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      Introduction

      Chances are you have some favorite places where you like to have fun where you live — from your bedroom to your backyard. But did you know that it's also tons of fun to hang out in the kitchen? No joke! Trying out new recipes, experimenting with ingredients, and playing with food can be so much fun. But this book takes fun in the kitchen one step further — it makes it gross! What's more fun than that?

      This book shows you how to whip up your favorite foods in special ways that make them look gross but still taste great! You'll also find a whole bunch of gross jokes, riddles, trivia, games, and puzzles all through the book.

      Of course, food is more than just fun and yum. It also has an important job to do — to give your body the nutrition it needs to grow and function properly. So in Chapter 1, you'll learn about healthy eating and drinking.

      But don't worry! Food doesn't have to taste yucky to be good for you. All the recipes in this book make delicious stuff that kids actually like to eat and drink. And with an added dash of gross added to each recipe, you'll find yourself having more fun in the kitchen than you ever dreamed! You can eat almost all of your creations, with the exception of the fake slime, fake barf, and other gross gags in Chapter 9. Those are just for fun, not for eating!

      Cooking isn't rocket science, but there are some tricks to it. Chapter 1 shows you how to follow recipes and how to use all the gadgets in the kitchen. Make sure to also check out the chef's secret cooking tips and the important cooking Words to Know, which you'll find all through the book.

      Most of the concoctions in this cookbook are fairly quick and easy to make. For some, you'll need help from your parent or another adult. Of course, kids should always be supervised by an adult when cooking. Make sure to also follow all the Play It Safe notices posted throughout the book.

      Have a great time getting gross!

      Colleen Sell

      Melinda Sell Frank

      
        
          Appliance Monsters
        
      

      
        Follow the dots to find out which kitchen tools these gross creatures have gobbled up.
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An Icky Introduction to Cookery

Here's an example of a recipe that you'll see in the next chapter:


Flies Floating in Bee Spit and Goatmeal

Rise and shine and suck down a bowl of mushy goatmeal (oatmeal) topped with flies (raisins) stuck in a glob of bee spit (honey) and swimming in cow juice (milk).

[image: illustration] Difficulty: Medium

[image: illustration] Serves 4

[image: illustration]

1 cup water

1 cup milk

1 cup rolled oats (not instant)

Salt

4 tablespoons honey

4 tablespoons raisins


	In a large saucepan, combine the water, milk, oats, and a dash of salt.

	Cook over medium heat — stirring occasionally — until the goatmeal begins to boil.

	Reduce the heat to low and simmer for continuously, 2 to 3 minutes, stirring until the goatmeal thickens and gets goopy.





A re you ready to create deliciously gross grub? Good! Before you start cooking, though, there are some important terms, tools, and rules you need to know. All of the recipes in this book are kid friendly, and you can do most of the stuff yourself. Of course, anytime you're preparing or cooking food, an adult should supervise and help you in the kitchen. This is especially important with recipes that involve using a sharp implement, such as a knife or grater, or an appliance, such as a blender, electric mixer, microwave, or stove.

In this chapter, you'll learn everything you need to know to get cooking in the kitchen. Read it and talk about it with your mom, dad, grandma, or whoever is your cooking assistant — and then let the slicing, dicing, simmering, and boiling begin!


Recipe Decoder

A recipe is a set of instructions for preparing a certain type of food — for example, macaroni and cheese. You should always read the recipe all the way through before you do anything else to make sure you know which ingredients, tools, and steps you'll need to create your culinary concoction. The recipes in this book include the following information:

Number of servings (or quantity) the recipe makes

How difficult the recipe is to make

Tools needed to make the recipe

Ingredients needed to make the recipe, with amount of each ingredient specified (if applicable)

Cooking or baking temperature (such as 350 degrees), if applicable

Step-by-step instructions for making the recipe

Amount of time to bake or cook, if applicable

Tool Mess!

