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For all the passionate cooks on the planet — especially those willing to experiment and step out of the box to taste the world!
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INTRODUCTION


The Gypsy Kitchen Philosophy

If you're bored in the kitchen, it shows on your dinner plate. That's my thinking, anyway. One of the reasons I opened Gypsy Kitchen, my gourmet wine-and-cheese shop, was so that no one would ever have to be bored in the kitchen again.

But if I only sold wine and cheese, that would be boring! So I also search out and sell all kinds of hot sauces, spices, seasonings, oils, and condiments. I even make my own hot sauce, Gypsy Juice! If you were to come into my shop, you'd find everything from my favorite San Marzano canned tomatoes to Outerbridge's Original Sherry Peppers Sauce from Bermuda, not to mention Mt. Vikos Sweet Olive Jam and Roland's Chinese Hot Mustard.

There isn't a boring dish I can't find a way to spice up — and in The Gypsy Kitchen, I'll show you my secrets for turning bland nothings into mouth-watering somethings. Here's the thing: many eaters are fearful of trying new foods and different cuisines, but willingness to experiment a bit can turn the humdrum into something special.

That's why I'd like you to read through Chapter 1: “Cooking with Condiments and Spices,” before anything else. There you'll learn about how I cook, plus you'll find out what kinds of condiments I use, how I use them, and what brands I recommend.

In Chapter 2, you'll find a glossary of spices. Use this as a guide to help you spice up your own dishes. Don't like thyme, or don't have it on hand? Maybe basil or oregano will do the trick! You can create your own Gypsy Kitchen, using the condiments and spices you like and keep around.

My Mission

I'll let you in on something I feel very strongly about. My mission for this book is to tempt and inspire anyone who has fallen into a cooking rut. One of the best ways to get out of that cooking rut is to invest in your kitchen — and yourself! Although a good cook can make do with what she has on hand, it's even better if you can make sure you have good equipment, clear workspaces, and reliable appliances. If you wish you had better cooking skills, take a class at a local gourmet shop or extension center, or practice, practice, practice.

More than anything, I would encourage you to invest in the condiments, oils, and spices that will turn your nothing meals into something special. Spend a couple of hours at your grocery store checking out the spice aisle. Pay close attention to the oils and sauces sold in the ethnic aisle. Splurge a little and bring home bottles of condiments you've never used before.

And plan an adventure to any ethnic grocery stores that are in your area — Asian grocery stores have cropped up all over, and even in smaller cities, you can find a wide variety of grocery shopping options. Even better, if you live in a small town where there aren't many choices, plan a weekend getaway to a big city where you can stock up on all the wonders you can't find at home.


actual gypsy kitchen

My wine-and-cheese shop, Gypsy Kitchen, is located in Quincy, Massachusetts and has been named a “Best of Boston” shop. There you can find all kinds of wine, cheese, and pantry supplies. For more information, check out my website at www.gypsykitchenquincy.com.



If you don't live nearby, don't worry! Many of the spices and condiments I mention in this book can be found in my online shop — and I'll ship anything we sell straight to your door. Find my online condiments-and-spice store at: www.drhot.net. And don't forget to shop your local grocery for things like fresh ginger, sprigs of cilantro, and bunches of basil!

Easy Does It

Like you, I have a busy life, so in this book, I tried to keep things simple. The basic recipes won't have expensive and exotic ingredients. We all have budgets to keep an eye on! Even so, I wanted to encourage you to experiment with new tastes and textures. That's why you'll find that many of the recipes have a “Gypsy Gourmet” sidebar, which will show you how to make the recipe even more special than it already is by adding some of those less common condiments and spices.

You'll also find that I've provided lots of recipes for dips and sauces. Nothing spices up a bland meal as well as a dip or sauce. Keeping some of these around can help you put together a tasty meal in no time flat, even if you don't have much to work with. Grill a couple of chicken breasts, pull out the Chipotle Orange BBQ Sauce (Chapter 4), and you've just made dinnertime a whole lot more interesting! Plus, these dips and sauces are very simple to do. Even beginning cooks will enjoy making them. They're about as no-fail as a recipe can be!

Here's another way to make the kitchen less boring: involve your children when cooking and encourage them to make their favorite foods. This will teach them how to feed their families in the future. Involving family members in the kitchen is a recipe for success and provides invaluable experience. It creates a sense of being needed, opens communication, and teaches a skill. They will have memories of the time spent with you for life. One never knows when one could be sowing seeds to creating the next Pepin or Julia!

