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  FOREWORD

  Over the past few decades, South Florida cuisine has evolved from providing uninteresting tourist food to an international culinary mix that rivals some of the great American cities. Miami, in particular, has benefited from not only strong Latin and Caribbean influences, but also cuisines and techniques from Asia, Europe, and the Mediterranean. Additionally, South Florida cuisine, its restaurants, and its markets benefit greatly from the wealth of fresh seafood, tropical fruits, and locally grown vegetables available year round. Though once a city known for its Art Deco hotels and weekend-long spring break parties, Miami now offers travelers and locals a plethora of trendy high-end contemporary American eateries and an ever expanding array of fusion cooking.

  One constant in this growing and sophisticated culinary landscape has been Epicure Gourmet Market and Café, which was founded in the 1940s. As I hosted Epicure’s Party: Impossible for the 2012 South Beach Wine & Food Festival, I got to know Epicure’s owner, Jason Starkman, and their talented Specialty Chef Michael Love both personally and as colleagues. As we served and entertained more than 1,600 guests, I discovered their mutual innate enthusiasm about food. Additionally, I was so impressed when I sampled Michael’s offerings that are part of the Epicure with Love line, and what struck me was not only Michael’s creative all-natural approach to cooking, but his passion for sharing his knowledge with home cooks.

  As the former host of programs with the titles Dinner: Impossible and Worst Cooks in America and current host of Restaurant: Impossible, I can assure you that, regardless of the popularity of cooking shows today, millions of cooks really don’t know what to do with the food they currently have stored in their pantries and refrigerators and will benefit greatly from the salvage cooking skills, techniques, and recipes that Michael has detailed in this book.

  Like many professional chefs, I can “taste” a dish just by reading the recipe, and I can promise you that you’ve got some delicious meals in store when cooking the dishes in this book. Michael is one of the upcoming stars in the constellation of the Miami food scene. His Salvage Chef Cookbook is a wonderful collection of dishes for cooks of all levels looking for ways to cut down on food waste, lower their food costs, and put contemporary spins on classic dishes.

  —Robert Irvine
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  PREFACE

  “Great food is like great sex. The more you have the more you want.”

  —Gael Greene

  FOOD. We live it, we crave it, we savor it, we cook it, we watch it, and we even dream about it. Throughout the centuries, the kitchen has been the epicenter of family life. Today, it still is the place where we gather to plan our vacations and family gatherings, discuss sports, work schedules, have family powwows, do homework, invite a friend for coffee . . . It is a place where we make our shopping lists and think and talk food.

  When I was about six years old, living in the suburbs of Long Island, New York, I spent many hours imagining myself as the star in the kitchen, creating marvelous dishes for my family to great applause. I often stayed home from school as I suffered from childhood asthma. My mother would make me tea with milk and honey and white toast with butter and jelly. As I devoured this simple yet delicious breakfast, I would avidly watch TV shows all morning and into the afternoon. In the late 1960s and early ’70s, there were only two cooking shows on television, Julia Child’s The French Chef and Graham Kerr’s The Galloping Gourmet. Graham Kerr was fascinating to watch. He would run through the audience with a forkful of chicken covered in some butter-laden sauce and lovingly feed it to an adoring Graham fan who would proceed to roll her eyes back and moan in a food orgasm as the camera panned across his captivated followers. I could do that. If I could just talk with that accent, tie a silk scarf around my neck, and wear tight pants, I could do that.

  I had already developed an interest in cooking from my mother, her mother, and most of all, Louise, our wonderful cook from Savannah, Georgia, who worked first for my great-aunt, then for my grandmother (who stole her from my great-aunt), and eventually for my mother. Early on, my grandmother taught Louise to cook many of the traditional Jewish dishes our family loved like brisket, roast chicken with dark gravy, chopped liver, and matzo-ball soup. She took those recipes and added her own special touches, creating the richest brown gravy ever, the deepest deep-dish apple pie with a layer of crust in the middle, the spiciest pumpkin pie served with thick whipped cream, and the darkest, richest chocolate cake with amazing buttercream frosting.

