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The Get ’Em Girls’ Points to Remember



if you’re reading this, you have purchased this cookbook or are thinking about purchasing it. For that we thank you! When we decided to write this book we knew that we would get some strong supporters and some even stronger detractors. We just want to let you know that this book in no way, shape, or form, is meant to marginalize women. Our goal is to uplift women, to give them options. Dating is hard! We’ve tried everything else; why not try something that everyone can benefit from?

1. You Can’t Get What Doesn’t Want to Be Gotten!

Simply put, you can bake a peach cobbler that will bring tears to his eyes, but if he’s not ready to be in a relationship, it is an exercise in futility. If you find that your efforts are constantly in vain and unappreciated, pick up your apron, dust the flour off your shoulders, and keep it moving.

2. You Have to Simmer Before You Boil!

Don’t start with filet mignon and try to bring him back down to Steak-umm’s—it won’t work. Start slowly and pace yourself!

3. Don’t Start What You Can’t Finish!

Ladies, if you start out cooking seven days a week, he will expect you to cook seven days a week. Be as realistic as possible when making the decision to cook for your potential love. This will save you the trouble of trying to break him out of daily dinners when, and if, he becomes your man.

Are you ready, ladies? Let’s go get ’em!









Introduction

Get ’Em Girl: An ambitious woman who uses unconventional ways to achieve her goals.





when we first decided to write this book, it was based solely on our love of three things: food, fun, and men! Being three single women living in New York City, we knew all too well, the pitfalls of dating in the big city. Young and career-oriented, we didn’t have a real need (or desire) to cook. Yes, we had to eat, but this is New York! There is a restaurant, deli, or take-out place on every other block. However, we also knew that to date (and keep) a man in a place as big as New York, which is full of beautiful women of all backgrounds, we had to step up the game. We had to sit back and ask ourselves, “What are we bringing to the table?” Yes, we all are beautiful, intelligent, and educated—but so are the tens of thousands of other women waiting to take our places. So instead of trying to decipher what men want in a woman, we just asked them.

We set out with our list of questions and hit the streets (well, actually, the barbershops, supermarkets, churches, workplaces, and chat rooms) with one goal in mind: to find out what it is that men really want. While some definitely didn’t want much (all you have to do is know how to drop it like it’s hot and pick it up slow) almost all of them asked the inevitable, “…but can you cook?”

Now we have all heard the saying “The way to a man’s heart is through his stomach,” and most of us probably think it’s an old-fashioned cliché that doesn’t fit in this day and age. But as sure as the day is long, it’s just as relevant today, if not more so, as it was fifty years ago. Contrary to how fine you know you are, any man is turned on by woman who is willing to invest the slightest bit of time and energy in pleasing him.

The purpose of this book is not to have women chained to the stove, but to reintroduce women to the art form of cooking, which, if done properly, can be easy, fun, and delicious. Just think about it: If you met a man at his place for a quiet evening, just to get to know each other, and found yourself presented with herb-roasted chicken, sautéed broccolini, and mushroom rice pilaf, you would be liable to lose all your religion and good sense—well, after you ate, of course. Aside from this being an immensely thoughtful thing to do, the fact that he dedicated the time to cook such an elaborate meal for you would probably send you right over the edge. Well—the same goes for him.

So with that said, if he’s worth it, and if you’re playing for keeps, impress him with that little thing you do with your tongue—and that little thing you do with your skillet.








10 Reasons to Cook for Your Man



	
1 You will have one more thing to impress him with. Of course he’s turned on by your beautiful smile and sense of humor, but why not show him your other talents?

	
2 To add a little variety to an otherwise boring meal. Take him to the Caribbean on Tuesday and back to the Carolinas on Wednesday. Change is good—especially when it’s good food!

	
3 Because you are a show-off! There is nothing wrong with tooting your own horn; hell, if you don’t do it, no one will. Show him that you’re out of the ordinary!

	
4 Cooking can be fun and flirtatious! Try wearing a very sexy outfit and heels while you serve him and watch how he responds to you.

