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      Preface
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      The world of food has changed dramatically since Fannie Farmer brought a new vision to the teaching of cooking. In fact, it
         has even changed since the last edition of this cookbook in 1957. For one thing, we have new tools and techniques that make
         the preparation and cooking of food astonishingly quick and easy. We also have new products—fresh, frozen, and packaged—that
         make cooking a constantly evolving adventure.
      

      Our attitudes are very different, too. We prefer fresh foods to canned. We care about healthy, low-fat foods—without sacrificing
         any of the good taste, of course. And speaking of taste, we’ve become very international. We’re just as familiar with sushi
         and guacamole as we are with New England baked beans.
      

      No wonder that more and more of you—boys as well as girls—want to know how to cook. You’ll find the essentials here, because
         good cooking is still grounded in basic principles. You’ll find many of the old original recipes, rewritten for new products
         and equipment available today. You’ll also find new recipes for some of your favorite dishes, chosen for your contemporary
         life-style of sleepovers and school lunches, as well as schedules crowded by after-school activities and community commitments.
         And because many of you are sometimes in charge of the family dinner, you’ll also find information on how to plan a well-balanced
         meal.
      

      After you master the basic principles, I hope you’ll add your own twists to favorite recipes. Trust yourself—don’t cook only
         by the book. And, as Fannie Farmer would surely urge, have fun doing it.
      

      Joan Scobey

   

      
      Cooking Know-How
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      Good Food Guide
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      If you haven’t had much experience buying food, you may be surprised by the great variety now available even in neighborhood
         markets: rice from India, oranges from Israel, goat cheese from Italy. As you wander around your local market, you’re likely
         to find unfamiliar fruits, vegetables, and greens, as well as new products you’ll want to try. That’s the fun of cooking—and
         it all starts in the food market.
      

      Here’s a guide to some basic foods and how to use them.

      
      Baking powder is used to lighten some doughs and batters, often in combination with baking soda. The kind to use is called “double-acting.”
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      Baking soda is another leavener when combined with an acid, such as sour cream or buttermilk, and is often used with baking powder.
      

      Beef. Because we want to eat healthier foods, especially with less cholesterol, beef is now younger and less fatty than it was
         in former years. When you buy beef, check for ruddy meat and clear white fat; steaks and roasts should have thin veins of
         fat, called marbling. For hamburgers, look for bright red meat and minimal fat (less than 18 to 20 percent, if it is listed
         on the label). You can easily grind your own in a food processor from chunks of chuck and/or round. Figure on ¼ to [image: art] pound of boneless beef per person, as in hamburger or minute steaks, and twice as much per person if the steak or roast has
         a bone.
      

      
      Bread crumbs. Fresh bread crumbs are easy to make and much tastier than the store-bought packaged variety. Put slices or crusts of fresh
         bread in a food processor and process until they are well pulverized. White bread is most commonly used, but rye and whole-wheat
         breads can also be processed, and they have nice snappy flavors. Store them in the freezer in an airtight plastic bag.
      

      Butter is labeled lightly salted or sweet, which means unsalted. Many professionals prefer sweet butter for baking, but the difference is marginal, so use whichever
         you prefer. Butter stored in the freezer keeps for months and can be defrosted and re-frozen. In the refrigerator it lasts
         about a week or two, and should be tightly wrapped.
      

      Chicken is labeled according to age, from young broilers or fryers (they mean the same thing) to older and larger roasters and mature
         hens for stewing. The color of the skin doesn’t matter, but chicken should be moist and plump with a fresh odor. Allow about
         ¾ to 1 pound per person for birds with bones, [image: art] pound per person for boneless breasts. Rinse chicken in cold water as soon as you get home, wrap it loosely, and refrigerate
         it for no more than a day or two. After preparing it, wash your hands, knives, and cutting board in hot soapy water to prevent
         contamination. (See A Special Warning, page 33.)
      

      Chocolate for cooking is unsweetened, semisweet, or sweet and usually comes in scored bars or in individually wrapped 1-ounce squares. Chocolate bits or chips are semisweet and are
         commonly available in 6- and 12-ounce packages; bits or chips are interchangeable with semisweet squares.
      

