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  INTRODUCTION




  Let’s face it. Seafood can be intimidating.




  Unlike a meat market, with its relatively few and familiar choices of beef, pork, and chicken, a well-stocked fish market might have a bewildering and overwhelming display of several dozen different species of fish, mollusks, crustaceans, and cephalopods—often in their original state and all with different requirements.




  Some might require scaling, gutting, and boning. Others might require seemingly arcane tools and special techniques to prepare. Some are far too expensive to risk mangling or overcooking them.
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  And the complexity doesn’t end at the dinner table, either. Compared to seafood, meat and poultry are kid stuff. You don’t need instructions to eat a steak. Even if you can’t operate a knife and fork you can just pick it up and bite right into it with no harm done (except maybe to your reputation as a dinner guest). Try that with a steamed lobster or a whole, unboned sea bass and you might find yourself in big trouble (and possibly an ambulance)!




  But seafood can also be delicious, exciting, and nourishing. It can be cooked quickly in a wide variety of ways and contains healthful nutrients like Omega-3 fatty acids. Doctors entreat us to incorporate more seafood into our diets, but given that seafood can seem so intimidating, who could be blamed for not wanting to swim upstream?




  That is why most folks stick to their old standby preparations (the ‘Salmon-in-the-Foreman’ syndrome) or rely on prepackaged, precooked microwaveables. But even if you never get up the courage to gut fish or crack crabs on your own, there’s still a deliciously vast array of possibilities open to you—and it’s closer than you think.




  Sources in the seafood industry estimate that close to 90 percent of all retail seafood purchases, both fresh and frozen, are made in the supermarket. The Knack Fish & Seafood Cookbook focuses mainly on the varieties of fish and seafood most commonly found in supermarkets and provides original step-by-step recipes, helpful photographs, and practical techniques for making outstanding, restaurant-quality meals from them. (You’ll also find several recipes for some very appealing up-and-coming choices, like skate wing and basa, that are available in larger fish markets.)




  The seafood departments of modern supermarkets often stock a comparatively small but well-chosen mix of perennial favorites like salmon and flounder along with slightly more exotic options like mahimahi and grouper. Many sizes of uncooked shrimp, high quality crabmeat, and lobster tails are also available. Some supermarkets will steam your shellfish (seasoned or unseasoned) for free while you shop—a great timesaver for weekday meals.




  In the frozen section, pre-cut fish fillets, raw and cooked shrimp, baby clams, mussels, and more can be found in vacuum-sealed, FAS (Frozen at Sea), and IQF (Individually Quick Frozen) forms. Thanks to modern handling methods, the quality of frozen seafood has improved dramatically, and can sometimes be better than the “fresh” choices available at the seafood counter (some of which arrive frozen and are thawed “for your convenience”—at a higher price).
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  As you cook your way through the recipes in this book, you’ll find yourself becoming comfortable with fish and shellfish and may want to learn about and experience the more exotic varieties available. One of the best ways to do this is to develop a relationship with your local vendor, whether it’s the manager of the supermarket’s seafood department or your regular guy at the fish market. They can be a valuable source for information and practical advice on handling, storing, and cooking just about everything that swims. In addition, they often have access to a wide network of resources and can order anything you need, from the ordinary to the obscure.
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  Don’t be afraid to ask questions about the characteristics of any fish or shellfish you’re unfamiliar with, as well as any questions about source and quality. A good seafood vendor takes pride in his stock and will welcome your interest. (Be wary of any who seem impatient or circumspect; they might have something to hide!) They can show you firsthand what to look for and what to avoid.




  If you happen to live near a coastal area where small-scale commercial fishermen dock, you might try inquiring about purchasing the day’s catch. Depending on the state, many are licensed to make sales directly to the customer. It may or may not be less expensive than buying retail, but you can’t beat "right-off-the-boat" seafood for freshness and flavor.
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  Once you start enjoying these recipes, you’ll find that cooking fresh seafood is exciting, rewarding, and not so intimidating after all—and you’ll never again settle for the ho-hum, the commonplace, and the “everyday.”




  Because when you think about it, every day is a gift, and every meal can be a celebration.




