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THIS ROOK HAS BEEN TESTED, WRITTEN, AND EDITED BY THE FDOLKS

at Amierica™s Test Kitchen, a very real 2.500-square-foot kiwchen located just oumide of
Boston. [ is the oo of Cool s Caneetry magazine and Coud’s ifuntvated magazine and is
the Maoinday-chrough-Friday destination fog move than theee dozen tese coales, editom, Raoad
sclentists, tosters, and coakaware specialists, Or mission is to test recipes over and over agin
uetil we understand hoay and why they wark and unnl we arrive at the *best™ version.

W start the process af resting & recipe with a complete lack of conviction, wiuch means
that we accept no claim, no theory, no technique, and no recipe ar face value, We simply
asseimbde a3 many variations as posaible, vess a half dosen of the mast prosmsimg, and taste
the resules blind. We then construct our own hybrid recipe and continue o test i, varying
mgredients, bechnigues, and cooking tmes until we reach a consensus, The resalz, we hope,
is the besr version of a partculie recipe, bur we realize thar andy vou can be the nal judge of
our success {or failure ). As we like to sav in the west kitchen, *We make the mistakes, so vou
chimt'e have o™

Allof this would nor be poasible withour a beliel thar good conkng, much ke good
music, i indeed based on a foundation of objective rechnigue. Some people like spicy foods
and othuers don’, ue there s o nght way toosauné, there is a best way to cook a pot roast, and
theere are measurable scicntific principles invalved o producing perfectly beaten, stalsle epyp
whites. This is our ultimate goal: to investigate the fundamental principles of cooking so thar
v Become o better cock, Tk s as swple as that,

You can warch us work (in our acoual test kivchen) by runing in wo Cood ¥ Coneery
Srenr Amersen’s Tere Kitchen (wawor.conkscountryiv.omn ) or America 't Tet Kirclen
fwwr amenenstestkitchen com) on paldic relevision, or by subsenbimg to ooy oy
maparine {www.cookscounorycom ) or Ceal s Iierrmed magazine [wwaw conksiliusrared com},
which are ench published every other montch, We welcome voo into oo kicchen, where vou

can stad by our side as we test oo way ta the “hese™ recipes in America,
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M THE GEEER MUMINTAING OF YERMONT, | HAVE COME AUROSS DMYAENS OF THINGS
that were s cellar holes, in-the-weeds com eribs, rotred hunting casps, rusied pocker
Enives, caves up in Beartows, even an entire Gum on the top of Red Mountain with a farm
hmese arad thivee Baris, tvo of which were still standing; well, sor of, [noa shed on the wp
of a ridge bebind our Barmbouse, thene are the makings of @ bovse-diawn wagon Bom i time
betore Weorld War 11, and casthoarses dot the Landscape, usaally behind old chuarches, whise
purpose 5 lost 1o modern generations.

Same of the lost things 1 have found are simply signpoars 1o another era, irems thar are
srecped in nostalgia—the outhouses for example—bur that are perhaps best left to history,
Oither lost abjects, however, are great finds when dusted off and restoned to their prginal
lugrer. Tom, a neighbor, once found an overander 222410 600 viver during a fleod in
Povnal. He hrought it home, had a friend fix it op, and now it is one of his fiveritne guns,

For the mest pare, we can’t re-create the past with hope of suceess, but recipes do
iiffzr ms 2 onigque dme machime; pmperfoct perlaps, but “lost™ suppers are an easy means
of expenencing the lives and foods of those who have gone before os, They have left 2
vich vecond of whe they were and how they Tved thremgh their foad, aod thar is the charm
anid promise of this valume, A secipe geom from the pase Cinbe a revelation, somerhing, as
starthngly fresh as o muoskmelon picked on a lae Augost afternoon, chilled at the bottom of
an old well, slived, and served wich a wedge of lomaon, While selecting recipes for Hest Lot
Suppers, 1 tasted o past richer than the present with a large spoonful of Granny®s Tamale e,
Tia's Cusdlee Por Roase, Green Mountain Surprise, Com Pie, Aunt Bany's Pasta Soaap wath
Lirtle Mearballs {see cover), Grandima’s Enchiladas {made warh cubes of tender chuck), and
French Silk Chocnlane Pe.

[ sgoend a Tt of dime perusing old cookbooks, leoking for colinary inspiration {as well as
dimner), and although 1 have develaped a pretoe gooad sense af whar is Bhely oo words, there

are no guarantees—ald recipes arc about as hit or miss as it gees. [ have made dozens aff
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recipees from Boston i the 1AW while rescarching Fanoie Facmer, and most were s baid
phat it wwas n wonder that pewspapers aF the era were chiock-fall of ads offering cuves fae
ivspepsd and other digestive complaimts. Just diyg insa Prone Podding, or Bram Balls wnd ven
willingly divest vouself of the culinary pasc

That’s why Herr Lert Supiers 15 something special. America®s Test Kitchen has combed
through mare thian 1GO0 suboasssoas and tested homdreds of recipes o come wposithc the
schection in this carefully edired volume. The recipes thar finally did make it berween these
cowers have been tested and retested sa that vou wan't have to eoery Wil this recipe veally
work ™ I voan wish to gasre oo calinary past, this goodae sowell woeth the small mvestmant,

I recencly came across a bic of history that still has me endhralled. In Paris during the
1930s, strect s were commnion during winger months and affercd fried potateses, hordy-
purdies, dodge "emecas, shoatng, galleties, roller coasters, wild antmals, boxing, amd dancing
pirds, Owe reporcer meade the acquaimtance of Lode Fuller, who danced every evening foe the
peice of milk angd bread, Bot her hoshamd, Poggae, a former stuntman foe Deoglas Fairbsnks,
wis the veal tind. Fle billed hivmscll as e = Huooan Gorilla,™ deessed o fll momkey sait,
climbing Berary chimneys, church seeples, and visducrs, and cuombling o plases, cars,
an locomaateees, The couple Bved ina cheap hotel with their Blond, bloe-eved son, along
with magicians, snake charmers, and trapeze artists. And then [ diseovered the photo: Torgue
dressed i full garlla cosome commplere with checked soic and derby har, bent over his voumg

sonin, helping boom to ger ready for school,



That pieeuree avngs me. D offers clies tooan exoraoedinary, othervorddly existence, one
s vich as Jersey coeani, One can taste the life captured in the photograph as if one were
sitring dovwen o dinner,

Tomight, hewever, Tam going to dine on something mone substantial, Tintend m ravel
back i time with Granry™s Tamale Mie trom Bozeman, Montama, Betee Hesterberg sorines
abaut her mother whao was given the recipe by the wife of a sheep rancher. She warmed the
tamale casmerale over a fire and served ic ar herding camps. Criginally, the recipe was imade
with pheasants, birds that were plentiful in the area longz aga, but now the recipe sanply calls
b chicken, Whean T Gest g it, 1 was cemnindded ofa family mip os Bozensin a few vears ageo:
the snap of cold momings, the piney smell of wood smoke, the sharp, clear air, and the endless
harigon, Toould raste the place in the food, and that is what Sese Les Sippers offiors—a rasee ol
andither life and snother place, wid, ol course, just plain delicious bome conking. As a nation,
wee knew the secvers of mransforming simphe, local ingredients o a lifetmse of memenes, Berr
Lot S ppers s eelebrtion ofwhat we osed to kiow and a call to never Borger.

1 b that von cojony St Lost Seppers as muoch ay we did.

Chrstogher Kinball
Founder and Editor, Caal's Conartey and Coak’s Sestrmied
Hist, Caal’s Cogrrtey froan Arrerrca’s Tent Kntelone and Awierica’s Test Kirelwn

i
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Home Ranch Chicken and Dumplings Casserole

TARI LAWEREENCE FARNSWOETH | DEVERLT HILLY, CALIFCOIRENIA

" weas roised on o sevenlean-thousand-acre hay ranch where we had firee cuttings
persaason. This meant about bwenty-six big-appeftite field hands for dinner three times
per day, Every ranch cook had o recipe lor chicken and dumplings, and each one
book pride in thelr indbacoal basst” Tabl's s a sturdy cosserole-styie version fopped with
oreaf big fluffy biscuits, perfect for scoking up the heorty filling, and with tha incluson
of carots, celery, peas, and poldtoes, this is inuly o ona-dish meal. Though you'll sl
fired i Tair numibar of working ranches arcund the country, there's something obout
this recipe thot beckons o bygone era, one where folks spent long days wiorking the
land and filing the sall, building up a huge appeatite for a big, satisfying meal. Even
if you don't have to sarve dozens of hungry ranch hands, this comforting casserale is
sure to be gobbled up at your next gatherng with family. friends. or melghiors.

SERVES b TO 8 1 pound ressel polabess. peeled and gl
Ina 1-inch chunks
FRLIMG 1 bay leaves
3 pounds bona-in, skin-on chicken pleces 1%  cupsiroeen peas
{=plit breasis cul n hall, divmsdicks. and/ar Y eup chopped resh porslay
highs], Irimened
Lol ond pepper DURPLMNGS
1 loblespoon vegaeiabde all ¥ cups oll-purpose flour
2 ioblespoons unsalled buller 1 leblespoon boaking powdar
4 corob, pealed, halved, ond cuf Info ¥ teaspoon salt
Wisnch pieceag ¥ lecspoon boking sodo
3 celery ribs, siiced Y inch thick 3% cup whole milk, vwanm
ohian, minced Y cup buttermilk, warm
3 cups low-sodium chicken broth 1 boblezspoon unsolbed buther, melbed

% oup heavy cream

2 BESDUTST SURPERE



1. FOR THE FILING: Adjust an oven rack 1o
thee mandddbe pesttion and hear the oven oo
375 degrees, Grease 3 13 by %-inch haking
dhish andd sen aside,

2, Par the chicken dry with paper towels and
season with salt and pepper. Hear 1% tea-
spowans of the ol in s large Duteh oven over
medivm-high heat until just smoking. Add half
of the elucken amd cook wonl golden baown on
ol sides, abowt 10 minuces, flipping halbvay
through, Transter the chicken wea place and
remove the skin, Retm the pot to mediom-
hagrh heat and repear with the remaining
1 ¥ reaspoons oil and the remaning chicken,

A Melt ehe boerer i the Durch oven over
medium hear. Add the carvngs, celery, omian,
and ¥z peasproom sale and coak, stisng ococa-
signally, unl seftened, 5 7 nnaces, Whisk
it the broth, cocam, potatoes, and bay kaves,
seraping up any browned bits,

4. Revurn the chicken, along with any accu-
mibabed juices, to the pot Bring tooa simmer,
cower, il ¢ook until the chicken i fully cooked
and tender, about 20 minuges For hreasss
{ 160 1o 165 degrees on an instant-read ther-
rnerer ) or 1 howr for thighs and dromsicks
{175 degrees on an instanr-read thermomerer)
{ I using both white amd dark meeat, anuner the
thighs and deomsticks o 20 minutes before
adding the breasts, |

& Treanster the chicken o a plate. Discard the
by leaves, then skem the B off the surfioe of
thie sawee wich a wide spoon. Uisinge a potaio
masher, gty mash lalfof the potaocs. When
the chicken is ool enough to handle, shred the
mat info bite-sied picces and retaen i e the
sauce with the peas and parsley. Season with salt
andd pepper o tasee, Pour the misire oo the
prepared baking dish and ser aside

&, FOR THE DUMPLMGE: Whisk the Aour, bak-
ing powder, salt, and baking soda together in
a bowel, Sede o the mabk and bateermidlk wogil
incorporaced and smooth, Using ten saup-
sprieans, diop cighe generous Ye-cup duamplings
o the filling about 1inch apart. Brosh the
tesprs el the duimplings with che oeloed Butter.

7. Mace the baking dish on o foal- lined mmmesd
[kang sheet and bake until che filling & bab-
Itineg and the dumplings ave gobden brown, 20000
A0 mdnwres. Cool for 10 minures belore serving.

: MWotes from the Test Kitchen

Tabi vies potoioes ralhar thon licur fo bind her
filbng, o bechnigue we liked far e lexlvre and

piare llavar i provided. Hor ariginol recipe relied

on shewing chicken: ond homemsde bouillan: we
simpdilied ings by swiiching to chicken pleces
and sfore-boisght bealh. Even Polgh This revisaon
ks B recipa o bit bess old-foshéioned, ouw filling
o =lil offers o greol amound of fich chicken Bavar.

POTLUEE SLassics 3



Creamy Chicken Pan Pie

BOSEY ROSSITEE | saM CLEMENTE, CALIFORKIA

Chicken pot pie hos long stocd as an Amercon classic-—it was a standard gish as of
the mid-1800s, and it likely exsted earier in concept il not in nome. This comforting
varson of d chicken pot pia feciures o chaddar chease crust, which makes this recipe
a redal standout. You would think thot Rosey was an expert pot pis maker given how
tasty her recipe &, bul surprisingly, bafore altending a charity potluck many years ago,
Rosey's pot pie experances ware limited fo the double-crustad, single-sarving versions
found in the grocer's freezer aisle. Her first encounter with o homemade single-crustad
chicken pan pie—as she called 1, o "one-crus! waonder'—was g revelation, When
Rosey fried to find a recipe similar fo the one she'd hod ot thot potiock, she came
up empiv-handed. That wos when she begon her “persaonal guest fo create the ple
| craved." Hera are the resulls of her hard work. You are likely 1o find it just os Rosey
describes—"'pure béss."”

SERVES & Tix o 4 iobbespoons (Y sfick) unsolied bulier
3 carol, peeled and sliced ¥ inch thick
CRILIST 2 celery ribs, sliced Y inch ikick
1% cups all-purpode Reuw 2 cupd hogzen pear oniens, thowed
¥ feospoon soll ¥ cup ollspuwpose flowr
10 inbdespoons {1V sfic ks ) unsalied bulter. culinio 3V cups low-sodium ehicken brabh
¥ sinch pleces ond chilled 1 cup keovy cream
Y cup shredded shanp cheddor cheaie Ve leaspoans mineed resh Ihyme

d-4 joblespoons ice waler 1 cupiroren poos
3 lablespoons chopped hesh parsbey
FILLIMNG 1 lorge egg, lighfly beaten
1% pounds boneless, skinless ehicken bramis,
ftimrmed 1. FOR THE CEUST: 'rocess the Aeour and sale
Salt and peppar in a-foosd processor unnl combined. Scarcer

4

lablespoon vegelable ol

BEZT LOEF AUPFEN]

thie butrer pieces over thie wop and palse the



milxgure uniil it cesembles coarse cruinbs, about
Li¥ pubses, Add the cheese and pulse until pust
combined, aboar 5 pulses, Transter the mixiure
tir 3 b

2. Sprinkle 4 rablespocns of the ioe warer tver
the mixture, Sor and press the dough together
usim sttt rubber spanila, unril the dough
sticks torether, TF the donghe does not come
together, stir in the remalning water, 1 table-
spiom Ak a tinse, unil it daoes,

3 Turn the dough onto a sheer of plasce
wrap and Aatten nte & 5 by d-inch recmangle.
Wreap the dough tightly in the plastic weap and
refrgerire for at loast 1 hoaee, or gyt 2 days,
Betore rolling ot the doagh, let it sit on the
cirinter b solten shghtly, about L minwes.

4, FOR THE FILUNG: Meamwhile, adjuse an oven
rack to the leywer-middle position and hear the
owen i M) degrees, Grease a 13 by %-inch
baking dish and sex askde.

&, Pat the chicken dry with paper towvels and
season with salvamd pepper. Hear the il ina
lorge Dtk oven over modioom-high hest onnl
just smeoking. Cook the chicken uniil golden
hrown on both sides, abant 5 minnees, Hippmg
halfway dhirough. Teanster the chicken oo plare.

&, Melt the butter m the Duich aven over
medivm hear, Add the canvors, celery, onions,
amad YV treaspoon sale and coak, staring ovea-
aionally, wnrl softened, 5 o 7 minuoes, Stir
i the Hour and cook for 1 mimote, Wiisk m
the brosth, cream, and thyme, scraping up any
browned i, Reruren the chicken, aloag with
any-acciimivlated Julces, 1o the pot. Bring toa

siimmier, cover, and cook until che thickest part
of the breasts registers 160 to 1656 dogrees on
an instant-read thermomerer, 10 w 15 minures,

T, Transfer the chicken o a plate. When the
chicken is cool enough o handle, shred the
ek it bige-sazed pleces and neoan e g the
eavice with the peas and parsiey. Seasan with salt
anad prepyper 1o taste, Pour the miciire o the
prepared baking dish and set aside.

B Rl our dee dough on a fightly Oovred
counter toa L3 by 1L-inch rectangle, abouwe
Ui inch thick. RBaoll the dough boosely over the
rolling pin and woroll it evenly cver the baking
dish. Trim the dough, kaving %2 Inch hang-
ing over the pan hip. Press the dough firmdy to
seral it o the lip of the pan. (For a decotative
border, press the edges of the pie with the tines
of a fork.) Cot four oval-shaped venms, about
1 inch fomg and ¥z inch wide, i the top af the
pie dough. Brush che dough with the egg,

¥, Mave the baking dish on a kail-bned rimmed
baking sheet and bake undl the illing & bubbling
amd] the crust is golden brown, 35 oo 45 mmutes,
Cood for 10 minutes before serving.

Motes from the Test Kitchen

Wa found oursalves shomedessly dewouring his
ple, parliculorly for B Bavarful crost (Though we
were also fans of lis wWia-creomy sovce ond
unusial addiion al peal onlan). Theos wan
need o chonge much in Rosey's recipe, oside
Irom making Ihe csl o bad |ess gurmmy by reliing
It thinner, ond sireomlining fhe method ko ersure

msere evenly cooked vegelables,

FPOTLUCE Coassns -5
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Granny's Tamale Pie

BUTTY HEXSTERREERG | BOVEEMAN, MONKTANKA

“sdy rother got this recipe from the eldery wite of a sheap rancher who waould
make this dish and heat il up over the fire at herding camps. We abwvays made it with
phacsants, which were plentiful in the areo when | was o Child, but as The pheosant
populofion grew slim we turned to duck or geese; now we use chicken, ideally dark
meat for more flavorful brath, This dish was always made on my father's birthday in
Movember, a tradifion storted in the late 19305 and continued urdil his daath in 1990,
Mow, | serve it on special occosions and whanaver | gef fo see my brothers." We
ware immiedialaly drown to the recipe becouss it is a far cry from the typical cheessy
casserole-styla versions we usually come acrass, First and forermost, this old-fashionad
tamale pie is boked in o Dutch oven et in a roasting pan filled with simmenng woter,
a mathod thal mimics how tamales are stearmed. And rather than miking in somea sor
of sauce before baking, Betty makes a flavorful, spicy tomalto sauce to serve on the
side, Lastly, you won'f find a single shred of cheese in this recipe—don't womy, you
won't miss i, You'll need a large roasting pan, ideally one that's 14 by 13 inches, to
agccommodale the water bath,

SERVES 6 TO1 B SAUCE
3 loblespoons all-purpose flauar
FIE 1 lablespoan chill pawder
3 pounds bane-in, skin-on chicken thighs, 1 teaspoon giownd cumln
trimmed 1 lecapaon ground comandar
Sall and pepper 1¥: cups emiched chicken brofh [reserved
¥ cup vegeiobie oil frem making the ple g
3 eups lovw-sodiom ohickan brodh 1 [Beounce] can lomala sauce
& slices bocon, chopped Salt and peppar
1 anlan, minced Y cup chapped fresh cilanks, lar serving
2 gailic cloves, minced
2 [4.5-punce) cans diced fomaloes, doalned 1. FOR THE FIE: Adjust an oven rack oo the
1 (14.7%-0unce] can creamed com levver-middle postion and heat the owven to
1 (é-aunce) canpited ripe block olives, drolned 325 degrecs.
and chopped 2. "at the chicken dry with paper fowels and
1 cup whale milk season with sale and pepper. Hear 143 tea
3 large eggs spooas of the oil i a large Duteh oven aver
2 cups yellow cormmeaal { Tt e oo pergne A

FOTLNCE CLASSICE ?



medinim-high hear unel juse senckieg. Add hall
of the chicken and cook untl galden brown on
both sides, abour L minutes, fipping halfivay
thromgh, Transfer the chicken to a plate and
remswe the skin, Beowrn the pot to medium
Biigh heat and repeat with 1V teaspoons more
ail and the remaining chicken.

A 5tir the broth into the pog, sceaping up
any browned bics, Beoum the chicken, along
with any accumulated joives, to the pat, Bring
o a simmer, cover, and cook until the thickest
peact oof the thighs regretess 175 degrees on an
instant-read thermometer, abowt T baowr.

4, Teavsfer e chicken o plate, Messaspe
ot and meserve LV cups of the broth for che
sauce, | Discard any renuimngg beoth ar save for
anesther use, ) When the chicken is cool cnoupgh
to handle, shreed dee mear inre bite-sized preces
and set aside,

5. Bring & kevte of water 1o a boil. Mean-
while, took the bacon in the Ducch oven aver
medicim-low bt unel crisg, abour LG minutes.
Lising a slotted spoon, transfer the bacon toa
paper towel-lined plare.

&, Increase the heat o mediom and beat the
bracon far until shimimerng. Add dee ondon amd
Ly measpoon salt and cook, stiming occasicnally,
ungl seftened, 5w ¥ minuces, S i the garlic
wiid consk wnnl fragrant, about 30 seconds. Stir
in the remaining 7 tablespoons oil, the oma-
ks, o, elves, andd Y3 tenspoon pepper and
bring b4 simmer.

7. Meanwhile, whisk the mifk and eggs together
i & bl Whisk in the commeal il inooe-
pesrate] and smweth, Stowly pour the commeeal
mibstaere it the por while stoning conscantly in
d cizeukar mosivn o prevent clomging, and coak
umtil the mixiere dhickens slightly, abour 1 min-
v O the heat, s0re i the reservedd bacon,

8. Measure out and reserve half [aboar
4 cups ) of the cornmeal mivtore, Smaooth the
cornimieal mixture lefi in che pot inte an even
Laver, then top with the shredded chicken, Pour

B EsT LOGT SUPPERS

the reserved cormimen] mivture over the chicken
and smooth into an even laver, covering the
imeeal complerely.

. Cover the pot and place it inside a large
roasting pan, Place the mastng pun o the aven
and carchully pour enough boling wawer into
the pan oo reach one-thied of the way up the
siddes af the Dutch aven, Rake until the com
el mixore is dry o the ouch and lghly
browened, 1% to 2 howrs, Cool for 10 ninires

10, FOR THE SAUCE: While the pie bakes, conk
the fourin a2 medm dry skallet over medium
heat, stirving frequently, unl lght golden
bravwns, 3t 5 minestes, Stir in the chil powder,
cunsin, and conander and cook uonil fragrant,
alwut A seconds. St i the reserved broth and
tomat sance, bring o a simmer, and coak, unl
thickened; aboune 2 mures. Season wich sakt
and pepper o raste,

11 When the pie has coobed, sprnkls it
with the citantro and serve, passing the sauce

separately.

! Notes fram the Test Elichen

D hesd cooll agreed hal Thie recipe beal out

! omy lomole pie cosserole we'd hod=—=It has o

| gemuine Mavar o bexire Thal b fued like laking
a bite of @ larmale, and on avthendic souce as

L weldl, The waber Balh was g clever lechiigue, il
wos o genfle cooking method thol kept the sides
froen drying aul and kepl the resl of e pie mols
and Hudly. We did, howeves, moke o few chonges
 Bo bha orlginal for The sake of convenience, We

i swapped cut the zall pork colled for i the odginal
recipa for bacon, since live lafler i easler lo lind
for mos of us, ond we liked the smoloy Hiovar
bocon odded (fhaugh yeu con cedalisly uie sal
pork if you prefer), This recipe colls for bone-:in,

1 skin-on chicken fhighs, which provide excelent

| rlehiess, but B will wordk wilh while meal chicken
fon, Wa recommend using bone-in, gkin-on sps

. bweash for fhe besd flowor; just reduce fhe cooking
1 e in step 3 10 30 minules,



Chicken Tetrazzini {a la Aunt Leah)

DERRA KEIL | OWASSO, OKLACOAMA

The cheesy, credamy, chicken-spaghatt cossercle known os fefrozzin & quinfessential
rich comfort food, so it isn't all that surprising that it s said (o have been named (or an
ecqually "nch”™ parsanaliy, he ey beenfieth-cenfury talion opera diva Luisa Tetrozzing
This parficulor recipe puts a codorful spin on the ohiginal, Debra notes that even though
tamily gotherings always offered o bounty of comiart food, "Whan Aun! Leah maried
e foworite uncla, shea brought her own special flair to ocur family’s holiday dinness."
Thot included this creative casserole that guickly became o family trodition, Aunt Leah
froded in tetrazdini’s fraditional Parmeasan—sheay cream sauce for a chaddar chaese
savce, and she added green peppers, block olives, and roosted red peppers to the
usual mushrooms and onions, "l remember o family friend witnassing the mogicol
rmiaking of Aunt Leah's tetrazzini. He says that she kept adding and adding iIngredients
o o huge mixing Sowl. Lasghing, he wolched her add and odd. more and maoare. to
thie bowd, He knew thot with the next ingredient, it would overflow, but It never did.
Il must hove bean o boblomiless bowll” Whille Debra has updated har auvnt's onigisso
version, which stewed o whole hen and refied on homemade broth, to make it o Git
more monageable, “it stil mokes me nostalgic for these family dinners with afl of the
aunts, uncles, grandparants, and cousins. This s truly one of my comfort foods.”

SERVES f T4 & ¥ cup of-purpose llour
2 cups low-sodivm chicken bralh
1 pound spaghei] ¥ cups holt-and-half
Saf 2 eups shredded Co-Jack cheese
Yo eup vegelable ol 1 cupsshredded shorp cheddor chesse
1% pounds boneless, skinless chicken breasls, T [d-ounce] can plRed ripe block offves. drained
Flrmma ond chopped
Fepper Y cup digined jorred roodled red peppern,
8 ounces while mushresms, siced thin chopped
1 onion. minced
1 graan bell peppar, stemmed, seaded, ond oot o pogs 10
chopped fine

FOTLBEE clasiicy ¥



1. Adjust anooven rack oo the middle posi-
oom and heat the oven to 350 degrees, Bring
4 quarms warer to d bodl in a large Dogch oven,
Audel the pasta and 1 tabbespoon sale and coak,
stirring often, unfl just shy of al dente. Drain
thie pasta, mosswith 1 mbicipaon of the oil, and
ser-aside, Wipe the pot dre with paper towels:

2, I'ar the chicken dry with paper mowels and
season with salt and pepper. Add 1 rablespoon
sitesre ol e the post aond eeturn o mediuimn-high
heat until just smoking, Cook the chicken untl
galden brown omn bodsides, aboar 5 minutes,
flipping halfvay theough, Transfer the chicken
e place.

3 Heat the remaining 2 tablespoons oil i
the Durch oven over medivm hear wntil shim-
mering, Add the miushrooms and 34 teaspoan
galt and cook wntil the mushrooms have
released their jukces and are brown around the
ciges, 7 oo 10 minces. Add the onion and
bell pepper and cook, stiming oceasionally,
intil softened, 5 to 7 minutes, Stir in the four
and wook for | mnote,

4. Whisk in the beoth and half-and-half,
seraping up any browened bits, Retoen the
chicken, along wirth any accumulaced juices, to

10 BEsi Lost sureERS

the pot. Bring b a simimer, cover, and cook
vintil the thickest part of the bresscs regizies
Lol o 165 degrees on an instant- read ther:
moineter, 10 o 15 minotes.

&, Transfer the chicken o a plate. When the
chickes is cood enough to handle, shreed the
mient inte bite-sized preces and retoaen 1 e the
satce along with the pasta, both cheeses, the
olives, and roasted peppers. Season with sale and
pepper to taste, Pour the misture fntea 13 by
-inch baking dish,

&, Place che baking dish oo a il-lined rimaed
baking sheet and bake until the saece i bubdbling
amid the top is golden brown, 15 oo 200 minunes.
Cod foor T minutes before serving,

Hoftes frem the Test Elilchen

Debra’s orgingl recipe collad lor Velvealn, Bul wa
found using Co-lock (o combinolion of Cofy and
Manlersy Jock cheeses) reaulled in a mush bettar
cheese llovar, ond @ 5ill melled easlly into the
saece. To fﬂﬂ} FEMaVE Brcess molifure irem e
vegriobles and ensure that they were pecfecily
Bechar by The end of baking, we coskad tham

on e stovetap unlil fhey were sofiened before
carmbsining 1lm wilh (e slher ingredients.
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Preacher's Delight

LEE MEWLIN | GEEENSIORD, NORTH (ARLDLINA

We hod no idea whal lo expect when we fist saw Lee's recipe, but after making this
induigent, lovered eqgo noodle cossarole with haarty meat souce and ich cream chaese
sauce, we knew wa hod a keeper. And the name? "l love saying it with a Southem
drowd 'Preachurs Deeelight.'” jokes Lee, who discovered this recipe in o cookbook
by the women and fiends of the Bereo Bopfist Church in Mooresville, Marth Caralineg,
There are aclualy a surpriting number of recipes out there for Preacher's Defight, from
sovory cosseroles fo cookies and cakes. The fitle kely came aul of ninateanth-century
community events held fo raise g minsher's salary. Women would prepare heair best
dishas for a gathedng held in a church member's home, where they hopad good food
would lead fo good spiits—and a §ftle cash geneancsty, 1 use this recipe whenever |
prepare a dish for a church gathering, funeral, or o good ol' Southem-style gothering.™

SERVES & T A

1 (12-ounce) puckdge egg noodies
Salt
1 labdesgaen vegehsbles oil
1 onion. minced
1 geesn ball PEppErn, stemmed, seeded,
and chopped
2¥y  pounds BF parcent lean ﬂrﬂlﬂlﬂ h=af
2 (18-ounce] cans fomaodo souce
1 Iobkedpnon sugan
¥ leospoon pepper
1 (8-ounce) package cream chesis, sollened
1%  cups sowr cream
1 cup shredded shanp cheddor chasts

1. Adjust an oven rack to the middle position
and heat the aven o 350 degrees, Grease a
13 by %inch baking dish and sez asice.

2 Brng 4 quarts water oo bodl inoa large
Dutch oven, Add the noodles and 1 tablespoon
salt and cook, stirving oftery, ol just shy ofal
dente, Diran the noodles and set aside.

3. Wipe the pot dey with pager towvels, Addd
the ol v the pot and et to mediom heat
il shimmering. Add the aicas aod bell
pepper and cook, stirning occastonally, until

12 aes1 vasr surPess

softened, 5 e 7 minutes, Add the beef, increase
the heat to medinm-high, and cook, breaking up
any Barge clumps with a wooden spoan, until oo
longer pink, abowe 3 minuces. Stir o the tomaco
saiice, supgar, 1 reaspoos salt, and pepper, bring,
b a stmimer, then see aside off the hear,

. Mix the cream clieess and sour crenm
together in a bowl, Spread half of the mear
sace (about 3V cups) over the hottam of the
prepared baking dish. Scatrer the noodles over
thie sauce in an cven |:I|:.'l:|'. Divoap clallops of the
cream cheese mixture on top of che noodles,
chen spread i into an even thickness, Spooan the
remaining sance evenly over the cream cheese
mixire, then sprinkle evenly with the cheddar,

&, PMace the baking dish on a foil-lined rivnrmed
baking sheet and bake vl ehe sauce i babhling
an the top starts o brown, 25 o 30 minoes,
Cosol fior 10 minunes before serving.

Mates frem the Test Kitchen

| 1o bring Me rich meal sauce and craam cheese
 mixkuire into befer balance, we increased the
¢ omount of nondias end green ball peppes ond bess-

eited the amount of cream cheese originolly colled
for. Take care to erswe hat eoch Sslinel oyer i
meserved—lhey are o blg pord of the dish's oppeol.



Salmagundi Bake

CAROL NOWEN | [ACKESOX, MILCHIGAN

When plain ground beef s tumed info o saucy, warmespiced mixture with bell pepper,
anion, ond com and baked over a bed of rice, it becomas a cassarole sure to appeal to
old and young alike. Carol s o grandmother who has been making this recipe for more
thican 45 yacrs for her fomidly, so she con certainly vouch for its popularity. Carol got her
recipe from the 1941 Better Homes and Gordens Casserole Cook Book, but salmaogundi's
culinary history actuclly goes back to the seventeenth cenlury. Recipes we fasned run
the garmut as far as Ingredients go, and the oldest recipes weare somelimng Complatey
different from Carol's cosserole, closer o d cold chef's sakod with of sorts of meats and
vagelaiies. Meverinetass, old and new share in a commaon theme: the word salrmagund
means o hodgepodge" of "o mishmash," and they all seem to qualify in that regard.

You'l find Carol's recipe simgata, lovarful, and an al-around crowd-pleaser.,

ELRVES 4 TO &

cup long-groin while rice
lablespaan vageiakle all

onlon, minced

green bell pepper, stemmed, seeded, and
chopped

teazpoon sal

lablespoon chili powder

tenspoon ground cumin

fenzpaon ground cariandear
lrOspoon pepper

gariic cloves, minged

pound BS percent leon growend beef
ll-ﬂl.lﬂ'."..&il cong lomala souce

cups frogen com, fhowed

cup law-sadium ehicken brolh

-

I N A

1. Adjust an oven rack o the middle position
and heat the oven to 375 degrees. Grease an
11 by 7-inch baking dish. Spread the rice pver
the beattoam of ehe dish and ser aside.

2. Hear the ail inoa large Dutch oven over

miedim heat wotil shivimeing, Add e onion,

bell pepper, and sale and cook, stirnng occa-
sonally, unbl softened, 5 oo 7 minuiies, St in
che chili powder, cumin, cortander, and pepper

and cook until the spaces dacken slighty and are
fragrant, abour 2 minutes. Stic o the gardic and
cuok unnl fragrant, abour 30 seconds,

3 Add the beet, increase the heat o medwm-
high, and cook, breaking opany kurge clumps
with a wooden spoon, unil no longer pank,
alsowt § murennes. Stie o the roman suce, com,
and broth, bring toea simmer, and st aside afl
the heat.

4, Pour the beef mixture evenly over the mee,
Place the baking dish on a fobl-lined immed
raking sheet, cover with foil, and bake ol the
sauce i bubbling and the rice & tender, 35 1o
400 minutes, Coal for 10 mnutes before serving,

Moles ram The Test Kilchen
Eather than loyes Ingredianls raw as Ihe arfginal

2 reclpe directed, we gove sevenal ingredients o

i jurnp siart on the sovetop. shorlening the baking

o Wme and ensiving evaryfhing cooked thraugh,
Comol iopped her cossemle wilh bacon. and
ahe slated wilh ihe dish coverad and finlshed
uncovered. This allovwad the bocon 1o crisp, Bul
uneavesing the dish made fhe rce's leadure sulfer.
We hod Fhe besd resulbs wilh cur fice whan we cov-
efed the dish ter the duralion, sowe hod fo omit
ihe bacon since B wouldn®l crisg propeity coverad,
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Grandma's Enchiladas

T¥ATE LAMDON | IDAHO FALLA, TERAHL

This recipe, creaied by the grandmother of one of Josie's good childhood fbends, s o
Classic American adaplalion of o fovorite Mexican cuisine staple, 5o many Amencan-
style enchilodas today are made with ground meat, so Josie's filing of deliciously
tender, slow-cooked shredded chuck roast made her recipe an immediote stondout.
The combinalion of g smoky-spicy sauce that coots the enchiledas inside and out and
a topping of meifted cheese won over The fest kitchan at first bite, Thowgh wea think
they'd make a good hearty meal any time of year. Josie says she loves her enchiladas
best “on cold winter nights, whean there is planty al snow aulside ta play in and | need

sormething warm and gooey inmy iummey,”

SERYES &

1 pounds boneless beef chuck.eyve ronost,
frimmmed and cid inke 1% -Inch eubes
Salf ond pepper

tablespaen vegeiable ol

onlons, minced

tabilespoons chill powder

teaspaons grownd cumin

tecspoans grownd corlondes
leaspoon coyenne pepper

gorlic clowes. mincad

[15-0unce) cans lomoio souce

cup dry rad wing

cips shredded cheddar cheese
{#-inch) com foaillios

cup chopped Iresh cllanko, for seving
Lime wedges, lor serving

Foo®uePiooe o

1, Achjust an oven rack o the lower-middle
position and hear the oven oo 300 degrees, Par
the: beef dry wath paper towels and season with

T4 BEZT LOWT AUFPERS

salt and pepper, Heat 1 tablespoon of the oil
in-a barge Dutch oven over mediam-higls heat
wntil st smioking. Add half of the beef and
cook wntil well browned on all sides, aboun

8 minutes, tuming as needed. Transfer the beel’
o a bowl. Bepeat with the remvaining 1 rafhle-
spoom ail and the remaining beet,

2. Pour off'all but 1 tablespoon Gt from the
poit, Addd the omians and V2 reaspaoon st and
conk, stimring accasionally, untl softened, 5 o
7 miniites. Sticin the chili powder, canmn,
coriander, cayenne, and 44 teaspoon pepper
amd ook until the gpiecs dacken shightly and are
fragrant, about 2 minutes, Stir in the gardic and
cok wotl Frageant; about 30 seconds. Staem
the momato sauce and wine and bring 1o a sim-
mier, seraping up any browned bas.

3, Beturm the beef, along with any acoumu-
Baved jusces, o the sauce, Bring oo simimer,
then cover the pot and place it in the oven.
Cook untl the micar s eénder, 2 10 234 hoans.

(Cominued on-poge 14)
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Transfer the beal to a plate, Pour the sance
through & fine-mesh srrainer, discarding the
solicde, anel ser asde. [You should have aboue
2 cups sance. )

4. Acdjuse ancoven rack o the middle position
and increase the wemperature to 375 degrees,
Grease a 13 by B-inch baking dish. Spread
& cup of the savce over the boctom of the
dish aed set aside.

& When the meat 15 coal enoogh o handle,
shred it into bire-geed pleces and place it ina
bovd. Add Y cup of the sauce and 1 cupof the
cheese and woss o combdne.

&, Spray the tortillas on both sides with veg
ctible oil spray and arrange om a nmmed baking
sheer, Rake untl the sartillas are warm and
pliable, abour 1 minuce, Spread the tormillas oo
ewer a clean counter. Place Ya cup of the beef
mixture evenly down the cenrer ot each portilka.
Tighely roll the tortiflas aroumd the Gilling, then
lay them seam-side down in the baking digh.

7. Pour the remanung, | cup sauce over
the enchiladis to onar évenly. Sprinkle with
the remaming 1 cup cheese and cover tightly
with foil. Bake until dee enchiladas ave heared
thriugh and the cheese s melred, 200w
25 minutes. Serve with the cilantro and
limie wedges.

: Motes from the Test Kiichen

| Our besl cooks were sald on hese aulbenBicoly
fiovored enchilodaos, and poriculany on the sioe-
coaked Beel Inal (il them. While Josie's recipe
calied for cooking fhe beef in o slow cooler, we
apled fo save a lew haurs by cosking il in 1he

. oven. We alzo substibuted shore-bowght tormota
osouce for homemode for ihe wake of eliclency,
i The diference in Bavor was slight since hese
anchilodas get a bald Baos! am he splee
Finally, we found Fhod spraying the fordiflos with
wegabable ofl sproy kegd ihem o cracking

¢ omd diving oul while fhey boked.

ASSEMEBLING EMCHILADAS

1. Greasa g 13 by #4nch

bowing ofish, fhen spred

Y cup of ihe soucs o
e bvratbomy of Hhe cish

2, Pioca b cup ol the
Beal mptore avanty
down ihe centar of aoch
warmed tortila, Tightly
ol Shee borbilias and okoce
I ssameside dosr in
Ihe bakirg i,

16 mEST LOST SUPRERS

3. Pour e farmaiing
| cup soucea gvar tha
anchiodas o coat
avanly,

. pwinkle he enchiodos
wilh The ramaining | cup
cheasa Ond Cowar The
noking dish Highty with fod
breform Eaidng



Funeral Potatoes with Ham

TACQUELINE GORBEUTT | SPRINGFIELD, VILGIXNIA

Although this recipe has a gloomy nome. once you faste if, yvou'll realize just how
cormiorting o scoop of this starchy, creamy cosserole 5. Funendd potatoes are practically
ihe state dish of Utah (they were featwed on pins for the 2002 Ohmpics), but this
particular recipe comea from g Southem cook who noted that “funeral potatoas with
ham are offen found at fhe omes of dececsed members of my church, When fhe
family iz in need of comiort, funeral potatees with ham fit he Gl This tasiy recips may
alio be found al luncheons after baplisms, church parties, and potluck suppers. Therna

cires maver eftovess to oring home!!

SERVES & T | o

4 pounds russet pototoes, scrubbed
2 lablespoons vegelakble all
1 pound white mushrooms, sliced thin
Sall
onrdon, minced
2 lablerpoans all-purpadss Hou
1%  cups whole milic
Ve heaipoon minced resh thyme
Y heaspoon pepper
1% cups shradded shanp chaddar cheaps
& toblespoons (1 skck) ensolied buther
1 paund ham sleak. cul infta Z-inch malchslicks
1 cwpsow cream
1%  cupd carpllakes, crgibhad lire

1. Addjust an owen rack to the meddle posinion
amved Bsear the oven o 350 degroes. Grease a
13 by 9 inch baking dish and set aside

2 Biang the potaes and 4 quardcs water o d
simmier ina large por and cook unl just shy af
teder (4 parng knife shoubd glide theough the
flesh with slighr resistance ), 10 to 15 minutes,
Dieain e potaroes and set aside. When the
potatoes are cool enough to handie, peel them,
then geare thie flcsh lengrhaise on the large
holes of a box grarer. Betam the grated pota-
ok o the pot.

3, While the potaroes cook, heat the ol ina
large skiller over maedium biea until shirmmering.

Auldd the mushrooms and 3% weaspoan sl and
conk until the mushrooms have released their
jubces and are brown around the-edpges, 7 1o

10 mirmites, Add the onkon and cook, stirring,
cccasionally, wintil softened, 5 1o T minures. Sar
in the Howr and cook tor | nuanuce,

4. Whisk in the milk, tdwme, and pepper,
bring to a simmer, and cook, string fregquently,
winl dhickened dightly, abour 1 minure. 5zir in
the cheese and & tablespoons of the batter and
ciak uitil melred, abaur 1 minuce.

E. OHY the hear, sar in the ham and sour cream
Pour the mixtire over the potatoes and Toss to
combine, Transfer the mixture o the prepared
baking dish. Medr the remaining 2 tablespoons
hutter in a bowd in the micrewave. Sar in the
cognflakes, den sprinkle them evenly over the
o of the portatin mixture

&, Place the baking dish on @ toil-lined rimamsed
haking sheet and bake vt potatoes ave bubbling
and the oop i golden brown, 35 o 45 minunes.
Cool for 10 minuees hetons serving,

Notes from the Test Kiichan

Ta balance ihe sharchineis ol s ecips, we
ncressed the armound of hom and moshroomas, ord
we added lresh By Tar a lille mooe depf af a-
vor, Balling Fhe pofoioes unill they are barely kender
[Ihe Besh should resisl anly dghlly when plerced
wiih o knlle] s key fo onsuring the proper linol
lebure, one Tl B0 bkeo crunchy or les mushy,
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Fluffy Ham and Grits

[ASICE ELUEE | CHARLEITTH, NOrRTH CARILINA

“Zrowing up in the South, grits were always o staple ond we adored them. Hof,
comforting, and satistying.” Qur country's familiarty with grits, mode by cooking dried
com ar haminy in water o milk, con ba credited to the Mative Amedcons, who passad
their cooking technigue on to Buropean settlers. laonice'srecipe B indeed fluffy, relying on
whippead egg whiles for extra B, “Whils this dish was sormeltimes prepared for Christmas
morming breakfast, miore often itwas served as o quick evening meal. I was a great use
for leftover country ham. fhough we sometimes used bacon or regukar harn,”

SERVES & TOh

fablespasns [ Ve wick] ensalled bulbes
anlan, minced

feazpoon salk

garile clowves, mincad

cups wiked

cup pid-loshioned griks

cups shredded sharp cheddar chesss
cunces ham steak, minced
leaspoon Wosoeslenhine souce
feospoon pepper

lenspoon chyenns pepper

loge ogg whikes

Pineh crearn af Tarhar

scallions, sliced thin

b B R W oam R o= B M R - B

5]

1, Ackjust an oven ek o the middle position
and heat the oven o 350 degrees, Grease an
L1 by F-inch baking dish and ser aside,

2. Melr 2 tablespoons of the butter ina
micdiuin socepan cver mediom heat, Add the
onion and salt and cook, stirring occasionalby,
until softened, 3 to 7 minutes. Sure in the garle
and cook unnl fragrane, abour 30 seconds. Add
the warer and bring oo bacl

3, PPour the grits into the bailing water in a
slow stream while whisking constantly inoa cir-
cular motion to prevent clumping. Beduce the
hear g lew and cook, stireing often, uatil thick
and creamy, 10 o 15 minutes.

T8 mesy Loar suppERs

4, Off the hear, stiv in the remaining
2 mablespoons butter, 1 cup of the cheese, the
ham, Worcestershire sauce, pepper, and cay-
enne Transfer the mixtore to a2 mediom bowl
and cool slightly, aboot 5 minuces.

8, In a large bowl, whip the esyp whires
and cream of tartar with an electric mixer on
methum-low speed unil foamy, about | -
ute, Increase the miver speed o medium-high
and comtinue o whip antil the whites are glossy
amd formy stff peaks, 2 o 4 minues.

& Sor about ose-third of the whipped ey
whires into the grits to lighten the mixtare,
then fdd in the remaining whites wntl jus
incorporated. Gently pour the mixture into the
prepared baking dish and sprinkle the remaining
I cup cheese evenly over the mop.

7. Place the baking dish on a foil-lined
rimumied baking sheet and bake nnal the prts
are pulffed and bubbling and the top s galden
broown, 35 to 40 minutes. Sprinkle the grits
with the scallicne and serve immediarely,

Motes from the Test Kitchen

Baalen epg whies glve Meis grils he ighimess of o
soufile, The anginal recipe colled for coundny ham;
vl apded lor mere readly avallable vem ibeak, I

¢ you prefer caunky hom, decrease or armil ihe oddl.

tionel sall, &5 cowniry hams are oflen guite saly,
Bon't uze quick-cooking or instant grits; they will be
leo gluey. This cessarcls Inikes greal anylirme, but @
does lose o bil of il aroclive helght after sitfing.



Mom's Hominy

TRICIA RODINSON | PORTSRMAEUTH, NEW HAMPSHIRE

A lot of folks, particularty Morlhemers, ara not ail that familior with hominy. dried white
of yellow corn kermels that have had the hll and germ remaoved. Like arits, which are
actually made from hominy, it's a foodstufl that was a staple in the Native American
diet and was passed on o tha codonists. Often hominy B served Qs 0 side or Qs parl
of a casserole. Here in Tricia's mother’s recipe, it is the lofter, prepared with cheddar
and green chiles. "Her dishes are peract,” soys Tricia of her mother's cooking, “not
because they are lowless, but becouse they ore tailored to us cut of lovel” She adds
that this recipe i the perfect summer complemen! o marnated, grlled chicken or
borbecued rbs and a nica, crsp tolod. "Wash down with o cold ale and you will
delinitely have some hoppy beflies and o delightful eveningl”

SERVER 4 Tid 4

taklespacns alive all

ondon, minced

[fM-aunca) con chopped green chiles, dianed
garlic cloves, minced

tegsgosn ground coemin

[15-punce]} cans while haminy, diained
o frsad

teaspoon sall

Teaspoon peppar

Cup S0U cream

cupshmeddad cheddor cheese

B e B3 owd s B3

- & F

1. Adjust an oven ack 1o the middle position
and kear the oven o 350 degrecs, Girease an
H-inch square baking dish jand setaside.

2 Hear the ail in 2 large skifler cover medinm
heat vmol shimmeringg, Adid the cnlon and
cook, stirring oocasionally, until softened, 5 to
7T minutes, Sturin the chiles, gacic, and cumin

and epok unl fragrant, about 30 seconds. Add
the hominy, slt, and pepper, and cook wnrl e
hominy s heated throogh, 3 to & minutes,

3 O the hear, ale bnothe soor cream amd
&% cup of the cheese, Transfer the mixture
tor the prepared baking dish amd sprinkle the
remsaining 4 cup cheese over the wop.

4, Mace the baking dish o a fail-lined simneed
baking sheet and bake unrl the saoce i bubbling
anc the chesie womeleed, abaour 20 minomes,
Cowal For 10 minures before serving

Motes from the Test Kilchen

With a tauch of chile heal, o creamy chease
apuce, and an appealing Fexiume ihanks jo fhe
heamibny, Hhis dish won a lof of bans In lhe fes)
kitehen, Saulhemers and Northamers alilce, We
changed very lille from Ehe original recipe. lhasgh
Tricha's recipe seid (hot lopping the cosserole with
cheese is oplionol—we fhoughl I was a sl

eoituce Ciessics 19



Baked Eggplant Casserole

M, ] BOIRAER| LAS VEGAS. NEVADA

This family recipe i weall loved, and it's easy fo understand why, Combining tender
rounds of eggplant with ground lamib, cinnamon-occented tomato savce, and pine
nuts, M, J.'s dish is not unlike the classic Greek comfort food, moussako. He tells us he
has alwoys served this cassersla by requeast at a dinner party he hosts avery February,
ond each vear the roughby sikhy guests are sure 1o polish off evary last bite, no mollers
how much he makes. M. ), recommends sarving it aver long-grain white rice.,

SERVES 4 T &

2 mediem aggplands. sSced inte Y -inch rounds
teaspoon sugor

5ol and pejpper

lablespoon ollve all

aplan, minced

celery rib, chopped fine
lemigeon grownd einnaman
pound ground lomis
{B-ounce) cand lamale sauce
lablespoons pine nuts, ioosted
cup groded Parmeesan chaads

#Hu-rrl--ﬁ-rr-r!i

1, Adjust the oven racks mo the npper-middle
andd lerwer-inbddle postions wad licar the oven
tex 450 degrees, Grease an 8-inch sguare baking
dish and ser aside. Grease two large rimimncd
baking sheets

2. Spread the eggplant our evenly over the
prepared baking sheets, averlapping che slices
slightly. Sprinkle with the sugar and season with
salt and pepper, Boast the egpplant untl lighiby
browned and tender, aboor 30 minores, switch-
imigg, ameel motating the baking shegts halfvay
through roasting. Beduce the oven temperatise
ter 250 degrees,

3, Meanwhile, hear the ol in a laege skil-
let ower medinm heat wntil shiromering, Add
the oaiion, cebery, amd %% teaspocen sals and
endk, stirnng ovcasionally, undl sofened; 5 o

B mgay LRt SUPPERS

Jominutes, Sge in the cinnamon amd Y eea-
spann pepper and cook unol fragrant, abou

A0 seconds. Add the lamb and cook, Breakng
upr any large clumps wath a wooden spoon, until
i Jomger pink, about & minutes. Srir o ghe
fominbn siuce;, bring oo smmer, then set aside
off thie heat,

4, Arrange ong-thivd of the eggplant inan
even laver over the botrom of the prepared bak-
ing dish, overlapping the sices sfightly. Spoan
1Y% cups of the mear mixmre over the eggplant,
then spread it inta an even thickness. Sprinkle
with 1 tablespoon of the pine nus and % oap
of the cheese, Repeat this lavering nvice,

& Place the baking dish on a Rail-lined
rimrted Baking sheet and bake on the apper-
micddle rack vl the sauce is bubbling and the
cheese s melted, about 30 miaies, Coad for
LiF mrimirtes before semving,

Hotes from the Test Kitchen

#oussako |z oiben loden with a heovy bechamel
sauee, sowe Moed Wal M, 1 mecipe was cream
souce-free, ollowing the eggplant o be the skar.
Ta reund aul the llavers, we added Parmesan
cheese o fhe loyers, ond ofter heeoking hae
seasenings o B lo batler complemen e lamb,
we hod o dish thof wos ot once sovory and slighihy
swaal, This cosserale is sure ko be an appraci-
aled {ond beyond-ihe-ordinory) oddiion to any
pollisck bable,



Papa's Lasagna

IFERRA CLIFTOMN | MINCO, OELAHDMA
“rdy dod spent three yeors in concentration camps. and he vowed if he ever got oul
of there he would never go hungry again, nor wolld anyone he knew, in o oul of his
farmily,” This recipe & o direct resull of thot promise. OF couse, it helped that Papao,
namead BEophasa, was boon in haly and loved cooking. After his first experience as o
cook moaking a meal for the coptain of a ship he was working on, he was hooked. He
leiter went on to-open two lfakan restaurants in the United States, where he became
o citizen and lived for 38 years before retuming to Haly, "This is one of the dishes that
really made him popular, | was passed down fo me, his only dacghter” This & no
ordinory losagna. With leods of cheese, meat, and sauce, os well os bell pepper and
musheooms. it's beyond hearty—think of it as a super-sized or ultimate lasagna. Debra
shares it hare in his mamony,

SERYES # Tdr 1@

e T

LalCE

toblespoon olive ol

aunces white musbreams. diced Ihin
celery ribs, chopped fine

anlon, minced

red bell pepper, stemmed, seeded, and
chaogped lne

Salt

gl elowes, minged

toblespoons minced fresh oregana
Feppad

pownds B8 percent l=an ground beel
(2B-ounce] can lemobe pures
{14.8-ounce) can diced lomobees, draimed

LAYERS
12 lasagna noodles
salk
cups: whaole-milk ricolla cheese
cups grated Pomesan cheese
cup chopped lesh basll
large egg
Temagonn pepper
cups shredded mozzarella cheese

b E o TR

1. POk THE SAUCE Heat the ail in a large Duich
oven over medinm hear unl shimmering. Add
the mushrosoms, celery, onion, bell pepper, and
I reaspoon salt and cook, stirmng occasionally,
until seosfiened, & w8 minutes. St i the garke,
oregano, and 42 teaspoon pepper and cook
until fragrant, abour 30 seconds,

{Confinued an pocgpe F3)

rolLpcE cLAfsiey 2]
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2 Add the beel ihcrease the bear o medium-
high, and cock, breaking up any lacge clomps
with & wooden spoon, until no lenger pink,
about 5 minwtes. Strin the amato poree and
diced oo, bring tooa simmer, and cook
sentil the favors are blended, abour 3 minukes,
Heason with salt and pepper o taste,; then set
asscle ofF the heat. Yo shoald have aboaae
10 cups savce. |

3, FOR THE LAYERS: Meanwhile, adpust an oven
rack fo the nuiddle position and hear the oven
o 375 degrees, Bring 4 quarts water tooa Bl in
a large pot. Add the nocdles and 1 tablespoon
salt amad ook, stirving often, wndl al dene,
Drain che noodles and rinse them wnder cold
witer until cool, Spread the soodles out e
simde Bayer over clean kitchen sowels: [ Do not
i paper toawels; they will stk to the pasta)

4. Mix the ricorea, T cop af che Parmesan,
the basil, cgg, V2 weaspacn salt, amd pepper
together inoa boswl, Spread 1 cop of the mea
sansce over thie Borm ol a 13 by 9-inch bakang
dish. Place 3 of the noadles in the baking desh
e create the fese laver. Dvop 3 allespoais of
the ricoma nuxoare on top of each moodle, then
spread i intoean even thickness, Sprinkle evenly
with 1 cup of the mozzarella. Spoon 2% cups
re wear sadce evenly aver the cheese. Repeat
this kvering of noodbes, rcotta mistuire, mozes
pella, mind inear siee twice noie.

& For the final layer, place the remaining
3 noadles oo top of the sauce in the baking dish,
spoeon the remaining 1% cups sauce evenly over
thie top, and spankle with e remnaining 1 cop
mazzarela and Y cup Parmesan

b Mace the baking dish onea foil-lined
rimimied baking sheet. Lightly coat a large sheet
ol foil with vegerable oil gpeay and cover the

lasagna. Bake tor 15 minuces, then oo

the Feal and continme g bake untl the saoce s
rlvbling and che checse is spotty beoswn, abso
3% munmies lomger, Ler cool for 20 ninomes
bubore serving.

Nates from the Test Kitchen

Ho one will evar ga fo bad hungry when you
sarve This sugar-hearly, mealy |ﬂ5ﬂgl‘lt| for dinnear,
Popa's originol recipe colled for 2 o 2 pounds o
meal, 4 eggs, an anline lﬁ'l‘ﬂl‘.' carkan of fcolka,
plus feto cheese in oddiion fo the ricatho and
marraralla cheaied, No maller lhow we led, we
Jjust couldn't it all thot food nte o 13 by -inch
Baking dish. Wa hod lo scale down and simplily.
sa we reduced the amownis of the meat, ricolba,
vl aggs, and lor simplcity we kel aul 1he emall
omaount of feba in Debro's recipe. Even with these
adjuimeanty, aur esaogna woe Wil packad Tull wilkh
delicious ingredients.

ASSEMBLING LASAGMA LAYERS

1. After loying cioram thie
first layer of sauce and
noodles, spoon 3 labie
s al thes ficolla
ﬁlil'lg ol aoch rodka
g spresad i ko an
avany Thickmass.

2. afer sponking he
rrraretia owver thc
rcolin. spoon 2% cupa
MONE SOUCE svany over
lhe moeaarelia. Repeal
e D oess el micne
fimas Balore crsamixing
he finc loyer
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Martini Mac and Cheese

Eid MAETIN | BELLINGHAM, WASHINGTON

When it comes o averybody's prefered comfort foods, few con argus with mocoroni
arnd cheese as an all-fime favorite, Kim made o this recipe for herselt and hier husbond,
since they Bke stronger laovors. ' call it my ‘adult version' of moc and cheesa,” sha
savs, 50 how' does she do 12 Fist, she mokes 7 incredibdy cheesy ond rich, colling far
a fric of shorp cheddor, Pormesaon, ond Gorgonzola. Her addition of o few typical
martini cockial garnishes—peaar onions and green olives—aodds a salty-briny flavor
that perfectly complements the creamy sauce (and, coincidentally, plowvs off her lost
name). While this recipe was first mode with gdults in mind, Kim says she's found that
even kids who dan’! like strong cheesas are likely to enjoy it.

SERVES A

1 pound thorl shaped of lubular pasha, such os
ratellini or orecchielie

Fall

lobdespoons unsolbed bukter

tablespoons all-purpose Bour

cups low-iol millk

leaspeen groupnd corandar

leospoon pepper

cugps thredded shomp cheddor chesse

cup graied Pormesan cheese

cup erumbded Gorgonzelo chaase
[A.8-ounce) jar cockioll onions. drained,
ringed. and chopped

1 cup pimiento-stulfed green ofives, chopped

1. Aadjust an oven rack to the middle position
angd heat the oven wo 00 degrees, Grease o
13 by 9-inch baking dish and scr aside.

