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WELCOME TO AMERICA'S TEST KITCHEN

This bk has been tested, written, and edited
by the folks ar America's Test Kirchen, a very neal
2,300 -square-faor kitchen located just outside of
Boston. It is the home of Conk’ Cannrey miaga-
gine and Cook’r fwssrnsed magazine and is the
Muonilay-theough-Friday destination for more than
three dozen test cooks, editors, food ecienrists,
tasters, and cookware specialises, Our mission is
tiy test recipes over and over again until we under-
arand how and shy they work and unril we acrive
at the “hest™ veraon.

W start the process of testng a recipe wirh a
complete lack of conviction, which means that we
accept no-claim, no theory, no technigque, and no
recipe at face value. We simply assemble a8 many
variations ax possible, rest a half dozen of the
muest promising, and taste the resulis Blind. We
then construct our ewn hybrid recipe and con-
Tinue b0 best it, varying ingredients, technigues,
amd conking times wntil we reach a consensus.
The result, we hope, is the best version of a par-
ticular reeipe, but we realize that only vou con e

the final judge of our success (or failure). As we

like to sav in the test kitchen, “We make the
mistakes, 50 you don't have 10"

All of this would not be possible without a
beliet that good cooking, much like pood music,
is indecd based on a foundation of objective tech-
migue. Some people like spicy fomds and others
don't, but there is 3 nghe way o saue, there 15 2
hest way to conk a pot roast, and there are nics-
surable scientific principles involved in produc-
ing perfectly beaten, stable ege whites, This is
purr ultimate goal: to investigate the fumdamenral
principles of cooking so that you become a berter
coak. 1t 5 as simple as thac,

Yo can warch us work {in our acroal eese kitchen)
by tuning in to Cook's Causriry fem America’s Test
Kitehen (wwiw cookscounorytvcom ) or Amerien '
Tese Kirebew (wow.americastestitehenaoom) on
public television, or by subscribing to Coak’s Conn-
fry magazine {(www.conkscounomy.com| or Cadl’s
Minstrered magazine (www cooksillusared.com L
We webcome you o ooe kitchen, where you can
stane by our side as we test oor way e the “hest™

FECIpes i AMEncs,



PREFACE

For ovier twerity years, our small town in Vermont
has held the annuoal Ox Roast in mid-Aogiust
at Susie and Valere's homestead, just south of
Bearvown. Thar, and my cwn family's Pig Roase
held just two weeks later, are the main social events
of the summer, gatherings dominated by large
cuts of meat provided by the hosts and porluck
side dishes and desseres broughe by the goeses,
Sure, the long row of hay babes covered with paper
tablecloths offers moch that is expecred over the
yiars, friom fve pots of baked beans, some chick as
paste and some move ke soup, to coleslaw, potata
salads, pasta salads, various brightly coloved
Fell-Or side salads {borh Fuit and vegetable ), mee
salacls, more adventurons dishes using wild groens
stich as fiddlehead ferns or wild lecks, and then the
dusserts: brownies, one-laver froated cakes, pes
(a few store-boaght ), cobblers, cookies, coffee
cakes, ambrosia, and one or owo Muffy, hraghtly
calered afferings that are scooped up guickly by
the older bachelor farmers. Before ehie meat is

cither sliced or pulled and the line forms, there is
much pecking at the potluck dishes; and 2 scur-
rying about trying to figure out who made whar,
Since most of us are familiae with the quality of
the coaking in various kechens around town, this
bit of advance work pays off,

I any, as many know, 2 great believir in cook-
ing as the foundation of sociery, Much like
pineteenth-century barbecue, a potluck dinper
is the nltimare social leveler, a glue of soms, chat
brigs people togecher from all walks and chen
seis them dovwn at the same bong table where they
diseover common ground. A potluck supper has
ong ather prear banug—it 15 moch like attend-
ing an suction preview; one finds weaswres one
didn’t expect, gems amang the more pedestrian
offerings, | suppose that is why someone once
rrarricd the term gor wach Jeck. [t was o express
the adventurous nature of this sore of food,
4 raby Bag, 2 wheel of fortone, a bunch of seocking
stuffers with varving degrees af appeal, So our



goal was 1o take the “Jock"™ out of potluck, to
make sure that cvery recipe was either exceptional
af, at the very least, pretey darn good. Try our
version of Ultimate Seven-Layer Dip, Dilly Beans,
Southern Corn Mudding, Sonthwestern Tamale
Pig, Wisconsin Gralled Biars and Beer, and then a
proaning board of sweets: Apple Slab Pie, Texas
Sheor Cake, Moravian Sugar Cake, and St. Louis
Gooey Butter Cake, to name just a few, Theee is
nothing commean alwnr this food,; it is uncom-
innaly good. And there 15 one other nice feature
of this volume, Since all of these recipes have
been put through the verting procuss in oo (ese
kitchen, vou can rest assured thar they really
dieliver as promized.

The best parts of any pomluck sepper, how-
ever, are the smories. Last vear at the Ox Roast,
[ ran into Doug Wright, who wsed to run the
gas statien m town. He is a smart operator so he
often hired the pretticst girl in fown B0 puomp gas,
attracting quite a crowd. He reminded me of the

fiol lovering story about o particalaely incompetent
barber. A nvan came into the shop for a shave and,
after having endured geveral minures of agony in
the chair, asked the barber for 2 glass of water,

“What's the matter," vhe barber asked, “got a
haar in Yo throar?™

“Mope,” yelled the man, *Just want o see if
my neck would sl hold waer!™

Enjoy the recipes, the cooking, and the stornes.

Christopher Kimnball

Founder and Editor

Clonk s Cosrnatey and Cool'r ffustrnted

Host, Coak's Coprnitry frome America™ Tew Kicchen
and America™ Test Kitchen
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FOOD SAFETY

Lets face i, We've all been to gatherings where the focd s our on the buotfer mbde for boors, leaoang ws o

wonder what is really safe to cat, Sure, tepid lasagna isn't exactly a disaster, butif it's been siting out for ton

long, iw's unsafe in addition o being unappealing, Why? When cold salads warm up or piping-hot caseroles

el down, the potential for pod-bome bacteria increases, Simply put, vou want everyone o remember you

fior your creamy burtermilk cofesbaw—not fior the way i made themn feel the nest day. Weve compiled the

fallemwing gruadelines to help ensare that the food youserve i safie to s,

KEEPING COOL
Ciobd food should be stoeed ar 40 degrecs or below
until serving time, To keep sabads, slaws, and other
perishables well chilled, wrap them dghely wich
plasiie wrap, then foal, and pack them in a cooler
with ice or freezer packs (or, in a pinch, frozen
waber bortles). Pood shoubd alveady be chilled wien
placed in the cooler; hot food will anly warm up 155
surroundings. A cooler dghtly pecked with ice or
cided packs will stay colder longer; oF yours 15 only
partially filled after youve packed the food, add
sworre ce. Romember grade-schonl scicnce class—
cobd air sinks {hot air rises —so be sure to set ioe or
ice packs on top of the food, no2 just on the sides or
bottom of the cocler,

While you're in the car, be sure oo place the
comler m i shaded spot, not the sunny passenges

seat, and don’t open the cooler unol you reach

STAYING HOT

Haot food should be kepr hot, at or above
L4 degrees—sn if you're ransporting it, den't
ler it conl down after it comes oot of the oven.
It should be weapped well in ol or placed in an
ingulated corrier iF vou have one {sce page 4) uneil
serving thme. Hot dishes should noc sit out lenger
than 2 hours {or I hour if the temperatire is above
90 degrees i, When in doubt, toss the feftovers,

2 BELE POTLUCK RECIPEE

vouur destimation o ensuee that the food remaing ac
the mght semperature,

At the party, cold salads and slaws that are in
serving boawls can be set dircctly moa bawl of e to
keep them chilled; sdd more ice a5 necessary, and
disin off the watcr as it melis, After being served,
cold foods should not at oot longer than 2 honrs
for 1 hour if the temperanre is above 90 degrees ).

Sat bowls of coid
sohads cond skaws
Ir o harger bow
of ke to keap
thierm chilled,

Your Tood shiould
e cal oF alcees

P4 cespyrees fedone
serving. Il nol, see
prage 4 for mheak
ing instruciions




PACKING ESSENTIALS AND TRAVELING TIPS

Unless vour destination is across the street or fght in your neighboriood, it pays to pack your food prop
erly and sarh care. We have found el the fallowing ivema-and dps make this sk much casice—no meore

food sloshing arpund the backseat or, if vou take the subway, all over your lap, With these soggestions,

we've gob you—and vour food —oovered.

WRAP IT UP
A kitchen staple if there ever was one, aluminum
fisil is oar Bvorice mubiasker, We use i oo wrap
evervehing from ot casseroles {really nght to keep
the heat in) oo wood chips for the grill. Moo only
duoes foal keep foods cold ar o, i also keeps things
where they belong—iwvhen tightly weapped, Bug fl
can stick v the food, so we reeommend spraving it
with vegerable oil spray before wrapping any dish
for you could use nonstick foil), As for brand pref-
crence, wi buy aurs in saper-sieed, restaurant-style
rolls but have found Titde difference among various
stoare brands

Plastic wrap is ¢ssential for storng, frecang, and
keeping food fesh, When it comes o packing cold
dishes, a layer of plastic wrap (followed by a cover
of foil) i a must. But plaszic wrap can be frostrat-
ing ta work with—the roll nps, the plaste chngs
to imsclt, and the sharp metal veeth slice skin along
with the plastic, To fnd the best brand, we reeed
several for clinginess, pain-free packaging, and the
abiliey of the wraps to keep foods fresh. Our favor-
ite was Glad Cling Wrap Clear Mastic, which aced
the impermeahility ear, has sharp teeth that casily
tore the plastic {but not our skin), and an adhesve
pad to hold the cut end of the weap in place,

GLAD

KEEP IT SECURE

To keep wrapped food from opping over or shd-
ing around che backsear, nothing works berer than
a plain old cardboand box or 3 masting pan. You
can fit several plates and bowds in eicher one, secore
them agaanse cach other, and seuff che empey space
with dish toowels for extza insurance,

Frosted sheer cakes wravel well in their own
baking pans, wrapped tightly with foil, bor tak-
ing cupcakes on the road can be ricky. To make
trnsparing cupeakes casy, we set frosted cupeakes
intoea muffin tin, then set the tin in a deep roasting
pans. Because of the pans high sides, the copeakes
can easily be covered with foil—without doing any
damage oo the frosting. Keeping the cupcakes con-
tamed guarniees thar they won't shde arennd dur-

NE CIramsport.

For easy cupcoke
Ircarepart, sed
rogled cupcakes in
o mudfin line ploce
the fin in o doop
reasting pan. and
cowar with foll,

FOMUCK i E|



INSULATED FOOD CARRIERS

[nswlated cirers used w be only for pizza delivery
workers and caterers, but we found two moidels tha
will keep your famous lasagna piping-hot all the
way o the pothick. Our favorite msslated carrier
is the Pyrex Portables 3-Crare Oblong with Black
Carrier (326,99, which kepr hot fiod hor and safe
o eat (over 140 degrees) for neardy 3 hoans {almaost
4 howes when we maed the included hotAold
pack}). The top-latching Velero handle Rl seane
and scable, cven when mancuvenng a blazing-hot
casere chsh around the test kischen, What's moge,
it sleek carcier fit like a glove around a standared
13 by P-inch baking dish {both cur winning carrier
and runner-up come with this size baking dish, so
thete’s no need to purchase oned, Char ninaer-up is
the Anchor Hocking Bake N Take 3-Quuarr Baking
Crigh  Set (H17.99)
Althossgh e didn’e keep
food at temperatare as
long as the Pvrex {[just
onder 2 hours), 1t was
easy 1o use und stardily
comstroced

NO FOOD CARRIER? MO WORRIES!

If you don’t have an insulated food cacrier, don’s
fret—y can improvize, You can wrap 2 casscrole
straight ot of the oven in fol, theninoa large beach
roweed, and chen in plastic wrp. While the casserole
wrapped this way did not stav at a sabe temperarure
for the samie length of time 25 in owr insulaced car-
rers (only abour an hour ), was long cncugh 1o

travel moderate distances and sall keep food hot,
., E. Il v gan’
howe an rsuiaied
o, waaap the
hod cosserole in
fed, fren in o lomge
bamch fowal

2. Thian wrap e
whole packoge
EE'CIJIEIPP' in plastic
witIp for ke 1 hal,

REHEATING AND SERVING TIPS

S you've made it pour destination wich no big messes or mishaps—oow what? IF you’ve prepared and

baked a casserole juse betore leavanyg vour home and i e’ ws hot as it should be when you asive, you can

easily rehear in Simply cover the casserode (i should soill be lukewarm, not cold ) with aluminom foil sprayed

with vegetable ol spray (o vse nonstick fuil ) and reheat I inoa 400-degree oven for about 15 minutes. Tf

there is a crumb topping, uncover the casserole for the last 5 minutes or soto help the twopping recrisp

]t'1_.'-::||_|r dish is a salad or slaw, combine the salad i.|'|;._.:;l'::r_|[|:n'[!i in 2 serving bowl, but hold off 2L1f|:il':g

the vinaigreree or dressing, until yon arvive at the pacty (15 minutes before serving tme, unless otherwise

spaecificd ).

& PEST POTLUCE RECIPES



MAKE THINGS EASY FOR YOUR HOST

(AND OTHER WAYS TO RE A GOOD POTLUCK GLEST)

Mot households have a limited nomber of sving
wrensils, 5o do your potheck Tose (and fellow pary-
goers] a favor and remember to pack the agprogiaate
serving wiensis fiar your dish. You don’o want oo end
up serving your macaront ansd cheese with a respoon
hecause all the serving spoons have been taken, Also,
don't forget o pack serving phateers or dishes it vonre
bringing food in a dpper-lock bag or other container
ot worthy of presenatation. And youre hest will appee-
ciate it if vou inclede hot pads or tnvers with your
dish—these also pend oo mn in short sopply at parmies,

Labeling your comtributon is another way 1o be
helpful to your paty host. Afeér you™ve wrapped your
salad or casserode i foal, labek it with the maimne of the
dish and vour name, then @pe the label to the fail,
When serting out your dish, the host and goests wall
know what pou’ve provided. Also, don't forger 1o
attach a lahel—with vour name on it—to e bottom
of the dish; when the party's over, e ane will won-
der whese antigue crystal serving bowl i lefi on the
rable because 1t will cleverly have vour name on i

WHEN YOU'RE THE HOST

TIPS BOR A SUCCESSFUL FPOTLUCK

Pathucks are o collaborative effort—that's what makes them so much o But when you're the host, it's up m you
o ke sure the party pocs off without a binch, Heve are a few tips to cnsare that your potlock gocs soathy.

= Acsipn puests g cabegory of food oo bring, This
way, yau can rest assured that you'll have a full
complement of fads to Gl vour buther table.

o [hesigrnate specific areas of vour home for doinks,
desserss, and anything else that nuy not need o
o ot the boffer able dghe away. When some-
one walks in holding a sheet eake, you can simply
jrovint toward the dessere rable.

» B aure to pick up encuh ice and bevirages, and
mke sure you have enough coolers or decontive
rubs oo hold them.

® Ser ot a I:,'III:I;.IIIH Twsard amd knite for last-minoie
preparations, a5 well a5 plenty of favess fos
sl ek,

# Cather your senving utensils in advance sooyou’ne
nor serambling to find them at the kst minuee.

o Flove extra chips and crickers on hand; so many
people brng dips or chesse—lwe either forget
the ¢rackers oF doa’t bring enough.

* [Mace your rash can in an easly accessible anea;

vou won't want guests stashing diey plates on
your grandmaother™s antigue sideboard.

pomUCE 101§
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Spiced Nuts

At parties and potlucks, spiced num usually disap-
pcar faster chan the host can eeplemish che bowl,
Bt mrost spiced muts are made with a heavy sogar
syrap, which can beave your hands stcky and cose
the niirs to clump together in unappealing, indeli-
cate clusters. We wanted a clump-free nut mis with
boild Havors thar wasn't cverly sawect,

Finding the right coating method required a
grod deal of testing on our part. The most com-
mon technigque, beding the noes inoa thick, sweer-
ened, sgasoned svrup, was oot an oprdon because
it made the nurs sticky. Another pogolar method,
tosestinng o ssutéing the nuts in butter or odf before
trmsing them with spices, dulled the finish of the
nuits, made them taste bland or oy, and left a res:-
due om our fingers. A third possibility, coating the
muts withs o spiced cgg white misture, ceeated such
o chunky, candy-hike coating that the nuts them-
sehves were barely visibe.

Chur answer come when we made a ighe glaze
for the nors froim very small amounts of liguid
(water of aleoholl, sugar, and batter, [t worked
like a charm. This treacment left the nuts shiny
and just cacky encugh for 2 dry spiee coating oo
stick perfectly, grang the nurs both a consistent,
beautifil appearance and plenry af favor, Wi gsied
becwwn sagar dnstead of granulated sugar for a rich
caramel Havor,

As for the spice coating, we started with a base
of connamen, sugar, and kosher salt—which adds
crunch and has a clean fAavar—rchen included
potent spices. For aur mommy pecans, we added
& touch each of cloves and aflspice. For a spicy,
Meviean-ingpired snack, we sdded cayenne, corian-
der, cumin, and garic powder o a combination of
almands, peariats, and pumpkin seeds,

8 EEST POTLULCE RECIPES

RUM-GLAZED PECANS

SELVES &

We like stu crunch af kether sl in phis recipe,
fart Finlle sadt con be sebicitured—just reduee the
anrint iy Badfl IF ven can, make the atr abend of
evente; ar dhey sie elvey will bereer atiorls the fTvossnge.

2  cups vnsolted pecans

SPICE MIX

2 foblespoons granwabed sugar
Y lecspoon kosher salt [see nofe obove)
¥ feaspoon grownd chnnoameen
Y leospoon ground cloves
Yo leaspoon ground ollspice
GLAKE

1 toblespoon rum, preferokbly deark
labbespoon unsolbed buber
beospoons vanilo exiroc]
teaspoon brown sugar

R -

1. Adjust an oven rack o the middle position and
heat the vven o 350 degrees. Line a vinumed bak-
img sheet with parchment paper. Spread the pecans
evenly on the prepared baking sheer. Toast until fra-
grant and the codor deepens shightly, abour 8 min-
ites, rotating the. sheet halbway thecaghe Transfer
the baking sheer with the nuts o a wire rack,

2, FOR THE SPICE MG Meanwhile, combine the
spice nux ngredients ina medium bowl; sec aside:

3. PO THE GEAZE: Bring the glize ingredicnm
tor a boil in a medium sancepan over medium-high
hear, whisking constantly. Snrin the toasted pecans
e eook, stirming constantly with o wooden spoon,
until the nuts are shiny and almost all the liquid has
evaparated, aboat 142 minutes



4, Transfer the glazed pecans to the howl with the

spice mix; toss well to coat. Return the glaed and
spiced pecans o the parchment-lined baking sheet
tor cool, [T he mues can be stored i an airmight con-
rainer af room femperatare for up w5 days.)

MEXICAN-SPICED ALMONDS,
PEANUTS, AND PUMPEIN S5EEDS

SERVES §
If subsritasing fable salr for kovber, reduce ohe
ansount specified by balf,

1% cups sliced almonds
3 cup unsalted roosted peonuis
i cup raw pumphkin seecs

SPHCE MIX

foblespoon granuloted sugar
teaspoon kosher soft (see nofe obove)
teaspoon grewend elnnaman

teaspoon grownd cumin

leaspaon gieund carlander

teaspoon coyenne pepper

tedspoon gorllec powder

FEEEP o =

GLAZE
2 lablespoons waler
I toblespoon unsolted bubter
1 beaapoon brown sugoer

1. Adjust an aven rack to the middle position
and hest the oven to 350 degrees. Line a rimmed
baking shect with parchment paper. Spread the
almonds evenly on the prepared baking sheet.
Teast for 4 minutes, eotate the pan, and add the
peanuts and pumpkin sceds. Continee fo toast
until fragrant and the colod deepens slightly, about
4 minutes lomger. Transter the baking sheer with
the mues and seeds o o wive rack.

2. FOR THE SPICE MIK: Meamwhike, combing the
spice mix igredients in g medium bowl, ser aside.

3. FOE THE GLAZEL: Bring the glaze ingredi
ents oo hoil i mediam SACC]R OET micdivm-
high hear, whigking constantly. Strin the woasted
muts @i seeds and cook, stvring constantly with a
wonden spoon, unal the nuts are shiny and almos
all the liguid has evaporated, about 1% minotes.

4, Transfer the glazed mixtore o the bewl with the
space mix; boss well 1o coat. Retwen che glazed and
spiced nuts to the parchment-lined baking sheet o
conl. (The nues can be stored in an airtight con-
tainer at room temperature ke up e S days, )

Party Snack Mixes

Crunchy, salty, and bocderline addicrive, home-
miade party snack mix is guaranteed to be gome just
minntes after 5t set ek, But afier making a back-
of-the-box recipe recently, we felt there was reom
for improvement. The cereal and other snacks
iwhich included pretzels, Melba toast, and nuts)
were tossed with melted margarine and a splash
of Worcestershire before being sprinkled with
seasoned salt. I's not that we'ne complaining—
w had maore than a few handilils—bor we knew it
could be so much better.

In head-to-head rests, the nuy sweetness of
meled butter was preferned v margarine and olive
ail, both of which left a greasy finish and made nap-
kins necessary, Though Worcesterslure sance cer-
ainly added flavor to the mix, some taswers found
it toes clorminant, Substituies such as soy sauce, hot
sance, and barbecus sance were more successful,
lemcing inmspived Havors withoor steamealling the
other ingredienis,
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A5 for the seasonings, o few carefully chosen
diied spices gave well-rounded flavors without the
stalenes of seasined sl Bold scasonings such as
chili povwder, garic powder, ciyenne pepper, and
ground ginger held their flavor through baking.
When it came to the baking, the original recipe was
preory much spor-on: 45 minates i@ 250-degnee
awen was snfficient 1o bioam the spices and crisp
rhe snacks,

We fpund that no one combination of snacks
wiis best. Along with thie usoal Chex cereal, Mella
oast, and nuts, we puncroated the mixes with
unexpected ingredients such a8 oyster crackers,
smoked almonds, and wasahi peas, [n the end, we
came np with an Asian-inspired mix, a barbecue-
favored party mix, and a snack featerng Goldfish
crackers and Old Bay scasoning thar could be the
opening namber b a spmmer clambake,

ASIAM FIRECRACKER FARTY MIX
SERVES 20

Wl peas cow fe fonend in dhe indermaniana! mile
O st grocery steres

cups Blce Chex ceredl

cups sesame sllcks

cup wasabi peas [see nobe abova)
cup chow main noodles

cup honey-rodsted peanuls
tablespoons {34 stick) unsalbed bubler,
rvelbed

tablespoons soy souce

leaspeon ground ginger

%= teospoon garlic powder

Ya  beospoon coyenns popper

B ome == 3 AR

1. Adjust an oven rack @ the mdddle position and
heat the oven o 250 degrees. Combine the cereal,
sesme sticks, wasaln peas, chow mein noodles, and
peanuts in a large bowl. Whisk the meied butes

anud soy savce togerher in 2 small bowl, then drizzle
over the cereal mixture, Sprinkle evenly with the
ginger, gardic powder, and cavenne and toss unril
well combined

2. Spread the mixre on a rinumed baking sheet
and bake, stirring every F3 myinuees, unril goldens
and crisp, about 45 minutes. Conl to poom tempsr-
ature, Serve, {The mix can be stoeed 0 an abmghe
eomEainer ar room temperature for wp o | week, )

BARBECUE PARTY MIX
SHRVES 20
Erigos cor pleipe work wwell fn S recipe.

cups Corn Chex ceredal
cups com chips (see note above)
cup Melba toost rounds, lightly crushed

1 cup pretrel sticks
1 cup emoked alnonds
& toblespoons {3 shck) unsalbed buller,
mielted
Y gup borbecues sovce
1 teaspoon chill powder
Vs fecspoon dried areganc
Y IBCspoon COyenne pERREr

1. Adjost an oven rack o the middle position and
hear the oven to 250 degrees. Combime the cereal,
chips, Melba posst, prerzels, and almondd in 2 large
bend. Whisk the melted bateer and harbecue sance
together i @ small bowl, then drizzle over the cereal
mixture. Sprinkie evenly with the chili powder,
e, and civenne and toss until well combined.

2. Spread the mixture on a rimmed haking sheer
and bake, stirving every 15 minnres, uneil golden
anad crisp, about 45 minutes, Cool g room temper-
atupe, Serve. (The mix can be stored inan airtight
container at poom emperatre for up o] week.)
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FISHERMAMN'S FRIEND PARTY MIX
SERLVES 10

The tert kivchen prefevs Frank’s RedFHoer Ovigined
Hot Souce. If weingy o botter brand, sl ns Tolasen
Sener, redwuce she mpenent 1o [ tablespons,

cups Corn Chex or ice Chex coreal

cups aysier crockerns

eup Fepperidge Farm Cheddar Galdlish
cup Pepperidge Farm Pretzel Goldiish

cup Mefba beasl rounds, Bghlly creshed
bablespoons (34 skok) unsalied butier, malted
fablespoons hol savce (see nole above)
tablespaon besh lemon julce

tablespoon CHd Bay seasoning

= = KE e = 1 i RY BN

1. Adjuse an oven mck o the middle positon and
heat the aven wo 250 degrees. Combine the cepeal,
avster crackers, Goldbish, and Melba toast in a large
bowl, Whisk the melted burter, hot sauce, and
femon juice together i 2 small bow!, then dozele
aver the cereal mixture, Sprnkle evenly wich the
CHd Bay and ross andl well combined.

2. Spread the mixture on a rimmed baking sheer
and bake, stirming every 15 onmutes, uniil golden
and crisp, about 45 minutes. Cool o moom rempes-
amee. Serve. (The mix can be stored in an airmghe
comgainer at racom temperature for up o 1 week:)

Easy Cheese Balls

Stacked high in the refrigerator section of the

supermarker, cheese balls promise o be the per-
fecr hors d'oeuvee. But promises are made ta be
broken, With their unnatural orange hue and 2
Havor that's more Cheetos than cheddar, super
miarker checse balls make you wonder if there™s
any real cheese in them ar all—or if theyre simply
rade from “cheese™ squirted out of a can.

By using real cheese, we Hgared we were aleeady
well on our way o ereating a superior recipe, For
the-aptimal consistency—finm, yvet spreadable—ae
used equal parts semisoft cheese (such as cheddar
o Havarifand ceeam chesse, We had a definite
distaste for cheese thar felt mealy on crackers, so
we worked on the ercaminess Bctor next, For a
silky rexture, we added mayonnaise and com-
bined evervthing in the Food processor, We found
that smiall amounts of assertive ingredients like
Waorcestershire sauce and cayenne pepper enhaneed
the cheese Havor without comprommising westure.

After a tew hoors in the fridge w firm upy, oor
cheese balls were almost ready v g, necding only
a roll i monsted nuts or fresh herbe o ger them
ready for showeime. Following & quick rese—juste
15 minutes—they were perfectly spreadable and
creamy—and sure oo disappear fase 4t your nest
prarery or potluck,

THE AMERICAN TARLD
CEREAL: FROM BREAKFAST TO PARTY SHACK
Brpakfost cereal B relofively new 1o the Amercon culitry landicape, devefoped in the lote 1800,
Bt just W00 vesars later, ane ceredal bad gones fom healfty breakiost opfion fo Duttery, solly nighiHirmes
raash. Accardng bo food hestoniors, Chex mix debuted in the 19508 af o parly hosted by one of Ralskon-
Puring's exacutives, whose wife o Clavesdy usesd the campdny's cereal o creote an oddictive salky
snack mis Chex mi become e podber child for cereal snock mies and s st populor 1oy,
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CLASSIC CHEDDAR CHEESE BALL
EERVES 20
herie wibh yoirr fairetee eowckers,

2 cups shredded exira-shap cheddar
cheeso

1 (B-ounce) package cream cheese,

sioftened

foblespoons mayonnalse

fablespoan Weoreeshershine sauce

gorlic clove, mincad

fecpo o cayenne pepper

cup sliced almonds, toosted (see poge 3%)

oL S

1. Process all of the ingredients {excegt the almonds )
in a tood processor until smooth, scraping down che
sides of the bow! as necessary, abour 1 minure.

2, Folirwing the photos, trnsfer the cheese mix-
ture to the center of a large: sheet of plastc weap.
Seal the cheese in the wrap and shape into a
rough ball {the mixwree will be somewhar loose).

X Twist the cheass fo seal
it in lhe wrap ond shope
the cheasa into a rough
of plosfic wrap. call.

1. Pince: the processed
chasse mixtume inthe
center ol a large shaat

14  BEST POTLUCE RECIFES

Fefrigerate unil firm, aboot 3 hoors, {The cheese
ball can be refrigerarcd for up e 2 days:}

3. Once the cheese ball i firm, reshape it as neces-
sary ingo a smooth spheve. Unwrap the cheese Iall
and rall it i the almonds, Let st at room tempera
ture for 15 minures before serving.

LESTY SMOKED SALMON
CHEESE BALL

EENVES 10
Bigped efiips ave expecindly good with o cheese fall

2 cups vhwedded dill Hovorll cheese
{B-ounce) packoge cream cheese,
softenad

loblespoons mayonnaibe

-

ounces smoked salman, chopped
shoalel, minced

teaspoon groted Iresh lemon zesi plus
1 lnblespaeon fresh kemon Julce

Vo cup minced resh chives

e N Y

1. Process all of the ingredients {excepr the chives)
i a food proscesor untl smonth, seraping down
the sides of the bowl as necessary, abour 1 minure.

2. Pollowing the photos, cranster the cheese mix-
ture fs che center of 4 bege sheet of plastic weap.
Seal the cheese in the wrap and shape into a
rough ball (the mixoere will be somewhar looge ).
Hedrigerate untzl firm, about 3 hoors, {The cheese
ball can be refrigerated for up o 2 days. }

3. Once the cheese ball i firm, reshape it as neces-
sary into 2 smooth sphere, Unorap the checge Ball
and rall it in the chves, Let sit at room temperatore
for 13 minotes before serving,



Pimiento Cheese

Pimiento checse s a popular Soathern spread
made of cheddar cheese, jamred pimicnta peppers,
anil mayonnaize. This deconstruceed choese ball s
oypically stnthered on erackers, oast, and crudicés
or uged a5 a sandwich filling, bot if you ask any
rrue Southermer, you'll be told there®s licthe thae
pimicnio cheese docsn't taste good on. You can
buy it premade ar the grocery seone, bor home-
made spreads are infinicely berrer and rake less
timie o mvake chan driving to the supermarket.
Wi began our testing by whipping up barches
from several recipes tound m our sescarch, and
wie were surprised by the varations in ingredi-
ents, texture, and favor, Aficr msting them all, we
agreed thar the best pimiento cheese exhibived a
pangry flavor spiked by o bit of spice and a creanmy,
bur nor smooch, exture. For a spread that had sl
of these eraite, we'd have to creand our own recipe,
Most recipes use extra-sharp cheddar cheese
ether by tmelf or in conjunction with milder chaed-
dar ar Monterey Tack, bue we found chat batches
made with all sharp cheese msted more complex
and satisfving, Both white and orange varieties of

extra-sharp cheddar worked fine, chough we did
find that very long-aged cheddar {more than one
year) had a crumbly, greasy exture thar didn't
work terribly well in the spread.

As for the namesake ingredient, all the recl-
pes we found nsed widely available 4-ounce jars
of diced pimientos, These worked well, thowgh
we found thar regular roaseed red peppers worked
fine, too, as long as they were well drained, pat-
ved dry, and chopped before being Blended with
the cheese.

davonnaise acts as 2 binder for the spread and
adds a slight richness. We quickly realized that
ton miuch of the stuff made e speead greasy and
Bland, so we pared it back to the absolute min-
imum necessary b hold the mix cogerher |just
fr tablespoons ).

While somne pimicnte cheese recipes are a5 sim-
ple as cheese, peppers, and maymmaise, we pre-
fierred those wich a bit more favar, We quickly
mixed the comman additions of grared onions and
chopped pickies in favor of minced gaclic and a
sponmful or two of hot saece. In g few recipes the
spread was spiked with sweet-tart Waorcestershiee
savce, and onee we mmied it we knew it was 2 mast,

THRE AMERICAMN TARLE

A Sguthern stople for ol leasl a century, pimlento cheesa grew fram a dmpe snock 1o Deing
famture on wnch manus of estowanis, Bven tadoy, this spreod & sl served every year ol 1he
cishars Towmoment between two sices of while bread in a clasie pimiente sancwich, The afgins
ol pirrianio chasse are hozy, bul most hisiorions oogree the langy orenge spreéad come about mthe
it |80, when hoop chaese ja firm, dry chesse similor 1o farmer's chease thot was cvalloble in
couniny siores) wios grated and miked wih mayormaise, cannaed or jorred pinsienios, and ldvanings
e Worcestershirg souce, musiord, ond cayanne pepper. At plonics and church poliucks, Soufbem
fenilies would feast on deviled eggs. Fied chicken, and plmisnio sandwiches—aspocialty conwve-
nient becouss the sprecd didn't moke the breed seggy and i was on economical dish. During
Worlg War I, fhe sandwiches provided a profefn-ich stengHn Tar ralioned meol, Seventy yeors ote
ihis reghonal fovorie can sE be found in leo sandwiches with the crusls cul ol
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As for mixing the spread, recipes fll into two
cups; hand blended or machine processed. We
tasted batches of each and preferred the more
bomogenous testure of the processed spreads.
While some recipes just instnicr you o proces all
af the ingrediens until smooth, we Bked the cheese
tex Jiave a bit of texture, sa we pulsed it into the
blended mayonnaise, peppers, and favorings, Afer
making over a dozen bacches of pimiento cheese,
we finally understond why Southerners love the
st 5o el

PIMIEMTO CHEESE

BERVES 8

Bogl wiree aod ormsgge coten-aharp chedios work el
v, Dot ivelatitnite sbore-banpbe, preshredaen cheese;
it doern 't Mend well and prodiess o depfestured
spreed. IF vose can’t fned forved pomgentor, an peeal
awwornt of voasted red peppers mary e snbritieted.

1 [4-ounce] jor piméente peppers, dralned
and pafed dry | Vi cup) (see nole above)

4 lablespoons mayennalse
garlic chaves, minced

1% feaspoon Woicedershie souce

1 teaspoon hot souce, plus mone ba fashe

4 cups shredded exbra-shorp cheddar
cheese [see note above)
Solf and pepper

Process' the pimiento peppers, mayonnaise, gare-
fic, Wiorcestershire savce, and hoe sance together
m oa food processor unil smooth, abowe 20 sec-
onds. Add rhe cheese and pulse unnl aniformily
bleaded, with fine bits of cheese throughout, abot
20 pulses. Season with salt, pepper, and mare hot
sance o taste. Sevve or refrigerate unol needed,
{The poenoe cheese can be refrigerared inoan aie-
tight conriner for up e X weeks; let gt ar room
temperatun: for 15 minates before serving.)

Té  pES) POTLUCE BECIPES

Hot Crab Dip

Along che Mid-Atlanoc and Southern seaboards,
where the felsty blue crab rules vhe odean, its

sweet meat finds ies way into all kinds of dishes.
In our humble opinion, ome of the bese is ot
crab dip, & creamy, subthy spiced baked dip loaded
with fresh crabmear. Swiped thick onoo crackers
and crispy poaer poiits, it maght just be the per
Fect hars doewvre, Might, however, is the opera-
tive word. We've had some premy bad barches of
the suff—baiches in which the crab's flavor is bur-
wd by scasomings or the dip®s rexmure is as chin as
bisque. Given the considerable price of crabmeat,
we wanted to develop the perfect rendition of this
classic appetizer,

Unless you want to buy a bushel of kicking
crabs and pick vour own mear, there are three
aptions for purchasing it; fresh-picked, pasteor
ieed, and canned. Fresh-picked nveat comes in sev-
eral forms {lump, backfin, chw] ar varving prices.
Faspenmized vaually costs a bie less and canned is less
ver—eomparable 1o twina fish, So what's bese for
dip# After making batches with each, we thought
fresh and pasteondzcd worked well; canned did nost,
[es tinny, less-than-fresh Aavor and watery textore
were deemed unacceptable by all tascers; chis s
one instance wheee quality is worth every peony,
Whcther Yo buy fresh meat or pasteurized, make
sure to thorooaghly pick throwgh ic For bits of sl
and cartilage.

For the best dip—sweet crab in 3 cveamy, skightly
cangy base—wve tricd vanous dairy prodacts, from
yagurt, buttermilk, and sour cream i cream cheese,
Monterey Jack, and heavy cocam. In the end, cream
cheese bad the best Aavor and texture, iF it was loos-
eneed a bie with milk, The cream cheese contidlyated
sormbe LRnginess, ot rasters wanked more. Lemon
juice made the most sense o us, and we Foiind the
more we added | the benter the resulr.



The dip’s tlavorings should frame the crab, not
ohscure i, We stamed with a $|_1-||-:||:|.l-u| af [hjon
magstard, which helped o cut chrongh the nchness
of the cream clicese, especially when boosted with
a ke of minced onien and fery hot saoece, Next we
rried Worcearershire sauce, a suggesthon commian
m research recipes, amd Joved it sweet-tare, carthy
fhvor. Almost done, we looked tor o final spice o
accent the cral and serded on Odd Bay seasoning,
the quintessential spice blend vsed on crabs {and
other seafood) in the Mid-Athncic region [easily
froumd an moss supermarkiers)

Once blended {(we nsed a rubber spatula o
comnne the mgredienes ), the dip swores and grav-
els well, All it needs is a few minubes 0@ hot oven
(475 degrees proved ideal) to bring out its best.

HOT CRABR DIP

EERVILE 12

Thiv alip fr dest serped wiara, o ke S it sees
dact of Hre wbed JHSE S5 VT EERD aTe STorERg fe
REFIFE, OF If yon are fravelingy vel vk e oo to purel
it it wway (e page 21, Bogh fredh and paster-
émedd cralmemt work weell in teir vecipe, Juet den's ate
cirsemed crolmient, a5 68 wen't teite neardy ar gowd,
Serve Wby fogrs podids o youre faverite crackers,

2 (B-ounce} pockoges enearm cheese,
saffened, cutinte 1-inch chunks
cup milk

toblespaons fresh leman juice
lablespaons minc ad onkon
teaspoons Worcestershire sovce
teaspoons Dijen musiard

Ieaipoans Old Bay seazoning
teaspoon hot sauce

pound crobred, picked over for shells
{see note abowe)

2 loblespeons minced fresh porsiey

H-'EHHHHE

1. Adjuse an oven rack toche middle position and
Reat the oven o 475 degrees, Grease a shallow
Argquart baking dhish

2. Whisk the cream cheese, milk, lemon juice,
onion, Worcestershire sauce, muscard, Old Bay,
and hor sauce together in a farge bow] uneil
smaooith, Gently fold e the crabmaeat with a rub-
ber spatula.

&, Transfer the mixture o the prepared baking
dish and smooth the top. {The anbaked dipocan be
wrapped fightly with plastic wrap and refrigeraned
foe up tes 1 day; microwave on high unl bubbling
arowncd the edges, 1 0 2 minutes, and stir before
baking uncovered. Bake vndl browned and bub-
|;‘||:i:|:|£;,| 20 o 25 muinures, ﬂ’:rinli.ll: with the pﬁll'le‘}'
and serve

Cowboy Caviar

Like Bocky Mountain oysters, “cowboy caviar™ is
a cuphemiam for o inland dish having nothing s
all ter do with the sea. Instead of pverpriced, saloy
fish cggs, cowbov caviar is 4 robustly favored dip
of bzans and finely chopped vegetables spiked with
garlic, chiles, vinegar, and olive oil. 50 why is ic
called caviar? Wie're not sure, but we reckon that
many out there will find a big bowl of the stuff a
loe myowre enticing than the real deal.

We easily collecred a thick stack of recipes for
cowboy caviar and were a bir surprised oo find
that each was a little different from the nest, All
uf them based the dip on vither black-eved peas
or black beans, bt the vegetables and flavorings
they included ranged broadly. Some all bue hid the
beans behind a crisper deawer’s worth of prodoce;
others were so spicy only the true firg-zaters in
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3. Combine the avocados, the remaining 3 vable-
spoeomis lime puice, and % teaspoon salt in a large
benwrk and mash wich a potato masher undl smooth,

4, Spiread the bean mixture evenly aver thie hottam
of an 8-inch square glass baking dish or 1-quart
glass bowd, Spread the sour cream mivture evenly
over the bean layer and sprinkle evenly with the
remaining 1Y cups cheese, Spread the avocado
mixgure over the checse and eop with the tomaco
mixcure, Sprinkle with the shiced scallions and
serve, (The dip can be covered tightly with plas
tic wiap and refrigenied for up o | day; ler s
vaanm temperature for 1 howr befiore serving, |

Hot Artichoke Dip

There are vanous permutations of hot artichoke
dip, bur most invelve 2 simple concoction of
canned artichokes, mayonmaise, and Parmezan
cheese, combined in the food processor, The mix-
ture B then topped wich burtery bread crumbs and
baked, What resules should be 3 creamy, tangy,
crowd-pleasing dip ready to b scooped up with
crackers, Unfortunately, all too often the dip s
one-dimensional and there 15 nary a hint of ar6-
choke flavor. We wanted 1o duse off this relic and
ive the flavors a fresher spin,

Right off the bat, we knew we'd need o find
a replacement for the dnny-tastng canned arri-
choke heatts this recipe typically relies on. Fresh
amichokes were oo expensive and g much effort
for the retumn. Jatred marinated arfichokes ( packed
itt oil with herbs and spices) made our dip over
seasoned and greasy, even when we rinsed them.

22 BEET POILUCE RECIPES

We had much betrer success with fozen artichokes.
Roiling the amichakes unnl just fender resulted in
a tosted, Band flavor, bt roasting them with olive
wil, salt, and pepper intensified thedr fovor

With the artichokes sertled, we toened
the dip®s other key ingredients: mayonnaise
and Farmesan cheese, Typical recipes nse equal
amants of mavo and cheese, but this ratin made
for o grainy dip. We wested different amounes wnril
we hit upon the perfect ratio of mayonnaise o
Marmesan—2 o 1. The anly issue now was that
the dip lacked creaminess, Looking at other reci-
prek, we noticed that some abio included sour cream
nr cream cheese. After 3 fow more trinks, we deter-
mined that sour cream was oo mogy, but cresm
chrese gave the dip the creamy body it lacked.

For addivional flavorings, sautéed onion and
grirdic were a natural pairing with the articholkes and
cheese. Lemon juice lent the dip a certin zingines,
and the woodsy flavor of fresh thyowe won rasi-
ers over. A pinch of Swenne pepper gave the dip a
weleome bit of heat. We put together the standard
topping—a mixtoce of butter and bread crumbs—
bur spruced it up with a bit more Parmcsan cheese,
which boosted the flavor and made the wpping
crigp. Finally, since we wers making this dig for a
[rarty, wie wanted toosee how it would hold up if
made a few days i advanee,

Freesing the dip turned oot ta be a complere
disaster. Every dip thar we Frose and reheared
emirged from the oven a5 a greasy, broken mess
But, fartunately, we found thar the Mavors and
ingredients in our dip held up well in the vefrig-
erator, Even the crumb topping, which we worried
might soak up maisture from the dip, crisped and
broweed just fne,



HOT ARTICHOKE DIP

SERVES 11

Tinr dig ia Best serwed warrng, s mile e i1 COMWES
oxtd of the GUER fSE Q8 WAE JIRETES @EE saTtingg b
arrive, of, i voure travefing winh £F, i sure i ek
g il mivay (iee page Z1 Serve wigh evockers or
rongsedd baguetie decer,

FOPFNG
2 slices high-guallty white sandwich bread,
toim inbe quartess
2 foblespoans grofed Parmesan cheess
tablespaan unsalted butter, mefted

e

2 (P-ounce] boxes oren orflchokes

{der niod Hhow)

2 foblespoons allve oll
Soit and pepper
onlen, minced
gariic cloves, mincad
U mayonnoise
ounces cream ¢heess, soffaned
cup grofed Pormeson chese
loblespoons kesh lamoaon julce
loblespoon minced Hesh thymea
Finch cayenne pepper

_.uﬁ.l....."—

1, BOML THE TOPMNG: Pulse the bread ina food
processor o coarse crumbs, about 6 pulses. Tosa
the bréad crumbs with the Parmesan and meloed
bwrtrer; ser aside.

2. POR THE DIP: Adjust an oven rack o the mid-
dle position and hear the oven o 4580 degrees.
Lane a immed baking sheet with Bl Toss the aro
chokes with 1 tablespoon of the odl, Y5 weaspoon
salr, and Y4 teaspoon pepper and ipl'i.‘.'ld evenly on

the prepared baking sheet. Roast the articholes,
stivring. occasionally, until browned at the edges,
ahowt 25 minutes, Cool the artichokes; then
coarscly chop them.

3. Meanwhile, hear the remaining 1 tablespoon
il im o mediom skillet aver medium-high hieat
il just shimméring, Add the onion and cook
unkl softened, 5 to 7 minutes: Add the garlic and
ok il feagrane, aboue 30 seconds. Transfer the
enion mixtre toa large bowd and ser asde,

4, Add the mayonnaise, cream cheess, Parmesan,
lemon fuice, thyme, and cayeniie to the onicn mix-
ture and stir undl unitorm, smearing any lumps of
cream cheese againse the side of the bowl with a
rubber spatula, Gently fold in the chopped arr.
chokes; season with salt and pepper 1o s,
Transfer the mixture to an 8-inch square baking
dhish and emsooth the top. Sprinkle the bread crumbs
evenly aver the top, [The dip can be covered tightly
with plastic wrap and refrigerated fise up o 3 days, )

5. Adjust an oven rack ta the middle position and
heat the aven o 400 degrees. Unwrap the dip and
bake, uncovered, until hot chrowghoor and the
bread erumbs are golden brown, 20 o 25 min-
utes, Serve

Yartation
HOT ARTICHOKE DIP WITH 5PINACH
Bemoring the sveem maisre from the ongel i cri-
edaad bere; we fanmd it bt o weag s thaweed spinack in
ey gl aresil spuecse ot ar mnel Gyt o poariie.
Follow the recipe fisr Hat Artichoke Dip, reducing
the amourt of artichokes te | bos. Add 1 {I0-ounce )
by frosen chopped spinach, thawed and sgueesed
div, 1a the pan abong with the gadic inswep 3.
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Spinach Dip

Spinach dip—an elementary combination of veg-
etable soup mix, sour cream, and frogen spinach—
often tastes flat, exorbitantly waley, and sowhere
iar fresh, We wanted a sich, thick, and creamy
spinach dip brimming with big, bold flavors,
eapeciallty that of spinach.

To begin, we gathered four varieties of spinach:
curly-leaf, Mat-leaf, baby, and, for che sake of
comparison, frozen. We then erimmed, washed,
chopped, and wilted the fresh spinaches in hot poty
(i simply thawed che frozen spinach ), made the
dips, chilled them o set {conl and thicken), and
let rasters dig in. The resules were so surprising we
had to tally them wice. Frogen spinach was the
victor. Tasters liked its *familiar,™ “intense™ fa-
vor and even used the word “fresh™ o descabe it,
The fresh varieties, on the other hand, were too
fmeek,” their Havor lost among the other iigre
dients. After a few more tests, we found thar in
just 30 seconds the fond processor chapped the
thawed froeen spinach into small, manageahle bits
and made the dip smooth and creamy.

Armed with a host af fresh herbs amd orber pun
gent ingredients; we began developing the favor
vomponents for the dip sans soup miv. Among
the herbs, parsler and dill were standards, and for
good pedson, Onions and shalloms were problem-
abic, however, as they nequined cooking ro mellow
their astringency and soften their crunch. Since we
weren't cooking the spimach, we decided it would
be o waste of dme and efforr to start polling out
potd and pans now, In the end, a combination of
sealtion whites and a clove of garic added the per-
fece amenint of bite and pungency. Wich a dash of
hoe simce for 2 Kok of heat and same sle and pep
per, the dip came out of the feod processor Tight,
Firesh, and full of bold favors—fa bewer than the
soup mi recipe and ned moch miore work,
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The only problem vemaining was chat the dip,
which took only abour 15 minutes g0 make, took
almost 2 howrs oo chill—nor exacely the conve-
mient, Bst-minuhe starter we were after. Wanting o
save tme, we found that the solution was simple.
Instead of thawing the spinach completely, we
thawed it only partially. Before procossing, we
micrawaved rhe frozen block briefly, broke it inco
icy chunks, and squocred cach to extezce 4 surpads-
ing amount of liguid. The chunks were still ice
cold, and they thoroughly cooled the dip as they
broke down in the processor. This dip was quick to
make, thick, creamy, and cool enough o be served
riglit away

HERBED SPINACH DIP

MAKES ARDUT 14 CUTS

Parsiaily tawing the gpimach praducer a cold Jip
tiuee o e served withosd further olilling. 0F wou
AonF e & weicrainaee, the freaen spinach ean be
Hrwed ar ceenn temperminre fue 13 bours, Huen
squeresed fo get vl of exees figued. The gariic muse
e adnced Gefore goimg imre cbe food  precestor
otferwesr, the dip will contain forgge chunly afmeelir,
Serve wil crpatind,

[10-sunce) bax Frozen chopped spinach
[see note obove)

CUR BOUT SRearm

Cup mayonnaise

cup packed fresh parsley

sealllans, while parks only, sliced thin
tablespoon minced fresh dm

smiall galic chove, minced

(==& note abowva)

ieaspoon sall

leaspoon hot souce

teaspoan pepper

red bell pepper, skermmed, seeded,
and chopped fine

FEEF



1. Microwave the spinach on high until the edges
are thawed bt pot warm and the center is soft
enaugh to be broken mte wy chunks, 1 o 3 min-
ukes, Sguecas the partially frozen spinach o get nid
OF CECCES Waler,

2. Process the spinach, sour cream, AR EATIL IS,
paraley, scallions, dill, garlic, salt, hot sowce, and
pepper in 3 food processor until smooth and
creamy, about 30 seconds. Transler the mixure
ben o serving bowl and soir in the bell pepper; serve,
(The dip can be coversd with plascic wrap and
refrigerared for up to 2 days.)

Variations

SPINACH DIP WITH BLUE CHEESE

AMD BACON

T vealiny i fip in advainee, ol off wn ikl
the bacen e S8 undil fur efre erviny.

Cut 3 slices bacon into Ya-inch pleces and cook
in a small skiller over medinm-high heat untl crsp
and browned, abont 5 minutes; using a slotred
spocm, tranater the bacon o a paper towel-lined
plate and set aside. Follow the secipe for Herbed
Apinach Dip, omitting the dill, salt, hov sauce,
and red bell pepper and processing 48 cup cnim-
bled Blue cheese along with the spinach. Season
with salt 1o tsee; sprinkle the bacon over the op
before serving,

SPINACH DIP WITH FETA, LEMON,
AMD OREGAND

Erllawe the recipe for Herbed Spinach Dip, omit-
ting the salt, hot sance, and ped bell pepper and
processing ¥ cup crombled feta cheese, 2 tuldle-
spoons tresh oregano, 1 teaspoon grated tresh
femon zest, and 1 mablespoon frish lemon juice
along with the spinach. Season with salt to teste,

Classic Deviled Eggs

Sometimes the smplest recipes are the wickiese o
execute, and we've made more than our Fir share
af devilod expgs with greenish yolks and bland fill-
ings. We wanced to bullerprool oure frecipe for
deviled cpps—the pertect party starter if there ever
was one, thanks 1o it pormability, shor ingredient
list, and quick and casy preparation. We Ogured
we wonld start with the most difficult task: hard-
cooking the cgps,

blorar recipes have you simmer the eggs for a
specified pericd, but they tend o tuen out green-
ish epms that look like they'd por well with bam.
After same rescarch, we learned chat the green
color appears when thee fron in the yolk reaces with
the sulfur in the white oo prodoce Ferrous sulfidse,
Trofonged heating is thie culpeat, Thisled vs o won-
dler i all those not-so- foolprool recipes were fBlling
down over the definition of “smmer.” We found
thar egus cooked for 15 minutes ar 4 hard sim-
mer (might as well call ir a boil) overcook, whereas
those cooked for 15 minutes 4t o gentle simmer
don’e. To remove the guesswork, we decided 1o
stare the eges i cold water, bring the water to a
hail, then torn off the heat and pur the cover on
ihie pan. The residual hear cooked the eggs, which
wene done inexacthy 10 minotes, Plunging the cggs
inen joe water sropped the conking process and pre-
vented the green ring from forming, To make the
cjgas Easier 1o peel, we shook them in the sacejan
wtl] the shells started o crack,

With the egpgs cooked and peeled, it was rime
tor mash the yolks and season them with the vsual
suspocts: mayonnaise, vinegar, and mustard. Plain
mavonmaise was oo Bland, but Miracle Whip
{ealled for in many recipes) had an odd sweet-cart
flaver thar tasters did not lowe. Instead, mixing a
little sour cream with plain mavoennaise added that
much-needed punch. As for mustard, plain yellow
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was toe bland, bus Dhijon was ton potent; spicy
brown mustard was a good compromise. Fancer
I'C|.'i|.'|r:5 use cider '..'inl:E:lr or even balsamic VINEEar,
bt we found that plain old disolled whice vinegar
produced guite enough pucker without adding
any distracting flavors,

Now our deviled egpes were cruly foalproosf—
5o foedprood, i fact, thae we could mke our basic
recipe and creare 3 host of variations wsing a
few of our fvorite flavois, like blue cheese and
dill pickles,

FILLING DEVILED EGGS WITHOUT
A PASTRY BAG

1. bet a fipperdock bag
insicde o meoRFing cup
and fold tha bag over the
I Spocn the fillmg indo
the bag.

I, after Aling the bog,
uke soissans 1o snip ahout
Yo inch off one cormer,

3. Twast the 1og of the bog
and squaeze to force

e filireg 1o the snipged
correr. Fil the ego whiless
oy suessing the filing
Throsgh e bk,
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CLASSIC DEVILED EGGS

MAKES | DOREN FILLED HALVES

For filling the gqr, x spoow works fust five, It for
gpas ehat dook Bheie Smday bert, wse @ pastey bag
Sitted i a fTuted (o) Hp, or seake yiio own -
Hy E'.Il_'.g Wikl o z;fpprr Sk |'r£|_'_rr. oyt :.l':re-_l|";.|'|!'|-|iI AT
with papreka for o troditional leak.

HARD-COOEED EGOGS
&  lorge eggs

FILLING

labdespoont mayonnalse
tobdespoon sour cream
teaspoon white vinegear
teaspoon spicy brown mustord
taospoon sugar

leaspann salt

FEEEF o m

teospoon pepper

1. FOR THE EGGS: Combine 4 cups water and
4 cops boe cubes ina large bowl; sor aside. Place el
cgpEs in a sancepan, cover with 1 mch water, and
being to a bail over high heat. Bemove the pan fbom
the heat, cover, and ler stand 10O ownwetes. Poar off
the water from the sapcepan and gendy shake the pan
back and forth o crack the shells, Transher e eigs
v thee dce water and ool for § minutes, ten peel,

2. FOIL THE FILLING: Halve the cees lengeh-
wise and trapster the yolks to a fine-mesh strainer
set onvel a medium bowl, Using 3 spatula, press the
valks theough the strainer into the bowl. $6r in
the remaining ingrediens unl smooth. Arange the
whites on a sevang platter. Transter the yolk mixmne
o a pastry bag or, foflowing the phoros, 3 gippes-
bk bag with a4 corer snapped off and squeese the
miixtume into the whites; serve. (The deviled eggs can
be assembled, covered with plastic weap, anid refrig
erated for up to 2 hours before serving, )






Variations

HERBED DEVILED EGGS

Youw con snbrriture au egual amount of fimely
conpped watercress for the shervl,

Follow the recipe for Classic Deviled Epggs,
replacing the white vinegar with ¥ weaspoon white
wine vinegar and the brows muostard with Y tes-
spon DHjom mustard. S6r 2 teaspoons ecach finely
chopped fresh arragon, fresh parsley, fresh chives,
and fresh cheral into the remaining ingredicnes.

EPAMISH-STYLE DEVILED EGGS
Fay a usoler, spier bick, s masked rasber har plan
Paprika,

Follow the recipe for Classic Deviled Egus,
replacing the white vinegae with Y beaspoon shermy
vinegar. Srir 4 cup Anely chopped green alives wirly
pimienta, Y cup shredded cheddar cheese, and
| teaspoon pageila it the remuning ingredients.

DILL-PICKLED DEVILED EGGS
Avoid dried dili beve. Ulsed in s guaniity, is well
tiste durry and siale.

Follow the recipe for Classic Deviled Epps,
replacing the white vinegar with % teaspoon dill
pickle juice and the brown mustard with Y2 R ETRTRTY
vellow: mestacd. Seir 1 ablespoon finely chopped
dill pickles and 1 tablespocn finely chopped fresh
il ineo e remaining ingredients.

BLUE CHEESE DEVILED EGGS
A relnsevely mild blue cheese like Seella RBine morks
degt ber,

Eaollow the recipe for Classic Deviled Eggs,
replacing the white vinegar with Y teaspoon cider
winegar and the brown mustard with V2 tessponn
[hjon mustard. Inorease the amount of pepper to
Y reaspoon and stir YW cup crumbled blue cheese
inter the remaiming ingredients,
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Cheesy Stuffed

Mushrooms

Small encugh to ear inane bite, stuffed mushrosoms
are a welcome addition to any cockrail parry. Bue
the amaount of work required o make them is often
a drawback—who wants to spend all that time righe
befisre a party assembling and stuffing andividial
minshroom caps? YWe wanted mushrooms thar coukd
e stufted o day or soin advance and then simply
bmked fora few minues just befose serving,

Wi knew from past expenence that mushrooms
sl water when conking, so we started by roast
img the mushroom caps befire stffing and baking
thent. Roasting helped them release maoisture that
would have made oor assembied hors d ocuvres
soggy. 1o also intensified their carthiness. For addi-
tivnal Aavor, we combined the mushrooms with
olive oif and gailic before serting them in the oven.

As for the flling, we came acrass @ varicty of
mgredients in oo reseavch, but esentially the G-
ings all fell o one of three catepories: hread-
crumb fillings seasoned with heebs and Parmesan
cheese, mushroom fllings based on a mixoure of
condked nushrooms and shallos, and checse Allings
that used soft, creamy cheese such as goar checse
or eream cheese, We tested all theee by stuffing the
roasted mushroomes, refiigesating them overnight,
and baking them the nest day,

Overall, we found thar cach ype of stuffing
had good flaver, bur only the cheese filling held
up avernight and baked op well. The flling was
simple—ijust softencd goat cheese (its richness and
ranginess paired perfoctly with the musheooms) fa-
vored with fresh herbs, 2 bit of olive oil, and a litde
salt and pepper. Even better, it was quick 1o throw
togrether and easy o work with, Best of all, che
warm, s0ft cheese was @ real crowd-pleaser when
patired with the roasted, earthy muslivoam caps,



For testural contrast, we added a fresh bread-
crimb topping (made with olive oil amd gadic for
flavor) before baking, but the bread crumbs were
etill soft and pale by cthe tinee the mushrooins were
deene. The secrer was toastng the bread crumbs
prioe o topping the mushrooms, Mow our stutfed
caps had some imuch-needed crunch.

But when we comsidered that the stuffed caps
wotld spend @ day or oo in the fridge before bak-
ing, we worned the crumbs would deaw maisture
trom the filling and not crisp in the oven. After a
hirtle expermentng, we were happy to fndd that we
coubd gy ahead and sprinkle the crumbe on wp when
preparing the musheooms, as the crumbs cnisped
arel browned pust fine after some ome i the mdge.
The mushrooms—opping and all—hold well for
iy b 2alave refrigerared, boe freezang them sn't an
opption, as they will bake up with a rubbery textore,

CHEESY STUFFED MUSHROOMS

MAEES 24 STUFFED MUSHROOMS

Mustraery shrank mansftenntdy ar phey cook, @ cboere
farmer winiee mushromms. We use @ sipper-lock bag o
stnft e wesfroaris; tive teelinique i identical ot
way we (i deviled caas {se page 261, If traveling
i e ctai el snrbronsns pack v dnoawing roof
fin e tw ensr thae they vemain wpeiale, Grensh
Hie musiveones with fred pordey for an elgpont fol

1 slice high-gquaodily white sondwich bread.
farn info quarlers
toblaspoons axira-virgin ollve oll
garlic choyes, minced
5ol and papper
24 large white mushreorms, shems remavesd
ounces goot cheese, softened
1 teaspoon minced fresh Byme

.

1. Adpust an oven rack to the middle position and
heat che oven o 300 dt_-g,rucs.. Pulse the bread ina

fiond processor 1o coarse crumbs, abour & pules.
Tesa the breagd crumbs with 1 ablespoon of the
oil, 1 tablespoon of the gardic, Y% teaspoon salr,
and Ya reaspoon pepper, Spread the crumbs onoa
rimmed baking sheet and bake, stirring occasicn-
ally, until lightly browned and dry, aboor 20 min-
wbes; set asnde moocool,

2, Increase the oven temperature 1o 450 degrees
and line a fmmed baking sheet with foil, Combine
4 tablespoons more oil, the remaining 2 mable-
spoons gartie, Y teaspoon salt, and Y easpoon
pepper-in a large bowl; add the mushrooms and
ross 1o coal St the musheooms, gill-ode down,
on the prepared baking sheet and cook undl they
release their juice, abour 20 minutes. Flip the
mushroomes and contimme oo cook unt] the hguid
has evaporated complerely and the mussheooms are
weldl browased, about 10 minutes lenger. Remove
the mushrooms from the oven, flip gill-side down,
and ser aside oodeain any cxeess mosturne

3. Line a second baking sheer with fail; et aside.
Combine the goar cheese, thyme, and remain-
ing 1 tablespoon oil in a mediom bowl and stie
uwntil smooth; scason with slt and pepper to tasee,
Transfer the cheese mixture o a zipper-lock bag
and snip 2 coener off the bag using scissors, Squeese
abot | teaspoon of the cheese mixbore into cach
mushroom cap and top with the bread crombs;
set the stuffed mushrooms on the prepared bak-
ing sheet. { The unbaked stuffed mushrooms cin be
stacked inside a baking dish, with layers separated
by parchment paper, covered with plastic wrap, and
refragerated For up 1o 3 days, Uncover the mush-
rooms andd set, nox single layer, onoa foil-lined bak-
ing sheer before baking, )

4. Bake untl the mushrooms and filling are hot
and the crumbs are erisp, about 10 minutes, Serve,
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Make-Ahead Breakfast

Casserole

Ol busy mornings when you have o feed o crowed,
fiew things are casier than poppang a breaktast casse-
role it the oven, The beauty of e is, of course, that
you make it the day before—combining dried cubes
of bread svrh browned sausage in o casserode dish,
scattering cheese over that, pounng om eggs mixed
with milk or cream, and letting it soak overnighe,
The next morning, the casserale bakes ko puffy,
golden, savory gondness.

Mat w0t The rectpes we ted had a hose of
problems. Some were the texture of baby food,
others were heavy and preasy, We were looking for
a flavorful breakfast cassercle with o coisp op and a
soft, custardy interion.

We rackled the texture fiest. Many reapes cll
for cubed whire sandwich bread, bur even when we
gemly sraled the cubes o the oven st the bread
drank up too moch custard and turncd to mush after
am owvernight sty in the refrigeraror. Sturdy, dense
Ibam bread—shced, not cobod—held np betrer. We
experimented with leaving che ices in the oven wntil
they were toasted, not merely dey. The testure aml
fHlavor of the caserode improved,

Mosr recipes use 2 dozen eggs for Casseroles imade
in 12 by Y-inch dishes, which & abouat Aght to meld
with one loaf of sliced [talian bread. The & cups of
milk o eneam, hawever, was wo mmch by far. Even
the roasted bread practically dissolved in so much
ligquid, A few mests showed that 4 cups wag ideal, In
further teses, tasters preferred whele milk to cream
oo Ralf-and-hall; the larer were oo heavy and [ch,
A ghog of hest sauce added o touch of vinegary heat.

Paxipes vary widely in the amounts of sausage and
cheese they call for, To determine the right mgios far
bett without heaviness, we subjected tasters o more
breakfust casseroles than maost people eat noa hifetme,

2 BEST POTUCE RECIFES

When we wsed a lot of sausage, the casscrole was
greasy; oo e seemed Like an afterthaoght. One
pound of breakfast sausage. browned with onion,
struck the dghe balince. Extaesharp cheddar added
evely more flavor,

Building the casserale with care helped enture
thit cvery bate bad favor: We shingled the bread in
oo layers and layered the sausage-onion miiee snd
the cheese. Bur the casserole was dey s spots; the
custard wasn't soaking i evenly. We tried wrapping
the casserole with plastic weap, then weighiing iowith
buges of sugar and a cast-iron pan to compress it
Problem sobved. Brunch was never so casy.

MAKE-AHEAD BREAKFAST

CASSEROLE

SERVES 10

Franks HedHor Owviginal Hot Sauce i phe fest
Eftehen s top-rated fot raoce, [P wring o specier sawee
suck ar Tabasco, redwce the amennr fo 14 fea-
spoons. Look for o lanf of brend that is apfrocimasely
L pracher loug, Owe-ponnd boxves of mgar and
cadr-iron. i con be wsed to peialil the caseerole iy
step 4 (ree page 345,

1 {1-pound} loaf supermorkef Holion breod,
ends irlmmad (se& nole alore)

1 pound bulk pok sarage

1 smoll onken, minced

3 cupsshiedded exbra-sharp cheddar cheess
12 lorge eggs, lighlly beaten

4 cups whode milk

1% ledspoons salf
1 teaspoon pepper
1 lablespoon hol sauee [see nole above)

1. Adjust the oven racks oo the upper-middle and
lower-middle positions and heat the oven o
400 degrees. Slice the bread in half lengthwise, then
slice each half crosswise into Ve-inch-thick preces,



Armamge the bread in a single laver on two rinmed
baking sheees and bake unil galden, 15 w24 min

utes, Mipping the bresd and switching and rotat-
ing the baking sheers halfway through. Cool for
15 mimures.

2, Cook the sausage in-a large skiller over medium
I, breaking it apart with 2 wooden spoon, unl
it is no longer pink, aboue 5 minuees, &dd the
oo and cook wntl softened, about 5 minuoes.

3. Grease a 13 by D-inch baking dish. Shingle
half of the bread in the prepared dish so thar the
cdges overlap slightly. Top with alf of the sosage
iminture and 1 cup of the cheese. Repear with the
remaining bread, the remdining sausage mixbire,
and the remaining 2 cups cheese,

&, Whisk the cggs, milk, salt, pepper, and hor sauce
toggegher i a large bowl, Pour the mixtun: evenly
ower the casserole. Wrap the casserale with plastic
wrap and place weights on top. Refrgesate for at
beast | hour, or up to 1 day.

5. Adjust an oven rack to the middle position and
hear the oven 1o 350 degrees. Let the casserole
staned @t room temperatoce while the oven is heat-
ing. Kemove the weights, unwmap the casserale,
and bake vordl the edges and center ane pulfied and
the top s golden brown, about 1 hour, Serve,

Variations

BREAKFAST CASSEROLE WITH
CHORIZTO AND PEPPER JACK

Follow the recipe for Make-Ahcad Breakfast
Casserole, substituting | pound chorizo sauzage,
labvest lengthwase and sticed thin, for the bulk pork
sabisage and 3 cups shredded pepper Jack cheese for
the cheddar, In step 2, add % cup chopped fresh
cilantro to the sansage-onion mixtie ofF dhe heat.

BREAKFAST CASSEROLE WITH ITALIAMN
SAUSAGE AND FOMNTIN A

Fallow the recipe for Make-Ahead Breakfast
Casserode, substituting 1 pound hat oe sweet Tralian
sausage, casings emoved, for the bulk pors sisage
and 3 cops shredded fonting cheese for e cheddar,
In seep 2, add Y cup chapped fresh basil mo the
savsage-onwm mixre off the hear,

Maple Sausage and
Waffle Casserole

Incis sinaplest fam, a breakfast casserole consists
of bread sosked in custard {2 mixmee of cggs and
cream ), lvered with saiusage and cheese, and baked
until golden and puffy. Buc chis commaon beanch
buffer cenrerpiece i aften so deh that after st one
bire, vou'ne too full tosample the other goods on
the table. This casserole should be Rghter and—
here’s the cowch—tastier,

After making several over-the-op recipes, we
were convinced thar the costard wis oblierating
the ather flavors. We could barely tase the sausage
and cheese—they added heaviness bur ot much
elae. We knew we needed to lighten the custard.
Mot recipes use in the range of 4 oo 3 egpaand 2.t
3 tupa of ceeanm, We conldnt do much about the
egps—we found that & was the rght number—ug
coubd we use less erean o miaybe a les nch dairy?

