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Step-by-step



Charts

Section 3 - Mix together

13/4 cup Rice flour
11/4tspsalt

1/2t0 2 tsp sugar

1/4tsp white pepper, optional

> 1 @ Whisk together dry ingredients

3 cups Softened turnip and water mixture o . :
Fried flavourings mixture > 2 @ Mix with dry ingredients

Section 4 - Steam

> 1 Pourinto 3 9 inch cake pan or dish.

2 Cover and steam for 40 mins to 1 hour on high heat
until chopstick comes out clean

3 (ool to room temperature



Infographics

APPLES AND PEARS

~¢-

1. Peelingis optional. Slice 2. Cut the pieces into slices
d around the core, or wedges.

Chocolate chip cookies

o Preheat oven to 190 degrees F (375 degrees F).

00 L —

190C

g In a large bowl, cream together 125g butter, 1/2 cup white sugar and 1/2 cup brown
sugar.

& WHITE BROWN
SUGAR SUGAR

N |/

2 Vv

removing flesh in pieces.

AVOCADO

W) oy

1. Insert the knife to the pit; 2. Firmly but carefully, whack

rotate to cut all the way the base of the knife into the
around, and twist pit and twist to remove it.
to separate.

3. Orcut the piecesin
acrosshatch pattern
to chop.

& &

4. Scoop out the chunks
of flesh with a spoon.

3. Forslices or cubes, hold
half and cut only the flesh.



List View

Step 1

0 Enlarge Image

Step 2

Add the Panko breadcrumbs and olive oil to a large pan over
medium heat. Stir the breadcrumbs frequently as you do not
want any to burn.

‘

€W Enlarge Image

Step 3

Once the toasted breadcrumbs have taken on a golden brown
color, turn off the heat and empty the breadcrumbs into a
shallow bowl to cool.

Q Enlarge Image

While the breadcrumbs are cooling, add the flour, salt, pepper,
and garlic powder into a separate shallow bowl

1. Mandeln fédrdigmald. 2. Vispade dggvitor och socker. 3. Blanda forsiktigt ihop de vispade dggvitorna och
mandeln.

4. Rita ut cirklar med en passare pd bakpldtspapper, 24 cm i diameter (stdll in passaren pd 12 cm). 5. Bred ut
hdlften av mardngsmeten pd respektive rundel innanfor strecket. 6. Bred ut smeten jamnt. Grddda sedan i ugnen.



Smart scales

< RECPES Quick Chocolate Chunk Cookies

ADD

brown sugar

W about % cup
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Gantt Charts

Recipe File
Meat Lasagna by michael chu

Normalview Printer-friendly ~ Recipe Card

Meat Lasagna (six large servings)

1Tbs. (15 mL) olive oil

1 large (300 g) onion, chopped fine

add

6 large (25 g) garlic cloves, minced

1/2 1b. (225 g) ground beef

1/2 1b. (225 g) mild italian sausage, casings removed

1/2tsp. (3 g) salt

1/2 tsp. (1.2 g) ground black pepper

stir in

1/4 cup (60 mL) heavy cream

28-29 oz, (794-822 g) puree tomatoes

28-29 oz. (794-822 g) diced tomatoes, drained

bring to simmer

15 oz. (425 g) ricotta cheese

1-1/4 cup (100 g) grated Parmesan cheese

1/2 cup (22 g) chopped basil leaves

1 large (50 g) egg, beaten

1/2 tsp. (3 g) salt

1/2 tsp. (1.2 g) ground black pepper

ix
spread ontop

12 oven ready lasagna pasta

16 oz. (455 g) mozzarella cheese

assemble | 375°F for 15 min. covered

375°F for 25 min. uncovered

» B v soo
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Chicken Soup

(6 servings)

Ingredient 0:00 0:10 0:2]0 0:30 040 0:50 0:60 070 0:80 0:90 Time (min)

!