2, Brng 4 quarts water tooa bl i a large
pot. Add the pasca and 1 cablespoon sale and
comd, stirvimg often, wntil st shy of al dente,
Dyvain che pasta and retoen it oo the pot.

2, Meanwhile, melt the butter i a large
savcepan over medinn hear. Add che fiour and
coark for 1 pmnore, Whisk o the milk, coman-
der, 1 reaspoon sade, amd the pepper, bring toa
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simmer, anvd cook until thickened dightly, 5 n
7N,

4. O the heat, whisk in 34 cups of the
cheddar, Y2 cup of the Parmesan, and the
Gorgonzala unil melied, Sur in the onions
and olives.

& Powr the sauce over the pasta and str wonl
evenly combined. Transfier the misture oo the
prepared baking dish and sprinkle the remaimng
Yy cup cheddar and V2 cup Parmesan over the
T,

&. Mlace the baking dish on a Rail-lined rinomed
baking sheet and bake vl the soee 2 baldbling
and the cheese is golden browen, about 20 min
ubes, Ciool for L0 minunes befone serving.

Notes from the Test Klichen

We laved Ihe combinalion ol chaesas In his d&h
and lound the cockihall onions ond olives fo be
tod Tur, ealafll addilion hat lenl o walcams sy

: flgwor bo bolonce e richness. Thowgh the orginal
racipe kell the oniorns ond oived whole, we chade

¢ 1o chop them for more even distibulion. Kim
clled tor ralelling, Bt we had o bord Bme localing
il ond fownd thol ony shoped pasta worked just

o Mime, Feel ree bo subifivie whalewer pasta shops

: you prefer. Moke sure ho rinse fhe onlons well since
¢ ey are ralher sally stealghl ram Tha jor,






Mighty Good Shrimp Salad

ABLARY MIRAY | LA MARQUE, TEXAS

"I the lote 19805 | worked al o hospatal, and whanever we had a party my cowarker
Ber brought hes fanmoas shrimip salod of the demond of ofher cowaorkers. IF was always
o sensafion. it had a different faste and no one could really figure it out, Baa swore
that she would naver divulge the recipe, not even fo her daughter, who worked with
us alsa, When she decided to refire, we all threw a fit becouse that would be the end
of the sheimp salod! 5o, Beo had a drawing and everyone pul their name in the hal to
get her recipe, aond | wonl Whan | read the recipe, it wos so simple, | almost died. I've
made this recipe for myself and for many different family events. especially summer
outings. but cne of my nephews requests it each year for Thonksgiving and Christmos
cs well | kept Bea's secrat untll her daath in the 1980, when har doughfer asked me
for the recipe. She said that Bea's wish was not binding upon her death. 3o | gave her

the recipe, os well as my sislers, brother, and now you."

EERVES #

I [3-ounce) bag Ioforain’s Crawlish, Shimp,
ond Crab Bodl

1 pound kmge shrimp

Sk

pound small pasla shells

cabary ribs, sllced thin

anion, minced

cup pimienio-shuffed green olives, chopped fine

cup drainad canned pilted ripe black ofives,

chopped

lablespoant veesl pickle relish

teaspoons gorlic powdar

SUpR mMayonnaise

toblespoons chopped fresh porsiey

Fepper

Fom e

HFHH

1. Bring 4 quartswater and the Aatarain’s
bag tooa bol in 2 large pat. Add the sheinigp and
1 tablespoon salt and cook antil the shrimp
are curbed and pink, abour 2 minaes. Using a
sloteed spoon, transter the shrimp tooa bowl and
cnel W o LempeTatune,

2 While the shrimyp coal, retum the water to
a bonl, add the pasta, wnd cook, steing often,
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witil al dente. Drain the pasea, discarding the
Zatarain's bag, and ransfer to a faege bowl. Sor
in the celery, onion, olives, relish, and gadic
powder and cool o eom wemperare,

3, When the shaomp are cool enough to
handle, peel, then cur in half lenghwise. Dievein
the shomp and cut i balf crosswise o 1-mch
pieces,

4, 5tir the shromp pleces, mavonnaise, and
parsley inrg the pasta. Season with salt and
pepper B taste. Refrigerate the salad for at least
2 hours, or up o 24 howrs, before serving.

Notes from the Test Kilchen
Thils salad's kay ingredient i the Iofarain’'s spicae
packel, which works like o seasoning sachel
and con ke ordered anline of e company’s
website ® vou can't lind iV in your orea (we fded
te some up with o subslituie using o cembinafion
© of pantry sploes, bul it just wosn't the same). We
: felt the sheimp-to-posta raflo wos o Bi ouf of bal-
ance, mone ke pasla salad Fhan shiimp sabod,
se wa reduced ihe amcwnd of posta ond upped
the shairmp, Tasters obse favered mare gomishes
ond seascning, 5o wa ncreosed ihe amounts of
celery, olives, ond refish.



Corn Pie

BUZANME OAELREY | ROCELAND, MATHL

Thiz old-fashioned pie hos roots that ron deep info Pennsylvania Dutch country, and
wihie recipes vary on the parficukars, in general fresh-cut com kernels ond sliced hardg-
bollad eggs are cooked with milk and often flour under a flaky pia crust. A com pie
recipe similar to Suzanne's can be found In the Pennsylvania Trail of History Cookbook
{2004 and & credited fo the Cormwall Iron Furnace in Cormwall, Pennsylvania, an iron-
making focility that eperated from 1742 to 1883 and made pig ron and daomestic
products, as well as cannon borreks during the Revolution and the Civil War. As in o
porticular recipe, Suzanne's grondmaother made her com pie in a cast-ron skilet, “itis,
for us, the very essence of summern" savs Suzanme, “and we gsually serve it with fresh,
shced summer tomoioss and homamaods moyonnaise. For my famiby, summer baos not
arivad [and doasn’t dare deparl) until we've made this recipe of least once.”

STRAYES n TO 2

CRUsE
1% cops all-pwpose flour
Wi lecsposn sall
3 toblespoons vegetoble shorlening, cut inio
Vo -inch pleces and chilled
% toblespoons rnsalted bulter, cub indo Y-inch
pieced and chillad
i-4 tablespoons ice wober

HLLIMG

4 lorge egas
12 wars corn, husks and silk remaved
cup heavy crearm
tablespoons [ ¥ skick) vnsolted badter
anlan, minced
celery b, chopped line
teasponn sl
gaalic clove, minced
lepepoon papper
cup chopped fresh porsiey

R A

1. FOR THE CRUST: Process the flowr and sals
together in a faod processor unol comlymed.
Scateer the shortening over the top and process
vimtel thie mixeure resembles coarse cormmel,
about 10 seconds, Scacter the butter picces over
the top and pulse the mixtore annl ig resembles
coarse crumbs, abowt 10 pulses. Transter the
mestire wea ol

2. Bprinkle 4 tablespoons of the e water over
the mixture, Stir and press the doogh together,
using a seiff rubber spamula, wntif the dough
sticks pogether, I the dough does nor come
together, stir in the remaining water, 1 tahle-
o at A e, unil e does,

3 Tum the dough onio a sheer of plastic
wreap and farten into & 4-inch Jdisk. Yeap the
dough tighely in the plastic wrap and refriger
ane For at lesst 1 hour, oF up e 2 days. Befione
rofling our the dough, ler it 50 on the counter
vex sesften slighaly, absour DO minues.

A, FOR THE FILUING: Adjust an aven rack o
ohse mtickidle posizion and heat the oven o
A75 degrees.

{Connnusa on page 29|
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& Hard-bml 2 aof the cpgs by covering them
with I quart water ina small saocepan and
branging o a bol cver high heas, As soon as the
water reaches 3 boil, remowve the pan trom the
beeat, cover, and bee siv for 1O minoees, Meai
while, prepan: a bowl ol ice waer, Transter the
eras Lo the ice warer amd cool e & minates,
Pecl the eggs, cut crosswise into Y-inch slices,
and set aside,

& Meanwhile, slice the corn kernels from che
cobs, Proves hall of the com (about 2 cups
kermiels) in a blender (o tood processar) with
the cream wntl smoat, about 30 secoeds. Add
the remaining 2 eges and blend until combaned,
abont 5 seconds. Ser aside.

7. Mele 2 mblespoons of the hetter ina
T-ineh cast ivon skiller over medicm hear. Add
the ondon, celery, and salt and cook, strmng
occasionally, unnl sofened, b o 7 minues. Seir
in the garlic and pepper and cook unol fragrang,
abosur 30 seconds, O the heat, seir i che
regmarning o kernels, corn-cream mistore,
and pardey. Smooth ohe surface of che filling,
then arvange the shiced eges over the top
an even laver. Lsing vour hands, break ap che
remaining 3 mlbdesponns butter inta small pheces
and scatrer evenly over the op.

8. Ball ue the doogh on a lightly floured
counter toea 12-incl circle, absour Y inch thick.
o three oval-shaped vents, ench about 1 inch
ko and 4% inch wide, in the center of the
g, Weerkingg quickly, voll the doggh loosely
over the rolling pin and oneoll it evenly over the
skiller, Trim the dough, leaving Y dnch lang-
ing over the pan lig. Press the dowgh bl oo

seal it poothe Bipof e pan; (Fora decortive
horder, press the edgis of the pic wich the tines
o feard )

%, Place the skaller on s fodl-hned rimmed bak-
inng sheer and bake unel the Alling s bubibding
anal the crust is gobden brovwn, abooe | hoor,
Cosol For' LI minures belore serving,

: Motes from the Test Kitchen

The Hlavers of he Suzanne’s recipe and the hislooy
behind & mode il o keeper, though we hod some
iroubla getting the lilng o hold lagekhar like we
wanhed. Thowgh #'s kess visually appealing than
uiing onfy whale kemels, we fsund thot pueesing
hali of fhe com with a couple of eggs helped
make tha Ming mare stobla, We also opted in
Tavor of using heovy cream versus milk since i
crecded o smoaihen bexhune ard rcher Blovar,

ROLLING OUT FIE DOUGH

2 Toms acdilional How
ursdlemadlh e dough
o ks 10 keap

It froim sticking 1o he
counler

1. On o kEghily Nowed
cournben, ol the dedgh
il from M canhar rifo a
F2-4nch circhke, Penod-
ically ghva fhie diough o
cpecEfer ium 1o keap tha
cincle reund,

FollucE cLaszics  2Y
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Pan-Fried Chicken with Milk Gravy

VICE]D WRITER | WAPMATO, WASHINGT N

“When | think of Sunday dinners, | think of this recipe, It has been a favaorte of mine
since | was a lithhe girl, | would often request it for my birthday dinner and | still dol Mow,
my own family enjoys il as much as | did when | was growing up." Vicki thinks the recipe
onginated with her grandma or perhaps even her graal-grandmother, who came to
the States from Denmork. Becouse the bone-in chicken i pan-fied [or shallow-fried)
in less than an inch of oll, the meat is lender inside and crispy outside, similar to what
you'd get from deep-frying, but with a kghtness that makes it a great match for o
crearny milk gravy, o wonderfully old-foshioned addition fa this recipe. Such gravies
hove roots that go back to colonial days, and they have stood the test of time since
they are inexpensive and easy fo make, keep wel, add good flavors, and fill you up.
Vickl likas to serve her chicken and grovy with mashed potatoes, corn an the cob, and
chocolote coke—classic, down-homa camforl food at its finest.

SERVES 4 1. FOR THE CHICKEM: Axijusr an oven rack
tea thae midedle posstion and heat the aven o
CHIZKEN 200 degrees. Set owo wire racks brside vwo large

pimmeed baking sheets, Line a large plate with
paper oo ls,

3 pownds bone-in skin-on chicken pleces
[=plil bronsis cul In holl, dromsticks, amdfor

Hhighs), timrmed 2, Tat the chicken drv with paper towels,
2 cups all-pupose four Whisk the tlour, poultry seasoning, 2 teaspanns
1 lebiespoon poully seasoning salt, and 1 teasposm pepper together in a shal
%aif ond popper [y dish. Whisk the eges in a bowl,
3 large aggs 3 Ome at a nme, dredge the chicken pieces
2% cups vegelable afl mi thae flowr mistore, dip inoe dwe e, then
ilredge o the Bour mistore again amd coat
e, thowomghly, Place the chicken on one of the
2 lobleipoon unsalled bubler prepared wire racks.
2 foblespoons all-purpose fiour 4, Heat the oil in a large skillér over mediom-
Ve cups whale milk gl heat go 350 degrees. Add halt ot the
¥ cup low-sodium chicken broih chicken, skin-side down. Cover and cook,

32

Plnch cayenne peppar
Solt ond pepper

BEAT IO TP FERS

Mippang cvery 3 minutes, unil de skin is
decp godden brown and the chicken is fully
cosolied amid fender, aboge 20 mimotes | 160 e



165 degrees on an imstant-read thermomerey
foar brsases and 175 degrees on an nstant-readd
thermameter for thyghe and deomsticks ),

§. Transfer thie chicken to dw paper towel-
Timed plate o dreain brielly, thea by the chicken
on the clean prepared wire. rack {do not neuse the
o wsed for the uncoaobkcd chicken ) and keep
warin in the oven. Beoom the oil to 3500 degrees
and repeat with the remaining chicken,

&. FOR THE GRAVY: Caretully poar the ol fram
thee skaller, Melt the bureer i dhe skiller over
inedivim-Tow hear, &dd the foor and cock,
stirring constantly, until golden brown, about
3 minutes. Slowly whisk in the milk, broth, and
CAVENIHE, SCrapiuig U any browned biss, Bring
roa smmer and cook wnl thickened, abous
5 mrimutes. Scason wirth salt and pepper to mashe
Serve the chicken, passing the gravy scpacately.

: Motes from the Test Kitchen

| While Vicki browned her chicken placas uncoy-

© gred befare covering the dish and cooking fhem
thraugh, we lsund fhal covering the sikilat tho
andire {ime allowed for mare even coaking daid
kepl our chicken maisl, We oo Increosed the
amaunt of oil rom a mere ¥ ciup lo 2V cups,
enough lo give owr chicken an even crispder cool-

- Ing bt nod o much as io kim [ indo o deep-iry,

| Since e gravy will confinue to thicken affer It is

: removed from the heol, don't over-reduee 1 I

s best i served Bmmediabely. if your gravy does

get oo thick, whisk in addilional woaler or ehickan

: bwolh 2 tablespoons ob o ime, over the heat unlil

| the desked consistency It achieved.

FREFARING CHICKEM FOR PAM-FRYING

e

2. Cip lhe chicken in M
Beailen egs, lating e
axCasH orp o ihe bosd

1. P the chiciossn dirg wilk
poper iowelks, Working
Wit cme piece al o S,
dredge the chickan intha
seceaa] Mo, shakireg ofl
ory eECess,

- Wy W

&, Flocs e chicken an
Cwrd rock 587 over o
rrmmad boking ke

a, Rehurn e chicken 1o
ke Nour milues le coal

hornsughly.
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Chicken Fricassee

WARREN ENG | HARPERS PERRY, WEST YIRGINIA

What better way to end the weekend {or start the week) thon with o medl of fender
chicken slowly simmered with vegetables and a creamy herty souce? Ficasseeing
chicken k& an ola-foshionead, simple technigue thot goes all the way back o medieval
fimes. though the specifics hove changed over the ages. In older interpratations
{including those foundin the French tome Larouwsse Gasfronomigue and the 1915 edition
of The Fannie Farmer Cookbook], poultry is stewed in o cream souce and accenled
with one or two vegetables. More modern recipes usually define ficossee as chicken
poachead in stock, which is then mode into g savce that can be a simple reduction ar
ennched with cream o wine, Warren's mother's recipe bwilds on the modarn fricosses,
uging broth and ennching it with cream, bul then goes on to add some unusual
ingredients. Ginges, thyme, and Worcestershire give her souce a unique depth of lavor
you won'f find in most ficosseas, These doys, it seems ke fricossee recipas mor aflen
than not fall short: gloppy, floury savces, overcooked meal, and mushy vegetables,
not to mantion those thal take liberties with the help of canned cream-al-something
soup. That's why we found this recipe so appealing, There are no shortcuts or canned
anylhing: just perfectly cooked chicken In o creamy, umiguely flavorful (but not too
heavy] savce. accented wilh tender vegetables. Wamren's mother lked to sarve it over
fice or moshed polatoss.

1 hsblespoons vegetaoble ol cup heavy cream

& ounces while mushroarms, sliced thin toblespoon hesh lermon julcs

i leeks, white and light graan parts anly, hatved Dixsh Worcestershiie souce
lengihvwise and sBeed hin

SERVES 4 I leaspoons grated fresh ginger
I beospoon minced resh lhyme
3  pounds bone-in, skin-on chicken pieces | lablespoon oll-purpase fowr
{split breasts cul in hall, drumadicks, ond/ar 2 cups low-sedivm chicken Brath
Fhighs), trimmed 1  carrgds, peeled and cut indo 1:0nch pleces
Sall and pepper 2 bay leaves
Ya
I
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1, P'at the chicken dry with paper towels and
seasodn with salc and pepper. Heat Y easpoons at
the ol i a barge Prately oven aver medivm-high
heat unedl juse smoking. Add halfaf the chicken
] cok pnnl golden beosvn oo boasides,
abour 10 minutes, flipping halbway throagh,
Transher the chicken e o place, Reoam dhe paot oo
mediun-high heat and repeat with |4 resspoons
e il and the remaining chicken.

2 Hear the remaining | tablespooay oil in the
pot aver medinm heat unnil shimmering. Add
the mushrooms, leeks, and Y4 teaspacn salt aml
eook, stering oocasicnally, unl the lecks ane
softened and the mushrooms have released ther
juices sind ave beown arowund dhe edges, 7 o
LOF myimutes. Stir in the ginger and thyame and
cook untl fagrant, aboar 30 seconds, Stir in
the Rour and ok for | minore, YWhsk w the
broth, scraping up any browned bits.

3, Beturn the chicken, along with any
accumlbated juices, oo the poc. Add the car
rosts andd bay leaves, Bring taoa anmer, cover,
and cook wnrl the chicken is fully cooked and
tenicer, about 20 mimutes Foe breass (160 w0
165 degrees on an instant-read thermaom
eieryor | hoor for thaghsand dromscks
[ L75 degrees on an instanc-read thermomerer)

(1F using boch white and dark meat, simomer the
thigghs and dromstcks for 40 minutes before
adding the breasts.)

4, Transfer the chicken o a serving plater
ami] tent Ioosely wirh foil. Discard the hay
leavess, Skim the Ear ol chie suaface af the
sanpce with a wide spoon, Betam the smuce to
a simymer aond cook wonl thickened slightly,

4 to & minutes. OHF the heat, stirin the cream,
leaswon juice, and Weorcestershire sauce, and
season with salt and pepper to mste, Pour the
sance aver the chicken and serve.

Hotes from the Tesi Kitchen

Werran's varslon of chicken fricosses Impressed
us with itz incredibly Bovorful souce. Bul rafher

! Thon Rourng the chicken péeces before brown-
ing, we skeamiined his lschaigue by brawning

: i chicken ploin and odding e faur wikh the
oeomadics when building he ssuce. This ad]us!-

: men allowed fhe chicken fo plok wp mose colar

| during browning and create o Navorul lond for he
souce, ond our sauvce acquired o smoofher bexhure
¢ il the help of Fhe Bour, We gmiilled the walar

far richar laver and odded a dash of fresh lermon
juice belore serdng bo brighlen Ihings up.
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Oh My God Chicken {Chicken Fricassee with Heads of Garlic)

PDAYIN LABATE | PAREER, COLORLALD

"When my mom passed owoy | inhented her little recips box ond found this recipe,
which wias always one of my lavortes. Whenever my mom wanled to gef bath my sister
and me over for a birthday dinner, she knew she only had 1o tell us she wos making
this dish. 3he once gavea the recipe to g neighbon who started caling it 'Oh My God
Chicken.' ['s that good.” Incaad I 5. This icossees stards with the classic componanis
of chicken sfewed in a flovorful sovce enrched with wine, but rather than relyving on
the minor inclusion of a few simple vegetables commonly found in o ficoses (like
mushiooms, onions, peas, of cancats], Doavid's mother's reclpe tums 1o o few moe
unuswal choices; olives, a bell pepper, ond perhaps most notably, several whole heods
of garlic. By the end of the simmer, the gariic is sweet and soff. Dovid suggests eating
the cooked garic as vou would an artichoke, using your feath 1o squeaze he swaal,
nuthy paste out of ifs skin, or removing the cloves from thedr pods ond sprecding the soft
garicc: aver the chicken orf French breod.

AERYES 4 1% Cups |y -gadium chickean bialh
¥  cup dry white wine
4 plice: bocen chopped 1 bayleaves
4 |orge gorlic heads, rinsed, outer popery ¥  whole cloves
kin rernoved, and top third of heads cul ol Ve cup pifed kolamala offives, chopped
ond discarded | Poblespoon fresh bemon Julce
3 pounds Bone-in, skin-an chicken pieced 2 Pablsdpoons chopped rash Pﬂﬂi‘.‘y’

[=plif breosts cul in hall, drumsticks, ond/or

thigha], Irimavec 1. ook the bacon ina large Dutch oven over
Salt ond pepper nedimm-lew heat undl cosp, abaut L minotes.
1 anion, minced Using a sborted spoon, transfer the bacon o
red bell pepper, stemmed, seeded, and a paper toawel-lined plate. Place the garbc
chopped ling heads, cut-side diwn, in the pot and cook over
4 garfic cloves, minced mediwm-low heat wadl gelden hrown, aboot
tablesposn all-purpose e 3 miinutes. Transfer the garlic heads vo a plare.

{Coninedd on noge 3]
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2, Par the chicken dry with paper towels and
seasom with salt and pepper. Hear the bacon
Far i ehie pot over mvechom-high heat wnnl just
emoking, Add half of the chicken and cook wnril
goslden brown on bath sides, abaaur 10 mimes,
flipping halfway throuagh. Transfer the chicken
i3 the plare with the gadic heads. Retorn the
pot b mediom-high hear and repeat with the
veraiing chicken.

3, Add the onion and bell pepper to che pat
and cook over mediim heat, stiremg accasioen-
ally, unil softened, 5 to 7 minutes, Stirin the
minced garlic and cook wnnl frageane, abgr
A0 seconds. Stiv in the four and cock For
I minure, Whask in the beoth, wime; bay leaves,
andl cloves, scraping up ary browned bits

4. Beruen the gadlic heads and chicken, aloog
with any accumulated juices, to the pot. Bring
tor a gimvrmer, cover, and cook wonl the chicken
15 fully cooked and tonder, about 20 minutes
For breases { 160 to 165 degrees an an inscang-
read thermometer) ar 1 hoor tor chighs and
drumisricks | L75 degrees an an instanc-read
thermometer ), (1F using both white amd dark
micat, simimer the thighs and dromacicks fos
40 mrinures before adding the bircasts. )

8. Transfer the chicken and garlic to a serv-
ing platter and fent looscly wath toil. Discard
the bay leaves and cloves. Skim the far off the
surfice of the sauce with a wide spoon, Add the
olives, return the sauce toa sicmer, and cook
il thickemed shghtly, & toa minutes, OFF the
hear, sticin the lemon juice and season with salt
and pepper o tste., Pour the saoce over the
chicken and garlic, sprinkle with the reserved
hacom and the parsley, and serve

3B pewl 10NT SURPERS

Moles fram the Tesl Kitchen

Taxsbers lowed bolh the Bavor and Fhe ook of Ehis
dish; tha heads of goric added o wique savery
iweelness, and fhe resefle paliern ol fhe bolbs
made for @ wary ofiraclive prasentation. Insteod
al using chopped sall pork o the recipe called
far, we substiivled bocon becouse we pratemed
Ifa armeeky Movar it added. We coaked fhe
bacon ond then reserved ihe crembled bits for
a gamihing al 1he end. David hdlved the galic
heods and uvsed both halves. bul wa fownd the
ke halvied lepded 1o Toll apanl, so we jusl iBced
off the jop third ond used the root end. O8ves and
bacen are nalually sally, 16 be sune lo use low-
sodivm chicken broth and seoson ihe chichen
lighlky in sleg 2.

BROWNING HEADS OF GARLIC

1. Einse the goric heods
o pernave Bhi outer
popany sk, Cul he fop
fhirdd off goch head o
gewhc and discord,

2. P (he ol

s iy e Pl il

e rendanaa bocon e,
cutsider G and ook
aver madim-ss et
unil goicen brown, oot
3 ireses, Tansier io o
phale



Chicken 'n' Dumplings

EATHLEEN IOFYES | FETALUMA, CALIFORNIA

"My mom cooked frugally bul imaginatively, and she involved al least a couple of her
five kids in e process, She could do amozing things with one chicken, but my favorite
wis chicken ond dumplings, On cold Minnesota evenings, she would worm the whole
hause with the inviting fragrance of chicken and vegelables simmering in the Dutch
oven,” Ealhlesn's rendition of this classic substitutes chickan thighs for the whole chicken,
making the recipe much easier and stit omply flovorful, With a ich stew tll of vegefablas
ard fender durmpdings, IF s o gucsantesd Sunday supper favobe.

SERYES 4

STEW
3 pounds bone-in skin-on chicken thighs. imrmed
sall and pepper
lablespoon vegebable oil
celary flks, choppad lina
onion, minced
tablespoons all-purpesa flowr
cups low-sodivm chicken beolh
carrots, peeled and cut into 1-inch pleces
bay eaves

i s W k) = R} o=

DU RAP LIRS

cups oll-purposa four

leaigons baking powder

tecspoon soill

cup whale milk, warmed

toblespoons { ¥a sick) unsatted buther, melted
and cooked

B F

1. FOR THE STEW!: I"ar the chicken dry with
paper fowels ancd seasan with salt amd pepper.
Heat 1% peaspoons of the oil ina large Dutch
oven over mediom-fagh heat unnl jusg smak-
ing, Add half of the chicken and cook until
golden broave oan both sides, about L minutes,
Hipping halfway throupgh, Teanster the chicken
tex a plave and remave the skin. Betoen the
pot o medinn-high heat and repeat with che
remaining 1%z teaspacns oal and the remaining
chicken.

2, Add the celery, omion, and Y teaspoon salt
to the pot and cook over medium hea, stiring
occasionally, unnl softencd, 5 to 7 minutes, Stir
in the Ao and cook for 1 minoze. Yhisk n the
brosth, sermping up any browmed bits, Retorn
the chicken, along wich any accumulated juices,
trs the pod. Add the carrots and hay leaves, bring
o & dimier, cover, amd cook wnnl the chickest
part of the thighs resnsters 175 degress on an
imsrant-read chermomerer, abone 1 hoor.

3, Transfer the clucken tooa plate, Discard the
hav leawes. When the chicken i cool enough
tox hanadle, shred the meat o bare-sieed peces
and rerurn it oo che stew. Season with sale and
pepper B Giske

4. FOR THE DUMPUNGS: Whisk the tlour, baking
porwdder, and salt together i a bowl. Sarin the
miill and burter until incorporared and smooch,

5, Return the stew oz snmmer, Llhing
o sosup spoons, drop nine golf ball-sized
damiplings o the stew aboug 1 ek apart,
Reduce the beat to bow, cover, and cook unril
the dumplings have dogbled nosiee, 15 v
I8 minures. Sorve.

Motes fram the Test Kitchen

While Kofhleen's demplings coled for cufling in

Ihe bislber, we found Ihal using melled buller {and
wanm milkc) was key bo pedectly tender demplings.
s Impsarlant 1o prepare em just when (7 Bre ko
cool them; IFf mode too far oheod. the leavening
leaes 13 power and e dumplings will be loo dense.
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Hunter's Chicken

LESLEY PEW | LYMN., MASSACHUEETTS

Lesley fells us this chicken and ricea oish s O Cross bebsean Pwo classics, hunlesrs chicken
and Miglral's chicken. For o fypledl honter's chicken, the meat is slowly cooked Ina
wine-goccented tomato or mushroom savce, while Mistral's chicken is best known for s
40 cloves of garfic, Lesley incarporates her favorite elemeants from bath: a rch lomealo
s i which the chicken skowly simmers with o hefty amownt of gorlic. She oo adds
sweet paprika, o nod to anather closic, chicken paprikash, Her twist of cooking rice
atong with the chicken and souvce crealas a flavorful and filling one-pol meal.

SERVEY &

4 aliees hacan, chopped
4 (1Z-opnce) bone-in, skin-on splil chicken
B, ffimimed
Lolt ond pepper
5 shallabs, halved and sliced thin
10 gaoriic cloves, siced thin
1 fableiposn lomoals paibe
1% cups bong-groin white rice
3 medium lomalees, cored and choapped
2 ioblespoons sweel poprika
2%a  cugs low-sodium ehiclken broth
1 toblespoon fresh lemon [ulce
2 oy leaves
2 tablespoons chopped fresh basi

1. Addjust an oven rack toghe lower-middle
position and heat the oven to 375 degrees,

2. Cook the bacon in a large ovensafe skillet
over medivm-fow heat unil crisp, abaut
Vi minores. Using a slomed spoomn, ranstes
the bocon ta a paper tewel=lned plate,

3. Pat the chicken diy with paper towels and
season with sale and pepper. Heat the bacon
Fat i the skiller ever medinm-high wnl jus
smoking, Add the chicken and conk antl golden
brewm on both sides, abaur 10 minutes, dipping
halfway through, Transfer the chicken to o plate,

4, Add the shallors, ¥ reaspaon sl and
14 teaspoon pepper o the skiller and cook
over medinm heat, stiming occasionally, uniil

A mELT LOET SURFERS

softened, about 4 minuies. Add the garlic,
veduce the hear o medinm-low, and cook, srir-
ring frequently, until the garlic s tender but not
brevned, abous 2 mibnues. Sor in the omato
paste and cook until fragrant, abaoot 30 secands,
Arie in the rice, tomatoes, and papiika and cook
ungil the pan is dry, 2 50 4 minoges, Stirin the
broch, lemon juice, and bay beaves scraping up
any browvmed bats,

§. Mestle the chicken, skin-side up, into the
rice mixture and brng g0 a ammer, Transfer
rhe skilfer o the oven and cook unil the rce
s temder and the thickest part of the breasts
registers Lo ro 165 degrees on an instant-read
thermuanerer, 40 0 45 minutes.

¢. Using potholders {the skillér handle will be
ot ), remnive the skiller from the oven amnd rest
foor & minuees. Discard the bay leaves. Season
with sl and pepper w tmske, sprinkke wath the
reserved bacon and the basil, and serve,

Motes fram the Test Kilchen

Wo love gorllc, but the 20 minced cloves Lesley
vsed carme acrsdas ol Bfler. Blicing ralhar han
mincing thaem kept the Bovor bul not the bither-
nass, We alio reserced Ihe bacan ag o gonlsh,
simce i lost Its cispness when cooked wilh the
chicken ai ey had done, Surpiingly, coaking
his dish uncovered didn't dry oul the rice, and the
chicken’s skin gab super ciligy. Don'l use a skillsl
simaber than 12 Inches; It will be quite full befors
going In Ihe aven In dep 5.
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Roast Chicken with Orange Cream Gravy

MARCTA HARRINGTOMN | SYRACUOSE, NEW YORE

A golden-skinned roast chicken is quintessential Sunday supper fane; simplify it by
using chicken pieces rather than the whole bird ond add a fragrant cream sauce
fike this orange cream gravy flovored with rosemary and thyme, and you'va got an
ald classic taken to the nest level, While many of us can recall having o stow-roasted
chicken for Salurday or Sunday dinners, for Marcia's family. this recipe 15 more than
just o weekend meal. "This dish 5 our family's favorite comfart food—It's the birthday
dinner of choice, and great for soathing a broken heart. The chicken skin s crisp and
the grovy s absalutaly lusclous and fragrant.”

RERY Hh 4

4 [12-gance) bone-in skin-on spill chickan
breasts, timmed

Sall and papgar

inblespoon vegelable ol

shallal, mncead

leaspoon minced fresh hyme
teaspoon minced frash rosemany
gorkc clove, minced

lablaspocn oll-purpoesae flowr

cups aronge jidce

cip lew-sodivm chicken brofh
cup half-and-hall

tabdespoons choppaed fresh parsbey

R e e

1, Adjust an swven rack to the lowesn position
amed heat the oven 1o 450 degrees,

2 I"at the chicken diry wath paper woweks and
season with salcand pepper. Heatr 1Y peaspoons

oof thae il 1 a barge ovensalfe skillet over mediim-

high hear until juss smoking, Add the chicken
and cosik wnbl golden brosn on both gdes,
about 10 minutes, fipping hatbvay through,

3, Flip thee checken skin-side down and
transter the skiller vo the oven. Cook unil the
thizkest part of the breasts reglscers 1o 1o
165 degrees on an fissant-read thermometer,
15 ta 18 nunutes,

4, Using potholders (che skiller handle will
be haoe), remove the skiller Fom the oven and

4T  mEid LOAT SUFPERS

tiansfer o the stoverop. Transher the chicken to
a serving platier, tent loosely with foal, and let
=

& Add the remaining 1% teaspoons oil and
the shallor o the skiller and cook over medium
hear wntil softened, aboot 2 minates. Sorom
the thyme, rosemary, and gadic and cook unl
fragrant, aboot 30 seconds, Seie i the Moo wd
cook for 1 minute, Whisk in the orange juice
and brath, seraping up any browned bies.

&, Biring the sauce o a simmer and cook il
reduced to 3 cup, about L avnnges, Whisk in
the half-and-kalf, along with any scommulared
chicken puices, ancd cook wnnl heated dwoagh,
abour 1 minute, Season with salt and pepper to
taste, Pover the savce over the chicken, sprinkle
with the parsley, and serve,

Notes from the Test Kilchen
Marcla Included o homemade chicken stock
recipe, and thaugh we genenally predesr ks uie
homamoda aver store-bought, we ullimabety
i decided Hhal for this recipe I just wosn't wosih of
| tha frouble. Farlifying fhe gravy wilh the dippings
i rom Ihe chicken guarantesd F was sl plenty
rich ond full-bodied. We olso found thol using
arange julee ralher lhan lropen concenbmbe did
a greal job of punching up the gravy’s arange
Bavor, While Marcio apled to de-hone lhie chickan
bedore serving, we left § whale, for bolkh simplicily
and predenlaion



Chicken in a Pot

THE ERITORLSE OF COOE'S CODKTERY

Look through nineteenth-century Americon cookbooks and yvou'll see that recipes for
bolling chicken in o pot abound, promiing perfectly velvaety meat and o flovoriul
cooking broth fhat doubles as o sauce. The skin doesn't bronze Bke it would on o
trodifional roast chicken, but rother it protects the meat as it cooks and lends deeap, rich
flavaor o baoth meal and sodce os it slowly renders, However, none of the old recipes
we found aogresd on the detaik—for method or ingredients, The bird couid be stuffed,
bolstered with vegetables, or tarted up with egg souce o oysters, Bul all these oid
recipes did hove one thing In common: they were designed for cooking a tough “free-
range” bird, since all birds were fres-range beiore World War Il Today's sepermorket
bircls don't hova 1o be bolled o bacorme lenders, which explaing why Tew prepare
chicken in a pot these doys. But with o0 much potenticl and appeol os g sofisfying
and elegant one-dish meal, old-fashioned chicken in a pot, we felt, wos primed for o
fast Kilchan mokeover, Wa sef oul lo craale o recipe thal would be doable by today's
home cook. Countless chickens kafer, we nod o recipe fhat gave us evenly cocked
white and dark meat. flovortul vegetables, and anintense, siky broth good enough to
sip on its own. Of coursa, [ was even better ladled over our tender. juicy chicken and
perfectly cooked vagetables.

SERVES 4 1. Adjost an oven fack po the loaver-middle
position and heat the oven to 350 degrees,
2. Par the chicken dey with paper tawels.

Using fingers, loosen the skin from the breasts

1 [d4%: bo §:pound] whole chicken, neck and
alblels rarmawea

Solt ond popper
2 lablespoon: vegelabie all
|  pound cmrots, peeled ond cuf into
1-ich plecas
onlon, peeled ond holved, root end leff Infoct
calary ik, halved crosiwlse
garllc cloves, minced
cup ey while wina
cup low-sodium chicken broih
1%z pounds small red pabalees, ienibbed
ond quariered
2 lablespoons unsalied Buller
| tablespoon minced resh chives

-

and legs of the chicken. Bub 1 teaspoon salo
and 11 teaspoon pepper all over the chicken and
underneath the skin. Tuck the wings behind
the back and te the legs together with kitchen
rwkine.

3, Heat I rablespoon of the ail in a lace
Dhurch oven over medinm-high hean wnil just
smoking, Add the chicken, breast-side up, and
cook until the back is Lightly beowned, 3 1o
& minuies, Transfer the chicken to a plate.

4. Add the remaining 1 ablespoon ail, the
carrots, omion, and celery to the pot and coak,

fonlinued on poge 45)
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stirvingg occasiomally, until Beginning wo brown,
& b0 & manukes, Stir in the garlisc and cock
until fragrane, abour 30 secomds. Whisk in dhe
wine and broth, scraping ap any browaed lits,
Place the chicken, brease-side up, on vop ol the
vegetables, Seasan the potagacs with salt amd
pepper and arrange around the chicken.

B, Caowver the pot, tranafir o thae oven, and
cok unril the thickest part of the breast repis-
eis Lol o 15 degrecs amd the thickest past of
the thighs registers 175 degrees on an instant-
tead thermiimerer, 45 o G0 minunes,

& Transber the par to g owive rack. Bomave the
Lid, renr the pot ooscly with Roil, anad vesr for
200 mintes.

7. Tramafer e chicken o carving, board,
Using a slotted spoan, tanster the vegetables to
aserving platter, discarding the anion and celery.
strain the savce through a Bee-mesh strainer into
a small saucepan. Skim the fa off the surface of
the mwice vath a wide spoon, Whisk m the but-
per and chivies amd scason with saltand pepper
tos taste. Carve the chicken onid srve with the
vegetables, passing tha sance separately.

. Moles from the Test Kilchen

| Tradienal chicken in o pot reclpes nesded a lilfe
maie delinifion. s well os some tweaking, Fisl,

¢ we ensured that the dark ond white meal cooked
evenly by culfing Ihe & cups of cooking Fguid
speciied by mosi racipes down bo 2 cups, which
aliowed the kg and Thighs la simmer while the
beeost meot steomed. We olso came up with o
lew good Iicks 1o despen [he lavar, like luming
o chicken brofh with o slug of while wine for he
cooking liquid (ralkher ihan using plain obd waber
ke old recipes). ond browning fhe vagetohles
and chickan babae adding lham 1o the pol. You

! will need o Didch oven with o light:fiting lid ond of
bl o S-quan capocily lor This recipe.

BUILDING FLAVOR FOR CHICKEM IN & POT

1. Afher browning 1he
Chatkan, oo Hre vag-

L Arrarge T chicken
on hop of Fes aroemiatics

atabies in tha rendared and paecs e potaioes
leat 1o bwrirg b Hradr ogroama the adtardon of
e inEss and brdld frus ot

Tateear foe thie scnsce,
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Pheasants in Wine Sauce

MABRGARET HOWARD | SAINT LOULS, MEISSTODTR]

“I'll never lorgel the aroma of pheasant and mushrooms and wine bubbling oway
on tha stove as | walked through the kitchen door ofter playing in the sweet fall air.
Or the sight of my great-grandpa’s hunfing boots and covearalls lying over the lawn
chair in the carport. Or tha sight of the pheosant, blanketed in its beaautiful brown
mushroom souce, heaped on the big white platter in the center of the long table.
Mothing else could maolch this day, excepl maybe Christmas, for pleasing my senses. ||
wicls abwiays an extroordinary doy when Great-Grandpa Trout came through the door
with pheasant for my grondma and my mather to cook, He had to tfravel g fair distance
rortin from aur litfle southarn llinals tawn tohent the birds, and since phaasant waos, and
i5, highly rastricted, this meal materalized once a year, fops. | come frorm a tomity of
fantostic cooks. 5fill, | do clearty recall the moment whan the very idea thal we were
having pheasan! for dinner was suddenly rather remarkable.” In Margaret's racipe,
the elegant sweat wine-mushroom cream savce used o dress the prized bird mokes
it an even more sophisticated meal, Whelher you can lind o pheasant or choose 1o
substitule chicken. o Sunday dinner featuing the meal will certainly feel fke o special
ord grand event.

LEEVES 4 TD 6 taoblespoons paprika
ganis cloves, minced
teaspoons minced lresh thyme

lablaspoon all-purpose fowr

2 {2%- to 3:pound) whole pheassonts, necks and
ﬁ||:||:l!'|!- rarmayved, 'H'i'lﬂ.l- discarded, dand &ach

bird cut infe & pleces 1 cups fofernes
Eall and pepper cup low-sadivm chickan bradh
1 tfoblespoons wegeiobic oll oy leaves

cup heovy cream
iobdespoon fresh lemon juice
lakdespeons cheppad lresh parséey

2 Mableipoons unsalled buler
10 ownces wild or creminl mushrooms. quartered
1 onlon mnced
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1. Adjust an oven rack 1o the lower-middle
position and hear the oven to 300 degrees.

2. Pat the pheasant dry with paper towels and
season with salt and pepper, Hear 1 tablespoon
o the ail in a large Durch oven over medinm-
high heat unl just smoking. Add half of the
prheasant and cook until golden brown on
bath sides, aboare 10 minores, fipping half-
way through. Transter the pheasant o a plate,
Retum the pot to medium-high hear and repeat
with the remaining 1 mblespoon il and the
remaining, pheasant.

3 Melr che butter in the pot over medinm
heat. Add the mushrsomes, omion, and % ten
spoon salt and cool, stirmng occasionally, unl
the onion & soffened and the mushropms have
released their juices and are brown around the
ecdges, 7 to 10 minutes. Stir in the paprika, gar-
lic, and chyme and coak ot fragrant, aboac 340
sevonds, Str i the Nour and cook for 1 minute,
Whisk in 1 cup of the Sauternes, the broth, and
beay leaves, scraping wp any browned bits.,

4. Rerorn the thighs and dromsticks, along
with any accumulated juices, o the pot, Rring
o simmer, cover, and transfer the pot ot
oven. Cook for 40 minues, then retum the
breasts, along with any acenmulated juices,
ty the pot, Cover and continne to cook untl
the thickest part of the breasts registers 160 o
165 degrees and the thickest part of the thighs
and drumsticks registers 175 degrees on an
instant-read thermameter, aboot 240 minites
longer,

8. Transfer the pheasant to a servangg platter,
tent loosely with fodl, and ber rest, Discard the
by feaves, Skim the fat off the surface of the
sance with a wede spoon. Beoarn the sance fooa
simmer on the stovetop and cook anl tick-
ened slightly, 4 1o & minures. O the heat, stir
in the remaining % cop Sapternes, the cream,
aned lemion juice, and séason with salt and pep-
per to taste, Pour the siuce over the pheasane,
sprnkic with the parsley, and serve,

: Motes from the Test Kilchen

Wi lavad thi faves in Fhis dish and fell the

necd bo moke only o bew ehanger. Cooking the
pheasanl In cream resulted in o Tovesful, biA
curdied, souce, 10 we wailed until tha pheosank
wiars gl of thie owen and resfing 1o add the cream
fo the pal, olf the heol, Slaggering ihe Hrmes when
¢yl ralurnieed Bh dork and while meal Be e pol

i o cook Ihrough ensuned The woe wene cooked

¢ just right, We olso sfired In sorme exira wive and

i lemon juice 1o brighten ihe flavers and bolonce
bk creom's iohness. Mongoeel's reclpe uses
Soulemes, o sweel French white wine wsually
sarved wilh desserd, bul you con wie anolles
sweel white wine, I's easiest o have your butcher
prepore ihe pheosont for ihis recipe, as he will
break each pheasant down fo fwo breasts, beo
ihighs. and beo legs, 3o you doen’l have o deal

¢ with il af heme. You can substitute 3 pounds

| Bpne-n, skin.on chicken pleces [splil breasts cul
: in hall, durmsticks, and,/or thighs), dmmed, for fhe
| pheosont, ond foliow e same grocedure,
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Cornish Game Hens with Rice Stuffing

ALATRA PARDAE | [AMIESON, FENNSTLVANTA

Maira koves this family recipe for its flovorful risotto stuffing, and the resstible groma
and lock of the perfectly bronzed birds, “This recipe hos been in my famiy for many
genarations, | remember | was 5 years old and my grandmaother would be plucking
the feathers and trying to genltly separate the skin from the breast in preparation for
the stulfing.” The combinafion of the cinnomen-spiced shulfing and tender meat with
pomegranate molasses gloze gives classic stuffed game hens an appealing, siightly
Middle Eastemn flavor, with o nice balance between sweet and savory, Maira makes
the extia elfort to brine the meat [socking it in a salbwatar solufion) before cooking i, a
step that ensuras the meal is exira moist, She kes to make her beautiful Comish game

hens around the holidays.

SERVES 4 1. FOR THE GAME HEME: [iessnlve the salt and
sugar in 2 quarts cold warer in a large container.
GiAME HERS Submerge che heas inthe brine, cover, amd
Vs cup salt refngerate for 30 minures, Remove the hens
¥ EUp sigiar brovon the brine, rinse well, and par dry with
4 (1% ta 1%-pound] Comish game hens paper toweks, Tock the wings behind the back

Fepper and season the hens with pepper
Z Meanwhile, adjuse an oven rack 1o the
STUFFING brwer-middle position aod heat the oven to
2 foblespoons unioifed bulter 401 degrees, Line a large mmed baking slect
1 anlon, minced with foil and set a wire rack insicle the baking
St sheet,

1 gale clove, minced 3, FOR THE STUFFING: While the hens brine, melt
Vs teospoon ground cinnaman thie buiter in a medinm sucepan over mediiim
% cup Arborlo ce heat, Ackd the onion amd Y reaspoan sakt and

2 cups low-sodium chicken broth cond, stirring cecassomally, wntil soliened, 5
Yo cup golden raising 7 minutes; Stir in the gadic and ciomamen and

1 lablespoons pine nuls, loashed cosink wintil fragrant, abour 30 seconds, Stir in

1 loblespoons chopped resh parsiey the rice and cook il dee praing are transhucent

1 leaspoon fresh lemaon juice avound the edges, about 2 minures.

Fegpper 4, Sririn the broth and bring wa simmer,
Feduce the heat g0 medinm-low, cover, and
GLATE covok, stirring occasionally, fer 1O minutes,
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Uneover, meréase the heat to medivm, and
cook, stirring frequently, until the rice i al
dente amd the lguid is absorbed, about 5 min
ures, Stir in the raisins, pine nus, passdey, and
lermon puice, and sexwon with salt and pepper
raste,

5. Spoon ¥ cup packed hot staffing into
the cavity of each hen, then de each hens beps
rogether with kitchen twine, Lay the hens,
breast-mde down, on the prepared wire rack and
roast until the backs ave galden brown, aboat
25 muinutes,

4. FORTHE GLAYE Meanwhile, measire vae
aivd reserve 2 tablespoons of the pomegran-
ate molssses. After the hens bave roasted Far
25 munustes, remawe them from the oven and
brusi with some of the remaoang mclsses, Flip
el hens breast-ade apeand brush again with
sorme of the mokases, Cantinue to roast untl
else stuffed cavities reggister 150 deprees an an
instant-read thermormerer, 15 wo 200 nanuees
longer.

¥, Bemwove the hens fion e oven amd
increase the oven emperature to 450 degrees.

S0 nrsr ios) SURPEES

Brush the hens widh the remaining malasses and
contimme B roast until spotey beown and the
stufted cavities regisrer 160 1 165 degrees on
an imstant-read thermometer, 5 to 10 minutes
loimer.

8, Transfer the hens to a serving placter
ir individual plates, beush with the reserved
micslasses, amd rest for 5 minutes before serving,

: Motes from the Test Kltchen

Thils recipe iz ldeal for o special oocoson ar hod-
doy meal Pomagranabe molosses, tound in e

¢ inbermalional leod aisle of mony supermorkeis as
well.os in Middle Eoslem markets. makes o perlect
| glope for hese gome hens! s consishency is jusi
right, & hos on oppealing seeel-tof lasha, and il
gives e birds @ rich, mahagany-red hie. frepo-
rafion ol the gome hens themsehes reeded [l
wecdjustrmenl, though keshers thoughl the rdce shufing
! needed o lillle exiro Bovor. Mol suggesied -
nlshing e cooked heni with pins nubs and rolsins,
i B0 we decided fo pul them dght in the stulling. Thel
P owos oll B needed,



Apple and Saverkraut Pork Chops

THERESA CHEVALLIER | EVARS CITY, PENNSVLYANIA

“This dish wvses all the best ingredients from the end of the fall harvest IF & really
apprecioted ot the end of a Sunday of yard woark, the fime of year just before the
first crsp snowllake falis.” In Tharesa's recipe, slow-cooking bone-in pork chops makes
the meat so tender it nearty falls off the bone. and their bed of apples and sauerkraut
picks up rich, maaty flavor over the long cooking fime. A plate of these fender chops
servad with tha apples, cookead down to just shy of applesauce, and tangy, flovorful

soverkraut is a meal sure to warm you through.

SERYEA4

1 pound sowerkroul, fnsed ond dralned
leaipoon Cardawy seads, teastad

2 pounds Corllond or Empire opples [oboird
4 appled), coned

4 [(i0-ounce} bone-in blode-cut park chaps,

aboirl 1ineh thick, bmmed and sides 58

ot and pepper

fablespaan vegaiabls ol

tohlespoons ensolied buller

tenspoans minced iresh sogoe

feospoons minced fresh thyme

leaspaan ground cinnoman

cup appde clder

lablespoan brown sugar

- R ke

1. Adpust an cwven rack o the lower-meddle
pessation and heat the aven 1o 325 degrees.

2. Spreadd che saverkrans evenly acros the
hesetinm of 2 13 by @-inch baking dish and
sprinkle with 42 teaspaon of the caraway sceds.
Peel hall of the apples, then cut both the peeled
and unpeeled apples intoe 2-ch-thick wedges.

A Par the pork chops dry with paper towels
and season with salt amd pepper, Heat the ail
in  large skiflet over medium-high hear unril
just smeoking, Place the pork chops i the skiller
i a pinwheel Forrmation wath e tips paoinong
povweard the pan edpge and ook wonl goldes
bivwwn on boch sides, about B minunes, ippang

halfway throogh. Transfer the pork cliops to the
baking dish, arvanging them in a singhe laver an
top of the saverkmut,

4. Melr the buteer in the skiller vver mediom
heat. Add the remaming V2 weaspoon curaway
seede, the sage, thyme, and cinnamon, and
conk until fragrant, about 30 seconds. Stir the
cider, sugar, Y teaspoon salt, and Ye teaspoon
peppsr mie the pot, sceaping Lpoany browned
bita. Bring the liguid to a simamer and coak
untl reduced shghtly, abour 1 minuee. Seir che
apples inte the skiller and cook unnl just heated
through, aboue 1 minure. Pour the misoare ino
the baking dish, nestling the apples around the
poirk chimps,

5. Cover the baking dish aghtly with fol
and bake unnl the pork chops are tender, 1 o
%3 hoirs,

& Remove the fal and continue o cook untl
the liquid is reduced by half, aboutr 30 punues
lesngrer, Let rest for 5 minutes betime serving.

. Mafes from the Tesi Kilchen

© The llavars in this meal are wandarlully seasonal.

! Wo switched from rib chops fo blade chops, o

¢ beler cholce lor slow-cooking bacause hey
bacaome more lender and Hlavorful. Keeping e
appde sking an soms of the wedges added codor
ond a nice texbural conlrasl. and coaking e
appdes in apple cider helped boost the oppile

Havor even miore.

sompary sicnt surrees 51



Orange Pork Chops

JOYCE NOWER | LA MESA, CALIFORN1A

Orangas, with thair fresh citrus flavor, have alwoys been a great complement to mild
pork, whether os a juice-infused glaze. a sauvce studded with whole orange segments,
of the biltersweel addition of zest, In Joyce’s recipe, which her Mana used fo make,
bone-in chops are braised in orange juice, which 5 then reduced to create g tangy
sauce, lt's a homey, comforting dish with an appealingly bright fiovor that hils the spol

any fime of year,

ARRVES 4

4 (10-ounce] bone-in blede-cul park chops,
aboul 1 inch thick, rimmed ond sides sii#
Satt ond papper

fabéespoons vegeioble oll

anlon, minced

garlic cloves, minced

fenspoans minced lresh eregons
leaspoon cayenne pepper

foblaspoons all-punposse llour

cupa srange jidce

cups bow-sodium chicken bralh

by leoves

toblespaan tresh lime Juice

tablespoons chopped fesh cllanio

1. Pat the pork chops dry with paper towels
and seasom with slr and pepper, Heat | tahle-
spon of the oil ina large Ducch oven aver
medivm-igh hear unnl just smaking, Place the
pork chops in the pot in a pinwheel formation
with the tips pointing toward the pan edge and
coidk until golden brown on both sides, abotit
8 muntes, lipping halfway theough, Trnster
the: pork chops to a plate,

2. Hear thie remaimimgg | tablespoan ail in the
pot over medium heat wntl shimmering, Add
the omion and Y reaspoon salt and cook, stir

ring occasionally, unel softened, 5 o 7 minutes.

St in the garlic, oregano, andd cayvenme and

B2 mesr voztsurrres

cook wntl fragrant, abour 3l secomds. Sor in
the flour and ook for | minece, Whisk in the
orange juice, brodh, and bay laves, serapang up
any browmed bits,

3. Beouen the pork chops, alomg vath any
secumulated juices, to the pot Bring 1o a sim-
mer, cover, and cook until dee pack chops ane
temder, about 1% howrs,

4, Transteér the pork chops o a plate wd tene
bpeasely with finil, Daseard the bay leaves. Skim
thie far off the surface of the sasee with a wide
spesont. Retums the suoce o 3 simmer and cook
until thickened and reduced o 3 cups, abatn
20 minutes,

5, Atir in the lime juice and seascn witlh sale
and pepper o taste, Betum the pork chops,
alomg wath any accumubaced juices, to the sance
and Beat until the pork chops are warmed
through, about 1 minute. Sprinkle with the
calantro and serve,

Motes from the Test Kitchen

We |loved the baldness ol the arange lovor here,
bt adding same chiclcen beath gove the sauce
mare camplaxily and cul lhe julce’s swaskness
Garlic, fresh oregono, ond a pinch of coyenne
odded nice deplh, and fe gel o Ihcker souce,
we added four and reduced I on i shovi for
20 minules. Lima juice and cllamnge gave IhEse
chops o fresh finishe



Pork Chop Scallop

FTENSIFER EAUFFMAN | ANDERSOM, INDIANA

Boking pork chops on a bed of potatoes, carols, and green baans in a creamy sauce
with cheese sounds Bee food Tor both the body and the soul, "My mother used to maoke
fhis for us growing up, ond it really is the perfect meal. It has meat, vegetables, and
starch all in one dish, Aso miother nowy, | really appraciate all the hard work she put info
preparing food for us. She not only worked 40 hours every week, she made sure 'we saf
down to the table together ond ote as o family os oflen as was possible.” Withou! a

doubt, Pork Chop Scallop is a meal any familly would happily gather around.

EERVES 4

4 [B-ounce) bopeless cenler-cul pork chesps,

abkout 1 Inch thick, kimmed

Safl ond pepper

tablespoons vegeiobée oil

anlan, minsed

gaeiic cloves, minced

leaipoon diied basil

cup heovy cream

cup lew-sedium chichen Boalh

teaspoon Worcesiershire sarce

pavnds usiet polotoss, peeled ond sliced

Ve inch thick

4 ounces green beons, ibmmed and cul inhe
lsinch pieces

1 earal, pealed and sliced ¥ Inch thlck

1 cup shredded sharp cheddar cheese

H-##dud“

1. Adjust an oven rack tothe lower- middle
position and heat the oven to 425 degrees,

2 Iar the pork chops dry with paper towels
and seasen with salt and pepper. Heat | able-
apoiin of the oil ina Durch oven over mediom-
high heat until just smoking, Place the pork
chops in dhe pot and cook anil golden Brown
on both sides, abone 6 monutes, Hipping halbeay
thirugh. Trameher che pork chiops oo a plae.

4, Heat the remaining 1 tahlespoon ail in the
pot over medium heat until shimmering. Add
the omion and | teaspoan salt amd cook, stierng

occastnally, vnbl softened, 5 to 7 minotes,
Stir i the garlic, basil, and 34 teaspoon pepper
andl cook vnhl fragrant, about 30 seconds. Str
in thee cream, broth, and Worcestershire sauce,
scraping up any browned hies,

4, Add the poratoes, green beans, and car-
rat t the pot. Brng to a simmer, cover, and
cook over medivm-low hear, stirring haltvay
throogh, until the potatoes and carrot are
almiost tender (a paring knife should glide
throwgh the potatoes and carrar shees with
slight resistance |, about 10 minotes.

B, Gently pack the vegerable mixtore o
an even Layer, removing any air pockets, then
sprinkle cvenly wath the cheese, Avrange the
pork chops in-an even fayer on top aof the veg-
etables, Transfer the pot o ehe oven amd bake
until the sauce is bubbling and the conter of
the pork chops registers L0 ta 145 degrees an
an instant-read thermometer, 15 to 20 min
ik, Lo rest until the cenrer of the pork chogs
registers 150 degrees, about 10 minutes. Serve.

Hotes lrom the Test Kilchen

Thiz Is one heorty dinner—we found H wouldn't it
in the 13 by ?-inch boking dish colad lor, 50 we
switched o o Dulch oven ond boneless chops.
Dairg 5o alve allewed v ba buld iovar all Inene
paon. Griginally the vegebables went inko the owen
raw and didn'l cook avenly, so we parcooked
ihem, and we sireamlined by nof layering them.

