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INGREDIENTS

 2 cups Minute® Brown Rice

 1 can (141/2 oz.) chicken broth

 4 bacon slices, chopped

 2 cloves fresh garlic, chopped

 1 small onion, chopped

 1 can (10 3/4 oz.) condensed cream of mushroom soup

 1 pkg (6 oz.) baby spinach leaves

 1 cup shredded Italian cheese blend, divided
  salt and ground black pepper, optional

Make Every Minute Count
Weeknights call for quick and easy dinners the whole family will enjoy. 
Try these tips for serving hearty meals in a hurry.

DIRECTIONS

1.     Preheat oven to 375°F. Prepare rice according to package 
directions, substituting broth for water.

2.    Fry bacon in a large skillet until crisp. Add garlic and onions 
and sauté until onions are transparent, about 2 minutes.

3.    Stir in rice, soup, spinach, and 1/2 cup of cheese. Season 
with salt and pepper, if desired. Spoon mixture into a 
2-quart casserole dish. Top with remaining cheese. 
Bake 20 minutes.

Spinach and Bacon Casserole MAKES 6 SERVINGS

Look for balanced 
meals that 

pack in protein, 
whole grains, 
and veggies.   

And visit minuterice.com for more ways 
to keep your family coming back for more.

1 2 3Double the 
recipe and 
save the 
leftovers 

for later in 
the week.

All the 
comforts of 

HOME
Keep warm all winter long with cozy, 
delicious dinners that you can get 
on the table fast. Try this hearty 
dish that combines whole grain rice 
with cheesy, creamy flavors. Because 
nothing says comfort food quite like a 
homemade casserole.

Use Minute® 

Brown Rice in 
your family’s 
favorite dish 
to make it a 
whole grain 

option. 

Show us your comfort food photos with #MinuteRice.

ADVERTISEMENT



© 2016 Riviana Foods Inc.

Double the deliciousness.
With Minute®Rice, every meal can be a comfort food indulgence.
For all the ways to keep your family loving every bite mix things 
up with suggestions from minuterice.com. We can help®. 

GREEK STUFFED 
TOMATOES

E A S Y  T O  M A K E  •  E A S Y  T O

100% WHOLE GRAIN • GLUTEN-FREE

READY IN 10 MINUTES

SPINACH AND
BACON CASSEROLE



TM

© 2015 The Hillshire Brands Company • 650mg of sodium • 5g of whole grains • Made with egg white
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 68 Be a Kitchen 
Rock Star
Once you know the 

simple secrets behind 

these classic recipes 

(think roast chicken, 

perfect pork chops, 

chocolate cake...), you’re  

going to feel you should 

be on Top Chef. 

 74 Time to Make 
the Doughnuts
Baked, fried, glazed, 

powdered...your 

favorites have never 

tasted so good.

 84 Milking It
Grabbing a gallon of milk 

at the store isn’t easy 

anymore. There are so 

many choices now, from 

almond, rice, soy, and 

coconut to UHT, rbST- 

free, and lactose-free. 

What does it all mean?

88  Crossover Comfort
Beef bourguignon, pierogi, 

and pad thai are just a 

few global dishes that 

have earned their place 

alongside mac ’n’ cheese 

and fried chicken. 

 96 Mash-Up
Everyone loves mashed 

potatoes, but now other 

veggies are muscling 

in on the action.

 102 Upper Crust
That beautiful bakery 

loaf you bought the 

other day is now hard 

as a rock. But all is not 

lost! Day-old bread can 

be transformed into all 

kinds of dishes, like 

custardy stratas and 

crunchy croutons. 
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 6 Recipe Index

 10  Letter from
Allrecipes

 12  What You Crave 

Get into your comfort zone.

 15  Kitchen Sink 
“Roses” for Valentine’s, red 

carpet popcorn, zip-top 

hacks, hotshot Tater Tots, 

and more.

 23  What’s In Your 
Recipe Box?
The most-saved recipes 

across Allrecipes.com.

 30 Save Time, Save $
Allrecipes Allstars share 

their best kitchen hacks.

 32 Reader-Tested 
Tools
Readers rate gadgets that 

slice, peel, and grate garlic. 

 35  Seasonal Smarts
It’s just not a Super Bowl 

party without dip.

 42 World’s Fare
Easter bread from 

Allrecipes Russia.

 47  Make It a Meal
A cozy dinner of beer-

braised brats, plus seven 

other easy, satisfying 

cold-weather menus.

 52  Vice Versa
Broccoli casseroles 

two ways: decadent 

and healthy.

 55  Classics
Five faves from 

the most-searched 

Easter recipes. 

 63 Healthy You 
Can Handle
How to eat less, 

without the hunger 

pangs (really!).

108 Cooking School
Gnocchi are 

surprisingly easy to 

make; we’ll walk you 

through it.

 110 Superstars
A fi ve-star, fi ve-

ingredient ice cream  

“lasagna.” So easy, 

SO good.

*Blippar is available for camera-equipped iPhones® and iPads® (on the 
App StoreSM), and for Android devices 2.3.4 and later. Apple, its logo, iPad, 
and iPhone are trademarks of Apple Inc., registered in the U.S. and other 
countries. App Store is an Apple Inc. service mark.

Now you can save recipes and add 

ingredients to your shopping list with 

just a few taps on your phone.

Just blipp a recipe and tap to save 

it in your Favorites and  to add 

it to your shopping list. If you don’t 

already have a free Allrecipes.com 

account, create one in minutes.

You can even see which ingredients 

are on special at your local grocery 

stores, watch videos, buy products, 

take quizzes, and more.

Use your phone to save recipes, create shopping lists, and more! 

Download 
and open 
the free 

Blippar app

Aim 
at any page 

with a
blipp icon

Blipp
to save recipes, 
see videos, buy 
stuff , and more

55
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NO ARTIFICIAL FLAVOR. NO ARTIFICIAL COLOR.
NO ARTIFICIAL HISTORY.
Our roots began in the backyard garden 

of Assunta Cantisano. Today, we continue her legacy 
of using farm-grown ingredients and fragrant herbs to blend 

a delicious tradition of fresh taste in every jar. 
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All the recipes in this magazine and on our website come from cooks just like you—and since Allrecipes 
is the biggest recipe site in the world, there are lots to choose from! The star ratings and reviews 
are also from your peers, people who made the recipes and posted their comments and suggestions. 
If you’d like to submit a recipe to be considered for publication, go to armagazine.com�submitrecipe.

Index Key

z Gluten-free = Contains no wheat, rye, or barley (or products such as bread or pasta that typically 

contain or are processed with those grains). Products vary by brand; always check ingredient labels 

to avoid hidden sources of gluten.

z Healthy Pick = In line with U.S. Department of Agriculture healthy eating guidelines, based on a 

2,000-calorie-per-day diet that emphasizes produce, lean protein, whole grains, and calcium-rich 

ingredients, and minimizes added fats, sugar, and sodium.

z Quick = Ready in 30 minutes or less.

z Vegetarian = Contains no meat, poultry, or seafood. May contain dairy products or eggs.

z Vegan = Contains no animal products.

APPETIZERS 

Avocado-Tomatilla Dip 

    with Jalapeños and Cilantro zzzzz 40

Chef John’s Ranch Dip zzz 38

Fig and Brie Crostini z 103

Golden Gazpacho Dip zzzzz 36

Moroccan Carrot Dip zzzzz 39

Romesco Dip zzz 27

Scrumptious Salmon Cakes zz 26

Special Deviled Eggs zzz 59

RECIPE INDEX

MAIN DISHES 

BEEF

Beef Bourguignon I 89

Salt-and-Pepper Rib-eye Steak z 72

Sloppy Joes II zzz 24

CHICKEN & TURKEY

Fried Chicken with Creamy Gravy 24

Stupid-Simple Roast Chicken z 69

Thai Peanut Chicken z 67

Traditional Chilaquiles zz 94

LAMB & PORK 
Andy’s Spicy Green Chile Pork zz 25

Beer-Glazed Brats and Sauerkrautz 48

Honey-Glazed Ham 56

Modenese Pork Chops z 71

SEAFOOD

Fish in Foil zzz 71

Scrumptious Salmon Cakes zz 26 

VEGETARIAN

Pierogi (Polish Dumplings) z 92

Spanakopita (Greek Spinach Pie) zz 91

Sukhothai Pad Thai zz 90

a five-star recipe

a gem of a recipe that doesn’t yet have a 

lot of reviews but deserves your attention

a healthy-pick recipe

a recipe ready in 30 minutes or less

You’ll see these on recipe pages:

BREAKFAST 
Baked Pancake zzz 28

Hash Browns and Egg Casserole 58

No-Cook Overnight Oatmeal zz 66

Savory Rosemary Strata z 104 

SIDES 

Beet Purée zz 99

Broccoli Casserole 52

Celery Root Purée zz 101

Creamy Au Gratin Potatoes z 60

Healthy Broccoli Casserole z 53 

Mashed Peas zz 100

Parsnip and Carrot Purée zz 98

Sally’s Spinach Mashed Potatoes zz 48

Squash and Maple Syrup Purée zz 97

    feb/mar 2016

SOUPS

Easy Egg Drop Soup zz 95

Black Bean and Salsa Soup zzzz 65

Ribollita (Italian Cabbage Soup)z 107

MISCELLANEOUS 

Chef John’s Homemade Croutons z 106

40

DESSERTS
Applesauce Doughnuts z 75

Baked Buttermilk Pumpkin Doughnuts z 80

Baked Mini Doughnuts zz 76

Dark Guinness Brownies z 49

Ellenmarie’s Bread Pudding z 105

French Crullers z 77

Homemade Banana Pudding Pie z 61

Hot Fudge Ice Cream Bar Dessert z 110

My Mom’s Raised Doughnuts z 79

Plain Cake Doughnuts zz 78

Russian Kulich z 42

Vegan Chocolate Cake zz 73

23

106

48

56

65



Some coffee, a little milk and a splash of Sugar Free Torani. 
Everything you need for a delectable morning. Have a Torani day!

RICH-CARAMEL-SKINNY-PERFECTION.
YOUR HO-HUM MORNING DIDN’T STAND A CHANCE.
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Explore easy delicious recipes and over 100 flavors of Torani, including Sugar Free, at www.Torani.com.
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LETTER FROM ALLRECIPES

Come February and 

March, it seems a lot 

of us hunker down 

in our kitchens and 

cook. (Wild guess 

why? It’s still 

miserably cold and 

wet outdoors, sadly.) 

We cook up vats of 

soups and stews, we 

roast large hunks of 

meat, we bake up  

a storm—cakes, 

breads, brownies, 

you name it—and 

we’re willing to 

tackle more 

challenging recipes 

because, hey, what 

else is there to do 

except stay warm  

by the oven? 

1

 2

CLICK “I MADE IT”

ADD PHOTO & CLICK “ALL DONE”

So don’t keep all your 

culinary explorations and 

accomplishments to 

yourself—tell the world,  

“I Made It!” (And by the 

world, we mean your 

family, friends, and social 

media peeps.) You just 

need to click the “I Made 

It” button, add a photo 

(hey, we all eat with our 

eyes!), hit “all done,”  

and—electronic fist 

bump—everyone knows 

you rock your kitchen. 

Happy eating! 

YOUR ALLRECIPEEPS

 3 TA-DA! YOU HAVE SHARED ON FACEBOOK!



Monsanto and Vine Design® is a registered trademark of Monsanto Technology LLC © 2016 Monsanto Company.

We never really outgrow being picky. It’s only natural

to ask questions. A big one is, “how will we feed a growing 

population?” Every day we work with nonprofi ts, farmers and

others from around the world to answer questions that help

make sure more people can enjoy a balanced meal. It’s time

for a bigger discussion about food. 

Be part of the conversation at Discover.Monsanto.com
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WHAT YOU CRAVE   TRENDS * FACTOIDS * FAVES

698

Searches for “slow cooker” and “Crock-
Pot” recipes last February and March. 

Community member Judy G’s Slow 
Cooker Beef Vegetable Soup was 

shared 1,416 times on Facebook, making 
it one of the most-shared slow-cooker 

recipes on our Facebook page.

27,000+

Facebook likes of community member 
Denise’s Too Much Chocolate Cake, 
the most-liked comfort recipe on our 
Facebook page last March.

898

Pins of community member Johnchandler’s 
World’s Best Lasagna, the most-pinned 
recipe from the Allrecipes Comfort Foods 
collection. This dish is loaded with two kinds 
of meat and three types of melty cheese.

Instagram likes of Clone of a Cinnabon. 
Hungrymoomoocow says she makes 
the rolls extra gooey and decadent 
by serving them upside down, so the 
melted butter and sugar are on top.

Instagram likes of Emily’s 
Chicken Fettuccine Alfredo 

last winter. Allrecipeeps have an 
appetite for Alfredos in general: “Alfredo” 

was among the top 20 search terms on 
the site last February.

150,349

Comfort Zone
When it feels like winter will never relent, Allrecipeeps crave cozy, home-style cooking in a big way: Site 
searches for “comfort food” soar 203 percent in February and March. Whether you’re looking to re-create 
a childhood favorite or to simply add a new recipe to your routine, your fellow cooks have you covered. 
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Blipp to get any (or all!) of 

these recipes right now! 

Page 4 shows how easy it is.

Mac ’n’ cheese with bacon? Pickles on your PB&J? What’s your personal spin on a classic comfort food? 

Email us at feedback@armagazine.com or tweet us at @Allrecipes with the hashtag #MyAllrecipes

Searches for “casseroles” last February 
and March. Top faves: tuna (30,255), 
breakfast (29,271), chicken (26,544), 
and tater tot (7,492). For even more 
great casseroles (or hot dish—we don’t 
judge), see page 88.

“comfort food” recipes 
on Allrecipes.com.

1,514

223,592

43%
Increase in searches for “chicken 

noodle soup” last winter. (It’s also the 
most-searched soup in February and 
March.) With 1,954 pins, Grandma’s 

Chicken Noodle Soup is the most 
popular recipe from our Soups, 

Stews, and Chilis Pinterest board.
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This Valentine’s Day, 

show your love with 

flowers…tomato 

flowers. “It’s a simple 

yet amazing feat of 

vegetable sorcery,” 

says Chef John, 

Allrecipes’ 

cooking-video 

guru. It involves 

peeling a large 

cherry tomato 

and then rolling 

up the peel to 

create petals. “It 

serves absolutely no 

purpose,” he says.  

“But if you make 

a salad for your 

significant other and 

put this on the side, 

they’ll say, ‘You made 

a tomato rose. I love 

you.’ Or something 

like that.” See 

how to make the 

magic happen at 

armagazine.com/

cherry-tomato- 

rose-video

COMING 
UP  
ROSES
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A LITTLE BIT OF EVERYTHING: NEWS, PRODUCTS, TRENDS, TOOLS, TIPS, AND MORE

KITCHEN SINK
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KITCHEN SINK

Fast-track garlic paste

Put peeled garlic cloves and a large 

pinch of salt in bag. Seal it, then 

use a rolling pin to mash and roll garlic 

until it becomes a paste. 

Roll superthin cookies

Cut open bag on two sides so it opens like 

a book. Put cookie dough in center of one 

side and cover with other side. Roll very 

thin with a rolling pin, then cut out cookies. 

At-home sous vide

Put a piece of fi sh in bag along with 

lemon or lime slices, herbs, salt, and 

pepper. Force out as much air as 

possible from bag, then poach in 140°F 

water for 12 minutes. —IAN_KNAUER

Kitchen Hack

Zip-Top
Bags

Tater Tots are making a comeback, but 
they’re moving way beyond breakfast 
or cafeteria lunch trays. They’re fi lling 
in for tortilla chips in nachos (tot-chos), 
giving pepperoni a run for its money as 
a pizza topping (tot-zza), and making 
impressive appetizers (wrapped in 
bacon, stuffed with cheese, or coated 
with Buffalo wing sauce).

The tot has come a long way from its 
humble beginnings. More than 60 years 
ago, potato giant Ore-Ida wanted to 
fi nd a use for potato slivers left over 
from making french fries…and the 
Tater Tot was born. These days, there 
are food trucks—like Tot Boss in St. 
Paul, Minnesota, and El Toro the Tot 
in Denver—dedicated to this comfort 
food. Restaurant chefs are drizzling 
them with sauces like hollandaise and 
sriracha ketchup, and even making tots 
from scratch, fl avored with truffl e oil, 
caramelized onion, and more. 

Even with all the new ways of treating 
tots, we still love them straight up, 
too. Maybe not as much as movie 
nerd Napoleon Dynamite, who kept 
a pocketful around for snacking, but 
close. Find recipes for tot-chos and 
classic casseroles on Allrecipes.com. 

—ONESMARTCOOKIE

Hotshot 

Tots



Popcorn is a movie-watching staple, but when Oscar night rolls around, 

it’s time to go black-tie. Here are five recipes that are sexy enough for 

the red carpet but use ingredients you probably already have on hand. 

All the variations start with 12 cups of air-popped popcorn.

>>

>>

>>

Red Carpet Popcorn

STICKY
Combine 10 large marshmallows, 1 stick butter (cut into  

pieces), and ½ cup brown sugar in a microwave-safe bowl.  

Heat in microwave, stirring every 30 seconds, until marsh- 

mallows are melted and mixture is smooth, 1 to 1½ minutes.  

Pour marshmallow mixture over popcorn and stir to coat.  

Eat immediately or popcorn will get soggy. —BLOSSOM

CURRIED
Warm 3 tablespoons coconut or canola oil in a small saucepan 

over medium heat. Add 2 large, finely chopped garlic cloves 

and a generous ¼ teaspoon each of turmeric, curry powder, 

and cumin, and cook 1 minute. Reduce heat to low and simmer 

1 minute. Add 3 to 4 dashes hot sauce and pour over popcorn. 

Sprinkle with ½ teaspoon salt. Stir to coat. —SPIDERWOMAN77

GARLIC BREAD
Drizzle 3 tablespoons melted butter over popcorn in a large  

bowl, stirring to coat. Sprinkle 2 tablespoons grated 

parmesan cheese, ¾ teaspoon garlic salt, and 1 teaspoon 

dried rosemary (or 1 tablespoon chopped fresh) over 

popcorn. Toss to coat. —PIXIE0019

SRIRACHA-LIME
Sprinkle 1 tablespoon finely grated lime zest and ½ teaspoon  

salt over popcorn in a large bowl. Melt 2 tablespoons unsalted  

butter. Whisk together melted butter and 1 tablespoon sriracha  

sauce in a bowl. Drizzle over popcorn and toss to coat. Eat  

immediately or popcorn will get soggy. —ELLIE

>>

SWEET AND SASSY
Stir together 2 tablespoons vegetable oil, 2 tablespoons honey, 

1 teaspoon paprika, ¾ teaspoon salt, ½ teaspoon cayenne 

pepper, and ¼ teaspoon black pepper in a microwave-safe 

bowl. Heat in microwave until honey is melted, about  

30 seconds. Drizzle oil mixture over popcorn and toss to coat.

—ELIZABETH O.

>>
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In the time it takes 

garlic to sizzle in hot 

oil, a recipe or cooking 

technique can catapult 

from nowhere to 

Internet sensation.  

But what exactly fuels the fire? 

To get some clues, we turned 

to our dot-com colleagues: 

Lorraine Goldberg, social 

media manager; Elizabeth 

Martin, senior manager of 

community and content; and 

Richard Kozel, director of 

content taxonomy. 

Each emphasized there’s no 

set way to make a recipe go 

viral. Sometimes it’s a gorgeous 

food photo; other times, it’s 

a hack of a beloved classic. 

Or the recipe might be an 

underdog whose time to shine 

has finally arrived. 

Viral-ness can have short- 

or long-term spans. A recipe 

may soar for a day or a week, 

then disappear from screens. 

It might slowly creep up to 

intersect with a popular search 

term or media mention. So 

many ingredients influence 

the viral game, including, of 

course, a huge heaping of luck. 

The good news: There are 

things you can do to increase 

the odds. 

� Stay up on ingredients that 

are trending, then create your 

own twists on what’s popular. 

Check out Google Trends, a 

free online tool monitoring 

rising search terms, to explore 

whether your idea is trending 

and captivating home cooks.  

Or just ask what your friends 

are interested in.

� Change up the ingredients or 

techniques in a recipe. Make it 

a novelty, a kitchen hack, or a 

time-saver. Our “Omelet  

in a Bag” video has been 

viewed 5.2 million times on 

YouTube, for instance, and 

“Waffle Iron Hacks” has had 

about 85,000 views.

� Give your recipe an  

attention-grabbing name  

that includes click-bait  

words such as “world’s best” 

(World’s Best Lasagna has 

9,300 reviews) or “outrageous” 

(Outrageous Chocolate Chip 

Cookies has 1,600).

� Take an insanely beautiful 

photo of your recipe. (After 

all, do you click on a recipe 

that doesn’t have a photo?) 

Consider: Apple Cinnamon 

White Cake’s photo on 

Allrecipes has been pinned 

31,000 times on Pinterest,  

then re-pinned 646,000 more. 

� Post your recipe and photo 

on Tumblr or Reddit—often 

the first places of recipe 

discovery—and other social 

sites like Pinterest, your blog, 

and (of course) Allrecipes. 

� Invent a clever way to  

cook or flavor something 

everyone loves—Martha 

Stewart’s One-Pot Pasta  

recipe, for example, or 

Unbelievable Chicken, a  

lime/lemon/ground mustard 

combo saved in more than 

170,000 Favorites recipe 

collections on Allrecipes.com.

� Ask your friends to make 

your recipe, then post and rave 

about it if they love it. Share 

the love by following what  

your friends are making, and 

trying their recipes, too. 

� Create a cooking video  

and share it on your social 

media sites.

� Hope someone with a huge 

social following posts your 

recipe and shares it. (Who are 

you following?) 

The bottom line: Share what’s 

intriguing to you. Your recipe 

may not end up a viral hit, but 

you’ll have a blast trying.  

—SCANDOGIRL

RECIPES GONE VIRAL

FoPo Mojo 
Mind-boggling fact: Up to one third of the food we 

produce goes to waste. A group of graduate students 

at Sweden’s Lund University have come up with a 

mind-boggling response: Turn expired fruits and 

vegetables into shelf-stable food powders that 

could alleviate world hunger and aid in disaster relief. 

After many experiments with drying and pulverizing 

berries, bananas, and other foodstuffs (along with a 

successful Kickstarter campaign), FoPo Food Powder 

was born. The drying process preserves essential 

nutrients of the raw food, and it extends shelf life 

from two weeks to two years. Plus, the resulting food 

powder is easier to ship to disaster zones than other 

packaged products. 

In a pilot project in the Philippines, dozens of food 

markets have agreed to donate their expiring produce 

to the effort. FoPo is also a partner in the Save Food 

community of the Food and Agriculture Organization 

of the United Nations. To learn more about FoPo 

and its possibilities, visit armagazine.com/fopo/

kickstarter. —NANETTE27
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PERK UP YOUR DAY 
WITH TORANI
Some coff ee, a little milk, and a splash of 

Torani. Everything you need for heavenly 

caramel perfection. Available in the coff ee 

aisle at your local grocer or Cost Plus 

World Market. Explore our easy, delicious 

recipes and 100+ fl avors of Torani, including 

sugar free at Torani.com.

