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Introduction

Cooking doesn't have to feel overwhelming — mastering a few basic kitchen skills can transform your time
in the kitchen. Whether you're learning how to crack an egg without shells, measure flour the right way, or
rescue a sauce that's too salty, these essential cooking tips and tricks will set you up for success. This
guide covers everything from knife skills and baking basics to ingredient substitutions and food safety —
perfect for beginners and a helpful refresher for seasoned home cooks.

1. Eggs & Dairy

* How to crack an egg cleanly — Tap the egg firmly on a flat surface (not the bowl edge) to avoid shell
shards, then pull the halves apart gently over a bowl.

» How to separate egg whites from yolks — Crack the egg, pass the yolk between shell halves while letting
whites fall into a bowl. Or use your clean hand as a “sieve.”

« How to tell if an egg is fresh (float test) — Place egg in a bowl of water. Fresh eggs sink and lie flat; older
eggs tilt up or float.

* How to whisk eggs properly — Use a fork or whisk in quick circular motions until yolks and whites are fully
combined and slightly frothy.

» How to make buttermilk from milk + vinegar/lemon — Add 1 Thsp vinegar or lemon juice to 1 cup milk,
stir, and let sit 5 minutes to curdle slightly.

» How to temper eggs without scrambling — Slowly drizzle hot liquid into beaten eggs while whisking
constantly, then add mixture back to the pot.

* How to test butter for softness (finger press test) — Press gently with your finger; if it leaves an indent
without melting, it's ready for baking.

» How to soften cream cheese quickly — Cut into chunks, microwave 15-20 seconds, or leave at room
temp for 30 minutes.

» How to whip cream to soft vs. stiff peaks — Beat with whisk or mixer until soft peaks (tips fall over) or stiff
peaks (tips stand upright).

* How to store dairy for maximum freshness — Keep milk on the fridge’s middle shelf (not the door), wrap
cheese tightly, and use airtight containers.

2. Measuring & Conversions

* How to measure dry ingredients correctly — Spoon flour or sugar into a dry measuring cup, then level
with a flat edge. Don’t scoop directly.
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* How to measure liquid ingredients — Use a clear liquid measuring cup, set on a flat surface, and check at
eye level.

* When to pack brown sugar — Press brown sugar firmly into the measuring cup until level; it should hold
its shape when inverted.

» How to measure sticky ingredients — Spray measuring cup with cooking spray or coat with oil, then add
honey or molasses so it slides out easily.

» Metric vs. US cup conversions — 1 cup = 240 ml. Keep a printed conversion chart handy.

« How many teaspoons in a tablespoon — 1 Thsp = 3 tsp.

* How many tablespoons in a cup — 1 cup = 16 Tbsp.

* How many cups in a pint, quart, gallon — 2 cups = 1 pint; 2 pints = 1 quart; 4 quarts = 1 gallon.
 Converting ounces to grams — 1 oz = 28 grams.

* Quick kitchen math tricks for halving/doubling recipes — Divide each measurement by two; for odd eggs,
beat and use half by weight or volume.

3. Ingredient Substitutions

* Sub for buttermilk — 1 cup milk + 1 Thsp vinegar or lemon juice.

* Sub for sour cream — Use equal parts Greek yogurt or buttermilk.

 Sub for eggs — 1 Thsp ground flax + 3 Thsp water (flax egg), or ¥4 cup applesauce, or ¥ cup yogurt.
* Sub for heavy cream — % cup milk + ¥ cup melted butter.

* Sub for baking powder — 1 tsp baking powder = ¥ tsp baking soda + %2 tsp cream of tartar.

* Sub for baking soda — Use 3x as much baking powder, though texture may change.

* Sub for cornstarch — Replace with flour (2x amount), arrowroot, or potato starch.

* Sub for brown sugar — 1 cup white sugar + 1 Thsp molasses.

* Sub for self-rising flour — 1 cup all-purpose flour + 1% tsp baking powder + ¥4 tsp salt.

* Sub for breadcrumbs — Use crushed crackers, oats, or crushed cornflakes.

4. Knife Skills

» How to hold a knife safely — Grip handle firmly, pinch blade near handle, and curl fingers of other hand
(“claw grip”) to avoid cuts.

» How to chop an onion efficiently — Cut onion in half, peel, slice vertically toward root, then horizontally,
then dice crosswise.

* How to mince garlic — Smash clove with flat knife side, peel skin, then chop finely.

» How to chiffonade herbs — Stack leaves (like basil), roll tightly, then slice thin ribbons.

» How to julienne vegetables — Cut into thin slices, stack, then slice into matchsticks.

* How to dice carrots evenly — Slice lengthwise into slabs, cut into sticks, then dice cubes.

