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¥ Microwave Cooking v

Why is microwave cooking so popular today? The main
reason is that it saves time. Many convenience foods can be
prepared even more quickly in the microwave oven. You can.
also reheat leftover foods, defrost frozen foods, and cook
many fresh foods faster than with a conventional range.
(Check page 521 for a discussion of the way microwave
ovens work.)

Microwave cooking requires different materials and tech-
niques than you would use in a conventional oven. Be sure

to read the instruction book that came with the microwave
oven you use.
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¥ Mixing Terms v

A number of recipe techniques are used to combine ingre-
dients or bring about a change in texture.
» Stir. Use a spoon and a circular or figure-

together thoroughly. Blnd, mix,combine
Beat. Use this technique to make mixtures smooth or to -
beat egg whites. Use a quick, ‘over-and-over motion with a e

spoon or wire whisk. You can also use a rotary beater or g \

electric mixer.
Whip. Beat the ingredient (such as cream) very rapidly to 2
bring in air and increase volume. Use a wire whisk, rotary

‘beater, or electric mixer:
- Cream. Using a spoon, beater, or mixer, combine ingredi-
ents until solt and creamy. This technique is often used to
combine fat and sugar-
“a way t0 mix a solid fat with dry ingred;
‘blender, fork, or two knives and a

{ly combine a delicate

~uch as beaten egg whites, with other in redients.
o Sber or plastic scraper, See “How (0 Fold in Egg

 on page 536-

in. This is
Use a pastry
‘motion.

Whip
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v Cutting Terms v

Do you know the difference between mincing and chop-

ping, or between cubing and dicing? Becoming familiar with

these terms will add to your success in the kitchen.

> Chop. Cut food into small, irregular pieces.

> Mince. Chop food into pieces that are as small as possible.

~» Cube. Cut into evenly shaped pieces about % inch (13 mm)
on each side.

» Dice. Cut into evenly shaped picces about % inch (6 mm)

on each side.

Pare. Cut off the outside covering of a fruit or vegetable.

Use a pecler or a paring knife.

- Grate. Rub food over a grater (the side with small holes)

to les.

m‘iﬁ&”;ﬂ food into long, thin pieces. When using

a grater, rub the food over the large holes. Depending on

'food, you might use a knife, two forks, ora food
instead.

To safely use knives:

» Use sharp knives. They
are les lkely o slip and
cause an accident

> Always use a cutting
board. Never hold the
food in your hand while
cutting or cut toward
yourself.

> When using one hand to
hold the food steady, tuck
your fingers under. That

way your knuckes, not

your fingertips, are clos-
est o the knife.
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» Baste.

v Other Terms ¥

you might find in a re
d in a recipe

Here are some additional terms
Moisten foods, such as meat, while cooking.

v and helps keep the food from drying
at drippings, a sauce o
‘Use a brush or a baster:

rface of a food

Basting add
out. You might baste with m
arinade, or melted butter
Brush, Use a brush to lightly cover the su

other food, such as cgg white.
e of a food with a dry ingredient,

o < flou, cornmeal, dry bread crumbs, or sugar
ecorate a finished dish with @ small food item,
o of parsiey, a carrot curl, or a sprinkling of

with an
Coat. Cover the surfac

Garnish.

such as a spri

paprika

Grease. Rub lightly with a
ning.

fat, such as butter, margarine,

oil, or shor
Seasom. Add scasonings, such as salt, pepper; herbs, o

“ices, to improve the flavor of a food.
Straim. Remove solid particles from a liquid by pouring

the liquid through a sieve o strainet.
Drainm. Remove excess liquid by placing food in a strainer

or colander

Strain
Grease
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Broiling s quick, nutitous
way ofcooking fod

you leaf through cookbooks and recipe:

you can get lots of ideas about different siys tg cooy. o
Most recipes that involve cooking arc based on a few basic
methods. These include broiling, baking or roasting, boiling,
simmering, frying, and microwave cooking.

¥ Broiling v

Broiling is cooking directly under or over the source of
heat. If you broil in a range, countertop broiler, or toaster
, the heat is above the food. If you broil on an outside
, the food is on top and the heat comes from below. To
trol how fast the food broils, you adjust the distance the
is placed from the source of hea.
Foods that can be broiled include tender cuts of meat
pouliry, fish, and some vegetables and fruits. Perhaps
have had broiled tomatoes or broiled cggplant.
Broiling has several advantages. Cooking is quick because
food is tender and usually in small pieces. If the food
ins fat, the fat drains away from the food.

v Baking or Roasting v

and roasting both mean cooking in an oven or

type appliance with dry heat. You control the heat by
the t ture control.

e baked or roasted include tender cuts of

fih, some fruits and vegetables, breads,

cakes, and cookies. Cooking time depends on the size of

o be cooked. Larger pieces of food take longer than

size foods.
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Except for occasional basting of poultry and fish, roast.
ing or baking allows you to do other things while the food iy

in the oven. Check food for doneness at the shortest sug.
sted cooking time.

v Boiling v

A liquid is boiling when bubbles rise and break on the
surface. Boiling is usually done on the rangetop. For exam.
ple, noodles and pasta are cooked in boiling water. The
rolling boil helps to keep the noodles from sticking together,
However, few other foods are boiled.

Steaming is a method of cooking food over boiling water
rather than in it. The food is held out of the water by a metal
basket or other utensil. Holes in the basket allow the hot
steam to rise up and cook the food. The pan is tightly cov-

ered 1o keep the steam inside. This cooking method is most
often used for vegetables.

Bolling water s used for cooking foods such as
pasta and corn-on-the-cob.