  

    A Note on Choices: As of this writing, the stocks of the fish species chosen for these recipes are considered to be sustainable or in the process of becoming fully sustainable. When in doubt, check with one of the online resources like the Monterey Bay Aquarium’s Seafood Watch Program (www.montereybayaquarium.org/cr/seafoodwatch.aspx) for the most up-to-date information on populations and health advisories.
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  BUYING FISH




  The 3 senses you will rely on for judging freshness are sight, smell, and feel




  The freshness of the fish you purchase is more important than any recipe you use to prepare that fish.




  First, look at the fish carefully. If whole, the fish’s eyes should be clear and full, not cloudy or sunken. Gills should be deep red. Fish that has been cut up should appear firm and moist with no bruising or dark spots. The color should be the true color of the fish—sole will be white, salmon bright orange, mackerel grayish-brown. Most fresh fish is fragrant and does not smell “fishy.” Look for the pleasant smell of the sea.




  [image: image]




  The flesh of fresh fish should be firm to the touch and elastic, not mushy. When pressed, your finger should not leave an indentation. Whole fish should be firm, not floppy.




  Fillets and Steaks
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    • Fresh fish is moist and cleanly cut, with no browning around the edges.




    • It should be fragrant, not fishy smelling.




    • It should be firm and elastic to the touch.




    • Fish should be kept on a bed of ice.


  




  It’s important to find a fish market that you can trust. The people behind the counter should be able to answer all your questions on the fish they are selling. Fresh fish has a shelf life of about 5 days, if handled properly. Fish should always be refrigerated, preferably kept on a bed of crushed ice, which helps maintain moisture.




  When it comes to buying fish, a good tip is to be flexible. Buy the freshest specimens available even if it’s not the type of fish you had in mind for a particular recipe. Many different kinds of fish can be used in any given recipe.




  Buying Whole Fish
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    • The best way to buy fresh fish is to buy it whole.




    • The eyes should be bright and bulging.




    • The fish should have a pleasant smell, not a fishy odor.




    • The scales should be intact and have a glossy sheen.


  




  Ideally, buy a whole fish and have the fishmonger cut it up for you while you wait. This way you’ll have steaks or fillets as well as the bones, which you can use to make your own fish stock.




  Shop around for the best quality and price. Try to buy fish that’s in season. Also be adventuresome—try a variety of species.




  Tuna and Swordfish
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    • Steaks should be moist and shiny.




    • The flesh should be firm and resilient.




    • Edges should be clean and smooth, with no browning.




    • Steaks should not be sitting in a pool of liquid, a sign of poor freezing techniques.


  




  BUYING SHELLFISH




  The variety of available crustaceans and mollusks is vast, from tiny shrimp to giant crabs




  Some cooks shy away from shellfish because of a lack of knowledge. So it’s important that you have an understanding of shellfish basics. If shellfish has a family tree, it consists of 2 branches—crustaceans and mollusks. Crustaceans such as crab, crayfish, lobster, and shrimp have an external shell and joints for movement.




  Shrimp
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    • Raw shrimp is not sold live; often it arrives at a fish market in a frozen state.




    • Shrimp is sold in its shell as well as peeled and deveined, and cooked, peeled, and deveined.




    • Shrimp is often sold by the count—that is, how many shrimp to the pound.




    • Raw shrimp should be grayish white and translucent, with tight shells and no black spots (a sign of bacteria).


  




  Further down the family tree, the mollusks have 2 branches of their own. Univalves such as abalone and conch have 1 shell, and bivalves such as clams, mussels, oysters, and scallops have 2 shells. Cephalopods, animals that carry their shells within their bodies, are also members of the shellfish family.




  Crabs and Lobsters
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    • Lobsters and crabs can be purchased live or cooked. Live specimens will be dark blue, green, or black.




    • Live or cooked, lobsters and crabs should feel heavy for their size.




    • Limbs should be intact and shells should be hard with no signs of discoloration.




    • Live lobsters and crabs should be active and lively, not sluggish.


  




  Most shellfish is purchased alive or cooked. The exceptions to this rule are shrimp, squid, and soft-shell crab.




