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    Foreword


    What kind of relationship does an engineer have with food? What does an engineer eat? How does he prepare a meal? How does he organise the various stages of the cooking process? What drives him?


    Technical men or women behave above all rationally. They solve problems and follow through. The guests of the engineer are always satisfied, the food is served on time, and nothing gets left over. Managing the whole is an intellectual challenge for the engineer and preparing food successfully gives him deep pleasure.


    This book gives a systematic presentation of the principles behind the engineer’s cooking skills. It helps the engineer to see what is essential in food, to recognise his own strengths, and to adapt his skills to make good food.


    For those not technically educated, the book offers an exhilarating insight into the inner life of the engineer – and dozens of practical and clearly-illustrated recipes that allow everyone to prepare delicious food easily.


    


    P.S. This book was originally written in Finnish. The Finnish language uses the same word for both he and she. In the following translation, the engineer is referred to as a “he”. As soon as women begin outnumbering men as engineers, future editions of the book will apply “she”.

  


  
    The engineer's mindset


    [image: ]


    As the engineer thinks, he first reaches a prenotion (1). He acquires influences from others and various sources of information (2), transforming his thoughts gradually into a deep consciousness (3).


    Ultimately, the most important thing for the engineer is to realise himself. If he likes a particular food, he will eat it. The engineer cannot be compelled. Diet is therefore not the most essential thing in the culinary habits of the engineer, but rather the overall rationality of acquiring, preparing and eating food. The engineer is above all a rational being, whether it is stake, poultry, fish or vegetables that he prefers.


    At the same time, the engineer is forever a child at heart. For him, preparing food is a mental game where you seek out matching ingredients, optimise their quantities, schedule their preparation times, and serve precisely the needed amounts of the correct types of food at exactly the right time. When all this falls in place, the engineer enjoys himself.


    Unnecessary, unessential garnishes the engineer leaves out. He does things in a straightforward manner. His cooking methods are easy and simple, and he shuns ostentation. He often uses routine steps for preparing food, such that are readily repeatable the next time round. The engineer will not attempt random experimentation.


    For the technical man or woman, it is important that actions are based on sufficient knowledge. The engineer wants to know what ingredients are made of, and preferably, how and where they have been produced. He wants to be in control of all the relevant factors.


    Although control and reason dominate his actions, the engineer is not formulaic. He is a creative person who gives birth to inventive foods and cooking practices just as he would to new technical instruments or structures. Nor does he lower himself to measuring quantities of ingredients to the last gram or following recipes to the last letter – he’s got flair.


    The uncompromising mindset of the engineer means that regular meals and festive meals hardly differ from each other. Even during the week, he tries to set aside enough time for enjoying food, to eat as well as during the weekends or holidays. Food during the holiday season is therefore not any more complicated to prepare than food on any other day – and why should it be?

  


  
    Setting the table and etiquette
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    The dinner table is set so that as the meal progresses, cutlery are used from the outside in (1 and 2) and finally, from above the plate (3). With glasses, you work your way from right to left (4). The bread plate is placed on the left (5).


    In the engineer’s house, everyone helps themselves to food from serving utensils according to how much they think they will eat. Food should be portioned ready onto the plate only for small children or those who cannot or do not know how to do so themselves. Children should be taught to serve themselves from as early on as possible and to finish all the food in front of them. This way they grow to be independent and responsible citizens.


    At home, food is available either on the stove and kitchen worktops or at the dining table. At daily meals and especially snack times, it is fine to bring food from elsewhere and sit at the table with your plate – or on the sofa if the situation calls for it. That way you do not need to see the trouble to set the table. At family meals and especially if you have guests over, setting the table and serving food at the table is a much more pleasant habit. It allows the individuals eating to stay together and not to have to run back and forth filling up their plates.


    Setting the table depends on what is being served. A good table cloth or tablemats should be laid on the table so that plates and cutlery do not clatter and slide, but it is not necessary to use both. On particularly festive occasions, the engineer places an under-plate under the plates and bowls. The dinner plate is placed on top of the under-plate, and if there is a starter, a smaller starter plate on top the dinner plate. It is good to place a napkin or something else between the plates to prevent them from clattering. Any dessert plate is brought to the table only after the other courses have been finished and the plates collected away.