  Louise reciprocated by teaching my grandmother how to make the crispiest, crunchiest southern fried chicken. Between the scents in the kitchen, which would draw me in like a cartoon character floating horizontally on a visible aroma trail, and watching my two favorite cooking shows, I discovered not only a love for the kitchen, but also an affinity for food and a talent for cooking.

  From the two shows on TV back in the ’60s to more than two hundred shows per week on a dozen or more channels mainly dedicated to cooking, the world is waking up to not only a diverse spectrum of cuisine, but also cooking techniques, celebrity chefs, spices, competitions and cook-offs, butter, bacon, throwdowns, and a culinary point of view. Top chefs, caterers, grandmothers, short order cooks, and home cooks all know fundamental formulas for cooking good food: fresh ingredients, simple layers of flavor, and a solid, proven technique. However, many of these same people, professional and home cooks, are often at a loss when it comes to using their considerable culinary skills on previously purchased food that is left languishing in the fridge, breadbox, or pantry. Perfectly good food is too often thrown out because it is a few days from peak freshness or has passed its expiration date.

  While working as the specialty chef at Epicure Gourmet Market in Miami Beach, I spent a good amount of time in the meat department and created many cooked food items from the fresh meat, poultry, and seafood that came in daily. One day, I discovered that approximately forty pounds of chicken trim was being thrown away each week. The “trim” is the tenderloin (commonly known as “chicken tenders”) and fat trimmings discarded when fabricating a chicken cutlet. Although Rudi (Epicure’s butcher extraordinaire) made every attempt to use the trim for chicken sausage or chicken patties, there was just too much of it. When he asked me if I could do something with the trimmings, I suggested a chicken meat loaf that would incorporate roasted vegetables, fresh herbs, and a savory glaze made from harissa, red pepper tapenade, and ketchup. The next day we went to work on the recipe, created four large loaves of chicken meat loaf, and placed it on the hot foods line at Epicure. It sold out in less than an hour and so was born my new unofficial title, The Salvage Chef.

  Although food is my passion, I actually began the professional phase of my life as a musician. But the transition from piano to pots and pans was actually completed almost twenty years ago, and now many more have seen me demonstrate how to “make three soups in less than an hour” or “the perfect weekend brunch” than have heard me play after attending Berklee College of Music in Boston.

  As an apprentice, I entered the professional kitchen, first at Cappy’s in the Back Bay area of Boston, tossing pizzas and learning to become a grill cook, and then at the highly acclaimed Versailles Restaurant in suburban Arlington, Massachusetts, where I witnessed French cooking at the highest level from famed chef Isaac Dray.

  I moved to Florida in 1996 and a year later became the founding chef at Tabu Grill & Bar, a popular late night spot in Sunny Isles Beach known for its Mediterranean flavors.

  Leaving the professional kitchen for a time, I amassed a loyal following as a private chef and cooking instructor. In addition to offering classes at such noted spots as Bloomingdales and Williams-Sonoma stores, I created a cooking class series called Cooking with Love, which was featured on Deco Drive, a popular nightly entertainment TV show in South Florida.

  As a cooking class instructor, I first encountered Jason Starkman, whose family owns Epicure Gourmet Market & Café in South Florida, as well as the chain of Jerry’s Famous Deli restaurants in California and Florida. Epicure hosted the Cooking with Love series in 2010 that earned me the moniker of “culinary guru” from the Miami Herald (March 14, 2010).

  The following year, Jason hired me as Epicure’s specialty chef with the purpose of creating and launching a new line of co-branded all-natural gourmet food products called Epicure with Love, or as Jason calls it: “five-star in a jar.” The continuously expanding line of all-natural food, which launched in November 2011, now includes ten different soups, prepared foods, entrées, and desserts.

  In addition to product development for the Epicure with Love line, I am also the off-premise chef for Epicure’s high-end catering events and continue to use my “salvage” skills and innovations to create delicious prepared foods for Epicure’s stores.