» How to slice bread without squashing it — Use a serrated knife with gentle sawing motion.

» How to cut a bell pepper with no seeds mess — Slice off top and bottom, make one cut down side, roll
open, and remove seeds/core.

» How to peel ginger with a spoon — Scrape peel away using spoon’s edge.

» How to sharpen and hone a knife — Use a sharpening stone for edges, honing steel before each use to
align blade.

5. Basic Cooking Techniques

» How to sauté properly — Heat small amount of oil over medium-high, cook food quickly while tossing or
stirring.
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« How to simmer vs. boil — Simmer = small bubbles, gentle cooking; boil = large rolling bubbles, higher
heat.

* How to sear meat for flavor — Dry surface, heat pan hot, don’'t move meat until browned crust forms.

» How to roast vegetables evenly — Spread evenly on sheet, toss with oil, season, roast at 400°F until
golden.

* How to steam vegetables without overcooking — Place in steamer basket above simmering water, cover,
cook until tender-crisp.

» How to blanch vegetables to keep color — Boil briefly, then plunge into ice water to stop cooking and
preserve color.

» How to stir-fry quickly at high heat — Cook bite-sized pieces quickly in very hot oil, tossing constantly.

» How to pan-fry without soggy food — Cook food in shallow oil over medium-high heat until crisp, turning
once.

» How to grill indoors & outdoors — Preheat grill, oil grates, cook with lid open for quick foods, closed for
thicker cuts.

* How to broil safely in the oven — Place rack near top, keep an eye on food (broiling happens fast).

6. Baking Basics

» How to preheat your oven (and why it matters) — Always preheat before baking so food cooks evenly;
use an oven thermometer for accuracy.

* How to test if a cake is done — Insert a toothpick in the center; if it comes out clean or with a few crumbs,
it's ready.

* How to use parchment paper properly — Line pans to prevent sticking; cut to size or trace pan bottom for
perfect fit.

» How to cream butter & sugar — Beat together until light and fluffy (3—5 minutes); this incorporates air for
tender bakes.

« How to fold in ingredients without deflating — Use a spatula to gently lift batter from bottom and turn it
over, rotating the bowl.

* How to knead bread dough — Push dough with heel of hand, fold, rotate, repeat until smooth and elastic.
» How to test yeast for freshness — Stir 1 tsp sugar into ¥ cup warm water, add 1 packet yeast; if foamy
after 10 minutes, it's active.

* How to let dough rise properly — Place in greased bowl, cover, leave in warm spot until doubled in size.
» How to shape cookies evenly — Use a cookie scoop or weigh dough balls for uniform size and even
baking.

* How to cool baked goods correctly — Let cakes cool in pan 10 minutes, then transfer to rack; cookies
cool directly on rack.

7. Stovetop & Heat Control

* Low, medium, and high heat explained — Low = gentle simmer, Medium = steady cooking, High =
searing or boiling.

» How to prevent scorching sauces — Stir frequently, cook on low, and use heavy-bottomed pans.

* How to deglaze a pan for flavor — After searing, pour in wine/broth and scrape browned bits with a
wooden spoon.

» How to use a cast iron skillet — Preheat well, oil lightly, avoid soap for cleaning, and keep seasoned with
thin oil layer.

» How to avoid overcrowding pans — Leave space between food to ensure browning instead of steaming.
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» How to boil pasta correctly — Use a large pot, salt generously, stir at start, cook until al dente.

» How to keep pasta from sticking — Stir during first 2 minutes, don’t add oil to water, toss with sauce after
draining.

» How to cook rice without burning — Rinse rice, use 1:2 ratio rice to water, bring to boil, cover, reduce to
low, let steam.

* How to make fluffy scrambled eggs — Whisk eggs well, cook on low, stir gently, remove from heat slightly
before done.

» How to cook pancakes evenly — Preheat pan until drops of water “dance,” use ¥4 cup batter each, flip
when bubbles form.

8. Sauces & Flavoring

» How to make a simple roux — Cook equal parts butter and flour, whisk until smooth, cook until
blond/brown depending on sauce.

» How to thicken sauces — Use roux, cornstarch slurry (1 Thsp cornstarch + 2 Thsp water), or simmer to
reduce.

* How to make gravy without lumps — Whisk hot stock slowly into roux or slurry, stirring constantly.

» How to emulsify vinaigrette — Whisk vinegar, mustard, and seasoning, then drizzle oil slowly while
whisking until thickened.

* How to balance sweet, salty, sour, bitter — Taste and adjust: add sugar for bitter, acid for flatness, salt for
blandness.

» How to rescue a too-salty dish — Add potato slices, dilute with liquid, or balance with sweetness.

* How to rescue a too-sweet dish — Add acid (lemon juice/vinegar) or a pinch of salt.

