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Burns



Do not burn water. Do not burn the beets
dry, do not boil the rhubarb dry—or you
will be constantly in the soup over burnt
pans!

Always check that elements are switched off—and cool—before placing objects on top of them that you do not want
heated, such as tea towels or utensils. Even better, do not put anything on top of an element that would not normally
go there.

Do not cook meat on a high flame or it will burn.

Do not ever force open a pressure cooker! And do not ever place your
head right above the cover if you were to force open a pressure cooker
after cooking. If you do, you can burn your face quite badly.

Do not forget that hot oil and water are major causes of accidents in the
kitchen. When handling a pan with hot oil, always keep the grip to the
inside of your stove; this way you do not have to worry about
accidentally flipping the pan and burning yourself.

Do not forget to place a trivet under a hot pot, especially before setting it on your parents’ eighteenth-century table.

Do not heat a pan without anything in it.

Do not microwave already baked or fried plantains, as they have become dehydrated and
may begin to smoke.

Do not put a pot with something inside it into a frying pan with oil in it. The steam could go into the oil and make the oil
spit and burn you.

Do not put hot pots on the table without a potholder underneath.
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Do not think about how nice it would be to have a Rice Pudding, then make one and put it in
the oven, forgetting about it until you realize that the smell you can smell and the thought of
“how nice it would be to have a rice pudding” are one and the same thing. You will discover
the pudding reduced to a black tar in the bottom of the dish.

Do not touch a pot on the stove; even the handle may be scorching!

Do not, in hope of saving time, heat up butter or oil in a pan before you start cutting the vegetables and meat that
you want to fry. The oil or butter will probably be burnt before you are finished with the cutting, and you will have
to start all over again, with no time saved.

For a Burns Supper do not make deep-fried Bounty
Bars if you have already drunk three glasses of
wine. There is a high risk of serious injury from
hot fat and melted chocolate.

If the risotto sticks to the bottom of your pot, stop stirring and save what is on the top. With a bit of luck the flavor will
not be too smoky and you will have stopped your food from having bits of black, burnt crust in it.

If you are going to use Pam or any other aerosol oil, do not spray
it on after heating the pan. That type of oil burns really quickly.

If you are very small or quite young, do not try to use a cooker or frying pan without standing on a stool or
chair that brings your head well above the level of the pan.

If you are working with hot or boiling water, do not carelessly remove the lid from your pot,
steamer, or pressure cooker. Both water and steam are extremely dangerous and can cause
severe third-degree burns.
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If you burn yourself, do not forget to cut a potato in half
and put it on the affected area—the starch will do
wonders.

If you have a shockingly short attention span, do not think that burning things has to be the norm. Buy a timer, one
that you cannot accidentally turn off when you put it in your pocket.

If you need to taste something that is caramelizing, think twice before you dip your
finger into it.

If you pyrolyze oils, you have just created a goopy black carcinogen. Do not try to save it. Throw the whole thing away
or pay later on down the line.

If you stir something with a metal implement, never leave it in the pot while it
is on the heat. If you do, make sure you use oven gloves to touch it.

Never, EVER try to figure out if you turned on the
hotplate by laying your hand on it. The police may
wonder why you do not have fingerprints
anymore.

On Sunday morning, do not try to pry out that yummy little piece of toast from the toaster using the
butter knife. You could end up toasted yourself.

Only cook Turducken outdoors with plenty of space to run if the huge pot of
oil is somehow knocked over, spilled, or splashed. It would be a nasty burn!

This might sound obvious, but never use a metal knife to extract your stuck piece of toast from the toaster.
If you do, you might get a strong electric shot! When cooking polenta, stir, but do not boil. Polenta bubbles
splash and burn when they burst.
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When heating oil in a pan, do not forget to make sure the pan is completely dry.
Otherwise when the oil gets hot, the water will cause the oil to pop, and it can really
burn you.

When living in a vegetarian, nonsmoking collective household, do not try to eat a truly disastrous casserole
cooked by a roommate on his designated night to cook dinner for everyone. Do not let the roommate combine
his mixture of vegetables with a pound of uncooked noodles. What will come out an hour later will be a
crunchy, inedible pile of dry, burnt noodles mixed with dried-out vegetables, leaving you with an inedible dinner
and ten empty bellies that evening. When in doubt, always cook the noodles first.