MUST-HAVE PANTRY STAPLES
Minute® White Rice and Multi-Grain Medley are 

perfect for breakfast, lunch or dinner. Plus, they’re 

gluten-free! Quick, easy and versatile, Minute Rice 

is a great go-to for your family and all their recipes.

Visit MinuteRice.com for recipes or upload meal 

creations using #minuterice.

DIETZ & WATSON 
ORIGINALS
We are proud to introduce Dietz 

& Watson Originals, a collection of 

products featuring No Antibiotics Ever 

and Organic deli meats and all-beef 

franks, as well as RBST Free cheeses. 

Our family is proud to off er your 

family this choice.

Ask for Dietz & Watson Originals at 

your neighborhood market or deli. 

Learn more at DietzAndWatson.com.

GOOD THINGS COME 
TO THOSE WHO BAKE.
Make or bake something delicious 

with Lucky Leaf® Fruit Filling & Topping. 

The ideas are easy and endless! 

Find lots of recipes on our website:

LuckyLeaf.com/Recipes

FREE 
With 

Purchase

Stock Up& Score
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BarkBox 

(Dogs only)

These guys pioneered 

the whole idea of 

monthly pet gift  

boxes, and we love 

Pet 
Perks

PawPack 

(Dogs only)

This box is perfect for 

pets with allergies or 

sensitive stomachs: It 

contains all-natural, 

At some point, almost all of us have 

done a wine-of-the-month, cheese-of-

the-month, something-of-the-month 

club. Well, now the concept has gone to 

the dogs (and cats): Pet “subscription” 

services are popping up everywhere 

lately. Here are a few of our favorites.

Drink Up

A SIP OF THE IRISH
With St. Patrick’s Day around the corner, we’ve got Irish coff ee on the brain—and we’re not 

talking about those pretenders with creamy liqueurs. We want the real deal, like the one 

introduced by chef Joe Sheridan in Foynes, County Limerick, back in 1943. 

The story goes that a Pan American fl ight from Foynes airport bound for Newfoundland, 

Canada, had to turn back to Ireland because of bad weather. To warm up the cold 

passengers, Sheridan, who was working at the terminal’s restaurant, served coff ee spiked 

with Irish whiskey. When one of the grateful passengers asked Sheridan if he used Brazilian 

coff ee, the chef joked, “No, that’s Irish coff ee!” Later, Sheridan added the special touches of 

a warmed footed glass, brown (or turbinado) sugar, and a layer of very lightly whipped (or just 

shaken) cream fl oating on top. We’ll drink to that. —NANETTE27

1 Put a small metal 

spoon in a footed, 

heatproof glass and 

fi ll with boiling water. 

Let sit for 5 seconds 

and empty glass.

2 Put 1 to 2 teaspoons 

of brown sugar* and a 

jigger (1.5 ounces) of 

Irish whiskey in warmed 

glass, then fi ll to about 

½ inch from brim with very 

hot, strong black coff ee. 

Stir well to melt sugar.

3 Carefully pour lightly 

whipped cream over back 

of warmed spoon so that 

it fl oats on top of coff ee. Do 

not stir—sip coff ee through 

the cream.

*Partially refi ned 

Demerara sugar is 

oft en used in Ireland, 

but turbinado or 

brown sugar works, too. 

IRISH 

COFFEE

Adapted from 

the recipe 

at the Foynes 

Flying Boat 

Museum, 

Foynes, Ireland

PetGift Box 

(Dogs and cats)

The humans who 

created these boxes let 

their own furry pals 

test out the products. 

So every snack, toy, and accessory is 

pet-approved. Each month’s box has 

a seasonal theme, such as basketball-

oriented toys for March Madness and 

Pawtriotic bandanas and chew toys for 

Independence Day. ($216 for a 12-month 

subscription; petgift box.com) 

—LAUREN0926
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FAVORITES

Recipes You Love

Add any of these to your Allrecipes.com 

collections, or add them to your shopping 

list with just a few taps on your phone. 

Page 4 shows how easy it is.

SAVED 19,894 TIMES

You don’t save a recipe unless you really like it or want to make it 
soon. Wouldn’t you love to know what your fellow Allrecipeeps 
have in their recipe collections? The following are among the 
most frequently favorited in February and March, and if they’re 
not already in one of your collections, they should be!

Recipe on next page «

SLOPPY JOES

SUBMITTED BY

Tamara

PREP 10 min

COOK 20 min

READY IN 30 min

SERVES 4

RATING

4,154 reviews
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FAVORITES

Sloppy Joes II

armagazine.com/sloppy-
joes-ii

“My mom made this, and it 

always gets compliments!” 

—TAMARA

 1  pound lean ground beef

 1⁄4  cup chopped onion

 1⁄4  cup chopped green bell 

pepper

 1⁄2  teaspoon garlic powder

 1  teaspoon yellow mustard

 3⁄4  cup ketchup

 1⁄4  teaspoon salt

YOU
SAID

This was a big hit at 

our Super Bowl party. 

I substituted ground turkey, 

and I promise you no one 

could tell the diff erence 

(and I certainly didn’t tell 

anyone)! I did add a little 

water aft er it simmered a 

while. —RUBY

Five stars! Double it and 

freeze the extra: Fill 

muffi  n-tin cups with 

left overs and put them in 

the freezer. Once frozen, 

pop them out and transfer 

to a zip-top plastic bag. 

Each is bun-sized and ready 

to microwave at a second’s 

notice. —ARNOLDIRR

My family loves this when 

I slice the tops off  hoagie 

buns, hollow out the shells, 

stuff  with the hot Sloppy 

Joe meat, top with cheese, 

and broil until the cheese 

melts. —CHERYL 

 1⁄4  teaspoon black pepper

 1  tablespoon packed 

brown sugar

Cook beef with onion and bell 

pepper in a skillet over medium 

heat, breaking up lumps with a 

wooden spoon, until well browned, 

about 5 minutes. Stir in remaining 

ingredients until well combined. 

Reduce heat to medium-low and 

simmer 15 minutes. 

PER 2⁄3-CUP SERVING (WITHOUT BUN) 

228 CAL; 8.1g FAT (3.3g SAT); 24.4g PRO; 

16.3g CARB; 0.6g FIBER; 644mg SODIUM; 

71mg CHOL

SAVED18,060 TIMES

Fried Chicken with 

Creamy Gravy
armagazine.com/fried-chicken-
with-creamy-gravy

“This is down-home 

goodness that’s defi nitely 

not for dieters.” —GINA

 11⁄2  cups milk

 1  large egg

 2  cups fl our

 3  teaspoons garlic salt

 2  teaspoons paprika

 2  teaspoons ground black 

pepper

 1⁄2  teaspoon poultry 

seasoning

 1  (4-pound) whole chicken, 

cut into pieces [From our 

kitchen: We halved the 

breasts so 1 whole chicken 

yields 10 pieces: 2 thighs, 

2 drumsticks, 2 wings, and 

4 breast pieces.]

   Vegetable oil for frying

 1  cup low-sodium chicken 

broth

1 Whisk together 1⁄2 cup milk 

and egg in a bowl. Combine fl our, 

garlic salt, paprika, pepper, and 

poultry seasoning in a large 

zip-top plastic bag. Set aside 

2 tablespoons fl our mixture for 

gravy, then pour half of remaining 

mixture into another large 

zip-top plastic bag. Add chicken, 

in batches if necessary, to fi rst 

bag, seal, and shake to coat. 

Remove chicken and dip in milk 

mixture, letting excess drip off . 

Put in second plastic bag, seal, 

and shake to coat. [From our 

kitchen: Using 2 bags keeps the 

fl our from clumping.]

2 Pour oil to a depth of 21⁄2 to 

3 inches in a deep, heavy-

bottomed skillet or pot (cast iron, 

preferably) or a deep fryer. [From 

our kitchen: You’ll need about 

6 cups oil for a 12-inch skillet or 

pot.] Heat oil until it registers 

365°F on a deep-fat thermometer. 

Working in 2 batches, brown 

chicken, turning once, about 

5 minutes per side. Reduce heat 

to medium-low and cook until 

chicken is tender and juices run 

clear, about 15 minutes. Transfer 

chicken to paper towels. Drain oil, 

reserving 2 tablespoons in skillet.

3 Stir reserved fl our mixture into 

skillet with reserved oil. Cook, 

stirring constantly, 2 minutes. 

Add broth, stirring and scraping 

up any browned bits from 

bottom of skillet. Stir in remaining 

cup milk and bring to a boil over 

high heat, stirring constantly. 

Reduce heat to low and simmer 

until slightly thickened, about 

5 minutes. Sprinkle with more 

pepper when serving, if desired.

PER SERVING (2 PIECES CHICKEN 

AND 1⁄3 CUP GRAVY) 1,043 CAL; 71g FAT 

(15.4g SAT); 55g PRO; 43g CARB; 1.9g 

FIBER; 775mg SODIUM; 228mg CHOL

SUBMITTED BY 
Gina

PREP 25 min

COOK 1 hr

READY IN 1 hr, 25 min

SERVES 5

RATING

499 reviews

YOU
SAID

Wow! A lot of people 

complimented me on how 

amazing the gravy was, but 

I thought the chicken took the 

prize. I doubled the gravy and 

served it over mashed 

potatoes. It was to die for. 

—FLAQUITA

I used chicken breasts and 

fried them in the skillet for 

about four to fi ve minutes per 

side, then baked them in a 

400°F oven for 20 minutes. 

Both chicken and gravy were 

perfect. —GINA626



SAVED 15,062 TIMES

YOU
SAID

This is simple and 

delicious. The 

only change I made was 

generously sprinkling 

cumin over everything 

before putting the lid on. 

Next time, I’ll try cutting 

the roast in half or thirds 

before cooking so that 

there’s more surface area 

to absorb the fl avors. 

—KEB1975

I used a fresh jalapeño 

because it’s what I had 

on hand. I cut it in half 

and seeded it. It gave it 

just enough kick but was 

not at all hot. This is so 

good. —LONDA

Andy’s Spicy Green 

Chile Pork

armagazine.com/andys-spicy-
green-chile-pork

“This makes for excellent 

tacos, enchiladas, etc. We 

crave this pork, and you will, 

too.” —ANDYMPLS

 1  large white onion, 

chopped (2 cups)

 21⁄2  pounds pork 

shoulder roast

 11⁄2  teaspoons salt

 1⁄2  teaspoon black pepper

 1  (16-ounce) jar green 

salsa (such as Frontera)

 1⁄2  cup chopped fresh 

cilantro, plus additional 

for garnish 

 2  serrano chiles, or to taste

 1  radish, thinly sliced, for 

garnish

1 Spread onion on bottom of a 

41⁄2- to 5-quart slow cooker. 

Sprinkle pork with salt and 

pepper and add to slow cooker. 

Pour salsa over pork, sprinkle 

with cilantro, and add serranos.

2 Cook, covered, on Low until 

meat falls apart easily, 

about 8 hours. Gently transfer 

pork to a platter and shred 

using 2 forks. Remove and 

chop serranos. 

3 Pour cooking liquid through 

a sieve into a bowl, then return 

half to slow cooker along with 

strained vegetables and shredded 

pork. Add chopped serranos to 

taste. Garnish with radish and 

more cilantro, if desired. 

PER SCANT 1-CUP SERVING 222 CAL; 

12.6g FAT (4.5g SAT); 19.3g PRO; 6g CARB; 

0.9g FIBER; 485mg SODIUM; 66mg CHOL

SUBMITTED BY 
Andympls

PREP 10 min

COOK 8 hr

READY IN 8 hr, 10 min

SERVES 8

RATING

186 reviews
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SAVED 35,080 TIMES

Scrumptious 

Salmon Cakes

armagazine.com/
scrumptious-salmon-cakes

From our kitchen: 

Judiebug’s recipe called 

for Italian-style panko, 

but we found the fl avor 

a bit artifi cial. So we 

switched to regular panko 

and adjusted the other 

ingredients accordingly. 

 2  large eggs

 3⁄4  cup panko bread 

crumbs

 2  (14.75-ounce) cans 

salmon, drained and 

fl aked

 1⁄2  cup chopped fresh 

parsley

 2  green onions, chopped 

(1⁄2 cup)

 1⁄2  teaspoon mustard 

powder

 1⁄2  teaspoon Old Bay 

seasoning

 1⁄2  teaspoon black pepper

 11⁄2  teaspoons garlic powder

 2  teaspoons Worcester-

shire sauce

 3  tablespoons grated 

parmesan cheese

YOU
SAID

I added a little 

butter to the olive 

oil for a crisper cake. We 

do like a bit of crunch! 

—CRYSTAL S

I added another ¼ cup 

grated parmesan cheese. 

It really brought out the 

fl avor. —FISHHAWK25

I use ground oats instead 

of panko and make this 

with any type of fi sh 

that’s left  over. They are 

great! We even used them 

as a fi lling on taco night.

—SAPPHIRE40

Easy and delicious. 

One can of salmon and 

half the ingredients are 

enough for two people. 

—HAPPY COOK

I followed another 

reviewer’s advice and 

used an Allrecipes 

lemon sauce on them 

(armagazine.com/

salmon-lemon-sauce). 

They were wonderful!

—DIANE

SUBMITTED BY 
 Judiebug

PREP 15 min

COOK 15 min

READY IN 30 min 

SERVES 8 

RATING

95 reviews

Blipp to see this recipe in 

motion, or go to armagazine

.com/scrumptious-

salmon-cakes-video

 2  tablespoons Dijon 

mustard

 1⁄4  cup mayonnaise

 2  tablespoons lemon juice

 2  tablespoons olive oil

1 Preheat oven to 190°F.

2 Beat eggs in a large bowl, then 

stir in remaining ingredients 

except oil. Form mixture into 

eight 3x1-inch patties. [From our 

kitchen: Save time by packing a 

half-cup measuring cup with 

salmon mixture per patty. Patties 

can be formed and kept chilled 

up to 3 hours before cooking.]

3 Heat 1 tablespoon oil in a large 

skillet over medium heat 

until it shimmers. Cook 

4 patties, turning once, until 

golden brown on both sides, 

7 to 8 minutes total. Transfer 

to a baking sheet and keep 

warm in oven. Repeat with 

remaining tablespoon oil 

and patties.

PER 1-CAKE SERVING 264 CAL; 

15.6g FAT (2.9g SAT); 23.7g PRO; 

5.7g CARB; 0.5g FIBER; 640mg 

SODIUM; 108mg CHOL 

FAVORITES



No more soaking and scrubbing your slow cooker. With Reynolds® Slow Cooker Liners,

simply toss them away for quick and easy clean-up.

8 HOURS TO COOK
8 SECONDS TO CLEAN 

©2016 Reynolds Consumer Products LLC. 

Find this delicious Game Day Chili recipe 
and more at ReynoldsKitchens.com



YOU
SAID

SUBMITTED BY 
Cinders

PREP 10 min

COOK 20 min

READY IN 30 min

SERVES 4

RATING

113 reviews

Baked Pancake

armagazine.com/baked-pancake

“I found this a while ago and love it. 

A perfect, easy breakfast.” —CINDERS

 4 large eggs

 1 cup milk

 1 cup fl our

 2  teaspoons white sugar

 1⁄2  teaspoon salt

 3  tablespoons butter

 2  teaspoons lemon juice

 2  tablespoons powdered sugar, or 

to taste

1 Preheat oven to 425°F.

2 Whisk together eggs and milk in a 

large bowl, then whisk in fl our, white sugar, 

and salt until combined. Melt butter in 

a 12-inch ovenproof skillet and pour in 

batter. [From our kitchen: To serve just 

2, halve all ingredients and use a 9-inch 

ovenproof skillet or metal pie plate.]

3 Bake until edges are brown and a 

toothpick inserted in center comes out 

clean, 20 to 24 minutes. Sprinkle with 

lemon juice and powdered sugar.

PER 1⁄4-PANCAKE SERVING 322 CAL; 15.7g FAT 

(8.2g SAT); 11.5g PRO; 33g CARB; 0.9g FIBER; 

457mg SODIUM; 215mg CHOL

SAVED14,668 TIMES

My kids grew up on this and 

are now making it for their 

little ones. The only diff erence is 

that aft er taking it out of the oven 

and sprinkling on the lemon juice, 

I spread orange marmalade on it 

and then sprinkle with the 

powdered sugar. —KOZY INN

My mother used this for two 

purposes: (1) We all enjoyed the 

heck out of it, and (2) she said 

we had to be quiet or the pancake 

would fall. —AJHARRIS5

I used whole-wheat fl our instead of 

all-purpose, and it came out great, 

although it  needed to cook only 

about 15 minutes. The next time, 

I used honey instead of sugar and 

added a little cinnamon and 

vanilla.  —EEYORE77137
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FAVORITESADVERTISEMENT

Dinner is the perfect time 
to gather the family around 
the table and create lasting 

memories together.

jimmydean.com/familytable

So have some fun. 
Explore sausage recipes 

and stories on the 
Jimmy Dean Family Table.



Jenny Flake of Picky Palate created this recipe by putting together a few of her children’s 
favorite things. Now it’s a staple around her table that brings the whole family together. 

Recipes taste better with stories behind them. 
see more at jimmydean.com/familytable.

©2015 THE HILLSHIRE BRANDS COMPANY

TM



Clean it, set it. When 

Allstar Kim Mancuso 

unloads her dishwasher, 

she sets the table for the 

next meal. “That way 

you’re not putting dishes 

in the cabinets just to 

pull them out again later.”

Drink those veggies. 

Rather than toss any 

extra vegetable cooking 

liquids, Tracey Ferrari 

Posner saves them to use 

as a base for soups, stews, 

and stocks. “It has so 

much flavor and just 

adds to the goodness,” 

she says.

Good bones. Freezing rotisserie-

chicken carcasses is an AllStars 

favorite. But if procrastination 

means that your freezer easily 

becomes a minefield, follow 

Jennifer Sanchez Levin’s lead: 

Toss them right into your slow 

cooker with water and make 

chicken stock overnight. 

Don’t pitch it. “Never throw away the 

rind of an expensive chunk of Parmigiano-

Reggiano cheese,” advises Pat Bernitt. 

When you’re making soup or stew, “throw 

it into the pot and you’ll be amazed at how 

much flavor you’ll get.” 

Guest stars. When 

holiday guests stop by, 

Cynthia LaFourcade 

relies on savory 

cheesecake. She bakes 

one, cuts it into six 

pieces, wraps each 

individually, and 

freezes them. “I pull 

out a piece, nuke it 

until it’s warm, and 

serve it with some nice 

crackers I always keep 

in my pantry.”

In the bag. Our Allstars freeze lots 

of things in zip-top plastic bags 

to speed up future cooking: sliced 

green onions, bell peppers, onions, 

celery, jalapeños; extra juices (first 

in ice-cube trays, then transferred 

to freezer bags); 

precooked 

ground meat; 

baked goods; 

cooked chicken; 

and cooked rice.

Make two, freeze one. 

Double the amounts when 

cooking anything freezable—

sauces, meatloaf, pot pie, 

baked ziti, etc.—and you’ll 

have a no-sweat meal later on.
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14 Hacks You Need to Know

SAVE TIME, SAVE $
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We asked our Allrecipes Allstars* for their top time- and money-saving tips. They did not disappoint. 
By LesleyPorcelli

Be grateful. Several Allstars skip finely chopping things like 

potatoes, tomatoes, onions, and hard-boiled eggs into small 

pieces and instead shred them with a box grater. To clean the 

thing afterward? Use a pastry brush to sweep away remnants.

KEEP IT

FREEZE IT

Speed spuds. To save time on potato prep, Abbey Sisco keeps frozen 

hash browns on hand and tosses them into recipes calling for chopped 

or shredded potatoes. Traci Eshleman peels potatoes ahead of time 

(say, in the morning), then soaks them in cold water until she’s ready to 

cook. And Keri Palladino-Warner microwaves them to get a head start: 

“You’ll get the same flavor and texture you want, with way less cooking time.”

FAST FIXES

SHOP SMART

Want more kitchen tips, tricks, and hacks? Check out our new 

Clever Cooks page at armagazine.com/clever-cooks for dozens 

of ideas from fellow home cooks. You can even share hacks of your own!

*Allstars are Allrecipes superfans, a group of our most passionate and actively 
engaged community members. To learn more, visit armagazine.com/allstars

When not to buy in bulk. 

Buy small if you’re slow 

to use up a product. “With 

applesauce, I was better off 

buying individual-serving 

packs,” says Jay DuBois. 

“If I bought a jar, most of it 

would spoil before I could 

use it, while individual 

cups last a long time 

because they’re sealed.”

Spice sleuthing. Sonja Dorsey keeps an eye out for 

spices and condiments that might be in several spots in 

the store. “I buy most spices and dried herbs in the 

international aisle,” she says. “You can get a 16-ounce jar 

of minced garlic for $5, while the tiny glass jar in the 

produce section runs you around $3.”

App smarts. Some apps 

let you check specials at 

your most-frequented 

stores. Pat Bernitt uses 

the Allrecipes app, for 

instance. “Put a meal 

together on your phone, 

then save the menu to 

refer to later. With a 

glance at your phone, you 

can see if you have all the 

ingredients you need.”

Stock up. “Stores usually 

have a six-week cycle for 

putting things on sale that 

you’d normally stock up 

on,” says Cindy Capps 

Lepp. “Make your menus 

by what’s on sale and 

what’s in season.”

Take note. Ever come up with a meal plan for the 

week—and then forget it in the commotion of daily 

living? Lindsay Breeze writes her plan on the family 

calendar, then immediately makes her shopping list.



For more recipes that’ll get you noticed, visit

STRAWBERRY WHITE CHOCOLATE TRIFLE

There’s love
IN EVERY LAYER

Prep: 30 min. | Serves: 14-16

Trifle Ingredients:
2  (21 oz.) cans Lucky Leaf® Premium 

Strawberry Fruit Filling & Topping, divided
20-25 sugar cookies, broken
1 batch white chocolate mousse (see below)
1 (8 oz.) tub whipped topping

White Chocolate Mousse Ingredients:
2 cups heavy whipping cream
4 Tbsp. sugar
1 (8 oz.) block of cream cheese, softened
6 oz. white baking chocolate, melted

To make mousse, beat cream in a bowl until it thickens. 
Gradually add sugar, beating until stiff peaks form. Set aside. 
In another bowl, beat cream cheese until fluffy. Add chocolate 
and beat until smooth. Fold in whipped cream mixture.

Assemble trifle by layering Lucky Leaf® Premium Strawberry 

Fruit Filling & Topping, broken sugar cookies, white chocolate 
mousse, and whipped topping in a trifle bowl. Top with dollops 
of whipped cream. Refrigerate until ready to serve.
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Blipp this page now to get more details 

on these products, or to buy any of them. 

(Page 4 shows you how easy blipping is.)

READER-TESTED TOOLS

Garlic Gadgets
It’s one of our favorite ingredients to cook with, but why did the garlic gods make those little bulbs such a 
pain to prep? There are plenty of tools out there that claim to make it easier to peel, slice, and mince, so we 
rounded up a few and asked some of our Allrecipes Allstars* and community members to test them out.

The Garlic Peel
Put a whole clove of garlic inside one end 

of this silicone sleeve, roll it in your hands 

or on the countertop, and pop the skinless 

clove out on the other end. $7 at koopeh.com

Overall rating: 

Chef’n GarlicSlice
Stainless-steel blades cut whole 

garlic cloves into thin, uniform 

slices with just a few twists. 

