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Welcome to How to Do Absolutely Everything! Inside you’ll find hundreds of useful tips and tricks to get you on the path to doing absolutely everything. Whether you’re a beginner or a pro, you’re sure to find something you never knew before. Learn how to solder, how to bake bread, how to make your workshop more efficient, how to water ski, a dozen new uses for duct tape, and how to turn trash into treasure. Roll up your sleeves and get started!

Instructables.com is the most popular project-sharing community on the Internet. We provide easy publishing tools to enable passionate, creative people like you to share their most innovative projects, recipes, skills, and ideas. Instructables has over 80,000 projects covering all subjects, including crafts, art, electronics, kids, home improvement, pets, outdoors, reuse, bikes, cars, robotics, food, decorating, woodworking, costuming, games, and more.

—Sarah James


in the KITCHEN
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Five-Minute Chocolate Cake

How to Make Butter (and Buttermilk)

Best Ever Chocolate Chip Cookie Recipe

How to Cook Rice

How to De-Seed a Tomato

Crafting a Bento

Pesto Freezing Method

Making Dill Pickles

How to Make and Can Applesauce

Authentic Pretzels

Easy Doughnuts

Cake Pops

How to Make Great Homemade Mozzarella

How to Milk an Almond

How to Make a Big Batch of Kombucha

behind the BAR
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Make Crystal Clear Ice

Limoncello Recipe

Homemade Pomegranate Liqueur

Skittles Vodka

How to Make Delicious Chocolate Liqueur

How to Brew Beer

Make Your Own Damn Sports Drink

Sweet & Sassy: Candied Bacon and Spiked Cantaloupe Granita & Bubble Tea Brunch Cocktails

How to Make Glögg

Ogden’s Old Firewhiskey

The Color-Changing Martini

Creamy Pear “Pudding” Cocktail

Glow in the Dark Drinks

in the CRAFT room
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Hand Wind a Ball of Yarn

How to Make Candles!

How to Tie-Dye an Old White Shirt

How to Bind Your Own Hardback Book

Down and Dirty Screen Printing for Under Ten Dollars

Duct Tape No-Sew Tote

Sewing Organizer

Packing Tape Dressform

How to Sew an Envelope Pillow Cover!

Fastest Recycled T-Shirt Tote Bag

Thick and Warm Crazy Rug

How to Sew an Adjustable Chef’s Apron

with your KIDS
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Make an Awesome Harry Potter Wand

Grow Your Own Magic Crystal Tree

How to Remove Gum from Clothes

How to Make Boulder Candy

Make Your Own Sidewalk Chalk

How to Dye Noodles—the Crafting and Edible Version!

Mini-Muffin Crayons: A New Life for Broken Crayons!

Oobleck: The Dr. Seuss Science Experiment

How to Make a Duct Tape Sword

How to Make a Marshmallow Gun

Garden Hose Water Gun

for your BODY
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Home Made Soap the Easy Way

Skin-Friendly Jelly Soap

Make YourOwn Moisturizing Sugar Scrub

The Single Most Effective Way to Get Rid of a Sunburn

How to Clean Your Sinuses

Bathroom Scale Mod (For a Kinder, Gentler Morning)

with DUCT TAPE
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Duct Tape Chess Set

Duct Tape Hammock

Duct Tape Typhoon Pants

Duct Tape Hoodie

Duct Tape R/C Plane

Duct Tape and PVC Kayak

Duct Tape Tool Tote

Magic Duct Tape Wallet

Duct Tape Flower

Duct Duck (Duct Tape Duck Tub Stopper)

How to Write Using Duct Tape

Duct Tape Batman Mask

in the HOME
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How to Paint Clean Lines

DIY Magnetic Spice Rack

Best Way to Season Cast Iron Pans—Flax Seed Oil

Homemade Green Cleaning Recipes

Cleaning Your Oven without Poisonous, Earth-Destroying Chemicals

Reusable Swiffer Mop Pad

Homemade Laundry Detergent

Add a Shower to Your Toilet

How to Get Rid of Fruit Flies

No More Roaches

How to Re-Cover Chairs

for your PETS
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“Indestructible” Dog Toy

How to Brush Your Dog’s Teeth

How to Make Healthy Homemade Apple Cinnamon Dog Treats

Five Things All Dogs Should Know

Best Cat Scratching Post Ever and Cat Weight-loss Device

Automated Cat Feeder

Deliver Kittens

How to Care for a Wild Rabbit Nest

Turn Your Old CRT Computer Monitor into a Fish Tank!

How to Build a Hermit Crab (or other small critter) Cage

Make a Fake Rock Cave/Basking Spot for a Reptile Cage

in the GARDEN

[image: image]

Hydroponics for Beginners

Vertical Vegetables

Growing Avocado Plants from Seed

Eggshell Seed Starters

How to Grow Pineapples

Self Watering Window Boxes

How to Keep a House Plant Alive

Carnivorous Plant Tray

Make an All-Purpose Organic Pesticide from Vegetables

Grow a Square Watermelon

Rolling Compost Tumbler from Trash

How to Make a Seed Bomb

Superhero Garden Gnome Mod

Berry Picker

in the WATER
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Low Tech Lap Counting

Diving Depth Gauge

Make Your Own Prescription Swimming Goggles

How to Clean and Re-Wax a Surfboard

Patch a Wetsuit

Buoy

Floating Dock with Barrels

Dried Kelp

How to Fish

Water-Resistant, Upcycled Camcorder Case

Underwater Pumpkin Carving

Build an Artificial Reef

in the GARAGE
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Paint Your Car with RustOleum

Awesome Push Button Ignition

How to Fix Rust Spots on a Car

Windshield Deicer and Ice Prevention Spray

Hack Your Hood Ornament

Plastic Bumper Repair

Cargo Area Platform Slider for SUVs, Trucks, and Station Wagons

with TRASH
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Egg Carton Flower Lights

Make a Basket Out of Plastic Bags!

How to Make Newspaper Logs for Your Fire

Grocery Bag Shoes

Cozy Slippers from Your Old Woolly Jumper

Coffee Cup Packaging

Gift Box from a Cereal Box

OUTSIDE
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How to Build Your Own BBQ Barrel

Build Your Own Backyard Fire Pit

How to Build a Fish Pond or Garden Pond

How to Build a Rain Water Collector

How to Navigate with a Map and Compass

Sleep Warm Anywhere

Waterproof Dryer Lint Fire-Starter

Camping Shower!

How to Purify Water Using Iodine Tincture

in the WORKSHOP
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How to Find the Center of a Circle

Built-in Book Cases

Awesome Cutting Boards!

Bandsaw Boxes Made Easy

Turning a Baseball Bat

DIY Dust Collection System

with SCIENCE
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Homemade Plastic

Grow Your Own Bioluminescent Algae

Make Your Own Ferrofluid in 5 Minutes

5 minute DNA Extraction in a Shot Glass

Egg Shell Geode—Crystals

Cook Up an Edible Magnifying Glass

Mokume Kireji-DIY Woodgrain Composites

Candle Powered Hot Air Balloon

Make your own Lightning Globe!

with ELECTRONICS
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Make a Vibrobot

How to Solder

Everyone Needs a Multi-Meter

LEDs for Beginners

Table for Electronic Dreams

Electromagnetic Floater

MintyBoost! Small Battery-Powered USB Charger

How to Make a Solar iPod/iPhone Charger—a.k.a. MightyMintyBoost

LED Chess Set

Hand Lights

Make a Fire Breathing Animatronic Pony

The Plasma Speaker


Editor’s note
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The wonderful thing about Instructables is that they come in all shapes and sizes. Some users include hundreds of high-quality pictures and detailed instructions with their projects; others take the minimalist approach and aim to inspire similar ideas rather than facilitate carbon copies.

One of the biggest questions we faced when putting this book together was: How do we convey the sheer volume of ideas in the finite space of a book?

As a result, if you’re already familiar with some of the projects in this book, you’ll notice that only select photos made the jump from the computer screen to the printed page.

Similarly, when dealing with extensive electronic coding or complex science, we’ve suggested that anyone ready to start a project like that visit the Instructables’ online page, where you often find lots more images, links, multimedia attachments, and downloadable material to help you along the way. This way, anyone who is fascinated by the idea of converting a car to run on trash can take a look here at the basic steps to get from start to finish. Everything else is just a mouse click away.
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Five-Minute Chocolate Cake

How to Make Butter (and Buttermilk)

Best Ever Chocolate Chip Cookie Recipe

How to Cook Rice

How to De-Seed a Tomato

Crafting a Bento

Pesto Freezing Method

Making Dill Pickles

How to Make and Can Applesauce

Authentic Pretzels

Easy Doughnuts

Cake Pops

How to Make Great Homemade Mozzarella

How to Milk an Almond

How to Make a Big Batch of Kombucha

Tie on your apron, and let’s get cooking! In this chapter you’ll learn everything from how to make butter and rice to how to make fresh cheese and milk an almond. Be sure to bookmark the world’s best chocolate chip cookie recipe, and everyone will love you once you’ve mastered the 5-minute cake!

[image: image]


Five-Minute
Chocolate Cake

By scoochmaroo Sarah James

(www.instructables.com/id/5-minute-Chocolate-Cake/)



There are a lot of cake-in-a-mug recipes out there, but I’ve taken the time to experiment with eight variations on a recipe to come up with the best, tastiest, and most reliable 5-minute chocolate cake on the web. Give it a try—you won’t be disappointed!
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Supplies

• microwave!

• coffee mug

• 4 tablespoons flour—make sure you measure it right or the cake is a lie!

• 4 tablespoons sugar

• 2 tablespoons unsweetened cocoa

• 2 tablespoons whisked egg—1 egg is too much, 1 egg white is too eggy, 1 yolk is too dense, but 2 tablespoons is just right! For a fudgier version, omit egg!