Welcome to Mr. Geezer's garage sale. He's going to be in deep doo-doo when Mrs. Geezer finds out he tossed her kitchen tools in a pile with his filthy-dirty garage tools. Find all the kitchen gadgets and color them in.

[image: illustration]


Gear and Gadgets

Each recipe in this book includes a set of small pictures that lets you know which appliances, utensils, and other widgets you'll need to make the recipe. The following picture key tells you the name and meaning of each of the cool tools you'll be using:

[image: illustration] Baking pan — a square or rectangular pan made of glass or metal used for baking or roasting food in the oven

[image: illustration] Blender — an electric appliance used for blending, chopping, or grinding foods

[image: illustration] Cake pan (round) — a metal or glass pan used for baking a single layer of cake; may also be used for baking other foods

[image: illustration] Can opener — an electric appliance or a manual tool (not pictured) used to open tin cans

[image: illustration] Casserole dish — a glass, ceramic, or clay dish used to bake casseroles and other food in the oven; may be square, rectangular, round, or oval

[image: illustration] Colander — a metal or plastic bowl with holes in it used to drain water from food after you've washed it or liquid from food after you've cooked it (such as pasta and potatoes)

[image: illustration] Cookie sheet — a flat metal sheet used to bake cookies, rolls, and other solid foods in the oven; sometimes called a “baking sheet”

[image: illustration] Cutting board — a wooden, glass, or hard plastic board used to cut, chop, dice, and slice foods

[image: illustration] Electric mixer — an electric appliance used for mixing, blending, and whipping ingredients together

[image: illustration] Glass measuring cup — a glass cup with a spout and measurements marked on the side used to measure liquid ingredients

[image: illustration] Grater — a kitchen tool with a handle and a single flat surface or four different flat surfaces (shaped like a box) upon which are sharp-edged grooves used to grate, shred, mince, or slice foods, such as cheese

[image: illustration] Griddle — a flat, square pan used to grill pancakes, French toast, sandwiches, hamburgers, and other food

[image: illustration] Ice-cream scoop — a deep rounded spoon with a stout handle that is most commonly used to scoop a ball (or chunk) of ice cream or sherbet out of a container

[image: illustration] Knife — a utensil used to cut, chop, slice, and dice food; available in many shapes and sizes and with different edges, such as blunt (butter knife), serrated (ridges), and sharp

[image: illustration] Ladle — a deep rounded spoon with a long handle used to scoop sauces, soups, and other liquids out of a pot, serving dish, or other container

[image: illustration] Measuring cup — metal or plastic cups used to measure dry ingredients; usually come as a set of various sizes (¼ cup, ½ cup, [image: illustration] cup, ¾ cup, 1 cup, 2 cups) that are nested together

[image: illustration] Measuring spoons — metal or plastic spoons used to measure liquid and dry ingredients; come as a set of various sizes (¼ tablespoon, ½ tablespoon, [image: illustration] cup, ¾ cup, 1 teaspoon, 1 tablespoon) that are nested together

[image: illustration] Microwave oven — an electric appliance that uses electromagnetic (micro) waves to cook food, defrost food, and warm leftovers quickly

[image: illustration] Mixing bowl — a large bowl used to mix together both dry and wet ingredients; available in several sizes

[image: illustration] Muffin tin — a metal or glass pan with small round cups used for baking muffins and cupcakes

[image: illustration] Oven mitt — specially designed mitts and pads made with flame-retardant material used to hold hot pots, pans, dishes, and plates

[image: illustration] Pie pan — a round, shallow, metal or glass baking dish with slanted sides used for baking pies and tarts; sometimes called a “pie plate”

[image: illustration] Pitcher — a large glass, plastic, or metal container with a handle and a spout, used for serving water or cold drinks

[image: illustration] Plate — a flat dish used to serve food

[image: illustration] Potato masher — a utensil with holes or thick wires on one end used to mash cooked potatoes, pumpkin, and other soft food to make it smooth

[image: illustration] Rolling pin — a wooden, plastic, or metal roller with handles on each side used to flatten dough, such as for pie crust and sugar cookies

