(ChLifeTips

Great Tips. Well Linked.

Cooking.LifeTips.com

Exclusively Sponsored by



Category: Celebrity Chefs: Recipes and Tips

Subcategory: Celebrity Chefs: Recipes and Tips

Tip: Chef Jean-Pierre Teaches Aspiring Chefs New Tricks

Cooking 101 Tip: Be patient when first learning how to cook. Some special recipes need
no introduction to your palette, but plenty of instruction and explanation during the
baking process. Want Chef Jean-Pierre's famous Pecorino Béchamel Sauce? You can
find the free special recipe online, or cook this cheese sauce with him using one of his
instructional cooking DVDs.

Tip: Emeril Goes Organic

Emeril Lagasse is one of the most well liked chefs in popular culture today. His
television show, shown on cable television's Food Network, gets great ratings and he
has a large following of fans and admirers. One reason for his popularity is his
dedication to the art of food. Emeril says he does everything from scratch, a feat that
every aspiring chef and culinary artist should aspire to accomplish. He focuses on
organic foods to achieve a healthy, flavorful result. Organic foods are found at specialty
grocery shops as well as major chains. There are varieties of organic items to
incorporate into your daily menu. It is well worth the boost to your health and diet to try
cooking with organic foods routinely.

Category: Cooking Definitions

Subcategory: Cooking Definitions

Tip: Blend
Blend means to mix thoroughly until smooth.

Tip: Buttermilk
Substitute for 1 cup buttermilk: 1 cup plain yogurt OR 1 cup whole milk mixed with 1
tablespoon lemon juice.

Tip: Cut In

Cut in is a cooking terms usually used in making pie crusts or pastry. Its definition is to
mix butter or shortening, into dry mixture by chopping it in with a knife or a pastry type
blender



Tip: Dredge
To dredge is defined as dusting or covering a food with a dry ingredient such as flour or
bread crumbs before cooking.

Tip: Julienne
To julienne means to cut into strips or match-like sticks.

Tip: Knead

Kneading is to work dough with your hands. Fold the dough back towards you, press
forward with the palms of your hands, turn the dough. Repeat for as long as the recipe
says.

Tip: Marinate
Marinate is defined as letting food soak in a prepared liquid to add flavor and tenderize.
ie: soy sauce, olive oil, etc...

Tip: Shred
Shred is defined as to cut into very thin strips.

Category: Cooking on a Budget Ideas

Subcategory: Leftovers

Tip: Leftover Mashed Potatoes

When you have leftover mashed potatoes, use them as a pie crust for a meat casserole.
Grease the pie plate first, then add your casserole and cover with the potatoes before
you bake.

Subcategory: Penny Pinchers

Tip: HARD BROWN SUGAR
If your brown sugar is hard, place a half an apple in the container with your brown sugar
and seal. Allow to stand for a few hours and your sugar will once again become soft.



Category: Cooking Tips

Subcategory: Beef

Tip: what is London Broil?

London Broil is the name of a recipe or method of cooking; it is not the name of a cut of
beef. The recipe first appeared in print in the U.S. in the early 1930's, and consisted of
marinated flank steak, broiled or grilled and sliced thinly across the grain. Top round
steak and chuck shoulder can also be used.

Subcategory: Cooking Tips

Tip: Deep Frying Facts

Most foods should be fried at a temperature between 350-375 degrees F. If you don't
have a thermometer, drop a bread cube into the hot oil; if the fat bubbles around the
crumb, the temperature is too low. If it browns, the temperature is just right. If the bread
cube burns, your oil is too hot. It is best to use canola oil for frying. Canola oil has a high
burning point, and does not have a strong flavor to detract from the flavor of the food
you are frying. Don’t crowd food that is to be fried. The food must be completely
surrounded by oil. Never fill the pot or deep fryer more than halfway with oil to prevent
the oil from bubbling over when the food is added. Its important to use good cookware
for this task!

Tip: Herbes de Provence
A great cooking tip: To make Herbes de Provence, mix together 4 parts thyme, 4 parts
savory, 2 parts lavender and 1 part rosemary.

Subcategory: Vegetable Cooking Tip

Tip: Baking an Avocado

Avocadoes are better eaten raw. Heating them too long turns them bitter and destroys
its nutrients. Use fresh avocado peeled and chopped in salsa and guacamole, or make
a salad with bitter leaves, toasted walnuts and goats cheese. To bake, for example with
cheese, cut the avocado in half and remove the stone. Fill both halves with cheese,
then pop under a medium grill until the cheese has melted. This should not take longer
than 2-3 minutes. Serve on a bed of lettuce and eat out of the shell.

