
• A •
abbreviations, 414
adjusting seasoning, 403
aged ham, 145
agnolotti, 240
al dente pasta, 236, 403
Alfredo sauce, 242
All-American Coleslaw, 354–355
all-purpose flour, 62
allspice, 56
almond extract, 63
aluminum foil, 282
Amana (appliance company), 18
American Macaroni and Cheese, 262–263
anchovies, 58, 308–309
antipasto, 326
appetizer

formal dinner party, 306–307
last-minute dinner party, 318–319
Super Bowl party, 364

apple
Apple Curry Dip, 373
Apple Pie, 316–317
Apple-Pear Crisp, 275
Baked Apples with Red Wine, 274
baking selection, 317
Cornbread, Sausage, and Apple Stuffing,

380–381
peeling and coring technique, 317
purchasing tips, 67
storage tips, 68

Apple Curry Dip, 373
Apple-Pear Crisp, 275
appliance. See also specific types

decluttering tips, 13
major items, 15–20
small items, 43–47

apricot, 67, 146–147

artichoke
heart, 58
steaming tips, 92
storage tips, 68
Warm Artichoke-Spinach Dip, 372–373

arugula, 230
asparagus, 68, 92, 138–139
au gratin, 403
avocado

Avocado and Tomato Salad, 318–319
Chicken, Avocado, and Red Onion Salad,

336–337
Guacamole, 325
selection, 67
storage tips, 68

Avocado and Tomato Salad, 318–319

• B •
bacteria, 23, 157, 189–190
bagel, 64
Baked Apples with Red Wine, 274
Baked Beans, 352–353
baking food

apple selection, 317
cake-baking tips, 289
cookware, 32, 282
definition, 403
fruit-baking tips, 273
supplies, 61–63

Baking For Dummies (Nolan, Emily), 385
baking powder, 62
baking sheet, 41, 278
baking soda, 62
balloon whisk, 41
balsamic vinegar, 223, 303
banana, 68
bar cookie, 277, 280–282
barbecue sauce, 149, 155
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Barbecued Chicken, 160
barbecuing food, 156, 403
barley, 86
Barr, Tracy (Cast-Iron Cooking 

For Dummies), 30
Basic Brown Sauce, 172–173
Basic Pastry Crust, 312–313
Basic Rice Pilaf, 82
Basic Wild Rice, 83
basil, 53, 55
basting food

baster, 48, 127
definition, 403
roast, 127
turkey, 374

batter, 403
bay leaf, 53, 55
Bayonne ham, 145
beans

Baked Beans, 352–353
budget meals, 300–303
Garbanzo Bean Toss, 233
Lentils with Balsamic Vinegar, 303
overview, 60
Pasta and Bean Soup, 332–333
White Beans with Tomatoes and Thyme,

302–303
béarnaise sauce, 168, 174–176
beater, 45
beating ingredients

definition, 404
egg whites, 191–192, 193, 267

béchamel, 169–171
beef

Beef and Turkey Meat Loaf, 264
braising tips, 115–117
Broiled Skirt Steak, Cajun style, 320
cutting tips, 117
Old-Fashioned Beef Stew, 120–121
Osso Buco, 308–308
overview, 70–71
The Perfect Hamburger, 158–159
The Perfect Steak, 159
Pot Roast with Vegetables, 116–117
Roasted Fillet of Beef, 141
roasting tips, 128–130, 141–142, 144
Sautéed Peppered Sirloin of Beef, 110–111

sautéing tips, 109–111
stewing tips, 120–121
storage, 71
Taco Casserole, 365
Vegetable Beef Soup, 210–211

Beef and Turkey Meat Loaf, 264
Belgian endive, 230
bell pepper

Bell Pepper-Rice Salad, 233
Roasted Summer Vegetables, 138–139
storage tips, 68

berries
Free-Form Fresh Fruit Tart, 284–285
Fresh Strawberry Sauce, 183
Lemon Pudding Cake with Fresh Berries,

282–283
Red, White, and Blue Berry Shortcake,

356–357
storage tips, 68
Summer Berry Smoothie, 359
Three-Berry Dessert Salad, 234
Warm Blueberry Sauce, 323

beurre manié, 404
bibb lettuce, 230
binding sauce, 106, 404
bisque, 204
black bean, 301
black-eyed pea, 301
blanching food, 78, 89, 404
bland food, 394–395
blending food

blender, 45, 46
definition, 404
sauces, 177–179

blood spot, 188
bloom, 62
Bloom, Carole (Cookies For Dummies), 277
blueberries, 276–277
bluefish, 73
boiling food

definition, 20, 78, 404
grains, 86–88
history, 78
pasta tips, 236–237
rice, 80–86

bok choy, 340
borlotto bean, 301
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Boston bean, 301
Boston lettuce, 230
bottled items, 58–61
bouquet garni, 404
bowl, mixing, 40–41
Braised Cabbage with Apples and Caraway,

310–311
braising food

beef, 115–117
common problems, 121
definition, 20, 404
dredging meat, 114
overview, 113–114
versus stewing, 114