[image: illustration] Saucepan — a pot with a long handle used for cooking on top of the stove; comes in several sizes such as 1 quart, 2 quarts, or 3 quarts

[image: illustration] Skillet — a flat pan with sides and a long handle used for frying, stir-frying, and sautéing food in hot fat or oil

[image: illustration] Spatula — a flat metal, plastic, or rubber utensil with a long handle used to flip, lift, turn, or spread food

[image: illustration] Stove — a large gas or electric appliance used for cooking food; a stove that has burners for cooking on top and an oven for baking and broiling on the bottom is also called a “range,” and sometimes the stove top and oven are two separate units that are built into the countertop and kitchen cabinets

[image: illustration] Vegetable peeler — a sharp utensil shaped like a large keyhole used to peel the skin off of vegetables and fruits; also called a “potato peeler”

[image: illustration] Toaster — an electric appliance with two or four slots used for toasting bread, English muffins, and bagels

[image: illustration] Tongs — a metal utensil with rounded pinchers (for grabbing food with) at the end of a long handle

[image: illustration] Whisk — a metal utensil with a bunch of wires on the end used for mixing or whipping wet ingredients together

[image: illustration] Wooden spoon — a big spoon used for mixing and stirring all kinds of food before cooking and while cooking; some have slats or holes in them


Cooking Lingo

Every recipe uses certain words to specify how to prepare and cook food. Read the following descriptions of the most common cooking terms. Then ask your mom or dad or another adult to show you how to do each of these.

Bake — to cook food in the oven using heat from the bottom, usually putting the pan on the center or lower rack

Batter — a combination of wet and dry ingredients blended together to form a smooth or creamy mixture, such as the batter used to make cakes, brownies, cookies, and pancakes

Beat — to mix ingredients together by stirring very firmly and quickly, using a spoon, fork, whisk, or electric mixture

Blend — to mix foods together slowly and softly until the mixture is smooth

Boil — to heat liquid until it bubbles all over

Broil — to cook food in the oven using the heat source at the top, usually putting the pan on a top rack

Brown — to cook until a golden or brown crust forms on the food

Chill — to refrigerate food until it is cold

Chop — to cut food into small pieces with a knife, blender, or food processor

Cool — to let food sit at room temperature until it is cool enough to cut or eat

Cream — to mix ingredients together until they are smooth and creamy

Dice — to cut food into small squares of about the same size

Drain — to remove the liquid from food that has been cooked, defrosted, packaged, or stored

Common Cooking Methods

[image: illustration] BAKE

[image: illustration] BOIL

[image: illustration] SIMMER

[image: illustration] STIR-FRY

Fold — to gently combine ingredients by lifting and turning ingredients from the top to the bottom until everything is mixed together

Fry — to cook or brown food in hot oil or fat in a skillet or deep-frying pan over high heat

Grate — to shred food into slivers with a grater, blender, or food processor

Grease — to coat a baking pan or baking dish with butter, margarine, oil, or shortening so food won't stick to the bottom while it is cooking (The coating can be applied by rubbing it on or spraying it from a can.)

Knead — to scrunch and turn dough until it's the right texture

Mix — to stir together two or more ingredients until they form one mixture (you can no longer see the different ingredients)

Preheat — to heat the oven or the pan on the stove to the temperature specified in the recipe before you start to cook the food in the oven or on the pan

Sauté — to cook food in a small amount of oil or liquid in a skillet on the stovetop over low to medium heat

Simmer — to cook over low heat until food almost boils

Slice — to cut food into long, thin pieces of about the same size

Steam — to cook food over boiling water so the steam cooks the food (The food doesn't touch the water or the bottom of the pan on the burner.)

