
Secrets from the rhow...

Peeling broad bean5 Broad beans have an

outer she lthat should be removed. Onc€

cooked, nlp 1 cornerwth scissots and

sqleezeto remove bean irom outer ski..

iia
Wood ear mu5hrooms Crunchy and mild

n f avour, these are be( cooked over high

heat to retain the rtext!re Always remove

stems use n r sottos and stirfries.

Preparing eggplant Cutung 2cm-deep

crosses into the top oi each eggplant

q la r te rw lspeed up  roas tng  and a  low

the o  land sp i (e  mix tu re  to  pe .e t ra te

and f  avour  the  f  esh

,14 snper lood ideas MAY t.oi

Seasoning food Pepper loses it5 f avour

rap id ly  onc€ ground.  a lways  gr ind  who e

peppercorns dire.tly over food wh€.

cookrng or  season n9 .

, ; .  
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us ins  lemong6s PeeLand d iscard  the

tough ou ter  laye6.  Th in  y  s lce  or f  ne ly

chopto  where the  s ta  k  co lour  ch . .ges

rrom (eam to pa e green.

d,
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ialoutie cut s its nto the folded edge of

the paetry so the 5lits run down the centre

o f  the  ja  ou ise  when !n fo !ded. Ih is  fo .ms

a decora t ive  pa t te rn  and a lows exce$

steam and mo sture to e5c.pe.

Under the griller
Reddy Steo.ly Cook learurcs $tne
ofAustnlia's fastett chet! - but
are th.y.s quickwith a qukl
Ioflnd out,we arked them:'Whatb
the wo6t meal you'w ever eat€n?'

Adodgy chicken kebab

Ihe Rollint Dolmad.

oGani(9

aJapanese dieh called

totallycold and teribre.

seafood called'violeisl
They looked like none,
bui were soft, with black
skln.Theywerc stinkyl
Manu F€ildel,exe.utiw
chef, Eileon'e rc+auhnt

Be a part ofthe show!
* Jojn in the fun of Reody Steddy cook,

Aust6liat best-loved cooking ehow!
To be a conteetant or part of the
audiene (sydney only), call the R5c
team on (02)9418 3866 oremail:
rcadyeteadycook@sstarcom.au

* Fot mote rccipes frcm ReodY steo.tY
Coot, visit: www readyeteadycook.
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