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COOKING CORNER

ALL COOKS HAVE LESS THAN DESIRABLE RESULTS FROM TIME TO TIME. THE

GOOD NEWS IS MOST COOKING DISASTERS CAN BE FIXED. CONSIDER

THESE TIPS: A POTATO CAN SAVE THE DAY WHEN THE SOUP IS TOO SALTY.
SIMPLY PEEL AND SLICE THE POTATO, COOK FOR TWENTY MINUTES AND

DISCARD. TO OVERCOME OVERCOOKED PASTA, SAUTÉ THE NOODLES

WITH BUTTER AND OLIVE OIL. MORE GREAT IDEAS ON FIXING COMMON

COOKING BLUNDERS AND INGREDIENT-SAVING HINTS LIKE WHAT TO DO

WITH STALE BREAD ARE AT DINNER-TOOL--DOT--COM--SLASH--TIPS. 