MDA HIGHT JUFFERT 53






Dr Pepper-Glazed Ham

THE EDITORY OF COOQE'S COUNTEY

This recipe, like many of those submitted by our reoders, wos the creation of a
resourceful mother, 0 this case the mother of one of our editors. "Never aone ta shy
cway from the possibility of faiure, Mom alwoys expeimented with rodificnal Chistrnos
recipes—even when it cama to the ubigquitous spiral-sticed ham, This adventurows (and
succesful] attemp! (o dress up the holiday ham with o Dr Pepper glaze may sesm
stronge at fist glance, but the combination of flovors from the fruity sodao., fresh craongs
juice, and mustard gives this ham an unbeatabla sweet fang thal's pure genius. Use
of an oven bag geats the ham on the table in record time and ensures that it's rmoist
through and throwgh. This hom is mare than enough to serve a crowd and still hove

sorme kaflovers,”

SEBRYES ID T 30

i

preferabdy shonk end

ploalc aven bag

cup pocked light brown sugar
cup Dr Peppear

toblespoons oronge juice
teaspoons Dijen mustard

R Tl

1. Bemewe the ham Fram the packaging and
discand the plastic disk thar covers the bone.
Mace the ham in the plastic oven bag, tie the
bag shut, and erim the excess plastic. Set the
hiam, cut-side down, ina 13 by Sinch baking
dish and cor four slits iy the g of the bag,

0 1F you don’t have an oven bag, place the ham
cut-side down in the baking dish and wrap
tighily warh fal. ) Let stk at room temperatoure
fior 1% hours.,

2 Adjust an cven rack to the bowest pastion
and hear the oven to 250 degrecs.

3. Bake the ham until the center registers
L) degress on an instant-read thermometer,
1% b 283 howrs (about 14 minages per pound
if using a plastic oven bag, aboat 17 minumes

(7- b 10- pound) spinal-siced, Bome-in hall ham,

per pound iF using boil), depending on the
weaghit of the han,

4, While the bam bakes, bring the sugar, D
Pepper, ovange juice, and muscand 1o simmer
in a medium savcepan and cook wntl seropy
and peduced ro % cup, about 8§ minues.

& Remove the ham from the oven and roll
back the sides of g bag to expose the ham.
Brush the ham liberally wath the glaze and
return to the oven untl the glaze becomes
sticky, about 1 minutes. Brosh che entive ham
again with the glaze, rent focsely with toil, and
rest For 30 to 1 minwtes before seremg,

Netes From the Test Kilchen

: b Pepper-glozed ham may sound like o bad

- Ideq, but if's definfiely a dish thal works—and haw.

D The iy soda hos o complexily and real bfe you

i dan't find in the typical sweet, one-dimensional
glazes usually applied bo smoked homs. When we
raede this dish, wa discovared thof the key was
relying on the aranges juice ond mustard o cul
the sweahness of fhe Or Pepper, Also, coolking tha
ham in an oven bag enuned thal B slayed modl,
and we only necded ha boloe # undil just warmed
Fhrouwgh, since Ihe bom was afready cooked.
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Classic Roast Beef and Gravy

THE EVITOERS OF COMAES OO TRY

Paired with a rich gravy made from poan dippings. a fender, flavariul beaf roast has been

o speciol-ocoosion meal sice our countny's youth, Sadly, we've found kesping our roast
rosy and uicy means not many dripoings get =it in the pan—it all stays in the meat, But
wilh ca libie fest klchen Dnow-how, wa found that with the just-renderad fat aond fond ki
frorm secging the roost, and o few clever ingrediznts, we could get a flovoriud, “besiy"
grovy and a tender, julcy roost, This recipe furms oul picturs-perfect eveary time,

SELVES b TO R

1 {4-pound) top sirloin roost, faf kimmed
fo Vs Inch Fhick

Sall ond pepper

tablesposns vegetable ol

ounces while mushmooms, chopped
ambans, minced

carral, peeled and chopped
catary rlb, choppad

galic cloves, minced

foblaspoon tormote poste

cug all-purpose o

cups how-sodium boal broth

cup red wine

feaspoon Worcostershine sauce

=

i e B e e o BB

1. Pat the beel dey wath paper woavels. Bl
2 teaspoins walt evenly over the surface of the
rosst, Cower with plastse weap and refrigerane
foor ar least 1 howr, or up to 24 hours,

2 Ackpest an aven fack go the bower-maddle
position and heat the oven to 275 degrees. Set
a Werack inside a roasting pan.

3 Part the beet drv with paper wowels and
rubs | tesspoos pepper cvenly aver the surfice
of the roase. Heat 1 tablespaaon of the ail inoa
fargge Ditel ewven over medivm-high hear wnel
just smoking. Add the roast and cook unel well
hromwoed o all sides, 8 1 12 mibwtes, ewmdng
s needed. Transfer the roast to the pregared
russtang pan andd sct the Datch aven aside: for
the gravy (do not chean ), Transfer the roasting

-55 HEST LIZAT BLPPERS

pan to the oven and cook untl the meac regisoers
125 degrees {for medinm-rare), 1% o 2 hoars,

4, Transter the voast tooa carving boeaed, pene
lesnseely wirh foal, and ket nest for 25 minubes,

5 While the roast rests, hear the sensain-
g 143 teaspoans ofl in the Detch oven over
medivum heat untl shimmering. Add the mush-
rons, oowws, carrok, and celery amd ook,
stirring occaskeally, unol the vegetables are
soiftened and the masduooms have released their
juices and are brown around the edges, 7 o
1) mabnastes, e i the gacke and tomato paste
and cook until fragrant, aboue 30 scconds. Stir
i the fhoaer and cook G 1 misoe, Whisk o the
brosth and wine, scraping up any browned i,

&, Brang to astmmer and cook unnl the gravy
is thickened, about [0 minures, Strain the. gravy
through o fne-mesh sieainer ineoa mediom
sancepan, Strin the Weorcestershire sance and
season with salr and pepper to saste. Cover o
kep wearm vl ready oo serve,

7 Con the meat crosswise againgt the grain
inea Ya-inch shoes, Serve with the gravey.

Noftes lrom the Test Kiichen

Souteed mushrooms, lomalko poshe, beef iokh, ond
Warceslershire souce combline fa mimic Mea Nowor
of o dhippings-based gravy. For ideal fiovor and
texlua, redigerala e roest aveinighl affer salling.
If you doi’t hove o V-rock, cook fhe roost on o wie
rack 38t Inslcle o dmmed baking shael. Loak for a
roast wiih al leasi o 6 -inch laf cop on {op; Fhis fol
bastas e roast, hedping |F dloy moist,



Tia's Coffee Pot Roast

AMABRGARET MARTINEY | TOOCSON, ARIZIONA

“wy Aunt Margaret was nat known s the bast of the family cooks {of course. we have
several greal cooks in the family so the competition is fierce), but she had some classic
family dinner recipes that held the fitle of '‘Bast O1."" This dish of Margaret’s aunt [fa
means “ount") is one of those recipes. Brolsing a roast in coffee is a clever, though not
enfirely new, idea. t's a thrifty use of the moming’s leftover coffes, so it isn't all thal
surprising thot some Amish varkations exisl, where the use of coffee in such recipas was
Righlighted as typical of Amish hiifl. Coffee ako gives the meat o subtie nutty flavor
and beoutifully deep mahogany color (we found one coftee pot roas! recipe fitled
“Black Pot Roost"). But most importantly, paaple have found they like fo cook roasts in
colfes becayse the acid in the coffee maokes the meat unbeliesvably tender, Make this
recipe just once and you might not ever go bock to making plain old pol roast again.

1. Adjust an oven rack oo the lovwer-middle
poston and beat the oven ga 300 degrees.

2. Part the beet dry with paper woowvels and sea-
s with salt and pepper. Hear 2 rablespoong of
che oil ina Dutch oven over medinm-high heat
unsil just smoking, Add e rowst amd cook wnril

SERYES 0 TO R

1 {3%-pound) boncless beef chuck-eye roosh,
Irimmecd
solt ond pepper

3 lablsipoons U\Hﬂﬂ'rﬂll ail

T

N - I

22

paunds small red pofoboes, scrubbed
and guarered

pounds carrols, peeled and cuf inla
1a-ineh pleces

teospoons sugar

anlon, minced

gmilic cloves, minced

Eprig Iresh hyme

cup lewssaodium beef broth
tablesposn Warceslershing savce
cups dark coffes

aunces white mushreoms, shemmad
and halved

well browned on all sides, 8t L0 minutes,
rrning as soeded. Trinsfer the roass o a plae.

3 Hear the remaining 1 wablespoon oil in the
por over medium hear undil shimimering. Add
the potatoes, carrots, and sugar and cook, stir-
ring occasionally, wodl brovwned, 8 o 10 min-
utes, Transfer the vegeiables o a bowl,

4. Rerurn the pot oo medium hear, add the
onion and cook, scraping up any brovened baes,
untl softened, 5 1o 7 minutes. Soir in the garic
and thyme and cock untl fragrant, abour
30 seconds.

(Cantinued on pogpe 8]
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§. Hetuen the roase, aloag with any accu-
mulaged juices, to the pot, Add the beoth,
Worcestershire sauce, and enough coffce to
come halfway up the sides of the roast, Bring
[ gimmer, cover, and wransfer the pot o the
oven, Cook, turning the roast every 30 min-
utes, until the roast is almicst tender, about
314 howrs, Transfer the roast to a plate.

& Strain che liguid chrowgh 2 fne-mesh
strainer into a large measuning cup. Rinse out
the pot. Bemimn the liguid o the pot and let it
setthe for 5§ minutes, Skim the fat off the surface
of the sauce with a wide spoon and return the
rosest b0 the liguid, Add the potatoes, carrats,
and mushrooms, submerging them in the
ligpuad, Bring to s simmer cver mediom heat,
cover, and contnne to cook in the oven until
the meat is tender, 30 w0 20 mnures longer,

7. Transfer che roast 1o a Carving, board and
tent loosely with fal, Bring the liguid toa sim-
mer over medium-high heat and cook unl the
vegerables are render, 10 to 15 minues.
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B, Transfer the vegetables to a serving plat
ter, ot the meat into Ye-inch slices o pall
it apart o lange picces. Transfer the meat
tor thie placter with the vegetables. Season the
savice with sale and pepper to taste, Pour about
143 cup of the sauce over the meat and veg-
ctables, and serve, passing the remaning sance
separately,

Males frem the Tesl Kitlchen
We've hod our share of pod roosts wih tender besf
and vagelobles n a savery gravy or seuce, bl
ks wersion made wilth colfes really mpressed rs=—

¢ the rebust coltes lend o unigues llaver bo ihe beel

¢ and a wonderul richness fo Fhe souce. And the

¢ meat was omozingly iendar, However, Mongoel's
recips relied on coffee clone a3 G bralsing liguid,

:and wa found It ol but dried up by e end of Ihe

! cooking Bme. Adding a cup of beef broth solved

:  fthis Issue, To halp bolonce the caolfea’s bitbernaas,

i we coramelized the vegelobles in o lille sugar
befare adding them ta tha pot.



Horseradish Beef Stew

HAERY FEATHEHRSTONE | WOOQSTER, OGHID

Horseradish ond beef hos long been a [avorite paiing, but making them info o stew
wios naw bo us. Resaarch furned up warlime recipes for pot roost and horseradish
brakses (around the fime Homy's mother prepared this), but these were thiiflier, soucy
roosts, Hamy's mother likely adapted o standard braise, and later, Hamy probably gave
it a modarn louch or tweo, like the dil ond portobelios. Regordiess of how the recipe
evolved, one thing is certain: it gives an ald comfort food standard a fiavorful Pedst.

SELYES K

4 pounds boneless beef chuck-eve roasl,
Nirmdmed and cul o 1 Va-inch cubes
Sall ond popper
cup wegalabla ol
onlons. minced
fablespoans all-pupaese Haur
cups low:sodivm chicken braih
cups low-sodivm beef broth
{8=0unce] jars prepared horserodish
teaspoon dil sead
1%  pounds red polofoes, scrubbed and < Inke
1-inch placas
1 pound camods, pasled and cul inda 1-inch
pleces
4 lorge portobelio mushieom caps. e Inla
Ya-Inch placas
2 {oblespoons minced fresh porslay

Augguuﬂ

1. Adjust ancoven rack o the loover-middle
position and heat the aven 1o 325 degrees,

2. I'ar the beef dry with paper oowels and sea
son with salt and pepper. Heat 1 tablespoon of
the il in a karge Ducch oven over medinm-high
heat until just smoking. Add half of the beef
and cook unel well browned on all sides, abour
8 munutes, turming as nesded, Tranafer the beel
o a bowl, Beturn the pot to medivm-high heat
andd repeat with 1 mblespoon more adl and the
remaining beef,

3, Hear 1 rabdespoon more oal in the pot over
mediumy hear wngl shimmenng, Add the onions

and ¥4 reaspoon salt and coak, strmng occa-
sionally, until softened, b o 7 minuces, Stir in
the Hour and cook for 1 minuee, Slowly ahisk
i the broths, scraping upy any beowned bis.
&tir in the horseradish and dill seed,

4, feruen the beel, along with any acowmu-
lated juices, to the pot, Brng to a simmer,
cowver, and transfer the pot to the oven, Cook
for 50 minues, then stirin the potatoss aml
carvars. Cover and continue oo conk untl the
mieat is ender, | oo e hours longer,

8. Meanwhile, heat 1% teaspoons more oif in
i large nonstick skiller over mediuwm-high hea
vimtil shimmering. Add half of the mushrooms
andd conk, stirming oecaswoaally, wntil they have
vebeased dheir juices and are browwn around che
cdges, 7 to 10 minutes, Season with sl and
pepper 1o aste and transfer the mushrooms to a
bowd. Bepeat wath the remaining 142 teasponins
il and the remaining mushrooms,

&, Stir the parsley into the stew and season
with salt and pepper to taste. Serve, sprinkling
ingdividual portins with the mushrooms,

Holes Iram fhe Test Kiichen

| Hiory's recipe packed Me roos! in oo aue-
horserpdish-dill pashe, which lef ihe roost absceb

i good llavaer bul ked 1o scorching when searad.

:  Cubing ond searing ihe meal, and sHiring in the

1 hareradish and G0 w#lth e breth, kepd tha flavers
fresh. Simmering the mushrooms in the shew gove
fhem an unappealing lexliwe, 1o we souléed Mam

: and reserved them os o gomish.

sUNO&Y miGHT surrEEs 5%



Deviled Beef Tenders

SHERRILL DUCHARME | LAWRENCEYILLE, MEW JERLLEY

Irs this recipe. an otherwse simple beet stew becomes “deviled” with the oddifion of
spicy horseradish and Dijon mustard. Served with egg noadias, rica, of potatoes, it &,
o5 dhemill suggests, perfect comfort food for a fall o winter supper, one ot will warm

you through on even (he chillies! evenings.

SERVES 4 Tix 6

1 pounds boneless beel chuck-eye roal,

irimmed ond cul inke 1-inch cuebes
Salt and pepper

2% lablespoons vegeioble oil

cup minced anlon

garlic cloves, minced

foblesponns ol purpose flaur

SRS weiber

cup tomoto souce

labbespoon white wine vinegar

fzospoon prepared horserodish

teaspoan Dijon mueshed

- i TR TR

1. Pat the beef dry with paper towels and
season with salt and pepper. Hear 1 tablespocn
of the oil in a large skiller over mediuwm-high
Buear unl just smoking. Add half of the beet
and cook until well browned oo all sides, about
A minures, tirming as needed, Transfer the beef
tor @ bowl. Retorn the skillet to medium-high
hear and repear with 1 ablespocn more ol and
the remaining beef,

2 Hear the remadiming 14 teaspoons ail in

A0 pex L2ST SUPRERS

the skiller over medinm hear until shimmering,
Adled the nbon and 1% teaspoon salt and cook,
stirving occasionally, untl softened, 5 1o 7 min-
utes. Stir i the garli and Ya peaspaon pepper
and cook until fragrant, 2bout 30 seconds. Sir
i the Boar and conk-for 1 mimate, Whisk in the
water, tomato sauce, vinegar, horseradish, and
mustard, sceaping upany browned bits,

3, Beturn the beef, along with any accomu-
Lared jubces, to the skaller. Bring o 2 simmer,
cowver, and cook, stiring occasiomally, until dhe
gance s thickened and the weeat 15 wender, 1 ne
1% hours, Season with sale and pepper to taste
amd serve.

Motes from the Test Kitchen

Wo praler chuck-eye roasl lar Ihis recipe, bul amy
boneless roast kom the chuck will work. Shardll

Nowred the meat balare brewning, Bul we apled

lo mdd the Bour lober o, os a way to kelp ibicken

the souce, Cooldng ihe meal unllowed dasa el o

goad fond in the pan, which we couwld use fo bulid
an evan mere Bovarful soece. I Be souce baging
la slick lo The boltom of fhe skilled in step 3, add
Vo cinp woler and condinue bo simrme.



Saucy Mustard Beef Steak

HEATHER POWELL | TUCATFA, CALIFORNIA

“The best way to describe our lamiy's recipeis that it is like a beefl streganoff with rore
flavor.” The extra kick in Heather's recipe comaeas from Dijon mustard, which she odas
i sour cream-mushiocom sauce, Heather started making this dish for fiends when she
waihted a meo! fo deliver to couples who had just had a child. "l hod couples claiming
they got pregnant specifically o get Soucy Mustard Beef Steckl This recipe is from myy
now-S-year-cld Norwegian grandmather, Marion Matsen, My mother started adding
mushrooms: | startad doubling the souce ingredients and using stew meat or besl
chuck. As with all family recipes. someafimes wea go heavy on the meal. somealimes
heavy an the mushrooms o mustard—It abways cormes out fabulous.”

SHEVES 4 T &

7 pounds bonabess beef chisck-eyve roamsl,
trirmed and eul inda 1-nch cubes
falt and pepper

tablespoens vegebohle of

pound white mushrooms, sficed Fhin
cup mincad anion

goric cloves, minced

fablespeons oll-purpose fiour

cups woler

cip low-sadium beef brodh

cup Ddjon mushord

lablespoans soy so0Uca

CUR 30U Cream

lablespoan fesh lamon jwice
toblespoons chopped fesh parsiey

o WEEE Gl

1. Pt the beet div with paper towels and sea-
son with salt and pepper, Heat 1 tablespoon of
the oil in a large Duoch oven over medium-high
heat until just smoking. Add balf of the beet
aned ecal unrl well Browned on all sides, alwout
& minures, turning as necded. Transter the beef
tor a bowl, Berarm the pot toomediom-high e
and repear with 1 mblespoan more oil and the
remamning beefl

2, Heat the remaining 1 tablesponn ail in the
pot over medium hear wntil shimmering, Add

the miushrooms, onion, and b teaspoon sab
and cook, stiring occasionally, ool the mush
rusoims have released their uices andd are Brown
arownd the edges, 7 oo T minucds. Sir in the
garlic and Ve teaspoon pepper and cook until
fragrant, abaut 30 seconds. Stir in the floar
and vook for 1 minute, Whisk i che waker,
broxth, estard, anad soy sasce, scraping up any
brenwiied bits,

A Retwm the beel, along sath any accumn
lared juices, to the pat, Bring i a simoer,
cower, and cook; stiring occasicnally, untl the
sauce is thickened and the mueat i3 tender, 1 o
1% hawrs,

&, Stir Y cup of the warm sauce i the
sour eream e a bowl, OfF the heat, stir the soar
cream mixture and the lemon juice int te pot.
Season with salr and pepper o taste, Sprinkle
with the parsley and serve,

: Motes from the Tesl Kilchen

o test kitchen loved fhis dippy spin on an old
clossic. We pralar chuck:ape roos for Fhis recipe,
bt ony boneless roast frarm e check will wor, (#
e sauee Baging be slick io he boflom of the pol in

: step 3, odd ¥ cup walsr and conlinue le simmar, 1§

s Impoiiand to sir o smol omount af fhe hol souce
Infa fhe sour cream bebore adding ¥ la the pal
because il prevents the sowr cream from curdBng.

sipHaT WiGHT surreps @1
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Grandma Wooly's Beef Barbecue

CHARLES WOOLEYERL | ROCHESTER, NIW YORE

“Tha recipe comes from my paternal. grondmothen, Dosothy Woolaver, 'Grandma
Wooly,' It's remarkable in that the deep flavars of the finished dish belie the simplicity
of the ingredients. This recipe s, indeed, way more than the mere sum of its partsl™ We
found that Grandma's saucy shredded beef barbecue (which is served on buns) has
asweet tang that puts it in a league of its own—most first-timers toking o bite of one
of these sandwiches will know thera's something different aboul it but won'! be sure
exacthy what it & Grandmo’s secret? A combination of pickiing spice. dry mustard,
and cider vinegar. It's tangy, sweet. and o perfect complemant to the fender meaot,
“My father and his siblings ate this for dinner during the week whean thay were growing
up. They possed the fradition along to their children, ond we all enjoy moking it fodoy,™

SHEVES ® 3, &rir the warer into the pot, seraping up
any broswned bics. Beturn the beef, along with
foblespoon pickiing spice any acciiniibared juices, oo the pot, Rong 1o
2 pounds boneless beef chuck-eye roml, simmier, cover, and transfer the pot to the oven.
tlmmed and cuk indo 1 Vasinch cubas ook, stirving occasionally, unel the beel s
Soit ond pepgeer almicst tender, about 1 hour,

2 ioblespoans vegelabie of 4. Suie in the kerchup, vinegar, mustard, aml
V¥ cups woler spict sack, Continue o cook wntil che meat is
1% cups kelchup teinder, abour 1 hour longer,

1 tobiespoon clder vinegor &, Discard the spice sack and tranafer the meat

feaspoon dry musiard o3 4 place. When cood enougli to handle, gull

8 homburger buns, looshed the mest into thin shreds, discarding the excess

fat and gristhe: Sir the beel back o the sance

I Adjust an oven rack to the bovwer-middle anid season with salt and pepper to taste, Serve
poition and bear the oven oo 300 deprecs. om the buns.

T the pickling spice m cheeseclath to mke a
sachet. ¢ Motes from the Test Kitchen

2, Pat the beef die with paper toweks and [ Wa love o the kinds of barbecue our caunlry
season with sal and pepper. Hear 1 wblespoon b ko olfer, bt we'd never hod anylhing Bke fhis
aaf the il in a Dutch oven over medium-high [ fangy-sweel-splcy recipe; Il immaediately eamed
hear uniil just smoking, Add half of dee beef : o high spol on our favorlbes i1, Although Charles
and coak untl well browned on all sides, aboat i slow-cooked the beef an the stevetop, we simpll-
H minutes, tuming as necded. Transter the beet i fied Fings by moving i bo the oven lor more even
tor A bl Retorn the pot to o mediom-high heat é bt and bass need far babysiting, The resull was
and repear with the remaining 1 rablespoon oil | an ellorlless barbecue packed with all he lover
an the rematning heef. i of Charies's erlginal racipe, Fickling spice con be

¢ found in the spice aishe of yous supermorkel.

SUMOAY HIGHT SUPPERT &3



The Meatloaf with the Frosting

LAURIE DOWIE | HALIFAX, MASSACHUSETTS

A recipa with a nome ke this k sure to bring the kids running, The “frosting” Is, of
course, not g sweet icing, but a blonket of creamy mashed pofatoes that surmounds
the meatloal, making this a comforting and filling wanter meal. "This meattoat was o
faverdte al our house when | was growing up. My mom has made this recipe since | was
a child, and her mother before that, | have bean making it for my own farnily for st
yaars. Although | often make more complicated dishes, it stll evokes that 'Wow|" look.

It*s comfort food at its simplest and finest,”

SERVES o T A

B EF o -

MEATLOAF

sBees hearly while sandwich bread. tem Into
lorge pleces ond prlsed in o feod processod

b Eotiie erumbs
tablespoons vegelable all
Sall and pepger

anlon, minced

cup whale milk

large oggs

teagpeon deiled thyma
teospoon onlon powder
pounds maatiool mik

cup chopped fresh parsley

FROGTING

pounds rupsat pataless, peelad and
sliced %4 inch thick

cup ey craorm, wormad
fobdespoons unsalbed bulier
leoipaon sall

fmospoon pepper

Shp nruln-:l Parmasan chease

&4 aEs1 1057 SUPPERS

1. FOR THE MEATLOAF: Adjust an oven rack
o e picddle position and heat the oven oo
250 degrees, Following the photos on page
78, line a large dinmed baking sheer with toil,
sera wire rack over the baking shoet, and place
a9 by G-inch piece of fioll i the center of the
rack. Use a skewer to poke holes i the fiadl a
L -mnch mrervals.

2. Tossrhe bread crumbs with 2 mhlespoons
o the oil, 4 pinch salt, and a pinch pepper
Toast the bread cruombs in o single layer an s
rimeked baking sheer, stivning occasionally, ungil
golden brown and diy, 8 o 11 mpmtes, Set
asicle v cool po room emperatre.

3. Heat the remaining 1 tablespoon ol inoa
simall skiller over medinm hear unil shimmver-
ing: Add the omon and ook, shiring oocason-
ally, until softened, 5 m 7 minures. Ser aside to
cool (0 room femperaiore.

4 VWhisk the mitk, epgs, thyime, onion pony -
der, 142 teaspoons salt, and ¥z teaspoon pepper
together in a large bowd. Add the bread crambs,
e, meathoaf mix, and pardev. Mix wath
wour hands untl evenly blended and the mear



muisinre daes pat stick to the bewl,

& Transter the meat to the foal rectangle and,
using wet hands, par e magiire inoo a 9 by
f-inch boal. Bake ontl the center of the meat-
lewal repglsters L4 degrees onan instant-read
thermometer, 45 to 50 minutes, Remove the
meatboal from the oven.

&, FOR THE FROSTING: While the meatoal bakes,
place the potatoes in 2 colander and rinse under
cold runming water ontil the water runs clear,
Bring the potatoes and 2 quarts water to a
stimmer in o medinm sucepan and cook unal
tender, 200 25 minwces, Dirain the poratoes
andl reburn b the sancepan,

7. Stir the potatoes over low heat until thor-
oughly droed, 1 to 2 minotes. Ser o neer o focd
mill over a bowl and press or mill the potatoss
imbes the Bewd, Gently fald o e cream, baer,
salt, and pepper until the cream is absorbed
amdd the potatoes are ghick and creamy. Cover
andd st aside to keep warm oniol the meatfoal
reaches 140 degrees,

8. Once the meatloal has reached 1) degrees
aredd has been remwowveed Froanm the oaveny, use 3
spaitula o spread the potatoes over the meatloaf,
smnoohing the rop and the sides. Spiinkle the
Parmaesan evendy over the potatoes and retoen tao
the owen vnnd the cemer registers 1al degress oo
an instant-read thermometer, about A0 minutes.

P, Turmi an the beailer amd beail the meadoaf
until the potatoes are golden broem an tog, 3 to
5 munutes, Ler sest foe 15 minutes betore serving,

¢ Maotes fram the Test Kitchen

We couldn't woll bo slice indo o finkshed fraoshed
mealleol, and we ware hoppily ressndad w v

¢ Ahe ime come. Cooking (ke leal an o fell-covered

wihe reck helped keep the meal irgm skaaming in
s own Juices and kader acled as o pedestal when
i eeme Bme bo fresl, We added milk for o molsber
meailoof and some seazoning for o boost in Rovor.
Substivling heawy cream for the chicken broth
called for in Fhe origingl recipe snsured thal The
Iresling was uilng-craamy. § vou con't lind meoi-
loal mix, subsiilsle %5 pound each ol graund park,
greund beet, and ground weal.

FROSTING THE MEATLOAF

1. When the meniicoal
reeaches |40 chegreesy,
remmicrses e e onses
Wilh a spabia, spread
Ihe podoloas avanky
owvar Thie madaliool. than
sowinkle on the Chaesn,

2. AFler the loaf hos
aked lo T80 dedres,
ook e mgalioal under
Ihe brokar un e oolo-
Ioas ana goiclen brown
on fog, 310 5 minides
Lat rest lor 15 rminidas
before serving

AUHDAY HISHT SurPERE &5



Sunday Sugo

GIMA SCHAFER | CHARLOTTE, NMORTH UARDLINA

" shaved ovemighl with my grandporents mary. a Saturday nlght and my grandpa
mde his Sundoy sauce [or sego) every week for famdy dinner. woukd somedimes help
hirm rofl maathalls, but sometimeas he would just put tons of othar meaats in if. Either way,
iF weos delcious.” With huge chunks of hot and sweet takon sowsage, beefl roast, and

ground beef, this sugo lodled over posta guorantees no one will leave supper hungry,

MARES 158 CUFS, ENOUGH EGR 3 POUNDS
T¥F TASTA

3 lableipoons alive all

1 pound kot tholan sousoges (410 & links).
cutinba 1-inch pleces

1 pound yweel lkelion sovsoges (4 bs & Enks),
cul fnbg 1-Inch plecas

I pound boneless beel chuck-eye roost,
Irimmeed ond cud Inte 1-inch cubes
Lalf and pepper

3 onions, chopped

1 red bell pepper, sltemmed, seedead,
anil chopped

1 green bell pepper, slemmed, sesded,
and chopped

1 {b-ounce} can fomalo pashe

garlle cloves, minced

lablespaon mincad reth cregano

teaspoons red peppar folkes

pound ¥3 p-ll'l:&l'l-l l&an ground bael

[38-ounco] cans crushed tomatoas

[14,5-aunce] can diced lomaloes

cup grated Pormeson cheese

lablespann sugar

toblespoons ploin dried breod crumbs

cup chopped frazh badll

Eunﬁdwiz-ﬂw

1. Heat 1 tablespoon of the ail ina large
Drureh oven over medium-high heat wntil jusi
smoking. Add the sausages and cook, stiring
oceasiomally, uneil well beowned, 5w 7 min-
utes, Transfer the sausages toa bowl,

2, I'ar the beef dry with paper towels and
season with salt and pepper. Hear 1 tablesponon

&8 EEST LOETSUPPERS

more ol in the pot over medium-high heat
until just smoking. Add the beef and cook,
stirving cocasiomally, wntl well beowned, absour
# minutes, Transfer the beef to the bowl wich
the sausages.

3, Heat the remaiming | tablespaon ol in the
pot ower medium hear until shimmering. Add
the onions, bell peppers, Y2 teaspaom salt, and
Y teaspoon pepper and cook, stirring occa-
sicnally, untl the vegetables are softened, 8 o
10 minwres. Sor in the romane paste, parlic,
oregano, and pepper Aakes and cook antil the
pomato paste begins to brown, 2 to 4 minutes.

4, Add the ground beef, inerease the heat o
medinm-high, and cook, breaking up any large
clumps with a wooden spoon, wntl ne lon-
ger pink, about & minutes, Stir in the crushed
tomatoes, diced tomatoes, cheese, segar, amd
bread crumbe, Betum the sansages and beef,
along with any aceumulated poices, o the pot.
Bring to a simmer, cover, and ook, sdrmng
occagonally, for 1 haur.

5. Unoover and continue to simmer, stir-
ring occasiomally, vatil ehe mear is render and
the sauce is dark and thickened slightly, about
1 hoor longer,

& OHF the hear, season with salt and pepper o
taste and s inthe basil, Seree,

Hobes irem fthe Test Kilchen

Tessbers ravad abaut ihe reh Bavar of this sauce
and ihke tender meok. We chonged lifle from fhe
arigingd, agide from Peeaking @ tep 1o eul cocking
fime, browning the meat in boiches, and foning
down Gina's 1V loblespeans of red pepper lakes,
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Chili Balls

EATHY E. ANDERSON | EVERETT, WASHIXNGTOMN

Bofh meatialls and chill are guintessential Jundoay supper fara, so when you being the
twio togethar by giving meatballs a savcy, chillspiced kick, it's sure to be o winner.
"This Is an Anderson family favorite my mother-indow found, ond 1§ is a hit. When my
daughter met her future husbond, he was in the US, Navy, We finally figured out how
[ pressura-can b quarls 1o send to him, He useally shared his core packages, but winen
he sow what we had sent, he shouted, *“MINE| Back, all of you, back!'™ These chili balls,
ke the 1940s recipes we found, include rice, a way 1o stratch meaat in wartime. Chill
balk were ako louled as o greaft recipe for the working woman. Becipes continued
to appeor regularly through the 1970s, by then as simply o crowd-pleasing dish, Eathy
suggests serving these soucy meatballs over nce: egg noodles would o wark wedl.

AEBYES n T ¥

cup whole milk

large egg

Saall

cup plus 1% teospaoons chill powder
Iuhrmpm groengd cumin

pound 85 percent leon ground beef
pound grouvnd poerk

cup long-grain white dce
labdespoons alive ol

ankon, minced

1-!--“1.!“:&] eon lamalo pagla

gorlic cloves. minced

laadpaoh pepper

{28:0unce)] cans iomata puree
il woler

=B

uuﬁh_._..uﬁ_._.._.F

1. Whisk the milk, egg, 1V teaspoons salt,
1% reaspoons of the chili powder, and 1 oea-
spoon of the cumin tegether in a large bowl,
Al ehe beef, ook, and rice and max with you
hands untl well combined. With wet hands,
foariny thie paxowre e 1% -inch mearbealls | pou
shoald have about 440 meathalls ),

2. Hear 1 rablespacas of the oil o Dacch
oven over mediom-kigh heat untl jost smck-
g Add balf of the meatballs and cook unl

S8 mEsd Losy suFRERY

well browned on all sides, 5 to 7 minutes, tum:
ing a5 necded. Transfer the meatballs woa paper
towel-lined plate. Retuen the pot to medinm-
high heat and repear with the remaining
I tablespoon oil and the remaining meachalls,
3 Audd the onion and 12 weaspoon sl o
the pot and cook over mediom beat, stiving
cezcasiomally, unnl sofiened, 5 o 7 minomes, Sor
in the remaining Y cup chali poveder, remaining
2 waspoons cumin, the tmaro paste, garlic, and
pepper, and cook nonl e tomato paste beggins
tar b, 2 oo 4 minumes, Str in ohe tomeaco
puree and waker, seraping wp any browned bits,
&4, Beruen dhe mearballs to the por, bring oo
a stmmer, cover, and cook wntl the sauce i
thickened slighdy and the meatballs are tender,
2 to 2% hours, Season with salt and pepper
maste and serve,

Noles from the Tes! Kilchen

Wa Bced the idea hehind this dish immediataly.

To gel mare chill Boyvor, we incraased lhe chil
powdaer from 1 feaspoon o mare than Vs cup, We
alio added femala paile lor deplh and Inereazed
ihe cooking fime fo further thicken the souce ond
afsurs Ma fee wal lander, I8 Impaosbanl 1o sli
the souce perodically during the inst half hour ot
f\ﬁlﬂimﬂ B arvald A anching,



Sunday Tomato Sauce with Meatballs

LORRAITNE STEVERSED | CLEARWATER., FLAYREINA

"About 40 vears ago, my Grandpa Cucci grew his own fomaotoes thot we squearad
by hand and ground through a sieve to extract the seeds, and we mode our harvest
of tomatoes: into large boatches of souce.” Lomaine prepores an updaled vession of hear
family's recipe. which includes enormous 2¥z-inch talion American-style maatballs.

SERVES & Ti{} B

SAUCE
3 toblspoons ollve ol
1 onign, minced
St
1 [é-cunce} con lomalo posie
8 godic cloves, mincaed
feaipoon minced fresh aregano o
Y foospoon dried
Feppes
(2B -ounce) cans crushad tamoboes

MEATHALLS

thices hearly white sandwich bread
cup woler

cup chopped resh basll

cup choppod fresh porsiey

largpe eggs, Balilly beglen

cup grated Pormesan cheose

cup kEalchup

tenspoons soll

lenspoan pepper

pownds B0 percent lean grovnd beed
pound graund pork

cup ollve oll

FapanEBEufFFa

1. FOR THE SAUCE: Her the cal inoa darge Prusch
pven cver medivm heat until shimmering, Add
the onion asd Y2 weaspocn salt and coak, shr-

ring ocecasionally, until sofened, 5 to 7 minutes.

Clear thie center of the pat and add the toimito
paste, stirving freguently with a wooden spoon,
until it beging to brown, 2 1o 4 minutes. Sir

i the garlic, oregano, and Y teaspoan pepper
amd conk until feagranc, aboat 30 secands, Sor

in the crushed momatocs, Bring o a simmer,
partiplly cover, and cook, sorring occasionalby,
il thickened, abowr 45 minues,

2, FOR THE MEATRALLS: While the sauce cooks,
imash the bread and warer sogether ina large
bl vl smooth, Add Yocup of the basil,

2 rablespoons of the passley, the cpos, cheose,
ketchup, salt, and pepper, and mash o com
bine. Add the beef and poek and mix with youor
hands until well combined., With wer hands,
formt ehe mixooee e 2%e-ch meatballs. (You
should have about 16 meathalls.)

3. Hear 2 vablespoons of dhe ol imos Turge
nonstick skillet over medinm- high heat anel
just smoking. Add hall of the meacballs and
cosk antl] well brawned on two sides, 5 to 7
iminutes, fipping halfway through. Teanster the
mienthalls f a paper fowel-hined plate; Beorn
the pot 1o medinm-hiph hear and repeat with
the remaiming 2 wblesponns ol and the: remain
ing mcatballs,

4, Gently transter the meathalls 1o the sauce
and confinue o conk, pamially covered, unril
the mieatballs are tender, 200t 25 minutes, OF
the heat, season with salt and pepper 1o aste
amel stir i the remaining 44 cup basil and the
remaining 2 tablespoons parsley. Serve.

Hotes from the Test Kitchen

Lorraine’s meaiballs use an wnilloedy Ingredi-
afl—kelchip—io keap lhem malsl Thel lavor
was great, but fhey were too unwleldy fo brown
oall sides. Brownng fwo sides gol o good. lavarful

2 crust thad hedd them fogefher. ond less exposurg o
il endured ey wers evan mans moisl,

suNDAY HIGHT SUPPTES A%



Sweet and Sour Meatballs

DEMISE $IEGAL | DPALLAS, TEXAS

Combining fart Bme juice and fongy kefchup and tomatoes with sweal Brown sugar
these unique meatballs and souce are fruly addictive. Denise leamed to make this
racipe from her motherin-law, Mary Siegal, ond while it is relatively simple as for as
steps and ingredients go, it's also o bit time-consuming—a parfec! redson to make
it o celebratory Sunday supper, of save it for o special dinner or holiday, as Denise’s
mother-in-law would do. These meotbals ore great served with rice or egg noodles,

SERYVES 6 T K

cups waber

borge eggs

Solt ond peppar

pounds 85 percenl lean ground beel
cup matzo meol

labisspoon vnsolled brlbe
onbon, ménced

{2E-ounce] can lemala pures
cups keichuep

cup packed biawn suga
tabdespoons fresh lime juice

L]

usu—l—h—l—r“

1. Auljust an oven rack o the middle position
and heat the oven oo 475 degrees, 5ot a wire
rack over a foal-Hoved simmed baking sheet.

2, Whisk 1 cup of the warer, the exgs, | tea-
spun salt, and Ve reaspoan pegper together
in a large bowl. Add the beef and matzo meal
anad muix waeh your bands ol well combined.
With wet hands, form the mixtore it 1 Y-inch
mmicathalls, {You should have dbout S0 mear-
balls ) Arrange the meachalls on the prepared
wire rack and bake wol lightly browned, aboe
20 mimtes,

O peai wotr surrces

3. Meawwhile, mcle the butter in a lavge Bunch
oven aver medinm heor, Adid the caion amd
cook, atirring occasionally, ool sofiencd, 5 to
7 minuies, Stir i the remaining 1 copoaater, the
tarmata puree, kerchup, sugar, and 1 tablespoon
of thee lime jusce, Transfer the meatballs to the
savce. Bring oo a siminer, cover, and coak anil
the suce is thickened shightly and the meatballs
are tender, about 1 howr,

4. OHMF the heat, stirin the remaming | talle-
sposon lime juice and season with salc and
PP e baske, Rerve,

Holes from the Test Klichen

Allhasgh we Feund | elever of Denise lo dop

the row meatbolls right inlo the souce o cook
Fherm—much Boe dumplings in o seup—we lell fhal
It coused ihe souce o become greasy. Browning
) mealials ina skillel weuld have reguired fhres
balches. oo much work for us, so the eosies! way
fo gel arcund fhe graose [ses wos wsing lhe ovaen,
We chose bo baoke them on a wie rack sef over

a fall-lined fpmed boking sheel In o hot even
bedore odding them ta the souce. Thiz allowed
daine of the greose o collack in the baldng sheet
befare we added the mealals to our sauce.



Loekie's Lamb Shanks

PHYLLES BLANS | BAN CARTOER, CALIFIFRNLA

Phyllis's Dutch-barm maother, Loskie. prapared these sauvcy, slow-cooked lamb shanks
for Phyllis cnd her sisters in fhe winter—even if in Colifornia this meant well obove
freezing. The meat is cooked until it becomes foll-oli-the-bone tender, and the liquid in
which the shanks simmer is desply llavorful lomato-white wine sauce that pairs nicely
with the gamey meat, With a plece of crusty bread for sopping, fhis woulc moke o
satisfying meal whether it's full-blown winter outside or just hinting of fall,

SERVES 4

4 (12- lo l&-ounce} lamb shanks, iimmed
Salt and perpper

cup vegehsble ol

QUGBS Crammini mushiogms, quarfered
onions, halved ond sliced Vi inch thick
[4-ounce) con fomalo pashe
lablespoon papeika

garlic cloves. minced

leaspoon minced besh thyme
tecspeen grated fresh gingar

cups low-sodivm chicken broih

cup white wina

bay leaves

tablespoon fresh lemon jece
tablespoons chapped resh parsdey

PRI RSP Rt (T R

1. Adjust an oven rack to the lower-middle
persitin anad heat the oven to 325 degrecs.

2. Par the lamily diy with paper tovwels and sea-

som with salt and pepper. Hear 1 mblespoan of
thie e i a lirge Dutch oven over medium-high
beat ontil pust seaokiong, Add o of the Tl
shanks mo the por and cook untl well browned
o all sicdes, ahout & minates, tusnng as
needed. Transfer the shanks o a plate, Bepeat
with | tablespoan more oil amd the remanning
Famih shanks.

4. Hear | sabdespoon more ail in the pot over
medivm hear untl shinumering. Add the mush
roames aned 1 b sl amd cook, strring
occasionally, untl the mushrooms have released

their juices and are lrown aroumd the edges, 7
10 eeeetes. Treanster the mwdssoms o a el

4. Hear the remainimg 1 eablespoon oil in the
prdever medhim heat unal shinmeeing. Addl
the onions and ¥ teaspoon sale and cook, stir
ring oecassoaally, unnl softenwed, 8 oo L min-
ates, Chear the center of the pat and add the
poamkALes praste, soraping it aloag the Bogrom of
the pot with o wooden spoon, unel it begins o
brovvn, 2ot 4 mabnures. Stie an the paprika, gae-
fi, thyme, and ginger and ook antl fragrane,
abonir 30 seconds. Whisk in the broth, wine,
and bay leaves, scraping up any browned bits,

&, Feruen the musheooms and lamb slvanks,
along with any scoumulated jusces, to the pot
Brimg oo shinmer, cover, and teansier the pot
tey the aven, Cook wntil the lmb shanks are
Beovvinid om all sides and the mear i render,
20 2V howrs, flipping halfaay through,

&, Transfee the shanks moa seeving plaer and
tenk loosely with foil, Pascard the bay beaves,
Skina the Far off the suirfice of the sawee with a
widhe o, Stiran the lemon juice and seasomn
witl salt and pepper to taste. Poar the satice gver
the shanks, sprinkle with the parsley, and serve,

MNaotes [ram the Test Kitchen

The long cooking fime makes he supelsing
amaoun ol kemoho poashae in is reclipe deaply
flovarul. Phyllis brewned the shanks In o skiet and

: Tronstemed Ihem fo o boking dish o brolse; we

used fewer poks by broening the shanks inm o Dubch
ayen balore fransdearing B to fha owen.

sUMDAY HIGHT sUPPERT £l
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Mrs. Rockefeller's Meatloaf

ABIMIHELLE EAC | HNEW TORE, XEW T{}RLE

We found the orginal recipe for Mrs. Rockefeller's highly seasoned meatloal in a
ook called Meo! by Leon Lobal [ 1978]. The Lobel brothes ron a fomily neat busineess
in dManhattan, ond os Leon noted, this recipe caome from the wite of former Arkansas
governar Winthrop Rockeleller. We found it 1o be super-easy fo make and vary moist
fhonks to the cottage cheese and sour cream incloeded in the mix of ingredients,
michelle got the recipe from her mother, wha cloimed she got it from on old
cookbook—ikely Mr. Lobeal's, as many of the unique ingredients {including rva bread,
cumy powder, and onlon soup mix] are found in bofth versions, Of course, Michella's
rmiother did lend some fouches of her own, adding soge 1o the mix, while omitling
other ingredients, like nutmag and rosemadry. In any event, we can understand why
she says, "Evervone who eofs it osks for the recipe.”

SEHVES & T8 B T Adhjuse s oven rack o the auiddle position
and zat the oven o 300 degrees, Ling a large
rimined baking sheer with foil, sera wire rack
owver the baking sheet, and place a 9 by 6anch
piece of loil in the center of the rack. Following

T cup S0l craom
slicas rye bredad, s nbe largs pleces and
pulsed In o food processar fo coarse crumbs

1 cipcollage chaase the photos, use 3 skewer to poke hales in the
1 lorge eggs fioil ar We-inch incervals,
1 envelope onlon o mis L Stir thee sowr cream and bread crumibs
1 teaspoons steak souce together ina bowl. Whisk the cottage cheese,
I leaspoons Dijon muskard EEiLs, soup mix, steak saoce, mustard, sage, hat
1 teaspoons chopped fresh sage or savce, and curey posder together in a large
Vs leaspoon dried howl. Add the sour orvam—bread mixture, beef,
i leaspoon hot souce anned sausage o the bowl, Mixowith vour Rands
Vo leopoon cumy powdar until evenly blended and the meat mistore does
I pound 85 percenl b=on ground beef pot sgick po chee boaw|,
1 pound bulk pork sousage A, Transter the meat oo the fal receangle amd,
& Iloblespoons |1 skick) unsalied bulter using wert hands, e che mixoore inco 29 by
I anion, minced Geimch loaf. Bake the meathoaf for 40 minutes,
1% cups chill sovce 4, hleanwhile, melr the bumer ina large skillet
T4 BEST LOST HUPPERY



wver medinm hear, Add the onions and coak,
strning eecamonatly, vt saftened, 5 e 7 mim-
wrey, Soiv in the chili sauce and cook ool e
favoss are blended, about 3 minutes.

5. Pour the saace evenly over the meatloal
andd combinue o bake ontl the center regesters
[641 degrees on an inssant-read chermometer,
20 pvnuees v 1 bower bomger, Lt vest for
15 minutes betore serving.

MAKING MEATLOAF

&\

1, Usireg) 0 skgswnar, poke
holes obout ¥ nchopoet shops The mbdure inlo
in the foil ploced on e o look sor i cowers ol e
wire oy bo alow the fod ol

to chroir away

1. Lsng wal honiks,

Motes from fhe Test Kilchen

We ware emazed by the long B of unusual ingre-
dienls in this recipe—fom onlon soup mix lo rye
bread bo cwry powdaer, The recips Michalle sen
in {and the aciginal version of Mri. Reckeleller's
racips) Included bevo pockeges of orlon ssup
mix, While we Bed 1he anion Bavor, we had a
hard Hirme tasting anything else. We used one
package of onion soup mix insead, while aba
reducing the number of other spices in the ool
which resulled in @ cleaner, rcher Taver, We did,
however, keep the essential ingredients that dif-
terenicle Ihis beod ram o lypical mealleal inchd-
ing cumry, mustard, skeok souce, and rye bread.
We also made an ellar 1o mainbsin he lew-and-
show cooking method; buf of 250 degrees, the
argingl aven lemperobure was o Bike los low, 10
we rdised [ to 300 degrees. Finally, we cooked
Ihe meallesl an o small piece al loll, arongsd an
o 'wie rack set over o fod-lined rimmed boking
shaal, This allowed ihe lal irem the mealical 1o
drlp dawn Inio Fhe boking sheet a1 # cooked,
raiher thon peeling in o baking disgh, resulling in

o bess greosy rmedalloof.

FECK A STORITD P87 #B



Hamburger Potato Roll

RETH ¥AN EQDUTEREN | SANTA FE, NEW MEXICOH

According o d 1940 ad for The New York Times Cook Book, this wos one of the
newspaper's most frequently requested recipes in the 1950s—no small feat given o
decade of undaubtedly strong compafition. Thaugh wa fell we neaded 1o make
same adjustments to the orglno recipe, we immediately recognized the appeal of the

Homburger Potato Roll, which is incidentally more of o meofioal than o hamburger.
With rmaoshed polaloes spreod over a reclangle of maealloaf hat & rolled up jelly-roll
shvle and baked, it's two cormfort food classics, all inone pockoge, Beth sumirmed up

well why her family loves it; "It's hearty, homey, delicious, and fun,”

SERVESN 4

PLIATOES
1 peund Yukon gold pofatees, peeled and sBoed
4 Inch thick
lokdespoans hadyy cream, wanred
lablespoons unsalbed bubler, meled
leaspaan sal
{easpoon pepper
lablespoon chopped frash porskay

—-#Fum

HAKHBLIRGER $ASATLOAF
3 ilices hearly while sandwich bread, born inks
lorge péeces and pulsed in o food procaessos
1o coara crurmiss
loblespoon unsalied budtor
i, mnced
gorllc cloves, minced
lemipaon mincad lresh HEgune
joblespoons whole milk
large g9
teaspoons Cijon mushond
Teatpeon: Worcadbershba sauce
leaspoon sall
lEEagsGan papper
pound &5 percent leon grovnd beef
dlices bacon

uﬂ#ﬁmu—-u—-u_._.

Th  BEST LOST SUFPERS

1. FOl THE POTATOES: Ilace the poratoes ina
catander and rinse under cold nmning water
wnril the water mins clear. Bring che potanoses
and I guarts waker 0 a simer s medinm
sancepan and cook unril tewder, 240 1o 25 win-
wtes, Divain the potatos and retam o the
SAUCEPATL.

2. 5ur the potatoes over low heat ungil ther-
oughly dried, I 2 minooes, Set a neer or food
mill ever a boswl and press or mall the pomioes
into the bowl, Gently fodd in the cream, buotter,
salt, andl pepper unnl the oream s abacorbed
and the potstoes are thick and creamy, Stir
i the parsley amd ser asade w cool o room
TP rELITe,

3, FOR THE HAMBURGER MEATLOAF: Adljust an
oven rack oo the middle position and heat the
oven e 350 degrees. Measure oae Y cop of
the bread crumbs and roast ona rimmed haking
sheet untl goedden Brovwn and dey, 4 o6 min-
uees. Caol  romy temperatore,

d, Melr the buter inoa mediaom skiller over
miedinm hear. Add the onion and cook, stirring
occasionally, woril softencd, 5 1o 7 manuiees,
S the garle and oregano and cook wntil
fragrant, abwour 30 seconds, Tranafer to a bowl
and ool to reom temperatre.



B Stir the remmaiming bircad ceumbs and
the milk tegether in a bowl, Whisk the epgg,
mvstard, Weorcestershive sawce, salt, aid pepper
together ina large bowl. Add the coaled anion
aeixmee, bread crumsb—ailk mrixroee, amd beef
o thie boawd. Mix with vour hands unal evenly
Blended amd the mear misture does not stick

the b,

&. Fallowing the phovos, lay a sheet of foil
perpendicularly vver another sheet of fral to
ke a crows, Sprinkle the toasted bread crumbs
evenly over the bottom tarethinds of the top
picce of fal. Spread the mcar mixewre over the
ot bread crumbs into a 1 by 742-inch
recrangle. Spread the porarees evenly over the
maat, leaving o Ye-mch border aromimd the baog-
ey and sides znd a 1-inch border aloing the
tog, Using the Foal po help, roll the mzar and
prraroes ineo a compact log. Lay the bacon
serips on gop of the laal and trnster (s6ll o the
funil ) bt 3% by b be-inch loaf pan. Fold back

wny excess fal,

7. Bake the meatdoat uneil the Bacon is
rendered and ersp and the center registers
lolh degrees an an insranr-read chermomerer,
I bower v 1 bovar and 25 munotes, Let rest for
15 minures, Remove the roll from the pan
using the fodl sling and serve,

: Motes from the Test Kitchen

We lawed e ldea behind the Homburges Palote
Rodl, but fhe ariginol recipe’s lovor needed o
baast, Jeme Dfjen muslard, Worceilenshine sauce,
ond fresh oregano did the irick. The original olso
called for simply “prapored moshed polaboed,
warmed.” We developed o shardy moshed pololo
recige Iha! worked greal, and we found fhal the

pototoes were ockually eosler lo work with when
Wey hod coaled. The redl challenge wis l'lﬂ|||ﬂ‘!

dovwn the rolling methad. Maldng o foil sling and
reding the hambungen and pelals en Bmade lor
aasy ralling ond konspact fo the loal pan, which

v fell wos tidier than coaking 1| iee-form, as 1he

ariginal hod done.

MAKING A HAMBURGER POTATO ROLL

1. Fald one sheed of loi
mlaan I8 by T¥e-dnch
rechanghke, and analher
ntaan 18 by 3¥-inch
rackangle, Loy the widar
plece on top ta moks o
CI0E Sprinkle e bracd
crumbs cver thie Baliom
bero-thirds of the 1o

fal

2. Sprecd he rredl over
I cruimbd et o 8O0 by

7 Ve -nch reciangle: abaut
A inch AncE, Sprecd the
mashed potaboes Gver e
meos, eong o Y-nch
borckyr oround fhe Bothem
and side edgosond o

| drech borgdesr al She top,

X Sharfing with fhe shorlar
sicke @l 1he rechang e, nol
1he rmaal ond pokodoes
Into o compoot g, uEng
ihe fod o= an aid. Then
lewy My Bpoiccin slips on
o af the rall

&, Using he tod tling. 11
1he rol ared fonstar it n
Ihe sing. 1o an BYs by
A¥z-inch leal pan, Fold
bnck ony eacoss (il

=0 the mealioof is
exmplebedy uncowered.

PR A STORIED PALE  TF



Johnny Marzetti

EATHLEERER COMMLE | HOERTHUERGE, ILLEXNGIES

Thers is no doubl aboul the inspiration for this comforiing, cheesy boked cazserale
with ground beeal, tomaioss, and posta: 11 was first served in arestaurant in Cofumibus,
Cihio, founded by an talion inmigrant, Teresa Morzetti, in 18946, Named or her brofher-

in-lowe, it soon became populor across Ohio and the Midwest and 5 now known by
many different names—roem Yormeatt to Johnny SMooma (o Homburger Cosserabs,
soys Kafhleen, "My mofner-in-law mode g version of this whan my husbhand was a lithle

By, and he spoke of it tondby. | did some research and come up with my own recipe
o few vears ago. 1's best made the doy before and then bakad the doy you wanl o
serve it s populor with kids and adults olike.”

SERVES &

12  ownces rofini jobouf 4% cups)

Salt

loblespoon vegetable of

calary ks, chopped line

onion. minced

graen ball peppar, chopped fine
gorlic cloves, minced

foblespoon mincad iesh cregans of
1 leazpoon deled

e leospoon red peppar llokes

Pepper

pound B5 percent lean grownd beel
ounces sweel Hollan sousoge, cosings removed
{15-0unce) can temolo souce
{14.5-ounce] can diced homoloss
foblespoons chopped fresh parskay
cups shredded Italion cheese blend

— B = =5 Rl =

B R = =

1. Adjusc an oven rack to the middle position
anad heat the owven b 350 degrees, Grease a
13 by B-inch baking dish and ser aside.

2 Brng 4 quarts water tooa baoil in a large pot.
Auldd the pasea and 1 rablespouan salc and coak,
starving «dten, vontil st shy of al dente, Deain the
pasta and trenster ro the prepaved baking dish.

3. Meanwhile, heat the oil ina large skillct
oiver meediom Bear untl shimmering, Add the
celery, oo, bell pepper, and 1 teaspoon sale

TA  eeir Lose surreERs

and cook, stivning occasionally, woml saffened,
&ty 7 mibnies, Sor in the garlic, crepn,
pepper Qakes, and © reaspoon poppere and cook
until fragrant, shout 30 seconds,

4 Add the beefand swsage, morease the bea
po miedium-high, and cook, breaking wp any
laege clumps with a wooden spocn, wnmnl i
bosgger pink, about 5 minuses, Socin the tomacco
savbce o diced tomaroes, g Do a s,
and cock unitil the flavors ave blended, abone
3 minimes, Stir in the parsley and seasan with sy
and pepper o taste, then set aside off the hear

5. Sprinkle 1 cup of the cheese evenly over
the pasta, then pour the meat mixture over the
top. Sprinkle the remaining 1 cup cheese cvenly
ewver the migat misture,

. Mace the baking dish on a foal-lined
rimmei] baking sheet, cover with kil and bake
wntil e sance i bobbling, abour 45 minones.
Hemene the foal and continue torbake umiil the
tofp is aponny brown, abour 1 minutes longer.
Coal for 10 minutes before serving,

Motes fram the Test Kilchen

This baked pasla dish is comlort focd ol s besh
We allered the proparficns of o few ingrediens 1o
give || o belter rolio of poslo lo beef and ha ighten
it v {Kathleen’s orlgine hod 3% cups of chaasa),
We olio prefar resh heshs insfeond of dided, which
halp brighten up tis oppealing cossenole,



Mock Chicken Legs

DEMGHEAH MALCHAND | FEANKLIN, WISUOMNETN

These skewers of cubed pork and veal rolled in breod crumbs; deep-fried. then slow-
cooked to tendermess raked evebrowsin the test kitchen right off the bat. Considering
how readily avaiable and affordable chicken s, why “mock” it in the first ploce? Bul
a litte reseqarch furmed up the sumprising fact thot “mock chicken” dishet go back af
least as lar as the mid-1800s {we found an 1847 recipe for mock chicken pie. made
with potatoes and pork), These days it seems odd to "mock” chicken by using rmore
expensive meats ke beal or veal, but before the 19405 poullry was actually a luxury,
reserved by most famifies fo be egten only on special occasions and holidoys. it wasn't
until the cdvent of longe-scale poullry farms thot chicken became o competitive
opfion. Mock chicken legs, sometimes colled city chicken, usually come in one of two
farms: elther different types of meat are cubed. then skewered together breoded,
and fiied las in this recipe); or o mixture of ground meat is shoped inlo the fom of
a chicken leg. then breaded and fied. In the same lamily of comfort food as fried
chicken, chicken fried steak, ond chicken fried chicken, mock chicken legs have a
homey appeal that & easy to understand. It's a unigue dish that's sure 1o be a taking
paint wherever you choose to serve i, whether it's al o special-occeasion dinner o the
naxl neighborhood block party,

SEHEVES S TO & RalE
1 cup sow cream
MAEAT 7 tohlaspoons minced fresh dill
Ve cupall-puipose [l 1% teospoons lresh lemon Julce
1 lemspocn dried dill 1 gaiic clove, minced
Sall and pepper Zall and pepper
Y cup Dijan mwesiard
3 large egos 1. FOR THE MEAT: Adjust an oven rack o
3 siices heoiy white sandwich bread, T the middle position and lear the oven o
Inte large pieces and pulked In afood 325 degrees: Line a karge rinomed baking shee
procassor fo coarse crumbs with fesi, set @ wire rack over the baking sheer,
1% pounds e Bl iimmad and cul inte am] coar the rack with vegertable oil spray, Lane
1% -inch chunks a secondd ammeed baking sheet with parchment
Vs pounds veal breas), Irimmed and cut inta paper.
1Va-bnch chunks {Coninued on poge 81

1¥e-2 cups vegeiakle all
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2. Whisk the flour, dried dill, ¥ teaspoon saly,
anel ¥ teaspoon pepper mogether in a shallow
disli. Whisk the mussard and eges together i
a secoan] shallow dish, Toss the bread crumbs
with ¥a teaspoon salt amd Y2 beaspodn popper in
u thaed shallow dish.

