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Comments

Reach180 • 12 points • 22 February, 2019 03:08 PM 

Does Red Pill cooking require tactical olive oil?

SteelSharpensSteel • 9 points • 22 February, 2019 05:17 PM 

If it doesn't have the word "alpha" on the label, I'm not eating it.

Reach180 • 4 points • 22 February, 2019 05:25 PM 

Looks like this was made with you in mind.

SteelSharpensSteel • 1 point • 22 February, 2019 05:31 PM 

I shouldn't be surprised that there's plenty of food options that want to use the alpha. Have your
upvote.

framelessglasses • 3 points • 22 February, 2019 05:21 PM 

I prefer beta blockers.

framelessglasses • 5 points • 22 February, 2019 03:55 PM 

Used to be coconut oil for everything, until it wasn't.

gvntr • 1 point • 23 February, 2019 02:48 AM 

You have to choose the oil with the smoke point appropriate to your cooking temp. When oil burns and
smokes, toxins are left in the pan. Olive oil has a low smoke point, coconut high.

RStonePT • 3 points • 22 February, 2019 06:00 PM* 
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haraishi • 1 point • 22 February, 2019 06:23 PM 

Eyyy your back! Was just hunting for some good meal recipes to go with me poached eggs and coffee

RStonePT • 3 points • 22 February, 2019 08:19 PM* 
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Reach180 • 1 point • 24 February, 2019 11:20 PM 

I want to hear more about this pork mole....

RStonePT • 1 point • 25 February, 2019 08:59 AM* 
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Reach180 • 1 point • 25 February, 2019 02:01 PM 

Idea sounds good though. Making a pork butt this week....going to give that a whirl when I fry it
up.
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RStonePT • 1 point • 26 February, 2019 01:48 PM* 
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RStonePT • 1 point • 5 March, 2019 02:40 PM* 
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SirAttackHelicopter • 3 points • 22 February, 2019 04:52 PM 

Ok... the moment I saw you take a knife through that automatic sharpener, I died a little inside..

RStonePT • 5 points • 22 February, 2019 06:02 PM* 
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mrp_awakening • 3 points • 22 February, 2019 07:09 PM* 

Get a quality knife from a commercial kitchen supply store. You'll get a better steel, for a cheaper price. I
payed 30-50 bucks for a knife that'll stay sharp for ~1 yr or so. Sharpening is maybe 10 passes on each
side of a pretty fine stone, and then it's good for another year or so.

EDIT: I got a dexter knife, comparable to this guy:
https://www.amazon.com/Dexter-Russell-8-Inch-Carbon-Steel-Cooks/dp/B0015HLBYQ/ref=sr_1_9?key
words=dexter+kitchen+knife&qid=1550862732&s=home-garden&sr=1-9 . $30 on amazon and much
much better steel than ikea.

RStonePT • 2 points • 22 February, 2019 08:17 PM* 
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mrp_awakening • 3 points • 22 February, 2019 09:47 PM 

are you saying you'll use redpill on your wife every day for a few years until she's unsustainably
warped, and then you'll go out and get a new one? lol...

RStonePT • 1 point • 23 February, 2019 03:24 AM* 
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Taipanshimshon • 2 points • 23 February, 2019 12:10 PM 

You could just say yes and move on

RStonePT • 2 points • 23 February, 2019 12:26 PM* 
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SirAttackHelicopter • 2 points • 22 February, 2019 10:06 PM 

Each to his own right? I take pride in all my knives being razor sharp and in good shape, just like all my
guns and tools. From my japanese santoku to my benchmade pocket folder.

RStonePT • 1 point • 23 February, 2019 03:23 AM* 
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summervijx • 2 points • 22 February, 2019 05:19 PM 

Especially when he only drew 3/4 of the blade through it.

Dialerstring • 2 points • 22 February, 2019 03:13 PM 

Great recipe..

BobbyPeru • 2 points • 22 February, 2019 11:54 PM 

Man, that was a unique idea, mixing in red pill talk with cooking. I think I picked up some pointers with both.
I’m going to try that mole thing

thunderbeyond • 1 point • 23 February, 2019 01:34 AM 

"Cooking is forgiving. Much more forgiving than your bitch ex-wife Susan."

That had me in hysterics! Very good.
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