      Cornstarch is a powder used as a thickening agent and must be dissolved in a small amount of cold water before being added to hot sauces.
         It’s often used in Chinese cooking to produce the characteristic thick, shiny sauces.
      

      
      Cream for whipping has at least 30 percent fat content and is called heavy cream. Light cream and half-and-half don’t have enough fat for whipping and are used primarily for sauces and coffee.
      

      Eggs are graded according to their size. These recipes (and most cookbooks) use the size labeled large (which is actually not as big as extra large and jumbo). It doesn’t matter if the eggs are -white or brown—they taste the same—but discard any raw egg that is cracked.
      

      Fish. Buy fish that’s as fresh as possible. Look for bright eyes, shiny skin that springs back when you press it, and a clean
         sea aroma; avoid any fish that looks dull and gummy and has a strong fishy smell. Choose fish that’s refrigerated on ice,
         not already packaged. You can buy fish whole, just as it is caught, or dressed and ready for cooking, which means scaled and
         eviscerated, with the head, tail, and fins removed. Dressed fish is also sold as steaks, which are cross-section slices of
         large fish that include the backbone, and fillets, which are the boneless sides cut lengthwise. Figure about ¾ to 1 pound
         of whole fish per person, ½ pound per person of dressed fish, steaks, or fillets. Refrigerate the fish immediately and use
         it within a day or two.
      

      Flour is a fine meal from an edible grain, most commonly wheat, that is ground either by machine or between millstones (when it’s
         described as stone-ground). Gluten is a protein in flour that has the capacity to become elastic and expand, which makes dough rise, develops flavor, and eventually
         produces a sturdy, springy bread. Flours differ in their gluten content and in the ways they are best used. In these recipes
         flour means all-purpose unless otherwise designated.
      

      All-purpose flour is made from hard winter wheat and soft spring wheat and has a moderate gluten content.
      

      Cake flour is finely milled from soft wheat and has a low gluten content.
      

      
      Self-rising flour, either all-purpose or cake, contains baking powder and salt.
      

      Whole-wheat flour is milled from the whole grain; it has a nutty flavor, a lot of nutrients, and a high gluten content.
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      Rye flour, made from rye grain, has a high gluten content that doesn’t have much elasticity, so it is usually combined with all-purpose
         flour.
      

      Cornmeal is not a true flour but a coarse meal made from corn; it has no gluten at all, so it’s always combined with all-purpose flour
         for corn bread.
      

      Ham. Most hams you’ll find in your neighborhood market will be cured and smoked, and sold either partially or fully cooked. Even
         ready-to-eat hams improve on being heated through, whether or not they are also glazed. Buy a whole ham with the bone in (it
         loses flavor when the bone is removed); or buy half hams—the butt end has more meat and the shank end more flavor. Picnic
         ham is smoked pork shoulder. Figure about ½ pound per person.
      

      Lamb comes from sheep less than a year old (it’s called mutton when it is from older sheep, and it’s not often seen in the United
         States). For roasting you can use the whole leg, with the bone in, or buy a half leg—the butt end is meatier than the shank
         end. You can broil a boned and flattened (called butterflied) leg of lamb, or broil or panfry chops cut from the rib or the loin. Figure about ½ pound per person.
      

      Margarine is a vegetable fat, primarily useful as a low-cholesterol alternative to butter as a spread. Although it doesn’t have the
         good taste of butter, you can substitute it for butter in baking, if necessary, but never use it for frying or sautéing because
         it burns easily.
      

      Oils. There are various kinds of oils, pressed from different seeds, fruits, and nuts, such as olives, corn, peanuts, safflowers,
         
          and soybeans. Store them in a cool cupboard, not in the refrigerator.
      

      Olive oil has a distinctive taste, and should be used where flavor counts—in sauces, pastas, and salad dressings. Actually, its range
         of flavors is wide, from light and fruity, lovely on salads, to heavy and oily, good for robust dishes. Olive oil is used
         for sautéing and panfrying, never for deep frying, because it burns at a relatively low temperature. You’ll see olive oil
         labeled virgin and extra virgin, which has to do with the pressing process, but make your choice on taste.
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      Vegetable oil is an all-purpose oil without much intrinsic flavor. It is useful for cooking because it withstands high heat. Many oils,
         among them corn, peanut, safflower, and soybean, can be used interchangeably.
      