Bratwurst in Beer, 164
bread

crumbs, 259
Old-Fashioned Bread Pudding with 

Warm Brandy Sauce, 366–367
storage tips, 52, 64
stuffing recipes, 379–382
Tuscan Bread Salad, 37

breading, 404
brie, 65
briquettes, 153
broccoli, 68, 91
Broiled Skirt Steak, Cajun style, 320
broiler pan, 151
broiler/fryer chicken, 71
broiling food, 151–152, 404
broth, 204
brown rice, 79, 85–86
brown sauce, 168, 172–173
brown sugar, 2, 62, 266
brownie, 281
browning food, 17, 404
brushing food, 404
Brussels sprouts, 92
buckwheat, 86
budget meal

chef’s techniques, 401
chili, 295–297
cost-cutting tips, 294
overview, 293–294
side dishes, 299–304
stir-fry, 297–299

bulb baster, 48
bulgur, 86, 87
burned food

boiled-off water, 78
remedies, 394
sautéing tips, 99

burns, 393
butcher, 139
butter

baked fruit, 273
cookie sheet, 278
sautéing tips, 100–101
storage tips, 63
versus margarine, 2

Butterball Turkey (roasting resource), 375
butterfly cut, 405

• C •
cabbage

All-American Coleslaw, 354–355
Braised Cabbage with Apples and

Caraway, 310–311
salad options, 231
Smoked Pork with Winter Vegetables, 330
steaming and boiling tips, 92
stir-fry, 340
storage, 68

cabinet, 14–15
cake

Lemon Pudding Cake with Fresh Berries,
282–283, 356–357

pan, 41
Perfect Chocolate Cake, 286–287
tester, 43
tips for success, 289

camembert, 65
canned clams, 60
canned goods, 58–61, 145
canned ham, 145
cannelloni, 239
canola oil, 100
capelli d’angelo, 239
capers, 60
capon, 71
cappellini, 239
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Caramel Sauce, 182–183
caraway, 56
carbonara sauce, 242
cardamom, 56
carmelizing, 405
carrot

Carrot Soup with Dill, 216
Carrots in Cumin Butter, 300
Crispy Roasted Root Vegetables, 137
grilling preparation, 157
Smoked Pork with Winter Vegetables, 330
steaming tips, 93
storage tips, 68

Carrot Soup with Dill, 216
Carrots in Cumin Butter, 300
carving meat. See cutting food
casserole

American Macaroni and Cheese, 262–263
Bacon and Cheese Strata, 256
Beef and Turkey Meat Loaf, 264
Chicken and Biscuit Pot Pie, 260–261
cookware, 32
Shepherd’s Pie, 258–259
Spanish Paella, 257
Taco Casserole, 365

cast-iron
skillet, 30, 172
stew pot, 32

Cast-Iron Cooking For Dummies
(Barr, Tracy), 30

catfish, 73
cauliflower, 68, 93
cayenne, 56
celery, 68
cereal, 52, 363
champagne, 59
charcoal grilling, 152–153
Chauncey, Katherine B. (Low-Carb Dieting

For Dummies), 139
cheddar cheese, 65
cheese

American Macaroni and Cheese, 262–263
Bacon and Cheese Strata, 256
Layered Cheese and Vegetable Salad, 233
overview, 64
types, 65–66

chef’s knife, 28, 36

cherry, 68
Cherry Tomato and Feta Cheese Salad, 233
chervil, 53, 55
chicken

Barbecued Chicken, 160
carving tips, 136
Chicken and Biscuit Pot Pie, 260–261
Chicken and Grilled Vegetable Wrap,

338–339
Chicken, Avocado, and Red Onion Salad,

336–337
Chicken Noodle Soup, 212
Chicken Stir-Fry with Peanuts, 298–299
doneness, 133, 160
Easy Coq au Vin, 118–119
frying tips and recipe, 349–351
leftovers, 340–343
overview, 71–72
Roasted Chicken, 134–135
roasting tips, 130–131, 132–136
safety tips, 72
Sautéed Chicken Breasts with Tomatoes

and Thyme, 108–109
sautéing tips, 107–109
Slow Cooker Chicken with Dumplings, 252
Smoked Chicken Slices with Coriander

Sauce, 325
Spanish Paella, 257
Spicy Chicken Wings, 364
stewing tips, 119
storage, 72
trussing techniques, 133–134, 410

Chicken and Biscuit Pot Pie, 260–261
Chicken and Grilled Vegetable Wrap,

338–339
Chicken, Avocado, and Red Onion Salad,

336–337
Chicken Noodle Soup, 212
Chicken Stir-Fry with Peanuts, 298–299
chickpea, 233, 301
chili, 205, 295–297
chili powder, 56
Chilled Fruit Soup, 219
chilling food, 405
Chinese Cooking For Dummies

(Yan, Martin), 340
chives, 53, 55
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chocolate
Chocolate Mousse, 272–273
Double Chocolate Pudding, 270–271
Old-Fashioned Chocolate Chip Cookies,

278–279
overview, 62
Perfect Chocolate Cake, 286–287

Chocolate Mousse, 272–273
choice meat, 70
chopping food. See cutting food
chowder, 205, 218–219
chunky soup, 217–219
chutney, 60, 335
cider vinegar, 223
cilantro, 53, 55, 122
cinnamon, 57
citrus fruit, 68
clam

canned, 60
doneness, 97
juice, 60
New England Clam Chowder, 218–219
storage, 73

clarified butter, 100
clarifying food, 405
Classic Quiche Lorraine, 199
cleaning guidelines

cast-iron skillet, 30
garbage disposal, 20
greens, 227
grill grate well, 155
refrigerator, 19
safety tips, 23
shrimp, 258

clove, 57
clutter, 13
cobbler, 273, 276–277
cod, 73
coffee, 52, 288–289
coffee maker, 47
colander, 48
coleslaw, 354–355
collard greens, 304
commercial gas range, 15
conchiglie, 241
condiments, 60–61
confectioners’ sugar, 62, 289

consommé, 205
convection oven, 16
conversions, 414–418
converted rice, 79–81
cookie, 277–279, 395
Cookies For Dummies (Bloom, Carole), 277
cooking

benefits, 21
chef’s techniques, 399–402
temperature, 128–132, 289
wine, 115

cooking time
cookies, 278
cut food, 18
grilling tips, 155
microwave oven, 18
roasting guidelines, 128–132
Thanksgiving turkey, 374–375

cookware
basic items, 27–28
induction oven tips, 16
microwave oven tips, 17

cooling food, 42, 405
copper, 34, 193
coriander, 57
coring apple, 317, 405
corn

boiling tips, 93
grilling preparation, 157
Perfect Corn on the Cob, 353
storage tips, 68
sweetness and color, 354

