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Food is for eating, and 
good food is to be enjoyed 
I think food is, actually, 
very beautiful in itself.

Dinner

INGREDIENTS

1. In a large skillet, 
heat oil over 

grape tomatoes, 
capers, anchovies, 
olives, and garlic; 
cook until fragrant 
and tomatoes soften, 

Add tomato puree 
and season with salt 
and pepper; cook 2 

be separated).

2. Meanwhile, in a 
large pot of boiling 
salted water, cook 
pasta until al dente. 
Reserve 1 cup pasta 
water; drain pasta 
and add to sauce, 
tossing to combine 
and adding enough 
pasta water to create 
a thin sauce that 
coats pasta. Season 
to taste with salt and 
pepper, and serve 
immediately.

METHOD

PU T TAN E SCA
Spaghetti

SERVES 
6

TIME 
30 MINS

METHOD 
SIMMER
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1.  Bring a large pot of 

olive oil and garlic in a 

medium heat. Swirl the 
pan to coat the garlic with 
oil and heat until garlic 
sizzles but doesn’t brown, 
about 30 seconds. Add the 

Add the tomatoes, salt, 
black pepper, and sugar 
and stir to combine. Bring 
to a boil and reduce the 
heat to a simmer. Cook for 
about 20 minutes. Add the 

cooking. Remove the basil 
before serving.

3. Meanwhile, with 10 
minutes to spare before the 
sauce is done, generously 
salt the boiling water. Add 
the pasta and cook until 

Set a timer for 2 minutes 
less than the package 

pasta and transfer it to 
a serving bowl. Toss with 
1/2 cup of the sauce. For 
each serving, spoon on a 
little extra sauce, grated 

of olive oil, and freshly 
ground black pepper on 
top of the pasta.

INGREDIENTS

• 1/2 tsp salt

METHOD

SERVES 
6

TIME 
30 MINS

METHOD 
SIMMER

S PAGH E T T I
Pomodoro

ITALIAN 
COFFEE 

CULTURE

Dinner Coffee has been actively cultivated in Yemen 

stimulating drink wasn’t invented until around 
1200 a.d. The 17th century saw the opening of the 

thanks to the innovations of the Industrial Revolution 

Turin, Italy. Yes, Italy invented espresso and its fame 
rests on its coffee companies abilities as roasters 
and blenders for espresso. Italians consume espresso 
similar to the way that Americans consume medicine. 
Typically, they order it at their local cafe and drink 
it in one shot. It is quite acceptable in Italy to 
consume 7 to 8 cups per day. Several attempts have 
been made by the Italian Government to control the 
intellectual property of espresso, but so far none 
have been successful. 

THE TWO PRIMARY TYPES 
OF COFFEE CULTIVATED ARE 
ARABICA AND ROBUSTA. 
ARABICA BEANS TEND TO HAVE 
A SWEETER, SOFTER TASTE, AND 
THEIR ACIDITY IS HIGHER THAN 
ROBUSTA. 
Robusta, however, has a stronger, harsher taste, with 

contain twice as much caffeine as Arabica beans, 
and they are generally considered to be of inferior 
quality compared to Arabica. 

Robusta was initially used in Italian espresso blends 
because it was cheap but, today, Italian coffees use 
mainly the Arabica variety of the coffee bean, known 

famous) that produce only 100% Arabica blends. 

are blended. 

Above all else, it is crucial to understand what sets 
Italian coffee culture apart from the rest of the world. 
First of all, there is absolutely no such thing as drip 
coffee in Italy. Ninety nine percent of the time, when 
an Italian asks for a caffe, they are asking for what 
we know as an espresso. 

These are typically accompanied by a pastry and a 
glass of water to cleanse the palate.
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Editor’s Letter

So much has changed since I first learned how 
to cook. I’ve learned a lot of classic recipes 
and techniques over the years, but I would 

say some of the more exciting things that have 
come along in recent years are the modern 
cooking techniques.
To me, this isn’t just about fancy, molecular 
gastronomic techniques seen at 3-star restaurants 
that charge hundreds of dollars for a tasting 
menu - it’s about the democratization of these 
techniques.
For instance, things like sous vide or pressure 
cooking are now available in the home kitchen 
for a fraction of the price that it would cost in 
a professional kitchen. These techniques result 
in incredible flavors and precision that more 
traditional methods can’t deliver. Plus, they are a 
lot of fun to experiment with.
We hope you enjoy this issue all about The 
Modern Kitchen. 



Level Up Your Home 
Cooking Skills

Create your free Dollop account and get access to 100s of 
recipes, home chef recipe collections, access to a private 

Facebook group of home chefs and much, much more
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MODERN
FAVORITES

6 Delicious Dishes That Are Made Using 
Dollop’s Favorite Kitchen Equipment

BAKED BEANS
Pressure Cooked

see page 16
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INGREDIENTS
• 1 tbsp butter
• 1/2 tsp fennel seed
• 1-1/2 lbs carrots, sliced
• 1 medium sweet potato, peeled 

and cubed
• 1 medium apple, peeled and 

cubed
• 3 cans (14-1/2 ounces each) 

vegetable broth
• 2 tbsp uncooked long grain rice
• 1 bay leaf
• 1/4 tsp curry powder
• 1 tbsp lemon juice
• 1/2 tsp salt
• 1/4 tsp white pepper
• 2 tbsp parsley, minced 

1. In a large saucepan, melt butter over 
medium-high heat. Add fennel; cook 
and stir 2-3 minutes or until lightly 
toasted. Add carrots, sweet potato and 
apple; cook and stir 5 minutes longer.

2. Stir in broth, rice, bay leaf and curry 
powder; bring to a boil. Reduce heat; 
simmer, covered, 30 minutes or until 
vegetables and rice are soft.

3. Remove from heat; cool slightly. 
Discard bay leaf. Process in batches in a 
blender until smooth; return to pan. Stir 
in lemon juice, salt and pepper. Cook 
over medium heat 5 minutes or until 
heated through, stirring occasionally. 
Sprinkle with parsley.

FENNEL
Carrot Soup

SERVES
2-4

TIME 
45 MINS

METHOD 
SIMMER

INGREDIENTS
• 1 Steak, 1 inch thick
• Salt and freshly ground black 

pepper 
• 2 tbsp olive oil 
• Bay leaf, fresh, or other fresh 

herbs
• Butter

INGREDIENTS
•  6 eggs
• 1/2 c grated Gruyère
• 1/4 c neufchatel/cream cheese/dairy 

free cream cheese
• 1/4 tsp salt
• 3 slices cooked bacon, cut in halves

1. Preheat sous vide machine to your desired 
temperature. We like 129°F / 54 °C for medium-rare.

2. Season both sides of the steak with salt and 
pepper. Place steak in a ziplock bag—or a sous 
vide bag if you have one. Add olive oil, plus 
whatever herbs you have. We like bay leaf, thyme 
or rosemary. Place the bag into the water, with 
the top of the bag hanging over the edge of the 
pot. Make sure you leave the top of the bag open 
so the air can escape. The meat should be fully 
submerged. Clip the top of the bag to the side of 
the pot to hold it in place. A one-inch-thick steak 
will be ready to eat in an hour.

3. Preheat a skillet over high heat and add butter. 
Once the butter has stopped bubbling, add the 
steak from the bag. Swirl the steak around in the 
pan for about a minute or two per side. The point 
of this step is just to get a nice, tasty crust - the 
inside is already cooked. Serve.