When working with hot sugar or caramel, avoid any contact with your
skin. If you burn yourself DO NOT try to remove the caramel. You will
probably take a piece of skin with it. Just place the affected area
under cold water and wait until it dissolves.
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Dating



It may seem macho to use a hand whisk in
place of an electric mixer, but do not be
tempted, especially when the recipe says
to whisk for fifteen minutes. She will not
be impressed and you will look like a fool.

When cooking a Cheese Fondue in a small kitchen, do not put the
wine on the heat and then go off to get ready for your party with
your best friend without either opening the window or checking on
the concoction from time to time. When you return to the kitchen,
you will find it so filled with alcoholic smog that neither of you will
be able to make it to the cooker or window without getting high on
the fumes. While the eventual dish can still be rescued and enjoyed
by your guests, the state of your hair, makeup, and general
demeanor will be quite beyond repair and your bemused guests
will not understand your sustained giggliness at all. This is
particularly important if you are trying to impress a potential new
partner with this dish. You will not.

If you are preparing a very romantic dinner, with a very sophisticated menu, for the first time in order to impress
your date, do not buy two big, beautiful artichokes at the market unless you are aware of the fact that they are
supposed to be cooked. Do not serve them raw.

If you have invited your latest flame to dinner and you want to make them Seafood Spaghetti,
do not forget to check each and every clam. Sand is not much of an aphrodisiac.
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If you have planned to impress your date by cooking pasta with prawns and you
forget the cream, do not add milk instead. Slimy lumps of curdled protein in an
otherwise thin and tasteless sauce will be the result—and an indignant-looking girl
on the other side of the table.

If you want to feed your date by cooking tomatoes mixed with eggs, take into account that after adding butter and
oil do not also add a jar of peanut butter. She will not feel like having sex after eating this.

Never allow your university-educated girlfriend to boil water in a plastic
cup on an electric cooker ring. It will melt the cup and cause a bad
smoke to fill the tiny apartment. If this happens, do not ask pointless
questions like: “Why did you boil water in a plastic cup? Didn’t you
know it would melt?” Henceforth, be suspicious of all educated people
in general.

When cooking with your boyfriend, do not forget to make it clear who is the chef in
advance. If not you might end up fighting and lose your appetite.

When making the Northeast delicacy Garlic Stottie, do not use raw garlic paste. It
is better to melt some softly browned garlic with butter. The resulting side dish
will go spankingly well with lasagna and will easily win you a place in a Geordie’s
heart.

When your son invites his girlfriend over for the first time, try not to cook something fairly unconventional. It
should be noted that pig’s tails are not conventional and may cause an uncomfortable half-hour silence while
she pokes a single boiled potato with her fork before excusing herself from the dinner table.
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Do not forget that a kitchen is like a pirate
boat. You must live with the danger, and
the language often changes.

Do not cook when you are in a bad mood.

Do not cut your toenails in the kitchen!

Do not put your finger in the couscous, because it
will ruin the result.

Do not eat when you are hungry.

Do not forget love and patience when you are cooking.

Do not forget that cooking is an art—not a science.

When buying fast food, do not order like a kid: fish without the chips, pizza without the cheese, or
hamburger without the meat.

Do not hurl a cast-iron Le Creuset casserole dish out
the back door of your house onto the patio after having
burned the dinner in the mistaken belief that these
things are unbreakable. They are, in fact, breakable.
And expensive to replace.



Do not nibble on your ingredients or stuff your face in the kitchen while preparing your meal
and before sitting down at the dinner table. For example, do not eat all the Parmesan cheese you
just shredded, or else you will get full and there will be no more shredded Parmesan to cook
with.

Do not despair of your failures in the beginning. Do not
underestimate that cooking needs a lot of practice. It might take
years—but it is worth it.

According to experts, making toast does not count as cooking. The same is true for ordering take-
away and using a can opener.

Avoid squeezing a lemon if you have a paper cut on your finger.

Cooking is about passion. If you do not enjoy it or are not having fun,
do not do it!

Do not believe the use-by dates on all your food. They are put there by
lawyers. Ordinary humans are much more resilient than the law
would have you believe. Test results on self first, twenty-four hours
before fobbing off on family and friends.