  My inspiration for writing this cookbook was Michele. When we first starting dating around four years ago, she would ask me what I liked to do in my spare time. I told her I loved to cook. She immediately responded with “Women love men who can cook!” After several romantic dinners, I told her I was thinking of writing a cookbook for men. She encouraged me and supported me throughout the recipe development stages and finally pushed me to begin a manuscript, which, after three years, transformed into The Salvage Chef Cookbook. She continuously gives me innovative ideas for recipes and comes up with unique flavor combinations that I incorporate into my cooking.
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  INTRODUCTION

  Every day families throw away perfectly edible yet overlooked food as they are often unaware of how to “salvage” it and create something delicious. I was shocked to find out that, by far, the number-one category of waste in the United States is food leftovers and food preparation scraps (trim) from restaurants, cafeterias, and households. Moreover, food waste in America has increased more than 50 percent over the last forty years, totaling more than thirty-three million tons each year. On average, supermarkets across the country discard 12 to 14 percent of the produce they buy, simply for aesthetic reasons. It is clear there is a huge economic and environmental impact from this waste, and it can’t help but shift our thinking on how we treat food, from purchase to preparation to plate.

  Many restaurants across the country are participating in the popular “farm to table” movement by patronizing local farms for their produce and meats. While this is a worthwhile endeavor, what is lost on most Americans is the amount of food thrown out. Even worse, while we continue to buy in bulk, throw away expired food, and scrape literally tons of food into the garbage every day, more than seventeen million American households are considered “food insecure,” meaning they are finding it difficult to feed everyone in the family.

  Currently, food waste in America is up 16 percent from last year alone, while nearly fifty million people are on food stamps.

  Coming to the rescue is the Salvage Chef Cookbook. As the specialty chef at Epi-cure Gourmet Market & Café in Miami Beach, I’ve built a reputation as the Salvage Chef by finding creative ways to transform food trimmings, excess food product, and items that may not be saleable in their present condition, into delicious gourmet food.

  As a chef and cooking teacher in Florida, I’ve developed a large following for my cooking classes and demonstrations because of my emphasis on fun and useful cooking tips, essential techniques, and my passion to show home cooks how to become salvage chefs in their own kitchens.

  Salvage to most people means saving something that has been discarded. To me, salvaging in the kitchen is about taking real food destined for the trash bin and finding an innovative and delicious purpose for it, thereby saving money, reducing waste, and delivering delicious food to the table. How about “farm to table to tummy”?

  My style of cooking is to create new twists to old favorites so food is simultaneously familiar, fresh, and exciting. The Salvage Chef Cookbook includes more than one hundred scrumptious recipes, some of which come from my co-branded line of products, Epicure with Love, carried at the Epicure markets.

  The beginning chapters focus on must-have “salvage” appliances, proper food storage, how to cut down on food waste, creatively working with leftovers, and suggested expiration periods for most raw and cooked food items.

  The first collection of recipes includes my spice blends (“Love Rubs”), basic sauces and marinades, and answers to the ever-nagging culinary dilemma: “To salvage, or not to salvage? That is the question.” Some food items are on the edge of freshness or just sitting around the kitchen and have their place in a delicious marinade, while other food items can be revived or used in support of a fresh ingredient. Every recipe highlights the “salvage” or leftover items in the ingredients list, but all can be prepared with fresh ingredients. This makes the Salvage Chef Cookbook a complete and comprehensive cookbook for households looking to stretch their food dollars, home cooks who want to make better use of their leftovers, and experienced cooks who will just love the delicious recipes.

  Another innovative section of the book is the Salvage Index, which provides the reader with an extensive list of leftover and salvageable items used in The Salvage Chef Cookbook recipes.

  My hope is that after cooking a few of my recipes, you will get creative with your ingredients and create your own “salvage” versions of my dishes. Salvage it, savor it, and love it!

  
    CHEF’S NOTES:

    •   All olive oil is extra-virgin olive oil.