1LRG Carrot

1 LRG potato

2 stalks of Celery

8 cups Chicken Stock

.
11b of Chicken Breast ‘e | bown [addtopor |

3 cups noodles | |

Water I [
2 Garlic cloves -| | | |-l"°t
3 sprigs Thyme [t I
2tsp Parsley Leaves |-| |_ Ll

Saltand Pepper

v
2 Task2 | 8/14/2007 8:00 AM =)
3 [ Task3  |8/17/2007 10:00 AM
4 Task4 |8/17/2007 10:00 AM
5 [ Task5 8/14/2007 8:00 AM =
6 [fTask6 8/16/2007 10:00 AM
7 [MTask7 8/24/2007 8:00 AM
8 [ATask8 8/16/2007 10:00 AM
9 Task 9 8/17/2007 2:00 PM
10| [ Task 10 8/20/2007 11:00 AM
1 [(fTaskn 8/21/2007 9:00 AM
12| [ Task 12 8/22/2007 10:00 AM
13) [ Task 13 8/23/2007 1:00 PM
14| [ Task 14 8/24/2007 1:00 PM
18 [ Task 15 8/27/2007 2:00 PM
*
<« [ L™




Reformatted

Chile Verde con Puerco (Green Chile with Pork)

From Beyond Tacos: Mexican Cuisine, by Regina Akers and Herb Weiner, Kitchen Wisdom Publishing, Copyright © 1984, 1588 0-937383-00-7.

(Before)

2 pounds boneless pork roast 12 Tese ground cumin

¥ cup oil 14 tsp crushed red chiles
3 cloves garlic 1 chicken bouillon cube
1 onion ¥ tsp salt

13 ounces canned green chiles ¥ tsp pepper

4 ounces canned tomatillos

Mince garlic and onions, and set aside. Chop green chiles and tomatillos,
and set aside.

Cut pork into ¥ inch chunks. Sauté with oil on medium heat until gray
{not brown}. Add onions and garlic, and sauté until the onions become
transparent. Add green chiles and tomatillos, and sauté five minutes
more. Add curnin, red chiles, chicken bouillon, pepper, and salt (optional}
to 1 cup water, then add to pork. Simmer until tender. Add water as the
pork cooks, if necessary.

FERES 22 ¥

-

pounds

cp

cloves

wp.
tsp
cup

(After)

boneless pork roast, cut into
¥ inch chunks
oil

garlic, minced
onion, minced

canned green chiles, chopped }
canned tomatillos, chopped

ground cumin
crushed red chiles
chicken bouillon cube
salt, or to taste
pepper

water

Click to view printable PDF file

Sauté on medium heat
until gray {not brown}.

Add to pork and sauté
until the onions become
transparent.

Add to pork and sauté
five minutes more,

Add to pork and simmer
until tender. Add water
as the pork cooks, if
necessary.

Black Mountain Lodge
Recipe: Smoked Peppered Salmon wi Apple Glaze and Spring Roll
Venue: Graywolf Yield: 240z
Scale: 1 Portion Size:
AMOUNTS
INGREDIENTS Y[ UNIT FROCEDURE Cost _[Extension
For Smoked Salmon: For Smoked Salmon:
Dry Rub:
Anise Seed 1 Part | Combine spices, mix el
5 Peppercom Blend, chopped 2 Part
Orange Peel 2 Part
Pink Peppercoms 1 Part
Salmon, square cut 3 0z |Seasonliberally w spice mix.
Putinto a cold smoker for 1 hour. Chill & reserve.
For Apple Glaze: For Apple Glaze:
Shallots, siiced 14 Cup |Carameiize.
Carrot, chopped 4 Ccup
Granny Smith Apples IQF, chopped 74 Ccup
White Wine 2 Cups  |Deglaze, reduce au sec.
Bay Leaves 3 Each
Femel Seeds 2 Tsp
Coarse Black Pepper 1 ol
Apple Juice 46 Oz |Add, reduce by half. Thicken w/ comstarch siury, strain.
Season Salmon vith kosher salt and gillto medium
Add Apple Glaze Total Cost: 6 24]
Serve over Spring Roll Sale Price: |__518.00)
Rovision Dato: Food Cost: |34 68%)
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o Preheat oven to 200 °C.