      Walnut oil is a special delicacy, to be saved for salad dressings.
      

      Pepper. Peppercorns ground in a mill have more freshness and zest than packaged ground pepper.
      

      Pork. Pork can be found in many cuts. A leg or loin can be used for roasting, and chops should be baked or braised, rather than
         broiled, to keep them moist. The trick is to cook pork long enough to kill any of the parasites that can cause trichinosis
         (generally to an internal temperature of about 160°F.) but not so long that it dries out and gets stringy. Buy meat that is
         pinkish, with white fat, and allow [image: art] to½ pound per person.
      

      Salad greens. See Salads and Dressings, page 168.
      

      Sugars and sweeteners. In baking recipes different kinds of sugars are not interchangeable, either in kind or in amount. Nor can you substitute
         liquid sweeteners and syrups for dry sugars. Each kind has its own sweetness factor and properties and sometimes a distinctive
         flavor.
      

      
      Granulated sugar, the ordinary table sugar, is called for in these recipes unless another kind is specified.
      

      Superfine sugar is finely ground granulated sugar, often used in drinks and desserts.
      

      Confectioners’ sugar, sometimes called powdered sugar, is very fine granulated sugar with cornstarch added to make it powdery. It is used mainly for frostings and to dust the
         top of cakes.
      

      Brown sugar comes as light or dark, depending on the amount of molasses added to it. Dark brown has a richer taste, light brown is more
         commonly used in baking; if a recipe doesn’t specify which one, you can use either. Store them in tightly capped containers.
         If the sugar hardens, add a few drops of water and warm it in a very slow oven (250°F.) for 15 minutes. Granulated brown sugar
         (sometimes called Brownulated) pours easily but is unpredictable in cooking.
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      Molasses is the residue after granulated sugar has been processed from sugarcane. It comes as dark or light, and it should be unsulfured.
         Sulfured molasses and blackstrap molasses have unpleasant flavors.
      

      Corn syrup also comes as light or dark; the dark is much sweeter.
      

      Maple syrup is the reduced sap of the maple tree.
      

      Honey, made by bees, is sweeter than table sugar and a delicious spread. It may vary in flavor depending upon the flowers the bees
         collected nectar from.
      

      Veal is the meat from young calves, tender, virtually fat-free, and very expensive. To keep the meat moist, thin slices or scallops,
         cutlets, and chops are best cooked by sautéing, panfrying, and braising; roasts are either braised or well basted. Allow about
         [image: art] pound per person for boneless cuts and at least ½ pound per person for roasts with bones.
      

      
      Vegetable shortening, a creamy white solid with little or no taste made from vegetable oils, makes tender and flaky pie crusts and can withstand
         the high heat of frying. It comes in a can, doesn’t need refrigeration, and has an almost indefinite shelf life.
      

      [image: art]

      Vinegar always has a sharp acidic edge, but some types are milder than others. Distilled white vinegar and cider vinegar are very sharp and generally are used for pickling. Red and white wine vinegars are milder and appropriate for salads. You can turn a wine vinegar into an herb vinegar by steeping a few sprigs of an herb in the bottle for several weeks (dill, basil, and tarragon make lovely herb vinegars).
         Fruit vinegars are made the same way; raspberry and red currant vinegar are popular. Balsamic vinegar is an Italian vinegar aged in vats that give it a rich, mellow flavor. Other special vinegars include Japanese rice vinegar, with a light, fresh taste, and Spanish sherry vinegar, with a nutty flavor.
      

      
      Yeast, the most common leavening agent in breads, needs sugar, starch, and liquid to become active. The easiest way to buy it is
         in the dry granular form that comes in ¼-ounce foil packages with a shelf life of several months.
      