  As with buying fresh fish, rely on your sense of sight, smell, and touch when you purchase shellfish. Here are some general guidelines for buying shellfish:




  Live crustaceans should be lively with their claws intact. However, lobsters and crabs that are missing a claw cost less, if you are looking to save money. Crustaceans should feel heavy for their size. Watch out for foaming around the mouth, a sign the creature is dying.




  Scallops and Oysters
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    • Fresh scallops are available shucked on the half shell, or without the shell. Each scallop should be slightly rounded with smooth edges.




    • Scallops are ivory or cream colored, not grayish, and they should not have any dark markings.




    • Oysters are sold live in their shells, freshly shucked, and stored in salt water.




    • Look for tightly closed shells and oyster meat that is shiny, moist, and plump.


  




  Univalves are sold either in the shell or freshly shucked. Most bivalves are sold alive in their shells. Look for hard shells that are whole and unbroken. The shells should smell of the sea, a pleasant smell, not “fishy.” Buy shells that are tightly closed. If the shells do not close after you tap on them, do not purchase them. They are dead.




  Cephalopods such as octopus and squid should look fresh, not grayish or dry looking, and they should have a fresh, almost sweet smell.




  Clams and Mussels
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    • Clams and mussels should be purchased live in their shells.




    • The shells should be unbroken and tightly closed, a sign they are still alive.




    • These bivalves should have a fresh sea smell.




    • If the shells do not close after tapping on them, it’s a sign that they are dead and should not be used.


  




  HANDLING & STORING FISH




  From the market to your table, it’s crucial that you keep fish fresh




  Every effort should be made to keep fish fresh once you’ve made your purchase at a reliable fish market. To ensure safe food handling, put your fresh fish purchase in a cooler or insulated bag for the trip home. And when you get home, refrigerate the fish immediately.




  If you have a whole fish that you caught yourself, the fish should be gutted and cleaned before it is refrigerated. Keep freshly caught fish on ice for a maximum of 2 days.




  Cleaning
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    • Freshly caught fish should be gutted and cleaned as soon as possible.




    • Rinse the cavity thoroughly to remove any blood to help prevent spoilage.




    • Rinse fish under cold running water to remove an ammonia smell, which sometimes occurs when fish is stored in plastic bags.




    • A quick rinse will remove any scales that might still be clinging to a freshly caught fish.


  




  When it comes to fish purchased at a market, it’s best to use the fish in a recipe within 24 to 48 hours. When you get home with your fresh fish purchase, unwrap it and rinse the fish under cold running water. Pat it dry and wrap i t in waxed paper to store in the coolest part of the refrigerator until it’s time to cook.




  If you have no immediate plans to prepare and cook your fresh fish, it should be frozen. If this is done quickly and correctly, the fish will be moist and flavorful when you eventually thaw it out for cooking.




  Keeping It Cool
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    • Ideally, fresh fish should be kept on ice, preferably ice chips or shavings.




    • The fresh fish should be wrapped in plastic wrap as airtight as possible.




    • Keep an eye on the ice. Never let the fish sit in a pool of melted ice water.




    • Store freshly purchased fish in the coldest part of your refrigerator, closer to the bottom.


  




  Plan to freeze the fish in the quantities you will need at any one time. Wrap the fish in plastic wrap as airtight as possible to prevent freezer burn. Mark the package with the type of fish and the date. In general, lean white-fleshed fish can be frozen for up to 6 months, and oily fish for 3 months. Thawing the frozen fish unwrapped in the refrigerator will take about 12 hours. Make sure to use a plate or paper towels to catch any liquids.




  Sealing in Favor
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    • Fresh fish can be wrapped in plastic wrap, waxed paper, or aluminum foil.




    • It’s important that the fish is wrapped as airtight as possible to seal in freshness.




    • If you plan to freeze the wrapped fish, every package should be labeled with the type of fish and the date.




    • Divide the fish to be frozen into just the right amounts you will need in your recipes.


  




  Many cooks recommend cooking the fish while it is still partially frozen as this minimizes any loss in moisture, which occurs during the thawing process.
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  HANDLING & STORING SHELLFISH




  With shellfish food safety is of the utmost importance




  A good cook does more than turn out delicious dishes. A good cook is always aware of the importance of food safety, which can be easily achieved by following proper handling and storage techniques.