• 3 tablespoons milk

• 3 tablespoons oil

• 3 tablespoons chocolate chips

• splash vanilla or other flavoring—try peppermint or cinnamon

Step 1: Mix Your Ingredients

Add all of the dry ingredients to the mug and mix. Add the egg and combine well. It gets pretty pasty at the point. Stir in milk and oil. Add chocolate chips* and splash of vanilla. Stir well.
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Step 2: Nuke It!

Microwave for 3 minutes in a 1000w oven, or 4 minutes in a 700w oven.

It will start to crown over the top of the mug. Don’t panic! It will collapse once the heat stops.

Step 3: Eat it!

Cuidado! Muy caliente!

This cake is still good half an hour out of the oven. In fact, I think it gets better the longer it sits, but I can’t speak to how it does after that, since there’s never any left!
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* If you don’t have chocolate chips, try a broken up candy bar—I can’t stress how much this amps the awesomeness of your cake


How to Make
Butter (and
Buttermilk)

By theque Jonathan Barton

(www.instructables.com/id/How-To-Make-Butter-and-Buttermilk/)
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I am about to reveal to you an ancient butter making secret: making butter requires shaking, shaking, shaking, more shaking, and lots of shaking, but the end result is fantastic. Homemade butter can be fun to make (if you are a butter enthusiast) and clean-up is very easy. You only need a few things and the whole process takes about 10 to 20 minutes; the majority of the time is spent shaking.

Materials

• whipping cream (can be regular or heavy whipping cream)

• 1 jar

• 1 measuring device (not necessarily needed)

• 1 fresh strong arm, able to withstand a lot of shaking

Step 1: Adding Ingredients

First decide how much butter you really want to make. I used about 1 cup of heavy cream, which yielded about half a cup of butter, (the other half cup didn’t go missing, just “turned into” buttermilk). After you’ve measured out the desired amount of cream, simply pour it into the jar, there are no other required ingredients (and I usually put flavoring for the butter in at the end).

Step 2: Capping and Shaking

Very, very carefully put the cap on the jar. Phew, glad that’s over. Then begin to shake the jar. It will take a while to shake this into butter but it is well worth it in the end.

Step 3: Nearly Done

About every 3 minutes check the jar by taking off the lid and looking inside. Once the cream reaches the right consistency in the jar you are nearly done.

Step 4: Butter Sweet Butter

The cream will start to feel thicker as you shake it, making it much harder to shake around. The easiest shaking method is to take the jar by the “neck” or the closest part to the lid, and shake downwards in a stabbing motion back and forth. Eventually the jar seems easier and easier to shake. Open the jar and peek inside. See butter? This is when the butter starts to separate from the buttermilk, once you see the little clumps of butter inside the jar, begin to strain out the extra liquid (I recommend you save this, it is the buttermilk and when homemade it tastes sweet and is often used in baking, i.e., pancakes, biscuits, etc.) After straining the buttermilk you are left with the remaining butter in the jar. Just scoop it into a storage container and pat it down a bit. You’ll want to put it in the fridge to harden it a bit more so it’s easier to scoop and spread.


Best Ever
Chocolate Chip
Cookie Recipe

By scoochmaroo Sarah James

(www.instructables.com/id/Best-Ever-Chocolate-Chip-Cookie-Recipe/)
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I tested five chocolate chip cookie recipes to bring you what I consider to be far and away the best chocolate chip cookie recipe in existence.

In an exhaustive search to find the perfect chocolate chip cookie—the sole recipe I will use from now on and pass down through the generations—I made sure to test the most popular recipes I could find. Candidates for tastiest chocolate chipper included:

• Nestle Toll House Cookie Recipe

•	 New York Times Chocolate Chip Cookies

• David Lebovitz’s Chocolate Chip Cookies

• Perfect Chocolate Chip Cookies from Cook’s Illustrated

• Allrecipe’s Award-Winning Soft Chocolate Chip Cookies

The winning cookies taste like they came from a high-end bakery, I’m not even kidding you. But you can make them yourself—it’s easy!

I tell you this, Instructables fans, I hesitated to share the results of this experiment with you. It is now one of the most potent tools in my recipe belt, and I have secretly entertained fantasies of launching my own bakery, based on the inspiration provided by this recipe alone. But, alas, I already have an awesome job here at Instructables HQ, and it would be criminal of me to keep this secret to myself.

If you follow this recipe, you’ll soon be known wide and far for your amazing chocolate chip cookie skills and will be called upon to provide them at every function. I recommend making up a huge batch and storing them in the freezer. What could be better than surprising your guests with freshly-baked, bakery-quality chocolate chip cookies in fifteen minutes?

Nothing. That’s what.

And here I present to you, David Lebovitz’s recipe, the winningest cookie in the world (or at least my kitchen):
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Ingredients

If you have a scale, the whole recipe is made easier by weighing your ingredients. If you don’t have a scale, you should get one!

• 2½ cups (350 g) all-purpose flour

• ¾ teaspoon baking soda

• ⅛ teaspoon salt

• 1 cup (8 ounces/225 g) unsalted butter, at room temperature

• 1 cup (215 g) packed light brown sugar

• ¾ cup (150 g) granulated sugar

• 1 teaspoon vanilla extract

• 2 large eggs, at room temperature

• 2 cups (about 225 g) nuts, toasted and chopped

• 14 ounces (400 g) bittersweet chocolate, coarsely chopped

• Sea salt for sprinkling on top (what?)
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Step 1: Secrets Revealed

I did not embark on this experiment lightly. I read everything I could find about what makes a chocolate chip cookie truly outstanding, and gained the most insight from the experiment that inspired this one, performed by David Leite for the New York Times in July, 2008. Our results, however, differed, though the few secrets revealed in the article remain invaluable.

The key secret in making amazing chocolate chip cookies seems to be in how long you let the dough sit before baking. Even Mrs. Wakefield employed this technique when she invented the original Nestle Toll House recipe—it just didn’t make it onto the package!

Leaving the dough in the fridge for 24 to 36 hours allows the ingredients to fully soak up the liquid and results in a firmer dough which bakes to a better consistency.

A long hydration time is important because eggs, unlike, say, water, are gelatinous and slow-moving. And since butter coats the flour, it makes it difficult for the liquids to get through to the dry ingredients.

Another hint is to rotate the cookie sheet mid-way through baking. This allows your cookies to bake evenly, regardless of where the hottest part of your oven is. This simple trick was a game-changer for me, and I’ll never do otherwise again!

The New York Times article suggests there’s no substitute for a 6” cookie whose dough has been left in the fridge for at least 36 hours. But after this experiment, I care to differ.

Step 2: The Prep

First you want to toast you some nuts. This makes for the extra yum. If you’re allergic, I guess you should skip this part.

In a 350°F (180°C) preheated oven bake 2 cups (about 225 g) nuts (I prefer pecans in this recipe) for 10 minutes on an ungreased cookie sheet. Let cool. If you don’t let it cool, your chocolate pieces will get melty in the batter. Which is what happened to me. Which I rather liked and will probably be doing again. So choose your own adventure.

While those are baking, chop up 14 ounces (400 g) bittersweet chocolate.

Insider tip: for the ultimate cookie, use only chocolate with at least 60 percent cacao content and shoot for a ratio of chocolate to dough of no less than 40 to 60.
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Step 3: The Procedure

The primary step in most cookie recipes is to sift together the dry ingredients. So do that. In a bowl, sift or whisk (easier!) together:

• 2½ cups (350 g) all-purpose flour

• ¾ teaspoon baking soda

• ⅛ teaspoon salt

In a separate bowl (preferably with an electric mixer) beat together:

• 1 cup (8 ounces/225 g) unsalted butter, at room temperature

• 1 cup (215 g) packed light brown sugar

• ¾ cup (150 g) granulated sugar

• 1 teaspoon vanilla extract

One at a time, add 2 eggs, beating thoroughly after each addition until each is incorporated.

Slowly stir in flour mixture until fully incorporated.

Finally, stir in chocolate and nuts.
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Step 4: The Hard Part

You know what I’m going to say. It’s time to wait. It’s time to take all this precious cookie dough you just made … and not eat it.

Divide the dough into quarters. Roll each dough into a log about 9” (23 cm) long and wrap in plastic.

Stick em in the fridge for the next 24 hours, and try to forget you knew anything about them.
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Step 5: Let’s Be Serious

You are not going to wait the 24 hours. I know this, you know this, who are we kidding? Nonetheless, it’s absolutely worth the wait, so here’s my suggestion to get you through the next 24 hours.

Though this is not in the original recipe, I strongly recommend saving a small portion of dough—half of one of the logs maybe—and proceeding to the next step. Not only will this quell your desire to break into the fridge at midnight and eat one whole log straight from the wrapper, it will give you the opportunity to compare and contrast the benefits of allowing your dough to rest.

So do it! Just don’t tell David I said so.

Step 6: The Baking

Preheat the oven to 350°F (175°C).

Line baking sheet with parchment paper or silicone baking mat.

Slice the logs into disks ¾”(2 cm) thick and place the disks 3” (8 cm) apart on the prepared baking sheets. If the nuts or chips crumble out, push them back in.

Scoochmaroo Super Tip: Sprinkle the cookie slices with a small amount of sea salt. This will really make them sing!

Bake the cookies for 10 minutes, rotating the sheet midway through. If you prefer a chewier cookie, scale back the time a bit.

Let cookies cool on the baking sheet until firm enough to transfer to a wire rack.

