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Hank Rubin : Kitchen Answer Book: 5,000 Answersto All of Your Kitchen and Cooking Questions (Capital
Ideas) before purchasing it in order to gage whether or not it would be worth my time, and all praised Kitchen
Answer Book: 5,000 Answersto All of Y our Kitchen and Cooking Questions (Capital |deas):

3 of 4 people found the following review helpful. Good ReferenceBy A Customerl bought this book without really
taking agood look at it. Whileit's agreat book for a quick reference or just out of curiousity, if you are looking for
something alittle morein depth | would suggest "Cookwise" by Shirley Corriher, or "I'm just here for the food" by
Alton Brown.11 of 11 people found the following review helpful. A Must Have for all cooking novices!!By A
Customer! found this book while desperately searching for something to save me from causing my 25 family members


http://f3db.com/pub/links.php?id=1892123746

at areunion to beill. Asacooking novice, | was looking for a simple guide that would not give me recipes, but would
tell me how to do the thingsin arecipe, like browning meat and creating a soup broth.Boy, did this book save my life.
It had the answer to every question | had - and | had many. Because of The Kitchen Answer Book, | came off looking
like acooking pro, instead of the cooking dunce that | am. This book is very interesting as well becauseit tellsyou
how to maintain your utensils and tools and gives you the history behind food.My family went away well fed and not
poisoned. Thank God for Hank Rubin and his wonderful book!2 of 2 people found the following review helpful. An
organization by type of food - eggs, dairy, seafood, poultry - makes these answers easy to uncover in acrisisBy
Midwest Book ReviewHere's another kitchen answer 'bible’ which also excelsin an organization lending to speedy
referencing: The Kitchen Answerbook: Answers To All Of Y our Kitchen And Cooking Questions. Hank Rubin has
several decades of experience as an executive chef, restaurant owner and food writer: it's these years of experience
which lend to basic answers to common cook's problems; from how to tell if amelon is ripe to what kinds of woods
are good for smoking meats, and how to quickly thaw a chicken. An organization by type of food - eggs, dairy,
seafood, poultry - makes these answers easy to uncover in acrisis.

The Kitchen Answer Book is the only reference book you will ever need in the kitchen. Master fundamental kitchen
techniques, learn cooking vocabulary, discover shortcuts, and pick up the know-how and wisdom that make cooking a
pleasure rather than adreaded chore. In concise, direct answers to more than 5,000 cooking and kitchen questions
arranged in easy-to-find categories, The Kitchen Answer Book isthe ideal, quick reference to cope with kitchen
emergencies. Questions and answers are arranged in broad categories: Baking, Caffeine, Dairy, Eggs, Fowl, Fruits and
Nuts, Grains, Beans, and Pasta, Meat, Seafood, Seasoning, Stocks, Soups and Sauces, Utensils, and
VegetablesREVIEWS "Q: What's the difference between spring water, mineral water and artesian water? A:
According to Hank Rubin in The Kitchen Answer Book (Capital, 2002), artesian water is bottled from awell that has a
water-bearing layer with arock basis, mineral water has at least 200 parts per million of total dissolved solids without
the addition of any minerals, and spring water is collected at the source of an underground water formation and has all
the physical properties as when it came to the surface." Albany Times Union, Albany Times Union, 2005/04/29"Q:
Even though | rinse and drain them first, when | add frozen and thawed blueberriesto batter, the juice from the berries
discolors the mixture making my cake look unappetizing. Is there away to prevent this? A: Sure. Just add the berries
in their frozen state, says Hank Rubin in The Kitchen Answer Book."Albany Times Union, Albany Times Union,
2005/06/03"Eggplants take to many cooking methods, from broiling to frying to grilling and more. But be aware that
they are like sponges and will soak up any oil you use on them. Because they have inner air pockets, they can absorb
several timestheir weight in oil, even when breaded, says Hand Rubin in The Kitchen Answer Book (Capital Books,
$22.95). Thisincreases fat and breaks down texture." Susan Selasky, Detroit Free Press, 2005/07/05" Cabbage doesn't
require alengthy cooking time, especially if it's shredded. If you overcook cabbage, according to The Kitchen Answer
Book by Hank Rubin (Capital Books, $22.95), it will give off an unwelcome odor. "Susan Selasky, Detroit Free Press,
2005/08/02"Here's another kitchen answer 'bible' which also excels in an organization lending to speedy referencing:
"The Kitchen Answer Book: Answers To All Of Y our Kitchen And Cooking Questions.' Hank Rubin has several
decades of experience as an executive chef, restaurant owner and food writer: it's these years of experience which lend
to basic answers to common cook's problems; from how to tell if amelon isripe to what kinds of woods are good for
smoking meats, and how to quickly thaw a chicken. An organization by type of food - eggs, dairy, seafood, poultry -
makes these answers easy to uncover in acrisis. "Midwest Book Review, Midwest Book Review, 2005/11"Q: How do
you avoid lumpy gravy? A: Add the flour to the liquid gradually and stir constantly using awhisk. The Kitchen
Answer Book" by Hank Rubin (Capital Books, $22.95) recommends adding a pinch of salt to the flour before mixing
it with the liquid. If the gravy still becomes lumpy, put it in a blender or food processor to whip it together or strain it
through a sieve and discard the lumps."" Susan Selasky, The Detroit Free Press, 2005/11/23A reader called with this
guestion? What can you use to tenderize meat besides Adolph's meat tenderizer? | suggested using a marinade. Here,
from The Kitchen Answer Book by Hank Rubin, are what different marinade ingredients do to soften meat. Y ogurt
breaks down the flesh of meat and fish, Rubin writes. Lemon softens meat and gives atangy flavor. Green papaya
digests protein. Tamarind tenderizes and seasons. (Vinegar's) acetic acid acts as a softener. San Antonio Express-
News, 2006/02/03"A handy information source for lots of food-related questions." The Food Goddess column, The
Atlanta Journal -Constitution, 2006/08/03