 

      
      Note: When you buy packaged foods, stop to read the labels. The ingredients are listed in order of decreasing quantity, although
         the specific amount may not be given. For instance, you’ll see whether a can of chicken stock contains salt and how high up
         in the list it appears, so that if you use it in a sauce, you’ll be careful about adding more salt; or if a cake flour already
         contains baking powder, you won’t add any more.
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      Tools of the Trade
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      Cooking is easier and more successful when you use the right implements. If you’ve ever been to a kitchen store, you know
         there are a lot of gadgets on the market and many specialized appliances. Not all of them are necessary or even particularly
         useful. Even among the basic pots and pans, there is a large variety of sizes and shapes. Here’s a checklist of the basic
         tools you will need for cooking.
      

      Small Appliances

      Electric mixer. A heavy-duty model with a whip for beating egg whites, a paddle for all-purpose mixing, and a dough hook for bread making
         is the most useful. Two bowls are handy.
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      Electric hand mixer. This is light and portable, useful for frostings and small jobs, such as whipping a little cream.
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      Food processor. This takes the work out of slicing, chopping, grating, pureeing, and shredding with a variety of blades and disks. One of
         the few things it doesn’t do well is whip egg whites or cream.
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      Microwave. Microwave ovens come in different sizes and wattages, and a large microwave, 550 to 700 watts, cooks more quickly and efficiently
         than a smaller, lower-wattage model. You can also put a larger plate or platter inside, enabling you to cook more food at
         one time.
      

      If your microwave doesn’t have a built-in turntable or if the oven isn’t built to rotate the waves, buy a separate turntable
         so you won’t have to turn the food yourself halfway through the cooking.
      

      Pots, Pans, Casseroles, and Baking Dishes

      Teakettle. It doesn’t matter what it’s made of, but it should hold 2 quarts of water. A whistle that lets you know when the water is
         boiling is handy.
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      Double boiler. This is excellent for cooking custards and sauces and for reheating cooked foods without danger of burning or overcooking
         them. Keep the water in the lower part below the bottom of the inset (top pan) so that the food in the top is always over,
         not in, the boiling water. An inset that holds 3 quarts is the most useful. Stainless steel is best. Try to avoid aluminum,
         which will discolor sauces containing certain ingredients.
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      Heavy saucepans with tight-fitting lids. Heavy, flat-bottomed, straight-sided saucepans cook most evenly, and are most useful with tight-fitting covers. Enameled
         cast-iron or stainless-steel pots are equally good and come in several sizes.
      

      
      8- to 10-quart pot with tight-fitting lid. This is for boiling and blanching foods and making some soups. It should be made of lightweight material (such as aluminum)
         because a potful of water is heavy. The most useful ones come with two insets: a 3-to 4-inch-deep steamer that rests on the
         rim; and a deep perforated strainer that fits closely inside the outer pot, providing a safe and easy way of lifting and draining
         hot foods.
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      Steamer. A compact, collapsible steamer basket that sits on three legs and fits into many saucepans is useful for steaming small
         amounts of food.
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      Skillets with tight-fitting lids. Skillets, or frying pans (they are the same thing), should be heavy, with flat bottoms and a smooth surface. Sloping sides
         make it easier to lift out such foods as omelets with a pancake turner or broad spatula. Heavyweight aluminum with a nonstick
         lining and black cast iron are both good. The most useful sizes are 8- and 12-inch pans.
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      10-inch sauté pan with tight-fitting lid. This has straight 2¼-inch sides, and is made of unlined heavy-duty cast aluminum.
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      Enameled cast-iron casseroles with tight-fitting covers. These are useful and attractive casseroles; they can be used on top of the stove or in the oven and then go right to the
         table. The most useful sizes are the 2- or 3-quart, and the 5- or 6-quart. If you are making large quantities, you may want
         a 7- or even 9-quart oval.
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      Roasting pan with rack. A heavy metal pan about 16×11 inches, with its own rack that rests on the top edge, is good for most roasting and broiling
         tasks and can also serve as a water bath for small baking cups that must sit in boiling water.
      

      
      Collapsible V-shaped rack. This fits in the bottom of a roasting pan and holds poultry and roasts while they cook.
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      Casseroles, or bake-and-serve dishes. A multipurpose collection includes an 8- or 9-inch round and a 9 × 13-inch rectangle. They are most useful if they are microwave-safe
         and pretty enough to go to the table.
      