& 2

Baking Tray
250 Grams

Bake the bacon for 10 minutes or until it is becomes
crisp.

7 Z

e . .
Cut or slice the bacon into pieces.

Bacon
Pieces

~~%
N
N
\
\
\

3 cups boiling hot water

/ overnight
\ soak [/

S thlsp water s
® o

|
i
handful of i
dried cranberries t
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362¢ rye flour
’

Ist dough
1
;
/
/
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4 tsp anise seeds

2nd dough

dough whisk

60 gram starter

426 g all purpose flowr

[ 2tsp salt )

CARROT So0up
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Q
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3TBS  SALT& | LEMON

7 0R SO | 3 cups 1 TSP-{SH CUMIN, T CUP 3K
BIGCARROTS ONION VEGBROTH  CAVENNE,CINNAMON  MINCED  Goves  OUIVEOIL  PEPPER
i




Condensed

Maureen Evans @cookbook - 11 May 2015
9 Poached Eggs: In skillet simmr2"h2o/t salt/2T vinegr or lem; slip in1-

4egg one at a time. Cvr offheat 4m for med(-/+m soft/firm); spoon out.

Maureen Evans @cookbook - 9 May 2015

9 Halibut Nettles & Clams: Sauté4c nettletops&shrooma&leek/t pep/Yzc
buttr. Boil+4c stock; lyr+20clam/4fillet. Cvr7m@Ilow.
Srv+basil&crustybread.

As you progress to subsequent sections and internalize things (just like [R] for “right” on
the previous page), the instructions will be compressed. By the end of the book, instead
of 3-5 pages of explanation, all you will need to create delicious dishes is shorthand like
this:

Cauliflower Bites: toss cauliflrflorets/3T olvoil/2t cumin&garlc/T currypdr/s+p. Roast
on bkgsheet~20m@400F; turnix. ((Recipe by the brilliant Maureen Evans of eat-
tweet.com.))

Once you graduate to this, you'll be ready to tackle practically any cookbook and any
recipe in the world, including our Appendix of nearly 200 shorthand recipes: one flagship
dish for every country of the world.



Optimized

This icon tells you how
fast your recipe is:

® 0 to 15 minutes
@ 16 to 30 minutes
@ 31 to 45 minutes

Almost every recipe in
this book is a main dish.

A shopping list. You
don't prep the food
here; you'll do that later.

seio (P senvisa

White Beans with Sausage.

Greens, and Garlic

White beans, greens, and Italian sausage make one ¢

this quickly if you want the beans to remain intac b 3 =
want the beans to fall apart a bit. See the Note i1 the opposite page.

All ingredient preparation
happens here. Prep steps
appear in blue, Cook in black.

Ingredients

2 tablespoons olive oil

12 ounces sweet or hot italian
sausage

1% pounds spinach, kale,

W3 cup chicken stock or water

4 ounces Parmesan cheese
(1 cup grated)

Salt and pepper

A Prep step often takes place while
‘other cooking is happening to take
advantage of downtime. Here, you prep
the greens while the sausage browns.

Prep | Cook

:

2%

3. When the sausage is lightly browned, add any chopped stems to
the skillet and cook until they begin to soften, 3 or 4 minutes.

4. When the stems begin to soften, add the leaves, a handful ata
time if necessary to fit them in, along with the garlic, beans, and

Put 2 tablespoons olive oil in a large skillet or large pot over

medium-high heat.

Cut the sausage into slices

Add the sausage to the skillet and cook, stirring occasionally

until lightly browned, 5 or & minutes.