Do not cook when you are angry—your dishes will be furious too!

Do not cook when you are hungry.
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Do not put hot beverages near your hard drive or you
might have to replace your hard drive.

Do not smoke when cooking!

Do not sneeze or cough in front of your dish or ingredients.

Do not start cooking when you are already too hungry.
Do not store cookbooks in the oven.

Do not stress! It is all about putting love in your food.

Do not surrender to any dish you are cooking. If something fails, do your best to rescue it.

Do not fall into the trap of refining canned or frozen
dinners and believe you can sell this for cooking.

Do not taste your food with the same utensil that you are using to cook with.

Do not try to make Beef Stroganoff if you are feeling even slightly emotional—it is a trigger food. There are
certain tricky parts to the recipe that will set you off if you get them wrong, and if you screw up the whole thing
the ingredients are mighty expensive. It will make you cry, and cry, and cry.

Do not wear your hair loose.
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Do not leave home very young or you will be hungry. Do
not wish to make bread and forget to add yeast. Do not
attempt to copy illustrations of kneading techniques and
wonder if this is how it should be. Bake until done. Enjoy
breadlike aroma. Do not attempt to consume bricklike
product by moistening with last remaining reconstituted
tin of Campbell’s concentrated mushroom soup.
Consume soup, scraping last drops off concrete
croutons. Be hungry.

Even when cooking simple things like ground beef, stews, scones,
and shortbread, take your time, and do not forget when you have
put something on the burner.

If a dish has turned out to be no success, do not throw it out the window.
Your neighbors will not appreciate this.

If you are lucky enough to remember all of the ingredients, but then forget the cooking time, you were
probably born to eat out.

If you do not like to cook, it will be tasted in the food.

Do not not cook! It has a lot of advantages and time is always well invested: It is a
form of meditation and thus will increase happiness. It contributes to your state
of health. You can give a lot of love to your friends and family by cooking. You are
more attractive to potential sexual partners. You are a better parent. And you’re
more likely to survive a war, based on my grandmother, who is a skilled cook.
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If you ever get to whip mayonnaise yourself, offer it your most beautiful thoughts. Give it
compliments and let it know it is the best mayonnaise ever to be beaten! Never do it in a
bad or sad mood—it will not rise!

Never be barefoot when you are chopping, cooking, or
doing anything in the kitchen, or you might get a knife
stuck in your foot.

Never cook with too much enthusiasm!

Never eat something that just came out of the oven, a casserole,
or a pan. It is probably going to be too hot to taste and you will
burn your hands, lips, tongue, or palate, thus ruining every actual
chance of enjoying anything you cooked.

Ordering take-out for dinner is not a sin. Ordering take-out for breakfast is.

Show no fear when cooking. Do not worry too much; if you do, you will skimp on putting enough ingredients in and
experimenting. Who cares if the carrots are a bit crunchy? You can taste when a meal has been cooked with
passion and confidence, and it is more nourishing.

When cooking for people who live in a residential home, do not forget how
much they will enjoy a choice of three meals for lunch.

When learning to cook you are told—with love and hope—that you are
sure to make wonderful dishes as long as you taste your creations as
you go. What they do not tell you is that you are also sure to end up with
a waistline that fills your kitchen from counter to sink!
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When preparing a meal, do not think about someone you dislike. Also be aware of all
the effort and human toil that have made the ingredients available to you.

You can talk while you are cooking but never have a
conversation. A conversation is communication
among two, three, or more people, but talking only
uses the mouth. Although a conversation, like cooking,
must have a specific balance to be successful, a
successful conversation will represent a failure in
cooking. Either you burn something, administer too
much of something, or you forget to add a necessary
ingredient. This is not the time to practice your social
skills. So whether you like it or not, whether you enjoy
more than anything sharing the process with others,
do share drinks, snacks, a helping hand—but never
establish a conversation.
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Worms





Maggots should not be put into the soup.

Before you stir-fry your wild mushrooms, make sure they do not
have any worms in them, especially if your dinner guests are
vegetarians.

Do not ignore the label saying, “Wash before use” on lettuce leaves. A slug in your Salade
Niçoise does not taste good.