Dishwasher safe; top rack only. 

$12 at chefn.com

Overall rating: 

Easy to store, easy to clean, and it 

grates garlic so finely that I can 

just add it directly to the food. 

Yes, there’s a tiny bit of waste, 

but I always had that with a 

traditional garlic press as well. 

I love it!” —STACI

I love how fast it grates 

the garlic and that it doesn’t 

hold the garlic smell after 

washing. The little hole in 

the card’s corner lets you 

hang it anywhere.” 

—SIMPLE MEXICAN COOKING

Garlic Card
This small plastic card has deep

grooves on one side that make quick 

work of grating and mincing peeled 

garlic. $2 at chefsresource.com

Overall rating: 

*The Allstars are Allrecipes superfans, a select 

group of our most passionate and actively engaged 

community members. To learn more about becoming 

an Allstar, go to armagazine.com/allstars

I like how easy it is to wash! The 

bright green color and ribbed 

texture also makes it stand out in 

my drawer.” —MADELINE FITZGERALD

It’s definitely 

easier than peeling 

garlic by hand, but 

with older garlic, it 

just kind of crushes 

the cloves.”

—PUNKERDOODLES

I pride myself on having pretty good 

knife skills, but I’d never be able to 

achieve such perfectly thin slices of 

garlic with a knife in the time that it 

takes to use this tool.” —RENEEPAJ 

The slicer doesn’t cut older 

garlic very well—the slices 

came out mashed and 

mangled. But it does keep 

my hands from smelling like 

garlic.” —PAULA

Sometimes it won’t peel 

all of the skin off on the 

first try. However, it cleans 

easily, and the silicone 

doesn’t hold the garlic 

odor.” —THEDAILYGOURMET

I like the innovative 

design. However, it’s a 

single-function gadget 

and it’s difficult to clean 

the sharp, built-in blades 

inside.” —HOUSE OF AQUA

I liked that I could just 

flick the garlic into a bowl 

after I grated it. I didn’t 

like that some of the garlic 

got left behind in the card’s 

raised grooves, though.” 

—CANDICE



MANY SLEEP-AIDS 
 HAVE PAIN MEDICINE.
ZZZQUIL DOESN’T.
THE NON-HABIT FORMING SLEEP-AID 
 THAT’S NOT FOR PAIN, JUST FOR SLEEP.

ALCOHOL FREE

Use as directed for occasional sleeplessness. Read each label.
Keep out of reach of children. © Procter & Gamble, Inc., 2016

®
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ADVERTISEMENT

ORDER TODAY:
Call White Flower Farm

1-800-420-2852 
REFER TO CODE ARC14

ORDER ONLINE:
BHGGardenStore.com

every plant 100% guaranteed

EXCLUSIVE ROSE AT LAST™
A robust, disease-resistant addition to 

the garden, this carefree, reblooming  

Floribunda produces clusters of lovely,  

IUDJUDQW� ĂRZHUV� RYHU� D� ORQJ� VHDVRQ��

(DFK�FXSSHG��GRXEOH�EORRP�LV�FURZGHG�

ZLWK�SHWDOV�WKH�FRORU�RI�KRQH\HG�DSULFRW� 

ZLWK�KLQWV�RI�\HOORZ�DW�WKH�FHQWHU��7KH�

EORVVRPV� DUULYH� LQ� ĂXVKHV� DJDLQVW� D�

backdrop of healthy, dark green leaves 

RQ� YLJRURXV�� EXVK\� SODQWV� WKDW� JURZ�

XS�WR���IHHW�WDOO��(YHQ�WKH�QRYLFH�5RVH�

JURZHU� ZLOO� KDYH� VXFFHVV� ZLWK� WKLV�

HDV\�FDUH�YDULHW\�

<RXU�URVH�ZLOO�EH�VKLSSHG�LQ�D���TXDUW�

pot in spring at the proper time for 

SODQWLQJ� LQ�\RXU� ]RQH��5HFRPPHQGHG�

IRU� ]RQHV� �×��� Item MM066871, This 
exclusive introduction is specially 
priced for our readers at $19.95 each 
plus shipping.

CLEMATIS STILL WATERS™
*UDFH� \RXU� JDUGHQ� ZLWK� WKH� VKLP-

mering beauty of this high-climbing 

&OHPDWLV��7KH�YLJRURXV�YLQH�EORRPV�DOO�

VHDVRQ�ORQJ��FRYHULQJ�LWVHOI�ZLWK�VLOYHU\�

ODYHQGHU�EOXH� EORVVRPV�� $� FLUFOH� RI�

dark red stamens at the center of each 

ĂRZHU� DGGV� H\H�FDWFKLQJ� FRXQWHU-

point, and the dark green leaves make  

an ideal backdrop for these ethereal  

EORRPV�� 3ODQWHG� LQ� VXQ� RU� SDUWLDO�

VKDGH��WKH�YLQH�ZLOO�JURZ�XS�WR��Ú�WDOO��

6KLSV�LQ�D���TXDUW�SRW�LQ�VSULQJ������DW�

the proper planting time for your har-

GLQHVV�]RQH��5HFRPPHQGHG�IRU�]RQHV�

�×��� Item MM026529, $21.95 each 
plus shipping.

SHOW-STOPPING
roses and clematis
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It’s not a Super Bowl party  
(or any kind of party)  

without dip to  
bring it together. 

dip-lomacy 
game day
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Golden 

Gazpacho Dip

armagazine.com/golden-
gazpacho-dip

“Look for the yellowest 

tomatoes and the brightest 

yellow squash for this 

soup-inspired dip. As the dip 

rests, it may give off  liquid, 

which can be drained off , if 

you like.” —SANDYG

 3⁄4 pound yellow tomatoes

 1  yellow pepper, quartered, 

seeded, and cut into large 

pieces

SUBMITTED BY 
SandyG

PREP 20 min

READY IN 20 min

MAKES 21⁄2 cups 

Brand-new recipe! 
Go online to rate 

and review it.

 1  yellow squash, halved 

lengthwise and cut into 

large pieces

 1  tablespoon plus 

1 teaspoon cider vinegar 

or white balsamic vinegar

 1  tablespoon plus 

1 teaspoon olive oil

 3⁄4  teaspoon salt

 1⁄3  cup snipped fresh dill

1 Core tomatoes and cut a 

shallow X in bottom of each with 

a knife. Fill a bowl with ice and 

cold water. Blanch tomatoes in a 

large pot of boiling water for 

10 seconds. Remove with a 

slotted spoon and immediately 

transfer to ice water. Peel 

Which Dip Goes with Which Dipper?
The heartier the dip, the sturdier the dipper: a quick guide to pairings

DIP

Chunky dips (veggie, 

guacamole, salsa)

Warm dips (artichoke, 

spinach, fondue)

Smooth dips (onion, 

hummus, baba 

ghanoush)

DIPPER

Tortilla chips, sturdy potato chips, crackers, 

toasts, bagel crisps, breadsticks, pretzels, raw 

veggies, shrimp, apples, pears 

Chunks of fresh bread or toasts, warm pita bread, 

chunks of cheese, sausage, cooked potatoes

Pita bread, pita chips, bagel chips, delicate potato 

chips, zucchini or kale chips, pork rinds

tomatoes, then halve them 

horizontally. Squeeze tomatoes 

over a bowl to remove seeds. 

2 Pulse pepper, squash, vinegar, 

oil, and salt in food processor 2 or 

3 times, until very coarse. Cut 

tomatoes into large chunks, add 

to food processor along with dill, 

and pulse several times until 

combined but still slightly 

chunky. Serve immediately or 

chill until ready to serve.

[From our kitchen: Dip can be 

made 3 hours ahead and chilled, 

covered. Drain before serving.]

PER SCANT 1⁄4-CUP SERVING 32 CAL; 

2g FAT (0.3g SAT); 0.8g PRO; 3.3g CARB; 

0.7g FIBER; 184mg SODIUM; 0mg CHOL

Some like it hot (and healthy)! We asked our Facebook fans about your 

go-to game-day dip, and the majority of you like it spicy, as in jalapeño-

fueled Buffalo chicken dip. But veggie dips are right up there, too, with 

spinach being the favorite. Both taste great with an icy cold beer (or two)!
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Romesco Dip

armagazine.com/romesco-dip

“Romesco originated in 

Spain and is a versatile 

sauce with amazing fl avors. 

Serve it as a dip, as a sauce 

for pasta, or with grilled 

chicken or seafood. Try 

using hazelnuts instead of 

almonds.” —ANGIEITALIANO

 1  pound Roma (plum) 

tomatoes, halved 

lengthwise

 1  large red bell pepper, 

stemmed, quartered, and 

seeds and ribs discarded 

 8  cloves garlic [From our 

kitchen: The original recipe 

called for 12 cloves garlic, 

but we thought the sauce’s 

fl avor was just right with 

only 8 cloves. But if you’re 

a big garlic lover, go 

for more!]

 1⁄3 cup olive oil 

 3⁄4 teaspoon salt 

 1 slice fi rm white bread 

 1⁄2  cup natural toasted 

almonds 

 3  tablespoons red-wine 

vinegar [From our 

kitchen: Like many of you 

who reviewed the original 

recipe, we preferred the 

taste of the romesco with 

less vinegar than the 

original 1⁄2 cup called for. 

AngieItaliano noted that 

she’s a vinegar lover, so she 

likes to add a bit more.]

 2  tablespoons no-salt-

added tomato paste 

[From our kitchen: We 

added some tomato 

paste to the recipe to give 

the sauce more depth of 

fl avor, texture, and a boost 

of color.]

 1⁄2 teaspoon paprika 

   Pinch crushed red pepper 

fl akes, or to taste

Oh baby, come to 

mama! I’ve been 

munching on this with 

toasted baguette slices 

and veggie dippers. And 

I have an idea, since 

I have more baguette 

to use up: Make ‘pizza’ 

YOU
SAID

SUBMITTED BY 
AngieItaliano

PREP 15 min

COOK 25 min

READY IN 45 min

MAKES 3 cups 

RATING

40 reviews

1 Preheat oven to 425°F. Line a 

baking sheet with foil.

2 Put tomatoes, bell pepper, and 

garlic onto prepared baking 

sheet. Brush vegetables with 

1 tablespoon oil, then sprinkle 

with salt. Bake until garlic is 

golden brown, 15 to 20 minutes. 

Cool 10 minutes (leave oven on). 

3 While vegetables cool, bake 

bread slice directly on oven 

rack until golden brown, 2 to 

4 minutes. Remove and let cool.

4 Scrape vegetables and any 

pan juices into a food processor 

or blender. Break bread into 

pieces and add to food processor 

along with almonds, vinegar, 

tomato paste, paprika, and red 

pepper fl akes. Purée until fi nely 

ground, then, with food 

processor running, drizzle in 

remaining oil. Season with 

additional salt, if necessary.

[From our kitchen: Dip can be 

made 3 hours ahead and chilled, 

covered. It’s fi ne to serve 

immediately, but the fl avors will 

develop more when it sits for a 

few hours.]

PER 1⁄4-CUP SERVING 111 CAL; 9.3g FAT 

(1.1g SAT); 2.2g PRO; 5.6g CARB; 1.6g FIBER; 

161 mg SODIUM; 0mg CHOL

with the baguette sliced 

horizontally and toasted, 

then topped with romesco, 

olives, artichoke hearts, and 

parmesan! —CJUCODER

So Spanish and so delicious! 

The vinegar is noticeable, so 

you may want to start with 

a little less, taste, and 

then decide if you want 

more. Although I served 

this as an appetizer, it is 

also a great dip for savory 

empanadas. Brava, 

AngieItaliano! —RHIANNA



Chef John’s 

Ranch Dip

armagazine.com/chef-johns-
ranch-dip

“It had been ages since I’d 

made homemade ranch, and 

I’d forgotten how much 

better it is than the store-

bought stuff .” —CHEF JOHN

 1 1⁄3 cups mayonnaise 

 1⁄3 cup sour cream

 1⁄3 cup buttermilk 

 1  tablespoon minced fresh 

parsley 

 2  teaspoons sliced fresh 

chives [From our kitchen: 

Green onion stems work 

well, too. Slice them 

lengthwise, then crosswise.]

 1⁄2 teaspoon dried dill 

 1⁄4 teaspoon dried tarragon

 1⁄4 teaspoon garlic powder 

 1⁄4 teaspoon onion powder 

 1⁄4 teaspoon black pepper 

  Pinch cayenne pepper 

  Pinch salt 

 2  drops Worcestershire 

sauce

Whisk together mayonnaise, sour 

cream, and buttermilk in a large 

bowl. Stir in remaining ingredients  

until combined. Chill, covered, at 

least 4 hours or up to 8 (overnight). 

Season with salt and black 

pepper to taste before serving. 

[From our kitchen: Chilling for 

2 or 3 hours allows the fl avors to 

intensify, but it’s also OK to serve 

the dip right away. You could also 

use this as a salad dressing, as a 

topping for a baked potato, or as a 

substitute for tartar sauce.]

PER 1⁄4-CUP SERVING 270 CAL; 29.1g FAT 

(5.3g SAT); 0.9g PRO; 1.2g CARB; 0g FIBER; 

277mg SODIUM; 19.9mg CHOL

I was a bit 

skeptical about 

the addition of tarragon 

and Worcestershire, but 

it worked out beautifully. 

I used low-fat ingredients 

and aft er a couple hours 

in the fridge, the fl avors 

blended perfectly—much 

better than store-bought!

—JILLIAN

I added a little extra 

seasoning, and let me tell 

you, this ranch gets better 

the longer it sits in the 

fridge. —K

So easy to make and so 

good! The only change 

I made was to use just 1 cup 

mayo and substitute a little 

more sour cream and 

buttermilk to make up the 

diff erence. —DEBI T.

I only added 3⁄4 cup mayo 

and the rest plain Greek 

yogurt. I also used Greek 

yogurt instead of sour 

cream. Add a bit more 

buttermilk and you have a 

lovely salad dressing rather 

than veggie dip! —MAMASITA

I’m now forced to make a 

spaghetti-size jar of this 

every week to keep up with 

demand! —LEOPARDSTRIPES

YOU
SAID

Blipp to see Chef John make this, 

or go to armagazine.com/

chef-johns-ranch-dip-video

SUBMITTED BY 
Chef John

PREP 15 min

READY IN 15 min

MAKES 2 cups 

RATING

31 reviews

SEASONAL SMARTS



Moroccan 

Carrot Dip

armagazine.com/moroccan-
carrot-dip

“Carrot dip may sound 

unusual, but this 

Mediterranean-style blend 

is a perfect balance of sweet 

and spicy, and a nice change 

of pace from hummus. It’s 

delicious with pita bread or 

pita chips.” —SANDYG

 1  pound carrots, peeled 

and thinly sliced

 3  cloves garlic, thinly sliced 

(2 tablespoons)

 1  (2-inch) piece fresh 

ginger, peeled and thinly 

sliced (2 tablespoons)

 3⁄4  teaspoon salt

 1⁄3  cup apricot preserves

 2  tablespoons fresh lemon 

juice

 1  tablespoon plus 

1 teaspoon toasted 

sesame oil, plus more for 

drizzling, if desired

 1 1⁄2  teaspoons ground 

coriander

 1⁄8  teaspoon cayenne pepper

SUBMITTED BY 
SandyG

PREP 10 min

COOK 12 min

READY IN 22 min

MAKES 21⁄2 cups 

Brand-new recipe! 
Go online to rate 

and review it.

1 Put carrots, garlic, ginger, and 

1⁄4 teaspoon salt in a large 

saucepan, then add enough 

water to cover. Bring to a boil, 

then reduce heat and simmer, 

covered, until carrots are tender, 

10 to 12 minutes. Drain.

2 Transfer carrot mixture to a 

food processor along with 

apricot preserves, lemon juice, 

sesame oil, coriander, cayenne, 

and remaining 1⁄2 teaspoon salt. 

Process until almost smooth. 

[From our kitchen: Dip can 

be made 3 hours ahead and 

chilled, covered.]

PER 1⁄4-CUP SERVING 61 CAL; 2g FAT 

(0.3g SAT); 0.6g PRO; 11.4g CARB; 

1.2g FIBER; 207mg SODIUM; 0mg CHOL

� DON’T double dip. Ever. 

Not even if you turn the chip to the 

unbitten side. One dip per chip. End of 

story. There is an exception, however, 

as with most things in life: It’s OK with 

immediate family—mom, dad, siblings 

(not Uncle Ted)—and close friends, 

if you like.

Dipping Dos and Don’ts

� DO cut veggies into bite-size 

pieces and buy small chips when 

possible. This will help with the double-

dipping situation.

� DO use plates and spoons. 

It’s cool to linger for a minute or two 

over the snack bowls, but generally you 

should dollop a spoonful of dip on your 

plate and grab a handful of chips, then 

give the other guests a chance to dig 

in. No one likes a dip hoarder. 

� DO follow “dipping order” 

protocol. When multiple people 

approach the dip, chips in outstreched 

hands (clearly not following the plate 

rule), who gets to dip first? With two 

people, the one on the right goes first, 

just as you would at a traffic stop. In a 

group of three, the middle dipper goes 

first. And with four? Whoever has the 

smallest chip—it’s only fair.

� DO serve more than one kind 

of dip. Provide your guests with a 

well-rounded dip experience. Go for 

a mix of flavors and textures—spicy/

mild, chunky/creamy, hearty/light—and 

don’t forget about the vegetarians and 

vegans who may be at your party! 

� DON’T go overboard with 

the dip. The dip-to-chip ratio is 

debatable; at the end of the day it’s 

personal taste. A little on each chip 

should be plenty, but the bonus to 

using a plate is that you can put as 

much dip on each chip as you want—

with absolutely no judgment. 

� DO rescue a broken chip or 

cracker from the bowl of dip with a 

spoon or fork—not with your fingers. 

Some folks use a larger chip as the 

rescue device, but it seems risky to 

us; it could break as well, and then you 

have double trouble.

39feb/mar 2016   allrecipes.com



SUBMITTED BY 
SandyG

PREP 10 min

COOK 5 min

READY IN 15 min

MAKES 2 cups 

Brand-new recipe! 
Go online to rate 

and review it.

� Ordering take-out
48 million people

� Cases of beer
49.2 million

� Chicken wings
1.25 billion wings

� Potato chips
11.2 million pounds

� Dips
20 million pounds

� Tortilla chips
8.2 million pounds

Big Game = Big Eating
Here’s what America eats 
and drinks on Super Bowl Sunday

Avocado-Tomatillo 

Dip with Jalapeño 

and Cilantro

armagazine.com/avocado-
tomatillo-jalapeno-dip 

“Tomatillos give a bit of tang 

to this avocado dip. Hass 

avocados, with their pebbly 

skins, are generally smaller, 

meatier, and less watery than 

their smooth skinned 

counterpart, the Fuerte.” 

—SANDYG

 7  ounces tomatillos (about 

4), husks discarded and 

tomatillos rinsed [From 

our kitchen: When buying 

tomatillos, choose fi rm ones 

with their papery husks 

attached.]

 1⁄4  cup thickly sliced white 

onion [From our kitchen: 

White onion is a little milder 

than yellow and oft en used 

in Mexican dishes. But if you 

prefer, you can swap in red 

or yellow onion.]

 1  jalapeño, stem removed 

 1⁄2  cup packed cilantro sprigs

 2  Hass avocados (14 ounces 

total) [From our kitchen: 

If your avocados aren’t ripe, 

put them in a brown bag 

and keep them on the 

counter for a couple days 

to ripen and soft en.]

 1⁄2  teaspoon salt

1 Put tomatillos, onion, and 

jalapeño in a small saucepan with 

water to cover. Bring to a boil and 

cook until tomatillos are soft ened 

and pale green, about 5 minutes. 

Drain, run under cold water to stop 

the cooking, then drain well. 

2 Halve jalapeño lengthwise. For a 

milder dip, scrape out ribs and 

seeds. Thickly slice jalapeño and 

transfer to a food processor along 

with tomatillo mixture and cilantro; 

pulse until small chunks remain. 

3 Halve avocados lengthwise and 

discard pits. Scoop out fl esh and 

transfer to a bowl. Using a potato 

masher or fork, mash avocado 

along with salt until chunky. Fold in 

tomatillo mixture and serve.

[From our kitchen: The dip is best 

served immediately, but can be 

made 2 hours ahead and chilled, its 

surface covered with plastic wrap 

to prevent browning.]

PER 1⁄4-CUP SERVING 70 CAL; 5.3g FAT 

(1g SAT); 1.4g PRO; 5.9g CARB; 3.4g FIBER; 

147mg SODIUM; 0mg CHOL

� Guacamole 
8 million pounds

� Pizza slices sold 
by Domino’s and 
Pizza Hut alone 
27 million

� Popcorn
3.8 million pounds

� Nuts 
3 million pounds

Sources include: National Restaurant Association, 
National Chicken Council, Huffington Post
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SEASONAL SMARTS

Find a crowd-pleasing snack 

the whole crew will enjoy.

Say hello to FLIPZ® Blitz Party Mix! 
Packed with delicious FLIPZ® 

Chocolate Covered Pretzels, your 

only challenge will be keeping the 

bowl full from kick-off  to the very 

last play. SCORE!

FLIPZ® BLITZPARTY MIX RECIPE
PREP: 15 minutes  

MAKES: 8 servings

THE GOAL

THE GAME CHANGER

INGREDIENTS
5   Cups Toasted Whole Grain Oats 

O’s Cereal 

 5   Cups Corn Square Cereal 

 2  Cups Salted Peanuts

 2   Packages (5 oz. each) FLIPZ® 
Milk Chocolate Covered Pretzels

 2   Packages (5 oz. each) FLIPZ® 
White Fudge Covered Pretzels

 2   Packages (12 oz. each) 
White Baking Chips

 3  Tablespoons Canola Oil

DIRECTIONS
In a large bowl, combine the fi rst fi ve 

ingredients; set aside. In a microwave-safe 

bowl, heat chips and oil at 70% power for 

1 minute, stirring once. Microwave on high 

for 5 seconds; stir until smooth.

Pour over cereal mixture and mix well. 

Spread onto three waxed paper lined 

baking sheets. Cool; break apart. Store 

in an airtight container. 

Discover more fan favorites at 

FLIPZ.COM

advertisement
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Russian Kulich
armagazine.com/russian-kulich

FOR BREAD

 11⁄2  (0.25-ounce) packages active dry 

yeast (1 package plus 11⁄4 teaspoons)

 3⁄4 cup white sugar

 1 cup warm milk

 4 cups fl our

 2 egg yolks

 3 large whole eggs, separated 

 1⁄2 tablespoon brandy

 1⁄2 teaspoon salt

 11⁄4  sticks butter, melted and cooled 

(10 tablespoons)

 1⁄2  cup slivered, blanched almonds, 

coarsely ground [From our kitchen: 

We ground ours in a food processor.]

 1⁄4 cup raisins

 1 tablespoon water

FOR GLAZE

 3⁄4 cup powdered sugar

 1 tablespoon lemon juice

Make bread:

1 Stir together yeast, 1⁄4 teaspoon sugar, and 

milk in a large bowl and let stand until foamy, 

about 10 minutes. Stir in 11⁄2 cups fl our, then 

cover bowl tightly with plastic wrap. Let stand 

in a warm place until doubled, about 1 hour.

2 Beat 4 yolks with remaining sugar in a bowl 

with an electric mixer at medium-high speed 

until mixture is thick and pale, 2 to 3 minutes. 