1. Set your sous vide 
machine for 172ºF/77.8ºC

2. In a blender or food 
processor, combine eggs, 
cheeses, and salt until 
smooth.

3. Place jars on a work 
surface and push a half-
slice of bacon into the 
bottom of each one. 
Divide the egg & cheese 
mixture evenly among 
the jars. Attach two-part 

lids and close to fingertip 
tightness. This means 
using only your fingertips 
to screw on the ring; if 
they are too tight, the air 
pressure within will not 
be able to release and 
the jars will shatter on 
the bath. Submerge jars 
in the water bath and set 
timer for 1 hour.

4. Remove from the bath 
and enjoy!

SOUS VIDE
Steak

YIELD 
1

TIME 
60 MINS

METHOD 
SOUS VIDE

EGG BITES
Sous Vide

YIELD 
6

TIME 
5 MINS

METHOD 
SOUS VIDE
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SERVES 
6

TIME 
1 HOUR

METHOD 
BAKE

CHOCOLATE
Chip Cookies

1. Melt the butter over medium 
low heat in a small sauce pan. 
Let cool to room temperature.

2. Meanwhile, sift or mix 
together flour, salt, baking 
powder and baking soda in a 
medium bowl. In a small cup, 
add the egg, egg yolk, milk 
and vanilla extract, whisk 
together and set aside.

3. Add the cool butter and 
sugar in a stand mixer bowl 
and beat with a paddle 
attachment on medium 
speed until fluffy and lighten 
in color, about 2 minutes.

4. Add the egg mixture to the 
butter/sugar mixture and beat 
on medium speed for another 
2 minutes. Reduce the mixer 

to low speed and gradually 
add the flour mixture, scraping 
the side and bottom of the 
bowl as necessary. Once all 
the flour is incorporated, turn 
the mixer speed to stir and 
add the chocolate chips, mix 
until the chips are evenly 
distributed.

5. Use an ice cream scoop 
(2 oz) to portion the cookie 
dough onto a parchment 
paper lined baking sheet or 
large container. Cover and 
refrigerate for at least 1 hour 
or overnight.

6. Preheat oven to 350°F.

7. Place portioned cookie 
dough on a parchment paper 
lined baking sheet, 2” apart 

METHOD

Bake for 13-15 minutes. Bake in 
2 to 3 batches.

8. Let cool on the baking sheet 
for 5 minutes then transfer with 
a spatula to cool completely on 
a wire rack.

INGREDIENTS
• 8-oz unsalted butter
• 2 1/4 cup all-purpose flour
• 1 tsp salt
• 1 tsp baking soda
• 1/2 tsp baking powder
• 1/4 cup granulated sugar
• 1 1/4 cup light brown sugar
• 1 large egg
• 1 large egg yolk
• 2 tbsp whole milk
• 1 1/2 tsp pure vanilla extract 
• 320g milk chocolate chips

Making it easier to make 
better food at home

The Taste Today is a FREE community of home cooks from 
around the world. Every day, we send an email with recipes 

and other culinary delights.

Sign Up for FREE

https://thetastetoday.com
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1. Add beans, water and salt 
to Instant Pot or pressure 
cooker. Cook on high 
pressure for 25 minutes. 
Allow the pressure to 
naturally release.

2. Remove lid and pour 
beans into a colander/
strainer. Rinse with cold 
water. Set aside.

3. In the bottom of Instant 
Pot or pressure cooker, 
sauté bacon until golden 
brown, tossing and 
scraping down the bottom 
of the pot often. Drain 
some of the fat. Add bell 

pepper and onion and 
cook until tender. Turn off 
heat.

4. Add BBQ sauce, ketchup, 
mustard, vinegar and 
liquid smoke to the pot 
and stir well to combine. 
Add brown sugar, water 
and beans and stir to 
combine.

5. Cook on high pressure 
for 15 minutes. Allow 
pressure to naturally 
release. Carefully open lid, 
and gently stir mixture to 
combine. 

INGREDIENTS
• 16 oz dry navy or pinto beans
• 8 cups water
• 1 tsp salt
• 8 slices bacon
• 1 yellow onion, chopped
• 1/2 red or green bell pepper, 

cored, seeded, and chopped
• 2/3 cup BBQ sauce
• 1/2 cup ketchup
• 2 tbsp spicy brown mustard
• ¼ cup cider vinegar
• 1 tsp liquid smoke
• ½ cup light brown sugar
• 1/2 cup water

YIELD 
6-8

TIME 
1 HOUR

METHOD 
PRESSURE COOK

BAKED BEANS
Pressure Cooked

INGREDIENTS
• 1 15½-oz. can chickpeas
• 3 tbsp lemon juice
• 1 garlic clove
• 1/2 cup tahini
• 3/4 tsp. salt
• freshly ground black pepper
• 1/3 tsp ground cumin
• 3 tbsp. extra-virgin olive oil
• Za’atar and/or sesame seeds

1. Drain chickpeas in a strainer and rinse 
thoroughly. Smash garlic clove with the flat 
side of your knife on a cutting board and 
remove peel. Continue to mash with side of 
knife until a paste forms. 

2. Combine chickpeas, lemon juice, garlic, 
tahini, salt, pepper, cumin, water in a food 
processor. Process until smooth, about 1 
minute.

3. With the food processor running, stream in 
oil, then continue to process until hummus is 
very light and creamy, about 1 minute longer. 
Taste and season with more salt, if needed.

4. Transfer to a shallow bowl, top with za’atar 
and/or sesame seeds, and drizzle with more 
oil.

HUMMUS
Classic Chickpea

YIELD
2 CUPS

TIME 
10 MINS

METHOD 
COMBINE



THE NEWFRONTIER
OF COOKING

The rules and conventions of the kitchen have 
changed. So have the tools at a home cook’s 

disposal. Let’s take a look at what being a cook 
looks like in 2020. 
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Cooking is not what it used 
to be. Yes, a good pot and a 
flame are still integral but that 
barely scratches the surface 
of the possibilities that exist. 
To some, it’s gotten more 
complicated, to others, a lot 
easier. No matter where you 
stand, it’s impossible to ignore 
that recent technological 
advancements in the culinary 
sector are extraordinary, and 
have created an entirely new 
and unique cooking experience. 
We love using time-tested methods like 
braising and poaching to make great food 
but, more and more, we have been exploring 
modern techniques like the sous-vide method 
and pressure cooking, using appliances like the 
Instant Pot. I know what you’re thinking! Pressure 
cooking is not a new method, it’s been around 
for a very long time. That may be true, but long 
gone are the rickety, noisy pressure cookers 
that you had to babysit over a hot burner. Now, 
electric pressure cookers, with sophisticated 
sensor technology and smart Bluetooth pairing 
have created a massively different experience. 

Our kitchens are smarter than ever. There are more wifi-
enabled cooking devices and app-connected appliances 

every day and even the refined process of coffee brewing is 
in a constant cycle of innovation. Let’s look at just a few of 

the game changers in today’s kitchen tech craze. 