Do not insult your host by turning down food you have not tried before. If you
are visiting the island of Samoa at the exact time of the year during the arrival
of the palolo worms, your hosts will most likely serve these to you. The palolo
(Polychaete annelid) is a rare and arcane creature with a transparent body
that is green and wormlike. Similar to the habits of the California grunion, the
palolo emerges annually from under the Samoan coral reefs. The palolos’
appearance is determined by season, tide, temperature, and phase of the moon.
Samoan chiefs and wise men try to determine the exact date and hour of their
emergence. From your airplane window, you will already see the reflections of
torch lights flickering on the waves, as fishermen attempt to gather up as many
of the worms as possible, for they are a great gastronomic delicacy. The cooked
palolo look like translucent green spaghetti Jell-O and taste like crunchy
seawater. The morning after the meal, the villagers will carefully look you up
and down and approvingly see that you have survived the banquet. After that,
each night for a week, you will receive a heaping plate of worms. European
(palangi) stomachs usually do not fare so well; accordingly, you will gain a little
more respect in the eyes of the islanders.

During your one and only scout camping trip, do not take the initiative to make this recipe: one old Fray
Bentos can, one hundred milliliters orange cordial, and slugs from a dry stone wall, heating it long
enough to make yourself ill.
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When having guests over for dinner, do not forget to
wash the vegetables. This can help to avoid unpleasant
caterpillars being found in the broccoli.

When making Poached Pears for a dinner party, try to remain sober before starting the
preparations, and remember to check each ingredient before chucking it in. Otherwise, if
you do not sort your larder regularly, you may end up with the unfortunate combination of
pears marinated in Cointreau and slug pellets.

When serving lettuce from the garden, look obsessively for slugs and snails
before feeding it to your guests. Do not forget this, especially in spring, when the
slugs are very tiny, but active.
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When you are cooking wurst, do not use
too much oil; do not make it too fatty.
Grilling the wurst reduces the fat.
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Wurst



You do not want to leave your wurst for too long in the frying oil.

If a customer tells you not to put too much curry powder on their wurst, then do not put too much curry
powder on their wurst!

