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Inthe
Kitchen
with Kids
BY MICHAEL
LEVITON
E:::I;:i:?,cch:;;bridge,

Massachusetts,
father of two

» Young kids can mea-
sure flour for pancake
batter, make cookie
dough. Our four-year-
old son loves to crack
eggs.

> It's better to cook ear-
lier in the day. They're
toast after five o'clock,
so undertaking a big
project in the evening is
asking for trouble.

> We've been teach-
ing my eleven-year-old
daughter some knife
work for a while now,
but I'm not going to say,
“Go dice four onions
and call me when you're
done.” | don't turn my
back on her when she
has a knife in her hand.
» Bring them with you
to the market so they
can learn how to pick
out quality produce.
It's good for them to
see that part of the pro-
cess, too,

> Whenever I'm cook-
ing at home, | try to min-
imize the mess as much
as possible—roasting

is greatfor that. Linea
sheet pan with tinfoil to
make cleanup easy.

» If youhave a good
chicken, it's easy

to make dinner with
your kids.

Dry the chicken and
coat with butter or ol-
ive oil. Put herbs and
aromatics inside the
cavity—whole garlic
cloves, cut-up lemon,
afew sprigs of rose-
mary. Then get the kids
invalved in seasoning.
This is one of those mo-
ments where | say, “You

: sort of want to make a

i mess.” I'll hold the bird
i and rotate it a little as

: one of my kids lets the
i kosher salt fall in an

{ evensnow. Then cutan- :
: otherlemon into halves
i orquarters and let them
i squeeze itall overthe

: chicken.

Place the chicken

i breast-up in a roasting
: pan that's just a bit big-
i ger than the bird. Throw
i ina mess of seasonal

¢ vegetables. Break up

: ahead of garlic. Add a
: handful of marble po-
i tatoes and a bunch of
: young white turnips
i the size of golf balls,

: radishes and shiitake
iomu ns
i Letyour kids do as
: much as they can.

i toa 375-degree oven.
: Forathree-pound bird,
i roastabout an hour. Pe-
i riodically stir the veg-

i etables so they get

quartered. Add whole

ms, halved.

Throw everything in-
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: coated with the chick-
: en fat and juice. If you
i want, add a bunch of

¢ jumbo asparagus lat-

: er onand/or a handful
: of blanched fava beans
: right at the end.

When the chicken has

i rested, let the kids have
: atittoseehow it breaks
: down. My daughter's of
i anage where she can

: beginto appreciate how
i the muscles function,

i the difference between
: dark and light meat, and

i how the chicken breast

tastes different from the
leg and thigh.
There's potential for
a lesson here: As a cul-
ture, we've become di-
vorced not just from
where our foed comes
from but how we get it
on the table. When our
kids see raw ingredients
and watch how we trans-
form those into food,
that's a good thing.
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