      Microwave containers. Glass, ceramics, plastics, and paper goods that are marked “microwave-safe” are the main materials to use in a microwave
         oven. Because of the nature of the actual microwaves, you can’t use metal of any kind, not even the thin wire that’s hidden
         in the center of bag twists or a plate with a metal rim or decoration.
      

      Containers must fit the inside of the oven. Since the cooking area of each model is a little different, it is helpful to know
         the interior measurements of your microwave. For large microwave ovens, a dish about 11 × 14 × 2 inches with rounded corners
         makes maximum use of the space. Any glass or ceramic container can be used for cooking—casseroles, custard cups, dinner plates,
         soup bowls, coffee mugs, measuring cups, plastic bags, paper plates—so you probably won’t need to buy anything to cook with
         in the microwave.
      

      
      For Cutting, Chopping, and Other Food Preparation

      Cutting board. Polyethylene is a relatively new material and excellent for cutting because it doesn’t chip or retain odors, and it’s easy
         to clean with soap and water. A large size, about 16 × 20 inches, is most useful. You should have two cutting boards, one
         for meat and poultry and one for fruits and vegetables (see Safety Pointers, page 33).
      

      [image: art]

      Knives. The knives you’ll use most frequently are a small paring knife, about 3 inches long; a medium-sized utility knife, about
         5 or 6 inches long; an 8- or 9-inch chef’s (or cook’s) knife; a bread knife with a serrated edge; and a slicing or carving
         knife. Keep them in a slotted wooden knife holder rather than loose in a drawer, where they could be a hazard. (Good sets
         of stainless-steel knives in wooden holders are available at reasonable prices.)
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      Standing four-sided grater. Each side has different-sized holes, from fine to coarse, and will do practically any grating job you need.
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      Swivel-bladed vegetable peeler. You’ll use this all the time for peeling fruits and potatoes as well as vegetables.
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      Rotary hand beater. This does a fine job of beating egg whites and whipping cream, especially for small amounts when you don’t want to set up
         the electric mixer.
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      For Baking

      Cake Pans. A basic assortment of cake pans includes two 8- or 9-inch rounds, 1½ inches deep; an 8- or 9-inch square pan; a 9 × 13-inch
         rectangular pan; a 10-inch tube pan.
      

      [image: art]

      Loaf pans. You’ll need two, about 9×5×3 inches.
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      Muffin tins with nonstick linings. You’ll need two tins to make 24 muffins at a time. Standard-sized tins have 12 cups about 2½ inches across. A set of smaller
         tins, with cups about 1½ inches across, makes nice mini-muffins.
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      Cookie sheets with nonstick linings. These have slightly turned-up ends and rimless sides, and you’ll need at least two, if not three, for a batch of cookies.
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      Jelly-roll pan. This has a 1-inch rim around all four sides and can be used for cookies and other flat baked confections as well as jelly
         rolls.
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      Pie pans. A 9-inch pan is a good all-purpose size. Use a dull-finish aluminum pan for pastry crusts and a glass pan for crumb crusts.
      

      [image: art]

      
      Ovenproof glass cups. The most common size holds 6 ounces, perfect for baked custards and puddings, and the 10-ounce version makes nice individual
         soufflés. Glass cups are also handy for holding measured ingredients when you’re cooking and for storing small amounts of
         leftovers. Keep at least four or six of each size around.
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      Cake rack. A wire rack lets air circulate around cakes and cookies while they cool. It also doubles as a broiling rack. You’ll probably
         need two of them.
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      Cake tester. This is a long thin rigid wire you insert into cakes and breads to see if they have finished baking.
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      Sifter. The spring-action sifter is easy to use for flour alone or to sift together dry ingredients, such as flour, sugar, baking
         powder, and baking soda.
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      Pastry blender. Metal wires attached to a handle make easy work of cutting butter or shortening into flour.
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      Rolling pin. Whether it’s one-piece or revolves between its handles, a rolling pin should be heavy to roll dough out well.
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      Pastry board. You can roll dough out on almost any flat surface, such as a Formica countertop or marble slab, but cleanup is easier if
         you have a wooden or polyethylene board you can take to the sink. A good size is at least 20 × 24 inches.
      