  When you get home with live lobsters, keep them in a cool spot until you’re ready to cook. A large sink is ideal for this. Keep the lobsters covered with wet newspaper. Some experts recommend placing live lobsters into the freezer for up to an hour. This is considered to be a more humane death than plunging the live lobster into a pot of boiling water.




  Shrimp
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    • Place shrimp in a plastic bag filled with water. Seal the bag tightly and place it in the freezer.




    • Shrimp frozen in an ice block will not experience freezer burn.




    • Shrimp can also be placed on a tray and frozen in about an hour. Then the frozen shrimp can be transferred to an airtight plastic bag for storage in the freezer.




    • The individually frozen shrimp can be easily removed from the bag in any desired amount.


  




  Frozen or cooked lobsters and crab should be stored in the coldest section of your refrigerator, which is typically toward the bottom. Wrapped in foil or plastic wrap, they can be kept for up to 2 days.




  Shrimp can also be refrigerated for up to 2 days, preferably with their shells on to retain moisture. Raw shrimp can easily be shelled under cold running water. There are 2 ways to freeze shrimp: in an ice block or individually on a tray in the freezer. Frozen shrimp will keep up to 2 months in the freezer. They can easily be thawed slowly in the refrigerator.




  Crab and Lobster
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    • Crabs and lobsters should be stored in the coldest part of your refrigerator.




    • It’s easy to twist off the legs of a cooked crab or the claws off of a cooked lobster.




    • The legs and claws can be frozen for future use.




    • Or, the legs and claws can be cracked open so the tender meat can be extracted.


  




  Shellfish should be stored in a large bowl covered with a damp towel. Oysters and scallops on the half shell should be refrigerated in a single layer on a tray covered with damp paper cloth. The oysters should be stored cup side down so the meat inside is submerged in the oyster liquor. Scallop meat is best kept in an airtight container in the refrigerator.




  Scallops and Oysters
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    • Scallops are generally more perishable than other bivalves because they can’t close their shells tightly.




    • Keep fresh scallops in an airtight container in the refrigerator for up to 2 days.




    • Oysters should be scrubbed with a brush before shucking.




    • Oysters should never be submerged in water for long because they will suffocate.


  




  Clams and mussels can be kept in a large paper bag in the refrigerator, which allows the shellfish to breathe.




  If any shellfish dies while being stored in the refrigerator, do not hesitate to throw it out.




  Clams and Mussels
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    • Keep clams and mussels in a bowl covered with a damp towel in the refrigerator.




    • Clams and mussels can be stored in the refrigerator for up to 24 hours.




    • Bivalves can also be stored in a large paper bag in the refrigerator, which enables them to breathe.




    • Bivalves need a thorough rinsing under cold water and can even be scrubbed with a brush to remove sand and mud.


  




  PREPARING FISH




  A few basic steps are recommended before you start to cook your fish




  You’re doing everything right—finding a reputable fish market, selecting the freshest fish available, storing it properly once you’re home for food safety reasons. Now it’s almost time to start cooking, but first there are a few steps you need to take to ensure success in the kitchen.




  After you unwrap the fish, check for any ammonia smell, which can occur when fish is wrapped in plastic. Simply rinse the fish under cold running water to eliminate the odor.




  Check for Bones
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    • Use your eyes and your fingers to check for small bones in fresh fish.




    • Run a finger across the surface of the entire fillet and especially along any visible seams in the flesh.




    • Use a pair of tweezers to remove the bones.




    • Clean and rinse the fish thoroughly.


  




  Next, examine the fish, checking carefully for bones of any kind. Don’t just rely on your eyes. Your sense of touch is needed here as well. Run your index finger across the surface of the fish to detect any small bones. A pair of tweezers is a handy utensil for removing such bones.




  You also want to check for ragged or discolored edges, which should be trimmed so that the fish fillet or steak looks perfect. Use a small knife for this job, one that is very sharp.




  Trim Rough Edges
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    • Place the fish fillet on a clean cutting board.




    • Use a small knife to trim the rough edges from a fish fillet.