Stir — to continuously turn and mix food with a spoon

Stir-fry — to cook food in a deep skillet and a small amount of oil over high heat while stirring constantly

Whip — to beat food very quickly with a fork, whisk, eggbeater, or electric mixer

[image: illustration]


How to Measure Ingredients

Sometimes it's okay to use a little less or a little more of an ingredient. For instance, who cares if you put extra cheese on your pizza or half a cup rather than a whole cup of walnuts in your brownies? For many recipes, though, it's important to use the exact amount of each ingredient listed. Otherwise, you can end up with something that tastes like pigeon poop or looks like cow caca. Not enough yeast can make bread too chewy, and too much salt can make soup too salty, for example.

By the way, the cups and spoons you use to serve and eat with don't provide accurate measurements. When you need to measure precisely, make sure to use the right measuring tools and use them correctly by following these guidelines:

Dry ingredients — Fill the appropriate size of nested measuring spoon or measuring cup with the dry ingredient, such as flour, sugar, salt, or ground cinnamon. Then run a blunt knife over the top of the ingredient to “level” it evenly with the rim of the cup or spoon — unless the recipe calls for a “rounded” measurement, in which case you don't need to level.


CHEF'S SECRET:

Measuring Success

Always measure ingredients over a paper towel or sheet of aluminum foil — never over the mixing bowl, casserole dish, or pot. That way, if you accidentally overfill the measuring spoon or cup, the ingredient won't spill over into the mix, and you'll always use exactly the right measurement.

[image: illustration]



Solid ingredients — Use nested measuring spoons and cups for soft ingredients, such as brown sugar, butter, margarine, peanut butter, jam, shortening, and shredded cheese. Instead of rounding or leveling the ingredient, gently pat it down with a spatula to remove air pockets. Do not pack the ingredient (similar to packing sand to make a sand castle) unless the recipe calls for it. Brown sugar is one of the few ingredients that is normally packed.

Liquid ingredients — Use a clear (glass is best) 1-cup or 2-cup measuring cup with a pour spout to measure liquids, such as milk, water, syrup, or soy sauce. Place the cup on a flat surface, bend down so that your eyes are level with the measurement marks, and fill to the specified level. Don't lift the cup up to your eye level to see whether it's on the mark.

Packaged ingredients sometimes come in different measurements than the ones used in the recipe. For instance, a recipe may call for 1 cup of yogurt, but the yogurt comes in a ½ pint carton. If you knew that 1 cup is equivalent to ½ pint, you could just dump the carton of yogurt into the recipe without having to put it in a measuring cup.

Knowing measurement equivalents will also come in handy if you can't find the size of measuring spoon or measuring cup called for in the recipe.

One of the neat things about recipes is that you can make more or less food than the recipe calls for by reducing or increasing the amounts of all of the ingredients. Then, if you know measurement equivalents, you can use bigger measuring spoons or measuring cups rather than more of the same size. For example, if you wanted to use a recipe for 1 dozen cookies to make 2 dozen cookies, you would double (multiply by two) the amount of each ingredient. Let's say the original recipe calls for 2 tablespoons of vanilla. Double that amount is 4 tablespoons, which is equivalent to ¼ cup. So instead of filling the tablespoon four times, you could just fill a ¼ cup measuring cup one time.


CHEF'S SECRET:

Before You Begin Cooking

There are four simple things you can do to make your cooking experience easier:

Plan ahead. Make a shopping list of ingredients you'll need for the recipe you want to make.

Read the recipe. Make sure you understand every step and that you have all the ingredients and tools you'll need before you begin.

Set up your cooking area. Make sure you have a clean work area that you can reach. Set out all the ingredients and tools you'll need before you start.

Protect your clothing with an apron or old shirt. Make sure it fits snugly and won't drape on the food or stove.