To our surprise, rascers actually prefereed o
casserode made with milk o one made with cream-
and just 1% cops of it, There was still plenty of
fat in our working recipe (from the sausage and
cheese ), but now we coubd @ste those ingredients
mstead of just the dairy dchness of the custarnd,

We next wested chree types of breakfast sausage
{hat, maple, and regolar), Taseers liked the touch
af sweetness added by the maple sausage. As for the
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chieese, cheddar and Menserey Jack arve the stan-
dards, but ¢heddar is far more Haverful and g the
thumbs up in the vest kicchen,

Up wnril this point, we had been nsing whice
sancwich bread (a8 most recipes suggest); we won-
dered iF & change might be in order. We mricd
French and Tealian loaves, but they were oo chewy.
Challah, a slightly sweet, egg-rich Jewish bread,
way berrer bur still not perfecy, Tasters liked i
sweet yeasty lavor bur nig ios dense texture,

After scouring the bread asle for something
sweet but not too heavy, we wandered inpo the fiar
wen food section and found what we were scarching
Fier: Froeen wealfles. Their airy, fluffy resoore made
the casserole much lghter, And the favor com
binarion of the waffles and the maple sausage was
such a hit with masters that we decided o replace
some of the milk in the custard with maple syrop.

MAPLE SAUSAGE AND

WAFFLE CASSEROLE

SERVES &

Depending on their woe pnd shape, you will need
ot & wuffle. Befgfan-sewle frozen waffler ave son
ek for vy vecipe. TIRE secipe i ooy fo dosbie; v
i 13 by Wedneh faling disk and fnerenne Hhe Bodking
i by 30 o 0 minntes Owesporend B of sgger
and @ cast-ivan fan cen e e fe wedght G el
fevwle an shep 3.

4-8  [rozen wallkes (v inch thick:
saie nobe obove)
12 ocunces mople breakbast sousage,

crumbled
1¥:  cups siwedded cheddar cheese
4 large =ggs

1% cups whole or low:fol milk
Vi  cup meaphs syTup
Vs tecspoon salt
Vi  leospoon pepper

3 RELT POTLUCE RECIFES

1. Adijust an oven gack o the middle position and
hear the aven o 375 degrees. Arrange the watfles
in asingle laver on a rimmed baking shet and hake
ungil cnsp, about L sinues Gichoside, rotating the
baking sheet halfway through,

2. Cook the sausage m a nonstick skillet over
meditum lear, breaking it apam with o wooden
spoon, antl well browned, & 1o 10 minutes,
Transfer tiv & paper towel-lined plate,

3. Grease an 8-inch square baking dish, Add half of
thie wafflis in asingle byer. Sprinkle with half of the
eartsagre and Y cop of the checse. Taver the renain-
ing wallles and sausage and Y3 cup mone cheese,
Whisk the eggs, milk, maple syrup, sale, and pepper
ragether in a medinm bowl vnnl combined. Pour
the e mixture evenly over the caserale. Wrap the
baking dish with piaste wrap amd place weights on
top. Refrigesate the casserole for at least 1 howr, or
upr rer 1 day

4, Adjust an oven ok o the middle position and
hear the oven o 325 degrees, Tet the casserole
stamel at pooin remperature for 20 minotes. Bemove
thee plastic wrap amd sprinkbe the remaining Y2 cup
cheese over the top. Bake until the edges and center
are putfed, 45 to Seminutes. Serve,

WEIGHTING THE CASSERDQLE

Cover e cossenole with
plashc wrop. then sl
T-pound boxes of sugor
an e plostic wrop and
teapa wilh £ Cronst-non pomn.



French Toast Casserole

French toast is best reserved for those lesarely
mernings when you have time oo toast the bread,
make the cgey barter, and carefully coak it in
barches on the stovetop, But when you'’re craving
the favors and nchness of French toast without a
fuss—enter Fremch toast casserole, which is meant
tey bemade the might before and, even better, can
serve @ big group all ar onee, 0o barches nécessary,

After asamipling of many recipes, tasters decsd -
edly tovored one style: those that combined Tavers
of rich, creamy custard aml toothsome pleces of
ez, all covered by 3 swveer, candy-like wopping off
brown sugar, butter, and pecans,

With 2 <lear goal in mind, we set out to closely
examine each component of the dish, swaring
with the chotce of bread, [Imbally, we tmcd using
render, butter-enriched challah and brioche but
found that cheirsofi, spongy crumb dintegraced.
W tried wsng several different varieties of sliced
white bread, but the resulting casseroles sl left
ws yearming for something wich & denser, heartier
testure. Huostic breads with hearny crusis imade the
casserole far too dense, Next up were supermar-
ket loaves of French and Tralian bread. The dense
texture and thin, chewy erst of these Joaves were
exactly what we were looking for.

We alsn found during our tests thar the consis-
pency af the French toase was betrer ifwe first dried
the bread in the oven. The casserole made with the
roasted bresd had o Brmer texture and deeper fla-
i anid wa able to withstand a longer sty in the
refrigerator before being baloed.

For the custard, we tried using milk, half-and-
half, heavy cream, and combinations of the three
and found thar whole milk and cream together
prvavided os wath a rich, silky base thar was neither
oo cloving nor oo bland and watery, We made
custartds with both whole egpes and wich 3 combi-
nation of whole eggs and volks; whole egs won
o, giving the custard a Arm consistency and egay
flavar, To prevent o curdled and grainy custard, we
baked the casserole at a relatively low oven tem-
peraturg of 330 degrees,

The wpping of the casserale was the last com-
poanent tis aiddress, In our initial test, tasters had
preferned a topping that called for creaming Brown
sugar and burter with a dash of corn syrup, ing
which we fodded pecans. Considering thar the op-
ping was mostle brown sugar, we wondered i the
cirn syrup was really necessary. To our surprise,
we found thar it wasn™ chere for sweetness but 1o
keep the sugar amd botter from separating during
baking. Wicthout the corn syrup, the French roast
trned into o greasy mess. We achieved our goal

THE AMEHICAN TARLE
WHAT'S 50 FRENCH ABOUT FRENCH TOAST?

Just i Ireich Iriss e nal exclugivety YFrench,” neithar is French ioast. The fistwiitten recioe forcooked
treend et hod been socked In mik and beoten egos appeors i fhe wifings of Apicius, oncien
Rome's leading oo witles, win lved i e s canfury AD, Froem Ching 1o Furope. most cufures now
e recipes o sonkivg leffover bread s dairy ond)for egos ond then frying it up for breakdcst (o des-
sert). Hore m Fhe United Stoles, befors the term "French® toast come into vogue in The kb nineieenth
cenbury, this dish wos knosn vanioosty s Spanish, Geeman, Amsicor, cresam, or nun's toost
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of 4 French roast cassercde that conld be made the
day before, fulfilling the sweer breakfast cravings of
a whole brunch buanch in one dish,

MAKE-AHEAD FRENCH

TOAST CASSEROLE

SERVIS &

Do war rbstitwke low-fae o peim will foy ohe wilde
eelly i pbis vecipe, Winlwaets can b sebstituted for
the pecans, Be swee toowse gupersmaekerstyle loaf
bigsed wird a i crnsr and dense texture; mridian
lnaves with o piek crner and eleny crumb don '
wark welf bere, e cosserole meedr ro sit it vefedy-
grater, well covered, for ar least 8 honrs o aclvere
the desired consintency,

CASSEROLE
1 |1-pound) loed supermarket French or
Htalion bread, kem inta 1-inch pleces

{sea note abava)
& large egge
%2 cups whole milk (see note above}
1Wa  eups heavy cieam
1 toblespoon gramdaobed sugor
2 lecspeons vonllo exbrock
Ly beaspoon ground cinndamon
¥ leospoon ground nubmeg
TOPPIMG
8 tablespoons (1 stck) unsolied butber,
saffened
1% cups pocked Bght brown sugar

1 ioblespoons lighl cam syngp
2  cups pecons, chopped (see note above}

1. FOR THE CASSEROLE: Adjust the aoven
vacks 1o the upper-middic and lower-middbe posi-
tions angd heat the oven o 325 degrees. Arrange
the bread in a single layer on two eimimed haking
sheets and bake unnl golden brovwn and dy, about

26 pERf POTLUCK RECIFES

25 minutes, switching and rotating the baking
shoess halfaay through. Cool completely.

2. Greasea 13 by ®-inch baking dish and laver the
poasted bread tghel in e prepared dish, Whisk
the eggs, milk, cream, granulated sugar, vanill, cin-
maman, and nutmeg together ina lirge bowd wnrl
combined. Pour the egg mistore evenly over the
bread and press on the bread lightly o submerge,

3. FOR THE TOPPING: Mix the butrer, brown
sugar, and com syrup together until smoath, then
At in thee pecans.

4, Transfer the topping to an airight concainer
amd wiap the baking dish oghtly with plastic swap,
Fefrigerate the topping and casserole separately far
ar least # biours, or up to 24 hoors,

5. Adjust an oven rack to the middle position and
heatr the oven 1o 350 degrees. Unwrap the hak-
ing dish and sprinkle the topping evenly over the
o, breaking apart any karge pizoes with your fin-
gers, Place the baking dish on a rimmed baking
shieer and bake untll puffed and golden, almun
I hoaer. Serve,

Variation

RUM-RAISIN FRENCH TOASY
CASSEROLE

Combine [Y cups raisins and 1 cup rum in g
microwave-safe bowl, cover with plastic wrap, and
pikie several vent haoles in the plastic weap with the
dp of a paring knite. Microwave on high uorl che
ridi comses b boil, 1o 2 minotes, Setaside, coy
ered, untl tha raising are I:||||||:'|]‘11 abour 15 minures.
Diain choroughly, discarding the rom {or save 1t
for another wse). Follow the vecipe for Make-Ahead
French Toast Casserole, sprinkling the plumped
raisins between the bread pieces in step 2.



Banana Bread

ﬂ'.'l:rn'pl: lhananmas are an excellent cscuse 1o make
banana bread, However, many banana breads are
flac, pricey, of heavy: Worse, some Ioaves taste
only remotely of bananas. Good banana bread s
soft and render with plenty of banana flavor and
|:r|1|1|:hf. eoasted noes, Tt should be moise and
light, samething so delicions that vou look for
ward po the banamas on the colntér wrming soft
and mushy.

[n oor testing, we found it very impormant o
pay elose attention to the condition of the banamas,
Older sweet, darkly speckled bananas infused the
bread with both moistere and Aavor, We exper-
imented with the way we prepared the bananas
for the barrer: slightly mashed, mashed well, and
puresd. Loaves with slighthy mashed bananas con-
wained chunks of fruic. We preferred a smoother
eexture, but pureeing meant the batrer did o
rise as well, Bananas well mashed by hand kept the
barrer thick and eesuled o 2 well-shaped loal

For the dairy, we mied misig in milk, butter
milk, sowr cream, and plain yogurt. Sour ceeam
added richness, but it alse made for o heavy pex-
tore, Milk added lictle flavor and created a slick
crust. Buttermilk added o delightful mang, bur
yogurt let the banana favor stand out,

For mixing, we stuck with the guick bread
method [wet and drey ingredients are mixed
together independently, then combined); the
creaming method {butter and sogar creamed
rogether, wet and dry ingredients then mixed in)
prroduced loaves chat were too light in codor and
not as texturally satisfring.

Through aur tests we also learmed thar & chick,
chunky batrer produces g better loaf, When we
stirred the wet and dry ingredients into 4 smooth
batter, the loaves turmed oot small and tough,

That's becanse the morce the batver @5 stirred,
the more the gluten proteins arrange themselves
mig long, ordeely bundles. These bundles cree-
ate a batter that resists changing shape and
camnot rise a8 well 5o to minimize gluten devel-
opament, we genty flded the wer and drv mgne-
dients together, just wnrtil the dry ingredients were
mstened. After baking for aboor an hour, owr
bread had a tender, moist cromb and was bursting
with banana flavos.

BEANANA BEREAD

MAKRS ONE B-TNCH LOAT

The key En Hpr recipe b5 pring very vipe, soft, darkly
speciiled Besanes,

2 eups of-purpose Nour
1  cupwolnits, foosled [see poge 39)
and ¢hopped
i cup sugar
Y teaspoon boking sodo
Ve leaspoon sall
3 farge ripe bonanos, mashed well
{3=e node abaove)
& loblespoons (3 slick) unsalted Buler,
matiad and cooled
Y cup whole milk or low-lal plain yogui
1 orge egos

1 leaspoon vanilla exirac]
1. Adjust an oven rack to the lower-middle position
and heat ehe oven o 350 degrees. Grease an 842 by

4453-inch loaf pan.

2. Whisk the flour, walnuts; sugar, baking =oda,
and salt togecher ina large bowl; ser aside.

3. Whisk the mashed bananas, melsed butter, vogr,
eggs, and vanill wogether in 2 medimn bowl, Using
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a rubber spatmls, gencly fold the banana mixone
mtey the dey ingredients watl st combined and
the barter looks thick and chunky. Scrape the bacer
it the prepared s amd smvooth the op,

4. Bake ool the loaf is golden brown and a tooth-
pick inserted mea the center comes out clean, about
55 minures, rotaring the pan haltway throngh.
Coal e the pan foe 5 minoic, then teansfer to 2
wire rack and cool for at least 1 hour before serving.
{The banana bread can be wrapped in plastic wrap
and seored at room temperature bor upoto 3 daya.)

Variations

BAMANA-CHOCOLATE BREAD

Follow the recipe for Banana Bread, reducing the
amount of sugar o L tablespoeons and adding
2V ounces grated birersweer chocolate o the dey
ingredients in smep 2.

BAMANA-COCONUT BREAD WITH
MACADAMIA NUTS

Adjusr an oven rack o the middle positon and
beat the oven to 350 degrees, Toast Yo cup flaked,
sweerened coconut and 1 cup chopped macadamia
nuwts an g Ammecd [:.'l}:'iu!; sheet, 5tri||‘|i:|'|1.'| (SRS e
atly, unril golden brown, abouc & mmuoees. Follow
the recipe for Banans Bread, subsrituring che
toasted coconut and macadamias for the walouts,

TOASTING MUTS

Tacisting nids s wedl searth the xina firme—t intens-
ligs thedr liovar and maxdmizes kel cronch; Heae's
our prafernad e biod. Taosl e rulsin g dry skilled
e mcdivem heod, shaking the pan eccasiconoly [a
pravant scorching, unil they aro frogronl ond begn
ta daran slighity, about 3 o 5 minutas.

Dutch Apple-Cheese
Mutfins

We thought thae we had made muffins in every

conceivable flavar through the yvears, so imagine
our surprise when we heard about Dutch apple-
cheese muffins. In owr research we Foumd chat
the muffins were 3 popular lunch councer treat
at one brapch of the long-gone Dayron Huodsos
department store, The sweet-and-savary combana-
tn soanded eocenteic to s, but ance we made
a batch, we were smitten. The cheddar-favered
muffins were capped with sliced apples glossed
with a sweet cinnamon glaze, But while the origi-
nal recipe was good, we thought it coold benefit
Froem & hietle vest kitchen Enoaw-how.

Otsade of the added cheese, the motfin self
was 4 prerry standard affair. Tt ook us juse o tew
batiches and a bit of minor pweaking o produce
a semisweet muffin sturdy enough to hold up the
apples. However, we hit some bumps when it
came o the mixing method and the muffin’s tex-
ture. In the orginal recipe the ingredicnts were
blended via the "quick bread"” mixing method;
the wet and dry ingredients were mixed together
imdependently, then combined, portioned, and
baked. While the method was casy, it required
melting the butter, which, in conjunciion with
the chesse, produced o greasy muffin, Cutting
codd buoteer into the dey ingredienes, as we would
for pie dough, produced 2 muffin with a far bet-
ter texture, though doing chis by hand was gme-
comsuming and fAnicky.

Looking for a quicker approach, we tumed to
the food processor. Pulsing cold butrer with the
dry ingredienes in g food processor worked great,
except thar adding the wet ingredients to the
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processor resulted in rubbery muoifins because of
cvermizing. We had bener resulits when we erans-
ferred the blended dry ingredients o a bowl and
stirred in the wer ingredients by hand.

Sa whar aboar the cheese? T the unﬁllul rvl.'n::i!'.u_'
it was simply mixed in along wich the wee ingredi-
e, which created pockers of cheese, For more
thorough dispersal, we chopped the cheese inte
the dry ingredients. Mow cach bite rasted pleas-
:mr]:,r »:.'Fu.'r_'r:,l.

As tor the apple topping, we found thac
sweel-tare varicries, like Macoon, Jonagold, and
Cortland, tasted best, as they retained their bnghe
flavors to counter the glaze’s sweetness and max-
iz the cheese®s flavor, Silnpl_\r pressing thin
shices oneo the op of the unbaked moffins worked
juast fine.

The glaze itself is just supgar, water, batter, cin-
namscn, amd a licle lemon juice simmered il
thick. ¥When we applied the glaze when che mut-
fins were fully baked, it dripped off. & beroer
approach, we found, was to applyv a heavy coat of
the glaze to the partally baked muoffing and shide
them hack into the oven o finish. In this fash-
on the hot muffins soaked up the glaze and the
flavor penetrared deeply. These muffing rasted o
good that they'll be i standard rotation around
the test kicchen.

FLACING AFFLE SLICES ON MUFFINS

Toadd the apple
shos arange them,
cuf-icke down ond

¢ sighitly cverapping, on
lop ol the bottar

40 BEST FOTLUCKE RECIPES

DUTCH APPLE-CHEESE MUFFINS

MAKEH 12 MUFFINE

Crasr, mect-tars apples lbe Macoun, Jonamald,
Cortlang, and Empire work best beve.,

MUFFINS
2 cups all-putpose Nour
& ouncas cheddor chesse, cul info Ya-Inch
pieces (2 cups)
& ‘lablespoons (1 shick) unsolfted butier,
cul inte Va-Inch pleces and chilled
Cup sugar
tablaspoen baking powder
leaspaan sall
cup whole milk
large egg
pound apples (2 o 3 apples). peeled,
cored, halved. ond sllced thin crosswlse
[see nole abave)

-

dd#d

GLAZE

Cup sigor

tablespoons woler
labledpoans unsalled bitler
tablaspoon fresh leman ulce
teaspaan ground cinnomen

E—HH-#

1. BOR THE MUFFINS: -Adjust an oven rack
tep the middle posidon and hear the oven b
375 degrees. Grease a 12-cup muffin tin, Pulse the
flour, cheese; bumer, sugar, baking poveder, and
salt together in a food processor until the mixtore
reserniles coarse meal, abour 10 polses; transter 1o
A barge bowl. Whisk the mulk and egg togetherin g
gmiall bowl, then slowdy siir inmo the flonr mizrore
intil combined.

2. Divide the barer among the mulfin cups,
Arrange the apple shees, cut-side down and on wp
of the batrer, pressing genty 1o adhere, Bake unl



the edges of the muffins are just golden, abour
15 mrinures, rozating the pan halfvay through.

3. FOR THE GLAZE: Meanwhile, heat the glaze
ingredicnts in o saoeepan over medinm heat anel
the burier is melted and che sugar s dissolved,
abour 3 minutes. Onee the edpes of the muoffins
are just goliden, brush the muffing wich the plage,
Beturn the mutting to the oven and bake until
a tothpick inserted o the center of @ muffin
comes out clean, about 10 minutes, Cool the mof-
fins in the pan for 10 minutes, then transfer toa
wire rack o cadal far 10 minetes, Serve, {The mod-
fins can B¢ kept in an airtght container at room
temperature for up o 2 days)

SHOPPING WITH THE TEST KITCHEN

Muffin Tins: The best mutfin tns beown mutfing
evenly, and the worst beown them on the top bur
leave chem pallid and onderbaked on the bottom,
Auoweve learned from other Bakeware teses, darker
coaed metals, which absorb hear, do the best job
of beowning baked goods. Our Favorite muffin tn
i the Wilton Ultra-Bake |2-Cug (510099), which
turns out ideal muffing and cupcakes and boasts
a generows lp, making it casy o retcieve baked
gonds from the oven,

New York—Style
Crumb Cake

Crumb cake has been around for a long ome, boe
surprisingly few people can disfinguish it from a
regular strevsel-tapped coffee cake, That"s because
the origing of this cake are deeply rooted in just
one part af the Toited Stges—RNew Yook, where it

arrrved with the influx of German immagranes in the

fate 1 8O0, Many people assaociate crumb cake with
Entenmann's, which started as 2 Brooklyn bakery,
bt s version of crumib cake doesn't do justice 1o
the bakery-fresh ongal, We wanted o beave those
cake boses, with their familiar blue writing, at the
grovery store, soowe decided o come up with a
recipe o make at home,

We chose to go with o butter cake, the stvle
of many modern cakes, mstead of the wadiponal
veast cake) thar way, we didn’t have o spend all day
watching dosugh rise. Starting with the test kisehen®s
favorite yellow cake recipe, we divided it in half to
make room for che ceumb Bayver. Bur once io was
topped with bottery crumbs, it erossed over the line
to preasiness. Reducing the amonnt of butter Hghe-
ened the cake but also made it diy. Tnereasing the
amount of milk mostensed the cake bur made it less
stuedy, so thar inchie oven the crumbs sank, YWe tied
thicker dairy ingredients: buttermalk, sour cream,
and vogurr. Buttermille was the clear winner, The
ek wae still o liedde pon 1'L||:||'|n|':|1_|.'1 Do it was -
heavy, We mied remywing an egg, bot the structure
ol the cabke was affecred, We added back o yaolk, anad
the cake problems were solved

The best part of afl crumb cakes s, of course,
the erumb topping, Many recipes veer cliser o a
srrensel topping—sandy, crunchy, and sugary—
instead of staving on the cromb path—less sivder,
softer, and almost cookie-like, We found that gran-
slated sugar made the crumb topping powdery, bur
brown sugar resuled in a chewy, ver batterseotch-
flavored, wopping. Half of cach type of sugar was
the winning compronise.

Getting the butter rght proved to be more
challenging, Too much and the crumbs melted;
oo little and they reverted back o streusel
Switching from softened bucter to melred bomer
gave the unbaked topping o onified, doogh-like
consistency—vhich we beoke apart with our fin-
gers betore sprinkling it aver the cake batter, As we
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had hoped, these Hede nouggers beld wgether when
baked, giving us the quintessential crumb cake
crumbs, Just 2 small amount of cinmamaon fnished
iff the crumbs witkh some warm space

HEW YORK~-STYLE CRUMEB CAKE

STEVES 9

Dhirr e tempred to medetitiee oll-pooipose [Tosr for
i cake flowr, oy dovng so vl make w dry, fouglh
cake, If wou cewr’t find buctermill, vou can swebiri-
puge v cgnad proand of pliein lw-fiee vogqart. Whea
Fopeingy the cxbe, bake cave mor te prsh the crumibs
intw e batrer. This recepe can be easily doubled pnd
biked an g 13 by S-pncly bafany denlh; yerease g
Baitingg riawe £0 mdond 45 mdnnes

CRUMR TOPPING

& toblespoons (1 skck) unsalled bufter,
melied ond 58l warm
cup granubabed sugdr
cup paocked dark brown sugar
teaspoon graund cinnamon
teaspoon sall

TR EE

i cups cake flour
CAKE
1% cups cake Hour (3ee note above)
cup granulated sugar
tenspoon baking soda
teaspoon sl
tobdespoons (% shok) unsalted buktar,
sollensd, cul info 4 pleces
cup buttermilk (see nofe abowve)
large egg plus 1 egg yolk, rosm
tempenalure
1 teospoon vonllo exoct
Conlecloners’ sugar, for dusfing

e B8 F

.-

1. FOR THE CRUMB TOPPING: Whisk the
mmechted butber, supars, cnnamon, and sl rogether
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i s medivem ol Aald the Noor and stie unal the
mixtore resembles o thick, cohesive dough; ser
asice o cool, 10 to 15 minutes.

2. FOR THE CAKE: Adjust an oven rack oy the
upper-middle position and heat the oven ta
32% degrees. Line an E-inch square baking dish
with an aluminum foll sling (see page 225) and
grease the fol,

3 In the bowl of o standing mixer fited wath the
paddle attachment, mix the four, sugar, baking
soda, and salt oo low speed to combine. With the
miser still munming, beat m the butter, one plece ar
a tirme) condinue bearing until the mixtire rewen;-
hies munst crumbs, wath s butter chunks remain-
ing, L to 2 minures. Add the burvermill, egg, epp
volk, and vanilla; bBear on medinm-high speed wntil
light and fluffy, aboor | minuee, scraping the sides
of thie bowl a8 mecessary.

4, Scrape the barter into the prepared baking dish
and smooth the rop. Using your fingers, break
apart the crumb topping into large pea-sized
picces dind spread i an even bver over the batcter,
Bake nntl the crumbs are golden and a toothpick
ingerted into the center of the cake comes it
ehean, 25 to 40 minutes. Cool on awire rack for at

BREAKING APART THE TOPPING

Lsing both hoinds,
break aport e crosmi
clegh and rall fhe
brakan dough betwaen
vour fingas ta fom
onamion: ohoul The size
af lorge peos.
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least 30 minutes, Remove the cake from che pan
usimg rhe foil (see page 225). Dust with confiec-
tiosbers" sufgar gust before serving, (The cake can
he wrapped with plastic weap and stored ar room
reinperatuee for ugp o 2 davs. )

Sock-It-to-Me Cake

Fopolanzed by a TV show and then elnimed by

Dimean Hines as the title of a cake made from
their boxed cake mix, the phease “sock it o me®
Ak et oo of many rallving cries from the 19610s.
Being that all things reo are “in,™ we decided
o 1y o band ar the monst, velvety, annamony
cirffec cake,

We starred by following the adginal recipe;
e added exgs, sour cream, oil, and sugar to cake
mix and then layered rhe resuliing bateer with
ciiamon-pecan stecusel ina Bupdt pan, The cake
had an unbelievably moist vet sturdy texoare, but
even the ripple-of streusel counldn't mask the aro-
ficial flavor frem the bosed mix, With a little exera
work, we hoped to deliver a from-serateh cake
with frimm-serateh lavor that retaimed the case of
the original and would be the perfecr conversation
ELAFTET Al any get-together.

We began our search with a standard coffee cake
recipe, made by beating togerher butter and sogar
andd then adding cges, vaniila, milk, and dry ingre-
dients {Hour, baking soda and powder, and salt),
The (Tavor was o vast improvement on the bog, bue
the texture was drv. As in the oviginal recipe, we
replaced the milk with sour cream, which ynelded
a moister crumb but made the texture oo frag-
ile. Taking a srep back, we considered the dump-
and-str ease of the onginal recipe, made possibie,
im part, by vegerable ail. We whisked tn 1 cup of
ol maread of butter, This produced a ogher-and
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miore tender eriimb, bur rasrers missed ehe Qavor
of boreer, Mext time, we mehed the buetter and
stirred it im. At fase, we had o fBavorful, moist cake
that wis asmap 1o make

The arigmal strewsel recipe called for a combi-
naticon of 2 wablespoons of the boxed mix, Brovwn
sugar, cinnamon, and chopped pecans, bot tast-
ers deemed it dry. Toasting the pecans, which
we gronnd in the fod processor with the other
imgredients, mproved the taste, and melted but-
ter added richness and molstore. Sinde we were
dirtying the foad processor for the streusel any-
way, we wondered it we could use it o specd up
the eabe batier,

We processed the sugar, cggs, sour creanm, and
vanilla, sdded the meled botter, and then added
the diy mixture. In minutes;, we had a foolproof
batter that baked op tall and golden with a pretty
cinnamon-seented strevsel, As a finsshing touch,
we drizeled o vanilla-scented glaze over it,

THE AMERICAN TANLE
SOCK IT TO ME

Mes! Amencans finf heord the cofch-
phrose “sock b fo me"” whan aretho
Frankkn’s "Respacl™ fogmed The charts
I 1247, Wilthin o year, Rowan & Marfin's
Laugh-in ook up “sock i to me” Ina
routine that useoly inealved douling an
actrass wilth water, In e 19705, Duncan
Hines co-ppled the phrose for ifs bock-
of-tha-bos. recipe  for  Sock-IHa-fe
Cake, whézh uses an easy durmp-ano-
st methoo—ond o few axdro ingrede
ente—Iic fronsform yellow cake mix ko
amail, velvely callee coke, The ecipe
appears an the box fo this doy.




SOCK-IT-TO-ME CAKE

SERVES 12

IF vowr den’t have o ford frocesur, wou o oeike Hee
srrensed and baerer by rand, For the strensed, finely
chap the pecans, e domileiae Hiew in a sl el
with tie brown sigar, flowr, ood consanson, St i
the weelted butter wntid soenly fncorperated, For the
pirks, combing the dey fgrredients g divected fn e
recie, Wi ragerber fie sgmar, gIns, sour crean,
and parrvella seperoiely dn o lachge Gowl, and ghen
domly porr in the butter and confimue te wiesk el
the mixsire i emulvified. Add the dry seixture
e wed macture, mbaskimg oot gust eombrined,
Compinaee with Glling the prepared pan and aking
i directed,

STRELISEL
4 gup pecans, teasted [see poge 3%)
Wi cup pocked lighl brown suga
2 fioblespoons all-purpose flour
2 loblespoons unsoffed butter, maliad
and cooled
2 teospoons grownd cinnamon

CAKE

2V cups dll-purpose o
tenspoon boking powder
feaspoon solf
leaspoon boking sodo
cups gronukated sugar
large eggd, room lemperabure
CUp EOUT craam, reom bemperofure
lesspoon vanillo exiroct
toblespoons (2 sicks] unsalled bulter,
melted and cooled

;a—-.hn-ﬁ_.._.

GLALE
1Ya  cups confectionsrs’ sugar
1¥a  lablespoons whole o low-lal mil
1 feospoon vanillo extroct

1. FOYR THE STREUSEL: Process the srrensel
imgredicnts together ina food processor untl finely
grommngd . Transfer the streusel 1o a small bowl and
wipe ont the food processor,

2. FOR THE CAKE: Adjust an oven rack o ehe
middie positien and heat the oven to 325 degrees,
Grease and four 2 12-cup nonstick Bundt pan.
Combine the flour, baking powder, salt, and bak-
ing soxla in a medinm bowl. Provess the granu-
lated sagar, cps, sour cream, dnd vanilla together
in the fisod processor until smooth, about 1 min-
ute, With the machine runming, slowly powr in the
mielied burter until incorporated. Add the four
mituee and palse wnl just combined.

3. Pour half of the batter into the prepared pan
angd eopoevenly with the strevsel mistore, Cover
with the remaining batter and, using a rubber spat
sila, smvoath the vop. Bake uncl golden boown and
1 toochpick inserted ints the center of the coke
comes out clearn, 50 o 60 minuges. Cool the cake
in the pan for 200 memutes,

4, FOR THE GLAZE: Meéanwhile, whisk the
ilaze mgredients together in o mediom bod unl
simooth. Turn our the cake onto a wirce rack set
nsde a rimmed baking sheee, Pour the glase over
the warm cake. Cool complerely, ar least 2 hours.
Serve, (The cake cin be wrapped with plastic somap
and scored at room temperature for up oo 2 days. )
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Moravian Sugar Cake

We recently learned of @ sweet bronch dish thar
combines two very different foods—coffes cake and
potitoes, Moravian sugar cake 8 a render, potato-
based cake wath a crunchy, caramelized brown
sugar mopping. Also called sugar bread, this coffec
cake 15 made by enriching a bread dough (made
with yeast, mashed poratoes, milk, eggs, flour, and
Burrer) with buests of buttery brown sugar thraugh
a unique shaping method. The umbaked dough s
indented by hand wo form small ceaters for o top-
pegs af light brown sugar, bocter, and cinmamon 1o
nestle ineo during baking.

e famaous bakery known for ity Moravian
sugar cake is Winkler Bzkery in Winston-5alem,
North Carcling; a large community of Mosavians
settled there in the late E700s and brooght with
them their devotion to Beming, furnitoee mak-
ing, and—arguably most important—>hbaking, We
wanted to develop a redpe that ivaled the tender,
crumchy sugar cake still made at Winkler Bakery, so
we pnenrthisd a few basic recipes and got o works

Curious as to what the potato was adding 1o
the dough, we prepared cakes with and without it
The potato-free cake was dry, wugh, and veasty,
whereas the cake made with potato was manst, ten-
der, and rich. The potam adds moisture oo a Gicly
[ daugh {our working recipe contained just cae
ey and 4 tablespoons of butter), creating & slightdy
chewy, bread-like texnere. But we disliked the face
thar we had to make mashed potatoes bBrst. Instant
potitoes were i logical substinution, wnd they pro-
vided a comparably hight testore and round favor
without the work of making a mash,

As for the ropping, maost recpes: call For Brown
sugar o be sprinkled over the dough before
astrearn of melted bureer s poured on top, bor
toppings prepared this way baked up greasy in
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some areas and lean m others, Strving for & more
homogenous topping, swe melved the butter and
birown sugar together, but this tme the wpping
baked up ough and candied. We had betrer luck
by combining cold butrer, brown sugar, and cin-
narmean nto @ strensel-lke misture o sprinkle over
the dimpled dough.

Adver 20 minetes n the vven, the cake emerged
golden and bubbly, but the top was smoath,
devodd of the signatire sugary craters, Dejected , we
headed back to the research Bbrary. But 30 minubes
tarer, one of cur test cooks noticed something—the
czke had ransformed dtsel? The bet sugar miztome
had cooled and sunk into the cake, creacing the
charactenstic pocked appearance. Mot only did our
cake taste like the onginal Moravian sugar cake, it
oy Bosoked like i, toa.

THE AMERICAN TATLE
MORAVIAN ROOTS

In 1786 o graup of Morawions [Prodestonds
with roats in the present-day Caech
Reputilic) el Bathk=hem, Pannsybana, |
and estabished Solem, Horth Carolina
sary relgpous communities of the aro
woere centarad around farming, Bul the
tcrovicng in Sobem focused on prodsc-
Ing corsumear Qoo ke fumiture, con-
digs. and food. The Maorovions hoye o
lexrgy hisfory cis Bokers, ond in BSOS Brabher
Chrstion Winkdar fook over Hha bakery
{rat e brescars Dl nceses cancd sfill uses ihe
curigginal wocd-firecd beehive oven, Todoy,
amipcyees of Winklar Bokery waar period
costurmes and bake an amay of cookias
coies |including Morovian Sugor Cioake),
and breods using troagifional #onavicn
recites and techreques,




MORAVIAN SUGAR CAKE

RERVES 11

Pointn fakesand potate buads Son ward well bere, bit
svudsd posaney grreasneles, which can bave off-flavers.

B cup milk, warm (110 degrees)
1V leaspoons rapid-rie or nstant yeost
2 cups ol-pupose four
Vo eup granulated sugar
Vi cup nstanl palale Nakes (see nobe above)
4 foblespoons [ Y2 slick) unsalied buther,
softened. plus & fablespoons (3 stick)
vnsalted bultor, cut into Ya-inch pleces
and ehilled
lorge egg. room fermpernalune

Yz leaspoan salt
1% cups poched light Brown sugar
1 tfoblespoon ground cinnamon

1. Admst an oven rack o che maddle position and
heat the oven o 200 degrees. Maintain the tem-
perature for 10 minutes, then warn off the oven.
Gircase 3 13 by Yeinch glass baking deh

2. Stir the milk and yease togecher unnl the yesst 15
dizsobved, In the bowl of a standing mixer fitred wich
the paddle artachment, mix together the veass mix-
ture, faur, granulaed sugar, potato fakes, softened
batrer, e, and st on medinm speed wionl smooch
and shiny, about 2 minutes, Transfer the dough o
a large, lightly greased bowl and cover with greased
plastic wrap. Place in the warm oven unil thi donglh
has doubled in sxe, abour 30 minutes.

3. Press the dough evenly into the prepared dish,
Cower the pan with plastic wrap and place in the
warm oven untll the dowgh has doubled in size,
abour 30 minures. Using your fimgers, combine
the chilled butter, brown sugar, and cionamon
in o meadivm bowl untl the miscore resemblis

coarse meal

A, Femove the baking dish from the oven and hear
the oven to 375 degroes. Using flowred fngertips,
indlent the surface of the dongh and sprinkle ovenly
with the brown sogar mixture. Once the oven is
fully heared, bake unril the topping is bubbling

MAKING SUGAR CAKE

= ]

;-:/4 ¢

0

=

[ —

 and

2 Usirgy your fingers, com-
Brirve the Gutler, Drown
sugkar, arsd Cinncman

untl the mpghae feseme-
bies coorse meal,

1. Press fhie cough inla an
evan loyar in o greosad
13 by $mch boking dish
fomize,

3 Using foured fngarfps,
ks shobow indenba-
liees o tha antire surface
af the rigen doligh

&, Evanly sprinkle He
brcram sugar michare over
the Indented dough,
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and deep brown, LB o 22 minutes. Cool for at
least 30 minores before serving. (The cake can
e wrapped with plaste wrap and stored at room
temperature for up oo 2 days.)

Te Moke Ahead: After pressing the dough ingo
the baking dish and covering it with plastic wrap in
step &, refrigerate the dough for up to 24 hours,
When ready to bake, ler the dough sit at room pem-
peratire for 30 minutes before proceeding with
step 4.

St. Louis Gooey
Butter Cake

As any St Lowis notive will cell vou, this city is home
1o a quicky confoction known as Gooey Butter
Cake. There are actually two distinet styles of the
cakie, There’s the chwwy (and messy ] version, moe
like a bar cookie tHin & cake, with o cake batter
base and cheesecake-like ropping. The second style
is more like an old-fshioned colfee cake, with a
rich vesst dough and custardy topping, We wanred
wo re-create the secomd kind, with i combinarion
of tender veast cake and silky costard that literally
melts in your mouth, which & substantial enough
fbor mot too sweet ) v be a bronch offering.

Chur inigial recipe tescs were pretty far from
the mark. The bases were diy and tough (more
like pizza dough than coffee cake), and the top-
pings were ronny and scupy. In the best of these
cardy recipes the cake portion was made by mix
ing L% cups of lour, an egg, and 4 tablespoons of
burcer witl veast, water, sugar, and salft in & miser;
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the dough was then Eneaded and allowed (o rise
befoare being pressed it the pan, The topping was
made by creaming butter and sugar, then mixing in
cor syrup, anoeg, vanifla, and flour. Onee assem-
bied, the cake was baked in a 350-degree oven.

We knew we needed o envich, tenderee, and
siweeten the cake base, Taking inspiraton from nich
veasted doughs like brioche and Danish, we dou-
Ied the number of eggs, Doubling the amonnt
of butter 1oa full stick made the dough a licde
pgreagy; 4 cablespoone was the dght compromise,
Swacching From water to milk gave the cake even
more substance. Doubling the amount of sugar
[frenm 2 wablespoons to4) bent more than the obyvi
ous sweetness; it also helped tenderize the cake,

With-a richer, more tender Fundagion in place,
we moved on o the topping. Bakers in St Louis
told ws thar by the time the cake base 5 coonked
thrawggh, the toppang shouold soll prele shghely, As
the cake coals, the topping sers up inmo a velvery,
custard-like consastency,

Unfortonately, onr experience with the topping
was quite different. It was much teo ronny and pud-
dbedd Tke melved jce cream when the cake was sliced.
We first thonght o add mone flour, bur the Glling
hecame pasty, We had Bettor lnck when we beat
some cream cheese with the buter and sugar. The
cieam cheese pantmally Brmed wp the blling without
making it pasty, but using any more than 2 cwences
made the wopping wo gy and chesseoike-like,
Cornstarch gave the filling an unpleasant shippery
texture but inspired us to try instant pudding (which
contuns comatarch as o thickener), Sure enough, 2
ferwy tublesponms of vanilla pudding mix added favor
and provided the creamy, goocy-yet-sheeable gex-
ture that makes this cake famous.
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5T. LOUIS GOOEY BUTTER CAKE

YERVEE @

Rewtiwd the cake framm b open pilien e perimeter i
aolden Ivowen and the center il tiigbely loare; the
foppise will coniinue £ sefas the cade cools,

DOUGH
Vi cup whale milk, wam {110 degiees)
1Ve  teaspoons raphd-rise or instont yeost
1%e  cups all-purpose lour
Ye cup gronulated sugar
2 large egs, reom empenahune
¥ teospoon vanilla exlract
V2 teaspoon soll
& loblespoons {3 slick) unsalted butter,
cuf Inte & pleces and softened

TOPMING
Yz cup gromstobed sugar
4 lablespoons [ Va shick) unsalled bulter,
sofiened
ounces cieam cheeis, sollenad
tobdespoons Bght com syrup
lovge agq. rosm femperaiune
teospoon vonilla exiract
cup oll-purpose flour
habdespoons instant vanila puedding mix

PR 7 - R |

toblespoons confeciloneses’ sugaor

1. FOR THE DOUGH: Adjust an oven rack o
the lower-middle position and bear the oven oo
2060 degrecs, When the oven reaches 200 degrecs,
torn it off. Line an 8-inch square baking dish with

an alumninum fisil sling {see page 225) and prease
th ol
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2. Im the bowl of a standing mixer ftted with the
paddle artachment, mix the milk and veast together
on low speed uncil the veast dissolves, Add the
fowir, pranulared sugar, egps, vanilla, and salt and
mix untl combined, abent 30 seconds, Increasc
the speed o medium-low and add the butter,
one plece 3t g ame, unil mcorponsted, then con-
tinue mixing for 5 minuies, Transfer the bateer o
o medinm greased bowl, cover with plastic wrap,
and place in the warm oven until the dough has
doubled in size, abour 30 minutes. Transter the
d.uugh m the prwl.'pnrl,:;i |1:.|.H|15_ dh, Heat the oven
ta 350 deprees,

3. FOR THE TOPPING: In the bowl of 2 stand-
ing mixer firted with the paddle artachment, beat
the granulated swgar, butter, and cream cheese on
medium speed ol light and Hoffy, about 2 min

wies, Redoce the speed o low and add the corn
syrup, g, and vanilla and mix antl combined.
Addd the flour and pudding mix and mix vl jest
incorporated. Drop dollops of the topping evenly
over the bareer, then spread chem innoeain even layer.

4. Once the oven is fully heated, bake the cake
untll the exterior s golden and the center of the
topping is just beginning o color and jigples
slightly when the pan is shaken, about 25 minotes,
Cool in the pan for at least 3 hoors. Remove thie
cake from the pan using the foil (see page 225),
Dust with the confectioners” sugar and serve, (The
cake can be wrapped with plastic weap and retrig
erited For up to 2 days,)



Sour Cream

Coffee Cake

A sour cream eoffee cake with mounds of streuse]
topping is the king of coffec cakes, Mot only does
it taste rich and satisfang, but it & easy oo make
and can be served any fime of day. We were afier a
recipe for the ubltimare cofiee calie, bk we wanted
o b albsle co mix the bater the might before, refrg
erane it, and then bake it in the moming, climinac-
g all last-minute prep. And we wanted to keep
the recipe simple and convenient, prefecably using
medeed butrer {no softening or creaming segquired )
and with no complicated lavering of che strensed

Staning off, we ook two of our own coffee
cake recipes and headed into the kitchen for fur-
ther rests, We pitted our sour cream coffee cake {2
simple recipe niade with all-purpose Aour, white
and dark brown sugars, eggs, botter, sour cream,
baking poveder, and baking soda} againse owr [wst-
termilk coffee cake recipe. Both batters were made
the day before (the streusel was placed oo top} and
refrigerated overnight, When we baked them the
mext dav, we were very disgppointed. The streusel
roppng melted into the butermilk cake and sank
into the sour cream cake. Both cakes were chewy
and dry. Tasters preforred the sour cream cakie,
thaugh, because the strevse] had not deappeared
and becanse it had a moister cromb.

Ulsing this as our werking necipee, we surmed b
making a sturdier cake that could keep the topping
afloar. We had Been making the cake with two cges
and decided to try three and four eges, thinking
thar more egps would both make a heartier bar-
teer ansd keep the coke moast. The four-egg verson
was too ey and dido™t add any richness. Using
three CRES Wils 1v|.".';:||;,:rl3.I thie seslution we were |'|1,|pir|.|._|;
for; the cake was modst and lightly golden, and the
crumly was just dengs enoagh.

Mewr we looked ar the fir content. We thoughr
the more, the betrer, snce this i what helps make
cakes moist and would enable us, we hoped,
refrigerare the cake batter without oss of favor and
texture, e had been using 5 tablespoons of butter,
0w rested cakes made with 10, 8, and & rable-
sponns of butter, The cake made with 16 mble-
spoons of butter was too greasy and dch. The cake
made with £ tablespoons of buatter was ozt a tad
tor nich, and the 6-tablespoon cake seemed a little
e dry. Soowe sentled on 7 ablespoons.

We tried putting the streusel on top right
before baking the cake but had the same sinking
probibem agaan, Then a west kitchen colleague sug-
gested that the cake was too large (oo much sur-
face arca) mo bake evealy when cold. So we divided
the barter beoween two 9-inch cake pans instead of
putting it all inone 13 by 9-inch pan and repeared
the avermight refeigerator gest, This warked per-
fecely, The strensel topping staved on top, and we
had rwer grear-looking coffes cakes.

OVERMNIGHT 30UR CREAM

COFFEE CAKE

MAEES TWO 9-IMOH CAKES, BACH SERVING §

Do sior sey so poes all af the bateer fute ane layge cake
pan or eie the cake il bake snevenly (eipecinlly
1 refrigerarea vy frezen ). The unbaked voffer cokes
ran e tefigerated for pp to 24 bowry, frozen for wp
Lo I meenpl, or Saked PORiE g

STREUSEL
¥ cup pocked light brown sugar
¥ cup gramsoted sugar
Vi eup al-purpose Raur
& tablespoons (Vo sfick) unsolted bufter.
cuf Inta Va-Inch pleces and chilled
1 foblespoon ground cinnamaon
1 cup pecans, abmaonds, or walnuts, chopped

BRING ALOHG BRUNCH B



CAKE
3 cup: all-purpose llour
1 ftoblespoon baking powder
1 lecspoon baking soda
1 leaspoon ground clrnaman
Y teaspoon solf
CUPS S0UF ENeam
1 cuppocked light brown swgar
1 cup gronulsbed sugar
large eggs, room bempendbare
¢ loblespoons wnsalted butter, melied ond
cooked

1. FOR THE STREUSEL: Using your fingers,
combine the sugars, lous, buer, amd cinnamon in
a medinm bowl uneil the misture resembles coars:
rocal, Stir in the nus and set aside.

2. FOR THE CAKE: Grease two Y-inch cake pans.
Combine the Mo, baking poiwder, baking soda,
cinmamon, and salt in a large bowl, In a separate
el whisk the sone creans, sugars, egps, and meled
butter together until smooth, Gently whisk the egg
rmixtuee oo the four minture unil the bartes looks
smaoth and well combined {do nor cvemnx).

3. Serape the ateer into the prepared pans dnd
smooth the wps. Sprinkle the strewsel gvenly over
the 1ops, of both cakes. Wrap the pans tghely with
plastic wrap and refogerate for up so 24 hous ar
firwexe for up 1o 1 month. (Do not thaw the fro-
zeny cakes before baking, ) (To bake the cakes righe
away, do not wrap che pans wich plastic wrap, Bake
the cakes a5 direcred in step 4, reducing the baking
time ter 25 to 3 minutes. )

4, Adjust an oven ek o the middle positon and
heat the oven o 350 degrees, Unwrap the cakes
amdd bake untl the tops are polden and 3 soothpick
inserted into the center comes oot with jost a few
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erumibs attached, 30w 35 punpees of refrigecared,
or 4 to 45 minutes if froeen, Cool the cakes on a
wire rack for 15 minutes; serve.

Yartation

LEMON-BLUEBERRY SOUR CREAM
COFFEE CAKE

Towi gan sedeesinsy frozen blueberries for tle fren
shey wesst be thawed, rinrea, ond dreca, s they do
sl need o be fowsed sl Mo,

Troass 2 cups fresh Mucherries vath | tablespacn
all-purpose flowr, Follow the recipe for Ohvernight
Sour Cream Coffee Cake, adding | reaspoon
grated fresh lemon west to the flour mxnoee in step
2 and the flowred berries 1o che finished batrer in
step 2.

Cinnamon Buns

Whether they're from a neighborhood bakery or
the food courm ar the mall, sweet, gooey, softball-
sized cinmamaon Buns are a onee-in-a-while treat.
This colossal breed of cinnamon bun is distin
guished from s leance, punicr cousins by s size,
yes, but also by the richness of the soft, butbery
yeasted douglh, the abundance of dnnamon-sogar
filling, and the thicknes of the stcky cream cheese
glaze, We wanted o develop s recipe for che ulc-
mate cannamon bun, ong tar would make us the
hero ac any brunch

O research trned wp eecipes based on var-
1ous types of dough, After trying several itera
tions of cach, our tasters rejected recipes based
o sweet bread dough (oo band, Danish dough
{too butgery, Haky, and labor-intensive], and chal-
lab oot rich or soft enough), Buttery, tender
bricche proved to be the best base for rich cin
namon buns. Most recipes use 2 or 3 cups of all-
purpase flour to make eight buns. To bamip them



up in mze, weostarced our recipe with 4% cups of
fesvr. We added sugar and salr, then sbowly stired
i 3 e, 3 cup whole mbk, and vease, We nested
various amounts of butter that we softened and
stowly added to che mixer; and oure msters liked the
richness brought by 12 mablespoons, The dough 15
kneaded and left to rise wntil doubled o size. It's
then rolled out, sprinkled with filling, rolled wp,
cut into buns, and baked. While these buns tasted
Fabulous, they were a Tile tough.

We hoped we could renderize che buns by
replacing the dll-purpose flour with lawer-protein
cake flour, which makes for espeaally tender cakes
and other baked poods. Bur in this case the cake
Her worked soo well, E}rl::ldllL"i:l'lE L thae Baked
e 5o seft thar they never rose propery. In the wese
kirchen, we somerimes approximate cake fowr by
cutting all-purpose flonr with a httle comstarch
[the rane is 7 cup flour to 2 mblespoons corn-
starch ), We found that if we mampulated that for-
mla {we ended up ar 4% cups of all-purpose Howr
and 4 cup of carnstarch |, we got the henelit of
poond structure and height from the Hour and ten-
deries o the cormnstarch.

Our tasters found gramulased sugar toa bland
Fise che filling and dark brown sugar too bold. Lighe
brown sugar worked best, For big cnnamon paop,
we blended 1% mablespoens of drnaman—and oo
other distracting spices—with the sugar. To keep
this thick filling from spilling out as the dongh was
rofled up, we seeded more than a siimple brosh-
ing of butter and instead slathered 4 tablespoons
of softened buter all over the dough. Baked
together, the botter and cinnamon sogar tumeil
imee a eruly vich, gocey filling.

Many recipes specily covering the buns with a
tfrosting made of butter, cream cheess, and con-
fectimers” sugar—which pushed these already rich
buans over the edge. We wondered if o thick pglaze
e with just cream checse, confectioners” sugar,

milk, and vamilla would de, We spread thas o=
ture over the warm buns and everything seemed
fine—uneil, 30 minutes farer, the glze kad com-
pletely sonked into the buns. For the next batch,
we reserved a litde of the glee wo apply again aftes
the buns cooled, Mow vur colasal bons were eruly
big in size and big in favar.

COLOSSAL CINNAMON BUNS

MAKES B BUNS

fnosecp 2, o after mixing for 10 monnier e doserl
ir mill wer anad sricky, adid up o % oenp Tour fa
fbilespoon ai g time) aneel the dowab relenies from
the bond, For smadler cinnamon s, cot the dosggh
thso 12 pieces tn stef 3.

DG H
Y cup whole milk, worm (110 degress)
1 envelope (2 leaspoons) rapld-rse o
inskank yeosk
3 lorge eggs, roem emperahure
a4 cups all-purpose Hou
Ya  cup comstorch
e cup gronubaled sugar
1% teaspoons salt
12 loblespoons (1Ve sicks] vnsalied buber,
culinte 12 pleces ond softened

FILLIMG
1% cups pocked light brown swgar
1% loblespoons grovnd cinhaman

¥ teaspoon salt
4 lablespoons (Vo stick) unsobted bulter,
softened

GLAYE
1%  cups confectionars' sugar
4 ounces cream chesse, sollened
1 loblespoon whole milk
1 leaspoon vanilBs exiroct
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1. FOR THE DOUGH: Adjust an oven rack co che
middle position and heat the oven g 200 degrees,
When the oven reaches 200 degrees, curn ic off,
Line a 13 by 9-inch baking dish with ain alwimnam
fioil sling (sce page 225) and greass the foil

2, Whisk the milk and yeast togerher in a small
Boawl untl the yveast dissolves, then whisk in the
egps. In the bowl of & standing mixer Brved witl
the dough hook, combine the flour, cornstacch,
sugar, and salt. With the mixer running on low, add
the warm milk mixture ina steady strewm and mis
until the dough comes ogether, abour I minuee.
Increase the speed to medinm and add the burter,
one piece Ak a time, untl incorporated. Continue
tomix untl the doogh is smooth and comes away
frioem the sides of the bowel, abwoue 10 minutes, Tom
aut the dongh onto a clean couneer and koead o
form 4 smonth, ronnd ball, Transfier the dongh toa
large greased bowl, cover with plastic wrap, and
place in the warm oven until the dough has doo-
bled inosige; abour 2 hoors,

3. FOR THE FILLING: Combine the brown sugar,
cnnameon, and salt inoa small bowl Turn out the
dough onto a lightdy flowred counter. Following
the phaens, roll the dough inco an 18-inch square,
spread with the burter, and sprinkle evenly with
the filling, Starting with the edge nearest you, roll
the dough into a dght cylinder, pinch lightly w
seal the seam, and cut inte 8 pieces. Transfer the
pieces, cut-side up, to the prepared pan, Cover
with plastic wrap and place in 2 warm spot ungil
the dirugly has deubled m size, about 1 hour,

4. FOR THE GLAZE: Hear the aven to 350
degrees, Whisk the glaze ingredicnts rogether in
a medine bowl wntil smooth, Remove the plasos
wrap amd bake the buns undl deep golden brown

and the lling 15 melted, 35 to 40 minutes, Transter
to @ wire rack and top the buns with Y cup of the
glaze; conl for 30 minues. Remove the buns from
the pan using the foil (see page 225) and top with
the remaining plaze. Serve.

To Make Ahead: After wransferring the picces
o the prepared pan in step 3, cover the buns with
plastic wrap and refrigerate for 24 hours. When
ready oo bake, ler the buns sit at room temperature
Fr 1 bour before removing the plastic wrap and
pracecding with step 4.

.ﬁSSEMBLIHG CINNAMON BUNS
1. Rl thet dowgh ndo on
18-inch sgquaore on a lighily
flioured countar,

2. Leoving o Yz-Inch
border ground the edges,
smrend the solenad
puttar ower e dough,
sprnkie with fhes suejer
milhure, and lighilly press

C The sugar msdure info

| Ihe Sough

3, Ue o knife or maiok
3 clough scroper to cut the

' rofed bog i all aed e
i\ l Inta 8 equal pieces,
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CHAPTER THREE

Cool Salads and Slaws

Whald ol Jhkod

wealdorl Salod wilh

Cried Chemes and Pecons
waldort Salad with

Red Grapes and Almonds

Creamy Dl Cucumbear Salad

Sweel ond Tart
Cucumber Solod

Yogurt-kint Cvcumicer Salad
24-Hour Picnic Salad
Suoccatoash Salod

Diilly Beans

Saulhwestern
Blaock Beon Salad
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Hawaoiiaon Mocaroni Salod

Barbecus Mocaroni Salod
meoly Borbecue
mMocaron Salod

Picnic Pasto Salad

Pea and Pisigchio Pesta
Pasta Salod

Roasted Red Peppar Pesio
Fasta Solod

Creamy Buitermilk Colasiow
Tangy Appla-Cabbags Siow
Ranch Polala Salod

Germon Poioto 2olod
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Waldorf Salad

Marmed after its Bamaously glamorous birchplace, the
Waldorf-Asroria Howe in Manharcan, Waldorf salad
i ruly an Amencan cdassic, Created in the 89405,
this =alad Is still o popular dish, partly because it
casy oy prepare, but also becasse it can be made

well in advance of any get-together,

In recent decades, however, recipe writers have
mied o updare the recipe, making it more comphi
cated than it needs to be and adding to the stan-
dard mayo, apple, and celery mix everything from
mandarin oranges and marshmallows o Cajun
spices. Butwe love the orginal combination; so we
decided o simply wake up the Havors of the carly
version and develop new variations.

Many recipes call foe diced Granny Snth apples,
bt pasters preferred the salad when we balanced
tart Crranmnics wich sweer Brachiern o Gala apples;
For cotor and presentation: poings, we lelt the peed
o Tasters preferred diced celery to larger slices;
ag the krer made the salad combersome to eat
We toasted the walnuos—usually osed in raw—rto
enhance their Javor. We alio liked godden risins,
plumped 10 a little water, for addidonal sweetness.

Drressed with mayonnaise alone, the salad was
gloppy and greasy, Adding lemon juice helped,
bt rasters preferred cider vinegar, which subaly
veinforced the raste of apple,

WALDORF SALAD

SUEVDS |0

Regular vaisins will werk in place of the gelden rai-
finix, Lok for yedlomwinl or Sl oreen Granny Smith
appler—chey are viper (nnd better-tassing)  than
durl green Grannize If wu are dicing the appler
abrrd af i, eosr thew wask { teanpeen of the eider
Viseeqar bo fpeevent ther from Browning sl recree
die vess uf tre wimggay for the dvesiing,

¥ cup golden ralsins (3= note obove]
W cupwaber
W3 CUp mayonndgise
1 foblespoons cidar vinegor (see nofe abave)
1 toblespoon honey
3 Gronmy Smith opples, cored and cut info
Va-inch chisnbs (e nole absove)
3  Gala ar Brasburn apples, cored and cut
info Va-inch chunks (586 note above)

3 celery ribs, chopped fine
¥ cup walnuls, foosted (see poge 39}
and chopped

%ailf and pepper

1. Combine the vaising and water in o small band,
Wrap the bowl tighely with plasoc wrap and micro-
wave until the water beging o bel, about | min-
ute. Let stand until the rmisins are soft and the
liquid has been absorbed, about 5 minures.

THE AMERICAN TAELE
ON THE MENU AT THE WALDORF

Waldorf solod wos creoted in 18%3 af Mew York's posh Waldor! Hotel by maitre o Fédiel Oscor Tschirky,
who devekpad fhe salod for o chowily lund-raiser hoshed by s, Wiliam vanderbilt, The recips, which
cerpedited in fve Cicor of e Wialdor cookibook thres yvoors kafen was Bie more than applas, calary,
id mioyorngise, But this simple combination of crepy and crecmy ingredents became o closic
oimost overnighl. To s day, it remoins the single matl-reqoesied recipe al e hobel's restouant,
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2. Whisk the mayonnaise, vinegar, and honev
together Inoa brge bowl Add the apples, celery,
walnuts, and plumped ratsans to the bowl and s
il well coated. Retrigerate, covered, for 30 min-
utes, Season with walt and pepper o mste and serve.
(The salad can be refrigeraced in an airtight con-
tadmer for o 10 2 days. )

Variations

WALDORF SALAD WITH

CRIED CHERRIES AND PECAMNS

Folloaw the vecipe for Waldaorl Salagl, substivaring
4 cup dried cherries for the rasins and %% cup
precans, toasted and chopped, foe the walous,

WALDORF SALAD WITH

RED GRAPES AND ALMOMNDS

Follow the recipe for Waldorf Salad, omicting step
1, In step 2, subaticuee 1 coposeedless red grapes,
halved, for the plumped raisins and 3% cup shiced
almoneds, roasped, for che walnues.

CHOPPING AN APPLE

1, To moke quick work
ol choapig apples and
I chicoes Thern nedally, sBoa
four planks oeeoy fiom
ench apple’s core.

2. Thesn shce ecch olong
inbar ¥eeinch-wice s,

cined el =eich slrip crs
wise mho Mpdneh chunks

Cucumber Salads

Cuocnmbers Moaw] the summer markets with the
pramise of their cool, refreshing crunch, but cnce
they're sliced up and prepared in 2 cocumber salad,
more often than not the cnsp vegetalde goes soft
ared limip, losing i rextore and diluting dhe dress-
ing to  watery mess. Our main goal for perfict-
ing this recipe was clear: maximize the cranch and
the favet. We envisioned a few variztions for oo
cucmmber salad: a chassic creamy salad, & refreshing
yogurr-hased version, and a salad thar offered the
bright tang of vinegar,

The standard methad for Adding watery vegeta-
iz of Hiear excess mioisture 15 eoosale thern. The sale
draws out the warer, leaving the vegetabic wilted
yet erunchy. The amount of salr called fior in recipes
we torned op ran the gamot Some suggested just
using the amount with which you wonld nommally
seasan a cocumber, and othirs said voo shoaeld use
significantly more, up o 2 tablespoogns per oucum-
ber, Coacombers rossed with 2 tablespoons cach
gave up more lquid than those tossed with less,
but they also had 1o be vinsed and bloted dry with
paper tovvels o remaove excess salt—and even then
they erill wasted too saley. We sectled on b rea-
spacn of salt per cacumber, which drew oot plenty
of water without ovelseasoning.

Tar Aned ot Fweighting salred cocumbers peally
sgueezes out more Hquid, we set up six separatg
colanders in bowls, csch with a seeded, sliced, and
salted cucumber. Three batches had apper-lock
freexer bags filled with water placed on top) the
other three were weight-free, At vinmes tme inter-
vals, we foond thar the weighsed cucumbers had
released about 1 mablespoon mone liquid than the
unweighted ones. However, the weighted cukes
didn’t give off any oeore liquid alter 12 hours than

CO0L EALADS AND SLawE B



&0 BEST POTLUCK RECIPES



they had after 3 hours, Weighting was a necessity,
amed we sended on 3 hours as the ideal drain time
and 1 howr as the mimmmem; there was no poine in
draining overmighe.

W alsotested Bow the weighoed and winweighed
cicumibers performed once dressed, This s whene
the trie value of beoer-diaingd cocumbers became
obvious; every single taster prefecred the salads
made with pressed cuocumbers for their superior
crunch and fess difured dressings,

With the cucwmbers settled, we mowved on o
flavers and dressings. After 1esting @ oumber of

SALTING CUCUMBERS

1, Pesl| Bcn Cucmioer
ond hatve lenglhwise. Usa
a smal spoan 1o rarmove
ihe smecs ond suround-
ing bquid from each
cucumber holf,

2. Piace the cucurmbe
hiolwas flot-sice down an
o cufting board and ol
tharm on tha diogonal
nibo M-inch-Hhick slices.

A, Toss the cucumibess
and sat in a colorder
satino bowl, Ploce g
gaollon-sired dpoer-lock
fooag filed with wiabar on
top of the cucumbsers fo
weaicihit fherm doswn and
foree ool the Baukd. Droln
for al laciif 1 how, of up
e & hiurs.

combinarions, tasters settied on three favorites
For a classic creamy cucumber salad, we used sour
cream s the base, with a little red cnion and dill
for punch and a ouch of cider vinegar and sugar
to round our the Navor, Our second salad relied
on 3 combinaton of rice vinegar, jalapeno, and a
little sugar to achicve the sweer-tart Bavor we were
after, Our final salad featured plain vogure com-
ned with garlic, olive oil, and 3 generous amioont
of mint for a refreshing faste,

CREAMY DILL CUCUMBER SALAD
SERVES 11

Snleivgr and draining the onion alewy wirh the
cuenmlers remorer di sharp o,

&  medium cucumbers, peeled, balved
lengihwise, seeded, ond sliced thin

1 medium red onien, halved and sliced {hin

Sali

EURS SOUF EFEam

¥ cup chopped fresh dill

W cup cider vinegar

tenspoons sugar

Fepper

1. Toss the cucombers and onion with 1 able-
spoon salr in a colander set in a bowl. Following
the photos, place 3 water-filled gallon-sized zippes-
Ik bag oo top and let the cucumbers deain for at
least 1 howr, or up eo 3 howirs,

2, Whisk the sour ceeam, dill, vinegar, and sugar
together in g bowl, Add the drined cucumbers
and onion and toss to coan Cover and refrigenite
until chilled, at least 30 minutes, of up o 8 houes.
(I refrigerated for lomger than 2 hours, let sie at
room semperatare for 15 minotes before serving. )
Season with salt and pepper to taste and serve.

SO0l SALADE AND Siaws &1



SWEET AND TART CUCUMBER SALAD
SERVES 11

Seltinyr and draiming the onion along with the
encimbers Femoves i3 S SN

& medium cucumbers, pealed, halved
lenglhwise, seeded. and sliced thin

I medium red onlon, holved and sliced thin
Sall

¥  cuprce vinegor

4 jolopeds chiles, stemmed, seeded, and
minced

A fablespoons sugar
Fepper

1. Toss the cucumbers and onion with 1 able-
spoai salt in & eolander set in & bowl. Following
the photos on page 61, place a warer-filled gallon-
sized ipper-bock bag om top and ler the cucumbers
drain for af least 1 hour, or up to 3 houss,

2. Whisk ehe vinegar, jalapeiios, and sugar together
in 2 bowl untl the sugar disselves, Add the desined
cucambers and omon and o to coar. Cover and
refrigerate until chilled, at least 30 minutes, oF up oo
£ howrs, (If refrigerated for longer than 2 hoors, let
sit at room temperature for 15 minutes befose sery-
ing. ) Season with salt and pepper to tste and serve,

YOGURT-MINT CUCUMBER SALAD
SERVES 11

Lowe-fit vaguert san fe sabevuted fov the whole il
srnert, bt phe drecdig won't tste g pich,

6 medium cucumbers, peebed, haolved
lengihwise, seeded. and sliced thin
Sal
1% cups ploin whole milk yogurt
{soe note above)
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Wi cup chopped fresh mini
tablespogns exdro-virgin alive ail
gafic eloves, minced

Feppar

[

1. Toss the cucumbers with 1 mblespoon salt in a
codander set in a bowl, Following the photos on
page &L, place a wacer-filled gallon-sized wpper-
[k bag on wop and let the cucumbers drain for ac
lzase 1 hour, or up o 3 hos,

2. Whisk the yopure, ming, oil, and galic together
im & kol Add the draned cocumbers and toss o
coat, Cover and refrigerate until chilled, ar least
30 minuges, or up to 8 hours, (IF refvigenited for
leger than 2 hoors, ler @t at room wmperature for
15 minutes before serving, b Season with salt and
|'||.'pp-r.|.‘ {1 taste ansd SETYE .

24-Hour Picnic Salad

Green salids are perfect for prenics-——chey don't
require any fessy reheading, they wavel well, and
they ave casy o divey up amang individual plates
{no fancy carving or shicing necessarv), Butif made
o far in advance, salads can ger waterloggred, leane
g a poal of liguid at the bottom of che serving
dish, or the greens and vegerables can wilt and
turm musshy, That's why we were excibed when we
heard abour a make-ahead picnic salad thar fea-
tures layvers of iceberg lettuce, peas, hard-cooked
e, shredded cheddar cheese, and bacon, all neatly
drranged in a hoge glass bawl, Carop, the layver of
wehery 1w coated wath a thack dressing, spread w
the edges, like frosting on 4 cake. Called 24-Hour
Prenic Salad because it"s made a day in advance, the
salad gets mossed together just betore serving. The
letuee aond veperaldes reniain erisp, and the oreamy



COOL SALADS AMD SLaws &8



Llru:,sﬁ'i'ng bringx all the Havars t1|5£t|11.':|'. What a
grear idea, we thoughe, so we decided o creare our
AL SR

We found 2 handful of recpes online and pre-
pared theny in the test Kitchen. All shared the con-
cept of bayermg the ingredients, but mamst of these
salacds were overdressed wich thick, bland, and
sweet dressings (mostly just sugar and mayoe) thae
didn't properly coat the components. We had a lot
of wiork to dos

We tried wsing other lettuces, but iceberg
retained che mose crunch after sitcing with the
dressing for o day, We Found thar soft ingredicings
like mushroems, spinach, and scallions wilted into
mush, whereas crunchy ones like celery, bell pep-
per, susumber, and red omon (which we shced chin
and rinsed o remove some of i harshness) staved
erisp, Tasters preferred assertive blue chevse gver
the mild flavor of cheddar, especially when we lay-
ered the dressing on top of the blue cheese, which
allowed the fevors o mingle overnighr,

For the dressing, our Frst step was oo cut back
on the amoune of sugar and add rart ader vinegar
and hot sance for brightess and deprh. The fla-
voor was great, bue the dressing was stll oo thick
to blend into the salad. Thinning it out caused
the dressing o run dowen through the ingrediens
owvernight, resulting in soggy vemetahles,

Then we rememberad one recipe we had found
(and guuckly dismmssed ) that called for salting the
layers of leruce. We dutifully prepared the recipe
and the next dav found a pool of water sitting in
the bottom of the bowl, We were sure we had
miade a mistake, bur we tosed the salad vogecher
anyway and were pleasantly surprised that the
thick dressing combined with the warer oo coat the
satagl beautifully. We now had the perfect picmc
salad—and we could do all the slicing.and chop-
pang the day before.
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24-HOUR PICNIC SALAD

SERVES 13

Fraoek s Ked Hor Original Hor Sauce & oiv favorite
fernmed of fot sance. [ wsir o boster frand, suck ar
Talvascy: Sowce, reduce the amount fo I rablegpoon.
&:M: El!'i-_ﬁ:riru!rurrfum'mr fron el -caold s,

SALALY
1 medium head iceberg belfuce, comed
and chopped rough (aboul & cupa)
feaspoon sall
Yo medium red onioen, sliced thin
hard-cooked eggt [see nole above),
peeled and chopped
1% eups loden peas
4 celery ribs, sliced thin
1 red kel pepper, stemmed, seadad,
and chopped
1 cuwcumber, holved lsngthwlse, seeded,
and sliced hin
1 pound bocon, cookad ond crumblbed
1% cups crumbled blue cheess

—

L

DREESSING
1% cups moyonnaise
3 toblespoons chder vinegor
lablespoons hol sgouce (see nole obave)
2 foaspoons sugor
¥ leaspocns pepper

1. FOR THE SALATD: Place half of the lettece in 2
large secving bowl and speinkle with Y2 weaspoon of
the salt. Rinse the sliced omion under cold water;
pat dey wich paper towels. Laver the anion, eggs,
peas, celery, el pepper, and cucumber over the
lettnee. Add the remaining lermuce o the bowl,
spankle with the vemaiming Yo teaspoon sale, and
top with the bacon and cheese.