    •   All butter is unsalted.

    •   All flour is all-purpose unless specified.

    •   All black pepper is freshly ground black pepper.

    •   All salt is coarse kosher salt.

    •   Unless otherwise specified, use large eggs.

    •   Oven temperatures are based on using conventional ovens, not air assisted or convection.
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  CHAPTER 1: TOOLS OF THE TRADE

  “A jazz musician can improvise based on his knowledge of music. He understands how things go together. For a chef, once you have that basis, that’s when cuisine is truly exciting.”

  —Charlie Trotter

  First off, let’s take stock of your current kitchen inventory. You may have a well-equipped kitchen and a fully stocked pantry. Should that be the case, then this section doesn’t apply to you. However, if it’s like many household kitchens across America, it most likely includes a mismatched collection of silverware, a variety of colored cereal bowls, and three beer mugs. I’ll bet you five dollars that one of those mugs is engraved with your alma mater or someone’s favorite sports team. Let’s continue: one airport shot glass, a set of fancy china you refuse to use, bottle opener, warped cutting board, impossible-to-open-the-wine wine opener, a large all-purpose knife that can barely cut through softened butter, two steak knives, a can opener that gets about two-thirds of the way around the can and leaves a trail of barbed wire, an extra-large non-stick frying pan with most of the Teflon scratched off, and five basic dinner plates. Still can’t figure out where that sixth plate is? We will round off this classic culinary collection with a small pot for boiling water that is too small for pasta so I don’t know what you would use it for, other than boiling water for tea. And let’s not forget the large barbeque utensils for the gas grill. Another five says you don’t own a gas grill.

  As far as plug-in items, you probably have a toaster oven (circa 1980-something), a microwave oven, a “Bullet” that is missing many parts, a blender that you haven’t used since that New Year’s Eve party when you made one too many frozen margaritas, and who can forget the old crock pot that was handed down from your mother-in-law. Sound familiar?

  I may be exaggerating just a bit, but you get the point. Technique is everything. Having the right equipment to facilitate that technique is key. You don’t need to invest in an $800 mixer or a $400 Le Creuset enameled pot, but you will need the basics to be effective and proficient in the kitchen. What follows are the utensils and equipment that will make your salvage storing, prepping, and cooking more efficient.

  Airtight Storage Containers

  For ease and efficiency in storing dry goods, leftovers, and unused portions of lemons, onions, vegetables, stock, etc., have on hand several sizes and shapes of containers. They should be airtight and usable for the freezer.

  Cookware

  This could be the most important category of “equipment” for your kitchen. Using inferior cookware means poor and uneven heat transference, which leads to burning and sticking, which in turn leads to ruined food. A basic rule is “the heavier the better.” There are stainless steel pots and pans, cast iron, copper plated, non-stick, and a plethora of options. Calphalon® and All-Clad® are the two most popular brands, but many celebrity chefs have inexpensive, decent quality cookware that can be easily found in most of the stores previously mentioned as well as from online retailers. You get the best value when you purchase your initial cookware in a “set.” Keep it simple and don’t spend a fortune. If you are a novice and don’t want to take the time to season your pans after each use, choose non-stick for the first three pans listed below. Initially, I would recommend stainless steel for all your pots.

  Here is your cookware shopping list:

  •   One large 16-inch skillet—the bigger the better. Look for one with steep sides of 2 inches or more

  •   One smaller 8-inch frying pan (for cooking eggs, sautéing a small amount of vegetables, or pan frying chicken, meat, or fish)

  •   One 12-inch frying pan with oven-friendly handle

  •   One large pasta pot with pasta strainer (usually comes as a set)

  •   One 8-quart heavy-bottomed large stock pot or soup pot

  •   One medium pot (also known as a Dutch oven, 5 to 6 quarts)

  •   One cast iron skillet (at least 12 inches)

  Cutting Boards

  A well-stocked kitchen can never have enough cutting boards. I recommend an all-purpose wood “butcher block”–type cutting board, preferably a thick, large, acacia wood or rock maple board. It could cost around $80 but, if you take good care of it, it will last for many years. Also, purchase one or two plastic or polyethylene cutting boards for cutting proteins, one of which should be just about as large as the wooden block and the other one a bit smaller.