» How to roast garlic for sweetness — Slice top, drizzle oil, wrap in foil, roast at 400°F for 30—40 min until
soft.

* How to caramelize onions — Cook sliced onions slowly in butter/oil over low heat, stirring, until golden
brown (30—-40 min).

» How to toast spices for flavor — Heat dry pan, add whole spices, stir until fragrant, then grind or use
whole.

9. Food Storage & Safety

» How to store herbs — Trim stems, place in water like flowers, cover loosely, or wrap in damp towel in
fridge.

» How to freeze food properly — Use airtight freezer bags/containers, press out air, label with date.

» How to defrost safely — Thaw in fridge overnight or use microwave defrost setting, never on countertop.
* How to store leftovers correctly — Cool quickly, store in shallow airtight containers, eat within 3—4 days.
* How long eggs, milk, cheese last — Eggs: 3-5 weeks, Milk: ~1 week after open, Cheese: soft 1 week,
hard 3—4 weeks (varies).

* How to use FIFO rule — First In, First Out: use oldest items first to avoid waste.

» How to sanitize cutting boards — Wash with hot soapy water, then disinfect with diluted bleach or vinegar
solution.

* How to separate raw meat & produce — Use different boards/knives to avoid cross-contamination.

» How to tell if food has spoiled — Trust your senses: off smell, slimy texture, mold, discoloration = toss.

« Safe internal cooking temperatures — Chicken: 165°F, Beef/Pork: 145°F (rest 3 min), Ground meats:
160°F, Fish: 145°F.
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10. Everyday Cooking Hacks

» How to zest citrus without bitter pith — Use a microplane or zester, scrape lightly, avoid white pith.
» How to juice a lemon without seeds — Roll lemon, cut in half, squeeze through fingers or strainer.

* How to peel garlic quickly — Smash with knife flat, peel slides off easily.

» How to hull strawberries — Push a straw through from bottom to remove stem and core.

» How to pit cherries — Use a chopstick or straw to push pit out through stem hole.

* How to ripen bananas faster — Place in paper bag with apple; ethylene gas speeds ripening.

» How to revive stale bread — Sprinkle lightly with water, wrap in foil, bake at 350°F for 10 minutes.

» How to peel hard-boiled eggs easily — Shock in ice water, crack all over, peel under running water.
* How to keep cookies soft — Store in airtight container with a slice of bread or apple slice.

» How to reheat pizza crispy — Heat in skillet with lid or oven at 375°F until hot.

11. Seasoning & Spices

* When to salt food — Salt pasta water early, season meats before cooking, adjust final dish at the end.

» How to bloom spices — Toast in oil or butter at start of cooking to release flavor.

» How to grind whole spices — Use a spice grinder, coffee grinder, or mortar and pestle.

* How to substitute dried herbs for fresh — Use 1 part dried for 3 parts fresh (1 tsp dried = 1 Tbsp fresh).

» How to store spices — Keep in airtight containers, away from heat/light; whole spices last longer than
ground.

* How to taste as you cook — Sample throughout, adjusting seasonings gradually.

» How to season cast iron cookware — Coat lightly with oil, bake at 400°F for 1 hour to create nonstick
layer.

* How to avoid over-salting — Add salt a pinch at a time, taste frequently, remember flavors intensify when
reduced.

» How to use fresh vs. dried garlic/onion — Fresh is pungent, dried is milder; adjust amounts (¥ tsp powder
= 1 clove fresh).

» How to layer flavors — Build from base (onions/garlic), then spices, then proteins, finishing with fresh
herbs.

12. Cooking Terminology

« Al dente — Pasta cooked until firm but not hard, with a slight bite.

» Mise en place — “Everything in its place”; prepping all ingredients before cooking.

* Julienne — Cut into thin matchstick-sized strips.

* Sauté — Quickly cook food in small amount of fat over medium-high heat.

» Simmer — Cook gently just below boiling, with small bubbles forming.

* Broil — Cook under direct oven heat, like an upside-down grill.

» Deglaze — Loosen browned bits in a pan with liquid to create sauce.

* Roux — A cooked mixture of fat and flour used to thicken sauces.

» Poach — Gently cook food in barely simmering liquid.

« Fold — Combine ingredients gently with a spatula, lifting and turning to preserve air.

Conclusion

With these 120 essential kitchen skills, you'll feel more confident, efficient, and creative in the kitchen.
Cooking is about building small habits — the more you practice, the easier (and more fun) it becomes. Keep
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this guide handy as a reference while you cook, and share it with family and friends who are learning their
way around the kitchen.

Follow us: https://everydaykitchenrecipes.com/ * everydaykitchenrecipes25@gmail.com * Facebook ¢
Instagram ¢ Pinterest
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