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LIDIA’S TIPS FOR BEING A GREAT COOK

In her new television series and accompanying book Lidia’s Family Table, Lidia Bastianich explains that one secret to being a great cook is not the size of one’s kitchen but the quality of one’s ingredients.  Having the right ingredients on hand when you need them, and the proper cooking vessels and utensils for preparation, are key.  

Here are several tips from Lidia’s kitchen to yours: 

· Always buy the freshest ingredients available, and use them

      within the time period allowed.

· Check the refrigerator before opening up new jars of products. 

· Store vegetables in a dark and cool place.

· Do what I do – cook for more people than you need to feed at one sitting,

      then make packages of food to go, or be creative with leftovers to turn them

      into delightful new dishes.

Here are some (but not all!) of the ingredients Lidia likes to have on hand:

Ingredients:
· Extra virgin olive oil 

· Canola oil

· Vinegars – red wine, balsamic, distilled white and cider

· Sea salt, Kosher salt and table salt

· Whole black peppercorns

· Dried oregano, dried thyme and fresh basil 

· All-purpose flour

· Dried bread crumbs

· Fresh garlic

· Onions 

· Yellow polenta (imported)

· Short-grain Italian rice for risotto – Arborio or Carnaroli

· Long-grain white rice

· Dried pastas – Long, tubular and pastas for soup

· Dried beans – Cannellini, cranberry beans and lentils

· Pine nuts and walnuts

· Plum tomatoes, tomato paste and sun-dried tomatoes

· Anchovies

· Capers 

· Beans

· Milk

· Butter, unsalted and salted

· Parmigiano-Reggiano, Pecorino, Grana Padano, Mozzarella and Ricotta

· Wine

Lidia has favorite pots and pans that she uses day after day because they feel familiar and comfortable in her hands, and produce a predictable outcome.  Here are some of the cooking utensils that Lidia uses daily:

· Hands and fingers — her favorite cooking tools!

· 12-quart stockpot

· 8- and 10-quart saucepans or Dutch oven

· 14-inch diameter skillets and heavy skillets in other sizes with good handles 

· 17 x 20 roasting pans 

· A colander, strainers in many sizes, sieves and draining baskets

· A heavy stockpot

· Asian-made spider (stir-fry tool) in many sizes

· Metal tongs

· Wooden spoons

· Mixing bowls in several sizes   

· Kitchen timer

· Fireproof potholders and gloves

· Heavy cutting board to roll out pasta

· Good set of knives
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