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The next best thing to having Mark Bittman in the kitchen with you Mark Bittman's highly acclaimed,

bestselling book How to Cook Everything is an indispensable guide for any modern cook. With How

to Cook Everything The Basics he reveals how truly easy it is to learn fundamental techniques and

recipes. From dicing vegetables and roasting meat, to cooking building-block meals that include

salads, soups, poultry, meats, fish, sides, and desserts, Bittman explains what every home cook,

particularly novices, should know. 1,000 beautiful and instructive photographs throughout the book

reveal key preparation details that make every dish inviting and accessible. With clear and

straightforward directions, Bittman's practical tips and variation ideas, and visual cues that

accompany each of the 185 recipes, cooking with How to Cook Everything The Basics is like having

Bittman in the kitchen with you. This is the essential teaching cookbook, with 1,000 photos

illustrating every technique and recipe; the result is a comprehensive reference thatâ€™s both

visually stunning and utterly practical.Special Basics features scattered throughout simplify broad

subjects with sections like â€œThink of Vegetables in Groups,â€• â€œHow to Cook Any Grain,â€• and

â€œ5 Rules for Buying and Storing Seafood.â€•600 demonstration photos each build on a step from

the recipe to teach a core lesson, like â€œCracking an Egg,â€• â€œUsing Pasta Water,â€•

â€œRecognizing Doneness,â€• and â€œCrimping the Pie Shut.â€•Detailed notes appear in blue type

near selected images. Here Mark highlights what to look for during a particular step and offers

handy advice and other helpful asides.Tips and variations let cooks hone their skills and be creative.
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How to Cook Everything: The Basics is a "cookbook" designed to teach new cooks the

fundamentals to ingredients, cookware, and food preparation. It is a variation on Mark Bittman's

original classic How to Cook Everything, Completely Revised 10th Anniversary Edition: 2,000

Simple Recipes for Great Food (which I'll refer to as HtCE). I have not read Bittman's 2003 book of

the same name, How to Cook Everything: The Basics, but as far as I can tell, this book is not an

update to that one (which received a lot of criticism for not being original enough from HtCE). The

publication date is 2012, and there is no reference to the 2003 book in the publication notes. While

this does use a lot of information from HtCE, it seems to be a completely separate

book.CONTENTAlthough it is filled with recipes, The Basics is not really a cookbook. It is presented

in a very straightforward way that is designed to not only give you starter recipes, but to provide

recipes that teach the fundamentals of cooking. For a "basics" cookbook, one thing I look for is

whether it truly is targeted to teaching the basics. When I was first learning to cook, I would be

thoroughly confused every time a recipe called for "onion," and went to the story only to discover

four different types of onions. And what does "salt to taste" mean? Fortunately, Bittman's book takes

these things into account and is very good at not making assumptions on the cooking level of the

reader.
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