INDOOR COOKING
Indoor cooking methods fall into moist‑heat, dry‑heat, and combination techniques — each changing food differently. Below is a structured, survival‑ready breakdown with authoritative grounding from recent cooking guides.
CORE INDOOR COOKING METHODS (SURVIVAL‑STYLE BREAKDOWN)
1. Moist‑Heat Methods (Liquid or Steam)
Used when you want tenderness, gentle cooking, or hydration.
· Boiling — Rapid cooking in water; best for pasta, grains, potatoes.
· Simmering — Gentle cooking below boiling; soups, stews, delicate foods.
· Blanching — Quick boil + ice bath; preserves color and texture.
· Steaming — No water contact; preserves nutrients and moisture.
· Poaching — Very low heat; eggs, fish, fruit.
Survival note: Moist‑heat methods are ideal when fuel is limited because they require lower temperatures and can be done with small burners.
2. Dry‑Heat Methods (Air or Fat)
Used for browning, crisping, and flavor development.
· Sautéing — Quick cooking in a small amount of fat; high heat.
· Searing — High heat browning to build crust and flavor.
· Pan‑Frying — Shallow oil; crisp exterior.
· Deep‑Frying — Full oil submersion; even crunch.
· Baking — Hot air in an oven; breads, casseroles, pastries.
· Broiling — Direct top heat; browns surface rapidly.
· Roasting — Dry heat with a bit of fat; meats and vegetables.
· Air Frying — Rapid hot air circulation; “fried‑style” with minimal oil.
Survival note: Dry‑heat methods require more energy but produce high‑flavor, shelf‑stable foods when dehydrated afterward.
3. Combination Methods (Moist + Dry)
Used for maximum flavor and tenderness.
· Braising — Sear first, then cook in liquid; tough meats become tender.
· Stew/Slow‑Cook — Long, low‑heat cooking in liquid.
· Pressure Cooking — High‑pressure steam; extremely fast cooking.
Survival note: Pressure cooking is fuel‑efficient and ideal for tough foods or bulk cooking.
4. Specialty / Modern Indoor Methods
Newer techniques using specialized equipment.
· Instant Pot / Multi‑Cooker — Combines pressure, slow cook, sauté, steam.
· Sous‑Vide — Precision low‑temperature water bath; extremely consistent.
· Microwave Cooking — Rapid heating via electromagnetic waves; best for reheating, steaming, or quick cooking.
· Induction Cooking — Magnetic heat transfer; fast and efficient.
Survival note: Induction and microwave cooking are highly energy‑efficient but require electricity — vulnerable in grid‑down scenarios.

	Method Type
	Techniques
	Best For
	Fuel/Energy Use

	Moist‑Heat
	Boil, Simmer, Steam, Poach
	Veg, grains, eggs, fish
	Low

	Dry‑Heat
	Sauté, Fry, Bake, Broil, Roast
	Meats, breads, crisp foods
	Medium–High

	Combination
	Braise, Stew, Pressure Cook
	Tough meats, deep flavor
	Medium–Low

	Specialty
	Sous‑vide, Air Fry, Microwave
	Precision, speed, efficiency
	Low–Medium
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