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Article 1: Cooking Basics for Beginners
When it comes to cooking, it is important to keep in mind that everyone started somewhere. I do not
know of a single person who was born with a wooden cooking spoon and ready to go. There is a lot of
learning that must be done in order to become a prolific cook and then there is always room for
improvement. Not only do you need to begin with the basics when it comes to cooking but you almost
need to begin again when learning to cook a new cuisine such as Chinese, Thai, or Indian food.
This means that at any given time in your cooking learning cycles there is quite probably someone
somewhere that is better and/or worse at cooking than you. Take heart from this because even the best
have bad days when it comes to cooking. There are many people who cook for different reasons. Some
cook in order to eat and survive while others cook because they actually enjoy the process of cooking.
Some cook during times of emotional upheaval and others cook out of sheer boredom. Whatever your
reason for cooking or learning to cook you should always begin with the basics.
The first thing that you need to learn is what the different terminology you will find in recipes actually
means. There are many new and sometimes foreign sounding terms that you will find in common
recipes. These terms can mean the difference in recipe success or failure. You should be able to find a
good section in any inclusive cookbook that explains the different definitions for unfamiliar
terminology. If you aren't absolutely certain what is meant by "folding in the eggs" it is in your best
interests to look it up.
Another great bit of advice when it comes to cooking basics is to try simpler recipes for a while and
then expand your horizons to the more complex recipes that abound. Most recipes will have a little note
about their degree of difficulty and you can read through the recipe to see whether or not it is
something you are interested in preparing or confident that you can prepare. Remember Rome wasn't
built in a day and it will take quite some time to build a reliable 'repertoire' of recipes to work into your
meal planning rotation.
The good news is that once you've learned the basics of cooking it is unlikely that you will ever need to

relearn them. This means that you can constantly build up and expand your cooking skills. As you learn
new recipes and improve your culinary skills and talents you will discover that preparing your own
meals from scratch is much more rewarding than preparing prepackaged meals that are purchased from
the shelves of your local supermarkets.
You will also discover as your experience and confidence grows that you will find yourself more and
more often improvising as you go and adjusting recipes to meet your personal preferences. If you
prefer more or less of ingredients or want to make a recipe a little more or less spicy in flavor you can
make simple adjustments along the way in order to achieve this goal. In other words you will begin in
time to create recipes of your very own. And that is something you won't necessarily learn when it
comes to basic cooking skills for beginners but you would never learn if you didn't master those basic
cooking skills.
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Article: Cooking for Sunday Dinner
From as far back as I can remember there have been special church occasions when dinner on the
church grounds was the order for the day. Far too many times I watched as person after person walked
in with store purchased fried chicken. Whether the reason for this was lack of time, lack of planning, or
lack of ideas I was never quite certain. I was certain however, that this was not isolated to my church
alone.
It may seem odd but I have traveled all over the country and lived in many different areas of the
culture. One thing that seems constant no matter where I live is that someone inevitably brings fried
chicken from a local restaurant or deli as his or her potluck offering. There is nothing wrong with this
of course, but there are so many great recipes available for Sunday dinner cooking that it seems odd
that so many would resort to this tired old tradition rather than spicing things up with a spicy taco
casserole or sweetening the deal with some delightfully delicious and simple to make dessert.
Sunday dinners obviously aren't the only time when cooking a casserole or making a dessert is a good
decision for the day. They are, however, the most common from my childhood, which is why I often
refer to them. There are also 'pitch ins' at work that require a contribution and these are an excellent
opportunity to make coworkers envy your culinary talents. Even for those who are health conscious
however, there are many wonderful types of salads that can be prepared for occasions such as this that
will provide you with a guilt free entrée at the event for which you are preparing your offering.
You do not have to choose calorie or fat filled dishes for your Sunday dinner cooking. In fact, when
you are doing the cooking you should cook the things you enjoy eating. Most of us are much more
likely to put our best efforts into preparing the foods we enjoy rather than those that feel as though they
are a chore for us to make. The same holds true when cooking for potlucks and such. Just be careful
that you do not prepare the exact same dish every time or people will think that it is the only dish you
can prepare.
I recommend checking out casserole recipes online and in your favorite magazines. Even magazines
that offer healthier eating options often have a casserole, large salad, or even a healthy dessert you can
prepare for these events. My personal solution has always been to collect recipes over time that I would
like to try out and use the potluck audience as my recipe guinea pigs. This way if my family or I do not
like it, we won't be stuck with leftovers for a week and if we do like it, we can put it into our rotation of
recipes for use at home.
Sunday dinner cooking doesn't have to be nearly as stressful as many of us make it out to be. Many
wonderful crock-pot recipes can actually be prepared while you sleep. Just load your slow cooker with
the proper ingredients and turn it on before turning in. You should awaken to the wonderful aroma of
whatever delightful dish you have prepared and still manage to get ready for church in record time.
This tried and true technique is a great way to make Sunday dinner cooking quick and easy.
Even if you are one of the many who have very limited culinary talents it is quite possible to wow your
friends, relatives, and fellow church members with the correct 'simple to make' recipe. Desserts are by
far the best way to go in this effort and can also be made the night before (in many cases) and stored in
the refrigerator. Desserts are almost always a good bet and very few people ever complain about them
regardless. The Kraft foods website offers some fabulously easy to make and delicious desserts if you
are in need. The next time it is your turn to join in on the potluck preparation don't resort to fried

chicken. Dish up something that will truly turn heads instead.
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