Baked cookies will store in an airtight container for 4 days. Unbaked dough can be refrigerated for up to a week or frozen for up to a month.
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How to Cook Rice

By noahw Noah Weinstein

(www.instructables.com/id/How-to-Make-Rice/)



Cooking rice is a valuable skill that you’ll use many times over a lifetime of eating. This instructable will show you how to cook both white and brown rice. It’s not a strict “recipe” like existing web pages out there. It’s the theory behind cooking rice, so that you can become your own expert at cooking rice.
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Gather Materials

Rice is one of the most basic and inexpensive things you can cook, so you won’t need many supplies. However, that doesn’t mean that it’s necessarily easy to make. You’ll need a pot with a lid, water, rice (any kind you like, here I’ll be using long grain white and short grain brown rice), a measuring cup, and salt and butter (optional).
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Step 1: Rice Theory

Cooking rice is about understanding the proportions of the two ingredients—the rice and the water. People have different preferences as to the ratio of rice to water. The range goes from 1 part rice to 1.5 parts water to as much as 1 part rice to 2 parts water. After you cook it a few times, you’ll have your own ideas about how much water to use. For now, we’ll walk the middle of the road and use 1 part rice to 1.75 parts water. If you’ve added in too much water, fear not, simply cook your rice longer and crack the lid, allowing more moisture to escape. If you’ve added too little water, you’re in luck because you can always add more. Ideally you won’t need to make the adjustments described above when you’re cooking rice, and your batches will come out perfectly fluffy, moist, with just the right amount of chewiness and only enough starchy glueyness to keep the grains clumped together enough to get them into your mouth.

White Rice vs. Brown Rice

Cooking methods vary slightly for white and brown rice. White rice is, generally speaking, cooked for a shorter period of time (20-30 minutes) with less water. Brown rice is cooked for a longer period of time (30-40 minutes) with more water.

Rinsing the Rice

Some methods suggest rinsing rice before combining it with water in the pot. This is an attempt to “wash off” the excess starches on the outside of the rice, which purportedly make the rice gluey. I haven’t noticed any real difference in the final results between doing this and just going straight to the pot. The real quality comes from the cooking method in my opinion.

Toasting the Rice

Other methods call for the rice to be cooked in the pot for a few minutes before the water is added in. This technique, known as toasting, is useful when trying to impart additional flavors to the rice. When making a Middle Eastern-style basmati rice or an Italian arborio rice used in risotto, I would fully suggest this process. However, for just making plain, unflavored white or brown rice, as we are in this Instructable, this step is unnecessary. I just find it important to always state that there’s no need to follow the recipe exactly when cooking. If you can understand what’s going on inside the pot, then there’s often many ways to cook something delicious and successfully. Take the recipe with a grain of rice.
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Step 2: Prepare Rice

Measure 1 cup of rice and pour it into your pot. Then, measure 1¾ cups of water and pour that in too. If you’re using the same measuring cup for both the rice and the water, make sure you measure the rice first, otherwise the wet sides of the measuring cup will make the rice stick.

Rice expands when you cook it, so 1 cup is usually enough for two people to eat alongside something else. To be honest, if I’m cooking rice for myself, I still make 1 cup because it’s so cheap and the stuff sort of has to reach a critical mass in order to be able to cook correctly. In terms of serving sizes, figure on about ½ cup of rice per person. Adjust quantities of water accordingly.

Step 3: Combine Rice and Water and Bring to a Boil

Once the water and the rice are combined, place the pot on the stove over high heat until the water begins to boil. It should take about 3 to 5 minutes for the water to boil if you’re making 1 cup of rice to 1¾ cups water. If you’re making more rice, expect longer waiting times.
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Step 4: Cover and Simmer

After the water has boiled, cover the pot and turn the heat down as low as it can go. This is what’s known as simmering. The water will still be boiling and bubbling with the cover on, but it shouldn’t burn at the low temperature. If it smells or looks like it’s burning, turn your burner down even further. White rice will cook like this for 20 to 25 minutes. Brown rice will cook like this for 35 to 40 minutes.
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Step 5: Let the Rice Sit for 10 Minutes

Once the rice has simmered for the appropriate amount of time, remove the top and check to see if all of the moisture in the pot is gone. To do this, tilt the pot and look for pooling water. If there’s no water, the rice is done cooking. If you’ve cooked the rice with the correct amount of water there shouldn’t be any moisture left or burn marks on the bottom of the pot. If you’ve got too much water left over, you either didn’t cook it long enough, or used too much water in your ratio. If you’ve got burn marks on your pot and on your rice, then you cooked it for too long, cooked it at too high a heat, or used too little water.

Place the lid back on the pot, turn the heat off, and let the rice just sit there for 10 minutes. If you are using an electric stove, switch the pot to a different burner. Electric elements can retain their heat for a long time and can continue the cooking process. This is an important step; letting the rice sit helps it reabsorb some of its starches and results in less gluey rice. So just set a timer, walk away, and build something awesome. Need an idea of something you can make? I know this great website called Instructables.com.

Step 6: Fluff the Rice With a Fork

Once the rice has sat for 10 minutes, it’s time to fluff it with a fork. This basically just means mix it up a bit and let any resident moisture evaporate out. The grains should be plump and hold together ever so slightly.
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Step 7: Plate and Enjoy

Plate (or bowl, as the case may be) the rice and enjoy with your favorite foods.
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How to De-Seed a
Tomato

By ale-8-1

(www.instructables.com/id/How-to-De-Seed-a-Tomato/)



If you want to make salsa or perhaps ceviche, you may need to remove the seeds from the tomatoes. There are several techniques, but I like the one I use.
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Materials

• Tomatoes

• Sharp knife

Step 1: Starting Out

Cut off the top and bottom of the tomato and reserve them. It is somewhat important to make them straight so that the tomato will be able to sit level.
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Step 2: Semi-Circumcision

Depending on the size of the core, you may be able to cut into the spoke area where the seeds are without any obstruction. Do not cut out the seeds directly at this time because you’ll make a mess. Instead, cut around the connecting areas. Although it is possible to do it in one go, I recommend you cut the pieces in half first.

We cut from the bottom up to give stability to the cutting process. Starting from the outer spoke, carefully cut around, trying to avoid the seeds as much as possible.

There may be times when you have to cut the tomato into four or more pieces, just repeat the same process of cutting around the seeds.
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Step 3: Surgery

With the exterior gone, you are left with a mass of flesh and some seeds. Take your knife and carefully scoop the seed mass out. Now you can cut up your tomato as you please. I usually do the scooping step over the trash so I do not have to worry about the seeds getting into my food. Don’t forget about your tops, they are valuable pieces of tomato.

Now go make some salsa or ceviche!
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Crafting a Bento

By clamoring Kayobi Tierney

(www.instructables.com/id/Craftinga-Bento/)



Bentos, or boxed lunches, have a long deep history rooted in ancient Japan. They originally began as simple meals that required little or no effort to assemble. Today they are a vibrant art form popular worldwide. This instructable will attempt to provide the basic design principles, resources for obtaining the necessary tools, and some of the traditional rules of making a beautiful and delicious bento.
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Step 1: Know the Rules (then break them!)

Like many other Japanese arts bento making has its own set of guidelines. Traditional bentos follow a couple of basic rules.

The 4-3-2-1 rule: 4 parts rice, 3 parts protein, 2 parts vegetable, and 1 part “treat” (usually either pickled vegetables or something sweet).

Sushi should be prepared with more wasabi than usual. Pack foods with flavors that might run or stick together with a divider. Separate wet foods from dry using a nested or altogether separate container such as a cupcake form. Sauces and dressings go in their own bottles (usually with a lid or cap). Oily foods (like gyoza) should be packaged on top of an absorbent material. Bentos should not require refrigeration or heating.
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Step 2: Assemble Hardware

If you’re into kitchen gadgets making bento boxes can be a very fulfilling past time. There are tons of super cute accessories with which to decorate your lunches. Many of these items can be found online. If you’re lucky enough to have a large Asian market in your town you’ll probably be able to find everything you need right there. However, if you don’t have one nearby don’t fret. We’ll talk about options using readily available items you probably already have in your kitchen.

The first thing you need is a bento box. This will influence your portions, your shapes, and even what types of food you use. There are several types. Cute shapes like the bullet train and Pandapple boxes are most popular for kids. Tiered boxes, like the shamrock bento, are more often used for adult lunches. Lock & Lock boxes are fantastic for two reasons. One, they come with individual removable dividers. And two, they lock completely air tight. I’ve recently started seeing Fit & Fresh brand in stores. The orange one pictured below has a separate ice ring you can freeze as well as a folding spoon. If you want to get started right away and don’t have any of these types of boxes there you can also use a standard container. The actual shape of your box will have a lot to do with the final design of your box but we’ll talk about that in the design step.

Cupcake forms and dividers are very handy when keeping flavors from mingling. Mini forms fit well in bentos. There are also silicone forms out now that are great if you have something really wet or messy (like spaghetti). The most common divider is the green plastic grass but there are lots of other specialty designs.

Regular shrimp forks are small in size, easy to find in stores, and fit in many boxes. Many colors, shapes, and sizes of specialty forks designed especially for bento boxes are available. Skewers or toothpicks can be cut to size and decorated should you be so inclined. A nice pair of chopsticks will round off your bento set. I like the ones that come with a matching box.

Many of the fancy patterns you see in bentos are made with some form of cutter. A cutter can be a cookie cutter, craft punch, or craft blade. I think I use my craft blade more than any other bento tool! Cutters are especially handy for cutting nori (seaweed/sushi paper), vegetables, or sliced tofu/meat. Who doesn’t want little carrot stars on their salad?

Probably one of the more difficult specialty items to substitute for is a sauce bottle. Barring proper bottling, you can also put sauce into a Ziploc bag (towards one corner) and secure the sauce with a rubber band. This would be something like a pastry frosting bag only very small. At lunch you can clip the tip off and squeeze the sauce out. I have also folded tinfoil into a little cup shape. If you go that route just be sure you use it for a thicker substance (like peanut butter) rather than something liquidly (like soy sauce) as it will probably leak.

