
Basic Tips To Create Great Food
 

Cooking is Recipe Sharing for countless individuals, and is something that most anyone can

learn to do well. Knowing how to cook is something that can serve you well for your entire life

and bring great enjoyment. By using the tips that follow, you can can soon become an expert

in the kitchen. 

 

For stir fry with an authentic Chinese touch, try using their velveting technique! Prepare a

mixture of corn starch, egg whites, seasonings and sherry and set your pork, chicken or

shrimp in it for about half an hour. Then, blanch it in hot oil or boiling water for shiny, tender

and delicious restaurant quality stir fry. 

 

The best thing that you can do when you are making hamburgers is to engage in trial and

error. Instead of guessing that the meat is cooked well, make a small patty and taste it

yourself. This will allow you to adjust your level of seasoning and cook your burger more if it

needs it. 

 

To reduce the fat and calories in a recipe that calls for a lot of mayonnaise, simply replace

half the mayonnaise with sour cream. Since mayonnaise serves primarily a textural purpose

in many of these recipes, replacing it with similarly textured sour cream gives you the same

texture with a lighter, healthier taste. 

 

Before you start cooking or baking make sure you have all the ingredients gathered together.

This will save you time and prevent cooking mishaps. You'll have a better product in the end. 

 

One fun part of learning to cook is showing off your new-found skills. If you are cooking for

someone special, though, leave the experimentation for another day. Do not try new recipes

or new ingredients (or, worse, both at the same time) when you are cooking a meal for

someone you really want to impress. 

 

Salt and pepper are two of the most important ingredients that you can add to your meal

when you are cooking. If something does not taste salty enough, make sure to add extra salt

in order to avoid a dull taste to your food. Sometimes, it is better to have too much salt than

none at all. 

 

You need to remember to poke holes in a pie crust before you put it into the oven. A pie crust

made from scratch can be very delicious, but if tiny holes are not poked with a fork, it will

cause the crust to bubble in places which can make it difficult to fill with yummy ingredients. 

 

When you are cooking pumpkin seeds, first, cover the raw seeds in melted butter, olive or

vegetable oil. Then spread them out evenly across a cookie sheet and sprinkle them with

your favorite seasonings. Bake the seeds at 300 degrees Fahrenheit for about forty-five

minutes or until golden brown. 
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Add seasoning gradually instead of putting it all in at the beginning. This is a great way to

increase the flavor of your foods and make your seasonings last longer. 

 

An easy way to skin nuts. When used in cooking, nuts such as almonds and pistachios need

their skins removed. Blanch the nuts by boiling them in a pan of water for one minute. Drain

the nuts, and place them on a clean dishtowel. Fold the dish towel over the nuts, and rub

vigorously. The skins will rub off onto the towel. 

 

When making sandwiches, follow this tip. Take a portion of mayonnaise and spread it on the

bread from corner to corner. Spreading from corner to corner rather than the widely used

method of spreading down the middle allows every area of the bread to be evenly coated

with mayonnaise, making a more flavorful sandwich. 

 

When baking, here is a tip for eggs and butter. Let your eggs and butter set out overnight at

room temperature. Doing so will soften the butter which will make it easier to spread, melt,

and mix with other ingredients. The eggs will be easier to beat, and foaming egg whites will

be easier as well. 

 

There can be no doubt that cooking provides great pleasure to many, and can also serve as

a wonderful creative outlet. Acquiring skills in the kitchen can be rewarding for you, not to

mention your friends and family, and is well worth the effort. Putting these tips to work will set

you quickly on the path to culinary mastery.


