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IMPRESS 
A DUDE

Cooking to

by Hilah Johnson
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Ladies. I got your back on this one. I talked to the master 
to get the key to all men’s hearts. Of course, I hadda 
blow him for it, but it was worth it for all the awesome 
info I got on how to impress dudes in the kitchen. Thanks, 
FreekZone. I owe you one more, buddy.

Here’s what I learned from FreekZone about cooking for dudes.

1.  Make it meat. Dudes are basically...what did he call them? Overweight puppies. 
Yes. And they like meat. So give ‘em it, girls. 

2.  Keep it simple. Dudes are easily confused. They know not what to do with salad 
plates and garnishes and finger bowls and Cornish game hens. It should be easily 
recognizable to the dumbest dude you know. Or hope to get in bed. 

3.  Keep it light. No, not because he cares what he looks like. But because he doesn’t 
want to get all sleepy and not be able to do you later. He’s thinking about you.

4.  Make it sensual. Things you must eat with your fingers, things you can share 
easily. Things that taste good off of body parts. Not things that look like body parts. 
At least, I’m pretty sure that’s not what he meant.

5.  Give him one job. This should be a simple job. Dinner should be almost ready 
when he gets there and he will ask if he can help (assuming he is a lady-killer like 
FreekZone) but he doesn’t really want to do anything. Giving him an easy job like 
opening wine or mixing drinks makes you both look good.

If dinner went well, you will both be a little drunk and thinking everything is hilarious 
and your booze-eyes will be telling you that it’s time to get bizzy. And it is. Screw the 
dishes. Put your leg up on his leg under the table and let him feel it up. Sip your wine 
seductively. That’s right. 

In the morning, make some coffee. But then he better be taking you out for tacos or 
something.
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FREEKZONE’S FAVORITE 
TROPICAL KEBABS
If you have a grill and know how to use it, this would be a perfect recipe to do outdoors. 
Otherwise, in a cast iron skillet or on a grill pan is the way to go. You’ll have to get 
skewers that are small enough to fit in your skillet - 4-5” bamboo skewers shouldn’t be 
hard to find.

You can use some center-cut boneless pork chops or a whole tenderloin. You could 
even do this with chicken if you’re dating a guy you met at the gym. Or a guy that wears 
short-shorts and has spitcurls plastered to his temples. But don’t date that guy. Really.

The spinach is really just there because it’s pretty and good for you. Some dudes hate 
green things, though. If you suspect that is the case, you could cook a cup of rice in 2 
cups of chicken broth, add some butter, and serve it over that. 

Watch Video

http://hilahcooking.com/tropical-kebabs/
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 » 1.5 pounds boneless pork loin chops
 » 6 strips of bacon (about 4 ounces)
 » 12 pineapple chunks, about 1” square
 » 1 bell pepper, cut into 1” squares
 » 1 onion, cut in half crosswise, and the halves cut into 6 wedges each
 » salt and pepper
 » Skewers!

CITRUS GLAZE AND DRESSING:
 » 1/4 cup orange juice
 » 1 tablespoon lime juice
 » 1 tablespoon honey
 » 1 teaspoon fresh ginger
 » 1/2 teaspoon black pepper

 » 4 cups baby spinach
 » 1 tangerine, peeled and seeded and separated into sections

Cut the pork into 12 cubes, approximately 1”x1”x1.5”. Cut the bacon strips in half 
crosswise and wrap each pork cube in a pork strip. Impale the wrapped cubes on a 
skewer and then stick on a pineapple chunk and bell pepper and onion. Continue until 
all the stuffs are used up. Sprinkle the kebabs with salt and pepper on all sides.

Heat a large skillet over medium-high heat. Put in as many kebabs as you can fit, 
probably 4 depending on your skillet. Cook on one side 4 minutes, or until they can be 
flipped easily. 

Cook on each other side 2-3 minutes until the meat is all done in there.

Mix all the glaze ingredients in a jar with a tight lid and shake the hell out of it. Brush 
a little of this over the pork right before you pull it out of the skillet.

Arrange on plates: spinach, tangerines, kebabs. Drizzle a few tablespoons of the 
dressing over the whole thing. Feed your soul and your man’s soul. And yo’ sexy bodies.
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If for some reason, you ain’t down with all that, check out the Learn to Cook Book for 
these other dude-friendly recipes:

 » Steak and Fried Plantains

 » Al Pastor Tacos (You could grill this or make the dude grill it then it’s like 
collaborating and shit!)

 » Roasted Chicken and Salad (green salad, pasta salad, or chicken salad -- I 
kid.)
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Omigod, but say you happen to be dating a VEGETARIAN DUDE. They exist, it is true. 
I went on a date with one once and in the middle of a vegan restaurant he started crying 
about 9/11. No, he did not know anyone personally who was killed; and also it had been 
two years since it happened. It was an interestingly uncomfortable moment in the midst 
of an otherwise incredibly boring date. My soup was good, though. 

But IF, this is a big if, but IF I were to have liked that pale, skinny boy in the tight 
pants more, I may have wanted to invite him over for dinner. But FreekZone’s tropical 
kebabs would not do! So what else? Manly vegetarian food, that is what. And here it is.

BOOZY CARAMELIZED SHROOMS ‘N’ 
NOODS (I MEAN, MUSHROOMS AND 
NOODLES)

 » 8 ounces spaghetti
 » 1 pound button mushrooms or cremini or a combination
 » ½ cup olive oil
 » 6 cloves garlic, sliced
 » ½ teaspoon salt
 » ½ teaspoon red pepper flakes
 » ½ teaspoon smoked paprika (or plain old regular paprika)
 » ¼ cup sherry (not cooking sherry, actual drinking-sherry) or white wine or dry 

vermouth
 » 4 tablespoons lemon juice (1 or 2 lemons)
 » ½ cup chopped parsley

Put on a pot of water to boil for the spaghetti. 

Clean the mushrooms with a damp tea towel and trim the stems if they look dried up. 
Quarter the mushrooms from top to bottom to make cute shapes. 

Heat the oil in a skillet over high heat. Add the mushrooms and fry for about a 
minute. They will absorb most of the oil but that is okay. 

Add the garlic and salt and stir around for another 2-3 minutes until the garlic smells 
garlicky and the mushrooms start to release some water. 

Add the red pepper and the sherry and lemon juice. 
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Put a lid on it and turn the heat down to low. Let cook about 10-15 minutes, stirring 
occasionally. When they are done, they’ll be all soft and brown and juicy. 

Add the parsley.

By now you should have your noodles cooked. Use a measuring cup to scoop out 
about a half cup of the cooking water and reserve it. Drain the rest of the noodles. 

Mix in the mushrooms, making sure to get all the saucy business, too. Stir the noodles 
and mushrooms around and add a little of the reserved cooking water if it seems dryish. 

Serve them shrooms ‘n’ noods!

There. There’s you some ideas for cooking for all kinds’a 
dudes. Break a leg! (Not literally.)