THE 
CONNECTED 

KITCHEN 

WITHOUT ACCURATE 
TEMPERATURE READINGS, 

MEAT, SEAFOOD AND 
OTHER INGREDIENTS FALL 
INTO WHAT IS COMMONLY 

REFERRED TO AS THE 
DANGER ZONE, PUTTING 

PEOPLE AT RISK OF 
SALMONELLA INFECTION. 
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Sous-vide (pronounced sue-veed) means “under 
vacuum” in French and refers to the process of 
vacuum-sealing food in a bag, then cooking it to a 
very precise temperature in a water bath. Dollop’s 
test kitchen uses a sous vide machine frequently and 
there’s no turning back. The controlled temperature 
ensures a consistent result every time we cook a 
steak or chicken breast. Depending on what you’re 
cooking, the length of the cooking time varies. 
Medium-size shrimp prepared this way take only 
5-10 minutes, while a thick prime rib roast can take 
up to 6 hours. In any case, the result is consistent 
and precise, and one can argue that precision in 
cooking is everything. Without accurate temperature 
readings, meat, seafood, and other ingredients fall 
into what is commonly referred to as the danger 
zone, putting people at risk of salmonella infection. 

It used to be that only expensive restaurants and 
high budget cooking shows could afford these water 
circulators but, over time, microchip sensors were 
developed that made them affordable for the mass 
market. A true gift to the modern home cook. 

THE SMART MOVEMENT 
A refrigerator began as a food storage compartment 
that made it possible to buy items in bulk, then 
there was the addition of ice makers and water 
coolers. Now, we find ourselves in the midst of a 
fridge revolution! The advent of smart refrigerators 
with touch screen technology, music streaming 
capabilities, and smartphone connection, look like 
they’re from the future but they’re appearing in 
more and more home kitchens around the world. 

A SMART REFRIGERATOR IS 
CONNECTED TO THE CLOUD, 

WHICH IS A SHARED INTERNET 
DATA STORAGE CENTER, MADE 
AVAILABLE BY THE INTERNET. 

continued on page 26...

https://www.shareasale.com/u.cfm?d=638216&m=17025&u=1905467
https://www.shareasale.com/u.cfm?d=638216&m=17025&u=1905467
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1. To prepare the brine, add 
salt to ice water and stir 
until the salt is dissolved. 
Pour the water into a ziptop 
bag, add olive oil and stir. 
You can add herbs and 
spices to the brine as well 
to add more flavor. Dill 
and pepper are commonly 
added. White pepper may be 
a better choice as it will be 
less conspicuous compared 
to black pepper.

2. Add salmon fillets, push 
out as much air as possible 
and seal the bag. Refrigerate 
for about 30 minutes.

Remove salmon from the 
ziptop bag, pat dry with a 
paper towel and transfer into 
another bag. Add 1 tbsp of 
olive oil to avoid the fillets 
sticking to each other. Gently 
remove as much air from the 
bag as possible and seal. 
You want to be careful not 
to squeeze the fish. If you 
have a vacuum sealer, seal 
the fish on a gentle cycle to 
preserve its shape.

3. Immerse the sealed bag in 
preheated water and cook at 
122ºF (or higher, depending 
on the level of doneness 

INGREDIENTS
• 1 1/2 lbs salmon fillet 

(scaled, trimmed, cut into 4 
pieces)

• 2 cups ice water
• 4 tbsp olive oil
• 2 tbsp Kosher salt
• Fresh dill (finely chopped, 

for garnish)
• Fresh chives (finely 

chopped, for garnish)
• Lemon (cut in wedges, for 

garnish)

SOUS VIDE
Salmon

SERVES 
2

TIME 
1 HOUR

METHOD 
SOUS VIDE

you want) for one hour, using a sous vide 
immersion circulator.

4. Shortly before the cooking is done, 
preheat a large skillet with 1 tbsp of olive 
oil.

5. Remove the salmon fillets from the bag 
and sear skin side down over high heat 
for 45 seconds. Sprinkle with chopped 
dill and chives. Serve immediately, with 
lemon wedges.
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A smart refrigerator is connected to the cloud, 
which is a shared internet data storage center, 
made available by the Internet. This software 

allows people to stop  storing and accessing 
information on their personal computer’s hard drive. 
Depending on the features built into the fridge, like 
an interior camera, it lets you do such things as 
use your smartphone to see what’s inside; share 
grocery lists with other family members through 
an application, and even receive alerts when the 
refrigerator’s door is left open. Talk about a game-
changer! Only a few manufacturers, such as Samsung 
are currently making smart fridges. Samsung’s Family 
Hub refrigerator has the most features available in 
one unit, with a large touchscreen display that lets 
you look at a calendar, leave notes, look up recipes 
and even watch TV. Of course, these conveniences 
come at a premium. A non-smart fridge retails for 
around $1k, on average, whereas a smart fridge like 
Samsung’s Hub will run you anywhere from $3-6k. 

It was once true that if you lived in a small apartment 
without a balcony or yard, your only option for 
fresh herbs was the produce aisle at the grocery 
store. That is no longer the case, thanks to science. 
Largely inspired by NASA’s experiments in space 
horticulture, smart gardens were invented, and have 
recently become very popular, especially among city 
dwellers. They are truly a game-changer for urban 
people living without outdoor space, since these 
LED-lit smart gardens allow herbs in pods to grow 
indoors, without soil, using a computer to alert the 
user to add nutrients and an advanced light system 
to promote growth. 

THE NEW BREW 
When it comes to brewing coffee at home, there have 
never been more options. Espresso machines and 

Above: Aeropress Coffee
 Below: Chemex Coffee

LARGELY INSPIRED BY 
NASA’S EXPERIMENTS IN 

SPACE HORTICULTURE, SMART 
GARDENS WERE INVENTED, 

AND HAVE RECENTLY BECOME 
VERY POPULAR, ESPECIALLY 

AMONG CITY DWELLERS. 

THIS IS THE KIND OF ECO-
TECHNOLOGY WE NEED 

TO SEE IN A WORLD (AND 
OCEAN) THAT IS FILLED WITH 

NON-RECYCLABLE COFFEE 
CAPSULES. 

A  D E S I G N 
MA R K E T P L AC E 
FO R  C U S TOM 

CA R DS

Get Your Cards Here

continued on page 29...

pod coffee machines are old news.  Today’s 
choices include vacuum brewing, cold brew, 
and nitrous coffee, but we have two favorite 
ways to brew joe at home; using an Aeropress 
and Chemex coffee maker. 

An Aeropress is the brand name for a three-
part contraption (plunger, chamber, filter) that 
uses hand pressure to force water through 
ground beans - it’s really that simple and 
it doesn’t even require electricity, making 
it perfect for travel. Chemex uses the pour-
over coffee method. Put a filter on the top, 
add your ground coffee, pour hot water on 

https://shareasale.com/r.cfm?b=1151408&u=1905467&m=17025&urllink=&afftrack=
https://shareasale.com/r.cfm?b=1151408&u=1905467&m=17025&urllink=&afftrack=
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top, and let it drip through to the glass flask which 
doubles as a carafe. The whole coffee maker is made 
of non-porous Borosilicate glass, which is a nerdy 
way to say that it will not absorb odors or chemical 
residues. It’s one of the easiest ways to make coffee 
and it looks really sleek as well. 

Another thing that we love about both of these 
manual coffee makers is that they are environmentally 
friendly. If you’re a fan of java but not waste, Aeropress 
offers stainless steel filters and Chemex now makes 
reusable coffee filters made from hemp and cotton. 
This is the kind of eco-technology we need to see in 
a world (and ocean) that is filled with non-recyclable 
coffee capsules. Composting your used coffee grinds 
will go a long way towards a greener brew too! 