  
    Tip: To avoid cross contamination when working with raw proteins (chicken, fish, pork), you will want to use a plastic cutting board and make sure no other foods are cut simultaneously on that board.

    You may want to designate your plastic cutting boards for just proteins. To keep the plastic board from sliding all over your countertop, slightly dampen two folded paper towels and place them on your wooden butcher block. Then place the plastic cutting board on top of the wet paper towels. The plastic board will now stay in place.

  

  Grater

  Most well-stocked kitchens have what is known as a box grater. It’s hollow, open at one end, and has four different grating options. If you don’t have a food processor yet (which you will soon), much of the fine slicing and shredding you might need to do with vegetables can be accomplished using the box grater. I suggest you also have a minimum of two graters besides the box grater: an all-purpose, one-sided grater primarily for cheese and a smaller grater for finer grating that will also work well as a zester. Down the road, you might want to get a bit fancy and invest in a microplane (for zesting) and a mandolin, which is an appliance that slices and dices with great ease and consistency.

  Grill Top/Griddle (or Grill Pan)

  Grill tops and grill pans are great for grilling chicken and other meats because you get a good sear on the flesh and the fat drips into the crevices, giving you a healthier option. Griddles are key for pancakes (Vanilla Pancakes, page 84), French Toast (Challah French Toast with Crispy Ham and Roasted Apples, page 67), and a variety of searing where you need maximum surface area contact. The best option here is the grill top/griddle combo. It’s a raised grill top on one side and a flat griddle on the other and is long enough to cover two burners. There are non-stick versions, but I have always had great success with the heavy cast-iron variety.

  Grinder

  This appliance can become one of your best friends for salvaging food in your kitchen. The easiest approach here is to purchase a grinder attachment to your stand mixer. If you don’t have a stand mixer, there are stand-alone grinders you can use for ground beef, sausage making, and my favorite, chicken trim!

  Immersion Blender

  This is a wand-shaped appliance that has rotating blades at one end, which are housed in a round plastic compartment for safety. This hand-held blender is typically “immersed” into a soup pot or turkey roasting pan (after taking the turkey out) to quickly purée its contents without having to remove to a blender or food processor.

  Kitchen Towels

  You can never have enough small kitchen towels. I would suggest you reserve one or two of them for contact with food (Crispy Potato and Turkey Sausage Hash Browns, page 81) and wiping off excess sauces or drips from your serving plates. The other towels can be used for cleaning.

  Mason Storage Jars

  These are great for dry ingredients such as flour, sugar, pastas, etc. They are airtight and keep out moisture. You can also store sauces, dressings, and leftovers in your mason jars and they will do well in the refrigerator. Michele and I love to drink iced tea and our favorite cocktails out of mason jars.

  Meat Hammer

  A meat hammer is primarily used to tenderize cutlets of meat or poultry. A two-sided hammer is recommended since certain proteins such as flank steak sometimes require the “raised” side of the hammer, while chicken and veal are usually pounded thin with the flat side.

  Meat Thermometer

  You can check the cooking temperature of meat and poultry many ways without a thermometer, but I would recommend that you have one as a reliable indicator. Most meat can be timed for temperature and you can become proficient in “feeling” the temperature by pressing down on the meat with your finger; however, poultry is a bit more difficult to predict. Inserting a meat thermometer into the thickest part of a turkey or chicken is the best way to ensure your bird is fully cooked. Most meat thermometers are less than $15 and come with proper cooking temperatures for meat, chicken, etc.

