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You should always bake instead of microwave when you reheat dishes containing oil so you don't get that greasy
mess. Microwave radiation congeals oil in dishes being reheated. If the food is baked, however, the heat is spread
more evenly throughout the dish. This prevents the oil from separating, locking in the ingredients and flavor.

Using brine in your food preparation is a culinary secret that can make your dishes go from bland to bursting with
flavor. Add the brine approximately one hour before preparing any poultry dish to really bring out the flavor.

Be certain to use only wines that you enjoy as ingredients in your recipes. Wine that you don't like or haven't tried
can ruin the way you feel about the food. Several wines suitable for cooking purposes are readily available in the
market.

For more flavorful soups, mashed potatoes, and other dishes, replace the water in the recipe with stock--chicken,
veggie, or beef. You could also add bouillon cubes in the water that you are using. Your food will get the moisture
it needs while getting an extra boost of flavor.

Before engaging in cooking, be sure to prepare everything ahead of time. This way, you can prevent distractions
like hot oil in pans or other distractions. You can also save on gas and heat by not turning on appliances before
you are ready.

Your family may seem to be less than amused by the repetitiveness of corn as a side dish. Adding coconut flakes
to your corn will give it a dash of zesty Thai taste that adults and kids are both sure to love.

Several times your burgers will stick to the grill, and it is hard or impossible to remove them without destroying
their shape. Brushing vegetable oil on the grill will help keep your food from sticking.

A pantry or other cool, dark space will preserve the flavor of herbs and spices the longest. If you keep herbs and
spices in an area that is close to the stove, they will lose their flavor very quickly and just be a waste of money.

Don't cut cinnamon rolls the hard way. After you've prepared the cinnamon roll, cutting it into slices to bake can
ruin its shape. You can use strong thread to cut up the roll easily. Just place the thread beneath the part of the roll
you want to cut. Grab the thread on both sides of the roll, wrap it around and pull both ends in opposite direction.
It will slice right through the roll perfectly.

When you are cooking, it is important to remember that a fresh ingredient is always better than a frozen or dried
ingredient. Use fresh ingredients, as they bring out the flavor in a dish, and they are also less expensive.

Now that you've read this article, take this advice, and apply it to your meals. Once you try some of these tips, you
will believe that perhaps cooking is not so difficult after all. Not only will your meals be more fun to eat, you'll look
forward to cooking them; you might even start trying new recipes. Try having fun with cooking today!
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