    Forks are placed on the left side and knives on the right side of the dinner plate in the order that they will be used – from the outside in. If the starter is a soup, the soup spoon is placed to the right of the knives. Dessert cutlery belong above the plate. A napkin, made preferably from fabric rather than paper, is placed over the plates or under the cutlery. The truly practical engineer favours ordinary kitchen tissues, as these are sturdier than paper serviettes made of unnecessarily thin layers of paper.


    The bread plate is placed on the left of the person eating. This can create a difficult situation for many an engineer: when a group of engineers get together, say, in a restaurant, there is always someone who hoards the bread plate on his right and sets in motion a chaotic chain reaction. The polite host takes his own bread plate into use at the earliest possible opportunity, thereby guiding the less educated.


    Glasses should be placed above the plate and follow the same logic as knives. In other words, the order of the glasses is the same as their order of use, beginning from the right.
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    The correct way to seat guests is with the host couple in the middle (1), the most valued guests to their right (2), the next most valued guests on their left (3), and others further away (4 and 5). Men and women are seated each in turn and facing each other, with couples separated.


    In normal circumstances, everyone has their own regular seat at the engineer’s table. A familiar seat gives a sense of security. In most cases, the engineer himself reserves the seat to the right of room when viewed from the direction of the entrance, preferably with his back against the wall. This way he has the psychological upper hand, especially over people entering the room. This is based on the right-handedness of most engineers as well as traffic rules, according to which the person coming from the left has to give way. Sitting with his back against the wall ensures that no one creeps up on the engineer from behind.


    At festive dinners, regular seats will not do but the seating order has to be planned on a case-by-case basis. The science of seating arrangements is very culture-specific and complicated, and is the subject of an extensive body of literature. In most cultures, the important thing is how guests are seated in relation to the host or in party situations to the centrepiece, and how couples are seated in relation to each other. Engineers and their friends are inherently equalitarian and there is not too much need to delve into the intricacies of seating arrangements at the engineer’s dinner party. Guests invited by the engineer will not wonder whether they have been seated according to their status and will not get upset over minor inconsistencies.


    For festive meals, the engineer produces a stylish menu so that the guests know what they are eating. This is usually obvious at the engineer’s table even without a written one, but menus laid out on the dinner table can make pleasant mementos for the surprisingly many individuals who collect menus that they have sampled. It is not worth getting fancy with foreign languages in menus. The guests’ native tongue will do.


    When the engineer has guests, nothing but the menu should be read at the table. On the other hand, reading at the dinner table amongst your own family is a matter to be agreed. When the whole family gets together to enjoy dinner, reading may not help raise the atmosphere or teach good table manners to younger generations, but during other meals, the engineer’s thirst for knowledge usually gets the better of him. Glancing at a magazine or book whilst eating ensures that the engineer gets even then his required dose of intellectual stimulation.


    At breakfast, particularly in countries where the morning newspaper is delivered straight to the door, reading it is indispensable. It allows the engineer to find out where the world is going first thing in the morning. Reading also benefits other potential table companions. Few older couples have enough things to talk about from day to day and the morning paper has been designed specifically to this end: to provide fresh topics. It can be the glue that holds a relationship together.


    No television is watched at the engineer’s dining table, and there is no playing computer games – food and the peace of eating are holier than that to him. In addition to conversation, the rustle of the newspaper is all the sound he needs at the table. Directing your own or your table companions’ attention to electrical devices or moving picture disturbs concentration and threatens the engineer’s inner peace.

  


  
    Recipes
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    The recipes contained in this book are all typical tried-and-tested engineer foods. There are enough recipes to ensure that if the engineer prepares food only according to these, he will get through both life and dining splendidly. The recipes are, however, not the whole truth and can be also approached merely as examples.


    By the latest after having read this book, the engineer will know what is essential in cooking, what needs to be taken into account, and what to strive for. When these principles have been mastered, the engineer will find it easy to develop his own dishes and combinations, and to unleash his creativity.


    The recipes represent Western and especially Finnish cuisine – which although is not the most original of cuisines, may offer the non-Finnish reader some added exoticness. The starting point at all times is that wherever the engineer comes from, he knows how to adapt what he learns to suit local traditions, the available ingredients and above all his own tastes.