Cornbread, Sausage, and Apple Stuffing,
380–381

cornichon, 61
cornmeal, 62, 381
cornstarch, 62
cottage cheese, 64
countertop, 12, 13, 397
Country Barbecue Sauce, 149
country ham, 145
court bouillon, 205
Cracklin’ Hot Fudge Sauce, 181
cranberry relish, 60, 382
cream cheese, 64
Cream of Potato Soup, 214–215
cream of tartar, 62
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creaming ingredients, 405
creamy dressing, 226
Creole rice, 81
crimping crust, 405
crisp, 273, 275
Crispy Roasted Root Vegetables, 137
crumbling food, 405
Crunchy Party Nibbles, 363
cubing food, 405
cucumber, 68, 233
cumin, 57, 300
curing food, 405
curly endive, 231
curry

apple dip, 373
lamb, 334
powder, 57
rice, 81

cutting board, 48
cutting food

beef, 117
chicken, 136
cooking time, 18
food processor, 46
ham, 148
knife safety, 39, 394
lamb, 144
mandoline technique, 356
turkey, 377

cutting-in technique, 405

• D •
dandelion greens, 231
dash, 408
deboning, 404
deglazing pan, 101–102, 172, 406
degreasing food, 406
demi-glace, 167, 172, 406
Denver omelet, 201
dessert. See also specific types

dinner party, 311–317, 328
measuring tips, 266–267
overview, 265
sauces, 169, 179–183, 323
Thanksgiving dinner, 385–387

Desserts For Dummies (Yosses, Bill and
Miller, Bryan), 385

deveining shrimp, 258, 406
deviling food, 406
dicing food, 406
Dijon-style mustard, 60
dill, 53, 55
dill pickle, 61
diluting food, 406
dinner party

dessert, 311–317
entree options, 308–309
hors d’oeuvres, 306–307
last-minute plans, 318–328
overview, 305
preparation, 306
side dishes, 310–311
tips for adding people, 396–397

dip, 325, 371–373
dishwasher, 19
ditali, 239
Divine Brownies, 281
dotting food, 406
Double Chocolate Pudding, 270–271
dough, rolling, 314–315
draining food, 406
dredging food, 406
dressing, salad, 221–226, 228, 319
dried herbs, 52–53, 174
drizzling food, 406
drop cookie dough, 277
dry curing, 144
dry goods, 14–15, 52
dry measuring cup, 43
duck, 131
dusting food, 406
Dutch oven, 32

• E •
Easy Egg Salad, 195
Easy Mixed Green Salad, 232
egg

bacteria, 189–190
blood spot, 188
breaking technique, 190
Classic Quiche Lorraine, 199
Easy Egg Salad, 195
hard-cooking technique, 192–193
Mushroom-Swiss Frittata, 198–199
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Omelet with Herbs, 196–197
overview, 63
peeling tips, 193
Perfect Lemon Meringue Pie, 200–201
raw, 189–190
sauces, 168, 174–177
Scrambled Eggs, 24–25
selection, 187–189
separating technique, 191
size, 188
specialty types, 188–189
white-beating technique, 191–192, 193, 267
white-folding technique, 192, 194

eggplant, 68, 157
electric griddle, 45
electric grilling, 155
electric range, 16
endive, 230, 231
English muffins, 52, 64
escarole, 231
Ewing-Mulligan, Mary (Wine For Dummies),

59, 65

• F •
Family Lasagna, 248–249
farfalle, 241
feta cheese, 233
fettuccine, 240, 242
filleting meat, 406
fire

broiling cautions, 151
extinguisher, 23, 391
extinguishing instructions, 392
prevention tips, 23, 392

fish
doneness, 97, 406
Grilled Tuna with Niçoise Dressing,

162–163
overview, 72–73
Poached Salmon Steaks in Béarnaise

Sauce, 96
Salmon Marinated in Ginger and Cilantro,

306–307
sautéing tips, 106–107
Snapper Fillets with Tomatoes, 327
storage, 73

fish poacher, 36

flaking fish, 406
flambé, 407
flat ribbon pasta, 240
flour

dough-rolling tips, 315
measuring tips, 267
overview, 62
sifter, 42–43

fluting food, 407
fontina cheese, 65
food processor, 46–47, 177
forged knife, 38
fork, 41
formal dinner, 22
Free-Form Fresh Fruit Tart, 284–285
free-range chicken, 72
free-range egg, 188
freezer, 18, 19
French Onion Soup, 217
French Potato Salad, 224–225
French press, 47
French sauce, 167, 169–171
Fresh Cranberry-Orange Relish with

Walnuts, 382
Fresh Strawberry Sauce, 183
Fresh Tomato Quesadillas, 324–325
freshness, 399
fricassee, 114, 407
Fried Chicken for a Crowd, 350–351
frisée, 231
frittata, 198–199
frozen yogurt, 64
fruit

