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IMPRESS 
A CHICK

Cooking to

by Hilah Johnson
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Given that I am indeed a chick, I could have just 
interviewed myself for this research. But I have journalistic 
integrity, people, and I like to hang out with chicks and 
drink wine and cook. So I invited my friend Laurel over 
to rap with me about what chicks like

This is what we decided.

1. Cook something. Chicks like it when you cook anything for them. Really, we have 
become accustomed to dudes never cooking so if you can make ANYTHING at 
ALL, you are way ahead of the game, my friend.

That’s pretty easy, right? Honestly, though, it will work better if you put a small amount 
of thought and planning and time into it. Plus if you make it a little unusual, chicks will 
be extra impressed. So after some consideration, Laurel decided that the most impressive 
thing a dude could make for her would be spanakopita. It’s got vegetables, it’s Greek, 
and it uses pastry. AND, as she pointed out, dudes: if you have several dates in one 
week, you can make a big pan of this and reheat it in the oven for each lady. It works like 
a charm and then you just serve it on a plate with some sliced tomatoes and basil with 
salt. Fuckin’ gorgeous. And yumzers.

BUT. Dudes. If it works, and you do it right, and you charm her panties off, and she 
stays at your house and you get what you want...you really ought to have a breakfast 
plan, too. Laurel would like waffles. So here’s how to do that. If you don’t have a waffle 
iron, don’t panic. You know what works almost just as well? Coffee and toast and eggs. 
One time this British guy made me tea and toast and eggs and I would have totally 
married him if he’d asked. Probably would have been a mistake on both our parts, but 
still...I’d have free healthcare right now at least.

So basically, what I’m saying is that most girls are really pretty easy to impress in 
the kitchen and here’s two winning recipes. It’s the bedroom that I can’t really help you 
with. 
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SPANAKOPITA 
So the phyllo dough is gonna be in the frozen foods area near the pie crusts and shit. 
Sometimes they have little, pre-formed phyllo dough cups. Make sure you do not get 
those. You want sheets. They’re sold in a 1 pound package. You will need to make sure 
you thaw it out before beginning assembly. To thaw: leave them in the refridge overnight 
or out on the counter for two hours! In the package, of course. The package will tell you 
to keep the unwrapped dough covered with plastic and a damp cloth while you prep, 
but I prefer to just work fast. If you are nervous, do the plastic wrap/damp cloth trick 
over the stack of dough sheets you are working with. 

You will also need a 9”x13” pan. Borrow one from your mom if necessary. Or buy one 
at any decent dollar store for probably only slightly more than one dollar. You will also 
need a basting brush for spreading the oil. Or a clean paintbrush. Or a clump of your 
own hair, tied together at one end with a piece of buffalo sinew. 

Watch Video
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You can use bagged, pre-washed spinach or bunches of spinach. Although it is 
costlier, pre-washed spinach may be safer if you are not very detail-oriented...or if you 
are kind of lazy at heart. Bunched spinach is notoriously dirty and sandy and needs 
much attention upon washing.

 » ½ c olive oil (not to be used all at once)
 » 2 c onion, minced
 » ¼ tsp salt
 » 1 tsp basil
 » 1 tsp oregano
 » 2½ pounds fresh spinach, cleaned and de-stemmed
 » 5 cloves garlic, minced
 » 3 Tbsp flour
 » 1 pound feta cheese, crumbled
 » 1 c ricotta or cottage cheese
 » 1 Tbsp black pepper, or to taste
 » 1 pound phyllo pastry leaves - thawed! 

If you have bunches of spinach, as opposed to bags of pre-washed spinach, you will 
need to wash it thoroughly before anything else happens. Fill a big bowl or a very clean 
kitchen sink with lukewarm water. Tear the stems off the bunches. Drop the leaves in the 
water and swoosh it around for a minute. Pull them out and set in a bowl or colander. 
Drain the water, rinse the sink, and repeat. Do that 3 or 4 times until the water doesn’t 
have sand in the bottom anymore. It does use a lot of water, I’ll admit. Pour it on your 
potted plants instead of dumping it down the drain. Once it’s all cleaned, chop it up 
roughly and set it aside.

In a big-ass pot, saute the onion in 2 tablespoons of the oil for about 5 minutes over 
medium heat, just until they become slightly translucent. 

Add the salt and herbs. Stir it around.