    Unless indicated otherwise, these recipes serve two hungry engineers, or a hungry engineer’s less-hungry family of four. The measurements are in both the metric and imperial systems despite the fact that engineers are naturally able to convert units of measurement in their heads from one system to another.

  


  
    Curry
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    The basic ingredients of a curry sauce are onion, garlic, ginger and frying oil. The spices are added only once these have been fried into a pulp.


    1 – 2 onions


    1 – 2 garlic bulbs


    The same amount of ginger


    Ghee or other frying oil


    Curry spices, curry powder or paste


    50 – 70 g / 2 oz tomato puree


    1½ dl / 5 fl oz coconut milk


    ½ – 1 kg / 1 - 2 lb meat, fish or seafood


    Mango chutney


    


    Being able to make a curry is an important and useful skill for not just Indian engineers. It is a tough dish to perfect and continuous practice will always present a challenge. The results can be variable – sometimes one takes a few steps back, but over time, progress is made. As a task, making a curry is highly therapeutic and has a calming effect on the engineer’s spirit. A curry will always taste good but never the same as before.


    A curry can also go by the name of vindaloo, madras or korma – depending on what ingredients have been used. The principles of making it, however, remain the same.


    The engineer’s curry-making begins with frying finely chopped onion, garlic and ginger in ghee, or clarified butter, which is available from Oriental spice shops. Regular cooking oil can also be used in an emergency but why avoid using the correct ingredients when they can be obtained at a reasonable price?


    Once the onion, garlic and ginger have softened, it is time to add the spices. This moment presents an important choice – for which you will have naturally had to have prepared when buying the ingredients. This is because the sauce can be spiced in at least three different ways: using whole spices, curry powder or curry paste. Ready-made sauces the engineer leaves on the shop shelf.


    The best method – and for Indians undoubtedly the only correct way – is to add whole spices into the saucepan: coriander seeds, cardamon, cinnamon sticks, cumin, fennel, and curry leaves, as well as mustard, fenugreek seeds and chillies according to taste. Instead of collecting a myriad of small bags of spices, you can get away with less trouble by looking for a ready mixture of various curry spices.


    Curry powders found in regular food shops are useless in comparison to authentic curry spices but specialist spice shops may stock decent mixtures. The same applies to spice pastes.


    Adding turmeric powder to the sauce gives it a yellow colour and if necessary, water can also be added. The sauce should not be allowed to dry. It pays to be careful with the chilli so that the curry does not become too hot. It is better to use the chilli sparingly and spice up the sauce with dried crushed chillies towards the end of the cooking process, if desired. The same applies to salt.


    Once the sauce has simmered on the stove for about half an hour, sieve out the excess spices. If you have used a ready curry powder mixture or paste, there is no need to do this. Now add the tomato puree and coconut milk into the sauce. The puree should be made of just tomatoes – ketchup won’t do. Spice pastes usually have tomato in them.


    You should not overdo the coconut milk or the food will become a Thai dish instead of an Indian curry. 1½ – 2 dl (5 - 6 fl oz) is plenty even for a larger sauce. The alternative to coconut milk is simply water, most of which is allowed to evaporate during the long cooking process as the other ingredients stew. Another method is to replace the coconut milk either wholly or partially with cream. The engineer does not experiment with yoghurts. Selecting the right kind of liquid is of great importance in terms of the end result: the curry’s nature is fundamentally tied to the feel and consistency of the liquid.


    From here on, the curry will cook slowly, taking at least another half an hour. Any meats or slow-cooking vegetables would have been added to the curry early on, while any possible fish or seafood not until the end. Some rice or perhaps Indian bread is made to accompany the dish, and it’s ready to eat! If any mango chutney (pickled mango spiced with ginger) is available to touch up the dish, it will crown everything.

  


  
    Meat loaf
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    The proportions of the meat loaf need to be right so that it becomes evenly cooked and succulent.


    700 – 800 g / 1½ – 2 lb minced meat


    2 – 3 dl / 7 – 10 fl oz cultured sour cream


    1 bag onion soup ingredients


    2 eggs


    White and black pepper, salt


    


    Meat loaf is a basic and easy engineer food. It can also present a challenge in choosing the shape and trying to keep the surface from drying.