Apple-Pear Crisp, 275
Baked Apples with Red Wine, 274
baking tips, 273
basic items, 67
Chilled Fruit Soup, 219
drinks, 358–359
Free-Form Fresh Fruit Tart, 284–285
Fruit Salsa, 234
Grilled Shrimp Skewers, 165
Lemon Pudding Cake with Fresh Berries,

282–283
Peach-Blueberry Cobbler, 276–277
purchasing tips, 66–67
sauce, 177, 183
storage, 68–69
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Fruit Salsa, 234
frying pan, 28, 349
full rolling boil, 78
fully cooked ham, 145
fumet, 205, 407
fusilli, 241

• G •
garbage disposal, 20
garbanzo bean, 233, 301
gardening, 294
garlic

Garlic-Grilled Portobello Mushrooms, 161
mincing tips, 102–103
press, 103
selection and storage tips, 67, 68
soup preparation, 206

Garlic-Grilled Portobello Mushrooms, 161
garnish, 407
gas grilling, 154
gas stove, 15–16
gelatin, 62
General Electric (appliance company), 18
giblets, 72, 132, 134
ginger, 57
glace, 172
Glazed Leg of Lamb with Pan Gravy and

Red Currant Glaze, 142–143
glazing food, 407
goat cheese, 65
gorgonzola, 65
grain, 86–88
granité, 267
granulated sugar, 62
grapes, 67, 68
gratin pan, 35
grating food, 407
gravy, 378–379
greasing pan, 407
green beans, 69, 93, 383
greens, collard, 304
greens, leaf

cleaning guidelines, 227
Easy Mixed Green Salad, 232
selection, 227, 228
stir-fry, 340
storage, 69, 227
types, 228–231

Grilled Shrimp Skewers, 165
Grilled Tuna with Niçoise Dressing,

162–163
Grilled Vegetable Platter with Fresh Pesto,

233
grilling food

definition, 21, 407
grill selection, 152–155
marinades, 156–157
microwave oven, 17
overview, 151–152
safety tips, 395–396
tips for success, 155
vegetable preparation, 157
versus barbecuing, 156

Grilling For Dummies (Rama, Marie and
Mariani, John), 156

grinder, coffee, 47
ground spice, 56
Gruyère cheese, 66
guacamole, 325
gumbo, 205

• H •
haddock, 73
half ham, 145
half-and-half, 64
ham

carving tips, 148
Macaroni and Ham Salad with Mustard

Dressing, 355
roasting tips, 131, 144–148
scoring technique, 147
Smoked Ham with Apricot Glaze, 146–147

hamburger buns, 64
hamburger meat, 158–159
hand washing, 23
handle, pot, 29
hard cheese, 64
hard-cooked egg, 192–193
hazelnut oil, 223
heavy cream, 64
herbs

bland food remedy, 395
bouquet garni, 404
chef’s techniques, 400
dried versus fresh, 174
experimentation, 117
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flavoring tips, 119
roasting guidelines, 126
soup tricks, 207
types, 52–56

hoisin sauce, 60
hollandaise sauce, 168, 174–175
Homemade Mashed Potatoes, 90–91
Homemade Ranch Dressing, 226
Homey Rice Pudding, 268
honey, 63
honing steel, 39–40
hors d’oeuvres

formal dinner party, 306–307
last-minute dinner party, 318–319
Super Bowl party, 364

horseradish, 61, 169
hot fudge, 181
hulling, 407
hummus dip, 325

• I •
ice cream

Caramel Sauce, 182–183
Cracklin’ Hot Fudge Sauce, 181
Fresh Strawberry Sauce, 183
Lime Ice Cream, 270
storage tips, 64
Vanilla Custard Sauce, 180
Warm Blueberry Sauce, 323
Whipped Cream, 182

iceberg lettuce, 230
immersion blender, 46
Indian Rice with Ginger, Walnuts, and

Raisins, 322
induction cooktop, 16
island, kitchen, 15

• J •
jelly roll pan, 41
Julian date, 187

• K •
ketchup, 60
kidney bean, 301
kitchen, 11–20

Kitchen Remodeling For Dummies
(Prestly, Donald R.), 12

kitchen timer, 48
KitchenAid (appliance company), 18
kiwi, 68
kneading, 407
knife

basic necessities, 28
overview, 36
safety tips, 23, 39, 394
selection, 38–39
sharpening tips, 40
storage, 23
types, 36–39

• L •
Lacalamita, Tom

Pressure Cookers For Dummies, 114
Slow Cookers For Dummies, 114

ladle, 41
lamb

carving tips, 144
Glazed Leg of Lamb with Pan Gravy and

Red Currant Glaze, 142–143
Lamb Curry, 334
leftovers, 333–336
roasting tips, 132, 142–145
Shepherd’s Pie, 258–259

Lamb Curry, 334
lard, 311
lasagna, 248–249
Layered Cheese and Vegetable Salad, 233
leaf greens. See greens, leaf
leeks, 327–328
leftovers

chicken, 338–341
creative options, 341
lamb, 335–338
overview, 329
pasta, 249
pork, 329–333, 342–343
stir-fry, 340–343

lemon
juice, 273
Lemon Bars, 280–281
Lemon Granité, 269
Lemon Pudding Cake with Fresh Berries,

282–283
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lemon (continued)
lemonade, 358
zest, 278

Lemon Bars, 280–281
Lemon Granité, 269
Lemon Pudding Cake with Fresh Berries,

282–283
lemonade, 358
lentil, 301, 303
lettuce. See greens, leaf
light cream, 64
lighter fluid, 153
lighting, 14
lima bean, 301
Lime Ice Cream, 270
linguine, 240, 246–247
liquid measuring cup, 43
loaf pan, 42
long-grain rice, 79, 81–85
loose-leaf lettuce, 230
Low-Carb Dieting For Dummies