A Few of My Favorite Tips

Let me leave you with a couple of tips for cooking as you use this book:

[image: illustration] Opt for calories over cancer-causing ingredients. If you can't pronounce it, put it back.

[image: illustration] Use real food, not processed food. I use frozen and canned foods, but I'm picky about what goes into the bag or the jar, and I read labels carefully.

[image: illustration] Make sure you read the recipe through to the end before you begin.

[image: illustration] Before starting to cook, do all the preparation work.

[image: illustration] Good sharp knives are a must.

[image: illustration] Use the best and freshest ingredients you can afford.

Most of all, experiment with ways to make your tired old favorites less tired — and promise me that this week, you'll try one new condiment or spice you've never heard of before!



  
    
CHAPTER 1


Cooking with Condiments and Spices

The best way to perk up a boring protein is by using condiments and spices. I love to explore new spices and condiments from all over the world, and in this chapter, I'm going to share some of those wonderful flavors with you.

Making Your Own

One of my best pieces of advice for any cook is to learn to make your own dressings and condiments. I include lots of recipes for these in The Gypsy Kitchen. They're simple to make, plus they're healthier and less expensive than bottled varieties. I also encourage cooks to grow their own herbs and to use to fresh herbs and garlic instead of dried and powdered herbs and spices. I know that's not always possible, so be aware that when a recipe calls for a fresh herb, you can't use the same amount of a dried herb and get the same result. Generally, you use about 1/3 the amount of dried.


going fresh-to-dried

1 tablespoon of a fresh herb or spice (including garlic) is about the same as 1 teaspoon of the dried.



Spices

For those most basic of seasonings (salt and pepper), I like to use sea salt and freshly ground pepper. I keep a variety of peppercorns on hand, including white pepper, which is one of my favorite seasonings! When you see a recipe call for pepper, you can use the more delicate white pepper to keep the pepper from overwhelming the dish. I like it especially for seafood. For more about the spices I love to use, see Chapter 2: “Spices: A Glossary.”

Vinegars

One of my favorite condiments is vinegar! I keep quite a few vinegars on hand — wine vinegars, rice vinegars, cider vinegars. Invest in some of these yourself. You'll find they add a quick zing of flavor to all kinds of marinades, sauces, and dips. Other vinegar flavors worth exploring are Champagne, malt, sherry, fruit vinegars, and those infused with herbs.

WHITE VINEGAR

White vinegar is basic vinegar, made from fermented grain (like corn) and water. It's mildly acidic and gives a crisp taste to marinades and sauces. You can also use it to clean your kitchen!

CANE VINEGAR

Cane vinegar is a popular vinegar in the Philippines, where they grow lots of cane sugar. As you can guess, cane sugar is one of their favorite ingredients! It's often used in dishes with sweet or sweet-and-sour undertones.

CIDER VINEGAR

Cider vinegar is made from apple cider and is probably more familiar to you than cane vinegar. In most cases, either can be used in a recipe.

BALSAMIC VINEGAR

Balsamic vinegar is made from grapes, but not from wine (grapes that haven't had a chance to become wine!). It has a much richer flavor than simple white vinegar. Aged balsamic vinegars are worth searching out, as they have deep, complex flavors and a thick syrup-like texture, due to aging in different types of wooden casks. These can be pricey, but a little goes a long way.

A great way to make an average store-bought balsamic vinegar taste like an expensive aged one is to reduce the vinegar in a nonreactive pan on a low simmer, till its volume is reduced by half. Then cool and return to the bottle. This can taste great on ice cream and strawberries, or drizzled over grilled steaks.

RICE VINEGAR

Rice vinegar is vinegar that uses rice as the grain. I like to use seasoned rice vinegar, especially for Asian-inspired meals. Marukan's is my favorite brand.

RED AND WHITE WINE VINEGARS

These are vinegars that are made from wines. They tend to be mellower than other types of vinegar. You can make your own wine vinegar by adding ¼ cup unpasteurized apple cider (or juice from 5 crushed, strained apples) and ½ cup water to several cups of wine. Leave in a warm spot for a couple of weeks. Strain before using. Homemade vinegars tend to be more acidic than store-bought vinegars (7–8 percent acid versus 5 percent), so a good rule of thumb is to dilute homemade vinegars each time you use them (1 part vinegar to 2 parts water).

Cooking with Wines

I also love to experiment with cooking wines and sherries. Almost any recipe with a sauce can be improved with a little wine (and a little in a glass for the cook doesn't hurt either!). Remember, cooking concentrates the flavor of a wine, so start with the good stuff! I always use real wine and never anything that's labeled “cooking wine” at the market.