Trim and chop the greens, keeping any thick stems separate

(discard thick spinach stems),

Peel and mince 2 garlic cloves.

Ifyou're using canned beans. rinse and drain them.

44 cup chicken stock or water.

Note that | repeat ingredient

quantities. That way you don't have to
look back at the ingredients list.

5. Cook, stirring occasionally until the beans are warmed through
and the greens are just wilted—3 or 4 minutes for spinach;
4 or 5 minutes for escarole, chard, and broccoli rabe: 5 or 6 minutes

for kale and collards.

Grate 1 cup Parmesan

6. Add the Parmesan to the skillet and stir. Season with salt and

pepper. Taste and adjust the seasoning and serve,

— St vy s, s s

your own pays off—and adds no time if you've
got it stored in your refrigerator or freezer. The
foods worth making yourself are called out here.

VARIATIONS
White Beans with Bacon,
Greens, and Garlic
Substitute chopped bacon
for the sausage. Cook until
crisp and drain the excess.
fat before adding the stems.

8lack Beans with Chorizo,
Greens, and Garlic
Substitute fresh Mexican-
style chorizo for the ralian
sausage and black beans for
white. Omit the Parmesan.

Kidney Beans with Ham,
Groens, and Garlic
Substitute chopped smoked
ham for the Rtalian sausage
and kidney beans for the
white beans. Omit the
Parmesan and add a dash of
ot sauce instead if you like.

NOTES
MAKE YOUR OWN
Cooked Beans 496

Chicken stock 213

IF YOU HAVE MORE TIME

of you want a soft stewy
mixture, let the beans and
greens bubble gently, adding
more stock or water if the
pan gets too dry, until the
greens are very tender and
the beans begin to break
Apart, up to 45 minutes.

Variations are sometimes
tweaks and at other times

SIDES
Garlic Bread 90

Bruschetta 909

Caprese Salad 922

If you want to avoid

shortcuts, check here. If you
want additional shortcuts,
look for Even Faster notes.

These are my favorite
accompaniments for this dish.
They're optional, of course.
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Recipe Chart/Matrix

&

Salad greens

¥

Sliced hard-boiled

sauce (with
esame oil)

.
e
L
Ham,
Canadian bacon Black beans
orothermeat
»

Scrambled
/ (softand fast)

Chopped scallions
ith

with parsley,
tarragon, basil or any
herbmixture

English muffin Tortillas

Mollet
/ (boiled for about
6minutes)

Caramelized onions

amixture)

Créme fraiche (or

sour eream, or
‘mayonnaise) mixed
with hetbs

ave
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Ratio

Bread Dough

Bread = 5 parts flour : 3 parts water (plus yeast and salt)

Evcryonc should be able to make bread when they want to, but rarely do
we because of the perceived effort involved. When you know the ratio
for bread, bread is easy. You don't need a recipe or even a measuring cup. All
you need is a bowl and a scale. The bread ratio is a common one. I've
adapted it from what is called the baker’s percentage: 100 percent flour, 60
percent water, 3 percent fresh yeast, 2 percent salt. It's a good working ratio.
If you want more bread, double it. If your scale has a gram measurement on
it, it’s even easier (and shows why metric weights are so much more efficient
than our U.S. equivalents): 1,000 grams of flour, 600 grams of water, 30 grams

I o g | AN Pastle TP 1 L H 1 1




http://www.nytimes.com/2015/10/14/dining/written-recipes-undergo-a-makeover.html
http://www.nytimes.com/2015/08/30/magazine/what-we-learn-from-old-recipes.html
http://www.nytimes.com/1997/09/17/dining/cookbook-follies-recipes-that-fail.html
http://www.nytimes.com/2009/10/08/opinion/08kimball.html
http://www.nytimes.com/2012/10/14/magazine/cooks-illustrateds-christopher-kimball.html

http://firstwefeast.com/eat/problems-with-food-media/



BLANQUETTE AUX ASPERGES

=

Sauté de veau
1.2kg (en morceaux)
- e |
—
Champignons de Paris Créme Farine
200g 33¢cl 2 cuil. 3 soupe
88 sel, poivre * Mettez a cuire le veau, 1h dans le bouillon
xxx a feu doux. Epluchez et coupez les asperges
@ en morceaux, émincez les champignons.
Préparation:1smin  Egouttez la viande. Mélangez la créme avec
Cuisson:1h15 la farine et ajoutez-la en fouettant au bouillon.

