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for my dearest 

Michael  

who once wrongly thought 

that cooking had to be hard 
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Alright, listen up you lazy dick-nuggets.  

You think cooking has to be hard?  

You, who eats dry toast and plain pasta and whines because 

Uber Eats charges too much for delivery?  

Shut the fuck up. 

Cooking is easy as shit, and I’m about to show you how.  
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Helpful hints Yo 
 

- http://myfridgefood.com/ lets you enter in your sad, lonely 

ingredients and generates recipes for you. 

 

- ALWAYS heat whatever you’re using up first (oven, frypan, grill, 

sandwich press). 

 

- If you can, invest in a good Teflon space-man fry pan. Alternatively, 

hire a servant to clean your shitty non no-stick frypan. Whichever 

is cheapest.   

  

- Mixed herbs, salt, pepper, lemon juice & minced garlic are cheap 

af and make shit taste fancy. Same goes for tomato paste. 

 

- Invest in lots of alright olive oil. I’m talking 2nd to 3rd cheapest. If its 

packaging makes it look like petrol, you’ve done good.  

 

- You’re not too good for beans and rice. Broke as fuck? That’s what 

you eat. Learn to love it, or spend less on fidget spinners or 

whatever the fuck your shitty hobby is.  
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Recipes  
 1. ‘I’m flaunting my wealth’ holy guacamole  

 2. ‘They-flew-the-flag-too-soon’ French toast 

 3. ‘I’m so fucking hungover’ fry-up 

 4. ‘We’re not paying for your fucking wall’ Mexican stew 

 5. ‘Who needs a home’ smashed avocado 

 6. ‘Is this adulthood?’ fancy pasta 

 7. ‘Shut-your-legs’ sushi 

8. ‘No copyright infringement’ mouse-a-toullie 

9. ‘So cute, but so delicious’ kangaroo steaks 

10. ‘Chicken and beer?! My panties have hit the floor’ skewers 
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Holy Guacamole 

‘I’m flaunting my wealth’ 

 

Ingredients 

- 2x Avocadoes  

- 1x Lime 

- ½ punnet cherry tomatoes, diced 

- ½ red onion, diced  

- 1x red chili, diced (powdered works too) 

- 1 tsp. crushed garlic (fresh or minced) 

- Salt + Pepper 

 

How to do 

1. Cut avocado in half, remove pit, and cut squares into flesh 

2. Scoop out avocado cubes into a bowl, and use a fork to mash those fuckers up.  

(Take out your anger of how much those avocados cost you. All that money spent just to 

impress guests. Goddamn guests, who invited them? Oh wait. That was you. Goddamn it.) 

3. Throw in garlic, cherry tomatoes, fresh chilli & red onion 

4. Squeeze in half the lime. 

(chuck the lime in the microwave for a few seconds for easier juicing) 

5. Mix that shit up 

6. Sprinkle chili powder and salt & pepper on top; and squeeze on the rest of the lime 

7. Eat with delicious plain tortilla chips. Lick the bowl like an animal.  
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Fry Up 

‘I’m so fucking hungover’ 

 

Ingredients 

- Sausage 

- Onion (red or white, we don’t discriminate here)  

- Egg  

- Haloumi cheese (aka squeaky cheese), cut in squares or strips 

- Tomato 

- Spinach 

- Portobello mushroom 

- Minced garlic 

- Butter  

 

How to do 

1. Make sure the pan is hot before you throw food/ yourself on it. Use oil so the food 

doesn’t stick.  

2. Fry that shit up. There’s legit no other way to explain it. 

3. Start with the onion, snag + egg (they take longer); then add the haloumi, mushie tomato 

and spinach w garlic.  

(poke holes in the sausage with a fork to stop the skin shrinking like an elderly man’s 

foreskin) 

4. Fry the belly of the portabella a little bit first, then add butter + garlic mince to it, and fry 

the fuck outta the flat bit.  

(throw a saucepan lid over it while its frying to keep it juuuicay) 

5. Sprinkle garlic powder, salt, pepper, mixed herbs, ketchup, tears - whatever you want, 

really - on top 

 

Best eaten hungover in bed whilst sobbing softly.   
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French Toast 

‘They flew the flag too soon’ 

 

Ingredients  

- 2x eggs 

- 1 Tbsp. milk 

- Shittonne of butter 

- 2x slices bread  

 

If you want to be fancy as fuck, add these on top 

o Crumbled Feta 

o Sliced Banana / strawberry 

o Cinnamon/ nutmeg    

 

How to do 

1. Beat the eggs and milk like you do your children 

2. Add butter to the frypan and let it melt 

3. Soak the bread in the beaten concoction  

4. Throw bread onto the pan, cook until browned  

(If you love your arteries sleepy and sluggish, throw even more butter) 

5. Flip the toast 

6. Add fancy stuff on top 

7. Impress your one-night-stand who just doesn’t get the message and won’t leave. This 

isn’t a fucking sleepover party, Tammy. 
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Mexican Stew 

‘We’re not paying for your fucking wall’ 

PRO: This shit freezes better than Han Solo, so you can eat Mexican for MONTHS.  