As we learn to embrace and use new culinary 
technologies to our advantage in the home kitchen, 
it is exciting to think of what lies on the horizon 
as well. There’s rumors of talking stovetops, fridges 
that can self-clean and detect spoiled food, and a 
lot more instruction from Alexa and Siri. Only time 
will tell. 

INGREDIENTS
• 1 1/2 lbs large peeled shrimp
• Salt
• 1/2 tsp baking soda
• Extra virgin olive oil or butter 

(optional)
• Aromatics such as garlic, 

shallots, tarragon, or parsley 
(optional)

1. Set your sous vide water 
bath to 60ºC/140ºF for tender 
flesh or 80ºC/176ºF for firm 
shrimp.

2. In a large bowl, toss shrimp 
with 1/2 tsp Kosher salt and 
the baking soda. Place shrimp 
in a heavy duty zipper-
lock bag or a vacuum bag. If 
desired, add 1 to 2 tbsp (15 
to 30ml) olive oil or butter 
and aromatics. Remove all 
air from bag using the water 

displacement method or a 
vacuum sealer. Press shrimp 
into a single layer.

3. Add bagged shrimp to 
preheated water bath and cook 
for at least 10 minutes and up 
to 1 hour (the texture should 
show very little variation 
within this time frame). 
Remove shrimp from bag to a 
paper towel-lined plate. Serve 
hot, or chill and serve cold.

METHOD

SERVES 
4

TIME 
30 MINS

METHOD 
SOUS VIDE

COMPOSTING YOUR USED 
COFFEE GRINDS WILL GO A 
LONG WAY TO A GREENER 

BREW TOO!

SOUS VIDE
Shrimp



THE 
BLUMENTHAL 

EFFECT

Chocolate Water, Conch 
Shells and Sardine Sorbet. 

Welcome to the weird 
and wacky imaginings of 

Heston Blumenthal. 
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DOES SOUND CHANGE THE WAY 
FOOD TASTES?  HOW DOES 
SMELL AFFECT FLAVOUR? THESE 
ARE THE QUESTIONS THAT 
HESTON BLUMENTHAL SEEKS THE 
ANSWERS TO. 
Heston Blumenthal is a British chef/restaurateur 
who has been called the Willy Wonka of gastronomy. 
A fierce innovator who holds an honorary Doctor of 
Science degree, he has been making waves since the 
early 1990’s, through his tireless investigation of the 
science behind cooking. 

THE FAT DUCK
Unlike most other chefs of his pedigree, Blumenthal 
is completely self-taught and has never worked in 
anyone else’s kitchen. He owns a group of restaurants 
in Britain and Australia but The Fat Duck Restaurant 
is his landmark eatery. Located a couple of hours 
outside of London, the unassuming 16th century 
food mecca has been awarded three Michelin stars, 
Best Restaurant in the World and Best Restaurant in 
the UK. Offering a fourteen course tasting menu, its 
cuisine is reputed for being innovative and at the 
forefront of molecular and multi-sensory cooking. 
Blumenthal consciously weaves psychology and 
perception into the dishes saying, of his sardine 
toast sorbet, “confusion will reign as the brain will 
be trying to tell the palate to expect a dessert and 
you will therefore be tasting more sweetness than 
actually exists.” 

Signature dishes of his include triple cooked 
potatoes, a black forest cake accompanied by a 
cherry fragrance spray, and nitrogen-cooked egg 
and bacon ice cream. In fact, he was the first chef 
to use liquid nitrogen regularly in his cooking and 

Above: Olive Oil
Below: Plating Molecular Gastronomy Dish

SIGNATURE DISHES OF HIS 
INCLUDE TRIPLE COOKED 

POTATOES, A BLACK FOREST 
CAKE ACCOMPANIED BY A 

CHERRY FRAGRANCE SPRAY, 
AND NITROGEN-COOKED EGG 

AND BACON ICE CREAM.

has been rumored to send 3D glasses 
to customers when they book a table 
at The Fat Duck. A few buildings down 
the street is Blumenthal’s research lab 
where concoctions like artichoke vanilla 
mayonnaise and chocolate wine have 
been developed by his team of experts. 

HIS INFAMOUS RECIPE 
FOR SNAIL PORRIDGE 
PUT HIM ON THE MAP 
AS A PIONEER IN AVANT 
GARDE COOKING AS DID 
HIS NOVEL COOKING 
TECHNIQUES TO CREATE 
NEW TASTE SENSATIONS. 
His infamous recipe for Snail Porridge 

put him on the map as a pioneer in 
avant garde cooking, as did his novel 
cooking techniques to create new taste 
sensations. Of particular significance is 
a research study he conducted at Oxford 
University, revealing that sound can 
significantly enhance the sense of taste. 
Armed with this information, Blumenthal 
composed a ground-breaking dish of 
mackerel, sea grass and edible sand, 
plated to resemble the seashore, served 
with an iPod in a conch shell, playing 
sounds of seagulls and ocean waves.

THE POWER OF NOSTALGIA
The esoteric nature of his ideas can be 
alienating to the home cook and even 
other professional chefs, for that matter. 
Nevertheless, Blumenthal has managed 
to make his techniques accessible 

continued on page 36...



1. Place the sugar in a pan over a medium 
heat. Brush the sides of the pan with a 
pastry brush dipped in a mug of cold 
water. Continue this process until the 
sugar caramelises. (You will probably end 
up using a third of the water).

2. Add the rest of the water, coffee beans, 
cocoa powder, salt and chocolate. Bring to 
a boil.

3. Pass through a very fine sieve and allow 
to cool. Serve cold.

METHOD

COFFEE
& Chocolate Sauce

SERVES 
4

TIME
60 MINS

METHOD 
BOIL

INSPIRED BY 
HESTON BLUMENTHAL

INGREDIENTS
• 340g/12oz unrefined sugar
• 2 cups water
• 40 coffee beans
• 180g/6oz cocoa powder
• pinch of salt
• 60g/2oz of bitter chocolate
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through dozens of BBC television shows, 
online videos and in several cookbooks. 
He also became a household name in 
Australia after appearing as a regular guest 
judge on the popular MasterChef reality 
television series there. His material looks 
to apply his techniques and philosophy to 
traditional and homemade meals. No small 
feat but, despite his eccentric approach 
to cooking, Blumenthal remains adamant 
that what people value most in food is 
nostalgia, a taste of home - so he tries 
to base his extravagant tasting menus in 
humble roots; ice cream, bacon and eggs, 
porridge. He is also keen on designing 
experiences for his guests, not simply 
fancy meals. If he has his way, they will be 
taken back to their childhoods through a 
multi-sensory experience. 

WHAT IS MOLECULAR 
GASTRONOMY?
Molecular gastronomy is a term that 
was coined approximately thirty years 
ago and is a discipline of food science 
that explores the physical and chemical 
transformations of ingredients that occur 
in cooking. It is a modern style of cooking, 
as it takes advantage of numerous 
technical innovations and approaches food 
preparation from a scientific standpoint. 
A large part of molecular gastronomy is 
incorporating new tools, ingredients and 
methods in the kitchen. Examples include 
using ultrasound devices to achieve more 
precise temperatures, the use of liquid 
nitrogen for shattering and a complex 
carbohydrate by the name of maltodextrin 
that manipulates mouthfeel and has the 
ability to turn fatty liquids into powder. 

A LARGE PART OF 
MOLECULAR GASTRONOMY IS 
INCORPORATING NEW TOOLS, 
INGREDIENTS AND METHODS 

IN THE KITCHEN. 