Step 3: Gather Specialty Food Items

A trip to your local Asian market is important to a traditional bento. But if you live in an area where you do not have access to such items don’t fret. There are lots of creative and healthy ways to make a bento from seasonal local ingredients.

Calrose rice is your first choice for sushi rice. Minute rice isn’t going to cut it.

Tonkatsu sauce is simply good on everything. It’s mostly used on tonkatsu (fried cutlet, usually pork) but it is also very delicious on steamed veggies. It’s similar to Worcestershire sauce.

Furikake is used as a rice seasoning to spice up bland rice. It is usually a mix of dried seaweed bits, sesame seeds, dried shrimp, and various salts (vegetarian options such as the one below are available).

Japanese bread crumbs are primarily used in making tonkatsu and fried shrimp. I think you could use regular bread crumbs in a pinch, but the ones marked Japanese seem to be lighter. (Maybe it’s just my imagination!)

Mirin is a sweet light syrup used in making sushi rice and tomago (egg) sushi.

Tempura mix can be used to make tempura batter. You can make your own mix but if you use a premade one you can eliminate the egg.

Wasabi can be purchased in powder or paste form. Don’t let the pleasant light green color fool you—this stuff will clear your sinuses!

Step 4: Stuff to Put in Your Bento: Onigiri

Onigiri, rice balls with filling, are a wonderful comfort food. They are fun to make, fun to look at, and fun to eat. They also serve as a nice parcel to decorate as they have a large surface area. The simplest onigiri, and maybe the most traditional, is simply a rice ball with an umeboshi (pickled plum) in the middle. Umeboshi are extremely popular in bento boxes and especially onigiri.

First you must decide on your filling. Just like sushi, you could put anything you like in an onigiri. Something with a little body is best as anything too fluid will tend to seep. Some commercially packaged onigiris pack the nori separately so that it stays crispy. Some common fillings are tuna, chicken, curry, boiled spinach, umeboshi, or tofu. It is also common to flavor the rice.

After you have decided on your filling take some rice and form a ball. You can make it as large or as small as you like. Using your fingers or a utensil make a pocket. Add your filling and top with some rice. The triangle is probably the most common onigiri shape. Just form with your hands. It’s so easy!
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Step 5: Stuff to Put in Your Bento: Tempura

Tempura is a crispy batter coating used on vegetables or shrimp (although you could use it on anything that will hold together in hot oil.) It’s fantastically cheap and easy to make.

The batter consists of: 1 egg, 1 cup ice water (it is important that the water is ice cold), and 1 cup all-purpose flour. Mix gently until blended but still lumpy. Use immediately. While you can certainly fry this up at this point it is extra delicious if you also bread your food. Japanese bread crumbs are light and give a big crunch.

You should have three containers: one with the batter, one with the breading, and a pan with hot vegetable oil. Dip your item in the batter, roll in the breading, shake off excess. Fry the bean in the oil, drain off excess on a paper towel. That’s it!

Often served with tonkatsu sauce (see step four for more info).
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Step 6: Stuff to Put in Your Bento: Sushi

Sushi is probably the most versatile food you can put in a bento box. Believe it or not it is quick and easy to make. Aside from cooking the rice making a sushi roll can take as little as 5 minutes.

Sushi could certainly be its own instructable. But instead of trying to cover every type of sushi you could find in a really fantastic bento box I’m only going to cover one just to get you started. Maki sushi is the round, nori-wrapped (seaweed), sushi roll with any number of tasty fillings. Let’s use the tempura beans from the last step to fill this one.

Prepare your Sushi rice and let it cool. Calrose rice with a dash of rice vinegar and a dash of mirin is what I like to use. The kind of rice you use is important—use sushi, calrose, or sticky rice.

Now you have your rice, nori, wasabi, and your fried beans. It’s time to roll!

Place your nori paper (seaweed) shiny side down on your table or bamboo mat. Prepare a shallow dish of water to dip your fingertips in to keep the sticky rice from sticky-ing to your fingers. Cover the entire sheet with rice except for a strip about an inch wide at the top. Place the wasabi and beans about two inches up from the bottom. Roll tightly bottom to top and stop just short of the bare nori strip at the top. Wet the top strip with water with your fingertips and complete the roll. Cut in half and half again.
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Step 7: Stuff to put in Your Bento: Gyoza (part 1 of 3)

Wrappers

Gyoza is a nice thing to open a bento box and find. They have a pretty fan shape, a nice crispy texture on one side, and a savory filling in the middle. While they fantastic served hot they also keep extremely well.

You can, of course, put anything you like inside your gyoza. Most gyozas have cabbage and pork inside. I happen to be vegetarian so I’m filling these with tofu, parsley, and cabbage. This mix also has a dash of soy sauce, a little grated ginger, and a dash of mirin.

You can find gyoza wrappers in Asian markets or sometimes in a regular grocery store near the tofu. Egg roll wrappers are just slightly thinner than gyoza wrappers but obviously they work just as well. Plus, most grocery stores carry them.
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Step 8: Stuff to put in Your Bento: Gyoza (part 2 of 3)

Pleating & Filling

After you have your wrappers prepare a small dipping bowl of water. Dip your finger in the bowl to wet your fingertip and run your finger along the edge of the wrapper. Make sure it is wet enough to be shiny, which may require more than one dip. Wetting the edge forms a “glue” to hold your gyoza shut.

Loosely fold the circle in half (not so that the whole thing closes together though) and pinch the corner shut. You want to use enough pressure to just barely feel the gyoza wrapper squish beneath your fingertips.

Holding the corner with one hand, take the half facing you on the same side as the corner you just pinched and make an “s” shape with it. Pinch again. Now you have a pleat. Repeat pleating until you are about halfway closed.

Holding the half-pleated gyoza in one hand like an ice cream cone, put enough filling inside to fill the pocket but not enough to level up to your glue line. Continue pleating until completely closed. It is moderately important that you have no air holes in your gyoza as this will cause your gyoza to leak in your pan while cooking.
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Step 9: Stuff to put in Your Bento: Gyoza (part 2 of 3)

Cooking

Use a light, flavorless oil and medium heat. After the pan is hot place your gyoza inside in a nested line. Be very careful the gyoza doesn’t stick to the pan while cooking. This could potentially tear your gyoza and then you have a big mess in your pan! Add more oil if you need to and shake the pan a lot. You may find cooking with chopsticks will add to your dexterity when something small like a corner sticks.

While the bottoms of your gyoza are browning we need to steam the tops. Take a small amount of water (A couple of tablespoons should do the trick) and add it to the hot pan. Place a lid or piece of aluminum foil over the top to trap the steam inside. You may need to do this several times before they’re all cooked.

Drain on paper towels. Since we’re putting these in a bento box, we want to give them extra draining time. Otherwise, you could serve them right away. In a bento box you would probably want to include a serving bottle of gyoza sauce—soy sauce with a dash of vinegar. You would also place them on a surface that would absorb the oil like a paper doily or paper towel.

Gyoza are often served in groups of five. At dinner in Japan, it would not be uncommon for gyoza to be made in a batch of 30 to 40 for a family.
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Step 10: Design Your Bento!

When I start a bento the first thing I look at is my main item (e.g. sushi or gyoza). I almost always have this in mind before I start cooking. I then choose my bento box and go from there.

As we previously discussed, your bento box will have a great deal to do with your overall design. For example, if you have a traditional lacquerware bento box with rounded corners you are going to need to fill in some odd spaces. Likewise, boxes with dividers built in to them may or may not be the right size for what you want to do.

After space filling, you’ll want to consider color. By far, fresh fruits and vegetables are going to have the best colors. Fresh slightly steamed veggies will yield a brilliant spectrum. It is considered unappetizing to have a bento that is uniform in color.

Texture is also very important. Smooth shiny surfaces next to spiky shapes next to billowy veggies treat the eye to a visual array of excitement. Noodles look great furled up into a “bird’s nest.”

Giving your bento a name or a theme can pull the whole piece together and inspire details. Although you would think it might be the first step in the design process it is often the last. It is surprisingly easy to put together a bento that is full but not finished. Many times just a small pair of eyes cut out of nori, a few carrot hearts, or a tiny little fork can make an ordinary lunch into a bento box.
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Step 11: Inspirational Links

Bento ideas are commonly shared amongst bento makers worldwide. Below are some of the places I regularly go to for supplies and new ideas. JBox, Cooking Cute: Bento, TV Bento, My Bento (a Flickr group), Bento Boxes (a Flickr group)


Pesto Freezing
Method

By ToolNut Damon Hearne

(www.instructables.com/id/Pesto-Freezing-Method/)



Here is a quick one on how I like to freeze pesto. The short version is that I put the fresh pesto in a decent Ziploc bag, cut a corner of the bag (½” size hole), and squeeze like icing into ice cube trays. I freeze the trays and then transfer them into freezer bags. I freeze mine with the cheese already mixed in. I always see advice not to do that, but I don’t know why; I suppose it may taste slightly fresher if the cheese is added when thawed, but I can’t tell the difference. When we want pesto in the middle of winter, we just pop out a couple of cubes and toss them into the dish. It’s much easier than trying to carve the pesto out of a large frozen block. I have a few tricks to keep it from oxidizing while freezing, etc. I’ve also included my favorite recipe and a few gratuitous close-ups of the green goop. There is a good instructable on actually making the pesto at www.instructables.com/id/Pesto-2/.
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Materials

• Pesto

• Ziploc bag

• Freezer trays

• Plastic wrap

Step 1: Make Pesto and Put it Into a Ziploc Bag

Make lots of pesto at once. There are many great pesto recipes available online to choose from.