  Mini Food Processor

  Ah, my favorite appliance. They are less than $30, have dozens of uses, and are fairly easy to clean. Most have grinding and chopping blades, as well as slicing blades that fit on the top to slice cheese, onion, potatoes, cabbage, and more. Since many of my dishes use a mini food processor to purée small vegetable pieces, it is important that you purchase an appliance whose main purée blade sits close to the bottom of the plastic container. You don’t want the blades to pass over the smaller pieces. When you are able to, purchase a full-size food processor that can handle more volume and a variety of mixing jobs unsuitable for your mini.

  Ramekins

  I prefer two sizes of ramekins and a quantity of six each. A 4-ounce ramekin is perfect for sampling. It can be used for olives, raisins, nuts, compound butter, dipping sauces, and many other uses involving condiments. I also use it for egg dishes such as Bacon, Onion, and Olive Souffliche (page 74). The 8-ounce ramekin can be used for all of the above as well as for individual Bacon, Truffle 4-Cheese Mac ‘N’ Cheese (page 222), and other single-portion dishes.

  Wraps

  You will find uses for all three, so make sure you have plastic wrap, foil, and parchment paper (or wax paper).

  
    Note: It’s worth mentioning that none of the above wraps should be used in the microwave. Plastic and wax can melt and no metal substance should go into a microwave oven. Remove all your food and ingredients from the wrap and place on a microwavable plate or bowl.

  

  Zester

  Also known as a microplane, this mini-grater effectively removes the peel from citrus fruits; the peel is where all the oils reside. It can also be used to create chocolate shavings or grind fresh nutmeg.
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  CHAPTER 2: STOCK UP ON THE BASICS

  “Tomatoes and oregano make it Italian; wine and tarragon make it French. Sour cream makes it Russian; lemon and cinnamon make it Greek. Soy sauce makes it Chinese; garlic makes it good.”

  —Alice May Brock

  There is nothing more frustrating than craving some delicious homemade soup, making your grocery list, buying all the fresh vegetables, and midway through the cooking process realizing that you don’t have any bay leaves. Or thinking you have everything you need for Caesar dressing only to find a dried up lemon-half in the back of the refrigerator that, when squeezed, seemed to actually moan as it let out two drops of juice.

  Being a salvage chef in your own kitchen can be a transformational experience, especially when you put together a delicious dish or meal with the food you already have on hand. However, having a well-stocked pantry, as well as frequently used staples, is most helpful. What follows is a list of pantry items (non-refrigerated) that should always be available for use in your kitchen.

  Baking Powder

  Made of mostly sodium bicarbonate (baking soda) and about one-third cream of tar-tar, baking powder is used to add volume and lighten the texture of cakes, muffins, and other baked goods. Baking powder causes an acid-based reaction that releases carbon dioxide into the batter or dough. As a general rule of thumb, 1 teaspoon of baking powder is usually the correct amount to rise 1 cup of flour with 1 cup of liquid and 1 egg.

  Baking Soda

  Baking soda lacks the acidity of baking powder and can be substituted for baking powder in recipes that have an acidic ingredient such as chocolate, yogurt, or buttermilk. (If you used baking powder with those acidic ingredients, the acid in the baking powder wouldn’t be utilized in the reaction and might end up causing a bitter taste.)

  Cocoa Powder (unsweetened)

  Natural cocoa powder is dark, bitter, and imparts a deep chocolate flavor. Don’t confuse this unsweetened cocoa powder for the sweetened cocoa drink mixes. They are not the same and are not interchangeable. My favorite is Scharffen Berger, but Ghirardelli and Hershey are popular brands that may be more accessible from your local grocer.

  Cornmeal

  I prefer stone ground and find it a bit more flavorful than fine ground. This is because some of the husk and germ is retained. Blue cornmeal is very popular as well and comes from the rarer blue corn variety.

  Dry Mustard

  Also known as ground mustard or powdered mustard, this is simply ground mustard seeds. Great for cheese spreads, sauces, dressings, and many cold salads such as potato, egg, and macaroni. My favorite uses include salad dressings, my BBQ Spice Blend (page 34), as well as a great dry rub on chicken or meat. The most popular is the almost two hundred-year-old brand Colman’s® in a 2- or 4-ounce yellow canister.