    The easiest way for the engineer to prepare the dough for meat loaf is to use minced meat, a bagful of onion soup ingredients, cultured sour cream, egg and spices. This way he does not need to chop anything himself. A pork-beef mix or lamb are good meat choices, as a meat loaf made with just beef may become too dry. Expanding the dough with extraneous ingredients such as breadcrumbs or rice is not to the engineer’s liking.


    You can make proper engineer food – with which nothing else is needed – from the meat loaf if you add vegetables into the dough, such as carrots or potatoes. When baked, the flavours of the various ingredients will even out and they will all end up tasting roughly the same. You can make an even tastier meal by seeing a little more trouble and preparing mashed potato and a vegetable salad to accompany the meat loaf. Nothing, however, stops one from adding vegetables into the dough, such as mushrooms, to make it more varied.


    Tip the dough onto an oven tray lined with baking paper. The surface of the paper can be wetted so that the underside of the meat loaf does not burn or dry. The proportions of the loaf shaped out of the dough will decide to a large degree whether it will cook evenly into a succulent dish or whether the surface or some other part will dry up.


    Practical tests have shown that the best result can be achieved with a long loaf shape that is low in height compared to its width. Smooth any sharp corners of the loaf or they will otherwise dry up.


    Precautions against the drying of the surface need to be taken even with a correctly-shaped loaf. One option is to cover the entire outer surface with cucumber slices which are then removed before serving. Another option is to cover the meat loaf with aluminium foil for a part of the baking time.


    You can avoid the risk of the surface drying if you prepare the meat loaf in a cake dish. However, the end result – a minced meat cake – may look a little odd at the dinner table and its surface will not have any of the usual crispiness. When using a cake dish, it needs to be buttered and floured first so that the cake can eventually be removed intact.


    The meat loaf will cook in approximately 45 minutes in a 200° C (400° F) oven. When cooking for a very hungry group, increase the recipe amounts by half and slightly lengthen the baking time. You should not, however, bake a meat loaf any larger than this or you will run the risk of leaving the inside raw while the outside is already too cooked. A large amount of food is worth making as two separate meat loaves.

  


  
    Omelette
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    The cooked egg is scraped onto one side (1). Any potential fillings are added if this has not already been done, and the omelette is folded in two (2). The folded omelette is fried for a moment longer (3).


    Eggs


    Filling ingredients according to taste


    A dash of water or cream


    Salt, spices according to taste


    


    An omelette is a similarly adaptable basic food containing everything that is needed in a meal in a single package as pasta, stir fry, or curry. An omelette can stretch into a breakfast, snack or even a whole meal. It is also an excellent emergency food, either when hunger strikes or for serving to surprise guests. This is because the ingenious natural casing of the egg makes it possible to always have fresh eggs at home. The egg keeps.


    The art of making an omelette begins with a simple basic omelette that has nothing added to it: the natural omelette. Every engineer should know how to make one. In a natural omelette, the omelette itself is at its best.


    A basic omelette is made with two or three eggs at most. If you are cooking for more people, make everyone their own omelette. An omelette any bigger than this becomes too thick and will need to be cooked too long at a low heat to ensure that it is cooked throughout. Therefore, its composition is not as ideal as a thin mini-omelette that can be prepared quickly.


    A simple omelette will also need a dash of water and a pinch of salt. The ingredients are mixed using a fork into almost a foam and the mix is poured onto a hot frying pan with oil. When frying, the coagulating egg mash is moved to one side using a spatula, before tipping the emptier side over the other. The omelette is then moved onto a plate before it burns from underneath and eaten immediately. The surface is crispy, the structure of the inside solid, and the flavour of the egg dominant – it melts in your mouth!


    A basic omelette is suitable as breakfast or a snack. Just some bread to go with it is enough. However, it is a little too light to make a main course: in this case, you need to start thinking about a filling for it despite the fact that its properties as an omelette will suffer. It will taste fine, but how delicious it is will be up to the filling rather than how well the egg mash turns out.