"A handy information source for lots of food-related questions.”A reader called with this question? What can you use
to tenderize meat besides Adolph's meat tenderizer? | suggested using a marinade. Here, from The Kitchen Answer
Book by Hank Rubin, are what different marinade ingredients do to soften meat. Y ogurt breaks down the flesh of meat
and fish, Rubin writes. Lemon softens meat and gives atangy flavor. Green papaya digests protein. Tamarind
tenderizes and seasons. (Vinegar's) acetic acid acts as a softener.”Q: How do you avoid lumpy gravy?A: Add the flour
to the liquid gradually and stir constantly using awhisk. "The Kitchen Answer Book" by Hank Rubin (Capital Books,
$22.95) recommends adding a pinch of salt to the flour before mixing it with the liquid. If the gravy still becomes



lumpy, put it in ablender or food processor to whip it together or strain it through a sieve and discard the
lumps.""Here's another kitchen answer 'bible' which also excelsin an organization lending to speedy referencing: 'The
Kitchen Answer Book: Answers To All Of Y our Kitchen And Cooking Questions.' Hank Rubin has several decades of
experience as an executive chef, restaurant owner and food writer: it's these years of experience which lend to basic
answers to common cook's problems; from how to tell if amelon isripeto what kinds of woods are good for smoking
meats, and how to quickly thaw a chicken. An organization by type of food - eggs, dairy, seafood, poultry - makes
these answers easy to uncover in acrisis.""Cabbage doesn't require alengthy cooking time, especially if it's shredded.
If you overcook cabbage, according to The Kitchen Answer Book by Hank Rubin (Capital Books, $22.95), it will give
off an unwelcome odor."" Eggplants take to many cooking methods, from broiling to frying to grilling and more. But
be aware that they are like sponges and will soak up any oil you use on them. Because they have inner air pockets,
they can absorb several timestheir weight in oil, even when breaded, says Hand Rubin in The Kitchen Answer Book
(Capital Books, $22.95). Thisincreases fat and breaks down texture.""Q: Even though | rinse and drain them first,
when | add frozen and thawed blueberries to batter, the juice from the berries discol ors the mixture making my cake
look unappetizing. Isthere away to prevent this? A: Sure. Just add the berriesin their frozen state, says Hank Rubin in
The Kitchen Answer Book.""Q: What's the difference between spring water, mineral water and artesian water? A:
According to Hank Rubin in The Kitchen Answer Book (Capital, 2002), artesian water is bottled from awell that has a
water-bearing layer with arock basis, mineral water has at least 200 parts per million of total dissolved solids without
the addition of any minerals, and spring water is collected at the source of an underground water formation and has all
the physical properties as when it came to the surface." About the AuthorHank Rubin has several decades of experience
as an executive chef, restaurant owner, cooking teacher, and food and wine writer. His wine column in the San
Francisco Chronicle from 1965 to 1982 was the first weekly column in the U.S. He is the author of Spains Cause Was
Mines. Mr. Rubin livesin San Francisco, California.