  Flour

  All-purpose flour can be used for any baking recipe that requires flour. For breads, you may want to look for bread flour that has higher gluten content. Although it is not a pure white color, unbleached is preferred as it does not go through the chemical bleaching process.

  Honey

  There are many varieties of honey; however, Golden Blossom is a mild all-purpose variety and will work in just about every situation that requires honey.

  Kosher Salt

  Unlike common table salt, Kosher salt doesn’t contain iodide or any other additives and has larger salt grains. This makes is easier to work with and control the amount of seasoning. In all of my recipes that list salt, I suggest Kosher salt; however, I do prefer fine grain salt for baking.

  Oils

  Every kitchen should have a good quality extra-virgin olive oil, a bottle of canola oil, or vegetable oil for frying. The olive oil is for finishing dishes, salad dressings, sauces, and can be used to sauté in situations where flavor is needed and the temperature is medium to medium-high. Canola has a higher burn point so you can sear meat, chicken, pork, and fish at a higher temperature without burning the oil, as you could easily do with olive oil. Additionally, canola oil doesn’t impart any noticeable flavor.

  Sugar

  Your pantry should have white granular sugar, brown sugar (light or dark), and powdered sugar, referred to as confectioners’ sugar in recipes that follow. I would also suggest a small container of superfine sugar, which dissolves better in cold drinks such as sangria, lemonade, iced tea, etc.

  Tomato Paste

  Usually available in a small 4-ounce can or 2-ounce tube, tomato paste is simply tomato solids (not including skins or seeds) and is used to enrich sauces and stews. It’s always a good idea to have some on hand.

  Vanilla Extract

  Pure vanilla extract is what you are looking for here. The “pure” designation ensures a higher concentration of natural vanilla bean as opposed to imitation vanilla, which is chemically processed vanillin.

  Vinegar

  There are dozens of vinegars ranging from malt vinegar to wine vinegars, fruit based, rice, and more. This sounds like overkill but I assure you it is not. Stock your pantry with three vinegars:

  1)   white distilled vinegar, which is perfect as a common cleaning agent for coffee makers and can also be used when poaching eggs;

  2)   balsamic vinegar, which is great for sauces, dressings, or simply added along with extra-virgin olive oil on a salad; and

  3)   white wine vinegar, which is a great all-purpose variety for dressings. You can always experiment with different vinegars for variety.

  Whole Tomatoes

  Canned whole tomatoes are an invaluable staple in your pantry. They can be used in a wide variety of dishes, such as soups, stocks, sauces, and chili. They impart a deep rich tomato flavor and are far easier to use than fresh ones. San Marzano tomatoes, which are a variety of the plum tomato, are considered by most chefs as the best “sauce” tomato. Typically, they come in 14- or 28-ounce cans. Always have a couple of cans in your pantry.
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  CHAPTER 3: DON’T THROW IT AWAY

  “You don’t have to cook fancy or complicated masterpieces—just good food from fresh ingredients.”

  —Julia Child

  What my childhood heroine Julia Child didn’t mention when she said the above quote is how much food most households throw away due to excess or bulk purchasing and expired dates of food items. Much of the waste can be avoided with proper food storage practices and some creative salvage techniques and recipes. This chapter includes ideas for storing pantry items, increasing their shelf life, and instructions on properly handling and storing meat, poultry, and fish. I will also cover how to keep breads fresher for a longer time and how to transform day-old bread. Other salvage techniques and tips include what foods can be refrozen after thawing and how to tell if eggs are still fresh enough to use.
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THE SALVAGE CHEF
COOKBOOK

More Than 125 Recipes, Tips, and Secrets to
Transform What You Have in Your Kitchen into
Delicious Dishes for the Ones You Love

Michael Love
Specialty Chef at the World-Famous
Epicure Gourmet Market & Café

Foreword by Robert Irvine
Photos by Lynn Parks
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