[image: illustration]



Measurement Abbreviations

All of the measurement terms used in this book are spelled out, which makes it easier to follow the recipes. However, most packaging labels and many other cookbooks use measurement abbreviations. Here are the most common ones:
Weights and Measurements Equivalents







	dash/pinch
	=
	less than ⅛ teaspoon



	3 teaspoons
	=
	1 tablespoon



	2 tablespoons
	=
	1 fluid ounce



	4 tablespoons
	=
	¼ cup



	
[image: illustration] cup
	=
	5 tablespoons + 1 teaspoon



	1 cup
	=
	16 tablespoons



	1 cup
	=
	½ pint or 8 fluid ounces



	2 cups
	=
	1 pint or 16 fluid ounces



	2 pints
	=
	1 quart or 32 fluid ounces



	2 quarts
	=
	¼ gallon or 64 fluid ounces



	4 quarts
	=
	1 gallon



	4 ounces (dry)
	=
	¼ pound



	8 ounces (dry)
	=
	½ pound



	12 ounces (dry)
	=
	¾ pound



	16 ounces (dry)
	=
	1 pound



	t. or tsp.
	=
	teaspoon



	T. or Tbsp.
	=
	tablespoon



	c.
	=
	cup



	pt.
	=
	pint



	qt.
	=
	quart



	oz.
	=
	ounce



	lb.
	=
	pound






Appendage-Saving Kitchen Safety

Did you know that most accidents are preventable? It's true. Follow these simple safety rules for preparing and cooking food to avoid accidents and injuries.

Ask for help. Your mom or dad or another adult should always supervise your kitchen activities. If something is difficult or scary for you — such as cutting something with a sharp knife or removing a hot dish from the oven — ask your adult kitchen helper to show you how to do it or do it for you.

Keep clothing and hair out of the way. Wear short sleeves or roll up long sleeves. Don't wear loose clothes that might brush against a hot burner, oven, or toaster or get caught in a blender or other equipment. Fasten back long hair.


FREAKY FOOD FACT:

Attack of the Gut Bugs

Most of the organisms that cause food poisoning need moisture, warmth, and a little time to multiply and destroy food. Some food-borne bacteria double in number every twenty minutes. Bacteria can make food go bad in two hours at temperatures above 40 degrees and in only one hour at temperatures above 90 degrees.

[image: illustration]



Make sure you can reach the cooking surface. If you need a boost, stand on a sturdy platform, such as a stepping stool; it's not safe to stand on a chair or sit on the counter.

Use knives and other sharp utensils carefully. Ask an adult for instructions or to cut, chop, slice, or grate the food for you. Always hold knives by the handle and always carry them with the sharp end pointed downward. Whenever possible, use a serrated dinner knife or plastic knife.

Be careful using electrical appliances. Keep them away from water. Make sure the cords are out of the way, so you won't trip or get tangled up in them. Never stick your hand or a utensil in a mixer, blender, toaster, or other appliance while it's running.

Don't overfill cooking containers. Some food expands when it cooks, and you don't want hot food to bubble or splatter out of the pot or pan and onto you or an open flame. Overfull containers also spill more easily when you are moving or lifting them.

Never add water to hot oil, butter, or fat. The water will make the oil pop and splatter, and it could burn you.

Turn pot handles toward the rear or center of the stove. This prevents someone from bumping into the handle and knocking over the pan — which makes a big mess and can cause burns.

Use oven mitts and potholders to handle hot pots and dishes, or ask an adult to move it for you. Never use dish towels, rags, or paper towels to lift or move a hot fork, spoon, lid, pan, bowl, cup, or dish. Never try to lift something that is too heavy for you to do easily.

Keep flammable items away from hot burners. Never put potholders, oven mitts, paper towels, or dishtowels on top of or close to the stove where they might catch on fire.

Turn off the stove or oven before removing cooked food. This reduces the risk of you getting burned. It's also a good idea to double-check the knobs to make sure they're all turned off when you're done cooking, before you leave the kitchen, which will prevent fires.

Use heat-retardant utensils. Metal handles can heat up and burn your hand, so always use wooden or plastic utensils or metal utensils with plastic handles to stir and turn food. Take the utensil out of the pan when you're done stirring or turning the food rather than leaving it in the pan while the food is cooking.