Step 2: Get Out Ice Cube Trays and Cut Bag

Remove ice from ice trays. Place them in your drink or give to the dog. Line up your ice trays. Cut a corner of the bag (not the corner where the zipper is!) with a pair of scissors—I think a ½ inch size hole is good. Be careful that it doesn’t start squirting out as soon as you cut the bag.

Step 3: Squeeze it. It’s Fun

Squeeze the pesto into each ice cube section. Do not overfill. Better to do more batches than overfill it and have a mess on your hands. After the trays are full, level off the pesto, cover with plastic wrap, and press the plastic wrap into the pesto. This reduces oxidation (dark green color).
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Step 4: Freeze and Bag

Freeze in the tray for a few hours, and then transfer to a freezer bag for long term storage. It’s best to get as much air out of the bag as possible. Vacuum sealing would be ideal. Now, when you need pesto for one, two, or five you have the chunks ready to go. I buy into the conspiracy theories that microwaving kills the good stuff in veggies so I just let them thaw slowly if I can’t just throw them in with the hot food. They thaw pretty quickly anyway because of the olive oil.


Making Dill Pickles

By kewpiedoll99 Barclay A.
Dunn and Adam Gugliciello

(www.instructables.com/id/Making-Dill-Pickles/)
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In my garden I planted about six times as many plants of each type as was recommended, largely because I was too soft-hearted to throw away the lesshardy of them, and now I have a ridiculous harvest and plants that are taking over the back yard and even trying to get into the house. This created a new problem: What to do with the excess harvest, above and beyond the produce my boyfriend and I could reasonably eat? We decided to pickle some of it, particularly the cucumbers, which lend themselves naturally to such processing. I picked a few green tomatoes as well to try the process on them. I used a recipe by Sharon Howard that I found online. Note: You have to wait 8 weeks after pickling before you are supposed to eat the pickles.

Ingredients

• 8 pounds cucumbers (cut into spears if too large for the jars); we also used green tomatoes

• 4 cups white vinegar

• 12 cups water

• ⅔ cup pickling salt

• 16 cloves garlic, peeled and halved

• fresh dill weed

Equipment

It’s helpful to have a boiling-water canner (though we didn’t).

Step 1: Chill the Cukes

Wash cucumbers, and place in the sink with cold water and lots of ice cubes. Soak in ice water for at least 2 hours but no more than 8 hours. Refresh ice when it melts. This took all the ice in my freezer and an additional bag that I had to run out to get.
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Step 2: Boil the Brine

In a large pot over medium-high heat, combine the vinegar, water, and pickling salt. Bring the brine to a rapid boil. Note: Although the ingredients called for pickling salt, we used regular table salt and made sure it was completely dissolved in the liquid. This picture was taken when most of the brine was already in jars with cukes. Btw, initially it filled the entire pot, but check out the briny goodness encrusted on the sides of the pot.

Step 3: Sterilize Canning Jars and Lids

Wash 8 (1-quart) canning jars, bands, and lids in hot soapy water and rinse. Dry bands and set aside. Place the jars and lids in 180° (near-boiling) water for at least 10 minutes. Also sterilize the tongs you use to put them in the boiling water. Don’t touch them with your hands after you sterilize them. Keep the jars and lids hot until used. We did steps 3 and 4 in batches of two or three jars at a time.

Step 4: Load the Jars With Spices, Cukes, and Brine and Seal

Right after you take the jars out of the sterilizing bath, place in each 2 half-cloves of garlic, some dill, and then enough cucumbers to fill the jar (about 1 pound). Then add 2 more garlic halves and some more dill. Fill jars with hot brine. Leave headspace of ¼ inch. Make sure nothing is hanging over the side. Remove air bubbles by sliding a nonmetallic spatula between the jar and food. Clean rim and threads of jar with a damp cloth. Center heated lid on jar. Screw band down to “fingertip tight.” Note: If they are too tight, the lids deform when the steam tries to escape during processing (next step).
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Step 5: Process Sealed Jars in the Boiling Water Bath

Process quart jars for 15 minutes as follows.

• It’s suggested to use a rack to keep jars from touching canner bottom and to permit heat circulation; we didn’t have the right size rack, so we didn’t do this.

• It’s suggested to put jars into a canner that contains simmering water. We just used the three biggest and heaviest pots we had.

• After adding jars, add boiling water to bring water 1 to 2 inches above jar tops. We couldn’t get water above the jar tops, but comments I read online said this wasn’t necessary.

• Bring water to a rolling boil. Set timer and process for recommended time.

• Remove jars from canner immediately after timer sounds.

• Cool for 12 to 24 hours on a rack or towel. Or on the counter, as you see in image below.

• Do not retighten screw bands after processing.

• After jars are cooled, remove screw bands, wipe jars, label and date.
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Step 6: Check the Seals

To ensure lids are sealed, remove bands and try to lift lids off with your fingertips. Clean jars and lids with a damp cloth. Label and store jars in a cool, dry, dark place. For best results, wait 8 weeks (Eight Weeks! That’s Two Months!) before eating. Sorry for you instant gratification junkies, but the flavors won’t have melded until then. For best quality, use within one year. When I was checking the seals, I pulled too hard with my fingernails on one and it came off. If a seal comes off, they have to go right into the fridge, and you have to eat them sooner. Oh dang!
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How to Make and
Can Applesauce

By ewilhelm Eric Wilhelm

(www.instructables.com/id/How-tomake-and-can-applesauce---Canned-applesauce/)
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A surprisingly easy way to deal with a surplus of tasty fruit.

Step 1

Acquire a canning pot. They come with a wire rack for about $18, and for about another $5 you can get the tongs and funnel as well. Jars run about $6 to $9/dozen, depending on size. Fill the pot about ⅔ of the way up with water and start heating— there’s enough thermal mass that this will take a while.

Step 2

Cook down chopped apples with water, lemon juice, honey, and spices to taste. Run the hot chunks through a food processer or food mill, and return to the pot to keep warm.

Step 3

Meanwhile, prepare jars and lids: Wash jars by hand or in the dishwasher, and then place in a clean sink filled with extremely hot tap water until ready for use. Add clean rings and lids; do not run lids through the dishwasher.

Step 4

Create a workspace on a clean towel next to the sink. Remove jar from the hot water and shake off excess. Add applesauce to pint jars using the funnel.

Step 5

Leave about ½ inch headspace for expansion during cooking; this means the big ring on the base of the jar neck. (Useful, eh?)

Step 6

Wipe threads and top of the jar with a clean paper towel to ensure a proper seal. Place a lid on top of the jar, and gently screw on the ring, leaving it loose enough that air can escape during boiling.

Step 7

Place jars on the rack in the boiling water as you fill them. Lower the full rack into the water, which should cover the jars by at least an inch or two. Cover, return to a boil, and begin timing for 20 minutes.

Step 8

Use tongs and/or a spatula to retrieve rack handles from the boiling water, and raise the rack. Remove jars with curved end of tongs, and place on another clean towel to cool and dry. Be sure to leave enough space between jars for air to circulate. Listen for pops as the lids vacuum-seal.
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Step 9

Label with date and contents, then store in a cool, dark place until apple season is over.


Authentic Pretzels

By NoFiller Jaclyn Sharpe

(www.instructables.com/id/Authentic-Pretzels/)



These pretzels are boiled in a baking soda solution for that unique chewy texture. This recipe makes 16 palm-sized soft pretzels.

[image: image]

Materials

• 1½ cups water

• 1 tablespoon sugar

• 1 packet yeast

• 1 teaspoon salt

• 1 tablespoon oil or butter

• 4½ cups flour

• ½ cup baking soda

• coarse salt

Step 1: Prepare Dough

Mix:

• 1½ cups warm water

• 1 tablespoon sugar

• 1 packet yeast and let sit for 10 minutes.

Stir in:

• 1 teaspoon salt

• 1 tablespoon oil or butter

• 2 cups flour

Stir in as much additional flour as you can, then turn onto a floured board and knead for 7 to 8 minutes, adding flour as necessary.

Important: Do not add baking soda to dough!

Step 2: Rest Dough

Place dough in a lightly oiled bowl and rest in a warm place for 1 hour.

In the meantime bring 8 cups of water and ½ cup* baking soda to boil in a large pot, and heat oven to 450°F.

*Some people have found this to be too much. If you are worried cut it back to ⅓ or a ¼ cup.

Step 3: Form pretzels

Punch down dough and divide into 16 equal pieces. Roll each piece into a rope 16 to 20 inches long. To form pretzel shape, fold rope in half, twist twice and fold over. Press lightly to stick everything together and place directly into boiling water.
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Step 4: Water Bath

Boil each pretzel for 1 to 2 minutes, turning once. With a slotted spoon transfer to a cookie sheet lined with parchment paper and sprinkle with coarse salt.

Boil or dip? Some recipes call for dipping the pretzels in the baking soda solution but not boiling them. This gives the same chewy texture but allows the pretzels to puff up a lot more in the oven.

Step 5: Bake

Bake pretzels for 10 minutes at 450°F. Transfer immediately to a cooling rack.


Easy Doughnuts

By RealSimple.com

(www.instructables.com/id/Easy-Doughnuts/)



“Our intern Dana Walcott and her college roommates used to make these for late-night study breaks. She topped them with cinnamon. I’ve tried them with a pinch of cayenne pepper, unsweetened cocoa, and sugar—they were a hit.”

—Kate Merker, Associate Food Editor,
Real Simple

Warm doughnuts on a Saturday morning are right up there with bubble baths and midday naps on the list of life’s greatest pleasures.
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Ingredients

• 1 8-count package large refrigerated biscuits (such as Pillsbury Grands)

• ½ cup vegetable oil

• ½ cup sugar

• ¼ teaspoon ground cinnamon

Step 1: Cut

Place the biscuits on a cutting board. Using a 1-inch round cookie cutter or shot glass, cut a hole in the center of each biscuit, reserving the extra dough for “holes.”

