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Smashwords Edition, License
Notes

This ebook is licensed for your
personal enjoyment only. This ebook may not be re-sold or given
away to other people. If you would like to share this book with
another person, please purchase an additional copy for each
recipient. If you’re reading this book and did not purchase it, or
it was not purchased for your use only, then please return to
Smashwords.com and purchase your own copy. Thank you for respecting
the hard work of this author.
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What’s This All About?

Hi! I’m Alana. Nice to meet you. I’m a
professional baker in Brooklyn and I spend my spare time working
with children in East Harlem and the Bronx teaching them basic
cooking skills and healthy eating habits.

Mostly, I don’t want the kids I teach to
learn how to follow a recipe (unless we’re baking); I want them to
learn to cook. I want them to go the store and see a vegetable that
maybe they’ve never tried or tried but didn’t like before and think
“hey, what if I did that thing where I made it salty and crispy?”
and go for it. I want adults to do that too. I want to take this
big mysterious cooking thing that so many people seem proud of
never learning and demystify it. You don’t need exact temperatures
and times and fancy tools. You need a couple of easy techniques and
a willingness to experiment.

If you already know how to cook, a lot of
this cookbook might not be useful to you – it’s pretty basic.
Here’s the thing though, every recipe in it is awesome and ten year
old approved. I’ve gotten these kids to go from giving every
vegetable the side eye to trying pretty much anything without
prodding. Along with that, they’ve seen the way roasted vegetables
can be used in multiple applications, they know how to make a pasta
sauce from scratch and can tell you how easy it is to make mac and
cheese that isn’t bright orange and from a box.

If you’re an adult looking for some basic
ways to feed yourself that don’t involve the microwave or a parent
trying to figure out some good ways to start getting your kid
interested in the kitchen or just interested in vegetables, this
cookbook is for you.







Symbol Key

c = cup

T = tablespoon

t = teastpoon

lbs = pounds

oz = ounces

all temperatures are in Fahrenheit


Pastas


 Stove Top
Mac’n’Cheese

 


Super Easy

 


½ lbs Elbow Macaroni

½ stick Butter

2 Eggs

6 oz Evaporated Milk

1 t Salt

½ t Nutmeg

10 oz Shredded Cheddar






Bring a large pot of water to boil, cook
macaroni until al dente (or your preferred level of noodle cooked),
drain and return to pot. Throw your butter into the pot of pasta
and stir it around to evenly coat. In a liquid measuring cup (or
whatever you want, that just seems easiest to me since you have to
measure the milk anyways) mix together the evaporated milk, eggs
and salt. Mix this crazy seeming mixture into your butter coated
pasta. Throw the cheese in there because that’s what this meal is
all about, right? Cook over low heat stirring constantly until
cheese is melted and sauce thicken slightly.


 Stove Top
Mac and Cheese Round 2

 



Visit: http://www.smashwords.com/books/view/315597
to purchase this book to continue reading. Show the author you
appreciate their work!
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