Beat in brandy and salt.

3 Stir yeast dough to defl ate. Add yolk mixture 

and butter and stir until well blended. Beat 

3 egg whites in a bowl with cleaned beaters 

Russian Orthodoxy is the dominant 

religion in Russia, and Easter is one of 

its most important holidays. Church 

members make tall loaves of kulich—a 

cross between a cake and a bread, baked 

in coff ee cans to give it its towering 

shape—and put the Cyrillic letters “XB” 

on top to signify the Russian phrase for 

“Christ is risen.” 

 Traditionally, church members have 

their kulich blessed by a priest during the 

Great Sabbath (the day before Easter 

Sunday), and it’s eaten each morning of 

the 50 days from Easter to Pentecost. It’s 

said that a blessed kulich keeps longer 

without spoiling. In some households—as 

well as in all the bakeries in Moscow—

kulich entirely replaces bread for the 

duration of Holy Week.

 Some say the shape of a kulich is 

meant to resemble the onion domes of 

Russia’s Orthodox churches, while others 

believe it looks like a priest’s hat. There 

are unlimited variations for kulich—some 

add candied fruit or nuts, some use 

fresh yeast, or use more eggs and butter 

to help it stay fresh—but all have the 

iconic shape.

 Along with kulich, Russians serve 

several other dishes on Easter morning, 

including paskha (a creamy cheese 

formed in a round or pyramid-shaped 

mold) and colored hard-boiled eggs, 

which are traditionally dyed with onion 

skins. While you may not be up for dyeing 

eggs year-round, thankfully 

there are no rules against 

serving up a few warm 

loaves of kulich anytime! 

—TRAVINKA

WORLD’S FARE

Raised 
in Russia
In the U.S., Easter brings 
baskets of candy; in Russia, 
it brings tall loaves of bread 
called kulich. Online editorial 
producer Elena McDonald, 
from Allrecipes Russia, tells 
us more about this iconic 
holiday staple.

SUBMITTED BY 

Tatjanasok

PREP 1 hr, 10 min

COOK 40 min

READY IN 6 hr, 15 min 
(includes rising 

and cooling)

MAKES 4 loaves

New to the U.S. site! 

Be the first to rate 
and review.

until they hold soft  peaks. [From our kitchen: 

If there’s fat on the beaters, the whites won’t 

whip properly.] Fold whites into batter, then 

stir in remaining 21⁄2 cups fl our. Cover bowl and 

let rise in a warm place until doubled, about 

1 hour 10 minutes.

4 Stir dough to defl ate, then stir in almonds 

and raisins.

5 Butter 4 clean (101⁄2-ounce) coff ee cans. 

[From our kitchen: Be sure to remove any 

plastic coating that may melt in your oven! Use 

a can opener to remove any inner lip.] Line 

bottom of each with a round of parchment or 

wax paper. Dust insides with fl our, knocking 

out excess. Divide dough evenly among cans. 

Let dough rise in cans, covered with a towel, 

until about 1⁄2 inch from rim, about 1 hour.

6 Preheat oven to 350°F. Whisk together 

remaining yolk and water, and lightly brush 

over tops of dough. Bake loaves in cans until 

tops are dark brown, 35 to 40 minutes. Turn 

loaves out onto a rack, turn right side up, and 

let cool completely, about 11⁄2 hours.

Make glaze:

7 Sift  powdered sugar into a bowl, then stir in 

lemon juice. Spread glaze over tops of loaves, 

letting it drip down the sides. Let loaves stand 

until icing is set, about 15 minutes.

[From our kitchen: The unglazed loaves can 

be made 1 day ahead, cooled completely, then 

wrapped well in foil or a zip-top plastic bag, 

and kept at room temperature. They can also 

be frozen up to 1 month.]

PER 1⁄3-LOAF SERVING 403 CAL; 15.9g FAT (7.4g SAT); 8.8g 

PRO; 57g CARB; 2.1g FIBER; 204mg SODIUM; 105mg CHOL



Most people don’t know what to say about 
drugs. But we do. Visit us at drugfree.org
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M A K E  I T  D E L I C I O U S  W I T H  SWANSON.®

The stock that adds rich flavor to all of your creations.  

Find recipes at SwansonWhyICook.com. © 2015 CSC Brands LP
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FUNDAMENTALS 
of Flavor 

Lillian Russo
LILLIAN

FLIP 
THIS FLAP 
to see Lillian’s recipe for 
Pan Seared Pork Chops 
Topped with Brown Sugar Glazed 
Apples and Bacon.

Plus, visit armagazine.com/Swanson for 
more delicious ideas and helpful cooking tips.

#WHYICOOK

WHATEVER THE DISH. 

MAKE IT DELICIOUS 
WITH SWANSON.®

LIVES IN: Selden, NY 

MEMBER SINCE: 2008

WHY I COOK: 

Because I’m addicted 
to trying new recipes, 
whether they are my 
own or someone else’s.

THE ALLSTAR 
Behind the Recipe

LILLIAN’S 
FUNDAMENTAL 

Coo king Ti p
I’ve been using Swanson 

broth for as long as 
I can remember — both for 
its consistent great taste 

and great value.

Blipp this page to watch a behind-the-scenes video of Lillian 
cooking this recipe. Plus, visit armagazine.com/Swanson 
for more delicious Swanson-inspired ideas.

Pan Seared Pork Chops Topped with 
Brown Sugar Glazed Apples and Bacon

armagazine.com/pork-chops-apples-bacon

“ Sweet and smoky pork chops are topped in a deep rich pan 
sauce made from the glazed apples, crisp bacon, Swanson®

Unsalted Chicken Stock, green onions, and lemon juice.” 
–Lillian

Prep 15 min

Cook 45 min

Ready In 1 hour

Submitted by 
Lillian

Serves 4

Be one of the first to rate 
and review this recipe!

INGREDIENTS
1 teaspoon kosher salt 

½   teaspoon black pepper 

4 thin-cut, bone-in 
center-cut pork loin chops 

1 tart red apple 
(such as Braeburn), 
cored, cut into 16 slices

½   cup packed light 
brown sugar 

6 slices bacon

2 tablespoons olive oil, 
divided 

2 tablespoons butter, divided 

1 cup Swanson® Unsalted 
Chicken Stock 

1 lemon, juiced 

4 green onions, chopped, 
divided 

salt to taste (optional)

DIRECTIONS
1.     Mix salt and black pepper together; season both 

sides of each pork chop.

2.     Press both sides of apple slices into brown sugar 

to coat them.

3.     Cook bacon in a non-stick skillet over medium-high 

heat, turning occasionally, until evenly browned, 

about 10 minutes. Drain bacon slices on paper towels, 

reserving bacon grease in the skillet.

4.     Mix 1 tablespoon olive oil and 1 tablespoon butter 

into the reserved bacon grease over medium 

heat; cook the brown sugar-coated apple slices 

until apples are tender and glazed, about 5 minutes. 

Transfer glazed apples to a plate in a single layer, 

leaving room between each apple.

5.     Stir in the remaining 1 tablespoon olive oil and 

1 tablespoon butter to the skillet over medium-

high heat. Brown pork chops, about 2 minutes 

per side. Transfer pork chops to a plate.

6.     Mix Swanson Unsalted Chicken Stock, lemon 

juice, and ½   of the green onions into the skillet 

mixture; bring liquid to a simmer. Check sauce for 

seasoning; add salt to taste, if desired.

7.     Place the browned pork chops in the skillet and 

simmer in the sauce until pork chops are cooked 

through, about 20 minutes.

8.      Serve topped with 4 glazed apple slices per chop. 

Sprinkle with crumbled bacon; spoon a generous 

amount of the pan sauce over top. Finish with 

a sprinkle of green onions.

ADVERTISEMENT
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ARMAGAZINE.COM/KITCHEN

Registration is 

Free!

Join 
THE 

ALLRECIPES 
KITCHEN CONNECTION 

There can never be too many cooks 
in our kitchen and we want to 

hear from them all. 

Join the Allrecipes magazine reader panel today for:

SWEEPSTAKES 
& CONTESTS

LOCAL EVENT 
INVITATIONS 

PROMOTIONAL 
OFFERS & 
COUPONS

IN-MAGAZINE 
FEATURES

AND MORE!

SURVEYS & 
SHOPPING 
INSIGHTS

NEW PRODUCT 
TESTING 

& SAMPLE 
GIVEAWAYS

Blipp to link to 

the registration site.
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The
Three B’s
What are those, you ask? Braising, beer, 
and baking. We’ve got brats braised in 
beer, a cheesy (baked) potato casserole, 
and rich brownies with a secret ingredient 
(stout!). It’s a simple dinner that warms 
you and the kitchen on a chilly night and 
gets dinner on the table in under an hour. 
Turn the page for the recipes, as well as 
seven other easy menus you can pull 
together using recipes in this issue.

MAKE IT A MEAL
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MENU
• Beer-Glazed Brats 

and Sauerkraut

• Sally’s Spinach

Mashed Potatoes

• Dark Guinness Brownies

Beer pick: Guinness (naturally!) or 

another dry Irish stout



YOU
SAID

YOU
SAID

MAKE IT A MEAL
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Beer-Glazed Brats 

and Sauerkraut

armagazine.com/beer-glazed-

brats-and-sauerkraut

“We love this served on 

potato rolls with spicy 

German mustard, Swiss 

cheese, and an ice-cold beer.” 

—JTK364

 1⁄8 teaspoon celery seeds

 1⁄8 teaspoon caraway seeds

 1  (12-ounce) can or bottle 

lager beer [From our 

kitchen: We used Heineken 

here. If beer isn’t your 

thing, you could use 3⁄4 cup 

apple juice and 3⁄4 cup 

water instead.]

 2  tablespoons packed light 

brown sugar

 11⁄2  teaspoons mustard 

powder

 1 teaspoon onion powder

 1⁄8 teaspoon black pepper

 6  fresh bratwurst sausages 

(about 1 pound) [From 

our kitchen: These 

German-style sausages are 

made of pork, beef, and/or 

veal. They have a coarse 

texture, a bit like sweet 

Italian sausages, and their 

own unique seasoning.]

 1  pound sauerkraut, 

drained [From our 

kitchen: We used red 

sauerkraut, but the white 

kind is awesome, too.]

1 Crush celery seeds and 

caraway seeds with a mortar and 

pestle or with the bottom of a 

heavy skillet until fi nely ground. 

Pour beer into a large nonstick 

skillet, then stir in brown sugar, 

mustard powder, onion powder, 

pepper, and crushed seeds. 

2 Add sausages to beer mixture 

and bring to a simmer over 

medium-low heat. Cover and 

simmer 5 minutes. Uncover, 

increase heat to medium, and 

cook, tilting skillet occasionally to 

roll sausages in liquid, until liquid 

is syrupy and sausages are 

coated and cooked through, 8 to 

10 minutes. Transfer sausages 

to a plate and keep warm. 

3 Add sauerkraut to skillet, 

tossing to coat in remaining 

liquid, and cook until heated 

through, about 5 minutes. 

Transfer to serving platter and 

top with brats.

PER SERVING (1 BRAT AND 1⁄3 CUP 

KRAUT) 289 CAL; 19.6g FAT (7.4g SAT); 

13.8g PRO; 9.5g CARB; 1.8g FIBER; 

994mg SODIUM; 55mg CHOL

Sally’s Spinach 

Mashed Potatoes
armagazine.com/sallys-spinach-
mashed-potatoes

“This was one of my 

mother’s best recipes. It’s 

very quick, easy, and 

delicious—and a good way to 

get the little ones to eat their 

spinach!” —GAIL KANE

 1  (10-ounce) package 

frozen chopped spinach

 6  baking or Yukon gold 

potatoes (3 pounds), 

peeled and chopped

 1  stick butter, at room 

temperature

 1  cup sour cream, at room 

temperature

 1  tablespoon fi nely 

chopped onion

 1 teaspoon salt

 1⁄4 teaspoon dried dill

 1  cup shredded cheddar 

cheese (4 ounces)

1 Preheat oven to 350°F. Lightly 

grease a 9x13-inch baking dish.

2 Cook spinach according to 

package directions. Meanwhile, 

put potatoes in a large pot and 

add cold salted water to cover 

by about an inch. Bring to a boil 

and cook until tender, about 

15 minutes.

3 Drain potatoes and return to 

pot. Add butter and mash with a 

potato masher. Stir in sour 

cream, onion, salt, and dill. Fold in 

spinach. Transfer to prepared 

dish. Scatter cheese over top.

4 Bake until potatoes are piping 

hot, cheese has melted, and 

top is lightly browned, about 

20 minutes. 

[From our kitchen: The casserole 

can be assembled early in the day, 

refrigerated, and baked at serving 

time. The baking time will increase 

somewhat if going straight from 

the fridge to the oven.]

PER 1-CUP SERVING 354 CAL; 22.6g FAT 

(14.1g SAT); 9.1g PRO; 31g CARB; 4.6g FIBER; 

511mg SODIUM; 58mg CHOL

SUBMITTED BY 
Gail Kane

PREP 15 min

COOK 35 min

READY IN 50 min

SERVES 8

RATING

287 reviews

SUBMITTED BY 
Jtk364

PREP 10 min

COOK 20 min

READY IN 30 min

SERVES 6

RATING

29 reviews

What a wickedly 

clever idea—with 

unlimited possibilities! 

I used Colby Jack cheese, 

as that was what I had, and 

topped it with some 

parmesan. Can’t wait to dig 

in. I tasted as I went along, 

and it smells yummy! 

—GOCOASTL

I used half the butter and 

less cheese to cut the 

calories a bit, and it was 

still great. —BASG

A very unique recipe. The 

only thing I added: crunchy 

fried onions, sprinkled on 

top in the last fi ve minutes 

of baking. —GINADALE

Awesome and simple. 

Hands down, the 

best sauerkraut I’ve ever 

had. The brats were great, 

too. I served this with some 

homemade pretzels (Papa 

Drexler’s Bavarian Pretzels, 

also from Allrecipes.com) 

for a great casual dinner. 

—SCOTT R

I browned the brats (for 

appearance) before 

simmering them in the 

beer mixture. —LUTZFLCAT



Dark Guinness 

Brownies

armagazine.com/dark-
guinness-brownies

“These delicate, dark, rich, 

tempting brownies are made 

with something you would 

not expect: Guinness beer. 

So good!” —J. EVANS

  Cooking spray with fl our

 1 cup fl our

 2⁄3  cup cocoa powder 

(preferably dark)

 1⁄4 teaspoon salt

 8  ounces bittersweet 

chocolate, chopped 

[From our kitchen: 

You could use 1 cup 

semisweet chocolate 

chips here instead.]

 3⁄4  cup white chocolate 

chips

 6  tablespoons butter, at 

room temperature, cut 

into cubes

 1  cup white sugar

 4  eggs, at room 

temperature

 11⁄4  cups Irish stout beer 

(such as Guinness Extra 

Stout), at room 

temperature, foam 

skimmed off 

 1⁄2  cup chopped pecans 

(optional) [From our 

kitchen: Feel free to swap 

in walnuts, almonds, or 

even shelled pistachios for 

the pecans.]

 1  cup semisweet chocolate 

chips

 1  tablespoon powdered 

sugar (optional) 

1 Put rack in center of oven and 

preheat oven to 350°F. Spray a 

9x13-inch baking pan with 

cooking spray.

2 Whisk together fl our, cocoa 

powder, and salt in a bowl.

3 Melt bittersweet chocolate, 

white chocolate, and butter in a 

double boiler, stirring frequently 

and scraping down sides with a 

SUBMITTED BY 
J. Evans

PREP 20 min

COOK 25 min

READY IN 45 min 
(not including cooling)

MAKES 2 dozen

RATING

14 reviews

rubber spatula to avoid 

scorching. Remove from heat.

4 Beat together white sugar 

and eggs in a large bowl with 

an electric mixer at medium 

speed until light and fl uff y, 

about 3 minutes. Slowly add 

chocolate mixture, beating until 

just combined. Add fl our mixture, 

2 to 3 tablespoons at a time, and 

beat until just combined. Stir in 

beer. Fold in pecans (if using).

5 Pour batter into prepared pan 

and sprinkle with semisweet 

chocolate chips.

6 Bake until a toothpick 

inserted in center comes out 

with moist crumbs adhering, 

25 to 30 minutes. Cool to room 

temperature (about 1 hour). Dust 

with powdered sugar (if using). 

PER 11⁄2X2-INCH BAR 224 CAL; 13g FAT 

(7.2g SAT); 3.5g PRO; 27.6g CARB; 2.3g 

FIBER; 68mg SODIUM; 41mg CHOL

YOU
SAID

Superb, and a 

lovely trick for 

St. Pat’s! I had concerns 

putting the pan in the 

oven—the batter is quite 

loose—but the eggs 

did their job. I might 

substitute a Merlot for 

the beer sometime. 

—MAM

Super-rich and fudgy 

brownies! When nothing 

but a chocolate fi x will 

do, these are defi nitely 

the thing to serve. —SUEB

Outstanding! The 

texture is not like that 

of a traditional brownie; 

these were very light and 

silky, almost mousse-

like. I think the beer 

off set the sugar, as these 

weren’t overly sweet. 

I will be making these 

again! —AMANDA
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More Menus from This Issue
For answers to two of life’s most persistent questions—“What’s for supper tonight?” and “What goes with that?”—look no further. 

Sunday 

Special

Stupid-Simple 

Roast Chicken 

+

steamed broccoli Savory Rosemary 

Strata 

 pg 69

WINE PICK 
Pinot Noir 

or unoaked 

Chardonnay
+

WINE PICK 
A New World Cabernet 

Sauvignon or Merlot, 

or a blend of the two

 pg 104

Meaty 

Monday

Salt-and-Pepper 

Rib-eye Steak 

+

Creamy Au Gratin 

Potatoes 

sautéed green beans

 pg 72

+
 pg 60

WINE PICK 
Pinot Grigio or

Pinot Gris

No-Time 

Tuesday

Easy Egg Drop Soup 

+

shrimp (cooked in the 

soup before adding eggs)

steamed in-the-shell 

edamame

 pg 95

+

BEER PICK
Brooklyn Brewery’s 

Brooklyn Brown Ale 

or a porter

Sloppy 

Wednesday

Sloppy Joes II

+

potato chips coleslaw

 pg 24

+

BEER PICK
Bohemia or other 

Mexican pilsner

Mexican 

Thursday

Traditional Chilaquiles 

+

Black Bean and 

Salsa Soup 

pineapple slices with 

chili powder and cinnamon

 pg 94

+

Fishy 

Friday

Fish in Foil 

+

Parsnip and Carrot 

Purée 

kale salad with 

toasted nuts

 pg 71

+
 pg 98

WINE PICK
Lambrusco 

(a sparkling 

Italian red)

Saturday 

Night In

Modenese Pork Chops 

+

Squash and Maple 

Syrup Purée 

Vegan Chocolate 

Cake 

 pg 71

+
 pg 73 pg 97

=

=

=

=

=

=

=

{

{

{

{

{

{WINE PICK
Sauvignon Blanc or 

other crisp white

{

 pg 64
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Broccoli Casserole
armagazine.com/broccoli-casserole

“Delicious and easy to make!” 

—LAURA BAKER

 5  tablespoons butter

 1  onion, chopped

 1  (10.75-ounce) can condensed cream 

of mushroom soup

 1  cup shredded sharp cheddar cheese

 1  cup mayonnaise

 2  eggs, beaten

 1⁄2  teaspoon garlic salt

 1⁄2  teaspoon seasoned salt

 1⁄4  teaspoon black pepper

 11⁄2  teaspoons lemon juice

 7  cups frozen broccoli fl orets, thawed 

(about 20 ounces), thoroughly 

patted dry with paper towels

 PROS 

+ The classic fl avor 

will give you an 

instant rush of 

nostalgia!

+ Super easy and 

quick to make. 

+ Simple ingredients 

means you might 

already have 

everything you need. 

 CONS 

- This dish is pretty 

high in fat (39g) and 

sodium (795mg).

- A lot of calories 

for a side dish.

- Some folks found 

it a bit too moist/

mayo-y for their 

tastes.

VICE VERSA

Broccoli Casserole: 
Indulge or Go Healthy?
“Broccoli casserole” is consistently a top search term on Allrecipes.com. Some families stick 
with the classic condensed-soup version (because the cook would never hear the end of it 
if she tried something different); others want a “healthified” version with more veg and less fat. 
Whatever needs and tastes you’re dealing with, one of these will be a welcome hit. 

 1⁄2  cup crushed buttery round 

crackers (about 12 crackers)

1 Preheat oven to 350°F. Grease a 2-quart 

baking dish.

2 Melt 3 tablespoons butter in a skillet over 

medium-high heat. Sauté onion, stirring, 

until golden, about 5 minutes.

3 Stir together soup, cheese, mayonnaise, 

eggs, garlic salt, seasoned salt, pepper, and 

lemon juice in a large bowl. Fold in broccoli 

and onion. Spread in prepared dish. Sprinkle 

crushed crackers over top and dot with 

remaining 2 tablespoons butter.

4 Bake, uncovered, until heated through 

and browned on top, about 45 minutes.

PER 1-CUP SERVING 423 CAL; 39g FAT (12.1g SAT); 

8.3g PRO; 11.8g CARB; 2.5g FIBER; 795mg SODIUM;

79mg CHOL

SUBMITTED BY 
Laura Baker

PREP 20 min

COOK 45 min

READY IN 1 hr, 10 min

SERVES 8

RATING

376 reviews

YOU
SAID

“Top it with crushed 

Cheez-It crackers—the extra 

cheddar crunch gives the entire 

dish a great zing.” —ML KEY WEST

“I used fresh broccoli, replaced 

the salt with garlic and onion 

powder, and topped it with canned 

fried onions for some crunch.”

—LINDA MCLEAN
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Healthy Broccoli 

Cheese Bake
armagazine.com/broccoli-cheese-bake

“A trick to popping the fl avor of the 

cheddar is to add a bit of romano or 

parmesan.” —RUTHE

 2  tablespoons olive oil

 1  medium onion, sliced (about 1 cup)

 1  medium red bell pepper, sliced 

(about 1 cup)

 8  ounces sliced fresh mushrooms

 1⁄2  teaspoon salt

 1⁄4  teaspoon black pepper

 6  tablespoons fl our

 3  cups low-fat (1%) milk, heated

 1⁄2  cup sharp cheddar

 1⁄4  cup shredded romano or parmesan

 7  cups frozen broccoli fl orets, thawed 

(about 20 ounces), thoroughly 

patted dry with paper towels

 1  cup fresh whole-grain bread 

crumbs

 1 tablespoon butter, cut into bits

1 Preheat oven to 350°F. Lightly grease a 

2-quart baking dish.

2 Heat oil in a large skillet over medium-

high heat. Cook onion, bell pepper, 

mushrooms, 1⁄4 teaspoon salt, and black 

pepper, stirring frequently, until mixture 

begins to brown, 12 to 15 minutes.

3 Sprinkle fl our over mushroom mixture 

and cook, stirring, 1 minute. Add milk and 

remaining 1⁄4 teaspoon salt and bring to a 

boil, stirring until smooth. Boil, stirring 

frequently, until slightly thickened, about 

3 minutes. Stir in cheddar and 2 tablespoons 

romano. Stir in broccoli and pour mixture 

into prepared baking dish.

