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These are more useful
than you might think. You'll
use it ll the time.

Whisks are the best

tool for mixing
things.

thermometer is
easlest.

Indispensible. Used
for all kinds of

Jobs.

ALWAYS grind black
pepper when you want it.
Pre-ground has no
flavor at all.

For those fine
grating and zesting jobs.

For larger hunks of

cheese, use a box grater.

Ceramic is much betten than metal
For honing a blade. Don't drop It
though, as If could crack.

Wooden boards will help keep your
knives sharp, and yes, they stay clean

If you wash ther well. Meaduring Cupsd
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EQUIPMENT

This collection of equipmentis enough#o cook pretty much
anything you can think 6f. and the majonity of these
things can be bought fon very little money. Some things:
like knives and enameled cast iron. are worth spending
more money on. If treated right, they will last a lifetime

You can never have
enough. Used for

This Is a once in a
lifetime purchase:
You will use it all

the time.

The best tool for
manipulating hot
food quickly.

These are inexpensive, will
last a lifetime, and are
even non-stick. You can
even throw these in the
oven. Great all-around

/
. —~
/" Every kifchen needs 1 %
/ or 2 of these. Make \

sure they are heavy
and oven-safe.
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Technique
Jerk Chicken with Cucumber Salad
Sausage with Grilled Peach salad

Roasting
Technique
Roasted Pork Belly
Roasted Chicken and Gravy

Technique
Vegetable Tempura
Fried Clam Po’ Boy

Braising...
Technique
Lamb Shanks with Cheesy Polenta
Braised Chicken with Balsamic Vinegar
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Technique
Bitter Greens Salad
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Before [ was a professional cook I followed recipes like they were the bible. If the
necipe said fo cook something for 10 minutes, I set my timen. I loved cooking, and I
was willing to go to great lengths to meticulously follow the instructions exactly as
they were written, line by line, minute by minute. | wanted fo make sure I was
*getting it right,” but what I didn't know was that such a thing is impossible.

1 should have been asking myself, is this delicious? Do I know why this is delicious?
Could T make this same dish again without the needing a recipe? Could I fake the
technique of the recipe and translate it to other dishes, with diffenent ingredients?

Before | started fo study on my own. 1 had a friend who was a chef, and his ability
to make something out of nothing was awe-inspiring. 1 still thought that cooking
meant clutching a recipe and meticulously measuring ingredients. But then this guy
could just look in the fridge and whip something up that was unbelievably delicious.
At the time. I thought that kind of spontaneity could only be earned through

arduous study and years of training in professional kitchen.

1 was completely wrong. Knowing how fo cook does not mean that you have a
library of recipes in your head, that you have a collection of reference cookbooks,
or that you frequent online recipe libranies. Actually knowing how to cook means
that you can make something delicious out of whatever you have on hand. That
ability comes through learning basic techniques and undenstanding how and why

they work.