1. Melt the butter in a large 
skillet or a frying pan over 
medium heat. Add the 
shallots, garlic, thyme and 
bay leaf. Cook until softened, 
for about 10 minutes.

2. Chop the mushrooms 
roughly. Brown them in 
batches, in a separate pan 
in hot oil and add to the 
shallots.

3. Add the wine and cook it 

down to reduce; it will only 
take a minute or two. Add the 
ketchup, tomato puree, soy 
sauce and cook a little longer 
if there’s much liquid in the 
mushrooms.

4. Add the cream and cook 
for 5 minutes over low heat. 
Squeeze in some lemon juice, 
season to taste with salt and 
pepper and sprinkle with 
parsley before serving.

Photo Credit: jules

INGREDIENTS
• 2 tbsp unsalted butter
• 2 large shallots, diced
• 2 garlic cloves, chopped
• 2 sprigs of thyme leaves
• 1 bay leaf
• 2-3 tbsp vegetable oil
• 450g (1 lb) mushrooms
• 60ml (1/4 cup) sweet 

dessert wine, e.g. madeira
• 2 tbsp tomato ketchup
• 1 tsp tomato puree
• 2 tbsp dark soy sauce
• 60ml (1/4 cup) double 

cream
• a squeeze of lemon
• salt and black pepper
• 1 tbsp parsley, chopped

METHOD

MUSHROOM
Ragu

SERVES 
4

TIME 
45 MINS

METHOD 
SIMMER

INSPIRED BY 
HESTON BLUMENTHAL

continued on page 40...
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1. Wrap the garlic in 
aluminium foil, cook in an 
oven preheated to 170ºC for 
45 minutes. Allow to cool 
down and peel the skin off.

2. Cut the avocado into 
medium-sized slices and 
place in a pan over medium 
heat. Dice into medium-sized 
pieces.

3. Place the water in a pan 
over medium heat and allow 
to come to a boil. Add the 
garlic, the Marmite, ground 
cumin and the oats. Turn the 
heat to low and allow to cook 
for 2 minutes. Add the beans 
and mix until a coarse paste 
is formed.

4. Fold in the diced beetroot 
and avocado. Divide the mix 

into 2 portions and flatten 
them until patties are formed.

5. Melt the butter in a pan 
and sauté the mushroom 
until soft. Brush the patties 
with a little oil and place on 
a hot grill and allow to form 
a crust on both sides (about 
2-3 minutes). Slice the bread 
in half and place on the grill, 
cut side down.

6. Add a dollop of mayonnaise, 
mustard and ketchup to the 
bottom half of the burger bun. 
In the meantime, place the 
cheese on top of the patty and 
place on the grill, in order to 
melt. Place the patty on top 
of the sauces and finish with 
tomato, mushrooms, rocket 
and gherkins.

INGREDIENTS
• 2 cloves garlic
• 40g avocado
• 60g water
• 5g Marmite
• 2g cumin seeds, toasted 

and ground
• 50g oats
• 100g canned mixed beans, 

rinsed and lightly crushed
• 20g pickled beetroot, diced
• 7g butter
• Salt
• 15g shiitake mushrooms, 

sliced
• 2 burger buns
• Mayonnaise
• Mustard
• Tomato Ketchup
• 2 cheese slices
• 60g tomato, sliced
• 10g rocket leaves
• 20g gherkins, sliced

METHOD

SERVES 
2

TIME 
1 HOUR

METHOD 
SAUTE

VEGGIE
Burger

INSPIRED BY 
HESTON BLUMENTHAL

Get 20% off your GREETING 
CARDS with MintedMore

UNIQUE 
STATIONARY BY 

INDEPENDENT 
ARTISTS.

Click Here

https://www.shareasale.com/u.cfm?d=638216&m=17025&u=1905467
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CHOCOLATE 
GIFT BOXES
Buy Chocolates Online for 
Birthdays, Anniversaries 
and Weddings

Click Here to 
Treat Yourself

Molecular gastronomy is a term that is 
polarizing amongst chefs, many of whom 
feel that it doesn’t describe a style of 
cooking. While Blumenthal recognizes 
that his cooking is grounded in science, 
he rejects the term as a classification for 
his cuisine and has voiced that the use of 
ultra-modern techniques should never be 
employed for the sake of novelty, rather 
when they truly complement and elevate 
a dish. He describes his cooking style as 
multi-sensory and contends that eating 
is “one of the few activities we do that 
involves all of the senses simultaneously.” 

FOLLOW THE SCIENCE 
Blumenthal is known for questioning 
many of the fundamental tenets of 

cooking through a scientific approach. 
He dismisses the idea that mushrooms 
should be kept dry before cooking, after 
an experiment found that the difference 
in weight between dried and rinsed 
mushrooms was insignificant. He also 
contends that searing meat does not 
lock in juices. His scientific experiments 
have uncovered that vegetables cooked 
in tap water causes discolouration due to 
calcium, but that this isn’t the case in 
mineral water, and that freezing cuttlefish 
breaks down the molecules in them, 
increasing their tenderness. Famous 
for uncovering molecular similarities 
between different ingredients and pairing 
them together in unexpected ways, he 
ultimately believes that a great chef leads 
with intuition. 

1.  Remove the woody part 
of the asparagus stems 
by gently snapping off 
the ends (they should 
break naturally).

2. Melt the butter in 
a frying pan over a 
medium heat, then add 
the asparagus, season 
with salt and freshly 
ground black pepper, 
and cover with a lid. 
Cook for approximately 
5 minutes, or until the 
asparagus spears are 
cooked but still a vibrant 
green. Remove the pan 
from the heat.

3. Cover a chopping 
board with a layer of 
plastic wrap. Put the 
salmon slices on top in 
a single layer, then lay 
another layer of plastic 
wrap over the top. Using 
a rolling pin, flatten the 
salmon so it becomes 
uniform in thickness.

4. Remove the plastic, 
cut the salmon into 

strips and use to wrap 
each spear, leaving the 
top sticking out, and a 
few centimetres showing 
at the base.

5. Using a small pan, 
cover the eggs in cold 
water, and cover the pan. 
Bring to a boil quickly, 
over a high heat. Once 
boiling, remove from heat 
and leave to stand, still 
covered, for 6 minutes.

6. Remove the eggs from 
the pan and place them 
in egg cups. Crack the 
top of each egg with 
a spoon and remove 
the top. To serve, dip 
the salmon-wrapped 
asparagus spears into 
the soft egg yolk.

METHOD
INGREDIENTS
• 1 bunch of asparagus
• 1 chunk unsalted butter, 

enough to cook with
• 100 g smoked salmon
• 2 medium eggs

ASPARAGUS
Egg Dippers with Smoked Salmon

SERVES 
4-6

TIME 
15 MINS

METHOD 
BOIL

INSPIRED BY 
HESTON BLUMENTHAL

https://shareasale.com/r.cfm?b=1368038&u=1905467&m=89339&urllink=&afftrack=
https://shareasale.com/r.cfm?b=1368038&u=1905467&m=89339&urllink=&afftrack=
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SMALL
BUT 

MIGHTY

For quick and accurate temperature readings, 
there is no better kitchen thermometer 
than a Thermapen. It’s been called a game-
changer for many new and experienced 
cooks. In just a few seconds, it displays the 
temperature of your food in a digital, clear 
display. Its sensor technology is used in 
professional kitchens for meat, seafood and 
bread. It is also waterproof, easy to clean and 
goes to sleep when you’re done using it, to 
save battery power. Thermapens are costly 
(around $100) but they last a very long time 
and if you cook often, especially on a grill, 
they are worth the investment. 