(Chauncey, Katherine B.), 139

• M •
macaroni

American Macaroni and Cheese, 262–263
Macaroni and Ham Salad with Mustard

Dressing, 355
overview, 238, 239

Macaroni and Ham Salad with Mustard
Dressing, 355

Madeira Pan Gravy, 378–379
main course, 22
mandoline, 47, 356
mango, 60, 68, 335–336
marbling, 70
margarine, 2
Mariani, John (Grilling For Dummies), 156
marinade, 156–157, 307, 407
marinara sauce, 242
marjoram, 53, 55
mascarpone, 66
mashed potatoes, 90–91
mashing food, 408
mayonnaise, 60, 169
McCarthy, Ed (Wine For Dummies), 59, 65

measuring cup and spoon
metric conversions, 414–418
overview, 28, 43
tips for success, 266

meat. See also specific types
cutting tips, 115
dredging, 114
omelet variations, 201
roasting tips, 139–149
safety tips, 23
sautéing tips, 100–101
thawing tips, 69
thermometer, 28, 48, 132–133

Mediterranean omelet, 201
Mediterranean Seafood Stew, 122–123
melon, 67, 69
menu plan

overview, 21–22, 401
summertime party, 347–348
Thanksgiving dinner, 370–371

mesclun, 231
metric conversion, 414–418
microwave oven, 17–18
milk, 63, 180, 208
Miller, Bryan (Desserts For Dummies), 385
mincing food

definition, 408
knife safety, 39
onions and garlic, 102–103

mint, 54, 55
mirepoix, 408
mise en place, 85
mixer, 45
mixing food, 40–41
Monterey Jack cheese, 66
mornay sauce, 169
mozzarella, 66
muffin mix, 63
muffin tin, 41
mushrooms

Garlic-Grilled Portobello Mushrooms, 161
Mushroom-Swiss Frittata, 198–199
omelet variations, 201
Pressure Cooker Wild Mushroom Risotto,

254–255
slicing tips, 162
storage tips, 69
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Mushroom-Swiss Frittata, 198–199
mussel, 73, 97
mustard, 60

• N •
National Turkey Federation, 375
nectarine, 67, 69
New England Clam Chowder, 218–219
Nolan, Emily (Baking For Dummies), 385
nonstick pan, 28, 31
nut oil, 223
nutmeg, 57

• O •
oil, 100, 349. See also specific types
Old-Fashioned Beef Stew, 120–121
Old-Fashioned Bread Pudding with 

Warm Brandy Sauce, 366–367
Old-Fashioned Chocolate Chip Cookies,

278–279
olive oil, 222, 223
olives, 60
omega-3 fatty acid, 189
omelet

folding tips, 197
Omelet with Herbs, 196–197
pan, 35–36
variations, 201

onion
boiling tips, 93
Chicken, Avocado, and Red Onion Salad,

336–337
French Onion Soup, 217
grilling preparation, 157
mincing tips, 102–103
Red Onion and Mango Chutney, 335–336
selection, 67
soup preparation, 207
storage tips, 69
Tomato, Red Onion, and Basil Salad, 233

orecchiette, 241
oregano, 54, 55
organic egg, 189
orzo, 241
Osso Buco, 308–308

oven, 15–18, 131
oyster, 73, 97

• P •
pan, 28–36. See also specific types
pancake griddle, 34
pantry, 14–15
papaya, 68
paprika, 57
parboiled rice, 89–81
parboiling food

definition, 78, 408
ribs, 148
vegetables, 89–94

parchment paper, 286
paring food, 28, 38, 408
Parmesan cheese, 64
parsley, 54, 55
party. See specific types
pasta

American Macaroni and Cheese, 262–263
dried versus fresh, 235–236
Family Lasagna, 248–249
leftovers, 249
overview, 235
Pasta and Bean Soup, 332–333
Pasta Medley Salad, 233
Penne with Parmesan Cheese and Basil,

245
pot, 34
sauce, 237, 241–243, 244–245
Seafood Linguine, 246–247
Spaghetti with Quick Fresh Tomato

Sauce, 241–245
storage tips, 63
tips for success, 236–237
types, 238–241

Pasta and Bean Soup, 332–333
Pasta Medley Salad, 233
pastry

board, 42
brush, 43
crust, 64, 311–317, 386–387

peach
Free-Form Fresh Fruit Tart, 284–285
Peach-Blueberry Cobbler, 276–277
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peach (continued)
selection, 67
storage, 69

Peach-Blueberry Cobbler, 276–277
pear, 67, 69, 275
penne, 239, 245
Pépin, Jacques (chef), 293
pepper, 52, 95
peppercorn, 57, 110–111
Perfect Chocolate Cake, 286–287
Perfect Corn on the Cob, 353
The Perfect Hamburger, 158–159
Perfect Lemon Meringue Pie, 200–201
The Perfect Steak, 159
perforated steamer, 89
pesto, 61, 179, 233, 242
pickle, 61, 408
pie

Apple Pie, 316–317
crust recipe, 64, 311–316, 386–387
pan, 41
Perfect Lemon Meringue Pie, 200–201
Praline Pumpkin Pie, 386–387

pilaf, 82
pilot light, 16
pinch, 408
pineapple, 69
pinto bean, 301
pizza stone, 35
plug, 153
Poached Salmon Steaks in Béarnaise