2. FOR THE DRESSING: Combine all of the
ingredieats and spread the dressing evenly over the
top of the salad, Cover with plastic wrap and refrig
erate for at least 8 hours, or op to 1 day. Remove
the plastic wrap and wss uneil the salad i5 evenly
coated with the dresing, Sk

SHOPPING WITH THE TEST EITCHEN
Salad Splaner: To show off the multiple layers
of 24-Hour Picnic Salad, we like 1o serve it in a
clear bowd, Bur ifyou don’t have a big glass howd,
you might have a smitable substituee on hand—che
bl from cur mop-vated OXO Good Grips salad
spinmer, Mot only does this salad spinner have an
crgonomic and casy-tooese hand pomg, making ica
hresee to wash lermce quickiy and thoroughly, Dot
its clear biow!| makes the perfiser serving dish.

Succﬂiash Salad

Buceotash is a Southern classic, At s simplesr, this

stle dish s nothing more than lima beans and com
conked with butter and érem. o sonmds delicious,
buir it can be awtully rich, Could we rethink this
recipe and make it fresher? A room-temperature
sabad sounded appealing and modens,

We guickly determined that trozen lima beans
were completely acceprabde, Fresh lima beans were
et find and wot worth the 40 minutes it ook
v shell and cook dhem. When i1 came oo the com,
hewwever, frozen was fine, but tasters really Hked
fresh, For more crunch, we added green beans, a
cummon ingredient in succotash necipes. Wi found
it gasy 1o conk all the vegetables in one pot. The
preen beans needed a head stary, bor otherwise the
timingy was sumple. Rinsing the cooked vegerables
under cood mennimg water set their color and kept
thiein rom soffening further.

For the deessing, we chose a imple miziure of
alive oil and lemon juice. & hede honey brought
sweetness o the salad—much as the sweet cream
does in the original recipe. Frer a splash of color and
Havir, we finished the salad with mineed red omion
and chopped fresh basil. This cool, light salad now
seemed in syne with modern tastes and warm nighs,

SUCCOTASH SALAD

SERYLE 13

IF mealking the pelaad i pdvende, ada the Dol just
e fre SETREMNT,

cup oftve ol
cup fresh [emon julce (2 lemons)
teaspoons honey
smofl red onlon, minced
5ol and papper
pands green beans, Pimmed ond cul in
half crasswise
4  pors com, kemels removed rom cobd
[see page FF)
1 pound frozen fimao beans
Wi eup chopped fresh bosil {ses nofe obove)

- B F

1. Whisk che o, lemin juice, honey, cinbon, ¥ oea-
spoon salt, and Y teasponn pepper pogether in a
smiall kol

2. Bring 4 quarts water 1o 3 boil in farpe por Add
1 rablespoon salt and the green beans and cook for
1 minute, Add the corn and lima beans and cock
until tender, about & manuees: Tieain the vegerables
anel riase with cold warer until cool. Drain the veg-
ctables well and mransfer 1o 2 scving bowl,

3, Powr the dressang over the vegerables and toss to
coat evenly. Sorin the basil and scason with salt and
pepper to taste, Serve. {The salad can be covernad
with plastic wrap and refmgerated for up o 1 day.)
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Dilly Beans

Dilly beans are crunchy, sweet-sour pickled green
beans favored—as the name implies—wich ditl,
plus the classic pickling spices of garlic, mustard
secds, and peppercorns, Tradicienally, ic cakes
hours eo make them {and loos of special equip-
oty and days befoee they"re teady to eat, These
bright, mngy beans make a refreshing side dish an
any buffer rable, sowe ser out o apecd up the pro-
cess ardd make o guicker recipe withour sacrificing
flavar or wexre,

The usual canning method beging with pouring
bt prckling Bquid {vinegar, sugar, spices] over raw
bezams, o that™s where we starved, soo, Bub instead
of portioning the beans into sterilized jars and
vacnum-sealing them in boiling warter, we amply
marimated them and then refrigerated them for an
hewir. Tasters found them mough, a8 the accelerared
pickling cime meeant the beans didn't saften, We
trieel blanching them, hoping cthe wechnique would
soften the beans o thar the hor pickling leguid
could peneteiate, Thrve minutes in boiling warer
{followed by a shock in fce warer o prevent over-
conking ) produced ensp-tender beans char were
ready fow cheir vinegar soak,

Dill comes in chree forms: seed, dred (or
weed ), and fresh. After testing each, we deter-
mimed thar dill sced was the most pungent and aro-
maatic—exactly what was necded to boost Havar in
the shortened pickling tme. We stived dill seeds,
mustard sceds, peppercors, amd gadic o a hot
vinegar-sugar mixture, but the liquid {and beans)
tasced far. Dry-roasting the spices boosted cheir
flavor conaderably, After a brief simmer, the lig-
wid wag infissed with the Havors of the spices, soowe
strainesd them out (they were crunchy when left in).
For a fresh-from-the-garden touch thar seinforced
the dill flaver, we Asishid the beans with chopped
fresh dill,

b6  BESTPOILUCE RECIFES

DILLY BEAMNS

SERVES 13

For the best dill Taver, nre dill sedv—npl dvied
dill=in ghe pichiing brine

2 pounds green beans, Mmmed
Salt

cup dill seeds [ee nole abave)
toblespoons maushand seods
tabbespoons block peppercoms
cugs while vinegar

CUps sugar

cup waler

12 gaic cloves, peeled and crushad
¥ cupfinety chopped fesh dill

1

_.5“"“1:

1. Bl a large bowl with tce water. Bring 4 quarts
witter to a4 bodl inoa large pot over high hear, Adld
the beans and 1 rllespoon sale and cook antil just
tender, about 3 minutes, Drain the beans, trans-
fer poothe e warer, amd et sit nntil cool, about
2 minutes. Praan well and pac dry with paper sow-
els. { The beans can be efiigerated 1 o zipper-lock
hag for up to | day, )

2_ Toast the dill sevds, mustard seeds, and pep-
percorns i a mediom saocepan over medinm heat
uncil fragrant and the seeds begin o pop, aboor
2 mumutes, Add the vinegar, sugar, water, garlic,
and I teaspoon salt and bring toa loil, Reduce the
Tz poy lowy and simmer until the mistore darkens,
about 5 minutes.

3. Steain the vimegar misture through o fine-mesh
scrainer into a large bowl; discard the sohids Add
the beans and fresh dill, cover tighcly with plastic
wrap, and refrigerare, stienng oecastenally, for at
least | haowr, or up to 2 weeks, Soree,
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Southwestern Black
Bean Salad

Starting in the 1990 it scemed no prenic was coom-
plene withour a bowl of black bean silad. Most oo
pos nstrct the cook 1w open a couple of cang of
black beans, add a combination of Southwestern
mgredients [avocado, corm, tomatoes, bell peppers,
cmion, and chiles), and dress the mix with a lime-
cilanwo vinalgrerre. Sounds fike a winner, bur ton
many recipes fake anoeverything-but-the-kirchen-
sink approach, resulting in a mishmash of compenng,
flavors and rextures. Clearly, for black bean salad, iC's
impormant t ko what will ft—and when o g,

W starred with vwo standard-sized cans of black
bians, which would serve about cight, making 1
wood amount for 1 potlock, We quickly edited our
harsh omion, feplacing it with scallions; bland bell
pepper followed right behind, Creamy avocadaos
stavied, though; they gave the salad some richness.
Tasters welcomed the addiion of tomatoey, which
lest o juicy freshness; com added some sweemness,
and saueéing it Arst amphified s favor, I was thime
to meaye on B the dressing.

Dhvessimg recipes tepically wse a ratio of 1 part
acid [lime juwice]) b0 3 parts oil {olive), But this salad
meeded a wake-up call. After oads of experimenta-
tion, we tumed that ratio nearly opside down, A
single reaspoon of honey balanced the citrus kick,
and throwing the scallions o the dresing mel-
lewed them picely, Bather chan concoct a com
;_'ll'it;:;.rﬂi mix ol r:piL'l_‘e-: and chiles, we found thar
a tablespoon of minced canned chipotle chiles
provided plenty of heat and accentuared the
Southwestern tone of our salad, as ded 3 generous
helping of chopped cilantro.

Fimally, we combaned the vegetaldes, beans, and
dressing before taking a fentative bite. Suddenly,
back bean salad was back—and bener than ever,
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SOUTHWESTERN BLACK BEAMN SALAD
SERVEES A

We muelk prefee the flaver of fresh corn bere, bus
2 cupy frozen corn, Heawed, can e sebstifuted,

4 scolions. sliced fhin
Ve eup bresh lime [ulce (3 Bmeas)
1 ftoblespoon minced conned chipofle chiles

In adoba
1 teospoon honey
Salt and peppar
Wi eup olive of

3 ears com, kernels removed from cobs
{see page ¥9; see nole abova)
2 {15.5-ounce) cans bieck beans, drained

and rnsed

2 ripe avocodes, pitled, pesled, and
chopped (see page 20)

2 medium lomaloes, comed, saeded,
and cubed

W cupfinely chopped fresh clloniro

1. Combine the scalliens, lme jwce, chipetles,
honey, Y teaspoon salt, and Y2 reaspoon pepper
in'a 'I.a,rgl: ol S.Inwl:.' whisk in 2 l'.lbll.:h]:ll_hl s ol
the oil. {The dressing can be stored inan airtight
contmner and refrigeraved for up o 1 day. |

2. Hear the remaining 2 mablespoons ofl in a lange
skiller over mediom-high hear vatl shunmenng,
Add the corn and cook annl spomy beown, abour
5 minutes,

3. Tramsfer the coonked com po the bowl waeh the
dressing; add the beans, avocados, tomatoes, and
calaiea andd toss vo combine. SBeason wich salc and
pepper o tase, Serve,



SHOPPING WITH THE TEST KITCHEN
Paring Knives: When we have to cut eom kernels
off cobs or core tomatees, we reach for a paring
kmife. Paring knives are best for small jobs where
Eaeger knives would be too bulky and awkward, Our
favarite paring knife is the Victorinos Formschner
Fibrox 4-inch Paring Kanife {$5.95), which s very
flexible and has a super-thin Blade, perfect for get-
nng into tight comaers.

Hawaiian Macaroni

Sa lad

Macaront salad is an integral pact of whad’s known

as a “plare lunch,” Hawan®s verson of diner food;
one kg scoop of macaroni, two big scoops of sticky
whire rice, plus 2 meary nsin dish, Plate lunches
van be found at fund-roisers, church picnics, and
beach parking lot wrucks theoughour the Talands.
We thought 1t was ome to bring this creamy, pep-
pery pasta salad to the mainland.

We started our research wondering whae
exactly—bevond the fact that shredded careoe
was absolurely egsennal—made this dish different
Froom traditional macaron salad, In every recipe we
uncovgred, the elbow macaroni was cooked witil
very saft, or “far” Also, the ingrediwnis included
# hefty amount of mayonnaise cur with milk for
anincredibly ercamy dressing. Wich recipes in
hand, we set put to create our own version of this
Hiwaikan classic—a mew twist cioan old Boeie,
perlect fur livening up the baffetr mble,

Following Hawaiian tradivion, we cooked
the macaroni wntil super-soft, Overcooking the
macaroni actually enables it w absorb more of
the dressing,.

Mextwe tackled the dressing. We quickly learned
that it can’t be oo thick, or i won't soak o the

pasta. It took 2 cups each af mayonnaise and malk
tr get the nght conststency, and we included mme
browm sugar for sweemess, We added cider vinegar
o boost the Navor, bt sk curdled the milk—not
preity. Instead we poured the vinegar directly over
the hot macaroni. After it soaked in, we poured
on some dressing, gave the mixture a-stir, and lex
it cool. This way, the pasta could absorb @ good
armcunt of dregsing befare we added the rest along
with some grated carrot, chopped celery (for
crunchy, and scalliong

After just one rich and creamy bite, we knew
why the locals were so ceaey about their sublime

macarons salad,

HAWAIIAN MACARONI SALAD

SERVES 10

Diow’t sise favefie weille or swryoipniee fir iy recoe;
it well mende the dreesing too .

cups whobe milk (see node aobove)
Cups mayonnaie [see nole abave)
loblespoon brown segar

i ]

%olt and papper

pound elbow macanoni

cup clder vinagar

scallions, shoed Hhin

lorge camod, peeled ond shredded

on o box groter
1 eelewy b, chopped fine

e Ed
-

1. Whisk 1% cups of the milk, T cup of the mayvon-
haise, the bravwn sugar, Y teaspoon sale, and 2 tea-
spoons pepper ina bowl

2. Bring 4 quarts water to 3 boil ina large por
Add 1 rablespoon salt and the pasta and cook,
stirring often, until very soft, about 15 minutes.
Dirain the pasta and revurn go the po Add the
virkegar and toss until absorbed, then ransfer che

COOL SALADS AND SLAWE ¥



TO BEST POTLUCE BECIFEE



pasta to a karge bowl, Cool for 10 minures, then
stir in the dressing until the pasta s well coaced,
Conl completely,

3. Add the remaining, Y2 cup milk, remaining 1 cop
mayannmaise, the scallinns, carrat, and celery to the
peesta aned stie to combine, Seasan wath salt and pep-
per oo taste, cover with plastic weap, and refrigerae
for ar feast 1 howr, Serve, (The safad can be covered
with plastic wrap and refigerated for up o 2 days.
Let s at room teomperatuce for 15 minutes, sor in
warm wager as noeched o adjust the consistency, and
sson with salt and pepper to ste before serving )

SHOPPIMNG WITH THE TEST EI I.'CHJ-H

Mayannaise: In the test kitchen, we've t-:cu hrrs
of the Hellmann®s brand (known as Best Foods
wess af the Rockies) for a while, but nowadays
Hellmann's makes several oprions thar offer fewer
calories and less fae, To And out hosy thi,:].' moa-
sure up o the onginal, we rasted a fow differenc
types of Hellmann's, plain and in osicarmng salad,
Hellmann's Real Mayonnatse (M calories, L0 grams
of fat, and 1.5 grams of ssmrared far per ablespoon i
i 1he gald standard: ®creamy and eggy—just like
mayo should be.™ Tasters also liked Hellmann's
Light Mayonnadze (35 ealories, 3.5 grams of fat,
) grams of sturated fat per tablespoon), finding it
slightly sweerer than the original. Some disliked the
“tangrer” Aavor of Hellmann®s Canola Cholesteral
Free Mayonnaise (45 calories, 4.5 grams of [,
) prams of saturated fat per tablespoon), Fioally,
there’s Hellmann®s Low-Far Mayvonnaise (15 cal-
ovies, L gram of far, § grams of saturated fat per
rablespoon F—the lightest of the bunch, The bat-
vom fine? I calories and Grare an issue, Hellmann's
Light or Canela Cholesterol Free will do, but we
prefer Hellman's Beal Mayonnaise for the dchness
and creamtiness it brings to salads,

Barbecue Macaroni

Salad

Few at a boffer will pass ap a creamy macaroni
salad like our Hawatian Macaroni Salad (see page
&4}, bur sometimes o change of pace is weleome,

Enter barbecue macaronm salad—just as creamy,
but rich with the smoky flavors of harbecue,

Unformumarely, i most of the recipes we
found for the dish, the pasta was simply deowmned
in ketchup-y barbecne sauce thar was much oo
swieet and sticky, While ve appreciate the tangy,
smnky sweetness of barbecue sauce, too much of a
good thing wasn't working in this case,

After a batrery of teses, we found that a combi-
nation of barbecue sauee and mayannase proved
maore effective; the assertive tang of the barbecue
saunce was nicely balanced by the neutreal gream-
iness af the mayvonnase, Ta keep the barbecus
sauce’s flavor from deminating and crearing a
ocne-noe macaroni sakad, we used twice as much
mayonnnise [1 cup mayo to Y cup barbecue
sapce) and dedded o incorporate other ingredi-
ents 1o give our macaroni salad a more compley
flaveor profile,

For spices, a combination of <hili powder, cay-
enne pepper, and garlic powder won tasters over;
cider vinegar and hot sauce brovght éven more
heat and tang, For freshness and texture, bell pep-
per, celery, and scallions introduced just the right
vegeral Iake.

We kmew this spicy summertime side dish
wouldn®t Jast fong at any barlecoe—our tasters
scooped it up almost immediately after che last
sprinkling of galt and pepper,

CODL SALADS AND Jiaws: 71



BARBECUE MACAROMN| SALAD

SERVES L0

W fibe the sweer, sueoky Aavar of Bulls-Eyve Oviminal
Burfiecur Snsce, i feel free fo nebaritude your fiivor-
ire. Ar mhe salad st oF can become dyy; gt before
FEvRER, A i @ fen fablespoons of mars ety
i ek d5s crenmy tectnre,

Lo
1 pound elbow mecanon
red bell pepper, stemmed, tepdad, and
chopped fine
cabary rib, chopped fne
scallions, siced Fhin
tabledpaans clder vinegor
teospoon hot savce
teaspoon chill powder
teaspooh garlic pewder
Finch cayenne peppear
Cup mayonmaise
cup borbecue souce (see nole above)
Papper

B |

3

F o

1, Bring 4 quarts water to a boil Inoa large pot,
Add | mblespoon salt and cthe macaroni and cook,
stirring often, untl nearly temder, abour 5 min-
utcs. Deain the pasta and rinse with cold water uniil
coal, then drain once more, brefly, so that che
prasea is snill moist; ransfer oo barge howl,

2. Srir in the bell pepper, celery, scallions, vine-
gar, hot sauce, chili powder, garlic powder, and
cayenne and let sit until the flavors are absorbed,
abour 2 minutes. Stir in the mayonnaise and bar-
becue sance and let sie woril e salad is no lon-
gor warery, about 5 minutes, Season wich. sale and
prpper b taste and serves [The salad can be cov-
ceed with plastic wrap and refrigerated for up 1o
2 days. Let sit a1 room wemperature for 15 minutes,
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stir i owanm warer as necded oo adjuse the con-
sistency, and season with salt and pepper to taste
before serving. )

Variation

MEATY BARBECUE MACAROHM| SALAD
Hear 1 teaspoon vegetable oil in g simall nonstick
skifler over medivm-high hear until shimmer-
ing. Add & ounces smoked sausage, kiclbasz, or
deli hgm, cur into Ye-inch chunks, and cook untl
browned, about 5§ minutes. Tranafer the mcar v
i paper towel-lined plate. Follow the recipe for
Barbecue Macaroni Salad, ﬂ.ddil.'lj_l_ the browned
meat with the vegetables in step 2

Picnic Pasta Salad

Every summer, we ste them ot picnics and barbe-
cues—the tall plastic containers. of store-boaght
pasta salad. Often made with sl {treclor
fustllc iy rendier markets), chis salad always looks
unappetizing, The pasta is 0 mushy you can sce
it falling apart through the glass deli case, And
the vegetables are tired and sad. The broccoli has
faded o drab olive green, and the shreddesd car-
rogs that most markers add have wilved. As for the
flavor—these unattractive salads vssally look ber-
ter than they taste.

The problem with most of these teaditional
prasta salads is that the acid causes the pasta to
softern and dulls the color and Aavor of MANY Veg-
ctables, Bur if vou decide to leave out the leman
juiee or vinegar, the salads taste far and have abeo-
lurely no fBavor, We wanted po develop a light,
vinaigrecre-dressed vegerable pasta salad that
Ioked good and tasted cven better.

We started by making salads with four very
simple vinaigretres. Fach contained a different



acidic liguid, along with olive oil; salt, and pep-
per, and was wsed to dress a simple pasta salad with
Blanched and cooled broceali. The salad made
with white wine vinegar looked fine b tasted
too acidic. The salad made with a lemon juice vin-
wigrette was clearly the best of the bonch. Tr had
a nice bright flavor bot was neither puckery nar
sour. After hall an howe, we noticed chat the broc-
coli in the three salads with vinegar was taming
alive green and staming o fall apare, Bot even after
several hours, the broccali in the salad with lenon
jitice was green and crunchy,

With lemon juice now our choice of acid, we
focused on the sequence of assembling the dish.
Would hor vegerables absorh more dressing and
taste better? Should we run the vegerables under
cold wazer after cooking tosct their eolor? Meither
icdes panned out, We found thar green vegetables
like broccoli are most susceprible o the effects
of acid when they are hot. Letting them cool o
room wemperature helped seem any coloe loss, bt
unfartunately vou can’t speed up the process by
runming the veggies under cold warer. Mo matter
herw weell we deained them, the vegetables besame
witerlogged and sogey after being rinsed, The
best method 55 o simply let the vegetables rest in
the colander—uwith o rinse at all—unal they are
barely warm before tossing them with the pasta
and dresging,

At this podnt we had a recipe thar we liked
precry well, but it needed some additional
flavoring. An herb—uwe liked fresh basil the best—
perked things vp almost mstantly, and o genereos
amsunt of kafamara olives provided a briny coun-
terpart o the acdic lemen juice, Our plonic pasta
salad, with its firm pasta and bright green broc-
colt florets, was the pecfect remedy to fix our pasta
salad blues,

PICMIC FPASTA SALAD
SERVHS 10
If youi lidbe move bent, incvense the pmidunt of yed

pepper flakes.

Salf
2 pounds breccol, Borets cul inle bite-sized
plecas
Vo cup lresh emon juice plus Ve teaspoon
grated fresh lemon zest (2 lemona)
garlie clove, minced
feaspoon red pepper lokes (e nole
above)
cup exiia-virgin olive o
pound Fusilli, farfalle, or arecchistie
cup pitted kalamata olives, choppad
cup shredded fresh basil
Fapper

o

B E - F

1. Bring 4 quarts water tex a bodl ina large pot. Add
1 mablespoon salr and the brocondi and ook witil
crisp-tender, abous 2 minutes. Deain well and cool
for 15 minues,

2. Rinse the pot and bring 4 gquarts more warer o
a bail, Combine the lemon juice, lemon gese, gar-
tic, %41 teaspaon salt, and the red pepper lakes na
targe bowl. Stowly whisk in the oil.

3. Add 1 tabdespoon salt and the pasta to the bail-
ing water and cook, stirfing often, uncl ender.
[F*rain the pasta and rinse with cold warer unnl
coal, then drain well, Whisk the dressing again and
add the pasta, broceod, olives, and bagil. Toss wntil
evienly coated. Conol o room temperature, scason
with salt and pepper to taste, and serve, {The salad
can be covered with plastoc wrap amd vefogerned
for up 1o 1 day; ler sit ar room temperature for
15 mimutes before serving, |
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Pesto Pasta Salads

Pesto pasta salads are a popular dish ac any hot-
weather gathening or cookeast. Traditional pesta is
3 no-cook smuce made by purecing pine nuts, gar-
lic, alive oil, Mrmesin cheese, and basl, But we've
seen a hghter, more contemporary ke on pesto
thar scales back an the herbs and uses pureed vege-
abbes as the main angredient. Tossed with pasta anid
served as a cookout side dish, this varation sounded
likea grear addinen o our caster of salads,

We prepared a handhil of recipes for oor tast-
irs) they liked the ides but not the execution. Most
we tested were guite bland, and the thick vegetable
pesto made the pasta dry and sticky. Baw vepera-
bles yielded partcularly bland pesto, but we didn't
want the additienal step of cooking the vegera-
bles. After resting a dozen feady-ro-use poosilyili-
thes, we landed on frozen peas (which have already
boen cooked } and farred roasced red peppers as ovo
nr.ul'mm for the 'L':Ecla.l'r]l: COMTEONENT,

Crarlic and alive oil were o must for both pes-
toss, &b were nuats, chieese; amd fesh bechs, For the
pea-based pesto, tasters liked pistachios, Peconnog
Fomano cheese, and mint, plus lemon zest for
freshiness; for the roasted red pepper pesto, they
liked atmonds, Asiago cheese, and pamsley.

The favors were right, but the testure of our
pestos was still too dry and pasty. We tried add-
ing creamy ingredients, including mavonnaise,
sour eream, and cotmge cheese, but none of them
worked (oo greasy, too mngy, and oo bland,
reapectively ). Pareed neotea cheese, however, lent
a mild Havor and silky creaminess thar wocked o
unify the other ingredients, especially when we
thinmed it with a lictle of the pasta cooking warer.

At lasr, our finished pesto pasta salads were
fight and bright—the perfect fre for any cutdoor
get-rogether,
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FPEA AND FISTACHIO FESTOD
FASTA SALAD

SERVEN L0
Either whole mall or parc-abine ricotta eheese will
work £r Hie recipe. As N salad it BF can berome
dry; just befire revwingg, meen w fow mbicgpeons af
A WNEREY £ bring Back fTeeredmy Tovtnre,

Salt
1  pound penne, fusllli, or campanelle

Ya  cupricottao cheese (see note above)
1% cupslroen peas, thaowed

¥a  cup unsalted pistachios, toosted
(see poge 37} and chopped
tup graled Pecoding Romano choese
cup axbo-virgin ciive oll
tabbesposns chopped resh mint
gariic clove, minced
teospoon grabed bech leman 2est
Pepper

- -y B B

1. Bring 4 quars warer 1o a boil in g lrge pot
Add 1 tahlespoon salt and the pasta and cook, stir-
ring often, until tender. Reserve 34 cap of the pasea
conking water, Pramn the pasta and rinse with cold
water untl cool, then drain well, Transfer to a large
bl

2, Trocess the ricora and 2 mablespoons of the
reserved pasta cooking water in a food processor
untl smooth, Add 44 cup of the peas; Vs cup of the
pestachics, the Peconng Roamana, oil, mint, gadic,
lemon zest, ¥ teaspoon salt, and 44 teaspoon pep-
per and process wntl smooth.

3, Sdr the pesto ino the pastd unGl well coared,
acdang the reserved pasta cocking water as needed
to adjust the consistency. Fold in the remaining
V2 cup peas and Y cup pistachios, Season with sale



anel pepper to taste and serve. (The salad can be
covered with plastic wrap and refrigerated foe up
| day. Let sic ar soom temperatiee for 15 mintes,
stir im warm water as needed w0 adjisc the con-
sarency, and season with sale and pepper to rske
befire senang. )

ROASTED RED PEPPER PESTO

FASTA SALAD

SERVES 10

Either whole mell or pare-ibdan riceran. cheese vl
iirarE in phis recipe, Ar tbe salad g, 0t cow becopie
ey guge befivr serwing, sie in a fen seldegpomes
af warns waker fo deing back i oresmy tesinre.
Paitnreses code e saelirirased for e Angge.

Sall
pound penne, lusill, or campanells
Y cup ricolio cheese (see nofe above)
1% cups dralned jared roasted red peppers,
chopped
Ve ewp dlivered almonds, loosted
(so0 poge 19)
Wi cup groled Aslogo cheese
{see nobe above)
cup extra-virgin olive of
{oblespoans chapped fresh parshey
goriic clove, minced
tedipoon red pepper lokes
Pappar

-

F o ya B

1. Bring 4 quarts water 1o a bodl inoa large pot. Add
1 tablespoon sale and the pasta and eook, stirdng
atten, unk] temder, Beserve 3 cup of the pasta cook-
ing water. Drain the pasta and vinge with cold warer
wntil enal; then drain well. Transfer toa bacge bowl

2. Process the ricotma and 2 tablespoons of the
reserved pasta cooking water inoa Foeed processor

uniil smesoth, Add 36 cup of the roasted peppers,
1% cup of the almonds, the Avago, oil, parsley, gar-
li, ped pepper flakes, Y reaspoon sale, and Y tea-
spoon pepper and process until amacth.

3. Stir the pesto ineo the pasta ungil well coated,
adding the reserved pasta cooking warer as needed
b ddjust the consistency. Fold in the vemaining
Uy cup roasted peppers and 14 cup almomds, Season
witle salt and pepper to taste and serve, (The salad
can be covered with plastic weap and refiigerted
fior up o 1 day. Let sit at room temperatare for
15 minuies, stie in wanm water as needed to adjust
the consistency, and season with salt and pepper o
taste belfore serving.)

Creamy Buttermilk
Coleslaw

It's hard 1o imaging 4 summer barbecoe or conk-
cut without cool, creamy colesbaw, whether ir®s a
gice dish or served piled avop a pulled pock sand-
wich, We especially like tangy burtermilk codeslow
with barbeoue, but not when the slaw makes a
watery pool on the plate. Far of the problem s
the burtermilk, which mstes grear but sivakes 1 thin
dressing. The other par of the problem is the cab-
bage, whach sheds Hguid as the shaw sits and mrns
the already thin dressing downnght watery, Mooy
recipes tackle this problem by kaving you salt the
sheedded cabbage to remeve excess water before
dressing 3. The safting worked like a charm, as the
salved cabbage shed nearly ¥ cup of liquid after
st howr

But this method docsn't address the big-
ger problem: the thin buttermilk. To thicken the
dressing, we wanted tooadd o creamier ingredient.
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Mayenraise had che right body buc dutled the but
rermilk Aavor too much. Souwr cream had grear
tang, but it left the dresing thin, The solution was
o use both mayvonnaise {io thicken the dressing )
and Sour cream (B restore Some Eng i

T bring the dressing’s flavers into balance, we
found thar 2 blespoons of sugar gave the dress-
g a nice hit of swestness and that Dijon mustard
added a subre sharpness. Tasters also fiked a hefiy
amount of chopped scallions—nor only for ther
onipny flavor but also for the flecks of color thar
they beng aur creamy show,

CREAMY BUTTERMILK COLESLAW
SERVIS 10

D’ deipp the step of salting the cabbage, or your
cofdeshaar will be watery,

1 medium head green cabbage, cored
and sficad thin

2 canoh, peeled and shredded
on o box groter

Salt

cup bulermilk

cup mayonnaise

CUR 3O CIeam
scallions, mineed
toblespoons sugar
teaspoon Dijon musiand
L

-wa BFE

1. Toss the cabbage and carrots with 1% tea-
spoons salt in a colander setin a bowl. Let sit
until wilted, abour T hour, Rinse the cabbage mix-
ture with cold water, then drain and dry well with
paper wwels, Transter (o a L'!fgr bl

2, 5tir the buttermilk, mayennaise, sour coeam, scal-
loms, ssgar, mestard, and ¥ reaspoon pepper into
the cabbage. Cover with plastic wrap and refrigerate
until chilled, ar least 30 minutes, or up o 1 day, (10
refrigerated for longer than 2 hoors, lee sit ot room
Temperatere for 15 minures before serving, | Season
with salt and pepper to faste and serve,

FEEF.MIIHG CABBAGE FOR COLESLAW

Hf"

L -—5 ’

1. Alter cutling fhe Solb- 2. Seporatae the cab-
Bagsinie puarters, Ikn bBoge inla enall slacks af
o discord e hord lecrees Haad flalfen wihen
core from eoch quaries, prassed

A Cuf each stock of i, For chopped slows,
eabians eaves nlo cul the stips inke
shrips ¥ ineh fhick for Wnch places,

skoed colesiows and

Y inch thick tor chopped

cioleslows).
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Tangy Apple-Cabbage
Slaw

I miost parts of the country, “coleslaw™ means one
thing: shredded cabbage dressed with mayonnaise,
But south of the Mason-Thxon Line you'll also
tind lighter, brighter slaws enlivened by oil-and-
vitlegar dressings. One such Southeen slaw Fatures
chopped cabbage studded with refreshing bits of
apple and coated ina sweet, tangy, and spicy dress-
ing, But as carly test recipes revealed, this smple
side dish can easily go awey, especially if the apples
are mushy, the cabbage s chowy, and the dressing
just poads at the bottom of the bowl,

We started by chopping a single head of green
cabbage. Since cabbage is o relatively watery vog-
etable, we aalted it 1o draw oot gxcess moisture that
wosnld dilure the deessing Ber.

We tested several vaneties of apple, but most
were musly and bland when diessed. The excep-
oy was Granny Smiuth, which had a sturdy crunch
and wart bire. Cutting the apples ints macchsticks
meant they could be easly mived with the cabbage
while retaining their cospnass.

The clssic dresmg for this slaw calls for sugar,
white vinegar, vegetable o, and varous season-
ings. We ied swapping our the granulated sugar
fer more Havorful brown sugar, maple symap, and
honey, burt in the end noching bear the dean sweet-
ness of regular sugar. Cider vinegar conenbaeed a
truity flavor lacking in the oraditional whire vinegar.
Red pepper flakes, chopped scallions, aod muscind
added some punch. Mow our dressing tasted good,
bur it wasn’t clinging ro the cabbage and apples.

In one research recipe we found, the dressing
was simmered before being poured—atill hor—
over the cabbage, We wondered if this techoigqui
mighs work here as well. We were pleased o dis-
cover that the cabbage and apples morve readily
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absorbed 2 hot dressing—especially if che slaw was
allowed 1o it for an hour before serving. Piled on
Lo ik a |'||:|||;;|.E ]'u:!l'k samdwich or e-:l.lul.li:r!g IR
o, this tangy slaw 15 2 welcome addition to any
Barbecue, oo matter whene you Live,

TANGY APPLE-CABBAGE SLAW

SERVES 10

Leak for wllowesh or [akt green Granny Swish
appler—phey are viper (mnd betrer-tarting) than
dark spreen Gransies. Don't dup the step of saliting
g calbigae, o yosee cafeslane will te wareey.

1 medium head green cobbage, coned and
chopped line {see page 77)

Hosl

Granny Smith apples [see nale abave),
cargd and sikoed Inbo thin malchsticks
scallions. shiced Hhin

cup cider vinegar

CU BBger

fablespoons vegelable oil

tablespoon Dijen mustard

teospoon red pepper llokes

L]

PR - i T

Peppar

CUTTING AFFPLES FOR SLAW

(P

- A

1. Cut tree camed apples
Nt M-Esch-eck Dok,

2, 5hack the planks
and cut e intko thin
mofeheticks,



1. Toss the cabbape with 1% teaspoons salt in a
calander set inoa bBowl, Tee sit vl wileed, aboot
1 hour. Rinse che cabbage with cold warer, then
drany and dry well with paper towels, Transter toa
barge bow] and stir in the apples and scalliene,

2. Bring the vinegar, sugar, all, mustard, and sed
pepper flakes to a boil in 2 mediom saucepan,
Powr the mixture over the cabbage and toss to
coat. Cover with plastc wrap and refrigerate uiil
chilled, ag least 1 hoor, or ap o 1 day. (1F refriges
ated for longer than 2 hours, let st ar roony em-
perature for 15 minuees before serving, } Season
wth salt and pepper 1o rasce and serve.

Ranch Potato Salad

With its tangy, creamy base and big hies of garlic,
dill, and cilantro, it easy 1o see why coks cmphoy

ranch dressing for dishes other than green saladd,
Pechaps the most popular of these dishes is ranch
pestare satad, in which a bortle of the creamy dross-
ing is ponred over boiled potaroes: But borled
ranch dressing is so sweet and bland; o make this
recipe worthwhile, we'd have o whip up & quick
ranch dresing that wenld pack a real wailop.

Srarting with the poratoes, we found that cast
ers preferred the frmness of red potatoes. We also
fund that peeling the potatoes allowed them to
ahsorb mere dresing. Coting them into chunks
made for a heary, substantial salad

Mot recipes for homemade ranch dressing scart
with a base of buttermilk and mayonnaise, and
that’s where we began. We doubled the amount ot
cifntro nsed in most recipes and found char fresh
garlic and scallions added welcome bite, The dill
proved to be a Hitle wickier—with wo litde fresh
dill rasgers didn’t kneow it was there, but soo much
mude the dressing raste overpoweringly grassy.

THE AMERICAN TADLE
HIDDEN WALLEY RANCH
DRESSING
Thea criginol ranch drassing frst become
popesar al fhe Hidden Vabey Guest
Ronch near Sanla Barban, Colilamia, in
the lote 1950 It Degon a5 o dried heb
miiure Thot Steve Hensan, ihe ranch’s
oerar, cormbined will melyannake arsd
butteemile to moke o creomy, longy
disging for he mnch's bouse solkd, §
wios 5o well receivad that guestks cham-
cred for boties of the dreseng fo foke
haarne with tham, Recognizing e polen-
figh ol his concoclicn, Harson Deoom
muarkealing the mix in small pockets, ond
frea rast s culmary histary, Thn Btk pock-
by e 110 anaund, but the drasstng realy
took off o IPES when manufocfunas
figured ot how fo boftle hs oeamy

dressing ina dnall-stoble formal.

The solution was to use just U teaspoon deied
dili. Djon mustard and vinegar provided acidity
and Aavor, and for 2 sweet counteipoint we added
chopped roasted red peppers,

This dressing asted grear on the spoon; but
eossing it with hot botled potatoss cooked the
buttermilk and mayo into a decidedly unappeal
ing slimy rexture. Taming the dresing with cooled
potatoes resuled in a salad chat still tasted a lit
tle flac becanse the dressang wasn't permeaning the
apiads. To beroer season the potatoes, we pulled the
Djon and gome of the vinegar out of the dress-
ing and wssed them with the hot potatoes. Adver
the seasoned potaroes cooled, we mixed them with
thve Aavorful dressimg, Even msters who claimed not
ey like vanch dressing came back for seconds of our
Rarch Patato Salad,

COHOL SALADE AND LAWY Ty
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RANCH FOTATO SALAD

EELVES ¥

W prvefier oine fwar of winiee Wwease srngmay beve, st nbee
vengrr and cdey wigmTy are aeceptabile mibmTiuter,

3 pounds red potatees, peeted and cuf info
34 <imch chunks

Salk

cup while wine vinegor [see note above]
fablespoons Dijon musiard

CUp mayonnoise

cup bubhzrmilk

cup droined jorred roosted red peppers,
chopped fine

tablespoons finely chopped kesh cBanine
scallisns, chopped fine

garfic clove, minced

ledspaon dried dill

Fepper

FFE u i

5-:.-“

1. Bring the potatocs, 1 rablespoan salt, and
4 quars water to 3 dmmer ina large pot and cook
writil the pocaooes are just cender, aboor 1O min-
utes. Meanwhile, whisk 2 wablespoons of the vin-
cgar and the mustard together in a stall Bowl.

2, Dreain che potaroes, then spread thein in an even
laver an a immed baking sheet. Drzede the mustand
mixture over the hot potatoes and ross until evenby
cosated. Let sit wntl just warm, about 30 minutes.

3. Combine the memaining 2 tablespoons vinegar,
the maviennaise, bumermilk, roasted peppers, cilan-
rro, seallions, gardic, dill, 1 teaspoon salr, and 2 cea-
sponas pepper ina large bowl, Stir in the positoes,
cover with plastic wrap, and refiigerate until chilled,
ab lease 30 minutes, Serve, {The salad can be refiig-
erated in an atetight continer for up o 3 days. 10
refrigerated for longer than 2 Bours, ler sit ac voom
temperature for 15 minutes betore serving, |

German Potato Salad

A dish of sheed new potaroes and saueded onions
tossed in o2 mustardy, bacon-studded dresy.
ing and scrved warm is nothing new ta mos
Americans, German potato salad hivched a ride
with immigrants, acquiring new fans along with the
*German® in s name. The combination of favors
otalees it 4 popular aleernative b mayannaise-bhaged
potato salads, bur this salad vends o satfer in masy
translations, Recipes we foand varbously produced
waterlogged or unevenly cooked porarocs with
stodpy drosangs backing the necessary tart-sweet
Balance, Surely we could fix that,

We started with the potaroes. Mibd, waxy
ved potatoes tasted good and held up best when
bisiled. For an atrractive presentation, we shced
them before bodling—thar way we wouldn®t have
g0 cut {and mangie] the cooked potatoses, In hopes
af getting 4 jump sart on seasoning the potatoes,
we added vinegar o the cooking warer. Now our
spanks were both render and well seasoned.

We rurned o the dressing and srarmed by fiving
fizur slices of chopped bacon. Tasters demandad
more. At eight shices, they were happy. Mext we
had 1o saucé the onion, which we did in some of
the lefover bacon far. To the pan we atso added
olive oil—uontradimonal, but we found it cor the
heaviness al the bacon fac

For the acid componenr—key to German
potite salad—we tested cder, distlled whire, and
boch red and white wine vinegars. Tasters liked
white vinegar best for ats lean, sharp flavos. They
alsoy preferred whaole grain mustard o ¢oeamy, Wi
srirred in @ litele sugar o ger the salad’s characrer-
istae sweet-sour flaver. Finally, we coated the warm
potatoes in warm dressing, folded in the cooked
beacon and chopped parsley, and tasted, The bacon
flavor had permeated the potatoes, and the dressing
wis nicely balanced, But something was missing,

COL SALADS M GLAWE &1
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Iin the old German recipes we foond, we saw
sonme interesting additions—chopped pickles, sau-
erkrant, and sliced cucumber, The cocumber added
cromch and freshness; the pickles and saperkrant,
welcome brininess, For a quick pickle of our awn,
wie sliced and marinated a cocumber in 2 mixture
af vinegar, sugar, sale; and deied dill. This fresh
“pickle™ had a tang, crunch, and vibrancy that per-
fectly nifsct the tender potaro slices. We revisined
our dresing and decided o eliminare the vinegar
antd supar, replacing them with the cocumber mari-
nade, Mow the deessing had a fresher, brighter Ha-
vor, as did the entire dish

GERMAN POTATOD SALAD

SERVES &

{rrey Posrfroer Conpeitry Digme o Grey Foagen Flaves
Carese Groienad are our (mearitc msEeeis 2 5 e,

1 cucumber, paaked, hobved lengfhwise,
seeded. and dliced ¥ inch thick
1 cup white vinegos
2 flaoblespocns sugar
¥ teaspoon dried dill
Sl
i pounds small red polaloes, scrubbed and
shicad YW Inch thick
slices bacon, chopped
anion, minced
cup alive of
cup whobe grain muslond (see nole above)
Papper
cup chopped hesh ponsley

FEF om

&

1. Combine the cucuntber, ¥ cup of the vinegar, the
suggar, cifl, and Ya teaspooay sl in o boid; ser aside,

2. Bring the remaining Y cup vinegar, the pora-
toes, 1 mablespoon salt, and 2 guarts water ta & sim-
mier 0 a karge pot and cook unul the potatees ane
just tender, 1Ot 15 mnutes, Diron che potatoees
andd vecuen them o the pot.

3. Meanmwhile, cook the bacon in a large skallet over
medim hear, strring occasionally, until brown and
crisp, about 8 manutes, With o slotred spoon, trans-
fir the bacon o a paper rowel-tned plate, Pour off
all but 2 sablespann: of the bacon B,

4. Add the cnion and oil o the skiller and cook,
sticring accasionally, over mediom heat until the
cmact 1% soft and beginning oo brovwn, aboor 4 min-
wees, Dirain the cogumber and reserve the juice.
Add the cucumber juice, mustard, and | teaspoon
pepper o the pan and bring o sisimier. Pour the
dressing over the warm potatoes, sar oo combine,
and ler siv until slightly cooled and the poracoes
have absorbed the dressing, about 1T minutes,

§. Add the parsley, drained cucwmber, and Bacon
to the potaroes and stir to combine. Season with
sailt and pepper 1o tase, transfer oooa serving bowl,
and serve, (The salad can be refrigerated inoan o
tight eontainer for up to 1 day. Letsit at roem rem-
perature for 15 mumwhes befre seming.

COOL IALADS AHD SLAWs B3
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CHAPTER FOUR

Hot Sides to Go

Cheesy au Grolin Pataloss
Delmonico Polatoes
Moshed Palata Casserole

Sweeal Potato Casserole
with Marshmallowi

Spicy Sweeal Potato
and Bocon Casserdgle

Classic Grean Beon Cosseralg

"

3

&

7B

Sauthern Carn Pudding

Swaet Moodle Eugel
with Balsins and Wolnuts

Tarmoto Pie
Diaidle-Crust e Oolgh

runken Beons

Block Farty Beans

1m

103

104
Ei

147
1%



Chees}r au Gratin
Potatoes

Drespite the elegant French name and pedigree, au
Eratin potatoes are at home at countdess church
auppers in America. Far from being a fingy French
ddish, what vou usvally gee can range from curdled
cream and wnevenly cooked potatoes to chegse
that's barely there and shces thar fall into goppy
heaps. We were determined o get this crispy,
creamy; golden dish juse right, with Invers of paper-
thin, tender potatoes, a ¢ronchy crust, lots of
cheese, and the cohesiveness po be shced nto neat,
clegant squarcs,

Starting with the potatoes, we fownd thar Yukon
Gold and red poratoes produced loose, wob
bly gratins, =0 we decded on starchy russers and
sliced them 1o an even, near-translucent thinngss
st they woold tie fat in che dish, cook quickly, and
fuse pogerher. We found 3 mandoling 1o be csen-
tidl for this task—even the cooks in our kitchen
had a hard tme gerting the slices consistently thin
cnough with just o knife, We chose nog v nse the
shiced poratoes; the extra starch would acr as glue
between the Lyvers. As added fnsumnee 1o help the
gratin bind, we used some of the cheese in the cen-
ter instead of sprinkling all of it on pop. This Jud
the added beneht of intensbang the cheese Havar,
Cur wark pakd off: this gradn sliced inoo aresctive,
cohesive sures,

Crur working recipe, cobbled wogether from
cutensive rescarch, called foe milk and cream, bae
the duiry kept curdhing in dhe oven. We saw 3 rec-
ipe thar suggested baking the pratin ar a low tem-
peraune (300 degress), then aranking up the heat
at the finish to brown the top. Alas, the gentle

Ba HEST POTLECE RECIFES

pemperature meant 4 longer cooking time wath-
our any pavoff—the dairy curdled regardless, Mexr,
we turncd up the remperature to 350 degrees
angd magde the grann with all heavy cream; wich
lese protein than millk, cream is bess apr oo cwedle;
This viawe it dide' cordle, bt masters foond it one-
dimensional and excessively rich. We tried curming
the cream with chicken broth. As we'd expected, it
bghrenesd the dish and let the poraroes be che sear,

We'd beenusing 1 cup of graved shasp cheddar
cheese, standard In Amercan versions of the dish,
Tasters weren’t happy until we wipled thar amount,
Unforeunately, like moar aged cheeses, sharp ched-
dar separates and becomes greasy when meled.
Looking for berrer melting, we replaced some
of the cheddar with an uneonventonal choice,
Monrerey Jack, which melrs webl. Unfortumarely,
it was soonuld thar we could barely easte e, By
replacing some of the Monterey Jack with Y cup
of Parmesan, we achieved an acceptable balance
of o] meleing and faver, And, to prevent the
cheese from clumping when melted, we tossed the
shredded chesses with comssarch,

Finally, our au gratin potatoes were tender,
cheesy, and creanny, with a gobden, orispy crust.

SLICING POTATOES

Ta get perfecthy shoed
poboioas easly and effi-
cienily. usa a mandaling
sHear T lhin, even shoes
! will li= flat in the dish ond
¥ cookavanty,

[ D=
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CHEESY AU GRATIN POTATOES

SERVES n

Fow will ween @ 2- t0 F-gpuard grawin ik for ol
recipe; @ I3 By Q-furch glase baking dish will de in
I pia:r}:. T prat sy o .ﬁ:pn.mﬁ.l't ﬂutﬁ:i:w PErs o
H-isrch sgnary bakeng Aif—rhe grasin ol pob coak
Hricoiegli property, Wr recomimend wimy 4 wag-
deline to slice Hhe prtateey consistently Hieag §F vou
dav’t Bave o smandaline, the slicing dist on a food
Prosemay ir o Feree u}]zip:r tran L'l.l:r:E:'rl,_rr EI_]- B,
Thix didy dx bese sevved Hre day it 5 made (e poge
4 fur pelpping guidelies).

T eups shredded sharp cheddar cheese
1% cups shredded Monberey lock cheese
Yo cup groled Parmeson chaese
2  Nleaspoons cornsharch
3 pounds nsset potatoss (& madium), peeled
and sliced Y ineh thick [see pole above)

1% feaspoons salf
leaspoon pepper
cup heovy cream
cup low-sodium chiclken brath

FOEF

1. Adjust an oven rack to the middle position and
Pzar che oven o 350 degrecs, Toss the checses with
the cornstarch in a large baw] vl evenly conped.

2. Place Ialf of the potatoes in an overdapping Ever
i a0 ungressed 2- o S-quare gradn dish, spankic
evenly with 1 cup of the cheese mixoene, ¥4 reaspoon
of the salt, and Y teaspoon of the pepper, Top wath
the remaining potatoes, nemaining 4 teaspoon salt,
amd remaining W peaspoon pepper.

3. Combine the cream and beoah ina bosw] and pour
over the potatoes, Top with the remaming 2 cups
cheese mixture and bake unel golden Grown and a
fork inserted ingo the cenper meets Hetle resstance,
B0 to S0 minates, Seree.

BB  REST POTLUCK RECIPES

SHOPPING WITH THE TEST KITCHEN

Grafin Dishes; For our Cheess au Grann Pomomoes,
wie tsed an eval gratin dish, which s designed to
maximize surface area so that cach serving of Gese-
rode gets the ubmost ratio of Crisp Opping w creamy
pogatces, Our favorite gratin dish is the Emile Henrey
3-Chuart Gragin Dish ($34 95), The large surface
aren and shallow sides of this ceramic easserole dish

Euarantes a crispy ernst and evendy cooked intericor,

Delmonico Potatoes

Look up a modern recipe for Delmanicn: pota-
ot and youo'll most likely find 3 casserole made
of cubed, overboiled potatoes baked 2 creamy
cheddar sawce and mopped with miore cheese, We
baked up a halfdozen ol these vecipes and Foad
them soggy, heavy, and bland-—more like institu-
trcsal Fare than an dlegant side dish.

Buc 1t wasn't always this way, Flash back o
1837 and the lavish dining room of Delmonices’s
Restavrant in Mew York City. Their signivure
gide dish feamured boiled, finely shredded potaroes
conked swith milk and beavy creans, sprinkled with
Parmesan cheese, and brotled ro order, The resule
Wik 4 pobite sratin with o creany interior and a
chssty, cheesy topping. We wanted 1o bring back
the simplicity and refinement of the original dish
bt make st mone |1|‘J|.'I.'i|.'a| oo feed o croawed.

Feinventing the ongmmal dish as a casserole
moa L3 by S-lnch baking pan was problemaric.
Shredding multople pounds of potaroes was 1 mas-
sive undertaking, and we found thar the shredded
prtators thidn™e ek r|1n:||.|3h A'_"|'L'I'I!:|-' in the |ar|._-,,|':
baking dish—by the ome the middle of the casse-
role wis cooked, the potitoes oo the ourside were
pasty. 1o was clear chat we'd have oo take a cue from
mwsdern recipes and lose the shredded potatoes in
favor of more managenble cubes,



We smarted by sauréing onions and garlec, sdd-
ing cream, and, vsing a west Kirchen omick, cook:
ing the cubed potatoes nntil nearly teader vight
in the mixture so they would absork favor from
thi aramatics. Exchanging some cream Bor chicken
broch lightened the dish, and lemon juive and
west hrought o welcome brighoness. We tolded in
2 cups of cheddar and baked the isserole, bt our
tasters thought ic was o heavy, We cot back on
the cheddar wntil we weren't using any, and tast-
ers approved. In a nod to the original recipe, we
imcloded a pinch of nutmeg, which adds a spicy
sweetness that plays off the nchness af the dish,

Tis ceeate the crusty topping, we trcd going
back te che shredded potatoees of the original recipe,
bt shredded raw poratoes ok oo fong o cook,
We were starting w0 grve up hope when we spotred
a bag of frozen shredded hash browng (which are
partinlly coked) in a tess Kirchen freczer.,

THE AMERICAN TAKLE

Mol Tar fiarn feday's bouhgua chooohal-
iars, ihe worddrenowned Delmonico’s
started as o redail shog in the 18208, 5ol
ing fine paities, boncons. wine, and
Hovomna cigars, Foskforwcnd 10 yacs,
whwan Delmonico's Rastourant wos ores
al Mankatian's pramier fine  dning
dasfinoblioni Ths redlourant was run
by bwo brothers, Swiss-baorm Gicwansd
“lefin" Del-Monkco ond Platro “Peber”
Dipl-Mpnice. who dilchad Tha hyphen
i theF surnome o odopt to fhedr new

Merwbirg, Baked Aloska, and Delmonico
Steak the restounant quickly goireed o
rapLfathon for lavish, elegant dining.

homalond, With disnes lka Lobster |

T ensure & avortul topping, we sautéed the
thawed hash browns in bueter, then added orean
and chicken broth. Fresh chives added Drite and
v, and inca final nod wo the original recipe, we
added Parmesan cheese fo the popping Defore lay-
ering it on the partially cooked casserole and bak-
mygg unial ot was galden brosn and cniscy

DELMOMNICO POTATOES

SERVES 10

We profer the futtery flaver af Tikosw Gold posa-
toes fere, fmd pll-purpose and ded | polnsees ailen
werk. We bna geod reswits wath Ove-Tda Conniry
Stvle shvedded bash brown potatocs, avadfable in te

[reezer section of mast ruperminrkets.

3 tablespoons unsalted butier
1 onlen, minced
2 garc cloves, minced
3% cups haovy cream
¥ cups low-sodiem chicken broth
2%  pounds Yukon Gold potatoes (5 mediom],
pealed and cut ints Y -Inch cubes
{see nole above)
Ve feaspoosn ground nutmeg
2 leaspoons sl
1%z ieaspoons pepper
1 leaspoon groted fresh lemon 258 plus
2 feaspoons fresh lemon juice
5 cups bozen shredded hash brown poiofoss,
thawed and palted dry with paper fowels
[0 nobte above)
3 cup groled Parmeson cheese
Ve cup minced fresh chives

1. Adpust an oven rack wo the upper-middie posi-
tion and hear the oven to 450 degrees, Melt
| tablespaon of the bumer in o Durch oven: over
medium-high heat. Add the onion and cook until
gofeened, abour 5 mingres, Add che garlic-and

HOT 5i0Es 1o o 8%



cook untll fragrant, about 30 seconds. Add 2 cups
of the cream, 1 cup of the broth, the cubed pora-
roes, nummeg, walc, and 1 tsispoon of the pepper
and brong tooa boil, Bedoce the heat to medium
and simmer untl the potatoes are ceanslucent ac
the edges and the misrare is shghely thickened,
about 1O minutes, OF the heat, stir in the lemon
zest and juice.

2. Transfer the potaro mixtuee to & 13 by 9-inch
baking dish and bake uneil just galden and bub-
bling around the edges, abowt 20 minumes,

3. Meanwhile, melt the remaining 2 tablespoons
batter in a large nonstick skiller over mediom-high
heat, Add the shredded potatoes and ook unl
beginning to brown, about 2 minutes. Add the
remaining ¥ cup cream, remaining Y2 cup broth,
and remaining Y5 teaspoon pepper to the skillet
and cook, stirting cocasionally, untl che liguid
has evaparaed, about 3 minutes. OFF the heat, sor
in % cup of the Parmesan and 2 tablespoons of
the chives,

4, Remove the baking dish feom the oven and top
with the shredded potato mixture, Sprinkle witch
the remaining Y% cup Parmesan and continue o
bake wntil the top is odden brown, about 20 mn-
ntes longer. Cool for 15 minutes, then sprinkle
with the rermaining 2 tahlespoens chives, Scrve.

To Make Ahead: Prepare the recipe through
step | Cowl the potatoes complerely, then transfer
toa 13 by %-inch baking dish, cover wich plastic
wirap, and refrgerate for wp ool day, When ready
to bake, adjust an oven rack to the upper-middle
position and heat the oven to 450 degres. Bemove
the plastic wrap and proceed as directed in step 2,
increasing the baking tine 1o 25 to 30 minutes,

] BEET POTLUCK RECIPEE

Mashed Potato
Casserole

Light, fuffy mashed potareses ave a homey, com-
forting classic any ome of year, Because they're a
sap to make, we thought these spuds could be
casily transformed from humble side dish inta 2
convenicnt casserode. Smooth, cheesy, and topped
off with a crainchy topping, thiz casseroly would
miake a perfect partner toa vanety of main dishes.

We started by boiling peecled and sliced rus-
set pomtoes, Bussers gave the casserole that clas-
sic mashed potato flavor thar asters were craving,
We knew that the secret o keeping the potatoes
creamy and smeath all the way to the bulfer mbie
was o mix them with a vatety of daey products,
Butter and milk were obvions choices becanse they
added pood flavor and helped loosen the conais-
tency of the potatocs, But weng butter and milk
alone didn’t werk; the potaroes tasced dry and
grainy {much like lefiover mashed potatocs), We
rested cottage cheese, cheddar cheese, sour cream,
and cream cheese in various batches, The cottage
cheese left warm, curdled dwnks behind, and while
the cheddar tasted good, it didn’t incorporaze well
it the mashed potatocs, The cream cheese added
a velvety textore and the flavor was OF, but sour
cream trmed our o be the tasters” Bvodte, adding
o mice michnes and tang

Looking for ways to enhance the overall fa-
vorr, we tried adding dey mustard bae found that
the fresher flavor of Dijon mustand tasted better.
To liven up the mash cven maore, we added some
chiddar cheese along with a pinch of cavenne. The
cheddar didnt incorporate well; soowe sprinkled
it pver the top of the cassernle, To complete the
dish, we sprinkled a bread-crumb topping over
the cheese.



We were thiilled o find wor only that this cas-
serivle kept well for a couple of days i the refrg-
crator before baking, bur also thar the potatoes
reheatgd o a smooth, creamy consistency and
rerained all of their rich favor,

MASHED POTATO CASSEROLE

SERVES LD

For a sligltly spiey eaerevole, mibititute pepped Jach
cheese for the cheddar,

TORPING
4 slices high-gualily while sondwich bread,
torn Into quarbers
21  loblespoons unsalted butter, malied
Vi cip minced fresh parsley
Lall ond papper

CASSEROLE
5 pounds rssel potaloes (10 mediom),
peaiod and cut info 36 -inch slices
2V cups whole milk, wom:
T EUp SGUN Cream
B foblespoons {1 sfick) tnsatted butier,
rrvesl el
2%%  teaspoons Dijon maustard
1 gaslic clove, mimsed
Ve leaspoon coyenne pepper
Sofl and pepper
I cups shredded exdra-shorp chedde
chaese (sew nole obovel

1L FOR THE TOPPING: Adjust anoven rack o the
middle position and heat the oven to 300 degrees,
Pulse the bread inoa food processor o coarse
crumbs, abour & pulses, Toss the bread erumbs
with the melted burter. Toast the bread crumbs
i a sngle fayer on g cmmmed baking sheet, stirnng

ccasionally, untll golden brown and dry, about
20 minutes. Cood the crumbs for 10 minuees, then
rass with the pardey and seaon with sale and pep-
per 1o TASLE sCT aside.

2, FOR THE CASSEROLE: Meanwhile, adjust
an oven rack o the middle position and heat the
oven to 350 degrees: Set the patatoes oy cofan-
der and rinse under running water, tossing with
vour hands, foe 300 seconds, Traosfer the poranss
tor 2 Duech oven, add water to cover by 1 mch, and
bring 1o a hail over high hear. Redoce the hear to
miedinmy and smmer until the potatoes are feoder,
about 15 minuces.

3. Dvain the poratoes, then set 2 meer or food mill
over the empty pot and press or mill the poratoes
back inma the pot, Sor i the mulk, sour cream,
meled burter, mustard, garlic, and cavenne. Season
with sale and pepper b mste,

A, Transfer the potato mixiure o a greased 13 by
Sinch baking dish. Sprinkle the cheese evenly over
the wop, then sprinkle the bread crumba evenly
over the cheese,

5. Bake the casserole, uncovered, untl hoe
throughour, 25 o 30 munutes, Serve

To Make Ahead: Prepare the recipe through
stefr 4. Cowver the baking dish with plastic wrap and
refrigerate for vp o 2 davs, When ready o bake,
sdjuse an oven rack o che middle posioon and hear
the oven o 350 degrees, Remove the plastic weap,
cower the dish tightly with foil, and bake for 200 min
ptes, Remove the foil and cosioue oo Bake until the
casserale is heated thromgh and the crumbs are cnsp,
20w 30 minues longer:

HOT SIDES TD o F)



Sweet Potato Casserole
with Marshmallows

Ohver the years, sweel potato casscrole has losg s
nowvelty and become something of an embarrass-
ment—a kischy, over-the-top, dber-sweet con-
fection, Then agam, we've noticed that the guests
whis make the most fun of it are the same ones
we find discrcetly helping themselves to seconds,
After testing recipes, we could see both sides. The
marshmallow topping was visually stunning and
tastedl irresistibly good, But many casseroles were
watery, too sweet, and so dolled up with spices
vou might austake them foe dessert—and that was
efore they donned their marshmallow caps. Our
gosal was o restore the repuraion of 4 vemerahle—
if stten mastrea ted-—caserals

The dish is made by roasting or boiling sweet
petatacs until tender; mashing them with barter,
cream, sugar, and spices; spooning them into a
dish; topping them with mini-marshmatlows; and
bresiling, But botling the sweet potatoes made the
casserale warery and washed ourt their flavor, and
rosting took oo long, We wondened 1 enok-
ing the sweet poratoes in the dairy ingredienes

wold help imfuse them with Bavor. We sinmmiered
our peeled and cubed sweet potatoes in a hefoy
amomnnt of cream and meled buteer, then ook
them off the heat and mashed them. They weren't
firm cnough for 4 casserole. We decreased che
amounts of butter and cream—and the sweer
potataes were still sogpy. Since we were mashing
them e the pot anyway, we tned leaving the heat
on medivm-bmy while we mashed. Magically, the
excess moisiiee vanished,

Unfortunately, by cutting back on the cream
and butrer, we'd madvertendy diabed back on the
dish's nehnes. Toorestore i, we teied adding epgs
(they turned the casserole into-a souttle ), then
cvaporated mitk (it made the casserole tinny and
lean). That's when a colleagie sugpested creamy,
rehacively neuatral cream cheese, Just 2 ounces
made the casserole ncher wathouwt making i wet-
ter. Even berter, s tang, tempered che sweetness
of the casserole,

Speaking of swechness, some recipes we came
across included as much as 3 cups of sugar! We
found that a meages 2 peasponns was enough 1o
gently reinforce the sweet potamoes” natural sweet-
peas Mok, we teated sploes. Tasters rejected gin-
ger, nuemeg, and cinmamon on the grounds that

THE AMERICAM TABLE

THE MARSHMALLOW'S ROOTS

For st of fher sarprisingly long Reslory, morshrmalines fove beeert usunies ool o reéach for Mg dveraoe
Jove by 2000 BCL Egypans mode them by belling sogar with the root of the malow plont, which rew in
s [ Gal it—"rrorsh mallow” 7} Jumg absod be e mid-rineteenth candury, when French candy
makers combinesd mdllos sap wilh egg whites and suges, whippng and ralding morshmokoss by
hand ond safing fhem of a honcseme prce. As moshmalows became more pepulon res recipes
and cheaper woys ho moke them devedoped. By the earfy 1900s. US. manufachrerns hod replocea
rcillesw roat wilh gedalin and wees eesling marhmoalows as perdy oanch. Thege days 1hey vea corme full
crcle with handmade. adisanol marshmoliows seling for os much as 34 opesce.
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they wirned this side dish inta a pic. ITn the end, we
stopped at sale and pepper.

It was dmi to tom 3 critical eyve on the top-
ping, Some asters grombled that the roasted
marshmaliows were chalky and dried out, We did
saitie checking and fownd that mind-marshmallows,
unlike full-seed ones, are costed with a significant
amount of cornstarch te keep them from sticking
e gach other in the bag. We dirched the minis
and instead opped the casserole with lacge marsh-
mallows that we cut in half theough the equaror
(if left unent, the Targe marshmaliows were too
thick and goocy). The toasted topping was now
creamy aned erispy, the perfict partner 1o the lightly
sweetened, earthy sweet potazoes undemeath,

SWEET POTATO CASSEROLE

WITH MARSHMALLOWS

SERVES L

Elir ey, Flesor scioors spiased with vorehaie mil geray
i mdfr thie smarfaalloms in falf ol the equaror,

5 pounds sweet pofotoes (B medivm),
peeled and cul iva 1-Inch chunks

& tablespoons heovy cream

tabbespaans (¥ shick] insoled buler,

cuf info & pleces

e cEEoons sugar

foaspoon sall

i

2
1
Ve leaspoon pepper
2 ounces cream chaess
1 [ld-ounce) bog marshmallows, holved

crosswise (see note obove)

1. Combine the potatoes, eream, butter, sugar,
salt, amd pepper in a Dutch oven, Cook, covered,
grieving occasiomalby, over medium heat, unel the
prtatoes begin to break down, 20 to 25 minutes,

2. Reduce the heat to medivm-low and con
tnug ter cook, covered, until the lquid has been
absorbed and the potatocs are completely tender,
15 1o 20 minutes longer, Meanwhile, adjust an
oven rack to the upper-middie posidon and hea
the aven to 450 degrees

3. Add the cream cheese o the sweet potato mix-
furre, Lising & porato masher, mash unil the cream
cheese is fully incoeporited and the sweet pogarocs
are 4 smonth consistency, Continue o cook, sor
ring constantly, until the sweet potato mixtine s
rhickened, ahont & minues longer. Transfer to a
2-gquart baking dish,

4. Top the sweet potato mixture evenly with a layer
of marstemallows, Bake until the marshmallows are
briswned, about 5 manites. Serve.

Te Moke Ahead: Prepare the recipe through
step 3. Cover the baking dish with plastic wrap
and refrigerate for op 1o 2 davs. When ready 1o
Iake, adjuat an oven mck to the upper-middle pos
tien and leat the oven o 450 degrees, Microwave
o high ungl wam, 4 to 7 minues. Uncover and
proveed as direcred in step 4,

SHOPPMING WITH THE TEST KITCHEN

Inexpensive Dutch Ovens: We wse our rrosty
Dugch oves in many recipes. So what do we look
tor in a Dhtch ovend It should have a minimmm
capacity of & guarts, a thick base, and a fghr-ficing
lid, Ohur favortes are made by All-Clad and Le
Creuser, bab chey're over 3200, We found a less
expensive alteenative in Tramonona’s &,5-Choar
Cast Ieon Dorch Oven, which performs nearly as
well and is only $40.
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Spicy Sweet Potato and
Bacon Casserole

While we love rraditional sweet potato casserale
with its gooey marshmallow topping, we also wel-
enme 4 savory take on the dish. Close 1o arzed-up
scalloped potatoes, our ideal savory swser potata
casserole features creamy, cheedy sweet potitoes
accented with smoky bacon and a subtly spicy bine,
all wnder o coating of crunchy bread crumbs. We
atmed 1o create the ultmace version,

To hegin, we simmered the sweet pataboes in
heavy cream {similar te the method we used in
our Sweet Potaro Casserole with Marshmallows;
gee page 93], The swoeet poratoes were soft (not
mealv) and absorbed the Havors of the dairy mix-
ture, It they were incredibly rich and had a
anc-note lavor, We tried wsang hewy cream com
baned with other daivy ingredients, including plain
vagurt, sour cream, and boteermilk. Buttermilk
won out for the pleasang, hight tang it added
the dish, Unlike repular potatoes, sweet potatoes
don’t soak up mosstare, so they required only half
s much dairy as regular potatoes (jost L4 cups
for 5 pounds of sweet potatocs),

Mow thar the sweet potato misture was pre-
comlked, it was casy to assemble oor casserole
for baking. We mixed in crsp bacon for salt and
sike, cavenne for Eick, cheddar cheese for rich-
nesg, and chopped scallions for a fresh bire, We
rapped the scasoned sweer potaroes with coarse
bread crumbs and more cheddar, then popped the
casserole into the oven., After just 15 minutes it
emerged gohlen and bubbly, with a rich, savory
fAavor chat would draw o crowd ar just about
any gatherng.