A kitchen scale may seem like an 
unnecessary space waster that you 
won’t use but there are actually many 
benefits to owning (and using) one. 
Food scales are crucial when it comes 
to measuring ingredients, especially 
for the process of baking that relies on 
precision. The difference between 200 
and 300 grams of flour could make or 
break the dessert you’re working hard 
to prepare. The team at Dollop also 
relies on a digital scale for measurement 
conversions, portion control and less 
clean-up, since you can measure all 
your dry ingredients into one bowl 
(resetting the scale each time) - a far 
better alternative to several dirty bowls 
and measuring cups.

FOOD SCALE 

THERMOMETER
Instant-Read
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A common gripe of home cooks is how 
much time it takes to cook a meal for 
family and friends, especially on a busy 
weeknight. 

The time it takes to cook something is 
one thing, but preparing the required 
ingredients can eat away just as much 
time (pun intended). Mincing garlic 
with a knife is a time-consuming task, 
especially if a recipe calls for a lot of it, 
and completely unnecessary if you own 
a garlic press. Easy to use, throw a clove 
into a press and squeeze. It’s that simple 
and you’ll get precious minutes back in 
the kitchen.

Other benefits include achieving a smaller 
and more uniform mince than you would 
by hand. Just don’t wait too long to clean  
your press as the garlic skins will dry and 
make it a nuisance.

PRESS
GarlicPRINT YOUR 

FACEBOOK 
PHOTOS ON 

CANVAS

Sign Up for FREE

https://shareasale.com/r.cfm?b=1412994&u=1905467&m=25092&urllink=&afftrack=
https://shareasale.com/r.cfm?b=1412994&u=1905467&m=25092&urllink=&afftrack=
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Tongs are a very versatile kitchen tool. 
You can use them to move, rotate and 
lift items with precision, especially 
when grilling. Tongs provide leverage 
and won’t pierce through meat, which 
is always undesirable. You can also 
use them to serve salad, pasta and 
to place ice cubes in glassware, 
eliminating contact with your hands. 
Tongs that are long in length also 
act as an extension of your arm and 
protect your hands from heat and 
possible oil splatters. 

BASKET
Steamer

TONGS

Steaming is a great way to cook 
vegetables, fish and much more. This 
method allows  for food to retain its 
moisture and nutrients and it’s very 
simple. All you need is a stovetop, a 
pot and a steamer basket. Pour a small 
amount of water in the pot, bring it 
to a simmer, suspend the basket with 
ingredients above the liquid, and 
cover the pot for anywhere between 
3-15 minutes, depending on what it is 
you’re steaming. That’s it! It’s a cheap, 
fast and healthy cooking method, with 
little room for error! 

This mini grater shaves things finely and 
accurately. The grate sizes range from very 
fine to medium. A finer sized grater works 
well for zesting raw garlic, citrus, and spices 
like whole nutmeg. Yes, whole nutmeg! Did 
you know that the flavor of ground nutmeg 
deteriorates quickly, whereas whole pieces will 
keep indefinitely? 

Larger microplane graters are wonderful for 
shaving chocolate and cheese for pasta. In fact, 
it’s common for Italians to place a grater on 
the dinner table for guests to use as they wish.

Other uses for microplane graters include 
shaving root vegetables, such as carrots and 
beets, to finish off salads which really elevates 
the presentation. 

GRATER
Microplane
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This is Dollop’s Top 5 list for the 
modern home cook. From setting 

and forgetting to blending and 
vacuum sealing, our favorites will 

make cooking a breeze. 

When it comes to appliances, there 
are hundreds of options, but only a 

few will make you more efficient and 
creative in the kitchen. 

DOLLOP’S
Guide to Kitchen 

Equipment



50 DOLLOP MAGAZINE

You can do so many things with a 
blender, much more than making 
frozen drinks. They can be used to 

puree soup, make hollandaise sauce, and 
create spice blends. The Vitamix brand 
is top of the line for a reason, since they 
can blend almost anything, including 

nuts. If it’s not in the budget for you, 
never fear! More affordable, quality 
ones can easily be found, but we highly 
recommend looking at online reviews 
before you purchase. Be wary of cheap 
blenders that are not up to the task of 
doing the things you need. 

BLENDER

Making it easier to make 
better food at home

The Taste Today is a FREE community of home cooks from 
around the world. Every day, we send an email with recipes 

and other culinary delights.

Sign Up for FREE

https://thetastetoday.com


If you love to bake, a stand mixer is an 
essential piece of equipment for your 
kitchen. You can use it to easily make 

cookie dough and cake batter, but it’s 
equally handy for making fresh pasta 
and pizza dough. The KitchenAid Artisan 
Tilt-Head Stand Mixer is our favorite one 
on the market, due to the endless number 

of attachments that can be added to it, 
including a meat grinder, to make almost 
anything. As is, this mixer comes with 
three attachments; a flat beater, a dough 
hook and a wire whip. 

STAND MIXER
A food processor is a great tool to 

have, especially if you want to 
cook quickly for a large group of 

people. It is almost like the Swiss Army 
Knife of kitchen appliances, taking the 
place of a whisk, grater, pastry cutter 
and more. You can use it to quickly chop 
up vegetables, grind meat, shred cheese 
and puree sauces. Unlike blenders, food 
processors have sharper blades and 
more powerful motors, therefore they can 

do a lot more. Don’t buy a cheap one - 
it’s a waste of money, as you’ll need to 
replace it after a short time. We highly 
recommend the Cuisinart Pro 11-Cup Food 
Processor - it will last an eternity and do 
everything you need. Smaller ones are 
available if you’re short on counter real 
estate. Some of Team Dollop’s favorite 
uses are homemade hummus, pesto and 
mayonnaise.

FOOD PROCESSOR
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1. In a small bowl, combine thyme, 
lemon zest, garlic, salt and pepper. 
Brush chicken with canola oil; season 
with thyme mixture.

2. In a pressure cooker, over medium-
high heat, add 1 tbsp canola oil and 
chicken, and cook until golden brown, 
about 3-4 minutes per side; set aside.

3. Place metal trivet into the pot and 
add chicken stock and lemon juice. 
Gently place chicken on top of the trivet, 
slightly overlapping. Select manual 
setting; adjust pressure to high, and 
set time for 5 minutes. When finished 
cooking, quick-release pressure. Serve 
immediately.

THIGHS
Lemon Chicken

YIELD 
4-6

TIME 
20 MINS

METHOD 
PRESSURE COOK

METHOD

INGREDIENTS
• 1 tbsp finely chopped fresh 

thyme leaves
• 1 lemon, zest
• 3 cloves garlic, minced
• Salt and freshly ground black 

pepper, to taste
• 2 lbs boneless, skinless chicken 

thighs
• 2 tbsp canola oil
• 1 cup chicken stock
• 2 tbsp freshly squeezed lemon 

juice
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Making it easier to make 
better food at home

The Taste Today is a FREE community of home cooks from 
around the world. Every day, we send an email with recipes 

and other culinary delights.