3 Thread a 7-imch woaden skewer witk
2 pheces of pork and 2 pieces of veal, alternating
the oo meeats, Pat the skewersd meat diy with
paper wwvels and season with salt and pepper.
Repear with addioaml skewers,

4. One ara rime, dredee the skewers incthe
Hour, dip into the eggg mistore, thaen coat with
the bresd crumbs, pressing, 1o adhere. Place on
the parchment-lined baking shect.

& Pour the ofl oo a large skillet anel it mea
sures Y3 inch deep. Heat the ol to 375 degrees
ower medium-ligh heat. Lav half of the skewers
in the ol and fry wndd] Bght golden brown on
all sides, 2o 3 minutes, turming as needesd
Transter the skewers to the preparned wire rack
over e baking sheet. Bepeat wath the remain-
ing skewers,

& Transfer the mock chicken legs tothe oven
and bake vntil the mear s render, abour 1 hoor.
Let pest For 5 minutes,

7. FOR THE 3AUCE: While the mock chicken leps
bake, combane the sour cream, 1 ablepoon
of thie fresh dill, the lemon juice, and gardic in
A bewel, Seasom with sale and pepper 1o gaste,
cowier, and refrigerate unil ready to serve,

8, Transfer the mock chicken legs vo a plamer,
sprinkle with the remaining 1 tablespoon friesh
dill, arsd serve, passing the sauce separately.

: Moles from the Test Kitchen

S Making mock chicken bags was o new advan-
ture far ws in fhe fesl kilchan, The instucBons and
quanliBes in Beborah’s arlgingl recipe ware very

: loose, so we sharked by giving @ some slrucive.

: Wie sow the appeal In the simpla Blovars, but add-
! ing Dijon lend o very welcome deglh, The muslard
alio helped the bread crumbs stick fo fhe maat,

i e found thot boking ouw mock chicken legs

@ @ wire reck sat ovar o rimmad boking sheet,
uncowerad, rafber than covered in a roasling pan
af e arkginal recipe requined, was best for keep-
¢ ing the coafing ciisp. A simpbe sour cream digping
| souce mode o noa fintshing fouch. You will need
obaul fen o twalve 7-Inch woosden dhewars lor
ikls recipa.
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Chicken Vesuvio

N EDITORS (FF CORE™S COUNTRY

A large confingent of Chicagoans agree the name *Vesuvio™ was probably the Chicago
towch on o nofive talion dish; some believe it stems from g 19308 restowront of the same
name. Despite uncertainty, newspapers, frovel books, cookbanks, and maogozines all
tout five Windy City connection—the aarliest we found was ina 1938 Nevoda newspaper.
The writer mentions a restourant whare the Vesuvio & so good it makes you want to
sing, The problem, we found, is that this dish is o labor of love, Bone-in chicken, potate
wedges, and a sauvce [gatlic-lamon. uvsually with oregono and peas) ore each starfed in
the pan in stages, then combined to cook in ihe oven befora the sauce i reduced on
the stove. We sfrearmiined this clossic to be mode enfirely in a skillet on the stovetop. And
our simple varsion has all the flaver af the adginol—mow that's something fo sing aboutt

SERVES 4

4 [b-cunca) bonabess, skinkess chicken breosls,
Irimrmed

Solt ond peppar

lakdepoon ofive il

pounds boby red podoioas, scrublbed and halved
garkic eloves. minced

feaspoon mincad fresh rosemory

feaipaon died aregono

cups baw-sodiurm chicken broth

e diy while wine

cup frozen peas, thowed

loblsipaans unsalbed buller

feozpoons fresh lemaon julce

1. Par the chicken dry with paper feovels and
season with sale and pepper. Hear 1 able
aposon oF the il i large moastick skillet aver
medivm-high hear antl just smoking, Cook
the chicken wiril goelden Browen om both sides,
ahour 5 minutes, ipping balfway theowgh.
Transfer the cliicken ta a plaswe

2. Heat the remaining [ rablespoon oil in
the skiller cver medium beat ontal shimmering.
Cook the potatocs, cut-side down, anfil galden
broawn, about 7 oincies, Sor i the gache, rose
mary, oreganc, and Y teaspoon sale asd cook

B2 ars1LosT SUPPERS

until fragrant, about 30 seconds. Scie in the
braath and wine, seraging up any browned bits.

A Btmarn the chicken, wlomg with oy adcs-
nuulaved poices, to the skiller, Brngg to o simimier,
cever, and cook vl the thickest par of the
brrcast registers 160 to 165 degrees on an instant
iead thermomerer and the potatses are tender,
1 v 15 mvinates. Transder the ducken and pota
rors 0o & serving plarcer and vent loosehy wich fisdl.

4, Inerease the beat to nseciom-high and
cock until the sawce is reduced o | cup, abour
8 mimutes. Surin the peas amd conk wnrl
heated through, aboue 1 minure, OFF the hear,
witisk i the butter amd leneon juice and season
with sale and pepper o tase. Poor the gauce
over the chicken and potatoes angd serve,

Motes fram the Test Klichen

Tradilianally prepaned Chicken Vewvio uilizes

both the stovetop and oven, ond dirlias mulliple

i pons We limifed owselves 1o the slovelop and o

sk, We switched from bane-In, skin-an chicken

D paits o boneless, skinless breasts, We found the

potaioes in our recipe were bethar halved thon

©oin werges, Leaving Fhe polaloes in the pan while

we bullt the souce olowed them fo sook up kol ol
Haver—and cul sul a sep, Adding rosemaony bo the
uswral cregono gove it o mone asserive llovor,
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Salmon Wiggle

IAMH AVGERL | ARLIMGETON, MASSACHUSTITTS

With such o name, we knew this recipe hod to hove a good stony behing i Turns ot
there is an old expression, first oppearing in print in the lote 1890s. “get a wiggle on,”
which means to hury or bustie. As the first wiggles reied on only canned ingrediants—
fradifionally, a secsoned milk-bosed while sauce with canned salmon and peas over
crackers or toost—they were certainly quick and simple. Wiggles could also be mode
with Iobster, chicken, o shrimge, A 1911 story froamn Ohio's Portsmouth Times racounts e
scondal of Mossachusetis college wormen getling cought for enjoying shrimp wiggle af o
chaling dish parly, a late-night gathering comman at the fime, held without permission,
To the author, the chance toengoy o wigghe wos warth such a risk. Jone brings new life 1o
her Mana's fraditional salmon wiggls with fresh salmon ond peas, and fresh-baked nustic
Italian bread, Any old wiggle fan would tell you it's even maore delicious than betore,

FERVEE 4

Ve pounds skinbess sodmon e, cul Inke ¥a-inch
plecos

ol and papper

foblespoons unsalied buiter

leaks, white and gkl green parls only, halved
lengihwize and sliced thin

gaalic clove, minced

cup all-purpase four

labledpaon Dijen mushand

cup dry vermouwth or while wine

cups wihiele mill

{S-0unce} bolfle clom juice

cup fraren peos, hawed

foblespoons chopped fresh forrogon
foblaspoen eah lamen julce

slices lfallan bread, foasted

Leman wedges, lar serving

e T e Ay

1. PPat the salmon dry with paper toweels and
seasoin with sl and pepper.

2. Mele the butrer ina large saucepan over
miediuin hear. Add che leeks and Vo reaspoca
salt amd cook, shmvimg oocasiomally, ol soft-
cired, 5 w0 7 minures. St inthe garkic dnd cook
untif fragrant, abous 30 seconds, Stir in the

B ppsT L0587 tGPPERS

four amd mustard and cook for 1 minue,

A Blowly stir i ghe vermouth and cock untl
evaporated, about 30 seconds. Siowly stir in the
itk and clam juice and Brang o a simimer, Add
the salmon and cook unfil the picces are just
ppaguiein the center, 2t 3 nnnuates, Genty
stir in the peas and cononoe o cook anil
warmed through, dbour | minore bonger,

A, DHY the hear, gently stir in the warrgon
and lemion juice. Seasion with salt and pepper to
taste, Spoon the salmon wigitle over the toasoed
brzad shives and seive, passing the lenan
wedires separasehy,

Motes from the Test Kilchen
This recipe presents o unigue combination: com-

- larl bpod with @ lowch of upscale llalr, Howeyer,

we found fhe oeiginol recipe’s souce needed o b
e punch. Including vermaulh and elam julce
with ihe milk wnos o good stod. Adding mustord
aned sauléing some leeks ond garlie belone add-
Ing e Rour also deepened the Blovar, and fresh
baragon and lermaen julcs acdded o bight finish,
We used frozen peas rodher fhon shelling fresh; &
wiil lesd broubdle and fozen paas are meflakly moms
fresh-fosfing since produce-seciion peos moy in
fesed boe sevaral cays old.



Maryland Caramel Tomatoes

TLEARORL RLAKE | WINRSTODR-SATLER, MOBKTH CAROLINS

Surprisingly, this dish Is tlied less to o ploce and more to o person: Presdent Herbert
Hoower's wife, Lou Henry Hoover, in foct, Mary Rallley, the Hoovers' cook in the eighl
weErs prioe Boohe Hoower winning the White House, invented these sweet freals. Bipe
tomatces are pesled and cored, sprinkled with brown sugaor, dotted with Butlern. and
baked, They become soft and sweal with a concentrated tomata flavor, and the synup
created from the julces coolking down with the sugar is mesisticde. Beonor found the
recipe in The First Lodies Cook Book (194%), sa it seems cerfain thal they were mada in the
White House avan whan dMary was na longer thalr cook. S50 where does the “Marylang”
corme fromE is iclusion s stnply o fibote to Mary BEoftley’s native stafe. These tomatoes
are parficulorly great alongside o nice steak o o smps roosl checkaern,

AEEYEY 3

I i bl firm bomaloed, caned and peeled
foblespoon sall

lecdpaon while papper

cup packed light brown segar

laileipoon: [V Hlﬂli] unsdailad bulter, cul Mo
¥ sinch pleces

B —s — = @A

1. Achjuse an oven rack ta the upper-middle
position and heat the oven oo 400 degrees,

2, Arrange the tomatoes noa lisge ovenproot
skillet, cored-side up, Season the tamatoss with
the sl and pepgper, then sprinkle the. brown
sugar ower the top, Dot the tomatoes evenly
with the butter.

3, Bake unril the omatoes are tender and
lighstly brosned, about 1 o, basting with the
juices every L3 minutes.

4. Using pothaolders {the skilker hasdle will
be histy, remove the skitler from che oven and
eranafer po thie sroverap, Cook the tonaioes
owver medism-low hear, basting every & minntes
an adjusding the heat as meeded 1o maingin
a rapid sinimer, unel the saoee is thick and
svrupnd, 25 o 300 ndnues. Seeve.

Moles from the Test Kitehen

There's jist something s ncredibly eppedling
aboul a sweal sida dish. The orginal calied for

a bidtered baking dish, bul becauvse they aren’l
alwoys sole ko pul over direct Homee, wa switchad
to on ovensale skillel. Beanar's recipe required
bock and forth bakesan the oven and stovabop,
which we theamlined, We olio lsund e origl-
nal swaatness overahalming, so we redvced the
sisgat frasn 12 cups bo 1 cup, Regubary bosing
tha tarmatoes helped them brown ond indensifed
Thesie Ravar.

PEELING TOMATOES

1. Wil @ oo knila,
score an % ol each
tormuala's basea. Smmer
thee tomaatoes i bobing
wiabar for 3o

G0 seconds.

2. Allar coobng The
Imatoes inice wialar lor
| minuia, use tha knile 1o
ramoye Sips of iooaned
naal, staring of s X on
each fomato’s base.
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Cheese Frenchees

FAS PATTERSON | LEON, EAMAAS

“Dining out was a rare and special ccoasion whean | was o child during the sidies in
Lincodn, Mebraska, A local favarte famidly restaurant woas King's Food Host: The novelly
of this restaurant waos the telephons at each booth, You ploced yvour crder by Qiving it
to the hostess over the phone, In a time when many housaholds had only one phone,
having o felephone fableside was veny thrlling! The kids" indisputable menu favarite
wis King's fake on grilled cheese, o deep-ined grilled cheese sandwich, served with
o side of french fes or onion rings.” Bul a Frenchea hos more to it than that. s a
ghlled chease sandwich mode with a touch of moyo and cut into fiangkes, which
are battered, rolled in o crunchy coafing. and deep fried. Who first came up with
fhe concepl & uncarkain, but 11 s cleor il won King's restaurants hordes of devoled
patrons. [King's Food Host USA, now no longer in business, had of its peak around
140 restaurants in 17 states, mostly in the Midwest,| Adds Pam; “After having children
of my own and King's Food Hosl was a disfant memory, | came across a recips that
atternpted o replicate this childhood trect. It remains o family favorite to this oy ™

SERV LA 4 cracker crunibs, pressing o adbere. Plaace on ghe
prepared baking sheet and refrigerace until set,
1% sleeyes Rtz crockers (50 crockers), pulsed in alwaie 1 hosur.

a lood precesser |e coaige crumin A, Pour dhe il into a large Datch oven uniil
3 cup milk it measures 2 inches deep. Heat the ol 1o 375
2 large sgos degrees over medium-high heat. Lay half of the
i cup moyonnaoise chilled sandwich guartess in the oil amd fey unl
B afices heoly white sandwich biead podden brovwn on both sides, 2 10 3 minutes,
& [%y.gunce)slices Americaon cheese Hippang halfway through. Transfer the sandwich
3-4  quarks vegelable ol quarters to a large, paper towel=lined plate ro
cishin beieflv. Bepeat with the rermaining sand-
1. Ling a large rimmed baking sheer with wich quarters, Serve.
parchment paper. Spaead the eracker crumls
in a shallow dish. Whisk the milk and egus i Notes from the Test Kilchen
opgether g meedivin bowl, ! These fred minl-gillled chesses were o besi kilchen
2, Spresd 1 tablespoon af the maonnaise [ favorlle at first Blte—net fa mention, they just ok
iy e side of cach dice oF bread, Arvange LV i like they're going bo be fontostic] Pam's recipe
slices of the cheese om b of the shees of bread D needed only o single minor fweok, just  litle exira
anned B with the revmaioing 4 shives bread, with | cheese fo cover the bread. The recipe didn't specify
el mayonnnise side Ecing the cheese, Cor each ! ocrocker ype for the cooling, bul we faevered Rit,
sandwich diagonally into quarcers. i Wi llked bo dip the sandwiches In kelchup (which,
3 Owe at a ome, dip the sandwich quar i we were told by o genulne Franchea fanalic. i how
e inte the eggp mixraee, then ooar with the : she ale fhem growing up in Gklahamal.
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Black and White Chicken Chili

JEMNNIFER MYSTEDM | AMODHELOW, OHID

Though chil B an American classic, there mally Bn't o single dosic recipe. IF can ba
ke with ground beaf or shesw mmieal, vanison, pork, or pouttny, beans or no bBeans, Some
are formaoto-y, thick, and spicy, Others are brothy and Bght, Says Jennifer of her rothy
chicken-based version with black and while beans, corn, and graen chilas; "l camea up
with this recipe dfier ecting something simiar ot o local restaurant. | wanted a hegithy
chili that wios quick to moke and good tor us, This 5 now one of my family's fovorite meals
and dracipe Fgo back toall the firme, IF's great ona cold winter day o for o festive Clinee
de Mayo porty. | recently won a chill cook-off of my office with this recipal”

SERYER 4 T a

1% pouvnds bonebess: skinless chicken breasis,
Irlmimeck
Salt ond pepper
I lablespoans elive o
I  ondon, minced
4 garlle cleves, minced
1% lecspoons ground cuemin
1% esspoon died aregans
4 cups low-sodium chicken brofh
1 [15.5-0unce) can cannellinl beans. drained
and rinsed
T [155-cunce) con block beons, droined
and rinsed
1% cups frozen carn, thawad
T [B-ounce] can chopped green chiles, drained
Y cup chopped resh cilaniro

1. 't the chicken diry with paper towels amd
season with salt and pepper. Hear | ablespoon
of the oil in g Dutch oven over mediom-high
beat vndil just smoking. Cook the chicken unril
galden brown om both ssdes, about 5 mimutes,
flipping halbway throwgh, Teansfier the chicken
b g plate,

2. Heat the remaining 1 rablespoon ol inoche
paat over medium hear wntil shimmening, Adid
the onion and Y2 reaspoon sale and cook, stir-
i oocasiomsally, watl sottened, 5 0o Foninures
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Stir o the gadhc, comin, oregano, and ¥ 1o
spoaon pepper and cook until fragrant, about
30 seconds. Sririn the broth, scrapang up any
browned bits,

3. Return the chicken, along with any accu-
mulated juices, to the pot. Bring tooa simmer
and conk unnl the thickess pare of the beeasts
registers 160 to 165 degrees on an instant-read
thermomerer, 10 o 15 minutes,

4, Transter the chicken to a plate, When the
chicken i cool enough o andle, shred the
mat inka bite-sized pleces and retuen ot to the
chiliy add che beans, corn, and chiles. Rermm o
a simmer, cower, and cook, stirmng accasionally,
until thickened, about 15 minutes.

B O thee heat, star in the cilantro and season
with zalt and pepper 1o taste. Serve.

Hotes from the Test Kitchen

This broth-bosed, fresh-llovored chill wormed us
up Be akher bawls ol e all-Amedican Favarnle,
buf without any heoviness. Plus we loved the visuol
appadal of e black and while Beana, yellew cam,
and gresn chlles. To boost the everoll llovar, wa
Began by quickly seating 1he chicken in a Duich
avan and than paoched i in the brodh with tha
onlans. garlic. apd spices, rather lhan ssubsing
until cooked throwgh before adding the bsoth as
Jennllei had done, Adding o ille clanre al fhe
ond was Just the dght fowch fo furber the fresh
appaal el i chill,



Crunchy Chicken

GILLIAN JACESON - CHAMPLAIN | CEOTON-OX-HUDSON, XEW YORK

*"Crunchy Chicken ws served often in our house growing up, It was the requested dish
by bioth of my brothers for their birthday dinners and still 5" Gilian's mother relies on
comflakes for her chicken's crispy coofing, o technigue that has bean around longer
than you might think. Comflakes hit the morket al the end of fhe 1800s, and by 1910
recipes calling for cornfioke coafings began appearing, offering a novel crunchingss
compared to the centurias-old cracker-crumb technigue. "Figghting over the ‘cronchizs’
in the battam of the pan has gotten to a point where my mother now makes more than
an army should eat and serves them alongside—it is shll never enough. One time my
brother's friend met him al one end of o bridge ot 11:30 at night just o get o box of
the chickan. This is one meal thot will guarantea that the entire faméy will go to greatl
lengths 1o come together and have a meal, from across the fiver o acroess the country,”

SRRV ES 4

2 cups bubermilk
1V ledipoons garlic powder
1 fteospoon hat souce
Jall ond pappear
3 pounds bone-in; skin-on chicken pleces
{5t breasts eul in holf, drumsticks, andfo
thighs), Irimmed
3% eups comblokes, crushed
2 slces hearky while sandwich boaad, 1orn inda
large peces and puised in o food processor
bo coarse erimbs
¥ teaspeon popiko
3 toblespoons vegebahle ail

1. Whisk the buttermitk, 1 teaspoon of the
garlic powder, the hot sauce, 2 teaspaocns salr,

and 1 reaspoon pepper together in a large bowl.

Actd the chicken o the mixiee and morm oo
cusat. Cewver and refrigerate for at least 1 hoae,
i up e 12 houss,

2. Adjust an oven rack to the upper-middle
pessition and heat the oven o 400 degrees. Ser
a wire rack inside a toil-lined rimmed baking

sheer and coar the sk wich vegetable il spray,

5 Combine the cornflakes, bread cnombs,
remaining Y3 teaspoon gaslic powder, the
paprika, Y% reaspoon salt, and Ve teaspoon pep-
per in a shallow dish. Drizzle the il over dhe
crivmbs and ross umtil well coated.

4, Working with one piece an a time, renoee
the chicken foom the marinade and dredge in
the cromb miixture, Grnly pressing cthe coumbs
anto all sides of the chicken, Mace the chicken
on the prepared wire rack, leaving Y inch
berween each piece,

g, Bake the chicken untl decp golden brown
and the thickest part of the breasts registers
160 v 165 degrees and the thickest part of the
thighs registers 175 degrees on an inscant-read
thermometer, 33 o 45 minotes. herve,

_ Holes from the Test Kitchen

. To ensure Gilllan's chicken stoyed ulka.crispy, we

| sooked the chicken pieces in buitermal fo help
e cruel adhens, ond seasoning the bubbermilk
added good Bavos o fhe meol and kel it juicy,

i Mixing Iresh bread crumbs with the comflakes
and baking the chicken al 400 degreses on o wire
rack infleod of of 350 degrees In a baoking dish

:: gove us even bigger crunch.
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International Dateline Chicken

[ACELYNN GROSS | LITTLETON, ©OLORADD

Tha coorful, sweel and savory combinofion of bell pepper dates, cranges. and
curmy gives Jocklynn's dish a fropical, South Pacific islands teel. moking the name
International Daotefine Chicken a perfect fit for her creative recipe. | first asted this
recipe at the home ol my then-future in-laows when | waos dofing my husband in the
1%7&0s, It is very different, and | do nat belleve | hove ever been served this anvwhere
elsa, | sarve it, as rmy mother-in-low did, on special occasions.”

SERVES &

4 [12-cunce) bone-in, skin-on spil chicken
bre=asts, idmmed

Sl and pepper

foblespoon vegeioble ofl

recl el pepper, demmed, sesded, and
chopped fine

cup minced anban

gorlic clave, minced

tecspoon ¢ ury pawder

cup lew-sodium chicken beoth

cup arange julce

lableigpoon cornsbarch

cup pitted dates, inaly chopped
{11-gunce] can Mandarin oronges, drained
tablespoon choppad resh parsley

EPRCRIL - SRRPRI - SRS

1. Pat the chicken iy with paper tavels and
seasoll with salt and pepper. Hear 1% teaspoons
of the ol 1w a Dutch cven over mediom-high
hizar until just smoking. Cook the chicken il
golden beown on bath sides, about 10 minores,
Hipping halbwsy cheotgh, Transter the chicken o
a plare and remaove the skin,

2. Heat the remaining 1% reaspooas oil in
the por over medium heat untl shimmering,
Add the bell pepper, onion, and Y reaspoon
salt and cook, stirring cocasiomally, nntl the
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vegetables are softened, 5 o 7 minuoes, Stir
in the gardic and curvy powder and cook unil
feagrant, about 30 seconds. Strim the brath,
scraping up any browned bins,

3, Retum the chicken breasts, along with
any accomulated juices, o the por Bring 1o a
simmer, cover, and cook until tee thickest part
of the breasts negisters 160 o 165 degrees on
ant msrant-read thenmometer, 200 0025 minutes,
Transter the chicken to a serving plareer and
et boosely with foail.

4, Mix the orange juice and comnstarch
torgether in a bowl. Add de juice mixture
andd the dates o the pot and cook, stirting
constantly, unol the sawce s thickened, abioe
& munutes, OFF the heat, stir in the oranges and
parsiey and season with salt and pepper to taste,
Pour the sauce aver the chicken and serve.

Holes froam the Tesl Kllchen

We couldn't get enough of Hhis savory sweet dish.
By troding ouf groen ball papper bor red, we gawe
Jucklynn's recipe aven more colar, and we ked
thot the red pepper’s llover wos less biller. Toasling
Fhe cunry wilh Fhe galic broughl oul iis flovor even
o, and while Jacklynn used the syrup fram the
can af granges. we feund orange juice gove us o
maore balonced sauce with o purer sraonge favar.






Olive Martini Chicken

LIEEN FOREMAN. | LOCUMT GROYVE, OKLAHOMA

It may sound like an adults-only entrée, but this is a dish that will appeal 1o young and
ol glike. Undao coaks it for everyone from her husbond ond $2-vear-old mother ta her

doughter, son-in-low, and ¥Y-year-okd grandson when they come ta visit, "This is easy, it
Inoks great, and no onea has to know iFwas so simplel” 3ure, it has all the classic marting
ingredients and gamishes—wvarmaouth, gin, ondon, and olives—but don'tworry, it won't

knock yvou off youwr Teat, As the alcaohol simmers with fhe chicken brotin, the lovors
carmbine o becoma a meallow, wal-balanced souce. [F's an easy yet elagant dish fral

evernvone Wil enjoy.

LHEY Y 4

4 (é-ounce) boneless, skinless chicken breasks,
irmimaed

Solt ond popper

liblespoons alive ofl

cup minced onbomn

gl claves, minced

cug low-saodium chicken boofh

GUR leﬂ-!mﬂ&ﬁ gresn alivel, iBoed Phin
cup gin

fablespoun dry sermaull

feazpoon fresh lemon julce

e BETT B

1. Par thie chicken dry with paper sowels and
seasn wirth sl and pepper, Heat 1 mblespoon
o the oif ina Jarge akiller over medivim-high
heat until ust smoking. Cook the chicken untl
pgeelden Bivvwn an borh sides, abour 5 minures,
Hipping halfway through, Transfer the chicken
Lo ik plate,

2, Heat the remaining 1 mablespoon ail in
the skiller ov'er mediom heat wnel shimmering,
Add the onion and cook, stirring occasonally,
until softened, 3 o 5 minures. Scie inothe garlic

P4 BEST LGS SURPERS

anal conk wiml Fragraine, about 30 secoads. Str
ini the brosth, olives, gin, vermonth, and lemaon
juice, scrapig dp any beowaed b,

3, Retum the chicken breasts, along with any
acciimsiilared juices, w the skiller. Braong i
gimmer, cover, and cook antil the thickest part
of the breasts registers 160 to 165 degrees an
an instant-read thermomieter, 10w 15 minotes

4, Teansfer the chicken wo a serving plater.
Seamin the sauee with pepper to taste, pour the
saioe aver the chicken, and serve.

Motes from the Test Kitchen

By tapping Inke tha companants of o chessic
cockiail, lindo's recipe gives new [le o the
tumble chicken breast. Wa didn™ need 1o change
much—we Faund thal 1he meol wos Bavadil ond
raist after It poachad in ihe souce-—so the anly
siep we added was Bowning The onion ond gaific
batora odding tha other Ingradients to the skiliet,

o change thal gave he oromalics a chance bo
saffen ond mellow. Moke sure net o ower-season
the chicken breasts befare browning, since fhe
olives will prowide the souce with o foir omowni

af zalf.



Lorraine's Pork Chops and Corn

EOW ERICKESON § FORTLAND, DPRELON

“My mother made this on speacial occ asions—actually, i wos a special occasion when
she made itl $he and a girlfriend of hers invented this when they were in ther lote
teans, and it became onie of our farmily's favorite meals.” IF's easy toundearstand wity,
This simple dish pairs lender pork chops with creamed com, a combination that s both
camforling and satisfying. You'l find it's a perfect meal for any fime of year, "Despite
its simplicity. this dish is incredibly good, Once you taste it, you just wanl mone!”

SERVES 4

5 oars coen, husks and silk remayvas
4 [10-sunce] Bene-in cenber-cut pork chops,
abouf ¥ Inch thick, bimmed and sides sB
salt and peppar
2 foblespoons vegelabie ail
Y2 cup minced anlan
1 gaorlic clove, minced
¥y  ledspoon mincad fresh thyme
Pinch coyenne pepgeer
1¥a  cups heowy cream
1 toblespogn chopped Ireih parsiey

1. Stamd the com wpright inside a bawd and
carefully cur the kernels frean 3 ears ot the corn,
using a paring knife. Grare the remaining 2 cars
com on the large holes of a box grater set in the
ool with the cut kemels. Before dascarding the
coabs, serape any remaining pulp anncl milk From
chem ising the back of a butter knife.

2. P'ar the pork chops dry with paper towels
amd season with sabt amd pepper. Heat | aable-
sposn of the gl inca baege skiller over medinm
high hear until just smoking, Place the pork
chops i the skillet tna pimwheel formagion
with the tips poanting toward the pan cdge amd
cirk il golden beown on bath sidles, abant
& minutes, Aipping halfway throagh. Transter
the pork chope tow place.

3. Heat the remainming | rallespoon ail in the
skilbes owver medium hear unil shimmeering, Add

thie oo amdd Y teaspoon salt and cool, sor
ring cccastonally, unnl softened, 5 o 7 ominutes.
Stir in the garlic, thvme, cavenne, and Y8 tea-
spoon pepper and cook wntil frageant, aboat

A0 seconds. Stir in the corm mixture and cream,
seraping up any beowvised baes.

4. Beruen the pork chiops, along with any
accumulated juices, o the skiller Spoon the
cosrm mixoure over the pork chops to cover,
Bring toa smmer and cook undl the center of
the pork chops registers 140 to 145 degrees on
an instant-resmd thenmaomerer, aboor 1O minuges.

8. Transfer the pork chops teoa serving plat-
ter, tent loosely with foil, and ler rest undil the
center of the pork chops registers 150 degrees,
abemt 10 ponares, Fetum the corn mistane to
a simmer and cook untl thickened, & to 7 min-
wbes, CHF the hear, stiv in che passley and season
with salt and pepper @ taste. Pour the com
misiure over the pork chops and serve,

! Moles from the Test Kitchen

Ore-pal meals ore soma of our iovoribes since
they ore o greol way be enjoy o delicious supparn
wilheid erealing o sink full of dirty dishes. Ron's
criginal recipe calied for canned creamed com,
bl we oplad fo moke our own creamed comn lor
a fresher llovor. Bon alio breaded his chops, but
v lpund thot the cooling cnly become gummy,
:soowe simply browned Them, To siemsmiing his

| recipe, we kepl the chops and com n fhe skilel
and on fhe stovelop Te whole N, ol han
tramsieering B all bo o baking dish o go In Fhe oven.
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Southern Braised Pork Chops 'n’ Gravy

YIDA FOXNSECS SEW RN L EANS, LUOIRTISIAN S

A litle gravy can go a long way in making a simgle dinner feel special. And since
Southerners have atways had o love affair with thelr gravy, we weran'{ surprised to see
this recipe for simmerng bone-in pork chops in an onion-mushroom gravy come from
the Deep South. Vida telis us this recipe is o family specialty, one she always requested
an her birthaday when she was young. These tender, flavorful chops palr perfectly with
a side of greens and mashed polaloes, And don't forget the dinner roll or biscuit to sop

up all that wondearful growy.

SERVES &£

4  [10-ounce) bone-in center-cul park chops,
oot ¥ nch thick. Wirmed ond des A
Sall and pepper

toblespoons vegelsble ail

aunces whike mushrooms, siiced thin
anlon, halved ond shiced thin

garlie cloves, minced

teospoon dried marjoram

teblespaans all-prpose our

cup bow-sodlum chickan broth

cup dry ghamry

tablespoon resh leman jukce

lablespoon chopped frash parshey

1, IPat the pork chops dry with papger towels
and season with salt amd pepper, Heat 1 mble
spaoon of the oil in a karge skiller over medim-
high hear wionl juse sinoking. Place: the pork
chops in the skillet in a pinwheel formacion
with the tips pointing toward the pan edge and
cook ontl golden broswn on bath sides, aboat
B minutes, Hipping balfvay through, Transter
the pork chops o a place.

Z Hear the remaining 1 tablespocn ail in the
skillet coner medinm heat until shimmmering. Add
the mushrooms, onian, amd Y neaspoan sale
and cook, stiring occasiomally, until the onion
g softened and the mushrooms have released
their jmces and are brown around the edges,

P EEIT LOAT SUFPERT

Joeo 10 minuees, S0r in che garlic, marjorzim,
amd W teaspoon pepper and cook onml fragrane,
aboant 310 seconds, St in the Qour and cook for
I minure. Whisk in the broth and sherry, scrap-
g up any browened bits

3. Retum the pork chaps, along wach any
aceumudated juices, o the skillet. Spoon the
miushroom mixture over the pork chogus
cover, Bring to o smuner, cover, and cook el
the meas is remder, aboar 30 minoes.

4, Transfer the pork chops to 4 serving plarer
and vent loosely with fowl. Beorn the muesh
rosnm whxEare te @ simmer-and cook, stving
Irequendy, wirl thickened, 4 w & minabey, OFF
the heat, stic i the keson juice and parsley ad
season with salr and pepper w tase, Poor the
e over the pork chops and serve,

Holes fram the Test Kitlehen
Vida's recipge calbed lor lwo thinmer chops por paer-
son. $o thot the chops could stand up be e long
bBraigng lime, we swilched fo one thicker chop per
parson. the alko made bar soucs rom a eambina-
ln of wabes, beed bouillon, ond a lowch of shamy,
but for o mare balonced fiover, we wenl with a ull
i cup al thery and reded in ihe wober and bead
bowllion for chicken brofn, Using Bear 1o hicken
the souce imlaad of comsdanrch gave I o sillder

: texlure, and o lille lemon juice and porsiey edded
af the erl gawe [ a Brighl Fnish.



Kids' Favorite Shepherd's Pie

EATHEYN MPELOET | EXNGLEWOOD, FLORTNA

“Becouse | enjoyed it so much as a kid, | did my best to re-craate tha shepherd's pia
servadd for lunch al Korlh Yarmooth Bementany Scheod, In Maorth Yarmouth, sMaine., This
recipe was one of my kids' favorites," Shepherd's pie is o satfishing comfort tood, but it
started as a thrifty recipe for using leflover meat. Kathryn uses ground beef rather than
the old-fashionad choice of lamb, and she odds cheese to the topping—changes sure

to ke this pie sound great fo youngsters (s well s grown-ups).

SERVES 4 T3 i

HILPIG
1T lableipoean alive all
1 celeryribs, chopped fine
1 enion, minced
Salt
1 garlie chevas, minced
I  leospoons minced fresh thyme
Fappar
1% pounds B5 percent lean ground beel
3 mablespoons all-pupese llour
2 hablespoons tomolo posle
14 cups low-sodium beal broth
2 cupsrozen corn, howsd

TN

pounds rissset pobotoes, peeled and sliced
Y inch Fhick

cup shreddad shorp cheddor cheese

CUR 3045 Crearm

teaspoon sall

legspaan peeppar

L

R F -

1. Adjust an oven rack to che wpper-middie
position and heat the aven te 375 degrees,

2 FOR THE FALLUMG: Heat the ail ina large skillet
ever mediem beat ool shimmering. Add the

celery, onion, and Y teaspoon salt-and cook, sir

fing accasonslby, wtl soffened, 3 w7 minaes.

Stir in the gardic, thyme, and Y2 teasponn pepper

and coud until Fragrant, alsout 30 seconmds.
3. Add the heet, increase the heat to medium
high, and cook, breaking vp any lange clumps

with a wooden spoon, untl no longer pink and
begninming tex brosva, & to 8 minutes, S

the Hour and tomars paste and cook, wnril the
powmate paste beging ro beoswn, about 1 minue,
Stir i the broth, scraping up any browned birs,

4. Bring to 4 simmer and cook, stirmog
fregquently, until the mistore is thick bor sl
saucy, 15 oo 20 minures, (I the heat, seir in
the com and season with salt and pepper 1o
taste, Mour the filling into 4 beofler-safe 2-quart
casserale dish,

£ FOR THE TOPPING: While the filling cools,
bring the potatoes and 2 gquarts water to a sim:-
et i medium saucepan amd cook uncl ten-
dder, 20t 25 minutes. Diain the poeatoes and
refuim o the sauceépan. Soiv the pooaces over
[ heat until thoroughly dried, 12 mimaes,
fbash the poraroes until smoorh, then gently
told i the cheese, sour cream, salt, and pepper
until the potaroes are thick and creamy.

& Apread the potatoes in an even lver over
the filling. Place the casserobe dish on a foil-
lined rommed baking sheet and hake unl the
lilling iz bubbling, about 15 minutes. Turm oo
the broder and broil the shepherd®s pie unnl the
potatoes are golden brown oa top, 3 10 5 min-
utes. Coal for 1O minotes betore serving,

Motes from the Tesi Kifchen

© Winler comlarl Focd daean’t gel much Bellar lhan
this. To deepen the liling’s fovor, we cooked
lormala paste wilh the feur, 1 i imporhant 1o
spread ihe pofotoes to fhe very edge of ihe dizh fo
preven| e lifing lrem bubbling sul of he pon

FASE FAMIT FAVCRITES FF
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Cornbread Meatloaf

REVERLY RILEY | EVERETT, WASHIMNG kY

"“This recipe was the resull of a compromise madea by my mother when | wanted com in
our rmaalioaf and rry siblings didn®t, Everyone loved itl” This light, tender meaalioal, wilth ils
unusual choice for a binder, makes a loaf thal i sighlly sweet and nutty, and the fangy
malasses-tomato glaze i the perfect complement. Whether you make it for o family
dinnes or o neighborhood potiuck. this is one meafloal that is sure 1o disappear guickly.

SERYIE & T3 H

MEATLOIAF

lablespoon vegelable ol

celery ribs, chopped {ine

onien, minged

green bell peppes, stemmed, sesded. and
chopped line

Salk

cup lomalo poaile

lorge egQs

teblespaan yellow mustand

teospoon ground corlonder

tecigpeon dried basil

tenspoon pepper

pounds 85 percen laon grownd beed
aunces bulk pork sowage

eups eombread crumbs

cup chopped fresh porsiey

cup dralned [mred reasted rad peppers,
chopped

.

FF v FFEF o

GLATE
¥ cuptomobe julce
2 ioblespoons molasies

1. FOR THE MEATLOWF: Adjust an oven rack to the
mitddle positioes ansd heat the oven to 350 degrees.
Lime a large rimaoned baking sheet with foil, set
awire rack over the haking shecr, and place a
9 by 6-inch piece of foil in the center of the ack.
Foillowwang the pliatas on page 75, dse a skewer
to prokee hosles in the foil ar Yasinch intervals.

2, Heat the cal i a large skiller over mediomm
hear wiril shimmering. Add the celery, onion,

bell pepper, and 13 teaspoon salt and cook,
stirring oecasionally, undl de vegerabies arc
softened, 3 to 7 minutes. Set aside to col fo
PO ECPErarure.

3. Whisk the tomarm paste, eggs, mustard,
coriatider, basil, pepper, and 1% reaspoons
salt rogether i a large bowl, Add the cnion
maixpure, beef, sausage, combeesd, parsley, and
rogsted red peppers o the bowd, Mix wich your
birnds untdl evenly blended and the meat mix-
ture does not stick wo the bowd.

4. Transfer the meat o the foil rectangle and,
using wet hands, pat the mixtiee o a9 by
t-imch loafl Bake the meatloaf unal the center
registers Lo degress on an instant-read ther-
imometer, about 1 hour, Bemove the meatioal
fivam the even and torm an the beoiler.

5. FOR THE GLATE While the meatical bakes,
bring the tomaeg puice and maodasscs g sim-
mer it a small saucepan and cook andl thick-
ened, & b 7 omanoees, Spread the ghaee evenly
owver the meatloat and broil antl the glaze
beggins m bubble, 3 1o 5 minures. Let cool for
15 miinures before serving,

Holas fram the Test Klichen

We were huge fons of Beverly's combread bindes
and Tve Bght texheme and wwael llavor |t land, buf
Bovarly used roughly 5 cups of combread, which
we neduced o 3 cups, Use 0 sovery Sputham-sivio
cornteead for iz bolonced yweelness and large
crumb. Beverly baked her mealioof in o cossercke
dish, but we found it cooked bast on a phece of ol
wilty bodes In it and ploced on o wie rmock,
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Glop

TEXWIFER CHACON | CROWN TOINT, IKDLAKS

"Evaryona in my family loves Glop! My mother made Glop from her mother's recipe,
and now | make my cwn version Tor my famiby " Glop, believe I or not, s a classic, with
recipes fist oppearing in the 19505, Usually with homburger meat as the foundation, il
wiats fouted as easy to prepare, as it could chonge according to what was on hand.
With a nome that sounds straight from Or. Seuss, Glop il ave kids axciled aboul
dinner batore they even take a bite. And ofter one helping of this casserole of ground
turkey and macaron in a chili-spiced tomalo tavce with cheese, adults will be lining

v with the kicls for seconds.

SEAVES fn TO &

=]

cups shredded Co-Jock cheese
7 cups shredded shinp cheddar cheese
I pound elbow mocarani

sol
1 lablespoons vegelable all
onlon, minced
green bell pepper, stemmed, seeded,
and choppad fing
{ablespoons lamoba pasle
garllc cloves, minced
lecipoans difed oregana
teospoon chill posder
lempaan chipofle chile powder
pourd #3 percent lean ground lurkay
{3&-ounce} can lemolo pures
[14.5.0unce} can diced tomotoes
Papper

[ ]

- ol ww e ow= B3 LS R

1. Adjust an oven rack 1o the middle position
anad hear the oven w0 350 degrees, Camlbing the
cheeses ina bowd,

2. Bring 4 quarts wwater taa bail ina large
Dutch oven, Add the macaroni and T able-
spoon salt and cook, strmng aften, until just shy
of al dente. Beserve %5 cup of the pasta cooking
warer, then dradn the macaeond, Toss che maca-
rani with 1 wablespoon of the oil and ser aside,

3. Wipe the pot dey with paper towels, Heat
the remaining 1 mablespoon il in the poc over

100 arst LosT sueppes

mieshium bear unnl shimmernng. Add the anion
and bell pepper and cook, strming occasionally,
untl softened and begioning to brown, B o
O} minutes. 5or in che romato paste, gaidic,
areganag, chili powder, and chipotie chile pow
der and cook unil fragrant, abour 30 seconds.

4. Ackd the nirkey, increase the hear to
medinm-high, and cook, breaking up any large
Clurmps with 2 wooden spoon, wntil no longer
pink, about & minutes. Stir in the reserved pasta
cooking witer, omato puree, and diced toma
toes, seraping up any brovwned bits, Bring to
asimuner and cook, stirnng occasinally, onnl
thickened slighely, abour 20 minuces,

5. OIT the hear, soie ioothe macaron and
I cups of the cheese mixture. Season wich =alt
and pepper to taste. Pour the mixture nto a
[ 3 by ®-nch baking dish and sprinkle with
the remaining 2 cups cheese miviire, Flice
the baking dish on a foil-lined dmmed baking
sheer and bake until che sauce s bubbling and
the cheese is Lightly browned, 15 o 20 min-
ures, Cool for L0 minuces before serving,

Notes from the Test Kilchen

Jennifer called lor Velveata bul we chose e use
Co-Jack bor il slrenger, bongler llovor. | you con't
find Co-Jock, subsiiube egual ameumbs of Coly
and Monferey Jock. Be coreful nol o overcook
fha posia In siep 1. since |wll contines lo cook in
e oven,



Green Mountain Surprise

EVELYN CHARTYERY | MAPFLI. OSTARID

This recipe has "kids' fovorite™ writhen all over il With a mound of rice covered in o bhighi
green, creamy spinach souce and o fried egg on fhe peak, Green Mountaln Surprsa &
ane of the mast colorful recipes we'vie seen. Says Evalyn: "My fovarite comfort meal as
a1 kidl; it's ight yet satisfving. sorm was hoppy bacause [ was very nutnitious, with protein,
carbs, and vegetable all of once. it's a lovely feast for the senses and an excellent dish for
introducing chidren to the pleasures of delbcious and healthy food made from scratch.”

EERYEYS &

FICE
3% cups wiler
2 cups long-groin white e, rinsad unill
wegalar rpnd claar
1% teospoons salt

W lenipoon pepper

FPHACH
% ‘tablespoons unsolbed buthar
Y cup minced anlan
Salt
1 gorlic clove, minced
Finch ground nuimeg
M CUp Reovy cream
1 [10-ounce} bog curlyslewsd spinoch, stemmied
Fapper

BGGS
2 floblespoons oive ol
4 lorge aggs

Sall and pepper

1. FOR THE RICE: Bring the water, vice, saly,
andd pepper tooa bobl inoa large saecepan over
meedivum-high hear, Redece the hear mo Low,
cower, amid cook antl all the water is absorbed,
L& o 18 minuees. OHf chie heat, remove the lid
and place a clean kitchen towel tolded in-halt
over the sancepan, Replace the lid and fer sit.

2. POOR THE SPINACH: Melt the buiterin a
medinm saucepan over medinm bear. Add the
oo and ¥4 reaspoon sale and coak, stirving

occasionally, unnl softened, 5 1o 7 minugcs,

Stir in the gaclic and nutmeg and cook unel
fragrant, about 30 seconds. Whisk in the cream,
bring e a gmmer, and cook wntil thickened
stightly, abour 3 minures. Stir in the spinach,
e faandivd ar a e, and ook onil wilked,
abswt 1 minuee

3. Transler the muixeure toa blender and pro
cess until smooth, Binse our the sawcepan, then
rerui the spivacls misture g the pot, Season
with: salt and pepper o tasee and cover o keep
WA

4, FOR THE EGGS: [eat the odl in a large non-
stick skiller owver Low hear wod] shimmenng,
Cuickly add the egirs 1o the skillet and season
wirh =alt and pepper. Cover and cook unnl the
whites are set but the volks ave still runny, 2 1o
3 minores. Uneover the epes and remove the
skillet froum the hear,

§. Fluft rhe rice with & fork and divide it onta
four serving plates in mounds. Spoon some of
the spinach mixrore on top of each mound of
rice wndd carefully slide a fried egg on top. Serve,

Hotes fram the Test Kitchen

This i cne al thass dshas lhol lumed ol lo b= o
really fun, and unexpecied, b8, While Evelyn speci-
Fed Brown fee, we aclually prefermad white {and
we howe o hunch lids would foo). A prehaaled,
naralick skilled B essenlial for ensuring the eggs wil
releose eoslly from the pan, We ol sireamined
how we cooked e spinach by coakdng i right In
fhe souce ralher than steaming It balare mixineg i in,
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Screaming Noodles

ELIZANETH WATSON | CHESTERTOAWN, MARYVLAND

"This was @ family vegelaian favorte {o fast onel} when my two doughters werea little.
The chiidran nomed it because one rememberns scraaming af dinner until she tosted
this, It makes @ nice party dish or pofluck offerng because it i so pretty [green, white.
gald] and holds up Tokly well for reheating or lost-minute assembly. | adapted this
racipe from a cookbook | no longer remember, back In 1975, Making it over the years,
I've adopted it to our own family's preferences and worked out how to assamble |
quickly," Elizatalh's inventive and flovorful recipe, modea with egg noodles and wilted
spinach mixed with a tangy, creomy. and $ghily spicy Parmesan-cottoge cheese
sauce, is an oppeaing combination of simple favors, it's sure to be o lavorite whearaves

if's served,

SERVES 4

1 paund wide egg neodies

Salt

lablespoans allve all

garlie cloyes, mineed
teaspoon drled bosll
teazpoon red pepper llakes
cup colioge choese

cup graled Parmesan chesss
cup low-sadivm chicken braih
(| G-ounce) bags bakby spinach
cup chopped kesh porsley
Fepper

¥
F R EFEFFaBFemR

1. Bring 4 quars water i a bail inoalarge
pot, Acksd the noodlcs and 1 tablespoon sale
and ook, stivring often, vl al dente. Reserve
L3 cup af the pasta cooking water, then drain
the noodles and retirn them te the pot,

2, Meanwhile; hear the odl, garlic, basil, red
pepper flakes, and %3 reaspoon sl in a medinm

TO2  seFT LOST SUPFERS

sagcepan over medim heat wiel siceling, abou
| minuee, Add the cortage cheese, Parmesan,
and broth and cook, stimng occacnally, untl
thickened slightly, 2 1o £ minutes.

3. 5eir the savce inko the noodles, sdjnsnng
the consistency with rhe reserved pasta conk-
ing water as needed. Sorin the gpimach, one
handful ar o time, and cook unnl wilted, about
30 seconds, Adid the parsley sod season with
salt and pepper to taste, Serve,

Motes from the Test Kitchen

¢ Simpia o moke ond oppealing bz everyone, fis
dish had many hesl caaks "screarming” fer maora,
Allhowrgh Eizobeih's ceigingl recipe colled for
adding eiher chopped sbeamad besh spinoch or

:  chopped ihowed frozen spinach ta fhe pol belons

the chease and Brofh were added, we prafarred

ko im@ fresh boby spinach, which gave the dish o

resher calar and laves, We olio woiled fo odd our
© spinach unfl the lost few minutes, as it chuimped up
oo much when added eoriar,
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Creamy Potato Puff

CAIL LUTZ | QUAKERTOWES, PERNSTLVAMIA

Rare is the person whao will lurn down a heaping spoonful of moshed potatoes, and
when you make them info a cheesy, creamy, flulfy casserole as Gail does hare,
they're nearly impossible to refuse, "l enjoyed this dish ot my first holiday meal with
myy hustand's family, and I've been making it ever since, My guests alwerys ask for the
recipa, [ust os | did 24 yvears agol” Thess polaloes are perfect as a quick weeknight
side dish or o5 o potluck cantribution (hat everyone is sure to love,

SERVES 6 T A

1 pounds mssel polabess, peebed and sliced

4 inch hick

tablespoons unsalled buller

anlon, minced

cup shredded sharp sheddar chease

aurnces cream cheese, cwl infe 1-inch chienks
¥ cup hedavy credm

Salt ond papper

largpe egg. llghlly bealan

tobéaspoon chopped fresh chives

B om = S

1. Adjust an oven sack 1o the upper-middle
position and heat thie oven to 375 degrees.
Girense an 8-mnch square baking dish andl set
aside.

2. Bring the poracces and 3 quarts water o3
simimier in a large sagcepan and conk untl fen-
aler, 20 e 25 minuzes, Dieain the potatcss and
transfer oo s large bonl,

&, Meamwhibe, melr che borter in a smmall
savicepan over mediom heat, Add the onian and
cowtk, stirting ovcasionally, untl softened, 5 to
7 minutes, 5t in the cheddar, cream cheese,
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cream, 1 Ve teasponns saln, and Vs reaspaoon pep-
per and cook until smonth, about § minures
Caower and seraside off the hear to keep warm.

4. With an electric mixer on medinom-low
speed, biar the poracocs, slowly adding the
cheese misrure, untl smaooth and creamy, aboue
I oninaee. Serape down the bowl and heac in the
egg untl incorporated, aboue 1 manure,

&, Transfer the potamn mistore o the pre-
pared baking dish and bake unnl the potatoecs
rise slightly and begin to brown, about 440 min-
utes, Let cool for W minetes. Sprinkle with the
chives and serve.

Hotes from the Test Kilchen

This moshad poiolo cosserole rerninded vs of
hebce-baked Pﬂfﬂﬂll.- S0 i wos peally hard for s
ten ftind @ single fault wih the concept. Gail's arigi-

i nol recipe called for died onion. but we lalt that

' this dish beneliled from the deeper llovor of fresh

! onlon sollenad in o Bile bulker, We ohio subsifried
halt of har creom cheese with cheddor chease for
: o more rabusd Nawes, Gail oles Tt o GO BEa

| psiay insteod of chives il you prefer.



“Candied” Apples in Cinnamon Syrup

SARAH MELCER | WICIHITA, KAMSAN

"y grondmother wos born in 191000 a small toswn in southeost Kansas, Wihan she was
growing up, thems was an obundance of apples to cook with, either from o nearby
cechard or from her parents’ proparty, One af the apple recipas. she mode for her
children and graondchildren in later years was this recipa for candied apples.” These
applas aren't whot you are likety thinking of—that state foir staple of on apple on o sfick
coated with o cinnomon-flovorad syrup that's alther gooey o crockiy-hiord, Sarah's
apples are not o dessert at all, but @ dinnerime side dish; Sliced opples are cooked
in a cinnamon candy-syrup and served cold, a greal match for meat entrées and
parficulory pork. This fradition of boking with cinnomon condy appeas 1o hove mally
hit its striicke In the early bwenfisth century, since the classic candy known as Cinhamon
Impenok were being made on o large soake asz of the mid- ko lole-18005 and Fed Hots
hit the market in the 19305, Whether it's o recipe for whole baked applas with Rad Hols,
Cinnaman Imperial and apple Jall-0 salod, or o side dish of cinnamony apples lke
Jarah's, cooking with these candies is not only big on flavar but aka lots of fun,

Holes from the Test Kitlchen

SERVES
Though most of us hod neves encowntared such o
2 cups waber slde dgish balare, ene of sur lallow lesl cooks knew
Va  Eup g it woell. He tald us his bamily erjoyed nearly ideml-
¥a cupred cinnomon condies col condied appies alengiids paok dishes guile
2 Goonny Smikh appled, cored, pealed and sliced oiten, B s=emed skonge lo vs af first, but once we

Inba Vs -inch-thlck rings gove he combinolion a Iy, we weme complelely
o board. |} wos ke enjoying opplesouce wih

1. Buang the witer, sugar, aml ciinamon poris chops, bud with @ new, and ceatainly mane len,

candizs o simmimer ina medinm saucepan and
cook, stiving frequently, until the sugar ancd
candizs are dissolved, about 3 minuces,

2 Add the apples w the Tguad and coak; stie-
iy, oveassonally, until the apples are tender (a
paring knife shoudd glicde theaugh the apphe shees
with little resistanced, 4 o & minuntes. Set aside
off the hear and cood slightly, e cover amd
refrigerate until chilled, about 2 honrs. Seree.

Iwisd. We agreed wilh Sarah that Gronny Smilths ore
ihe padect cholce for fhis recipe, as their leelness s

é d mice balance o fe condy’s sweeiness, and hey

kaap helr shope during cooking Eefer than ofher
apple vwiefies. Elllber Cinmamon mperiols or Bed
Hot coandéas will work In ihis recipe, Whie Sarah's
recipe nobes fhol you con add red food coloring for
an evan deepar rad, we fell the dish bad nice celes
wilhowl any addilional help.
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Traditional Upper Peninsula Pasties

CHILEETT MALL | LERARNGN, ORI

These old-fashionad savory hand-pies have o wonderful workingman's histary dating
back to the 1800s. As Christi recounts, “immigrants from Cornsall wha flocked o
Michigon's Upper Peninsula to wark in the copper and iron mines in the nineteenth
cenfury brought the pasty, or 'fiddy oggie.' with them rom the old country, A pasty
is a type of pie, o boked savary pastry case traditionally filed with diced meat, diced
potato, rutabogas. and onion, Cared deep within the mina in the moming, posties
could e eaten ke sandwiches and moade o convendent and nearty meal.” While
in Cormwall the pasty could be filed with countiess different ingredients, including
larnb or fish, fice. eggs. leeks, aond even applas. the pasty Chrisli describes is particular
to Michigon, as these pasties woary only within fhe Bmifs of combining maal with raol
vagelables. Christi's family recipe i a gquintessential U P, posty, "My grondparents, Brick
and Glen Wuest, were from sichigon. Grammea wos Barm in e Upper Peninsulo and
then moved fo 58, Clair where she met Grompa. Gramma's father was oiginally a
raveling preacher fo the mining camps of the U.P., which is probobly where this recipe
comes from. With eighteen people in the immediate family. we gel tagether a lot, and
our family gatherings offen include this family stople.”

SERVES & FILLIMES
2 lablespoand unsalbed Buller
PasiEy 1 onfon, minced
3% cups oll-pupose flow 3 goille cloves minced
2 leasdpaons sall 2 ieospoons minced fresh imyme
1

12 loblespoons {1 Ve siicks) unsatted bulier, cul pound Yulkon gald pelaloes, peeled and

inla Ye-inch pleces and chilled chopped medivm
1-1% cups ice waler 1 small wlaboge, pesled ond choppsd
mi=diurm

Vo cup heowy craam

Va  cup low-sodiem chicken broth
1 toblespoon Dien musbard

12 ounces blade sheak, cut into Ya-inch pleces,

iimmad
1% leospoons sall

1 ieospoon peppar
1 kange =gq. ighlly bealen

[Cenhnued an poge [0
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1. FOR THE PASTRY: Process the Hoir and sak
tgether in o fopd provessoer unil combined,
Srareer the butter pieces over the top and pulkse
vntil the mixture resembles coarse commeal,
abour L polses,

I Transter the muxtore tooa laree bowl,
Sprinkie the jce warer, Y% cup ar 2 time, over the
Flemsr mapsnare. S and press the doogh mogether,
using & still rubber sparala, unrdl the dough sticks
tesggethier, [You may not need afl of the water.)

3. Dhiviede the dough into six even picces.
Turm cach picce of dongh cnea asheer of plastc
wrap and Hatten each fnwo a B-inch disk, Wrap
cach diskiin the plastic wrap and refrigerate
vntl form, aboat 1 howr,

4. FOR THE FILLING: Micl the bateer i a wpge
skiflier over medinm heat, Add the onion and
cook, stiering occasioanally, untl softened, 5 o
7 rimutes, Stir in che gardic and thyme and cook
vl feagrant, about 30 seconds. Sur i the
potxtoes and nutabaga and cook antil the edges
of the vegetables have soficocd slightky, abon
& mimones, Stir in the crean, broth, and mostard
and cowrk uneil thickened, abowte 30 seconds. Ser
adde ol the heat to coal to rocm tempsratune,

5 &nir the beef, sale, and pepper into the
copled potaim mistore,

4. TO ASSEMDLE AND BAKE: Adjust the oven racks
tr the wpper-middic and Iower-middle positions
and hear the oven 1o 425 degrees. Line o
large rimmed baking sheets with parchment
paper and set aside,

T Wiwking with one disk at 2 ome, rell the
dough our on a lightly floured counter o an
E-meh roamnd. Place 1 cup of the filling mixture
i thie center of ¢ach roand and gently pack ic
dewvn. Wer the edges af the daugh with water
and fold the dough in half over the filling,
pressing tooseal the edges, Crimp the sealed
edge with your thumb and forefinger.

110 mesr iosr surress

8. Arrange the pees on the prepared baking
shizers andl brish with the egg, Bake the pics
vintil godden brown, 25 B 30 minutes, swicch-
ing and rotating the baking sheets halfway
thiough. Cool for 5 minures before seeving,

Motes from the Test Kitchen

Wea lovad The radithan Bahind his recips and

ils simple flovors, so we made an exlro efort o
praserve thase aspecis. focusing mosty onthe
sz of soaling. Chrisis orginal mode 18 cups ol
lliking. which ‘we scoled down b & cups, Jush righl
lar liléng the six rourds of pasiry. We only mode

o few srall ingredient tweoles, moking 1he lilling
mare moisl by odding soms cream and chicken
broih, ond wsing bubier msieod of ked in ke pasiny
daugh sinee il was easier la ind ond we prebensd
lhe bulter's Rowes.