SPICY SWEET POTATO AND

BACON CASSEROLE

BERVES 19

Far milder bear, rednee the mimount of coyenne fa

Y rerspaen

4 slices high-gualily white sondwich beoad,
ftorn Inko quarbers
2 lablespaons unsalfed butter, melied
cups shredded sharp cheddar cheass
B slices bocon, chopped
1 onion, minced
4 gorilc cloves, minced
W leaspoon cOyenne peppar
[see noke abowve]
5 pounds sweet poinioes (8 medium],
peeled, halved kengivwise, ond sliced thin
3 cup heovy creom
¥ eup bublermilk
2V:  teaspoons salt
5 scadllons, skced thin

1. Adjust an owven mack o the middle position and
bweat the oaen 1o 425 degrees. Polse the bread, mebred
bunter, and ¥z cup af the cheese in 2 food processor
unil coarschy ground, abone & pulses. Set asade.

2. Cook the bacon in 2 Dutch oven déver medinm
heat untl crisp, about ¥ minutes. Transfer the
bacon to g paper towel-lined plae 2nd pour off all
bt | rablespoon of the fan. Cook the onion in the
fat until sofbenedd, alout 5 minuces, Add the garkic
and cavenne and cook untl fragrant, abour 30 2ec-
onds, $Hrin the sweer potacoes, cream, butber-
il and salt. Reduce the hear to medinm-low and
cook, covercd, watl the poraroes are just ender,
about A0 mimites, CHF the e, ste in the remain-
ing 2 cups cheese, the cooked bacon, and 4 of the
seallions, Transfer the misoore o 4 13 by %inch
baking dish.
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3. Top the sweet porato misture evenly with the
reserved bread cowmbe, Bake undd the crumbs are
golden brawn, about 13 minutes, Cool for 10 min-
utes, then sprinkle with the remainiong 1 scallion,
Serve,

To Moke Ahead: Peepace the recipe through
step X Cover the haking dish with plastic wrap and
refrigerate for up o 1 day. Refrigesane the bread-
crumby mixture separately inoan artghe container
for up to 2 days. When ready to bake, adjist an
owvern rack (o the middle position and hear the oven
w425 degrees, Remiove the plastic wrap, cover the
baking dish with todl, and bake woil Boa and bub-
bly, about 40 minntes, Uncover and proceed as
dhirested in step 3,

Classic Green Bean
Casserole

Green bean casserole was originally created by the
Campbell Soup Company it 1955, solely to fea
ture ome of s star products, condensed cream of
mushroom soup. That original recipe might be
worth a spin, 411t weren't made entirely of pro-
cessed comenience foods, like frosen green beans
and canned fried onions, We kiicw that with a little
tinkenng, we conld revitlize this butfer and hali-
day table staple and come op with a cwserole of
tender, fresh green beans, creamy “gauce,” and
CTISp, SAVORY Onion toppings.

We began the makeover armed with bushels
of green beans. Adding raw beans to the almost-
finished sauce 30 Both could Rnish conking simul
tneously tumed the hieans 3 dull green and made
them mushy. Steaming the beans gve us the same
results, Finally, we tried blanching (dropping the
raw beans into boiling salted water), conking them
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uniil fender, and meoving them to-an ice warer bath
T stop the cooking. This woiked; the beans were
crisp-tender, boght groen, and nicely seasoned.

Like Camphbell's cream of mushroom soug, aur
sauce necded a distiner mushroom flaver and rich,
velvety consistency, For a knockoff version, we
sautéed slived mushrooms in butter, added Aour,
then poured inosome chicken broth. To finish the
sauce, we added some heavy cream. The Bavor was
great, with just the rght balance of savory and
creamy, For addicional Havor, we experimented
with exartic wild mushrooms, but tasters didn't
netice @ difference. They did notice, however, thar
they liked the rustic texture of unevenly broken
mashroom pieces, s0 we stopped cutting elegant
shees and simply broke cach white musheoom inio
picces with our fingers.

Secing that the beans and soce were improved,
we moved on to the fried-onion wopping, The
wsual wopping, Durkee's canned fried onions (now
made by French®s), is just whar ic sounds hke;
thinly cur onions, deedged in Aour, deep- fried, and
salted, We tred the same ching and loved the Na-
vor-—but not the tne, mess, or balf gallon of oil
W went 'I'“:""HI"

Since this was a side dish, we wanted w keep
the preparatien simple and speedy, We artempred
topping the casserole with fresh bread crumbs
only bur gor a mived response from our tasters—
they loved the crunch bot missed the onion fa-
vor, To ger some onion favor into the toepping
bach quickly and comveniently, we would have to
cave im.

In our next veat, we secretly added canned fried
amiens to the bread crumbs, When the casercle
camie out of the oven, tasters matantly noticed the
toppang's great taste and superbly crisp textune. A
last, our green bean casserole—with fresh, tender
beans, a feom-seratch souce, and o crunchy, onioony
PPN WAk 1 SLECLRS.






CLASS|C GREEN BEAN CASSEROLE
SURVES 11

Tieis vecipe can fe balved gud baked on ap S-fnch
sqraye fdanyr i, [ making o belf barch, reduce
Hoe coaking time of the sauce i step 3t pbma
& st ter [rediece o 135 cuped noed phe baking time
e step 4 fo L0 wuamutes,

TOFPPING

4 alices high-guality while sandwich bread,
boam inhe quarters
tablespoons unsalted buber, wollenad
leaspoon sall
teaspoon pappar
[&-ounce] can ifed onions [aboul 3 cups)

-

BEANS AND SAUCE

Sall
pounds graen beons, immed and halved
loblespoons unsalled buller
1 pound white mushrooms, broken inlo
Ve-inch pleces
3 garlie claves, minced
Fapper
3 lablespoons all-pirpose flour
1V cups low-sodium chicken broth
1% cups heavy cream

1. FOR THE TOPPING: Palse the bread, but-
ter, salt, and pepper together ina food processor
untl the misture resemibies coarse crumbs, aboac
10 pulses. Transfer toa farge bowl and coss wath

the omions; sct asede
2. FOR THE BEANS AND SAUCE: Adjust an

oven rack to the middle position and heat the oven
to 225 degrees. Fill alarge bowl wath ace water,

T8 pELT POMLBCK RECIFES

Bring 4 quarts water to-a boil in 2 Dutch owen. Acdd
2 mablespoens salt and the beans and cook unil
brght green and crisp-render, abour & minuetes.
Dirim the beans and cransfer o the see water, Dirain
andd sprzad the beans ona paper owel-lined baking
shieet.

3. Mele che burter over medium-high hear in the
nesw-empty Durchr oven. Add the mushrooms, gar
lbe, 35 teaspoon salt, and Y teaspocn pepper and
cook antil the mushrooms release their moisture
anud the Ligued has evaporated, about 6 minwees,
Add the flour and cook, stirring constancly, for
I minuee. Stir in the beoth and bring to 2 simmer
Adid the cream, reduce the heat to mediwm, and
simimer until the saace bas thickened and reduced
tr 3V cups, abour 12 nunoces, Season with salt
and pepper o cste.

4. Add the green beans 1o the sauce and st ungil
evenly coated. Arrange the green bean mixiure
in.an even layer in a 13 by 9-inch baking dish.
Sprinkle with the ropping and bake untl the pop s
golden browin and the soce = bubbling around the
edges, about 5 minutes. Serve.

To Make Ahead: Hefrigerate the bread-crumb
ropping (minus the onions) in an sedghy contaner
fiar i tr | ey, Prepare the recipe through step 3.
Combine the green beans and cooled sauce ina
13 by %-inch baking dish, cover with plastic wrap,
and refrgerate for up o | day, When ready oo bake,
adjust an oven rack to the middle position and
hent the oven o 425 degrees. Combine the bread
crumbes and onjons. Remove the plastic wrap anid
ke the casserole for L0 minutes: Sprinkle with the
topping and bake as directed in step 4.



Southern Corn
Pudding

Mt corn pudding recipes aren’t much more than

A can of creamed corn, milk, heavy eream, and @i
epg or twi. Baked ungil firm, the podding tastes of
rubbery canned corm. We wanred o keep the cas-
serole close t its simple roots but ditch the <an in
favor of feesh corn, thereby boosting the pudding®s
Havor, We also wanted to improve upos the typ-
cally gloey texture of chis dish.

We ongrnally thought thar thas baked custard
would be a no-brainer. Many Southern cok-
boks melude recipes for com pudding, and they
all seem to boil down to varying combinations of
the four main ingredicnis. Secing that this was the
commen thread, we were surprised when our first
puddings were all failures. Every single pudding
curdbed and wepr, leaving behind a pool of watery
liguid on the surface. While puddings cooked ina
water bath fared bereer than those exposed directly
to the oven heat—we decsded ro keep this gentle
cooking method because it helpe preserve the pud
ding's nioase textore—at was clear to us thac the
water bath alone was not enough to produce a
perfeetly smoath, tender costard, Te seemed obwi-
ous that the com was the source of the citea lig-
vty 1the gquestion was how o get rid of the com’s
muoisture withost lesang that fresh corn Ravor,

After experimenting with varous options, we
settled on a simple two-step approach. First, we
cooked fresh corn kernels in a lictle butter unnl
the masscore in the pan bad almest evaporated.
Then we drew oot a bit mose of the kernels” liguid
by strmmering them in heavy cream; heavy cream,
untike mill or even light cream, can be cooked ar
a boil without curdling, Aftér simmenng, we had
a thick mixture that, enee baked, made for a dish
with great Havor and without any seeping ligosd.

Now we were ready oo move on to the fimal
steps of balancing ingredicnts and fNavors, The
first thing we noticed about our now smcoth and
crimy custard was the com—ihere was too much
of it, mierfenng with the smooth texture. We
thoupghe that perhaps puresing some of the com
wentld smdoth ot the exture withour sacrificing
any of the corn Havor, Pureeing turned oot o be
owerkill; we wanted the pudding to have some tex-
rore, andd neew it digdn't have encagh,

As an in-beoween solution, we graced some of
the coen directly off the cebs on the large holes of

FREFARIMNG THE CORN

1. Standd the com upright
insiche 0 lorpe Bowl ond
carafuly cul the kernei
frarm the ook, usng a
jpixing knife.

2. Girode om ear of com
on fhe lorge holes of o
tox grater bo redeose
mare com fiover and
sporche

3, Bedore discording he
cobs, SCrape Or remeain-
Irg il Erorn thienn wsing
fhe bock of o buiter knife.

2
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2 box grater, and we used a butver knife to serape
the remaining “millk™ off the cobs, This approach
gave us just what we were looking for in termos of
Aavor as well as exmire. A ouch of sugar drew
ouk the swectness of the corn, and covenne pepper
added the final kick,

SOUTHERN CORN PUDDING

SHBVES o

Freek vorn o5 ggeeritwad far die flovar af s savory
proaalidingy do nat ssberinere frogen corn, Tl dlide
fremefits from @ 1 @-minnee vess defire ateving mwd as
st wwrved the day I 5 made,

4 ears com, husks and silk removed
(e nole abave)
i  toblespoons unsalied buber
¥ oup hedyy cream
1% bheospoons sall
1 leospoon sugar
Ve leaspoon cayenns pepper
1%  cups whole milk
4 lorge eggs, roem emparoiure
1 toblespoon cornsfareh

1. Adjust an oven rack to the middle posidon and
heat the oven to 350 degrees. Grease an 8-inch
square baking dish. Cover the bottom of a poasting
pan with a dish tewel, Bring a kenle of warer o boil,

2, Following the photos on page 99, cut the ker

nels from 5 of the ears of com into a farge bowl,
wsing o paring knife. Grare the remaining 1 ear of
corm on the large holes of & box graver into the
same bowl. Using the back of a butter knife, scrape
any remoining milk from the cobs invo the bowl.

3. Melt the burer in a large skiller over medium
heat. Sor in the corm mixture dmd cook,; stiring
peeastonally, until the corn is bright yellow and

thi liguid has almest evaporared, aboot 5 minures.
Seir in Hhe croamy, salt, sugar, and cayenne and con
tinte toroook antil tee migieee had deickened and a
spoom leaves acrail when dragged on the botwom of
the pan, about 5 manutes loager,

A, Transfer the corn mizture toa mediom bow]
Whisk in the milk, then the egps and cornsrarch,
until choroughly combined.

§. Pour the mixure inoo the prepaced baking dish
andl set inside the roastng pan. Place the roasting
pan in the oven and carefully pour boiling waer
inen the pan unl i veaches halbway up the sides of
the dish, Bake the pudding onil the top is lghily
browned in spors and the center is soft but set,
21} o 25 munuites,

&. Remove the baking dish from the water bath
and serve.

Sweet Noodle Kugel

In fewash cuisine, the term kyged defines o broad
category of epgy baked puddings raditiconally
served with the main course. Oune such render-

ting i3 sweer noodle kugel, a2 misture of g noo-
dles, butrer, rmsing, cinnaman, and mus, all bound
with an cgg—cottage cheese mixture, This Jewish
comfort food oftén gers 4 bad vap for being a
tasteless, starchy nest of noeodies weighed down
by goopy daire products. We aimed to create a
rich, full-flavored kugel thar wass't overly dense—
e thar would have dinner guests reaching for
extra helpings,

We did somie research amd tested a mumber of
recipes that wsed the scandard cotrage cheese, rai-
gins, and cinmamon, plis some that ncorporated
other ingrediens, like applesasce and preserves,
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After testing several barches, we decided 1o stay
with the clasae recipe, We preferred the light fla
vor and curdy congistenoy of the cotrage cheese,
the rasis” small buamses of sweetiess, and the cin
namon's additon of depth and warmeh. Owr tests,
heswever, revealed we would need o fix the daney
element of the dish; in oo many recipes the cor-
tage checse was the dominant facror, beooming
heavy ansd gloppy. We alse wanted to make oar
kugel more Aavorful,

Sticking with ceadinon, we kept the cottage
cheess but turned to other types of dairy in hopes
of lightening up the dish. We wied different com-
binatoms of sour cream, cottage cheese, and
cream cheess, The mix of sour cream and cot-
fage cheeser prt:l'.'l:d tay | walery, I,I't'J,:rF:r' tAngy,
and not rich enough, and sowr cream and cream
cheese rogether created a dense, overly rich kogel
that was stll ten tangy, Using just cottage cheese
and cream chedse created a bland disaster. A mix
of all three, however, EAVE uE & E‘“"d balance of
tangy soonr cream, substantial cortage cheese,
aind fch-rextored cream cheese, When we added
some fresh lemon west and a cup of golden raisins,
we had a rich dairy filling with o towch of Hght-
ness and g good hit of sweetmess—exactly whart
e warnined.

Bor some textural contiast, swe looked into the
tradinional kogel toppings. We opted for a sweet,
crunchy nut opping, similar to o sreusel wirh-
ont the fHour. While testing different types of
sugar in our ropping, we discovered thar grane-
Inted sugar was cloving and plain, Light brown
sugar was good but lacked a decp enough lavor;
dark brown sugar was the winner, wath 1ts deep
molasses lavor. When we added crunchy walmos,
we had the exera Bboose af rexmure and Daver we
were atter,
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SWEET NOODLE KUGEL WITH

RAISINS AND WALNUTS

SERVES E2

W ke the clems, rvest fHaver of golden rvisins in dhis
derggel) bovwevery vegulne raiing ol work prot fine, Thes
seondle el o5 good e we clslled. Lo -far sonr
CYRIEIN, CORNLTE Chxese, OF creai phesse van b sielarirnced
Ao e of the dader prodluses, Dok oo sot e fom-ft
reveons for b or adf dhree, as e kgl il be die

TOPPING
Vi cup podhked dork brown suego
Vi cup chopped walniuls
4 fablespoons [ Y2 stick) unsalted buber,
saflened
1 feospoon ground clnnamaon

FILLIMG

Salt

pound exiro-wide egg noodies
toblespoons unsalted butier

s SOUF cream [see nobe abave)
cups coltoge cheese {sae note abova)
pound cream cheess (see nole above)
large eggs plus 2 egg yolks

Yo cup granuiofed sugor

2 leaipoons vanlla exhact
2
1

U LY

RS =

teospoons grated fresh lemon zest
cup golden rofsing [see nobe above)

1. FOR THE TOPPING: Combing the topping
ingredicnis inaamall Bowd; ser aside,

2. FOR THE FILLING: Audjust an aven rack 1o the

mickdle position and heat che oven o 350 degrees,
Grease 2 13 by 9-inch baking dishy set aside,

& Bring 4 quarts water to a boil ina large por
Add 1 Iﬂhll*_'i{:ll.ml'l salt and the noodbes ond ook
unil almest render bue soll firme co the bite, abour



fomanutes, [raim the noodles, i to 2 krge bowl,
and toss with the butter, Cool to room temperature

4, Meanwhile, inoa large bowl, beat the sour cream,
cottage cheese, and cream cheese together wich
an electnie mixer on meduom speed unnl smooth,
1 1o 3 minutes, Beat in the eggs, egg volks, sugar,
vianilla, and lemon zest untl combined, scraping
down the sides of the bowl as needd,

5. Add the cream cheese mixtore and raising o
the conled noodles and toss to combine, Transfer
the mivtsre o the preparcd baking dish. Sprinkle the
topping evenly over the noodies,

&. Bake unal the noodles on wp are galden and
crispy, 40 1o 45 minutes. Serve warm, or refrigenate
and serve cold, {The kuged can be covered in plastic
wrap and refrigerated for up o 2 days. )

To Make Ahead: Prepare the recipe through
step 5, Cover the baking dish wirh plastic wrap and
refrigerace for up to L day, Wien ready to bake,
ddjust an oven rack o the middle postion and
heat the oven o 350 degrees, Bemove the plas-
tic wrap, cover the baking dish with fonl, and bake
wntil hot, abour 20 minotes. Remove the foil and
continue to bake until the top is golden, abow
25 minures longer.

Tomato Pie

Bright red, poicy 1omatoes are the ultimate cele-
bration of summer’s bounty, aod our discovery of
tomato pie took the summer fruit o another strago-
sphere, This reape was popularized by the late nov-
elist and food writer Laure Cotwin, who first took 2
Fate of toanate pie at 4 Connecticut tea shop., Lavers
of fresh tomaro were topped with herbs, shredeed

cheddar cheese, and a lemon juice-mavonnaise
dressing aned baked inside s butrery crost.

For such a simple ingredient list, we quickly
leartied that a lor can go wrong. Many recipes gave
us 3 soupy mess of mushy romatoes resting s pool
of liguid thar made the top and borrom crust soggy,
We wanted o pic that highligheed the avar of the
romatoes without compromising ther texture, and
4 Crdp, ender crust.

We began wath the comatoes, We considered
several varieties bur opred for beefsteaks for ther
neiitral Havor amd size (emdlles tomatoes would
require oo much slicing and time spent assem-
bling}. We knew salting the toimamoes was key to
remioving extra moisture and ensurng wdibeed
flavor, as well a5 a cruse char cooked through and
staved crisp, For extra imsurance, after salting we
dabbed the tomam stices with paper towels,

Many recipes call for pooving 4 sauce made from
mavonnaise and kemon juice on top of the mwmaroes
betiwre baking. The lemon juice seemed unnecessary
since the tomatoes comtained enough acidity, bt
we held on oo the mavonnzise for its oreaminess,

Mexe, we mowved on oo the crust, We wsed our
stamdard buttery, faky pie crust reoape, which uses
a combination of butter and shorrening. The bur-
rer contribures favor while the shortening improves
the mexcure. For the perfect flakiness and so we
didnt overcoak the dough, we rst mixed the G
and flone in 2 food processor, then incorporated e
water by hand. As i the eriginal omato pie reci-
pis, we ot round vent holes in the top crest to help
steam escape sl minimize the wateriness,

We were ready to assemble, Adding all the toma-
oes and ropping them wicth the cheese and may-
omnaise left all the faver Roaring on che wp, We
decided o mix the mayennaise and cheese, then
layer this mixouee with the tomatoes o evenly dis-
tribuge the Havors throughowt, Placing a layer of
cheese over the bottom was & smart move, giving
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our pae 1 mee mansture bamer that would keep the
crust crisp. For a fresh herls favor, we sdded scal-
s, swlsich held on oo eheir color amd Tavor ber-
ter than did other herbs, hke basil and il

Finally, we were veady oo bake. Unfortunacely,
after 40 minuies i 450-degree oven, the mayon-
naise in the filling had cordled, locking mone like
cottage cheese than custard, We dechded 1o st
the pie ar the same high heat in order to set the
crust, then lower the remperacore 1o proteet the
hlling, much as we would with a custard poe, After
40 minures and a brief rest, we were crestfallen vet
again. Would comstanch, which helps prevent egg
proteins in cooked custard from chumping, help?
Indeed i did. Foar teaspoons added e the mayon-
naise and choese muxture produced 2 creamy pic,

Slicing chroupgh the crisp, faky crust—on oop
andd bBusttomn—revealesd perfectly cooked tonmtoes
mbesed with flavor. We kaew right away we had
& Winmer.

TOMATO PIE

SERVES A

We prefer the buttery flavor and fabives of our
Dlonehle-Craesy Pre .i':l'u:i'%ri.' { parse Ty boeser Fuu
cde rlarr b b store-taengie pre dangh i desired. This
olisly dr best erped plee doy 40 40 snimd.

1 recipe Double-Crusl Ple Dough
(recipe follows; see note above)
2 pounds beelsteak tomaboes (4 lorge),
cored and cul inba VW -Inch shces
Va  tecspoon solf
TV eups shiedded shap cheddar eheese
Vi  cup moyonnoise
4 lecspoons comsbarch
4 scallions, sEced Fhin

1. O a lightly floweed counter, rall ane disk of
dough intoa 12-anch circle. Loosely roll the dough
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arvaaned the redhing pin, then gently unroll if over a
Y.inch pic plate, Lift che dough and gendy press i
it the pic place, letting the cxcess dough hang
over the edge; cover with plastic wrap and refriger-
ane for 30 minures: Boll the other disk of dongh i
a 12-imch circle omoa hghtly Aoured couneer, then
transter to A parchment-lined baking sheer, cover
with plstic wrap and reffgerare for 20 minutes,

2. Meanwhile, spread the tomatoes over several
lavers of paper towels, sprinkle with the salt, and
lex. st for 30 minutes. Gently press the ope of the
tomatees dry with mwore paper toavels,

3. Adjust an oven rack o the lowest position, plice
a foil-lhined nmmed baking sheer on the vack, and
heat the oven o 450 degrees.

4, Mix topether 1 cup of the cheess, the mayon-
nase, ad cornstarch ina medionn bovwd annl well
combined, Sprinkle the remaining Y1 cup cheese
wwer the bortormn of the dough-fined pie plae, then
lay eme-third of the omames evenly on top of the
cheese, Spread half of the mavonnaise mixmee over
the tomatocs, then sprinkle wath halbof the scal-
lions. Laver with another third of the romaroes, the
rENinEN g prayoniaake miveore, and the reimaining
scallions. Top with the emaining momiatoes,

5. Lovsely roll the secomd piece of dough around
the rolling pin and gency unroll i over the pic.
Fodlevaing the photos an page L, tim, ok, and
crimp the edpes, then cut four oval-shaped vent holes
i the rop, each aboat 2 inches bongg and 1 inch wade.

&, Mace the pic on the heared baking sheer, bake
foor L0 manutes, then lower the oven temperabere to
325 degrees and bake until the top crusz is golden
brravwn, abour 440 minetes. Cool the pre on a2 ware
rack for at least 3 howrs before serving,
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DOUBLE-CRUST PIE DOUGH

MAKES EMULUGH FOR ONE 8- INCH FIH

A yon don s iave @ foad procestor, v can wdhe oy
Dwaitebe-Crwes Pre Donymly by fond. Freeze the batrer
fn dis ek ferm wntid very e, Conbine te fTowr,
srpgay, and sl a lagre bewl add v clnifed shere-
enimg, wred frers sngo the fToer, wsing o ek, Graes dhe
Srozen Surter on the favape Boles of o b grenter inkn e
flout waixtaced, thene ced the wictuee fggesher, g
fwa Butter baives, swntil the miture vesenldes coarre
crsnmie. Procesd o direceed fastep 2 of e recipe,

2Vr  cups dll-purposs Nower
2  toblespoons sugar
1 teaspoon sall

8 ftoblespoons vegetable shorfening, cul inte
Ya-inch pleces and chilled
12 lablespoons {1V slicks) unsalted butter,
cid into Va-inch pleces and chilled
48 lablespoans lee waber

1. Process the flour, mgar, and salt vogether m
1 food processor until combined, Scatter the

PREFARING THE TOP CRUST

2. Than cut fowr ovok-
shaped vant nakas, each
about 2 Inches long and

1. After plescing s lap
o o birmming the
doiagh, press the fop ong

Bdbom chests fSogathe: | Inch wdde, 1 the
tuck the poges Undernecih.  op chest.
and cimp e doughe
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ehowtening over the top and process wnel che mix-
ture resembles coarse sand, abour 10 seconds,
Scatter the butter pleces vver the top and pulse the
buserer ineo che flour anl the mixmre & pale vel-
lewr and mesembles coarse cruimbs, abont 10 palses,
Tranefer the mixture toa medinom bowl.

2. Sprinkle & tablespoons of the ice water aver
the misture, With a robber spacula, use 3 flding
meton 1o mis. Press down on the dough using
the flar side of the $patulz undl the deogh seicks
together, adding up o 2 rablespoons more ice
water if the dowugh does not come together,

3. Dwvide the dough into o even pieces and
farren eaxch inta a 4-inch disk. Wrap the disks
bghtiy with plastic wrap amd I.'cﬁ‘:igr_'r.:lic fear 1 her
before rolling. (The dough can be refrigerared,
wrapped tphty with plastic wrap, fr up o 2 days,
or frozen for up o 1 moenth, Thaw the frozen
dough completely before rolling out.)

Drunken Beans

Dreunken beans, or frifoler borrackod, are pinto
beans cocked with smoky pork (salt pork i cradi-
tiomal recipes and bacon in modern adaprations ),
onian, garlic, spices, and, of course, beer (hence
the “drunken™ part ). Spicy, saucy beans enhanced
with some suds? This dish had crowd-pleaser
written all over it Unfortumately, the recipes we
tesied produeed bland, boring beans. With so
many aromatic ingredients—and the kick from the
brevw—this side dah shoueld be Ravartiel, meaty,
and spicy,

We started rebuilding this recipe with the
hacon, Although our rascers liked the smoky
favor of the bacon, they craved something meat-
der, and spicy chorizo sousage fic the bill perfectly



Tor preserve the chomse's textdie, we beowned it
then removed ic from the pot while we saurdéed
our aromatics in the rendered Far. Oodon, garic,
prcgano, and chili powder gave us the best combi-
nation for p reh flavor bose. To add back some of
the smokiness we lost when we ditched the bacon,
we added 2 reaspoons of minced chipotle chiles,
The chipoties alse provided the much-needed kick
thar sne would expect from g south-of-the-border
side dish,

Muost recipes we fownd wsed dricd beans that
had been soaked to ensure even cooking, We
used our quick-soak method, walking the dried
beanes for just anhour, and prepared another batch
af drunken beans. Tasters preferred the deep,
meary favor of the cooked dried heans in chis
recipe to that of canned beans, s we went with
dried. Sticking with tradition, we then simmered
the beans in-a dark, maley Mexican beer (such
as Megr Modela), An all-beer simmer made for
fiber-booey beans, so we taned it doawn by replac-
ing same of the beer with warer. Finished with a
lirtde Jime juice and cilantro, our beang were now
every hit as excaing as cheir name,

DRUNKEN BEANS

SERVES 8

We prefer a diovk Mexican beey, such s Negra
Meaele, buer any leger or ale will work in Hix vecpe,
Andewilie spasqae wevy be submieated for the cborize.
I sonre plasseingy alead, you oo ok the feanes in
i Ly water opern gt (Hhen seip orep 1),

1 pound died pinte bedns, finsed and
picked over (380 nofe above)

8 ounces choizo sausage, cuf info Ya-inch
pleces (see nobe above)

1 onlon, mmreed

4 gowikc cloves. minced

1 lecsposn died oregana

feaspoon chili powder

5 cupswatar
1 (2-ounce) bollle dork Maxican beer
{s@@ note abave)

1 lablespoon brown sugar

2  teospoons minced canned chipolle
chiles in odobo
Salt

2 toblespoons chopped frech cilaniio
tabdespoon frash Bre juice

1. Place the beans and 6 cups water ina large
Dutch oven. Bring to a boil over high heat and
cook tor & minutes, Remove the pot from the
heat, cower, and let sit for | hour, Diain the beana,
Clean and dry the pat.

2. Cook the sausage in the Ducch oven owver
medium hear until browned, about 8§ minuces,
transter to a paper towel-lined place. Add the
opion o the pot and cook until softened, about
5 minutes. Add the gardic, oregana, and chili pow-
der and conk until Fragrant, abour 30 seconds.
Add the drained beans, water, and beer and bring
tar g simmer, Reduce the hear to mediam -low,
cover, and cook untl the beans are just soft, about
I Teauar.

3. 5w in the brown sugar, chipotles, and | bea-
spaon slt. Contine to simmer, uncovered, unil
the beans are completely tender and the sauce
is slightly thickened, abour 50 minues longer.
Add the browned sausage o the por and simmer
untl the sausage s tender, ahout L0 minutes, (16
the mixture beciimes oo thick, add wager until
the mixture reaches the desired consisteney. | Stir
in the elantre and lime juice and scasen with salt
o taste. Serve: § The beans can be vefrgerated in
an airtight container for up w4 days, )
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Block Party Beans

Sometires called calico beans or seven-bean cas-
serile, block party beans are a ]1|:|'v|:11ni.‘|5 M wluck
angd backyard barbecue Bvorite, They're a snap oo
miake, they make encuagh o fted multitudes {bence
the mame), and chey have definite crowd appeal,
The recipe i prerry basic: brown ground beef, stir
i canned beans and condimenis, and bake,

JTudging by the recipes we found, the dish
seemied more ke an exeroise in can opening than
actual cooking. We sct out to pare down the ingre-
deent lisc and focus on flavier.

First, we had o decde which beans toonvire
to e parcy. Almost every recipe we found starred
with canned baked béans, canned green beans,
and canned lima beans, Other typical additicns
were canned navy, pinte, kidoey, or black beans.
We kepe the recipe true to its simple nature amnd
stuck with canmed beans. We ditched che canned
baked beans and vsed plain beans, which rasters
found o bave a fresher Ravor, Inssead of canned
green beans and canned hma beans, we added
fresh green beans and a box of frozen lima beans
ta the pot halfway theough cooking so they didn™
become dingy. Together, the two added crunch,
freshiness, amid creamingess.

To make our own sance, we mixed eomato
sauce with brown sugar (for its pleasing hint of
malassesh, bortled barbecue sance (which added a
smioky note), and red pepper Hakes and ader vin-
egar for a brighe finssh.

Mext we turned to the meat, After various teses
with sauzage and bacon, we found the traditional
chiice was nght—straight-up groumd beef, which
wee seasoned with onion and garlic,

We baked eve rg,-r]:unf; i oa Duacch oven and
foumnd chat the flavors were excellent—beofy, sweer,
rarigy—andd D00 pereent parov-worthy,

BELOCK PARTY BEANS

SERVES 11

For g festive presensation wortley of £ nayee, we recnm-
sensal sesirgey Bremitr of ey sharper s colors, siol o
butuey benies, navy beans, iaek Ieang, o proto beany,

V:  pounds 85 percent ledn ground beel
1 onlon, mincad
i  gorlic cloves, minced
{15.5-ounce) cons beans, dralned and
finged [see nobe abave)
{28:ounce] cans lemalo souce

g

cup borbecus sauce
eup pocked dark brown sugar
cup clder vinegar
ledspaoh red pepper Nakes
Solt and pepper
12 ounces green beans, immed and cuf inta
Va-inch pleces
1 [V-ounce)] pockags frozen lima beans

FFEFEEFE

1. Adjust an oven rack to the bonver-middle position
and heat the oven o 350 degrees. Cook the beef in
a Derch aven cver medi n-|'||'B,]: Feat nml the beel
1= o longer pink, about 8 manures, Drain the beef
i o colander, discarding the drappings, then retuen
the besf o the pot. Add the cnwn and cook anil
softened, aboor 5 minotes, Add the garlic and coak
until fragrant, abour 30 secomds. Add the beans,
oo sauce, barbecus sauce, sugar, vincgar, red
pepper fakes, Y2 teaspoon salt, and Y2 reaspoon
pepper and bring o a bol,

2. Transter the pot to the oven and cock, covered,
until the sauce is slightly chickened, abour 30 min-
utes. Add the green beans aml Bma baans and con-
tinwe o cook, covered, for 30 minotes longer,
Season with salt and pepper to asre and serve. {The
beans can be refrigerated inoan wrdght container
fior g 1o 3 days. )
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Chicken, Broccoli,

and Ziti Casserole

Chicken, broceoli, and ziti tossed in g creamy soce
is sech a popular dish on restaurant menus every-
where that it makes sense 10 turn il inks 1 crowd-
pleasing casserofe. Adding a blanket of crunchy
brcad crommbs shoold make i thar much better, bug
whism we tried recipes for thes casserole, whar came
ot of the oven was o mess. The pasta was limp, the
chivken was dey and wugh, and the broceoli was
grav and waterdogged. We wanted our vemsion of
this dish 1o have 3o all: moist chicken, crisp-tender
broscooli, and frm ziti sereed oo cheesy saouce chat
sravied creamy after baking.

W started with the sance, Some recipes call
foor a reduced cream sauce, which tasted great but
made thrs casserole oo ncl Other recipes use a
béchamel sauce (made by cooking bucter, flour,
and bl wnrcil thickened ), which had & creamy
consistency when baked and wasn't too nch, We
boosted the Havor by ssuréing onion, bots of gar
he (ax cloves), andd red pepper fakes in the butter
before we added the flour and milk, and by replac
ing some af the mielk with chicken brok. Parmesan
is the traditional cheese in this dish, but it wasn't
adding enoupgh flaver. Asiago has a sharper, more
pungent favor that stayed srong when baked

We quickly tound thar strips of honeless, skin:
less chicken brease necded o be precocked before
goEng into the casserode o prevent the other ingre-
dients fom overcooking by the dme the chicken
wis done, Browned chicken became tongh and
dried our in the oven, but poaching the chicken in
the sanee flavored the meat amd kept it modst,

Keeping the pasta from overcooking in the oven
tosoke rnare. Hean just deaming i when snll slightdy
underdone. We alse had eo rinse it wath cald water
ter stop the cooking. The best way o precock che
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broccoli was in the microwave, Minced gaclic, more
Aeiagn, ad fresh Bresd crumbs created a topping

that was as Havoriul as the casserole imsclf

CHICKEN, BROCCOLI,
AND IITI CASSEROLE
SERVES E

For a spivier casvrale, add wove ved pepper flalkes.

lablespoons unsofed buller
slices high-guality whife sandwich bread,
b il quaniers
8 garic cloves. minced
¥y cups grofed Aslogo cheese
Sal
pound i
onian, minced
teospoon red pepper Hakes
[aee nofe abdave)
cup all-purpose Bour
cup white wine
cups whiole mill
cups low-sodium chicken brolh
(d-aunee) boneleas, skinless chicken
breosts, rimmed and cul crosswine info
Va-inch sices
¥ pound broceoli florels, cul o
1-inch pleces
Pepper

oo e

ok owm A F

1. Melr 2 rabiesponns of the butter in 2 small sance-
pan over Jow heat, Pulee the bread, 2 of the mimced
gardic cloves, ¥ cup of the Asiago, and the melted
butter in a food proccsor untl the mixtone resem-
biles coarse cramibs, abouat 160 pulses, Transfer to a
medinin bowl, set aside,

2. Adjust an oven rack o the middle position and
heat the aven o HH) degrees. Bring 4 quarts water
o o bl inoa bavge por. Add 1 mblopoon st and



the pasta and coolk, stirring often, witil nearly ten
dler, T the pasta and vinse with cold sarer unedl
coenl. Set asidy

3. Wipe the pet dry, Mele the remaining 3 table-
spoons butter in the potr over medivm heat, Add
the smon and cook wnl softened, abour 5 min-
imes, Add the remaining 6 mneed gardic cloves and
the red pepger Rakes and cook until fragrant, abour
30 seconds, Stir in the Hour and cook unbl golden,
abour 1 minute, Siowly whisk in the wine and cook
untl the leped i abmoss evapoeaced, alsowr 1o
wte. Slowly whisk in the milk and broth and bring
tes o bl Acdd the chicken and sicuner unel no lon-
ger pink, about & minutes, OF the heat, stirin the
rernaining 2 cups Asiago unl meloed.

4, Microwave the broccoli in a large bowl, cov
ereil with plastic wrap, on high until beight green
and mcarly tender, 2 to 4 minwtes, Star the broceah
aned pasta inte the chicken mixture and scason with
salt and pepper to taste, Tramsfer tooa 13 by S-anch
bexking dish.

8. Sprinkde the chicken-pasta mixture cvenly with
the reservied bread crumbs and bake unril the sauce
is bubbling around the edges and the twoppng 15
golden brown, 20 1o 25 minutes. Serve.

To Make Ahead, Prepare the recipe through
step 4. Cool glighely, aboue 30 minutes. Cover the
baking dish with plastic wrap and refrigerase forup
e 1 day. Refrigerare the bread crumbs separately
in an amtight container. When ready to bake,
adjust an oven rack 1o the middle position and
heat the mren to 400 degrees. Remove the plastic
wrap; lzhtly spray a lacge sheet of foil with veg
ctable oil spray, and cover the baking dish Gghrly.
Bake until warm, 15 ta 20 minutes, Remove che
foail and proceed with the recipe from step 5.

Best-Ever Baked 7Ziti

What potluck dinner would be complere with-

out baked @t Sure, this Htalian Amersan dish
saunds simple enough. Combine cooked pasta
with coemato sance, then mix in cheese; sprin.’r_'lc
more cheese on top, and bake. Bur if dhis dish s
S0 EARY to prepare, why are meist vETsons bo unap-
pealing, rife with cverconked 2iti in a dull, gramy
sauce and with a mabbery mass of mogarclls on
ropt We wanted 1o develap o rernfe recpe for the
Isear baked zit ever—ender noodles, rasty toomane
sage, and gooey cheese,

The first problem to tackle was the sance. Wi
didn’ want w spend all day hovering over the
stove, s we necded 3 saoce that was big on Aavor
and light on prep. Whole canned romaroes and
crshed tomatoes bath had good flaver but took
4 long tme to cook down, Canned sauce provided
the thick sauciness we wanted bur lacked brighs
romato flavor, We finally stuck che ideal balance
by adding a can of diced vomatoes. Dried oregani,
stmmiered in the smuce, released pleney of Ravor
fresh basil, added off the hear, infused the sauce
with its pungent aroara.

With the tomato suce tasting great, we added
the ricora, bur a familiar problem reared i head:
Hather than baking up creamy and rich, the ricotta
was prainy and dulled the sasce. We tried substi-
tutingg various dairy products; heavy cream added
lushness bur dulled the Havor just as much as
ricota, and cream cheese added oo moch ang.
We went out on a limb and experimented with
cottage cheese. Ar kst success! Tis pillowy curds
have a texture similar to that of dootta, bat cot-
rage checse has a much creamier consistency and
adightly gy Bavor. The ssuce was stll oo boose
when it came out of the oven, so we added two
epps— comman baked st ingredient—and a bic
of heavy cream thickened with cornstarch e the
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cottage cheese, The combination of this milky,
tangy mixture and the bright tomato sauce thrilled
aur tasters, We now Bad 2 sauce thar was bright,
rich, and creamyy—all ac the same time,

Ter econguer the sogey pasta problem, we made
sure o undercessk onr pasta, so that after the casse-
e had baked, the zit would be perfectly ol denre.
After several tests, we realized thar the pasta was
absorbing sauce while it baked, meaning there was
lesssmauce i the fmshed dish, To avoid div, crombly
zitl, we made sure o use almost twice Hwe amount
af sauce (8 cups) than most recipes wee, Now we
had perecily al dence pasta in the bakedd dish and
plenty of sasce to keep the whaole thing maoist,

The only remaining question was how o deal
with the cheese. Grated cheese congeals into a
mass thay loaks ternbly unappetizing on the buf-
fet table. Inmscead of shredding the movezarella,
we tritd cutming it into soeall cubes, thinking thar
they woomld meelt into distinet bor delicions ke
pockets of cheese, We added half of the cheese
tor the svce, sprinkled the rest over the wop, amd
pushed our baking dish into the oven, This strat-
ey vielded 2 hot, bubbly success. The cubes on
top remained perfectly distriboted, and the casse-
role below was dotted wich gooey bits of cheese.

BEST-EVER BAKED IITI

SEWVES 10

Part-shem wmesserelln caon be betitired for the
whole il wpozzovello, Swe aveid  preshredied
elrerse, winch does wot worl ot recipe,

1 pound whole milk or 1 percent
cottoge chease

7 large egge. lightly beaten

cups grated Parmesan cheese

Sall

pound zifi
2 tablespoons extra-wirgin allve of
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gorlic cloves, minced
{48-cumce) con fomoio savce
{14.5-ounce) can diced lomaloes

T B T

feaspoon dried aregano
cup plus 2 fablespoons chopped
fresh basil
1 tecspoon sugaor
Fepper
cup heovy cream
Yy leqspeon comitarch
B ounces whole milk mozsarella cheese,
cutinte Va-Inch pleces (see note abova)

P

1. Addpust an eoen rack to the middle position andd
heat the aven to 350 degrees. Whisk the cotrage
cheese, eggs, and | cup of the Parmesan together
in a medimm bowl; st aside.

2. Bring 4 guarts water to 2 boedl in a Durch oven,
Add 1 wablespoon galt and the pasta and cook, stic-
ring often, sntl pearly tender, Dram the pasta
and leave in the colander (do not wash the Dutch

Ve |,

A, Meanwhile, hear the oil and gardic in a large
skiller over medium heat ool fragrant bur not
broswn, about 2 minutes. Stir in the tomato sadce,
diced tomatoes, and GFEEAna and simmer unril
thickened, about 10 minutes. OF the hear, stir in
Y2 cup of the basil and the sugar, then season with
salt and pepper o taste,

4, Stir the cream and cornstarch pogether in 2
anall bowls rransfer the mixtuee o che noew-empey
Duteh oven, Brng ta o simmer over medion heat
and cook untl thickened, 3 to 4 minutes. OFF
the heat, add the cottage cheese mixturee, 1 cup
of the tomato sauce, and half of the mozzarceila,
then sir o combine, Add the pasta and stir o
coat thorenghly, Transfer the pasta mixtece to 2
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13 by 9-mch baking dish and spread the remaining
tomato sauce evenly over the wop, Sprinkle the
remaining mozzarella and the remaining Y3 cup
Parmesan evenly over the top of the dish.

5. Lightly spray a large sheet of fioil with vegerable
oil spray and cover the baking dish tghtly. Bake
for 30 minuces, remove the foil, and continoe
to bake wntil the cheese is bubbling and begin-
ning to brown, about 30 minutes longer, Cool for
I mmwtes before sprinkling with the remaining
2 tablespoons basil. Serve,

To Maoke Ahead: Prepare the recipe through
step 4. Cood slightly, about 30 minotes, Cover the
baking dish with plastic wrap and refrigerate for
wp oo 1 day. When ready o bake, adjust an dven
rack 1o the middle position and heat the oven o
350 degrees. Bemove the plastic weap and pro-
ceed wich the vecipe from step 5, baking the zin for
40 minutes before remaving the foil.

SHOPPING WITH THE TEST KITCHEN

Garlic Presses: Hand mincing gaclic is a chose
many conks avoid by nsing o garlic press. Our
Favesrite warlic press is Kuhn Riken's Basy-Squesse
Garlie Press (3200, Though its plastic material
mnight seem less sturdy than all the meral mod-
els we tested, this garlic press performed best—
it longer bandle and shorser distance between the
privant paoint and the plunger help make pressing
less work, The deeply curving plastle handles are
also easicr to squeeze wgether than seraight [@n-
dles. Another Fvode is the Trodean Gardic Press
(511,99 —with solid construction, it 13 sturdy,
gasy tor s, and priced feasonably.
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Spicy Spaghetti Pie

A spagherti supper is satisfiing, easy o prepans,
and ecomomical. But dishing it up can be a messy
endeavor. Enter spaghetet pie, Essentially, '
bakied pasta, bur with o book: The suced, cheesy
pastn s packed imto a pie plate and baked wncil
broswaied, bubbly, and sliceable, And it's portable,
[Lhls]

Once we stanted looking, we found a seemngly
endliess number of spaghend pie recipes. Sadly,
those we prepared were disappomnting: bland-
flavered, loose-textured, or both, And none sheed
well, which we considered a st

While most recipes make doowith jarned pasta
santce, we knew 1 fresh-made sauce weould pack

just the thing for bauling o a fend’s hoose,

more flaver, From previous westing we knew that a
Aavirrfizl pasta sance coukd be whipped up in min-
utes from canned tomatocs beicfly simmered with
sautted garlic and red pepper Hakes, We tricd both
crushied and dived tomaroes, and resters much pre-
ferred the chunkier textore of the larter, Chopped
fresh basil added some much-needed brightness.

Some of our callected spaghetn pic recipes
included ground beet in the sauce, but we thought
it eontributed ttle Aaver and made the dish
greasy. Looking for other options, we thought
Italian sawsge wasn't bad, but spicy deli pepper
ani proved berter: Fried crisp and stmmered along
with the sauce, the pepperoni provided both deep
Haver and a chewy testine b the pic.

We alsa found that in some recipes the tomato
sauce 15 cnrched with ceemm. At fiest we consid-
cred this o be overkill, but after tasong iv, we
boved i, The richer sauce proved more satisfving,
and the pie browned better,

tebowst. recipes include 2 liberal amoont of shied-
ded meggarella cheese m the pie G both fSavar
and binding purposes. We, however, thoughe the
Havor was tor one-dimensional. Looking farther



aficld, we experimenced with suore-booagho chieese
blends amd discovered thar Meswcan choese blend
(which is rypically composed of Monterey Jack,
cheddar, and sharp asadera) mielved smoothly and
had a robust enough Aaver to pump up that of
the pic.

We tossed vur fresh savee and flaverful cheese
eogether with cooked spaghern, packed it into the
iy, aned slid iF o a het oven w erisp, The eeslis
looked promising, bt the Arst shee revealed disas-
pers It fell apan inmo s messy pile. We considered
everything from the amounts of cheese and @uce
pe oven temperature before we examined the
pasta, Even though the name of the dish o “spa-
ghetti pic,” we realized that no matter how firmly
wiepracked the pasta into the pan, the scrands of
spaghett didn's really stick well to one anacher,

For owr nest cest, we micd a barch with ver-
micelli, which b quite thin, and were rewarded
with perfiect slices of ouwr full-lavored spaghetti pie
(s the spaghetei).

SPICY SPAGHETTI PIE

SERVES &

For a bald favor, be seere do ase Mexinan cheens blend,
hich 15 a comibinabion of Mouerey Jack, cheddar,
and amdere chreses, This aeab v bers sevved the day i
ix it (e page 4 for rebegdrgr puddelines ). Tidn
spaaberes can I woed gve place of the vermieelll

Lol

aunces vermicelll (38e nole abova)
ounces sBced dell pepperani, chopped line
anlsn, chopped

[14.5-ounce] cons diced lomaboes
teaspoon red pepper flokes

cups thiedded Mexican chease Blend
[see nobe abowve)

cup hedavy cream

cup chopped fresh basil

H-E:H—l-hz

-

1. Adjust an oven rack o the upper-middle position
and heat the oven to 475 degrees. Spray o F-inch
pic plate with vegemble ol spray. Bring 4 quarts
swater T i boil in o large por Add 1 tablesponn salt
and the pasta and cook, stiring ofien, wotl neely
tender. Dirain the pasta and retum to the pot.

2, Meanwhile, cock the pepperem nos large skiller
owver medium-high heat until ceisp, about 2 min-
wtes, Add the oo and ool untl softemed, abou
2 minuces, SOr in the omanoes, red pepper fakes,
and Y4 reaspoon salt and brng o a boil. Reduce
the heat to medwm and simmer unnl the savee 15
thickened and reduced 1o 4 cups, abour 10 min-
ntes; sover and keep warm,

3. Aadd 2 cops of the tomato sauce, the cheese,
cream, and basil to the pasta and toss to combane
Transfer the mivture o the prepared pie plare and
press wath a spatula to flatten the surface. Bake wonl
golden brown and bubbling, 10 ro 15 minutes.
Serve with the rr_'|:|1:ain:|:||5 2 CUPS SAUCE 11 3 laeawy]
on the side.

Meaty Lasagna

Traditional homemade lasagna takes the bemer part
of 3 day to make—yvou have 1o bodl the nosdies,
slow-cook the sance, prepare and laver che ingredi-
ents, and then bake it. Who wanes w spend all thar
rime puttng together a dish for 9 pothick, which
by ics narure s intended o simplify chings for
eviryone nvolved? We wanted a lasagna that was
s sancy, vich, and favorfil, no ose would know
that it ook Bess than 2 hoors go make.

We knew from the start chat to expedice the
lasagna-making process we would have oo use
no-boil lasagna noodles, After o few inital tests, we
discovered thar the secrer of no-boil poodles is w
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leave the tomats sauce a livde on the watery sule.
The noodles can then absorb liguid withouot dry-
g out the digh overall, Wit this in mind, we got
i wirk on the other components of the lasagna,

W began with our choice of meat for the
sauce. Working with 2 base of santéed anomat-
ics (onions snd garlic), an all-beel sauce turned
aut te be one-dimengional and dull, Bur a sawce
made with meatloaf mix, a combination of equal
parts ground beef, pork, and veal, tasted robust
and sweet, The texture wasn't rght, thoogh; we
wanted something richer, creamicr, and more
cohesive, s onr thoughts turned o Bolognese,
the classic 3-hour meat sance enciched wich dairy,
Borrowing this combination, we ceduced YW cup
of cream wirh the mear before adding the toma-
toes, The ground mean soaked up the swect cream,
and the final prosluct was rich snd decadent. BEven
berter, at this point we had been at the stove for
onby 12 minutes,

We started building the sauce with twis
28-ounee cans of purced tomatoes, but tasters
found that this sauce was tao heavy for the lasagna
and overwhedmed the other favors. Two 28-cunce
cans of diced romatoes vielded too thin 4 sauce.
We sertded on one can of each; The combination
of pureed and diced tomatees vielded o lusurious
sauce, with soft but substantial chunks of toma-
poes. We added the tomatoes o che meat mixture,
warmed 1t throwgh (no edoction necessary ), and
after just 15 minutes on the stove the meat sawce
was rach, creamy, ulin-meaty, and ready 1o go.

hfost people like their lasagna to be cheesy. It
waas a1 given thar we would sprinkle each Layer with
moezarella cheese—the classic lasagns cheese—
and after a st of whole milk chedse versus par-
skim we decided thar whale oulk mogzarclly was
betrer for the job. As for ricotta, we found that 1t
made hirtle difference whether we used whole milk
pr part-skim. Boch were charactenstically creamy

anid rich. And rasvers liked the ncotra even more
when it was mixed with Parmesan cheese. An egy
helped wo thicken and bind this mixouce, and some
chopped basil aubded flavor and freshness, Tucked
neatly between the lavers of lasagna, this ricotta
i tere wis juse what we seanted.

We found that lasagna made with no-badl
nocedbes rakes a lictle longer in the oven than
conventomal bsagna, The real time saved 5w the
preparation. Our lassgna ook about an hour and a
el ey ke —baor jusr minores oo devor.

MEATY LASAGHNA

SERYES A

I you can't find meailonf i fer e savce, milsbicite
Y5 ponsd 85 pereent lenwn grroand beef aand Y2 poand
areed denlinn rawrage, canmgs rewoved, Thin dick
e 05 one @ 1 5-mdnaere vest befire serving.

SAUCE

ioblespoon alive ol

gndon, minged

garlie cloves, minced

pound meofioot mix [see note above]
leaspoan sall

leaspoon pepper

cup heavy cream
|28-sunce) can tomahs pures
{28-ounce) con diced tomotess, droined

LAYERS
2 cups whobs milk or pad-skim riceiio cheese
1% cups grated Parmeson cheese
Y2 cup chopped fresh basll
1 lorge egg, lighfly beaben
Ya tenspoon solf
Yo ledspodn pepmer
12 no-bod losogno noodbes
cups shredded whole mik mozzorefio
chesse

CROWD-COHTROL CARERCLES . 119



1. Adjust an oven rack 1o the middle position and
heat the oven to 375 degrecs,

2. FOR THE SAUCE: Heat the of ina Dutch oven
over medium heat uncll shimmermg. Add the
onion and coolk, strring occasionally, unil soft-
encd, about 5 minutes, Add the garhic and cook

until fragrant, about 30 seconds, Add the meatioal

mix, salt, and pepper and cook, breaking up the
miat it small pieces with 2 wioden spoon, ol
it is no longer pink but has not browned, about
4 wiinutes, Add the cream; bring fooa dmamer and
cook, soming oecasionally, untl the liquid evapo-
rates and only the far remains, about 4 minures,
Add the tomato puree and diced tomatoes; bring
to & slow simmer and cook until the favors are
blended, about 3 minutes. Ser the saoce aside.

3. FOR THE LAYERS: Mix the ricots, 1 cup of the
Parmesan, the basil, cpg, salt, and pepper together
ina medivm bowl ungil well combined; ser aside,

4, spread %% cop of the mear sauce (avoiding large
chunks of meat) on the bottom of a 13 by 9-inch
baking dish. Place 3 of the noodles on top of the
sauce, Dvop 3 rablespoons of the fcotta migiure
down the center of each noodle and level the
mounds by pressing wich the back of the measur-
iy spocn, Sprinkle evenly with | cup of the moe-
zarella. Spread 1Y% cups of the meat sance evenly
aver the cheese, Repear the layering of the noo-
dies, ricotta, mozzarella, and sauce twice more,
Place the 3 remaining noodles on top, then spread
the remaining sauce over the noodles, Sprinkle
with the remaining 1 cup mozzarella and chen
wath the remaining Y cup Parmesan,
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5. Lightdy spray a large sheet of foil with vegeeable
oal spray and cover the hsagna. Bake for 15 min-
utes, remove the fail, and continue to bake unal
the cheese iz spotty brown and che sauce is bub-
bling, aboutr 25 minutes longer, Serve.

To Make Ahead: Prepare the recipe through
step 4, Cool slightly, about 30 munotes. Cover the
baking dish with plastic wrap and refrigerate for
up tis | oday, When ready to bake, adjust an oven
rack w0 the middle posinon and heat the oven o
375 depgrecs. Remaove the plastic weap and proceed
with the recipe from step 5, baking the lasagna for
25 minutes before removing the foil.

SHOPPIMG WITH THE TEST KITCHEN

No-Boil Noodles: Over the pase ;Ir:'.l. years,
no-boil {also called oven-ready ) lasagna noodles
have become a permanent fixture on supermarket
shelves. Much like instant rice, no-boil noodles
are precocked ar the fctory, The extroded noo-
dles are run through a water bath and then defy-
drated mechanically. During baking, the mosture
from the sauce softens, or rehvdraces, the noodles,
capecially when the pan is covered as the lasagma
bakes—that's why it"s s0 important to have plenty
of sance in the baking dish.

For our lasagna recipe, we prefer Banlla no-bail
noodles for their delicate texture, which resembles
that of fresh pasti. Thiee of these no-bail noodles
make ane layer moa standard 13 by 9-inch dish.



Chili Mac

Symonymous with simpler times and simpler fosd,
chili mac was once a fwvorite childhood comiioee

food whose appeal, for many of us, extends will
imee adolthood and makes it the ideal casserole
contrbution at any get-together,

Initial testing prompred reminiscing, and the
test kiochen was divided abour which version of
chili mac was best. For some it was 3 macaroni-
and-cheese-like version with a bic of chili strred
. For others it was predominantly cheli with o lie-
tle macaront added for heft, Others insisted (after
tasting the previous examples} that there could
be omly one way to make the best chali mac: spicy
chili, with elbows stirved in (no ether pasea shape
wonld dal, and lots of gooey, melted cheese on
top. Our goal was to come up with a recipe chat
was-a combination of the bese spicy beef chili and
creamy masarom with cheess,

Ower first challenges were finding the correct
heat level for the chill and the ideal propostion of
chili to macaroni, We focused on che chifi first and
started with lean grownd beef, which we browncd,
then drained to remove the excess fat Then we
santéed onion, red bell pepper, and a gencrous
amount of garhic, In bew of fresh chiles (plapefios
added too much hear), we vsed chili powder and
Fosend that the best way o @me its o lavor was
to saute it with the aromatics, Cumin was added
alomg with the chili powder. We then added diced
tomatoes, simmered the chill for 20 minotes, and
biad cur frst tasce, Our chili was spicy enough
withawt bemng overbeanng. The thickness was also
ideal: spoonable and thick. Satisfied with our chili,
we moved on o the macaront thar necded 1o be

stirred i

We started by cooking the elbows to the al dente
stage. We knew that the macaroni would continue
tx cnok in the cven and soold absorh liquid as i
braked, Whar we didn™t count on was how much
guiad it would soak wp, Our macarond furmed dry
i the oven. We tound that if we reserved some of
the pasta cooking water and added tomato puree,
o maczron baked up moist and flavorful,

At this point we necded to add the cheese. We
trived casserodes made with cheddar amd Monterey
lack cheeses separately, then togecher. Tasters
found the cheddar to be grainy and greasy, The
creaminess of the Monterey Jack was just what we
were striving for, bur the Havor was & bit too arild.
We found a hybrid cheese called Co-Jack i oor
supermarket, a blend of mild Colby and Monterey
Jack cheeses, The Davor of the Collby combaned
with the creaminess of the Monterey Jack made
these checses ideal for opping the chili mac. Afiey
ust 15 mimutes in the oven, the ropping tumed a
bubbiy gobden brawn.

CHILI MmAC

SELVES &

Creonnd tavkey (142 pounds) can e rebetitnted for
the greosend beef” I your con’s Fod CaltyJach cheese,
mbmtitete eyt emonnds of Cotly and Monterey
Jack cheese.

Soft
ounces elbow macaroni
i foblespoons vegeioble ol
pounds 85 percent lean ground beel

[see nobe chove)

2 onlons, chopped

1 red bel pepper, shemmed, seeded, and
chepped
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gorlle cloves, minced

lablespaons ehili powder

{oblespoon ground cumin

(38-ounce) can tomato pures
{14.5-cunce) can diced fomatoes
toblespoon brown syegar

Fepper

2 cupsshredded Co-Jock cheese (see nake
abave)

- ke A

1. Adjust an oven rack o the noddle posoon amd
hieat the oven wr £00 degrees, Bring 4 quarts water
o a bail in o laege pot, Add 1 rablespoon sale and
rhie pasta and cook, stiming often, untl almost ten
der, Reserve 36 cap of the pasta cooking water and
drain the pasta. Transfer to.a bowl and ser aside.

2. Wipe the pot dry, Hear 1 mblespoon of the od
over medivm-kigh hear undl shimmering, Add the
beet and cook, breaking up the meat into small
picces with o wonden spoon, unal it s no longer
pink and & begianing o brawn, 5 o 8 minotes.
Drain the beet, discarding the drppings, and s
it agide.

3. Hear the remaining 2 rablespoons oil over
medium-high hear uneil shimmering. Add the
anions, bell pepper, smarkic, chih poswder, and
cumin and cook, stiming oceasionally, untl the
vegetables are softemed and begimmng eo brown,
abour 7 minuees. Add che tomaro puree, diced
fomates, sugar, the eserved pasta cooking water,
and the drimed beef, brng mo 1 simmer and cock,
stirring oceasionally, wiel the Bavors have melded,
abour 20 minuces. Stic in the pasta and season
with sale and pepper o raste, Transher m o 13 by
Winch baking dish.
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4. Sprinkle the pasta with the cheese. Bake unril
thir chieese 15 meleed and browoed, alswoor 15 min-
utes. Serve.

To Maoke Ahead: M'repare the recipe through
step 3. Cool slightly, about 30 minutes, Gover the
balking dish with plastic wreap and refiigesan: for up
to 1 dav. When ready wo bake, ler the casserole sit
at room temperatire for 1 hour, Adjust an oven
rack to the middie posinen and heat the oven
400 degrees. Remove the plastic wrap and sprinkle
thie caserale l,"o'l,:|1l.:|l with the cheese, |_i|._r,j||r|:,- spray
Farge sheet of boil with vegemble cif spray and cover
the dish. Bake until the mistuee s hot and bub-
bling, 40 to 45 minutes. Kemove the foil and
coatnue to cook until the cheese begins 1o brosvn,
5 tov L8 manutes [omger,

SHOPPIMG WITH THE TEST KI'TCHERM

Chili Powder: Chili powder is typically a blend
of ground red chile peppers, comin, aregano, gar-
lic, and sale, sometimes cloves or allspice or both
are included, Wateh out For chili powders labeled
“pure,” which are solely one kind of grouwnd
chile pepper (tvpically ancho oe chipotle) with
ner added seasonings—they can be assertively hot
and smoky, The test kirchen's favorice brand of
chili powder is Spice Islands, praised by mseers
fisr its sweet, smoky fhavor chat was decmed very
potent and for its ingermg heat. Bur no matter
whit brand you buy, freshness is key. Like maost
spices, chili powder conmins volale flavor com-
pounds, soit's important to buy from s seore that
has steady tomover.



Tex-Mex Enchilada

Casserole

Many casserale makers take unfortonate shortoues,
rossing the conwenes of the larder inro their casse-
roales, Coasein ponsit: beefenchilada cosserode, 3 Tex-
Mex lasagna of sorts, The madel (beel enchiladas)
omade with seaved, brajsed, and shredded sreak.
The meat 15 wrapped n corn torbllas that have
been dipped in a rch; spicy, homemade chile sance;
the stuffed fortillas ane then loed ap inoa baking
dish, and the whote thing ts sprinkbed with cheese,
At soanee pount, tme-pressed cooks reached for the
gromnd beef and decrded o laver rather than raodl,
and & Tex-Mex standard was born. Judging by the
recipes we tested, cooks alse reached for canned
enchilada savce and condensed omato soup. We
tested those recipes, and-—uoo surprise—they poo-
duced greasy, bland casseroles, We wanted to
mimic cthe seraightforward quality of enchiladas bur
kewp the casserole’s sptishang vase

Chur tasters frowned upon canned enchilada
s, whieh was ane-dimenstossal, so we eredred
our owin, We sautéed onion and garlic in oil, then
stiered inochill poswder and coamin. We poured in
canned tomato sauce followed by beef brach for
reintorcement. After the sauce had simmered for
a few manmtes to thicken, we mixed balf of i&owith
brovwned ground beef and tumed up the heat by
stirving i maiced Jalapedios and hot sance,

Evervbody agreed that deep com favar was key
t o successfiol beel enchilada casserale, bur used
straight from the plastic bag, the com torrillas
rurred imy in the casserole; baking rendered them
tongh, chewy, and Aavorless. We med toasting
them in & dry skillet. As the tormillas blistered and
charred, they flled the vea kirchen with an enc-
ing aroma reminiscent of popeorn, Once again,
wie grarted Building: theee Tavers of tossted tosdllas

sandwiching owo of beet flhing, savce poured and
cheese sprinkled over all. The eassercle smelled fan-
taxiie, bant that maddle laper of tortlias mered papery
and unpleasant. When we omed eliminating i, the
simplest fix, fasgers missed both its com presence
and the cohesveness it had grven the cassernle,
Crne pest-kinchen recipe For chili tses corm tor-
llas as o chiskener, We decided o Baornow this rech-
nigue. We put cight of the toasted rortllss in the
fracadl preCeasor with a can ol grecn chili—d orred
Ro-Tel momatoes (spicy canned tomaroes from
Texas) and some of the beef broth., We provessed
the mix undl it had the consistency af creamy
mashed poratoes, then folded it inoo the browned
bBerel, This timee we sandwiched the ﬁl]ing between
just twor powtilla lavers and powured che remaining
cichiladd sauce over everything. After the dase-
rode had baked for 30 minutes, we sprinkled it with
Colbyv-Jack cheese and more minced jakapeio. We
returned the dish to the vven unnl the cosserole was
godden brovwn and bubbling, We resisted a moment
sin ik ool cool, then cur ourselves hefiy sqguares,
Finally, we had a big cassermle with a big payoff,

TEX-MEX ENCHILADA CASSEROLE
SERVES 10

0 weir con’t find Re-Tel tomintocs, submtrfenge
1% cups diced twgioes plus an additional jale-
pedio, Muniterey Jnck cheere neay de subriiinied for
e Colby-Jack. Serve with sonr cremm, chopped seri-
fiens, ana fae wedger. This dish beacfics o o
I 5-meiarnte rest fefore servieeg anad i best oéreed the
dary §t £x made (e g £ for releating meidelines).

20 [4-inch) com forfilios
1%  cups low-sodivm beel brath
1 [(10-ounce) con Ro-Tel tomoboes
[see nobe abave)

2 pounds 85 percent lean ground beef
2 tableipoons vegelabde ol
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anbons. minced

garlie cloves, minced

toblespoons chill powder

Peaspoon ground cumdn

{15 ounce) cans lamabo sauce

cups shredded Co-Jock cheess

(see nole above)

jolopaiio chides, seeded and chopped fine
cup chopped fresh clanive

1 toblespoon hol sauce

o o~ BB M

Fow

Sall and pepper

1. Adjust an oven rack we che middle positzon
and heat the oven o 450 degrees, Grease a 13 by
@anch baking dish, Toast 3of the romillas ina large
nonstck skiller over medium-high beat unnl ey
bubble and twen spony brown, 1 o 2 minuies per
side. Transfer toa plate and repear wath the remain-
ing ternitlas,

2. Tear & of the goasted rortllas into rowgh pieces
and transfer toa food processor. Add 3 cup of the
brath and the tomatoes and process sl smaooth;
transfer the torilla mixture o a large bowl, Cook
the beel in the now-empty skilles over medinm-
ligh hear, breaking up the meat inpo small pieces
with a worden spoon, untl i s no longer pink,
about 5 minutes. Drain the beef, discarding the
drippangs, then add 1o the toetilla misturee.

3. Add the oil and onions o the now-empty skil-
ler and cook unbl seftenesd, albour 5 minutes. Stir
in the garlic, chili powder, and cumin and cook
antil frgrant, abont 30 seconds, Add the tomazo
sauce and the remaining ¥ cup broth and sim-
mer until slightdy thickened, 5 o 7 minuges. Add
half of the wmato savee minture, 142 cops of the
eheese, 1 ominced jalapefo, the cilantro, and hes
sance tr the tordlla-beef miviure, Season wich sale
and pepper to raste.

4, Arrange & of the wasced wmillas on the bottom
of the prepared baking dish. Spread the worrilla-
bl mixiure evenly over the tortlks, Armnge the
veniaining & rortillas over the tortilla:bect mixture
and top with the remaining wmato sance mix-
e, Bake undl che filling is bubbling arowmd the
ciges; about 30 minutes. Sprinkle the remaining
2V cups cheese and the remaiming 2 minced jaka-
pufng evenly over the top. Bake until the checse is
hroamed, 15 w0 20 manuores. Serve.

Ro-Tel Tomaloes: Carl Roctrele opened a small
canning plamt i Flea, Texzs, in the carly 19404 By
the 19505, his blend of tomaroes, green chiles, amd
spices had become popular throughout the seae and
beyond. His spicy tomatocs are wsed in countless
Leane Sear Stage dishes; froon King Ranch Casserole
and enchiladas wo party dips like Ro-Tel Queso, a
maxture of Velveeta cheese and Bo-Tel comaroes.

King Ranch Casserole

With a beelv enchilada casserole under our belr, we
wanted o try oor hand at ancther Tex-Mex casse-
role, King Ranch Casserobe, which swaps the beef
for chicken, Favored bw home cooks and Junior
Leaguers, this subtly spicy casserole from Texas
dares back 1o the 19505, Although cowners of the
King Ranch, the state’s largest cartle operation,
denv any band in its creation, this dish became
popular for 1ts nubdly spacy Southwesiern favors as
weell as its convenience (most recipes start with cne
can each of cream af chicken and cream of mush-
FOOIT RO,

Aftera disappointng round of tese, we wonderned
if our Texan friends had been selling vs all ales
abor this dish, The tortillas were soggy, the chicken
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wias vercooked, and e sance was made gloppy and
I by the vnaliluted canned soup. Given the one
stzedd reputation of this dish, we had o do better. We
found a few modern recipes thar called for @ freshly
puached chicken and homemade cheese sauce, burt
their instructions seemeed overty fiissy for o cuserle.
Comaled wee find a middle road that lost the canned
soap burt kept the amoons of work reasonable?

St:l.l'[ing with the savece, we conked orons and
lapedios i bucter, then added ground cumin and
Ro-Tel momatoes, the Texas brand of spicy canned
womatoes that are the hallmark of this recipe
Instead of draining the tomaroes and discarding
the Baverfol juice (a5 most reCipes istrucred ), we
reddoced the hgud o mrensity the wmam flavor,
Then we sirved in flour for chickening, dream for
cichmess, and chacken broth for favar, Twenty min
utes of kitchen work vielded a silky, avorful sausce
that st canmed SUHIp Eo alvamae,

Trx assemble the casscrole, we layered the sauce
with corn ormillag and cooked chickes, chen topped
evervthing with cheese befiere baking, After testing
vanous cheeses such as cheddar, Monterey Jack,
and Colbyy, we finally setrled an Ca-Jack, a blend
of the latter owo. This cheese gave our casserole
creamyy Havor vithour wiening it greasy, Owr cas-
serole smelled fanrastic coming out of the wvven,
bur the chicken was leathery and the moeillas had
thsintegrated meo corn mush. To salve the chicken
problem, we oied lavering vaw chicken berween che
tortillas, bur 4t filed to couk thivugh, The sol-
tion was o partially poach the chicken in the swce
befire assembling the caserole, which goamnteed
perfectly comked, well seasoned meat.