    • Make sure your knife is very sharp, which will make this task easier to accomplish.




    • The scraps of raw fish can be frozen and used at a later time to make fish stock.


  




  You can also use a sharp knife to remove the skin from fish. Place the fillet on a clean work surface, skin side down. Begin at the tail end, holding the tail firmly with your fingers. Run your knife between the flesh of the fish and its skin, staying as close to the skin as possible. The flesh will separate from the skin as you press down firmly and move the knife away from the tail.




  With some fish, such as salmon steaks, it’s a good idea to use butcher’s twine to tie the thick slice of fish into a tidy bundle for easy cooking. This will result in a cooked fish steak that is more moist because the edges did not dry out during the cooking process.




  Shaping Fish Steaks
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    • Some fish steaks need to be formed into neat bundles for proper cooking.




    • Butcher’s twine is ideal for this technique.




    • The steak can be compacted and secured with twine.




    • This allows the fish steak to cook evenly and results in a neat presentation.


  




  Removing Skin from Fillets




  

    [image: image]




    • A very sharp knife is essential when you want to remove the skin.




    • Always begin at the tail end, holding the tail firmly with your fingers.




    • Dipping your fingers in salt first will help you hold onto the fish.




    • Run your knife between the flesh of the fish and its skin. Stay as close to the skin as possible.


  




  PREPARING SHELLFISH




  Different steps are needed for the variety of shellfish you will be cooking




  Some shellfish need to be cleaned before cooking, but not lobsters. Some cooks have no problem thrusting live lobsters into a pot of boiling water, while others feel it is more humane to place the lobsters in the freezer for up to a hour prior to cooking.




  Crabs, on the other hand, should be rinsed carefully under cold running water. Sometimes a kitchen brush is needed to clean crabs that are especially dirty.




  Shrimp




  

    [image: image]




    • Shrimp should be deveined. That means removing the thin dark vein that runs along the back of each shrimp.




    • Rinse the shrimp and remove the shells, but leave the tail intact for serving, if desired.




    • Run a small, very sharp knife along the outer back of each shrimp.




    • To butterfly the shrimp, cut in just far enough to open up the shrimp without cutting all the way through.


  




  Shrimp need a quick rinse under cold running water before being used in a recipe. Their shells can be removed either before or after cooking. Shrimp also needs to be deveined.




  Mollusks in the shell, such as oysters and clams, need serious cleaning. Use a kitchen brush to get rid of sand and mud imbedded in the shells. Clams should be rinsed in several changes of fresh cold water. They can also be soaked in a large pot of cold water for up to an hour, during which time the clams purge themselves of any sand inside the clams. Some cooks recommend sprinkling the pot of water with cornmeal, which encourages the clams to purge even more.




  Crabs and Lobsters
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    • Place a lobster tail on a clean cutting board.




    • Using a very sharp chef’s knife, cut the lobster tail lengthwise from end to end.




    • Because the shell is hard, it will take some effort to cut the tail, but it can be done with a strong knife.




    • Once the knife is all the way through, you can split the lobster in half. Make sure you remove the intestinal tract running throughout the tail.


  




  Mussels need a good rinsing as well. They also need to be debearded. That is, the wiry beard on many mussels needs to be pulled out by hand, or removed with a small sharp knife.




  Scallops and Oysters
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    • A kitchen brush is an essential tool when it comes to cleaning oysters and other shellfish.




    • Scrub the shellfish with the brush under cold running water.




    • When opening oysters, keep the rounder shell on the bottom.




    • This technique allows you to save as much of the oyster liquor as possible.


  




  Squid, or calamari, can be bought already cleaned and ready to cook. Simply rinse the squid under cold running water. If bought whole, remove and discard the head and tentacles. Be sure that the transparent quill or cartilage has been removed from the squid and discarded. Remove the skin and fins, then rinse well. The squid can be left whole or cut into rings, depending on your recipe.




  Clams and Mussels
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    • Clams and mussels can be cleaned with a kitchen brush under cold running water.




    • Discard any clams or mussels that are unusually heavy, a sign that they may be filled with mud or sand.




