CHEAT Culinary Tips & Tricks Cheatsheet

SH EETS A comprehensive guide to essential cooking and baking tips, designed to elevate your culinary skills and ensure delicious results every time. From 3
ingredient preparation to mastering cooking techniques, this cheat sheet covers a wide range of helpful hints for both novice and experienced cooks. E

Ingredient Preparation & Handling

Essential Knife Skills Herb & Spice Optimization Egg Handling
The Claw Grip ~ Tuck your fingertips under to protect Fresh vs. Use fresh herbs towards the end of Room Use room temperature eggs for baking
them while guiding the knife. This Dried Herbs  cooking to retain their flavor. Dried herbs Temperature to ensure they emulsify properly and
ensures safety and precision. should be added earlier to infuse their Eggs create a smoother batter.

- ’ . ’ ) flavor into the dish. ) . )
Rocking Use a rocking motion with the knife, Separating Separate eggs easily by cracking the
Motion keeping the tip on the cutting board for Blooming Toasting whole spices in a dry pan or Eggs egg and passing the yolk back and

efficient chopping and mincing. Spices blooming ground spices in oil releases forth between the shell halves, allowing
L X i their essential oils, enhancing their aroma the white to fall into a bowl.
Maintaining Regularly hone your knives with a steel g
and flavor.
Sharpness to maintain a sharp edge. A dull knife is Whipping Egg Ensure your bowl and whisk are clean
more dangerous than a sharp one. Herb Store fresh herbs like cut flowers in a glass Whites and free of grease before whipping
. . X Storage of water in the refrigerator, or wrap them egg whites. Add a pinch of salt or
Dicing Cut vegetables into uniform cubes for
. X in a damp paper towel in a plastic bag. cream of tartar for stability.
even cooking. Start by creating planks,
then strips, and finally dice. Spice Store spices in airtight containers away
L. . X i X . Storage from heat, light, and moisture to preserve
Mincing Finely chop ingredients like garlic and

. . their potency.
herbs by repeatedly running the knife

over them, gathering them together,

and repeating.

Cooking Techniques & Tips

Mastering Sautéing Roasting for Perfection Braising Like a Pro
Hot Pan, Ensure your pan is hot before adding fat, Even Cut vegetables and meats into uniform sizes Sear Sear the meat before braising to develop a
Right Fat and use the appropriate fat (e.g., oil for Cuts for even roasting. First rich, flavorful crust.
high-heat sautéing, butter for flavor). ) . . .
High Roast at a high temperature (e.g., Lowand  Braise at a low temperature for a long time to
Don't Sauté in batches to avoid overcrowding Heat 400°F/200°C) to promote browning and Slow tenderize tough cuts of meat.
Overcrowd the pan, which lowers the temperature caramelization. L. . o
Liquid Ensure the braising liquid comes about
and results in steaming instead of X . .
b ) Resting Allow roasted meats to rest before carving to Level halfway up the side of the meat, not
rowning.
9 Meat redistribute juices, resulting in a more tender completely submerged.
Proper Season your ingredients before, during, and flavorful result. . .
. Don't Braising should be done at a simmer, not a
Seasoning and after sautéing to build layers of flavor. ) ) ) X )
Elevate Use a roasting rack to allow air to circulate Boil boil.
Pan Keep ingredients moving in the pan to around the food, promoting even cooking
movement ensure even cooking and browning. and crisping.
Baking Essentials & Secrets
Understanding Flour The Magic of Leavening Agents Achieving Perfect Baking Textures
All-Purpose  Versatile for most baking needs, but can Baking Soda Requires an acidic ingredient (e.g., Creaming Butter  Cream butter and sugar until light and
Flour result in slightly tougher textures due to its buttermilk, vinegar) to activate. Creates a and Sugar fluffy to incorporate air, which
medium protein content. rapid rise. contributes to a tender crumb.
Cake Flour Low protein content yields tender, delicate Baking Contains both an acid and a base, so it Don’t Overmix Overmixing develops gluten, resulting
cakes. Powder doesn't require an additional acidic in tough baked goods. Mix until just
ingredient. Can be single-acting or combined.

Bread Flour  High protein content develops more
double-acting.

gluten, resulting in chewy breads. Oven Ensure your oven is properly
Yeast Requires time and warmth to activate Temperature preheated to the correct temperature.
Measure Use the spoon and level method for
. . and produce carbon dioxide, which Use an oven thermometer for
Correctly measuring flour. Spoon flour into the
leavens the dough. Use warm water, but accuracy.

measuring cup, then level off with a
not too hot, to proof yeast.

straight edge. Do not pack. Cooling Cool baked goods completely before
Check Make sure your leavening agents are frosting or slicing to prevent them
Expiration fresh by checking their expiration dates. from falling apart.
Dates

Troubleshooting & Common Mistakes
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Common Cooking Mishaps

Salty Soup

Burnt Garlic

Overcooked

Pasta

Too much
acidity
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Add a peeled potato or a splash of
vinegar or lemon juice to help neutralize

the saltiness.

Start with lower heat and add garlic later
in the cooking process to prevent
burning, which can make it bitter.

Cook pasta al dente and immediately
drain and rinse with cold water to stop
the cooking process.

If you added too much acid add a little

bit of sugar to balance.

Baking Blunders and Fixes

Flat
Cookies

Dense
Cakes

Dry Bread

Cracked
Cake Top

Chill the dough before baking and ensure

your oven is at the correct temperature.

Avoid overmixing the batter and ensure
your leavening agents are fresh. Cream
butter and sugar thoroughly.

Add more moisture to the dough and
ensure you're not overbaking. A water bath
in the oven can help.

Lower the oven temperature slightly and
ensure the cake is not too close to the heat

source.

Ingredient Substitutions

Egg Substitute

Buttermilk
Substitute

Cornstarch
Substitute

Baking Powder
Substitute

Applesauce, mashed banana, or
flaxseed meal mixed with water can

often substitute for eggs in baking.

Add 1 tablespoon of vinegar or lemon
juice to 1 cup of milk and let it sit for 5
minutes.

Use all-purpose flour (use twice as
much) or tapioca starch as a thickening

agent.

Mix equal parts of baking soda and

cream of tartar.
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