MAKING PASTIES

. -
1. Adber reding ihe cough
out ana ighity Houned
counler faan Biredh
reund, place | cup of
[P |IE'I§ FribdLe in [he
canter af ek round
and ganthy pock T down
Wal he edpes ol tha
chowigh willh walbes airdl
feddd thia dough in hiolf
over e fillng,

2, Prass o sanl the eooss
ol the dough; Hhan

imp he seakd edges
lagether wilh your thumio
vl fovefingpes.



Savory Strudel with Beef, Potatoes, and Onions

LIMOA BOHN | DARIEN, CONKNECTICUT

“As a child, | enjoyed visiting my grandparents' farm. Having emigrated from Europe in
the early 1900s, they settled ina lewn in Pennsylvanio optly named Scenery Hill. Caoking
on the farm was always a fun adventure, The first recipe my grandmother fought me
weas strudel, My grandmaother, mother, and | would mix the dough, measuring by the
handiuls and adding jus! enough water until the dough fell righl. With my mather
baing Ihe youngest of fourteen children. tood abways ook center stoge at our holiday
fastivities and Sunday family dinners. Whan | found my mother's recipe tucked in her
1941 edition of The jailement Cookbook, all the wonderful memaories of baking strudel
an the farm seemed just Bke yesterday,” Mate that you'll need a stonding mixer with a

dough hook fo moke this recipe.
AEEVES o Tdl &

FILLIMES
1 alice hearty white sondwich breod, forn Inlo
loge pieces and puléed n @ ool processor
T eoarse eramos
12 punces medivm red polaloes, scrubhad,
hshvgd, and slhced Ve inch thick
1 loblespoons vegelakle ail
1 poaund white mushrooms, sliced fhin
1 onion, halved and shced thin
1V  pounds 70 percent leon grovnd beef
& punce: cream cheess, cul iMa Va-inch chunks
and safiened
Wi cup chepped lneih poarsley
U cup sour cream
Sl cinad papper

DOUGH
3 cup warm woler
& loblespoons (% slick) ensalled butber, mefied
and coaled
| lorge egg
¥ teospoon while vinegar
2% cups all-purpese Four
% ftoospoon salt

1. FOR THE FILUMG: Adjust the oven racks to the
upper-mibddle and lower-macdbe posaticas and
heat the oven o 375 degrees. Toast the bread
crumbs i a sngle laver on a ermmned baking
sheet, atiring occasionally, antl galden broeen
and dry, 4t 6 minetes. Set asade 1o cool 1o
AT IEMPErarure,

2 Combine the potatoes and 1 rablespoon
oof thee ol in i imicrenvave-safe boal and cover
with plastic weap, Microwave on high until che
edges begin to soften, 2 to 3 minutes, shaking
the. el {oathout renwwing the plasoc wrap) to
redistribure the poratoes halbway through, Set
phee. et boses asdile.

3. Hear the remaining I tablespoons ol o a
farge nomstick skiller over medium hear unil
shimmering. Add che mushrooms amd cnaos,
cowver, and enok, stiring oocasionally, unl
the moshrooms have released their poices, 8 oo
L0 ke, Bemoae the cover and continge to
cook, stiring cocasonally, ontl the moshnms
are godden brown, 8 ro 10 minures longer.

A, Addd the beef, increase the heat to medinim-
high, and cook, breaking up any large clumps
with a wonden spoon, until no longer pink,
abwoiet & mimnuees. Soe incthe cream cheese,
parsley, sour cream, | teaspoon salt, amid

{Confinued on poge 112)
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Ly teaspoon pepper amd cook unril the cream
cheese s melied, about 2 mietes, Set aside off
the heat to ool to room emperatie,

5. FOR THE DOUGH: Line two baking sheets with
parchiment paper and seq aswle. Whisk the wacer,
I caldespoon of the meled buter, the cgg, and
vinegar tegrether i a b,

&, Coaithine the Ao and sl o a soand-
ange mixer fitted with the dough hook, Wirh
the mixer on low specd, add dhe water mis-
twre and miix vl the doupgh comes wogrether,
about 2 minutes. Increase the mimer apeed
o medimi-foaw and Enead unil the dough is
smcih and elastic, 4 oo 6 minces.

7. Dhvide the dowgh in half and tom e oo
oty 3 well-loured counger. Gently press cach
pricce oof desugh ko 4 O-inch soare, cover with
a katchen towel, and let rest for 10 minutes.

BT AZSEMBLE AND BAKE: Fidllowing the
photos, stretch one piece of the dough inc an
18-inch square, Brush the dough hghtly wich
s of the melted butter and fold in half so
hie Joang side 15 Gong you, Brush the doogh
again with melted butter and sprinkle with
Vi cupoof the bread crumbs, leaving a border an
the top, bottom, and sides,

. Layer half of the potarocs oser the bsigtom
half oof the bread crombs, chen spread hall of the
meat mixire over the potatoes. Fold g doagh
iwy the sides over the Blling, then the dough
oy the borron, and contnue o eoll the dough
aroumid the flling g fems the stradel, Place the
sirvcdel, seam-side down, on one of the prepared
Irkeng sheees, Repeat with the remaining dougly,
sommwe of the remaining melted burer, anad the
rermaining bread coombs, pitatoes, anad Alling,

b Brush he strudels with the remaiaing
meled Butrer amd cut foor L-inch shiss i the
toap of each, Bake the serudels ool golden
beowvin, 40 po 45 muinnes, swatching and ratat
ing the baking sheets halfway through, ool for
15 minures before sening,

: Notes from the Test Kitchen

[ s wondartul laver aside, Fe size of [he tlrodel

in Linda's ariginal recipe mode § o chollenge to

! moke-=she cobad lor puling the dowgh o 3 by

: 3 e, which kook bae of us o accomplish, ond
fhres fo frensdar the linod shrudal ke o boking sheell
: T make it o one-person job, we simply made two
i smaller strudeds instead of one loge one,

ROLLING STRUDEL

1. O e l-Noursd coin-
I ey slrahch and FIIJF
e pleca al 'Ell:lLl's]I'I ko
an 18-Hnch sopnare with
floured honos. Brush ihes
claugh ightey with rsited
Evulie lokd in bal so ihat
Ihe long side s focing
wau, and vush ogon
il Bwiflar

T12  AeRr 1087 supPESS

2. Sprinkle with W cup ol
Ihe bread crumbes. ecrving
o 2¥e-inch bxarder an e
o and Babomard a
2Hnch bonder on the sidas,
Lerear hall the podotoas
over ihe Balttom holf of
ihm Brend crumbs, than
spescsdd hall of the meot
midure over the pobabons,

3, Fold ihe cowgh on the
sicdes ower the liling, then
loid lhe boliom edge
ovet the liing and ol the
dough around e liling
Pl The stiocs], seam-
scke oW, O O Draanec]
Doking sheat, Repaal
shoms bo rociles i seoond
shraciml.

d, &lker beusheng the
struchals with bubler, cut
fonr L-inch wends ooross
fhe= o af eoch shucksd
with o srmal knile ba olow
SREcrr o escape,



Kotlety

HNINA EIRKLAND | WILLIAMSVILLE, 8EW YORK

"These little Individual meotloaf-type patties are wonderful served with mashad pota-
foes or noadles,” says Ning, nofing they work [or a quick dinner or for a buffet, Koliefy,
o Russion word that tronslates roughly to “meat cutlets,” came to Russia in tha mid-
gighteenih century from Northern Europe. Simple ye! oppealing, they are made by
rolling chopped meat, bread ocrumbs, eggs. and seasonings in bread crumibs and
frving the patfies. They are likely to be served as o second course, rmodern Russian
cooks lell us. Nina's mother made her kotlety simply with ground beef, minced onion,
and garlic. She used to shapa tham info diomonds, but no matter how you shape
them, they ara sure to b populkar with both family and guests.

SERYES &

1 cup plus 2 lablespoons vegaiobie oll

2 onbons, minced

4 garlic skoves, minced

4 shces healy white sandwich breaod, ke ko
large pleces and pulsad in o food processor
to coarse crumbs

cup milk

pounds # percend lean ground beel

large eggs, lghlly beolan

teaspoan salf

beEEporon PR

oo

1. Adjust an oven mek to the mididle position
and prehear the aven o 200 degrees. Ser a ware
rack over a ommesd bakingg sheet and ser asade.

2 Heur 2 rablespoons of the oil ina large
msnerick skiller avwer medioam e undil shinomer-
ing. Add the onions and cook, stirming occasion-
alby, until sofened, 5t 7 ominages, S in g
garlic and cook unril fragrant, abour 30 seconds
Transfer the onton mixture wa lge bowl, Wipe
the skiller clean with paper towels.

3 Add 1% cups of the bread ceumbs and
the milk 1o the onion mixture and mash wnnl
evenly combined, Add the beel, ey, salt, and
pepper and mix with your hands unel evenly
blended anmd the mear nogmore does nor sock

tey thee ol With wet hands, form the noasture
into 2 W -eh-wade and about 3%-inch-thick
partics {you will have aboot 18 patties).

4, Spreadd the remaining 1% cops bread
crumbs in'a shallow dish, One ata tme, roll
each patty in the bresd crumbs to ooat. Hear
the remaining 1 cup ail in the skllet over
medinm-high heat wntil juse smoking. Add
half of the parties 1o the skaller amd cock wl
swiddbem brosvens on both sides and the center of
the patties registers |0 degrees on an instant-
read thermenmeter, 12 oo 14 minutes, Dipping
halfway through. Transfer the patties to a pager
towel-lined plive, then transfer o dhe prepared
wire rack and kegpowarm o the oven, Repeat
with the remaining parties. Serve,

Moles from the Tést Kilchen
Cousing to hamburgess and meaiballs, kollely
hovwe on opproochable comlarl-lesd oppesl,
Wa madse only 0 few chonges to Nino's iecipe:
adding more gorfie for B Bover and pre-cooking

;e onénn b avold undercocked anion in our linal

{ kolely. We fell using B iadifions choloe of
millk rathar than waber improved the floves. Mino
browned her potlies an the glove ond cooked

: Tham fheowgh in fke oven, i we iound cooking

¢ dhem enfrely on fhe slovelop was aasy ond
meiped keep the breod=crumb exdesiors crisp.
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Sicilian Meatloaf

0 LATIRE | RAVMAYNI, (OH I

“Back In the 1970s, | was just learming how 1o cook, Mom's cooking was great—uwith
the exception of har meatioal. 5o, | went looking for another way to make a meatioof
and found out how at a fiend's graondma's house.” The recipe Jim found layess ham
and cheesss over a meaalloal mikture, which & roled into a log, jally-roll skyle. [Ps an
adopiation of an old ltalan recipe, the Siciien meatlodf falso magro. mode by taking a
thin slice of meat and wropping it around ground meaf and other lings. ke prosciutto,
cheese, and even hard-boiled aggs. Jim opts for o meol-chease filing thaot gives each
slice of this mealloal great flovor, texdure. and visual appeal.

SERYER 4

GLATE

large iomotoes, cored ond quarterad
SR pocked rown sugar

cup Bghily pocked basil beaves
fablespaons hot souce

MFFM

MESFLOAF
12 ounces BS percenl lean greund bawl
aunced pwaet itallan sovsoge, cosngs refeved
cup bomaolo julce
safline crockers, crushed
cup chopped hedh porslay
tablespoons minced fresh caegano
garlic cloyes, minced
largs =g, lightly beaten
jal ond pepper
4 fhin slices hom
4 fhin slices moezaeells or Swiss cheese

-
] s O

JHMF

1. FOR THE GLATE: Process the gl ingredi-
ents together ina fwod processor wntil smoath,
about 1 minute. Transfer the mixtune o a small
sapeepan anid cook over medium-high heat ol
thickened, about 20 minutes

2. FOR THE MEATLOAT: Adjust an oven rack
e thve miidedle positioen and heat the ovein
250 degrees.

3 Combine the beef, sosyge, womato jukoe,
crackers, parsley, aregano, garlic, egg, ¥ weaspoon

salt, and Ve teaspoon pepper in a bowd and mix
with your hands untill evenly blended and the
et it doses not stick o the bowd,

4. Following the photo on page 77, lay 2
shiet of foil perpendiculardy over another sheet
oof fisil b make a2 cross, Spread the mear mixore
owver Hie bittoms portion of the top prece of Kail
e inake a 1 by FYa-meh rectingle. Laver the
ham amd cheese evenly over the meat, leaving
a Ya-ipch barder around the Bbormom and sides
andd 3 L-inch bovder along the top, Rl the
meat and filling into 3 compact log. Transfer
the loaf ey an 8% by 443-inch loaf pan (sall m
the foil), Fold back any excess foil,

8 Spread the glaze evenly over the meatioal
and bk wodl the center registers 160 degrees
e an fnspant-read thermometer, 1 hoar Lo
1 hor 25 nomnates, Ceood Foe LS minutes,
Femarwe the roll from the pan using the fil
sling and serve,

Holes fram fhe Test Kitchen
We scdled down e eiginol recipe fo moke one
foal insteod of tec—aone loal asrves [ou—Bul we
kepl ihe some amaeunt of gloze ond fomaoio julce.
© which put ihe flavars inks balanee, Jim mised flash
boasil wilh Ihe ground maat, but basil lost His Howvor
:E duwing cooking, so we swapped if aul lar a com-
binalion of parssey and oregano, which held up
biatter. A foil sling made rolling Ihe mealieost ond

3 translening it o and fram the loof pon o cineh,
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Aunt Fanny's Pasta Soup with Little Meatballs

PARLARA “REE” EMGELHART | DLOOGMPINLD BTILLE, MICHIGAY

"My aunt Fanny (Philomena) was the best cook in our excessively large italan fomiy.
dhe set the standord for preporing feasts for a crowd by sing the best ingredients
and inventive shorfcuts. Her recipes are amang my favorite go-fo comiort foods, She
somatmes made her famous pasta soup, and if she wias in the mood, sha'd top each
bowl with o bruschetta or a bit of shredded mozzarelia for a few gooey, stringy bites. You
could have her pasta soup pretty much on command if you visited har in later years. She
froze Ihe sauce and meatbols in small botches and cooked up the pasta on the spotl.”

SREYES 6 TOH

MESTRALLS

tlices hearty white sandwlch bread, fam inda
large places

cup milk

cup groted Parmedon chesse
gawlic cloves, minced

teaspoons minced liesh hyme
large ega. lghlly beaten

teqspoon salf

lespoon pepper

pound #0 pergent lean graund beel

k]

—rE#-—lu;j‘ﬁ

SCHIFP

aunges diy elbow mocoron (2 ceps)
Zalk

lakdadpaon olive all

onion, mincad

tablesposn lomolo poste

gaorlic cloves, minced

teaspaan minced freth thyme
[28-punce) cons whale lomealass
eyps low-gadivm chicken broth
Fepper

cup gredled Parmesian chaase

¥  cupchopped tnosh basil

A P o= e R == R

1. FOk THE MEATBALLS; Mash the beead and milk
toypether in a lage bowl. Sir in the cheese, gar-
[, ehymne, e, salr, and pepper, Add the meat
aned max with vour hands gl well combined,

18 neeT LosT SurPERs

With wer hands, foem the miasture inte 1-inch
meatialls (yena should have abour 30 mearballs).
2. FOR THE 30UP: Meanwhile, bring 4 quarts
water toa bodl in a Datch oven. Add ohe maca-

reni and | tablespoon sale and cook, stirmng
often, until al denee, Praim the macaroni, rinse
under cold water, and ser aside. Wipe the pot
ey with paper toavels.

3, Hear the oal in the pot over medum hear
until shimmerang. Add the comnand coal,
strnng, accasionally, unfil saftened, 5 w7 min-
utes, Bririn the twoae paste, garlic, and thyme
and voark unbl feagrant, about 30 secomds. Str
in the tvmanocs and Broth anmd, vsimg o potaro
mzasher, mash the tematoes undl broken oo
bite-sized pieces. Add the meathalls to the soup
(e vt stic), bring tooa simmer, and ool anl
the meathalls ave tender, 19 o 15 minoees,

4. Stir the pasta into the soup and scason with
salt and pepper to raste. Sprinkle mdividual por-
tioms with the cheese and basl before serving,

Motes from the Tesl Kilchen

Thiis dish coembines bwo lovarites: heorty posha wilth
meafbolls and @ warm bowl of soup, Aund Fonny's
recipe relied on lomato juice ond posto waeler lar
its base. Using low-sedium chicken boakh insdead
of posla waler and vpping the oromalics crasted
more depth, ond using whole emmalees thal we
maifed in e pod odded good textone. The maol-
balis were denser thaon we like, 1o we added a
poangedde M Oghben up fhis ald -world comiar fead,



Braciole with Neapolitan Sauce

GILDA LESTER | WILMINGTON, NORLTH CAROLINMNA

“Growing up o lofchkey kid was a good thing," recalls Gido. " leamed to be
independent and lleamed how te cook. My ftalian grandmather Bved just o few Dlocks
fram our house, On weekends and somefimes altar schoaol, |would walk fo her houss
to help cut with any chores she needed done. Somefimes the aroma of boking bread
filed the neighborhood, so | knew her beehive oven was lired up, On one parficular
day when | went to visit, my grandiather had just fired up the wood-buming stove, 50 |
knew that spoghetti souce woulkd be on the menu. Grandmorm said 1hal she was going
to teach me fo moke brociole for the souce, | lamed The type of meaf used, the
pounding, the filing, and the rolling, There was na recipe, just a handful of this or a plinch
of that. |'watched, | istensd, and | leamed. This recipe for braciole with the Meapaolifan
souce i how | remamber it and how | cook it to this day.” Classic talicn brociole wraps
o pounded meat chop or cutlel around o stuffing, then gently Braises it in a sauce. |
takes time and efforl, but the final meal is both attroctive and deeply flovorful. Gikda's
braciole is filed with secsoned bread crumbs, prosciutto, and cheese (o foily typical
combinafion), and her tlomato-based sauce & seriously hearty, mades with a full peund
of pork s, Using the same pot fo first brown the braciole, then build the souce, ond
finally cock the braciole, rbs, ond souce together keeps things streaomlined. she fikes to
serve this recipe with feftucine and odditional grated cheese on top,

SHEVES 4 T SALICE
1 pownd counbry-shyle posic ribs
RRACHOLE Zalt and pepger
1 dlice hedrly while sandwich breod, torn Inka lablespeons olbve oll
lorge pleces and pidied ik o load processor ondon, minced

ta coarse crumbs tabilespoons tomoto pashe

2
1
3
£ fhin slices prosclidbe, chopped line 4 garlle cheved, minced
¥ cup graled Pacodng Romono chesse 1 [38-gunce) con crushed tomaloes
Y cop chopped frech porsley Yo cuop diy red wine
3 tablespoons olive oil 1 ‘toblespoon minced fresh oregana
Va feospaon red pepper llakes 1 foblespadcn sugos
2 12-sunca)boneless beafsitoin sheaks, mmed 2 loblespoons groled Pecarine Remana cleeis
and pounded bo o Ye-ingh licknass 2 loblesposm chopped frash possiey

Lail and peppar
[Condinged on poge 1 1E)
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1. PR THE BRACIOLE: Adjust an oven rack
ter the middle position and beat the oven 1o
375 degroes. Tomst the bread crombs o singghe
laver on g ammed baking sheer, stirring ofen,
vl golden bresyn and dey, 4 b & ownetes, St
aside ta eool o room wemperature,

2, Combine the breead erumbs with the P
somitte, cheese, parsley, 2 tablespoons of the qil,

and e red pepper Dakes i bowl, Tat the beef

dry with paper sowels and season with salc and
pepper. Sprinkle half of the breawd-coamb Alling
aver ang of the steaks, leaving a Y5 -inch bosder
on all sides. Gently press on the flling w pack
it mgether, Following the photos, roll and e
the steak o formea cight roase. Repear wach the
resinaining steak and filfing

3. Hear the remaining | cablespoon oil ina
Dhurch ovess awer mediom-high heat unial juse
smicking. Add the bracioke and cook uml well
browned on all sides, abaout & monores, torming
as needed. Transfer the braciode mo a plate and
ger askde.

4, FOR THE SAUCE: Prac the ribs dry with paper
cowvels and season with adt and pepper; Heat
| mblesponn of the oil in the now-empry pot
cver medivam-high Deat anail jostsmoking
Added the rbs and cock until well browned on
both sides, abour 10 minnes, fliprimg halfaay
through, Transter the ribs to o place,

§. Hear thie remaining 1 raldespoon ol in the
post ower mediom heat untl shimmering, Add
the imicn and cook, stieng ocecastonally, anil
softened, 5 to 7 ounotes, Stein the fomato
paste and garfic and coak witil Fagrant, abowt
30 seconds, Sorin the fomatoes, wine, oregan,
sugar, b teaspoon salt, and Y reaspoon pepper,

&, RBerurn the nbs, along with any accumu-
lated juices, oo che por. Bring 1o simmer,
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prantially cover, and cook for 30 mmuates, Retorn
the bracwde, along wadh any acoumulated juices,
ter the pot and continee oo cook wnl te mcat
i render, 30 minutes to | hour longer.

?. Transfier the braciole to a carving boand.
Bemowe the vwine and shice the hraciole into
ba-inch-thick slices. Stir the cheese and parsley
imee the sauee-and season with salt and peppor
tra taste, Sarve,

Motes lram the Tesl Kitchen

¢ With s prefly oppeoronce and deop, slow-

i cooked flavar, Mis reelpe B ure he impress bolh

lamily and guests. While Gildo cooked her breci-
¢ ole ond ribs tegedher in he sovce, we lound thal

The lwa cooked al diesent rakes, so we walted

¢ unhil Fhe ribs hod cooked for 30 minwles belome

| dding Ihe brociole, snsuring both were done af
: fhe same Hmae,

ROLLIMG AND TYING BRACICLE
el y

I Tie: the roos) wilh
kfichen hasnn ot 14nch

1. ek b bealf of fhe
Eread-crumbs filing over
e shedit. saving a interyais. Rapamal with
¥e-inch boider on ol e rermoining sheak and
sk, Press on tha [iing lilirug

o pock It ngathes Boll

M 0t ko o nocs] ol

ploce i secam-sde down

on o clean counder,



Nonni's Pasta Mollica (FPasta with Bread Crumbs)

ADELE VARENAS | PHILATDELIH A, FERHNSTLVARTA

This recipe [wa assume it come from Adele's grandmother, though she didn't say direc iy}
is cin-old-weed tradition. Mofica, an talionwaord that hpically refers 1o the inferior crumia
of a loof, alludes to the bread crurmbs fopping the noodles in this simply flovored dish,
Abiou s history, Adale says, “it was traditionafly served in the early 19008 in rural Abrozs
and Maolise for 5. Joseph's Day and distibuted o the pood. It could be distibuted in
napking, fablecloths, aprans. anything handy that the mother could camy horme. IF's great
frashly mode and wonderful the next day.” The bread cumbs are not only symbolic of
the fertility of spring. which 5, Joseph's Day celebrates each March. but they also serve
as a theilly replacement for o more expensive cheese topping. Humble pasta mallica
hicis @ textune and favar that makes it more than the sem of its parts, Adele’s Inclusion of
grated Pecorno, though not fraditional, nicealy rounds out the oppealiing meal,

SERYVES 4 ToO & A Bring 4 quarts warer o d hodl o a large
pot. Add the pasta and 1 rablespoon salt and
4 slices hearly while sondwich bread, tem inte ook, stirring often, wetl al deate. Beserve
jorge pieces and pulsad in o food processor I cup of the pasta cooking water, then drain the
o codrse crumbs pasti and retvm ar o te pot,
¥ cup exia-virgln allve ail 4. Tooss the pasta with the garlic qil, % cup
Salf and peppe of the cheese, and the pasley. Addd just coough
& garllc cloves, minced of thie reserved pasta cooking water o keep the
2 anchawy flleh, rnsed ond mincad [opllanal] pasis strands from sticking rogether. Toss in
1 pound Enguine L% cups of the bread-cromb mstore and sea-
1 cup graled Pecodine Ramann chaese s with salvand pepper wo tasce. Serve, passing
Y cup chopped Iresh parsiey the remaining ¥ cup cheese and %% cup hread

cromls separately.
1. Adjuest an oven rack sy the middle posi-

ticsn, and heat the oven o 375 degrees. Toss : Noles from the Test Kitchen
the bread crumls with 2 wablespoons of the ail, = This dish s eombort lood of s simplest ond ks
Ve peaspoon salt, and ¥ ceaspoon pepper. Toast I oppealingty light. We did lind Thal the ameund of
the bread crumbs in 3 single layer on a rinmed . alive il in the arginol reclpe, 1 full cup, wos more
baking sheet, stirring aften, untl golden hrown | fhon necessary; Y cup was pesfecily sulliclent and
and div, 8 so DO minaes, Sec aside 1o coold oo i helped ensure criipler crumbs. We obso foosted the
PR [EMPETITIRe, | crumibs in he oven with only o small amaunl of Me
2. Hear the remainisg 6 tablespoans ofl, che i all, redher than oosfing them on the stovetap with
garlic, anchovies (if wsing ), ¥a teaspoon salt, most af fhe oll s Adele hod done. Wailing 1o loss
and L& peaspoon pepper dna mediom skilker | Bhamm wills the posta unill the very |ost minute further
over medium heat nnnl the garlic s ust begin- i guarankeed idedlly crispy breod cumbs.

ming b puen straw colored, abour 2 minates.
Setaside off the heat,
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Delicate Manicotti

HEIDE FITOH | LAUREL, MONTANS

Though it may feal like an age-old classic. stulfing pasta or crespete (ltalion crepes) to
miake the dish knoenoos maricotii is o retatively modem addition to the talian culinary
radition, Inspite of its kate start, when monicoth gat big. it got really big. Fram the 1950s
through the 1970s, manicott] grew to become hugely popular, appearning in countiess
cookbrooks, on resfawrant menus, and as a frozen pockaged food. An ald-fashiomed,
hormamada recips (ke Heidi's 5 a wealcome addition to any cook's library, Her spinach
and cheese version refies on delicale crespelle o hold the Bling, making i a muck
lighter entrée than the posta-based versions, "The mother of my husbond's childhood
chum, Yera Gallitana, abyays mode |1 ke this, as did her family before her, We offen
hove this on Mew Year's Doy os o remamborance of her Toppead with a simple lomatoe
sauce, this mokes an ideal light yet satisfying supper any fime of veor.

SERVES 4 CRESPELLE [CREPES|
1Y cups water
S&lCE 1 cup all-purpose Bour
2  ioblespoons exiro-virgin olive all 3 lorge eOgs
1 anign. minced Vegeloble oil
2 (28-ounce) cons crushed tomotoas
3 loblespoons chopped fesh basl 1. FOR THE SAUCE: Hear the olive oil in a Luirge
talt and pepper saucepan over mediom heat unil shimmering.
Add rhe onion and conk, stirmng oocasion-
ELLikCS alby, unil sedvened, 5 to 7 minoies. Stir in the
1 flableipoon olive ol poimiaroes, bring o s simmer, and cook wntil
§ ounces curly-leof spinach (4 cups packed), thickened shghtly, 30 1o 35 minutes,
shammed 20T the hear, stirin the basil and sesson
2 cups whaobe:milk ricotta cheese with salt and pepper to @ske. Set aside 1o cool
1V cups shwedded morzarella cheass D PO LEPerane,
1 cup grobed Pormeson cheese 3, FOR THE ALLIMG: Heat the olive ail ina large
2 large eggs. Bghlly bedalen skillet cver medivm hear unrl shimmering. Seie
Vi cup chopped fresh parsiey mn the spanach, one handbol at 2 ome, and cook
s feaspoan sall untl wilted, abowt 4 minutes, Teansfer o a col-
W leaspoan pepper ander and gently sgqueeze any excess lguisd from
Finch greund mitmeg the spinach. Coarsely chop the spinach, theen set

asile b cool B room femperature,

T2 west iosT SUPFERS



4, Combine the spinach with the ricotra, Y cup
ol the mosearclla, Yo cop of the Panmesan, the
e, parsley, salr, pepper, and numeg ina bowl,

&, Adjust an cven rack to the maddle posion
and Bear the oven to 375 degrees

b, FOR THE CRESPELLE: Whisk the water, Moo,
and eggs together until just combined. Fleat a
1-amel momstick skiller over mediuwm hear woril
hot, 3 o 5 minwtes. Lightly brush the skillec
bowtenn evenly with vegerable oal ro coat, Por
LG cup bateer inte the skiflet and rotate the
skillet ter evenly coar the boaroan, Cook wnil the
barter has set on top and the edges are sobden,
dbesut 1 minure. Teansfer the crespella o a plae.
Repeat with more ail and the remainings batter,
i You showld have 12 crespelle. )

7. 70 ASSEMEBLE ANMD BAKE: Lay the crespelle aut
cn a cownter. Mound Vs cup of dhe filling on
each crespella | inch friom the botmam, feaving
a L-inch border on the sides. Following the
photos, fold gach crespella arvand the flling
and roll ino 4 tidy bundle, Spread hall of the
sanece over the bottom of a 13 by S-inch baking
dish, Place the manicotn seam-side down in the

baking dish. Spoon the remaining sance evenly
aver the manicous. Sprinkle evenly with the
remaining 1 cup mozzarclla and the remaining
12 cup Parmesan.

B, Place the baking dish on g fotl-lmed nmimed
baking sheer and bake anl che saoce is bubbling
and the cheese s melsed, 30t 440 minnees, Cool
foit 10 minures before serving.

Motes from the Test Kitchen

i These were indeed delicate, and judging by how
D guickly Ihey disoppeared, ey baibed greal lon,

. In her recipe, Hedd simply colls for o good-guaoliy
: larmeala o marlsong sovce, We wera inspirad 1o
odd some goilic fo our basic souce recipe, but
taund even hal addiion averwhalimed the sublle
Howors of the manicofli. S0 we developed o super
sirmple hormila sauce with oty bl enlon, and
sgifi—n perect complemend to the manicofi.

We alse Increased Ihe ameunt o chiese bn the

= lilling ond put some on fop foo. When moking fhe
creipalla in step 6 we found |Fwa key o brush

: e pon wih oll olter every crespello bo guarontes
aosy felense.

MAKING MAMICOTTI

2. Fald e bell and
il sides in foword the

1. Aller mownding W cup
filing on ach crespalia,
Fokd e dide clodaed o wia rradclie,
U aves the filing.

3. Condirtie 10 rod e
rrranacatil o horm o Hidly
amcks

4, Arongs the moansali
in théa boking clshy seam-
wacks AT, Iy TG moass
af four
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Shall's Classic Lasagna

MEATHINE WaARGD | CaMP LHIRUNE, HORTH CARDLINA

"This & a rechpe that comes from my despdy rooted Bakon family, Dinner waos o kabor
of love in my househald growing up and stll is today with my own family, Food 5 ted
tey love, forgivenass, and o whoble gamut of emofions inoan talion househald! sy [non-
ftalion) husbond absoluately loves lasagna, and my losagna has spoiled him since the
first time | mode it for him when we were daling 13 yaars ago. | have tweakad it and
made the family recipe my own over the years. It takes a little fime. but is well worth it
| haove also made this for many fiends, dinner parties, eftc., with roves and proposals
of marmiage ensuingl" Once you've hod a bite of this rich, flovorful lasagna, you'll
agraa such offers wouidn't be all that unexpected. With homemade spinach noodies,
a chassic creamy béchamel, and a rich, wine-infused meat sauce, this is a lasagna that
will win hearts af first bite,

SERYES i TD & sall
1 {é-ounce] can fomabe paske
FRSTA 7 garlie clevas, minged
3 cups allspurpose Hour Pepper
Y1 leaspoon gailic powder 1% pounds meatieal mix
Sat 4  ouncesswee Holansousage, casings remaved
4 eunces culy-leal spinach (3% cups packed), Yo cupred wine
slemmed I cups low-sodivm chicken bealh
2 |args eggs, Bghilly badaben
2 tobiespoons olive ail HECHAMEL
teaipaan minced beth aragans i lablespoans vnsatied buller
Waler W cup all-purposs flow
3 cups holf-ond-halt
MEAT SAUCE Sall and pepper
3 lablesposns unsalled buler Pinch grownd mdrmeg
1 onion, minced
1 cadery b, chopped ne 1% cups groted Pormesan cheesa
1

caural, peeled and chopped fine
[Candrusd on poge 134)

122 ory1 o5y suPPEES



arcires regm THr oo couster 123



1. POR THE PASTA: Pulwe the four, garhc pae-
der, and Y2 veaspoon sl togerher inoa food
prowessor several omes to sernte, Add the spin-
ach, epgs, oil, and oregano-and process until the
dough Forms 3 rough ball, abeat 30 swecands, I
the dough resembles small pebhles, add warer,
Vo teaspoos at 4 tine, and procoes usil the
dough borms & rough ball, Turn che dowgh o
onter a4 clean counter and Kaead anol smaooth,
ahout 2 minwies, Cover with plastic wrap and
ber rest for ar Least 30 minunes, or up o 2 hours.

2, Following the photos an page 125, rall
ol the pasta doagh oo foue 25-inch-long
sheets using a manual pasta machine, Trim the
ends of the dough, then cuc eacly sheer cross-
wise Tk fowur @-inch-lomg nocdles (von shoold
hawe 16 noscsdies | and transfer to a well-Aoured
baking sheet,

3, Bring 4 quarts water to 3 boil inoa laege
peat. Auded 4 o the nesdles and 1 sblespoon
galt and cook, srirving often, unril the noodles
s kot surface, abwout 40 secoands, Ulang
tongs, gently trnsfer de noodles 1o 4 colander
amad rinse under cold water, Spread the cooked
noodles out in a single laver over clean kirchen
wwels. { Do not use paper towels; chey wall stick
o the pasta.) Bepear three more times wich the
vernaining moodles.

T3 pest (o5 SUrEERs

4, FOR THE MEAT SAUCE: Melr the butter in
# Durch oven over medium hear. Add dhe
omian, celery, earrot, and Y reaspoan salt and
cook, stirning occasionally, undl softened, 5 to
T omintes, Sor i the tomats paste, garhe, and
Y teaspoon pepper and cook untl the tomato
paste begins o broawi, 2 e 4 oanoges, Add the
micatboal mix and sausage, increase the hear o
micdinn-high, and cook, breaking up any large
clumps with a wooden spoon, unrl no longer
pink, abour 5 minunes.

&, Add the wine and cook until almos:
evaparared, about 1 minure. Sor in the brach,
bring to & simmer, and cook until the sauce i«
thickened, abour 30 minures. Season with salr
and pepper to tste, 5¢t aside off the heat.

&. FOR THE BECHAMEL: Melr 2 mablespoons of the
butter m a medoim sweepan over mediom hear,
Lrir in the Aour and cook unel golden, abour
I mimrte, Wihisk i the half-and-half, bring toa
siimunier, and cook until the savee is thickemed,
abwoni 1 minuie. St the remaming 1 table-
spoon batter, Y teaspoon salt, ¥ reaspoon
pepper, and the munmes; Season wath sale and
pepper to taste. Ser aside off the hear.

7, TO ASSEMBLE AWD BAKE: Addjust an aven rck
o the middle position and hear dhe oven w

400 degrees,



B. Spreadd | cop of dee meat sauce over the
heatteonm of a 13 by @-mneh baking dish: Place
4 of thie pesodies in che haking dish oo ceeate the
first fayer. Spoan 1 cap maee mealr sauce cvenly
over the noodles. Spoon Y4 cop ol the bécha-
miel gwer the meat sance. Speinkle evenly wieh
s cup of the cheese, Bepear this lavenng owice,

¥, Fowr the fimal laver, place the rermaining
4 moodles on mp of the sauce, spoon the
remaining mear aaice and béchamel evenly
owver the top, and sprinkle with the remaiming
I cup ehiwese.

10 FMlace the baking dish om a foil-lined
rimmed baking sheet and bake until the sauce
is bubbling and the cheese 35 spotty heown,
aboair 25 minuees, Cool for 20 minutes before
BEFVINE,

Moles lram the Test Kltchen
1" homed il e Ble gasad ald-Faihioned Eipagng,

espociolly one ihol's entirely from scagdch, noo-

dles Inelrded. The saly preblem i fhal i con fake
o whole doy o moke. To skeamline this recipe
bul keep iH homemade oppedal, we tsed e
lood processor o help ws make the poslo dough,

relfher Ban daing i enlirety by hand, {You con

also moke the dough the doy belore and keep i

. wiapped In plastic in the rafrigaratar.} We feund
:  boih the bechamel ond the meal sauce fo be a

likle thick, se we cddad on sxba cup of broth fo
the meat sauce and loot=nad ug the BEcharme]

i by lowerning the flour omound, This lazogna con bo
miode with na-ball naadi=g, Saak The noodias in

i hof water for § minutes, then drain and pat them

i ey ond proceed wilh e recipe.

MAKING LASAGNA NMOODLES

1. Oiricde The daowdh indo
low edeal piecas. Pal
e pagese . Of [hese dowgh
Ina o roeagh 4-nch squars
ared nun the corsgh
through the rolers set

to thie wiclesk posifion,

1, Bring e ands ol tha
cncl press clonen (o sood

posto through the molles
[fhe chenggh shioukd e
aboul ¥ Fethes wicks]
Repeal slaps 1 and

2 threa linmas.

cloug b toweard thue mldche

Frad it open ade of ihe

3, Pul thia posia {hrowigh
Ih maching repeatedhy,
mcuToreTey B selbling
moch fme, unlil e
dough is nicked-lhick ond
cilrw] 25 inches o,
Lary Thee pasha an o Bghily
Nouesad countar omd dusl
wth oy, Eepact wilh
tha rermaning pincas of
douci

4. Tim fhe ends off =2och
ship of dough lo even
I, s dourl Bl
-iril'h'."i""-k'&l"a.:i pusaflag oul
of eech ship |y Shonid
horea F& mooolies), Transler
Ihve noodhes ko o wall
fioured baking shpet unfl
ey o coak,
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Bubie Alte's Lukshen Kugel

LTEY VLW | GATMESYTILE, FLEFRTIA

“This & ry grandmather’s recipe for cid-fashionad noodle pudding ond con be served
a5 a side dish or dessert, depanding on the meal. A kugel can even be used as an
enfréde n a pinch along with a haaorty soup and sakod, My Bubie (grandmaier] died
before | was bom, but her recipes lived on firough her doughters, one of whom was
iy rmiother Sophie. There are as many versions of lukshen kugel as there are Jewish
cooks, but this is cur family®s fovorite. Mot Just because It's so delicious but becouse our
heritoge comes alive every fime one of us makes it, Alte ond alf fhe good things she and
rmy grandfather brought with them when thay emigrated in 1913 from Belons will never
be forgotien.” Noodle kugels [lukshen, ofien spelled lokshen, & Yiddsh far “noodle™)
are a standard of kosher daoiry cooking that hove a histary going bock to the sikteenth
cantury, A swael kugel lke Lily's waorks for any part of the meal. Ly notas thol when her
mother served this as a side. she paired it with roast chicken or skillet-fred fish.

SERVES L T |2 a5 needed, Beat in the soure cream ot com
i, about 1 minuge. Add the eges, one at a
1 [12:ounce) pockoge wide egg noodies tirnes, amd Beak wnbl inconsorated, 2 oo 4 min-
Sall utes, Reduce the mier speed o fbow and beat
1% cupssugar i the s,
¥ lecspoon grosund cinnamen 4, Sz the noosdles into the cream cheese mix-
I ounces cream chease, cul inbe 1:nch chunks ture until combined. Scrape the noadle msrone
apd poalbensd ingei the prepared baking dish and press into an
i foblespoon unsolted buriter, softened even laver, Bake the kuggel uonl the wop s galden
Ve leasposn vanilla exboct breswn aned the conter is st but solt, 35 w40
1 cCup SoUrF Craam mintes; Cool for L0 minwres belore serang,
& lorge egas, llghlly beaten
% cup golden ralsins : Motes from the Test Kitchen
| Uy's recipe colled lor 1V slicks of buller, which
1. Adjuse amoven rack 1o the middle posieion ! mode the dish nicely rich bul loo greasy. We
amd heat the oven me 350 degrees, Grease a | reduced he bubler 1o 1 lablespoan and inshesd
13 by 9-inch baking dish and ser aside. i turned fo cream cheese, o less greary cholce that
2, Bring & quarts water oooa bail inalarge | odded fichness and lang (and i s feund In tnadl-
pot. Audd the noodles and 1 rablespocan salt and ! Honal noodle kugels). Twelve ounces of noodies
oo, strming often, unol al dente. Dirain the ©oralher than T pound gove us o Beller cushard-be-
aoodles, pinse vider cold water, amd sen aside. i noodle bolance, ond Incorporafing the saur creom
3 Combine thee supgar and cinnameon i a D inte e kugel rather than wing iFos o gamish alie
Large bowl, With an elecoric miver an meedinm | helped. We like our kugel o litle bit sweeter than
speed, beat in the cream cheese, butter, vanill, i Lily's recipe. 5o wa Increased fhe amoun of raising
and W pesspood sale unidl Eghrand foffe, 3w : and sugar, and we odded vanilla for depth

& minutes, scraping dewn the boawl and beaters

134 wrestvoasT sureers



Grandma’s Borscht

SHIRLETY WENDEL | THURNDER RAY, ONTARIC

Borschi. the quintessenficl best soup of Eastern Europe, has been armund since medieval
times. if not longer. In addition to the colorful key ingredient, borscht can include other
vegetables, meat or meat stock, beans, and alrmost abwiorys sour cream. Thougin its silky
fexture, ich fovor, ond vibrant color make it feel like o speclal-occasion meal, borscht
actually began as a leod prepared by the poor. Bul from Shidey's famity histary, it had
clearly bacorme food for royalty by the nineteenth century, "My grandmaother worked
in the kitchen of the German monarch Kaiser Withelm back in the late 1800s. She was
awonderful cook, and she mode this soup thal we could have only in the summertime
whan the beets were profific." With beans, cabbage, and pisces of beef roast on the
side, Shiley's grandmaother's recipe makes for a tradilional, hearty meal,

SLRVES 1@ Ty 12

1 [1%.pound] boneless Beel chuck-aye rooss,
Irirnamrvael
Soft and pepper
1 Fablespoon vegeboble ofl
1 onlon, minced
Ve guaorts wolar
1 pound dried navy beons (2 cups), rinsed and
plckad over
§ medium beets, peaked and chopped medium
1 medium heod gresn cobboge, coted dnd cul
Ino 1-inch pleces
1% CUps saur creamn
I toblespoon oll-puposs llaur
3 iloblespoons red wine vinegao

1. Pab the beel dry with paper towels and
season with salt and pepper. Heat the oil in a
Duich oven over medinm-high heat angl just
smoking. Cook the roast untl well hrowned on
all sides; & po 10 minaces, ouening as needed,
Teansfier thie roast to a plate,

2, Add the omion and Y teaspoon salt to the
pot and cook over medium hear, stimng occa-
siomally, vl soffened, 5 e 7 minutes, Soron
the warer, beans, and 1 teaspoon salt, scraping
up any broswned baes.

3. Betum the roast, along with any accu
mudated joices, w the pot. Bring toa simmer,
cover, and cook ontil the roast is ender, 143 w
* houvrs, tuening the meat halfvay throogh.

A, Transter the rsst toa carving boaed and
tent bocsely with foil. Add che beets and cab-
bage to the broth, bong to o simmer, and cook
until ghie bBeers and beans ane tender, 50t
55 minutes

&, Comibine the seur cream and flaur ina
o, then st in ¥ cup of the warm brath.
Stir the sour cegam mivtore and vinegar invo dhe
pod. Season with sl and pepper to aste. Slice
the resast into bite-sized pieces anad serve with
the seng,

Nobes iram the Test Kitchen

: This meal of hearly barseht and roost definibely

= jils ihe spot. We did hove to scale Hhe orginal
recipe down shgnilicanly— was encugh fo feed
a German oy, The orlglnol recipe hod ealled

! for a lol of seur cream, making it for foa rch for

i 19 to solve heo lssves al once we simply cul
! diown the sour cieam ko 1% cups, o change thot
. mads the barscht mare balanced and snsured
© B oall B in fhe pol, Thaugh Boaschi reclpes can
¢ e sgeved hot or cold, we Bhink Shifdey™s B Bagt
:: served hol,
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Prune Meat

JUIRMTH RING | POMPAND BEATH, FLISIKITA

Though the idea of fhis recipe seemed odd fo us ot fist, one bite proved that old-
world coocks know how to perfectly balance sweet and savory. Judith's recipe for
cooking cubed chuck roast with prunes and prune [uice was handed down fo her by
her mother-in-low, who learmed il from her own mother, Their family roots go back to
Eastern Europe, where recipes similar to this one first became popular among Ashkencz
{German) Jews in medieval timas. As a group, these swaet vegetable or meat dishes
were colled fzimmes, and over the canturies they have evolved to be a typloal Sabbath
or festival dish, Trimmes recipes vary greatly—they can be made with or without fresh
or dried fruit and they can be highly seosoned with cinnamon and other spices or with
nothing more than salt and pepper, Of all the combinations, meot-and-prune dishes
are one of the most popular, Though fEmmes recipes typlcally incorporate one or maore
root vegetables, Judith insteod serves moshed pofatoes on the side.

SERVES & the pot cver medinm heat wonl shimmering.
Add the onion and cook, stiring occasionally,
4 pounds boneless bael check-eye roas, until sofiened, 3 to 7 minotes, Stir in the gaidic
Irimeved cnd cul indo 1% -inch cubes and eook until fragrant, abowt 30 scconds, Sor
Salt ond pepper in the broth, prune poce, and pranes, scraping
e lablespoots vegelabie oll up any browned birs.
1 onéon, minced 4. Beruen the beef, slong with any accumu-
2 gorlic cloves, minced laved puices, to the pot Bring o a sinmmer,
2 cups low-sodlum chichen brath cover, and ransfer the pot to the oven. Cook
2 cups prune juice uniil the meat is tender, 2 oo 2V [ows.
1 pound pited prunes, hatved 5. 5rir inche bemson juace and tarragon and
2 toblespoons resh lemon juice seuson the sance with salv and pepper m taste
1 tablespoon chopped fresh larmagan Herve,
1. Adjust an oven eack o thie beveer-middie : Holes from the Tesl Kitchen
position and hear the oven to 325 degrees ¢ This old-warld stew proved bo be o surprise hit in
2, Iat the beel div with paper wels and ¢ Ihe best Kikchen. To bring the Hovess nko balance,
seasom with salt and pepper. Hear 1 tablespoon © wa laf out the & tablespanns of sugar called for in
of the il in 4 Durch oven over mediom-high i \he aigingd recipe, and rather than use 3 eugs af
beat vninl just smoking. Add half of the beel [ prune julce alone a3 Ihe cosking Bguid, we stired
ard cook wntl well browned op all sides, abont : 2 cups of ehicken bralh info the julce to furlher
& mnutes, turning as needed. Transfer the beef i help bolonce Me sweelneis. Doubling the amowni
£ a bowl, Retuem the pot o medivm-high hear i of cooking Bguid also gave us o bather retie af
angd repeat with 1 mallesponn more ofl and the i liquid fo meat, For o splesh o colar and earhy
vermining beet, | Wevor, we shirred in o foblespoon of frash tamagen
& Heat the remaining 1% tewspoons oil in ! justbatore sarving,
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Outrageous Gulyas

DEERA MANSFILLD | HARLBEVEVILLE, PENNSYLVANLA

"Blending both sweet and hot Hungaran paprikas gives this hearty beef stew o burs!
of bright color and taste. My mather, one of nine first-genaration Hungarian-Amernican
children, taught me how to make it She never measured anything, but by careful
obtservation and plenty of practice on my own, | have been able to reproduce this
fabulous meal, My sister and | could eot this gulyvas [Hungarian for goulash) every week
of our lives and naver grow tired of it, | also like | because it's a one-pot dish and edasy
to prepare. We somelimes make a balch of homemaode dumplings o biscuits to go
with it. Although this recipe seems like the perfect fall or winter dish, we enjoy it year
round with fresh summer produce like corm on the cob, gresn or yellow wox beans, of

cucumber salod os side dishes.”

HERV A 4

1% pounds boneless beel chuck-&ye nadl,
fimmed angd cul info 1% -Inch cubes
salt ond pepper

1% laobleipoeons vageiobie ol

onlon, minced

green ball papper, slemmad, seeded, ond

chopped

gaelic cloves, minced

toblaspoon sweed paprika

teaspoons mincad {rash ihyme

feospoon hol papeika

3Va  cups baw-godium chicken broth

cup keichup

i chy red wina

teospoons red wine vinegar

lemipeen Worcestarshire souce

| pound Yukon gald palatess, peaked ond cul

inde 1-inch chunks
1 conols, peeled ond cul inla 1-inch pleces

ﬁm-p _—

LEEE

1. Adjust an oven rack o the lower-micddbe
posicion and heat the oven w325 degrees.

2, Par the beef dry with paper toveels and sea-

sy with salt and pepper. Fleae 1 otablesponn af

the oil in 4 Dutch oven over mediam-high heat
il just smoking, Cook de beef unril well
browned on all sides; aboor 8 minutes, tunmong
a5 needed, Transler the beel vooa bowl,

3. Hear the remaining 1 %2 teaspanns ail in
the pot over medivm hear wotil shimmering,
Acdd the onion and bell pepper and cook, st
ring oceasionally, untl the vegerables are soft
eaed, 5t 7 minutes, Stroan the garke, sweet
paprika, thyme, and hot paprika and cook unl
fragrant, about 30 seconds. S m the bror,
ketchup, wane, vinegar, and Waorcestershire
satce, scraping up any browmed hits,

4, Betwm the beef, along with any accumu
Eaved juices, to the pat, Add the potatoes and
carrots, bring to a simimer, and transter the pot
1o the oven. Cook until the meat and vegerables
are tender, 2 to 2V hours. Seasonowith salt and
pepper 1o tasme. Serve

: Motes from the Tesl Kitchen

Goulosh is a hearly skew hal always hils the spoel

© ona cald winker avening. Wae didnf chonge much

i Debro's closic recipe; b we did lreshan 7

I up by uiing low-sodium chicken brodh insteod of
boullicn cubes, and esh ihyme ndeod of diasd.
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Chicken Paprikash

TAMET HANDER | CROSSVILLE, TENNESSEE

Poprikash & a classic Hungarian stew, similor to popriko-spiced goulash but sighily
1255 soupy and accented with cream. It & a favorite not only in Hungary, but also in
the: region that was tormery Czechoslovakia [now the Czech Republic and Slovakial,
where Janet's mother was from, Janel tells us of her mother's recipe: “My mother,
Erstinn Buncok. came o the Unifed States in 1938 from Crachoslovokia when she wos
| & yerars ald. Her parents. fearing a war was coming. sent her to live with her sister in
Chicogo. Mot speaking o waord of English, she secured work os a cook with a Jewih
family, and she eventually worked ot Campbell Soup Company and met my dad,
Jesry Sedronsky, whaorm she married in 1944, My mom owned a restaurant in Chicage
tor two years and then we moved to northarn Michigan, where she owned a restaunant
for 35 yeans. She loved to cook and we loved o eat. We had this recipe many times.”
With ifs rich. clossic poprikash flavor and delicious spoetde-ike dumplings, a bowliul of
Janet's mother's recipe is perfect for supper on a chilly night,

SERVES & CUMPLIMGS
Sal

STEW I cups all-purpose Moot
3 pounds bene-in, skin-an chicken pieces I cupwober

(3plit breasls cut in hall, drumsticks, and,'or 7 lorge egge

fhighs], Irimemed

ol and pepper 1. FOR THE STEW: I'ar the chicken div with paper
1 toblespoon vegelakbe oll twels dind season with sl and pepper, Flea
1 anlen, minced I ¥ geaspooms of the oil in a Durch oven aver
2 toblespoons sweel papiika micdiune-high hear unel juse smeking, Add halt
2 garlic cloves, minced of the chicken and cook uniil golden beown on
5 cups low-sedivm chicken Bralh bosth sides, aboat L minutes, fippimg halbeay
2 cupssour cream through. Transfer the chicken to a plate and
2 toblespoons oll- purgess llawr reimove the shan. Retirn the pot to mediom
I loblegpoons fesh bemon juice high heat and repear with the remaining
2 tablespoans mineed iresh parshey L V3 easpoons ol and the remaining; chicken,
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2. Add the omien amd Y2 waspaoonosalt o che
pat and cook over medium hear, stirming ooca-
sionally, until snftened, 5t 7 ominutes. Stir in
the paprika and garlic and cook unnl fragrant,
ahout 31 seconds, Stare din the beoth, scraping wp
any Brovwned bits,

3 Rerorn the ehicken, aloag with any scou
mrulated juices, to the por, Bring to o sometr,
cower, and cook und] the chicken is fulby conked
aind render, about 20 miansites ke breass | 160 o
|65 degrees oa an insgant-read thermameter |}, or
L hsier for thighs and dromsticks {175 degrees
o am mstant-read thermometer). {1 wsing both
white and dark meat, sinmer thie thighs and
drimisticks For 40 minones before adding the
bereasts. ) Transter the chicken ta a plate.

4, When the chicken is cool enough o han-
dle, slived the meat inte bite-dzed pieces and
return it to the stew. Combine the soor cream
and fkoarrin a boad, then stir i 2 tablespoons
af the waris broth. Stir the sour cream mixture,
lemon jice, and parsley i the pot. Cover
aned set aside off the heat to keep warm,

£, FOR THE DUAPLINGS: Yhile the chicken
enals, bring € quarts warer and | mbdespoon
salt goa baoil in o large por, Whisk che fiour,
water, cggs, and 1 teaspoon salt together ina
bl mntid smacath. St the bateer aside to rest
fur 15 minures.

4. Following the phovos, speead abour ¥ cup
ol the batrer our in a thin, even layer over 3
small cottimg board, Hodd the board aver the
bodliing warer and, using 1 bench scraper or
chet 's kmife, scrape the barter inro the water
foem 2-inch fong and 1-inch wide shreds, Cook

umtil the dumplings risc to the serface, abou

1 mimure, Using aslotted spaon, transter the
dumplings o the stew. Repeat with the remain-
ing batter, Sesson with sale and pepper to mete
and seive.

Hotes from the Test Kilchen

i We lovwad tha rich Bavor of This cld-fathionad

! poprikash, snd parficularly its rodiional

| spoeizie-lke dumplings. The shew mode from he
i original recipe wos o bif foo rich and thick fos us,
: 15 wa lowered Fhe amounl of saur craam mnd
llawr tnd edded chicken broih. Onion B a closi:
papeikosh ingredient, and including seme along
with garlic lent good depth, while o final lowch ol
chopped porsley gove 1l nice calar, Whan drop-
| ping The noodies into the bodling woler, Jusl dip
the bench scraper o knlle inte e bolling wober
iF e dolegh is sficking.

MAKING PAFRIKASH DUMPLINGS

1. Speeod obar! Y oup
al hie ballar ougl in o
Ihin. awern loysr ool
Z Inches wida over o
Culling Diom

2, s 0 bench scropes
o chef's knile 1o soropa
Tinch-wide piaces al 1ha
borlies inlo the oling
weraler. Cook kil e
durmgngs nea ta the
urlioce, alaout L mirkdn,
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Italian Pesto Lamb

DEMNNIS VIAL | GOLITA, CALIFORENIA

“There isn’t much about my llakan immigrant grondfather | remember, but | go remeam-
ber his cooking, porfty becouse it was a challenge for him |be had only one arm], and
partly because his lood was so delicious. There i one recipe that is my favarite, Of all
the cooking | do when entertfaining friends, this recipe is the most requested.”

SEENVES In Tix 14

cups pocked resh bosll leaves

cup pine Auls o walnuls, loasted

cup graled Parmesan chaeese

cup exka-virgin alive ai

gatlic cloves, peeled

Jall and pepper

[§- bo T-pound) boneless leg of lamb, fmmad
ond pownded b a Y-inch thickhess

[ A e

1. Mace the basil leaves tn a heavy-duoty
1 -gallon zipper-lock hag. Pound the bag with
the far side of o meat poander or ralling pin
vmitil the basil is bruised.

2. Process the baszl, pine nuis, cheese, oil, and
garlic in a food processor unil smooth, aboat
I minute, Seascn with salt and pepper to taste,
Measure out and reserve Y1 cup of the pest
For serviags, press a sheet of plastic wrap o the
surface, and refrigerare.

3 Par the lamib dry-with paper toavels and sea-
som with salt and pepper. Using a fork, poke the
Tamibs all eweer, Transler the lamb, fa-side down,
to @ farge picoe of plastic wrap. Spread % cop of
the pesto evenly over the meat. Pollowing the
phoes, ol and ge the bamb o foem a deglin roast,

4. Smear the outsidde of te roast with the
remaining pestoy, Wrap the roast tightly with the
Mastic wrap amd refrigerare for 24 hours,

5. Adjust an oven rack to the middle position
and heat the oven o 350 degrees, Seta wire
rack over a large immed baking sheer and set
aside. Unwrap the lambs, place an the prepared
wire rack, and let sicar room temperariree fior
A0 mrintes.

132 =Ess LOST SurreEs

&, Cook until the center of e roast registers
P20 0o 125 degrees | For mediam-rare) oo an
instant-read therivomeser, 1 e 1% hoors,

7. Transfer the lamb to o carving bBond and
ler pest for 15 minutes. Bemaove the twing, shice
the [amb into Yi-inch-thick slices, and serve
with the reserved ¥ cup pesto.

Motes from the Test Kilchen

Garcky pesio b pertact paired wilh bald kemb. To
gl mven mole peshs flavor in the meof, we poked
ihe oozt aif over before codling il Theugh Dennls
cifled lor o shurdy pesio to cling o the meat, o
loazer pesho alowed for easter smearing and B
#lill clumg well |l you prefer youw lomb cooked

fo medium, ihe roost should regisfer 13016 135
chagrees, of 140 1a 145 degrees for medum-weall,
Moke sure o confirm with your bubshar Ihat you
are gefling a whale leg of lamb and nof o holl-lag,

ROLLING AND TYING THE LAME

1. After ronshernng Hha
b o the piece of
pkislic wron, sprend

B Cip of Ihe paslo over
he rreesal, e rol il up
1o dorm o thghl rcasl.