    The order of preparation depends on the filling. If it needs to be fried – usually such as onion and other raw vegetables, meat, fish, mushrooms or even boiled potatoes – begin with this and add the egg mash onto the pan later. On the other hand, if all that the filling needs is heating up – such as cooked ham, thin sausage slices, tomato slices or cheese – the filling is added onto one side of the omelette immediately before folding the other edge over it. This can also be done with prawns as they cook fast.


    Choosing the filling is completely in the engineer’s hands. It is easy to create your own combinations or cook according to what ingredients you happen to have at home. For example, some tried recipes include a ham omelette (slices of ham), Spanish omelette (onion and diced, boiled potatoes), cheese omelette (grated cheese), vegetable omelette (vegetables) and mushroom omelette (mushrooms and onion, if desired).


    Some combinations may work better with cream instead of water which will at least make the omelette a little heftier. If the filling is first cooked on a pan and the egg then added into it, the omelette may become difficult to fold. In this case, just flip the whole thing over with help of a plate. This often happens when the food is prepared for several people in one go. The omelette thus becomes fairly thick.

  


  
    Pancakes and crepes


    [image: ]


    If you do not add sugar to the dough, it can be used to make both the main course and the dessert pancakes.


    3 eggs


    1 litre / 1½ – 2 pints milk


    5 dl / 1 pint wheat flour


    25 – 50 g / 1 – 2 oz butter


    1 teaspoon salt


    Up to 2 tablespoons sugar


    ½ kg / 1 lb minced meat


    1 – 2 onions


    White and black pepper, salt


    Strawberry or other jam


    


    Pancakes and the French-derived crepes are the same thing. Making them is easy but consists of quite a few stages and creates lots of dirty dishes. That is why when the engineer decides to make pancakes, he makes more than just a few: either by frying main course crepes and dessert pancakes from the same dough or by making a main course big enough to provide snacks for the next few days as well. Crepes keep well in the fridge for a few days.


    To make the dough, mix a couple of eggs, a litre (just under 2 pints) of milk, 4 – 5 decilitres (1 pint) of flour and a little melted butter. A teaspoon of salt never goes amiss. Sugar can be added according to flavour and purpose. For a dessert dough, add up to two tablespoonfuls. If the dough is used to make both a main course and dessert, you can easily leave out the sugar. The jams enjoyed with the dessert pancakes will provide enough sweetness and the main course does not need to be sweet. If the dough is for a single main course or just dessert, the dough can be half the size.


    After mixing, let the dough stand and rise for about half an hour. After that, fry the thin pancakes in a large pan. Using a special pancake pan that makes small pancakes does not add any value here, quite the opposite. A large pan allows dough to be portioned so that it spreads over as large an area as possible before meeting the edges. This way, the pancakes can be made as thin as possible. A thin pancake is the tastiest.


    Butter is the best fat to fry in – a small knob per pancake. Fry the pancakes on both sides. Turning them around is easier if there is enough fat and if the pan is a non-stick one.


    When making crepes for a main course, portion some onion-minced meat mix fried separately and spiced with salt and white and black pepper onto the side of the crepe, and make the crepe into a roll so that the filling is left inside. The engineer has preferably prepared the onion-minced meat mix in advance as he will not have much time to spare from frying the crepes. This is even more effectively done when the engineer has someone to support him and to whom he can delegate the responsibility for making the filling.


    The filling can also be something else than minced meat – completely according to taste. A minced meat filling can in addition to onion contain other vegetables as long as you avoid diluting that intense bite of the taste buds that the strongly-peppered onion and meat create.


    Cheese can also provide further flavour experiences. The rolled crepes can be topped with cheese slices or sprinkled with grated cheese – cream cheese is best for this. When you put the rolls in the oven or the microwave, the cheese melts over the crepes. If you are making enough food to have some left over, the rolls that wait to be eaten later can be topped with cheese only once they eventually get heated up.


    There is no need to fill dessert pancakes. They can just be put aside at this stage, preferably under a plate or covered in foil to keep them warm. All jams and berries taste good with dessert pancakes, as does whipped cream. The Hungarian custom of eating pancakes with chocolate sauce and grated nuts should also not be belittled. The calories do add up, though.


    

  


  
    Sample


    If you enjoyed this sample, you can purchase the book, for instance, from Amazon Kindle Store, Apple iBookstore, or Kobo bookstore.
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