Sauce, 96
poaching food, 20, 95–97
polenta, 86, 88
porgy, 73
pork

doneness, 139
leftovers, 329–333, 340–343
Pork and Noodle Stir-Fry, 342–343
Roast Loin of Pork, 140–141
roasting tips, 139–141
Smoked Pork Hash, 331
Smoked Pork with Winter Vegetables, 330

Pork and Noodle Stir-Fry, 342–343
pot, 28–36. See also specific types
pot pie, 260–261

Pot Roast with Vegetables, 116–117
potato

Cream of Potato Soup, 214–215
Crispy Roasted Root Vegetables, 137
French Potato Salad, 224–225
grilling preparation, 157
Homemade Mashed Potatoes, 90–91
purchasing tips, 67
Sautéed Skillet Potatoes, 104–105
Shepherd’s Pie, 258–259
Smoked Pork with Winter Vegetables, 330
storage tips, 69

potholder, 29
poultry, 130–131, 132–136. See also

specific types
pounding food, 408
Praline Pumpkin Pie, 386–387
preheating, 3, 408
pressure cooker, 44, 254–255
Pressure Cookers For Dummies

(Lacalamita, Tom), 114
Prestly, Donald R. (Kitchen Remodeling 

For Dummies), 12
primavera sauce, 242
prime meat, 70
propane tank, 154
prosciutto, 145
pudding, 267–273, 366–367
pullet, 71
pumpkin pie, 386–387
purée, vegetable, 94–95, 408
puréed soup, 205, 214–216
puttanesca, 242

• Q •
quiche, 199
Quick and Easy Salsa, 178
quinoa, 86

• R •
radicchio, 231
Rama, Marie (Grilling For Dummies), 156
ranch dressing, 226
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ravioli, 240
reaming, 408
recipe. See also specific recipes

chef’s techniques, 401
conventions, 2–3
missing ingredient, 396
terminology, 20–21

reconstituting, 408
red bean, 301
Red Currant Sauce, 143
red oak leaf lettuce, 230
Red Onion and Mango Chutney, 335–336
red pepper, 56, 94–95
Red, White, and Blue Berry Shortcake,

356–357
red wine, 59
red wine vinegar, 223
reducing, 78, 168, 408
refrigerator

frozen staples, 63–66
kitchen triangle, 12
overview, 18–19

relish, 60, 382
rendering, 408
ribs, 131, 148–149
rice

Basic Rice Pilaf, 82
Basic Wild Rice, 83
Bell Pepper-Rice Salad, 233
Converted Rice, 80–81
flavoring tips, 79
Homey Rice Pudding, 268
Indian Rice with Ginger, Walnuts, and

Raisins, 322
risotto recipes, 84–85, 254–255
Spanish Rice, 368
Turkey-Rice Soup, 213
types, 79
vinegar, 224

ricotta, 64
rigatoni, 239
rinsing pasta, 237
risotto, 84–85, 254–255
roast beef. See beef
Roast Loin of Pork, 140–141
Roasted Chicken, 134–135
Roasted Fillet of Beef, 141

roasted pepper, 60
Roasted Pork Ribs with Country Barbecue

Sauce, 148–149
Roasted Summer Vegetables, 138–139
Roasted Turkey, 376–377
roaster, 71
roasting food

basic guidelines, 126–132
definition, 21, 408
meat, 139–149
overview, 125
poultry, 130–131, 132–136
Thanksgiving turkey, 374–377
vegetables, 136–139

roasting pan, 28, 31–32
rock Cornish game hen, 71
rolling dough, 42, 314–315
romaine, 230
Romano cheese, 64, 66
rondeau, 33
Roquefort cheese, 66
rosemary, 54, 55
rotelle, 241
round cake pan, 41
round tip roast, 144
roux, 408
rubber spatula, 28, 41
Rum-Baked Sweet Potatoes, 384–385

• S •
safety

basic rules, 23
basting cautions, 127
broiling food, 151
burns, 393
chicken preparation, 72
contaminated food, 23
fire prevention, 23, 392
gas stove, 16
grilling tips, 395–396
knives, 23, 39, 394
marinades, 157
overview, 22
pork doneness, 139
pot handle, 29
raw eggs, 189–190
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saffron, 58
sage, 54, 55
salad

Avocado and Tomato Salad, 318–319
Bell Pepper-Rice Salad, 233
Cherry Tomato and Feta Cheese Salad,

233
Chicken, Avocado, and Red Onion Salad,

336–337
cost-cutting tips, 294
Cucumber-Dill Salad, 233
dressing, 221–226, 228, 319
Easy Mixed Green Salad, 232
French Potato Salad, 224–225
Fruit Salsa, 234
Garbanzo Bean Toss, 233
greens, 227–231
Grilled Vegetable Platter with 

Fresh Pesto, 233
Layered Cheese and Vegetable Salad, 233
Macaroni and Ham Salad with Mustard

Dressing, 355
overview, 221
Pasta Medley Salad, 233
storage tips, 69
Tabbouleh Salad, 87
Three-Berry Dessert Salad, 234
Tomato, Red Onion, and Basil Salad, 233
Tuscan Bread Salad, 37

salmon, 96, 306–307
salmonella bacteria, 189–190
salsa, 61, 178, 234
salt

bland food remedy, 395
pasta tips, 237
roast seasoning, 126
soup tricks, 208

sauce
Basic Brown Sauce, 172–173
béchamel, 169–171
binding tips, 106
blender recipes, 177–179
Caramel Sauce, 182–183
Cracklin’ Hot Fudge Sauce, 181
deglazing pan, 101–102, 172, 406
desserts, 169, 179–183, 323
egg-based recipes, 168, 174–177
foundations, 168–169