CON: You need a food processor/ blender/ servant who will mush it all up for you 

 Ingredients  

- 2x cans diced tomatoes 

- 1 – 1.5x can red kidney beans 

- 1x red onion 

- 1x chili 

- 1 tbsp. minced garlic 

- Salt + Pepper 

- Sour cream (mmm crème fraiche, make Randy Marsh proud)  

- Any kind of spicy powder (chili powder, cayenne pepper etc.)  

 

If you want to be fancy as fuck, add these on top 

o Fresh parsley 

o Sliced avocado  

How to do 

1. Churn all ingredients together in a blender or food processor so that they become uniform and 

lose any resemblance to their original selves, much like adulthood has done to you. 

2. Throw it all into a pot, chuck on a lid and put it on low-med heat on the stove 

(Chuck in some more kidney beans if you think eating should involve chewing to make the stew 

chunky)  

3. Leave for like a half-hour to two hours, depending on how hungry you are. 

(Much like how the free market should regulate the economy, little to no interference is required - 

Just make sure food doesn’t explode, and stir every now and again so you don’t have to scrape 

burnt shit off the bottom of the pot with your nail.)  

4. Add salt, pepper, garlic, and spicy powder till it tastes oh so good.  

5. Scoop out into a bowl, add a tablespoon of sour cream, parsley, and avocado on top  

6. Devour.  

Plan to freeze some to last months, then eat the entire pot in one sitting. 

I am lorde, la la la. 

Source: Comedy Central 
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Smashed Avocado 

‘Who needs a home’ 

 

Ingredients  

- 1x avocado 

- 2x whole meal bread slices  

- 2x eggs 

- ½ tsp garlic mince 

- 1 tsp. lemon juice  

- 1 tbsp. vinegar (optional) 

- Salt + pepper 

 

How to do 

1. Toast the bread 

2. Cut avo in half, remove pit, and cut squares into flesh 

3. Scoop out cubes into a bowl, and use a fork to mash those fuckers up 

4. Throw in garlic, salt + pepper, and squeeze in lemon juice  

5. Poach the eggs 

a. Get water boiling in a pot over high heat.  

b. Add 1tbsp of vinegar, and make a mini whirlpool with a spoon 

c. Crack the egg into the whirlpool, and keep it swirling slightly 

d. Remove the egg after a couple of minutes and leave on a tea towel till it’s dry  

(Sometimes poaching eggs can be as annoying and temperamental as pubescent 

adolescents. Alternatively, you can boil an egg and peel it; add 1tsp of bicarb soda to the 

water and the shell will be easy to peel off.)  

6. Smear avo on toast; place eggs on top; add salt + pepper.  
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 Fancy pasta  

‘Is this adulthood?’ 

 

Ingredients 

- ½ packet penne pasta (go wholegrain you heathen)  

- 1x chicken (thigh or breast, depending on your preference ( ͡° ͜ʖ ͡°) ) 

- 1x avocado 

- 1x broccoli bunch 

- 1x asparagus bunch 

- 2 x tbsp. seeded mustard 

- 1x tbsp. lemon juice 

- 2x tbsp. olive oil 

 

How to do 

1. Cut the chicken into little strips, and fry till done-diddly-done 

2. Put pasta in a pot of boiling water, with salt and olive oil, and cook  

3. Stream broccoli and asparagus until edible & crunchy, not soft  

In microwave – put a dash of water and veggies in a microwave safe container 

with lid on, but not locked, for a few mins 

On stove – do pretty much the same, on medium heat  

4. Cut avocado into cubes & combine with chicken, pasta, broccoli, and asparagus 

5. Mix lemon juice, mustard, and olive oil & pour over salad 

6. Devour   

 

 

 

  

https://ambers-rambles.blog/


 
amber schultz 

 visit ambers-rambles.blog/ for continual nonsense 

Sushi 

‘Shut-your-legs!’  

 

Ingredients 

- 2 cups short grain brown rice (or sushi rice, if you feel like paying extra for something 

worse) 

- 6 Nori sheets (weed of the sea) 

- 1 tbsp. rice vinegar  

- Mayonnaise  

- Soy sauce  

- Pinch of salt 

- Pinch of sugar 

- Fillings cut into strips – whatever the fuck you fancy, or all at once if auditioning for 

jackass 

o Avocado  

o Chicken 

o Smoked salmon/ trout 

o Cucumber 

o Carrot  

o Tuna  

o Cream cheese 
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How to do 

1. Rinse the rice under cold water until it doesn’t look like Flint’s water supply 

2. Put rice in pot, add 3 cups of water (1.5x the rice quantity), wait for water to boil then 

reduce to a simmer. Take off heat, and leave covered for another 5 mins  

a. Much like a wholesome sex life, abstinence is key – don’t touch, play with, or 

seduce the rice for the whole 20 mins 

3. Put rice in a non-metal bowl, and stir in rice vinegar with a wooden spoon. Add a pinch of 

salt & sugar. Fan or throw rice in fridge until cool 

4. Spread cold rice on rough side of nori – you want 1cm left at the top and bottom of the 

sheets, and a thickness of like 2-3 grains of rice 

5. 1cm away from the beginning of the rice, add a line of chosen toppings. Top with some 

mayo or cream cheese.  

