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{'v DON’T CROWD THE PAN

 Give meat and vegelables room when browning [
or roasting. An overcrowded pan traps steam. == &
ol and, can prevent that beéuaﬁcf golden-brown finish. ot
. _— - it Bl
= CROWDED PAN |[ @) ROOMTOCOOK |  '#¥ v

e A

({f 't

STEAMS FOOD | BEAUTIFUL ¥ Cook in batches
Always INSTEAD OF BROWNING GOLDEN-BROWN FINISH if needed.
Tastes 5 o ¥ Use a large

enough pan.

¥ Pat meat dry
before cooking.

¥ Give vegetables
space to caramelize.

¥ Let food sit for a

3 < = minute before
€ Traps steam & Allows even cooking flipping.
€ Prevents browning & Creates a golden-brown crust ¥ Good things

are worth et
the wait!

& Food can become soft or soggy @& Enhances flavor and texture
€3 Takes longer to cook L & Cooks more efficiently
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