Fresh Strawberry Sauce, 183
fruit, 177, 183–184
origin, 168
overview, 167
pasta, 237, 241–243, 244–245
Pesto Sauce, 179
Quick and Easy Salsa, 178
Vanilla Custard Sauce, 180
velouté, 169–171
Warm Blueberry Sauce, 323
Warm Brandy Sauce, 367
Whipped Cream, 182
whisk, 41

saucepan, 28, 31
sausage, 381–382
sauté pan, 30–31
Sautéed Chicken Breasts with Tomatoes

and Thyme, 108–109
Sautéed Peppered Sirloin of Beef, 110–111
Sautéed Skillet Potatoes, 104–105
Sautéed Spinach Leaves, 105
sautéing food

beef, 109–111
burned food, 99
chicken, 107–109
definition, 20, 409
deglazing pan, 101–102
meat, 100
oil versus butter, 100–101
overview, 99
seafood, 100, 106–107
soup ingredients, 205–206
vegetables, 100, 104–105

sauteuse evasée, 33–34
savory, 54, 55
scalding milk, 180, 409
scoring ham, 147, 409
Scrambled Eggs, 24–25
seafood. See also specific types

Mediterranean Seafood Stew, 122–123
omelet variations, 201
poaching tips, 95–97
sautéing tips, 100–101, 106–107
Seafood Linguine, 246–247
stewing tips, 122–123

Seafood Linguine, 246–247
searing food, 126–127, 409
seasoning skillet, 30
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select meat, 70
semihard cheese, 64
serrated knife, 28, 38
sesame oil, 223
shallot, 67, 69, 383
sharpening knives, 40
shellfish, 73, 409
Shepherd’s Pie, 258–259
shortcake, 356–357
shortening, 311
short-grain rice, 79, 85
shredding food, 409
shrimp

cleaning guidelines, 258
Grilled Shrimp Skewers, 165
selection, 247
Spanish Paella, 257
Spicy Shrimp Kebabs, 325
storage tips, 73

shucking shellfish, 409
simmering food, 78, 409
single-crust pie, 315
sirloin tip roast, 144
skewer, 409
skim milk, 63
skimming food, 409
skirt steak, 320–321
slope-sided saucepan, 33–34
slow cooker, 44, 251–253
Slow Cookers For Dummies (Lacalamita,

Tom and Vance, Glenna), 114
Smithfield ham, 145
Smoked Chicken Slices with Coriander

Sauce, 325
Smoked Ham with Apricot Glaze, 146–147
Smoked Pork Hash, 331
Smoked Pork with Winter Vegetables, 330
smoothie, 359
Snapper Fillets with Tomatoes, 327
snow peas, 93
soft peak, 409
soubise, 169
soufflé, 192, 194, 196
soup

bland soup remedy, 395
Carrot Soup with Dill, 216
categories, 204–205
Chicken Noodle Soup, 212

Chilled Fruit Soup, 219
chunky style, 217–219
comfort food, 209–213
cost-cutting tips, 294
Cream of Potato Soup, 214–215
French Onion Soup, 217
insider tricks, 207–209
New England Clam Chowder, 218–219
overview, 203–204
Pasta and Bean Soup, 332–333
preparation guidelines, 204–207
puréed, 205, 214–216
skimming technique, 209
sweet and chilled, 219
thickening tips, 208–209
Tomato Soup, 215
Turkey-Rice Soup, 213
Vegetable Beef Soup, 210–211

sour cream, 64
Southern Greens, 304
Southwestern Chili, 296–297
soy milk, 63
soy sauce, 61
spaghetti, 239, 241–245
Spanish omelet, 201
Spanish Rice, 368
sparkling wine, 59
spatula, 28, 41
spices

baked fruit, 273
basic necessities, 52
fried chicken, 349
marinades, 156–157
roasting guidelines, 126
types, 56–58

Spicy Chicken Wings, 364
Spicy Shrimp Kebabs, 325
spinach

overview, 231
Sautéed Spinach Leaves, 105
storage tips, 69
Warm Artichoke-Spinach Dip, 372–373

split pea, 301
spoon, 28, 41, 43
springform pan, 42
square cake pan, 41
squash, 69, 94
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stainless steel, 34, 38
steak

Broiled Skirt Steak, Cajun style, 320
doneness, 109
The Perfect Steak, 159
Sautéed Peppered Sirloin of Beef, 110–111
sautéing tips, 99

Steamed Broccoli with Lemon Butter, 91
steamer, 89
steaming food

definition, 20, 78, 409
vegetables, 89–94

stew, 205
stewing food

beef, 70, 120–121
chicken, 71, 119
common problems, 123
definition, 20, 409
herbs, 119
overview, 113–114
seafood, 122–123
versus braising, 114

stiff peak, 409
stir-fry

definition, 410
leaf greens, 340
leftovers, 340–343
pan, 34
recipe, 297–299

stock, 172, 205, 410
stockpot, 28, 32–33
storage

beef, 71
chicken, 72
condiments, 61
dry goods, 14–15, 52
fish, 73
freezer benefits, 19
fruit, 68–69
greens, 69, 227
knives, 23
refrigerator staples, 63–64
salad dressing, 319
shellfish, 73
spices, 56
vegetables, 19, 68–69

stove, 12, 15–18
stovetop griddle, 45

strainer, 28
straining food, 410
strand pasta, 239
strawberries

Fresh Strawberry Sauce, 183
Lemon Pudding Cake with Fresh Berries,

282–283
Red, White, and Blue Berry Shortcake,

356–357
Strawberry Lemonade, 358
Three-Berry Dessert Salad, 234

Strawberry Lemonade, 358
stuffed pasta, 240
stuffing, turkey

cooking time, 374–375
Cornbread, Sausage, and Apple Stuffing,

380–381
definition, 410
tips for success, 379

substitution, 396, 411–413
sugar. See specific types
sugar-cured ham, 145
Summer Berry Smoothie, 359
summer squash, 69, 94, 138–139
summertime party

fried chicken, 349–351
menu plan, 347–348
overview, 347
side dishes, 351–353

sun-dried tomato, 61, 325
Super Bowl party, 361–368
sweet pickle, 61
sweet potato, 93–94, 384–385
sweet rice, 81
sweet wine, 59