. Tsa he roaest wilh heirns
al Hrch nleras 1o
ansung (b hoids logetier
oncl cooks awenly. Smeor
¥ oup of the pesho ovier
Fhe= roce| ard refigrrate
oreerrTighl.
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WWII Chicken a la King

ETHAN ALLEN | TACOMA, WASHINGTON

Title aside, this dieh aclually gal its start long before the war, Allegedly, in the lofe
1800s the Brighton Beach Holel's chef tossed pooached chicken i a silky cream souce
with mushroarms and bell peppers and, serving it over toost, he presented o luxurious,
flavorful, yet inexpensive meaal fo hotel owners Mr. and Mrs. E, Clark King, It becaome o
symbal of thrifty chafing-clish chic, but during wartime: it really hit its sirida., “Moms were
tozked with coming up with something tasty from limited supplies. Chicken a la King
wias o perfect example of such a meal, and its popukanty camed into the 19583." But
horme coocks started faking shortcuts, ond its flover and lusurious feel waned, Ethan's
elagant, rich recipe pays tibuta to the anginal rom-scratch version,

SRV 4

1% pounds honalass. skinless chickean bradayks,
Irimrmed

Lolt and peppar

labdespoon vegetable oll

tabdespoons unsallad bulier

gunces while mushrooms, chopped fine
ocnbon, mincad

carol, peeled ard chopped fine

red bell pepper, stemmed, seaded, and
chappad line

foblespoons all-purpose flaar

cugd lew-1adivm chicken bralh

cup heovy crgam

Teaspodn died hyme

lorge egp yolks

cup drainad jared pimienlos. chopped fine
foblespoon fresh lemon Julce

labledponn choppad nesh ﬂﬂﬂlt‘r

slices Haolion breod, foosted

Paptika

e N . )

1. Pat the chicken dry with paper towels and
acason with salr and pepger. Hear che oil inoa
Druech oven over medinm-hizh hear unl juse
amoking. Ceook the chicken unnl galden browan

an both sades, about & minutes, Hipping halfvay

throigh. Teansfer the chicken (ooa plate,
2, Melt the batter in the potover medium eat.

1386 wmesr Lo5 suPPEEs

Addd the mushrooms, onion, cavor, bell pepper,
wind Y2 peaspoun salt mwd ook, stirring oocaskon-
ally, undil the muslivooms have released theie prices
and] are broswy arennd the edges, 100600 12 min:
artes, Stirin the Gourand cook fior 1 miinene.
Whisk im the: bioth, coeam, thyme, amd Y tea
SpHIOT Pepper, scraping up any browsed bars,

3. Heruen the chicken, along with any accu
mubired juices, o the por. Bring 1o a sionmer,
wover, and cook untl the thickest part of the
bireases registers 100 to 165 degrees on an
mstant-read thermometer, 10 g0 15 nanoees,

4, Transter the chicken o a plare. When the
chicken i cond enough ta handle, shred the
meat intn bite-sized pieces and retum ic oo the
sauce, Btir Ve cup of the wanm sance and the
egg yolks together ina bowl. Sar the egg yolk
mixtuee, pimientos, lemon juice, and pamsley
into the pot and season with sale and pepper o
wxste, Spoon the chicken mixture vver the hread
slices, sprinkle with paprika, and serve.

Mates lram the Test KEitchen

We gove Bhon's souce o silkier loxdure by odding
mora broth and dacreaiing lhe bourn bulles, ond
cream. To boosi Hovor, we doubled ihe veoeiabias
and added laman juice. pamley, and My me.
Cooking the chicken in the sovce rodher ihon
coaling chiclen ond suece seporabaly |'|!||:|EI:|
sheamline fhis Navorhul recipe,



Mom's Chicken and Rice Dish

AEHLEY MOHAIL | ARLINGTON, VIROINDA

With bright vegetobles and fresh fiovors, Ashiey's recipe 5 able to tum two kitchen staplas
infor a really flovarful dish without breaking the banlk, “This is o dish my maom made often
when she and my dod lived in Préadelphia in the sevanties, My dod was going o low
schood and my mom was warking as a speech therapist, A few yaoars ago, whan my
husbond wos going o law school and | was struggling fo come up with tasty meals on
a student budget, my mom showed me how to make this. It is now a favorite of minal*

SEEVES 4 T4 R

1% pounds boneless, skinless chicken breasts,
himmed
Sait and peppar
babdespasns vegelable ail
aunces white mushrooms, sliced 1hin
ankon, minced
camol, pecled and chopped
green bell peppat, slemmed, seaded, and
chopped
1%  cups leng-gnain whila ice

4 garlic cloves, minced

1 leaspoan diied thyme
2%  cups low-sodivm chicken broth

1 {14.5-auncal can dicad tamaloss

¥ cup froren peaos, haowed

—_ = —a A

1. Par the chicken dry with paper mowels and
season with salt and pepper. Hear 1 tablespoan
of the oil ina Durch oven over medinom-high
hear until pust smoking, Cook the chicken wonl
eolden brown on borh sides, abour 5 minures,
Hippang halfeay throagh, Transber the chicken
1o plate

2. Heat | mblespoon marve ml m the pot
wrver roedivm hean wntl shimrmering, Add the
mpshronms, Yo teaspoon saln, and W reaspoon
pepper and cook wnrl the mushrooms have
rebeased thear juices and ave broven arcund el
edges, 7o 10 minutes. Teanster the mush-
foacams toea boavl,

3. Hear the remaining 1 tabiespoon ol in the
peoit over mediom beat unnl shummenng. Add

the cnbon, carrot, bell pepper, and 1 teaspoon
wilt and conk, stirmng occasiqanally, unnl the
vegetables are softened, 5o 7 minutes. Srir in
the rice, gadic, and thyme and coak ontil the
praing are oranslucent around the edges, abour
3 mimutes. Stirin the broth and toanatoes,
scraping up any browned bits,

4, Mestle the chicken into the ree, Brong 1ooa
simimier, cover, and cook unrl the thickest part
of the breasts registers T80 ba Lad degrecs on
an instant-read thermormeter, 25 to 30 minotes,

&, Tranafier the chicken g a place, brashing
any rice that sticks to the chicken back into
the pot. Str the fice, cover, and continue 1o
cook unl dhe rice s render and the ligud s
absorlaed, aboue 15 sdsones longer,

& When the chicken is cool encaegh o handie,
shred the mear B bite-sized pieces and fald i
into the rce with the peas and reserved mush
rosiing, Cowver and ler siv ol dhe heat uai] heaved
through, about 2 minues. Serve,

Mates lraom the Test Kilchen

Ashley's recipe leoves ofher blond chicken and
rice recipes far behind, While she cubed har
chichen before cooking Il we faund cooking

il whale, ven shredding it kapd the mead more
maoisl. Her recipe called bor chopped freih fsma-
loes, bul fresh lomoloes can be hit or miss, so we
wsed more relinble conned lomoaloes and addad
1he julce lar mare tomatoey punch, Carrols ond
peas lend fresh calar. Wark quickly when adding
the broth, lemolces, and chicken, as fhe rice wil
cook umevenly il e pol i efl vncoverad loo long.
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Creamy Chicken and Waffles

TAMMY WHITEAMAN | BERWYN, PENNAVLYANLA

It siruck us o strange pairing of first, Dot with a lithe research, we discoveraed the kKea
ol paiing waflles with creamy |or creamed) chicken has been around since tha 1890
The first peention we found was in g Sunset Mogosine story, where the guthor colled
creamed chicken, or chipped beef or harm, and wallles "a grand combinalion.” We
quickly discoverad fnls was truel The fexiure of the waffles with the saucy chicken was
o perfect motch. Perhops the idea came from o happy occident when the two were
mixed on a plate at o church supeer or ladies lunchaan, events whara bolly waflles
with sviup and crearmed chicken [or chicken and gravy) were often on the menu. Mot
surprisingly, chicken and waffles became popular during World War 1, os the dish was
o good way o extend protein and make tha most of leftovers. As for Tammy's racipe,
it's simply ancodd family fovorite. “This recipe comes from my father's nanny ang dear
friend of the famity, My grandmather could nol even boil water, so the marmosies | have
of cooking and eating ore the sonderful Goys spent In the kitchen with Oze, shaing
her love of cooking and stories of my dod as a young boy.” Naote that this recipe colls
for making traditional, not Belgian, walfles,

SERVES 4 WAFFLES
2 cups ollpurpose four
CHICKEM 1 Fablespaon boking powdar
1% pounds boneless. skinless chicken breosis, 1 teospoon solf
Irimmed 1V cups whobe milk
Solt ond pepper & toblespoonsunsolbed bulfes, melied ond cooled
T tablesponn vegelsble of 3 large eggy, separabed
1  toblespoons unsolbed buther Finch crearm of larkos
1 onlen mEnced
I comod, peeied ond chopped fine 1. ROk THE CHBCKEM: Par the chicken dry wirh
I garlic cloves, minced paper toavels and season with salt and pepper,
1 tablespoons all-purpose flour Hear the oil ina Dutch oven over medium-high
1% cups heavy craam heat unil just smoking, Cook the chicken unnl
1 cup low-sodium chicken broth godden brown on both sides, about 5 minues,
T by el tipping halbway chrough, Transfer the chicken
Y teaspoon died iomogon o a plare,
¥ cup fozen peas, Mawed 2, Melt the butter i the pot over mediom
| tablespoon chopped lresh parsley hizar. Add the anion, carmor, and Y reaspoon
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salt and conl, sticring occasionally, ungil
sofbened, 5 to 7 mnotes, Stir in e gaidic and
cook wnil frageint, about 30 seoonds, Stir in
the flowe and cook for 1 minaee, Whisk in the
criearm, broth, bay leal, tarragon, and Y4 tea
spEsIn pepper, serapdng poany browned i,

3. Retumi the chicken, along with any aceu-
mnlabed gusces, to the pot. Bring o simmer,
cower, and cook until the thickest part of the
breasts registers 160 1o 165 depgrees onan
instant-read thermometer, 1 o 15 mimoges.

4, Transfier the chicken oo a plate. Discard the
bay leaf. When the chicken s coal enongh to
hamlbe, shived the nocar incoe bivg-sszed pieces
and recum it o the sance wath the peas. Cosver
and et aside off the heat to keep warm.

§. FOR THE WAFFLES: Axljust an twen rack 1o the
middle position and preheat the oven ro 200
depprees., Set a wire rack aver 2 mmed baking
sheer and ser aside. Preheat a traditional waiile
iroay b mackiom according B the manaiacie-
288 INSLELCTIOTE.

&, Whisk the faur, baking powder, and salc
ogether i a large bowl, Tnoa separate bawl,
whisk the milk, melted butter, and egg voiks
ogether. Ina medium bowl, whip the cgg
whites and coeam of e with an elecoic mixes
isin edivm-Jow speed until foamy. Increas:
thue speed toomedivm-high and whip the whices
wntil thiey form sttt peaks, 1o 2 minotes,

T, Make o well i the cearer of the dry ingre-
dienes, pour the milk mixture inta the well,
and whisk very pently untl dhe milk mixtoiee i

just incorporated {a few lungps shonbd remain.
Genly fold the whipped egp whites o the
barter uneel combined.

8. Following the manufacturer’s instructions,
spreadl the appropriare amount of batter onto
the prebeared waffle iron and coak wuntil golden
b, whout 3 minutes. Transter the walle
ter the prepared wire rack, coster with i clean
kirchen towel, and keep warm in the oven
Fepeat with the remaining Bacter. (O wallie
igcenn made six 7-inch waftles, each from % cup
haiter, |

% T serve, retuen the chicken omxture toa
simmier and season with sl and pepper 1o taste,
O che heeat, seir in the parsley and spoon the
chicken mizeure over the swalfles.

: Motes from the Test Kitchen

We've seen wisiouws recipes for o saucy chicken
sarved over foost of counfry bread, Bul we par-

: Beularly lked his old-foshloned foke on fhe idea,
| While Tammy cooked the chicken lhiough belone
carnbining It wilh the souce, we docided thal

¢ For efficlency and llavor, It was beller do pasch

¢ Hhe Brewned chicken right In the sosce. We obo

! odded anion and garlic, and we used Iresh carmols
rafher tham irezen, Switching from milk o cream
and odding o leush mere Beur gave v a deker,
sllklar souce, Tammy's wolfle recipe mode greol,
: Eght-and-llully wales, ond fhe only changs we

i made wos focul fhe 2 fablespoons of baking

© powder in hall for o cleaner Bavor,

oinMER ow s iME 13T



Aunt Cho's Chicken with Vinegar and Onions

NOMNA M, PENMATIO | MOUNT VEENOMN, HEW VLK

This recipe from Donna's aunl translorms a tew basic ingredients into a boldly flovored,
well-bolonced deh, The chicken becomes incredibly fender andg infuzad with llovor from
bralsing In the cooking liquid, which in turm becomes o lavorful sauce. The onions kend
a hint of sweetness that perfectly balonces fhe sauce’s bite. Bralsing chicken in vinegar
15 an old technigue, and though it moy be one of the thriftiest, simplest meathods around,

when you foke one bite you'll discover it certainhy isn't short on flavaor,

SERYES 4 TO &

3 pounds bone-in, skin-on chicken pieces
[39¥ breasks cul in half, driesmsticks. and/ar
thighs). kimmed
sall and pepper

1 ‘faoblespoon vegelabie ol

1 omen, mncaed

2 gorbic cloves, mincad

1 leaspoon diad lhyme

1 loblespoon oll-purpose flowr

1% cups lew-sadivm chicken bralh
¥ cupred wine vinegar

2 lobaspasns urdalled bulter, culinla ¥ -inch
pleces

1. Pac dhe chicken dey warly paper toveds and
season with sale and pepper, Heat 14 ea-
spoons of the ol mea bege Dutch oven aver
machinm-high heat until just smoking. Add halt
of the chicken and cook vl wodden brown an
buith sides, aboos LU minutes, fipping hali-
way through. Transter the clickens to a plate,
Retumm the pot to medinm-high hear and repea
with the remaining 1% rewspacons ol aod the
remaining chicken

2. Add the onion o the potand cook, stiremgg
ovcasiially, until softened, 5 to 7 minutes. Stir
in thie gardic and dhyaie sed coak il fragrant,
about 3 seconds, Sar o the Aour and cook
for 1 minute. Whisk in the beoth and vinegar,
seraping up any brivaned hits,

3. Return the chicken, along witl any
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accimilared fuices, 1o the por. Bring tooa
simmer, cowver, and cook antil the chicken &=
fully conked and render, abour 200 minures e
breasts {164t 165 degrees on an instant-read
thermomerer) or 1 hour for thighs and druam-
sticks { 175 degrees on on instant-read ther-
maoneter ). |1 wsing both white and dark msear,
simmer the thighs and dromsicks for 40 min-
it before adding the breases, )

4. Transfer the chicken o a serving plarter
and tent loosely with foil, Skiny che G off the
surface of the sawce with 3 wade spoon. Booorn
thie sawce toa simimer and cook wnl thickened
slightly, 4 wr & munuees, OF the keat, sorin the
butter and season with sale and pepper 1o raste.
Pour the sance over thie chicken and szrve,

: Motes from the Tesi Kilchen

{ We loved the comiinalien of the larl, vinegory

¢ souce wilh the tender broised chicken, Damng
cooked her chickan in 4 cups al waler combined
wilh 2 cups of vinegar, bt we worded mora of o
souca fhon o cooking Hquid, se we redeced the
liguid ingredients o 2 cups bodal, which wos sl

¢ plenty 1o brolsa tha maal, We swappead Davar-

i Il chicken brodh for Ihe waber and wsed Just

1% cups. olong with % eup of visegar I using
balh white and dark meal chicken, we necom-
mand cuiting ihe browst pleces in ol 1o had each
ferving can include same while maat and some

:  dork, We llked ihis dish bast served wilh fce as

| Donna sggeshs, bul moshed polatoes or bublened
egg noodios would alsa s wall,



Saltine Lasagna

TARICE ELIFER | CHARLOTTE, NORTH CABROLINA

In this cne-of-okind recipe. bell peppers. zucchind, onfon, ond chesss are layered
with, yes. saltine crackers rather fhan noodies, fhen o custard B poured aver before
it's baked. This “lasagna’—more like o colorful fresh-vegetable sfrato—is served with
tomato sauce on the side. Says Janice, "I'm not sure of the genesis of this recipe. |
suspect someaone was out of lasegna noodles and hod a box of saltines and decided
ta make a brove substitution. It has been out of my retation for years, but | prepared if
again and was immadiately taken back to the era when we enjoyed this dish." Affer
topping the losagna with your favarite homemade or store-bought fomato sauce,
Janice recommends sprinkling 1t with Parmesan and basd,

SRRV RS 4

4 fieospoons vegehsble ail

1 small recehind, cuf nfo Ya-inch chunks
Lalk

1 onien, minced

1 red bell pepper, demmed, seadad, ond
chapped

3 powlic cloves, minced

teaipoan delad thallon seasaning

14 solfine crockerns

cupa dhredded maozzorello chease

cups whole milk

fonge aggs

loaspoon peppes

leaspeon red papper flokes

teaspoon ground AElmes

ciups jormed or homamode femolo soucs,

wiomrmed

By T R R oW R

1. Adjust an oven vack oo the middie position
and hear the oven to 350 degrees. Grrease an
f-inch square baking dish and set aside.

2. Heat 2 reasponns of the oil in a lrge skillet
ower medivm lear untal shimmering, Add the
zucchind and Y teaspoon salr and cook, stirving
pecastomally, until pender and lighily browned,
4 to & mimutes. Traosfier che zoochini to o how],

3. Hear the remaining 2 teaspoans oil in the

skiller over mediom heat undl shimmaring. Add
the oikon, bell pepper, and Vs teaspoos saloand
coik, stirring oecasionally, untl the vegerables
are softened, 5 o 7 minutes. St in e gaclic
and Tralian seasoning and cook until fragrant,
A0 secoads. O the heat, stirin the 2ucchin.

4. Layer half of the crackers in the prepared
baking dish, overlapping slightly as necessary 1o
farm a singhe bver. Spoon half of the vegetables
ey the crackers and smcath into an even laver.
Sprinkbe evenly with | cup of the mozzaretla,
Repear with the remaining crackers, vegetables,
and cheese K a second laver,

5. Whisk the wmilk, epgs, pepper, red pepper
flakes, nutmeg, and Y teaspoon salt mgether
it a howl, Skowdy paur the egg mixiine into the
haking dish. Place the baking dish on a fiil-
lined rimmed baking sheet and bake until the
eqgs are set and the top i beginning, to brown,
25 o 30 minutes, ool foe 1O minoes, then
serve with the tomato sawce,

| Notes rom the Tes! Kitchen

! Gooey chesse, esh vegeiobles, ond o lew iolfnes
pooking cub meanl lave o lind bite for us. Jonkce's

2 leaspoong o Ihalion seasoning ond & beaipoan

¢ of red peppes were loo much for us, 50 we cub the

Ihallan seasening in hof ond used ¥ heaipaeon red

* pepper. A Rle gorlic edded depth.
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Aunt Nina's Breadballs and Sauce

FMENNA DARTHOCE | HOWELL, MILHIGAN

Donna's Aunt Ning leomed how to make this simple, salshving comiort food from
her own maother and later shared it ot o fomily reunion. This recipa s for “meotiess
maatballs," which are prepared in much the same way as meatballs, just with different
ingredients. Breod crumbs, eggs. cheese, and herbs are combined and rolled
into balls, which are then browned and simmered in o tormato souce, The idea for
braadbxalls can be froced, not that surprsingly. 1o laty, where similar recipes are made
as appetizers. Here, Donna turns them info a filling dinner by serving them with sausage
and o salod. Among the ftalian recipes we found, one compares such breadballs 1o o
Eght gnocchil, o comment that made us realize this recipe would work just as well as o
greal vegetarian entréea,

SERLVES & Ta @ SALICE
1 oankon, minced
BREADRALLS Lait
1 eup waler 1 (§-sunce) cans lomalo paske
1 lorge egg 1 foblespoon sugor
3 gorlic cloves, minced 3 gaiic cloves, minced
1 iobdespoon chopped fresh porsley o 2 teozpoans dricd cregono
A teompoon dried Ya  Peaspoon red pepper llokes
1 loblespoon chopped fresh basil or Vs leaspoan Pepper
dibed cups widher

[2B-oumnce) can diced lomokees
(15-punce) can lamals souce
tablespoon chopped fresh parsley
cup gEled Parrmeaian chease
tablespoon chopped fresh bosil

¥ leagspoon poppor
1 {Vé-sunce] loal Holian bread, torn inbe smali
pleces
1% cups grated Parmesan cheese
4 Foblespoons olive ol

--:F--l—lq

N inged on Doge 144)

142  nesr Loz sUPPERS



143

O HMER D1l & [ RAE



1. FOR THE BREADBALLS: Whisk the water, ez,
garlic, parsley, basil, and pepper together ina
lorge boawl, Acdd the bread and cheese and nx
with your hands uncil well combined, Wich wer
hanads, form the pstore ineo Ele-incls beead-
ralls {voswr shoubd have about 30 breadballs),

2. Heat ¥ cup of the oil in a Diuech aven over
mmpecdivnn-Frigh heat wntil shimmering. Add halt of
the hreslbalks anil cook unel well brosensd on the
first sicde, 2 0o 4 minates. [ Do not move the bresd
balls wnezl they are well beoownad an the fese side. |
Coptinue to cook untl they are wedl bronened
o all sdes, abour 5 mianees longer, miening s
needed, Transfer the breadballs o howd, Add the
resmining 2 tabbespons ofl 1o the pos and remerm
it to i heat ontl the ol is shimmenng.
Bepear with the remaining breadhalls.

3. FOR THE SAUCE: Pour off all bur | tablespoon
of the ol from the por and reourn oo mediom
heat wonl shimmenng. Add the amon and
V2 peaspoon salt and cook, sricring occasion
ablyy wngil softened, 5 ta 7 oo, Soe o the
TONVEALD paste, supar, garlic, oregano, red pepper
Hakes, and ¥ measpoon pepper and cook antil
the tormarn pasie beging o brovwn, 2 o4 min:
urgs, Acdd el waner, toamatocs, and pomito
sance. Bring ro a simmer, cover, and coak,
stirrmy occasionally, for 1 hour.

4. Rirrum the breadballs vo che paoc, cover,

T4 mesr Losy suPPERS

and conginne o simmer until the saace g
thickened slightly and the breadballs are tender,
absour 30 minuees longer, OFF the hear, stir in
the parsley and season with sale and pepper

o tasne, Serve, sprinkling cach pormian withs
Parmiesan amd basal,

: Maotes from the Test Klichen

Himmering balls of bredd in lomado souce

¢ sounded like o kitchen disaster waiting fo happen.
D To our suipilie ey not ondy held logether really

¢ wall, buf cne fosie and we were sold—lhey' e

o sdlisfying comberl lood we'd sarmeidw mol
discovered unhl now. We found tbe key bo success
wiad roking sure ihe breadballs bermved o gooed
crust during frying so thol they did nod foll opard
when sinmenad. To give Ikem o il recee Boevar,
we Increased fhe minced gorllc cloves iom 240 3,
and we increasad bedh harbs rem 1 leaspoon o

1 loblespoon {we ol increased fhe herbs Inibe
sEvce). Howawar, wa omiltted fhe anlon frgm fhe
breodbaiis and just k= fhem in ihe souce, since
weir eliedn’t ke (he feure iF gave tha bresdbolls.
Ponna's stmple lomalo souce was gread, Fhough
wa prafer ours o bif less sweael, 50 we reduced

fhe sugar fram & Bablespaans 1o just 1 lablespoan.
T @i the kalls da not silck be fthe pon

: while frying, ovold maving Them for e Bral 2 1o
i3 mimstas of browning,



Meat-za Pie

PLLEN SUHWARTE | HAFLS TN, TEXES

A recipa with a name Eke this is suna fa drow o crowd (think teanage boys). Somewhere
between pizzo and meatlool, Meot-zo Fie features a hearty layer of a meatloaf-ike
mixivre topped with a fiovorful fomato sauce, mushrooms. and gooey cheese,

SERVES &

2 liges heorty while sandwich bread. tem inle
lorge pieces and pused in o food processor
e coarie crumibe

cirp olive ol

salt and peppaer

garlic cloves, minced

teaspeon dried oregune

leaspoon dried boasdl

[4-ounce) con tomate paste

cirp waler

ouncas whike mushrooms, sthoad thin

andon, minced

teaspoon dried thyme

[S-ounce) can evaporabed milk

cup grafed Parmesaon chesie

large eqg

1¥s pounds BS percent lean ground boet

Ve  cups shredded shanp cheddar ¢hesis

b

O S SRS Ve

1, Adjust an owven rack to the middle position
and heat the oven 1o 350 degrees, Pollowing
the photos on page 75, line a large fimmed
haking sheer with fol, set o wire ek over the
haking sheet, amd place a 12 by 12-inich piece
af foil in the denrer of the rack. Use a skewer o
poke holes i the tail ar Ya-inch incervals:

2, Tos hie bread crumbs witl 2 eldesporns
oif thie oil, a pinch salt, and a pinch pepper in a
bowl, Toast the bread crunmbs b a single layer
on & mmed baking sheet, stirring accasionalby,
until golden brown and dey, 8 o T minunes.
Ser amde and cool to room temperature,

3+ Hear 1 mablespoon more oil, the gardic,
ciregrana, and basil in a medinm sancepan aver
meedivm hear uneil sizzling, abowr §ominece. Sris

in the tomaro pasee and cook unil beginning to
brosam, 2 to 4 minutes. Stir in the water, bring
oA simumier, and cook unl chickened slighcy,
abouir 2 minutes, Season with sale and pepper
raste, Sot aside,

4. Hear the remaiming, 1 ablespoan ail moa
barge skillet over medivm heat untl shimimer-
b, Add the mushrooins, onloen, thyme, and
L teaspoon sale and cook until the mushrooms
have released their juices and are beown proundl
the edpes, 7 o 10 minuies. Set aside to cool 1o
FOOI TEMPeraTune.

&, Whisk the milk, Parmesan, exg, Ya tea
spoodn sale, and Ve weaspoon pepper together in
a borge bowl, Add the bresd crumbs and mear
and mix with your kasds uetil evenly blended
and the mmtune dows not stick o the bowd

& Transfer dve meat oo the fiodl square and,
wesing; wer hands, pat the mixture i an
11-inch circke. Press all bur che ourside 1 inch
of the meat dewn with yvour Angertips to create
a slighr depression in the cenner. Spread the
pomato spuece over the idented portion of meat
Spoon the cooked mwshroom misture over the
sauge, then sprinkle evenly with the cheddar,

7. Bake uniil the cheese i spoary buvwm and
the center of the meatloaf registers 1ol depracs
ont an instanc-read thermomerer, abour 45
mntuites, Cool for 15 minutes befire serving,

Motes from the Test Kilchen

o EHlen wed o ¥-inch pbie plale, which coused Hhe

. ple fo refoin Bguid. Using o winre rock loppad with
loil ollowed excass meisiwe lo drain, Fresh galic
instend of gmlic powder, and fresh bread crumbs
and basll Boeslad Raves, We oo made our awn
spoghelfi souce instead of using o dry mix.

omkee oM & oap 146



Pot Roast Soup

CHRIGTIME LTRERT | REXND, HEVATIA

When you turn old-fashioned, affordable pot reast and vegatables into a hearty noodla
soup, you have o whole nevw dish, one that il fill vou up and wwarm you through, “This
soup B a fovorte with amyone | serve it to, My friiends have asked for the recipe and
o ke it for thair own Tamilies, The firgt tirmee | had this was cfter fiying with oy kids
and hiuskond fo his mom and dad®s in Chicago. We gotin lole, hungry and exhousted
fromn froveling. My motherindow, Joyce, sal us down with ths piping hot soup and
some crockers and we weara in haoven. [ have since bweaked it to make it more my
oo, DUl | will alwiorys be gratelfol 1o her for the ohdginal recipe.”

SENYES & T4

1 [3pound] bonedess beef chuck-eye roask,
Irimrred

Soit ond pepper

lableipeonm vegelable all

onlon, minced

leblespeon lemala pale

teospoon dried fhyme

ciaps low-sodivm chickan bralh

cups low-sadivm beed beaih

cups waler

boy leoves

cariets, peeled, halved lengihwise, and slced
Vs inch thick

calary s, chopped

{1d._5-ounce} can diced fomaloes, drained
& ounces wide egg noodles (2% cups)

TR AR

-

1. Pat the roast dry with paper sowels aml
seasin with salo and pepper. Hear the oil in a
Druech oven over medium-high heat unil juse
smoking. Cook the voasc wnril well brovwned on
all sides, 8 mo 02 minetes, trming as peeded.
Transfer the voast w a plate.

2, Powr off all but 1 bbespaacn of the G
fromm the pot and recurm o mediom bear wnril
shinmmeering. Add the oman and cooak, ginng
oceasionally, undil sedtened, & to 7 minumes,
St i the mwnsmto paste and thvme amd cook
until dhe momaro paste begins 1o brown, abong
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1 minune. Stir in the broths, wacer, amd bay
leaves, scraping wp any brovwned hits,

3 Berwm the roase, aleng wit any accu-
minlated puices, fo the pot, Bring o simimer,
cover, and cook unl the meat is tender, 2 oo
214 howes, fhpping the roast balfvay theaugh,

A Transfer the roast tooa plate. Strain the
b throagh a fine-mesh steaner mea 3 large
measuring cup, discarding the solids Rinse au
the pot, Betwen the guid to ehie por and et i
setthe for 5 niimutes. Skim the e off the sorface
aff the roth with o wide spoon.

§ When the moast is cool enough to handbe,
shred the meat ineo bite-sized pleces and verurn
it wo the broth with che carrots, cebery, and
pomstatoes. Bring wo o simumer, cover, and ook
uniil the vegeables ane almost tender, 15 to
20 minaives. Add the noodles and coal, strfing
often, until al denre, 6.0 7 minutes, Season
with salr apd pepper s taste. Seive.

: Motes from the Test Kitchen

[ While Chrisling ulilized baaf bones te halp anrich

i the flaver of the soup, we houghl Ehal was koo

¢ much irsubls, To gel doh, mealy fovar wilhout he
i hossle, we refied on tore-bought chicken and

: beel broths. Browning fhe onlons and odding same
tomato paste alia helped deepen lavar, Thaugh

o Cheising vsed iresh linguine noodies, wa found
they easily overcooked. Egg noodies proved ko be
an eosker opiion, and thay held up much belter,



Salmon Loaf

MARILEE EINSELLA | CHICAGLD, [LLINOIS

“A% g child, The only fish | would eat was In the form of a fied or boked stick, unfil
my mother developed this recipe. My mother used g toll can of salmon, However,
I've adapted the recipe so thal fresh, cooked salmon & used, | also added fresh dill.”
Marnles’s recipe, which Dakes a mikiuee of frash salmon, bread crumbs, eggs. milk, and
seqsoning infa a light. savary loaf, & very similar to salmon loaves from the aarly 19008,
which wara in urn basad on steamad fish "puddimgs.” Though recipes past and present
rely about equally on fresh or canned walmaon, looves with canned salmon endured as
an economicol choice, paricularly duiing warlime, Marilee fakes tha recipa Inlo the
teeanhy-first century with fresh ingredients, perfect for o summer lunch ar light dinner

SERVES A

2 slices hearly white sendwich bread, torm Inks
lorge pleces and pulsed in a food processon
fo coarie arumbs

4 (4-oumce) skinless salmaon lillels

Salt and papper

iobdespoon vegetobie oil

cup whola milk

tnblespoons unsalled bislies, melied and coaled

barge eggs. separated

feaspaons Dijon muslard

ieaspoons minced fresh dill or 1 feaspoon drled

leman, cul inla wedges

—-..h..l.uu#—-

1. Adjuse an even rack tthe middle position
anned Ieat the ovven to 325 degrees, Grease an &bz
by 445 -finch norstick loal pan well and seraside,

2. Tomst the bread crombsan 2 single laver on
a aimmed baking sheet, stirring oocasionally,
it gokden broswn amd diy, & e 10 minunes,
Ser aside to conl to room temperature

3, Par the salendan diy with paper toels amd
acason with salt and pepper. Heac the ail ina
Targe nontsnick skifler over mediuna-high hea
until just smoking. Cook the salmon unbl
gorlden bros om both sides and just apague in
the center, about B minutes, Hipping halbaay
through. Transter the saloom e a plae and sec
asiche to cool 1o meom temperarure,

4, Flake the sabmon into hite-sived pioces,
Whisk the milk, meloed butter, epg volks, and
nnsstard together ma bowl, Add the beead
crumibs, dill, 24 ceaspoos sale, and ¥ easpoon
peepprer snd mix unbl evenly incorpovacd.
Crently stir in the salmon ool combined,

B, Ina medivm bowl, whip the cgg whites
with an elecoric mixer on medinm-low speed
switil foamy. Incresse the specd 1o mediva-high
and whip the whites unil they form saft peaks,
| vor 2 ke, Gently fold the whipped egg
whites into the salmon masture unol combaned,

& Mo the mixoare into the prepared loal
pan, simeth the top with a nubber spamuka, and
bake ] the center registers 180 degrees on an
instant-read thermometer and the loal s hghtly
bresvned on the top, 45 oo 55 minweres. Ler pest
foor 15 miinuies. Ban g small Enife arond the
edge of the Joaf, then remove the foal o e
pan oo serve with the lemaon wedses,

Wotes lram the Test Kilchen

This light meal is o greal changs of poce., Te

Ewing thi liovers inke bolance, we reduced tha
dill o 2 boblespoons o 4 leaspoons and odded
Dijan for zing, For bethar faxhure, we Increased the
salmon rem 14 aunces o 24 cences and doubled
i braod crumbs, Morllee's recipo colled far
poached, broled. or baked solmon; we lound
pon-iearing confilbuted the maost fiovar,
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Tuna-Tater Bake

TAMES PALM | PENSACOLA, FLORIDA

Tuna noodie casserole has long served as an aasy. affordable family dinnar aption,
but we can probabdy all agree, It gets old ofter awhile. But combine tuno with fuffy
mashed potatoes and o Ftle mustord and seasoning, and top it with crumbied potato
chips, and you've got a whole new dish thal will have your famdly asking for seconds.
By folding egg whites into the mashed potatoss, lomes creafes a uniguely satisfying
casserale that also has o welcome touch of lighiness, Paired with green beans or a
fresh salad, Tuna-Tater Bake i an ideal easy weaknight dinner.

SERVES 4

1 pound nssel petaioes, pealed and cul inla
1-inch chunks

Cup heayvy craam, warrmed

inbbespoans (¥ slick) unsafied bulter, meied
krge agas, separobed

leaspoons Dijon mashend

teaspooen sali

l=aipoan pepper

{S-oumca) cons sodid while funa in walor,
drained

cup shredded cheddar chaese

Fineh eream ol larkar

Ys cup pofobo chips, crushed fine

i BEOR aowe om

—

1 Adjust an oven rack to the middle position
and heat the oven to 350 degrees. Girease an
A-inch sguane baking digh and see aside,

2, Bring the potaraoes and 2 quarts water oo oa
amimer i g medioim savcepan and cook unl
tender, 20 wo 25 minuwees. 1rain the poratoss
skl trimadicr o a ol

3. dash the potatoes untl smooth, then gently

foddd i the cream, mehed butter, coe volks,
mwstard, sale, and pepger anel chick and creany
Aot dhee pina, breaking ugy any barge chanks; aingd
L cupr of the cheese and mix o combine,

4. Ina medivm bowd; whap the cgg whites
amel eream of martar with an electric mixer on
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medinm-low specd unnl fiamy, Increase the
spoed o mediom-high and whip the whires
until they torm stiff peaks, | w0 & minures,

5. Gently fobd dye whipped ez whites into
ihe potato mixiure wntl combingd, Poae the
mixture into the prepared baking dish and
smewith thie pop, Sprinkle evénly with the
rensaining ¥ cup cheéese and the poraco chips.
Mace the baking dish on a fodl-haed nmmed
baking sheet and bake wnrl the cheese is melied
and the edges dre srarting o beowin, 25 1
30 minutes, Coal for 10 minutes before serving.

Moles lram the Test Kilchen
& good moshed polobo cossercde is obways o
welcome side dish, 0 lvming it inle an enliée
by odding funo hod a lot of appeol dght off the
bl Thawgh James simply coled lor mashed
poloioes, we felf we needed bs include o moshed
polate recipe since 1's @ core camgoenen al
the dizh. We sellled on moshing the pofoloes
wilh eream and bulher, not only Becauvie we
liked the rich lovor but also becouse i gave us
polaloes thal were ullnalight and Multy, even bel-
fer when coupled wilh he whipped egg whiles.

1 James cooked his cossarole for 45 minutes ot

i AT degrees, bul we reduced boih the fime
and the lemperalure (ke 25 1o 30 minukes and
350 degress, respeciivaly) to ensure thal fhis
ciowd-pleasing cossercie ramalned reolsi,



Snowed-In Potato Hot Dish

ARDELLA VN (PHEEX | CLARKITON, WASHINGTON

Whether you're housebound or just want o satisfyving dinner on a cold evening, this
cossercle of fch scalopad potatoss loyered with cheese, seascned with sage, and
topped with bacon s sume fo hit the spol. As a bonus, it's super simple fo prepore
and requires ondy a handful of ingredients, “This recipe was in o farm mogaozing one
winter in the 1950 when we had o lof of snow, The ingredients were something most
everyone had in the cupboard even if snowed In for o week. 11's easy 1o fix and tostes
recally good,” I we weare snowed in, this meal would surely be ot the top of our st oz g

safisfing maal to warm ws through,

LURVES & T 00

slicas bocon
cupd heavy craam
feospoon digd sage
leaspatn sall
foaspoon peppoer
pounds ussel polaloes, peeled ond siced
Y Inch thick
1 onbgn, halved and sliced thin
1% cups shredded sharp chaddar chassa

FE - e

2

1. Adijust an oven rack to the middle position
and heat the oven 1o 350 degrecs.

2 Lay the bacon shees evenby on o large plate,

Weigh the bacon down with a second plage and
mcrownve on high ontal the fat s reodered and
the bacon is slightly shrveled bot sxill pliable,
1 rie 3 minwetes. Set aside

4. Bring che oream, sage, sabt, amd pepper oo
asbmmer wra Diateh oven amd ook anl he
biguad 1= reduced to 2 cups, about & minaces.
LT the hear, geotly stiean the potatoss and
LRI ERE

4. Spown half of the potate migtore miaa
|3 by Winch baking dish amd sprinkle with
B cup of the clwese. Spoan the reniming

protato misture over the cheese, Gently pack
the potatoes imea an even laver, removing any
air pockets, then sprinkle with the rensaining
3 cup cheese, Lay the bacon strips evenly over
the top of the baking dish.

5. Phace the baking dish ona foil-lined
rimmid baking sheer and bake until the pora-
oo e tender (4 paning knite shoukd plide
through the potatoes with litche resisrance ) and
the bacous is ensp, L 1Y hoors, Conl for
20 minures before serving,

Hates rem the Test Kitchen
We lowed the smplicity of tis dish, but we did
make @ lew changes o boos e Bavor and
comsisency. We swopped mélk lor icher creom.
which wa reduced on lhe dovelap lo gl o hicker
consisiency thal allowed us to skip ugng Rour oz o
o thickenar, o Addello hod doene. To gel more sope
¢ flaves, we infused the cream with the herb on the
stovatop raihes Than spainkiing IF ever The pololoes
befare baking. White Ardello vsed ground sage,
wia hoed prablems wilh B clumplng so we salliched
o deied, which wos easier o keep evanky dsirib-
ulad, Maka swe o cul Ihe polaloes Ya inch hick
50 fhey will hold helr shope but sil be flexlble

ancirgh fo e togaihar compacly.
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Easy Bird's Nest

ESUTLY ROMWIH | MISEAYLINA, HEW ¥YORK

“I gresw up during Warld War I, so my mom tied to moke maatless meaals from
ingredients thot were eosily available. Naturally, wa had a Victory Garden with a
varnehy of vegetablas. Egogs werg rather scorce, but we were somefimes able fo buy
fhem from o local former, OF cowrse butter wis rafioned, Dol we wsed marganne,
{Since wa could anly buy white margaring, we buckled down and colored it ourselves.)
By combining egg nocdles, margarine, eggs, ond green beans fresh from fhe garden,
we could hove o compilete, delicious supper” These days, Emily lops this appealing
meal with almoncs, which odd just the nght finishing crunch,

SERVES 4

1 pound grean Beons, rimmad ond cul Inke
1-inch pieces
Sall

I {1-ounce] pockage egg noodles

B labdespoons |1 stick] unsalled badler, cut into
B pleces
Pappar

i lorge egos

Y% cup shced almonds, toosted

1. Bring 4 apeavts waber tooa boal i large
porr. Add thie beans and 1 tablespoon salo and
cerisk unbl cosp-tender, abaut 5 mretes, Using
a slotred spoon, transter the beans teoa bowl
anid cover with fnl to keep warim.

2. Berurn the wazer vora boil. Add the
mesidbes aned cook, stirmngg often, aatil al deote.
Dirain the noodies and cetorn them to che pat
Stir the beans and 7 ablesponns ol the burier
i the noodles. Season with sale and pepper wi
paste, Cover sockeep warm wnn] ready to serve.

3 Meamwhile, melt the remaining 1 tabie
sposont Butter inea lrge moostek skiller over bow
heat. Qruickly add the egps to the skilbet and

sessont with salt and pepper. Cover and coak
wntil the whites are sec but the volks are still
ruminy, 2 w3 nunukes, Uncover the cges and
remowe the skillet from the hear.

4. Davicle the pasta evenldy anto four seeang
plats and careficlly slide a fed epg over the
o, Sprankle L rablespoon of the almaoneds aver
cach epg and sere.

i Notes from the Test Eilchen

Wi loved the bright colars of he egg and green

{ momg in tnis g yel salishying summery dish,
Thaugh Emily's recipe nchided sivered almonds

¢ oo apliendl, we el hat e ruks addad exsanlial
fexhure ond were orequied Ingrediend. Instead of

: slivenad almonds, cur tashars prafesmed sliced, which
| we loasded fo deepen fhe Bavor, We cul bock the

1 pound of pashs coiled far in e afgina 1o an

{ easler-lo-ind 11-ounce bog, ond wilh fhe smaller

¢ amount of noadies, we decidad to raduce the

| number of eggs from Hx 1o four [hough you can
carfainly ry more or less epgs os desined], Thaugh
peshaps nal quite as ihifly oz lhe oiginod recipe, we
akio Increased the armoeund of butter fam 2 fabie-
spoans bo B lablespaans, which we fell gave # geal
ipvor ond better coaked ihe posio and beons.
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Quilt-Top Country Ham

EATHLEEN ELLIS | PARIS, TENNESSEE

“My husbond's grandparents lived on a farm in Robarfson Coundy, Tennessee, whers
they ralsed hogs they butchered each fall. Aller preparing the meal, the harms and
shoulders were smoked in the old smokehouse near the barn. Mama Michols, fhe
beloved maotiorch of the family and mother to fifteen children, cooked a hom for
halicays and calebrafions. This & her method of cooking country ham, which allows the
harm fo finish cooking wropped vp snugly in a quilt, We continue to prepare it each year
as she did to honor her memon.” Unlike thelr wet-cured supermarket cousins {or " city
harmis”] thal are alther injected with orsooked in g bring, o country ham, O wihoss Borme-
in leq, & rubbed with salt (and sometimess also with sugor and other seasonings) and dry-
cured, then the sail B washed off, the ham s smoked, and finally it's aged for several
menths, Adde from being drier and firmer than its city kin, country hams have a salty,
meaty, soky flovor and intensity that the other just can't achieve. These days you can
get fully cooked country hams, but most are still soid uncooked, We recommend going
the uncooked route so you can enjoy prepaning your awn old-fashioned ham, just like
Kathleen, You will need a very large 30-guart stockpot fo make this recipe.

2, Do off the soaking higuid, add enough
cold warer oo cover thi: ham by 2 inches, and
bring to a boal over high hear Beduce the heat
tex Jonw, pardally cover, and simmier the ham for
A0 miaetes, T off de beat, cover dghly,
anvd secuire the lid wich duct tape sa that no
STERIT G EAsp.

3. Meanwhile, following the phatas, line a
large metal iy with a capacity of ar keast 18 gal-

RERYES 15 Tk 2

1 (0= o 14-pound]) bone-in, shiei-ihank,
uncaaked country ham

1 cup Dijon musiard

1 cup pocked brown sugar

2 leaspoons pepper

1. Using a clean, still brosh, scrub the ham

under cold munming water o remave the pep-
per aind any trices of mobd, Plece the lam ina
Alb-guars stockpot and cover compleely with
cold warer. Cover the pot and soak at room
tempersture for 48 hours, changing the water

six rinies each day wo rid the ham of exeess sal,
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luns with a thick laver of crumpled newspapers
and set it on a heat-safe surfice. Fold a owin-size
gguilt or conmforrer inhalf pagce to form a foor-
Fayer square. Carefully remove the seabed pot
firomn the stovetop and place on top of the pews-
paapers in the b, Surround and cover the pot



with more crumpbed newspapers, then place the
falded quile o top. Tuck the edges of the gqult
berween the newspapers and the inside of the
tub o fully insolave the stockpot, The sides of
the b should feel cool o the touch through
ot the 24-howr conking pericd, indicating tha
the hear s contained inside the pot

4, Afver 24 howrs, remove the quile, newspa-
pers, and duct tape seal and carefully manster
the ham tox s lorge roasting pan, Let the ham
cosol foor 20 iminutes betore removing and
discarding the skin, far, anad Foose bone. Brush
the ham with the mustard, pac evenly with the
breswn suggar, and sprinkle with the pepper.
Tent the ham lewsely with fal and cool to room
tempenitue, Transfer the Bam go acarving
Baard and cur against the grain into paper-thin
wlices. Serve,

Motes from the Test Kilchen

While we love Ealhleen's enargy-efiicient, old
school quill-lop meihod lor cooking o counlry ham,
we raalize thal many home cools don't keep spore
18-goiion mehal fubs or quills handy lor Kilc en
wiark, For this regson, we feshed a mene canyen-
liorod coolking rmefhod that oS0 prodeces delicious
o resulls, Storling with slep 2. condinue to simmer fhe

| hom unfil e bone becomes keose, Vs bo b hours

i arebout 25 minuies par pound, adding water as

| needed o keep fhe harm coverad. Rermove e pot
from ibe hral and ool for 3 hows, Tronsier the ham
b @ bargge raasling pean and loBaw He remmainder of
step 4 bo remavwe tha skin, fob, ond bome, make he
glase, dnd oo,

MAKING QUILT-TOP COUNTRY HAM

1. Line on 18 -galon
rrezfol fub {24 inches
et ard 11 inhas
chessn) Wil a Ik ke
el Crompiad rerwspEapars
cancd st @ on o heat-sode
surhaoe, SUCh a5 o rga
wionden cuthing boand
of concrin oo, Core
fuilly rermove ihe seclad
ool freem Bhe dlovelon
ard ploce an lop al the
P e N the Tub

2, Fold a bwin-ize quil o
camiorier n holl Feeion-
letly caredd Bhian varhically
te T Four-oyer
§qucra, AMlar Cower-

ing Iha pol on ol scies
ond the lop with mones
crirmnled newsnopes
o e lodded guil
on fop. Tuck the edges
of Ihe quilt babwoan tha
nerwspoans and tha
ireicka of the jub jo fully
irsytxie the sockpol
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Crispy lowa Skinnies

ITHE B Tarns 0F COOE s QoS rny

I fhe pidhwest, pork s king, That's becouse the haarlland of Amearica [sometimes called
ihe Hog Balt) produces most of our counfne’s pork, and lowa stands out not anly for ils
park proguction, bul also for its preparation. incheding o fried pork sandwich known os
the "siinny.” A chunk of pork tenderoin B pounded o platter siza, lighty breaded and
fried. ond served on a soft bun with lettuce, tomato, ond o sathering of moyo. With its
crunchy gotden brown coaling, the helly skinny is about as good, and simple, os it gets.

SERVES 4

cup all-punpese Haur
lorge eggs
cUp mayennaise, ples exiro lor seryving
slliees heorly while sandwich bread, forn inho
borge plecas
Té sdolfine crackers
1 {1-pound) pork tenderlaln, cul inte 4 placas and
pounded fo VW -inch thicknass
Solt and popper
1 eup vegehshle ol
4 =zoff homburges buns
1 cups ghiedded iceberg lefluce
I meduem fomaote, sliced

:...f"mﬁ

1. Addjiest s oven wack gt msddle posioon
anid heat the oven oo 200 degrees. Ser a wine
rack owver o baking shect angd st aside,

2 Mace the Howr in a shallow dish, Whisk the
epps and the mayonnaise together inacsecond
shallowy dish, Process che bread and salrines
togerher i food processar o fine crunhs and
pramster to a third shallowe dish,

3. Par the pork cuelers dev with paper towels
amd season with saly and pepper. One at a time,
dredge che cutlers an the Boane, dip oo the egge
mixture, then coat with e crumbs, pressing
o dcdhere, Mace on che prepared wive rck and
let dry bor 5 munuees, or refrigerate for up o
1 Ewiar,

4, Heai Vi cup of the qil ina large nonstick
skiller over mmediuen heat uneil shinunering, Lay
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2 of the cutlets in the skiller and cook waril crisp
and dieep godden brosan om bath sides, abow
2 minutes, Hipping halfway through., Transfer
elie powrk cuithers e a paper mowel-lmed plate
and keep warm in the oven: Discard the ol
and wipe oot the skiller, Reoorn the skiller 1o
medivm heat and repeat with the remaining
Ve cup ol dndd de remaming pork cntets,

8. Mace 1 pork cutler on each bun and top
with mivoamaise, lertoce, and tomarn, Serve,

: Motes from the Test Kitchen
Mot recipes ages an lhe el ppe and method,
bul fhera's e consensus on ihe cooling for lao
Skinnies. Sallines added ta o bread-crimb mixluwes
crealed ke righl salliness and on exkro.crispy
coofing. and odding mayo te ihe egg coaling
dllowed for a nice richness and fang.

MAKING PORK CUTLETS

v

A

1. Adher fesmicsing any
v Bk o ealroreoi
leal treey e landedioin,
cul it indo 4 egual plecas

2, Aronge 1he lencedoin
pieces cubside ypona
culling bomd, Coeer wilk
Aastic o and pound
Inhe: Ya-rech-Ihick culeds,



Yankee Pot Roast Supper

TRESHA ERUSE | EAGLE, TDAHD

“This recipe wos passed down to my mother from my Grandmea Ells, My marm wias not
o vary good cook, but this dish alwoys turned oul perfect: tender meat, flavorful gravy.
and a tangy sweetness from the apricols.” An albin-one pot roast supper & hyplcal of
sensible Mew England cookery. Trsha's recipe incledes trodiional vegetables along with
one unusual addition: dried apricots, Ther sweealnes perfectly complements fhe savory
flovars. "We were very tharkiul o Grandma for handing this down to my morm—a huge
improvement over her hockey puck burgers and rool shingle baked chicken breqsts!”

SERVES & THN B

1 (3% -pound} boneless besf chuck-eye roast
Solt and peppes
tablespoons vegelable o
onlan, halved and sliced 1hin
leaspeen mincad frash thyme
teaspoon minced f@sh ressmarny
lablespagn oll-purpose flouw
cups low-sodium beel bralh
paunds small red polaioes, scrubbed and
quaiered
1% pounds cameds, peeled ond cul into
We-lnch pieces
¥ cup dried opricots

EE-—M—”

1. Adjust an cven rack o the lower-middée
position and hear the oven 1o 300 degrees,

2, Pat the beef dry wath paper towweks and
season with sale and pepper. Eleat the oif i a
Durch even ovver mseclinnn-lagh hear winril just
smoking. Cook rthe roast until well browened i
all siddes, & toe L0 missiites, torning a5 needaed,
Tramefer the roast oo a place

3, Powrooff all bug | rablespoon of the tar and

repurn the pot to medinm heat wonnl shanmmner-
g Adid the ormioe aind coolk, stirving aocasion
ally, until softened and beginning o broan,
0 po B mimoees, See i dee thyime and rosemary
and cook untl fragrant, about 30 weeonds, St
im thie floaar and conk foe I minure.

a4, Rerumn the roast, alang with any accmmulaied

juices, to the por, Add enough broth so come
halbway up the sides of the foast. Bring toa sim
mier, cower, & transfer o the vven. Cook untl
the rmaast i alivost sender, albwst 3 haoirs.

5 Bomeve the pot from the aven, Sorin
the potatocs, carrow, and apricots, Bring o
a simmer over medinm heat, eover, and coak
until the meat and vegerables ave tencer, about
A0 mimutes

&, Tranafer the roast oo a carving bward and
tent loosely with Bl Transfer the vegerables vo a
serving platrer and rent loosely with foil, Let the
lepuied in the pot settle e 5 mineies, Skim the
Fak ool ehe surface of the sawce with a wide spoon
Bring the lguid mo s simmer aver meediaim-
high hear and cook unml thickened slighthy and
reduced o 1Y cups, 8 to L oanuates. Season
thic sauice with salc and pepper t taste,

7. Cot the mean e Ve-inch slices or pull it
apart into farge pieces, Transker the meat o the
platter with the vegetables. Pour Ve cup of the
sauce over the meat and vegetables and serve;
passing the remaining sance separacly.

i Maotes irom the Test Kitchen

We loved the apricsts. and adding them wilh tha
pomioss ond corols duwing bhe last 30 minules
radbser Fhan 1ve losl hour, preserved thalr texdiure
but sl gowe them fime fo infuse flovor. Trisho ueed
sanviary, bl we kel il ouk since il 15 hord be find. We
alzg found 3% hovrs, rather fhan I howrs, of cook-
= Ing was needed by a loll-apark-tendaer reosd,
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New England Boiled Dinner

RUTH FISHEER | BROWNES MILLY, NEW JERIET

"l gravwt up i Maine and when | need comfort food, this s winal | cook, | rememiber well
all of the tradifional Mew England foods we ate, This recipe is the way my mother and
grandmother made this dish.” New England boiled dinner, ke o pot roost supper, is
amblematic of the region's procticality and frugality. Custornarly, the cooking would
begin shortly affer bveakiast, when cormed beel was covered with waoter and set ovar
a fire. After o few hours, vegetables would be added, and by noon a hearty meal was
ready, Says Ruth of this nostalgic recipe. *"When | eaf this, it i ke my grandparants and

parents areaf the table with me"
SERVES R

boy leaves
lablespoon died thymes
teaspoons whole block papparcoms
laeipaand whols ollzpice
(3= to d=pound) commed beal, Fmmed
1% leospocns sall
1% leaspoons poprika

1 pound amall beeals rimmed and scrubbed
1% pounds small red polaloes, scrubbed
1% pounds caroh, pesled and cul il

2-inch pleces

1 pound lrozen peail eriom

1 medium heod green cobboge, cul info
Bwedges [core lell infoct)

Ll T T ]

1. T the bay leaves, thyme, peppercorns,
anl allspiee togerher v cheesecloth 1o make a
sachet

2, Mace the corned beef amd cheesecloth
pomch i a large stockpot. Cover with cold
warer by 1 inch and bring to a simmwer aver
migshwm-hagh bear, skimming anmy foam from
the surdace, Add the sl ansd praprika, wover, and
comik wntl e mear 15 tender, 2% to 3 hours

3. Adjust an oven rack oo the mdddle position
andd heat the oven oo 200 deprees. Transter the
vzt tor i barpe baking dishoamd Badle 1 oup ol
the encking bguid over the top, Cover with Toil
and keep warm in the oven.
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d. Add the beets to the por, return to a
simimer, cover, and cook for 20 minotes. Add
the potatoes, carrots, and oiions, cover, and
stmrner wntil the vegetables are almaost tender,
about P minores. Add che cabbage aind con-
tinue tosunmer sntl the vegembles are render,
LiF o 20 minuces lomger.

E. Transfer the beets to a carnvangg board and,
using paper towels, gently pecl off and discard
the ouiter skin, Transfier the beets toa serving
platter, nlong with the remaining vegerables.
Dscard the cheesecloth poucl,

4. Tramsfer the meat to the carving board, cur
againse the grain inte W-inch dices, and transter
o the platter with the vegerables. Drrizzle 1 eup
of the cooking hauid over the top af the mear
and vegetables and serve, passing the remaining
vooking liguid sepasarely,

. Moles from the Test Kiflchen

| This otharwise rodiienal beded dinne relies on The

. ipice pockel somefimes inclueded with proporad
comad beel for llavon We laund maoking our
own spice blend lent cleaner lovar and rmads
shopping sasien iince semelimes we couldn'l find
comed beed with ihis pocket. Ruth's recipe odds
the segotablas to he pal wilh the meal in sloges

H [which & alio the hodificnal woy of dalng IF), bl

o we found IF all cooked maore evenly il we walbed

. unfl ihe meal was done, removed It from the pat,
and then cooked ihe vegebabiles,
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Pennsylvania Dutch Slippery Chicken Bott Bie

LALRA Hidd3YER | SMIIBDDLETON, WIACONS N

This Hoover family recipe isn't o crust-encosed pol pie ke you might think from the
sound of iis name. Loura’s dish is rooted in the Pennsylvania Dutch fradition of the
botbai, which does maan “pol pia.” bul thesa pot pies weare actually stews with large,
fal noodies—no crust at all. Lowra's recipe tokes this regional dtlew-bosed tradition
another step, making it into more of a light scup. "Bott bie hos been in our family for
at |least severol generafions. My grandmother always prepored her bott bie using
only rabbit, potatoes, and noodle dough, probably due to a combination of foctors:
economic hardship during the 1930s, wartime rationing, and Eving in a rural area where
hunting was o popudar cutdoor activity. My mather prepares her bott bie with chicken,
as obtaining chicken from o supermarket became quicker, and certalnly mone reliable,
than obtaining a rabbit from a good shol, She also added camrots fo the pot, to increcse
Both the nutifional value and the visual appeal, My contnbution 1o the lam@y frodition
is the addition of French herbs to the both to increase the flovor oppeal ™

SERVES o T 8 S0UPF
T pound Yukon gold pololoes, peeled and ol
BROIH Inta Vasinch pleces

4 qgieaits woler 3 carraly, peeled and sliced (hin
Ve pounds bone-in, skin-on chicken leg guariers, 1 onion, minced
bimmed 1 celary rib, sliced hin
1 fobiespogn sall i tablespoon chopped fresh porsiay
7 tecspoons chopped resh lanagon
MOCTRES 5ol and pepper

2 cups all-purpose Hlowr, plus more os neesded
2 laorge sggs. dghily bealen

1-Z Mablespoons waler
2 feospoons vegatabée ol

TA00 gest LosT suRRERd



1. FOR THE BROTH: Bring the water, chicken
legs, and sale tor o botl inoa laege D oven,
skimming any foan fram rhe surface, Reduce o
a stmmer sngd cook worl the chicken is tenader,

1 to 1% howes, Transfer the chivken tooa platc.
2. When the chicken s conl enough to han-
dle, remwe the meat from e bonesand shred

unnges bpe-sized picces, discarding the skin and
bomees, Let the broth seetle for 5 mibmetes, then
i @ wide spoon o skim the far off the surface,
Reserve the maeat and broth separately.