    • Mussels require individual attention. After rinsing each one, remove the beard.




    • Holding the mussel in 1 hand, grasp the beard firmly, and yank it off.


  




  




  COOKWARE FUNDAMENTALS




  With the right equipment, you can poach, bake, broil, grill, fry, and steam seafood




  It’s really not hard to cook fish and seafood, especially if you have the right tools and equipment. With various pots, pans, and gadgets in your kitchen, you can tackle any recipe.




  Poaching, or cooking fish in a simmering liquid, can be done on the stovetop or in the oven. A fish poacher is ideal for this technique.
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  The dry heat method of cooking known as baking is done in the oven, using everything from glass casseroles to clay baking dishes.




  For broiling, you will need a broiler pan or baking sheet as well as an extra long spatula.




  Grilling, of course, requires a grill of some sort. Some cooks are lucky enough to have an indoor grill in their kitchens. Grilling baskets are handy, and grilling tools such as long-handled tongs are essential.




  Essential Bakeware
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    • A variety of baking dishes comes in handy when fish and seafood need to be cooked.




    • Bakeware can be ovenproof glass, ceramic, metal, or cast-iron.




    • Whether you’re cooking for 1 or for a crowd, bakeware in different sizes is always a good idea.




    • Baking sheets also come in handy, especially when you’re cooking a lot of fish.


  




  For frying, various skillets, pans, and a wok are needed. A deep-fryer is useful, as well.




  Moist-heat cooking, or steaming, can be done in various ways using a large pot, wok, or bamboo steamer.




  Boiling seafood such as lobsters and crab should be done in a lobster pot or large stockpot. Other basic necessities include sharp knives and tweezers for removing fish bones.




  Multipurpose Pots and Pans
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    • Many tools can be used to cook other foods as well as fish and seafood.




    • A wok and a bamboo steamer are essential for cooking Asian food as well as fish.




    • A lobster pot can also be used for cooking pasta.




    • A large heavy pot with a lid can be used for stewing fish as well as other foods.


  




  

    ZOOM


  




  

    Special tools are required for opening and serving shellfish. These tools include an oyster knife, clam knife, clam opener, shrimp sheller, shrimp deveiner, small seafood forks, nutcrackers, nut picks, lobster crackers, and lobster picks. Butter warmers make a nice presentation. These are small ceramic bowls positioned over a candle, which keeps your melted butter warm for dipping.


  




  Iron for High Temperatures
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    • Good cooks often have a well-used cast-iron pan in their cookware collection.




    • Remember that cast-iron skillets heat up and cool down slowly.




    • Cast-iron pans are excellent for cooking outdoors over an open fire or on a grill.




    • Fish should be fried in hot oil or butter (a combination of both is recommended).


  




  ESSENTIAL UTENSILS




  Cooking fish and seafood is so much easier with the right tools




  Some kitchen tools are very specific in their use, while other utensils can be used for a variety of tasks. When it comes to cooking fish and seafood, you’ll find yourself reaching for spatulas and ladles that you use every day. And once in a while, you’ll use a gadget that has a dedicated purpose that makes a certain job easier to accomplish.




  The multipurpose kitchen tools include a wide assortment of large spoons, high-quality knives that are sharpened regularly, spatulas for turning cooked food over, and ladles for dishing out soups and chowders.
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  There are other tools that you don’t use often, but when you do, you’re glad to have that particular utensil in your collection. For example, you use tweezers to remove bones from fresh fish and specialized knives for opening clams and oysters.




  If you cook fish often, you’ll want a fish knife in your knife drawer. This is a long flexible knife that can be used for removing the skin from a fish.




  Turners and Spatulas
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    • Various turners and spatulas come in handy when cooking fish.




    • Be sure to use plastic turners and spatulas when cooking fish in nonstick pans.




    • Always use metal turners and spatulas when cooking fish on a hot grill.




    • The new silicone spatulas can withstand extremely high heat.


  




  You also will want a special spatula called a fish slice, which is extra wide and allows you to turn over an entire piece of fish without it breaking into pieces.




  Spoons and Ladles
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    • All kinds of spoons come in handy when cooking fish and seafood.