4 Toss bread crumbs with remaining 

2 tablespoons romano and sprinkle over 

top. Dot with butter.

 PROS 

+ Loads of veggies!

+ Less fat and 

sodium than a 

traditional broccoli 

casserole.

+ Creamy texture 

without using eggs 

or condensed soup.

 CONS 

- Takes some time 

to prepare the sauce, 

but it’s worth it.

- Left overs can get 

a bit soggy. Reheat 

in the oven for best 

results.

- It’s a new recipe, 

so no community 

reviews yet.
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SUBMITTED BY 
RuthE

PREP 30 min

COOK 1 hr

READY IN 1 hr, 35 min

SERVES 8 

Brand-new recipe! 

Go online to rate 
and review it.

5 Bake, uncovered, until crumbs are golden 

and casserole is bubbling, about 40 minutes. 

Cool 5 minutes before serving.

PER 1-CUP SERVING 219 CAL; 9.5g FAT (4g SAT); 10.2g PRO; 

24.2g CARB; 4.4g FIBER; 344mg SODIUM; 17.1mg CHOL



Our pure vanilla extract brightens 
Easter sweets without artificial 

flavors, corn syrup, GMOs or gluten. 
Just pure flavor.

WWW.MCCORMICK.COM/EASTER

PURE
TASTES 
BETTER

Add vanilla extract to all your
favorites, from cupcakes to
pancakes, for extra rich flavor.

EASTER
FLAVOR TIP
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Is Easter breakfast the thing at 
your house? Or maybe you put 

your efforts toward a holiday dinner 
with the extended family? Or does it  

not matter as long as deviled eggs make 
an appearance at some point during  
the day? (Oh, that’s why there are so  

many colored eggs this year…) 

We plucked five faves from the  
most-searched Easter recipes, and 

we’re confident one of them will 
make it to your holiday table.
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SUBMITTED BY 
Colleen

PREP 25 min

COOK 2 hr

READY IN 2 hr, 40 min

SERVES 16 

RATING

927 reviews

Honey-Glazed Ham
armagazine.com/honey-glazed-ham

“This ham tastes very much like the 

famous honey-baked ham but costs 

much less, and there’s no need to fi ght 

the crowds at holiday time.” —COLLEEN

 1   (9- to 10-pound) cooked, ready-to-

eat, low-sodium, bone-in ham (butt 

or shank end) [From our kitchen: 

You could use a spiral-sliced ham. 

It’s easier to serve (no slicing!), but 

it’s more diffi  cult to insert cloves and 

won’t be quite as moist.]

 2   tablespoons whole cloves

 11⁄2   cups honey

 1⁄8   cup dark corn syrup

 1   stick butter, cut into pieces

1 Preheat oven to 325°F. Line a large roasting 

pan with 1 sheet of extra-wide heavy-duty 

foil. [From our kitchen: You could use 

2 sheets of regular foil, but it’ll make cleanup 

a lot tougher because glaze will leak through.]

2 Remove skin and excess fat from ham, 

leaving a fat layer about 1⁄4 inch thick. Score 

ham in a diamond pattern with a sharp knife 

and push cloves into centers of diamonds. 

Put ham, cut side down, into prepared pan.

3 Heat honey, corn syrup, and butter in top 

half of a double boiler, stirring until butter is 

melted and mixture is smooth, 3 to 5 minutes. 

Reduce heat to low and keep at a bare 

simmer while ham bakes.

4 Brush ham with a third of glaze and bake, 

basting every 20 minutes with remaining 

glaze, until an instant-read thermometer 

inserted into thickest part of ham registers 

140°F, 13⁄4 to 2 hours. Turn on broiler and broil 

ham 5 to 6 inches from heat until lightly 

browned, 1 to 3 minutes (watch carefully to 

prevent burning). [From our kitchen: It’s OK 

to skip this step if your broiler is too small.] 

Remove from oven and let rest 15 minutes. 

PER 6-OUNCE SERVING 407 CAL; 18.7g FAT (6.5g SAT); 

32g PRO; 27.9g CARB; 0.1g FIBER; 2,015mg SODIUM; 

139mg CHOL
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We put the ham and glaze in 

an oven bag and just fl ipped 

the bag every 15 to 20 minutes 

instead of basting. —KAREBEAR23

Line the pan with a lot of foil. You 

will have a honey of a mess if you 

don’t. —JUSTJEN33

For a crunchy topping, aft er 

I basted and cooked the ham, I put 

brown sugar on top and broiled it 

two to three minutes. —CARTHECOOK 

I added the juice from a can of 

pineapple rings to the sauce. Then 

for the last 10 minutes of baking, 

I garnished the ham with the 

pineapple rings. Beautiful and tasty! 

—TBYE7

 I cooked this in my slow cooker, with 

baby carrots on the bottom, on High 

for the aft ernoon (High so I could lift  

the lid and baste). The carrots were 

the best I ever had, and the ham was 

excellent! Sooo juicy. —MAZZO

YOU
SAID



Hash Browns 

and Egg Casserole
armagazine.com/hash-browns-and-
egg-casserole

“This is my family’s recipe that has 

been handed down through the years. 

We’ve always used maple-fl avored 

pork sausage, but any kind is good.” 

—MELISSAKOVACS07

 1   (2-pound) package frozen shredded 

hash brown potatoes, thawed

 1  pound ground pork sausage

 1  small onion, diced (3⁄4 cup)

 5  large eggs

 1⁄2  cup milk

 1⁄2  teaspoon onion powder

 1⁄8  teaspoon garlic powder

 1⁄2  teaspoon salt 

 1⁄4  teaspoon black pepper 

 12   ounces shredded cheddar 

cheese (3 cups)

1 Preheat oven to 350°F. Grease a 

9x13-inch baking dish and spread 

potatoes over bottom.

2 Cook sausage with onion in a large 

skillet over medium heat, stirring and breaking 

up lumps, until evenly browned. Drain well. 

3 Whisk together eggs, milk, onion powder, 

garlic powder, salt, and pepper in 

a bowl, then pour over potatoes. Sprinkle 

with half of cheese, sausage, and then 

remaining cheese. Cover tightly with foil.

4 Bake 1 hour. Remove foil and bake until 

a knife inserted in center comes out 

clean, 5 to 10 minutes more. Let stand 

5 minutes before serving.

PER 11-OUNCE SERVING 616 CAL; 49g FAT (22.8g SAT); 

34g PRO; 30g CARB; 2.4g FIBER; 1,142mg SODIUM; 

259mg CHOL

SUBMITTED BY 
MelissaKovacs07

PREP 15 min

COOK 1 hr, 20 min

READY IN 1 hr, 40 min

SERVES 6 

RATING

289 reviews

I assembled this the night 

before and cooked it the 

next morning. Easy and good, 

but I think I will cook the hash 

browns a little before baking to 

give them a little more texture. 

I will add some veggies, too. 

—APRIL P.

I used Egg Beaters and only 

6 ounces of sharp cheddar, and it 

was plenty. Be sure to thoroughly 

drain the sausage before you layer 

it in the casserole. If you don’t, 

trust me, you’ll have to do it aft er 

it comes out of the oven, when 

it’s much more diffi  cult to sop 

up the grease with paper towels. 

—MARIA 

I added sautéed fresh mushrooms 

and green pepper. —TEELAZ

YOU
SAID

Blipp it, watch it, bake it! See page 4 for 

blipp details, or go to armagazine.com/

hash-browns-and-egg-casserole-video

CLASSICS



Special Deviled Eggs

armagazine.com/special-deviled-eggs

“Horseradish sauce and sweet relish 

set these deviled eggs apart from the 

rest!” —SARA

 6  large eggs, cold

 3  tablespoons sweet pickle relish

 1  tablespoon horseradish

 1⁄4  cup mayonnaise

 2  tablespoons fi nely chopped onion

 1  tablespoon mustard

  Sweet paprika, for garnish

   Salt and freshly ground black pepper to 

taste [From our kitchen: We thought 

these were great without salt. Mustard 

and horseradish gave enough fl avor kick.]

1 Fill a large pot halfway with water and bring to 

a boil. Gently lower eggs into pot with a slotted 

spoon and continue boiling 30 seconds. Cover, 

reduce heat to a low simmer, and cook 11 minutes. 

Immediately transfer eggs to a bowl of ice water 

and cool at least 15 minutes before peeling under 

cool running water. Pat dry, and halve lengthwise.

2 Carefully remove yolks from eggs and mash 

in a bowl with a fork. Drain relish and horseradish 

on paper towels, then stir into yolks. Stir in 

mayonnaise, onion, and mustard.

3 Put mixture in a zip-top plastic bag, push out 

air, and seal. Snip one corner from bag and pipe 

fi lling into egg halves. Sprinkle with paprika, salt, 

and pepper. Chill until ready to serve.

[From our kitchen: Eggs can be hard-boiled 

and halved 1 day ahead, and the fi lling can 

be made 1 day ahead as well. Chill in separate 

airtight containers, and fi ll halves about 

1 hour before serving.] 

PER 2-DEVILED-EGG SERVING 151 CAL; 12.4g FAT (2.7g SAT); 

6.6g PRO; 4g CARB; 0.3g FIBER; 220mg SODIUM; 189mg CHOL

I didn’t have sweet 

relish, so I very fi nely 

chopped and drained some 

dill pickles. I used green 

onions for a milder onion 

fl avor. The horseradish was 

just enough for a kick of 

fl avor without making it too 

spicy. —LWFRISBY 

I loved classic deviled eggs 

until I came across this recipe. 

I’ll never make them any other 

way! Be sure to drain your 

relish and horseradish very 

well before mixing it with the 

egg yolk. It can make a runny 

(but still delicious) deviled 

egg otherwise. —MOLLE888

I made these for our offi  ce 

spring fl ing, where we have 

a deviled-egg contest every 

year. I won! People couldn’t 

fi gure out the horseradish 

but got the sweet pickle 

relish. —WANNABESHEF

YOU
SAID

SUBMITTED BY 
Sara

PREP 30 min

COOK 15 min

READY IN 45 min

SERVES 6 

RATING

359 reviews

The traditional way to hard-boil eggs 

is to put them in a pan, cover with cold 

water, and bring to a boil. But we’ve found 

a better way (kudos to Seriouseats.com’s 

J. Kenji López-Alt and his Food Lab column!) 

that produces perfectly boiled eggs—yolks 

neither runny nor rocky, and with easier-to-

peel shells. Just follow Step 1 above.

A Better Way to Boil
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Creamy Au Gratin 

Potatoes
armagazine.com/creamy-au-gratin-potatoes

“My husband considers it a special 

occasion every time I make this. Add a 

green salad and French bread, and you 

have found the magic path to a man’s 

heart.” —CATHYM

 4   medium baking potatoes (about 

2 pounds), peeled and sliced 

1⁄4 inch thick

 1   medium onion, sliced crosswise 

into 1⁄4-inch-thick rings (1 cup)

 1⁄4   teaspoon black pepper 

 1   teaspoon salt 

 3   tablespoons butter, cut into 3 pieces

 3   tablespoons fl our

 2   cups milk

 11⁄2   cups shredded cheddar cheese 

(6 ounces)

1 Preheat oven to 400°F. Grease a 

21⁄2- to 3-quart shallow baking dish. 

2 Layer half of potatoes on bottom of 

prepared baking dish. Top with onion 

and remaining potatoes. Sprinkle with pepper 

and 1⁄2 teaspoon salt.

3 Melt butter in a saucepan over medium 

heat. Whisk in fl our and remaining 

1⁄2 teaspoon salt and cook, stirring constantly, 

1 minute. Stir in milk and bring to a boil, 

whisking, over medium-high heat. Reduce 

heat to medium and boil, whisking constantly, 

1 minute. Remove pan from heat. Add cheese 

and stir until melted, about 15 seconds, then 

pour slowly and evenly over potatoes. Cover 

dish with foil sprayed with cooking spray.

4 Bake until potatoes are tender, about 

11⁄2 hours. [From our kitchen: For a browned 

top, just remove foil and bake another 10 to 

15 minutes.]

[From our kitchen: To make this in a slow 

cooker, assemble it as directed, then cover 

and cook on Low until potatoes are tender, 

5 to 6 hours.]

PER 8.5-OUNCE SERVING 333 CAL; 16.3g FAT 

(10.7g SAT); 13.2g PRO; 33g CARB; 2.9g FIBER; 

455mg SODIUM; 51mg CHOL

I sliced and then microwaved the potatoes for about eight minutes to 

cut down on baking time. I poured the cheese sauce over the top and 

mixed it with the potato slices, then I baked it. —JMGINGRICH

I sautéed the onions with some garlic and butter before adding to the layers. 

This disappeared faster than a speeding bullet! It’s a must to have side dishes 

that can cook in a slow cooker at the holidays. —CHYNOOK73

YOU
SAID

See this recipe in motion with a blipp of

your phone (details on page 4), or go to 

armagazine.com/creamy-au-gratin-

potatoes-video

SUBMITTED BY 
CathyM

PREP 25 min

COOK 1 hr, 40 min

READY IN 2 hr, 5 min

SERVES 6 

RATING

3,064 reviews
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I like to dip the bananas in 

lemon juice and sprinkle 

them with cinnamon and nutmeg. 

For the meringue, I use 2⁄3 cup 

sugar, ½ teaspoon vanilla extract, 

and ¼ teaspoon cream of tartar. 

—TCOOKS

This tasted delicious with 

gingersnaps instead of vanilla 

wafers and bourbon instead of 

vanilla, just for a change of pace. 

But it’s absolutely great as is, too. 

—PARCO MOON

Next time, I will let the pudding 

chill fully fi rst. Delicious! —CEM

YOU
SAID

Homemade Banana 

Pudding Pie
armagazine.com/banana-pudding-pie 

“I can’t stand those instant banana 

puddings. This one is authentic!” —PAT

 2  cups crushed vanilla wafers 

(8 ounces)

 3  bananas (about 11⁄4 pounds), cut 

in 1⁄4-inch-thick slices

 13⁄4 cups sugar 

 1⁄4  cup fl our

 2  cups milk

 3 large eggs, separated

 2 teaspoons butter

 2  teaspoons vanilla extract

1 Preheat oven to 350°F.

2 Spread 1 cup wafer crumbs in a 91⁄2-inch 

deep-dish pie plate. [From our kitchen: Be 

sure to use a deep-dish plate; a standard pie 

plate won’t be big enough. If you don’t have 

one, you could use a 9-inch souffl  é or casserole 

dish.] Arrange half of banana slices in a layer 

on top of crumbs. 

3 Whisk together 11⁄2 cups sugar and fl our 

in a saucepan. [From our kitchen: If you 

like your desserts a little less sweet, use 

3⁄4 cup sugar here instead.] Whisk in 1 cup 

milk, then add yolks and whisk until smooth. 

Add remaining cup milk and butter. 

4 Bring to a boil over medium-high heat, 

whisking constantly. Reduce heat to medium 

and boil, whisking, 1 minute. Remove from heat 

and stir in vanilla. Pour half of mixture evenly 

into pie plate. Top with remaining crumbs, 

then remaining banana slices in an even layer. 

Pour in remaining pudding, spreading evenly.

5 To make meringue, beat egg whites in a 

large glass or metal bowl with an electric mixer 

on high speed until soft  peaks form. Gradually 

add remaining 1⁄4 cup sugar, continuing to 

beat until whites are stiff  and glossy. Spread 

gently over pudding, covering completely.

6 Bake until meringue is lightly browned, 

10 to 15 minutes. Let cool on a rack 

20 minutes, then chill until cold, at least 

3 hours and up to 8 hours (overnight).

PER SERVING 504 CAL; 12.8g FAT (4.3g SAT); 7.2g PRO; 

92g CARB; 2.2g FIBER; 194mg SODIUM; 84mg CHOL

SUBMITTED BY 
Pat

PREP 30 min

COOK 20 min

READY IN 3 hr, 50 min 
(includes cooling 

and chilling)

SERVES 8 

214 reviews

Get more Easter recipes with a tap on your 

phone (page 4 shows how), or go to 

armagazine.com/easter-recipes



#LOVEYOURBREAD
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T
here are people who 

can deny themselves; 

they can walk around 

in their size 2 jeans 

with their stomachs rumbling 

and be OK (even smug) about 

it. I am not one of them. Hunger 

makes me hostile, stupid, and 

tired. Hunger and I are not 

friends. I am also not friends 

with any size 2 jeans.

That’s why I am so intrigued 

with satiety, or feeling full. 

Some foods will fi ll you up and 

keep you full longer. So by 

choosing foods that rank high 

on the satiety index (yes, 

there really is such a thing), 

you can eat fewer calories 

without feeling hungry. That’s 

my kind of diet plan. Or it 

would be if it included lots of 

chocolate, wine, and cheese. 

Sadly, none of my three 

favorite food groups rank high 

on the list. 

That’s because they don’t 

have the key combination of 

protein and fi ber, which 

research shows is what makes 

us feel full and keep feeling 

that way longer. For a long 

time, most people (including 

researchers) thought it was the 

fat in food that made us feel 

full, but that theory turns out 

not to be true. Fat does lots of 

good things for fl avor, texture, 

and pleasure, but it doesn’t 

make food “stick to our ribs.” 

Think of it this way: Scarf 

down a 200-calorie doughnut, 

and, while you might enjoy it 

and feel some level of sensory 

satisfaction, you won’t feel full. 

In fact, you’ll be hungry again 

in just a few minutes, almost as 

though you hadn’t eaten at all. 

Now think about what 

happens when you “spend” 

those same 200 calories on 

fruit. The bulk and high water 

content will probably make 

you feel fairly full initially, but 

HEALTHY YOU CAN HANDLE

the feeling won’t last. In a short 

while, you’ll be hungry again. 

That’s because there isn’t 

much protein in fruit, so the 

water content and fi ber fi ll you 

up briefl y but won’t hold your 

hunger at bay very long.

OK, now imagine you eat 

200 calories worth of peanuts 

(20 to 25 nuts). It may not look 

like much food, but nuts are 

calorically dense. And while 

that sounds like something 

you don’t want, it depends on 

what’s in those calories. Milk 

chocolate, for example, is 

calorically dense but not 

fi lling (it’s fat and sugar). 

Peanut calories, on the other 

hand, pack the winning combo 

of protein and fi ber, so you feel 

full and stay full longer. 

Just as hunger is the arch-

enemy of a dieter’s willpower, 

satiety is clearly a key to 

dieting success. Granted, there 

are also those annoying 

environmental temptations 

that undermine willpower, like 

the coworker who keeps a 

bowl of candy on her desk, or 

the big bowl of chips sitting in 

front of you at a party. But you 

can power up your resistance 

by ensuring you’re not hungry 

when you have to face those 

dietary devils.

Clearly, some foods are better 

than others at satisfying 

hunger, and certain foods are 

better at keeping hunger at bay 

for longer. The key is fi nding 

foods that do both—and 

provide a balance of healthful 

nutrients and taste good.

Eat fewer calories without any hunger pangs? Yes, please! 
With the right protein-fiber balance, stomachs growl 
no more.  By MargeP

Fill ’er Up   



Made with white meat chicken

seasoned with basil
and oregano

NEW Italian Style Lightly Breaded Chicken Breast Strips.

If you want to eat better,
here are the ingredients.

100% all natural* ingredients No ADDED HORMONES
OR STEROIDS**
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FOODS FOR FEELING FULL LONGER
Oatmeal: Participants in a 

study who ate oatmeal for 

breakfast consumed fewer 

calories at lunch than those 

who had ready-to-eat cereal, 

thanks to the oatmeal’s 

soluble-fiber content. Make 

your oatmeal with low-fat milk 

or yogurt (see recipe on page 

66) to add the satiating power 

of protein.

Eggs: Have an omelet for 

lunch and you’ll stay full longer 

than if you’d eaten the same 

number of calories in the form 

of a baked potato. 

Legumes (beans, lentils, 

and peanuts): High in 

fiber and protein, legumes 

are digested slowly, which 

means they stay in your 

system longer—which in turn 

delays that feeling that your 

stomach is empty.

Nuts: Replace your snack 

of chips or a muffin with 

almonds or walnuts. In 

addition to decreasing your 

hunger, you may end up 

improving your heart health 

and reducing body fat, just 

as participants in several 

studies did.

Black Bean and 

Salsa Soup

armagazine.com/black-
bean-and-salsa-soup

“This soup is one of those 

last-minute things I tossed 

together one night. It’s very 

simple!” —MARYANNE

 2  (15-ounce) cans low-

sodium black beans, 

drained and rinsed

 2  cups low-sodium 

vegetable broth

 1  cup chunky salsa

 1  teaspoon ground cumin

 4  tablespoons sour cream

 2  tablespoons thinly sliced 

green onions

1 Blend together beans, broth, 

salsa, and cumin in a blender or 

food processor until almost 

smooth. [From our kitchen: 

If you prefer more texture, hold 

back about 1 cup beans and 

add aft er blending the others, 

as we did in the photo at left .] 

2 Cook bean mixture in a 

saucepan over medium heat 

until heated through, about 

10 minutes. Divide soup among 

4 bowls and top each with 

1 tablespoon sour cream and 

1⁄2 tablespoon green onions.

PER 11⁄8-CUP SERVING 216 CAL; 

3g FAT (1.5g SAT); 11.3g PRO; 36g CARB; 

13.9g FIBER; 581mg SODIUM; 6.2mg CHOL

This is the easiest 

soup I have ever 

made, and my boyfriend 

loved it! We omitted part 

of the broth to make it into 

a black bean dip. Excellent 

with tortilla chips :) 

—ELANTHIA

Now I know why there are 

so many glowing reviews. 

It’s so easy (I was done, 

from start to fi nish, in 

15 minutes). I added 

3 teaspoons lime juice, 

and used my immersion 

blender (talk about a great 

invention!) and blended 

the soup right in the pot. 

—BANSREEPARIKH

It’s cheap, healthy, fast, 

simple, and made from 

on-hand ingredients. 

Perfect! On top of that, 

my boyfriend (who swears 

to hate all beans) not 

only ate this soup, but 

now requests it regularly. 

Because it’s so simple, the 

quality of the salsa matters. 

—MDH192

I used chicken broth instead 

of vegetable broth, as well 

as homemade salsa that 

was heavy with garlic and 

cilantro. This soup was 

wonderful! —PAIGE B

YOU
SAID

SUBMITTED BY 
 Maryanne

PREP 10 min

COOK 10 min

READY IN 20 min

SERVES 4

RATING

1,294 reviews

Blipp to see this recipe in motion 

(page 4 shows how), or go to 

armagazine.com/black-

bean-and-salsa-soup-video
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• A small study found that 

drinking about 16 ounces 

of water 30 minutes 

before each meal resulted 

in participants losing an 

average of 4.5 pounds over 

12 weeks.

• Have a salad before a 

protein-rich meal. The bulk 

and the time it takes to eat it 

help trick you into feeling like 

you’ve eaten more calories.

• Studies show having a low-

calorie, brothy soup before a 

meal will make you consume 

fewer calories overall.

• Eat whole fruit, rather 

than fruit juice or purée, 

to feel fuller. 

• Reduce the size of your 

plate or bowl, and you end 

up feeling just as satisfied 

with smaller portions.