* Ajoutez les asperges et les champignons
et faites cuire 10 min de plus en remuant. Remettez
184 la viande dans la sauce, salez, et poivrez.




Fried eggs : Chicken wings :
with : g with :
asparagus mushrooms

Sangria
with fruit

INGREDIENTS

BUY FRESH

* thin asparagus spears
* chicken wings

* mushrooms

* fresh thyme

* pink grapefruit

* oranges

¥ lemois L% hours before

* apples Make t(hefangnaA

* pears and chill in the fridge
* peaches

* fresh mint

40 minutes before
Brown the chicken wings

IN THE CUPBOARD
Trim the asparagus

* olive oil

* salt .

* black peppercorns Prepare the fruit l(!r

* garlic the sangria and chill
in the fridge

* dried bay leaves

* white wine

* red wine

* sugar

* Cointreau

* ground cinnamon

10 minutes before
Heat the oil for the eggs
and eook the asparagus

Finish cooking the
IN THE FRIDGE chicken wings

* eggs

Just before eating
Fry the eggs and serve
with the asparagus

Start
of the
meal

Just before dessert

Put the fruit into serving
bowls, pour in the sangria
and finish with mint leaves




Sangria
with fruit

We like to use Granny Smith apples
and Blanquilla pears, but you could
use other varieties.

for2 for 6 for 20 for 73
Orange juice, freshly squeezed 2 thsp 6 thsp 900 ml 2.41
Red wine 1 thsp 180 m1 800 m1 21
Sugar 2tsp 2thsp 680 ¢
Cointreau 2tsp 1 thsp 125 m 5 ml
Ground einnamon 1 pinch 2pinches 2 g
Lemons % 1 2

Pink grapefruit % 1 15
Oranges % 1 15
Apples % 1 15
Pears % 1 5
Peaches % 1 15
Fresh mint 1 leaves 12 leaves bunch 1 bunch

Strain the juice

Continue ~

Peel and core the apples
and cut into 1.5-cm wedges.

Add the fruit to the
sangria and leave to
marinate for 1 hour.

177 Meal 11

Cut the top and bottom
Jrom
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About Recipes Blog Request Line

Welcome to The Talking Cookbook! Our mission is to make cooking as easy and thought-free as possible. Here you will find all our recipes laid o
our unique recipe format, which eliminates the thought and planning required to cook something new. Click here to find out more about our fori
also have an Android app which is available in the Google Play app store.

: Vanilla Custard Slices

@ 120 (Leave a review)
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Ititle: Quiche Lorraine
Isize: 1 28cm quiche pan
lauthor: uhu01

Isource:

limg: very_nice_image.png

This would be the description for this very nice recipe, which is actually

legit and can be cooked like this.

* 200g speck

* 3pcs onion

- cut speck into cubes, onion into rings
- brown both together and let cool

* 3pcs egg

* 250ml heavy cream

* 125g Gruyeére

- whisk egg and cream together
- grate Grueére, add to cream

P I R [T R SR T



FEEDBACK



9 Reviews v

Summary Accuracy Fekededd Location ko k
Communication Jekekkk  Checkin *hkkk
Cleanliness d*hkkkk Value b8 2 ¢ ¢

Translate reviews to English

Nice clean place. Would def stay there again if I'm back.
March 2015

e R HE Ny
L]

Thanks for the positive feedback, we hope to have you stay
again in the future

Cheers

Masen0ois