Subcategory: Yields



Tip: Fresh/Canned Carrots
It takes about 2 1/2 to 3 pounds of carrots to make one canned quart.

Tip: Fresh/Frozen Rhubarb
It takes about 2/3 to 1 pound of fresh rhubarb to make one frozen pint.

Category: Cooking With Beef

Subcategory: Cooking With Beef

Tip: Beef Comes In Four Main Cuts

Cooking 101 Tip: Whether you're making Roasted Filet Mignon or a hearty meatloaf,
learn the secrets about cooking beef or meat recipes to their finest. Chef Jean-Pierre
helps you choose the right cut of beef for your entree dinner, and offers tips and advice
on making appetizers and salads to compliment your favorite beef or meat recipe.

Tip: Buying Meat For a Crowd

The amount of meat to buy per person depends on the kind of meat and the cut. For
boneless meat such as chops or a boneless roast, you will want to buy about 1/3 pound
per person. For meat with bones, you will need about 1/2 pound for each serving. This
includes things such as chicken pieces, chops with bones, and steaks. If you will be
serving ribs, buy about a pound for each serving. If you are preparing a holiday dinner,
take leftovers into consideration. Everyone seems to enjoy having things like turkey and
ham leftovers. Plan about 1/2 pound of ham per person if you don't want any to remain
after dinner, but a pound per person is a good rule of thumb so there will be plenty. The
same rule applies to a whole turkey. If you buy a pound per person, you will have
leftovers, but a 20 pound turkey for 25 to 30 people is usually reasonable and allows
plenty of leftovers.

Category: Cooking with Fruit

Subcategory: Cooking with Fruit

Tip: Coring Apples
Core apples easily by cutting them in half, then scooping out the core with a melon
baller.



Category: Cooking With Poultry

Subcategory: Cooking With Poultry

Tip: Handle Fresh Chicken Properly

Handle fresh chicken delicately. When you choose a fresh chicken in a grocery store,
put it in your basket just before you check out. Bag chicken in a separate, plastic bag so
that any possible leaks do not contaminate other foods. Do not make additional stops
after you leave the grocery story. As soon as you arrive home, immediately place your
poultry in a refrigerator that maintains a temperature of 40 degrees Fahrenheit. Use it
within a day or two.

Category: Cooking With Seafood

Subcategory: Cooking With Seafood

Tip: Shrimps Comes In More Than 300 Different Types

There are a number of different types of shrimp --- more than 300! The most commonly
purchased are white, pink and brown Atlantic Ocean shrimp. Tiger shrimp is also
popular with seafood lovers. The names refer to the color of the shrimp before it is
cooked. When shrimp are cooking, the color usually turns orange, because of a
chemical released in the shrimp brought about because of the heat. When cooking
shrimp, remember the colder the water they live in, the smaller and more succulent the
shrimp will be.

Category: Cooking with Vegetables

Subcategory: Cooking with Vegetables

Tip: Washing Spinach

Spinach cooking tips: Place bunch of spinach in a large bowl of tepid water, leaving the
stems tied together. Shake gently to loosen the dirt, opening the bunch slightly as you
shake the spinach. Drain spinach, clean the bowl and add cold water. Wash in cold
water twice, draining in between washings. When done washing, shake the spinach
gently to remove as much water as you can. Refrigerate, leaving the ends tied together
for easier trimming.



Category: Desserts and Baking

Subcategory: Desserts and Baking

Tip: Browning Crust
Looking for pie cooking tips? If you find your pie crust browning too quickly, cover the
edges with aluminum foil until you take the pie from the oven.

Tip: Melting Chocolate in Liquid

What if your recipe calls for melting chocolate along with water or some other type of
liquid? That's fine, as long as the liquid is mixed with the chocolate from the beginning
of the melting process, it won't get grainy on you. Be careful though, because adding
even a drop in mid-melting will cause this problem. Also consider a top quality Double
Boiler for this task.

Tip: Moderate Oven
When you come across a recipe that says to bake in a moderate oven, preheat your
oven to 325-375 degrees.

Tip: No more soggy pie crusts

Useful cooking tips: To stop soggy pie crusts, brush the crust with an egg white before
baking. Or you can sprinkle the crust lightly with bread crumbs, and prick all over with a
fork. Also remember to use top quality bakeware for best results.

Tip: Scraps of Pie Crust
Roll out like a pie crust and place on a cookie sheet. Sprinkle with cinnamon sugar
mixture then when your pie is done, bake until lightly browned.