• Check out the Satiety 

Index, a tool that ranks 

various foods on their ability 

to satisfy hunger. (Heads up: 

While the index factors in 

how long a certain food will 

keep you full, it doesn’t 

address nutritional value or 

calorie content.) You can 

find it at armagazine.com/

satiety-index

EAT-LESS SATIETY TRICKS

No-Cook 

Overnight Oatmeal

armagazine.com/
no-cook-overnight-oatmeal

“I love making up a few 

batches of this at a time 

for an on-the-go breakfast. 

Use diff erent spices or maple 

syrup and your favorite berry 

or fruit.” —SONJAGROSET

 2⁄3  cup low-fat (2%) milk

 1⁄2  cup rolled oats (not 

quick-cooking)

 1⁄2  cup low-fat Greek yogurt 

[From our kitchen: 

Regular low-fat yogurt 

works well, too.]

 4  teaspoons chia seeds 

[From our kitchen: Chia 

seeds are available at 

many supermarkets and 

health stores. Or you could 

substitute fl ax seeds.]

 4  teaspoons honey

 1⁄2  teaspoon cinnamon

   Pinch salt

 1⁄2  cup fresh blueberries

Put milk, oats, yogurt, chia seeds, 

honey, cinnamon, and salt in a 

1-pint jar with a lid. Cover and 

shake until combined. Gently 

stir in blueberries. Refrigerate, 

covered, up to 8 hours (overnight).

PER GENEROUS 3⁄4-CUP SERVING 

263 CAL; 7.4g FAT (2.5g SAT); 13.2g PRO; 

40g CARB; 6.5g FIBER; 136mg SODIUM; 

9.4mg CHOL

YOU
SAID

Wow, this was good. 

And so easy. And 

so customizable. I used 

my homemade almond 

milk instead of regular 

milk. The next morning, 

I added fresh fruit, plus 

a splash more almond 

milk to loosen up the 

texture a bit. In my next 

jar, I added 1 tablespoon 

of unsweetened shredded 

coconut plus blueberries. 

In the jar aft er that, I added 

a few chopped nuts and 

fresh peach. There’s really 

no end to what you can do 

with this excellent base 

recipe. —FOODELICIOUS

I know it says this is best 

with berries, but my 

favorite fruit is chopped 

apple. I like to add it and 

almonds in the morning. 

Yummy! —MAMIE4

I’ve been trying diff erent 

overnight oatmeal recipes 

lately, and I really enjoyed 

this one. I make three or 

four servings at a time, 

so I have them on hand 

for a healthy breakfast or 

snack. Having one of these 

in the morning keeps me 

satisfi ed until lunch. 

¸315¼;�+77316/�67?	

SUBMITTED BY 
Sonjagroset

PREP 5 min

READY IN 8 hr, 5 min

SERVES 2

RATING

7 reviews

HEALTHY YOU CAN HANDLE



Thai Peanut Chicken

armagazine.com/thai-peanut-chicken

 2  cups uncooked white rice

 4  cups water 

 1⁄2  cup low-sodium chicken broth

 3  tablespoons low-sodium soy sauce

 2  tablespoons creamy peanut butter

 2  teaspoons white wine vinegar

 1⁄4  teaspoon cayenne pepper, or to taste

 3  tablespoons peanut or olive oil

 3  tablespoons chopped garlic

 11⁄2  tablespoons chopped fresh ginger

 4  green onions, chopped (3⁄4 cup)

 11⁄2  pounds boneless, skinless 

chicken breast, cut crosswise 

into 3x1⁄4-inch strips

 21⁄2  cups broccoli fl orets

 1⁄3  cup unsalted dry-roasted peanuts

1 Bring rice and water to a boil in a 

saucepan. Reduce heat to low and 

simmer, covered, 20 minutes. 

2 Meanwhile, stir together broth, soy 

sauce, peanut butter, vinegar, and cayenne 

in a bowl until smooth.

3 Heat oil in a skillet or wok over medium-

high heat until it shimmers. Stir-fry garlic, 

ginger, and green onions until fragrant, about 

1 minute. Add chicken and stir-fry until no 

longer pink, about 3 minutes. Transfer chicken 

to a bowl.

4 Reduce heat to medium and add 

broccoli, peanuts, and peanut butter 

mixture to skillet. Cook, stirring frequently, 

until broccoli is tender, about 4 minutes. 

Add chicken and cook until heated through, 

about 2 minutes more. Serve over rice.

PER SERVING (3⁄4 CUP CHICKEN AND 1 CUP RICE) 

528 CAL; 17g FAT (2.8g SAT); 36g PRO; 57g CARB; 

2.5g FIBER; 416mg SODIUM; 84mg CHOL

SUBMITTED BY 
Nimitz

PREP 20 min

COOK 20 min

READY IN 40 min

SERVES 6

RATING

350 reviews

I  would double the sauce. 

I thought the fl avor was 

spectacular. —SUZANNE MASINO

I made this last night for my very 

picky husband, and he asked for 

seconds! It was delicious. Be sure to 

use reduced-sodium soy sauce or 

you’re going to end up with a dish 

that’s a little too salty. —JWINTY

YOU
SAID

promotion

RANCH BUFFALO  
WINGS RECIPE

TRY THIS RECIPE

Ingredients:

•   1 1-oz. packet Hidden Valley® Original 

Ranch® Salad Dressing & Seasoning Mix

•  ½ cup butter or margarine, melted

•  ¼ cup hot pepper sauce

•  3 tablespoons vinegar

•  ½ teaspoon paprika

•  24 chicken wings or drumettes

•   1 cup prepared Hidden Valley® Original 

Ranch® Salad Dressing & Seasoning Mix

•  celery sticks

Directions:

1.   Preheat oven to 350°F.

2.    In small bowl, whisk together butter,  

pepper sauce, and vinegar. Dip  

drumettes in butter mixture; arrange in 

single layer in large baking pan. Sprinkle 

with Hidden Valley® Original Ranch® 

Salad Dressing & Seasoning Mix. 

3.    Bake until chicken is browned and an 

internal temperature of 165°F has been 

reached, about 30 to 40 minutes.  

Sprinkle with paprika.

4.    Serve with Hidden Valley® Original 

Ranch® Dressing and celery sticks.

Find this recipe at HiddenValley.com/ 

Ranch-Buffalo-Wings

For more recipes, visit  

HiddenValley.com/Recipe

Serves 7

Cook 40 min

Submitted by  

Hidden Valley®

Rating

13 Reviews



By LesleyPorcelli

What’s your cooking phobia? A raw 

chicken? Rubbery fish? An overcooked 

steak? Consider these recipes your 

therapy: impossible to mess up, yet 

impressive, paired with confidence-

boosting how-tos. They’re guaranteed  

to make you feel like a rock star…minus  

the spandex and ear-ripping guitar.

rock  star
be  a  kitchen

PHOTOS BY KIM CORNELISON
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stupid-simple 
roast chicken
armagazine.com/stupid-simple-
roast-chicken

“This is so easy it’s stupid.” 

—ELLIOTT

 1 (4-pound) whole chicken

 2 teaspoons kosher salt

 1⁄4  teaspoon black pepper, 

or to taste

 1 lemon, halved

1 Preheat oven to 450°F. 

[From our kitchen: With most 

whole chickens, the giblets—

heart, gizzard, liver, etc., that are 

tucked inside the cavity—have 

already been removed. But 

double-check just in case.]

2 Pat chicken dry inside and 

out and put in a roasting 

pan. Sprinkle with salt and 

pepper and insert lemon 

halves into cavity.

3 Roast until skin is browned 

and crisp, juices run clear, and 

SUBMITTED BY 
Elliott

PREP 10 min

COOK 50 min

READY IN 1 hr, 15 min

SERVES 6

RATING

57 reviews

If only I could…
make a great roast chicken in 
about 1 hour.

Whole chickens have long 

intimidated new cooks. Which side 

is up? How to keep it from tasting 

like dry sand? What are giblets, 

anyway? This recipe eliminates the 

guesswork, and it’s ready in 1 hour 

(plus 15 minutes of resting).

The secret 
Most chicken-roasting cooks tend 

to set their ovens to 350°F.  But 

don’t be afraid of recipes that crank 

it way up. It makes the chicken 

juicier and usually means a serious 

reduction in cooking time.

an instant-read thermometer 

inserted into thickest parts of 

breasts and thighs (do not touch 

bone) registers at least 165°F, 

50 minutes to 1 hour. Let rest 

15 minutes before carving.

PER 5-OUNCE SERVING 435 CAL; 

29.8g FAT (8.5g SAT); 38g PRO; 1.9g CARB; 

0.8g FIBER; 489mg SODIUM; 153mg CHOL

Add these ingredients 

all at once to your shopping 

list. See page 4 for details.



SUBMITTED BY

Denyse

PREP 15 min

COOK 10 min

READY IN 25 min

SERVES 4

RATING

273 reviews
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fi sh in foil
armagazine.com/fi sh-in-foil

“This no-smell fi sh recipe is 

the only one I make for my 

family. Take the foil packets 

to the table for serving, 

and keep them there for 

discarded bones and skin. 

Then when dinner’s done, 

haul those babies to the 

outside trash.” —DENYSE

 4  rainbow or brook trout 

fi llets, each 5 to 6 ounces 

and 1⁄2 inch thick [From 

our kitchen: You can use 

other mild white fi sh such 

as tilapia.]

 2  tablespoons olive oil

 1  teaspoon garlic salt, or 

to taste

 1⁄2  teaspoon black pepper, 

or to taste

 1  to 2 jalapeño peppers, 

cut crosswise into 

1⁄8-inch-thick slices

 2  lemons, cut crosswise 

into 1⁄8-inch-thick rounds

1 Preheat oven to 400°F. 

2 Rinse fi llets, pat dry, and put 

each on its own large sheet 

(14x12 inches) of foil. Rub with 

oil and sprinkle with garlic salt 

and pepper. Top each with 3 to 

4 jalapeño slices and squeeze 

juice from ends of lemons over 

fi sh. Arrange 3 to 4 lemon rounds 

on each fi llet. Fold foil and 

carefully seal edges to make 

packets. [From our kitchen: 

modenese 
pork chops
armagazine.com/modenese-
pork-chops

“Everyone who has this 

loves it! It’s surprisingly 

simple and quick, and 

the aroma is wonderful.” 

—STEPHANIE KNEWASSER

 4  (1-inch-thick) 

boneless pork chops 

(about 11⁄2 pounds)

 3⁄4  teaspoon salt, or 

to taste

 1⁄2  stick butter, cut 

into 4 pieces

 1⁄2  cup dry white wine

 2  cloves garlic, minced

 1⁄2  teaspoon dried rosemary

 1⁄8  teaspoon black pepper

1 Pat chops dry and sprinkle 

both sides with salt; let stand 

10 minutes. Heat butter in a large 

skillet over medium heat until hot 

but not browning. Cook chops, 

turning once, until browned, 

about 5 minutes on each side.

2 Add wine, garlic, rosemary, and 

pepper and simmer, uncovered, 

over medium-low heat, 10 minutes. 

Turn chops and cook until tender, 

about 10 minutes more. Transfer 

chops to serving plates and top 

with sauce.

PER SERVING (6 OUNCES PORK AND 

2 TABLESPOONS SAUCE) 518 CAL; 35g 

FAT (15.6g SAT); 46g PRO; 1.2g CARB; 

0.1g FIBER; 674mg SODIUM; 158mg CHOL

SUBMITTED BY 
Stephanie Knewasser

PREP 10 min

COOK 30 min

READY IN 50 min

SERVES 4

521 reviews

If only I could...
keep my pork chops 

from drying out. 

The leanness of today’s pork chops 

is often blamed for their tendency 

to dry out, but even the more fatty 

heritage-breed chops can go dry if 

they’re not handled right. There are a 

few ways to guarantee great chops, 

though, so fear not.

The secret 
Cook chops fast with high heat or 

slow on low—nothing in between. 

Quick cooking preserves tenderness, 

as does gentle simmering, which 

takes the chop from firm back to 

tender again the longer it stews. 

A brine can also give you that extra 

bit of insurance for a juicy chop.

If only I could...
cook fish without 
messing it up. 

Fish prices are high enough to 

make you feel the recipe just has to 

work—no overcooking, no drying, no 

undercooking, no making your house 

smell like a fish shop.

The secret 
Foil packets will save your sole. 

They seal in moisture as well as the 

telltale smell, and cleanup couldn’t 

be easier. The seal-it-up technique 

works with just about any fish fillets 

or even scallops or shrimp. Toss in 

pretty much any vegetables and 

fresh herbs, along with a little oil 

or butter and a shot of something 

acidic (lemon juice in this recipe).

Don’t assemble packets more 

than 20 minutes ahead because 

the lemon juice could alter the 

fi sh’s texture.] Transfer packets 

to a baking sheet.

3 Bake until fi sh just fl akes with 

a fork, 10 to 12 minutes. [From 

our kitchen: You need to open 

only 1 packet to judge doneness. 

Open it carefully, though, because 

of the steam.]

PER 1-FILLET SERVING 271 CAL; 15.6g FAT 

(2.9g SAT); 29g PRO; 6.2g CARB; 2.7g 

FIBER; 314mg SODIUM; 83mg CHOL



SUBMITTED BY 
MrsFisher0729

PREP 10 min

COOK 30 min

READY IN 2 days, 20 min 
(includes brining)

SERVES 6

4 reviews

salt-and-pepper 
rib-eye steak

armagazine.com/salt-and-
pepper-rib-eye-steak

“Salting the rib-eye two 

days prior to cooking brines 

the steak, helps tenderize 

it, and adds rich fl avor.” 

—MRSFISHER0729

 6  (8-ounce) rib-eye steaks, 

at least 1⁄2 inch thick

 1  tablespoon kosher salt 

[From our kitchen: A 

salt with larger crystals, 

such as Diamond Crystal 

Kosher Salt, works best in 

this recipe.]

 11⁄2  teaspoons coarsely 

ground black pepper

 1  tablespoon vegetable oil, 

or as needed

 2  tablespoons butter, cut 

into 6 pieces

1 Sprinkle both sides of each 

steak with a total of 1⁄2 teaspoon 

salt per steak. Refrigerate in an 

airtight container 2 days.

2 Remove steaks about 

30 minutes prior to cooking 

and sprinkle both sides with 

pepper. Heat a 10-inch cast-iron 

skillet over medium-high heat 

until very hot, 2 to 3 minutes. 

Add 1 teaspoon oil and heat until 

it shimmers.

3 Carefully put 2 steaks in skillet 

and cook until well browned on 

1 side, about 2 minutes. [From 

our kitchen: If you have a 12-inch 

skillet, you can cook 3 steaks at a 

time.] Turn steaks over and top 

each with 1 piece butter. Cook 

1 to 2 minutes more for medium-

rare. Transfer to a platter and 

cover with foil to keep warm. 

Drain fat from skillet, then cook 

remaining steaks in batches in 

same manner with remaining oil 

and butter.

PER 1-STEAK SERVING 352 CAL; 27.2g FAT 

(11.3g SAT); 25g PRO; 0.3g CARB; 0.1g 

FIBER; 1,024mg SODIUM; 91mg CHOL

If only I could...

cook the perfect juicy steak. 
Why do restaurant steaks taste so 

amazing? Quite simply, chefs are 

strategic with seasonings and they 

cook it just right. This recipe—which 

has you salt the steaks two days 

ahead and calls for a sear in a cast-

iron skillet—will yield steaks that 

taste like they’re right out of the 

steak house.

The secret 
All the clichés are true when it 

comes to steak: Less is more 

(generous salt and pepper are all 

you need). And go to extremes: 

Sear them over high heat and 

keep cook time as short as 

possible—particularly with steaks 

as thin as the ones in this recipe.
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vegan 
chocolate cake
armagazine.com/vegan-chocolate-
cake

“This is a really simple yet 

very tasty cake. You can use 

rice fl our or something other 

than wheat. You can also 

add chocolate chips and/or 

nuts.” —SUE

 11⁄2  cups fl our

 1  cup white sugar

 1⁄4  cup unsweetened cocoa 

powder, plus more for 

dusting

 1  teaspoon baking soda

 1⁄2  teaspoon salt

If only I could…

make a killer chocolate cake. 

Don’t get distracted by the word 

“vegan” in this recipe’s title. This is 

the only chocolate cake recipe you 

need because it (1) uses one bowl, 

(2) has a deep chocolaty flavor, and 

(3) is incredibly moist despite having 

no eggs, butter, buttermilk, or sour 

cream. It’s delicious and easy first, 

and vegan by coincidence.

The secret
It’s not true for just chocolate cake: 

Anytime you see a recipe for an oil 

cake, you can usually count on it to 

be ultramoist and keep beautifully 

over several days. 

 1⁄3  cup vegetable oil

 1  teaspoon vanilla extract

 1  teaspoon white vinegar

 1  cup water

   Powdered sugar for 

dusting

1 Preheat oven to 350°F. Lightly 

oil an 8- to 9-inch round cake 

pan and line bottom with a round 

of parchment or wax paper.

2 Whisk together fl our, white 

sugar, cocoa, baking soda, and 

salt in a large bowl. Add oil, 

vanilla, vinegar, and water and 

whisk until smooth.

3 Pour into prepared pan and 

bake until cake is springy to the 

touch and a toothpick inserted in 

SUBMITTED BY 
Sue

PREP 15 min

COOK 25 min

READY IN 1 hr, 40 min 
(includes cooling)

SERVES 8

RATING

568 reviews

center comes out clean, 25 to 

35 minutes. Remove from oven 

and let cool in pan on a rack 

15 minutes. Run a thin knife 

around edge of cake, then turn 

cake out onto a wax-paper-lined 

plate. Peel off  paper and 

immediately fl ip cake back over, 

top side up, onto rack. Cool 

completely, about 45 minutes. 

Just before serving, dust cake 

with powdered sugar and cocoa. 

PER SERVING 275 CAL; 9.7g FAT (1.2g SAT); 

3g PRO; 45g CARB; 1.2g FIBER; 304mg 

SODIUM; 0mg CHOL

You don’t have to have tattoos to be a rock star…but it doesn’t hurt! If you have a food (or foodie) tattoo, 

we want to see it. Post a photo of your ink on Instagram and tag it #MyAllrecipes (we’ll regram our favorites!).



TIME TO MAKE THE

Oscar Wilde once wrote: 
“Between the optimist and 
the pessimist, the difference 
is droll. The optimist sees the 
doughnut; the pessimist the 
hole!” Consider us extreme 
optimists: We’re happy to see 
(and eat) them both. 

PHOTOS BY KIM CORNELISON
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Yummy! My kids beg me to 

make these. I use a small 

scoop and make doughnut holes out 

of the whole batch. It’s quick and 

easy and makes less mess. I’ve used 

fl avored applesauce, too—raspberry 

and cinnamon are great. We’ve also 

dipped them in glaze. —MIA

I didn’t have buttermilk, so 

I substituted plain yogurt, and 

these were still great. Make sure 

your oil isn’t too hot! I burnt the 

fi rst few. I cut the doughnut rings 

with a glass and the doughnut 

centers with a small shot glass. 

—CASSIECAT31

YOU
SAID

Applesauce Doughnuts

armagazine.com/applesauce-doughnuts

“My mom made these when I was a 

little girl. We loved to help her—and, 

of course, eat them aft erward. Dust 

with powdered sugar, white sugar, or 

cinnamon sugar. Delicious!” —SUE BROWN

 3⁄4 cup white sugar

 2 tablespoons butter, melted

 2 eggs

 3⁄4 cup unsweetened applesauce

 4  cups fl our [From our kitchen: For a 

heartier doughnut and more fi ber, you 

can replace 1 cup of the all-purpose 

fl our with whole-wheat fl our.]

 2 teaspoons baking powder

 1 teaspoon salt

 1⁄2 teaspoon baking soda

SUBMITTED BY 
Sue Brown

PREP 25 min

COOK 20 min

READY IN 45 min 

MAKES 11⁄2 dozen 

RATING

13 reviews

 1⁄2 teaspoon ground mace

 1⁄2 teaspoon cinnamon

 1⁄2 cup buttermilk

  Vegetable oil for frying

 1⁄4  cup powdered sugar for dusting, or 

more to taste

1 Beat together white sugar, butter, eggs, 

and applesauce in a large bowl. Whisk 

together fl our, baking powder, salt, baking 

soda, mace, and cinnamon in another bowl. 

Stir fl our mixture into applesauce mixture, 

alternating with buttermilk, until a stiff  but 

spoonable dough forms.

2 Turn dough out onto a fl oured surface 

and roll or pat out 1⁄2 inch thick. Cut out 

doughnuts and doughnut holes using a 

fl oured 21⁄2-inch doughnut cutter (or 

21⁄2-inch and 1-inch round biscuit or cookie 

cutters). Remove and reserve centers for 

doughnut holes. 

3 Pour oil to a depth of 2 inches in a deep, 

heavy-bottomed skillet or pot (preferably 

cast iron) or a deep fryer; heat to 375°F. 

[From our kitchen: You’ll need about 2 quarts 

oil for a 3- to 4-quart skillet or pot.] 

4 Working in batches of 2 or 3 at a time, 

gently slide doughnut rings into hot oil and 

fry, turning once and keeping oil temperature 

at about 360°F, until golden brown, about 

2 minutes total. Transfer with a slotted spoon 

to a baking sheet lined with paper towels or 

brown paper to drain. Fry doughnut holes in 

similar manner, working in batches of 6 to 

8 at a time and frying about 45 seconds total. 

5 Dust with powdered sugar.

PER SERVING (1 DOUGHNUT AND 1 HOLE) 252 CAL; 

11.8g FAT (2.1g SAT); 3.8g PRO; 33g CARB; 0.9g FIBER; 

250mg SODIUM; 24.3mg CHOL 
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Baked Mini Doughnuts

armagazine.com/baked-
mini-doughnuts

“Mini doughnuts without the frying! 

These have the texture of cake 

doughnuts and are, of course, addictive. 

Enjoy!” —THEAUTHENTICNUT

 2⁄3 cup fl our

 1⁄2 teaspoon baking powder

 1⁄4 teaspoon nutmeg

 1⁄8 teaspoon salt

 5  tablespoons butter, at room 

temperature

 1⁄3 cup plus 3 tablespoons sugar

 1 egg

 1⁄4 cup milk

 1⁄2 teaspoon vanilla extract

 1⁄2 teaspoon cinnamon

1 Preheat oven to 350°F. Generously grease 

two 12-well miniature doughnut pans.

2 Whisk together fl our, baking powder, 

nutmeg, and salt in a bowl. Beat together 

butter and 1⁄3 cup sugar in a large bowl with 

an electric mixer at medium speed until well 

combined, then beat in egg.

3 Add half of fl our mixture, then milk and 

vanilla, and then remaining fl our mixture, 

beating until combined. Spoon batter into a 

pastry bag and pipe into doughnut pan wells, 

fi lling about two-thirds full.

4 Bake until a wooden pick inserted in 

doughnut comes out clean, 10 to 12 minutes. 

Cool in pans 1 minute, then run a metal 

spatula around edges to release doughnuts.

5 Mix together remaining 3 tablespoons 

sugar and cinnamon in a large bowl. Add 

warm doughnuts and gently toss with 

hands to coat. 