Don't touch electrical appliances or outlets when your hands are wet. To avoid shocking yourself, always dry your hands before plugging in or using an electrical kitchen gadget.

Never put out a fire with water or by yourself. If something catches fire, you should immediately ask an adult for help and step back so she can extinguish the fire and so you won't get burned! Small kitchen fires can usually be smothered with baking soda or a lid. If caught quickly, other kitchen fires can usually be put out with a fire extinguisher (a must-have for every kitchen).

When you're cooking, never leave the kitchen to go do something else. Leaving cooking food unattended is the leading cause of house fires.

Clean up spills quickly. If you accidentally spill something liquid or slippery (such as flour) on the floor, clean it up immediately so that no one slips and falls.

Never use your fingers to lift up a can lid. If the lid doesn't pop up after you open it, use a dull-edged knife or a spoon to pry the lid open.

Focus on one thing at a time. Take your time and follow the recipe step by step. The more you cook, the more your skill and confidence will build, and before you know it you'll be whipping out a whole meal. For now, take your time, concentrate, relax, and have fun.


Battling Bacteria

When food isn't handled properly, it can become infested with harmful bacteria, which makes it toxic for people (and pets) to eat it. Eating spoiled food often causes flu-like symptoms — nausea, stomach cramps, vomiting, diarrhea, headache — which usually go away once your body has digested and pooped out the bacteria-infested gunk. But some food-borne bacteria can cause more serious problems and can even be life threatening. So it's really important to always follow these food safety rules:

Use a clean kitchen and equipment. Everything you touch and use while preparing and cooking food — including the countertop, bowls, measuring cup, spoons, pots, and appliances — should be clean. If there are dirty dishes near where you'll be working, wash them with warm soapy water or put them in the dishwasher or sink, away from where you'll be working. Clean surfaces often while cooking. Keep pets, toys, backpacks, and other stuff off the counter and table.

Wash your hands. Use warm water and soap to clean your hands before touching any food or cooking equipment and after touching any raw meat, poultry, fish, seafood, or eggs.

Defrost frozen foods properly. The safest way to defrost food is to place a dish under it and put it in the refrigerator overnight (for about 12 hours). Using the defrost setting on a microwave is okay too. Frozen food that is sealed in a plastic package or other leak-proof container can also be safely defrosted in a bowl of cold water. Never defrost food in warm water or on the counter.

Use only fresh ingredients. Check the expiration label on packaged foods. Before using fresh produce or leftovers, inspect it and smell it (but don't put your nose on it). If it smells stinky or looks putrid, don't use it. If in doubt, throw it out. Never taste raw meat, raw eggs, or any uncooked food or leftovers that are stinky, discolored, or moldy.

Follow the safe food handling label. All packaged foods have a label that tells you how to handle the food safely.

Wash fresh fruits and vegetables. Before eating or cooking raw produce, wash it thoroughly with cool water.

Cook food completely. Cook raw meat and poultry until it's no longer pink in the middle and no blood drains out when you poke it with a fork, or use a meat thermometer to cook it to the right temperature. Follow the recipe instructions for all other foods.

Never reuse a kitchen tool without first washing it. Don't use the same knife, cutting board, spoon, plate, or pan for cooked food that you did for raw food.

Keep cold foods cool. Refrigerated and frozen foods cannot be left out at room temperature for more than two hours. For picnics and barbeques, the limit is one hour, and it's best to keep cold foods in coolers until you're ready to eat them. Put unused refrigerated ingredients back in the refrigerator when you're done using them.

Keep raw eggs and meats separate from other foods. Keep uncooked eggs, meat, poultry, fish, and seafood at least 12 inches away from fruits, veggies, flour, sugar, oil, and other ingredients you're using in a recipe.

Never sample uncooked or undercooked food made with eggs or meat. This includes cookie dough, cake batter, brownie batter, and other recipes containing raw eggs. Raw eggs are a major source of salmonella bacteria, and raw meat is a major source of E. coli bacteria, which cause two of the worst types of food poisoning.
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