Tip: Tips For Baking Cake

Cake baking is a cooking pastime that occurs in almost every home in America. Here
are some tips for baking the perfect cake every time: Always bake cakes on the center
rack of your oven. This gives the cake a more even, consistent baking pattern. Always
use the right pan size and preheat your oven. The wrong pan size can burn your cake
or have it sticking to the sides of the pan. Properly measure all ingredients for the right
taste and consistency. Grease cake pans with shortening and then lightly dust them
with flour. However, do not grease pans when you are cooking sponge-type cakes.



Category: Essential Cooking Tools

Subcategory: Essential Cooking Tools

Tip: Non-Reactive Pans Ideal For Cooking

A non-reactive pan is one made of clay, copper, enamel, glass, plastic or stainless
steel. Stainless steel pans are the most common of the non-reactive pans. It is durable
and although it does not conduct heat well, it usually has aluminum or copper on the
bottom to assist with that process. Glass cookware is another common form of
cookware, which retains heat very well, but conducts it poorly.

Category: Food Storage

Subcategory: Food Storage

Tip: Crisp Celery
Dampen a paper towel, wrap it around your celery, and then wrap completely in foil. It
will stay crisp in your refrigerator for at least a month.

Tip: Grated Cheese
Put a teaspoon of baking soda in your container of grated cheese. Shake well before
freezing and your cheese will not stick together.

Tip: Picnic Safety Measures

Important cooking tips! Food poisoning is a real danger at outdoor picnics. Make sure to
keep any food you plan on serving below 45 degrees or above 140 degrees for as long
as you possibly can. Keep your salads (especially mayonnaise based salads) in the
refrigerator until mealtime, and make sure that any grilled foods are fully cooked and
served hot. If possible, keep your cold foods in a food storage cooler at all times, or
replace in the cooler as soon as everyone has been served.

Category: Healthy Eating Tips

Subcategory: Low Fat Diet

Tip: Lower Fat Cereal
Healthy eating tips: Another way to keep pounds off is to use skim milk and omit the



sugar in your cereal. Its hard at first not but if you read the ingredients on the box, most
cereals are made with sugar, and we don't need the extra pounds.

Tip: Skim Fat Off
It's easy to get almost all the fat out of stocks or soups by simply chilling them until the
fat solidifys. Then simply skim it off the top.

Category: Holiday Cooking Tips

Subcategory: Christmas

Tip: Almond Roca

Almond Roca 2 (12 ounce) packages semisweet chocolate chips 2 cups butter 1 pound
brown sugar 1 cup slivered almonds, divided Preheat oven to 200 degrees F. Grease a
14x18" cookie sheet. Sprinkle one package of chocolate chips onto greased cookie
sheet. Place in warm oven until chips melt, about 5 minutes. Spread melted chocolate
over bottom of cookie sheet. Set aside. In a large heavy saucepan on medium-high
heat, combine butter and brown sugar. Stirring constantly, heat to 300 to 310 degrees
F, or until a small amount of syrup dropped into cold water forms hard, brittle threads.
Immediately remove from heat. Stir in 3/4 cup slivered almonds and pour into pan on
top of melted chocolate; spread mixture evenly. Sprinkle remaining package of
chocolate chips over the almond layer. After chocolate layer melts, spread evenly.
Sprinkle remaining 1/4 cup almonds over chocolate. Cut into squares, or allow to
harden and break it apart like brittle.

Tip: Decorating Cookies

Get the kids involved! Here's some fun holiday cooking tips: When frosting and
decorating the holiday sugar cookies, make stations for your kids. One can frost, one
decorates, etc. After a little while, switch places.

Tip: Peanut Butter Kisses

1/2 cup sugar 1/2 cup firm packed brown sugar 1/2 cup shortening 1/2 cup peanut
butter 1 egg 2 Tbsp milk 1 tsp vanilla 1-3/4 cup flour 1 tsp baking soda 1/2 tsp salt
chocolate kisses Preheat oven to 375 degrees F. Cream together shortening, sugars,
and peanut butter. Add egg, milk, and vanilla. Sift together flour, baking soda, and salt;
gradually add to creamed mixture. Blend at low speed until well mixed. Shape dough
into balls by teaspoonfuls and roll in sugar. Bake at 375 degrees for 10-12 minutes.
Remove from oven. Immediately top each cookie with a kiss, pressing down firmly so
cookie cracks around the edges. Carefully remove to rack to cool.