PER 3-DOUGHNUT SERVING 167 CAL; 8.2g FAT 

(4.9g SAT); 2.2g PRO; 21.7g CARB; 0.4g FIBER; 136mg 

SODIUM; 43mg CHOL 

SUBMITTED BY 
Theauthenticnut

PREP 15 min

COOK 10 min

READY IN 30 min 

MAKES 2 dozen

RATING

1 review

My doughnuts were cooked 

at nine minutes, so start 

checking early. I know oven temps 

vary, but these are small, and it 

wouldn’t take much for them to 

overbake. I wondered if the sugar 

mixture would stick without 

dipping them fi rst in melted 

butter…well, it did! Coating them 

while they are still warm is key. 

—LUTZFLCAT

YOU
SAID
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French Crullers

armagazine.com/french-crullers

FOR CRULLERS

 1 cup water

 1⁄4 cup shortening

 1⁄4 cup white sugar

 1 teaspoon salt

 1 teaspoon fi nely grated orange zest

 1 cup fl our

 3 large eggs

  Vegetable oil for frying

FOR GLAZE

 11⁄2 tablespoons shortening, melted

 11⁄2 cups powdered sugar

 3  tablespoons heavy cream, or as 

needed

 1⁄8 teaspoon salt

 1 teaspoon vanilla extract

Make crullers:

1 Stir together water, shortening, sugar, salt, 

and zest in a large saucepan and bring to a 

rolling boil over medium-high heat. Remove 

from heat, add fl our, and stir vigorously until 

incorporated, about 1 minute. Return to heat 

and cook, stirring, 30 seconds more to allow 

some moisture to evaporate. Remove from 

heat and cool slightly, about 5 minutes. 

2 Add eggs 1 at a time, beating with an 

electric mixer at medium speed aft er each 

addition. Beat until eggs are fully incorporated 

and dough is shiny and smooth. (Dough will 

be thick but should fl ow off  beaters.)

3 Transfer to a pastry bag fi tted with a wide 

star tip. Pipe dough in desired shapes (such 

as thick twisted rings, hearts, fi gure eights, or 

4-inch sticks) onto individual squares of 

well-greased parchment paper, wax paper, or 

foil. Chill in freezer 20 minutes, while you heat 

oil and make glaze. [From our kitchen: If you 

don’t want to make them a certain shape, you 

can pipe short lengths of dough directly into 

hot oil in Step 4, below.]

4 Pour oil to a depth of 2 inches in a deep, 

heavy-bottomed skillet or pot (preferably 

cast-iron) or a deep fryer; heat to 375°F. 

[From our kitchen: You’ll need about 2 quarts 

oil for a 3- to 4-quart skillet or pot.] Working in 

small batches and turning heat to low briefl y 

while you add them, turn papers upside down 

over pot and let dough drop gently into hot 

oil. [From our kitchen: It helps to run a thin 

knife or small spatula under each cruller to free 

it from the paper.] Fry, turning once, until well 

puff ed and golden brown, 4 to 6 minutes 

total. Transfer with a slotted spoon to a baking 

sheet lined with paper towels or brown paper 

to drain, then transfer to a wire rack.

Make glaze:

5 Stir together shortening, sugar, cream, salt, 

and vanilla in a bowl until smooth, adding 

more cream if necessary for drizzling 

consistency. Drizzle or brush over crullers. 

PER 1-DOUGHNUT SERVING 215 CAL; 15.1g FAT 

(2.8g SAT); 1.8g PRO; 18.3g CARB; 0.2g FIBER; 159mg 

SODIUM; 34mg CHOL 

SUBMITTED BY 
Kathy

PREP 25 min

COOK 15 min

READY IN 45 min 

MAKES 11⁄2 dozen 

RATING

6 reviews

My family loved these. 

I replaced the orange zest 

with nutmeg and cinnamon, and 

I sprinkled powdered sugar on 

top instead of icing. Took me just 

20 minutes. Very easy, very yummy! 

—MSSPILLMAN

I tried making these last night. 

They were a big hit—the texture 

and fl avor were superb. I would 

recommend squeezing them out 

pretty thick. The ones I made were 

a bit too skinny. —MARCOMP

When piping, twist the bag and 

move very slowly to get a slightly 

thicker doughnut. It also looks 

a little prettier. (You can do any 

shape you like. I made hearts for 

Valentine’s Day last year.) For the 

glaze, I melted butter instead of 

using shortening and substituted 

white sugar for half of the 

powdered sugar. It makes the glaze 

easier to drizzle onto the crullers. 

—KATIEM030

YOU
SAID



Plain Cake Doughnuts

armagazine.com/plain-cake-doughnuts

“A simple cake doughnut lightly spiced 

with cinnamon and nutmeg. Sprinkle 

with cinnamon-sugar or coat with a 

powdered sugar glaze.” —JENNIFER LONG

 2 cups fl our

 1⁄2 cup sugar

 1 tablespoon baking powder

 1⁄2 teaspoon salt

 1⁄4 teaspoon cinnamon

 1⁄8 teaspoon nutmeg

 1⁄2 cup milk

 1 egg, beaten

 2 tablespoons melted butter

  Vegetable oil for frying

1 Whisk together fl our, sugar, baking powder, 

salt, cinnamon, and nutmeg in a large bowl. 

Whisk together milk, egg, and butter in a 

small bowl; add to fl our mixture, stirring 

until a smooth dough forms. Knead lightly 

with fl oured hands and turn out onto a lightly 

fl oured surface. Roll or pat out to 1⁄4 inch 

thick. Cut out doughnuts and doughnut holes 

using a fl oured 21⁄2-inch doughnut cutter (or 

21⁄2-inch and 1-inch round biscuit or cookie 

cutters). Reserve centers for doughnut holes.

2 Pour oil to a depth of 2 inches in a deep, 

heavy-bottomed skillet or pot (preferably 

cast-iron) or a deep fryer; heat to 375°F. 

[From our kitchen: You’ll need about 2 quarts 

oil for a 3- to 4-quart skillet or pot.]

3 Working in batches of 2 or 3 at a time, 

gently pick up and drop doughnut rings into 

hot oil. Fry, turning once, until light golden 

brown, about 1 minute total. Transfer with a 

slotted spoon to a baking sheet lined with 

paper towels or brown paper to drain. Fry 

doughnut holes in similar manner, working in 

batches of 6 to 8 at a time and frying about 

45 seconds. [From our kitchen: These are 

very nice unadorned, but you can dust them 

with powdered sugar if you like.]

PER SERVING (1 DOUGHNUT AND 1 HOLE) 266 CAL; 

17.4g FAT (3.2g SAT); 3g PRO; 25.2g CARB; 0.6g FIBER; 

245mg SODIUM; 21.6mg CHOL 

SUBMITTED BY 
Jennifer Long

PREP 15 min

COOK 10 min

READY IN 30 min 

MAKES 1 dozen 

RATING

270 reviews

Instead of making rolled doughnuts, I used a 1-ounce scoop and made doughnut holes. They were 

light, fl avorful, and enjoyed by all! —CAPECHEF

I put some cinnamon and sugar in a small brown bag and then tossed in the freshly cooked doughnuts. 

I simply shook the bag to coat, and they turned out fabulous! —LARMA

These are amazing. Eat them hot from the pan with a swig of apple cider. FYI: If you should happen to 

have any left overs, they are not so great cold. Heat them up in your toaster oven. —ERIN-ANDY HARDER OLIVER

I keep a pair of bamboo chopsticks just for frying things; they’re the perfect tool for turning and 

retrieving doughnuts as well as lowering them into hot oil without splashing. —SOPENIA

YOU
SAID
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My Mom’s Raised 

Doughnuts

armagazine.com/my-moms-
raised-doughnuts

FOR DOUGHNUTS

 1⁄2 cup warm (100°F to 110°F) water

 2  (0.25-ounce) packages active dry 

yeast

 1 teaspoon plus 1⁄4 cup white sugar

 1⁄3  cup vegetable shortening

 3⁄4 cup milk 

 1 teaspoon salt

 4 cups fl our

 2 eggs

  Vegetable oil for frying

FOR GLAZE

 2 cups powdered sugar

 1 teaspoon vanilla extract

 2 tablespoons water, or as needed

Make doughnuts: 

1 Pour warm water into a small bowl and 

whisk in yeast and 1 teaspoon sugar. Let 

stand until a foamy layer forms on top, 

about 5 minutes.

2 Melt shortening with milk in a small 

saucepan over medium-low heat until tiny 

bubbles appear on surface. Transfer to a large 

bowl along with salt and remaining 1⁄4 cup 

sugar, and beat with an electric mixer at low 

speed just until sugar dissolves.

3 Add 1 cup fl our and eggs and beat at low 

speed until smooth. Beat in yeast mixture 

and remaining 3 cups fl our until combined. 

Continue beating until dough pulls away 

from sides of bowl, about 2 minutes.

4 Turn dough out onto a well-fl oured 

surface and knead until smooth and elastic, 

about 2 minutes.

5 Shape into a ball and transfer to a large 

greased bowl. Turn dough to grease evenly, 

cover with wax paper or plastic wrap, and let 

rise in a warm, draft -free spot until doubled, 

about 50 minutes. [From our kitchen: Not 

sure if it has risen enough? Poke the dough with 

your fi nger. If the indentation stays, the dough is 

ready. If it springs back, it hasn’t fully risen.]

6 Punch down dough. Turn out onto a lightly 

fl oured surface and roll out 1⁄2 inch thick. Cut 

out doughnuts and doughnut holes using a 

fl oured 3-inch doughnut cutter (or 3-inch 

and 1-inch round biscuit or cookie cutters). 

Remove and reserve centers for doughnut 

holes. Loosely cover with wax paper and 

let rise until very light and fl uff y, about 

40 minutes.

7 Pour oil to a depth of 2 inches in a deep, 

heavy-bottomed skillet or pot (preferably 

cast iron) or a deep fryer; heat to 375°F. 

SUBMITTED BY 
Peggy Weaver Tebben

PREP 1 hr

COOK 15 min

READY IN 3 hr
(includes rising)

MAKES 2 dozen

RATING

110 reviews

[From our kitchen: You’ll need about 2 quarts 

oil for a 3- to 4-quart skillet or pot.]

8 Working in batches of 2 or 3 at a time, 

gently pick up and drop doughnut rings into 

hot oil. Fry, turning once, until light golden 

brown, about 2 minutes total. Transfer with a 

slotted spoon to a baking sheet lined with 

paper towels or brown paper to drain. Fry 

doughnut holes in similar manner, working in 

batches of 6 to 8 at a time and frying 

45 seconds to 1 minute total.

Make glaze: 

9 Stir together sugar, vanilla, and enough 

water to make a spreadable glaze. Spread a 

thin layer over top of warm doughnuts. [From 

our kitchen: We tinted the glaze pink with red 

food coloring and added a few sprinkles.]

PER SERVING (1 DOUGHNUT AND 1 HOLE) 225 CAL; 

10.8g FAT (1.8g SAT); 3.2g PRO; 28.8g CARB; 0.7g FIBER; 

107mg SODIUM; 16.3mg CHOL 

OMG. This recipe is amazing. 

Delicious, light, and…

doughnuts! I don’t own a deep fryer 

and I was still successful. Gotta go 

now. Doughnuts are calling! —THEL 

YOU
SAID



Baked Buttermilk 

Pumpkin Doughnuts
armagazine.com/baked-buttermilk-
pumpkin-doughnuts

FOR DOUGHNUTS

 11⁄2 cups fl our

 2 teaspoons pumpkin pie spice

 11⁄2 teaspoons baking powder

 1⁄4 teaspoon baking soda

 1⁄2 teaspoon salt

 1 cup packed dark brown sugar

 1⁄2 stick butter, melted

 1⁄4 cup vegetable oil

 1⁄3 cup buttermilk

 1 large whole egg

 1 large egg yolk

 1 cup pure pumpkin purée

 1 teaspoon vanilla extract

FOR GLAZE

 1⁄2 stick butter

 1⁄2 cup packed dark brown sugar

 2 tablespoons cream or milk

 2 tablespoons pure maple syrup

 1 cup powdered sugar

 1⁄2 teaspoon vanilla extract

 1⁄2  cup coarsely chopped pecans 

(optional) [From our kitchen: For 

added fl avor and crunch, toast the 

pecans in a dry skillet until fragrant.]

Make doughnuts:

1 Preheat oven to 350°F. Spray 2 standard-

size, 6-well (31⁄2-inch) doughnut pans with 

cooking spray. Stir together fl our, pumpkin 

pie spice, baking powder, baking soda, and 

salt in a small bowl. Whisk together brown 

sugar, butter, oil, buttermilk, whole egg, 

egg yolk, pumpkin purée, and vanilla in a 

large bowl until smooth. Add fl our mixture 

to pumpkin mixture, stirring just until no 

streaks of fl our remain.

2 Spoon mixture into prepared doughnut 

pans (they’ll be quite full), and bake until 

tops spring back when lightly presed, 15 to 

18 minutes. Remove doughnuts from pans 

and transfer to a wire rack to cool while 

you prepare glaze.

Make glaze:

3 Melt butter in a small saucepan over 

medium heat just until it begins to brown, 

about 3 minutes. Remove from heat and 

whisk in brown sugar, cream, and maple 

syrup. Return pan to low heat and cook 

until bubbly, about 30 seconds. Remove 

from heat and whisk in powdered sugar 

and vanilla until smooth. 

4 Spread about 4 teaspoons of glaze over 

top of each doughnut, then immediately 

sprinkle with pecans (if using). Let stand until 

glaze is set, about 15 minutes.

PER 1-DOUGHNUT SERVING 363 CAL; 16.9g FAT 

(6.2g SAT); 3.4g PRO; 51g CARB; 1.5g FIBER; 278mg 

SODIUM; 52mg CHOL 

SUBMITTED BY 
Anita Van Gundy

PREP 25 min

COOK 20 min

READY IN 1 hr 
(includes standing)

MAKES 1 dozen 

Brand-new recipe! 

Go online to rate 
and review it.
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Spread warm 

doughnuts with 

cool frosting—or 

dip fully cooled 

doughnuts in a 

small bowl of 

warm glaze. Top 

with nuts or 

sprinkles before 

the glaze sets.

blue ribbon-worthy 
These maple-glazed beauties by Anita Van 

Gundy of Des Moines, Iowa, took fi rst place 

in the Allrecipes “Holy Doughnuts!” contest 

at the 2015 Iowa State Fair. They’re baked, 

not fried, and totally delicious. And we would 

know—our editors got to judge! Get the 

inside scoop and see behind-the-scenes 

photos from the contest on our blog at 

dish.allrecipes.com/holy-doughnuts



Got leftover doughnuts? Give them to us! (Just 

kidding.) Though most are best up to a few hours 

after they’re made, doughnuts will keep overnight in an 

airtight container. You can freeze them, too, for up to three 

months. Just hold off on glazing until after they’ve thawed. 

The temperature of hot 

oil drops a little when 

you add cool or room-

temperature dough to 

it. So clip a deep-frying/

candy thermometer to 

your pot and adjust the 

heat as needed with 

each batch to keep the 

oil between 350°F and 

375°F, the best range 

for frying.

A doughnut cutter 

A sugar sift er

A deep-frying/

candy thermometer 

HOLEY 
HISTORY 

The Dutch 

record the fi rst 

known recipe for 

doughnuts. The 

Twitter version 

would go something 

like this: “Stuff  

sweet dough balls 

with chopped apple, 

prunes, and raisins. 

Deep-fry in pork fat. 

#OMG #sogood.” 

They call them 

olykoeks (“oily 

cakes”).

The term 

“doughnut” 

emerges when 

Elizabeth Gregory, 

the mother of a 

New England ship 

captain, sends her 

son to sea with 

batches of her 

famous hazelnut- 

and walnut-stuff ed 

olykoeks. (Dough + 

nuts = doughnuts!) 

Allegedly, he sticks 

one on a steering-

wheel spoke, giving 

the pastry its now-

signature hole.

Russian refugee 

Adolph Levitt 

invents a special 

frying machine to 

supply doughnuts 

to the masses 

swarming his New 

York City bakery 

aft er theater 

shows. Soon aft er, 

he is raking in the 

dough, making 

$25 million a 

year selling the 

machines to 

bakers around 

the country.

19
2

0

18
4

7

e
a

rl
y 

18
0

0
s

A biscuit cutter, cookie cutter, soup can, or standard 

pint glass for the doughnut ring—and a milk jug cap, 

shot glass, or pill bottle for the hole. (You can also 

go the nothing-but-holes route, and just scoop up 

tablespoons of the dough to fry or bake.)

A fi ne-mesh sieve.

A cube of bread. Drop it into the oil when you think it’s 

hot enough and before it starts to smoke. If the bread 

turns golden in 30 to 60 seconds, you’re in business.
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The fi rst 

Dunkin’ Donuts 

opens in Quincy, 

Massachusetts, 

and doughnuts 

become a morning 

staple with coff ee.

Canadian doughnut 

chain Tim Hortons 

introduces bite-size 

confections called 

Timbits, sparking 

the commercial 

popularity of 

doughnut holes. 

New York pastry 

chef Dominique 

Ansel creates 

a doughnut-

croissant mash-up 

called the cronut. 

It gives rise to 

a new wave of 

doughnut hybrids, 

including the 

donart (doughnut 

+ tart) and the 

duffi  n (doughnut 

+ muffi  n).

Doughnuts 

vs. Donuts

“Doughnut” is 

the dictionary-

approved spelling 

for a sweet, oft en 

ring-shaped pastry 

that’s been fried in 

oil. The origin

of the word’s 

shortened version 

are still unclear: 

Some experts say 

bakers started 

advertising it as 

a “donut” in the 

1920s because 

the spelling was 

easier for people 

who didn’t 

speak English to 

understand. Others 

believe the term 

took off  during 
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baking soda or 

baking powder—

like real cake—

resulting in a 

denser treat that 

can stand up to 

a thick layer of 

frosting or a few 

dunks in a 

cup of coff ee.

Fried 

vs. Baked

Most doughnuts are 

fried in vegetable 

oil, giving them 

that distinct crispy 

outside and warm, 

chewy middle. 

Baked doughnuts 

tend to have a more 

cake-like texture 

throughout and may 

be lower in fat.

—LAUREN0926

For fi lled doughnuts, cut dough into rounds rather than 

rings or use a muffi  n pan instead of a doughnut pan, and fry 

or bake as directed. Let cool, then fi ll by poking a side hole in 

each doughnut and piping your favorite jam, pastry cream, 

or whipped cream into the middle.

no center hole = room for filling

the 1950s when 

Dunkin’ Donuts 

trademarked it.

Crullers 

vs. Cronuts

From the Dutch 

word krulle 

(“twisted cake”), 

crullers have a 

ridged and twisted 

exterior, oft en 

made by forcing 

the dough through 

a pastry nozzle 

while twisting the 

pastry bag. The 

standard cruller 

(rhymes with 

“color”) is a raised 

doughnut leavened 

with baking soda. 

French crullers are 

made with choux 

pastry, the same 

light and airy dough 

used in cream puff s 

and éclairs. Cronuts 

made their debut in 

2013 as buttery 

croissant-like 

dough that’s cut 

into a ring and 

deep-fried, then 

dusted with sugar, 

fi lled, and glazed.

Raised 

vs. Cake 

Raised-doughnut 

recipes use yeast 

as a leavening 

agent, which makes 

for a light, airy 

doughnut that’s 

easy to fi ll with 

pastry cream or 

jelly. Cake 

doughnuts are 

leavened with 



PHOTOS BY KATHRYN GAMBLE

“Hey, honey, could you pick up some milk?” That used to be a pretty straightforward 
request, but there are lots of choices besides whole or skim in the milk department 

these days. Almond, rice, soy, coconut? UHT, rbGH-free, or lactose-free? What does  

it all mean? And how do you milk an almond anyway? We explain. 

By OneSmartCookie

whole milk
contains ≥3.25% milk fat  

(aka cream); provides  

149 calories and  

about 8g fat  

per cup

milking it

dairy milk, demystified
Whether you drink skim, whole, or something in 

between, dairy milk is nutrient-dense. A cup of 

any of the types shown here packs about 8 grams 

of protein. And assuming the lower-fat versions 

you choose are vitamin-fortified (most are), a 

cup of each also contains more than 10 percent 

of your daily Vitamin A, about 20 percent of your 

daily Vitamin D, and up to 30 percent of your daily 

calcium needs. Generally speaking, the higher the 

milk’s fat content, the higher its calories and fat-

soluble vitamins and the lower its lactose content. 

Of the four, whole milk contains the least lactose. 

2% milk
(“reduced-fat” milk)

contains 2% milk fat; 

provides 122 calories  

and about 5g fat  

per cup

1% milk
(“low-fat” milk)

contains 1% milk fat; 

provides 102 calories  

and about 2g fat 

per cup

skim milk
(“fat-free” or “nonfat” milk)

contains ≤0.2% milk fat; 

provides 83 calories  

and ≤0.2g fat  

per cup



HOW
MOST 

MILK 
GETS IN 

THE JUG

Q: How should I store 

my dairy milk? 

A: Refrigerate it in its 

original container on 

an interior shelf away 

from light (rather 

than in the door of 

the fridge). Properly 

stored, milk often 

keeps two to five days 

beyond its sell-by date. 

You can freeze it, too, 

but that’s not typically 

recommended 

because the freeze-

thaw cycle can change 

milk’s consistency. 

Q: Whole, 2%, 1%, 

skim—which should  

I choose? 

A: You can drink whole 

or 2% milk if you prefer 

the richer taste and 

can accommodate 

RAW: Untreated, unheated, straight 

from the cow. The Food and Drug 

Administration warns consumers not to 

drink it because it can carry bacteria 

that make people sick, although some 

claim raw milk has health benefits. 

While some states forbid raw-milk 

sales, others allow it—often directly 

from the farm.

PASTEURIZED: Heated to specific 

temperatures to destroy micro-

organisms that cause illness and 

shorten shelf life. Most milk sold in  

the U.S. has been pasteurized. 

ULTRA-PASTEURIZED: Pasteurized 

briefly at a high temperature (typically 

two seconds at 280°F) to keep it fresh 

longer in the fridge and supply chain. In 

the U.S., this process is most often used 

on organic milk, cream, and eggnog.

UHT: Ultra-high temperature; so called 

shelf-stable or aseptic. Pasteurized 

longer at a high temperature (typically 

275°F to 302°F for four to 15 seconds), 

it is packaged in sterilized, hermetically 

sealed containers that can be stored at 

room temperature. UHT milk keeps for 

three to six months on the shelf; once 

opened, it should be refrigerated and 

used within a week. 

HOMOGENIZED: Blended—typically 

blasted through fine mesh—to 

distribute milk fat evenly and keep it 

from separating or clumping later.

milk-label lingo

Dairy farmers attach suction cups to cow 

udders to remove the milk and pump it 

through pipes into chilled vats.

Tanker trucks carry milk from vats to 

factories, where the liquid is whirled 

through machines that separate the cream.

Milk gets pasteurized and homogenized. 

Vitamins A and D often are added.

Milk is packaged and transported to stores, 

often completing the trip from dairy farm 

to grocery case within a few days.

«
«

«

the additional fat 

and calories, but the 

USDA recommends 

drinking low-fat (1%) 

or fat-free milk and 

consuming 2 to 3 

cups of dairy products 

a day, depending  

on your age and 

activity level.

Q: What causes 

differences in milk 

flavor from brand to 

brand or jug to jug? 

A: Milk produced 

by large companies 

often includes milk 

from many farms 

that’s blended and 

processed together 

and intended to taste 

the same every time. 