Sign Up for FREE

The Instant Pot has soared to the top 
of the home chef wishlist recently 
and it’s easy to see why. It’s a great 

tool that combines many appliances in 
one and we think that it instantly (pun 
intended!) makes you a better home 
chef. There are several different models 
but we like the Instant Pot DUO 80 the 
best. We use the 6-quart version but, if 
you have a large family, you’ll want the 

8-quart version. This model includes a 
pressure cooker, slow cooker, rice cooker, 
steamer, sauté pan, yogurt maker and 
warmer. We primarily use ours for the 
pressure cooker, soup stocks or braised 
meats a fast option instead of a multi-
hour process. The Instant Pot is definitely 
one of the best things to have in your 
kitchen makes food better almost 
immediately. 

INSTANT POT

https://thetastetoday.com


1. Combine butter and 
granulated sugar in a large 
bowl; scrape in vanilla seeds 
and discard pod. Using 
an electric mixer on high 
speed, beat until very light 
and fluffy, about 5 minutes. 
Beat in 1 egg. Reduce speed 
to low; gradually mix in 2 
cups flour. Form dough into 
a ¾”-thick disk. Wrap in 
plastic and chill until firm, 
about 2 hours.

1. Place racks in upper 
and lower thirds of oven 
and preheat to 350°. Let 
disk of dough sit at room 
temperature until slightly 

softened, about 5 minutes. 
Roll out on a lightly floured 
sheet of parchment paper, 
until about ¼” thick.

1. Punch out rounds with 
large cutter; punch out 
centers with smaller cutter. 
Transfer to parchment-lined 
baking sheets, spacing 
1½” apart. Pat scraps into 
a ¾”-thick disk. Chill 15 
minutes.

1. Beat remaining egg in a 
small bowl with 1 tsp. water; 
brush cookies with egg 
wash; sprinkle with sanding 
sugar. Freeze 10 minutes. 

Bake, rotating baking sheets 
halfway through, until 
edges are golden brown, 10–
15 minutes. Transfer to wire 
racks; let cool. Repeat with 
scraps and remaining egg 
wash and sanding sugar.

INGREDIENTS
• 1 cup (2 sticks) chilled salted butter, cut 

into pieces
• 3/4 cup granulated sugar
• 1 vanilla bean, split lengthwise
• 2 large eggs
• 2 cups all-purpose flour, plus more
• 1 cup white sanding sugar

INGREDIENTS
• 1 large egg 
• 1 1/4 cups olive oil
• 1/2 tsp ground mustard seed
• 1/2 tsp salt
• 2 tbsp freshly squeezed lemon juice

1. Place 1/4 cup of oil in 
a food processor, and add 
the egg, ground mustard, 
and salt.

2. Process thoroughly, for  
about 30 seconds, until 
combined and pale yellow 
in color. With the blender 
running, slowly drizzle in 
the remaining oil until the 
mixture is emulsified and 

thick. The total pouring 
time to aim for should be 
60-90 seconds.

3. With the food processor 
still running, add the lemon 
juice, and mix briefly, for 
only about 5-10 seconds, 
until incorporated.

4. Enjoy!

MAYONNAISE SERVES 
24

TIME 
10 MINS

METHOD 
COMBINE
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INGREDIENTS
• 2 cups fresh basil, stems 

removed
• 1 garlic clove
• 2 tbsp pine nuts
• 1 good handful of freshly 

grated Parmesan cheese
• 1/2 cup extra virgin olive oil

1. Add basil leaves, garlic 
and pine nuts to a food 
processor and pulse. Then 
stir in half the Parmesan.

2. With the food processor 
running, drizzle in the oil 
until the pesto comes 
together into a smooth 

mixture.

3. Add the remaining 
cheese and stir by hand, 
then season with salt and 
pepper. If desired, add a 
squeeze of lemon juice 
and serve or store in the 
refrigerator.

METHOD

PESTO

SERVES 
4-6

TIME 
5 MINS

METHOD
COMBINE

COOKIES
Danish Butter

TIME 
1 HOUR

SERVES 
15

METHOD 
BAKE
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Sous-vide is one of the most popular 
ways to cook food and allows anyone 
to cook restaurant-quality dishes. This 
device heats a water bath to a specified 
temperature, and you put what you want 
to cook inside of it, using either a ziplock 
bag or a vacuum-sealed bag, before 
leaving it to cook (the length of time 
will depend on what you are cooking). 
The controlled temperature ensures 
consistently cooked food every time. In 

the past, these devices cost hundreds, 
even thousands of dollars, but Anova 
Culinary offers an affordable version that 
is perfect for the home cook. It’s called 
the Anova Precision Cooker Nano and 
retails for around $100. It even connects 
to your phone via Bluetooth so you 
can easily monitor what you’re cooking 
without having to be in the kitchen. Truly 
innovative and a great addition to any 
kitchen!

SOUS VIDE

Making it easier to make 
better food at home

The Taste Today is a FREE community of home cooks from 
around the world. Every day, we send an email with recipes 

and other culinary delights.

Sign Up for FREE

https://thetastetoday.com


The science of pressure cooking allows you to 
cut cook times in half without sacrificing flavor 

or texture. This is especially beneficial for meats, 
grains and firm vegetables. 

UNDER 
PRESSURE
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COFFEES OF HAWAII
Shop all the amazing gourmet coffee at Hawaii Coffee 

Company!

Signup and Save 10%

1. Combine pork shoulder 
and pork stock in a 
pressure cooker. Secure 
lid and pressure cook (at 
15 psi) for 30 minutes. 
Start the timer when the 
pressure cooker comes to 
full pressure.

2. De-pressurize the 
pressure cooker either by 
waiting for the pressure 
to naturally release or 
use the release valve (be 
careful the steam will be 
hot)

3. Strain the cooking 

liquid into a large pot. Stir 
the achiote paste into the 
cooking liquid and reduce 
over high heat until syrupy 
(about 25 minutes).

4. Add the pork to the 
reduced liquid and simmer 
over medium heat, gently 
turning and basting the 
meat until it turns brown 
and liquid reduces to a 
glaze, about another 6 
minutes.

5. Shred the pork with two 
forks. Season as desired 
and serve.

INGREDIENTS
• 3 lbs pork shoulder, cut into 

1” cubes
• 2 cups pork stock or water
• 1 tbsp achiote paste
• 1 tsp chili powder
• salt
• lime juice, to taste
• cilantro, to taste
• chili powder, to taste

METHOD

PULLED PORK
Carnitas

SERVES 
6-8

TIME 
90 MINS

METHOD 
PRESSURE COOK

https://www.shareasale.com/u.cfm?d=619131&m=50591&u=1905467


TURN UP THE HEAT IN THE 
KITCHEN

The best date nights have a memorable soundtrack. This 
is Dollop’s Top 10 list for cooking on date night. Turn up the 

volume and enjoy!

Get the Playlist

1. Cut the pork tenderloin in 
half, lengthwise (e.g. so it’s 
as long as before). Season 
all sides with salt and 
pepper.

2. In a pressure cooker, add 
olive oil to coat the bottom 
of the pot and saute the 
pork until golden brown on 
one side, about 5 minutes. 
Flip to cook the other side 
for a few minutes. Remove 
the pork to a plate.

3. Add onions and cook 
for a few minutes, stirring 
frequently. Add water, 
stirring and briefly scraping 
up any brown bits stuck 
to the bottom of the pot. 
Return the pork to the pot, 
nestling it on top of the 

onions.

4. Secure and seal the lid. 
Cook at high pressure for 
4 minutes, followed by a 
10 minute natural release. 
Make sure to wait the full 
10 minutes; do not open 
even if the pressure is 
completely released before 
10 minutes have elapsed.