We ried replacing the seogy werdllas with stoe-
baight tortilla chips, but rasters complnned about
the extra grease in the middle of the casserole,
Crisping the woamillas in the oven (i effect, making
homemade chips) kept them from oeming to mush
in the casserole and cur our the greasiness.
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All pur eakserale peeded now was 3 crisp
topping. Having abandoned store-boughs wed-
la chips inside our casserole, we decided 1o give
them a shot as a crushed-up crunchy copping.
Atrer rrying different brands o find the perfect fir,
wie fimally lar om ome that everyone loved: Frtos
corn chips, They crowned this Texas classic with
just the right amount of saluness; corn Aavor,
amd crumch.

KING RANCH CASSEROLE

SEHVES 8

If wii cant find Ho-Tel fovutees, ottt ome
14 5-0unee pan diced tomatoer and one d-omee oo
cibpeat green chiles. Mowterey Jack checre sy be suh-
atitwted fir the Cally-Jack. Thir dink benefies frome a
I S-neimnite vest befivve sermin,

12 ([&-<Inch)corm fortllos
toblespoon untalled buller
ohions, minced
jolapeio chiles. reeded and chopped line
heasposns ground cumin
{10-ounca) cons Re-Tel lomatoes
{2=e nole above)
foblespoons of-purposs flow
cups bow-sodium chicken broth
cup heavy cream
{o-ounce) boneless, skindess chicken
breasts. kirmmed, holved lengthwize,
and cuf crosswlse Info V2 -Inch ices
4 cupsshiedded Co-Jock chesse
{3ee note obove]
2 lablespoons chopped hesh cilania
Salf and pepper
Vs cups Frites com chips. crushed

L N

B = W oim

1. Adjust the oven racks to the upper-middle
and lower-middle pozitions and heay the oven
tor 430 degrees. Loy the vortillas on two baking



sheets, Hghely coar borh sides with vegeable ml
sprav, and bake untl slightly crisp and browned,
about 12 minutes, Cool slightly, then break inmo
bite: siwed pieces. Using porhalders, adjust the top
oven rack to the middle posinon,

2. Heat the butter in a Dutch awvei aver nvedinm-
high hear. Cook che onions, jalapeios, and comin
until Fghtly brawned, abour 8 minutes, Add the
romatees and cook ondl most of the liguid has
gvaporated, abour 10 minures: Sorin the four
and cook for I minuote, Add the broth and cream,
bring to o simmer, and ook wntil thickened, 2 o
3 minutes, St in the chicken and cook until no
longer pink, abour 4 minures: OFF the hear, stie in
the cheese and cifanero wntl the cheese 15 melied,
Seasom with salt and pepper to tasee,

3, Sprinkle half of the teenlla pieces ina 13 by
B-inch baking dish scr on a immed baking sheer.
Spread half of the filling evenly over the tomillas,
Repeat with the remaining tortillas and flling.

4, Bake uniil the Alling ks bubllhing, about 15 min-
ures: Sprinkle the Fritos evenly over the top and
bake untl they are hglhuly browned, abowc 10 min-
ULEs. Serve,

Toe Make Ahead: Prepare the recipe through
step 3, Cover the baking dish with plastic worap
and refrigerate for up e 1 day. When ready o
bake, adjust an oven rack to the middle positon
and heat the oven to 450 degrees, Remove the
plascic wrap, lightly spray a large sheer of foal with
vegetable il spray, and cover the baking dish
tightly. Bake ondl the filling is bubbling, abour
30 minutes. Remove the tod, sprinkle the Frinos
pvenly over the top, and bake wirdl they are lightly
brgrwvned, abour 10 minures.

Ultira-Creamy Baked
Macaroni and Cheese

Casserode-style macarom and cheese can be found
at every fish frv and covered-dish supper all owver
the South. Why? Recanse it feeds a crowd and
cam o seraight from the oven to-the Buffer galile:
Unlike stosvctop versions thar puddie on the place,
baked mac and cheese absorbs the cheesy sasee as
it bubbles away in the oven, evolving into a densy
misture that sets up i ety seoops, topped with
arrery bread crumbs thar develop a toasty erunch
during baking, We set out to develop the ultinate
version of this cheesy treat

Chur research turned up plenty of recipes for
baked mac and cheese, bur we quickly realized dhae
the majority were misnamed-—they weren't baked
at all. Most of the real cooking (making an egg-
based custard or 3 white sauce) was dane on gop
af the stove, and the casseroles were then findshed
under the broiter for 3 few minures.

After making a handful of recipes that actu-
allv called for haking the dish, we saw why so
many others had abandoned the oven. Time
after time the custard-hased versions came out
of the oven broken and cordled, They wiere Fail-
ing because they contained epgs, milk, and halt-
and-half, all ingredivnts that separare and clump
when baked. Versions based on a white sanee—
known as 3 béchamel, made by cooking butter,
flour, and milk—also separated when baked bt
were more promising, because ar least they didn't
contain eges.

To avoid the problem of broken béchamel
sauce, other casserole recipes call for canned con-
densed soup o replace the milk, bor we weren't
about o g that route. We did ooy another canned
product, evaporated milk, which containg stalbi-
lizers that prevent it from breaking when heated.
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When we used evaporated millein the béchamel,
the casserobe baked up saniny smonth,

Up uncil this point we had been adding
Muonrerey Tack, a creamy bur very mild cheese.
Tasters boved the full Azvor of extra-sharp cheddar,
buit its reladvely dey texture meant ic didn't mel
as well, and ir became greasy and .-.ep.arnh:n;l when
baked, A batch made with equal parts cheddar and
Monterey Jack was berter bue sgll nor right.

Since the stabilizers 0 the evaporased mitk had
helped with che sauce, we wondered if we could
r|:|:,I on o cheese thar contained similar seababiz-
e to fix the separating cheese, We made o barch
wich American cheese (for stability), Monrerey Jack
(Foer creanumess ), and cheddar (for Havor} and had
great results, Homemade bread crombs, enviched
with melted butter and Parmesan cheese, ereated
2 flavorful, crenchy topping thar provided a nice
corttiast o the w0l cssenrale.

We finally bad a baked mac and cheese that was
creamy, sturdy, and Fch—a worthy potluck addion.

ULTRA-CREAMY BAKED MACARQHN|
AND CHEESE

SERVES 10

Biock American cheere frowi phie el conunifer i best
bevey preveapped sngles veswle in g dvier dish, Ther
sl Fenefis fron & I0-midnste rest befove servisg.

B tablespoons (1 stick) unsofled butier
slices high-gualily while sandwich bread,
tarn ndo quarkers

Y cup groled Parmesan cheeis
Lolt

pound efbow mocoren
foblespoons all-pwpose Haur
(12-ounce) cons evaporated milk
teaspaon hol sauce

teaspoon diy mushand

L - U T
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Vo lempoon ground nulmeg
2  cups shrodded exdro-sharp cheddar
cheass
1% cups shredded Amedcan cheese
(see nobte above)
1 cup shredded Monlerey Jock cheese

1. Adjusr an oven rack o the middle position and
st vhe oven o 350 degrees, Melr 4 mblespoons
of the butter. Pulse the bread, meleed butrer, and
Parmesan together in o food peocessor unol the
misture resembles coarse crombs, alsout 10 pulses
Transfer to-a bowl; ser aside,

2. Bring 4 quarts warter toa boil ina large por. Add
1 rablespoon salt and the pasta and cook, surmng
aften, inbl almost tender, Reserve Y2 cup of the
pasta cooking water. Dieaim the pasty and rinse with
eodil water ol cool, then deain well. Set amde,

3. el the remaining 4 tablespoons butter i the
nowy-empay ot over medinm-high beat. Stir in the
thowr and cook, stirring constantly, wiril the mixtre
turns hght broawn, about 1 minwie, Slowly whisk in
the evaporased milk, hot sance, mustard, nucmeg,
and 2 teaspoons salt and cook onbl shghtly thick-
eneid, abour 4 minores, O the hiear, whisk in the
cheeses and the reserved pasia cocking water wnel
the cheeses melt, Add the pasea; sbor bo coat.

A, Transfer the pasta to a 13 by 9-inch baking dish
#nd top evenly with the reserved bread-crumb mis-
tire. Bake until the casserole i bullling around
the cdges and the top is golden brown, 20 @
25 minuies. Serve.

To Make Ahead: Prepare the recipe through
atep 3, Inercasing the amonnt of reserved pasta
conking water to 1 cup. Transfer the pasta and
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cheese mixmre t a 13 by Yinch baking dish and
cool slightly, about 30 minures. Cover the bak-
ing dish with plastic wrap and refrigerate fn up
ton 1 day. Refrigerare the bread-crumb mixture
separately moan siroght contamer for op w L day.
When veady o bake, adjust an oven rack to the
mileddle positron and e the oven we 350 degrees,
Femove the plasoic wrap, cover the dish tghtly
with foil, and bake for 200 minotes. Remove the
foil, sprinkle the bread crumbs over the top, and
bake unril the topping is golden brown, abeut
20 minntes longer,

Eggplant Parmesan

Tradinional recipes for eggplant Parmesan instruc
vou oo firy breaded eggplant in a von of od, which
nsually results in greasy egpplant wich a sodden,
unappealing bread-crumb crust, We wanted o
frcsher, lighter take on this classic Tralian dish.
We wanted to eliminate the fying, streambine the
dish, and make it taste better than the ooginal,

We started by salting the cgpplant to expel bit-
rer juice and prevenc the flesh from soaking up
excess oil, For efficiency™s sake, we chose good-
sized eggplants; we dudn®t want to multiply the
number of slices wed have to prepare,

We then tested coatings for the egeplant.
Flour alone wasn’c substantial enough, Eggplant
swathed in mavonnaise and then bread cruimbs
urmed slimy, Eggplant eoared in a floue-and-
egp Datter and then bread crumbs was thick and
rough. A standard single breading (dipping the
egeplant first in egg, then bread crumbs) was oo
miessy-—the ey shid off, leaving the erumbe with
noching to which they could adhers

A double, or hound, breading proved supie-
rior. Dipping the eggplant frst n seascned flour,
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then egg, then bread cruwmbs (seasoned wich
Marmesan cheesed created a substaneial {bur oot
heavy) and crisp coaring that broughe the mild
flavor and tender, creamy texture of the eggplant
to the fore.

We found thae che best way to achieve a crisp
coating is t0 bake the breaded shees on pre-
heated baking sheets, cach coated with a3 mod
est amoanmt of vegetable odl (olive ol tasted sour).
At 425 degrees, the shices sizzled during cook-
ing and became Tully tender in 30 minores. Using
this techmigque, we turmed our cosp, golden brown
disks of cggplant, expending a minimum of effore
(and uwsing very lintle ol And now, seeing thar
we weren't busy frying up numerous batches of
epgplant in hot vil, we had tme o grate cheese
and whip up a quick tomate savce whike the
cpgplant baked.

We'd already wsed some Parmesan for beeading
the eggplant, and a little extra browned nicely on
top of the casserole, Mosearella is another stan-
dard addition that gives the casserole its gooey
appreal. A guick tomaro sance started off with a
few clowves af minced garlic, a spraskhng of red
pepper flakes, and some olive ail, followed by
three cans of diced tmmatoes, two of them poaseed
i the food prowcesor foroa chunky testure, Fresh
Braxsil was the Fral foueish,

Because breading sofiens beneath the fayvers of
sauce and cheese, we left most of the top layer of
eppplant exposed. This lefi us witl about 1 cup
of extra sauce, just cnough to ser on the buffer
table next to the Anished cassevole, much as we
would do with turkey and gravy, so diners can
acld extra as they wish. Another benefit of this
rechnique was that without excess mostore, the
casserole was easy 1o cur into tidy pieces. With
the eggplont fully cooked, the dish needed only o
brief stay in 2 hot oven to melt the cheese.
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EGGPLANT PARMESAN
BERVES H
Ul hsfier snle wihen seliengy she gagplame. The caaide

arainr don's dicolve ai readily ar the fine grodns of

Pegaeliy tnlis sl o any sccess can B easily wiped
ey, Tb's necemary fw divide the groplant intn toe
Baecher when teerirg 0 witl P salt. Parer-shim
mpzznrella can be subotitated for the whole il
mezzrreita, T dinl ix best sevved the day if i made
{tee page 4 for rebaating aeidelines),

EGLGILANT
2 medivm globe eggplants (abowt 2 pounds),
sliced Into Y -Ineh rownds (see note above)
1 tablesposn koshar salt (see note ohove)
B slices high-gualily while saondwich bread,
torn Inbe gquearters
1 cup grated Pamesan cheese
Vs  leospoon sat
I s O o pepReT
1 cupall-purpose e
4 lGrge eggs
loblespoons vegeababbe ol

SALICE

{14.5-ounce) cand diced tomaloss
lablespocns olive o

gonlc choves, minced

teaspoon red pepper flokes

cup chopped lresh bosll

Salt ond pepper

:FFI-H“

LAYERS
2 cups shredded whole milk mozzarello
cheese [s=e nole abave)
Y cupgraied Parmesan cheese
10 Bresh beas leaves. bomn, for gomish

1. FORL THE EGGPLANT: Toss half of the egg-

plant slices andd 1% reaspoons of the kesher salt in
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a large bowl: transter the saloed egpplant oo lnge
crdamder set in a bawl, Bepear with the remaining
cgrplant and kosher salt, placing the second batch
an tap of the frse. Ler stand unedl the eggplant
releases shont 2 mblespoons hguid, 30 1o £5 min-
utea. Spread the eggplant slices an three layers of
paper towiels; cover with theee mare layers of paper
woweds, Press firmly on cach shoe o remdons as much
licpuidd s possible, dien wipe off the exoess salr

2. Meamwhile, adjust the oven racks to the apper-
michidie aned Jonwer-middle positions, place a vimamed
baking sheer on cach rack, and heat the oven e
425 degrecs. Pulse the bread in 4 food procesor
e fine crombs, about 15 pulic {von should ave
abwmit 4 cups). Transfer the crumbs tooa pie plan
and stir i the Parmesn, sl and Y% ceaspoon of
the pepper; set asde, Wipe oot the bow| (do naor
wiash | aned ser aside.

3, Combine the four and the remaining 1 tea-
SPCHIT PEPPET 0 3 I.'l,rsr_' T.1|:r!:|L'.r-|-::||.'i'. Ly shake o
combine. Bear the eggs o second pieplate, Mhce
& to 10 cggplant slices in the bag with rhe Aour
geal the bap and shake to coat the shces. Remove
the slices, shaking off the efcess flour, dip them
in the egps, letting the excess rum off, then coar
evenly with the bread-crumb mixture, Transter che
breaded eggplant shices b a wire rack ser over a
baking sheer. Repeat with the remaining eggplant,

4. Remove the preheated bakang sheers from the
oven; add 3 mablespoons of the vegetable ol to
each sheet, tiltng to coat evenly. Place half of the
breaded eggplant stices on cach sheet in o4 single
layer. Bake untl the egpgplant iz well browned and
cidsp, abour 30 minutes, rotating and swicching
the baking sheers after 10 minutes, and fipping
the eggplant dices atter 20 minutes, Do pot e
ofF thie overt.



5. FOR THE SAUCE! Meanwhile, proces 2 cang
of the diced tomaraes in the food processor undl
almiost smooth, about 5 seconds, Hear the olive
ail, gartic, and red pepper flakes in o large savcepan
aver medium-high b, steng occasionally, wntil
fragrant and the gadic s lght godden, aboar 3 man-
ures; stir i the processed tomatods and the remain-
g boean diced tomaoes, Bring the sauce to a baoil,
then reduce the hear oo medivm-low and simmer,
starmngg occasionally, wonl ightly dhickened, aboat
L5 minubes {you should have about 4 cops). Str in
the basit and season with salt and pepper o tasee.

b, FOR THE LAYERS: Spread 1 cup of the tomars
sauee i the bogtom of a 13 by 9-inch baking dish.
Arrange half of the eggplant shices over the camate
sauce, overlapping them 1o fie. Spread 1 cup mone
sauce over the cggplant and sprinkle with 1 cup of
the mozwarells. Amange the remaining eggplant on
top amdd dat with 1 cup mere since, lsving mese of
the egaplant exposed. Sprinkle with the Parmesan
amid the ru.:|1:|ui|1'i1:|5 i cup mvezarella, Rake unnl
the surface 5 bubbling and the cheese s browned,
13t 15 minutes, Coal for 10 minutes before
sprinkling with the basil, Serve, with the remamang
I cup saoce ina bowl on the side.

Southwestern
Tamale Pie

Mor surprisingly, ramale pie has its roots in
Sourhwestern cooking. A god e coatains a joicy,
spicy mixtore of meat, beans, and vegetables encased
o topped with a cornmeal crust that s neither too
stiff nor too loose, We liked the ides of tmmale pie s
a potluck dish—ir's a boldly flavored one-dish entnée
and a sansfring altermative o pasta-based caserolis.

Geering started, we had a number of ques-
tons aboue haw to prepare the cornmel topping.
We began by testing fine-ground commigal {such
as Choaker, which s sold fn most .-:uin:rl'nal'kl:t.-:_l
against coarser meals: As expected, the crust made
with fine-ground cornmeal was slighty smoother,
but it was also bland in compansen with the tooth-
same crost made with coarse-ground cornmeal.
We made the mush, as it called, wich warer amd
stock a5 well as with and without butter. Tasters
preferved ehe clean, simple favor of sush made
with jus: water; salt, and cornmeal. The stock and
butter added mare Havor and far to the erust than
wats necessary. We found that 4 cups of water 1o
1Yy cups of commeal, combined over mediom-
high heat ozing 2 strong whisk, vielded 3 spoon-
able textore with encugh structure to contain the
hearry Gilling,

With the cornmeal topping in place, we moved
o o the filling, Most pecipes use gither ground
beef ur ground pork as the base, bagowe liked the
flavar of both mixed together, This filling was
nich, meaty, and flavorful and had 2 nice texture.

Most tamale pie Gllings call for tomatoes, corm,
And back beans, We fbund char chis simple redpe
easily accommaodates canned and frozen vegeta-
bl with no ill effects on the tind flavor. Seasoned
with amon, garhe, jalapena, and a hivtle fresh oreg-
ana, the tamale filling tasted fresh and spicy

TMutring eogether Alling and ropping was sim-
ple. We piled the meat Alling inte a large haking
dish and opped it with cheese and che cornmeal
mixture, which, as loose as it was, was easy o
gpread inoan even laver to the edges of the dish.
A maderately high oven eemperature did che
bear job of setting the cruse and heating the fll-
ing, The cheese, rapped beneath the cornmeal
and above che Blling, meleed oo an appealingly
sineoth laver.
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SOUTHWESTERMN TAMALE PIE

SERVES B

We fthe comeremronmd cornmenl (nbowd He textnre
uf hawlver sair) for che topping. We bod good remilts
il Crve Cloarss Tellon Corn Meal, 1Y te corn-
recad mash gerr foe dey befove yon can spread i
”.""‘.I""{."' Feensery ©f werdi o Jirele hor neader

FELLIMG
1 tablespoon vegetable oil
% pound 90 percent lean ground beel
4% pound ground pork
lorge anien, minced
jolopefio chile, seaded and chopped Hne
gariic choves, minced
tableipaan chill powder
teaspoon ground cumin
teaspoeon salf
teaspoon coyefine pepper
(15.5-ounce) con black beons,
drained and rinsed
[14.5-cunce] con diced fomaboes
1 cup rozen com
1 toblespoon minced fresh oregono

-|$.-|_-|H.-|.-|-

Fepper
1 cup shredded Manterey lack chesse

TOPTING
1 teospoon sof
1% cups coone commeal (1ee nole obove)
Y% teospoon pepper

1. FOR THE FILLING: Greasea 13 by 9-inch bak-
ing dish and set aside. Adjust an oven rack to the
muddle posation and heat the oven o 375 degrees,

2, Heat the oil in a large skiller over high heac
witil shimmenng, Add the ground beef and pork
and ¢ook, breaking up the meat into small picces
with a wooden st until ie 15 i Inngcr pink
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and iz beginning to brown, about 4 minutes.
Add the onion and jalspeno and cook uncil just
softened, abour 3 minuees, Add the garhie, chili
powter, cumin, salt, and cayenne and cook unril
fragrant, about 30 seconds, Add the beans, wim-
toes, and corn. Simmer until most of the liguid
has evaporazed, about 3 minutes. OfF the heat, stir
m che oregano and season with pepper o taste,
et aside.

3, FOR THE TOPPIMG: Bring 4 cups water toa
bl in & large savcepan over high hear. Add the
salt and slowly pour in the cornmeal while whask-
ing vigorously. Cook over medium-high heart,
whisking comstantly, untll the commael begins
soften and the mixture thickens, abour 3 minutes,
O the hear, st i the pepper.

4. Transfer the beef mivture 1o the prepared dish
and sprinkle evenly with the cheese. Gently spread
the commmieal mixtare over the cheese vsing a rub-
|ner 53:-.11u|.a, |1:|.'-‘:|1:|:|.E the mxtore o the cd!._;u.'e-: of
the bakimg dish, Cover oghily with foil and bake
frst 30 minuites. Remove the foil and connnue to
bake until the crust is beginning to heown and the
filling is bubbly, 15 to 20 minures longer. Serve,

Te Maoke Aheod; Prepare the recipe through
step 2. Refmigerate the cooled filling in an airoghe
container for up to L day, When ready to bake,
grease a 13 by Y-inch baking dish and ser aside;
adjnst an oven rack o the middle posinon and
hear the oven o 375 degrees. Bring the flling oo
A stmmer in A large savcepan over medium-high
heat, then proceed with step 3.



Stuffed Cabbage Rolls

We remernber our grandmorhers” stuffed cablbage
recipes as fsublime dishes. of savory gronmd meat,
spices, rice, and tomato sauce. But our attempes
produced only pots of blown-out rolls filled with
chewy, Havorless meat and bland nee, We wanted 1o
instill aur fellow potleckers wirh @ sense of nosoalgia
and come up with a verson of stuffisd cabiage volls
thar tasted as good as Grandma’s and staved infast,

Mlewet recrpes foallow the basic procedure of boil-
ing & head of cabbage and wrapping the softened
leaves aronnd a filling of scasoned ground mear and
white rice, then simmering the rolls inoa smooth
eoimarn sauce favored with warm spices, sugar, and
vinegar, ¥We decided o st with the easiest ix—
the tomatoes.

Crushed romaroes were too watery, and diced
tomatoes were too chunky, Canmed tamaito saace
had a smooth rexouee but was thin enough oo prop
erly coar the rolls withoar beooming pasty. Saurded
oninns and garlic provided a savory foundation,
andd grownd ginger, cnnamon, and nummeg added
the requisice warm spice favor. Brown sugar was
preferned o granulated for ios more comples flavor,
and red wine vinegar was chosen over white for
s bire,

Tasters tound the taditional Alling of ground
beet and white fce bland and oogh. Since we were
abready saptéing anions and gadic for the auce, we
upped the amounts and added some o the flling
fot mmore flavor, In scarch of more meariness, we
tried other options. Eielbasa was mao smoky, but
bearwurst, a mild German sausage, boosted the
meaty favor perfectly. Our tasters had never been
fans of the fce in the Alling—they found it distract-
pigg aned Blanad, Since the viee’s main fanction i as
a filler, we decided to omit it In its place, we used
a panade of milk and bread o help keep the filing
st and moist,

We then faced our biggest challenge: Apunng
out haw o cook the stuffed rolks so they wouldn's
end up mushy, The tradinonal method, cooking
them in the oven, allowed the rolls o cook gently
aned evenly, but they come our slightly mushy.
Cooking them on the stovetop, even over low heat,
cansed the cabbage to blow apart. We had been
precocking the cabbage w the graditional way (the
saime as Grandma did}: blanching the head in boil
ing water and pecling off the hot leaves, But the
inner leaves were cverconked and soggey by then,
Wi looked around the west Eitchen, oving o come

S5TUFFING CABBAGE ROLLS

1. Resmowe the Ihack il
Triaem Ihes Esases cal e
ciabbopee heal by culling
olong bolh sides af the rib
o form o namrow fiorgle,
Confinue cutling up 1he
cantar to about 1 inch
oo the inongla.

2, Crvotiop the cut encs
of tha cabbage to
prevant ooy filing from
spifing out. Then ploce

| 2 heoping toblespoons of
ihe meat mistura ¥ mch
frarm the Dattam of the
leat where the cut ands
crvaihcap,

3. Fold the botom of the
b oy thas llreg and
trean fodd in the sides. Roll
i lzaf fighthy around fhe
filing bo creote o tidy roll.
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up with a different mechod of L‘:-ll-:ll'illtz; the cal-
bage thar would prescrve its texwure, and noticed
the microwave. After 2 quick tim (in 2 bowl coy-
ered with plastic wrap), all af the leaves were casly
remaved from the cabbage head and, best of all,
wiere solt |:|'|-;;||.|B||. s El.l'i:l:ls anid r:_‘:nl!i:ng—;n:u.i et
warerlogred whatsoever,

STUFFED CABBAGE ROLLS

SERVES §

I vlre rope of she cabiqgge rolls pppear dry ofter the
il iy vesmoved fw srep 5, spoen some of He sance oper
thean Befere returning the dinh to the vven. This dish
Benefits frow a1 S-minnie vess befive serming,

madivm heod green cabhoge, coned
Inblespoon vegelable oll

onian, minced

gorlle cloves, minced

heaspoan ground ginges

fraspoon ground cinmomaon
leaspoon ground nulmeg

[2B-cunce) con fomofo savce

cup pocked light brown segar
tablespoans red wine vinegar
feaspoon salt

leaapoon pepper

slices high-gqualiby white sondwich breod,
tom inlo quarers

cup whobe or kow-fab milk

pound BS percent laon ground beel
pound uneooked balwursd,

casings remaved

L I - S

& FF

1. Adjust an oven rack to the muddle posten and
heat the oven to 375 degrees. Place the cabbage in
a large bowl, cover tghtly with plastic weap, and
microwave on high until the outer leaves are pli-
alde and translucent, 3 oo 6 minutes. Using tongs,
carcfully remove the wilted ooter leaves; set aside,
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R-l.'p'lucl: e |'||:|:|L5|L' wrap andd repeat unnl ¥ [ave
15t 17 lorge, incact leaves,

2. Hear the oil m a Puch oven over medium-
high heat unl shimmering, Cook the onion until
softencd, abour 5 munutes. Add the garlic, ginger,
cinnamaon, and nurmeg and cook ool fragran,
absour A0 seconds, Trnster half of the ondon mix-
ture o g small bowl and set aside, O the heat,
stir the tomaro sance, sugar, vinegar, Y teaspoon
of the salt, and b weaspoon of the pepper mto the
remaiming onion mixoure unol the sugar dissobves,

3. Pulse the bread and milk together in a food pro-
cessor until a smooth paste forms, dbout 6 pulica.
Add the reserved omien mixture, the beef, brac
wurse, the remaining Ve waspoon sale, and che
remainitig W teaspoon pepper and palse aotl well
combined, about |0 pulses,

4. Following the photos on page 135, wim che
oigh ribs from the cabbage leaves, overdap the o
endls of a cabbage keaf, place 2 heaping abdespoons
of the mear mixture in each leaf, and amange the
rolks, seam-side down, b a 13 by %-inch baking dish.

5. Pour the sauce over the cabbage rolls, cover with
teml, angd bake until the sauce 5 bubbling and the
rallsare heated through, about 45 minutes. Remae
the fal and bake, uncovered, until the saace is
sightly thickened and the cabbage is tender, abour
15 minutes. Serve,

To Make Ahead: Prepare the recipe through seep
4. Cower the baking dish with plastic wrap; refriger-
abe fiow up to 1 day. Refrigerare the s separarely in
an artighe comtainer for up e | day, When ready wo
bake, remove the plastc wrap, adjust an oven rack o
the middle position, hear the oven to 375 degrees,
angd proceed with the recpe from step &,
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Fully Loaded
Stromboli
Swufled with salty, spicy layers of meat and cheese,
stromiboli, 2 close cousin to the calpone, seems o
have been ereated for the sole purpose of being
caten in a parking lor while waiting for the big
game tor gtart, Less bready than a calzone, a stron-
bl eften relies on a stoedy filling of yered del
meats and mozzzcella and provolone cheeses, Some
stroamnboli, however, can be greasy, underbaked, or
ey, Woe set our 1o fix these issues and come op
with the perfece hand-held meal o car while get-
gy ready to root for the homeoown team,

The first step was the dough, Since we wanred
an easy recipe, we hoped thar stoce-boughe pizea
dough would suffice. Readily available in most
grocery stores and some pizerias, store-bought
dough was a great timesaving option (although
homemade pizza doagh works o), Typically sold
in L-poind balls, store-boughe dough gave us the
oprion of making a couple of big stmmbeli, per-
fecr foe serving a cromd.

Stromboli is bastcally o sandwich, w01t seemed
natural o inchade deli mears and cheese. We ser-
tled om a combination of satami, capocollo, and
provolone cheess. Ti bosost the flavor of the mears
and cheese, we incloded jarred roasced red pop-
pers, which we thoroughly dried with paper towels
befire slhicing and adding them o the filling.

Next e tumed o developing lavor vanamons,
First we teied pestu, bot it was too oily; then we
trigel fiesh basil, but the herby mrned army green and
liteless., Chopped sun-dried tomatoes were a dis-
appaintment, overpowering the scromboli’s orher
flavors. We decided o keep things simple. Tasters
gave the thumbs vp to a ham and cheddar strombali
and to one with pepperoni and mozsarelia
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Swinching gears now to the actual baking, we
tareed at 450 degrees. We assumed that a high
temperamire would be the kev to o crispy cruse.
The crust certainly got crispy, bur the inside
remained undercooked and doughy, We nexe
decided o fower the emperature and caver the
stromboli with foll for the first half of the baking,
This gave the interior a sufficicnt head start, and
afper 200 minutes we removed che fodl o allosy for
proper browning on the aurgside, After pulling the
srremmbali o thee oven, we allowed them oo cond
fir at least 5 minutes before slicing, Ths allowed
the cheese enocugh time to set up and kepr it
frism oosing out or becoming greasy when sliced.
Tasvers could hardly keep eheir hands off the slices
as we served our stromboli in the ese Kehen—
A good indicarion of how guickly this recipe will
disappcar ar any tailgare party,

FULLY LOADED STROMBOLI

MABES 2 SYTROMBEOLY, SERVING 12

Live 2 poanrds of iz dsgal froem yourr faverite reciie,
doagrle (o your fncal pizseri, mpermanher dogl,
it L3 8-oumer pojrapen eanisers of pizsn deggh
(Pilinbry braud), Thiz recipe con canly be balved;
atwdf wre ome Farlitly beacen g to Grash she dorf,

pounds pizza dough (5ee nole above)
aunces hinly slleed dell solami

cunces thinly sliced dell copacolla
guncas hinly sliced dell provalone cheass
aunces jarmed roasted red peppers. rinsed,
pafted dry. and sliced thin (abawt 1 cup)
cup graled Parmesan cheese

1  lorge egg, lighty beatan

2 teaspoons ssdome seeds
Kasher salt [optional]

M & @ &= pa



1. Adjust an oven mck to the middle position and
heat the oven to 400 degrees. Beush a cimmed
baking sheer lightly wirk ofl, On a hghtly flonred
vinmnter, roll 1 pound of the dough into a 12 by
10-inch rectangle, abour Y5 inch thick, Arrange
half af the meat and half of the provolone slices
over the dough, leaving a 1-inch bosder along the
edges. Top with half of the roasted peppers and
half of the Parmesan.

2. Brush the cdges of the dough with water,
Starting from a long side, roll the dough dghtly
inoo-a Jong evlinder, pressing the edges o seal,
Transfer the strombali to the prepared baking
sheet, seam-side down, Jeaving room for the second
stromboli. Repeas with the remaining doogh, meart,
provolone, red peppers; and Parmcsan; ransfer (o
thie prepared baking sheer,

4. Brush the steombali with the egg and sprinkls
with the sesame sceds and kosher salt (if wsing ).
Cover loceely with fodl that lus Been spraved sath
vegetalle ol spray and bake for 20 minutes,

4, Remove the fioll and continue to bale anil the
crust is polden, about 25 mineres bonger, Transfer
the stromiboli to 8 wire rack and cool for 5 minutes.
Transter tov a carving board, slice each into 2-inch
pleces, and serve,

Variations

CHEESY HAM STROMBOLI

Swiw checse also warks well i 5 variation.
Fallow the recipe for Fully Loaded Stromboli,

omitting the roasted red peppers and Parmesan

and substituting 1 pownd thinly shiced debi ham for

the salami and capocolle and B sunces thinly sliced

ifeh cheddar cheese for the provalone.

PEPPEROMI PIZIA STROMBOLI

Follow the recipe for Fully Loaded Stromboli,
critting the roasted red peppers and sabstituting
& ounees thinly shived pepperoni for the salami and
capacollo and 3 cops shredded mosearelln choese
fiar the prewalone,

Wisconsin Grilled
B_rats and Beer

Burgers and dogs may be taitlgating scaples in
the rest of the councry, bur in the Midwest the
pregame ritnal s nat complete without grilled
brarwurst and beer, Typecally, a disposable alumi-
num pan Alled wich cheap lager and sliced vnions
is placed on ome lalfof the grill and the saosages
on the other half, Some people cook the stusages
in the beer firse before nishing them on the grll;
others gl and then stimmer. The idea s thar the
beer and onions flaver the braowursy, which s
then nestled into a bun, smochered with the beer-
soaked onions, and doused with plenty of mustard

Adter orying both eeclinigquaes, we decided that
simmering the sausages in the beer and then grill-
ing them was the best approach; it ensured that
the sausages picked vp plenty of beer and onion
flavor bur rerained a nice crispy cxverion

The brarwurst tasted great, but the pale tmions
didn’t, In most recipes raw onions are simply
added 1o the beer, but we saw the hot grill as a
taal for adding serious Havor. So we sliced the
onions int reunds and threw them onte the
grill tor acquire a nice char before adding them
ttx their beer bath; the seared flavor af the onions
enhanced the beer and, by extension, the siusapes,
Looking to add even more flavor, we wied dark
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ales and expensive lagers, but we quickly discoyv-
ered that theor big Havors become overly harsh and
bitter when reduced. Cheap, mild lagers remmimed
mclbow when simmered for alf an houwr,

Cinee the bravwarst and oniong have been
cooked, the brasing liquid s nomally discanded.
But becavsé the grilled onions and braes had
nfused the beer with so moch favor, we conldn't
bear to see it go oo waste. We wicd adding che
mustard ro this lqusd snstead of saving it for the
bun, When reduced in the beer and onion mix-
fure, the muscard len brightness and body 1o the
bicpuned, whach was now neore like 3 savee. Alitele bit

THH AMERICAN TARLE
A CITY BUILT ON BRATS

I I ity of Shebovgon, Wisconsin, brat-
warsl has shood for more han 150 yeos
as ot just a debary slape, bul o sounce
al both culluidl ide ond rCconomic
importance, Sheboygonites proudhy refer
to fhelr rometown s “The Wursh Cify
in The Warle,” Here, Beroly lons of the
links e s0ld on e Fourth of July cone:
Similkar o moany ather Mdwestam areas,
hebopgan Decame home fo numers
oius Germon immigrands in the 1830 ond
18405, w0 IF makes serse that o love for

sausaae followed, Today, braltwunl e
exnjryed fusually beo o o time) onoe hard
el or odd-lashioned sarmmeal oll with a
besr af wammer botecues and winles
fry-ouls, IF shouldn't be much of o sur-
prze thot the brols mdustny Sourshes in
Wiscansin, ond Sheboyvgom in parfcuiar,
In eecdcdilionn fo locol Budochers, yow can
abe find lorge taciores ke Johrsonvila
s arid Obd Wisconsin Sonscae e,

off sugar, pepper, and some caraway seeds adided
richaess and complexity.

Mo our recipe had ic all: crisp, charred,; and
Havorful bracwuest nestled ot a bus and slach-
eredd wath our beer-onion-mustard sauce.

WISCONSIN GRILLED BRATS

AMND BEER

SERVES 8

Note phat there rmpres ary bigger Han yomy aver-
e boe dog anad regueive ey dior ave farger than
stardard-vized bor diy bunr,

2  pounds onlens [about 4}, cuf inte
Yasinch rings

tablespoon: vegetable oll
Pepper

(12-ounce) cane of bollles beer
cup Dfon muskard

feospoon sugar

lemipoan carawiy seeds

(1% by %-inch) disposabie aluminum
raaEting pan

2  pounds brofwurst (8 fo 12 Enks)

Bt

i

1. Brush the onions with the oil and season
with pepper; set aside. Combine the beer, mus-
rard, supar, caraway seeds, and 1 easpoon pep-
perm the roasting pan, then add the sausages ina
single Layer.

2Za, FOR A CHARCOAL GRILL: Open the bot-
roame gwrill venes completely, Light a brge chimney
starter filled with charcoal briquettes {100 bri-
quettes; & quarts). When the coals arfe hot, pour
them in an even layer over the grill. Set che
cooking grate in place, cover, and open che Tid
vents completely, Hear the grill ontl hot, abour
5 nunutes.
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20, FOR A GAS GRILL: Turn all the burners to
high, cover, and heat the grll wnel hot, abour
15 minuces, {Adjust the barners as needed to maim
tain a ot fire, )

3. Clean and oil the cooking grare. Mace the onions
on the grill and coeok wntil lightly charred on Bboth
sides, & 1o L0 minutes; murning a5 needed . Transfer

HOW HOT IS YOUR FIREY
Yeau coe use aogill Fhermomatar 1o monlior the
fempercture aof gour Ol when coaldng, bub in most
casas the thermometer is in the gill's §d and soys
litle about the temparoture of the cocking grale.
Thiisgh nct el for of recipes, tha temperchore of
The canking giate B impartant when cooking loods
quickiy, directhy aver Ihe coals. wWe datermine the
haat leval of the cooking grate ilell By Measunng
Thie armount of fimea you can comlaratly hokd Yo
hand abowa 1.

aftar inlflcdy heoting up
the grill, Fold your hond

5 inches dbove the cook-
ing grale and colnl hoos
Inreg yiou con comifor-
abdy keep i fheea [this
wiorkes with Both charcood
caned ges griks).

TIME YO CAM HOLIX
VU HAND & INCHES
ARGVE T GRRATE

FIRE INTEMEITY

Hat fire 2 saconds

Medium-hol fire o £ spooncs

Medium fire 5 to & seooncs

Medium-low fing 7 seconds
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the cnions to the moasting pan with the sausages,
Place the roasting pan in the conter of the grill,
cower, and enck for 15 minures.

4, Muwve the roasting pan 1o one side of the grll,
Transter the susages direcedy o the conking grate
and cock until well browned on all sides, about
§ minutes, turming as needed. Transfer the sassapges
to a platter and tent loosely with foil. Continue
tir ook the anions and beer in the roasting pan
ungil the savee a5 slightly thickened, abour 5 min-
utes longer. Serve the ssusages with the onions
ami sauce

SHOPPING WITH THE TEST KITCHEM

Bear for Brots: We tested eight lagers in our
TecIps: for Wisconsin Grilled Brars and Beer, and
rasters overwhelmingly preferred the mellow
swicctiess of Bodweiser. Miller Genuineg Diratt
was oor second choice; Rsters pragsed s mild,
malty flavor. Expensive imported beers, such as
Heineken amd Spatens, were bitter when redueed

in che savce, so keep chose beers for dnnking.,

Classic Barbecued

Chicken

A platter full of smoky grlled chicken smoth-

ered inoa thick, angy barbecue sauce is one of
America’s cookout favortes, But chis scemimgly
sumiple classic canses plenty of headaches, Who
hasn't served barbecued chicken thar was nearly
blackened on the cutside and raw near the bone?
Adding barbecue sauce just makes things harder.
We ser out to develop a recipe for barbeened



chicken with perfect, evenly cooked meat, skin
that was golden Brown, and intense, mulbdimen-
sienal barbecue Havaor,

Maose recipes call for searing the chicken pares
quickly aver high hear to render the fat in the
skin, then cooking them through over lower heat,
Bur i:tl:u:'uly| raw chicken over 2 hot Rre cansed
toey many fare-ups, which led to burned skin. We
had much bemer lock cooking our chicken over
lowver hear wo slowly render the fat wathout the
danger of flare-ups. This chicken was definicely
cvenly cooked, but it didn™ have much favor
Seasoning it with a mixture of salt, pepper, and
cayenne before cooking helped, but not encugh,

We've always been told never toadd barbe
cue sauce until just before the food is ready 1o be
pulled off the grill—otherwise the sugar in the
sauce will bum. Since we weren't cooking these
chicken parts directly over the hear, we won-
dered if we conld sauce them at the oueser. We
couldn't; the sauce turned black and bitces. Then
it seeurred to us chae iFwe wanted baypers of flavor,
we needed to have layers of barbecue sauce, When
the chicken kad been on the cooler part of the
grill for about 30 minutes, we maoved it closer
to the hot part and introduced the sauce in sev-
eral applications, This pot only sped up the cook-
ing proccss bur alse allowed the sauce to begin
caramelizing, We began pericalically flipping the
chicken, and just as one laver of sance dried, we
added another coat on wop of 18, creating 3 thick,
complex, moltlvered “skin®™ of barbecue flavor,

Wanting ro finish with 2 bang, we moved the
chicken pieces ta the hot part of the grill and con
tinued 1o Hip them and slacher them wich sauce far
the final 5 nunutes, This created a robust, crosty
char that tasters loved. We fnally had pertectly
cooked chicken with intense barbecue flavor.

CLASSIC BARBECUED CHICKEN

SHILVILS &

Dow't ey to gridd move than 10 pieces of chicken o o
Fiawey yon peont be able fo line them npoon the grll
as dareeted sn step 5. We like the nveet, smoly Tavar
af Ball’s-Ewe Oviginal Barbeene Sawce, but fred free
o pudsivenre wour frverite

3 cups barbecue sauce [see nole abave)
e cup molosses
¥ cup ketchup
e
3

tablespoons brown mustard
1 teospoons onlon powder
1 teaspoon gaic powder

CHICKEN
1 teospoon salt
1 leaspoon pepper
% teaspoon coyenne peppar

3 pounds bane-in, skin-on chicken pheces
{aplit breasts, whale legs, thighs, and/or
drumsticlks). Mmmed, spit breosts halved
{see nole above]

1 {13 by F-inch} dispesable oluminum
rensling pan (i using chaneoal]

1. FOR THE SAUCE: Whisk all of the sarce ingre-
dicnts together in @ medinm savcepan and bring
tix g boal over mediom-high heat, Beduce the heat
o mnedivm and cook wntil the sauee has thickemed
and reduced 1o & cops, about 20 minoies. {The
sauce can be refrigeraced in an airtight concainer for
up o 1 week. )

2. BOR THE CHICKEN: Combine the salt,
pepper, and cayenne o bowl, Pat the pieces of
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chicken dry with paper towels and mb them evenly
witl the spice mixture, Measure out and reserve
2 cups of the Barbeoue sance for cooking, set aside
the remaining 1 cup saoee for seeving.

&, FOR A CHARCOAL GRILL: EFFlr:ﬂ. the bot-
rom grill vents completely and place the roasting
pan on one side of the grill. Light a large chim-
mey starter flled with chareoald briguertes { LK) bri-
quettes; 6 quarts ). When the coals are hat, poor
them in an even laver over balf the grill, opposice
the roasting pan. Set the cooking grate in place,
corver, amd open the lid venss complerely. Heat the
grill uneil hot, abowt 5 minaes,

38, FOR A GAS GRILL: Turn all the bumers oo
high, cover, and heat the grill unl hot, aboot
L5 mminutes, Leave the prmary bacner on high and
turn off the other bumer(s), {Adpost the primary
berreeer as peeded o maineain the grill temperature
around 350 degrees, )

d. Clean and oil the cooking grare. Place the
chicken, skin-side down, on the cool part of the
grill, sy from the coals and fames; Cover { posi-
tiomingz the id venes over the chicken f wang char-
cinal] and cook untl the chicken beging o brown,
30 toe A5 milmutes,

5. shde the chaeken into @ single ne bepween the
homer and cooler parts of the grill and continue o
conk, imcovered, lipping the chicken and broshing
with some of the 2 cups sance reserved for cook-
e every boiminubes, uncil stcky, about 200 minutes,

&. Slide che chicken o the botrer part of the gnll,

directly vver the coals and Aames, and continue
to coak, Hipping and brushing the chicken with
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the rest of the sauce reserved for cooking, until
wiell glaved and the thickest part of the breases
registers Lo o 165 degrees om an instant-read
thermometer and the thickest part of the legs/
thighs/drumsticks reglsters 175 degrees, abaur
& minutes longer

7. Transfer the chicken sy oa platter, tene loosely
wirh fisil, and ler pest for 1O minutes. Serve with the
remaning 1 eup saoce ina bowl on the side,

SECRETS TO PERFECT BARBECUED CHICKEN

1. Cook the chickan, skin-
sida down. on the cool
sicka of fhe grill for aboul
2 minutes, Starfing over
lrerar head shiowdy randers
the lat ond pravents
fiore-ugns. & disposabis
pan Eeneath the chicken
will caleh any diipas.

2, Mowe the chicken indo
a srigie e closar to tha
coot ond flames, Begin
bicsting and fuming the
piacas, This wil cook the
ke IPrough @venly,
while Buiclirgg vrya Ihick,
czornpaie, mlliloyered
“skin" of borbecoe Savar

3 wWhan lha pieces ore
recaly glozad, move them
dinecily orees fhe Cools
anel Barmes to caramelizs
T sauca, This high-heol
firh gaves e chacken a
revtst, crusiy el
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Picnic Chicken
Cold, oven-roasted barbecued chickin 15 a pienic
classic—it"s simple oo prepare and a breese o pack
up (oo messy sauces oo contend with ), plos this
disli can be made well in advance of the outing
itself, But while it may be casy o physically pre-
pare, iCs not always casy to get right. The skin on
thie chicken s um,l.!U:,.' 1'|::'||:||.':|'!.'1 aned the meat can be
sodry it squesks, We wanted premic chicken that
wik wiorth Bavling 1o 4 park—ir had 1o be maoist
and tender, wath the robust spacy and slightly sweet
flavor of barbecue—and thar could be prepared a
chay in advance for the ultinmage in convenicnee,

Plosr recipes we found for pione chicken called
fir slathering eoasted, skin-on chicken with barbe-
ciie sance and letting it s overmight, Given that
the main problem was soggy skin, this approach
scemed countenmtuitive. The remaining recipes
went the drv-rub route, rebving on dred spices o
prowice teaditional barbecue favor. When we pested
this method, we found thar the skin was noticeably
leis soggy the nexr dav. Dy robs were in, sticky
SAUCES WOFT Gt

For our rub, we used 2 simple combinaton of
chili powder, pepper, papika, eavensie, and & Linde
brown sugar for that trademark barbecue sance
sweetness and rubbed the spice msxoare all over the
chicken, even under the skin, When msters simpled
the chicken the nexe day, ic drew raves for Havor
Untortunately, the skin was flabln—wve knew we'd
have oo spend more Gme rimming the far befon:
codking the chicken.

A two-step process improved the situanion
tmimenacly. First, we quickly nimmed the chicken
pieces, Second, we shit the skin with a sharp knafe
{earefil not oo cut into the Hesh) to provide escape
hatches for the meltng Rt dumng roasting. Tao
ensire that the breast meat stayed as tender as the
dark meat, we also secured the skin on cop with
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woathpicks; when we didn't de this, che skin shrank
in the oven, allowing the meat undérneath go
bizgoamie parched.

Mo, with a final blast of heat in the oven (we
went all the way to 5300 degrees) during the last
fowe minutes, the fat in the sk was picely rendered.
The next day we found not toogh, flabby skin but
3 thimner, flavorful coar on each piece of chicken.
Although this skin was still less than crisp, we wen
making progress.

Llp unl noss we had been baming che chicken—
soaking it in & solution of warer and salt—for beeter
favar and master meat, Bor the added moisture
was also contribubng o the Habbiness of the skin,
We decided o wy skipping the brine. In our next
vest, we added the sale direerly o the spice rub
instead and placed the chicken pieces right on the
rack on owhich they'd be cooked so they would be
oven-ready the next morning,

Mow when we eooked oor chicken, it was well
seasoned, with very moist meat and, best of all, the
flavorful, delicare skin we were after, The salting
had both seasoned the meat and kept it maotst, even
during high-heat roasting.

PICHIC CHICKEN

SERVES R

Cn the venst pleces, we nae tootlipieks fo menve the
dein, wibich atbermdre sbrinks consideralbly on the
oven, fearing the el expoyed and prose fo diving
oue. We thank the pxtea effors is jrstified, bt you can
mrtit Shis st £ vou Filke more fear, we the greater
AMORNE of CAvENRE SIPER

& pounds bone-in, skin-on chicken pieces
{3 breosts, diumsticks, ondfor thighs),
fimmed, split breasts holved
lablespoons kosher salt

1 iohlespoons brewn sugar

1 foblespoons chill powder



1 tablespoons papriioa
beaspoons pepper
teospoon cayenne pepRer
[!EE nade -ﬂbﬂ“]

1. Pac the pieces of chicken dry with paper towels,
Llse a sharp kaile 1oomake 2 or 3 shorr slshes in the
skin of cach prece of chicken, mking care not toocur
inies the nwear. Combine the remaining ingredients
i a small bowl, Rul the chchen preces evenly with
the spice misture, Loosen the skin by sliding your
fingers berween the skinand the mear, then tub the
spice mixture underneath. Transfer the chicken,
skin-side up, oo a wive vack set inside @ dimmed bak-
ing shect, cover loosely with fnl, and refagerate for
& hours or up s 1 day.

2, Adjust an oven rack to the middle position and
hear the oven o 425 degeees. Secure the gkin of
cach breast prece with 2 or 2 toothpcks placed near
the edges of the shkin.

3. Cook the chicken until the thickest part of the
smallesy prece regusters L4k degrees onoan instant-
read thermometer, 15 oo 20 minutes, Increase
the oven temperature o 500 degrees and con-
tinue oo cook untl the chicken is beowned and
crigp and the thickest part of the bressts registers
1) o 165 dl.'s_l’l,ﬂ.‘! an an mstant-reacd thermame-
crer, 5 o 8 minutes longer, removing the pieces
froam the o and ranefernng them w a cles wire
rack as they finish cocking. Crnbinue to ook the
thighs and #or drumsticks, it using, unel the thick-
est pare of the thighs regiseers 175 degrees, sbaut
5 minutes longer. Remove from che oven, transfer
o the wire mack, amd cool completely befire refiig-
erating or serving. { The chicken can be refrigemted
Fear ups vor 2 days )

Batter-Fried Chicken

While some may think that its OK o pick upa

bucket of fricd chicken for their next picnic ar
big game, we do not. A batch of homemade fried
chicken simply cimmot be beat, There are doens
of ways 1o fry a chicken, bur one unuseal, old-
faghioned rechnigque vecently piqued our interese:
batter-frving. In the ninetecnth century, recipes
for it were common. Chicken parts were dipped in
somerhing like a pancake batter and shallow-fred
in lard. Recipes promised a delicare, fancastically
crunchy coating encasing maodst, nicely séasoned
chicken. But when we tested a few modern reci-
pes, the coatings, made from o, salt, eggs, and
miile e buttermilk, were not what we expected,
They were soft, doughy, and doughnue-like, and
just as in some of the old recipes wed seen, the
batter burned before the chicken was cooked
through, Could we revive this ald-schoal classic?

Hefore we solved any of the problems, we
wanted to get our technigue down, We tried
both deep- and shallow-frying separare batches
of chicken, Hands down, deep-frving won. With
shalloon-frying, the batter comsastently burmed,

[reep-frving method in hand, we turmed oo exe
tiaral saancs, We had a husch the egg in the bar-
rer was contributing to the soft exture, which
was Har-our wrong for fried chicken. Taking oot
the egg did make the coanng less soft, but it sall
darkened roo quickly. We oried batters made with
whale milk, skim malk, amd butrermilk, all wo o
avail. We suspected the milk sugars in the' daiey
were cansing the barter to burn, so for our next
rest, we replaced the dairy with water, Success|
By the time the chicken had covied through, the
coating was & lovely golden e,

Based on lofe of tesc-kitchen experience, we
decicddicd oo brine the chicken prarLs ta |-u:|:l:| them
moisc and Havorful as chey fried. We stirred
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together our simple milk-free bateer of fowr,
water, salt, and pepper and got frying, The resules
were promising—the barrer didn’t burn and the
crterior was d pretty golden brava, But, sadly, the
festire was too heavy and thick,

For crispiness, we wirned o cornstarch, an
gredient the test kitchen has had leck vsing in
the past. It also occurred to us thar baking powder
might add hife and lightness without doughiness.
Along with this leavener, we stirred in pepper,
papreka, and cavenne for simple but not overpow-
ering fAavor, We dred the brined chicken parts,
dipped them in the barrer, and shipped them i
thie aail, Some 15 nunutes later, we marveled at onr
o handivork. The chicken looked amazing, and
asimgle bite confirmed we'd hit the mark, The
meat was juicy yer cooked through. The picmre-
pertect, golden brown couse crackled, and rast-
ey loved its pleasant peppery bite, But the best
part was vet o come. Two days faner, we reheared
i few pieces we had hidden from oo colleagues
in the kitchen, After 10 minutes in a 450-degree
oven, this fried chicken was as good as the day
we'd made it

BATTER-FRIED CHICKEN

SERVES &

T prevent the clucken peeces from sacking rogetker
im the ool foy v clichen in tee barches,

Vi  cupsugar
Voo cup plus 1 beaipoon sall
4  pounds bone-in, skin-on chicken pleces
(spit breosty, doumelicks, andfor Ihighs),
limmed, split breasis holved
13 cups cold water
cisp dll-puipeds Mour
cup cornslorch
feaipoons pepper
femspoons baking powder
tepoon papdko
lemiposn Cayenne pepper
quarts peanut oll or vegeioble ol

I:.Is--p..'nl.h_-_l

1o Toa very lacge bowl, whisk the sugar, ¥ cup
oof the salt, and 1 quart cold water ogether uncil
the aupgar and galt dissobve. Submierge the chicken
pieces, cover, and refrigerate for at lease 30 min-
utes, or up o 1 hoae,

THE AMERICAN TARLE

FRIED CHICKEN JUNCTION

Looking for o wory 1o make o Iving cfter e Ol War, néesly reed doves in Gordansdle, Viginio,
hit oy Fhee kea af feading huidry voin pasenpes posng through town, Back then, troins hoed no
iy cars, which wos jusf one of the reasons fron irovel wos grueling. As John 1. Edge descriles in
Frigg Chicken: An Amencon Shory (3004], o groeo of enterpricing Afdcan Ameican warman besgan
saling bater-iried chicken [birdad, dunked ind phain louwole batber, and fied in lod)]. coffes, and
i T potsangar reogh the windows of iding roins. Thay comed froys leden with focd frorm fhe
horrss 1o Hhe ocks: Edge quates essayist George Boghy, who in 1645 dubbed The lown "l chicien
Iy cenitre of tha universe.” The lonmal condedsion conlinued Fof scrme &0 years, Today o historcal
merker honats e wamen @ *Gordansvile's Legendory Chicken Yandors" and the fown belf as e
“Fried Chicken Capial of the Word,"
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2. Meanwhile, whisk the water, Hour, carnstarch,
pepper, baking powder, papeika, capenne, and the
reimaining | teaspoon sale together inoa large bowl
vl smoath, Refrigerate the barer unl ready mo fry.

3. Heat the oil in a lirge Duich oven over medim-
high heat to 350 degrees. Remove the chicken
from the brine and pat dry with paper towels.
Whisk the bateer to remax and transter half of che
chicken pieces to the batter, Chne precis ab 3 e,
remove the chicken from the batter, allowing the
cxcess to drip back mibo the bl and transfer to
the wil, Fry the chicken, adjusting the burner as
necEssany o matneain an 03l emperature between
200 and 325 degrees, until degp golden brown
and the thickest part of the breasts registers 160 o
165 deprees anan instant-read thermomeres and
the rhickest part of the drumsticks/thighs regis-
ters 175 degrees, 12 o 15 minotes. Transter the
chicken to a wire rack ser inside a mimmesd baking
sheet, Bring the oif back o 350 degrees and repear
with the remaining chicken, Serve, {(The chicken
can be refrigerared in an aimight container for up
to 2 days, To reheat, place on a wire rack scr inside
a eimuned baking sheet and heat imoa 450-degres
oven for L minunes. |

Chicago-Style
Barbecued Ribs

Tailgating and rils g hand in hand, like maca-
roni and cheese, Yhat could be better to nosh an
while watching a foothall game or soccer match
then juicy meat still on the bone? Here in the test
kirchen, we™ve seen ribs done different wavs all over
the countey, One of our fwvorite styles hails from
Chicago, wheee baby back ribs are shwv-smoked o
Fall-apaart tendesness and slathered with a spicy sance.

Lacking to create our own fecipe, we rescarched
fosrmulas from the Windy City's finest b jaints.

We learned that Chicago ribs are wypically
smoked at ahout 200 degrees for ar least & hours
fand sometimes for up oooa day), This slow-and-
liww coking method ensures the moist, tender
maat that helps define Chicags nbs.

We hoped to shorten the cooking time by using
a shghtly hotter fre, bue the resulting ribs were
rxugh and chewy. We had berter luck starting the
ribs on the geill {so they picked up good color and
smoke flaver) and Anishing them in a 250-degree
oven for another 1% hours ar so, which kept the
process smple, Bibs made this way weren't tough,
bt they sveren’t really tender or nwmst, either

Sowne recipes suggested precooking the ribs by
poaching them in simmering water, but this made
them Bloated and bland. Ocher recipes called for
mopping or spraving water on the eibs 1o ensure
miristness, The extra humidicy helped, but every
time we apened the geill lid wo apply warer, we also
allovwed Beat to escape. Placing a pan of wager in
the grill durng cooking moistened the vibs with
out lemgthening the coonking ome. To create really
msist eibs, we ook this method one step further
and steamed the nbs when Anishing them in the
oven as well. Afrer just a few hours, these smoky
ribs were so tender thar we had rouble picking
thizm .

We purchased several bottles of Chicago-style
barbecue sapce, and their abels revealed a couple
oof wnosnal mngredients, namely, celery salt and all-
spice, The other thing thar makes this sawee smand
out is the hear, which comes from pleney of cay-
enne, Sinve Chicago sauce i supposed 1o be brash
and assertive, no SIMmMEring wis necessiry—we
madic an easy spice rub {which we rubbed on the
ribs befare they bt the geate), then reserved some
af the rub, mixed it with ketchup, molasses, and
vinegar to make a potent sauce, and brushed the
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sauee on the nbs at the end. These moist, render,
and spacy ribs were just as good as any we've had in
Chicago—the perfect thing to fuel the fine ac any
hieavily delaved sporting event.

CHICAGO-STYLE BARBECUED RIBS
SERVES &

Ifyom cor’t fina bty back vife, oo 242 to 3-poina
ripcis S Lenfe-rrple sparerils (e page 154) pilf
iperk foe; the coakingr tinee will remain e e,
Wien remsowingr e midis from the oven, B eareficl
weof e 500 e B wster in she bortons of the bakeng
shegt, The prbe can be rebeated inon 350-degree oven,
seccorered, unnl bot, 10 B 15 swinndes sk aweih
soine of the remadiing sawee of trey bomia oo ook dry,

SPICE ELTR ANMD RILS
1% toblespeons diy mushand
1% tablespaon: brown sugar
1%  tablespoons papriko
teospoons garlle pawder
lepspoons ondon powder
2 teospoons celery sal
1% leaipoons cayenne pepper
%  teospoon ground oispice
3 [1Vi-pownd) racks baby back ribs
{s=e note above), membrans remaved
{s=& poge 155)
1 {14 by 12-inch) disposoble aluminum
reasting pan
1V cups wood chips, soaked, drained, and
sealed in o foll pocket (s poge 15%)

SALICIE

44 cups keichup
tablespoons molasses
fablespoons clder vinegar
ballespoans waber

#ﬂl-ﬂl-ﬂl-

teospoon liquid smoke
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1. FOR THE SPICE EUD AND RIBS: Combine
the dry mustard, sugar, paprika, garlic powder,
anion powder, celery salt, cavenne, and allspice
ina bowl, Measure our and reserve 3 rablespoons
ot the spice mixture for ehe sauce, 'at the nibs
dey with paper toweks and rob them evenly with
the remaining spice mixtore. Wreap the meat in
plastic wrap aml ler ik at room temperature tor
dt least | hour, or refrigerare tor up to 1 day. (IF
pefrigerated, 1ét siv ar voom wemperature for 1 hoor
bekore grlling, )

2. FOR THE SAUCE: Whisk all of the sagce ingre-
dients and the reserved 3 tablespoons spice rul
together in a bowl.

34, FOR A CHARCOAL GRILL; Open the bot
o grill vents lalbway. Light a large chimney
starter three-quarters full with chareoal briquettes

SECRETS TO CHICAGO RIBS

1. Place o disposakabe
oeirmirm racslirsg poan
oy e Bollom al the gl

2. Whezn finishing fhe
ribs n the oven, place
them on o wire rack
and add 3 cups of wabee,  Insice o dmmed boking
The wolar croates steam shaai flled with woler
during griling and mokes - and covear wilh fail,

thea ritbos tandar and picy.  This stecimy aven finish
ergies thal fres risore

Increchahy fersdern
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(75 briquertes; 4% quarts], Add 3 cups water to
the roasting pan and place it on one side of the
grill, When the coals are hot, pour them inta a
steeply banked pile against the other side of the
grill, opposite the pan of warer. Place the wood
chip packet on eop of the coals, Set the cooking
grate in place, cover, and open the [d venrs halt-
wiay, Heat the grill vntil hot and the wood chips
begin 1o smoke heavily, about 5 minutes.

38, FOR A GAS GRILL: Place the wood chip
packer directly on the primary burner. Add 3 cups
witter to the roasting pan and place it onoa second-
ary burner. Turn all the burners o high, cover,
and hear the grll unnl hot and the wood chips
begin to smoke heavily, about 15 mineees, Turn
the primary burner to medinm-high and nen off
the other burner(s). {Adjust the primary burner as
necded to maintain the geill temperatone arcind
325 degrees. )

4, Clean and il the cooking grate. Place the ribs,
meat-side dowm, on the grill over the waser-hiled
pan; the ribs neay overkag slightly. Cover {position-
ing the hid vents aver the meat if wang charcoal}
and cook until the ribs are deep red and smoky,
abovar 2 hours, fippang and rotating the racks half-
way through, During the final 20 minutes of grill-
tag, adjose an oven rack to the middle position and
heat the oven to 250 degrees,

5. Ser a wire rack maide a vhmmed baking sheet
and add just enough water to cover the bottom of
thie baking sheet, Remove the riba fram the grill,
lay them on the wire rack, and cover oghtly with
fil. Continde to cook cthe vibs in che oven antil
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render and a fork inserted ra the ribs meets no
resistance, 1% ro 2% hours longer.

&. Romove the ribs from the oven, loosen the fail 1o
release steany, and let rest for 30 minures. Unwvrap
the nibs and brush them evenly wich halfof the
sauce. Slice the ribs berween the bones and serve
with the remaring savce in a2 bowl on the side,

SHOPPING WITH THE TEST EITCHEN

Forl Ribs: We love pork ribs; bur nocall dbs are
crested equal, dnd we eall for different types of
ribs for different recipes, depending an which style
wiarks best. Hepe are the kev differences benween
the vanetics available

SPARERIBS

e Fibs from neor fne
H ' W pias lally belly, They

nead a ok amouni of
hioma inmming

5T, LOUIS-&TYLE
Sporeibs thot hove
baen timmed of skir
meat and axcess
carthage. Midmal fuss,

DABY BAUK
Smalles leanar fos
m Y from the [adult] pig's
IRLE L Lok, Tancer, howgh
thes mieat dries ool

too guickh for somea

racioes.



Memphis-Style
Barbecued Spareribs

In Meémphis, ribs ger their favor not ffom bar-
biecue sauce, but from both a dey space vk and a
thin, vinegary liguid—called a mop——that is basted
an the nbs throvghour cooking. it masters in
Memphis also sprinkle some of the rub over the
ribws juse Before they come oft the grill, giving these
b their hallmark fayvor and cresp, erusey extenor,

We experimented with almost everyrhing on
our spice rack, amd along the way we discovered
three essential rules for this spice rub, First, salc
i% 4 must, Second, sugdr is cssential oo mellow thie
Hawvor af the more potent spaces and o balance the
salr. If's common, toosee salt and sugar in equal
amonents, bur this formuls was woo salry for us
We think 3 parts brown sugar (which we like for
its light molasses faver) o 1 par salvis just aboar
right. Third, because some of the rab is sprnkled
e the ribs just before they come off the grll, 10
best po avinid spices that taste harsh staight from
the jar. Cumin, which appears in many recipes,
falis inke chis cakegory,

The spice rub is kev, but do the rubhed ribs
really meed to “cure™ overnight, as many recipes
supgest? We found that rbs absorb plenoy of flaver
in just 1 hour—bagically, the tme it takes to soak
waod chips and fre up the grll, However, if yoo
have the time, allowing the nbs to “cure®™ with
the rub for as lng as posable (up oo 1 day) wall
vield more deeply flavored nbs, We also discoy-
ered thar overnight soaks in sl brines, another
step recommended by several sources, gave the
meat a firm, spongy exrare that we didn’c care
tor, ["arboiling was the most pueeling approach
taken in some older recipes. This messy technigque
robbed the nbs of ther meary Bavor and tough-
encd them as well. But as with many other rib

vecipes, we found no harm in finishing them in
the oveen, which specds up the cooking time and is
more fool proof than having oo add men: coals and
finishing them on the gritl.

Memphis ribs are never shellacked with a sucky
sagee, but they are repically brushed wich a- thin
lieguaed, callead a macg, a8 they cook, Whar gies into
the mop is open 1o debare, although vinegar Is
pretty much a constant. Other common choices
include beer, juice, amcd water, Dur favarie mop
is 2 mixrure of apple cider and cider vinegar
Brushed onte the ribs pbout every 30 minutes, chis
simple mop adds o pleasing balance of sweetness
and acidity.

We thought it a shame to throw oot the left-
over mop, so we simimered it down o make a
dipping sawcy to sgrve with the ribs, We added 2
pinch of vur spice b, along with hot sance, for
an extra hit of Ravir.

Moy donbr about i these nbs ke & good pece
af me. Bur the combination of smoke, spice, and
pork ks unbeatable

REMOWVING THE RIB MEMI!AHE

’.