MIRIN

This sweet Japanese cooking wine imparts a delicious, delicate flavor to sauces.

MIJIU

This is a Chinese cooking wine (also called Michiu) made from rice with salt added. It's used in preparing marinades and stir-fry dishes. Dry sake or dry vermouth can be used in its place.

SAKE

Sake, Japanese rice wine, ranges from sweet (some say cloying) to dry (light and crisp). Though it's called “rice wine,” it's brewed more like beer. Sake can work well in Asian-inspired sauces.

MARSALA

Marsala is a very sweet wine used in Italian cooking. If making substitutions, use a sweet sherry or a sherry, not a dry wine.

SHERRY WINE

Sherry wine is a type of rich white wine that can vary from sweet to dry. My favorite sweet sherry for cooking is Savory & James Deluxe Cream Sherry.

PORT WINE

Port wine is a Portuguese sweet red wine. It's made by adding brandy during fermentation. I love ruby and aged ports. They are as pleasant to drink (paired with cheese), as they are exciting to use to flavor a sauce!

VERMOUTH

Vermouth is a wine flavored with herbs and spices — anything from cardamom and cinnamon to nutmeg and coriander. It comes in dry and sweet varieties.

RED WINE

Made from red grapes, red wines are usually used in red sauces. Good choices are Cabernets and Pinot Noirs.

WHITE WINE

White wines are made from white grapes. Sauvignon Blanc and Chardonnay are good choices when a recipe calls for dry white wine. Dry vermouth and white wines can often be substituted for each other in recipes.


making a wine reduction

To make a wine reduction, you heat wine slowly over low heat. As the liquid boils off, the wine concentrates its flavor. A good rule of thumb is: ½ cup wine = 2 tablespoons wine reduction.



Marinades

I also love to marinate meat to give an extra flavor to a meal. Most marinades work best if you give them a couple of hours, so you will often get the best results by marinating in the refrigerator overnight. If you don't remember to do that, try marinating your meal in the morning, then cooking it at night. In a pinch, ½ an hour will do. A good rule of thumb, if you don't have much time to marinate and want a lot of flavor, is to increase the spice. For tougher cuts of meat, overnight marinating works best to tenderize them.

Try inventing your own marinades! Add some olive oil and your favorite spices to a re-sealable plastic bag, add the meat of your choice, allow it to marinate, then roast or grill and see what happens!

Frying and Cooking with Oils

I urge cooks to consume and cook with good healthy oils: sunflower, safflower, grape seed, and, yes, real unsalted butter. I keep a variety of extra-virgin olive oils on hand. The recipes in this book specify either olive oil (and I would strongly recommend you use extra-virgin) or cooking oil. When I use the phrase “cooking oil,” my preference is for sunflower oil or safflower oil. Also, try different kinds of oil for different kinds of cooking. For example, Asian-inspired meals can be enhanced with the use of sesame oil. (Try the Kadoya brand.)

BREAD CRUMB COATINGS

Some of the recipes call for bread crumbs, and you'll find you get superior results using panko bread crumbs. These are nothing like your mother's bread crumbs! They're manufactured without crusts, which creates a breading that is lighter than traditional bread crumbs. They maintain their crispness up to twenty-four hours later, unlike regular bread crumbs, which can quickly become soggy. Panko crumbs can be used for vegetables, seafood, and fish and are popular in Asian cuisines. I prefer the Shiju brand from Japan, but experiment with what's readily available in your area.

Sometimes I call for Ritz crackers to be crumbled for a bread crumb coating. These are buttery and delicious, so give them a try!

SAFETY TIPS

It's very important to use caution when frying. Hot oil can cause serious burns if you're not careful. Especially use caution around pets or children. You do not want them under your feet or nearby when frying. Additional tips:

[image: illustration] Do not drink alcoholic beverages until after frying is done.

[image: illustration] Never use a wet utensil or add water to hot oil.

[image: illustration] Never wear long sleeves when frying, and keep long hair pulled back.

[image: illustration] Keep area clear when frying.

[image: illustration] Don't walk away from a pan with frying food in it.

[image: illustration] If the oil starts to smoke, the oil is too hot. Remove it from the heat and let it cool a bit before using.

TIPS FOR STORING USED OIL

[image: illustration] After oil is cool, strain it through a fine metal strainer and discard batter bits.

[image: illustration] Place in a storage container and date; keep in cool dark place.

[image: illustration] Oil is good for two to three uses.

[image: illustration] If the oil is very dark, discard it.

[image: illustration] Dispose of cooled oil by pouring it into empty coffee cans or milk containers and placing in trash.