	
5 You have to eat too! We know it sounds basic, but it’s the truth. You can save a lot of money by cooking your own dinner and taking leftovers to work. No matter why you choose to cook, it’s a win–win situation for you.

	
6 We’re sure you can find better things to do with the money spent dining out every night. Eating out every now and then is cool; however, eating out daily can be expensive and mundane. Don’t let your man get too accustomed to other people serving him.

	
7 How else can he give that star-studded performance that you are accustomed to? Just as a car can’t run without fuel, neither can your man. If you expect mind-blowing performances, then make sure you give him the nourishment he needs to step up to the plate.

	
8 He deserves it. You realize you’ve got a keeper. Show him how much he is appreciated.

	
9 You love him way more than the delivery guy. Aside from quickly becoming boring and expensive, take-out is the easy way out and should always be the last resort.

	
10 Last but not least—you are a Get ’Em Girl! No explanation needed!









Plan of Action



if the thought of cooking is frightening to you, we are here to tell you not to fret. Not everyone has the innate knowledge of how to cook—some of us chose to sit and watch our parents, while the rest of us picked up every book we could find on how to re-create our favorite dishes. No matter what method you choose to follow when getting your feet wet in the kitchen, there are some basics guidelines to stocking up and being prepared.

First and Foremost

Before you begin, make sure you read each recipe and menu thoroughly. This will help you to get acquainted with the ingredients, tools needed, and recipe steps.

Take Stock

Making sure that you always have the basic staples to whip up the perfect “in-no-time” meal is key. You will save yourself a world of headaches by always keeping a few key ingredients in stock. For instance, canned beans, tomato sauce, chili powder, and ground cumin can be whipped up in an instant—into a hearty vegetarian chili!

Take Shortcuts When Necessary

Although the premise of this book is about going back to basics, we are realists—and realistically, there are times when shortcuts just make better sense. For instance, storebought marinara sauce works in a pinch. Yes, making your own sauce is ideal, but sometimes time just doesn’t permit. Also, precut veggies are perfect to have in the freezer, just in case. Use your best judgment when taking shortcuts and you will be fine.

Quality over Quantity

Remember, you are preparing an intimate dinner for your potential mate, not a smorgasbord. Keep it simple and easy. You will find that three well-thought-out and creative dishes are worth more than ten thrown-together meals any day. Don’t overwhelm yourself by trying to make every dinner a Thanksgiving meal. Before you know it, you’ll be worn out and back to drive-through windows. Pace yourself!

Making Substitutions

If you see a recipe that you just absolutely have to try, but you are watching your calories, carbohydrates, or fat intake, try substituting some of the ingredients with their reduced-fat alternatives. It’s really up to your taste—just play with it. You may have to adjust the seasoning, and the consistency of some of the dishes, but let your taste buds be the judge.

When All Else Fails, Go with What You Know!

Rome wasn’t built in a day, and your cooking skills won’t be, either. If you are pressed for time or if you are trying to make a big impression, stick to the basics.








Taking Stock



now that you’ve made the decision to cook for the man you are so crazy about, the last thing you need is for him to be on his way with expectations of a fabulous meal when you realize you have no curry powder for your Curried Chicken and Rice. Here is a list of staples that should be on hand in your refrigerator and pantry. Whether you want to whip up a quick meal for yourself or a little something for your man, you can choose which ingredients best fit your style of cooking.


Asian seasonings: soy sauce, teriyaki sauce, oyster sauce, hoisin sauce

Baking needs: double-acting baking powder, baking soda, extracts (vanilla, almond, lemon, etc.), flour (all-purpose, cake, and self-rising)

Beans and legumes: any type of canned and dried varieties that you like

Broth and stocks: chicken, vegetable, and/or beef

Butter: salted, unsalted

Caribbean seasonings: jerk seasoning, curry powder, browning, coconut milk

Cheeses: Parmigiano-Reggiano (shredded, cubed, or wedge), Cheddar, any other varieties you like

Condiments: mayonnaise, prepared mustard (Dijon and yellow), salsa, ketchup, hot pepper sauce, honey
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