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Most people have basic cooking experience, and just about everyone has boiled pasta, made pizza, griddled pancakes, or baked chocolate chip cookies.  The key to progressing beyond the basics to become an intermediate, accomplished cook is by making foods outside this basic box.  Nothing makes a home cook proud as producing something that looks like a professional chef made it.  I recall fondly one of my breakthrough moments as a budding cook—wanting something for breakfast, I ventured beyond my typical muffins and made granola.  The oatmeal was beautiful and perfectly toasted, kissed with the sweetness of honey.  After I removed the granola from the oven and let it cool, I mixed in dried cranberries and almond slivers.  I was deeply impressed with the result: it looked like I had bought it at a gourmet store.  My out-of-town guests enjoyed the granola with yogurt and marveled at how good it was and didn't believe me when I said how truly simple it was to make.

To build your own cooking and baking repertoire, seek out good recipes.  Web sites which allow users to rate recipes are great guides for finding well-tested recipes that will virtually guarantee your success.  Also be sure that you understand the cooking terms in a recipe—there is a difference between whipping and beating, and it can make or break a recipe.  As you attempt any new recipe, read it through carefully a few times.  Make sure you compile and measure all your ingredients before you begin, as making substitutions on the fly can be a recipe for disaster.

Here's a granola recipe safe for diners with food allergies.  You will undoubtedly be impressed with the results!

Honey Granola
A delicious and healthy breakfast cereal, easy and worth making yourself, especially if it is difficult to find packaged versions without gluten or nuts.  Make the crunchy honey clusters in advance and then add, according to taste, nuts, other cereals, seeds, dried fruit, fresh fruit, or whatever takes your fancy just before serving.  The main ingredients keep well, so it's worth stocking up on your favorite toppings.


nut & egg free version

flavorless nut-free oil

¼ cup honey

1 ½ cups rolled oats

 

suggested nut-free additions:
½ cup golden raisins

2 tbsp. chopped, dried apricots

3 tbsp pumpkin seeds

2 tbsp pine nuts, toasted (optional)

½ cup puffed rice or wheat

1 cup corn flakes

1 ½ cups bran flakes

3 tbsp chopped, dried apple or pineapple pieces

 

1. Preheat the oven to 350° F.  Oil a large baking sheet. 

2.  Spoon the honey into a medium sized bowl.  Gently heat the honey first if it isn't quite runny enough to mix easily.  Add the rolled oats and stir gently to make sure they are evenly coated.  

3. Spread the oats on the oiled baking sheet and toast in the oven for 10-15 minutes or until golden, checking once or twice to make sure that the oats are not burning. 

4. Remove from the oven and let cool.  Store in an airtight container if preparing ahead of time. 

5. When ready to use, mix the clusters with the other dried ingredients.  Add fresh fruit and serve with milk or yogurt.

 

This recipe is from Allergy-free Cookbook by Alice Sherwood.  (DK Publishing, 2007).
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Share tips and fun ideas for families at Parenting.gather.com.
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