L

Ll et L-_.-.MI

1. At o @nd of Therack, 2, Grob the memirane
lansen the adoe of ihe with o praper o] cned
s with fhe tip il syl soukd come
of o poreg knife oryour off inone piece. The
finges. miambroers (sl is vary
fhin, so remowing i shoulkd
niot expose 1he rio bones.
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MEMPHIS-STYLE BARBECUED
SPARERIES

SERVES 5

It vour san’y fied S, Lowedi-siwle reels, thivee I Va-povund
riacks ity Bk wider il werk fiee; the covkirng e
will rensmin ife senee. These vibe are moderarely ey,
frat youe can sdjust the amounis of eawarne and it
Srece g desred,

Y cup popioo
3 tabbespoons brown sugar
tablespoons chili powder
Fepper
Salt

teaspoons garlle powdar
heaspoons arion powder
teaspoon Coyanng peppes
[ree note cbove)

2 [2%- fo 3-pound] full racks pork sporeribs,
praferakly 5. Louks cut (see nole above),
irirmmed of any lorge pleces of Tal and
rmembrone removed (see poge 155)

3 cup: opple cider
cup cider vinegar

2 cups wood chips, seaked, drolned, and
seabed in a loll packet (see page 15%)

2 teospoons hol souce (see note above)

1. Combing the paprnka, sugar, chili powder,
2 tablespoons pepper, 1 rablespoon salt, garlic
posder, omion powder, and Gvenne 1 a boswl,
Measore ot and reserve 7 easpoons of the spice
mixture for finishing the cibs and sauce, Pag the
ribs dry with paper towels and rub them evenly
with the rermdining spice mivture. Wrap the mear
i1 plastic wrap and let st at room temperature for
at least 1 hour, or vefrigerate for up vo 1 dav. {If
refrigerated, ler sit a room remperature for 1 hour
before pritling, )

2. Bring the cider and vinegar 1o a simmer in a
small gavcepan over medium heat, RBemove the

m from the bear and cover wo keep warm

Ja. FOR A CHARCOAL GRILL: Open the bot-
rom grill vents halPway, Lighe a large chimney
sgartel three-guartess fall with chareosl boguettes
{75 briguettes; 4% quares), When the coals are
Priar, postir thermn inco a steeply banked gile against
ome side of the grill, Place the wood chip packet
on top of the coals. Ser the conking grate in place,
cover, and open the hd venes halfeay, Heat the
erill until hot and the wood chips begin to smoke
heavily, abonr 5 minues,

dB. FOR A GAS GRILL: Place the wood chip
packes directly on the primary burner, Turn all the
burmers ta high, cover, and heat the gl undl heoc
and the wood chips begin o smoke heavily, about
15 minutes. Turn the primary burmer to mediom:
high and mrn off the other burneris). (Adjust the
primary burner as needied o mamtam the grll tem-
perature around 325 degrees:)

4, Clean and oil the cooking grare. Flace the ribs,
meat-side down, on the cool pare of the grill;
away from the coals and fames; the ribs may
overlap slightly. Cover {posttioning the lid vents
over the meat oF using charcoal) and cosk until
the ribs are deep red and smoky, about 2 hours,
Hipping, rotating, and switching the ribs and
basting with the warm mop every 30 minuces,
During the final 20 minuces of grilling, adjus:
an awven rack to the middle position and heat the
oven o 250 deprees,

5. Remove the ribs from the gnll, lay them meat-
gde ap on g rimmed baking sheet, and cover tighely
with foil, Continue to cook the ribs in the oven
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until tender and a fork inserted mio the nbs meets
oo resistance, 1% ta 2V hours longer, basting
with the svarm mop every 20 minutes.

b, Remove the nbs from the oven-and [T T
Memstaon an oven rack 6 inches from che broder ele
ment and hear the brailer. Sprinkle the ribs evenly
with 2 tablespeons of the mserved spiee misture
and broil unol browned and dry onthe surface and
the spices are hragrant, about 2 mnures; Aipping

the nbs halfway throsgh,

T Bermove the nbs from the oven, iene locsely with
fosl, and let vest for 30 minutes. While che nbs rest,
add the remamning 1 teaspoon spiee nesture @ the
remaining maop and summer, uncovered, unol chick
ened and sawcy, 10 o 15 anutes. Stir in the b
savge and season vath salt and pepper Do taste. Sloe
the ribs beoween the bones and serve with che sagce
i a benwt on the side. (To rehear, place the absin a
baking dish and heat in o 350-degree oven, uncow
cred, wneil hot, DObo 15 sminuress Dowsdy witl some
of the sance iF they begim to look dre)

SHOPPMING WITH THE TEST KITCHEN

Grill Tongs: We wsually steer away om trends,
but recently we picked vpoa few of the latest grll
rongs on the marker. Unfortunacely, most looked
winel performed bke medieval tarmare devices, with
sharp, serrated edges char nicked the surface of
etisaks and Maked our Bl Chor overl] svimner was
a plain pair of OXO Good Grps L6-Inch Locking
Tongs (§13.95). Noc only do they grp, e, and
micwve: Foaed around the gnll easily, but they are also
lomg enough o keep hands a safe distince foom
thie gl
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Lexington-Style
Pulled Pork

Piled atop a soft bun or white bread with bread-
ancl-butter pickles as garmish, pulled pork 15 3
true superstar. Different regions of the country
have their own versions, bt almost all of them
require at least a day of effort {if not more) and
tedious houes of grill rending from the chell We
set out to see if there was a less laborantensive
way wo produce authentc-tasting pulled pork. We
picked the wraditional Lexington-style {named
after Lexington, North Carolina) pulled pork as
our goal, witls s eader; sweet, amd smaoky meat
coated in a spicy, tan vinggary sauce,

Tix reduce the cooking dme while sull main-
tmming e bacheoue favor, some recpes rely on
indoor smokers or even braising the pork shoulder
with lguid smolke, bt these methods seemed dis-
ingenuous, In previous tests, we had been success-
ful wicl starcimg large pieces of meat on the geill
befiore fimshing them in the owven. Theoretically,
this allows the meat to rake on a smoky, barbecued
Maviar withaut |1;:'|‘in|:1 gesit over o live fiee all :‘I;]'.

We opred o use Havorbul pork burt, cuc from
the shoulder, sance it has enough B to stay mioike
and suecolent during long, slow cooking. Our frst
tests using this technique resulted in fork-render
micat i just 4 oo 5 howes (2 howrs on che grll,
the restin the oven), bur dhic smoke Havor thar the
erill provided dissipated dudng the pork's time in
the oven, leaving it tasting as if it had been sim-
piv roasced. To bumg up the favor, we coated the
pork wich a bastc barbrewe rub {many recipes use
just sale and pepper) before plading it on the grill.
Tor make sure the smoke got down inbo the meat,



wie doatbled the amoune of wood chips called far
e miost recipes, buming through 4 cups of chips
in just 2 hours of grilling. With this reatment, the
pork developed a deep red crsst {called “bark™ in
barbecue circles) and a rich, thick smioke ring that
stayed with the park even afier 2 couple of hours
n thie oven

The beauty of the sauce fisr this style of pulled
pork i ity simphicity—after all, 6% nothing more
than vinegar, sugar, pepper, and ketchup, But even
with so few mgredicnts, it sl ook seme resting to
et the balance of Havors just nght. As a base, cider
viricpar wis the elear Favorice for i fruity ere. We
halanced the vinegar's edge by adding an equal
amount of water. For a touch of sweetness; we
wilcded Elq:n.u'l:lu'.-ﬂ sugar and just L"I'II::IIJH"I k-l:ﬂ:hup B
give the sance body and a rosy color, Although hot
giiice el &ooomimeda theme found o our reseanch,
we feli its favor was distraciing here, Pepper added
4 itice earchy bite, and a pinch of red pepper flakes
gave the sanece 7 kick thar marched the pungency
of the vinegar, Finally, we were ready o pur i all
tewgethier, Affer just obe bite, we kiew we'd found
pulled pork heaven

MAKING A FOIL PACKET

Abter soaking fha wiood
1 chips inwater for 15 min-
wheg, chidin andl spread
Iham in the conder of a
I by F2-inch pieca of
Fewy-cluty foll. Foid to
seal the edges, than cul
Ihwreses car Faur difs 1o alkaw
smoke fo escape,

LEXINGTOMN-5TYLE PULLED PORK
SEUVES %

Honeless pork burt (ol labeled Borrowe burt) ir ofien
iiapped dn clistle webbing; B sure B vewiore e
wetting. To tesk the mend for pmderwes i skep 4,
skfck @ fork fnie e topoof e ranst, then remove of,
I e fork comes out nails liitle or wo resstance, the
rorse i3 rendy; if the fork i adifficuls o remove ar
fichs afe e ponay, e roat e reaily.

MIRK

Z fablespoons poprika

2 tablespoons pepper

2 tfablespoons brown swgor

1% tablespoons kosher salt

1 [#- to 5-pound) boneless pork bull
[sme note above)

A4 cups wood chips, sooked, drofned, ond
sealed in o foll packet

1 (13 by 9-Inch) dispesoble alurminem
roafing pan

SAUCE

cup waler

cup clder vinegor

cup ketchup

foblespeon gronulofed sugar
teaspoon sall

feaspoon pepper

leaspoon red pepper Nokes

FEELF oo

1. FOR THE MIKE: Combing the paprika, pep
per, brown sugar, and el in o bowid. Par the medt
dry with paper towvels and rub it evenly with the
spice mixture. Wrap the meat in plastic wrap and
|t =10 ar T rEmperatre foor an besst 1 hour, o
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refiigerate for up te 1 day, (IFrefigerated, ler sitar
o temperature for 1 hour before gdlling,. )

24, FOR A CHARCOAL GRILL: Open the bot-
tom grill vents halfway. Lighe a large chimmey
starter Hrce-quirters full with charcoal bngquettes
(75 brguettes; 4% qoarts). When the coals are
hot, pour them into a steeply banked pile against
one side of the grill. Place the wood chip packer
on top of the coals. Ser the cooking grate in place,
cover, and open the [id vents halfway. Hear the
grill nntil hot and the wood chips begin oo smoke
heavily, abwout 5 minetes,

28, FOR A GAS GRILL: Place the wood chip
packet directhy on the primary burner. Turn all che
barnems o high, cover, and hear the geill unel ho
andd the woosd chips begin to smoke heavily, abour
L5 minutes. Turn the primary buarner to medium-
high and twen off the other boames(s), { ddpost the
primary burner as needed to maineain the grill tem-
perature around 325 degrecs. )

3, Clean and ol the cooking grare, Place the meat
on the cool pact of the grll, away from the coals
and Aames, Cover (positioning che lid vents over
the mear if using charcoal ) and eook antl] the pork
las a dark, rosy crust, about 2 hours, During the
final 20 minures of grilling, adjuse an oven rack
tiv chie bower-middle position and heat the oven o
315 degrees,

A Transfer the park toa roasting pan, cover the
pan tighdy with foil, and ecast the pork in the oven
until & fork inserted inba the center meets no resis-
tamce, 2 0o 3 hours.

5. FOR THE RAUCE: Meanwhile, whisk all of
the sauce ingredients together in 3 bowl wuril the
sugar and salt are dissolved; ser aside. {The saace
v be refrigeratid in an airtight conminer for wp
to 4 days. )

&, Kemaove the pork from the oven and ler rest,
spill covered with foil, for 30 minutes, When cood
enotigh to handle, unwrap the pork and pull the
meat men thin shreds, discarding the excess fat
and gristle. Tos the pork with Y2 cup of the sauce
and serve with the remaining sauce in 4 bowl on
the side.

SHOPPING WITH THE TEST KITOHER

Grill Brushes: We scr our to find 2 prill beush tha
could make the wedious sk of cleaning 2 gunked-up
cooking grate more efficienc, Whart did we fnd?
Brushes with stffer briseles fored better than their
soffer counterparts, bur none of them worked very
well, The bristles on most bent afier a few strokes

and rrapped large quanticies of residue, chereby
decrensing their efficiency.

Chur favorite—the Tool Wigard BREQ Brush
{31299 —has no brass bristles to bend, break,
or clog with umwanted presse and grime, Instead,
this brush has ane large woven-mesh seainless
steel scrubbing pad, which conforing b any cook-
ing grate’s spacing, saze, and matenal, Best of all,
the pad is derachable, washable, snd replaceable
faspare is imcloded )
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Swedish Cocktail
Meatballs

Swedish meatballs bave long been standard cocktail
party tace, amd for good reason, They'ne casy toe e
aff a toothpick in a ceoowd, and they ook appetizing
set out in 3 chafing dish. These meatballs are ypi-
cally made with ground beef'and park; bound with
epr: seasoned with allspice, nutmeg, and dill; and

served g thick sauce enriched with sour cream.
The problem with Swedish meathalls is making
them. Raolling and beowning doeens of mearhalls
and then building a sauce leaves livile ome to get
everything ready before company arives,

Enter the slow cooker. Our research turned up
several dow-conker Swedish meatball recipes that
promizsed perfectly cooked meatballs made mand
served right our of the slow cooker; all the cook has
tox v 18 formy the mieathalls, drogp them caw jneo the
conbker with some broth and flour, and walk away
whils everything cooks together. Bur when we tried
a tew of these recipes, the results were horrible,
The meatballs were gray and hard as marbles, and
the saude was bland, watery, and greasy.

But we didn’t want to give up on the slow-
eopker method yer. To start, we took ancther look
at the meatballs themselves. We began by mix-
ing the ground beel and pork with cgg, spices,
and sauréed onfon, Since greasy sauee was a hig
problem in our eacly tests, we koew we needed o
precock the meathalls to render some of their far
before they went into the dew cooker, Bromming
o Tebtle mwsatsalls anoa skifler was messy and dine-
consuming, so we decided to shift gears, We
araniged the raw meatballs on a rack ser inside a
rimmcd baking sheer and popped them mio o kot
oveit, After abour 15 minates, thie meatballs were
micely Bromwned and kad Jeft mose of ther faron the
bortom of the pan. But they were sall tough,

T BEST POTLUCK RECIPES

Many Talan meatball recipes incorporate a
panade [bread or bread crombs soaked inomilk) oo
help keep the meachalls tender, Since these were
Swedish mieatballs, we saw this as an opportonity
o add more Swedish flavors by wsing rve beead
Mavesred with caraway, & spice popular throughour
Scandinavia. Our tasters leved how the fye pan-
ade, which we made with sour cream for additional
tuny, made the méatballs both render and more
Swedish in favor,

The sance came rogecher quickly. We starned
with 2 bagz of a flour-and-butter roug (e thick-
ening) and beef broth. For a meatier flavor, we
turned fooan ingredient the rese kncheén often uses
o enrich soaps, stews, and sauces: sov sauce. fust
2 tablespoons gave the sauce much more back-
bone without overpowenng the other Aavors,
After mixing in the sour créam ar che end of conk-
ing—any earlier and it separated and became
clumpy—we had tender, full-flavored meathalls
in a rich, well-scasoned sauce, all prepaved in the
comvenience of our slow cooker,

THE TRAVELING S5LOW COOKER

It anes withoul saying thisl o dow cockal can ba
viour best iend when yau're hosting o polcck, Bul
the convenlemce doem't end thane, Slow cooken
com froval, too. And whot beter way 10 moke sura
yaur dish is pping hot when i1 served® Simply make
surer the pover i sacure. Tha heat way ko do fhat,
consdanng thot the inssr wil akeody be rdpping
hot becouse it's bean coaking owoy and 50 can't
b taped shit, s to sed the slow cooker in o deep
cerrdbacnd bos and suncund I with kichan howels
fo keep it secune, Place an exdro sel of pathcldens
on the lid bo pemind voursel thet the handles gnd
nsert may still be hot when you amive ot the oarky.
Ared ba sure to check with vour host ahead of fire
fes micske sure Ihere's anoutied at youwr destinotion so
o oan phug in B o cooker when you amise.



SWEDISH COCKTAIL MEATBALLS

MAKES ARDUT 60 MEATEALLS

A Ha-wncly doe creams sconp eakes 35 eany fo form
Ihege cocetael-sized wiearluells, TF you wre beepivg the
meathalls wara i srep A, do ot fully cover the slow
cooler ar ohe atnee will dreal. To turs By recipe
snd0 gt aen cowrre (Hhek woenld revve 8 i prep 2
simply rold the mecrt mixtnre vk 2-fnch meattalls
(yan shoeld fave aboud 35 weealialli) and proceed
witk sthe recipr as diveceed; wree vk burtered ey
powdies or tteansed white rice on fie side.

foblespoons (% stick) unsalled butter
onions, minced
cups beaf brath
CURP SO0 Cream

Iy

slices caomwoy-rye breod, crusts removed.
torn info smll pleces

large egg yolks

teaspoon ground allsplce
teaspoon sall

fraspoon peppar

leaspoan greund nuirmeg

pound #0 percent lzan ground beef
pound graund pork

cup all-purposs Fouw

foblespoons soy souce

leaspoons minced resh dill

U - PR - = -

1. Adjust an oven rack 1o the middle positien and
heat the oven o 475 degrees, Melr 1 mhlespoon
of the butter in a large skiller over mediom-high
hear. Add che onions and cook until softencd, 5 o
7 minutes; transfer tooa large bowl, Add Y cup of
the broth, Y% cup of the sour cream, bread, egp
volks, allspice, salt, pepper, and nutmey 1o the
onions and mash wich a fork unol smooth. Add
the beef and |'||::||"|r. annd knead onal well combined.

2. Form the mixmre into 1%-inch meathalls {von
sheld have abont 60 meatballs) and transfer tooa
wire rack set inside a rimmed baking sheer. Bake
until hghtly browned, about 15 minutes, romtng
the baking sheet halfway chroogh. Transfer 1o te
sloww -cooker inserm.

3. Melr the remaining 5 wablespoons burrer in a
large skillet over medium heat, Whisk in the flour
and ook untl beginning to browna, aboun 3 min-
utes. Slowly whisk in the remaining 3% Cups broth,
bring o a boil, and transfer o the slow-cooker
insert, Cover and cook on low until the meathalls
are tender and the sawce 5 shahtly thickened, 4 1o
5 hours,

4, Transfer Y3 cup of the sauce from the slow-
cocker insert toa smakl bowl, Whisk in che remain-
g 3 cup soor cream, sov smoce, and dill; gentdy
stir the sour cream misture into the slow-cooker
ingert, Serve. (The meathalls cn be kept warmn in
the slow cooker on low, partially covered, for 1 o
2 hours. Str cecasionally, adding wp ro 2 tabie-
sprons water as needed o thin che sawce. |

SHOPMMG WITH THE TEST EITCHEN

Slow Coolers: As sdow cookers have Eﬁ'iﬂt-‘d pog-
ularity, manufaciurers have added new feamures—
and larger price tags. Does more money buy a
better show conker? To And aut, we tested seven
models. A1l the show cookers did a good job on the
codking rests, bur maore important were the feamres
we deemed essenoal; timers thar auromanically. shift
Gy 3 “heep warm™ setring st the end of cosking, o
clear ld, an *on® Indicator light, and handles on che
insert. Our favorite is the AlLClad Srainless Seeel
Show Cooker wach Ceramic Insers (5179955, This
comker aced all of the teas, and it has every featuee
we want, ineluding insert bamilbes and a clear lid,
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Barbecued Shredded
Beef Sandwiches

When you want to serve a crowd the flavor of meany
barbecue but don’t want o hover over the grll,
turn o the slow cooker to do the work for you.
Barbecued shredded beef sounds like an ideal rec-
ipe for the slow cooker, a8 both ourdoor barbecoes
and slowy cookers use the combination of plenty af
pime and kv heat o eenderize tough cots of meat

But mast of the slow-cooker recipes we found had
s mmply dumping a few bottles of barbecue sauce
over a plecy of breket, uming on the slow cooker,
and calling it a day. Eight hours later, the beef was
dhry, stringy, and chewy, BEven swaorse, the meat tasted
more like sour pot roast than barbecse, as the mois
hear of the slow cooker washed away the flavor of
the sauce,

Wirh smoky, i, and wender beel cloaked m 2
tanigy stuce as oo goal, westarsed with the meat, Our
testing proved beisker o be unreliable—oo often i
was tongl ansd bmpossable wo shied, even after bours
of cooking, Flank steak, round steak, and chuck-eve
roast worked betrer, msters prefeered the chuck for
its bag, beefy flavor and sifky, pull-apart texture,

Although bottled barbecue sauce can be prery
good, we thought the nme saved by using the stow
cooker afforded us the opportunity 1o make our
o sance, To create 3 smoky Tavor base, we ren-
dered bacon and cooked onion, chili powder, and
paprika in the drippings. Kerchup, beown sugar,
and mustard are a muose for any barbecue sauce,
but tasters wanted decper, more complex flavor,
Meither beefnor chicken beoth added the necessary
richness, but o surprise ingredient—ofce—gave
the sawce 4 noticable depih,

We poured this sance over the beef, and after
[ hovrs of cooking we had tendeér meat swim-
ming in a watery sauce; as it cooked, the chuck

cxuded juice into the sauce, dulling its flavor and
thinning itz rexoare. Using oaly half the sasce for
cockirg and reserving half’ for dressing the cooked
meat worked well, especially when we reduced the
cooking liquid before adding i back 1o the beef,
Splashes of cider vinegar and hot sauce brighrened
thingz up, and 3 teazpoon of liguid smoke gave the
dish a mice smoky Havor,

After pulling the tender mear into shreds, toss-
ing i wirh the savce, and piling it hygh on a bun,
we knew we'd hit the mark, We'd finallv made
slonw-cooker barbecied beef that Tooked and tsted
like ot had come off the grifl,

BARBECUED SHREDDED

BEEF SAMDWICHES

KEHNVES L0

LDhne e slored the meat too finely in seep 3; 00 il bveak
wp neore ar i 65 comelined with the msce.

5 pounds bonebess beel chue k-eye roas,
himimad and cul info 4 pleces
{soe poge 158)

slices bacan, chopped fne
anion, minced

foblespoons chill powder
foblespaon papriko

cups brewed coffes

eups kebehup

cup poched dork beown sugor
inblespoan apicy boown mushard
foblespoon hot sauce
tobdespoon cider vinegar
leaspoon Bguid smoke

Salf and pepper

10 sandwich rolls, spil

-
P~ |~ S

1. Place the beef in the slow-cooker inserr. Cook
the bacon in a large skillet over medinm-high
hear until crisp, about 5 minutes, Uking a slotted
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spoin, transter the bacon to the slow-cooker insert,
Toor off all but 2 tablespoons of the bacan far. Add
the onion o the pan and cook unnl softened, absouat
5 minutes. Add the chili pawder and paprika and
cook until fragrant, abowt 30 seconds, Stir in the
coffee, kerchup, sugar, and 1 mablespoon of the
mustard and simmer untl redoced alightly, alsou
10 minutes. Add halt of the sauce to the slow-
ekt insert; allow the remaining sance vocool and
refrigerate in an airtght container, Cover the sk
cocker and cook on low unol the meat s tender,
G 1O hours {ar cook o lugh for 5 o 6 hours).

2, Using a slorted spoon, wansfer the meat to a
barge bowl; cover with foil, Transfer the remain-
ing liquid to a large skiller, skim off the far, and
simmer over medinm-high heat onel reduced
1 cup, abour [0 minures, Of the heat, sor m che
reserved sauee, the remaiming 1 wablespoon mus-
rardd, howt sauce, vinegar, and ligoid smoke, Retim
the sawce o the slow-cooker insert.

3. Meanwhile, pull the mear into barpe chunks, dis
carding the exeess fat and gristle. Benun the aveat
1o the slow-conker insert and voss with the sauce.
Let st, covered, uneil the miesr has absorbed maost
of the sauce, abont [0 minates, Season with salt
and pepper o taste. Serve on the rolls,

FREFARING CHUCK FOR THE 5LOW COOKER

Adter Wimiming and
disceinding any exherion
fol. cut the rocst in bl
and fhen cut each pieca
in half again.

168 BEST POTLUCK RECIFES

Guinness Beef Stew

Sloww cookers and beef stews are a match made in
heaven—their shared mantra of “slow and low™
produces succulent meat, fork-render vegetabies,
and a rich, beefy broth. S0 why doso many recipes
resule in desiccaced meat, pale, pasty broth, and
vegetables from mush city! We ser out 1o develop
a rovbast and favorful slow-cooker beef stew thar
wonld be perfect for sharing wich friends in frone
of a toasty Breplace come Janusany,

We began our testong with the goal of develop-
g a hearty beef stew in the Irish cradition: thar
is, with Guinness, Guinness, we thought, would
add complesity to a fairly siraightforward combi-
mation of ingredients, After making a few prelimi-
nary recipes for Guinness beefl stew that used way
toe much of the stout, giving the stew o harsh,
hitter Aavor, we decided toscrap thens all and stan
fronm scrarch.

When it comes to braising beef, the rest kischen
has abaays been partial to the chuck cut, from the
shoulder of the cow; at's well marbled and has
great beety flavor, We found that searing the meat
becfore adding it to the s cooker gave it a nice
crst and more favor and helped o balance the
steongg taste of the stout. To keep with the Trish
theme, we meluded carrots, parsmips, and poga-
s (waxy, red-skinned pocacoes held their shape
nicely during cooking ) as our vegetables of chodce,
we cut the carrots and parsnips into large, mestic
preees so they would absorh lots of flavor with-
out falling apart or becoming mushy durng the
boang cooking.

When it came 1o the hguwid, wstens prefesied
the mild, newtral meatiness of chicken broth o
beef broth. As foe the beer, some recipes called
for the becrer pare of a six-pack, but we foond
these versions so harsh and bitter that they were
nearly inedible, Starting with twa bottles, we
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gradually reduced the amaunt of beer i each test
But by the oime the bitterness was subdued, so was
miest of the beer flavor. Adding the Guinness in
v stages Cat the begmamng for 2 base flavor and
at the end for o fresh kick) helped, but it wasn't
urtril we used a litele culinary trickery thar swe macle
real propress

Since stont drinkers often exrol the beer’s
epinplex coffee Schocolate aroma, we wondered
if enhancing these flavors might bolster the per-
ceived svour characker of the stew without add-
ing any harshness, We first tested coffee (both
insame aind fresh-brewed) in the spew, but tasters
instantly repected s distinetive taste. For our mext
west, we added cocoa o the slow cooker, and rast-
ers raved about the improved stoot favor and lack
of bittermess

The onlv downside 1o the cocoa wis its dighdy
acidie pature, but a quick switch o bittersweet
chocolate left us with o beefy stew that was long
v favar s short on Bitternes—just the dish 1o
share with Family and friends on a chilly night.

GUINMESS BEEF STEW

SERVES &

Be greaele whem seering dn the flowr in sep 3 becryse
the fovk-tewder Meel will fall apare i stivved too
aynreseively,

4 pounds baneless beel chuck-gye roash,
timmeed and cuf Into 1 Va-Inch cubes
Sl and pepper

2 joblespoons vegetable of

1 onlons, minced

4 eups low-sodium chicken broth

1% cups Guinness Drought {see pogs 171)

1 ounce biflerswesl chocobabe, chopped

1 toblespoon light brown sugar

1 tecspoon dried thyms

TH  BEST POTLUCE RECIPES

¥ boylooves
v pounds small red polaloes [aboul 7),
semubbed
1 pound parsaips, peebed and cul inbs
1-ineh chunks

& corrofs, peelod ond cuf Inka 1-Inch chunks
Y cupall-purpase llours
2 loblespoons minced fresh parsley

1. Pat the heef dry with paper powels angd season
with sale and pepper, Hear 2 weaspoons of the il
in a farge skiller over medium-high heat uoril jus:
sanrking, Add half of the Beef and cook, stiring
accasionally, wntl browned on all sides, about
# munnres. Transfer oo the slow-cooker insert;
repeat with 2 teaspoons more oil and the remain-
ing beef.

2. &dd the rematning 2 teaspoons oil, the onions,
and W teaspon salt to the now-empty skilles and
cook until the onions aré softened and lightdly
browned, 5 o 7 minwces, Add the broth, 1% cups
of the Guinness, chocolate, sugar, thyme, and bay
feaves and bring toea boil, using & wooden spoon
tor serape up the browoed bits on the bottom of
the pan, Transfer to the slosy-cooker insert.

3. Add the potatoes, parsnips, and carrots oo the
slow-cooker inseri. Cover and cook on low unil
the meat 15 tender, 9 o L0 hours (o cook on high
fior & to 7 hours). Ser the slow cooker to high.
Whisk the flour and remaining ¥ cup Guinness
togecher ina small bowl ondl smooth, chen stir
tnto the slove-cooker inserr. Cook, covered; unnl
the sauce thickens, about 15 minuies. Discard the
bay leaves, sie in tee parsley, and season with sale
andd pepper e mete, Serve,



SHOPPING WITH THE TEST KITCHERN

Guinness for Stew: While shopping for our
Guinness Beel Stew pecipe, we were surprised 1o
find twa options in the beer asle: Guinness Extra
Srowr and Guinness Draught, Straight from the
bottle, both beers ave ther merins, Bur alter nine
howurs i the slow cooker, Guinness Draught was
the clear wanner, Tasters nonced the “clean, masted
taste™ of the stow made with Guinness Draonght,
wihiereas the stew made with Guinness Extra Soout,
although stll acceptable, was noted Tor aving a
shightly “tannic, bicter™ aftertaste.

Texas Chili con Carne

Since ar least the mid-1800s, chili has been nelied
upon ta feed the mases while abso keepang them

happy, Here ar the test kitchen, we're big fans of

chili, amd one of our favorite stvles Features big
chunks of tender beef in a thick, fiery red saace. In
Texas this chili is called a “bowl af red.™ We won
dered if we could adapt this Lone Star classic o
the slow cooker, for 2 hearty main dish that wonld
satishy friends and Gunily,

Your typical Texas chili-head belicves there is
cme andd omly cne woe recipe for chili, and thar is
oie in which lerge pieces of cubed beefare brosned
and then simmered with dricd chiles in brath or
water, Many authentic chili recipes demand a mix
of dried chiles—which must be toasted, seeded,
and ground—in place of all-purpose supermacket
chili poder. Tomatoes and oniens are a master
of losal preference, although the former are no
accepted in true Texas chili civeles, And beans anz
serictly for amateurs. Let®s get this straight; this
dish 15 abaut meat,

In the test Kirchen we've found thar ready-cut
stewe meat usually makes div, dull chili, Thise seraps

often come from precry lean parts of the cow, and
feir chili Yo want something with fu and faver. A
chuck-tve roast is our top choice for chill, and it
takes just 10 minures oo cut up the meat.

For most slow-cooker chili recipes you just
dump the mear and other ingredients ineo the pot,
throw on the lid, and hope for die Best. You sweould
never make Texas chili thes way on the stovetop;
the el is always browned. Just to make suve this
exera step was worth the mess and ome, we made
o barches of chili—one with raw beef, the ather
with beef browsed 1moa b skillee Rlmed wach oil,
There was no comparisen, The chili made with
brreswnied Beel taseed much, much beeficr. It was
also less wateny:

With our bect browned and waiting in the slow
cortker, we santéed onjons dmd jalapefio chiles,
Instead of raking the trouble to toast and grnd
dried chales, we were hoping to use commcrcial
chili powder and cumin, but they tasted bland,
Cooking these spices with che onions and some
fresh chiles brought sor their favor, Canned chpea-
tle chiles {dried, smoked jalapeios) added mare
complexity, and tasters preferved chili made with—
that’s right—romatoes, For an herbal noe, we
added some oreganc ar the end of cooking se s
Haver would stay bold and potent,

Ar this paint we were more than happy with the
taste of the chili, but the sauce was soll on the thin
side. Pureed corn tortillas tormed oot to be part
of the solution, but we stll needed help. We gon
thar belp quite by acadent one moming when we
were rushed for dme and wsed wnevenly cor picces
of beef, some large and some quibe small. By the
cind of the day, the smabler chiinks had cooled to
the poane of falling apart, but the larger chunks
hield their own, Mow we had 2 meary chili wich a
varied texture and 3 sauce that had just the right
by thickness,
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While chili con cune purists don't favor beans
in their ehaly, we fosmd deag their sanch ||rJ|.'rr.‘d. al-
ance the heat, and adding thrée cans also extended
the pot, We found thac ic's besr po stir in che beang
durimg the last minotes of cooking so they'll et
their shape and texrore,

THE AMERICAN TARLE

CHILI CON CARME

hatocdy krenss exoctly when chili con
coyme wirs inwventedd, bul by the mid-
180 { wias o staple in Texos. Tha rest
af e couniry diEcovered Ihis lconic
dighy in TB93 af the Chicags Woikd's Fail
Callad the Word's Solembion Expastian
fim honcr of e 400 annivescry of
Calumibus diseaveitng The Hew Warld],
tha fiar dree miore than 25 million visitors,
Tha Tesos enfiblt conbained an authen-
iz Zan Arntenio chill stond seling bowds
of its sigrariure dish. The chifi weoas o huge
hit, and soon enterpesing restourateurs
were opering chil joinls In every mogor
Ameficon ciby

Chil womn'l the only culmary ican fo
gat s start at the for. Sdcy Frull gum,
Cracksr Jock, Shredcesd Whea! cedsol,
and the homborgar were indroduced
fo Amerca at the 1893 foir And the
crchileciure al  Phe BEigroonds  wos
imprassee enough oo hova served s
the nsplirotion for hwo of Amaenco's
Beller-known fonbasy lords; Disnedond
(Wt Disney's folher wos o byildar on
the projectl and O whose oeahon
L. Fromk Baum, viited The lair on sewveral
pooosoms Defore wifing The Wondenul
Wimard of OF In 1500,

TEXAS CHILI CON CARMNE

SERVES 1270 14

Eighe pnlapefior can be iulotiuied for Hie elepo-
wler, This chili dr spicy; for milder o, rednee the
amennis of chipatles and julapefior by balf Serve
it bredded cheddar cheese and chepped red apeen,

[&-Inch) carn forlillas

cups low-sodium chlcken beoth
[2B-ounce) con diced lomaloss
tablespoans plus 1 teaspoon mincod
canned chipolle chiles in adobo

By = g i

{see nobe obava)
¥ rabbespoons dork brown sugor
7-8 pounds bonebess beel chuck-eye roasd,
immed, half cut info %% -inch cubes,
holl euwl info 1% -inch cubeas
Salt ond pepper
tablesponns vegelabls oll
cup plus 2 loblespoons waler
anbons, chopped medium
jalopefio chiles, seeded and chopped line
{sa8 note obove)
tablespoons chill powder
foblespoons ground cumin
garlle eloves, minced
[15.5-ounce) cans pinio of kidney beans
{opilonal), drolned and fnsad
1 fleaspaon dried aregana

-h-l.-l-E:l'ﬂ

Ld BB R D=

1. Toast 3 of the torrillas in 2 large nonscick skillet
over medivm-high hear untl they bobbsle and tom
spotty brown, 1 o2 minutes per side. Transfer to
o plare and repeat with the remaining 3 tortillas,
Tear the rortillas into rough pleces and combine
witl 2 cups of the chicken broth in o microwave-
safe bowl, Microwave on high uneil the tortillas
are mushy, about 2 minures. Process inoa food
procesar until smoath, about 20 seconsds, then
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tranefer o the slenv-cooker et Add the tomma-
toes and chipotes to the food processor and pro-
cesa until smootly aboutr 200 seconds, Teansfer o
the slow-coeker insert, along with the remaimng
I cup chicken broth and sugar.

2. Pat the beef dry with paper towels and scasom
with sale and pepper. Hear 2 teaspoons of the oil
in a large skiller over mediom-high heat wotil just
smaoking. Add one-third of the beel and cook, stir-
ringg aceasionally, wiatl brovwned onoall sides, aboug
& minutes. Transfer the browned beef ta the slow-
covrker insere, Repear twice more with 4 more rea-
spoons oil and the remaining beel, Add 24 cup of
the warer oo the skiller, scrape wp any browned
hits with o wooden spoon, and return the skillet
o medinm-high hear. Cook ungl almoste all the
water bas evaporated, about 3 minutes. Transfer
the skillet contents o the glow-cooker insers and
wipe the skiller dry with paper towels,

d. Heat the remaining 3 tablespoons il over
medhiem heat until shimmering, Add the onons,
jalapeivos, and % teaspoon salt and cook wntil the
omvings ave soltened, absour & minuees. Sor o the
chili powder and cumin and cook, stirnng occa
siomally, until the spices are deeply fragrant, abour
2 munutes, Add cthe garkic and cook until fragrant,
abonr 30 seconds. Transfer the vegerables 1o the
stow-coaker mserr, Add the remaimng 2 fable-
spoons water o the skiller, scrape up any brovwned
hirs, dnd reansfer the coneses o the slow -cooker
imsert. Stir until well combined.

A Cover and covk on low antil the meat 15 weonder,
9 to [0 hours [or cook on high for 6 to 7 hours).
Stir in the beans (iF using) and cook for 15 min-
utes, Sfrin the oregano and season with =alt and
PUpper b tasie, Serve,

174 2E51 FOTLUCEK RECIFES

TRIMMING MEAT FOR TEXAS CHILI

For chill with o hearky
- teduma, cut haolf of the

rmeat Inke W-nch pleces
it will Breck down
during cacking and
thicken the chii, Cut the

W other holf info 1 ¥-inch
peces o gve thie chdl s
chunky hedt.

Sweet-and-Sour Ribs

Sricky; sweer; and tender, ribe have long been a
favorite dish to share in Chinese pestanrants, We
thought we could nse the low, constant heat af
o sloaw. cooker oo make super-eender sweet-and-
sour ribs ourselves— st the thing for sharng at
a postiuck.

We were happy to find 3 multitude of slow-
coaskeer recipes. They were all fairdy similar: two
racks of baly back dibs were cut mto 3-bone seg-
ments {so they'd becter fit in the cooker), placed
in the inserr, and coveresd with chopped onions,
peppers, garlic, ginger, and canned pincapple
chunks (all ot which were serained our ar the end ),
The savce ingredients were added next; ketchup,
duck savce, honey, and water {or broh) were the
mst common ingredicnss in the recipes that we
found, Sadly, the results were also Farly similar:
Bilared and bloated ribs Aoating in a chin, washed-
out sauce, The problem was that the ribs release
a ot of liquid when they cook, and in che closed
erviccnment of the shwe cooker there was no way
fior any lguid to evaporate.

51a.r1'|1:H frovmy scrateh, we kEnew we'd have
tix build a sance that was congcentrated in flavor
and rexrure, and thar meant précooking on



the stovetop, We started by sautéing onion, red
peppet, garlic, and ginger to cook off cxccss misis-
ture an<d intensify cheir flavar, Our nexe step was
oo replace the liquid-y sance ingredienss with mose
potent, thicker counterparis. As an albernative to
keechup, we added tomato paste for color and
cichmess, Apricot jelly worked well in place of duck
sauce (which s also apricot-based ), and brown
sugar replaced the honey. Sov sance and red pep-
per flakes lent seasoming, mee vinegar provided the
sour element, and frozen pincapple concentrate
packed substantial fruir Ravor (way more than the
canned chunks). We let this sauce cook down in
the skilles with the sauefed vegetables and poured
1t ver the il

But submerging a stack of rib segments in the
sakece meant thar the ones in the very center of
the pile were insulated 2nd cooked ar a slower
rate. As we were wondering if we would ever get
this recipe to work, 5t ocowrred to us o ey par-
tially elevating the ribs out of the lquid so they
could cook more evenly, By simply balving each
rack of ribs, we could stand the pieces up na ring
arcand the outside of the insert, where the hear-
ing codls are, This cechnigque resulted in evenly
cooked ribs wich concentrated mexty flavor and
even allowed them to brown a Bidtle dght agains:
the heat source.

Althoragh we were searting with a thicker saice,
the liguid released duning cooking was still mak-
ing it too thin to propedy glaze the ribs, To solve
the prablem, we stained and defatted the sauce,
reduced it again on the stoverop, and added a
It of carmstarch e thicken i further, When the
tender ribs were tossed in chis chick savuce, they
ook on a glosey, seicky sheed and were as good
as any sweet-and-sour ribs we'd ever eaten ac
4 PesCAurant.

SWEET-AND-50OUR RIBS

SEEVES #

Racks of rite lanrer than 2 popeds will nor progerty fit
£ et SR coeRers Hbs ireger thven TV fuosends snay
regpaeere s exctia ) fo OO0 wamnder of cookingg e,

1 onion, chopped coaise
1 red boll peppar, stemmed, seeded,
and chopped coose
1 [&inch) piece fresh ginger, peelad
and chopped Coomse
gailic claves, peeled
tablespoons tomats poste
tablespoons vegelable oil
[12-ounce] jor opricot jelly
[f-ounce) can Fooen piveapple juice
concentrole
cup pocked dork Drown suegor
cup plus 2 tablespoons soy souce
cup plus 1 fablsspoon rice vinegar
tedspoon red peppes lokes
[ 1 Va-pound) racks boby back ribs, hobred
[see nofe abowve)
Salt and pepper
1 taoblespoon comstarch

R o R R

woEEEE

1. Pulse the vnion and bell pepper together
in & food processor undl finely chopped, abour
6 pulses; wansfer o a bowl Add che ginger, gar
lic, and omaro paste o the now-empry fiood pro-
cexeor and pulse unril coarsely ground, aboug
10 pulses. Heat the ail in a lirge nonstick skilles
over medium-high hear wntil shimmering. Cook
the onicn mixture unnl softened, about 5 min
upes, Seirin the ginger mixoore and cook until
fraprant, abaut I minute. Str in the elly, pine-
apple julce concentrate, sugar, % cup of the soy
sauce, Y cup of the vinegar, and the red pepper
flakes and cook antl shightly chickened, abour
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& minutes. { The sance can be refrigerated inan ar-
tght contamer for up oo 2-davs.}

2. Par the ribs dry with paper cowels and sea-
woni with sale and pepper, Following the photos,
arrange cthe rbs with the wide ends fcing down
and the meary side against che inverior wall of
the slow-cooker insert; pour the sapce over the
ribs, Cover-and cook on low wntl the mbs are
tender, 4 to 5 howrs (or cook oo high for 2% o
3% howrs), Transfer the ribs tooa carving board
am teng with foal.

3. Sreain and defar the cooking liguid, discard
the solids, and transfer the liguid tooa large skil-
let. Simmer over medinm heat unil reduced by
half, about 5 minutes. Whisk the cornstarch and
the remaining 2 tablespoons soy sauce together in
a smnadl boswl, then soe inco che skiller, Cook unril
the sauce 15 glossy and thickened, aboue 2 min-
utes. Return the sauce to the slow-cooker insert
and stir in the remaiming 1 sablespoon vinegar and
season with salt and pepper to maste. Slice the rbs
betwern the bodes, add vo the slow-cooker inserr,
and toss untl well coated. Serve,

SHOPPING WITH THE TEST KITCHEN

Fat Seporators: Although you can also use a
wide, shallow spoon, o fat separptor s an easter
way tiremove the B oo the sweface of the sance
for our Sweet-and Sour Ribs. Onee the far scttles
ey the rop of the separator, the remaining liguid
can ke poured off castly, Char favordee G separator
is the 4-cup Trudean Gravy Separator, which costs
about 510, We ke this separdrors wide mauth
and buoilt-in strainer, which 15 especially helpful
when vou're defating pan drippings that are sl
mized with chunks of aromatic vegetables, herb
sprigs, or other Havorings.

174 BEST POTIUCE BECIFES

ARRANGIMG THE RIBS

1. Stand the rock Paaboes
up ohong tre permestbe:
of the sow-cooker insesd
withy the wide ends focing
dowm and tha maoliar
sicia of e rios snug
oxgainst the insart wall

2, Seaany e St Gvar
fhee ribas, allowing il la
caal the hord and bock
of aoch pisce,

White Chicken Chili

White chili is a simple yet flavortul stew of shred-
ded chicken and whiee beans, In's e-:p\ikl:d with S.]‘Jif:!.-
green chiles and carchy cumin and corander, then
Amished with feeah cilantro. YWe figueed it weowmkd
make a good candidate for the slow cooker; the
chicken would cook gradually and flavor the broth,
the beans wonbd torm CIEANY, aml the chiles wionld
lsce the dish with hear.

Many slow-cooker vecipes have vou dump
chicken, beans, canned green chiles, anions, gardic,
gpices, and chicken broth inte the slow cooker and
ler it go for hours, This kands-off approach had ease
in its favor bur not much else. We found the resules
o b more ke soup than stew, and by the end of
cooking, the dish had no chile favor—ar any flavor
at all, no matter how potent the spices had been
ar the start, We resigned oursebves to doing a lirtle
work wp front, with the hope thar the resules would
justify the effort
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We identifred the best features of the recipes
wie'd pested and set out o combine them. Fiest, we
sanrded] the onmas, gadic, chiles, s spiees before
putting them into the slow cooker, 2 classic cook-
iz teelhmigue that boilds a foundation of Ravor and
did imdeed give the chill some backbone, Canned
preen chiles were squishy, rubbery, und had zers
heat—and that was before they had cooked for
hours, Fresh jalapefios improved the stew consider-
ably. To buld anacher layer of flavos, we reserved
soume of thee saued o stir inat the end of cooking,

We'd been adding boneless, shinless chicken
hreasts directly o the slow cocker but swspected
that bone-in, skin-on thighs would add deeper
Mavear, ¥We browned them fiesn, then semoved andd
discarded the skin and wsed the rendered e o s
the omion mivtuee. The chili was notably beoer—
the dark meat held vp better to the lomg cooking
tirme and wasn'c in as much danger of drving ot

The Navor was much i:|:|.|1|:\v||-'L'|.'-:'i1 Fsuae the pexture
remangd problemanc. In che wese biechen, we know
fron experience thar slow cookers don'c allow for
evaporation, and soowe cut back the amount of
chicken broch. We alsor upped the amount of beans,
freim £l twer cans nsed Ny rr_':ipl,'_-': tar three
cans. The chili was now significantly less soupy
and became even berrer when we pureed one cin
of beans with some of the broth, The textore was
goand, burt the flavor needed reinforcing.

The idea of com came wp next. 1F you didn’t
grow up in the South or Scuthwest, vou may noc
ki about homany, a dried corn from which the
bl and germ have been removed. We emptied a
can into the food processor with the beans, and it
miace for & velvety-smooth chili base with a hearty
note of roasced com.

To finish, we stirred v the wsual cilantre and
were ahout to add 2 squecee of lime when we spied
aqar of prekled palapenos. We chopped 2 few and
soirred them in for a kick and some sweetness,
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WHITE CHICKEN CHILI

YERVES ¥

Foger e -in, skin-on splic chicken dvcasts well wark
in place of the triphr, Sevve s cily wigh diced nve-
cae and fime wedies,

3 (i15.5-cunce) cans canneliini beans,
drained and rinsed

I [Vé-ounce) can white hambny, dralned
and rinsed

3 cups low-sodivm chicken broih
Sell and pepper

3 pounds bone-in, skin-on chicken fhighs

[eee note above), Wimmed

tablespoon vegetable ol

onlans, minced

jabapeho chiles, seeded and chopped fine

garlic cloves, minced

1% loblespoons ground cumin

teasposns ground corfonder

W cup finely chepped fresh cllantra

2 loblesposns jared pickled jolapedhos,

drained ond minced

-SR]

[

1. Turee 1 can of che beans, the hominy, broth,
and 44 reaspoon salt ina blender unol complerely
gl Powr Totee the slone-cooker insert,

2. Par the chicken drv with paper towels and
season with salt and pepper. Heat the ail in a large
skiller over medium-high hear undl jusc smoking:
Corpk the thighs, skin-gide down, unpl the skin
s well browned, ahowt 5 minutes. Remove and
discard the skin, then teansfer the thighs to the
slowr-cooker insert,

3, Poar off all bur 2 mbdespoons of the fat from the
skiller. Add the oninns, chiles, and % reaspoos salo
and eook until golden brown, stirfing occason-
ally, about 8 minutes. Add che garlic, cumin, and



corander and cook untl fragrant, aboot 30 sec-
ands, Transfer half of the onion misoore to the
slowe—cooker insert; aliow the remmmng onion m-
pure G cool and refrigerare in an airight contaimer,

4, Add the remaining 2 cans beans ta the slow-
cooker insert. Cover and cook on low undl che
chicken is tender, about 4 hours, Transfee the
chicken o a bowl. When cool enough oo handle,
discard the bones and shred the chickes inro bite-
sized pieces, Stir the cilaniro, pickled jalapeiios,
shredided chicken, and peserved onion mixtore inte
the slow-cooker insert and fet sit for abour 5 min-
vtes to warm throngh. Serve.

Country Captain
Chicken

With aur White Chicken Chili {page 178) under
our belis, we koew we could make a chicken dish in
thie slomr coakier that woald boast render mear and
be robastly favored, Sowe decided o forge ahead
aned try the fiagrant seew known as couniry captain,
Ricl with mango, raising, tomatocs, and cury, this
stew las flavors that are bold enough to withstand

hionrs in a slow conker,

We started by browning bong-in, skin-on
chicken thighs, which we knew from oor White
Chicken Chili would coek up moist and temder,
T aveid a mouthfil of rubbery chicken skin, we
remeved it after browning without sacrificing any
Mavaor.

Unbke teugh cus of meat, chicken will ovep-
cook casily—even in a slow cooker. Many recipes
called For B howes of cooking on the low seiting,
bue this left os with chicken so soft it lieeally )
off the bone. We found thar & hours, for 4 poands
of chicken thight, was a much betrer opticn,
making this recipe more suitable toa day when
you're around the house—and heading our that
night—as opposed to s workday,

Although the chicken tasted great, the long,
slow cooking was taking a toll on the season-
ings) the curey Havor had faded, and not a hint
af sweetness remsined o the misins and mango.
Bumping up the amounc of curry to a whopping
2 mblespoons helped, but swapping the mango
aned raisins for ajar of mango chutsey really made
a difference, adding just the right amount of
sweat-tart flaveor,

With the foll array of country captzin garmshes
(nuts, cocanut, fruit) on the beffer wble, tasters
Limed up toenjoy a slow-consked feast,

THE AMERICAN TARLL COUNTRT

Although some sources ciolm nis recips was rvended o the Amedcan Soufh, maost food historons
Bilisve IFis vibrant sew was infroduced to e reddents of Savannah by Bilish sea contans who hod
trovelad olong the spice toule duiing the labe ssghteenih or sarly nneteenth century, Inony cose, the
clishy s ifs mots in india. The frst prinbed recpe we found appecred ina cockiook from 185/, ond from
the bwanfiath century omveard, country captain become o staple b mary Seclham and SEaroess
cookbocks, ncuding the original doy of Coaking {1931). Presigent Fronklin . Rocsevelt is said o hove
paan o jon of this deb, having enjoyed i@ on his wisils o Wiorm Spings, Geongia, for rast ond recupeanofion
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COUMTRY CAPTAIN CHICKEEN

SHRVES &

Basic curvy powdor fwrns Fieser stfter & fvwrr in oo
o pocker, o stick with Madrar envry pevadere. By
dradieson, this dish con be goesidied widh may o
adl nf whe folloring: daeed toaried almends, sheed-
drd rocons, dicerd Granny Smith apples, i diced
dasang, Steamed lovggrain vice 5w v, Dnlike
beef, which can be browmed and chitled the night
before it govs snfe the slol eonler, mmee the chicken 5
roweied of fhondid be cooked rrafit moay,

8 bone-in, skin-on chicken thighs
(obout 4 pounds), Emmed
Sall and pepper
tablespoon vegelable ol
1 onions, chopped eodie
1 green bell pepper, siemmed, seedad,
and chopped coarse
[14.5-ounce) can diced lomatoss
cup low-sodium chicken broth
lablespesns lomalo poasle
{#-ounce) jar mongo chulmey, such as
Mjor Gray's
gaslic cloves, mincod
2 tablespoons Modoas cunry powder
eee fole dbove)
1% feaspoons poprika
1 leaspoon dried Byme
Y leaspoon cayenne peppet

.

-9

1. Par the chicken diy with paper towels and sea:
son with salt and pepper, Heat the oil i a large
skiller over medium-high heat until shimmer
g, Add the chicken and brovwn on both sides,

abour 10 minures. Cool the chicken shightly on a
prate, remove and discard the skin, and transfer the
chicken to the slow-cooker insert.

2. Diiscard all but 1 rabdespoon of the far from the
skiller and return the pan o medivim-high heat,
Aild the aniong, bell pepper, and Y2 seaspoon salt
and cook untl the vegembles soften, abaur 5 min-
utes. Add the omaeoes, broth, and tomato paste
aned, usimg A wooden spoon, sceape up the browned
birs trom the pan bottom. Simmer untl thick and
smngioth, aboar 2 minures, O the heat, stir in the
chutmey, garlic, curry powder, paprika, thyme, and
cavenne. Pour the muxtore into the slow-cooker
inmert, submerging the chicken in the sauce.

3. Cover and cook on low until the chicken is
tender, aboor & hous, Touen of ehe sbow conker,
renpoe the lid, and gently stir the ssuce 1o recom-
bine, Beplace the Bd and et siv for aboat 15 min-
ures g thicken the saece before serving

SHOPPING WITH THE TEST EITCHEN
Madras Curry Powder: Sweerer and hotter
than regudar curry powder, whose flavar fades and
turns bitter after hours of cooking, Madras curry
powder can stay the distance in the slow cooker
when you're making Country Caprain Chicken.
Bur rhar docen’t nean you have g tavel along the
old space route to find it, Madras cory powder is
widely available in supermarkers. Tn the test kibchen
we like Sun Brand Madeas Curry Powder, which
has 2 more complex favor than the other brands
wi tried:
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Grilled Mustard-Glazed
Pork Loin

Two surehive ways to dress up a pork roastc are o give
it g favorfil, deeply cavamelized crust en the geill

and ter serve it with 3 saverysweet mustard glaze,
Soowhy not the best of both worlds: 4 grilled pork
rost cloaked i a sharp and sweer muostand glaze?

Identifring the right roast was casy, Boncless
posck loin roasts are biege, tender, widely available,
relatively qoick to cook, and casy o carve, This oot
is very bean and can easily dry our if overcooked,
sorwe'd have to by careful not fo mushandle i,
Loin roasts come with a thin laver of far oo the
sinfice, and aur taspers much prefiernsd the added
maisture and flavor that resulted from leaving it
untrinined, cspecially when we scored i

The rest kitchen®s method for grilling large
curs of mear is 1o use indireer hear—the fire s on
one part of the grill and the meat on the cooler
part, opposite the coals and lames—which allows
the mrear to cook through withouor the exterior
burning, We did find, however, that a bettor crust
developed when we browned the roast over the har
part of the grill bekore moving it b the coal side

Mext, we tumed our attention 1o the muscard
ghaze. We boughe a doen gypes of mustacd, slach-
ered them onto as many roases, and gachered cast-
era o evaleate. Mone of the muosrards were toral
farlures, but the clear winner was graimy mustard,
which tasrers lowved for s spicy crunch. As for the
glaze's other elements, we rejected honey a5 100
distinet amd jam as too chanky and sweet, But oor
Last vest purned up the ideal base foe the mustand
glaze: apple jelly was smooth and not oo sweet,
and ims Aavor marned perfectly with che main armc-
tcs, A Lt brown sugar (for improved brown-
imz), garlic, and fresh chyme added exora flavor,

184 25t POTLUGE RECIPES

In et recipes che plize is broshed onmo the
rovast in the last few moments of conking, but
this resulted in little flavor. We made some exera
E_]u.:i-.i,: and rubbed i mea the mear [,:-l'i-c'lr B 5|'i]|-
ing, then brushed che roast with the remamder
early and often once it hic che grill. The inidal wer
rub amproved the crnst, and frequent applications
helped develop a thick, amractive, and flavorful
shiellae ﬂrEl.I:.":L' o the roast. For a finzl i:ll.||:||:'|1 il
mustard Havor, we reserved some glaze to drizzle
o the slices of mear just before serving.

GRILLED MUSTARD-GLAZLED

PORK LOIN

SERVES B

Difprs rorad yellony ssistasnls ale work el in the glaze,
It ke cevvaie tn wse apile Jelly, wot apple Bnger.
The lenagth and dixmerer of bonsiess pork reaits can
ary drannttcpils note thet dwrt, wede roasss wld
rake lomger o conl Hrvoneh than Lo, B rogss,

cup whole grain mustard (see nole above)
tablespoons apple jelly (see nole abave)
tablaspoons brown sugar

tablespoons extra-virgin olive ol
teaspoon: minced resh thyme

garlic clove, minced

leaspoon pepper

teaspoan 5ol

[2V2- bo 3-pound) bonebess pork loin romst
[see note above), scored and Hed

(e poge T84)

1. Whizsk the mustard, jelly, sugar, oil, thyme,
garlic, pepper, and sale together inoa bowl, Measure
out and reserve 33 cup of the sauce for cooking; set
aside the remaining sauce for serving. Pac the pork
lexim by with paper towels and coat it evenly with
L3 cup of the sawce reserved for cooking,
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2h. FOR A CHARCOAL GIILL: Open the bottom
grill vents halfoay. Light a large chimney starter
filled with charcoal briquettes {100 briguerces;
6 quarts), When the coals are hot, pour them inoan
even layer over half the grill. Sev the cooking grote
in place, eover, and epen the Bd vents halfivay,
Hear the grill unil hot, aboot 5 minues.

28, FOR A GAs GRILL: Turn all the borners to
bigh, cover, and hear che grill until hot, sbout
15 miinutes, Leave the prmary bovner om high and
turm off the other bumer{s). {Adjust the primary
burmer as needed o maintain the 5ri[| Eemperature
around 3540 degrees, |

3. Clean and oil the coaking grate, Place the pork
inin on the horer part of the grill, directly over
the coals and Hames. Cook [covered irluiring 3;.;5]
until well broowned on all sdes, 12 20 minuces,
toriing 45 heeded.

4. Flip the pork loin far-side upand slide o the
coder part of the grll, away from the coals and
flames. Brush the pork with 3 rablespoons more
sauce reserved for cooking. Cover [ position-
ing the lid vents owver the pork if using charcoal )
and conrinue o cook undl the center régisters
144 to 145 degrees on an imstant-read thermom-
erer; 30 1o 50 minures longer, brushing every
T munutes with the remaining ssuce reserved
for conking,

5. Transfer the pork loin to a carving board, tenc
loosely wich foil, and ler rest for 20 minures.
Remove the twineg, cut the meat inte Y-inch-
chick slices, and transfer e a serving, platter, Whisk
any sceumilated e ke the sauee set aside for
serving, spoon it over the meat, and serve.
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SCORING AND TYING PORK LOIN
‘. i! |
{ { oy

2 Than He the rocst lighily
ot 1-inch intervals To give

-

1. Use a sharp knife to
cut a shollow crosshaich

pattern info tha fot laoyer.  iHan ewan shope ond
This wall BN O e fat BrerTcls Svedy I"_"r:'!H'.'IHnEI
Forereder, art He gl

Old-Fashioned
Cider-Baked Ham

A big, smaoky ham glazed with sweer apple cider

and stucdded with cloves cermamly sounds ideal as a
paotluck centerpicce. Bur the reality is tharalthough
HacsE :.'ii.li.'r-lul_t.':r] hams taste good cnough, they
really don’t sport much sploy apple Havor. Could
we develop a rechnigue thar would infuse the ham
with big apple favor through and through?

We decided ro base our recipe on an uncuc
coredd hamd, as uniut ham has 3 Rt laver that can
be mrimmed and scored o give the glaze some-
thing to hang onto and secp moe, We dlso wanbed
ta have an old-fashioned ham that we could slice
cueselves.

We tried the rest kitchen's method for cook-
ing cured ham in an oven bag along wich cider,
baking it a relavvely cood oven unbl the intke-
rigr reached [O0 degrees. We then ook off the



b, cranked up the hear, and repedtedly bastel
the ham untl a thick, glossy coaring formed. This
gave us 1 nice-looking ham bur little apple Qavor
Loaking for mire cider punch, we tried marinat

ing the ham in cider overnight. After several tess,
we determined thar just 4 hours in che cider was
encugh dme moe add significant agple Aavor.

Tour we soll needed o work on the ghaze, The
cider rolled right off the ham and reguired con-
stant reapplication. Thicker apple jelly and apple
butter coatied the ham bercer than the cider,
bur they didn™ provide the same fresh apple fla-
vor, Reducing the cider oo a syrupy stte on the
stovetop proved to be a much berter solution,
the reduced cider was sticky enough o cling
the ham in just one application, meaning that we
didn’t have to continually baste our ham, and it
provided superior apple favor. A lictde mustarnd
added o the glame supplicd @ spicy conease o the
sweet cider. For a final touch, we concocted 3 sm-
ple bromem sugar and pepper mib 1o pat on the ham
after the plaze was applied; this mixture caramel-
ized into a crumchy, Aavorful cruse thar conrrasted
nicely with the tender meat

Cider-baked hame are traditionally studded
with potent cloves. But both powdered and whle
clowes proved o be oo harsh. Wondening if we
conld take the edge off of whole cloves by add
ing them to the dder mannade, we tossed some
clivves and 2 stick of cinnamen (which always
pairs well with apple) into the miv. This worked
great, especially when we drv-roasted the cloves
andd cinnaman in 3 skiller ro release their flavor
hefore adding rhe cider. Mow this ham not anly
[naked amarzing but had deep cider favor and a
apioy crust as well.

OLD-FASHIOMED CIDER-BAKED HAM
SERVES 20

We grefer a bane-tm, anent cured fone e tlis vecipe,
brramacse the sxreeior lnver of fr can e soared, which
belpr to erente o niee crast. A spival-liced e can
B e dmeread, but there wendt by omnel eotersor
ik, s bip ehe erinentgy ool scovingn fnoeep 20 T
recipe vequiver wearly 8 gallon of cider gd o plastic
apen By, Tn step 4, de seee fo siir the edaeed ciler
ity friguently fo prevend scoreRing,

—

cinmamon sfick, breken inlo rewgh pleces
W leaspoon whole cloves
13" cups apple cider

B cupslce cubas

1 {7~ b 10-pound) Bone-in curad holf ham,

preferably shank end [see nole above)

2 lablespoons Dijon rmusiord

|  cup pocked dork beown sugar

1 leaspoon papper

1. Toast the cimnameon amd cloves in 2 hege sauce-
pan ower medium heat unal fragrant, about 3 nin-
utes, Add 4 cups of the cider and bring o a bail,
Pour the spiced cider into a large sbockpot ora
clean bucket, add 4 cops more cider and the ice,
amal stir wnuil the e 15 meleed,

2. Meanwhile, remove the skin from the excerior
of the ham and wrim the fat w a YW-inch thicknes.
Score the remaining Bt ar 1-inch intervals in a cross

hatch pateern. Transfer the ham w the chilled cider
mixture {the Bouid sheuld neady cover the ham ) and
refrigerare for at least 4 heors, or ap 1o 12 hours,

3. Discard che aider mixture and rransfer the am
tro a plasgic oven bag, Add 1 cop mens cder o che
bag and oe securely, Transfer to a large roasting
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pane and cut 4 slics in the wp of the bag. Ler sit at
soom temperature for | Y% hours,

4, Adjusr an oven rack e the Jowest position and
hear the oven too 300 degrees, Bake the ham wil
the cencer registers 100 degrees on an instant:
read thermometer, |47 o 2V hours. Meanwhile,
bring the remaining 4 cups cider and the mustard
to i boil in g savcepan dver madium heat. Reduoce
the heat to mediom-low and simmer, stirring
often, unol the mixoee 1% very thock and redoced
e Y cup, about | hour,

5, Combine the brawn sogar and pepper in 2 small
bowl, Bemove the ham feom the oven and lee rest
for 5 minures. Increase the oven temperature to
41 degrees, Pollowing the phoros, roll back che
avent bag and brosh the ham with the pedoced
cider misture, Dsing vour hands, caretully press the
browmn sugar mixoure onto the exeerior of the am
Feturn the kan o the oven and bake vl dack
browen and caramedized ; abour 20 minures. Transfer
the ham to @ carving boaed, tent loosely with foil,
andd det rest for 15 minutes, Carve and serve.

ADDIMG FLAVOR TO CIDER-BAKED HAM

1. Brush thix hom with the 2, Then press a mixtue of

Cidesr restiuchion for big Emoram sugor and pepper
apphs fiowor ond a base onbo 1he hom laf o spicy-
for fhe crust. sweal, ciackly crisl,
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Dr Pepper—Glazed
Ham

A cored ham withour a shiny, sweetr ghaze s like

1 hug wichout a squecze: incomplete. Traditional
glazes provide a welcome counterpoint to the
ntherwise rch, salty meat, and in addition they lend
an atteactive luster, We've lucguered hams with
everything from apple cider and brown sugar o
hioney, molasses, and even Cova-Cola, Sere, this
sz verston sounds odd, bot it's o mradicion char’s
been in the culinary strarosphere for o long tme,
probably becse the soda®s peppery bifte perfecty
enhances the carthy pork. In facr, the Cole glase
paspes a0 good thar we decided to consider other
sowda-based glazes. Ot of the handful we tested
by tasting alongside ham, one came out above the
et e Pepper. We're not sure what the soda's
“23 Hovors™ ane, but the unique favor aaved perdeet
with the meat. 5o hoow da your tum Dre Pepper inte
a thick, glossy glaze?

First things first—we needed 2 ham, From prev
e testing, we knew that a cured (brined) ham was
the best opticn, as it requires lintle effort bevond
reheating and pregaring the plaxe separately, For the
sake of convenienoe, wi selécred a spiral-cut ham.

Using whar we learmed from our cider-baked
ham (page |87, we knew thar we had o biing the
ham po room remperature befire baking it, soothot
its temperatuce would be more even going into the
aven, cutting down on the overall oven time, We
alao knew o cosk the bam i oan oven-safe plastic
cooking bag, which would hear the meat slosdy ina
mast environment and protect it from doding oot
Al last, the ham would have 1o rest fior ar least
15 minutes before serving so that the temperature
and juive—would even our through che mear

For the Dr Pepper glaze, we initially assumed
that it was simply 2 matter of reducing the sweet



soda to 4 consistency thick enough o stick e
iicar, but this approasch bombed, The ghase ook an
howr of steady simmering, and the soda osc all s
characrerisne flavors (23 down tooalch), Clearly we
hacd g fined 5 way to preseres its favor, ver make it
sticky enough to cling to the meat.

After erying a vanety of different approaches, we
apted o add 3 moderate amount of Brown sugar,
The sugar still Rattened our the soda®s flavoer a big,
but vwe brought it back up with the addidon of fruite
orange juice and angy Dijon mustasd, T appdi-
catioms of the glaze to the meat—onoe in the oven
and then again while the meat rested—oereared a
thick, lacguer-like glize thae mstes oved: comphes
and satisfing-—and decidedly Dr Pepper-tivored.

DR PEFPPER-GLATIED HAM

SERVES 20

This veeipe pequrres o astie aven g, Treey Powgon
Datgom Mustard dir the test fizcken's farorite brand of
Drigon snstara,

cup packed ighl brawn sugar

cup Or Fepper

tokespoon: afange juice

teaspoons Dijon musiord (sea nobe abowva)
[¥- to 10-pound) splrol-sliced, bone-in hall
ham, preferably shank end

1. Bring the sugar, Dr Pepper, ofange juice, and
mustard (0 9 bodl in o3 medinm sancepan over
medicm heat. Redoce the hear o medium-low
and simmer unidl the mixtore @5 thickened and
redused to % cup, about 8 minutes. (The glaze
can be refrigerated inan artight contamner for wp to
3 duys; when ready s, microwave on high unil
warmed through, 1 o 3 mines, )

2. Unwrap the hamy semove and discard the plastic
adisk thar covers the bone, Place the ham i a plaste

owen bag amdd oe secorely, Transter the ham, cor-
siche down, 2o large roasting pan and cue 4 s o
the top of the bag, Lepsie at room temperature for
152 howrs:

3. Adpost an oven rack e the lowest pesition and
heat the oven oo 250 degrees. Bake the ham uneil
the center eegisters 100 degrees on an instant-read
thermometer, 142 0o 2% hoors.

A, Femeove the ham from the oven and voll back
the oven bag. Brush the ham with the glize and
rerurin b the oven unnbl the glaze becomes sticky,
about 18 minotes. Bemove from che oven and
rransfer 1o a carving board, Brush the ham again
with the glaze, tent loosely wich foil, and ler rest far
[5 minmumes. Carve and serve.

THE AMERIGAN TATLE
SODA-GLAZED HAM
Alfhough cockiy with Br Pepper mighi
seam i bif pdd, using sodo os he base
for o glore has becoms an Amesicon
tracilion. especicily B 1he Salbh, whens
Coca-Cola and [ Pepper ware barn
(aftonio, Geongio, and Wooo, Temas.
respachealy] ond calg-giased bam it a
camman Senlerpisce on holicay tobilas.
Sparch oning and wou'l find decers
Upon dozens of recipes for home hal s
o woEiely of wxdas o Ravor from eman-
ime sodo fo Coco-Cola and D Fapper.
Soowhat s 1F Bal makes wsca and ham
sucn a perfec! molsh? The ooadity in
Dr Peppen Coke, ond Iher cousins &
balenced by o kally amount ol st
tageiher e ssaainess and aciciy halp

ta lesndiesire and Rovor the meot.
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Herb-Crusted Beef

Tenderloin

For special occastons, few dishes impiress as muoch ac
4 beef renderdoin. Bur this cut of meat runs abont
75, 50 you want o make sure in toens cac the bese
it can be. And while beet tenderdisin 15 very render,
it's often shom on flavor, We wanred a beef tender:
loin that cooked up bath quiey amd flavodil,

In the et Kicchen we think o crusty, browned
exterior 15 one step towvard that goal. And iFa thick
seared crust is good, we figured that an addetsoanal
herb erust womld be even berrer. But this opened
up another set of conking problems: the herbs bueg
easily or just lose their favor, and they aren't vasily
irlmesd o the meeat. We had owre work coe our for us,

A hot oven can purt a decent crust on the meat,
We found thar 400 degrecs offeved che best balance
of nice browning and even cooking, (At higher
temperatires e incerior overcooked very easily
and the kitchen often flled with smoke.} Tucking
the thinner, tapered end of the mear under itself
and tying the roast at 1Yz-inch intervals created
a regularly shaped roast that also promaoted even
sonking. Elevating the roast on a wire rack kep
the bortom of the tenderdoin from steaming in s
Lk,

Ohur roast was hetber, ot coald we make the
crust thicker! Knowing that salting raw meat helps
o deaw ot meistre;, which resalis ina drier and
crusticr exterior, we tried rubbing the meat with
salt while it was sitting on the coonter o lose its
chill. The salang did resolt in & firmer extenos, b
the roset still kacked that deeply browned crust we
were looking for. Adding sugar o rhe salr rub was
a key discovery: a mere 2 weaspoons [along with
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| tablespoon of salr) was all that was needed o
create a golden brown, perfectly caramelized crust
abour halfiway through the cocking ime,

Maow we conld introduce the herbs, After doing
several vescs, we found that msters preferred the
cambination of parsley and thyme o the apgresive
flavors of sage and rosemary, We worked our the
right proportions and boosted the herb flavor with
minecd garlic, but we were having rouble k-:::pﬁng
the herb paste on the roast, After sompe eral and
error, we found 2 flavorful way 1o glee che herbs oo
the meat: grated Parmesan checse.