WURST 307





Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Contributors



Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous



Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous



Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous



Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Anonymous

Abdel Ouazy

Abi Stuart

Adam Coulson

Adam Gill

Adriana Lara

Agnes Baumba

Agnes Wegner

Agustina Ferreyra

Aida Perez

Al DeBolin

Alberto Nicolino

Aldo Iacobelli

Alejandro Guzmán

Aleksandra Mir

Alessandra Facchi

Alex Farquharson

Alexandra Ewenczyk

Alexis Dirks

Alexis Knowlton

Alexis Usuroff

Alfons Bach

Alice

Aliette de Fenoyl

Alison Currie

Alison Lee

Alison Robinson

Alyse Emdur

Amber Peel

Amelia Best

Andrea Merkx

Andres Mengs

Andrew Christine

Andy Best

Andy Stillpass

Angel Montañéz

Angela

Anja Lucht

Anjali Lockett

Ann Tilley

Anna Daneri

Anna Palazzolo

Anna Redpath

Anna Reid

Anna Sottile Ciancimino

Annabel Bartle

Anne Brennan

Anne Fengler

Anne Murray

Annie Blocksage

Annie Wu

Annika Kristensen

Anthony Galligano

Antje Majewski

Antonia Neubacher

Antonina Giusino

Archer West

Ari Feldman

Arlene Sutherland

Arthur Schneller

Asha Schechter

Avital Sebbag

Barbara Ann Mowatt

Barbara Campbell

Barbara Drover

Barrie Pottinger

Bella Reed

Ben Wilson

Benjamin Fallon

Benny Chirco

Bente Elise How Lode

Beverly Naidus

Bob Ross

Breeshey

Brendan Jennings



Bridget Currie

Bruno Mayrargue

Camille Andrieu

Candace Watermeyer

Carlos Charlie Perez

Carmela Ice Cream

Caroline Kirberg

Caroline Schneider

Carolyn Burchell

Caterina Spina

Catherine Sargeant

Cathy Harvie

Chaveli Sifre

Chiara Baldisseri

Chiara Bombardi

Christa Dittmer

Christian Cummings

Christian Holstad

Christian Johann

Christian Roth

Christin Ripley

Christina Ballard

Christina Schwörbel-Binn

Christine Fremantle

Christine Scheuch

Cian Bell

Cindy Moreno

Cindy Ripley

Claire Mathijsen-Roth

Claudia and Arturo Ferreyra

Claudia Corrieri

Clémence Liffran

Col. Tacubaya

Colin Beattie

Colin Herd

Colleen DeBolin

Constance Chambers-Farah

Coqui Aguila

Cornelia Lauf

Cory Burr

Cristiana Thompson

Cyril Plangg

Cyrus Smith

Damian Killeen

Daniele Rossi

Dario Vitalezzi

Darrell Shines

David Calder

David Deane

Debora Wagner

Dee Rivaz

Denise Kauyedauty

Denise Mcdonald

Dhamayanthi Sangarabalan

Diana Cairns

Dimitri Daniele Perna

Dick Mernelia Randolph

Dirk Kinsey

Donna Holford-Lovell

Doreen Stout

Dorinda Ness

Eduard Carbó

Ed

Eilidh Crumlish

Eira Szadurski

Eleanor Pottinger

Elena Zini

Elisa Fiori

Elisabeth Karlsson

Eliza Wolfson

Elizabeth Woods

Ellen Babcock

Ellen Galligano

Ellen Rilley

Ellie Ga

Emily Arion

Emily Mast

Emma Ewen

Emma Macleod

Enrique Giner de los Ríos

Enrique Radigales

Eric Ferranti

Eric Legris

Erika Weinbacher

Esmeralda Morales Molina

Euan McDonald

Eugenia Viu

Eva Bühler

Eva Sangiorgi

Fiona Carr

Fiona Doubal

Fiona Fraser

Fiona Lee

Fiona Sutherland

Florian Bühler

Florian Christopher Seedorf

Francesca Ciancimino

Francesco Constantino

Francesco Manacorda

Francesco Pantaleone

Franco Ganci

Fred Emdur



Friedrich-Wilhelm Graf

Gabriel Rossello

Gabriela Camara Bargellini

Gabriella Ciancimino

Gabrielle Giattino

Gaby Dominguez

Gail Anderson

Gail Wight

Gaye Cleary

Genevieve Draper

Georgia Carbone

Georgia Kung

Gerda Warnholtz

Geri Loup-Nolan

Gesa Homann

Gian Paolo Morabito

Gillean Dickie

Ginger Smedley

Giovanni Ciancimino

Gisela Ruiseco

Giulia Lauricella

Giuseppe Giambertone

Gloria Perez

Gosia Wlodarczak

Greg Ford

Guido Litschko

Günther Brummer

Gustavo Domínguez

H. Wilson

Hamish Brown

Hans W Imbiss

Harrell Fletcher

Harriet MacMillan

Heather Dodds

Heather Richards

Hector Domínguez

Helen Brown

Helen Douglas

Helen Johnson

Helen Shin Lyu Abt

Helene Emdur

Helene McCulloch

Hermana Werlhof

Hervé Navard

Hilaria Molineros Salto

Iain Henry

Ignacio Hernando

Imke Wangerin

Ina Blom

Ingeborg Husbyn Aarsand

Inger Wold Lund

Isabelle Brombach

Isabelle Chen

Ivan Perez

Ivy Williams

J. Thompson

Jacob Peter Fennell

Jacquie Phelan

James Brook

Jan Coventry

Jan Killeen

Javier de la Torre

Jean Mclaren

Jeffrey Vallance

Jennie Guy

Jennie Prescott

Jennifer Brown

Jennifer Higgie

Jenny Richards

Jens Selin

Jessica Hakoun

Jessica Pooch

Jessie Lumb

Jim Williams

Jimena Cugat

Jimmy

Jimmy Sample

Joan Backes

Joan Macdonald

Joan Richards

Joanne Tatham

Joel Holmberg

Johanna Bussemer

John Barclay

John Calcutt

John O’Donnell

John Stevenson

Jonathan Goodacre

Jonathan Holmes

Jonathan Remar

Joolz Flynn

Jörg Heiser

Jorge Bravo

Jose Campos

Joseph Chiho Tang

Joseph Gibbs

Josué Calero Morales

Jude Hutchen

Juicy B (aka Michael K.)