Add the spinach and garlic and stir that around. You will have to add the spinach a 
few handfuls at a time to make it all fit. Add some, stir it around until it wilts, then add 
more. 
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When all the spinach is in there and wilted, sprinkle the flour over, stir well, and 
reduce the heat to low. The flour will absorb the spinach liquid and make the filling 
more firmer. 

Turn your oven to 375 now so it’s preheated later.

While the spinach simmers, begin layering the phyllo sheets in the baking pan. Brush 
a little of the remaining ½ cup of oil on the bottom of the pan. Lay in a sheet of phyllo 
and brush some oil on it, too. Layer about 10 more sheets with oil on each. 

By now the spinach should be looking good and thick. Add all the cheese and black 
pepper. Stir it up good and plop it into the pan on top of the phyllo. Spread it evenly.

Top that with more layers of phyllo and oil. You will blow through about ¾ of the 
pack of phyllo dough. 

Tuck the edges of the phyllo all in and under so it’s not sticking up over the lip of the 
pan. Spread liberally with the oil, especially the periphery.

VERY IMPORTANT: Before cooking, you must cut it into squares. Cutting will be 
impossible to do nicely afterwards. Use a sharp knife to cut it into 12 squares, cutting all 
the way through the layers. 

Put the (very heavy) pan in the oven now and bake it about 45 minutes until golden 
and crispy. 

Let it cool 10 minutes or more while you make a tomato salad and open a bottle of 
Pinot Grigio or some other light wine.

Let the spanakopita do its magic.
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WAFFLIES!
(You should probably just call them “waffles” like a man, but I shall refer to them as 
“wafflies” like an idiot.) The thing about wafflies from scratch is that, A. They are 
impressive because it means you have both flour AND baking powder AND a very 
use-specific kitchen instrument and, B. You will have lots of left over wafflies. The good 
thing about that though, is that you can refrigerate them and blam! Homemade Eggos. 
Stick them shits in the toaster tomorrow, motherfucker!

Obviously, I assume you own a waffle iron if you’re reading this part. But perhaps 
you don’t know how to use it? Okay. If it is brand new and the instructions say to season 
it, well, you better do that. Follow the instructions in the tiny book that came with it. 
Otherwise, once the waffle iron is conditioned, don’t wash it. Waffles have a high fat 
content that makes them release easily from the griddle without leaving a bunch of junk 
to wash off anyway. So you should just need to wipe it off with a towel afterwards. 

Also, you need to have maple syrup and maybe some jelly or powdered sugar. Heat 
up that syrup like they do at IHOP. I know this may seem complicated, and yes, you can 
always just do toast and coffee. But if you really like that honey, show it in wafflies.

Watch Video
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 » 1 ¾ cups flour
 » 1 tablespoon baking powder
 » 1 tablespoon sugar
 » ½ teaspoon salt
 » 3 eggs
 » 1 stick butter, melted
 » 1 ½ cups milk

Mix up the dry ingredients in a big bowl. 

In a slightly smaller bowl (or a pot if you only have one bowl) beat the eggs with the 
milk and the melted butter. 

Add the wet stuff to the dry stuff and whisk it around to combine. You don’t want to 
beat it to death, but make sure there’s no dry flour reservoirs hiding at the bottom of the 
bowl. 

Preheat your waffle iron until it’s real hot. Most of them have a light that comes on 
when it’s hot enough. You shouldn’t need to grease it at all. 

Use a ladle or a measuring cup or a pitcher to pour about ½ cup of batter on the 
bottom of the grid, or enough to cover about 2⁄3 of the area of the grid. 

Close the lid and wait. Maybe 4-5 minutes. When it stops steaming, it is ready or 
nearly so. 

Try to lift the lid. If it doesn’t come up easily, leave it for another minute and try 
again. When it is golden and crispy, serve right away to that lady! 
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Some other good recipes for ladies from the 
Learn to Cook Book are:

 » Chicken (or Shrimp!) Lo Mein
 » Eggplant Parmesan (Chicks fucking LOVE eggplant, in my experience. But 

maybe you don’t, so...)
 » Vegetable Curry

So there you go. I know some of you may be tempted to just take a lady out. That works, 
it does. But there is something super-duper nice about having someone cook for you, 
speaking as a lady. Even if it’s super simple and easy, like spaghetti and marinara sauce 
with some fresh parmesan, she will appreciate the trouble you went to. 

And it will be worth it. 

Plomise.