Step 2: Test

Heat the oil in a medium skillet over medium-low heat. Test the heat of the oil by dipping the edge of a doughnut in the pan. When the oil is hot enough, the edge will bubble.

Step 3: Cook

Place 4 of the doughnuts and holes in the skillet and cook until golden brown, 1 to 1½ minutes per side.

Step 4: Drain

Transfer to a wire rack or paper towel-lined plate to drain.

Step 5: Combine, Toss, Serve

In a large bowl, combine the sugar and cinnamon. Gently toss the warm doughnuts in the mixture a few at a time. Serve warm or at room temperature.
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Cake Pops

By scoochmaroo Sarah James

(www.instructables.com/id/Cake-Pops/)



Made famous by Bakerella and ubiquitous by Starbucks, cake pops are the latest trend in dessert culture. Here I walk you through the steps to make your own cake pops at home! Whether you use homemade or store-bought cakes and icing, you can still customize these adorable treats to your heart’s content. Decorate them for any occasion. The process may be time consuming (be patient!) but the rewards are well worth the effort.
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Materials

• A design concept (v. important for knowing what kind of decorating supplies to get!)

• Cake mix (or homemade)

• Frosting (or homemade)

• Lollipop sticks

• Candy melts

• Sprinkles

• Colored icing tubes

• Other neat stuff for decorating

• Styrofoam to stand them up in

Step 1: Bake a Cake and Mash it Up

Either make your favorite from-scratch recipe or follow the instructions on the box. I chose strawberry. I thought pink would be cute. Next time I’m sticking with chocolate. Once your cake is cooled—really cooled—crumble it up into a bowl. Stir in your frosting, a little at a time. Once it reaches a nice consistency that will cling together when you roll it in a ball, you’re there. Stick it in the fridge.
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Step 2: Ball it Up

Once it’s nice and cool, you’ll want to start rolling it into balls. This is really baker’s choice—how big, what shape and how to make them. I don’t have one of those little melon-baller gadgets, but I might get one for the next round—my hands seems incapable of rolling a sphere and they all come out like footballs. It took some work to make the beautiful spheres you see here. Nonetheless! Roll your cake mash into ball-like pieces. Mine were about 1¼” in diameter. Next? Stick em in the fridge.
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Step 3: Melt the Candy Coating

These candy melts from Wilton are super easy to use. Following the instructions on the package, I put them in a bowl in the microwave, on 50 percent power for 1½ minutes. Then I stirred them and zapped them again at 50 percent for 30 seconds. Repeat until nice and melty, and then repeat once more for superior dipping quality. I melted up some pink, yellow and white.
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Step 4: Dip your Pops

Get those cake balls outta the fridge! Get your lollipop sticks ready, and dip them slightly in the melted candy before inserting them half-to-three-quarters way in to each cake ball. This is where I would usually say “Stick it in the fridge!” but when I did so at this step, I think it worked against me. So don’t. Or, try it without sticking them in the fridge at this point, and if it turns out to be a hot mess, then, well … stick em in the fridge. Dip your newly-sticked cake pops into the candy coating and rotate to ensure even coverage. Stand the dipped pops into Styrofoam to let drip-dry.
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Step 5: Decorate your Pops

Now it’s time to get creative. If you had any pops that didn’t turn out so hot, practice on those. I don’t have any pictures of my decorating process, but I just used what I had in terms of glitter and confetti and such. The ducks’ noses and wings were more melted candy coating, and the feet were little orange stars that came in the confetti mixture. The eyes were dotted on with the tube decorator icing. The eggs were made by using the decorator icing and glitter/confetti. So what should my next ones look like?
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Step 6: Share!

Trust me, these babies are not to be eaten on one’s own. They are potent sugarbombs!

Bring them into work or to the next party you have. Share them with your friends! Bet someone a dollar they can’t eat a whole one in one bite!

Then go call your dentist.
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How to Make
Great Homemade
Mozzarella

By thomas9666

(www.instructables.com/id/How-To-Make-Great-Homemade-Mozzarella/)



I’ve always been interested in cheese and wanted to make my own. This is my adaptation of the recipe found on www.instructables.com/id/Great-Mozzarella-Cheese/. I used this recipe a few times and it didn’t work as well as I hoped. So I took my time thinking through what changes I could make.

I hope this helps everyone who wants to make their own great mozzarella.
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What You Will Need

• whole fat milk—I used approximately 1 quart (one liter) as this was just a quick batch for fun.

• citric acid

• rennet—liquid or tablet. I used a liquid version. Use as the packaging instructs

• bottled unchlorinated water

• cheese cloth/white muslin cloth—for straining curds

• thermometer

• stainless steel pot

• large bowl

• cheese press (optional)

• salt

Step 1: Gently Heat the Milk

Pour your desired amount of milk into your stainless steel pot (an aluminum pot will affect the reactions later on)

Constantly stir the milk so it does not stick to the bottom of the pan and to prevent a skin forming.

At this stage, DO NOT HEAT PAST 80°F.

Step 2: Adding the Citric Acid

At this stage, whilst the milk is still under 80°F, you will have to add the citric acid.

The acid will lower the pH of the cheese and give mozzarella its characteristic stretchy texture.

For every quart of milk, you add ¼ teaspoon of citric acid.

I made 1 quart (1 liter) worth of cheese, and used ¼ teaspoon, but if you are making approximately a gallon of cheese (4 liters) you will add a whole teaspoon.

Add the powder and make sure you mix it through thoroughly. You will notice that some of the milk will curdle and stick to your spoon. This is normal.
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Step 3: Adding the Rennet

Now that you have added the citric acid, you have to heat up the milk to 90°F.

Turn off the heat just before the thermometer reads 90°F.

Measure out ¼ cup of bottled (unchlorinated) water. Follow directions of the rennet packaging. My bottle of rennet says “for every liter of milk, add 5 drops.”

So for my recipe, 1 liter of milk, I added 5 drops of rennet to a quarter cup of bottled water. Mix the rennet through the milk for at least 30 seconds. Leave the milk alone, off the heat, for at least 20 minutes to curdle.
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Step 4: Check For A Clean Break

After you have waited for the milk to curdle, you have to test to see if the milk has indeed curdled.

To test this, dip you clean finger into the milk and bring it back out. If you have a clean break, your curds are ready.
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Step 5: Cut and Cook the Curds

Now cut the curds in a crisscross pattern and turn the heat back on high.

Mix the curds, you don’t want them sticking to the pot.

Cook the curds for around 10 minutes.
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Step 6: Straining the Curds

To strain the curds, set up your large bowl, with your cheese cloth/muslin over it.

Pour the curds and whey into the bowl. The liquid whey will pass through the cloth and the solid cheese curds will remain in the cloth.

KEEP the whey for later on. Also keep the pot handy.
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Step 7: Cheese Press (optional)

If you own a cheese press, you can use it now.

Place your curds, still in your cheese cloth, inside the mould and insert into your press.

Press for 10 minutes.

Alternatively, I made a quick homemade press with the water bottle used earlier, and a mould that came with a cheese making kit.
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Step 8: Chop and Salt

Now you have your curds, either pressed or not; give them a rough chop (if pressed) and salt the curds.

Step 9: Prepare to Stretch Curds

Pour your whey from the large bowl, back into your pot on a high heat. Rinse out the bowl and fill with cold water. For ease place the cheese cloth back into the bowl to catch the curds when they are stretched.

Place a medium sized curd onto your spoon and lower it into the hot whey. Leave the curd to heat up to the temperature at which it will stretch. This is around 160° to165°F.

When the curd stretches, you know the whey is at the correct temperature for the rest.

Step 10: Stretching Your Curds

Add all of the curds into the whey to heat up. Leave them for a few minutes.

You might want to place your cheesecloth back into the whey to catch all the curds again.

When the curds are hot enough, gather them with your spoon then shape them by hand.

The curds will be very hot. Most internet sites recommend wearing rubber gloves to keep your hands cool. I recommend it as well.

I formed my mozzarella balls by kneading the curds in my hand until they started to look smooth. If the curds ever feel more resilient, place them back into the whey to heat them. When you are happy with the smoothness of the mozzarella and it is in an authentic ball form, place them into your bowl of cold water to set the shape.
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Step 11: Finished Mozzarella

You have now just made your very own mozzarella.

I don’t know how long the cheese will last in the fridge as I always use it straight away.

Mozzarella is best stored in slightly salted water, in an airtight container in the fridge.

Enjoy.
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How to Milk an
Almond

By megmaine Meg Richards

(www.instructables.com/id/How-to-Milk-an-Almond-fresh-homemade-almond-milk/)



[image: image]

Fresh raw almond milk is delicious, healthy, unprocessed, and economical. There is no waste, no unrecyclable plastic-lined Tetra Pak boxes or cartons to put in landfills and drink BPA out of, and this tastes much, much better than store bought. The resulting almond meal is a free bonus, useful in cookies, crumb crusts, porridge, granolas, or in lieu of bread crumbs in stuffing and dressings, breaded crusts, etc.

Ingredients

To make a half gallon (or approximately 2 liters) of delicious fresh almond milk, you will need:

• about a pound (or roughly ½ kg) of fresh raw almonds out of the shell

• blender or food processor

• large bowl to strain into

• mesh bag or cheesecloth for first straining

• reusable fine wire mesh coffee cone or fine muslin bag for second straining

• half gallon or 2 liter refrigerator jug to keep it in

• few pinches of salt (optional)

• sweetener of your choice, to taste (optional)
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Step 1: Measure and Soak Almonds

You will be using about 3 cups of water for every 1 cup of raw almonds out of the shell. Soak overnight in enough water to cover with a little more water to provide room for swelling. An easier way to measure if you want to make 2 quarts or 2 liters at a time, is that 1 lb (or roughly a half kilo) of raw almonds out of the shell, makes a half gallon or 2 quarts or roughly 2 liters of creamy, rich almond milk when sufficient water is added after squeezing to equal that volume. You can, of course, halve the water to make an almond cream suitable as coffee creamer, nog base, cream pies, or other uses where milk may be too thin.