3. FOR THE NOODLES: While dhe chicken sim:
mers, pulse the four a few s na food
processor toserate. Add the eggs, | rablespoan
of the warer, andd thee oal, and proeess until the
dough resembles coarse sand and stays rogerher
when pinched, aboue 30 secands. TF the doagh
dlises not sray woether when pinched, add
water, 1 peaspoon ar 4 time, untl i does. 1E the
duugh sticks po the sides af the bowl, add Haur,
I tabbespoom -t votdl it oo longer sticks.

&, Turn the dovgh onto a clean counter, form
iepbee i all, and kincad by hand owo ar thres
tiines, Cut the doagh in hall, faten cach piece
insber & suguane, aid cover with plastc wrap. Let
the dough rese for 1O minates.

E, Wisrking with cne picee ar o dme, roll the
dough oue on a lightly Houred comnter o
a Fhz-meh squave with a Ya-inch thickness.

Cit the dough into L-inch squares, spread in
a single layer on - baking sheet, and dust with
Hlamir,

&, FOR THE $0UP: Reourn the veserved broth
t a bl and add the noodles, ooe had fal a
a mime, stivrng frequently b prevent stcking,
Reduce the heat tir medinmi-low and dook the
modles for 25 minates:

7. Add the potaroes, carrats, omen, and cel-
civ and continue my cool undil the noodles and
vegerables are tender, ahout 10 nunuees longee.

8. Reruen the shiredded chicken to the soup
and cogk until heated throngh, abour | msinue.
Srir in the parsley and warragon, scason with sali

and pepper o sk, and seree,

i Motes from ihe Test Kitchen

The Aille af fhis recie i a mautldel bul the dish

. Is actually quite ligh and brothy, ond once we
undersboad The gisl ol Lawa's ke on ol bie
i shaw, we become converls. The handmade

naoodies are minimally kneaded, which makoes
ihem easier fo roll gut, bid also more fragile dur-
ng cooking, We ages wilh Lourg's advice thol o
long, genlle simmer is the key fo fendesidng. and
el deslreying, tha llie squares, Louna's recipa
reguired litle chonge by vs. The only dmall odjusl-
menk wa mada, in ha noms of usar-flendiiness,

3 were subsliufing o iMle oddilonal faimagen o
. tha eharvil called far in the cdginal and ketting the
. food processor do e dough mising, ralber lhan

rsaking it by hand,

PREFPARING MOODLES FOR BOTT BIE

1. Cut the doasgh in half,
fiothen sach pizce inlo
o U, caver with
plosiic wrap, and lel resl
fer 10 rairnles. Working

willhy o pieca al a lima.

el Ihe dough ot oo g
bl Houmad counder
irila @ Fa-inch squam
wiith 0 Va-nch Ihicimiass

—

2. ¥ith o paro culies

o chel's knile, cul

Ihe dhough inba 1-inch
sepbcanas [hen e T
coelias i o Sncie loper
o 0 biking el and
chusl with Ricir,
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Coke Oven Fried Chicken

DERBIE FLEEROR | MONTERLEY., TEXNESSEE

"My grondparents fved in o coal camp in the 1¥40s. To help supplement their meager
income, my grandmother would fry chicken for the miners' supper. When the ol lamps In
the house wera emply, sha would ry her chickan oulsda, by the light of the coke ovens,
Her fied chicken waos so defcious that even the ‘rich city folk® would come out to by il
She gave away as many pieces ai she sold, always catering to those who didn't hove os
rrpch as she. My grondmother never had o goir of new shoes until she wias in ber fories,
but she alwoys had g smiie, o helping hond, ond o generous plafe of fied chicken."

SERVES 4

cips bultemmilk

lobdespoons groend ginger

lablegpoan Grownd sage

{obdespoons sall

pounds hape-in. skin-on chicken :PlEI:H
{spiiil breasts cuf in half, drumshicks, ondfor
thighs), firmmed

cups allspurpose flow

Teaspoan onien pdwdar

leaspoon sugao

laaspoan peper

Pinch baking sodo

-4 qimats vegeloble oll

P R Y

e R

1. 5o the buttermilk, | tablespoom of the
ginger, 1 ablespoon of the sage, and the s
together in a barge bowl, Submerge the chicken
complerely in the burermilk mivoore, cover,
and refrgerate for 1 haour,

2. Bera wire pack over 3 rimimed baking,
sheet, Whesk: the remaining 2 tablespoons
ginger, remaining 2 tablespoons sage, the Ao,
o poawader, sugar, pepper, and baking soda
wogether inoa shallow dish. Remove the chicken
froin the brine and, wewking with 3 pieces at a
nime, dredge in the ouar mixmne, shake off the
exvess, amd transter to the: prepared wire rack,
Refrigerate, uncoversd, tor 2 hatirs.

3. Addjust an oven rack to the middle position
aned heat the oven o 200 depgrees.

142 pesv 108 surPERs

& Poar the oil inr a laege Datcl oven until
it mensures 2 inches deep. Heat the ol 1o
350 degrees over mediuni-hugh heag, Add half
of the chicken pieces 1o the pot, skin-side down.
Cover and cook, adjusting the heae as necesary
t mainean an ofl emperatne of 325 deprees,
until deep golden brown, 5w 7 minutes, { Alver
2 minuies, check the chicken pieces for even
bromming and rearrange if sone pioces dre
brovwning faster than others. )

. Turn the chicken pieces over and cantinue
o conde, uncovered, unbl deep golden broowm
and fully cooked (160t 165 degrees fiwr breasts
and 175 degress for thighs or drumsticks on an
instane-read thermometer |, 4 to 7 minuwes hoa-
ger. Deain the chicken brclly on a large paper
powel-fimed place, chen wansfer toea clean wire
rack st cver a mimaned bakang shees and keep
swarm in thie oven.

&, Return the ol b 350 degrees over medinm
high heat and repeat wich the remsining chicken
[Hcis, Serve,

Molbes from the Test Kichen

Ghnged and pege add a nice hwis b hit slherwize
clossic fied chicken. While bebbie’s recipe had
a Pavarlul ervsl, luming Ihe bulesmilk marinade
into a brine of soll, powdered ginger, ond 1oge
sananed Ihe meal lhvoughoid, Alr-drying the
chicken after dredging # produced a crispier
crudl, while adding a pinch al baking soda
lightened i up.
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Lovisiana Smothered Rabbit

VYANFASA GERONDALR | HOUSTON, TEXAS

"My maternal grandparents were hue Louisiana country people. They grew vegetables
and raised chickens, goats, hogs, and cows. My grandfather hunted and we ale what
hie shat, Including rabbits |and deer, squirreks, furtles, and alligators), This recipe i how
my grondmother smotherad all manner of wild mead, until it was faling-off-the-bone
tender" With its crearm-enriched mustard-wine sauce, Yanessa's rabbit recipe s aboul
as flovorful as it s eld-fashioned, She suggests serving over ice or egg noodles,

SEILYES 4 TO &

1 (3% fo d-pound) rabbils, each rabbilt cul Info
7 pleces, ihin membrane on tha loln remaved
5ol and peppaer

cp HEHEIHHE-D-I

onton, halved snd sliced Fhin

legdpoans minced fresh thyme

cups low-sadium chiclken brath

cup diy white wine

cup waler

Tabdeaaang Duﬂh s beard

cup heavy cream

teaspoons [resh lemon juice

foblespoon chopped Iresh Iomegon

- W F W R = B

1. Adjusr an oven mck fo the loveer-middle
pasition and heat the oven o 300 degrees.

2, Tar the rabbit drey with paper towels and
season with sale and pepper. Hear 2 tablespoons
of the oil in a barge Duncl oven aver mediom-
high heat vnill just smoking. Add one-third of
the rabbit pieces and cook unttl golden brown
om bath sides, 8 to 10 minutes, Hipping halfoay
througl. Transfer the rbbic to o plate, Retam
the pot ro medium-high hear and repear with
the remaining sabbic pieces in two batches,
using 1 tablespoon more ofl for cach batch.

3. Auld the onion ta the pat and cook over
miccdiom hear, stiring occasionally, untl sofi-
ened, 5 o 7 minures. Stir in the thyme and
coatk vl fragrant, abaur 30 seconds. St io
the broth, wine, warer, and mustard, scraping
ujr any browvned bits,

164  Besr Lot qurren

4. Reerurn the forequarters, hindguariers, and
inecks, along with aony accomulated juices, to
the peat. “Tiﬂtl to & simumer, cover, and teansfer
e the oven. Cook the rabbae wonl the meat is
tencler, abonr | Y hors,

S Berorn ohe loin picces, along with any
sccumulated uices, o the pot. Continue w
coiak untl the ralbshit is veider and an instant
resd thermometer inserted into the center
af the loins registers 145 degrees, abont
L ot lomger,

&. Transfer the rabbit o @ serving platter and
sent lacsely with fal, Sor i the cream, bring
the sauce tooa simmier, and cook uoel thickened
and reduced e abour 1Y cups, abour 10 min-
utes. OFF the hear, stir in the lemaor juice and
season with salt and pepper 1o taste, Spoon
the sauce over the rabbic, sprinkle with the
rarvagon, and serve.

Motes from the Test Kitchen

Thoagh flaveelul ¥e cup ol braing ligwd wasn

¢ engugh, sowe odded chicken broth, Vanessa's

i mustard b nlerfered wilh Browning, so we sired

1 Rinto fhe souce, Seoring fha rabbil in @ Dudch aven,
| than transteering B with fe braising lgud fo fhe oven
© For o slow brabe helped sheamling e process, INs
| aaslest bo have your Buleher prepare the rbbik:
fwo hindguarlers, two forequorars, beo lein pheces,
amd tha rerch. The mismbeane on e loin con be

i removed af home, Chicien thighs will ol wore

i Insfep 4, cook the chicken unlil the Ihickest part of
[ e thighs registers 175 degrees an on inshani-read

: hermometern, aboul 1 hour, and skip slep §.



Duck Gumbo

HELEN MPALMER DNCREN | HOUSTLOX, TESANS

“When she was fourtean, my grandmather, Bessia Brown Grant, moved from Clayton to
Cushing, Texas, where her mother established o boording howse and served meak nol
only to her boorders, but atsa the lacals, When her mother died, Grandmaother Granf,
whio was by then maried with three daughters, took over running the establishment. In
1924, the family moved to Nacogdoches, where Grandmother established the Grant
Boarding House on Church Shreat. Later, Grandmather moved to Mound Street, where
shie confinuad having boorders and serving meals unfil she refired. | chose this duck
recipe from the hundreds of recipes Mother hod compiled throeghout her lifetirme. 1still
remember Daddy and his fiends bringing their kil home and mMather and her friends
halping clean the ducks and preparing them. They hod some great times doing thisl
We now have three grown sons who enjoy cooking and griling. Al leost once a year,
wea all gel togather in owr kitchen and prepare this recipe.”

SEEVES B 1, Ceons the sale peork oo large Durch oven
evier medinm-loaw beat ol crisp, about 10O min-
B ocunces sall pork. chopped wtes, Strain the sl pok and fu thoegh a fene-
2  pounds bone-in, skin-on duck leg quarbess, miesh serainer into 2 bguid measoring cup and s
Trimimaed asiche, Mhiscard the sl pork,
Loit ond pepper L Pac che duck dry with paper teovels and sea-
1 lablsspoon vegetable oll, plus mare os neaded s with sadt and pepper. Heat the 1 tablespoon
Vi cup all-purpose flaur vegetable oil in the pot over mediom heat nntl
2 onons, minced shimumering. Add the diuck, skin-aide dow, and
2 celery ribs, chopped fine Tower the heat o medinm-les, Caok, adjuse-
1 iad ball papper, semmed, seeded, and aigs the hear as needed for the far oo maintiin i
chopped fine constant but gente simmer, wotl most of the
& garlic cloves, minced far in penndered and the skin is dcu:p godden and
1 bay leayes crisp, 25 to 30 minutes. Flip the duck over and
4 cups low-sadium chicken brofh, warmed continue o cook untl golden brown on the
1 [14.5-ounce) con diced lomaloss second sde, 6 o 8 minubes longer. Transfes the
1 paund iresh okro, frimmed ond siiced duck oo plae.
Y Inch thick {Carimmad on pooe 168

2 leospoons lilé powder
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3. Pour off the far inco the measuring cup
with the salt pork fzt. Add enough vegetable il
ter the messuring oup o egual Ve owp. Hear the
far in the pot over medinm beat untl qust smok
ing. Giradually stir e the Hoor with a wooden
spoan, working aut any lumps that kem, Coalb,
stirring constantly and reaching o che edges
oof ghie pan, ungil the migtore has a toaste arama
and i deep reddish brown, about 20 minutes.
(T vowex wall ecome thunner as o cooks. B it
bermins to smoke, rernove the pan from the heat
vl s dhee oy comstantly wa coal shiglitly, )

4, Add the onions, celery, bell pepper, and
I reaspoon sale to the roass and cood, stiring
oceasionally, until the vegetables are softened,
8 v 10 minutes. S i che gaclic amd bay leaves
and cook unnl fragrant, aboos 30 seconds,

& Girachually seie in 1 eop of the warm boogh,
seraping up any brovwned bits, Sorin the
remaining 3 cups brath and the tomatoes,
Betorn the dock legs, along with any acow-
minlated juices, 1o the pot. Bring tox sinmer
anal eoade unnl the duck: legs are tendder, | o
1% hwurs.

&, Transber the duck begs v a plate. When
the duck is cond enough to handle, reomove this
et from ehe hones amd shed ineo bace-geed
pieces, discard the skin and bones.

Thé mess Lot surpERy

7. Meanwhile, simimer the gumbao o 30 main-
uies, then stir in the okra and shredded dwck
mcal. Comnue o oook until dee ok s twemlder,
ahoot 200 minutes longer,

B, [scard the bay beaves, O che bear, str in
the hle povwder, cover, and ber sit ontl thick
eined slighdly, abour 5 milnuoes. Season witly sale
and pepper o buste onil serve

: Notes from the Test Kitchen

Gumbo i an old Crecle-slyle Soulhem slaple apen
fo lods of Inferpretadion, and this ovarful duck ver-
sion doed nol dsappainl. The aiginal recipes vsed
a whole duck [canveniend It you just shad [t], which
wii replacad with Fhe more eccedilbie oplion of
duck leg quarers. And in liev of pooching o whoie:
duck shulled with sxamafics aned vegebsiles ks
make stocik [which we found hod litie flovor ather
fha recipe’'s relolively shoet cooking Rme anyway),
we insdeod uied chicken brolh. To create even

3 e duck lloves, we seared the duck legs 1o ren-
_E der the fal, which we fhen used when maling the
Toroux, Becowe o dork brown roux B the hearl and

. Feundalion of a good gumbo, we found i impar-
beznd ta $ake our Fer (I book aleeul 20 minube)

ko reach fhe nice chooolaly brown colos Helen
Indicotad in har recipe. Molke sue fo st e roux
consbandly o preven Burning.



Blue Ridge Baked Bean Burgoo

TAMNICE ELDER | CHARLOTTE, MOUTH CARDLINA

"Having recently unearthed a file of index cords with recipes from my early days of
mariage in the 19705, | found it quite interasting sealng what, and how, | cooked al
that time. Cooking on a budge! was definitely the underlying theme, bul we enjoyved
sitting down as a family to dinner every night, even if the lare was economical. This one
| rermnamber as o parficular fomily favorite—guick yet delicious.” Though Jomice halls
frorm the Tar Heel State [Morth Carolinal, her recipe stands as an institution in another
Southemn locale! Kenftucky. Burgoo waos a dish born of necessity, mixing together any
ingradiants ovailabte at the moment, whather hunted or harvested. Though once
moe commonly found, today burgoo is a mainstay in Kentucky alone. Thare it i now
knovam as a thick, heody meat stew of tomatoeas, corn, potafoes, chicken, and mutton,
Janice's recipe, a riff on Kentucky's burgoo, k o vegetarian-friendly version thal offars
a mix of bell peppern calery, onion, fomatoes, and the swee! tang of boked beans,
topped with crunchy pecans. Serve this aver fice o a filing dinner thot you con put
together quickly any night of the waek.

2 Bring tw a simimer and coolk, stming often,
il the sauce has thickened shghdy, 10 w0 15
mmbites. Seascn with salt and pepper o oste

3. Sprinkle indwidual portans with the. plum
torrwanoes did pecans and serve

SEENES &

1 foblespoon vegelable of
1 onden. minoed

green bell pepper, stemmed, geedad, and
choppad

—

celary rib, chopped

latslespoon chill powdar
[té-ounce) cons baked baans

(14 5-gunce] cons stewed lomoloes
cups low-sodiem chicken brath

Sall and papper

"i"-”“-ﬁ--

Mates from the Test KEifchen

:_ We apprecioled Joanlce's Blue Ridge fake on o

Kenucky shaple. apling Por beans ralher than the
imual meal. Her homey recipe comes jogedbher
imn minutes and had a sweel-savary laver we

E lavad. Irstacd of odding he chill powder wifh the

! beans, broth, and lemabses os Jasce did, we
feding hat adding il io the pan when soulsing ihe
anlons, pepper, and celery helped o deapen (ks
Pervr. rafhar fhan dilute # inoll the ligusd. Janice
nobed Ihal she wually uses leliover homoemode

: Boked beons, and used canned beans in g pinch.

¢ Far the soke of dmpScily, we Jusl want with the
cammead {our loverile bond is BEM Vegelorian
oked Beans). B you wan le make this an entialy

: vegeboron dish, you con use vegeiable bralh

* rothes thon chicken brath,

plum fomoloes. cored, seeded, and chopped
cup pecans, ioosted and chopped fine

Fow

1. Hear the oil i a large Dugeh oven over
mechiinin bear ol shimmering. Add the onion,
bell pepper, and celery and coak, arivning occa-
stomally, vl softencd, 5 1o 7 minetes. St n
thee chili powider amd cock antil fageant, about
30 seconds. Soir in the beans, stewed tomatocs,
anad broth,

A WERIC AR PEAICHAL sPeciatries  1AT
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Cincinnati Chili

THE EIFITORE P COODE'S COUNTRY

pacast ol us knowee Chill cis g mesaly, spicy, thick red stesw, That's the stuff with Southweslam
roote—a for ory from winot they serve up in Cincinnati. There, chili means a thin brown
meaat sauce with warm (not spicy) seasonings. ke cinnamaon, allspice. and cloves, and
it's ladied aver spaghatti or spooned onfo hot dogs (locally refermed to as Conays).
And bet’snot Torget oll the gamishes that fop it off; beans, onions, oyster crockers, and,
ol course, a hafty pile of shredded cheaese. Cincinnatl chill was first served from a haot
dog cart, a busingss that has since turned into o well-known local chaim, Empress Chill,
started by two Greek immigrants in 1922, Soon enough the one-of-a-kind chili became
a local phenomenon thal has sdnce sposned nuemeraos chill palos—and aven maore

fans. Serve our recipe over spaghetti with all the clossic gormishes.

SHEVHS & 108 R

1 toblespoon vegotoble o

2 ondcnd, minced

2 foblespoons iomolo posie

2 lobisipoont chill powdear

1 tobdespoon dried cregono
Vi leadpooid giound cinnamon

1 gaoarlic clove, minced

Jall and peppar

YW feospoon grownd allspice

2 cups low-sodivm chicken brath
2 cupstomobo souce

2 lablespoons clder vinegar

2 teaspoons dark brown sugar
1Y pounds 85 percen lean greund baal

1. Heat the oil i a Durch oven aver medium
hear wind] shimimernng. Add the oniong and
coxok, stirring oocastomalty, wntil saftened and
browened arovmd e edges, about 8 minues.

Sarin the tomaro paste, chili powder, arégana,

cinnamen, garlic, 1 teaspoon sale, 35 teaspoon
pepper, and allspice and coak untl fragrant,

abwair 30 accoands. Suar in the chicken beoth,
DORITG A0, vineEar, and sugar.

2. At ehe beef, breaking. ugp any large clumps
with 3 wooden spoon. Bring to a simmer and
ek il dve cluli is deep Brown and thickessed
shighely, 15 fi 20 minutes. Season wich salo and
FH.'F'IJL'J [ea [aste |'|ﬂ'|.| SEMVE.

Meies from the Test Kiichen
Tender meal and just tha righl earmbinalisn and
bolance of spices are the keys lo greal Cincinnalfi
<hill, Starfing with the spices, e lound ecipes with

1 unespecied choices like moce, ginges, nulmeg,

¢ and even chocalgle, but In fhe end, o simpla

! combinalion of einnamon, allspice. chill powder,
and crggong gove us the floves wo were altar.
Mosl orea chili porlors gef thel beet Wlo-lender
by bodng B in waber belare adding @ fo fhe splcad
Bguid. To Keep Fhings simple, we Just boled aur
mak tight n the souce rather than seporataly,
‘We ales found hal unBke a splcy bowl of red, This
raglanal favarie will be on the foble in mindes. kol
hours—analhe reason we couldn'l help but love il

AMERICAK erclaMal sPeciaitirs  14%



Pivoto-Robinson Shrimp Creole

TENA RN EESON | SANTA FE, TERAS

"ty ancestors setiad In Texas In he 18305, The old homesteod served as a stfagecooch
stop, cottle-drive bed-down, schoothouse, ond gothering place for many social events.
The lood was raised, grown, or caught nearby and, being close fo Gaolvaston Bay, fresh
fish cnd shrimp wera fovorte components. My moiner would make lorge bofches of
shrimz Crecde for her Junior Triviom Club annual fondraisen. and | halped peed and devein
the shrimp. | have repealed the preparation many times. The aroma and the sight of the
rich, chunky Creole lodled over o ple of while rice brings everyone to the tokbéa”

SERYES Lk Ty |2

4 pounds large shrimp, peeled, shells reserved,
ared ghrimp deveined

cups waber

eup vegelable all

cup ollpurpose flour

anigns, minced

celery ribs, chopped fine

red bell peppar, stemmed, seeded, and
chopped line

Salt

garlic cloves, minced

bay leaves

feaipoan celery salf

Pappar

teaspoon ground cloves

cups fomaobs jelce

(1d.F-ornce] can shewed lomaloss
ripe lomatees, cored. seeded, ond chopped
cup kelchup

fobiespoons Worcesiershire sovce
labledpaon el souce

B =

F o oe

b B ok o E

1. Bring the reserved shomp shells and warer
pox i simmier in a bacge savcepan over medum-
high heatand cook for 20 minutes. Strain the
stock through 3 Ane-mesh steadoer anid discarnd
the shells, Set the stock aside 1o ool slightle.

2. Hear the oal inoa Daaech oven over meedinm
bear until just smoking, Gradually stir in the
Aesiae swith a wooden gpoon, workiong out any

170 seit Loz sureees

lumps that form. Cook, stirmng constanty,
and reaching intn the edges of the pan, unnl
the mixire hag 3 poasty arome amd & deep
iedidish broawn, about 20 mimutes, {The roas
will beconme thinmer as it cosokes; iF ic begins mo
smcka, remove the pan from the heae and sor
the roux constndy 1o cool dightly.)

A Add the onaons; cebery, bell pepper, and
| reaspoon salr to the roux and coak, stirring
cccasionally, vl the vegerables are softenod,
B e 10 muinumes, Stir in the gardic, bay leaves,
cebery salt, W beaspoon pepper, and cloves qed
conk until fragrant, about 380 seconds,

4. Gradvally stir in 1 cup of dhe reserved
shrimip stock. Stir in che remaining scock,
thie tomssato poice, stowed matoes, chogyped
pomatoes, kerchup, Worcestershive sauce, and
hawt sauce. Bring o a simmer ang couk untl
rhickened, abounr 2 hours,

& Snr in the shivmp and cook unnl just cooked
through, 3t 5 minvees. Discard the hay leaves
und seascn wirh salt and pepper o taste, Serve.

Holes fram the Tesi Kilchen

The arlgirl recips served 50 peaple, 56 we scaled
it down to serve 10 fo 12, perect for a smoll gath-
aring. While il beok Ting 1 hour b make her rous, in
| 3 minubes owrs wos o deep chocolabe calor (il

it consheniy b prevant Burning]. The sheimg anky

' needed abaul & minutes {rafher fhon 20 minsdes)

i tocook, This i a spley Creols, so adjust tha hol

. sguce as needed.
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Chesapeake Partan Bree

LAMILLEA SAULSBELURY | NACOGIMACHTES, TEXAS

"My father grew up in the Eastern Shore areo of Maryland, along the Chesopeake Boy;
his family has bean llving (here since the 1400s. His mother wos o phenomenal cook and
wios porficulady prowd of her Scottish-Amancon and Ish-Amencan roats, She combined
the two by making o wide range of dishes that were possed down from her mother and
grandmother {ond even further bock than thal), Cne of her specialties: partan brea,
Fartan s the Scoftish ward for a crab, and bree is a liquid in which something edible
hos been bolled and left 1o scok. [t's o famous Scottish soup thot was brought over by
Jcottish settlers, including my anceastors, and wos very populor in coostal areos on the
aast caasl of the United States. My grandmother's version had twa incredible regicnal
addifions that wera In abundance when she was alive: fresh morek ond Chesapeaks
fiay crab, My dad mode this throughout my chdhood, and even though he moved
to the San Francisco Bay Area after college. he was shill able to get fantastic crab and
fresh produce to camy on the Iradition of this great Scottish-American soup. I've made
o few iittie tweaks to the recipe over the yeors, but it B very close to my grandmother's
erginal version |according to my dod, who is the only person who has tasted both), |
lowve fo serve this to fiends and acquaintances of all kinds, in part fo disprove the nation
thaat Scottish cooking is blond, fasteless, and uninsplred, Everyone loves itl And it's easy
encugh that | can make it for weeknight suppers cs easily as for special occosions,
A final note: the best thing to eat with this soup 5 Morylond beaten biscuits. They ore
shaped like fthe sggs and are pure heaven,”

SEWVES 8 B suncesmorel mushroams, sliced ihin, or shilfoke
mushrooms, stermmed and sliced thin
TVa  cups waher 1% inblespoans minced lresh lhyme
i cup long-grain white rice, rinsed undil 1he wele 1 loblespoons whiskey
TN o Bt 1 tablespoons unsalted Bulles
Salt 3 |eeks, white ond Eghl green pors only.
B eor cori husks and silk removed chopped fina
4 cups low-sedium chickan broth 1 calaryribs, chopped fine
3 cups heovy cream I pound crabmaad, pieked aver lar shells
& slices bocon, choppad Pepper

A toblespoons minced tresh chives
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1. Brimg the svaber, dee, and a pinch salt tooa
bl ina medinm saucepan aver medinm heat
Heduee the eat o ow, cover, and cook until
all the warer is absorhed, about 15 minnres.
MY the heat, reimove the lid and place a clean
Kitchen towel foabded 1t half cecr the sancepan.
Faplace the lad and ke sic

2. Stand the corn upright inside a bowl and
carchully cut the kemels from 5 eans of the
corn using a paring kife, Grate the remaining
3 ears corn on the Tagge holes of a bo praves

inro a separate berwl, Scrape any remaining poip

fromm the cobs inca the bowl wath the grated
corn using the back of a burter knife. (Do not
iseard the cobs.)

3, Combane the cobe, bewth, and creain moa

large sncepan, bring to 4 simmer, and ook for

B minntes, Cover andd let steep oft the heat for
20 mibnutes, then discard the cobs,

&, Meanwhile, cosk the bacon in a lange
ol oven over medinm-how heat undl crisg,

aboor LI mumotes. Wsing 2 slogied spoon, trans-

fer the bacon to s paper towel-Tined plate.

8. Poaur off all bur 3 rablesponns of the bacon
far and rezvn che pot toomeidiom-high hear
until shimmering. Add the mushrooms and
cook, stivring oceasionally, ungil they have
released their juices and are brown around the
edges, 7 o 10 nunutes, Sor i the thyme and
ek unnl fragrant, abour 30 seconds, Stir in
the whiskey and cook untl evaporated, abour

30 sevonds, Transter the mvsbroom mivoene
i o] anad cower o kiep wanm.

& Mele the butter i the peat over mediom

heat. Adid the lecks, celery, and Y2 1easpoom sl
and cook, stmng occasicnaldly, uatil softened,
5 tor 7 riniites, Sor in ohe broth mixoore and
grated corn, seraping up any booswned bits,
Bring to a simmer and cook until the Havors
have combinegd, abowat 5 minures,

7. Soir in the corm kernels and rice and con-

gt ook unl the kemels are crisp-tender,
abipnr 3 minuees, Stir in the reserved muosh-
pocm mixbee and crabmear and cook unril
haated through, about | minute, Scason with
salt and pepper (o @ste. Sprinkle individual
powrtions with the reseraed bacon and the chives
and serve

Motes from the Test Kitchen

Tasler were unanimosus ol fhis old Maryand
croh soup with coon needed anly e smallest of
teeaks—E was neor-perlact, To sove us from one
mare pan bo clean, raller Ihan seobé the mush-
rooms in @ separabs pon, we jus cooked fhem in
tha some pot we were using, alber wa'd cooked
fthe bacen and balare the leeks ond cebery.
Comilla uses sublime keth reeeds in her soup, bl
Ihesa specially mushrooms can be difllcull §e lind.
Wo discovered Ihal shillake mushreoms, shemmed
arrd shead thén, oo a line subshiube I youw can't
1imdl marels.
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Char's Maine Fish Chowder

CHARLENE CHAMHBERS | CYRAGIRIY BNEACH, FLORITA

“Years ago. when my husband, Jere, and | used to vocafion in a lovely cabin in
Maoine on Mocsehead Loke, | would make this chowder with fresh fish we picked up in
Camden on our way up. This was our private getaway cobin where the tweo ol us could
reconnect while our children were at comp for two weeks, It was heaven—ond so was
the food | cooked with the fresh seafood ond fresh vegetables!” Like most of the fish
chowders you'll find along Route | running down the coast of Maine, Charlena's fish
chowder is a brathy. milky—and flour-free—chowder. Unlike o thicker style of chowder
(think Boston-style clam chowder|, this looser soup lets the fish [and the bocon cooked
with it} take center stoge. You might not have o cabin in Maine to escape to, bul this
fish chowder will bring the Down Eost flavors Aght info yvour awn kilehen,

SELVES 4 T &

& slices Bocon, chapped
3 onéons, minced
Lall
Yo cup dry while wine
1 |8:-cunce) boillas clam juice
1% povnds red poldboes. soubbed and cul inlo
Ya:Inch places
leaspoon: minced fesh thyme
bay leowes
cupa wiole mik
pounds hoddock or cod Bele, cul inlo
T-ineh ehunks
2 taoblespoans unsaited buller, cul Inlka
Va-nch pleces
Fepper

kM wn k3 M

1. Conieke thie bacon ina large Docch oven over
medium-bow heat unril crisp, about 10 nunutes.
Lisig a slored spom, transfer the hacomn toa
papier towed-lined plare.

2, Pour ofTall bt 2 tahlesposning of the bacon
fat and retum the post to mediom hcar wntil
alriminsering, Addd the cnmms and 34 teaspodn

1M wesy Loas suspees

salt and ook, stirving cccasionally, woil soali-
emed, 5 7 minutes.

A Add the wine and cook unril almost cvapo-
raved, b oo 2 minoies. Sur o the: clam juice,
seraping up any browned hirs. Stir in the pota-
toes, chyime, and bay leaves. Bring toa simmer
sid cosoke unf the patatoes ane almose render,
10 pey 15 minnees.

4. 5t in the milk andd fish and cook over
medium-high heat until tee milk s hot and tiny
bubbies begin to appear around the edge of the
past (i g siimimer or Boal ) amd the fsh s jost
consked through, B w12 minutes.

&, Dhscard the bay leaves. S the buter
amd season with salt and pepper to teste, Stiv in
e reserved bacon and serve.

Motes Iram the Test Kitchen
This simple, brodby chowdar hod o leshness
abaul it thal we could oll appreciaie, Chadane
uzed B cups of milk and ang bolle of clam juice

1 In her criginal recipe, which basters foend 1o be a

| bif loo miliy, 50 fo get maona fish aves we s=lled

D oon S cups of milk and fhree boles of clam julce,
Adding ¥ cup al dry white wine helped 1o ciA the
richness and round oul The Hlavars.



Long Island Clam Pie

JAN CARMAN | STUART, FLORIDA

“We lived on the South Shore of Long Istand. where we could read for hard clams
any fime we wanted, When we gol Hred of clams on the holi-shell, clam chowder,
Clam fritfars, and linguine and clam: souce, my mother-in-low wolld say, 'How aboul
o chom pieg' “Yes!' we would shout.” Historcaolly, Long lslanders have always been
enthusiastic about clams, even when eighteenth-cenfury narthern Mew Englanders
thought of them disparogingly. Clam pie became o parlicular specially of the areaq,
specifically of East Hompton's Bonocker cullure, the fomiies of working-closs pioneers
whio caoma over from Englond. Bosically clams and potatoes baked in 0 pig crust,
it was cerfainly o thiifty fomily meol. Though mode ong belara, e first recipe for
clam pie appeared in print in 1824, in the cookbook The Lady's Vilage Improvement
Society of Easl Hompton. In modern fimes the Long lsionders' love of clom pie has
remoined strong—every edition of that cookbook has continued to have af least one

Ecst Hompton clam pie recips, The 19255 edition hod o whopping foun

SELYES E

CRUST
2% cups all:pupose flour
1 lecipoon sall
& toblespoons vegetable shortening. cul info
Yi-ingh pleces and chilled
12 Eoblespoons{] ' shicks) unsolled buller, culine
Wi-ineh pleces and chilled
4=8 toblespoons lce woler

FLLINGS

shces haosn, chopped

anion, minced

teaspaan salf

ieaspoan minced bresh fhyme

lenspaon peppaer

{oblespoons ofl-purpose Hlowr

[B-gunca) botlle clom julce

cup heovy cream

pound Yukon gold polotoes, peeled and siiced
Vi inch thick

I pownd chopped claoms, drained (oboud 2 cups)

1. B3R THE SRUST: 'rocess the Do and salr
rogether in a food processor untl combined,
scutter the shovtening over the top and process
untdl the mixture resembdes coarse commeal,
aboart 10 secends. Scarter the burrer pieces over
the pop and pubse the nuxture unol it resembiles
coarse coumbs, abour L0 pulses. Transter the
miaxture fooa byl

2. Sprnkle & rablespoons of the ice water over
the mixture. Stir and press the dough togethaer,
iy o sniff rubber sparula, unl the dough
sticks togeeher. 1F the dough does not came
rogiethier, snf in the remainimg water, 1 rable-
spon Ak a time, onbl it does.

3 Drvide the dongh into owa even pieces.
Tam each piece of dough onto a sheet of plaseic
g aid Harren each invo d 2-inch disk. ¥Yreap
cach piece fighthy in the plastic wiap and refng-
crate foe at lease 1 hour, o up o 2 days, Betore
rollimg oot the doogh, lek it s an the counner
o soften sfighely, alwour T minuces,

4, FOR THE FILLING: Cisok the bacos dn o lage
sxvcepan over mediam-lpw heat untl crisgp,

{Continued on poge 18]
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aboue T ninozes, Using a slatted spoon, trans
Fer ohie bacon to a paper wwel-lined place. Adil
thie cnion amd salt o the pot and coak, stivang
ceocasionally, until sofvened, 5 to 7 minunes.
Sniran the thyvme andd pepper and cook antl
fragrant, abour 30 seconds. S in che oo and
conk fior 1 oaminute, Shoady st in the clam juice
andd cream, scraping up any browned bits,

& Addd the poratess, brang 1o a simner, aod
conrk ol just tender, 10 to 15 minomes. Trans-
fier thie fllimg o a Boal and refrigeniee wndl
coidled shghily, about 45 minutes.

&, T ASTEMBLE AND BAKE: While the Llling
conls, adpust an oven rack o the lowest pos
i, place 3 Foil-lned rmmed baking sheet on
the rack, and heat the aven to 425 degrees,

7. Boll one disk of dough caa lighly Soured
commtr o0 1 2-inch circe, about Y inch thick
Fir the dough into a ®-inch deep-dish pic place,
berting, the exvies doogh hang over the edje;
cover and refrgerare lor 30 minuoes, Roll ot
ihe secomnd disk of dough taa 124nch circke
or a lighiedy Sloured comnter, then oransber o a
parchment-fined baking sheet; cover and refrig-
erate for M) minutes,

8. When the filling has cooled, gently bl in
het clame and reserved bacon. Pour the filling
innkey the dough-lined pre plate amd gentle pack

the potatees info an even laver, removing any
air pockers. Loosely roll the second dough ciecle
arowened the walling pan and gentdy wnrall it over
the pie. Trim, fodd, and orimp the edges, then
cut eaght vent holes i ohe pop,

7. Mace the pie cn the beared balking sheer anad
bake vl the crust 35 golden, about 30 minutes
Feduie the oven empersiure o 375 degrees,
rostare the baking shect, and continue 1o bake
until the filling is bubbling and the crust is deep
gedden bevavi, 25 b 35 manotes longer, Cool
the pie on a wire rack to meom emperatore,
abrouin 2 howars, befove servang,

! Motes from the Test Kilchen

P This classie clam ple reclpe is esentially cham

: chowder boked in a pie shell. foon vsed milk

[ combined with he Juice lelt aver lram shueking

lhe clams og the base lor her filing. but we felt the

raclpe would shay more conslstent fram one Baleh

1o fhe next iFwe just sluck wilh 1 botlle of clom

¢ Juice. We alse replaced e milk with cream ko

i prevend fhe Bling from curdling, which can ofien

:  hoppen when cooking miik for o leng time, We

i swapped oul the sovory called far in the orginal

: meclpe bor easlerdo-find fhyme and used aur test-
kitchen medhod of baking the ple on o meheabed
boldng sheet fo enswre o crisp, podden crust,

MAKING A DOUBLE-CRUST PIE

1. After poing 1he fifng
Nt e dovgh-ined pla
plata, Inosaly il The 1op
ool arcend tha rmoding
pin. than genily unrol i
aver tne liled pre creed
bottom.

174  mest iosT supeERs

L Trim ol Bt ¥ inch of
fre dough oweshamging
Fhi adpe ol 1he pea piaha
with scisors, 1hen press
Frem hoim onal othom crusts
togeiher ond heck The
edges undemssabh.

3. Ciimp he deaigh
enerty arcund he edge
o 1l ey Using the indes
fngsr of one hond and
v Hi ol incha
finger of the othar.

i, Cuwrl might 3-nch dilsin
lhe cenbey ol The lap el
wilh. G paning dnile, s
mova [he i ho The oeen
|z ke



Grandma Taylor's Crab Cakes

WILLTAM AND LIEEY HOOVER | LAS VEGAS, NEVADA

This Hoowver family recipe is claimed by Libby's side of the family, confributed oy her
Grandmother Taylor, The reclpe comes from Chincoteogue Island. Virginia, on the
state's Eastern Shore. Located on the Chesopeake Bay, Chincoleague 15 right in the
middie of a region well known for its culinary tradition—all things crab. With only a cup
of braad crumbs to a full pound of crab, this recipe. unlike o lot of filer-heavy recipes,
promises fresh, meaty, tender cakes that emphasize the star ingredient. Though
Waorcestershire sauce and dry mustard are not ungsual inchusions in Chesopeake crab
coke recipas, the ginger is an addition that lends o unigues fiovor, making this Tamily

recipe even more of a standaout,

AERVES A

lobilespoons (Ve dlick) unsalled bulbe

wrmnll enlan, mincad

pound crabmed, picked aver for shedls
slices hagriy white sondwlch braad, fom info
lorge pieces and puised in o lood poodeisar
e crumbs

cup chopped fresh parslay

lsaspoan dry musiard

leaspaoon Warceslerihire souca

teaspoon salt

lepspoan pepper

teaspoan ground ginger

large ega. lighfly Bealen

cup allspurpose fiowr

cup vegelables ai

lemon, cuf Inky wedges

L R -

w P E A FEFE LT

1. Mlels the bertger i aomsedion skiller ooer
miedinm Beat. Add the anion and cock, stiring
oecasionally, ungl seltened, 5w 7 minuces, Set
aside to ool 1o Fooim temperatire

T Gently boss the oy, crabanear, beead
crumbs, parsley, mustard, Waorcestershive sanee,

salt, pepper, and ginger fogether o bowl,
Lacnrly fold in dhe cgg.

3 Dhivide the erab masture it four egual
portions and shape each into a 3-inch-wide
pacty, Transfer the paities o a plasic wrap-
lened plate. Cover with plastic wrap and refrig
erare until firm, abone 30 aanuees,

4. Spread the flour in a shallow dish. Coat
the crab eakes hghly with thae flowur, Hear the
oil i a barge nonstick skiller over mediom beat
bl shimmwerimg. Gendy lay the crab cakes o
the skiller and cook until orisp and hght golden
bromwn o both ades, 8 o D0 oenuces, Hipping
halbway thriughs Serve with the lemon wedgpes

Holes fram The Test Kltchen

Bursling with fresh meaty crab, lhese cokes kepl

our basd-kilehen lsstens coming back for mare. We
didn’i find any need lo chonge hes combinticn

af sedionings, bl le combal colces thal ware oo
wel we reduced the eggs hom keo lo one. We also
swapped Ihe cracker-meal coniing In tha arigino
recipe far flour o coaf the cokes belore Iiying. 'We
T Thed crocker meal didn't odd arytiving unka,
and Aouwr is a much moee convenient cholice.
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Great-Grandma's Corn Fritters

SALLY NASH | FALLS CHURUH, VILGENTA

"These hitters are unlike most; they are light, airy, and delicate, My great-grandmathar
wos a cook of an inn in Pennsylvania aond these wera one of her specialfies. My
grandmother made them every year for my mother on her bithdoy, and my mom
and | recently rediscovered them together and mode them lor the family." Whal
makes these fitfers so light? Sally incorporales beaten egg whifes, making them
more like litte fiully com pancakes than heavy fried fritters. Corn fritters are offen flied
historically to New England and the mid-Atlantic, as even the eariest immigrants were
making such fritters {then called corn oysters), since corn was readily ovailabie. The
ftrash flavor of Sally's fritters mokes them perfect far any summertime sprecad.

RERENVES & 140 H

ears £orn, husks ond silk remevad
lorge aggs. separabed
talledpaons all-purpose four
feospoon sall

legspaan peppar

Pinch cream of larkar

LT s R T

ioblespoons vegelable ail

2 lablespoons mincad frash chives

ﬂ#h.'lhﬂ

1. Adjuse an coven rack o the naddle postaon
anud hear the oven o 200 degrees. 5ot a wire
rack owver o rimmed baking sheet and secaside.

2. Grate each ear of com over the lacpe holes
oof a o graver inte a bawl, Using the back of
a burter knife, scrape any remaining milk from
thie cobs o the bowl

3, Whisk the egpr volks; tlowur, salt, and pep
per it the corm mixpare., T aomechinnm bowl,
whigp the egg whites and cream of rartar with
an edectne miser an medinm-low speed wnril
foany, Increase the speed to medivm:high,
grracdually add the sugar, and whip unl the
whites Form stift peaks, 1w 3 minuoes, Gently
foaled the whipped cge whites dnta the baoer
wntil combimid.,

4, Heat | tabdespoon of the ail ina Lavge

nomstick skiller over mediam-high hear untl
shimmering, Drop 6 beaping rblespoans of
barter inco the oil, then Hamen each ine a

2V anch-dinmseter circle wieh the back of the
spoon. Cook until puffed and golden brown on
both sides, about 2 minuees, Sipping kalfivay
through. Transfer the fritters to a paper towel-
lined plate; then vansfer w the prepared wire
rack and keep warm in the oven, Bepeat wirh
the remaming oif and the renaining baroer in
five: barches. Sprinkle with the chives and serve:

Motes from the Test Kilchen
These fooiher-light comm fiflers were diferen thon
vy we had ever hosted, more crepe or poncolo
thian fradiional Iritter. We did add o pinch al
cream al lelar and o leaspaen of sugar to the
whites 1o help sfobilize them ond creake a mong
rellakde boller, The sugor alie halpaed bring cut the
com's seweelness. We found Fhal an exdbia lalxle-
spoon o llow edded needed shucheae, Wonling
o bf mare com Bavor, we increated e ameunl
al 6in Iream e recommended four jo five ears
up bo eight ears. While Sally's arigindl recipe uied
clarilied butter fo Iry her iiftars, wo lound veg-

: etoble oil o be a fine, and easler, apfisn. Wilh

| @ @lle exino sall (we added Y feaspoon more)
ond o sprinkling of resh chives, lede carm liflers
disoppeored o5 fost o3 we could moke hem,
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Baked Boston Brown Bread

MARTANNA VAN ERD | MONTAIN YIEW, CALIFOLNITA

kobust, dense, and sightly sweel, Boston braown bread isn't often ssen once you've
ventured much beyond fhe boundaries of Boston. Traditionally, Boston brawn braad =
sheamed in an old coffee can, but Maronna's recipe is o bt more home cook-fiendly
because the bread & boked in a loal pan. “This recipa came from my mother, who
studied at the Hew Englond Consersatory of susic in Boston. Inthe 19308 and 1940s
our farmily hoad his with Bosten baked beans, o frodifional Saturday night supper. It s
worth making just for little cream cheese sondwiches.” Once you tasta 1, you'll find this

regionagl favoriie 15 ensy to love,

MARKES OME B-IMCH LIFAF

eupd slona-ground grabam lour
cup oll-purposa fiour

cup pocked Bghl brown sugoi
teospoon salt

cupd bublermilk

cup molasses

large egg

cup raisins

teaipoan Baking 1oda

cup bolling water

T I e e

1. Aadjust an ewven rack to the middle posinon
and heat the oven o 350 degrées. Grease an
84 by 41a-inch bl pan and sor aside.

2, Whisk the flours, sugar, and saly together in
a boswl. Whisk the bortermill, mclasees, and g
pogether in a separate bowl. Gradually st the
brrrermalk maxoare inte the Hour mrstore wal
ceunbined, Strin the raising. Stir the baking
socka e the boiling water wnnl dusclved, then
stir imix the batter wntil just incorpovated.

180 eesv tast surrees

3. Berape the batter into the prepared pan and
smicsoch the top. Bake unrl a skewer insemed
inng the center of the loal commes out chean,

5l box B0 muinwtes, rotating the pan halfway
dhirenighi.

4, Conl the boabin the pan for 10 minutes.
B g siall konife avownd the edge of the pan ta
locwen, then tom oot oot s wire rack and coal
for 1 bawiit befooe secving.

: Motes from the Tesl Klichen

W faund s o walcamas, simgls vamion el ald-

¢ fashioned Boston brown bread ihod produced o

malst and fovorful los, Thosgh Moalannn's recipe
called for wiing eilher an 8 by £-inch or o % by
Sunch pan, 'we found e wos jusl koo much
bafer and il bubbled up and over the skdes of
elthar pon durlng cooking. We epled io use a slan-
dard 8% by Ve -inch loal pan ond scaled down

¢ o bew of tha ngredients, which guaraniasd an

¢ evenly cooked, perfect loof every lime. Grohom

: low Is simiphy coarsely ground whala whaol llous;

¢ you con subsfilute whale wheal Bour  you con't

¢ ind grokom Rowr,
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Vanilla Wafer Cake

CVYRNTHIA STILLEY | SAN MARINO, CALIFOHNIA

When we see vanilla wafers Inoon ingredient list, 1F's useally to moke o pie crust ar
1o boyer in a banono pudding or other tifle-like dessert, 3o we were g lithie surpnsed
whan we came across Cynthia's recipe, whikch corme from her mothar-n-low, Boberta
iy, since it fums to this fTovoddte Gitle cockie to make not one of the usual suspects,
but rather, o cake. Cynthia grinds the waofers and uses them instead of flour, a twist
theal lends a sweal, vanilla-infused flavor ot mokes her coconut- and pecan-studded
cake truly imesistible. You'll ind it's greaf nof anly for dessert, bof also as o freot served
with mid-morming or atternoon coffee or tea, If you buy the vanilla walers packaged in

Boxas, vou'll nead to buy hwo Doxes [they are alko sold incone-pound Dogs).

S5ERYES 12

1 pound (T cups) vanllla waber cookies. braken
info rough pieces

W leaspaon sall
1% cupssugar

12 labdespoond (1% sticks) unsalted buther,
soflened
lorge agos
cup whole milk
cups swestenad shreddad coconut
cup pecans, loasted ond chopped

—.I\.'I-E'ﬂ'

1. Adjusc an oven rack vo the middle position
and heat the vwven o 300 degrees, Grease a
B-imch springfovm pan and secaside.

2, Proves half of the cookies na food pro-
cessor o fing crumbs; abowr 1 minuce, Transfer
the crumbs o a bowl, Bepeat with the reman-
i cooskiea. Ser in the alt and seraside.

3, In alarge bonwl, beat the sugar and buotter
topether with an electric mixer an medinm-high
speet] wnnl light and Datly, 3 a6 omeuees. Bea
in the eges, one ara time, antil incorpeocied,
seraping doswn the Bael ancd beaters as necded.
Faduce the mixer speed to e and add one
third of the conkie crumbs Ralloased by Y cup
of the milk. Fepear with halt of the remaining
condeie crumibs and the cemaining 2ocup milk,

184 erxt Losr surepes

aml fiash with the remaining cookie crumbs
Fodd in the coconur and pecans:

4, Gave the batter a fimal stie with a ruldber
spatula oo make sure it i thoroughby com-
bimech. Serape the batter into the preprarcd gan,
smicsoth thee top, and gently tap the pan on the
comnner o settle e bareer. Bake unnl the cake
is golden brown and a mothpick inserted in
the center comes out with & few mwoast crombs
stezcheed, 1 hour 20 niinutes to 1 hour 448 min:
utes, rotating the pan balfaay toough,

5. Cool the cake in the pan for 15 minutes.
Rt asimall knife arowind the edge of the cake,
then remove the sides of the pan, Cool the
cake ol 4 wire rack wo room eavperatire, 20
3 howrs, before serving,

Hotes from the Tesl Kilchen

Cynlhla’s one-of-a-kind recipe produces dn
incredibly ik, Tevorful coke, A fesi-kikchan
fovoribe from the get-go, the combinafion of

¢ woler copkios, coconul, and pecons makes lar
| o cake somewhens belween colfes cake and
tea coke, To pock In as much vanilio-waler Bavar
L oqas we could, we dovbled the amount of cookies
Cynkhia colled for. Wa also lowered fhe omount
of sugor and buller, changes thatl brought il ll
into balance,



One-Egg Cake

ALICE LUHEING | SYCAMOKEE, OOHILO

“My mother, borm in 1902, made this cake for many years. Il was baked in the summear
when we would go out lnoking for wild strawbermes. pMom would make it in two round
coka pans, then she would cutb the bemries in half aond put them all over the coke. |
wiis such o freat. My kids grew up on this recipe and now all of my doughters and
dauvghters-in-low have learned fo bake it." The popularity of the one-egg coke peaked
in the twentles and thirties [likely becouse egg prices had gone up), 5o 1I's not surprising
it was a recipe in Alice’s mather's reperiore, Wea came across many recipes in our
resaarch lor cokes made with a single egg, and while fillings ond frostings differ over
the years (it could be filed with jom, frosted with baoiled icing. or served with bamias and
cream o milk), there is abways a thems of econamy, simplicity, and adoptability to the
sadsons, And it doesn't nurt that this cake just plain tastes good.

SERVES B Tir 10 muixture | the batrer will be quite thick},
3. Give the batter a final ste with a rubdber
2 cupt all-purpose Bow spatula roomake sure i is tharoughly com-
2 feospocns baking powder bined. Scrape the batter into the prepared pans,
Ve teoposn soll sinoth 1o cover the botoom of each pan, and
1 cupsugar genddy tap the pans om the counter to seetle the
10 loblespoons (1% shcks) unsotied bulier, batter. Bake unl the cakes are gobden brown
softened and a toothpick nsered in the center comes
1 large agg ot with & few moise crumbs attached, 2600 to
2 teaspoons vanillo extioc 25 mimutes, ratating vhe pans halfvay through.
Y cup whole miik 4, Cool the cakes inthe pans for 10 minuces
Bum a small koife around the edge of the cakes,
1. Adjust an owven rack o the middle position then flip them out ontoa wire rack. Peel off the
arrd heat the oven to 350 degrees. Grease and parchment paper, fip the cakes vighe side up,
Heawir b B-imech cake pans, Bine the bottaons and ool oo roonn temperature, 2 o 3 hors,
with parchment paper; and set aside. becfiore serving,
2, Whisk the foue, baking powcder, and salo
poapether in o b, Ina large bowl, beat the i Hotes from the Test Kitchen
sugar and butber together with an cleconc mixer DWW liked that this cake could be Mrewn lagaiher
it mechinm-Tigh speed undl light and Autb, © with ingredients we almaos! always have on hand.
3 to eeominutes. Bearan the eeg aod vanilia unoil Mo malber how I3 going 1o be served—uwilh frull os
incorporated, scraping down the bowl and beat :  Alice doos, or jom, or as o piain snocking coke—
ers as mevded, Bedoce the mixer spoed o low it success relies on it dmpBcity, We did put more
and add one-thivd of the floar mixture followed . amphasls on fhe vanilia flaver for depih, doubling
by W cup of the milk. Bepear witls hall of the | the amounl of vandla exract el Alica colled for,
renwaining flour mixtore and te remaming i ond we Increased e bulter by 2 foblespoons for
Vi cup ik, ang Amashowith e remaining Qour | odded fichness ond o molsber crumb,
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Boiled Cake

JOAN ANDERSON | MESA, ARITE{NA

"I'grew up in rural Morth Dokoto, ond desserts were port of eveary dinnar ond supaer.
kAy Tamily obe bolled cake Tor dessad ol many rmedls. This recipe s from ane of aur
neighbors who was known as g greaf boker” Wheather you know it oz bolled coke,
Conodion coke, Hoover coka, cowbay coke, or otherwisa, this dessart wos once
widaly popular for its thrifl, portability, and versafifty (the earfiest recipe we found wos
printed in 190&8]. The nome comes from the fact that the spices, fngifs, sugar, butter, and
woter are boiled together until the sugar dissalves, than flour is lolded in and the cake
& boked. In later veors nuts were added. Made without eggs or milk, it's econamical,
and the spices and dried fruits are eaqsily adoptable to what is on hand, But you'll find
boiad cake is worth making simply because | faslas so good.

SERVES ¥

lablatpasnd (1) slicks) unpalled buller
teaspoons ground cinnomon

legspoan ground mdrmes

lmaspoon ground cloves

leaspaan ground gingar

cup gronobed srgar

Cup walar

cirp rolsing

leaspoon sall

lmaspoon vonilta exiroct

cups ofl-purpose flour

leaspoon baking powdsr

tagspacn baking soda

cup pacans of walnuls, loodked and chopped
Confectionens’ sugor

B R e ey e R

1o Addjust an owven rack b the psddle postion
and hear the oven 1o 350 degrees. Grease an
d-inch squan: bakmy pan, line the bottom with
parchiment paper, and set aside,

2. Mudt the butter i a sancepan over mediom
hear Srir in the cinnamon, nurmeg, Clowes, and

inger and coode untl fFragrant, ahooe 30 seoonds,

Soir in e granulazed sugar, water, raisins, and
ailt, Brng oo smmeer and cook unnl the suigr
dissialves, absout 5 minnoes, O the heat, stir in
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the vanilla and set the mixtore aside 1o cool o
PO TEperAiLire,

3, Whisk the Aour, baking poswder, and
baking zoda vogerher ina bood. St the four
msture win the cooled batter to combime, Sor
in the nus,

4, Give the batter a fmal stiewith-a rubber
spatula v make sure it is thoroughly combined.
Scrape the batter into the preparcd pan, smoath
thic togs, and gently tap the pan oo the coun-
rer fre setthe the batter, Bake che cake until a
roothpick inserted in the center comes our with
a few st crombss atiached, 30 o 35 minones,
rivtaring the pan halbway througly.

§. Cioond thee eake in the pan for L oanates.
R a small knife around the edge of the cake,
then Mg it ot sate 3 ware rack, Peel afl the
parchment paper, Hip the cake dghe side up, and
el b pocem temperatuie, 2w § hoars, Sprinkle
with confecrioners” sugar before serving,

Moles fram the Test Kiichen

‘W hopplly odded Joon's recipe bo our e of greot
sk coloed, We did preder Buller's Bavor bo sharl-
ening, and blooming the spices in the mefied buiier
bBoaded Felr Baver. A leaipaon of vardla lepl es
depih. We switched from a 13 by ¥:inch pon to an
B-inch sguare pan lor a (hckes, malsier cale,



Ma Sapp's Gingerbread

EYMTHLA HUTCHINS | CONROE, TEXAS

“Annie Wilson Sapp. my great-grandmother, was widowed in Movember of 1900 and
It with four chifdren o supporl and a Tomm in Shelby County, Texos. Annie renfed out
rmost of her lond to other formers ond lived a very conservative and proctical life, It
wias g hord §fe, but with faith and frust she never looked back, This 15 a very simpie: but
wortder ful, racipa of hees that hds been possed down through the years, | moke pans
and pans of this at Christroas for fiends and family, When Lam making Ma Sapp's
gingerbread, | can share memorias of my own childhaod with my grandchiidren and
resmikindd them of thedr hertage and the strengih of our rools.”

SERVES AR T I8

1 cups all-purposa Ao
1%  fedspoons ground ginger
1% temspoons ground cinnaman
1%  leaspoons baking seda

1 feospoon ground allsplce

¥e leaspoon sall
1% cups boling wober
1 cup molgsaes
1 cup gronudlofed sugar
¥ cup vegetaoble ol
3 lorge eggs
Confeclioners sug

1. Adjust an crven rack tothe middie pasition
am] heat the oven po 3500 degrees. Gorease amd
fleur 0 13 by Y-inch baking pan and set aside,

2 Whisk ehie flosrr, ganger, cinneuom, baking
socda, allspice, amd salt together inoa bowl, Inoa
large boawl, whisk ehe Doaling warer, molases,
granulated sugar, and oal together, Whisk in the

e, e ot @ e, unbl mgorporaged. Wik
it the Heur mistere ool the batter s combined
{rhe myixewee will Be very thing, 2 o 4 muinures.

3. Give the batter a final st with a robber
spatula o make sure it is thovoaghly cormbined.
Pour the bacrer into the prepared pan, Bake
the grigecbread until a wothpick inserced in
the center comaes aut with a few maoist crumbs
attached, 30 o 35 minutes, roating the pan
halfway through

4. Cosd the gingerbread m room temperinie
in the pan on s wire rack, 2 to-3 hoors, Sprinkie
with confectioners” sugar before serving.