[image: illustration] Do not pour oils into drains.

Using Cheese as a Condiment

Who doesn't love cheese? But even good cheeses can become boring if we use the same ones over and over. Try mixing it up a bit. Next time you're at the grocery store, instead of your usual cheddar, pick up a cheese you've never tried before and give it a go. For example, I love Gruyère or Compte cheese on burgers — it sure beats American! And try aged Piave cheese in place of your usual Parmesan. For recipes that call for blue cheese, indulge in Jasper Hill, Bailey Hazen, Valdeon, or what is possibly my all-time favorite, Gorgonzola Dolce. When a recipe needs feta cheese, I like to use Bulgarian or Greek sheep's milk or sheep's and goat's milk.

In addition to the old standbys of Swiss and mozzarella for onion soup, I have some favorites that work well and get stringy when heated: Gruyère, Emmental (a Swiss cheese), or Appenzeller (made with an herbal brine).

What You Should Know about Chilies, Jalapeños, and Tomatoes

Because so many of the recipes in this book call for chilies, jalapeños, and tomatoes for texture and flavor, I wanted to share my thoughts on these key ingredients.

CHILIES AND JALAPEÑOS

When possible, I love to use fresh, whole chilies and fresh, whole jalapeños in my cooking, though canned chilies and jalapeños will also work for these recipes. In most of the recipes calling for chilies, Serrano chilies give the best results. Remember to wear gloves when mincing!

THE RIGHT TOMATOES

I prefer Roma tomatoes for most cooking that requires fresh tomatoes. These are plum tomatoes readily found in grocery stores and stand up well to sauce-making needs.

For recipes calling for crushed tomatoes, it's worth finding a can of San Marzano tomatoes. These tomatoes from Italy are prized because they have very few seeds, are less acidic, taste sweeter and have a deeper, richer flavor than other tomatoes. It is best to use San Marzano tomatoes for quicker-cooking sauces as it's not as likely to destroy their delicate flavor.

Hot Sauce, Chipotle Sauce, Chili Sauce

I love these sauces in all their incredible variety! They're all made from chili peppers, but in different ways. Experiment with any that catch your eye. And don't worry: some of these sauces, used sparingly, add flavor without adding a lot of heat. Plus, you get accustomed to the heat after a while. Give them a try! They'll really add a zing to your meals.

HOT SAUCE

Hot sauce and chili sauce are both made from chili peppers and are sometimes used interchangeably. In most recipes, you can use whichever you prefer. Some of my favorite hot sauces are Matouk's, Marie Sharp's, Parrot, and my very own concoction, Gypsy Juice!

CHIPOTLE SAUCE

Chipotle sauce is a flavorful concentrated sauce made from smoked jalapeño peppers, spices, and vinegar. Don't confuse chipotle sauce with canned chipotles in adobo sauce, which is cooked whole smoked jalapeños, garlic, vinegar, and spices in tomato sauce. Add chipotle sauce to salsa, soups, chili, yogurt, mayonnaise, or sour cream sauces for an extra zing.

El Yucateco brand from Mexico is probably the best on the market. A little goes a long way! This brand has tremendous depth of flavor.

CHILI SAUCE

Chili sauce is a spicy sauce made from chilies and sometimes blended with tomatoes. Sriracha hot sauce has garlic, which I adore. Tuong garlic chili sauce (an Asian red chili sauce with seeds, available everywhere) goes very well with Asian-inspired sauces. But my all-time favorite is Lingham's Chilli Sauce. This is made in Malaysia and is all-natural and made from chilies, sugar, and vinegar. It's known throughout the world. This sauce is sweet, spicy, and flavorful.

Asian-Inspired Sauces

I love to cook with sauces from all over the world. Some of my favorite sauces are Asian-inspired, such as soy sauces and fish sauces.

HOISIN SAUCE

Hoisin sauce is a Chinese dark, sweet, tangy sauce made from sweet potatoes, soybeans, and chilies. Hoisin can be used straight as a dipping sauce, or added to stir-fry and other Asian dishes.

FISH SAUCE AND OYSTER SAUCE

Fish sauce is a fermented condiment made of raw or cooked fish and is used in many of the Asian cuisines. Fish sauce is used to enhance food flavor for dressing, curries, dipping sauces, or soups. Some fish sauce can be made from a single species like anchovy and others are blended with several types of fish and added salt. There is a huge array, and varying degrees of saltiness to this condiment, so be aware that not all fish sauces are created equal.

Oyster sauce is basically made the same way but is a lot thicker and has a small amount of cooked oysters added.
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