O herb crust was Qavorful, but could we maks
it crispier? We tried adding herbed bread crumbs
and miore Parmesan cheese (o wopping that creates
a mice erunchy crust on many feods) on op of the
herb and cheese paste, This extra crust was perfect,
except for one small decail: when we removed the
ewang pricr o carving, the bread crumbs came right
o with it. Because we were already remaowving the
half-cooked rendeclobn from the oven o smear on
the herb pasee, we tred removing the ewine and
acliding the Bread couimbs ar the same juncture. This
method worked perfecely, as the shape of the tied
et had been set dunng the ininal cooking, And
the bread crombs turned crisp and golden jusc as
the renderlain came up t0 femperatre,

Chr roast was nowy teuly special, but we thought
iccould wee a hnishung twach, something thae wouald
prowide o counterpoint t the richnes of the mear.
We deaded o make a cncamy sauce, puncruated
with horseradish, to serve with the dices of tender-
leaim. ¥'e mixed hosemndish with héavy cream, souar
creamy, msstard, and garlic, Mow we had 1t all—
teicder must with a nice crust, @ crigpy laper of favor
fron the herbs, and 3 creamy hoeseradish sauce
ehat provided a gy kick,
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HERB-CRUSTED BEEF TENDERLOIN
WITH HORSERADISH SAUCE

EERVES 14

Beipin tisis recipe 3 bowes before yon gl fo s the
rover o ohe ovenn, A waretinre clude i o great place
ro fina @ goed-puaticy deef renderfoin o a reason-
alile price, s expect fuodo sone i 48 e,
We prefer Bis roast covked o medium-rove, tni yon
LM VR HBE cookity tiwae G pen foeefere 0 sware or
lerr dwne.

EEEF
1[5 to &-pound) whobe beet tendarloin,
kimmed
1 toblespoon keshar salt
1 tabledpoon ciushed pepperncoms
i Peospoons sugar

SAUCE
Y2 cupsour creom
Y cup heavy creom
¥ cup prepored horserodish, dralned
2 leaipoons Difon mushand
1 gorlic clove, minced
Ve Becspoon segor
Sall and pepper

HERR CRUST
2 slices high-guality while sandwich bread,
faim ndo gquarers
1% cups grofed Parmesan cheese

¥z  cup chepped fresh porskay
& iohlesposns sllive ol

2 loblespoons plus 2 teospoons minced
fresh Phyme
4 garilc cloves. minced
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1. BOR THE BEEF: Pat the tenderloin dry with
paper wowels, Following cthe photos, tuck the rail
under and tie the roast. Combine the salt, pepper,
and sugar ina small bowl and b the tendedoin
evenly with the spice mixtre. [The spice-rubbed
tenderloin can b wrapped with plastic wrap and
refrigerared for up to 1 day. ) Transfer the wnder-
lin b0 2 wire rack set inade 2 dmmed baking sheet
and let sit at room temperatere for 2 hours.

TRIMMING AND TYING THE TEMDERLOIM

1. Trinrr off ond diecand The
tatty skip (or chaing Thol
nues akang e length ol
e tercderdom.

\

.

—
¥

L)

2. Barnomee he sineeny
slvesr skiny (ond any olhes
I prigcees of fal] by
insrting the fip of o knife
under it on sicing out-
W word of o sight angle.

3. Tuck Fes 10l ol e
lendedoin urcler and
fie Hre vt wilhs kilchen
beding mwary 1% inches



2. FOR THE SAUCE: Mix all of the sauce ingredi-
ents and salt and pepper to taste in a bowl, Cover
and let sit at rocm temperature for 1o 143 hours
o thicken, (The sance can be refrigerated in an zir-
tght contatner for up o 2 days)

3. FORLTHE HERB CRUST; Mesnwhale, ‘FllJ]Hl: thie
bread in 3 food priscessor to coarse crnmbs, about
& pubses. Toss the bread crumbs, Y cup of the
Parmesan, 2 mblespoons of the parsley, 2 table-
spoons. of the oal, and 2 teaspoons of the thyme in
a medium bowd until evenlv combined. Process the
remmming 3 cup Parmesan, & tablespoons pars-
ley, 4 rablespoons oil, 2 ablespoons thyme, and
gadic in the foeod processor until a smaoth paste
forms, about 1 minute. Transfer the herb paste 1o
a simall ol

4, Adjust an oven rack to the upper-middle posi-
fion amd heat the oven o 400 degrees, Cook the
tenderloin for 20 minutes; remove From the oven,
Using scissors, cut and remove the twine. Coar
the wenderloin eventy with the berb paste followed
by the bread-crumb wopping. Cook until elie cen-
ter regasters abowt 125 degrees {for medinm-rare}
on an instant-read. chermometer and the topping
i galden brown, 20 to 25 minutes, ([f the rop-
ping browns before che mear is ready, cover the
roast locsely with foil for the resmming cocking
time, | Transfer the roast to a wire rack and Ler rese,
uncovered, for 30 minutes. Transfer vo a carying
board and carve, Serve with che sance in a bowl
on the side.

Sunday-Best Garlic
Roast Beef

Yo don't abwavs peed to have a fat wallet o pull
off a grear beet roast. Take the incxpensive, widely
available vop sicloin, This hefty cut s an all-aronnd
crowd - pleaser—tender, juicy, and beefy-rasting.
We set out oo come up with 2 pecipe that could
rurm this bargain cut into a siarmng atiraction,

The tist kitchen has found theac Targe beef roasts
cook more evenly at low temperatures, In g hot oven,
the vater portions of the reast tend o overcook by
the tdme the middle is done, However, ronsting at
o dow semperature allows for btde favor develop-
meat on the extenor of the roasc To ensuee a micely
browned extenor, the roast must first be seared,

T simplify matters, we chose not to scar the
et on the stovetop but in a hoer oven, turming
doswn the heat once the outside browned. Our first
try didn’t produce encugh browsing, thaugh, and
we thought it mught be the stanless sieel pan we
were using, Taking a hinr from baking—where
dacker nonatick surfaces produce darker cakes
because of better beat absorption—we tried 2 non-
stick roasting pan, and i did 2 moch beteer job,
i ¥ow can use o broaler pan i a pinch. )

To punch up the Havor of our roase, we numed
to garlic, Tests with slivers of mw gachc inseroed
into the meat were unstuocestil, as the gardic was
harsh-tasting. Toasting uwnpeeled garlic cloves
in & skiller ook the nascy bite our of chem. For
anoder layer of gavlic favor, we rubbed the meat
with a gadic-salt mixture and then refrigerated it
The flavor improved after 4 hours, but we got the
best resules when we et the roast rest overnight,
To prevent the ub from burning during the high
initiad heat of seanng, we simply waped it off first,
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']-.lli.llg.-: wWere HﬂiHE well, hur tor more flavor,
we applicd a cooked garlic pasee o the mear after
searing it. For 4 final touch, we made o simple
jus -ty aceompany the meat by simmering chicken
broth and beet broth and stirming in mear juice
rebrased wiwen the roast was restng.

We think chis roast can compere wich fancy,
high-priced primse rib any day of ehe year,

SUNDAY-BEST GARLIC ROAST BEEF
SERVES &

Lol for g rop sivlonn vonst thar bas o thick, mibsran-
find for eap selll atrachied. The vevidered fae il lelp
o keep the rorss meist, When makir the Jur, taste
e roduced broth befove adding any of Tl aceusiu-
laeed nupme futcr from the vonse, Thie meae frice iswell
sepaened ana ney make the fur too sure. We prefer
v ponst coolied to medfivie-rare, but Wi can ey
the cwaling fime if vou prefer i more or len done
A bewvy-dury roasting pan with a dark or nonstick
Sincehor a fvotler pae g5 s for s vecipe,

REEF
B gorlic choves, unpeeled
1 (d-pound) top sitlain roast, with same
top Fob inkact (see note abova)
Pepper

ELIT
3  garlic cloves, minced
1 teaspoon dided thyme
Yo leaipoon salf

GARLIC PASTE
Ve cupaolive oil
12 garlic cloves, peeled and cul in hall
fengihwise

sprigs fresh thyma
bay leaves
¥a leocspoon salt

[REEY
1% cups beef brofh
1% cups low-sodium chicken bralh

1. FOR THE BEEE: Toast the gadic ina amall skil-
fer over medium-high bear, stirving occasiopally,
until spotty brown, about B minutes; ser aside.
When cool enough o handle, peel the cloves and
cit them o YWeinch slivers, Using a panng knife,
make 1-inch-deep shits all over the roasc and insert
the garlic slivers.

2, POl THE BUE: Mix all of the ruls ingredients
egethicr ina small bowl, Coat the meat evenly
with the rub, Transfer the roasc oo a large plate
and refrigerate, uncovered, for at feast 4 hours or
prefecably overnight,

EMSURING BIG GARLIC FLAVOR

2. Altes the rrigal hos

1. Ing=at loastaed sivers ol
goic arlio slils cud indo e Been B, 150 the
Fogal. Coal the roosl 'with rocst falsics up and

agaric, herks, and sall wrend peenly with the
ruba cind refrigaeraie foral  gorkc poste,
exosl 4 heurs
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3. FOR THE GARLIC IMASTE: Heat all of the
paste ingredienes inoa small sancepan over meditim-
high hear unnl bobbles stare 1o mse to the surface.
Feduce the heat o low and cook unl the garlic is
soft, about 30 minutes. Cool complerely, Suwain,
reserving the mil, Discard the herbs and transfer
the garhic to o small bowl, Mash the gardic with
I mablespoon of the garhe ofl until a paste forms.
Cowver and refiigerase the paste until ready to wse.
Corver and reserve the garlic oil,

A, Adjust an oven rack o the middle position, place
a momstick roasting pan or brodler pan bottom on
the rack, and hear the oven o 450 degrecs, Using
paper towels, wipe the b off the beef. Coar the
beef evendy with 2 tablespoons of the reserved gar-
e il and season with pepper, Transfer the meat,
fat-side down, to the preheared pan and conk,
trming cocasiomally, oo brown on all sides, 10 o
15 mimutes.

5. Reduce the oven temperature to 300 degrecs,
Carefully remeave the pan from the oven. Flip the
roxast fag-side up and coar the wp evenly with the
garlic paste. Return to the oven and cook anrdl
the center registers 125 degrees {for medium-rane)
o an instant-read thermometes, 50 00 70 mintes,
Teanster the roast 1o a carving boand, wn loosely
with fiail, and let ress for 200 minutes,

&, FOR THE JUS: Discard the far in the pan and
sor the pan over high hear. Add the broths and
b 1o 2 boil, using 3 wooden spoon o sorape the
brovened bits from the battom of the pan, Simmer,
stirring occasionally, abour 5ominutes (yvou should
have 2 cups) Ackd the acewmulared juice from the
roast and cook for 1 minuce, then soran the jus
Cut the roast inta W-tinch slices, against the grain,
and serve with the jus in 3 bowl on the side,
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Instant-Read Thermometers: We rely on
mstat-read thermamerers o determine when meart
and poolory are optimally cooaked, Our favorite 1s
the ThermoWorks Soper-Fast Thermapen, a work-
boese that quickly provides accurabe readings across
a broad range of emperatures. But ar S8Y, it isn't
cheap, We wondered if there was an inexpensive
maode] thar could keep up, so we tested 1] digital
mmant-read thermomerers under 530 o find our
Nene could mateh the Thermapen, but we did
find a worthy stand-in in the Maverick Redi-Chelk
Profesaonal Chels Digical Theemomerer DT-01
{512.99,

Lone Star Beef Brisket

Among all the ways brisket can be prepared, we
expecially tove it Texas-siyle—super-smoky and

incredibly tender. You'll discover some of the
best examples of this classic sold from “markets"”
scartered throughout the stare's barbecie belr pear
Awisting these butcher shops boast massive smokers
that cook the meat—shiced oo order and served upy
on butcher paper-=—sbow and low, Tender, intensely
flavared, and with a sigmature dark crust, chis bris-
ket 35 in & league of ity on. We set ont o re-create
this Lone Srar classic, the perfect anchor dish for
amy ST party,

Brisket is a tough cut, so unless it is fully cooked,
the meat 15 so chewy 1% practically inedible. And
gerting a large brsker *fully cocked™ by grill
frasting can take hours wpon hours, even when
butchers separate thebrisket into smaller preces, as
is often the case. Chor goal was 1o make the meat as
render ax possible, as quickly as possble.

Breaking down che collagen, the wasy-looking
commective pissue that makes the meatr chewy



and rough, is the pricrite. This process oocurs
moast gquickly At temperatures above 180 degrees,
which is why the meae should be cooked as
Fitlly as possible—ro an internal temperacure of
210 degroes. YWe wanted wo eely on the grill for the
reademark smoky flavor, buc we were well aware
that mcise-hedt ¢ooking methods (sech s braising }
are ideal for cooking meats to high internal emper-
atuircs: meats cooked i Q1 molst envivonment hear
up faster and can be held ac logh ingernal rempera-
tures withour burning or drying our. Grill-roasting
rebies on dry heat, sowe knew thae po be successful,
we'd need (o creare o modst-beat envinanment ar
s poant during the cooking process.

Wi began by coating our brsker with a spice
tuby, thea we pur the mear on the grill, As the
cooking time went on, we realized s needed o
figune out 4 wiy amund tending the fire all day, 5o
wo miowed oar Bresket o Ehe oven after 2 sont on
the grill. We foand that 2 hours on the goill was
ennugh me for the brisker o absorb plency of
smoke flavor and create a dark brown, crusty exe-
vior. Barbecuing the brisker fit-side up ensored that
the far slovady melted, lubneatng the near below,

Many experts recommend basting a brisket o
the grill regulacly 1w coswre moistness, but aking
the §id off the grill wreaked havoc by releasing too
muveh hiear, aned the meat didn's taste any different,
Wi scrubbed this mowve and stuck with the spice
ruly alone.

Instead, we creared a mois-hear environment
when we moved the brisket to the oven by wrap-
piog the meat with fodl. Afver about 3 hours in the
aven, our foil-wrapped brisket was perbctly conked
ad Fork-tender. With just a bit of barbecue sauce
on the sude, this brsket had 2l the bold flavos one
would expect from big Texas barbecue,

LONE STAR BARBECUED BEEF BRISKET

LERVES 14

Yo e suburitaete a bealf Iisher (b 5 posnds) §F
denved. For m balf brvgher, sinsply oot e gimonnit of te
spice wrixtire i Bl geild o just 1 Waner i step 3,
ang roest for por 2 boury in sdep 5.0 We lobe e sweet,
aaky [Ty of Bulls-Eye Ovprival Barlvecur Sawer,
die feed fve be osnlaritiere your Siescie. For oexirn
faver, consder rerereigg oy aceurenlased et
friee after the seat as vested ard stiresig o fnte the
rawee. IF e forlk conmer maet with itele or o pesimrscs
it step 5, the brister i ready; if the fork ar difficads w
repmae or picks wp iy ek, bl deisker ot ey,

&

cup popriko

tobiespoons chill powdes
tabdespoonds ground cumin
fablespoons salt

tabdespoons brown sugar
foblespoon granulaled sugar
fobiespoon dried cregano
labslespaon Block pepper
foblespoon white pepper

tedsp oG COyanne peppar

{9 bo 11.pound) whole besl britket,
fof Mmmad bo Ve -inch fhickness
{see note above)

1 cups wood chips, seoked, drained,
and sealed in o ledl packed (3¢ poge 15¥)
Borbecue sowce, For serving

[zea note above)

- Ry == e s =1 B RS RY BD

1. Combine the paprika, chili powder, cumin,
sale, brown sugar, pranulaved sugar, oregano,
black pepper, white pepper, and cayenne moa
boswl: Par the mear dry wich paper towels and rub
it gvenly wath the spice mixtoee, Wrap the mear
with plastic wiap and leg sit ar room tempenibre
for at leade 1 hour, or refrgerate for up to 1 day.

FOTLUCE CEMFERFIECEY  TFTF



( If refrigerated, let sit ar room tempeérature for
1 hesur before grilling, )

2h, FOR A CHARCOAL GRILL: Crpen the baor-
voun getll venes halfeay, Light a large chimney
starter half full with charcoal briquettes (30 bri-
quettes; 3 quarts). When the coals are bot, pour

them inpo a steeply banked pile against one side of

tivee grill. Place the wood chip packer on top of tie
coals, Ser the cooking grate in place, cover, and
open the lid vents halfoeay. Hear the grill ungil hot
and the wood chips begin mo smoke heavily, absou
b mimtites,

28, FOI A GAS GRILL: Place the wood chip
packer directly on the primary buroer. Turn all
the bareners w high, cover, amd hear che grill annl
hor and che wood chips begin o smoke heavily,
abour 15 minures, Turn the primary burer 1o
musdinm and turn off the ether bormer(s). { Adjust
the primary burner as needed o maincain the gl
temperature betwesn 250 and 304) degrees, }

3. Clean and oil the cooking grate. Place the
brisket, tat-side up, on the cool parc of the grhill,
away from che coals and flames. Cover | pasitioning
the hid vents over the meat if using charcoalj and
coal for 2 hours.

4, During the final 200 minutes of grilling, adjuest
an cven rack o the muddle postion and heat the
aven to 300 degrees. Make a 4 by 3-foor rectang e
af heavy-dury fodl by overlapping and criping too
smalier finl sheets together securely

5. Mace the brnsket en the center of the Foil and
wrap the foil tghtly around the meat o seal.
Tramsfer the wrpped belsker to a nmmed baking
sheet and roast i the oven untl a fork inserted into
the center meets o resistance, 3 o 3V hours,
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&, Remove the brisket from the oven, loosen the
foil v pelease steam, amd et rest for 30 minutes,
Unwrap the brsket, transfer to a caving board,
and separare the mear into twa sections. Shee the
micat thinly, agamst the gram and on the bias, and
segve with the barbecwe sance ina bowd o the side

MAKING FORK-TEMDER BEEF BRISKET

1. Afber grifing. place the
Bkt in e micdkdle &fo
4 by dlcal rechonge of
ez cyy-thurly Foil, To moks
the placa of fol wide
encgh, fold ond orimp
logsather bwo srcller
plecas of foll,

2. Foicd up the sides of tha
Fail tighthy rownd the s
ket ploce the brisket an
o immed baking sheet,
and reast ina A0-degras
ocwven untl the rect &
tander, 3 1o 3% hours

=T
S

&, Thes groiry on e e
sections of the briskat nuns
in apposite direchons,
Seporote the hwo ouls
from each olhes than
sice each plece. agalnst
te g cmd an ihe biag,
It dange Thir shces,

A Alter roasting. remase
Fe sl o e civen,
kacsen fhe 1ol jus enough
o refeose the steam,

ond kat the maat resk for
30 minutes,

K]



Stuffed Turkey Breast

A polden, 20-povmd stoffied bird s sure to inpress
farnily and fricnds, bur it can be unwicldy to camry

amdd incredibly difficult 1o carve, cspecially when
your have an asdicnce, not to mention the tme and
elfort that goes into it Boneless, skinless torkey
breast, now wadely avmlable in supermarkers, makes
a great aleernarive, Ie's also casily stuffed and goes
well with any number of sde dishes (plus i looks
clegant en the table ). Being without skin, bones, or
daik meat, however, this ulira-lean cut often ends
up flavoriess, overcooked, and utterly dry,

When it coimes to Havor, most recipes go wrong
by dependimg on 3 bland bread senffing. This rype
of stuffing is fine for a whole bind, in which the
deippings from the tuckey carcass help season
the stufting, but for a boneless breast the apposite
is rrues the souffing, not the trkey, must provide
the favor,

We toak a more aggressive route by substibst
ing, pogent vegetable- and cheese-based fillings for
the plain bread stuffing. Our best attempts relied
o relatively modst vegerables—mushrooms and
spinach—and assertively flavored. ingredients such
as parlic, hard cheeses, and fresh hecbs, When
paired with the turkey, these concentrated stufl-
ings seasoned the typically Bland white meat from
the inside o,

The stuffings remedied the lack of Aavor but
not the lack of modsoece in the meat, The solugion,
we hoped, could be found in the cooking method.

Miost vecipes call for searing the turkey breast in
a heat skiller before tranaficrsing it e the oven, This
mrethod produced a bronzed bird in recond time,
but searing really dried out the exterior. High-
temperamre roasong also produced an even brown
eolar, but by the Eme the trkey was cooked o is
come, the outskde was, vet again, drv and sangy, In
the énd, we found thar the only way o guarancee

pey turkey was 1o keep the oven temperanire
at 325 degrees. The problem? Tasters were now
turned off by che mirkey’™s pallid and flavocless
exterior; some wondered iF i had been poached
cather than roasted.

Then one vest cock suggested coating the -
ey with a light sprinkling of sugar, thinking that
the sugar would encourage browning. We doubted
this wonld work inosuch a cool oven, bt we were
wrong, The sogared torkey displayed o golden
exberior, b, even better, it was the tstiese bicd
yer! Similarly wo salt, the sugar had enhanced the
natweal favor of the tirkey. For yer more flavor,
we also sprinkled the roast wach salt and o gener-
aus amaount of freshly gronnd pepper. Our stufbed
turkey breast was i as mdst and Tavorful as a
botie-in bivd—and it gamered the same amaoune af
oohs and ahbs fom tosrers,

STUFFED TURKEY BREAST

SERVES &

Before stuffing the fuvkey, wiabe sure the suffing is
emingletely dilied. Som seores only sell beneless fupley
breases witl phy v sl pitoched; ohe shin can be
Feroped ernly Wi & paving Endfe. This pecipe calls
Jor ane turkey breag Balf, D't by s ontiee brean
el rwo fober of mear—is oo farge fov fiis vecipe,

1 [3-te 4-pound) boneless, skinless turkey
breds! {1ee nole above)
2 cups siuffing {recipes follow: see note

abaye)
2 toblespoons vegetable oil
1 tablespoon sugar
2 leospoons peppern
1 tecspocn salt

1. Adjust an oven rmck to the middle position
amd hear the oven to 325 degrees. Mar the tur-
key doy with paper wowels. Burserfly the surkey by
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placing it smooth-side dovwn and slicing through
it horizomtally eo open it up like 2 book, stopping
¥ inch from the edge of the breast. Pownd lightly
with a mear pounder to an even Ya-inch thickmess,
Sprezd che staffing in an even byer over the mrkey,
seopping Y2 inch from the sides, Startingg with the
short side, voll up the torkey and tie at 1-inch inter-
vals, Tuck in the ends and [oop @ piece of mwine
around the ends wo keep the stutfing from filing
vurt, §The stoffed and ded turkey breast can be
weapped with plastic wrap and reffgerared For up
tor 2 days. Let the tockey breast sit at room remper-
arure far | hour before proceeding. )

2. Rab the murkey with the oil and sprinkle evenly
with the sugar, pepper, and sale, Mace on a wire
rack set inside o nmmed baking sheet and cook,
tlipping every 30 minutes, unol the chickest pan
of the brease eegisters 160 oo 165 degrees on an
instant-read thepmometer, aboet 2 hotss,

3. Transfer the turkey o g carving board, tent
foosely with foil, and lec rese for 15 minutes,
Bemowe the pwine and cur inoo Ye-inch slices. Serve,

MUSHROOM-MARSALA STUFFING
MAKLE AIMFLT 3 LIPS

T avaid Tare-ugps, be mre to vemore ihe pan fram
the Bt before sedding the Muarsala.

2 loblespoons unsalled bulher
i onlon, minced
1 pound white mustseoms. chopped fine
1 gorfic choves. minced
1 tedspoons minced ash thyme
W cup Manala
1 cup groted Parmesan cheese
2 labledpoads chopped fresh porsley
Salt and pepper

Moelt the burrer in a farge skiller over medinm-high
heat. Add the onion and cock until sofemed abont
5 minutes. Feduce the hear o mediom, add the
mushrooms, and cook wnil the musheooms are
dry, 10 o 15 minutes, &dd the garhc and thyme
and cook unril fragrane, abour 30 seconds, OfF
the hear, stir in the Marsdla, Retuarn o the heat
and eook unrl the mushreoms are dry and golden
brown, about 5 puncbes, Rewove from the heat
and coal for 10 minutes, Sticin the Parmesan, pars-
ley, and salt and pepper o mste. Refrigerane unil
ready toowse. | The stuffing can be refripgerated in an
airtight comtainer for up e 3 days,)

SPINACH AND FONTINA STUFFING
MAKRS AROUT I CUIE

Soqay spinach can make oo patery filling, = be
SHPE b sgarerse ond Hae exira seodsbure.

2 lablespoons exbra-wigin aive all
1 onlon, minced
1 {10-ounce) ko frozen spinoch, thowed,
squessed dry, ond chopped
[sea note abovel
3 gaike cloves, minced
Y teaspoon grabed fesh lemon zest
2 cups shieddad fonting cheese
Salt and pepper

Hear the oil in a large skillet over medium-high
heat unedl shimmening. Add the omon and cook
until softened, abour 5 minutes. Soir in the spin

aeh, garhie, and 2ot and cook usl fragrant, about
3 seconds. Remowve from the heat and cool for
1 minupes. Srir incthe cheese and salcand pepper
to faste. Refrigerate until ready to wse. (The sfl-
ing can be refiigerated in an airtight contalner for
np to 3 days, |
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CHAPIER HINE

Always Room for Dessert

Best Easy Chocolate Coka
Texas sheat Coke

Tigzsy Squire

Strawberny Poke Coks
Lazy Dhoisy Coks

Comat Cupcakes

Bergtan Cream Cupoakes
Bluebermy Crombrle
Apple Slob Ple

Cream Bars

pississippl Mud Brownies

Raspbarry Creom
Cheese Browniss

anr
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Best Easy
Chocolate Cake

When ingrediencs such as butter and fresh cogs

were scarce darng World War 11, cooks came up
with cakes that worked sithaat them. Homemakers
fend these wartime rocipes 50 convenicor (ghe
cakes cauld be whipped up with ingredients on
handy that they continued to bake them long after
ratioaning was over, We reccently came aeross a chae
olare czke from this era: The recipe called for water
and ingredicnts steaight from the pantey; Doar,
suppar, cocoa powder, baking soda, vamilla, and the
real Kicker—mavonnaise, a stand-in for boaroer and
eges. We thought this kind of cake might by just
perfect for those fase-minume parry invites, so we
headed ineo the kitchen wo tey it o,

W followed the mstructions, mixing water with
the mayonnaise, combining this quid with the
dry mgredients, and baking the batter ina 13 by
W-inch pan. The dar, shiny cakes thar came our
of the oven were most angd tender, with o teace
of 4 mavonnaise taste, but the chocolate favor was
decent, not decadent. We set et w0 camp up the
chocolate Bavor enough o cake this cake from
oo T grear

Inereasing the amount of cowoa powder was
an obvious first step; we doubled it oo 1 cop and
“Blossmed" i an hot water first—a serategy we
trequently employ with spices o amplify cheir favor,
Foir even move chocolary favir, we added 4 cumnces
af meled bittersweet chocolate,

These mcasures helped, bur coald we rake
thimgs further? Instead of blovming the cocoa in
hot warer, we used hor cotfee. Mow the chocolate
flavesr was eicher, Andd to shave off some prep time,
wee msed the hot coffee o melt che chocolate whike
the cocod was blooming—ae teed B melt i sepa-
ratedy i the microwave or double boiler:

M4 e POTLUCK RECIPES

Mo 1t was time o think abour the oddball
ingredient in the mix: mayonmnaise. We wondensd
il we could make the cike ncher by replacng the
mave with egps and butter or oil. After several
reses inowhich we swimched oot the mayes for
butter or ol and added exps, we found thar these
cikes weren™t quite as moist and velvery as the
sayenaiae version, Bue the cgps, onlike the ol
and butter, were 3 keeper, 25 they made a cake with
vicher Havor and a speingier rexture.

With only a hictle more work, we now had a
super-casy cike with such velvery texrure and
deep chocedate Mavar, & was goosd enough for any
special tocksion,

BEST EASY CHOCOLATE CAKE

MAKES ONE 13 BY - INCH CAKE, REEVING 12

We recotnend wstmg anc wf e bt biichens
Savarite bty chocolates, Callelant Trrense Dok
LN e Cebprardelly Bittersoeee Chocadate
Bokimg Har, for thic vecipe, bor auy biab-qealicy
ark, bitteesmeer, we il chocolety well ek,

cups all-purpese llour
Cups sugor
teospoons baking powder
lepspoon boking sodo
teaspoon soff
cup Duleh-preceised cocoa povwder
ounces bitterswaat chocolote,
chopped line (see nole abave)
cups hot coffes
1%  cups mayonnoke

2 large sggs, room fempenalure
teospoons vanlllo exiroct
Conlectionsn’ sugar, lor serving

1. Adjust an sven rack to the middle position
and heat the oven to 325 degrees, Grease o 13 by
Yoinch baking pan.



2. Winsk the four, sugar, balong powder, baking
soda, and salt togetherin a large bowl, In g separate
b, cambine the vocma and chocolate. Pour the
kit e over the cocnd mistare ammd whisk wonl
smsoth; cool slightly, Whisk in the mavonnaise,
eggs, and vantlla. Sor the mavonnaise mistune into
the Hour mixtore until combined

3. Give the batter a final stir with a rublber grakuka
to make sure it i thorooghly combined., Scrape
the batter it the prepaced pan, smooth the aop,
and gently tap the pan on the counter o settle the
barter. Bake the cake wncil a poorhpick inserved
in the conter comies out wath a few maast erumbs
artached, 55 o &0 minures, rotating the pan halt-
way thraugh,

A Cool the cake in the pan on & wire rack, aboar
2 howrs, Dust with ¢onfectioners” sugar, cut into
sqyuares, 2id serve. [The cake can be covered with
plastic wrap and stored st room temperature Tor
up to 3 days. )

Texas Sheet Cake

Texas sheet cake—the official stare cake of
Texas—i% a h“EL" pul.::-ln-Ll:1p|,‘r-L':‘| choealare cake
with three distinct layers of chocolaty goodness, A
diverse range of rexiures is creared when a sweer
chocolate icing 15 poured over a cake that's snll
haot e of the oven when the cake Conls, you'ne
lefe with an seing laver, 2 fudgy layer- where the
icing and hor cake have mixed rogether, and a bot-
vt layer of moist cake. The cake is casy 1o make
(no mixer is cequired ) and great to take oo pot

lugks and barbecues because, as its name implies,
it's baked in a sheer pan and serves a crowd, Bt
the cakes we baked from the recipes we had found

all had one big problem: they didn't pack much
chovolate wallap,

Muost Texas sheet cake recipes start viath bloom-
g cocad pawder i water with marganne, ol
butter, vegetable shoremng, or & combinaton
thereof. The cocoa mixore i then combined wich
flevur, sugar, bakargg soda, e, dairy (milk, butter-
milk, v sour ceeam), and vanilla in a single bowl,
We baked up cobes with different combinations of
margarine, oil, buteer, and shortening, and tasters
agreed thar margarine imparred an unpleasant av-
fieal Aavor, The cake made with all butter tered
grear, but the texture was oo light and cakey.
The cake made with a combanation of buteer (o
flaver) and vegetable oil {ro keep the cake miist)
wis the besr overall, producing a cale with a dense,
brrovwmie- like testmres

Al of the recipes we found had a skimpy
Vi cup of cocod, which accounted for the measly
chocolace flavor. Doubling the amount of cocoa
belped, bur adding 8 ownces of meled scmisweer
chocolate gave us the strong chocolate flavor tast
cey were craving. The semisweer chocolane also
contributed mansture and fat, which made Fora
fudgicr cake. As for the dairy, tasters preferred
ek, tangy sour cream o buteermlk sod mitk,

Standard recipes bor the icing call for 3 stick of
butter, milk, another YW ocup of cocoa, and 4 cups
of confectioners” sugar, Tasters deemed this for
mula oo sweet, @0 we ook the amoane of sagar
don b 2 cups and doubled the amoont of cocoa
{as we had done in the cake) to Y3 cup. To give the
fictmg mere body, we replaced che milk with heavy
cream, and we added a tablespoon of com syrup b
give the froaring a lostroaes finigh.

Sinee the cake was alveady pretoe most, we were
curiois a8 to whether the idng absolutely had to be
poured over the cake while it was hoot, We baked
o sheet cakes, wcing one directly oot of the oven
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and the ocher after it had cooled. The resulos were
cliear: the cake ced while hot had that charackeniste
maist, pooey, fdey laver under che frosting, bat
the other cake was simply an ordinary Fosted cake.
This sheet cake may be a regular at Texas poducks,
bur we think the vest of the counory desceves 1o
share it big chowolate Aavor

TEXAS SHEET CAKE

MAKES OHE IH BY 13:INCH SHEET CAKE, SERVING 24
You will weed an I8 by 13-incl rinsnred bedefvgg staees
Jor wiis eake To evanve that the frosiimg will ink
into ghe cake, miaking o feday faver, fesure to poure
the sciniy aved phe cake winly B cake o weill bat,

CAKE
2 cups all-purpose flour
2 cups granuloled sugor
Vs  teospoon baking soda
Ve leaspoosn soll
Vi cupsouw cream, room lemperafune
2 large eggs plus 2 egg yolks,
roam hemperalure
teaspoons vanillo exiroct
oufced semigwes! chocolabe, chapped
cup wegefable oil
cup wigher
cup Dulch-processed cocon powder
tablaspoons | V2 stick) unsolied buther

2 FFE om

ICING

tablespoans (1 sck) unsalled butker
cup heovy cream

cup Duich-processed cocoo powder
lablespann Bghl com syrup

cups confectioners’ sugar
fablespoon vanilla exirael

cup pecans, foosted (see poge 3%)
and chopped

- -t = BT

1. FOR THE CAKE: Adjust an oven rack o the
rcldle position aned heat the cven e 350 degrees,
Grease an 18 by 13-inch rimmed baking sheet.
Whisk the flowr, granalaed sugar, baking sada,
and salc togecher i a medium bowl, In another
medium bowl, whisk the sour cream, eggs, cgg
velk, and vamlla topether

2. Cnak ghe chocolare, ol water, cocoa, and buiter
rogether inoa large saucepan over medium hear,
stirdng occasionally, untl smooth, abour 5 min-
wtes, O the heat, showly whisk in the fledr mixture
until just incorporated. Whisk in the egp mixture

sl conmbaned.

3. Give the baer a final stir with a rubber sparila
po make sure 1t 15 thoroughly combined. Scrape
the Bacter inmo the prepared baking sheet, smaonth
the tog, and genty tap the sheet on the counter o
sercle the barcer. Bake the cake until a roothpick
wserted o the center comes our with a kew maost
crumbs attached, 18 to 20 minuces, romting the
pran lalfay through,

4, FOR THE [CING: During the cake’s [ast few
rinutes af baking, cook the butter, cream, cocoa,
and corn syrup together in a sancepan over medium
Bieat, stirring cecasionally, untl smooth, CF the
heat, whisk in the confectioners® sugar and vanills
wiril coimbined.

5. Spread che warm icing evenly over the hot cake
and ':]_'lnl]kll: with ehe pecans, Conl the cake in
the pan o moom tempersture, about 1 hour, then
refriperare until the icing is sér, 1 hooe longer.
Serve, [The cake can be wrapped with plastc wrap
and refrigerated for up o 2 days. Bring 1o room
wemperature before serving. )
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Tipsy Squire
Trifle, thar Bmiliar wower of cake, cream, custard,
ang fruoit, 15 gquete the locker on the holiday bof
fer table {or any other occaston requiring a dessert
t feed o crowd), but beneath that Fagile facade
there 5 often little more chan soggy cake, grainy
custard, and froic srrewn aboar helver-skelter, 5o
when we read about 3 different st of trifle called
Tipsy Squire, we were intrgued. The cake was
deseribed as soft but stordy, and the costard as ight
and Auffy, The rifle also boasted plenty of sweet
aheery. Even beroer, save for the top, this wis a -
fly wathout any forlorn preces of frur, post a fayer
of jam sandwiched inside the pieces of coke. We
needed to develop our own version

Wi began our rescarch by scouring cookbosks
fream Gareatl Baain, home ol the vafle. Books from
the nineteench century were packed with concoc
tions from the straighiorwand Tipsy Cake (@ sherny-
stk sponge ke Alled with gream ) to the maore
whimnsical Tipsy Hedgehiog (a4 boose-laden sponge

cake covered with crcaum amd studded with shesd

almond “spikes™ |, Mext we tormed to Amencan
conkbooks and unearched Tipsy Chadote, 3 large,
hellewed-oue sponge cake stuffed warly sherry and
vanilla eream. Tipsy Podding—sherrv-spiked cus:
rard ponred over sponpe cake—appeared in a num-
ber of Amencan cookbooks, including Farmee
Enrmer' Besmm Conbfrar-Scboed Cank Book | 1896 )L

Bur we fimally found 4 recipe for Tipsy Squire
[the name refers to the effect this dessert might
have on a teeroraling man of importinee) in
1 classie Amencan cookbook by Mrs, 5 K Dull
called Soxthers Coofing. | First published in 1928,
this popular Book was wpdated and relcased again
in 1941 and 1968 This Southern specialty was
well known in Geargia, and it was definitely a mifle.
Tt carmed ol of the opsy traess logs of sherry, lyyers
of custard, and sponge cake. The dessert made from
this recipe mated good, boe it owas sl soggy—antil
we incorporated 2 technique from the other tipsy
recipes we had found: stale sponge cake. This eec-
ipe, prepared with stale cake, prodoced o ody tmfle
with distinct components; the modern orifles made
with fresh cake all wmed in & gloppy mess,

ASSEMBLING TIPSY SQUIRE

4 Ploce fre jom cofas
on fhe custand, Then
sorend wilh 2 cups mara
custord, Repeaat ihe
ICHYETS QoS TGE.

3. Using the bock of o
SEMVING sooon. spread
# gups of the cusiond
midue aver the maca-

1. For the jam sond-
wiches, make 5 long
sloes Info the liked cake
rounds, fthen imoke five
e Shoes Crosiwise.,

2. drorge ona loyer of
sooked mocaroons In the
potom of a tifs bowd,

OO iNan avern Ioyer
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Stale spongge cake may bave been commonplace
a centiry ago (there were plenty of lefrovers ), but
|u|.1:|_1_,' fiewe b cooks make sHInge cake | never
mind having any leftover pieces). Luckiby, most
o bakeries offer high-gueality sponge cake, Adter
some senous cake staling, which requines an over:
night sic {unwrapped ) on the counter or 3 howes in
a Iﬂ“-rh:gl't‘l: fven, 1t was tHme o buld the I.-i|,|ﬁf,.',

Mo matter how soaked with sheeey {very
apaked) or buried beneath layvers of custard
{deeply ), the cake retaimed some of its texture, and
the custard was fresh 2nd Auffy. A winner on all
fronts, this mnfle s 2 l1|.;:||1|':,' e and o,

TIPSY SQUIRE

SERVES 12

The femity of fhis triffe i that mor af e compo-
peres ran (3 nee dhodd) by made fa pdrence, Oheee
amerrbled, Tipsy Squire gciually improves after an
overiiqhe stay i phe fridie, Toiwll need a 3-quaet
erifle dainl to ke thies desert. Rake shaps scll spogge
e i PRITods i) Jish Frian dnvger oakes fo suil B
revape. T stale pankr vawnds, feave them ancovered on
e conanter overnighe or ploce then on g wire rack s
o g drakergr sheet i o 200-depree oven for 3 bowrry,

CUSTARTY
2 cups heavy cream
Vi cup sugar
Pinch salf

large egg yoliks, reom lemperafure
3 foblespoons comstarch
toblespoons (Y stick) unsalted buther,
cul i 4 pieces and chilled
1% ieaspoons vanillo eroct
TRIFLE
2 (8-Inch) round stole sponge cokes
{each aboud 118 Inches thick], homemode
or store-bought (sea note abave)

1% cups creom shemy
1 cup seedless raspbeny jam
¥ cups heovy creaom
a0 small edmond mocareons or amarelli
cookies, homemode of siore-bought
I cup fresh rospharies

1. FOR THE CUSTARD: Heat the eream, & mble
spoons of the sugar, and the sale in a mediom
sxpcepan over mediwm heat until simimening, stir-
ring occasionally to disolve the sugar. Meanwhile,
whish the egg volks in o medivm ol wonl thoe-
vughly combaned. Whisk in the remaining 2 able
spoons sugar uncil che sugar bepgine 1o disaolve,
Whisk in the comstarch uneil the mixtuce is pale
yvellow and thick, about 30 seconds.

2. When the cream misture reachies a full simmer,
gradually whisk half ince che volk mistore oo
ternper. Betarn the mixtore g0 the saucepan, scrap
ing the bowl with a rubber spatiola; return toa
simmer over medivm heat, whisking constantly,
uncil 3 or 4 bubbles burst on the surface and the
mixture iy thickened, abour 1 minue. Sieain the
custard through a fing-mesh strainer into 3 bowl,
seraping the inside of the strainer with a rubber
spatula topush the costurd throoagh, Whask m dhe
butter and vanilla, Transfer the custard o a bowl,
place plastic wrap dircedly o the suefice, and refrig-
erate until seg, ot leost 3 hours, orup o 2 days.

3. FOR THE TRIFLE: Shce each cake round i halt
horizonmally. Brush cach cor side of one cake with
L3 cup ol the sherry, then spread sath ¥ cop of the
jam. Stack 2 oot sides wogether (resulting o jam
sandwichy, Repear with the second cake to make
a second jam sandwich, Cot cach cake inco 5 long
slices, then cut 5 more slives crosswise. | Rederve the
smwabler jum cakes for mbhling you will need 20 o
441 of the larger jam cakes for step 5.}
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4, Bear the cream and Y cup more sheery with an
electric miker on mediom-high speed to saft pueaks,
Reduce the mixer speed o low, gradually add the
custard, amd mix well, aboot 1 minore, Toss the
macarcons with the remzining Yocup shermy noa

large bl

5. Following the photos on page 208, arrange
E2 v 14 (depending on stee ] macaroons i a sin-
gle laver to cover the botrom of @ 3-quart trifle
b, Span 2 cups of the custard mixture evenly
over the macaroons. Arrange 15 to 20 am cikes
in a single laver on the custard. Top with 2 cups
muore costard mixture, Repeat the bveding of the
mmacaroors, custard mixeure, jam cakes, and cus-
carel muxture omce more, Arcange the remaining
12 to 16 macaroons in 2 circle midway berween
the dm of the bowl and the center of the trifle,
s that they stick up slightly like a crown. Cover
tighely with plastic wrap and refrigerate forar least
12 howers, or up o 2 days, When ready oo serve,
pile the raspberrics inside the crcle of macaronns.

Strawberry Poke Cake

Strawberry poke cake, a tender white cake streaked
with serawberry gelating was inveneed by Keaft
Kirchens in 196% to increase strawberry Jell-0
csadex. Most corporate recipes are quickly torgor-
ten, but strawberry poke cake became extremely
popular, thanks to its festive look and ecase of
wssembly. The original recipe has only three ingre-
dicnes: scrawberry Jell-0, white cake mix, and
whipped cream, Serawberrics, cake, and cream
sounded precty good to us—we were already pic-
turng how great this cake would gooover at our
it cocskoot,
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Bur when we made the cake, our optimism
quickly fded. The boxed-mix cake was 5o render
and fine that the hot gelatin made 1 sopgay, cpe-
cially around the edges, where the domed shape
af the cake had channeled mose of the |:i-'_]:1'||.i.
And che strawberry gelaon was bright in color but
dim bn Mavoe. We headed into the test kitchen oo
see i we could make a sturdier cake with fresh
atraw bserry Havor.

We eschewed a boxed cake i favor of the pest
kirchen's recipe for whice cake {white cakes use
only egi whites, whereas yellow cakes use whole
cgesh. It worked perfitctly, grvng us a stardy ernmb
and livtde doming, which meant the gelatin nuixture
dickn't pool ar the edges of the pan,

Using sorawherry sebarin as the streaking agene
gavie the ciake beauniful ved stapes. We pow needed
some berry flaver. Strawberoy soda and symup both
raated artificial, and strawberry jams and jellies
bvaked and msted washed out. Pureed fresh srraw-
berries produced inconsistent results, as somenimes
the herries were saoft and sweet and arher giimes
they were hard and sour. We turned to ffozen
strawlerrics, which are reliably sweet. Blending and
straining the frozen berres gave us the best flavos,
but the exere was too thick.

A colleague sugpestied cooking the fioien seroy-
berries with orange juice and sugar. This released
strawhberry poice, which, when stesined out of the
solids and mixed with the strawberry gelating was
thiin encugh to pour and poren with rich sorasbeny
Haver, Char cake novy tsted a5 goaod e it loeoked.

We made a homemade “jam™ from the lefrover
berry sohids and spread ehe mistine an o of the
cake for an extra layer of Havor, When it was topped
with swectened whipped cream amd served cold, we
conild finally sec—and taste—why strowberry poke
cake hay remained so popular,
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STRAWBERRY POKE CTAKE

MAKKS OME 13 0Y 9-INCH CAKE, SERVING 12

The rop oy the cake will fook very dord and sfipkedy
averiveked—rbis Felps beeps the cate from becordng
doa raggy after the relaein s ponred over the fop.

CAKE
2% cups all-pupese o

teaspoons baling powder

tecspoon saff

cup whole mak, room temperoiure

teaspoons vanilla exiact

large egyg whites, room iemperoture

tablespasns [1Ve sticks) unsalted buther,

saftenad

CUps sigar

B K = =

1%

SYRUPAND TOMING
4 cups frozen sliced showkerhes
& tablespoons sugar
¥ cup waler
2 toblespoons oronge Juice
2 lablespoons showbemy-lliavered gelalin
2 cups heovy crearm, chilled

1. FOR THE CAKE- Adjust an oven rack 1o the
middle positon and heat the aven to 350 degrees.
Cirease and Hour a 13 by 9-inch baking pan, Whsk
the flour, baking powder, and salr togerther ina
medium bowl, In another medium bowl, whisk the
milk, varmilla, and egg whires wgether.

2. In a large bowl, beat the butter and sugar
togethir with an electrie nuser on medivm-high
speed unl light and floffy, 3 oo 6 minotes, Reduce
the muixer speed to low and beat in one-chird of the
flour mixoore, followed by half of che milk miggore,
Fepeat with half ol the nemaining Aour miscore and
rhi: remaining milk mixture, Beat in the remaining
flowr mixrure vntil juse incorporated.

M2 HES FOTLUCE BECIFES

3. Give the barter a final stir with: a rubber spatula
o make sure it s thoroughly combined. Scrape
the barer into the prepared pan, smooth the top,
andd gently tap the pan on the councer o serde the
bareer. Bake the cake untl a toothpick inserred
i the center comes out clean and the top 15 very
hrowen, abhoue 35 mijnates, romaing the pan halfvay
theough. Cool the cake completely in the pan o a
wire rack, about 2 hours,

4. FORL THE SYRUEP AND TOPPING: Combine
3. cups of the strawberries, 2 rablespoons of the
sigar, water, and arange juice in @ medinm saoce-
pan, cover, arad cook over mediiom-low hear wntil
the scrawhermies are softencd, aboue 1 minuces.
Straan the meixture into o medium bovwd, reserving the
strained solids, Whisk the gelatin inoo ehe bouid and
ol 1 room temperature, shont 200 minutes.

5. Use a wooden skewer to poke 50 large boles
in the coaled cake. Don™t poke the cake through
tey the bottom, but twast the skewer when poking
te enlarge the holes. Pour the cooled gelatn mix
ture evenly over the fop of the cake, making suee
tor cover the holes, Cover the cake with plastic
wrap angd refrigerate untl the gelarin is set, abour
3 hiesurs,

&, Pulse the reserved strained srawberries, 2 mone
tablespoons sugar, and the nemaiming 1 cup frosen
strawhernes together inoa food procsser until the
mixmure resembles srawberry jam, & to 7 pulses
Spread the mixiure evenly over the cake. {The cake
can be covered with plastic weap and refigerated
For ups T 3 daws. )

7. Before serving, with an clectric mixer an
medium-high specd, whip the cream and the
remaining 2 tablespoons sugar together o sod
peaks and spread eventy over the cake. Serve,



Lazy Daisy Cake

All kinds of simple snack cakes; baked in square or
rectangular baking pans, proliteraced during the
mid-cenury wWar Yedrs as rationing encouaraged
homemakers to make the most of modest ingreds-
ents and Horired eooking fucl. Most of them have
fallem by the wavside, but a few have wathetood
the test of time and remain popular today, like the
cisborfully pamed Lazy Daisy Cake, Supposedly
an oftshoot of the well-known Busy Dav Cake, a
stmprle, most, and burtery unfrosted soack cake,
lamy daisy cake was designed o be made last-minute
wlwen Bousewives realized chey had oo dessen 1o
offer dinner guests that evening, But this cake takes
it a step further—it's topped with & coconut and
bremvn suggar jeing. Simple, with a Bney bue fase fin-
ishing touch: the iced cake is broiled to caramelize
the frosting. While it sounds He @ standout, many
of the cakes we've tried have been flawed by bland
fhavor o poor texture, We wanted to find our what
it takes b make a great one, which, as s pame seg-
gests, is 2 snap oo pur together at the last minure,

The cake fscliis a basic affair of fowre, milk,
cggs, butter, sugar, baking powder, and salt,
Most of the recipes we fouwnd wsed the ot nilk™
method of prepanig the cake: the butter and walk
are heated rogether and whisked with the dry ingre-
dignts, It's a quick anl easy approsch, but it made
for 2 dense cake vnless we added o ot of baking
poavder, which in e made the cake gre birer,
Ultimsately, we found that a combination method
wiwked perfectly. We fiest whipped together the
eggs and sugar until creamy and thick, then we
added the dey ingredicns and the hot milk-barter
mixture. This method prodoced o well-leavened
cake that had more than enouph structore 1o sap-
port the thick scing,.

The icing is nothing more than butter, brown
sugar, evaparated milk, and coconur, but the

propartons of those ingredients s entical, When
wie added oo much butter or evaporaced milk, the
seaing oveed off ehe ot cake. With soo moch sugar,
it crackled when cooked and took on a toffee-
like rexmuee. We tested a dozen babches before we
found the perfect amoumnts,

Broiling cthe iced cake proved inreresting.
When we et the iced cake oo elose to the ele-
ment, it burned before it caramelized. Ser von far
away, the icing cooked oo long and oozed off the
cake without a hint of coramelizanon, In the end,
we decided char che middle rack delivered the best
results and wak the safist, wo—no dsk of gnited
cake or flaming coconut. ¥e finally had a perfect
cake b rmnutes with mndnsal eflose.

LAIY DAISY CAKE

MAKES DN IR BV SN0 SAKE, SERVING 12

TYou wild weed @ I3 by U-inel mectal pan for Hekis
recipe; o Pyrex bvking digh s wor bredlerrafe. De
tind by remspred ro weve g cabe sloer to mbe briler
elemeeant disvingy whe las fewe minastes 30t wirets;
heepiryr the cale on #he maddle vack allows the top-
Pin 1o erish and buldde of o o fe distance.

CAEE

cups olf-purpose flour

feaspoons baking powder

femspoon sall

cup mille

lablespoons [V slick) unsabed butles
feaspoon vanillo extroct

cups granvlaled segar

lorge eggs. room temperoture

K= b Faowr

TOPPIMG
% ioblespoons unsolied buther, melfed
W cup packed light Brewn sugar
4 ioblespoons evoporoted milk
1% cups swestened shredded cocom
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1. FOR THE CAKE: Adjust an oven rack to the
middle prsmion and hear the oven o 350 degrees,
Grease and flour a 13 by 9-inch broilersafe baking
pan. Whisk the four, baking powder, and sale
together in a large bowl. Fleat the milk and butter
in a mediam sancepan cver medium hear unsil the
butter melts, Strin the vamlia,

2. In a barge boowl, beat together the granolared
sugar and egpgs wich an electric mixer on medinm
high speed uanl pale and thick, about & minuees.
Using, o rubber sparula, fold in half of the Howr
mixture, followed by half of the milk mixvture.
Repeat with the remaintng Aour sistore and the
remaining milk mixture, folding untl just incor-
porated. Scrape the batter it the prepared pan,
smooth the top, and genty tap the pan on the
conncer to settle the barter. Bake the cake unral
i toothpick inserted in the center comes aut
clean, 30 o 353 minures, rotatng the pan halbvay
lhrungh, Conl the cake :Eiﬁhrl!.r i the pran, alinn
10 minuces, Hear che broiler,

3. FOR THE TOPMNG: Meanwhile, combine
the topping ingredients ina medium bowl. Spread
the topping evenly over the cake. Brodl unnl che
wopping bubbles and just begins oo brown, abour
2 miimiites. Serve the cake wirm or b toom femper-
ature. { The cake can be covered with plastic wrap
and seored ar room remperature for up oo 3 days)

SHOPPING WITH THE TEST KITCHEN

Offset Spatulas: Unlike a regular spatula, the
blade of an offser spatula dips dovwn at the handie,
Eeeping your fingers and knuckles sur of the way.
We recommend the 342-nch Ateco Offser Spatuly,

£5, for spreading cake batter and frosting cakes,
and the 44-inch Wilton Angled Comfort Grip

Sparula, 34.50, for frosting cupcakes,
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Carrot Cupcakes

Cupeakes are the ideal bake-and-take dessert:
thep've hand-hekld, they come In thede own weap-
per, and they're already portioned. Yellow cop-
cakes are a dime a dozen, 80 we sr out o create
a more interesting offering that would please both
voung and old alike—richly spiced carror cupeakes
with @ sweet cream chiecse frosting,

We started by prepanng some published recipes,
bur these were panned as excessively oily and over-
poweringly spiced, Bven the test kitchen's vwn car-
rot cale recipe wiasn't working when downsized.
The very ingredients that give Gierot cake its nscast,
dense texture—high amounts of carrots and oil—
were making our cupeakes seen more like mofTins,

For & less greasy texture, we turned to the
abvious culpric and cut the amount of oil. This
weerked, bat mot completely; there was stll an enly
residue feft behind, and the rexture was still dense.
Fora lighter, cakier texture, we tried swapping
out the oil for butter, and the resules were dra-
mitic: the cupcikes were significantly more cakey
and fluffy, There were tw dssues ar play. First,
burter conraing warer, and oil does noc, when
cooked, the water evaporates, releasing somae of
the excess moisture, Second, onee che copeakes
rettim b poom emperscape, the butter golidihes,
whereas the oil stays liqud; that difference trans-
lapes ineo @ cakey, rather than dense, rextune. Adso,
cutting back from a pound of carrots to a half
pound helped o lighten the wexmure of the cop-
cakes, while still keeping a sigrsficant amount af
the namesake ingredient.

Mesr, we plaved aroond with the spice amounes
until we had just the right combination of cinna-
oo, nutmeg, and cloves, Now our cakes were
lightly spiced with a cakey textore,

Once we had the perfect cupeake, we turned
pr the frosting, Tasters wanted something lighe



and fluffy to match the delicare rexmure of the cup

cake. We tried beating the cream cheese and but-
rer in hopes of incorporting air, but this creaed a
soft, almost ranny Fosting. Inseead we combined
the burrer and confectioners’ sugar, then added
the cream cherse one piece ar a time, and Hnishied
with the vanilla, The Light hand worked, and we
had a fluffy fostng thar was @ pectect match for
the cupcakes,

CARROT CUPCAKES

MAKES 11 CUPCAKES

If yom prfir, you can grisd e cereotz i@ food
Irecerar vather phan e Hien by basd. I yeu add
s apeioaeed corvant and walnwe, ohe coprakes will
need fo fake o additiesal T ooe 10 mineres. Ther
ecij §5 casily dosbied, See paae 3 for tips oo thaire-
frertiag on peakes,

CLIPCAKES
8 tablespoons (1 slick) unsalbed bubler,
melled and cosled
34 cup gromoidobed sugar
W cup pocked dark brown sugar
2 large eggs, reom lempenaiure
1% cups all-purpose Nour
3 leaspoon baking powder
Vo  teospoon boking soda
Vo heaspoon sol
1% teaspoon clnnama
Y leospoon mAmeg
Ve  teaspoon eloves
8 ounces camats, peeled and groted on
the arnall lales of @ box groter
[see note obove)
Y ewp cumants of chopped raising
{oplional; see nole obeowe)
Yo eup chopped walnds (optional:
ses nole obove), leasled (see poge 39)

FROSTIMG
4  foblespoons (¥ stick) unsolbed butfes,
solbemed

1  cupconfeclioners’ sugar
4 ounces cream cheese, cul info 4 ploces
and sollenad
Y teaspoon vonilo exiroct

1. FOR THE CUTCAKES: Adjust an oven rack
tex the middle position and heat the oven to
350 degress. Line a 12-cup muffin tin with cupcake
timers.

2. Whisk the melted butter, granulired supar,
brown supar, and eggs wgecher in a large bowl
Mix im the remaming ingredients untl thotpughly
commbined.

3. Using a greased Y-cup measurve, portion the
batrer ineo cach muffin cup. Bake untl a tooth
pick inserted in the center comes out clean, 15 1o
18 minutes (abowt 25 mimutes if using currants amnd
walmuts), rotating the tin halfway through. Cool
the cupcakes in the tin for 5 minues, then maesfer
o g wire rack mo conl compderely.

4, FORL THE FROSTING: In a large bowl, beat
the butter and confectioners’ sugar together with
an electric miver on mediom-high speed unnl lighs
and fluffy, abour 2 minutes. Add the cream cheese
ofe piece at a tme, beatng thorowghly after sch
additaon. Add the vanilla and beas until fo luomps
remain. [ [he frosting san be refrigeransd noan air-
tight container for up to 5 days; fet sit at room tem
perature for 30 mmnutes before wsang. )

5. Spread the frosring evenly over the cupeakes,
serve. | Unfrosted copeakes can be stored in an
airtight contsines at room temperature for up o
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3 davs. The frosted cupcakes are best caten the
same day bur lefoovers can be refrigerated anoan
sienght continer for up o 2 days, Bang to room
temperatine betore serving. )

Boston Cream
Cupcakes

Boston cream pie bs composed of two layers of
sponge cake, a costard Glling, and 2 fch choeo-
late glaze. This popular dessert (which, of course,
5ot a pie but a cake) was invented an LESS at
Boscon's Packer House Horel and s the official
dessert of Massachusetts. Tradition s all well and
peand, but we womdesed i this old-fashioned cake
could use o modern makeover—and thos we set
our sights on rransforming rhis veserable cake
o 4 casy-toeserve (and -eat) cupoake.

We found more recipes for the cupeake
version of this dessert than vou might expect;
unfartunately, most of them called for jusc
three ingrediencs: a box of cake mix, o packet of
pudding, and a can of frosting. What we had in
mind was something wich more homemade Ravor,
We thaught of cream-filled cupoakes—especially
the popular Hostess cupcakes many kids favor.
Soit and moist, those cupeakes have a very fine
texture and are incredibly eender.

We started with a basic yellow cake, which was
a bit too coarse-textored. We then switched feom
the traditional creaming mechod [which calls for
bearing the butter and swgar fimt) to the reverse
ereaming method, which calls for cumting the
butter into the dry ngredients, as is done with
bisewir daugh, These cupcakes were soft, masdse,
and tender, The reason? The traditonal ceaming
methoad, which relies on aerating the butter with
the sugar, creaces large air pockers thar result inoa
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coarser ernmby, In the reverse creaming method,
the butter coats the flour betore the batter is aee-
aped, keeping the cake teader dand Anc-crombed,

Comungg np with recipes for the filling and the
pplaze was casy enough. We wanted a rich, creamy
custard that was stff enough o hold sts shape
inside the cupoake but still gooey enough o eoee
alightly when we bic into it Hesvy cream (rather
than milk or half-and -half), three epg volks, and a
goad amount of comstasch gave o pastry oream
the perfect congistency, For the glaze, tascers
preferred the strong faver of bittersweer choe-
alate 1o semisweet of milk chacolate, and they
lowved the sheen that corn syrup provided.

Mo thar we had assembled all of the compo-
nenes, the real challenge began, How were we 1o
got the pastry cream inside the cupeake! Agin
tooking to Hostess for guidance, we found it in
the form of a small hole in the bortoo of the cup-
cake, where the filling was piped in. We didn'c
have an expensive cream injector, buc we did have
a pastry bag, so we filled it with pastry cream,
stick the tip inta the cupeake, and squeezed. I
seemed as ifwe had pota good bit of pascry cream
inside, bur tsters demanded more filling, It was
clear that some of the cake would have o go oo
rmike resom.

Though surgery was unavordable, we were
loath to hack up our cupcakes too much. One
option was (o smply cor off the top, scoop out
a bit of the cake, fill the hole, and then repluce
the top, bur the sear was abwious, even when the
chocelate glaze was added, and the op cended o
stide when tasters took a bive. We had more suc
cess by removing a cone-shaped section of cake.
Onee the glaze was applied; the incision became
invisille,

These prety little cupeakes tasoe so good thay
the adules ar vour party will be fighting the kids
for seconds,



BOSTON CREAM CUPCAKES

MAKES 11 COPCAKES

fr'rimportans e by these enponker tn n greosed and
JTenred mnffin tin rather then paper coperke fnerr,
m B chocalate gplase can s dows ey rides of the
cuprakee

PASTRY CREAM

1% cupd hedavy credam
3 large egg yoiks, room femperatune
Y cupsugor

Pinch sall
teaspoons carnstarch
tablespoons unsolled bulker,
cuf Info 2 pleces

1%  heospoons vanlile exiroct

CUPCAEES

1% cups all-purpose low
1 cupsuegar
1¥a  leaspoons baking powder

iy feospoon soff
12 tablespoans (1% sBcks) unsalted buther,
cul info 12 pieces and sofbened
3 |arge eggs, room lemperoiure
1y eup whole milk, room lemperalure
1Y  Ieospoons vonillo exirack

GLAZE
B ocunces bilterswaet chocolote, chopped
i cup heovy crearm
YW cuplight com syrep
Ve  ledspocn winille exiroct

1. FOR THE PASTRY CREAM: Bring the cream
tex @ sarmmer inoa mediom saucepan over medinm
heat. Meanwhile, whisk the egg volls, sugar, and
salt gogether in a medium bowl, then whisk in
the cormstarch naal pale yellow and chick, abou
A secondds.

2, Sloawly whisk the hot cream inm the egg mix-
ture to temper, then retuen the migture 1o the
saucepan and cook over medium heat, whisking
copstantly, unbil thick and glossy, abour 1% min-
utes. Ot the heat, whisk in the butter and vantlla,
Transfer the mixture to o small bowl, press plas-
tic wrap directly onto the sorface, and refngerare
until chilled and ser, about 2 hours.

3. FOR THE CUPCAKES: Adjust an owven mack
to the middle position and heiat the oven o
250 degrees, Grease and Aour a 1 2-cup mofbn tin.

A, Whisk the Aour, sugar, baking powdes, and salt
together ina flarge boawl, Using an electric miser on
mesdivme-low apeed, beat the burter ingo the Hour
mixture, one piece at a time, about 30 seconds,
Continue 1o beat wotl the mixoure résembles
moist crumbs, | o 3 minuoes, Bear i the cpes,
ome a4 rime, until combined, abour 30 seconds,
Tieat in the milk and vanilla, then mercase the
mixer speed to mediom and beat the batter until
smcath, Hght, and foffy, 1 to 3 minuates.

5. Llsing a greased Ye-cup measure, portion the
batter inro cach mufhn cop. Bake unnl @ toothipeck
inserted in the center comes out with a few meoist
crumbs actached, 18 to 20 minutes, rotating the
rin halfway through, Cool the copeakes in the tin
foor 10 muimnnites, then tfansfes tooa wirg rack to cool
completely

&, FOR THE GLAZE: Microwave all of the ghze
ingredients together on high, whisking often, until
melted and smooth, 1 b6 2 minuates, Cool the
glaze, uncovered, antl thickened buot stll pour
alele, abeir 200 muites.

7. Following the phoros on page 219, cur around

the instde edge of the top of each cupeake,
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remaving 3 conc-shaped piece of cake, and fill
with 2 tablespoons of the pastry eream. Tiim and
replace the cupeake top and sét each oupeake an 3
wire rack set on a parchment-lined baking sheet.
Spoon the glaze over the cupcakes, letting it run
down the sides. Refrigerare the cupcakes untl the
glaze has set, about 10 minutes, before serving. |
{The glazed cuprakes can be refrigeraced in an
airright conmainer for up o 2 days, Bring o room -
temperatune before serving. ) |

FILLING BOSTOMN CREAM CUPCAKES

T o

-« =- & al
1. e he oot asmoll 20 Cut off {ond dscord]
e o o 45 eghegres e pinted end of eoch
ongle abaut ¥ orch iom cofe, so ot the remoin-
e adge of the cupcaks ing coke dik meosunes
and cut ol the woy abeal W inch thick
oroind, nemosing o
oo af cake,

4. 5pran 2 jablespocns of
fre gloze ower each filked
cupcake, alicwirg 1o
orip down thie sicles.

4. Fll poch cupooke with
7 tablegpoons af hea
peasfny crencm, Fhen cover
eoch wills o cupcoke fop.
Press kgfhilly bo adihere,

Blueberry Crumble

A big pan of juicy blueberry crumble is perhaps
ont of the casicst and most welcome desserts on
the summertime pothack fable, Bur just because
this dish is simple—swietened bluchernes hakesd
under a crunchy strensel wopping—doesn’t mean
ir's foolproof. Many Blueberry ermmbles have
sy fillings, because the thick stoewsel on top
of the fruit prevents the exces moeisture in the
bervies from evaporating, or the strensel sinks
into the filling and hecomes sopgy, We wanted o
make a crumble chat featuned a thick, fresh-tasting
blueberry flling topped with a contrasting loyer of
crunchy strensel.

Ten cups of fresh blueberries was an ample
amount for our 13 by 9-inch baking dish, which
windd make 3 crumble that served 12, We baked
batches of untopped Gllisg (we'd ger o che streu-
sel later) to vest granulated sugar againe light
brown and dark brown segars; and the resules
were unanimous; the brown sugars competed
with the feesh berry favor.

We had two chonces o firm ap the filling:
precooking the berries or adding a thickener.
Simmerimg the mixture on the spovetop chickened
the filling, buc it also redeced the blucbermes wo
miash and cooked aur their fresh Havor, Moving
on oo the thickeners, we tied tossing the sugased
Berries with flour, capioca, and cornstarch. The
flour worked bur made the [illing pasty. Tapioca
necded ar Jeast 40 minutes in the aven to thicken,
which was tao much cooking tme for the ber-
vies. Just under 3 tablespouns of cormstach was
enough o guickly ighten up che flling withoot
muting the flavor of the bermes,

Mext, we made our own strensel by combin-
ing Howr, butter, sugar, and oaty in che food
processor. For more flavor in the streosel, we
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replaced the granulared sugar witlh light brown
stigar and added d tonch of dnnamon tor spice.

Chir tasty new topping sail sank into che fl-
ing and became quite sogey. We wondered if the
sze of the cruombies was the problem. Rather than
processing the mivture unl it was fine, we polsed
the cald bitter ki the diy strensel ingredients
just nngl they chumped together. Better, but not
pertect. To ger even bigger crumbles, we polsed
the mixture inta rough dime-sized pieces and used
aur timgers o incorporare the bt dry bies, This
stretsel baked up crisp and crunchy, and we finally
had a foolproof blucherry crumble, perfect for
sharimg ar any summer get-together

BLUEBERRY CRUMBLE

SHILYHA 13

Avoad instane ov guick oui bere——they will neake the
crsiiaiile watesdry, I ostep 3, de mor prees the coumble
engn the Beery weixture oy 5wy siak and becene
sy Frozen hereier do owor work s tlars vecipe. IF
yoie doi’t have o foed Preceser, ven o snake the
sivensel by Gond. Mis tbe dry tugrediemers sngeifer
it -farge fowl ar divecied in step 3, then e @ pos-
try Mepder of fwo bndves fooci the futter imte the
vy inavedicnns woea! dinse-nzed chawps firrmy gingh
tamether ary powdery partr. T recipe con be enily
didwad snid Baked in an 8-ineh suaee baking dish.

1 eup granuldbed segar
2 tablespoons plus 2 feaspoons comsbarch
Y2 leaspoon sall
10 cups fresh blueberries (see nole above)
1% cups all-purpese flour
1 cup ald-fashioned cats (see note above)
4 cup packed llght brown sugar
1 leaspaon ground cinnaomon
12 toblespoons (1 Ve soks) unsolfed bulker,
cul infa & pieces and chilled
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1. Adjust an oven vack to the lower-middle posi-
tion and heat the oven o 375 degrees, Combine
the granulated sugar, cornstarch, and 14 teaspaoon
of the salv in a lage bowl, Add the bermes o the
o] and tos toocoat. Transfer tooa 13 by 9-inch
baking dish.

2. Proscess the flour, oats, brown sugr, cinnamean,
and the remaining Y% easpoon salt in o food prio
eespor untl combined. Add the butrer and pulse
ol dime-sized clumps form, Transfer the cnomble
texa bow! and panch togerher any powdery pares.