: Motes from the Test Kltchen
| We found Cynihio's gingertread fo be ultra malst,
ond it was a quick and leolprool recipe thal ddn’l
¢ newd much work, Tashers thawght It was a fouch
1oo aily, sa we reduced (be all Trom 1 cup ks
% cup, and lor evan mone ginger lavor wo went
up from 1 heaping teaipoon of groumd ginges o
2V leospaons.
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Lemon Pudding Cake

FIEE B RTPaObLS BIF GRS Gl my

his near-forgoiten dessert, with ifs seemingly magical formation of loyers—aoiry ona
souffie-like on fop, dense, lemeny custard below—had s sel on reviving 1, The recipe
has reots in flour puddings. fike the 1794 recipe from Amercan Cookery mode with
cinnamon, nutmeg, and whole eggs. Eventually lemon replaced the spices: beaten
egg whites became fovored, and by tha nineteanth century, “sponge pudding”
recipes elying on a woter bath oppeared, allowing steady, low heat fo prevent the
rrixiure from scrombling and giving fhe dessert enough fime fo spatin bwa, Slorting with
simply butter, sugar milk, eggs, flour, and lemon juice. we developed this recipe with o
rich, creamy. pudding, delicate tender coke, and bright, bolanced lemon Rawor,

YERYES ¥

Y cup oll-purpose four
2 leospoons comiharch
1% cups gronulohed segar
] l‘ﬂhl!‘!pﬂﬂl'l! unaafed Bulber, aaflanad
2 toblespoons grolod lemon zeshand Vs cup fresh
larmon juice (4 lemond]
£ |lorge ogos, seporoded
1 cupd whale milk, roam lempearalune
Finch cream of tordar
Conleclionars’ sugar

1. Addjuest an coven vack oo the lowest posi-
v and Bear the oven o 325 degrees. Grease
an B-inch sguare baking dish. Flace a kitchen
torvel in the botrom of 4 soasting pan, acrange
the preparcd baking dish on the el and set
asdile.

2 Whisk the Hour and comstarch wogether
i i boewl. Ena Ba'ge bowl, bear Y ocup oo the
pranulared sugar, the butter, and leman zese
tiggerher on medinm-high speed wntil lighe and
Huffy, 3 tes & minutes. Beat i the ege valks,
oo ar 3 e, untl incorporaned. Reduce che
miixer speed v bow, add the fowr mixouee, and
bear wimil incorporated. Skwly add the lemaon
e and mulk and max anel qust combined,

A In a medism bowl, whip the egg whines
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and crsnm ol mewar with the clecric mise on
meditn-bow speed vnnl toamy, Tnerease the
specd po mediuny-high and gradually whip in
the remaining 3 cup granulased sugar onnl the
whites Form soff peaks, 1 o3 minuees.

4, Whisk ome-third of the e whites o
the barer, then gently bodd §n che rensaining
e whites, one spoonful at a time, untl well
combined. Spoon the barter ingo the prepared
bakimg chish,

& Place the roastng pan in the oven 2nd care-
fully pewir enoagh bolling water inteo the pan to
come halfway up the sdes of the baking dish.
Baky wotil the surbace 15 godden brosen and the
edges are ser (the center should jigale shghcly
when gently shaken), abour 1 hoor,

&, Bemove the baking dish froan the water
bathy, transfier e a wire sk, and conl foe ar
Fease 1 hour., Prost che cake with contectiomers
sugal aicd seive,

: Motes from the Test Kifichan

L The besd recipe we lound creamead bulker with

| sugar, odded egg yolks and flour, poured in mill

i and leman juice, than lolded in beaten agg whites,

: We doubled the lemon juice in that recipe. and
graled pes! kenl aven mare lemoen Nover, Camsiorch
firmed up ow custard, while bealing sugar inko the
agg whikes weiped sabite Fem,



a9

IWEET EMDINGE



LEYST SOPFPE

190 pear



Maine Blueberry Grunt

FHE EIRITEFRES 1IF COOQKS CONTRY

Unlike a cobbler or crisp. @ grunl cooks slart to finish on the slovetop. Stewed, spiced
beries are topped with dollops of biscuit dough, covered, and cooked until the
dumplings are done. The technigue can be troced fo 1807, when recipes cooked
sweetened dumpling dough in water to moke quick “puddings.” It eventually evolved
into the grunt, @ name given for the sound the friuit mode as it bubbied beneath the
dumplings. Bluebemy grunts are particulary popular in New England and Nova Scofia,
and after one bowlful al a Maine diner, we wera sef an developing our own,

EREVER L2

FILLEES
B cupsinesh blusbenies
Ya  cup sugar
7 ‘loblespoons waler
i teospoon grofed lemon 2est and 1 fablespoon
frash lemaon juice
V¥ Peorpooh grodnd cinnamaon
teaspoon commsiarch

TOPFING
% cup bullermilk

4 loblespoons (% sfick) uneolfled Bulter. metod
and coaked
teaspoon vanilla exirack
cupi all-purgeia flaur
CUp swgar
leqspoons boking powder
tenspoon baking soda
teaspoan solt
foospoon ground cinnaman

Z

FEFEFE

1. FOR THE FILLMG: Conk 4 cupsal the bloe-
berries, the sugar, water, lemoa gest, and
cinnarrion ina Durch oven over medinm-high
hear, stirring occassomially, wotdl the mixrare is
thick and pon-like, 10 1o 12 minutes. Whisk gl
lemem fuiee and comstarch rogether in a small
bl e st i the blueherry misteee. Stis
in the remaming 4 cops blucheries and cook

unitil heated throogh, about 1 oanue. Cover to
Eeep warm and bet siv off the heat

2. FOR THE TOPRING: Combine the burtermilk,
mekred Burrer, and vanilla in o measanng cup.
Whisk the Honr, 6 tablespoons of the sugar, the
hakang powder, baking soda, and salt together
ina large bl Slowly stie the burermilk mix-
pure it the Hour migstoee unnl a deaugl s

3, Using a small ice cream scoop or twio large
spuains, spoon goll ball-sized dumplings on
op oo the warm beery mixore (vou showld
have 14 dumplings). Wrap the bd of vhe Durch
cven with a chean Kirchen towel {keeping the
vl away [romm the heat seuree) and cover the
pot, Simmer gently witil te dumplings have
doubled in size and & toothpack inserted inoe
the center comes out clean, 16 to 22 minutes

d. Combine the cinnamon aml ghe remain-
ing 2 tablespoons sugar in a bewl, Uncover e
pot aned sprinkle the dumplings evenly with the
CINMATTION SUEE. Serve.

. Motes from the Tes! Kitchen

1 A groml viually hos o loose filing so It can woak

[ imto the dumplings, bul we el this just led 1o

i seggy dumplings. We cooked half the beries bo o
| jamslike consistency and slired In the afor hall.

| We chose bulenmii, instead of milk, To make ihe

dumplings longy ond Bghl. Candenalion dipping
. hom lhe pod's d covsed soggy -lopped durmip-

© Mngs, 2o we pul o kilehen fowel under the lid fo

o saok up Be Bguid.
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Grandma Newman's Rice Pudding

E-H. REWAMAN | TOREANCL, DALIFIVRNTA

since the eariest colonial limes, rce pudding hos been in the American cooking
repertoire it aoctually goes bock to ancient Hmes), ) wos so common in our
country's early days thal o whopping six recipes for it appeared in Amelio Simmons’
1796 cookbook Amerncan Cookery alone [this was the first cookbook written by an
American for Americans), Grondma Newmnaon's recipe, lke one of Amelia's, 5 mode
without eggs. The additions ol sugar, spices, and raising turn basic fce pudding, which
i ancient imes was o prescripticn for stomoch dlments, inlo o dekciously smple and
appealing desser!, Grandma adds a twist by making a "briléed" topping, o layer of
coromelized sugar on fop that adds o laasty-sweaet flovor and cronch that makes this

comiori-lood fovorite even better.

SERVES &

Cip whale milk

cips heovy cream

ciep granslabed ELHar
{easpoons vonlllo exirock
Ieaspaasn graund cinnamon
feaspoon graund nutmeg
Ieaspaan sall

cup long-grain whila rice

S raiing {DDHI‘I‘IH:I

cup packed Bght brown sugmr

FEEFEEFF R R

1. Addjust a oven rack ta the upper-middie
prsition and beat the oven to 350 degrecs.
Girease a 2-quart brokler-safe shalloss hoking
dish and set aside

2. Whisk che milk, cream, granokaced sugar,
wanilla, cnnamon, sotmeg, and salt topether
in a bl i i the moe and raisins (if using 1,
them ponr inte the prepaned baking, dish

A Place the bakings disds o a Fdl-hned
vinmed haking sheet and bake wntl the vice i
tender amd che guid & diick anad coeamy, abaut
I howir, stirrving every 20 ninutes,

172 giwt Los) SupPER:

4, Benove the pudding from thie oven sl
riirnt o the Broiler, Gently stir the padding,
then smooth the top, Sprinkle the Brown sugar
everly over the top of dee pudding, Brail antl
thi sugar melis and begins oo forms a crist,
abour 2 minutes. Coal e 3 minutes. Serve
WA € 3 ror tempeTanre,

Holes ram the Tes! Kilchen
We loved the crackly, coromelized sugar top-
ping on this rice pudding, which lem o lowch of

o elegance koo homey clossic. We did tweal the

¢ rollos i the arlginel recipe, deubbng e amaun

: ool fdce I give s a belber ralio of grains 1o custard
and o hearlier prdding. and for seher llavar we
subdlilubed cream lar some of the millc, We alkso
taned down ihe swaeinass by reducing Ihe sugar,
Decreasing Me cocking lime by abowt 45 minuies
enswred thal e rice 538 hod sarme hile. The
wafginal furned la an lce bolh when cooking the
topping under the broller. but we Taund (ki slep
UnMECeisary.



Jefferson Davis Pie

THE FINITOS O9F CO0ES GouNTRY

it's said that the hue measure of a Southern histarcal Agure's status & o nomeasake
dessert. Confederate president Jefferson Davis has a pie—a spiced brown sugar custard
accented with dried fuits and nuts. Despite its promise, test recipes boked up with
saccharine, loose filings and soggy crusts, with bits of fruits and nuts detracling from
the smoath custord. We set out 1o rainvant this little known Dide delight. The resulisg A
wed-balanced pie with a layer of lavorful it filing beneath smooth, crearmy custard,

sHENVES &

FE

U Fijaing

cup chopped dales

cup pecons, loosted and chopped
recipe Single-Crugl Fie Douvgh (page 194},
chilled in frese

tablespaons all-purpoie llaur

leaspoan ground cinnamon

feaspoan salt

feaspaon ground allspice

cup pocked light brewn sugar
tablespoons {1 stck] unsalled bubler, saltened
lorge =gg yalks

cups heavy cream

- FF

Ehb_.ﬂi.uu

o]

ROUREON WHFPED CREAM
I cup heavy cream
7 tohlespoons bourbon
i¥  bablespoosns lighi brown segar
¥ leaspoon vonlllo exkoc]

1. FOR THE PIE: Adljust anoowen rack o che Jow
st position and heat the oven o 325 degrees.

2. Pulse the raisins, dares, and pecans rogether
i Bood processor antl fonely geaund, Bemove
the prepared pie shell from the freerer, Transfer
the mixture o the chifled pic shell and gentdly
press o an even kaver.

3. Whisk the flour, cinnamon, salc, amd
allspace vogether inoa bowl, Bear the sugar and
burrer together inoa bl wirh an elecrric mixer
o medinm-low spead wintil juss combaned,

abour 1 minute, Beat i the e volks, one at
u tiowwe, vntil incorporated. Beat in the flour
mixture and cream onel pise cambined, scrap-
ing dowen the bowl and beaters as necded.

&, Ciive the filling a fina stir with a rubber
spatula 1o make sure it is thorowghly combined.
Pour the filling over the fruit and nuts in the pe
shiell and bake until che surtaoe is deep brswn
and the center figstes slightly when the pic is
shakeir, 35 minutes oo 1 hoor 5 woinures,

& Cool the pre o room [emperatime on-a
wite tack, 2 to 3 hours,

4. FORE THE BOURBOMN WHIPFED CREAM: YY hile the
pic coals, ina bowl, whip the cream, bourbon,
segrar, and vanilla together with an electric
pmiser onn medinndow speedd antil fachy, about
I minute, Increase the speed oo high and con-
tinvue oo whip until the cream forms stll peaks,
It 3 monwites. Cover and refrigerite anel
veady o serve, Seeve individual portecns of the
pic with a spoinful of the whipped cream

| Noies from the Test Kitchen
¢ Far fe fghl bolonce of spice ond sweel, we cul
i ihe typical amount of sigar b hall, Heoavy cream
nsleadd o etk bt o sillder fexbure and richer
flawar. This phe vsucly slars ol @ kgh temperofure
and linlshes more moderobety, bud we lound a
slighlly longer bake In a genfie 315-degres oven
i eooked M ple more evenly. Geinding e luis
:  and nuts and pressing his miztee Into the bot.
ke of 1he row crest belore powing fhe custard
gwer creaied fwo dislinc] layers thal gove our pie
appeallng fovar ond texhsre in every bile,
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Single-Crust Pie Dough

MARES ENOUGH FIXR ONE % 1XCH PlE
1% cups all-purpose Nous
1 Poblespoon sugar
Y tecspoon sall
3 toblespoons vegetabie shortaning, cul nke
Va-lnch piec s and ©hilled
4 lablespoons (Ve slick) unsalted buller, cul inho
Va-lnch phaces and chithed
d—4 lablespoons ice waber

1. Process the flour, sugar, and salt tagether
it & Focd proscessor unil combined. Scamer
the shortening over the top and process unnl
the mixture resembles coarse comimeal, aboi
LOb pubscs, Scatter the burter pieces over the mop
and pulse the misoie unal it resembles coase
crmiss, about 10 pulses. Transfer the mistore
1o i bl

2. Sprinkle 4 tablespoons of the ice water
evel’ the musture., St and press che dough
together, nsing a sl rabber sparala, ol dhe
dough sticks together, I the dogh does non
come togrethier, stir in the remaining water,

1 rablespoo ar a tme, sl it does,

4 Tum the dough anoo a shecer of plastic
wrap and Hatten ke a 4-meh disk, Wragp the
dough tightly in the plastic wrap anel refriger-
are Forar deast | howr, or op oo 2 dovs, Tebore
rolfing aut the dough, bee it sic on e conrer
tor seeften slighily, alsomse 1O mimuates.

4, Boll the dough on a lighely Aoaced connyrer
toea 12-inch civele, abswoart Vs inch thick. Fit the
ddigh inea g $-mch pic plate, letting the cxoess
dough hang over the adge. Following the pho-
tos, trm, fold, and crimp the edges. Freeze the
unhaked pie cruse unl e, alwour 200 minoes,
before flling or baking,

Motes fram the Test Kilchen

Tradifonal pde dowgh reclpes coll for elher buafer
or shorlening. Bulier makes lar e richesl, most
lewaetul erusl. b buler crusts can bo d#icult 1o
¢ prepore. Shoalening kecks ihe llaver af Buller, bid
¢ makes the dough easy fo wark wilh and the crust
exceplionally foky. Wa faund thal cambining ihe
Twa Bals gives wou he bad of both workds: Soeor
ond eozy hondiing.

ROLLING AND FITTING PIE DOUGH

.

1. Lecssly rofl The donsgh
orourd he roling pin.

Than gpen By wenol the
dough over the pie piale.

Z LA the dough around
I 2dgas and genlly
press i cown Inlo the
comers of the pas piale:

1P aesyuosy sipeers

_,_..-",‘lg_ﬂ:d

| ‘1,\
o il —

& Tiim fer dough bowithin 4, Usa Ihe indes inge o
¥ inchal ihe pis plobe, o e -and e fhiarmo

Tuck e dolgundemenih  and indey finger of e
Wzl T fewrn @ e Thal dls alher o creote o crimped
cinove (ha pie plale. e,



Egg Pie

EARLA ELLLEY | WASHIMGTON, i

"My grandmother always mode this pie for any family gatherdng. It is o simple recipe
and she abvays said it was o recipe Ihat evolved through the hard times because i
is st swga, milk, butter, and eggs. Becouse homes usually have Thasa ingredients on
harnd, you can abways moke something sweeal.” Though we only found one sweet pie
going under the name “egg pie” In our research (we did find several savary ones),
Karla's dessert mivars the: frodifionc) recipes for custard pies, which bagan appeaning
in America in fhe early 1800s, With a hint of leman and vanilla, her uifra-crearmy custard
pie s simple yel salklfying, a perfect cholce for taking care of just aboul anyona's

swpat toeoth,

SENY ES 3

1 recipe Singéa-Crust Pie Dovgh [poge 194,
chilled in keezer
1% cups sugar
YW cup whole milk
& lorge eggs
4 joblespoons [ slick) unsalled butter, malted
and cooled
2 tablespoons all-purgase o
teaspoon wanllio extroct
Va2 beaipoon graled lemeon pest ond 1 toblespoan
fresh lemon juice

!

1, Addjust an oven rack e the middle position
and heat ehe oven to 375 degrees,

2. Bemiewe the prepared pie shell troam the
Ireeier. Line the chilled pie crust with 3 doable
laver o Foil, covering the ediges to prevent burn
imgz, and fill with pie weights or pemoes. Bake
until the pie dough looks dry and is light golden
beowoem in color, 25 o 30 minotes, Remove the
weights and foil and contime to bake until the

crust i just begimning o breswn, 5w L in-
s, Set asude o cool to roon emperanrne,

3 Loower the oven temperatune to 350 degrees.
Whisk the sugar, milk, eggs, meled bucer, four,
vamilla, lemion zese, and lemican juce together in
a bewed,

A, Frour the filling o the conled cruse and
lrake awinl ehe surface is ght golden brown and
the conter jyppbes shehtly when the pic b shaken,
401 45 minures. Cool the pie to roomm emgper-
amure on a wire rack, 2 to0 3 bours, before servimg,

3 Mates from the Test Kitchen

D Tostess wers immediately impressed by this phe's
smoath, creamy cuesiord mode with jusl o e
kilchen slaples. However, lashars wanted more
of the cushord, so we scoled wp fhe amount of
filing, and lo erure o crisp crust we porboked i
beedore odding the filing. Korla®s recipe called for
lemon exirach, bul we prefemed ihe frasher flavor
of Iresh lemon zest ond juice. Be carelul nof la
overcaok e pie, o i will covdia ond kesa s
smanth, creamy texiure.

AWEEl EnDieas 1S



French Silk Chocolate Pie

THE EIFFTOES €FF C{MOE'S COLUNTRY

Don't et the name tool you; this pie was “bom” in America. Marylond's Bethy Cooper
wion §1.000 for this from-scratch icebox pie in 1951's Pillsbury Bake-Off (the exaotic name
refliects the internaticnal curiosity of postwar Armenca). Batlty whipped togethear butler,
sugar, three ounces of unsweatensd chocolate. and raow eggs unti the misdure was
Eght and fluffy, then powed the fillling inte a preboked crust and chillked urhil firmm, §
wias-on mstant hit, but today few moke the original recipe, likely because it calls for
raw eggs and, by loday's standards, barely tastes ke chocolate, Here we reinfroduce
homemade French ik Chocolate Fie, one that remains true fo the eggy richneass af
the ariginal and has a chocolaty flavor we can all get excited about.

SERYEE H

1 recipe Sngle-Crusl Fle Dough [poge 194),

chilled in freezer

cup haovy cream, chillad

lorge egos

CUR skgar

lablespoons woler

aunced biflerpwesl chacolale, malled

and cooled

heblespoan vanilla exlract

& lablespoons |1 skick) unsolted butter, cut info
Va-knch plecas and solened

HH#H-

1. Adjust ancoven rack to the leever-middle
posion and hear the oven e 375 degrees,

2. Bemowve the prepaned pae shell from che
freezer. Line the chilled ple ceust with a doulble
laver of Rl, covering the ediges to prevent
burning, and fill with pie weights or pennes.
Bake unnl the pie daugh beoks doy and is light
in-codor, 20 e 25 minuies. Remove the weighes
areil fral and continoe to bake unl the crust is
deep polden booswn, 10 m 15 minures. Ser aside
bEs & IIC1| By e [I.'|'|'||1L'I_J FRITE,

3 In o maediom bowwl, whip the crcam with
ancelectne maxer on medinm- low speed wnril
frothy, abour 1 minure. Increase the speed
tex Biggh and comtinue wowhip anal the cream
Pewrms seifl peaks, 1 oo 3 miinoees. Cover and

198 arg1 (o8t fuFRERS

refrigerare until needed.

4, Combine the egis, sugar, and warer ina
large heatprool bowl ser over a medinim sauce-
pan flked with Y imch barely simmaering warer
(e’ et the bowl touch the warer). Beat with
an ekectric mixer on mediom speed untl the epg
imixture is thickened and vegisters 1o0) degrees,
7o W1 munwtes. OFF the heat, continue o beat
the epg mixmare wotil falfy and cooled o room
temperature, sbout B minutes langer

& Add the cooled chocolare and vanilla wo
the epg mixtune and bear unnl incorporated.
Beat in the butrer, a bew picces an a time, unril
well combined, Using a sparoka, fold in the
whipped creamy until nesoreaks of whice remain.
Surape the filling into the cooled pie shell and
refrigerate until set, ar feass 3 hovrs, and wp wo
24 howrs, Serve,

Motes from the Test Kitchen
Tor erveid Ilve efl-Naves e egg subsfilubes, we
shuck with real eggs and cookad our iling on fha
ihowelap like o cuslard. The aiginal recipe colled
lor unswestened chocoleie, but we praberred biold
b balanced bilberseweel—E& ounces of il. Culfing
1he originod’s 2 shicics of bulier in holf mode 1he
fiing less demie and mare safiny, b The real key
waos lodding whipped cream, vsunlly a lopping, ke
D M liEng, This ple wat Hgh, deh, thick, ond choco-
! oty ol of once. Gornish with more whipped crecm,
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Fruitcake

DA HENIFERSON | SUNNYVALE. CALIFORNIA

Fruitcake might not be o dessert you see yeor-round. but it certainby is albout as ald-
fashioned as a recipe can get. And for thal reason, we just couldn't pass up including
o great fruitcake in this collection. Eaoch holiday ssason, it bacomes the proud focus
of countless home cooks, as they pull out the fomily recipes possed down from
grandporents ond parents that hove been mode year after vear. Naight:ars, friends,
families, teachers, and coworkers welcome the gift of fruitcaoke not just os o dessen
but as a favarite snack. And while 1his tradifional holiday cake getfs a foir amount of
flak. we feel pretty sure that the problem i that most people just hoven't hod o good
futcake, Dan would probably cgree, ¥l never understood white | was growing up
in the fiffies and swdies why peoapde abwayvs made fun of eilcake, | couldn't wait for
Chrstmos becouse it meant my grandmcther would make this wonderiul uitcoke
recipa, which she inheritad from her father, who wos a boker in Germony before Waord
War 1" Dan's grondmother's recipe B pocked with candied fruil, raisins, and nuis
(including Brozil nuts and almonds in addition to the more commcenly found pecans
and walnuls), while splces and brandy both help punch up the flovor, The unusual
oddifion of several cups of applesauce odds avan mora rully flover and ensures tnot
the cake is moist, This recipe makes five hefty loaves, enough for you to keap one and
shiare the rest—just as il should e in the spait ol 1he holidays, To save time since it"s such
o lorge amount of nuts, for this recipe we use pecans sokd in pleces rather than whole
pacans [hal we chop ourselves.

MAKEES FIVE B INCH LOAYVES 1 f{easpoonsoi
1T labdespaan giaund Cinmaman

1 pound raising 2 leospoons ground nuimeg

1 cup currands 2 lemipoond giound dllspicea

2 pounds aondied rull mia ¥ feaspoon growvnd moce

1 pound chopped dofes 3 cups rrvweslenad appleisuce

1 pound walnel pleces, loasted ¥ cup brandy

1 pound Brozil meds, toosted ond choppad 1% cups gramdabed segor

1 pound sliced almends, leaded ¥ cup pocked dark brown sugaor

21 cups pscon plecaes, ioosted 16 lobdespoons (2 shcks) unialed buller, soflensd
&% cups all-puposie Nour W cup molosses

4 beospoons boking soda 3 lorge egos

198  mexr wost surPERsS



1. Adjust the owen racks vo the upper-middie
and Tower-middie positions amd heat the oven
te 275 degiens. Gosase five 8% by 414-inch
Toaf pans and set aside,

2, Cower the eaksing and currants with boil-
imgg waker i o bowl, Let sit e & mioares, thaen
drain the fFoit and transter 1o a very large boal,
St the candied Foie, daves, amd nues and ser
aside.

3, Whisk the Aaur, haking soda, salt, cinma-
min, nutmeg, aklspice, and mace together m
bl Whisk the applesauce and dhe brandy
popether in another bowl, Inoa lange bowl, buear
thie sugmrs and bBuoter together with an clectric
mixer on medinm-high speed wnel light amd
flufiy, 3 to & ominures. Bear in the maolasses,

then the eggs, one at a time, unnl incorpacaced.

4. Redwece the mixer speed o mediom-low
wined add one-quaner af the four mstre, fol-
fonwed by one-thivd of the applesance misture
Bepear twice more, adding ane-quarier of the
fesr and one-third of the applesauce mixture
each time, then finish with remaining oge-
guearter Mour mixture. Increase the mixer spocd
tor medivm and beat vt the Batter & anifonmn,
scraping down the bow and beaters as needed,
Fold the batter it the frui-our mistoee. { Dse
v hands iF necessary.

& Giive the batter a final st with & mibles

sparula o make sure ir is choroughiy combined,

Spoon the bacter evenly into the peepared loaf
pans and smooth the twps. Arrange the loaf
pans on e bakigg shoects {thiee on one sheer,

pwves o anether and bake vntil the edies of
the cakes begin o pull away feom the sides of
the pans and the cenrers ane firm ta the wwuch,
about 2% bowes, switching and rorating the
Laakiny sheers halfway through,

& Conl the cakes in the pans foe 10 min-
iired. B & small knike around the cdge of
the cakes, then flip them our ontoe a wire rack,
Flip the cakes right side up and conl to room
wmperature, 260 3 hous, before sendang. {Thae
fruircakes can be wrapped nghtly with plasec
wrap and stosed ar voom remiperature fior up to
I week or in the freszer fer upome 1 month.)

MNotes from the Test Kilchen

Dan's moish, dense loowes converled many of
ke best kitchen's former frulfcoke hobess fo fons.
Wo maode a few tweaks fo lhe coginal—same

laf Navar. sema for oosa of preparation. Tashers
prefenad lhe fuilcoke with less swgar (1Va cups
ralher than 2 cups) ond more brandy—Dan's
onginal hod just 2 leblespaans, which we ralzed
: all e way 1o % cup. We cul out some of the

| more diffficult-to-ted dried buils, namaly pine-
agple ond charrles, since we thought fhe roisin.
cumanks, dakes, and candied ruil mix (which you
com lindd In tho boking olske ot the supermorket)
{owere sulficient, Swilehing ram breod flowr to all-

. purposs Mour gave us a lighber loaf. This recipe
makes a lof of balles, s il you dan’t hove o vary
. lorge haowl, divide the boHer omong a lew smaller
: bowls when mixing I lagether.

EwEET EnniiGs: 199
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HOME SAT DOOEING 1% A SCIENCE AND AN ART

We wowld say char geography has o Taod aoose, oo,
Flour milled i the United Kingggom and elsewhere
will feel and faste different from Aowr milled o the
Uil Seates, Se we canmot pronnise that the loal of
brgaed yoon bake in Canada or Eapgland will cste the
same 2 1 leaf baked i the Stares, hor we can otfer
guidelines ke cooverming weaglies amd mcasures. We
alsey vecommsenel thag vou refy on vour instinets when
making our recipes. Refor to theviaal cwcs provaded,
I8 the beead dough hasi™t “oomie togethier in s ball,”
as dlesewibend vour may meed ges add mose flour—even

YOLUME CONVERSIONS

U5, METRIC

1 heasonn § midililers

2 teaspoons 10 mililibess
_I__h:lhlmpnm 15m|l|?h_al5

2 lableipoons S0 millibers

Y cup 5% nifliless
Yatup .':"‘;mlllll'aﬁ'
Fr— 8 milliters
_%ﬁ T 177 mililibess
I_n:t,.tl Z37 mililitess

| cps 296 milliters

¥ EL-pu. 55 milli‘lus_
& ous |1 pint] A7 3 anilliters

I cups 5-‘3"2l1'||IIIIEfE._ -
_ﬂ-ctrm 7 10 mililiters

4 cups {1 guort) [LFdE Her

| 06 cqusarts | Mer
" eqeirts [ getan) Ihiters

200 mEsE LOSTSUBPEEY

if the recipe doeso™n rell you to. You be the judge,

The vecipes in this book were devoloped asing
atavdard LS. mcasures. fodlowing LS gowveromient
gudelines, The chares below offer cquivalents for
LLS,, inervic, aind Linperial (UK.} mcasieres. All oon-
wersioas ape spprosimate and have been rounded ap
or dowen o the aeavest whole mumber.

ExAMPLE:
I leaspoon = 5 milliters frosndod o om
A4, %28 milRiters)

| ounce = 28 grams [rouended down irmm:

28,3475 grams|
WEIGHT CONVYERSIOMNS
OUNCES GRAMS
M 14
% 21
: -
v a
2 57
Tl il
3 a5
3 o
L Vi3
4% 128
5 143
L Fhs
7 E
1 277
8 255 B
n a3
2z 240
14 {1 pound) 454



CONVERSIONS FOR INGREDIENTS
COMMOMNLY USED IN BAKING

Takiig is an exacning cience. Becaise measinng
by weight is Far mare accurate than measiming by
varbumie; and thios meore likely poachieve reliable
vesules, i our recipes we provide ounce measones
b acldition o cup mcasuees for many ingredicngs,
Pt o the chart bebow to convert these measures
Ll g,

INGREDIENT QUNCES GRAMS

1 cup afl-punpose Mot 5 LE P

1w wivtla wihsal Now L1 E5é

;w'j_"";ﬁ“"?rf"d 7 195

VAR PRGN K 7 195

[Fgh of cherk}

| cup mf;;:ﬂm' il ete g 4 113
Vel coiad pomdar 2 &5

4 tabinspoons budior 7 5

| shick. o ¥ cug)

8 lableipeans bullar 4 113

|1 shick, or ¥ cup|

16 lobisspoors buthar! B aur

|[2alicks of | ol

* UL ollprrpose Rour, the mast regueendly used floue
In this book, toes nod conloln leovaners, os soma
Eurnpeson ficury oo, Thess lsavanad lows ais cobed
sedrizing or sellroising, 8 yow are using sall-rsing
Nowr take hs inlo corsidanalion Dafone acdding
lncrvaning o a recipe,

Vin thie Unikesd Sioies. bulier s sedd Balh salled
and ursatiad, Wa ganeraly recommend unsofied
bulter. | wou ore usirgg iofled bulles aka Ihi inla
corsidarotion bofore odding soit fo o recpe,

OWVEMN TEMPERATURES

GAS MARK
FAHRENHER CELSILS {IMPERIAL)
ik 105 [
250 120 "
o7E 130 i

ETes 150 z

3ih 165 &
ET IBD 4
475 190 5

406 M0 &
475 27 7
450 21 B

475 245 g

COMVERTING TEMPERATURES FROM
AN INSTANT-READ THERMOMETER

We mclude doseness wempesaninss o many of the
recipes in chis book, We recommend an instant-
read themiometer for the job. Reler o the abaove
cable to convert Fahrenheit degrees to Celsins,
L, for temsperatures not reprssetted ot Clart,
ise this simple fopmula: Subract 32 degrees from
the Fabrenheit reading; then divede the resaly by
1.8 1o find the Celsins reading

EXamMPLE:
“Teasast until the thickest part of a chicken thigh e
mrees 175 degrecs on an istang-read thesmaomseree.™
Ta convert:

125'F =332 = |43
143 + L8 = 19 [rounded down fom 7E.d44)

CORVERSIONS B rouivaLEncies 201
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NOTE: Makzhed poge refamnces reicaliiacioe phologroohs,

A
Appte|g)

“Condizd,” in Cienamon Syiun, 106

ond Souarraut Fork Chops, 51
Aunt Che's Chickean wilhy Vinegor ond Cindcns, 140
Avnl Fonny's Pasko Soup wilh Lille Mealtxols,

108, 114

Aiinl Mna's Breacials ordd Soucs. 142-44, 143

B
Bieseesc] Besalizn Becrwsdt Bresad, 1840, 1817
Bored Foopkant Casseroke. 30
Pasari s
Boked. Burgoo, Mue Ridge, 147
Blackand Whse Chicken Chii 88, 90
Easy Bird's Mest, 150, 151
Grdndma's Borsonl, 127
Pork Chop Scalop, 53
Bugal
Ayt Farny's Poslo Soop wilh Litthe seatboll.
106, 114
Horbacue, Grandma Wooby's 62, §3
Bracicia wilh Mecpaoiban Souce. 117-18
Chill Bolls, &8
Cincinnall Chil 168, 149
Cornbread Maaliool, P8, 9§
Grondmia’s Borsch, 127
Girancdmo's Enchiiodos, T4-14, 15
Harmbaurger Potoio Roll, #e=T7F
lohnmy kiorzetli, T8
Kils' Fovoiie Shephord"s Pae., §7
Koikely, 113
The Keotical wilh the Frosting, $d-45
Mimaf-r Pae 145
ki Bockeielar's Mentioal, T4-15
téeies Enpland Boibe Dinmar, 158, 759

Heef ool

Casrageous Gukeas, 129
Papa's Losagno. 21-23, 23
Pobaboes, ond Cwiony, Sovory Sheoddal will, 111-12
Pal Eoail Boup, T4é
Praccher's Delight, 12
Prurg pdocl, 138
Hocnt, and Growy, Clossic, 30, 54
Sodmagundi Boke, 13
Sholl's Classic Losognea, T22-25, 123
Hefon Maaliood, 174, 115
Eloc, Soucy Muslaerd. 81
Slevs, Horsarodish, 59
Sunclay Sugo, b, &7
sumclay Tomabo Sovce wiln Mealbolk: &%
Sz o3t Sour svenlbels, 70
Tendars, Deviled, &0
Tia's Coflee Pol Baas!, 5758
Tradificnol Upoer Penirsuio Poxliss, 108-10, 109
Yorkee Pod Rocs] Jupparn 157
sEe ako Veal
Bamin
Grandrma's Horscht, 127
M England Boiked Dinewar, 158, 159
Biack ond Whilp Chicken Chif, 88, #0
Bhesbesrny Grond, Maires, 190, 171
Bue Ridipe Soked Beon Borgoo, 147
Aofed Coke, 1R
Borschl, Grandma's, 127
Basdon Brown Brecd, Boked, 180, 181
Bourzon Whinped Crearn. 193
Bracishe will Mecpolion dowca, 117=18
Bread, Bosion Brown, Boisd 180, 181
Brendoals and Souce, sond Mino's, 143=-44, 143
Brencd Curnins, Posio wilk [Monnns Posto podica), 117
Bt Alle's Lukshan Euced, 126
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c
Cobboges
Apple ond Savekioul Poik Chops, 51
Cironcmia’s Bosschi, T27
M Bnggiond Bodksd Dinner. 188, 15%
Cokes
Beodbescd, TB&
Fullcoke, 198<9%
Lesrrvomy Puicliog. 188, 18%
WMo dopp's Gingerbread, 187
re=-Eig, 185
Wariio Wafer, 182, 184
*Candied”™ Apples in Conormosn Syrup, 108
Crxrals
Chickan ino Pof, 43-45, 44
Horseracish Bt St B9
Mgy England Bolad Dinney. 168, 159
Tio"s Ciodle= Pod Roosd, 57=58
Tankea Fol Roce] Supper, 167
Chor's Moire Ash Chowder, 174
Chacdor Cheese
Chacken Tefrowzini 0 lo Aunl Lech), 8=10, 11
Cracmy Polabo Pull, 104
Glop, 100
Kicly' Fovorife Shephend's Pie, §7
tearfin Mo and Chasge 34, 38
taent-ra Fla, 145
Praccher's Dedghl, 12
Snowed-n Pokobn Hod Dkh, 14%
Tuno-Taler Bake, 1408
Cheesa
Aunl Mind's Sreadbals ond Sovce, 142-44, 143
Baked Eggplont Cossennle, 30
Bracioks wilh Measoiban Sauce, 117=-18
Bubde Alha's Lukshen Eugeal 126
Chicten Teharzmi [& ko Aund Leah), $=100 1
Creomy Foloioc Pulf, 104
Defcole Manicoll, 120-21
Fuufly Harmard Grils. 18
Fanchaes, Bb, &7
Fumezral Podotoes wilbh Hom, 17
o, 100
Grongrma’s Enchinckas, 1418, 15
Fahnny Mozt 78
+orfini sac ond, 24, 25

204 seyr Losr surrERs

Chagsa foov,}
sAom”y Hoenirry, 1%
Honni's Posio Molica [Fosta with Bread Cromiis),
e
Popa’s Lasoono, 21-23, 27
Pai Chop Scollap, 3
Prooches's Dedght. 12
Jofne Losoggnag, 134, 141
icreaming Moodies, 102, T03
Shall's Clossie Losogng, 122-26, 123
iiclian Meailcal, 114, 115
siga ke Chedokar Clesess
Chesopeoke Porlon Bma, 152, 172-73
Chicken
o1 Kingg, Wi, 134
BoH Bea Panngylvonia Dulch Siopary, 160-41
Chil, Block and 'Whs, 88, 90
Crimchy. 91
cried Durnplings Cassercle, Home Banch, T, 2-3
Fricossas. 34-36
Frigd, Coke Cven, 142, 183
Carcmny s Tosminle Fa, & 7-8
Huribers, 40, 41
Infarreaticnol Dotelne, 72, %3
"R Durmirgs, 19
Ch Ky Giodd [Chicken Fioasses wilh Heods of
Gerbc), M-34, 37
v mariind, 94
ParrFiied. wilh Mile Geawy, 32-33
Pan Fie, Craormy, 45
Papmikasin, 130-31
i Pod, 43-45, 44
and Bice Deh, Mom™s 137
Ronsd, with Cronge Craom Gioeey, 42
Talrazzin (o o Aunl Leah), #=10, 17
Wesune. 82, 83
wilh Winvsggor arsd Oriom, Aunt Cho's, 140
and Wallles. Creamy, 138=3%
Chil, Chickan, Bk and Winike, 88, 90
ik, Cncirmall, 148, 146%
Chaiesoicyle Pia, Franch 5k, 194, 197
Chorsiorn, Choe's Moine Fsh, 174
Cincinnoli Chil. T48, 16%
Ciom Fle, Long lskand, 175=Té
Clesshe Rocs] Baal and Geenvy, 30, Bb



Coconul
Wordio Wolar Coka, THL 184
Colfee Pof Roosk: Tio'ys. 87-80
Coke Cven Friad Chickan, 142, 163
“Cam
Blsck and Whita Chicken Chill, 88, 90
Chesgpecie Porfan Bres. 152, 172-73
Hitars, Gragi-Caoncmo’s, 178, 179
Giaing's Tamode P, 4, 7-8
kicls' Faworiie Shephend's Fie, 97
Pies, 27-2%. 28
argd Posk Chops, Lomone’'s, 95
oirmagundi Boke, 13
Cormbneod seallcal, 94, 99
Cormnzh Geme Hens wilh Rics Sufing, 48-50, 49
Crab|rre=ai]
Cokas. Crandmmd Toyice's. 177
Chesopeake Porlom Gee. 152 172-73
Crearry Chicken and walfles. 138-39
Creamy Chicken Pan Fie, 45
Craany Potalo Pull, 104
Crspy Iowen Skinnies, 154
Crunchy Chicien, 91

b
Dzles
Frudcoke, 178-97
inlemalicnal Dolaine Chicken, 32, #3
Jalferzcn Dovis Fie, 193
Dalicale Manicalli, 120-21
Dasmarts
Bastsien Alba's Lukshan FugH, 124
Eqg Pie. 195
Francy Sik Chacolabe Fle, 1948, 197
CGincancirma Meswan's Rice Pudding, 192
leflarsan Dovls P, 193
fcanie Bhesabeery Grunt, 190 191
gag akd Cokes
Devviied Beaf Tendery, &0
O Pepper-Glazed Hom, 54, 55
Curcle Gumbio, TAE-44

E
Ecry Bird's Hesl, 150, 157
Egaplant Cossorole, Boosd, 20
Eeyaila)
Eosy Hird's Mesd, 150, 151
Graan Mounkain Surpike, 101
Fim, 195
Enchikados, Grondmea’s, T4-148. 1§

F
Hsh
Chossdar, Chor's Molne, 174
Solmon Lood, 147
solmon Wiggia, B
Turwr-Taler Boake, 148
s qlko Shedfish
Fouliy Marm and Gils, 18
Franch Sk Chocolofe Pie. 1948, 197
Friliers. Corn. Graal-Grarndrma’s. T 17%
Frigils
Fruitcoka. 198-7¢
sef QlED SpReniic s
Furssrol Palalosss with Hom, 17

&
it [

Heads o, Chicken Filcasses wikh [Oh iy God

Chicken), 34-38, 3F

Hunher's Chicken, 40, 47
Gingmibrend, Ma Sapp's. 187
Slop. 100
Groirs

Flufly Howm and Gals. 18

Girarny's Tamole Fie, 4, 7-8

sea Ak RBaoe
Grandmo Mewmon's Rce Pudding, 192
Grandma’s Bomcht, 137
Grondmo’s Bnchiexdo, 14-18, 15
Grondmiz Taykoe's Crab Cokes, 177
Caoncdimo Wooly's Beel Berbecus, 42, 43
Grobny s Tomola Paz, &, 7-8
Crmab-Gondma's Con Fillers, 178, 179
Glaen Baons

Erzvy Bird™s Mest, 150, 161

Fork Chop Sonliop, 53

INDEK
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Cirzn Mounain Surpeise, 100
Criesieris, See Cobdbooge: Spinoch
Cinits, Aulfy Ham ond, 18
Gumbe, Duck. 14544

H
Ham
Coundng, Gall-Fop, 158-55
Cr Pepper-Glored, 54, 58
Funerod Pokalhoes withy, 17
arrd Grils. Rulfy, 18
Hohian Madaloal. 174,115
Hambuiger Potabo Rol, F4-FF
Horma Ronch Chicken ard Dumpings Cossencle,
i, 2=
Heoeminy, Mo 's, 19
Hormmiocdah Beal Slaw, 59
Huinber's Chickan, 40, 41

|
Inlermalional Daledne Chickan. ¥2, #3
lkqinn Peslo Lomb, 132, 133

4
Jelteman Do Pie, 173
Joheny MorpeHi. T8

K

Fick" Fopedi e Bnaphera’s Fla, ¥7
Kollsty, 113

Kapgped, Luksinen, Bubie alla’s, 134

L
Lomb
Soked Egopicn] Cossanoks. 20
|Sctler Pegio, ¥32, 133
Shonks, Loake's. 1
Lasogro, Fapa's, 21-3, 22
Losogno, Baling, T34, 141
Lasagrus, Snal's Clossc, 122-25, 123
Lemon Fuciding Coka. 188, 189
Leserkies ™ Learrds Shaariky, 71
Lomg Bond Clom Pig, 175-74
Lernrerna's Pork Chops and Com, 98
Lonsisiann Smodhesad Bobbi, 1464
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et g Chaads, Morire, 24. 25
wdoin clishies [rmesal|

Anple ond Sauvanaout Pork Chops §1

Bodend Egoplont Comencle, 30

Brorcioss wilh Meopolion Souwcs, 117-18

Lhili Bealy, &8

Cininnati Chil Tél. 16F

Classic Roost Beef and Grovy, 30, 5&

Cornnsad dMeabial, 78 19

Crispy lowa Siorinkss, 154

Deviacl Besd Tanclers, &0

Dr Pepper-Giaeed Hom, 84, 55

Aulity Hom and Gits, 18

Funeral Palaloess wilh Hom, 17

Gromdmn's Boaschd, 127

Cronokno’s Bnchiiode:. 14-18, 1§

Grondmo Woaly's Bood Botsecus, 62, 63

Homburges Potofo Rob, 74-77

Horserocsh Baef S, 59

Ihadian Peshor Lok, 132, 133

tids' Fovonbe Shephrrd's Fie, 97

Ecallaby, 113

Loide's Lomin Shomks, 71

Lewdskana Srraalhered Rofbl. 144

The tentioal with the Fosting. 44=-£85

tac-2o Fig, 145

Mock Chicken Legs. 7981, 80

wrs. Rockehallers Meatiool, 74-75

Hew England Boded Dinnes. 158, 159

Crongs Pork Cheogos, 52

Cortrageous Gulyds, 129

Pork Chogy Scolkap, 53

Pt Benst B, 144

Fruns e, 128

Gull-Top Counlry Ham. 154-88

Solmogunch Boke, 13

Saucy Muslord Beel Sleak, 81

Sovory 3ok with Boal, Poloioes, and Oreons,
111-12

Saziboan Mgoticaf, 114, 115

Soulhern Brased Pok Chops 'n' Groavy, T

Suncioy Sago, &6, &F

Sumctay Tamalo Sauvce wilh Mealbak, &%

Swiat and Sour Maoibals, 70



Mioir disnes [meal}) jconl)

Tha's CoHee Pot Boost, 57-58
Teaadilinal Upgoed Perensuko Pasties, 108=10, 109
Trmkew Pod Roos? Supper, 187

Mimin dishes {posio ond grons)

Chicken Teroezin (4 lo Aunl Lec), 810, 1T
Drelicate Monkoi, 130-21

Eomy Bird's Rest, 150, 181

Slop, 100

Green Mounlom Surprge. 101

Johniry horzeds T8

Popo’s Losogna, 31-23, 22

Freacher's Dalight, 12

Bhal's Closic Lasagneo. 122-235, 127

waoin cishas [poutfey)

Aund Cha's Chicken with Winegar and Oniors,
140

Bk and Whike Chicksan Chil 86, 70

Chicken Fricassen, 34-15

Chicken o o Pol, 43-45, §4d

Chickan 'n' Dumplings, 3%

Chickan Papikczh, 130-31

Chicken Vesuyic, 82, 83

Coke Owan Fried Chicken, 142, 143

Comish Game Hens wilk Bice Steiling. 48-50, 49

Cracey Chickan ond wWaoliles, 138=3%

Crpoemry Chicken Pan Fie, -5

Crurizhy Chickan 91

Duck Guimba, 186-44

Granmy's Tarake Pl &, 7-8

Herme Farch Chicken and Dumplings Cossancie,
123

Hurtler's Chicken, 40, 417

miannationol Dotedne Chicken, ¥2, 93

Lowrrane’s Porde Chogd Grd Corn, #5

rom's Chicken ond Roe Dish, 137

Cih Wy God Chigseen [Chacken Ficosses wih
Heocds of o), 36-308, 37

Cifive bAorlicd Chicken, 74

Fon-Fried Chicken with sl Gooey, 33-38

Penrsyheario Dulch Sy Chicien Boll Be,
180=41

Phaascxls in Wine Sauda, 4-47

Rocs! Chickan wilh Cronge Cream Grovy, &2

W Crickan &lo Kirg, 136

i dislves [Healond)
har's Mane Fen Chowdes 174
Chesapeake Potan Brae, 153 173=73
Grondma Toylor's Crodh Cokdss, 177
Lewrgy khond Clom Peg, 175=7&
Kighty Good Shevmpr Sohod, 26
Fleoio-Fobinscn Shrimp Crecés, 1970, 171
Salmon Loal, 147
Lol Wi, 84
Turd-Tealer Bokss, 148
ke Blatamy Crund, 199, 191
rionicolli. Dedcota, 12021
tiariind Moo ond Choese, 24, 25
raorylard Commied Tomaotoas, 72, 85
Mo Sapp's Glrgestbreao, 187
(A T=]]
Loubliong Smobersd Babbil, 144
sock Chicken Lags, 79-81, 80
e abn Boel Lomb; Poik
Mealipoks
hil Bk, &8
Lifte: Aunl Fonny's Posto Soup with, 104, 118
Sumciay Tormobo Sauce willy, &7
Swwiesg] cared SO T
kmniical
Coembyead, 7, 99
Hamburger Polofo Rok 7677
s, Rockafedar's, =5
Siciian, 114, 118
Thee, wilh ihe Frosling, 64-68
fdmaal-ma Pies, 148
mighty Good Shimp Salad, 24
Moot Chicken Legs. T79-81, 80
Mom's Chicken and Rice Dish, 137
Mdcrn' s Harrary, 19
s, Rockafelnr's Mealioal, T4-T78
Serhuenms
Chasmnaoks Porban Bres, 1582, 172-73
Chicken Telrazzinl [0 1o Aunt Leah), $=14, 11
Furertl Pahaboss wilk Ham. 17
Pldsnl-p Pl 145
Pheascrds in Wires Sauce, $5-47
Seainem Broked Pork Chops 'n' Goyy, 96

IHOEX
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M
Menwe Engiond Boied Dinner. 158, 159
Horni's Fasha Molico |[Posto wilh Breod Cumibsg, 119
Kondles
Bk Adbe's Lukshen Eugel, 124
Evasy Bardd's Mast, 153, 151
Parrdyteario Dulch Sippery Chicken Bol Be,
Tad-&1
Pl Boasl Sowp, 144
Prchar's Galighl. 12
Sorediming, 102, 103
Huts, See Peocons

o
O by 00 Thilcken (Chicken Fricosses willy Hecods
of Gorfic|, =38, 37
CHeeafs|
Chickesn Felrazdini (8 ks Leah), #=10, 17
Mortin Chickan, 74
tMorlini #oc ond Cheese, 24, 25
kNl et Sheling Soickd, 24
DOne-Egy Coke, 188
Cararegeish
Crecam Gravy, Booashed Chicken with, 43
niemationol Dotedns Chicken, 72, %3
Pk Chop 52
Cuhogaces Gulws, 129

P
Par-Frigd Chicker with fMik Growy, 32-33
Popa's Losogno, 21=23, 22
Paska
Checken Tabrogzind |& o Aunt Leah|, 9-10, 71
Dalicate Manicotli, 120-21
Glop, 100
Johnry dorath. 78
sariini Moo and Cheese, 14, 35
Mghiy Good Bheirnp Solod, 2
dnolica, Monnd®s |Pasta with Bread Crurlosh, 119
Popa’s Losagra, 21-23, 22
Shall's Clasec Losagno, 1232-35, 123
Soup wth Uithe Meafbclle. sust Fonry's, 108 114
s cxbo b les
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Pas
Chickesn Vaupain, B3, 81
Lreamy Chickan Pon P, 4-5
Heme Banch Chicken and Duemplings Cossaralbe,
i =3
Eabnon Yoo, Bd
Prcons
Boilesd Cake, 184
Frdcoke, 198=9%
Jadterson Davis P, 193
Yol Woler Cokm, 182, 184
Panraydeania Dudch Sppery Chickan Boll B, 180-41
Pamsba, Ihcaion, Lormib, 132 123
Preaasonis in Witss Souce, 4447
Pl Dough
liHing nto ple plote, 194
rafirgg oul. 2%
Single-Cnust, 194
Pims
Chocolote, Franch Sik, 198, 197
Cham, Long kland, 178=T4
Com. 27-2%, 28
Craceny ChHoken Pan, 4-8
double-cnst, praparing. 174
EQg 1%
derflerson Doy, 193
Tamole, Gronm's, 4, 7-8
Fivcdo: Robirson Shimp Crecéa, 170, 17T
Pk
Broccln wih Meapolilon Soiece, 11718
Chili Bolk, 48
Chops, Apnke ond Souarrout, 51
Chops, Srange. 52
Cheaps and Corn, Lomana's, 75
Chap Scadlop, 53
Chops "n' Grovy. Soulham Bnosec, 74
Crisoy lowea Skinnios: 154
cutiels, prepaornirg, 154
dahniy borzatil, 78
Thwes Mimcriioal wilh the Frostng, 4448
whnck Chickan Lage 7981, 50
s, Rockefsier's Meatoof, T4=15
Aundory Sugo, &8, 47
Sundory Tomealo Sovoe wilh Meaiibals, 4%
sEe aked Hown, SOuscg e



Podmiodes)
Beal, and Cirdcns, Sovony Sredel withe 111=12
Chex's Mairue Fah Chowder, 174
Chicken in o Pot, 43-45, 44
Chickan Ve, 82, B3
Furerol, wiih Hom, 17
Hamirger Boll, 7é=77
Homa Remch Chicken ond Gumpiings Cassercle,
T, 2-3
Howseraidish Beed Shewe, 59
Hal Dish, Gronsasct-in, 14
Eids" Favorme Shephend's Pie, #7
Long sland Chom Pes, 175-7§
The Meoiioal with 1he Foslig. dd-48
My Englond Bolad Dinnes 158, 157
Cubmgrou Gulyen, 129
Paresyiaonio Dulch Sippary Cnickan Bol Bie, 180=41
Pork ChopScaiop, 53
Pull, Cracrmy, 104
Tia"s Coalfes= Pl Roosl, 57-50
Trzchlional Upper Penirsulo Foslies, 108-=10, fo8
Turio Torler Boke, 148
rankes Pol Boast Sepper. 157
Pat Baost Soug, Tdé
Polginy
Cormish Garre Hens w8ih Fice Sluling. 48-50, 47
Dk Gurriom, TAS<4é
Cops, 100
Fresasants in wine Souco, 4&-47F
Bai o Chacken
Praccher's Deight, 12
Pruanie deasal. 128
Puddng. ®lce, Grandma Hesman's. 192
Pudding Cake, Lerman, T8, 18%

L&
Culi-Top Couniry Hom, 154-85

R
Robbd, Louislana Smathanad, 144
koasirs
Eakad Bosion Brows Braod, 180, 187
Boled Coke, 184
Budia Ala's Lukshan Kugel 128
Frdbookes, 19899
Jaflarson Dovis P, 173

Fica

and Chicken Dify, Mam's, 157

Chll Bdls, 58

Greasn Mounlaks Suipyrses, 101

Hurtar's Chickon, 40, 47

Fudding. Grondmo Mawmon's, 192

Lomogrnd Boke, 13

Slufling, Cormsh Some Hens wilh, $8-50. 49
Roost Ohicken wilth Cronge Cream Grovy, 42

5
Soackd, Shairnga, Mighty Gaod, 26
Somagundl Bakes, 13
oo Loal. 147
Saimon Wigge, 84
Eoffire Losogno, T34, 141
Larddwiches
Chesse Fenchees, B8, 87
Crisgoy lowwn Skirmies, 154
Grardrma Wooly's Boal Bomecus, 62 43
Sauces
Sundcoy Sugo, &b, &F
Ternalio, Sunday, wilh Meaibolk. 4%
Soucy Mushord Beel Sieok. 49
Soueikraul and Applke Pod Chops, 51
BSOSO
Connbredd pesaflond, 78, 77
fonnimy Mo, 78
kL Bscbalalers Moalksal, 74-75
Shaol's Clossic Losogno, 122-28, 123
saciion Meatoal, 114 115
famciay Sugo, &8, &7
Sereory Sirudal wilh Beal, Potoloes, ond Cindons, 111=12
fcrearning Moodkes. 102, 1803
Shcdl's Chasnic Losognc, 133-3%, 123
Shinlfish
Chesnpacks Porfan Brea, 152 172-73
Gromcd g Faylar's Crok Cokes, 177
Lioreg Iskand Cham Fla, 17576
mrighly Good Shirmp Saloo. 2§
Preala-Roénion Shemp Creola, 170, 171
Srepherd's Pie, Kiels' Fervarile, 97
Ehenp Cracks, Photo-Robinson, 17, 177
Shrvnp Soiod, Mighly Goo 2§
Sacikor pmatical, Th4 115

wmoex  20F



Siche dighes
Aunl Hina's Brenoballs and Souce, 142-44; 143
Biuia Bidges Boiked Baan Bungoo, 147
Huble Ae's Lukshen Euge, 126
“Candiod” Apghas in Cireomon Syiep, 105
Cooen Pie, 3T-2%, 28
Cracemy Polato Purl, 104
Gresat-Grarddma's Com Fitlers, 178, 179
Aot MoC omd Chesese, 24, 15
scmyicencd Coramesl Tormoloss, 72 85
MOmTF Homing, 19
Mird's Posla Mofoa (Posta with Breod Crumibs], 119
Sodtine Losagng, 134, 141
Soreaming Moodes, 102, 103
anowed-n Podofo Hob Gish, 149
Sngle-Cousd Fia Douaglh, 194
sreowec-in Polalo Hot Cish, 149
SOLg
Chor's cine Fish Chowcler, 174
Chesapaces Paton Beas, 152, 172-73
Grarddma's Borschd, 127
Posio wlty LiHke deoilols, sund Fonny s, 108, TTé
Perraytennia Duelch Sippeny Chicken Bodl Bie,
160-47
Pol Booaf, 14&
sEE kD Glawe
Soulhem Broaed Pork Chaps ‘o' Gravy. P8
Spinoch
Oelcate onicolii. 120=21
Ceraen Mounicin Surpiss. 101
Sereaming Moodles, 102, 103
Shal's Clossic Losaigno. 122<25. T3
Equmbh. Jee lucchini
S
Beue Ridge Boked Bean Bugoo, 167
Chicken 'n' Durmpdings, 39
Chickan Papikosh, 130-31
Drviked Beal Tondors, 40
Herseradiah Beassl &9
ChArgeous Golyas, 129
Pruerss fdal. 128
Slruded, Soreory, with Seel, Poloipes. and Cnicns, 111=12
Sk Sugo, b, 8T
Sundory Tomaba Souce wilh Mealtals, 4%
Swaat ond 5o Madlsab T
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T
lormaie Fie, Granmy's, &, 7=8
Tia's Coflea Pot Boas!, 57-68
Tomoto|es|
At Fonry's Fasho 5o with Liflle fdeciale.
1ae, 114
Aumnl Mino's Bracdboils and Sauce, 142-44, 143
Hiue Rickge Raked Beon Burgoo. 167
Brocicis wilh Meopaokban Sauce, 117=18
Chili By, 48
Dedcoin Moricofl, 120=21
Chop 100
Gronny's Tnmalke Fie, &, -8
Jabnny Mazetl. T8
oryiand Coromael, £2, 85
Fapa's Losagno, 21-23, 32
peling, 85
Fival - Bobinson Shifivgy Cresalke, 1A, 171
Louce, Sundoy, with Meatboads, 59
Sunckay Sucps. &4, 67
Sweet and Sow pealioobs, 10
Trogitisncd Unpar Pecdrsolo Poslies, 108-10, 10%
Tuno-Tokor Boke, 148
Tk
Giop, 106

v
Yonila Waler Coke. 182, 184
Weol
mMock Chickan Legs. 79-81, S0
Vege|ohiles., See speciic vegeiotey

W

wialfiss, Crearmy Chicken anc, 138-39
Whipoed Credam, Boudson, 193

Wil Chickan & o King, 134

¥
Yownkese Pol Rool Supped 157

e
fucchin
Solliree Losooirg, 134, 141
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