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The Five Dinners Worth Knowing By Heart
Not recipes. Five shapes with slots in them, which is why they work with whatever you happen to have.

Learn one a fortnight, cooked three or four times, varying what goes in. Five at once is a course, and you did not sign up
for a course.

THE FIVE SHAPES

Tray bake: protein, root veg, oil, 40 min, walk away

Fried onion, a tin, a starch

Pasta with ONE strong flavour, not three

Eggs: omelette, frittata, on toast

Soup thicker than it should be, plus beans or lentils

THE FOUR THINGS THAT FINISH ANY OF THEM

Acid: lemon, vinegar, a pickle (the one most missed)

Salt, later than you think, at the end as well

Fat at the finish: butter, oil, yoghurt, cheese

Something raw or crunchy on top

LEARNING THEM

One shape a fortnight, not five at once

Cook it three or four times, varying the contents

Stop reading the recipe, then move on

NOTES

Full guide at curatedcatastrophe.com/five-dinners-by-heart Free to print and share. Please do not resell.