• T •
Tabasco sauce, 61
Tabbouleh Salad, 87
Taco Casserole, 365
tagliatelle, 240
tarragon, 54, 55
tart, 284–285
tea, 52
tempeh, 295
tenderizing, 410
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Thanksgiving dinner
dessert, 385–387
dips, 371–373
gravy recipe, 378–379
overview, 369
preparation, 370–371
roasted turkey, 374–377
side dishes, 382–385
stuffing recipe, 379–382

thawing food, 18, 69
thermometer, meat, 28, 48, 132–133
Three-Berry Dessert Salad, 234
thyme, 55
tilapia, 73
timer, kitchen, 48
time-saving tips, 398
tiramisù, 288–289
toaster, 45
toaster oven, 16, 45
tomato

Avocado and Tomato Salad, 318–319
Cherry Tomato and Feta Cheese Salad,

233
chutney, 60
Fresh Tomato Quesadillas, 324–325
grilling preparation, 157
Layered Cheese and Vegetable Salad, 233
pasta sauce, 243, 244–245
paste, 58
peeling, seeding, and cutting process, 246
ripening tips, 243
Sautéed Chicken Breasts with Tomatoes

and Thyme, 108–109
Snapper Fillets with Tomatoes, 327
soup preparation, 206–207
storage tips, 69
sun-dried, 61
Tomato, Red Onion, and Basil Salad, 233
Tomato Soup, 215
White Beans with Tomatoes and Thyme,

302–303
Tomato, Red Onion, and Basil Salad, 233
Tomato Soup, 215
tongs, 41
tortellini, 240
trussing techniques, 133–134, 410
tuna, 106–107, 162–163

turkey
Beef and Turkey Meat Loaf, 264
carving tips, 377
Roasted Turkey, 376–377
roasting tips, 130, 374
Taco Casserole, 365
Turkey-Rice Soup, 213

turmeric, 58
turmeric rice, 81
turnip, 157
Tuscan Bread Salad, 37

• U •
USDA Meat and Poultry Hotline, 375
utensils, 46–49. See also specific types

• V •
Vance, Glenna (Slow Cookers 

For Dummies), 114
vanilla bean, 63, 180–181
Vanilla Custard Sauce, 180
vanilla extract, 63, 180–181
Vegetable Beef Soup, 210–211
vegetable oil, 349
vegetables. See also specific types

basic items, 67
blanching guidelines, 89–94
budget side dishes, 299–304
Chicken and Grilled Vegetable Wrap,

338–339
Chicken Noodle Soup, 212
Chicken Stir-Fry with Peanuts, 298–299
Crispy Roasted Root Vegetables, 137
Glazed Leg of Lamb with Pan Gravy and

Red Currant Glaze, 142–143
Grilled Shrimp Skewers, 165
Grilled Vegetable Platter with Fresh

Pesto, 233
grilling preparation, 157
Old-Fashioned Beef Stew, 120–121
parboiling guidelines, 89–94
peeler, 28
Pork and Noodle Stir-Fry, 342–343
Pot Roast with Vegetables, 116–117
purchasing tips, 66–67
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vegetables (continued)
purées, 94–95
Roasted Summer Vegetables, 138–139
roasting tips, 136–139
sauce, 168
sautéing tips, 100–101, 104–105
Slow Cooker Ratatouille, 253
steaming guidelines, 89–94
storage, 19, 68–69
Thanksgiving side dishes, 382–385

vegetarian omelet, 201
velouté, 169–171
vermicelli, 239
vinaigrette, 168, 222–225
vinegar, 223–224
Virginia ham, 145

• W •
walnut oil, 223
Warm Artichoke-Spinach Dip, 372–373
Warm Blueberry Sauce, 323
watercress, 231
Western omelet, 201
Westphalian ham, 145
wet curing, 144
Whipped Cream, 182
whipping food, 410
whisk, 41, 410
white bean, 301, 302–303
white sauce, 168, 169–171
white vinegar, 223
white wine, 59
white wine vinegar, 223

whiting, 73
whole milk, 63
whole spice, 56
wine

Baked Apples with Red Wine, 274
Easy Coq au Vin, 118–119
Madeira Pan Gravy, 378–379
pairing tips, 59, 65
uses, 58, 115

Wine For Dummies (McCarthy, Ed and
Ewing-Mulligan, Mary), 59, 65

wok, 34, 340
wood briquettes, 153
wooden spoon, 28
Worcestershire sauce, 61
wrap, 338–339

• Y •
Yan, Martin (Chinese Cooking 

For Dummies), 340
yellow squash, 69, 94, 138–139
yogurt, 64, 359
yogurt, plain, 64
Yosses, Bill (Desserts For Dummies), 385

• Z •
zest, 410
ziti, 239
zucchini

grilling preparation, 157
Roasted Summer Vegetables, 138–139
steaming tips, 94
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