Julia Dotoli

Julie Finkel

Julieta Aranda



Julio Suárez

Justin Carter

Kama Bentley

Karen Gory

Karen Remmer

Karin Schlie

Karma Lama

Kate Gagliardi

Kate Kernan

Katharina Fengler

Kathy Alberts

Katie Watters

Kay Lawrence

Ken Hollings

Kenneth Andrew Mroczek

Kerstin Schaefer

Khadija Zerrouk

Kim Cosh

Kristen Kosmas

Kyle Bravo

L. Clark

Lake High, Jr.

Lara Greene

Lars Sommer

Laura Barreca

Laura Getts

Laura Plumb

Lawrence Tooley

Leigh Adamson

Lena Maria Thüring

Lesley Wright

Liliana Lewicka

Lina Ozerkina

Linda Giusino

Linda Snyder

Lindsay Boyd

Lindsay Evans

Lindsay Jarvis

Lisa Anne Auerbach

Lisa Zeitz

Livia Corona

Liz Beard

Lola Greeno

Lorna Pirrie

Lotte Schâffer Andkilde

Louis Marchesano

Louise Kidd

Louise Smurthwaite

Lucienne Sencier

Lucy Guster

Luis Bisbe

Luis Lozada

Luis Macias

Luis Silva

Luisa Ortinez

Lynn Cowan

M.M. Dawson

Mack McFarland

Mae Johnston

Maggie Le May

Maggie Nesciur

Maggie Skinner

Maggie Tennant

Maggie Wilson

Mahala Le May

Mairi Gillies

Mairi Wilson

Maku Lignarolo

Marc Arpad Gabor

Marco Ganci

Marco Musumeci

Mareike Dittmer

Mareike Uhlmann

Margaret Hancock

Margaret McPhaden

Margaret Robinson

Margaret Robertson

Mari C. McCrossan

Maria Falconer

Mariana Guillén

Marie-Anne Mancio

Marilina Zaami

Marina La Manna

Marinna Wagner

Marion Black

Marjorie Walker

Marjory Beddows

Marjory Taylor

Marjut Börjesson

Mark Baker

Mark Fowlestone

Mark Gorman

Mark Le May

Mark Stauffer

Mark Wells

Marta Jimenez

Marta La Placa

Marta Munraba

Marta Muray

Martin Richards

Martine Rossello

Marxz Rosado



Mary Baker

Mary Davenport

Mary Knights

Massimo Gini

Matt W Imbiss

Matthew Curtis

Matthew Wood

Matthias Ulrich

Matthieu Laurette

Maureen Lennie

Maureen Stiven

May Smith

McCloud Zicmuse

Megan Ohri

Megan O’Shea

Melissa Laing

Merryn Gates

Miceli Alessio

Michael Arion

Michael Curran

Michael Freudenberg

Michael Ned Holte

Michelle Souter

Michy Marxuach

Mike Cruickshank

Mike Turner

Miki Suzuki

Mima Benitez

Mimi Kelly

Mirjam Varadinis

Mirko Neumann

Misu Paulus

M.K. Guth

Monika Aichele

Mor Germezi

Morag Reid

Muriel Hadden

Muriel Pearson

Murray Robertson

Nancy Katz

Nathalie Fiore

Natz Spitsman

Nick Hornby

Nick Shore

Nicola Karcz

Nicole Belle

Nicole Eriko Smith

Nicole Miller

Nils Cornelissen

Nina Hien

Nina Kennel

Nina Siekmann

Nuria Faraig

Nuria Garcia

Olaf Stüber

Olga Berneburg

Oliver Euchner

Oliver Herbert

Ophelia Abeler

Ornella Cacace

Oskar Holloway

Pablo León de la Barra

Pam Arion

Pamela Doherty

Pamela Erbetta

Pamela Zeplin

Paola de Maria y Campos

Paola Pivi

Patricia Abeler

Patricia Fyfe

Pattie Firestone

Paul Fremantle

Paul Robertson

Paul Steer

Pauline Adamek

P.D. Rearick

Penny Calder

Petra Köhle

Philippa Elliott

Pierre Bismuth

Pierre

Pietro Leonetti

Pilar Cruz

Polly Jean Dance

Ray Harris

Rebecca Marr

Rebecca Steele

Reda Berradi

Remi Emdur

Renato Aracri

Renee’ Al Sheikh

Renee So

Rhea Plangg

Robby Herbst

Roberta Modena

Roger Doubal

Ron Schultz

Ron Warren

Rosa Leduc

Rosa Solá

Rosaura Diaz

Rose Nuhall



Rosemary Everett

Rosemary James

Rosie Cooper

Ruth A. Nicol

Ruth Fazakerley

Ryan Haley

S. Forson

S. Johnson

Sally Grizzell Larson

Sally Hansen