    • Metal, wooden, and plastic spoons, some with long handles, are recommended.




    • Metal and plastic ladles can be used to scoop up everything from steamed clams to lobster bisque.




    • A slotted ladle can be used to lift out food without any of the cooking liquid.
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    Grilling baskets are often used by cooks who like to grill their fish. These are hinged metal cages that come in various shapes and sizes. A cook can place a whole fish or pieces of seafood in a grilling basket, which is then placed on a hot grill. The entire basket can be turned or lifted off the heat without the food sticking to the grill.


  




  Specialty Items
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    • The extra-wide metal fish spatula, called the fish slice, is a handy tool.




    • Because of its width, the fish slice can easily turn fish over to cook on the other side.




    • When the fish is done, the fish slice can lift up the entire piece of fish without it falling apart.




    • The fish slice is especially handy when you are cooking small whole fish.


  




  OTHER VERY USEFUL TOOLS




  Kitchen gadgets of all sorts will help you become an even better cook




  There’s a saying: “The older you get, the better you cook.” Maybe that’s because cooks amass a terrific collection of gadgets that really do help in the kitchen.




  Once you begin to use these tools, whether it’s a thermometer or multi-event kitchen timer, you’ll wonder how you ever cooked without them.




  [image: image]




  Gourmet shops and their catalogs are filled with all sorts of gizmos. These are great places to shop for gifts for friends and relatives who love to cook.




  You might want to create a wish list for yourself. Possible items include new cutting boards, a garlic press, measuring cups and spoons, colanders and strainers, oversized flexible spatulas, splatter screens, locking tongs, and kitchen shears.




  Oil Thermometer
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    • An oil thermometer is a precision instrument that helps ensure successful frying results.




    • Oil thermometers clip to the rim of the pot. Digital thermometers flash and beep.




    • They are calibrated to measure the wide range of heat required when cooking with oil.




    • They measure temperatures from 100 to 400°F.


  




  Herb choppers and mincers are useful when cooking fish and seafood, as well as microplane graters, and spider and mesh skimmers. Seafood scissors can help you uncover the meat of crabs and lobsters with ease. The curved carbon-steel blades make shelling a snap. Or you can purchase a shrimp deveiner, which will help you quickly and easily remove the vein-like intestine from shrimp. Its curved blade matches the contour of the shrimp’s shell.




  Multi-event Timer
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    • Multi-event timers are very handy when more than 1 dish is being prepared.




    • Separate cooking tasks of varying lengths can be monitored at the same time.




    • One dial can time a dish that takes a long time to cook, while another dial can be used to time another dish that doesn’t take that long.




    • Each timer has its own audible alert to let the cook know when time is up.
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    Timers and thermometers are available in all price ranges from a basic inexpensive digital thermometer to a more advanced stainless steel triple timer. Professional chefs have used instant-read thermometers for years, and now they are widely available. You might also try a chef’s thermometer fork. Stick the fork into the cooked item, and you get an instant temperature reading on the handle.


  




  Grilling Baskets and Toppers
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    • Grilling baskets are hinged metal cages that come in a variety of shapes and sizes.




    • A whole fish can be placed in a grilling basket that is in the shape of a fish.




    • A grilling grate or fine mesh grill (round or square) can be used for grilling pieces of seafood such as scallops.




    • The basket or grate can be turned or lifted off the grill without food sticking to the grill.


  




  PANTRY STAPLES




  A well-stocked pantry will help you answer the question: What’s for dinner tonight?




  A pantry is a small closed space connected to a kitchen, often with a door, in which food can be stored. It can be a cupboard with shelves or a walk-in closet. A smart cook will keep the pantry well stocked with condiments, herbs, and spices.




  Condiments range from barbecue sauce to Worcestershire sauce. In between you’ll find jars and bottles of capers, chili paste, chutney, hoisin sauce, honey, horseradish, hot pepper sauce, ketchup, maple syrup, marmalades, molasses, dried or canned mushrooms, mustards, a variety of oils, olives (black and green), pickles, soy sauce, teriyaki sauce, sun-dried tomatoes, and different kinds of vinegar. Most condiments have a very long shelf life but should be refrigerated once opened.
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