6. To roll, you should have a bamboo rolling mat, but you can use 2 tea towels on top of 

each other. Fold the nori over the toppings, lightly squeeze/ press down, and continue 

rolling. 

7. Use a bit of cold water to seal the seaweed roll  

8. Impress your friends and family by pretending the sushi roll is a blunt you’ve just rolled. 

Take a puff. Get some laughs.   

9. Either eat as a whole piece in one bite, like I know you will, or use a knife dipped in cold 

water to cut into fancy bit sized pieces. Serve with soy sauce  
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Mouse-a-toullie  

‘no copyright infringement’ 

Unlike in the movie, this recipe adheres to loosely enforced health codes.  

Ingredients 

- 1x eggplant 

- 1x zucchini  

- 3x tomatoes 

- 1x pack mushies 

- 1x red onion 

- 1 tube tomato paste 

- 1 tbsp. crushed garlic  

- 1 handful of spinach  

- Olive oil  

- Mixed herbs 

- Salt & pepper 

 

How to do 

1. Dice all the veggies, except the spinach 

(unless you’re like, reaaallly bored). 

2. Throw into a huge-ass frying pan  

3. Cover in olive oil, and add mixed herbs, garlic, and tube of tomato paste. 

4. Stir, stir, stir. Drop spoon into mixture accidentally a few times and swear at yourself. 

i. Cover with a lid if you want to speed up the process 

5. When the eggplant is chewy but not yet disintegrated into a soggy mess, stir in the 

spinach leaves 

6. Add more herbs if desired, and eat the entire thing straight from saucepan at the stove 

with that messy spoon you’ve been cursing at.  
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Kangaroo Steaks* 

‘so cute, but so delicious’ 

*Also works with beef, but kangaroo is more novel, more sustainable, and cheaper.  

If people are odd, don’t tell them it’s kangaroo – say ‘organic, free range, grass fed 

steaks’. It’s not technically a lie.  

Ingredients 

- Kangaroo steaks 

Coles has them. Open your goddamn eyes. 

- 1/3 cup soy sauce 

- ½ olive oil 

- 1/3 cup lemon juice 

- ¼ cup Worcestershire sauce 

(try saying this drunk, it’s fun) 

- 1 ½ tablespoons minced garlic 

- 1 tbsp. white pepper 

- 1 tbsp. salt 

- 1 tbsp. mixed herbs 

 

How to do 

1. Mix all ingredients together in a tub/ container 

2. Lay steaks flat in container – refrigerate for 1 – 10 hours 

(The longer they’re left, the juicier they are) 

3. Half an hour before you want to eat them, take steaks out of fridge so they get to room 

temperature 

4. Heat frypan or BBQ up till its hotter than Stacy’s mum 

5. Throw on steaks – cook for ~4 mins on each side for medium-rare  

(Cook for longer if you have terrible taste).  

6. Let sit for ~5 mins before eating if you have self-control (HA!) 

7. Eat that juicy steak while watching David Attenborough docos to feel extra guilty  
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Chicken Skewers  

‘Chicken and beer? My panties are on the floor’ 

Ingredients 

- ½ kilo of chicken – breast or thigh, depending on how perverted you are about chickens 

- 1 punnet cherry tomatoes 

- 1x Onion, cut into chunks 

- 1x Zucchini, cut into chunks 

Marinade  

- ½ cup olive oil 

- 1 tsp salt 

- 1 tsp pepper 

- 1 tsp paprika 

- ½ tsp cumin 

- ¼ tsp cayenne pepper / chili powder 

- 2 tbsp. minced garlic 

- 1 ½ cups beer (approx. 1 bottle) 

(don’t try to impress the chicken with good beer. It’s dead, has a boyfriend. Save the pale 

ale for yourself).  

 

How to do 

1. Mix all that marinade shit together. Stir stir stir motherfucker. 

2. Cut up the chicken into bite-sized chunk, and toss into the marinade. 

3. Refrigerate for 1-8 hours.  

(1 hour = a little juicy. 8 hours = holy mother Mary of fuck, it’s like biting into a chicken-

flavored orange) 

4. Place alternating chicken chunks and veggies onto skewers  

(Obviously eating shit from a stick is way cooler than eating with a fork, but you can skip 

the skewer part and throw everything naked onto the frypan/ BBQ) 

8. Heat frypan or BBQ up till its hotter than Stacy’s recently cremated grandmother 

9. Cook that shit till the outer bits get black and crispy and goddamn delicious 
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That’s it for now, you spoiled sons of bitches. 

Check out my blog for semi-coherent ramblings, unsolicited 

opinions, and crude analogies of the world. 

I specialize in mild-mannered, politically correct, and suitable-

language pieces.  
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