Step 2: Puree in Blender or Food Processor

A quick whir in a powerful blender results in a thick, frothy almond puree ready to be squeezed in a mesh bag, jelly bag, cheesecloth, or something similar. Simply place your cheesecloth or mesh strainer bag over the bowl, pour and scoop your puree into it, draw it closed, and start squeezing until the almond meal is as dry as you can get it. Don’t add any more water at this point. The harder you squeeze, the more creamy and nutritious your milk will be, but not to worry, any milk left in the bag will still be eaten in the form of the almond meal, so there is nothing wasted. I use a fine plastic mesh drawstring bag that doubles as a shopping bag for small loose items like garlic or peppers.

Step 3: Fine-Strain for Perfectly Creamy Results

Pour the undiluted almond milk (just strained through the bag into a bowl) through a reusable gold metal mesh coffee cone filter. When it slows, gentle stirring makes filtering go faster. At the end, I press the bit of almond paste in the bottom of the filter to extract the last and creamiest bit. This finer, white almond meal is good to keep and dry separately and use as almond flour.
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Step 4: Add Water to Equal Your Total Volume

I make this easier by straining it the second time directly into my glass half-gallon refrigerator pitcher and then adding more water to fill the pitcher, but if you are making an amount different from a half gallon, proceed accordingly to get an end result of 3 cups of water for every cup of almond. You may thin it to taste by adding water, but better too rich than too thin, because too rich can be solved by adding water, but too thin is too bad.

Step 5: Let “Bloom” 24 Hours in the Fridge

Let it sit covered in the refrigerator pitcher for 24 hours. You will notice a creamy layer floats on top, but with a few gentle shaking sessions and a day or so in the refrigerator it will blend nicely and taste superbly creamy. Once that has happened, add sweetener if you choose, and salt, a pinch at a time, shaking in between and tasting, until the flavor goes from a little “flat” with no salt, to “better than any milk I ever tasted” (perfect). If not sure, hold back on another pinch of salt because one pinch too many ruins it. If you accidentally do add that one extra pinch past perfect taste, add more sweetener and it will no longer taste salty. Some like to add vanilla, others add almond extract or other flavors. You can even add dutched cocoa for a creamy sensation.

See how this clings to the glass like the freshest dairy milk? Commercial preparations use thickeners such as guar gum to achieve something similar, but their results are inferior. It’s hard not to drink it all up the first day, but it’s even better the second. Keeps about a week in the refrigerator, but don’t leave it out on the counter unless you want to experiment with raw almond yogurt or kefir.

As for the almond meal, that may be another Instructable, but briefly, you spread it out on a half sheet in a 300°F oven, stirring a few times here and there until toasty and dry. Store in a jar, and use as breadcrumbs, crumb crusts, breading, stuffing, cookies, cakes, and bars, or make into low glycemic granola.


How to Make a Big
Batch of Kombucha

By Tim Anderson

(www.instructables.com/id/How-to-Make-a-Big-Batch-of-Kombucha/)
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Kombucha is a fermented tea beverage popular in Russia, China, and elsewhere. The culture forms a leathery skin called the “mother” that floats on top. Here you’ll learn how to wrangle the jellyfish-like “mother”and make kombucha 5gallons at a time. This method produces a fizzy carbonated kombucha that tastes very much like hard apple cider.

For background on this bizarre beverage, read Arwen’s Making Kombucha instructable at www.instructables.com/id/Making-Kombucha/ and the Wikipedia kombucha article at http://en.wikipedia.org/wiki/Kombucha. Some confusion arises from the existence of a Japanese kelp tea also called “kombucha.”

I’ve made hundreds of gallons of kombucha for my friends and myself. I’ve done a great deal of experimentation and had some serious mishaps. I’ve killed the culture several times, coaxed it back when it got out of balance, and had a couple of explosions that splattered kombucha far and wide and could have seriously injured someone.

Between the mistakes, mishaps, and disasters, actual Russians and new-age fruitcakes have tasted my kombucha and told me it’s the best they’ve ever had. I work with my culture until I get it tasting like apple cider. So much so that you’ll try to figure out what varieties of apples it’s from. But there’s really nothing in it but tea, sugar, and a festering mass of microbes.

We’ll be going step-by step through the process later, but for reference, here is how to make the sweet tea to be fermented.

Anne’s Recipe for Sweet Tea

• 6 teaspoons tea

• 6 cups (1.5 quarts) water

• 1 cup sugar

Same Recipe for 4 gallons

• 64 teaspoons (1.3 cups) tea

• 4 gallons (64 cups) water

• 10.66 cups sugar

Same Recipe for 5 gallons

• Just under 5 pounds sugar

•	5 gallons water

• 1.5 cups dry tea

Step 1: Select Your Tea Leaves

Don’t ever use Earl Grey tea. The bergamot in it will injure your culture and you’ll need to get a new starter. This has happened to me. Anything with citrus in it is bad.

Buy your tea in Chinatown or an Indian grocery store. I pay between a dollar and four dollars for a pound of tea, which will make two or more 5 gallon batches. I’ve bought many a 6 pound bag of tea, which is very satisfying, walking out with a couple of suitcase-sized bags of tea.

Assam tea, Mamri, or green tea such as “Special Gunpowder” are safe choices.

“Pu Er” tea smells pretty bad at first but makes good kombucha. (The name pu er is actually English, get it? “poo air.”)

Don’t risk your whole culture with saffron tea, but it can turn out OK.

Early in the fermentation process you’ll be able to clearly taste what type of tea it is, but when the fermentation is more advanced, the apple flavors of kombucha will dominate and the flavor of the tea leaf recedes.

Don’t use teabags. You’ll be shucking them for hours, dealing with lots of teabags and unsure of how strong your tea really is. You’ll also not know for sure what’s in the teabag; maybe something as bad as Earl Grey.

I made a giant teabag from a piece of a cotton bed sheet.

Types of tea that have worked for me: Assam, Mamri, green (very slow unless you use some brown sugar), jasmine (marginal), coffee (eventually it barely tastes like coffee).

Mother-Killers are Earl Grey, orange spice, citrus anything, cocoa mix, synthetic fruit punch.

Star likes herbal teas and has successfully tried peppermint (mother was depressed for a long time, but eventually rallied), peppermintchamomile, and chamomile-Echinacea.

Step 2: Brew Much Tea

Brew a gallon or two of very strong tea, and then dilute it.

Don’t boil all five gallons of water. That wastes energy and time and improves nothing.

Put one or two cups of dry tea in the giant teabag, tie it shut and boil it in your biggest pot.”One or two cups?” you ask.”Why not more precision?”

The recipe calls for 1.5 cups, but all tea is not the same.

That’s okay because large batches like this are much more forgiving of variations than small batches. If you make a gallon or less you must stick exactly to the recipe in order to get a good result.

If you’ve got a big thermos, you can let it steep there hot as long as you want. You could also use a hay box or make Arwenstyle sun tea. Warning: The tea must cool before you add the culture. The culture has evolved at room temperature. If you put it in warm tea, certain species such as lactobacillus will outbreed the others and you’ll get a sour kombucha without well developed fruit flavors. Very much like commercial kombucha, which is usually a weak vinegar.
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Step 3: The Giant Teabag Workout

Wring out the giant teabag into your brewing bucket, soak it with water, repeat until you don’t feel bad about throwing out or composting such a large amount of used-up tea leaves. That 1.5 cups of dry tea swells up to become quite an impressive mound.

I cut the top off a plastic spring water carboy to make the brewing bucket seen here. I’m in the process of kneading the last tea-essence out of the teabag. Actually that’s impossible, you have to give up some time.

Step 4: Coffee Screen Method

You can also skip the teabag.

Throw the leaves right in the water and strain them out afterward.

Here, I’m pressure-cooking the tea and then pouring it through a gold screen coffee filter.

This is Mamri tea which stays as little pellets that don’t clog the filter. Leaf tea and things with large flakes like “Special Gunpowder” would probably clog the screen and take longer than the big teabag.

I usually soak and pour several times, but it still probably doesn’t extract as much tea-stuff as the big teabag method.
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Step 5: Dilute and Add Sugar

This is fun. Open a new 5 pound bag of sugar and dump most of it in. All except 10–15 percent of it.

White sugar is fine, except green tea ferments very slowly unless you add some brown sugar with the white. Otherwise it will take way too long. Other kinds of tea don’t need brown sugar, but I usually throw some in anyway. Black tea is just green tea that’s been through an oxidation process. That seems to make it easier for the mother to digest.

There’s nothing wrong with using just brown sugar except it costs more in the U.S. and the flavor will be a little different. Use whatever sugar gives you the flavor you like.

Add cold water to make it five gallons and mix it all up.

If your batch is bigger than your containers, split it into multiple containers.

Sweeteners that have been reported to work: agave nectar, pineapple juice, honey, brown sugar, white sugar

Step 6: Add Mother

When the tea has cooled, add the mother. Try to get a solid layer to float on top. That saves time. I save all my mother and add all of it to the new batch.

It grows by a quarter or half inch with each batch and would soon leave no room for tea, but lots of people ask for starters so it’s not a problem. I can get starters from them if I make a mistake and mess up my culture, so I don’t need to hold any in reserve.