5. Uncover and insert 
a thermometer into 
the thickest part of the 
tenderloin -- it should read 
140-145 F. Transfer the pork 
to a cutting board and let it 
rest, where it will continue 
cooking. 

6. Add heavy cream and 
mustard to the pot, and 

bring to a boil. Let the sauce boil 
for 8-10 minutes to thicken, stirring 
frequently. Turn off the heat and 
stir for a minute to let the boiling 
subside. Stir in parmesan cheese 
until melted.

7. Slice the pork into thin slices 
and serve onto plates. Pour the 
sauce on top.

INGREDIENTS
• 1-1.5 lbs pork tenderloin
• 1 small onion thinly sliced
• 1/2 cup water
• 1 tbsp olive oil
• salt and pepper
• 1/2 cup heavy whipping 

cream
• 1/4 cup finely grated 

Parmesan cheese
• 1 tbsp Dijon mustard

TENDERLOIN
Mustard Pork

SERVES 
4

TIME 
30 MINS

METHOD 
PRESSURE COOK

https://members.dolloponline.com/toolbox/couple-who-cook-playlist/


INGREDIENTS
• 2 cups rice
• 1 1/2 cups coconut milk
• 1 1/2 cups water
• 1 tbsp coconut oil
• 1 medium onion, thinly sliced
• 5 cloves of garlic, minced or grated
• 1 inch piece of ginger, grated
• 1 small head of cauliflower, separated into 

florets
• 1 large carrot, one-inch pieces
• 2 large or 3 small potatoes, cut into one-

inch chunks
• 1 cup green beans
• 1/4 cup chopped mint leaves
• 1/4 cup chopped coriander leaves
• 1/4 cup fried onions
• 1 tsp black cumin 
• 5 green cardamom pods
• 3 cloves
• 2-3 dry bay leaves
• 1 star anise
• 2 tsp biryani masala, buy this at the Indian 

store or online
• Juice of 1/2 lemon

INGREDIENTS
• 500g olive oil
• 250g garlic cloves, peeled
• rosemary
• thyme

1. In the stove-top pressure 
cooker, heat the oil. Add 
the black cumin, cloves, 
cardamom, star anise and 
bay leaves and sauté, 
stirring, for about a minute 
over medium-high heat. Add 
the onions and sauté until 
they start to change color 
and turn lightly golden. Add 
the ginger and garlic and 
sauté for a minute.

2. Add the potatoes, then 
the carrots, cauliflower, and 
green beans. Mix well and 
cook, stirring occasionally, 
about 3 minutes over 
medium heat. Add the fried 
onions and stir well.

3. Add the biryani masala 
and the coconut milk along 
with the mint and coriander 

leaves. Mix well.

4. Add the water and salt 
to taste. You need to add 
enough salt at this time 
because you won’t be able 
to mix in the salt after the 
biryani cooks.Add the lemon 
juice and the rice. Mix well.

5. Pop on the pressure 
cooker lid, and let it come 
to pressure. After pressure 
is reached, cook for three 
minutes, then take the 
pressure cooker off heat.

6. Wait for the pressure to 
be released, and then slide 
open the lid. 

7. Fluff the rice with a spoon 
and serve hot with some 
raita.

1. Place the garlic cloves, 
rosemary and thyme in a 
Mason jar and cover with 
oil.

2. Place jars in pressure 

cooker and pour water 
halfway up their sides.

3. Pressure cook for 2 
hours.

GARLIC
Confit SERVES 

4
TIME 

2 HOURS
METHOD 

PRESSURE COOK

68 DOLLOP MAGAZINE 69DOLLOP MAGAZINE

INGREDIENTS
• 1 tbsp vegetable oil
• 1 medium green bell pepper, 

chopped
• 1 medium yellow onion, 

chopped
• 2 ribs celery, chopped
• 1 clove garlic, finely chopped
• 1 lb ground beef 
• 2 tbsp chili powder
• 1 1/2 tsp salt
• 1/2 tsp oregano
• 3 tbsp tomato paste
• 1 (14-oz) can diced tomatoes
• Water or broth, as needed to 

make 1 cup liquid with the 
tomato juices

• 1 (15.5 oz) can kidney beans, 
drained and rinsed

• 1 cup shredded cheese,
• 2 green onions, sliced thinly

1. Add the oil to the  
pressure cooker, heat over 
medium heat. Add the 
bell pepper, onion, celery, 
and garlic. Sauté until the 
onions are softened and 
translucent, about five 
minutes. Add the ground 
beef to the pot, breaking 
it up in small pieces. Cook 
until no longer pink, about 
five minutes. 

2. Stir in the spices and 
tomato paste. Add the 
chili powder, salt, oregano, 
and tomato paste to the 
pot. Stir until the tomato 
paste is evenly mixed into 
the other ingredients and 

no clumps remain.

3. Strain the tomatoes, 
then add enough water or 
broth to make 1 cup total 
liquid. Add the liquid, the 
strained tomatoes, and 
the beans to the pressure 
cooker.

4.  Place the lid on the 
pressure cooker. Cook 
for 20 minutes at high 
pressure.

5. Release the pressure  
and top bowls of chili 
with shredded cheese and 
green onions, if desired.

METHOD

CHILI
Beef

SERVES 
4-6

TIME 
45 MINS

METHOD
PRESSURE COOK

BIRYANI
Vegetable

TIME 
30 MINS

SERVES 
8

METHOD 
PRESSURE COOK
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1. Remove membranes from 
the back of ribs, if needed.
Combine salt, pepper, garlic 
powder, chili powder, onion 
powder, and sugar over both 
sides of ribs in a small bowl 
and then rub over the ribs. 

2. Place a wire trivet rack in 
the bottom of the pressure 
cooker. Add water, apple 
juice (or apple cider vinegar) 
and liquid smoke to the 
pressure cooker. Place the 
ribs upright, with the meat 
side facing out. If you’re 
using one large rack of ribs, 
then circle them around the 
pot.

3. Secure lid of pressure 

cooker and close vent. 
Pressure cook at high 
pressure for 25 minutes 
(start timer when pressure 
is reached).

4. Preheat your broiler. Allow 
the pressure to naturally 
release for 15 minutes and if 
necessary turn the release 
valve to release remaining 
pressure. Carefully remove 
ribs to a large, foil-lined 
baking sheet and slather 
them in BBQ sauce. Broil 
them in the oven for 2-3 
minutes to caramelize the 
sauce.

INGREDIENTS
• 1-2 racks pork ribs
• 1 tsp salt
• 1 tsp freshly ground black 

pepper
• 1 tsp garlic powder
• 1 tsp chili powder
• 1 tsp onion powder
• 1 tsp light brown sugar
• 1 cup water
• 1/2 cup apple juice , or 1/4 

cup apple cider vinegar
• 1 tsp liquid smoke, optional
• 1 cup BBQ sauce, homemade 

or store-bought 

PORK
Ribs

SERVES 
6

TIME 
60 MINS

METHOD 
PRESSURE COOK

“ 2 0 1 9  B e s t 
M a t t r e s s  f o r 
B a c k  P a i n ”

S l e e p  Adv i s o r

NO MATTER WHAT YOU’RE 
DOING, RECHARGE WITH A 

BEAR MATTRESS. 
Try one risk-free for 100 nights

https://shareasale.com/r.cfm?b=1049803&u=1905467&m=60398&urllink=&afftrack=
https://shareasale.com/r.cfm?b=1049803&u=1905467&m=60398&urllink=&afftrack=
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