      
      Cookie cutters. These are usually 2 to 3 inches in diameter, but you can just as easily cut out rounds of dough with the rim of a glass.
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      Paper baking cups. These are set into muffin tins, making muffins easily portable and cleanup simple. They are also available with foil outer
         cups; these can stand alone on a cookie sheet and eliminate the need for a muffin tin.
      

      [image: art]

      Ruler. You’ll use it primarily for measuring the diameter of rolled-out pastry dough.
      

      
      Instant meat thermometer. This is smaller, more expensive, and more accurate than the common meat thermometer that stays in the meat during cooking.
         You never leave this one in the oven, but periodically insert its narrow shaft anywhere in the meat to get an almost instant
         reading.
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      Bulb baster. This is what you use to baste a roast in the oven and suck up grease from pan drippings.
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      Oven mitts. Mitts are safer than pot holders because there’s no chance a finger could touch anything hot.
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      Miscellaneous
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      Measuring cups. You’ll need two sets of measuring cups, one for dry ingredients and another for liquids.
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      Measuring cups for dry ingredients usually come in sets of four—1 cup, ½ cup, [image: art] cup, and ¼ cup. The 1-cup measure is marked on one side in ¼-cup increments, and on the other in [image: art]-cup fractions.
      

      Measuring cups for wet ingredients are usually made of glass and have a spout and handle for easy pouring. The most useful
         sizes are 1 cup, 2 cup, and 4 cup. They are all marked in ounces and fractions of cups, and sometimes also in liters.
      

      Measuring spoons. A standard set of four includes 1 tablespoon, 1 teaspoon, ½ teaspoon, and ¼ teaspoon.
      

      [image: art]

      Mixing bowls. You’ll need a set of three in graduated sizes, preferably stainless steel or heavy heatproof glass.
      

      
      Colander. A large metal one is a staple, useful for draining hot food, such as vegetables and pasta, and rinsing fresh foods.
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      Hand strainers or sieves. You’ll need two sizes, including a small one.
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      Two-pronged fork. This should be metal, with long tines and a long handle for reaching into a hot oven or deep pot.
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      Tongs. Short tongs with smooth ends are useful for turning food in frying pans and skillets; longer tongs are useful for reaching
         into a hot oven to turn meat or poultry and for taking food out of boiling water.
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      Spoons. You’ll need a variety of long-handled large spoons, both slotted and unslotted, for cooking and mixing. Metal or heavy-duty
         plastic is good for some jobs, and wooden spoons are good for others.
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      Spatulas. Rubber spatulas, both wide and narrow, are essential for mixing and for scraping out bowls. Narrow flat metal spatulas are
         used in baking to apply icings and to free foods from baking pans. Large flat spatulas, both slotted and unslotted, are needed
         to turn and lift food.
      

      [image: art]

      Ladle. This is indispensable for soups, stocks, and sauces.
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      Wire whisks. Small- and medium-sized wire whisks or whips are handy for all kinds of mixing, stirring, and beating.
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      Salad spinner. Easiest to use is a plastic unit with an outer container that catches the water from a spinning inner basket.
      

      Pastry brush. You’ll use this for basting, glazing, buttering, and many other jobs.
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      Vegetable brush. Sturdier than a pastry brush, this is good for scrubbing vegetables and potatoes.
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      Pepper grinder. There’s no other way to grind fresh pepper.
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      Garlic press.
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      Nutmeg grater.
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      Hand juicer. You’ll need it for squeezing lemons, oranges, and limes for cooking.
      

      Heavy-duty aluminum foil.
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      Paper towels.
      

      Waxed paper.
      

      Plastic wrap.
      

      String.
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      Scissors. An all-purpose pair of kitchen shears comes in handy all the time.
      

      [image: art]

      Empty coffee can with plastic lid. Keep this in the refrigerator for discarded fat and oil.
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      Don’t worry if you don’t have all this equipment. You can blend pastry with two knives, dry salad between layers of paper
         towels, let cake cool on any rack, sift flour through a sieve rather than a sifter, and improvise in many ways. The only time
         it’s important to use the specified pan is when you’re baking.
      

      
   



End of sample
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