I like lots of mother working. Some people want to only have a single layer of mother and will split the top surface off with each generation. They call the new layer the “daughter” and use it to brew their next batch. If you do that you’ll need to add some liquid kombucha or vinegar to your new batch to make it acidic early on and avoid spoiling.

The mother is porous and vinegary. In the quantities seen in these pictures, it will inoculate the new batch thoroughly and leave no ecological niche for opportunistic foreign organisms.

New mother will grow only at the surface.

If part of the mother sinks, a new skin will grow across the area of exposed liquid at the surface. In this picture you can see that the old darker colored mother had puddles of liquid on top of it. The new lighter colored areas grew there.

Step 7: Cover with Cloth. No Lids!

Warning : no lids! You must cover the vat with cloth.

If you have a lid over your vat, even a loose one, there will be moist air over the mother. There will be condensation on the lid and sides of the vat above the mother.

Mold will grow there and spread to the mother. The mother will die and possibly break apart.

If you see fuzz on the mother, throw it away, clean all your vessels, and let them dry out. Bleach them or leave them in the sun if you want to be really careful. Be very alert to this. Some types of mold make poisons. Mold is dangerous, which is to say people have died from it.

If you want to brew in a carboy (big jug with narrow neck, such as spring water vendors use), you need to cut the top off so it’s more like a bucket or vat. I’ve seen it attempted in standard carboys and it ends badly, even if the jug is covered with cloth rather than a cap.

This fermentation is a complex process controlled by the mother. It’s an aerobic process at least on the surface layers, and the vessel should not be sealed or you’ll end up with problems. There will be another anaerobic stage later for those of you who want more fizz.
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Step 8: Date the Vat

Write the date on the vat. Don’t expect to remember how long it’s been in there. I expect this batch to be ready for bottling in 9 days or so. Variables in how much time it takes are type of tea (green or black), type of sugar (white or brown), how much mother there is, vitality of mother, and temperature (warm makes it not tasty, but it gets not tasty in a hurry).

Step 9: Sit Back and Watch the Show

A few days have gone by and good things are happening. A new layer of skin is beginning to form at the surface of the liquid. Where the old mother touches the surface it will be attached to that. This layer of skin controls the environment in the vat.

The tea has gotten a little lighter in color and cloudy. Small bubbles of carbon dioxide are forming in the liquid and under the flaps of mother. Occasionally they burp up from under the mother. That’s yeast working, making alcohol and acetic acid vinegar.

Some tentacles are starting to form, hanging down from the mother. I don’t know what they are, but they seem to make the apple flavor. A very good sign. The tentacles are structurally very different from the mother. They look almost like algae and are very weak. They’re usually darker than the tea and just vaguely greener.

A dusty layer appears on the bottom of the vat. I believe it’s largely lactobacillus. It’s making lactic acid vinegar. It has the sharp tangy flavor found in yogurt and sauerkraut. It’s good for you and should be bottled with the rest. Don’t transfer it to the next batch or that flavor will dominate. The same thing will happen if your vats aren’t kept cool enough. To correct a culture that’s gone sour is simple, wash the vessels and mother with water. Get some starter from someone who’s getting more flavors.

The yeast in the vat gets oxygen it makes sugar into alcohol then acetic acid vinegar. That acid has a boingy sort of tanginess to it which is different from the sharp straightforward tang of acetic acid. When it gets less oxygen, the yeast makes sugar into alcohol, which in small amounts gives the other flavors a sense of depth and buoyancy. In larger quantities it’s just alcohol.

Step 10: Apple Tentacles

A batch I recently brewed after letting the mothers sleep in their own juice for a long time had no tentacles and the k’cha had no apple taste. But a bottle of it tasted very apple-icious a few weeks later. I looked and tentacles had grown in the bottle.

Carbonation bubbles float the tentacles to the surface when you disturb the liquid or pull the mother off. The second photo shows what it looks like when it floats to the surface.

Step 11: Dusty or Cloudy

The dusty sediment building up at the bottom could be acetobacter, lactobacillus, or yeast. It’s probably a mix of those. It seems to correspond more with the “straight” sour taste of lactic acid than the “boingy” sour taste of acetic acid.

I try not to transfer this sediment between batches. The flavor seems to be best if these species have to regenerate from the mother. Mostly I look for the tentacles in the previous step and pay attention to what conditions favor those. Don’t let your brew get warm because that favors the sour critters in this sediment rather than the tasty tentacles.

I must have been hasty and transferred this sediment. The bulk of the liquid is clear, not cloudy, so it’s a few days away from bottling at least and I wouldn’t expect this much sediment from liquid this clear.

Step 12: Cloudy Means Ready

This stuff is ready to taste and bottle. The bubbles mean a somewhat anaerobic environment in the liquid and the yeast is making CO2 and a bit of alcohol. That stirs up the sediment and makes it cloudy. There’s a nice growth of tentacles, so it’s likely to be tasty!
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Step 13: Vegan Leather Anyone?

The mother is surprisingly tough and solid like squid. I tried pretending it was calamari and fried it but it wasn’t very good. Then again my fried calamari isn’t very good either. Maybe squid isn’t supposed to be fried.

Small chunks of mother can be drunk in kombucha and are really good, like the Chinese “pearl” drinks. The mother chunks are slightly more tart than the kombucha they inhabit.

To get a really thick and solid mother, just let a batch of kombucha keep fermenting. It’ll get really sour and you’ll get comments about the smell. You’ll ignore the comments because it smells good to you. The longer you wait, the more sour and vinegary your kombucha becomes and the better the mother grows.

I tried drying the mother; it gets much thinner and very tough like parchment or rawhide. I’ve read that it’s been used to make shoes in wartime but have been unable to find any more details than that.

Step 14: Ready to Drink, But …

You can start drinking your kombucha now if you want to. Some people take out a portion to drink every day and replace it with an equal quantity of sweet tea. That is a traditional method but requires regular habits. Also I like it more fizzy than it gets in the vat, which means bottling it.

Step 15: Look for Bottles

When it’s just the way you want it, or rather almost, it’s time to put it in bottles. I say “almost” because you should bottle it when it’s just a little too sweet. That’s so the yeast can make that extra sugar into fizz and just a little alcohol.

Regular PTFE or PET type plastic soda bottles, plastic spring water bottles, or anything like that are fine.

I once had fifteen gallons exactly ready for bottling and couldn’t find any bottles to put it in. My friends had found my collection of empty bottles and destroyed them in a frenzy of inventiveness.

So I put it in carboys with rubber glove vapor traps as shown here and let the yeast work while I spammed the institute for empty soda bottles.

You can blend old sour kombucha, young sweet kombucha, and water to adjust the flavor when you bottle it. Set the bottles them aside until they get hard from carbonation. Put them in the fridge drink it.

WARNING:

If you wait too long to drink it the bottles can explode from excessive carbonation. They can puff up until the soda bottle is round on the bottom and rings like a bell when you tap it, and it’s scary dangerous. Use bomb squad methods to deal with bottles like that. Three of mine once went off in a daisy-chain. They blew the side out of a Rubbermaid bin and put dripping splatters all over the ceiling.

Bottles like this could cripple, deafen, or blind you. This danger is why commercial kombucha can’t be as good as the stuff you make yourself. Commercial bottlers can’t be blowing fingers off their customers, putting their eyes out, and deafening them by shipping time-bomb beverages. They’d get sued when a forgotten bottle blew up and hurt someone. They have to terminate yeast fermentation in the bottles. That means high acid, low sugar, or dead culture.

So they have to make it sour and not sweet. That way fermentation terminates or gets very slow and they can even put it in glass bottles. If you do it at home, you get to have it all. Sugar, live culture, carbonation, and a potentially dangerous bottle that could blow up if you don’t drink it in time. Don’t use glass bottles.
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Step 16: Bottling Jug

I cut the top off this water jug and drilled a hole by the bottom for a plastic spigot. I pour the new k’cha in here from the brewing vats. If it’s too strong I add water. Be aware that the sweet taste recedes faster than the sour taste as you dilute.

If you lost track of time and your brew got way too sour, you can save it a bit at this step. You can add water and sugar, or younger sweet brew. If you add sugar though you’ll need to leave it in the bottles longer before it tastes honest.

New sugar will make your teeth hurt just like candy or soda. After the mother has lived on it for a while, it still tastes sweet, but it won’t make your teeth hurt anymore.

I used to screen my brew before bottling, but now I like the chunks and tentacles. Like an Asian “pearl” or “bubble” drink. When this spigot gets clogged by that stuff, I just work the lever until the chunk comes through.

Step 17: Decant Over-Fizzed K’cha

The bottles will keep fermenting and carbonating until something stops them. That could be running out of sugar, building up too much alcohol, acetic acid, lactic acid, or exploding.

A more common problem (opportunity) is bottles with so much fizz it’s hard to open them without champagning k’cha all over the room instead of into a glass.

Here’s one way to deal with that.

First refrigerate it. Gas solubility is higher in cold water. Then rapidly open and pour the kombucha into an angled glass. The angled glass and angled bottle present a much larger area surface for the gas to diffuse out. If you set the same bottle vertical, the upper surface is too small and you can get a volcano effect.

If your stuff has too much fizz even for that, we’re in the realm of art, devise your own methods. Freezing is bad. Ice has poor gas solubility and plugs the neck when you open. Some people like to barely open the cap so a slow hiss of air comes out, too slow for bubbles to erupt. I like to open the cap and instantly squish out the remaining air before the eruption. It’s amazing how the bottle reinflates every time you do that. There can be a huge quantity of gas dissolved in the liquid. Enjoy your super-delicious fizzy healthy K’cha!
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Make Crystal Clear Ice

Limoncello Recipe

Homemade Pomegranate Liqueur

Skittles Vodka

How to Make Delicious Chocolate Liqueur

How to Brew Beer
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