Tip: Pinwheel Cookies

1 cup butter, softened 1-1/2 cups sugar 1-1/2 tsp baking powder 1/2 tsp salt 1 large egg
1 tsp vanilla extract 1/2 tsp peppermint extract 2-1/2 cups flour Red paste food coloring
In a large mixing bowl beat butter with an electric mixer on medium speed for 30
seconds. Add the sugar, baking powder and salt; beat until combined. Beat in the egg,
vanilla and extract until well combined. Stir in flour until just mixed. Divide dough in half.
Tint one portion of the dough with paste food coloring. Knead coloring into dough until
well mixed. If dough is too sticky to handle, wrap each half in waxed paper or plastic
wrap and chill about 1 hour or until easy to handle. On a lightly floured surface, roll each
color of dough into a 12x8" rectangle. Using a large spatula and your hands, place one
rectangle on top of the other. Press down gently with your hands to seal. Starting from a
long side, tightly roll up jelly-roll style. Wrap the dough in waxed paper or plastic wrap.
Chill at least 2 hours or until firm. Using a sharp knife, cut log into 1/4-inch slices. Place
slices about 1-inch apart on an ungreased cookie sheet. Bake in a 375 degree F oven
for 8 to 10 minutes or until edges are firm and lightly browned. Cool on cookie sheet for
1 minute. Transfer cookies to a wire rack to cool completely.

Tip: Wassail

6 cups apple cider 3 cinnamon sticks 1/4 tsp nutmeg 1/4 cup honey 1 tsp lemon rind
and/or orange rind or juice 15 to 20 whole cloves Bring ingredients to a boil and then
simmer for 10 to 15 minutes. Serve Wassail with 1 cinnamon stick in each cup.

Subcategory: Thanksgiving

Tip: Mashed Potatoes with Roasted Garlic

6 cloves garlic, peeled 1/4 cup olive oil 7 potatoes 1/2 cup milk 1/4 cup grated
Parmesan cheese 2 Tbsp butter 1/2 tsp salt 1/4 tsp ground black pepper Preheat oven
to 350 degrees F. Place garlic cloves in a small pan, and drizzle with the olive oil; cover
and bake for 45 minutes or until golden brown. Bring a pot of salted water to a boil. Add
potatoes; cook until tender but still firm. Drain, and transfer to a large mixing bowl. Add
roasted garlic to potatoes. Add milk, cheese, butter, salt and pepper. Beat on medium
speed of mixer until smooth.

Tip: Sweet Potatoes with Pralines

4 cups mashed sweet potatoes 1/2 cup white sugar 2 Tbsp vanilla extract 4 eggs,
beaten 1/2 pint heavy cream 1/4 pound butter 1 cup brown sugar, packed 1/2 cup flour
1-1/4 cups chopped pecans Preheat oven to 350 degrees F. Butter a 2 quart casserole
dish. In a mixing bowl, combine the sweet potatoes, sugar, vanilla extract, eggs and
cream. Blend well, and spread evenly in casserole dish. To prepare the topping,



combine butter, brown sugar, flour and pecans. Mix until crumbly, and sprinkle over
sweet potato mixture. Bake for 30 minutes at 350 degrees.

Tip: Turkey Gravy

5 cups turkey stock (or chicken stock) 1 cup water 1/4 cup flour 1 tsp poultry seasoning
1/2 tsp ground black pepper 1/4 tsp celery salt 1 tsp salt 1 tsp Gravy Master (for color,
optional) In a medium saucepan, bring the turkey stock to a boil. Gradually dissolve
flour in water. Slowly add the flour mixture to the turkey stock, stirring constantly. Stir in
poultry seasoning, pepper, celery, and salt. Boil to desired consistency.

Category: Kitchen Cleaning Help

Subcategory: Kitchen Cleaning Tips

Tip: A Pantry Problem Solver

Sometimes the solutions to your problems are as close as your pantry shelf. For
counter-top stains caused by coffee, tea, or juice spills, for instance, just grab that box
of baking soda you usually reserve for your favorite cookie recipes. Then mix three
parts baking soda with one part water to create a paste. Apply onto a damp sponge,
making sure to scrub the stain vigorously. Allow to sit for 30 minutes and wipe clean.

Category: Measurements & Equivalents

Subcategory: Measurements & Equivalents

Tip: Shredded Cheese
4 ounces of cheddar cheese will make about 1 cup shredded.

Category: Substitutions

Subcategory: Substitutions

Tip: Buttermilk
When the recipe calls for buttermilk and you're out, add 1 Tablespoon lemon juice or
vinegar to 1 cup milk. Let sit for a few minutes before you use it.