Sally Madge

Sam Lagneau

Sam Lohmann

Samantha Roth

Sander van Wettum

Sandra Linares

Sandra Peddle

Sandra Priebitz

Sara Bir

Sara LaBuff

Sarah J. Tingle

Sarah Martin

Sarah Mashman

Sarah Oakes

Scott Chaseling

Scott Keir

Seamus Clancy

Sean Carney

Sean Kennedy

Sean Watters

Shabd Simon-Alexander

Shaeron Averbuch

Shannon Davis

Sharon Siskin

Shilpa Baliga

Silvia Angileri

Silvia Rotllant Sola

Silvia Sauquet

Simon Howarth

Sonia Arion

Sonia Campagnola

Sonia Donnellan

Sonja Schepke

Sophie Darlington

Stav Fylachtou

Stephanie Wan

Stephen Hawkins

Stephen Neidich

Steven A. Stewart

Stuart Comer

Sue Prescott

Summer Hirschi

Susan Keys

Susan Macmillan

Susan Richards

Susan Rothchild

Susan Sakash

Susana Tarazaga

Tanja Blass

Tassilo Tesche

Taylor Hand

Tectonic Industries

Tere Recarens

Teresa Bravo

Teresa Callizo

Teresa Camprodon

Teresa Lucia Cicciarella

The Arion Family

Thomas Lambourn

Thymian Bussemer

Tim Dobrovolny

Timothy M. Ritty

Toby Webster

Tom Collins

Tom Holmes

Tommaso Speretta

Tonik Wojtyra

Trevor Wilson

Tucker Schwarz

Ulrich Best

Ulrika Jansson

Vaari Claffey

Valentina Monge

Valentina Nuara

Vanessa Cameron

Vicente San Juan

Vicente Todoli

Victor Dominguez

Victoria Roth

Walter Aprile

Warren Neidich

Wayne Bund

Wendy Davies

Wolfgang Oelze

Yitzchok Crawford

Yrsa Roca Fannberg

Yves Coussement

Yvonne Mullock



Contribute your advice to
The How Not To

book series
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The typical cookbook gives you a recipe for success but does not take into account the many ways you can fail due to lack of
experience. So the artist Aleksandra Mir decided to put together The How Not to Cookbook. She invited everyday home cooks from
all around the world to contribute their own kitchen disaster stories. This volume collects 1,000 tidbits of their advice:

When you have accidentally added dishwashing liquid to your salad
instead of oil, do not attempt to wash it out and serve it to your
children. They will be able to tell the difference. Even the teenagers.

Never season a salad while holding a cigarette.

Never start cooking before you have a glass of wine. But do not start
cooking when you are already having your second glass.

Do not wear your wife’s new dress while cooking Spaghetti Sauce.

Do not look into a gas oven too fast after opening
the door. Especially while wearing mascara—
it will make your eyelashes glue together.

Apparently putting things in water does not count as marinating.

Do not tell your grandmother you like something she made for you if you
actually did not like it. She will make it for you over and over again for the
next six months.

ISBN 978-0-8478-3499-0

9 7 8 0 8 4 7 8 3 4 9 9 0

5 2 5 0 0 >

US $25.00 CAN $29.95

“A dash of encyclopedia and a pinch of kitchen-cautionary tale.”
—The New York Times

“Fascinating insight into the kitchen mishaps of others …
utterly refreshing.”

—The London Times

“A brilliant and obvious idea in a world somewhat overstocked with
books that tell you how to cook.”

—The Guardian

“The perfect example of how the worlds of cuisine and art are aligning to
bear interesting fruits together.”

— Ferran Adrià, chef of elBulli
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