3. Sprinkic the crumble evenly vver the berries
Bake until the filling 1= bubbling around che cdges
and the topping is golden brown, about 30 min
ubes, Coal on g wire rack tor ac beast 30 minures.
Serve. (The cooled crumble can be covered with
plaseic wrdp amsd cefrigerted for up o 1 day. Bring
o raom bemperature before serving. )

Apple Slab Pie
With tender, sweet apples and burtery, crispy cruse,
apple pic is one of the most beloved desserts in
the American culinary landscape. Unfortunarely,
a srandard apple pic doesn't feed a barbecue

wrowd ar sofiball team, That's why we tomed w

apple slab pie—a double-crust apple pie made in
A babang sheer, Tt is short in stature, ite filling is
thickened to cnsure near slicing, and it"s ropped
with & sugary glaze:

Starting owt, we decided o use sturdier store-
bought pie douph founds. By glang pao of them
together with water sod then rolling out the dou-
ble dough inte & large recrangle {actually, tao
large pectanglés—one for the top crust and one
for the. bottom crust), we had large enough st



lavers that didn™t tear. Mow that we had the shap-
g dovwn, we needed o find & way to improve the
bland Havor of the store-bought dough. Using an
idd rest-kitchen weick, we sned eelling the dough
in crushed animal crackers for 3 welcome eweer
and burrery flavor. Broshing the eolled dough wath
melied butter sdded even more richness,

In the test kicchen we like 1o use vwo kinds
of apples i pick: a tart varicty that will hold its
shape and a sweer, soft variety thar will cpok
diorwm to creare a sauey fllmg with balanced fla
voor. W needed abaut eight of each to fill our pie.
Wi added cinnamon; sugar, and feion juice 1o
the sliced apples, flled and covered the pie, and
baked it. The Pavor was grear, bur the filling was
LOO SOUPY [0 CUL into deal squares, Cornstarch
gave the filling 2 slightly slimy texoone, bur rapioca
thickened the filling withour makmg t starchy.

But even with this thickened filling, the bottom
crust was getring sogey. Ye'd been making the
filling right befiore assembling the pie, but for one
testwe got pulled away trom the kivchen and left
a barch of apples sitang for abone 300 minures, We
noiticedd a poid of juice in the bottom of the bowl,
=0 we drained away the juice and baked the pie as
uswral. This time the filling was much firmer, and
thee crust wasn't sogpey ar all

As for the glaee; the tadinional combination
of comfectioners’ sugar and milk tasted a litde far,
Hemembering the pool of apple juice that had
drained from the filling, we made another pie and
reserved the juice. This rime, we reduced it i a
sancepan o concentrate s flavor, then mixed the
reduced juice with confectioners” sugar and lemon
juice. Spread over the vop crust, this glaze offered
just the mght finish fir our crisp and bumesy gian
af a pic.

APPLE SLAB PIE

MAKES ONE 1R BY L3-INCH PIE, SEERING 20

We prefer tfe convenrenee of more-bongnbe i crust
i this vecipe, bt if desived, 2 peciper of Dlopbde-
Crwst e Dioweds {pagre J08) cor be sbrtinuted. Yon
will meed an 18 by 13-fnch vinomed Dieldng dhieee for
Hlis pecipel e prefir fo ps @ Novsitek baking sheet,
bt g greased seaditional baking dheet widl work. Fer
inrr appiles, we prefer Grasiey Smoth, Empare, and
Curdlawd, Fop sweer gpples, we recommeni Galden
Brelicious, Brachuen, amd fonagodd,

FILLING AND CRUST
3V:  pounds lirm barl apples (7 fo 10 opples:;
sen note obova), peeled, cored, and cul
Indo W -inch slices
3V:  pounds: firm sweet applas {7 fo 10 apples;
sa® nole above), peeled, cored, and cut
infa Vi-inch slices
Vs  cups gronuloied suges
¥ cups (4 ounces) dnimal crockers
2 {15-cunce) bowss Pllsbury Just Unrslil
Fle Crust {see note akbove)
4 lablespoons [V sick) unsatted bulier,

maitad and cosled
& lablespoans Minule lopioca
3 toblespoons fresh lemon julce
2 tempoons ground cinnamon
Ya beospoon salt
GLAZE

2 toblespoons hesh lemen juice
1 babdespaon unsaifed buther, softened
1Y cups confeclioners’ sugaor

1. FOR THE FILLING AND CRLUST: Adjuse an

oven rack o the lower-middle position and heat
the oven to 350 degrees. Toss the apples and
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1 cup of the granulated sugar in-a farge bowl and
let sit, tossing oecasionally, untl the apples release
their juice, abour 30 minotes,

2, Meamwhile, puise the remaining Y2 cup granu-
fated sugar and the animal crackers together in a
food procesor to coarse erumbs, abour 15 pulses.
Sprinkle ¥ cup of the crumbs onee a coanter and
kay 2 of the pie dough raunds oo op of the crumbs.
Following the photos, overlap the rounds by kalf
and brush with warer o help seal. Sprinkle % cup
more crumbs over the top and roll the pieces of
dotigh rogether into 2 19 by 14-inch recrangle

MAKING APPLE SLAB PIE

2, Bali aul thes crusl ing
mikhure: of codkis crurmbs
and sugar for flover.

1. Use wabar bo “glug”®
iogatiar bwo stare-
biousghit ple crsts,

3. Brush ihe daugh with
mealbad butter far estra
nekwesss,

A, Top tha filed pie with o
sacond Vdouble” cnust, Use
o ok to saal he edges,
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&, Loosely roll the large vectangle of dough
arpund the relling pin, then gently oneell it over
an 18 by L3-inch nonstick rimmed baking sheet
Gently fit the dough ineo the baking sheer and
brush with the melved butter,

4. Dain the apples thoroughly m a colander set
awer g bowl, reserving % cup of the juice for the
plaze. In o large bowl, toss the drained apples,
rapioca, lemon juice, cinnamon, and salt togethir
until well combined, Speead the apples evenly in
the dough-lined baking sheet, pressing on them
lightly ta farren. Cover wich plastic wrap and
vefrigerate unrl needed,

5. Following the directions instep 2, voll ehe remain-
ing I dough rounds together with the remaiming
4 cup erumbs toa 19 by [4-inch recrangle, Loosely
voll the large recangle of dough aronnd the relling
pari anil gently unall it over the pie. Trim, fold, and
crimp the edges usang the tnes of a fock,

&, 'oke vent holes in the top crost ar Z-inch inter-
vals using a fork, Bake ontil the pie is bubbling
and the crost is gokden brown, about T hour, Cool
the pie slightly ona warerack, about 30 minwkes,

7. FOR THE GLAZE: Meanwhale, simmer the
34 cup reserved apple juice in o small sancepan
over medium hear unul syrupy and reduced o
Y cup, about & minutes. Stir in the lemon juice
and botrer, Cond the mixture o room rempera-
rure, Whisk in the confectioners” sugar and brush
the glaze evenly over the warm pie. Cool the
pie o0 a wire ok unbl the filling has ser, about
2 hesurs, serve slightly warm or at romm tempera
rure, cut inte squares. {The pie can be covered
with plastic wrap and refrigerated for mp to | day
Bring tis poom pemperarire before seving. )
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DI"EH]I[ BHI‘S we figured the coconur had a fighting chance oo
s —— S —— iy ol frs owens Wi were wrong—the coconut, and

& stack of bar conkies isa guaranteed orowd:pleaser © its tropical flavor, dried out even more and was
and dream bars are no exception. They are s pop- otally avorless,
ular taday as when they were first invented inothe S We svere stumped—uontl 2 eolleague came up
cary 1900s. In these bars, a simple par-in-the-pan © with an interesting idea. She suggested we intensify
shortbresd crust made with brown sogar is wopped . - the Ravor of the shredded coconut by seaking it
by a sticky, nctottered filling of eggs, more brown in coconut milk. Mobody liked the white, cottany
sugar, shredded coconnt, and nuts. By the 19406 ¢ topping that resulted, but the test wasn® a total
and 505, some dream bar recipes had bramched failure: it bed os te cream of coconot, which has
out o inciude chocolate chips, cornflakes, graham  ©  almost 1O Gmes as moch sugare as coconur milk,
eracker erumbs, dricd apricors, o even rolled cats,  © That sagar helped the coconut topping caramelize,
As the ingredient list swelled, the recipes were Unfortunately, che initial problem resurfaced
rechristened several tmes over as Hello Diadly Bars, with a vengeance—the bars were cloyingly sweet,
SevenLaper Bars, and Magic Bars. We wanted o ¢ Up to nosw, we'd heen wsing 4 standard shortbread
ger back o basics and focus on the pared-down, | crust. Beducing the amount of brown sugar in the
toofbee-Havored original, crust was a good first step, Making the crust thicker
Even the simplest versions we tested were too © and adding pecans to it created a notty density that
swieet for modern pastes, and the coconut and helped counterbalance the sweet wopping,
pesans all but disappeared because the sugar flavor With the crust baked and irs sweerness
was a0 far forward. To bring our their fvor, we [ coned down, we spread the Glling on the crust,
tried toasting the nuts and coconut. The peeans @ After smoothing dolleps of the soaked shredded
tasted crunchy and rich, bat the shredded coconut coconut an wp of the Alling, we baked our bars
was dried out. Perhaps a structural change was in | and held our breath. At long last, we had chewy,
order; if we separated the filling into two layers, ©  butterscotch-y dream bars, topped with a crispy
one 2 layer of coconut and the other 4 simple ' lager af coomtel, siie to disappear almaost as saon
filling of brown sugar, epgs, nuts, and vanilla, @ a5 they're served,

THE AMERICAM TANLE

In the deplhs of the Dopression, Amercons bady needed seeot crecms, And thot's exocty when
racipas for e noh, nuity coconut bar cookles Enown as drecam Do fict mada he rounds in news-
popers. Wilhin 20 yeors, hese bors wene s popotan (he! mancdociones hod boken to ugng lhem fo
promobe o wicde ronge of ingredients. A Doming sugor ochvertisoment went o for os fo promise hot
fhe houwsewihe whi wsed s brown sugor b moke her dream’ Bars would bacome knoswm as "o coak
willly e Bousch ol g Wheather thet ool seid mans soegon wall neser keoaw, Bul whal i cedain is thol
rineom bors are here o Aoy,
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DREAM BARS

MARES 24 Bans

Spread the racomaer mixeee ar vy as pocslle aper
thve pecan dayer, bae doni’t veorey 350 lonks pacele.

CRUST
2 cups all-purpose Howr
¥ oup pocked dark brown sugar
¥a cup pecons
Y tecspoon salt
10 tablespoons (1% sficks) unsalted buther,
cuf info Vi-inch pleces and chilbed

TOPFING
Vs cups pweetencd sheedded caconul
1 eup eream of coconut
1  lorge soos
4 cup packed dork brown sugoar
2 ftoblespoons all-purpose flaur
1% teappoons baking pewder
1 leaspoon vonilla exirach
¥ beospoon sall
1 cup pecans, loashed (see poge 3F)
and choppsed rough

I, FOR THE CRUST: Adjust an oven rack to the
muddle position and hear the oven wo 350 degrees.
Following the phota, ling a 13 by 9inch bak-
ing pan with an alominum foil siing and grease
the foil.

2. Process the flour, sugar, pecans, and salt in
4 food processor until the pecans are coarsely
ground, sbowt 15 seconds. Add the buteer and
pukse until the mixrure resembles coarse meal,
abrourt 10 pulses. Press the mixmre evenly into the
prepared baking pan: Bake wntl golden brown,

abour 20 minures. Transfer the pan to o wire rack
ad ol for 20 ninutes.

3. POR THE TOPMNG: Combine the coco-
nut and cream of coconut in a medivm bowl,
In another bowl, whisk the egps, sogar, flour,
baking powder, vanilla, and salt together uneil
smienth. Seirin the pecans, then spreasd the filling
evenly over the cooled crust. Drop heaping wable-
spoons of the coconur mixtire over the Glling,
then spread into an even faver,

4. Pake until the topping is decp golden brown,
35 ta 40 minutes, rotating the pan halfway
through, Cool on o wire rack, aboue 2 hours
Remove the bars fram the pan using the fodl| cut
e 24 squares, and serve, (The baes can be refrig-
erated in an airdght contamer for wp oo 5 days.

MAKING A FOIL SLING

B A<

2. After the birowenies o
af lail i the pan. perpen- Do hove boked and

T. Lovy lwec largie shaels

diculer to eoch ofher, so
exfra fiod is honging over
th pdiges, [ the dish s
rectorguicr the sheats
will b clifferemnt sles)
Pusn th fall o the
corners andd up e Sces,
then preose (ke b,

cookad, use the sl ding
1o froneder them o o
cutting boord before
peling owoy fho fod
and cuHing them inta
fidy squares
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Mississippi Mud
Brownies

When you've loaking for a brownic recipe to
really wow chocolate fans, look no farther than
Mississippl mod browmes. These dber-fudgy
brownies are relnted o Mississppt mod pie in thae
they boast o dense goocyness thar approximates
the rexeuee of the aile that sertles in the Missssippi
Fiver delta, The brownie variation is topped with
mini-marshmallows when the base isoset bor sl
menst, briefly recurned o the oven, and chen coy-
ered with chacolate frosting ance cooled.

We prepared brownics nsing several existing
regipes, but they were miore like candy than brown-
ws—and thar chocodate flavor was lost onder the
marshmallows and cloving frostng. All these greac
ingredicnts were nid living up w their potential,

We started with the most promising brownie
recipe from our iniial resting, which Bad a decent
Fudgy texture, but hetfe chocolate flavor, A com-
bimacion of upping che unsweerened chocolare
i therss dlready ample sugar in the ingredient lise)
and adding cocos powder lent deeper chocolate
flavor and had no adveese effece on the browanes”
texture. Rather than wsing mini-marshmalloss,
we tound thar a thin laver of marshmalow créme
everly coated the brownies and kept the sugar
quatient in check.

Taseers thought the thick blanker of choco-
late frosting was overkill, A collcague suggested
thar since the brownie Liver was so chocolaty, the
fromting conld now be minimized to just a melted
drzzle. We meleed a few chocoolate chips and adeded
a livthe ol 1oy Reep the chocolate flowing fom the
spoon we waved over the brownies. With just a
srnall guantity of chocalate; we wene alsle o gve
these rich and fudgy brownies a dressed-up look
that will mnake them the star of the deser wable.

MISSISSIPPI MUD BROWMNIES

MAKES 13 RROWNIES

He carefied nor o everiabe theee trowies rhey dhowld
o srinist ana fuidiy,

BREMVMIES
4 cunces unswestensd chocolote, chopped
14 loblespocns (2 slicks) unsalted bubler
1% cups all-purpass flow
Ys  cup Dulch-processed cocoo powder
Vi leaspoon daf
3 cups sugar
5 lorge egg
¥ cup chopped pecons
TN

4 cup morshmallow créme
Vs cup semiswesl chocolabe chips

2. beospoons vegetable oll

1. FOR THE RROWNIES; Adjust an oven rack
to the middle position and heat the oven o
325 degrees. Following the photo on page 225,
fing a 13 by Winch baking pan with an aluminum
fooil sling and grease che foil,

2. Microwave the chocolate and butter together
o Righ dn a bege bowl, storomg occasionally, uanl
smooth, 1 t9 2 minuees; cool slightly. Combine
the Hour, cocoa, and sale in another o], Whisk
the sugar and cpps together in g third bowl, then
whisk in the melved chocolate mixture, Stir the
fhosae muxture nko the chocolate mixture untl no
streals of flour remain. Fold in the pecans and
serape the batter evenly inta the prepared pan.
Bake uniil a toothpick inserved in the center comes
ol wich a few moist erumbs attached | abonit
A5 minutes, retating the pan halbway chrough.
Transter the pan to & wire rack.
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3. FOR THE TOPFING: Dallop the marshmal-
leny créme over the hot brownies and leg sit until
softencd, about 1 minoee. Meanwhile, micio-
wave the chocolate chips and ofl in 2 small bowl
o hagh untl smocth, sticing occasionally, abeut
30 -seconds, Spread the marshmallow créme evendy
owver the brownies, then drizzle with the melted
chocolare, Caol the brownics completely in the
pram, about I hoors. Remove the browies from
the pan using the foil, cor into 24 squares, and
serve, { The brownies can b stored inan airight
container for up e 2 days. )

Raspberry Cream
Cheese Brownies

Brownies are a great creat for kids, but we hke
raspberry cream cheese brownics, topped by a
marble swirl, for a ncher, more sophisticated des-
sert offering. Al poo often, though, the chocolare
and cream cheese dominate, making you won-
der whar happened 1o the berries, or the cream
cheese faver is 5o thin and Jdey that it practically
flakes off. We set out to make over the raspberry
cream cheese brawnie so that all the flavors were
in balance, with a moist, creamy layer of cream
cheese 1 the maddle.

Our testing began with the test kitchens rec-
ipe for moist, fudgy brownies. As is usual for
browmies, the chocolate and burter are melted
wogether, then the sugar and eggs are mixed in,
folloorwved by the fiour, bakng powder, and salt.
We quickly realized that o balance the extra sugar
wn this fecipe {fron both the jam and the coeam
cheese mixture), we needed o use unswectencd
chocolate; a west of brownie barrers made with
unsweetened versus semisweet chooolite proved
s right. We added 2 standard-issue creamy layer
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1. Tap hall af e brownis
e wilh doilogs ol
cream cheese filing omnd
sprecd ko an even iopes

2. Oellep jom over the
Craam clheseis Hing, Then
use T lipof o kndles 1o
swirl il mita the fling,

3, Spread fha remocning
B Boller evanly
oy fhe filfrig

made from cream cheese, sugar, vanilla exiracy,
and an egg volk,

We then turned pothe raspberry part of the
equacion. Most recipes for maspherry cream cheese
brosvries have you swird a little jam into the cream
cheese layer, That's good i what vouo're looking
fivr is jusc a hine of flavor, For bold berry Aavor, we
swirded i some jam and also scattered the ceeam
cheese layer with fresh berties before adding more
browmie batter on top and baking. Instead of the
bright favor we'd envisioned , we got a pan full of
siggy, seody rownics;



What if we added raspberry jam 1o the browniz
batter, to? We tied i, keeping che swirl incpace,
and thesy bravnies baked np with a winning rasp-
berry depeh. On the downside, the jam made chem
somewhar wet, Koowing that sugar adds moisture
as well as sweerness, we wondered o reducing the
amount af sugae would reduce the sogpiness. We
cut the sugar by Y cop (exactly the amount of
jam wie had added to the barter) and baked a new
batch, We were tholled o find thar we'd nor only
repaired the brovwrie™s texoure bug also boosted the
raspberry Bavor—with les supgar, the Aavar popped
and merg than held its oo aggainst the chocolate,

RASPBERRY CREAM CHEESE
BROWMIES

MAKHE 35 RROWNIES

We nered Swparcker’s, wlich i the pere Efechen’s top-
rared oeedles fawmy prererves il olso work. Browdse
the dvewnics arve so rech, sfmast e trafffes e ent
thean inido sall squares,

FILLING
1 [8-ounce) pockoge cream chesse,
softened
Va o cupdugar
1 lorge egg yolk

W legspoon vanila extoct

BROWHNIES
% cup all-purpose Bowr
Ve teospoon boking powdaer
Vi leaspoon sall
8  foblespoons (1 skick) vnsatted bulier,
cul infe Vi -inch pieces
4  ounces uvnsweetened chocolate, chopped
Y2 cuprospbeny jam (see nofe above]
W cups suger
3 farge eggs
1% leaspoons vanilla exinaet

L BOR THE FILLING: Adjust an oven rack to the
imiddle position and hear the oven o 350 degrees,
Follerwing the phoga on page 225 e an 8-inch
squeare baking pan with an aluminum fioil sling and
grease the foil. Process the filling ingredients ina
fond processor untl smocth, about 20 seconds.

2. FOR THE BROWKRIES: Combine the
thoor, baking powder, and salc ina amall bowl,
Microwave the buerer and chocobate vogether an
high in a large bowl, strring occasionally, unril
smoeth, abour 1 minuce. Whisk io % cup of the
pamy and coof shightly. Add the sogar, eggs, and
vanilla vo the chocolate mixtore, stirring uwnril
combined. Whisk anothe Qoo mastorce unnl no
streaks of Hour remain,

4. Microwave the remaning % cup jam on high
wntil warrn, abour 30 secondsy aoir uacil smooth:
Serape hall of the brovwiie batter into the prepared
pan. Following the photos on page 218, dollop
the "'I”".'I-E aver the Batrer anmd x|1'r|q1| Nt an even
laver. Dollop the warm jam over the filling and,
wsng the tip of a knife, swerl the jam e che fill-
ing, Spread the remaining brownie batter evenly
over the filling.

4, Bake until a roothpick inserted in the center
conmes ot with a few dey crumbs attached, 50 o
6l minotes, rotatng the pan halbway throogh.
Teansfer the pan woa wire tack and cool For at least
2 hoom. Bemove the browmes from the pan osing,
the Foil, cut into 1Ye-inch sguares, and scrve, (The
broswnies can be refrigerated in an airtight con-
tainer for up to 2 days. )

ALWAYS ROOM FOR DESLERE 229



CONVERSIONS AND EQUIVALENCIES

Some say cocking s a socnce and an oare, We
would sav char geography has 3 hand in 95, oo,
Flisur milled i the Unived Kingdom and clewhers
will feel and mste different Fom fows milled o the
Unired Srares. So we cannot promise that the loat
of bresd yvou hake in Canads or England will easie
the same as & loaf baked in the States, bur vwe can
offer puidelives for converting weights and mea-
sures, We also recomamend that vou rely on yoor
insrinets when making our recipes. Reter o the
visttal coes provided. TF the bread dough hasn™
“eome mogether ina ball,™ as described, you may
meedd e addd mere lour—even i the vecipe doesn’t
tel! you e You be the judge.

VOLUME CONYERSIOMS

U.E. METRIO

I feaspoon 5 mililiiers

2 Imcspoons 10 redllilibars -
-l tabdsspoon 15 mlllifiters

2 fobkespoons 30 millikbers

Y cup 5¢ milliliters

Vo cup #9 mliiltbars

¥ cup 118 milliters

% cup 177 mililiters

1cup 237 milliiters

14 cups %6 millifers

% cups 355 rniliiters

2 cups |1 pint) 74 miliiters

2% cups 592 milliiters

A cups F10 mII;Hm

4 cups (1 quar| 0,946 liter

1.0 quorts | Ebar

4 querta {1 galan) 3.8 Fhery

230 BEST POTLUCE RECIFES

The vecipes in this book were developed wsing
standard U5, measures followimg LS. govern-
ment guidelines. The chars below affer equivalents
fearr LS., meetric, and Tmperal (DK ) measares,
All conversions are approximate and have been
rotinded up oe demvn 1o the neacest whole number.

EXaAMPLE:
1 tegspoon = &milliters (rewnded up from
4 5392 milligers)
1ounce = 2Bgrarmd [reusded down fronm

263485 girarms)

WEIGHT CONVERIIQONS

DUNTES GILAME
E 14
L 21
| 2B
1 e
2 57
2% 71
3 as
3% 98
4 BE
4% F38
5 142
& 170
7 198
B 227
v 255
B 283
1z 3401
T& 41 powand] 454



CONVERSIONS FOR INGREDIENTS
COMMOBMNLY USED IN BAKING

Baking is an exacrng science. Because measaning
by wekight is far maore accurate than measuring by
valume, and thus more likely 1o achieve reliable

resulis, in our recipes we provide cunce micasurnes

in addition o onp messares for many mgredients,
Rater to the char below oo convert these measures
intes grams.

INGRLEDIENT OUNMCES  GRLAMS
Flour

| oup afpurposs Bour® 5 142

T cupr ciake oo 4 113

1 cup whole wheat Baur ate Lid F
jugar

1 cup grovulated [wihiba| 7 196

sAgar

1 r:Lq:n_pugkad brcrsn suEr 7 198

lliaht or dark]

1 cup confectionss’ sugar B 4 I_IEI_

Do Fow

1 Cup cocoa powoier 3 BE
Buttart

4 loblespoced 2 57

| ¥ shick, or ¥ cup)

3 Tabse oo 4 113

|1 shick, ar ¥ cup)

14 roblespooins a 25

[2 sticks. or | cupl

* L3 alpurposs llows the most requenily wsed Howr in
thk beck, doas not contai legwaners. a5 some Boropean
livirs o, Thasa leovenad lows ore colad self-ising o
wed-roking. ¥ you ore wsng selfabing fou foioe this inko
corsderniion balore oodding laovening bo o recipe.

1in the Britec Slatas, bter 5 sold both sabied
and unsalhed, 'We oenaroliy reoommend ursolbed
buttar, If you ore using salbed buttes bake fhe into
considerniion batore adoing sof o o recipe.

OVEN TEMPERATURES

GALN MARE

PTAHMBLNIENIT EELSIUS (IR PEmE AL
225 105 L]
250 120 %
275 130 |
300 150 2
azs 165 3
50 180 _-_1.
75 190 5
400 200 6
425 290 7
450 30 B
_-I;.TE 245 P

CONVERTING TEMPERATURES FROM
AM IMSTANT-READ THERMOMETER

W include domeness temperatures in imany of the
recipes in this book, We recommend an instant-
read thermameter for the job. Befer to the above
table 1o convert Fahrenheit degrees wo Celsius.
O, for temperatures not represented in the chart,
use this simple formula: Subkract 32 degrees from
the Fahrenheit reading, then divide the result by
L& to Ao the Celsiug reading.

EXAMPLE:
“Revase until the thickest pare of a chicken chigh reg:
isters 175 degrees on an instant-read chermomerer.™
Tor comvert:

175 F— 32 = 143"
142+ 1.8 =29"C {rouncled down from 79.44)
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A

Almaandis)
Barberae Farny Wi, 11
Classic Cheddar Cheese Ball, 12-14
Lemwan-Blucbeny Soor Crmm Coflec Cake, 52
Urvemight Soair Cream Cobee Cake, 51-52
Pearats; and Pumplan Sceds, Mexican-Spoced, Y
anel Rexl Grapes, Wakdorl Salad with, 54
Pomasred Ted 'I_"\em}u Pestn Pastn Salad, 75
Abwminm ol
kg fal sling for brownies and bar cooliis, 225
wrapping Foods with, 3
American Takle
Ches ceceal and cereal snnck maxes, 12
chidi con carne, 173
coumiTy captain stew, |79
Drelmonicn's Restawrant, §9
dream bars, 224
Frenel Teast, 35
Croweomsville, "n"ujl:;il'uin1 fricd chicken, 150
Hiahidien Valley Ranch dressing, 79
marshmallows, 52
Moravean bakerics, 46
primicisto cheese, 15
Sheboygan, Wisconsin, brarwuest, 143
Sock-Jt-Te-Me Cike, 44
sinba-plazed ham, 145
Waldowe! salad, 58
Applels)
Calbbage Slaw, Tangy, 78-7%
Chesse Muffins, Dach, 3941
chapging, 59
cutting, far alaw, TH
Shab Phe, 220-22, 223
Walderl Salad, 5859
with Dred Cherrics and Pecans, 5%
with Ted Gimpes amd Aliniids, 59
Artichoke Dip, Hor, 22-23
Artichoke Dip, Hot, with Spinach, 23

Teore: Page numBers in eadicr refer o photograplhs.

IMDEX

Asiapn cheese

Chiclken, Rroootali; and Zin {Z.'lm':rnlr:, L 112-13
Aslan Fieecracker Parry Mix, 9-11, I?
Avocados

Copathay Canniar, 17-1%

preparing, M

Southwesterm Black Bean Salad, 50, 64

Ubdmate Seven-Layer Dip, 19-22, 2}

B

Bacon

amif Blue Chieese, ﬁpinn:h Fiip with, 25

Cierman Potate Salad, Ri-83, 82

apid Sweet Poraro Casserode, Spicy, B4, 95-946

Id-Howr Picnic Saled, 62-65, 65
Basiana Brewd, 37-39, 38

Clhvisgadane, 39

Uit with Macadhnda Muis, 39
Barbecoed Boof Brisket, Lone Star, 19648
Barbecued Chicken, Classic, 14446, 147
Barbecued Ribs, Chicago-Style, 151-54, 153
Barbecued Shredded Bufﬁ-u.ndwid:u:f 166, 167-68
Barbecued Spaveribs, Memphis-Style, 155-58, 154
Rarbecue Macaroni Salad, T1-72
Barbecue Macaroni Salad, Meaty, 72
Raibecue Parry Mix, 11
Bar conkies

[rream Bars, 224-25

rowking kal aling, for, 325

Misdsuppi dud Brosendcs, 224, 22728

Bampberry Cream Cheese Browendvs, 202, 234309
Rarter-Fried Chicken, |38 140-51
Beanis)

Black, Salad, Sathweestem, 36, HE

Block Parcy, 108, 109

Conwhary Claviar, 17=19

Dailty, ooy, &7

Drunken, 1ie-7
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Beanis) frentinacd )
Girge, Casseiole, Chissic, a9, 47
Southwassiern Tamale Pie, 133-34
Suecotagh Salad, 65
Terxas Chili com Came, 1F1-74, I72
Ultimiate Seven-laper Dip, 19-23, 21
Wihire Chicken Chili, 176-79, 177

Beef
Toarbecued Shredded, Sandwiches, T, 167-68
Blowk Tarty Beans, [ 109
Tirsker, Lone Star Barbecwed, P08
Chills Mac, 121-22
chiick bt propanng e shoy cooker, 168
Gadic Boast, Sunday-Bese, 193, 194
Meary Lasagma, L1720, 108
Southwassterin Tamale Pie, 133-34
Srev, Caminpess, LAE-70, fag
Stutted Cabbage Redls, 13536, 137
Swedish Cockiail Mearlalls, 142, 164-65
Tenderliving Herb-Ciruseed,

with Horevadsl Savice, 19093, J9d

renderlain, trimming and ing, 192
Texss Chidi con Came, 171-74, 172
Tex-Mex Enchilada Casserole, 123-25, 134

Beer
and Brats, Wisconssis Grilled, L41—b4, 142
by, For b, 144
buyiing, ke Cumncss Beot Stew, 171
Ihrunken Beans, 17
Civinness Reef Stew, [GE-70, Ja%

BRerries
Tilweberry Crumble, 219-20
Lemon-Blueberry Sour Cream Coffes Cake, 52
Raspherry Cresm Chesse Brownies, 2002, 224-2%
Strawherry Poke Cake, 210-12, 251
Tipey Squibre, 208-10

Best Basy Choeolate Cake, 204-5

Black Bean{s)
Salad, Southwestem, 54, 68
Southwestern Tamale Pie, 133-34
Uleimare Seven-Tayer Dip, 19-23, 2¢

Elm:li-erﬂd peas
vty Caviar, 17=19

Block Party Reans, [O8, 109

Blugherry Crumble, 21%-20

Blucherey- Lemoiy Sour Cream Coffee
Cake, 52

Blue Clwese
anl Facon, Spaech [hp wich, 25
Ireviled Egps, 28
24-Heomr Picnic Salsf, 6205, 03
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Boston Cream Cupeakes, 2ho-19, 248
Brearwirat
frosm Sheborvgan, Wisconmsin, 143
Wiscemsn Grlted Brats angd Besr, b 1—24, 142
Bread-based cisserales
Breakbast Casserole
with Clhaarizoe and F'l.'|.'r|:-c'|' [ack, 33
with Ttalinn Sausage and Fonging, 33
Make Ahead, 32-33
Prench Tosst Casemle, Make-Ahead, 35-36
Prench Tosst Casserole, Bom-Raizn, 36
Miaple Sausage and Wathe Casserobe, 33-34
Bieails
Banama, 37-39, 38
-Chimokape, 30
Uy, with Macadamia Nugs, 39
Coleszal Climsamon Buns, 52-55, 53
Dl Apple-Cheese Muoffins, 39241
ser o Tortillas
DRreakfast Cosserole
with Chairiza and I"c'|1|.'u:1' Tack, 33
with Ttalian Fi.l.uhj_:l;e and Pomrirea, 33
Make-Ahead, 32233
Heocenll
Chicken, and £in Cassergde, [, 112-13
Picuibe Pasta Salad, 72-73
Brownies
Masisgippd Mud, 234, 227-28
Raspheny Cream Cheese, 202 225249
Bruncly
Napana firead, 37-39, 38
Clhescodate, 39
Coacomut, with Macadamia Nuts, 39
Cakes
Ciffee, Lemnon-Mucherry Sour Cream, 52
Cosffee, Onvemighe Sewir Cream, 51-52
Criomby, Mew York—Smvle, 41-44, 43
Masavdan Sugar, $0—48
Socl-lt-To-Me, 30, 4445
St Lowis Gooey Bumer, 48-50, 44
Casserolos
Rreakinsg, Make-Ahead, 3233
Rruakins, with Chaorizo and Pepper Jack, 33
Rreakfner, with Traliam Saosape and Foonina, 33
French Toast, Make-fhead, 35-30
French Toasz, Bum-Kaisin, 36
Maple Savsage and Waffle, 33-34
Colossal Clanamwy Buns, 32-55, 53
[hitch Apple-Cheese Mulbine, 3921
Bung, Colossal Cionamon Buns, 52-55, 57
Basttermilk Codeslaw, Creamy, 75-T7, 76



C

Cabbage

-Apple Slaw, Tangy, TH-79

Creansy Buttermilk Caolesdaw, 75-77, 75
preparing, b coleslaw, #7

Raolls, Stuffed, 13536, 157

Cakes

Boston Cream Cupeakes, 216119, 218
Carroe Cupoakes, 2 1416
Choenlare, Best Fasy, 2045

Coffes, Lemnn-Blacherny Sour Cream, 52

Coffe, Owvernight Sowr Cream, 51-52
Crmb, Mew York-Style, $1-<4, 43
lrastod shoct cakics, transporting, 3
Lawy Dhalsy, 213-14

Mloravean Supgar, 4048
Bock-1t-To-Me, 30, 4445

Se. Lewiis Chomsey Bugter, 45510, 44
Strawbeny Poke, 210-12, 20

Texas Sheet, 205-7, 2iM

Carrot(s)

Creamy Butenmilk Coleslaw, 75-77, 24
Cupeakes, 21416

Giinness Beef Stew, 16870, 169
Hasvaitan Metaroni Sakad, 6971, 7

Casseroles

attachhing label 1o, 5
Bsst- Bver Baked Zin, 11316, 115
Breakfase
with Chortes and Pepper [ack, 33
with Tealian Sausage and Fontin, 33
Make-Ahcad, 32-33
Chicken, Rrnecedi, and Zie, 1, 112-13
Chill Mac, 12122
Dhrelmomicd Poratoes, S35-90
Egipbann Parmesan, §30-33, 137
Fiench Toaer, Make-Ahead, 35-36
Freneh Tiast, Ruin-Ralsi, 36
Green Bean, Clissae, 96-98, §7
hat, wrpping and transporting, 4
insulated booed carmsers for, 4
King Ranch, 135-27
M.q;nlu Sdl.l}.l.gl.' and Watlle, 35-34
Mashed Focar, 90-91
Meaty Lasagna, 117-20, 118
reheating, 4
Soathwsstem Tamabe [Me, 133-34
Spicy Spaghers e, £00, 116-17
Stutfed Cabbage Raolls, 135-36, 137

Casseroles [estinied)
Tex-Men Encluluda, 123-25, 124
Ulira-Creainy Bakird
Macaroni amgd Cheese, LI7-301, 120
Caviar, Cowboy, 17-19
Cereal, Chex, Ser Chex ccreal
Cheddar Cheese
Hall, Classic, 12-14
Cheesy an Grgin Poraroes, Bo-88, 87
Chedsy Flam Srrambaoli, 141
Diprel Apple-Cheese Muffing, 3941
Mabe-Ahead Breakfisr Casserole, 32-33
Maple Sasape and Walfle Casserole, 33-34
Mashed Potans Casserode, 90-%]
Fimiente Olweese, 15-16
Spay Sweet Potato and Baotin Caseorale, 4, 9520
Tevmann Pie, 1054, 15
Llira-Clreany Bakoed
Mlugasinn and Clecse, 127-30, 120
Chesse
-Agple Muffins, Dutch, 39-41
Ball, Classic. Cheddar, F2-14
Ball, Zesty Smcked Salmon, 13, 14
lesa-Ever Baked Lick, L1316, {15
Bhic, and Bacon, Spinach Dip widh, 25
Blue, Deyiled Fppes, 28
Breaklast Casserole
with Chortzo and Pepper fock, 33
with Irabian Sausage and Fomtina, 33
Make Ahead, 32-35
Cheesy au Gratin Posmes, Bo-88, 87
Cheesy Ham Strownboli, 141
Chieesy Sriffed Mushrooms, & 28-I9
Chichei, Broccoli, amd Ein Casserode, [, 112-13
Chifi pae, 121-22
Epmplant Farmesan, 130-33, [3]
Feta, Lemon, and Crogane, Spimach i wath, 25
Fully Loadied Streanbaly, 14041
Hist Astichoke ep, 22-23
Haot Artichoke THp with Spinach, 23
Kj,ng_ Ranch Cassernle, 125-27
Macaroni and, Ulma-Creamy Raked, 127-30, 139
Maple Samsage and Waifle Casserale, 33-34
Mashed Potarn Cassensde, 910-%1
Mty Lasagiva, T17-20, 118
Mushroom-Marsaky Staffing, 241
Tepperoni Pz Strombebi, 141
Timicnta, 15-14
pimsiente, history af, 15
Sturthawestern Tamale The, 133-34

Sweet Motato, with Mashanllows, 84, %2893 Spicy Spaghee e, D10, 116-17
Swoct Potato and Bacon, Spicy, W, 95-96 : Spicy Sweet Porarn and Bacon Casserole, 84, 95-96
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Chicese frowtfnned)
Spinach ard Fontng Soaffing, 201
Sweet Momdle Kogel
with Emsies and Walnos, 10]-3
TewMox Enchilads Casserale, 123-25, 134
Tomatn e, 13-4, 1
24-Howr Pienic Sakad, 62-65, 43
Ulsimiare Seven-Layer Dip, 19-32, 2)
s e Cipgam checse
Clseesy an Gt Potatocs, 8688, 87
Clreesy Ham Stroanbaoli, 141
Cheesy Stuffed Mushrooms, &, 2E-29
Cleerries, Dried, and Pecans, Waldor! Salad with, 59
Chex cereal
Asian Firecracker Party Mix, 2011, 7
HRarheoue Parmye Mix, 11
Fisherman®s Friend Paroy Mis, 12
hisvory of, 12
Chileago-Style Bavbecued Hibs, 151-54, 153
Chicken
Barbevued, Classic, 14446, 147
Batter-Fricd, 138, 149-51
Brawerdi, and A Casserobe, & 112-13
Chlli, White, 17674, 177
Corntry Caprain, 17981 180
Gondomsville, Vieginia fried chicken, |5}
King Ranch Casserole, 12537
Picnic, 148-49
Chilles
King, Banch Casserole, 135-27
Sweer and Tarr Cocumlser Sakad, 63
Texas Chili eon Caroe, 171-74, 172
Tex-bdex Enchitsds Canerode, 123-25, J24
White Chiscken Chili, 176-79, 177
Chili, White Chicken, 176-749, 177
Chili con carne, hiseory of, 173
Chili con Came, Texas, 171-74, I72
Chili Mac, 121-22
Chili powider, maste tests on, 122
Chaolate
-Banang Bread, 39
Busrons Credn Cupeakes, 206-1%, 208
Cake, Best Easy, 204-5
Mississippi Mud Brosnies, 226, 227-28
Baspborry Cream Checse Brownies, 202, 228-24
Tezas Sheet Cake, 2057, 2(16
Cider-Kaked Flam, O0d-Fashioned, 182 186-88
Cinnamon Bans, Colossal, 52-55, 53
Classic Barbecued Chicken, 14446, 147
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Classic Cheddar Cheese Ball, 12-14
Classic Dieviled Eggs, 2526, 27
Clasgle Greenn Bean Casservole, 9694, 97
Coconut

-Batwia Bicad wirh Macsdamia Nuts, 3%

v Bars, 234-25

Ly Doaay Cake, 213-14
Coltfer Cakes

Lemon- Blucherry Sour Cream, 52

Chvernight Sour Cream, §1-52
Co-Tack cheese

Chili Mac, 121-22

King Ranch Casserole, 125-27

Tex:Mex Enchilada Casserole, |33-25, 124
Cnlesbaw, Creanvy Buntermilk, 75-77, 76
Caplomgal Cinnainan Buis, 52-55, 54
Caoolers, packing dishes i, 2
Cani‘t

Cawwlumy Caviar, 17-19

pratiung cirs of, 99

Fudding, Sowtherm, 99-101, Jid

remcing kemels fromm, 9

Scmthreesten Rlack Tean Salad, 56, 68

Somhwestem Tamale Pie, 133-34

Succrrash Salal, 65
Caorn chips

Rarbecwe Parry Mix, 11

Kimg Rarch Casserole, 125-27
Cottape elicess

Heest-Exver Baked Fin, 113-16, 115

St Muodle Kogel

with Raising wnd Walnore, [0]1-2

Country captain, history of, 179
Coontry Captain Chicken, 179-K1, 187
Canwboy Caviar, 17-1%
Crab Dip, Hoz, 16-17
Cream Chesse

Reownies, Raspberry, 202, 22829

In Caprist Cupakes frosting, 215

Cligsie Cheddar Cheese Ball, 13-14

Haon Articlwake Thp, 22-23

Hust Articlwke Dip witls Spinach, 23

Huor Crab Dhip, 16-17

Saveet Moodle Kugel with

Frdsaien and Walms, 101-3

Lusty Bmoked Salmon Cheess Ball, 13 14
Creamy Botteemille Coleslaw, 75-77, 7a
Creamy THIL Cocumber Salad, 59-61, 0
Cromb Cake, New Yoek-Styke, 4144, 43



Cucumberis)
Lierman Poran Salad, 8 1-83, 82
Salaids
Creamy [hll, f8-6 1, W0
Sweet aind Tart, 62
Yergurs-Ming, 62
by, 61
Cupcalkoes
Bostomn Coean, 21619, 218
Carrnt, 21416
l'l'.:II_1EFI|;Ir1"I|'IE| 2
Curry powiler
Country Captain Chicken, 17T9-R1, T8¢
Wladras, raste rests om, 181

O

Melmonico Potatoes, BH-001
Delmonico’s Restawrant, history of, 39
Dreszerts
Apple Slab Tie, 220-22, 223
ar cownkics
Diream Rars, X425
Mississippi Mud Brownbes, 226, 237-28
Fampberry Cream Cleese Brownbkes, 202, 235-29
Mlueberry Crumbde, 219-20
Caled
Chrwcilate, Bost Basi, 204-5
Lazy Daisy, 213-14
Stwawbeny Poke, 210-12, 271
Texas Shoer, 206-7, 2
Copuakes; Boston Cream, 216-1%, 218
Cuipenkes, Carrat, 2146
Tipsy Soire, 2E-10
Deviled Epgps
Rl Cheese, 28
Clissle, 25-36, 27
Db Tickled, 28
Herbed, 28
Spanizh-Sivie, 28
ll Cocnmber Salad, Creamy, 59-61, 6
Dill Pickled Deviled Fgps, 38
Dilly Beans, 66, 67
Dips and spreads
Cheese Ball, Classc Cheddar, 12-14
Chisiese Ball, Eesre Sowskisd Salivon, 13, 14
Ciombay Chaviar, [7-19
Hem Armaglsoke Digs, 22-33

Iips and gpreads frosstaned)
Hew Arsichoks Dip with .‘ipc'muh. 13
Howe Cirab 1hp, 16-17
Pirdentn Chieese, 1516
pimiente cheese, history of, T
Spinach Dip
with Muoe Cheese and Bacon, 25
sith Fera, Leion, and Chepanc, 25
Hurbead, 24-25
Lleinvace Seven-Layer [hip, 19-22, 21
Double-Crust Ple Dough, 16
D Pepper-Glazed Ham, 18889
Diream Bars, 224-15
Diream bars, history of, 224
Drunken Beans, LG-7
Dntch Apple-Cheese Muftfins, 3941
Dtch owens, ratings of, 93

E

Eppplany Parmesan, 130-33, 131
BEppa
Dreviled
Bilue Cleecac, 248
Ulamac, 3526, I7
1Hll-Pickled, 28
Hurbed, 24
Spanish-Srvle, 24
2 Hewir Tienic Salad, 63-65, &3
Fqguipment, earings of
[ruinch owens, #3
far separarors, 176
gl proats, 116
gratin oishaos, 85
ertll brushes, 1ol
grll tongs, 158
muein tins, 41
offser spatulas, 214
paringg kuives, 69
plastic wrap, 3
salad spimners, 65
o cookers, 165
thermometen, matant-read, 196

FTHOEX

237



F

Far separators, ratings of, 176
Fefa, Leman, and Oregana,
Spinach Dip with, 25
Fish, 8¢ Salmon
Fushermadin's Fricisd Pacry Mix, 12
Foll, wrapging Foods with, 3
Fuil shing, for bars, 225
Fontina cheese
and Italian Sausage,
iake-Ahead Breakfisr Casserole with, 33
anel Spinach Stulfing, 201
Fouwd carriers, insnlated, 4
Fououd safery, 1
French Toast
Casserole, Make-Ahead, 3534
Casserole, Fuow-Haisin, 36
hasgory of, A5
Frosting, for Carvol Cupeakes, 215
Fruie. See speedfic fradn
Fually Loaded Stromboli, 1441

G

Garlic presses; rarings of, 1146
Giarlic Roast Beef, Sunday- Best, 19596, I
Gienman Potaro Salad, 81-83, 82
Goar chesse
Chieesy Saulled Musheooms, 6 38-29
Girapees, Bed, and Almonds,
Waldoet Salad with, 5%
Gratin dishes, ratings of, &4
Cireen Bean(s)
Rlock Party Beans, 138, 109
Camernle, Classe, $6-98, 07
Dilly Feang, o, 67
Succoash Salad, #65
Cireeais
2d-Hour Paomic Salad, 62-65, 63
e i Calibagse: Splich
Grill brushes, ratings of, 1461
Girilled dishes
Chicago-Stvle Barbeeued Ribs, 151-54, 153
Clasge Barbecwed Chicken, 1446, 147
Girilled Masstard -Gileed Pork Loin, 184-86, 185
Lexingron -Sople Pulled Pork, 158=-61, fad
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Grilled dishes [eentinudd)
Lovse Star Barbevued Beel Brisker, 196594
Memphis-Seylie Barbevue] Sparcriba, 1535-58, [30
Wiscansin Grilled Brats and Beer, 141-44, /42

Grill temperature, judging, 144

Garill tongs, ratings of, 158

Guinness Beef Seew, 168-70, 169

H

Hain

Clder Baked, Odd-Fashioned, 182, | He-88

[ Pepper—Glazed, |BE-49

dleary Rarbecue Macaromt Sakad, 72

souda-glazed, bistory of, L&Y

Stronmdendi, Chevsy, 141
Havarti cheese

Fesry Smioked Salmon Cheese Ball, £3, 14
Hawsilan Macaroni Salad, 69-71, 7
Herb-Crusted Beel Tenderloin

with Horseradish Sauce, 1993, 1#
Herbed Dreviled HEggs, 28
Hei'bed Sprinach Dip, 24-25
Hidden Valley Haech dressing, libstory of, 79
Huominy

White Chacken Chaly, L7679, 177
Horseradish %auce,

Herb-Crosped Becf Tenderlobn with, 190-93, 79}

Haor Artichoke [rip, 22-23
Huor Artichioke Trip with Spinach, 23
Haor Crab Dip, 16-17

Ingredients, tastings of
beer, for hratwurst, 144
chili powder, 122
Crwinness beer, bor stew, 171
Madvas curmy p:muh.'r, 181
sz, 7l
e les, mo-boil, 1240
pearks b, 154
pomatces, Ro-Tel, 135
Tnsulaved food carvices, 4



K

Fugel, Sweet Noodle,
with Baidos and Walnues, 101-3

L

Lasagna, Meaty, 117-20, 11§
Loy Daisy Calee, 213-14
Lemon- Blocherry Sour Cream Codbee Cake, 52
Lertuce

Th-Hour Ficnic Salad, G265, &3
Lexington-Sryle Pulled Posk, 158-61, T60
Lima beans

Block Pamy Beans, TS, [

Succowash Sabud, 65
Lone Star Barbecued Beef Beisker, 196-98

M

Macadamia Nuts, Banana-Coconut Broad with, 39
Macaroni
and Cheese, Wlva-Creamy Baked, 127-30, 129
Chili Mac, 121-32
Salads
Barbecug, 71-72
Hawaiian, 69-71, A
Muary Barbwoue, 72
Madras corey powder, fasie wests on, 181
Doy dishecs
Besel
Barbeousd Shiedded et Sandwiches, f6¢, 16768
Crudnness Beef Steas, [HE-7ih, 1G9
Herb-Crusied Bect' Tenderloin
with Horseracssh Sauee, AH-93, @)
Lo Star Rarbecusd Beef Brisken, 159698
Sourhwestem Tamabe Pie, 133-354
Swiffed Cabbage Baolls, 135-30, 157
Sunday-Besr Garfic ot Beef, 193946, 184
Sywedish Cockiall Mearballs, 62, 164-65
Texas Chili con Carne, LF1-74, 172
Tes-Mex Enchdlada Cassernle, 13325, 124
Chicken
Ramter-Fried, 138, 149-5]
Chili, White, 176-749, I77
Classic Rarbecwed, 1dd—4, J47
Country Caprain, [79-81, 180

Main dishes, Chicken feomtinned)
King Ranch Caserale, 125-27
Tienie, 14E-44
Ejgptant Parnaesin, 130-33, 13}
Trastd
Beesr-Ever Baked Fard, 113-16, {15
Cliscken, Brooools, add Zin Casserole, £, 113-13
Cliall Mae, 131-23
Mlcaty Lasagma, 1E7-24, 108
Spscr’ Spaghetti D, 100, 116-17
Lera-Cireamy Bakod
Macavani and Cheese, 127-30, 129
Poak
Chicamo-Sevde Bavbeowed Ribs, 151-54, 157
Tir 'F'ﬂ-ﬁnz- Galazed Haory, | RR-89
Gariled Murstard -Uslaged Pork Lidn, 18486, 185
Lexingron-See Pallied ok, 15861, Iag
Memphis-Soyle Barbecusd Sparerits, | 5558, {58
CHil-Fashioned Cider-Baked Ham, (82, 186-HY
Senrthwestern Tamale Tie, 133-34
Stiiffeid Cabbage Rolls, 13536, 157
Swedish Cockenl Meatballs, 142, 164-65
Sweeet-and-Jour Rits, 17476
Wisconsin Gnlled Brats and Beer, 14144, 142
Stromioi
Cheesy Fam, 141
Fully Loaded, 1441
Peppereni Pz, 14)
Turkey Bresst, Stuffed, |99-200, 260
Make-Abead Breakfaer Casserole, 32-33
witly Chomzo aned Tepper fack, 33
wiLly Tealian Savsage and Poatina, 33
Make-Ahcad French Toast Casserole, 3536
Make-Ahead French Toast Casserole, Rum-Raisin, 36
Maple Sausapge and Waltle Casserole, 33-34
Marshmallows
I1ixmr:,' of, 92
Mis.w't;':ippi Mind Brosenies, 224, 227-28
Bwret Potane Casserole with, &4, 91-93
Mashed Potato Casserole, 20-21
Mavonnabse, rasts tests oy, T
Meat. Ser Beel; Pork
Meatballs, Swedich Cockiail, 162, 164-63
Meaty Barbecue Macironi Salad, 72
Mienty Lasagua, 117-24, 118
Memphis-Styie Barbecued Spaveribs, 155-58, 156
Mexican-Spiced Almaoncls,
Peanuts, and Pumpkin Sceds, 9
Mins-Yogurt Cucumber Salad, 62
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Misslseippi Mud Browmies, 234, 227-28
Montevey Jack cheese

Colstsesy ain Gratin Povaesos, BO-88, &7

Santhavestern Tomebe Ple, 133-34

Lt Creamy' Tk

Mlacaremi and Cheese, 127-30, 127

Moravian Sogar Cake, 46—48
Morzarella cheoese

Bust- Ever Raked Fid, 113-16, 115

Egpplant Parnesan, 13033, 137

Meaty Losagna, 117-20, {18

I"'thul'nni. Piza Srrombabi, 141
Muffins, Dutch Apple-Cheese, 3941
Slnftin g, ratings of, 41
Sluahiroomis)

Clseesy Smifted, & 2819

Classse Groen Bean Casserole, -8 07

~Marsala Stuffing, 200
Mustard

SGkeed Pork Lo, Grlled, 1486, (85

Wiscomsin Grlled Brais and Beer, 14144, {42

M

Rew York-Swyvke Crinnk Cake, 4144, 43
Modleds)
Faiged, Ssveer, with Batsans and Walwirs, 101-3
fe-beal, basre bewty o, 1240
Mot
Asian Firecracker Party Mix, 9-11, I0
Macadamia, Ranana-Coconat Bread with, 39
Mexican-Spiced Almonds,
Pewnus, amd Pampkon Seeds, 9
Pea ang Pistchin Peszo Pasta Salad; 74=7T5
tosasting, 349
ree e Almondisl; Pecans; Walnis

O

Oifset spatulas, eatings of, 214
Old-Fashioned Cider-Baked Ham, 152, 186-38
Olives
PMienic Masta Salad, 72-73
Spanish-Style Deviled Egps, 28
Cindoans
Classic Gireen Bean Casserube, 9698, 7
Whsconsn Grilled Bears and Beer, 14144, 142
Overnight Sour Ceeam Coffee Cake, 51-52
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P

Paring knives, rutings of, 69
Parmesan chesse
Diesr-Ever Baked Eic, 113146, [15
Clheesy pu Ceratin Poratioes, 86448, 47
Eggplant Panmesin, 13033, 131
Fully Lesaded Stroimbaoli, 140-41
Hue Artichoke [Mp, 23-23
Hoe Ariichoke Dip with Spasach, 23
Meaty Lasagna, 117-24, 118
Mushroom:-Marsala Staffing, 2000
Peppepni Pizxe Stronvhodi, 141
Parsnips
Ciminnsgss Teel Stew, 168-70, 169
Party Mixes
Asian Firecracker, 9-11, 10
Brasbsenie, L1
Fishierman's Friend, 12
lseory of, 13
asta
Best-Ever Baked £in, 1E3-16, 115
Chicken, Broccok, sl 2t Casecrule, 4, 152-13
Chili dac, 121-22
Macaroni Saled
Barbescue, 7172
Hawgijan, 892-71, 7}
Mieary Rarbecue, 72
Mary Lavagn, | L7=20, FI#
mo-boil noodles, caste teses o, 130
Sabida
Pea s Pistachie Pesto, 7475
Picnie, 7173
Roasted Red Pepper Pesto, 75
Specy Spaghetts Uie, 0 11617
Sweer Moodle Kuagel with
arlziian aimd Walnuats, 1001-3
Liera-Creamy Taked
Mairoain and Cleesse, 13730, 139
Peanurs
Almwoisds, and Purmplin Seeds,
Miexican-Spiced, 9
Asgan Firccracker Parry Mis, 2-10, 10
Peafs)
Asgan Fircerncker Party Mix, 9-11, 18
and Pistachin Pesto Pasta Salad, 74-75
k- Hiour Teonic Salad, 6265, A7
Pecans
Derepon Wars, 224-25
and Divked Cherries, Waldort Salad wich, 59
Latrpenit- Blischerry Soier Cream Coffee Cake, 52



Pecans {raartianue)
Make-Ahead French Toast Casemle, 35-36
Mississippd Mud Brownies, 226, 227-28
Ohvermight Sour Cream Caffee Cake, 51-52
s Cilgresd, 8-9
Bosm-Baisin French Toos Cassercle, 36
Sock-le-To-Me Cake, 20, 4445
Tewas Sheet Cake, 206-F, 200
Pepperidge Fami Gaoldfish
Fisherman™ Fricod Farey Mix, 12
Pepeper Jack chcese
and Chariee, Breakfst Casserole with, 33
Ultmate Seven-Laver Dip, 19-31, 2}
Pepperoni
Paxza Srrombodi; 141
Spicy Spagheri Phe, 110 116-17
Peppenis]
Caonwbiny Caviar, 17-1%
Fully Losded Srrornbsli, 14041
Fimbenon Clheese, 15-16
Foastedd Bed, Pesta Pasta Salad, 75
et o Clulew
Pesto
I'ea and Pistachio, Fasa Salad, F4-75
Roased Ked Popper, Masia Salad, 7R
Pickles
il Pickled Deviled Egps, 28
Dilly Tecans, G, 67
Fiemic Chicken, 148-49
Picnde Pasta Salad, 72-73
Mg Doagh, Doobsle-Crosy, 106
Pies
Appbe Slab;, 23033, 233
Spaghei, Spicy, L 11617
Tomain, 1034, 15
Pimiento Cheese, 15-16
Pimiento cheese, history of, 15
Tistachio and Pea Pesto Pasta Salad, 74-75
Plastic WA
ratinps oof, 3
uses fow, 3
Pk
Lo, Cirlbed Mussand-Olaeed, 184-86, 185
s, s and g, 186
Pulled, Lesington-5ncle, 15861, F&0
Iidls
Barbecued, {:hi-.':|gn-.‘§r:,'||.'1 151-5d, [53
Memphis-Snyde Rarbecued Spareribs, |55-58, (56
remviwing membrane from, 155
Sweerand Sour, 174-70
varigtics af, 154

Pork. frentdmunn )
Sorthvwestern Tamale Pie, 1 33=5id
Swedish Cocktad Meathalls, 63, Lod-65
srv i Bacon, Hamg Pork LSS
Pork sausapes
Rrtakias Casserole
with Choriwo and Tepper Jack, 33
with Tealian Sauaape and Fordioa, 33
Make-Abiead, 32-33
Drunken Beins, [06-7
Fully Loaded Swembals, 14041
Maple Ssisage and Wallle Casecrale, 33-34
Mary Barbecoe Maciron Salad, 72
Mcary Lasapia, [17-20, 418
Pepperoni Sxea Stromboli; 141
trem Sheboygan, Wisconsn, 143
Spicy Spaghetti Fie, J10, 116-17
Stufhed Cabbage Ralls, 1 35-36, 137
Wiscomnsin Cerilbed Brars and Beei, 141-44, J43
Potatoles)
Chessy an Gratin, B85, &7
Deelrminmlen, BE-SH)
Giuninaess Beef Stew, [6B-70, fag
Mashed, Casserale, 9041
Balad, Gezman, 81-83, 47
Balad, Ranch, Te-81, 8
dichng, with mandoline, &6
vt and Bacon Cassernle, f_-i|'|i|,'=,l.l O, R0
Swreet, Casserole with Marshimallows, 84, 92-493
Motluck 101
Brud safedy, 2
packim and traveling ogs, 34
reheating and semdang ups, 4
ps for the g, 5
rige for the osp, 5
Powldery, See Clhickein; Turkey
Providome cheese
Fully Loaded Stromibeki, 14041
Padding, Southern Corn, 292101, F@
Pulled Pork, Lexington-Style, 158-61, [a0
I'IJ.I“FHEI Sewds, Almonds, and
Peanugs, Mexican-Spicod, %

R

Faisins
Fum-Raisn Prench Toast Casserole, 36
Waldort Salad, 58-59
anat W:quu, Bvicet Maowwdle E,u.g‘ul wirh, 1H] -3
Ranch Potate Salad, 79-81, &0

INDEX
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Baspbervles and msplerry jom
Ruspberry Cream Cheess Browsics, 202, 225-2%
Tipsy Squire, 208-10
Bicotta chesss
Meaty Lasagia, LEF-24, T8
Boasted Red Pepper Pesto Pasta Salad, 75
Buom-Cilawed Pecans, -4
Bom-Raizin French Toast Casserole, 36

S

Salads
arraching labed o, 5
Black Rean, Sourbiveesieen, S0, 68
Cucuniber
Cieamy [nll, 59-&1, ait
Swect and Tart, 62
Yorguri-blint, 62
Macaron
Barkeoue, 71-72
Havadinn, 89-71, 78
Mueagy Rarbecoe, 72
Pasti
Pea anad Mistachio Desio, 74-75
Picmic, 72-73
Fuasred R Peppier Pestn, 75
Potaes, Genman, 81-83, 82
I'eiiees, Hawch, T0-81, &0
servingg fips, 4
Slmay
Apple-Cabbage, Tangy, 7574
Creamy Fottermilk Codeslaw, 2577,
:.n:rrinllh hefore servang, 2
Sueonrssh, 65
24-Hoair Picoic, 62-65, 63
Waldone, S8-54
with Dited Chernigs and Tecans, 59
with Bed Grapes and Alpeopds, 59
Salad spunners, ratngs of, 65
Satmon, Smoked, Cheese Ball, Zesty, 14 14
Sandwiches
Rarbecucd Shredded Bock, L, 16708
g ardsp Sirornbole
Bausage(s)
Braakfase Casserole
with Chaniee and Pepper Jack, 33
with ltallon Ssusage dndd Fonting, 33
Make-Ahead, 32-33
Drunken Beans, 106-7
Fully Loaded Strombaoli, [440-41
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Saunsagels} reondinmed)
Mlapbe, and Watlle Casserode, 33-34
Meary Barbexcus Macaromi Salad, 71
Meaty Lasigna, 117-24, 118
Peppezomn Preea Srroambli, 141
frowm Sheboygan, YWisconsin, 143
Spicy Spagleet Fee, S0 Lio-17F
Stuffed Cabbape Rodle, 135-36, 137
Wisconmsn Grilled Braes and Beer, 181=44, 142
Seafopnd. Fer Crabg Salmon
Serving ntensils, &
Seven-Layer Dip, Ultimate, 19-221, 3}
Shelifish. See Crab
Sherry
Tipsy Squire, 20811
Side diglses {eold)
Cucainiabey Salads
Creaany Dill, 59-61, i
Savect amd Tart, 632
Yogune-Ming, 62
LElly Beans, &6, &7
Macaron Salads
Barbecue, 71-72
Hawaidan, 6971, 7
Meaty Barbeciie, 71
'ara Salads
Pea and Fscachin Pesio, 74-75
[ieinle, 7373
Bamasted Red Pepper Pesto, 75
Potatn Salad, Germain, 81-83, £2
Poratn Salad; Boasch, P81, &0
Shaws
Apple-Cabbage, Tangy, 7874
Crezmy Ruttermilk Coleslaw, 75-77, 76
Sorthavestern filack Bean Salad, 54, 68
Suceash Salad, 05
24-Hour Ficnic Salad, 62-65, 63
Woakdenl Salad, 58-5%
withy Dhiled Cheerries and Pecans, 59
with Bed Lirapes and Almonds, 59
Side dishes (lsog)
Ticans, Bhsck Py, Jis, LS
Beans, Dunken, [06-7
Com Pudding, Soothern, #9-101, Jx
Gireen Rean Casserole, Classac, 96-98, 97
Porarnjes)
Cheesy au Grarin, Be-88, 87
Dielmsopico, &84
Mashed, Coserole, 5091
Swect Moodle Kugel
wirth Massing and Walras, 101-3



Side dishes (hot) (copiined)
Sweet Postaser and Racon Casserole, Spicy, %4, 9554
Bweet Poratn Cassernle
with Marshnuallows, 84, 92-93
Toimatn Pie, L1034, M5
Haws
Apple-Uabbage, Tangy, TH-T0
Creamy Butternlk Coleszw, 75-F7, 7o
seidng taps, 4
storng, bofore wrving, 2
Slow cooker dishes
Barbeeoed Shredded Becf Sandwiches, (66, 16764
Cesamery Claptazn Chicken, 179-81, 10
Lriginmess Beef Sreye, 1GH-F0, 60
Sveedish Cockiail Mearhalls, 162, L4055
Sweer-ond-%our Ribs, 174-76
Tewas Chili con Carme, 17 1-74, 172
White Chicken Chill, 176-7%9, 177
Slow conkers
ratings of, 163
traveling with, 164
Sinnck mixes, Ser Party mines
Sock-Ie-To-Me Cake, 30, 44-d45
Sock-Ie-To-Me Cake, history of, 44
Sour Cream Coffes Cake, Lemon-Blucberry, 52
Sour Cream Coffes Cake, Ovemight, 51-52
Southern Corn Pudding, 99-101, Iod¢
Southwestern Elack Bean Salad, 50, 68
Southwestern Tamale Pic, 133-34
Spaghettd Pie, Spicy, 11, 116-17
Sppanish-Style Deviled Egps, 28
Spatulas, oifeer, ratings of, 214
Spiced Muts, -9
Spicy Spaghetti Pie, J10 116-17
Spicy Sweet Potitn
and Bacon Caszerols, W4, 95946
Spinach
Mip, Herbed, 2425
Dip with Blue Cheess and Dacon, 35
Dig with Fera, Lemmi, and Chrejgrams, 25
amd Pomrina Seaffang, 201
Hat Acrtichoke Dip waih, 23
Ar. Loaris Goosy Botter Cake, 48-54, 49
Starters
Cheese Rall, Classic Cheddar, 12-14
Choose Rall, Zesiv Smoked Salmon, £3, T4
Cheesy Suiffed Mushromms, &, 28-29
Cowvboy Caviar, |7-19
Deviled Hﬂt
Bl Cheese, 28

Srarters deondirned)
Cilasss, 2516, 27
Trll-Tickled, 28
Herbied, 28
Spanish-Styly, 28
Hit Arichinke I'.Iip, 11-23
ot Artichoke 'I'.I"i|:- with Si:unqu’h, 23
Haor Crab g, 1617
Mexican-Spiced Almonds, Peanote, and Pampka
Soods, 9
Parry Mizes
Astan Firecrscker, 9-11, 10
Barbecuss, 11
Fisherman®s Friend, 12
Funicnnes Cheese, 15-E6
Baiim-Glazed Focans, -9
Spenach [Hpa
with Blue Cheese and Bacon, 25
with Fet, Lemeony, and Oregani, 25
Herbed, 24-25
Swedish Cockrail Mearhalls, 162, 164-65
Ulkrimnate Seven-Laer Dig, 19-22 21
Bew, Crubnmess Beel, 168-70, fow
Serawberry Poke Cake, 210-12, 207
Srrombaoli
Chicesy Ham, 141
Fully Logded, 140-41
Mepperoni Pizza;, 141
Stuffed Cabbage Rolls, 135-36, 137
Sruffed Turkey Breasr, 199-201, 2w
Seutfing, Mushroom Maesala, 200
Sruffing, Spinach amd Poorins, 200
Snccotash Salad, 65
Sunday-Best Gairlic Roast Beef, 19396, Iy
Swedish Coclotail Meatballs, 183, 164-65
Sweet-and -Sour Ribs, 174-76
Swect wnd Tart Cucomber Salad, 62
Sweet Noodle Kogel
with REaiaine and Walnwes, 101-3
Sweet Potato
and Bacon Cassenale, Spiq,'.l G, G501
Casserole with Marshimallows, 84, 9243

INDEX



Tamale Fie, Soutlwvestern, 133-34
Tangy Cabbage-Apple Slaw, 78-7%
Texas Chili eon Came, 171-74, 172
Texas Sheet Cale, 205-7, 208
Tex-Mex Enchilada Cassarole, 133-25, 124
Thermamaicrs, instant-rid, ratings of, 196
Tipsy Squire, 208-11
Tanmatodes)
Pewa-Fver Baked Fia, 113-16, 115
caniied Ro-Tel, abour, 125
Chili Mac, 121-22
Cuotaey Caprain Chicken, [P--81, 180
Bggplant Parmesan, 130-33, 15
Eing Bamch Casserole, 125-27
Muaby Lasagena, | L2201 (¥
i, 1034, 105
Semithvesten Black Bean Sakd, 56, 68
Spicy Spagheit Pie, 10, 116-17
Spyffed Cabbage Rolls, 135-36, 137
Tes-Mex Enchilads Casserole, 12325, (24
Ukimare Seven-ayer Dip, 1922, 3]
Tosvillas
King Kanch Casserole, 12527
Tesas Chils eon Cane, 17174, 172
Tex-Mex Enebiblada Cosserole, 12325, 124
Turkey Breast, Stoffed, 199-201, 30
24-Hour Picnic Salad, 62-65, 67

U

Ultimeare Seven-Layer Dip, 19-22, 24
Uleea-Creamy Baked Macaroni
and Cheese, 127-30, 120
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v
Vegerables, See spevifie veprdablers

W

Wattle and Maple Sausage Casserole, 33-34
Waldorf Salad, S8-5%
with Dinied Cherrics and Pecana, 59
history of, 58
with Red Grapes and Almonds, 59
Walnurs
Ranana Bread, 37-39, 3¢
Ranana-Chocalate Bread, 39
Lemwon- Blughesrry Sear Cream Ciodiee Cake, 52
Creeridght Soarr Cream Colfee Cake, 51-52
and Buaisns, Sweer Moodhe Kugel with, 100-2
Waldiorf Salad, 58-54
Wasabi peas
Az Frrecracker Party Mix, 2-11, 10
White Chicken Chili, 176-79, I17¥
Wisconsin Grilled Brats and Bece, 14144, 42

¥

Yogure-Mine Cocomber Salad, 62

4

Fesry Smioked Sabmon Cheese Ball, 14, 14
Firl

Bakesd, Best-Ever, 11516, 145

Chicken, and Tieoccols Casserade, I, 112-13
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