Small local dairies 

often get their milk 

from a single herd, 

and the flavor can vary 

based on cattle breed,  

type of feed, and 

seasonal factors. UHT 

and ultrapasteurized 

milks may have a 

slightly cooked flavor.

NONHOMOGENIZED: Unblended, 

which allows cream to float on top; also 

sometimes called “creamline” milk.

RBHG-FREE, RBST-FREE, NO 

ARTIFICIAL GROWTH HORMONES: 

From cows that have not been injected 

with the synthetic hormones used by 

some farms to increase milk production.

ORGANIC: Produced on farms  

that adhere to strict USDA organic 

requirements. These include allowing 

cows to graze, feeding them certified 

organic feed, and not giving them 

hormones to stimulate milk production.

LACTOSE-FREE, LACTOSE-

REDUCED: Treated to remove or 

reduce lactose, a sugar that occurs 

naturally in milk and which some people 

have trouble digesting. Oddly enough, 

this results in sweeter-tasting milk. It 

can be substituted for regular dairy milk. 

FORTIFIED: Includes added 

ingredients, typically vitamins A and  

D, but also sometimes protein and 

calcium. The fat in whole milk is naturally 

high in vitamin A, so milk that’s skimmed 

of fat is often fortified with additional 

vitamin A. Vitamin D is often added to 

help your body absorb calcium.

SKIM DELUXE, SKIM SUPREME: 

Nonfat milk with fiber added to create 

the mouthfeel of 2% milk.

85feb/mar 2016   allrecipes.com

BACKSTORY: MILK PRICES

How much you pay for milk hinges on complex 

government formulas setting minimum  

prices paid to dairy farmers—plus shipping 

costs, fluctuations in supply and demand,  

and competition among stores in your area.

     That’s why late last summer, when the 

average price of a half gallon of milk in the 

United States was $1.96, half gallons were 

averaging $3.79 in Hawaii. Organic milk was 

selling for even more at that time—averaging 

$3.87 per half gallon in the U.S. That’s because 

it’s usually more expensive for farmers to 

manage their herds to meet USDA organic 

requirements.

     Nondairy milks typically cost more than 

nonorganic dairy milk. When the average U.S. 

price of dairy milk by the half gallon was 3 

cents an ounce, plant milks (such as almond 

milk and soy milk) were selling on Amazon for 

two to four times that much.
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plant-based milks, in a nutshell

rice milk
>made from brown rice, 

water, and a touch of oil

>has a soft white color, 

naturally sweet flavor, 

thin consistency

>contains about 

113 calories, 1g 

protein, and 2g 

fat (plus 25% 

of your daily 

calcium)  

per cup

coconut milk 
beverage

>made from pressed coconut 

meat and water

>has a bright white color,  

hint of coconut flavor, 

medium body (thicker 

than bottled coconut 

water, thinner than 

canned coconut milk)

>contains about  

45 calories,  

0g protein, and 

4.5g fat (most 

of it saturated) 

per cup

almond milk
>made from soaked ground 

nuts and water, as are cashew, 

hazelnut, and other nut milks

>has a pale beige color, light 

nut flavor; thickness varies 

by brand

>contains about 39 

calories, 2g protein, 

and 3g fat (plus 

50% of your daily 

calcium) per 

unsweetened 

cup

A few decades ago, nondairy milks were hard 

to find in grocery stores. These days, almond 

and other plant-based milks make up 20 

percent of the milk market. They appeal to 

people who have milk allergies or trouble 

digesting the lactose in dairy milk, as well as 

people avoiding animal products for ethical or 

dietary reasons. With the notable exception 

of protein-rich soy milk, the four nondairy 

milks listed here contain less protein and 

more fat than skim milk—and similar amounts 

of vitamins A and D. All but coconut milk are 

good sources of calcium. Rice and almond 

milk are free of saturated fat.

soy milk
>made from ground soybeans  

(a complete protein) and water

>has a creamy color, neutral 

to slightly beany flavor, 

creamy consistency

>contains about  

80 calories, 7g protein,  

and 4g fat (plus 40% 

of your daily calcium) 

per unsweetened 

cup
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Q: Can plant-based 

milks be used instead 

of dairy milk in 

recipes?

A: In many cases, yes! 

Most plant-based milks 

work well in desserts 

and other dishes with 

a sweet edge, such as 

pancakes or curries. For 

baked goods, use the 

same amount of plant 

milk in place of low-fat 

or nonfat dairy milk. (If 

a recipe calls for whole 

dairy milk, you may 

need to mix a teaspoon 

or two of oil or another 

fat into each cup of 

plant milk to get similar 

thickness and body.) 

For general cooking, it’s 

smart to sample your 

Yep! You can make almond milk from scratch with just 

two ingredients and a few minutes of hands-on time. 

Just soak raw almonds overnight in water, drain, liquefy 

in a blender with fresh water, strain through cheesecloth, 

and thin to your desired consistency with more water. 

Done! It’ll keep for a few days in the fridge.

What you’ll spend depends on what you pay for the nuts. 

The straining process gets a tad messy, but homemade 

milk has a more nut-forward flavor. If you make it a habit, 

you can buy reusable nut milk bags for finer straining. For 

a naturally sweetened version, try the Simple Almond 

Milk recipe on Allrecipes.com.

DIY ALMOND MILK?

particular plant milk both 

heated and chilled, and 

consider its flavor—nutty, 

fruity, sweet, beany, 

roasted, cooked?—before 

using it as a substitution 

in a recipe. 

Q: How long do nondairy 

milks keep? 

A: Those purchased 

from the refrigerated 

section are best within 

seven to 10 days of 

opening and should 

be kept in the fridge 

and consumed by the 

package’s use-by date. 

Unopened shelf-stable 

milks keep for months in 

a cool, dry place—check 

the best-by or sell-by 

date on the label. Once 

opened, they’ll keep seven 

to 10 days in the fridge. 

label smarts
When it comes to plant-based milks, it’s wise to read the labels carefully. These milks may be 
unsweetened, sweetened, and/or flavored, and the nutrition and ingredients vary by type and brand. 
Some use soy-, corn-, or barley-based additives as thickeners or sweeteners, which may negate their 
usefulness for those with soy, corn, or gluten allergies. And unless labeled organic or non-GMO, soy 
milk may include genetically modified soybeans. 

Freezing generally is not 

recommended because 

it can change the milk’s 

consistency.

Q: What, and how 

common, is lactose 

intolerance?

A: Lactose is a naturally 

occurring sugar in dairy 

milk that gets processed 

by an enzyme in our 

intestines called lactase. 

Many people have a 

low number of lactase 

enzymes, which means 

they get unpleasant 

digestive effects 

when they consume 

significant amounts 

of milk. Lactose 

intolerance varies 

by race. It’s believed 

that genetic changes 

thousands of years 

ago made it easier for 

Caucasians in northern 

countries to digest milk 

because they needed 

the nutrients to tolerate 

colder climates. Now an 

estimated 15 percent of 

Caucasians are lactose-

intolerant, compared to 

more than 70 percent 

of African-Americans 

and more than 90 

percent of people with 

East Asian ancestry. 

Most who are lactose-

intolerant can have 

about a cup of milk a 

day with few problems. 

Some also take a 

lactase supplement 

before drinking milk or 

eating dairy foods to 

improve digestion.

In place of 1 cup 

whole milk: 

> 1 cup skim milk (or 

plant-based milk) 

plus 2 teaspoons 

butter or oil.

> Or ½ cup 

evaporated 

milk plus 

½ cup 

water

Got milk—just not the right kind for your recipe? Here are a few substitutions.

In place of 1 cup 

skim milk: 

> 1/3 cup nonfat dry milk 

plus 1 cup cold water. 

> Or 1 cup soy milk, 

nut milk, rice 

milk, or coconut 

milk beverage 

(depending 

on flavor 

of dish)

In place of 1 cup buttermilk 

or sour milk:

>1 tablespoon vinegar 

or lemon juice plus 

enough regular milk 

(or soy milk) to make 

1 cup. Let stand 

5 minutes before 

using. 

> Or 1 cup 

plain yogurt
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COMFORTS
BACKSTORY

Beef bourguignon (boor-

or other red wine. Originally 
designed to make the most 
of tougher cuts of meat, 
it’s been elevated and 
celebrated by chefs and 
food writers from Auguste 
Escoffier to Julia Child.

Beef Bourguignon I
armagazine.com/beef-
bourguignon-i

FOR MARINATED BEEF

 3  cups Burgundy or other 

dry red wine

 2  tablespoons brandy

 2  medium onions, chopped

 2  carrots, chopped

 1  sprig fresh parsley

 1  bay leaf

 1  clove garlic, crushed

 10  whole black peppercorns

 1  teaspoon salt

 21⁄2  pounds beef chuck roast, 

cut into 2-inch pieces

FOR STEW

 6  tablespoons olive oil

 1⁄4  pound thick-cut bacon, 

cut into 1⁄4-inch strips  

[From our kitchen: Opt 

for a mildly smoked or 

unsmoked bacon here, 

or the smoke fl avor may 

overwhelm the dish.]

 2  medium onions, chopped

 3  tablespoons fl our

 1  tablespoon tomato paste

 2  cloves garlic, crushed

 1  (14.5-ounce) can 

low-sodium beef broth

 1  teaspoon salt

 1⁄2  teaspoon black pepper

FOR MUSHROOMS

 4  tablespoons butter

 1  pound fresh mushrooms, 

trimmed and sliced

Make marinated beef:

1 Stir together wine, brandy, 

onions, carrots, parsley, bay leaf, 

garlic, peppercorns, and salt in a 

large bowl, then add beef. Cover 

and chill 6 to 8 hours.

Make stew:

2 Transfer beef with tongs to a 

paper-towel-lined baking sheet. 

Strain vegetables from marinade, 

reserving both. 

3 Pat beef dry with paper 

towels. Heat 1 tablespoon oil 

in a heavy, lidded 5- to 7-quart 

pot over medium-high heat. 

Cook half of beef, turning, 

until browned on all sides, 7 to 

9 minutes. Transfer to a large 

bowl. Repeat with another 

tablespoon oil and remaining beef.

4 Add bacon to pot and sauté 

over medium-high heat until 

lightly browned, 4 to 5 minutes, 

and transfer to bowl with beef. 

Pour off  bacon drippings. Add 

Wow! Worth the eff ort! I used Pinot Noir for the 

wine, scaled up the recipe to serve 12 (because 

I caught a great sale on top-grade meat), and froze it. 

When thawed and reheated, it was even more delicious! 

—CLAUDYGIRL

Instead of putting it in the oven, I put the stew in a slow 

cooker and forgot about it all day. (I did stir it from time 

to time.) It came out so yummy! I served it with a hearty 

homemade French peasant bread and garlic mashed red 

potatoes. —NXS

YOU
SAID

SUBMITTED BY

 Cookpot

PREP 15 min

COOK 3 hr, 30 min

READY IN 10 hr 
(includes marinating)

SERVES 8 

RATING

129 reviews

1 cup reserved marinade to pot and 

simmer, stirring and scraping up 

browned bits, 1 minute. Pour pot 

liquid into remaining marinade.

5 Heat 2 tablespoons oil in 

pot. Sauté onions and reserved 

vegetables over medium-high heat, 

stirring, until tender, 5 minutes. 

Transfer to bowl with meat. 

6 Preheat oven to 300°F. Heat 

remaining 2 tablespoons oil in pot. 

Stir in fl our and cook over medium-

high heat, stirring, until beige in 

color, 2 to 3 minutes. Add tomato 

paste, garlic, broth, reserved 

marinade, salt, and pepper. Bring to 

a boil, whisking constantly to 

remove lumps, and cook until 

slightly thickened, 1 to 2 minutes. 

Return beef mixture to pot, stirring 

gently to distribute evenly. 

7 Transfer stew to oven and cook, 

uncovered, stirring occasionally and 

adding water as needed to keep at 

least two-thirds of beef submerged, 

until beef is very tender, about 

3 hours. Discard bay leaf. Skim fat 

from surface with a spoon.

Prepare mushrooms: 

8 While stew cooks, melt butter 

in a skillet over medium-high heat. 

Sauté mushrooms, stirring, until 

lightly browned, 5 to 10 minutes. 

Stir mushrooms into fi nished stew. 

Let stand 15 minutes, then serve. 

[From our kitchen: The stew can 

be made 1 day ahead—it tastes even 

better the second day!— and chilled, 

covered, or frozen up to 1 month.]

PER 11⁄3-CUP SERVING 413 CAL; 20g FAT 

(7.3g SAT); 25.1g PRO; 13.8g CARB; 1.9g FIBER; 

839mg SODIUM; 80mg CHOL
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BACKSTORY

Thai-style,” pad thai is short 
kway teow pad thai, the 

we’ve all come to love. 
There are lots of variations, 

with peanuts, bean sprouts, 

Following others’ 

suggestions and 

using what I had on hand, 

I replaced most of the soy 

sauce with fi sh sauce, used 

slightly less vinegar, and 

replaced tamarind with 

lime pulp. In addition, 

I smashed whole peanuts 

with a mallet and ended 

up with pieces of various 

sizes. The peanuts really 

make the dish. —MARK P

This was super good and 

really easy to make but 

too sweet for us. Next 

time I will cut down on 

the sugar. I subbed shrimp 

for the tofu. I also added 

some cilantro as a garnish. 

To me, pad thai just isn’t 

the same without it!

—ALMONDJOY2807

SUBMITTED BY 
Nan

PREP 30 min

COOK 10 min

READY IN 40 min

SERVES 4 

RATING

276 reviews

Sukhothai Pad Thai

armagazine.com/sukhothai-
pad-thai

“This dish can be made with 

shrimp, chicken, or pork 

instead of tofu. Look for the 

more exotic items in the 

Asian foods section at your 

local grocery store. Adjust 

the sauce ingredients to your 

taste.” —NAN

FOR NOODLES

 4  cups boiling water

 6  ounces (1⁄4-inch-wide) 

dried rice noodles

FOR SAUCE

 1⁄4  cup sugar

 1⁄4  cup white vinegar

 2  tablespoons low-sodium 

soy sauce

 1⁄2  tablespoon tamarind 

concentrate [From our 

kitchen: This is more like 

a paste than a sauce. 

Look for it in Asian and 

Mexican markets.] 

FOR PAD THAI

 1⁄4  cup vegetable or 

peanut oil

 6  ounces fi rm tofu, cut into 

½-inch strips

 3⁄4  teaspoon minced garlic

 2  eggs, beaten

 3⁄4  teaspoon salt

 3⁄4  teaspoon sugar

 1⁄2  cup fi nely chopped 

unsalted roasted peanuts

 3⁄4  teaspoon hot mustard 

powder

 1⁄4  cup chopped fresh chives

 1⁄2  tablespoon paprika 

(optional)

 2  cups fresh bean sprouts

 1  lime, cut into wedges

Prepare noodles:

1 Pour boiling water over 

noodles in a deep bowl and soak 

until opaque and soft ened, about 

10 minutes. Drain, rinse under 

cold water, and drain again. 

Make sauce: 

2 While noodles soak, cook 

sugar, vinegar, soy sauce, and 

tamarind in a small saucepan 

over medium heat, stirring 

occasionally, until sugar 

dissolves, about 2 minutes.

Make pad thai:

3 Heat 1 tablespoon oil in a large 

skillet or wok over medium-high 

heat. Pat tofu dry and cook 

until browned on two sides, 

2 to 3 minutes total. Transfer to 

a bowl. Add 1 tablespoon oil to 

skillet and cook garlic and eggs, 

stirring, until eggs are scrambled, 

about 2 minutes. Transfer to bowl 

with tofu. Add noodles, remaining  

2 tablespoons oil, salt, and sugar 

to skillet and cook, stirring, 

2 minutes. Add sauce, cooked 

tofu-egg mixture, 1⁄4 cup peanuts, 

and mustard powder and stir-fry 

until heated through, 2 to 

3 minutes more.

4 Remove from heat. Sprinkle 

with chives, paprika (if using), 

and remaining 1⁄4 cup peanuts. 

Serve with bean sprouts and 

lime wedges. 

PER 11⁄2-CUP SERVING 544 CAL; 27.4g FAT 

(4g SAT); 17.2g PRO; 58g CARB; 4.2g FIBER; 

892mg SODIUM; 93mg CHOL



SUBMITTED BY 
Silverwolf

PREP 30 min

COOK 1 hr

READY IN 1 hr, 40 min

SERVES 6

RATING

453 reviews

BACKSTORY From the Greek words for “spinach” and “pie,” 
spanakopita (span-uh-KOH-pih-tuh) can be eaten as an appetizer or a main 
course. The filling is almost always laced with spinach, and the crust is usually 
made with thin, crisp, flaky phyllo dough. It can be made in a pan with pastry 
on the top and bottom or folded in small squares of phyllo to create individual 
triangle-shaped portions. 

Spanakopita 

(Greek Spinach Pie)

armagazine.com/spanakopita

“This is an authentic, really 

rich pie with crispy, fl aky 

phyllo dough. Cut large 

pieces for a hearty meatless 

dinner, or cut small pieces 

for appetizers.” —SILVERWOLF

 5  tablespoons olive oil

 2  cups chopped onions 

(2 medium)

 1  cup chopped green 

onions (1 bunch)

 2  cloves garlic, minced

 1  (16-ounce) package 

frozen spinach, thawed 

and squeezed dry

 1⁄2  cup chopped fresh 

parsley [From our 

kitchen: For authentic 

Greek fl avor, add 

1 tablespoon chopped 

fresh dill or 1 teaspoon 

dried dill along with 

the parsley.]

 1⁄2  teaspoon salt

 1⁄2  teaspoon black pepper

 2  eggs, beaten

 1⁄2  cup ricotta or 

cottage cheese

 6  ounces crumbled feta 

cheese (1 cup)

 12  (9x14-inch) sheets 

phyllo dough (from a 

1-pound package)

 11⁄2  tablespoons plain dried 

bread crumbs [From our 

kitchen: Silverwolf’s 

original recipe didn’t call 

for these, but we added 

some to absorb residual 

moisture in the pie.]

1 Heat 3 tablespoons oil in a 

large skillet over medium heat. 

Cook onions, green onions, and 

garlic, stirring occasionally, until 

soft  and lightly browned, about 

15 minutes. Stir in spinach, 

parsley, salt, and pepper, and 

cook, stirring occasionally, 

5 minutes. Remove from heat 

and let cool until warm.

2 Stir together eggs, ricotta, and 

feta in a large bowl. Fold in 

spinach mixture. [From our 

kitchen: You can make the fi lling 

1 day ahead and chill, covered.] 

3 Preheat oven to 350°F. Lightly 

grease a 9x9-inch baking dish.

4 Crisscross 2 phyllo sheets 

in prepared dish, leaving edges 

hanging over sides; brush 

lightly with some of remaining 

2 tablespoons oil, and sprinkle 

with half of bread crumbs. 

Repeat with 2 more phyllo 

sheets, some oil, and remaining 

bread crumbs. Add 2 more 

phyllo sheets, brush with oil, and 

spread spinach mixture evenly 

in dish. Fold overhanging phyllo 

over fi lling. Layer remaining 

6 phyllo sheets on top of dish, 

brushing with oil aft er each 

layer. Roll edges inward and tuck 

against dish. Brush top with any 

remaining oil. [From our kitchen: 

You can freeze this, unbaked and 

well wrapped, up to 1 month. To 

help it rise and make cutting the 

fi nished dish easier, score the 

phyllo top into 6 portions with 

a sharp knife, cutting just to the 

fi lling level, before baking.]

5 Bake until puff ed and golden 

brown, about 40 minutes. Let 

rest 10 minutes before cutting 

and serving. 

PER 3X41⁄2-INCH SERVING 365 CAL; 22.6g 

FAT (8.1g SAT); 14.5g PRO; 28.1g CARB; 4.2g 

FIBER; 658mg SODIUM; 98mg CHOL

Watch it, then bake it! Blipp to 

see a step-by-step video on your 

phone, or go to armagazine

.com/spanakopita-video

A trick for drying 

thawed spinach: 

Sandwich it between 

two plates, hold them 

vertically over the sink, 

and press the plates 

together until liquid 

stops fl owing. Result: 

very dry spinach! Using 

this method, I have 

never had a sogginess 

problem with this 

recipe. —SELEA

My kids love this. I add 

more feta and triple the 

garlic. It’s wonderful 

served with Greek 

salad, pita bread, and 

hummus. —KIRA MARTIN

Delicious! I split the 

spinach mixture into 

two layers, added a 

middle layer of phyllo, 

and used a 9x13-inch 

pan. —VWVIVIAN

YOU
SAID



Pierogi (Polish 

Dumplings)
armagazine.com/pierogi

“This is a family favorite 

passed from generation to 

generation. There’s some 

work involved, but the 

outcome is rewarding! Aft er 

the pierogi have boiled, they 

can be fried in butter with 

well-browned onions or 

served with sour cream.” —TAB

FOR SAUERKRAUT FILLING

 1  tablespoon butter

 21⁄2  tablespoons chopped 

onion

 3⁄4  cup sauerkraut, rinsed, 

drained, squeezed dry, 

and fi nely chopped

 1⁄8  teaspoon salt

 1⁄8  teaspoon black pepper

FOR POTATO FILLING

 11⁄2  tablespoons butter

 1⁄4  cup chopped onion

 1  cup cold mashed 

potatoes (6 ounces 

potatoes, boiled and 

mashed)

 1⁄4  teaspoon salt

 1⁄4  teaspoon white (or 

black) pepper

FOR DOUGH

 3  eggs

 1  (8-ounce) container sour 

cream

 3  cups fl our

 1⁄4  teaspoon salt

 1  tablespoon baking 

powder

Make sauerkraut fi lling: 

1 Melt butter in a skillet over 

medium heat. Cook onion, 

stirring, until translucent, about 

5 minutes. Add sauerkraut and 

cook, stirring, 5 minutes more. 

Stir in salt and pepper. Transfer 

to a plate to cool. [From our 

kitchen: Each of the fi llings here 

makes about 1 cup, enough to 

fi ll half the pierogi dough. If you 

want all-sauerkraut or all-potato 

pierogi, simply double the amount 

of the fi lling you prefer. Fillings can 

be made up to 2 days ahead and 

chilled, covered.] 

Make potato fi lling:

2 Melt butter in a skillet over 

medium heat. Cook onion, 

stirring, until translucent, about 

5 minutes. Stir in potatoes, salt, 

and white pepper. Transfer to a 

plate to cool.

Make dough:

3 Beat together eggs and sour 

cream in a bowl until smooth. Sift  

together fl our, salt, and baking 

powder in another bowl, then 

stir into sour cream mixture until 

dough comes together. Turn 

dough out onto a well-fl oured 

surface and knead until dough is 

soft  and smooth. 

4 Divide dough in half, then roll 

out each half to 1⁄8 inch thick. Cut 

dough into 3-inch rounds with a 

well-fl oured biscuit cutter. [From 

our kitchen: The dough is very 

soft , so you’ll need plenty of fl our 

to dust your rolling pin and cutter. 

You’ll get about 20 rounds from 

each piece of dough.] 

I have been trying 

to duplicate my 

friend’s grandmother’s 

pierogi, and these are by 

far the best! I make a big 

batch, freeze on a baking 

sheet, and bag them up. 

Boiled from frozen, they 

are perfect! —HOLLYBEAR

YOU
SAID

Blipp to see this recipe in 

motion (details on page 4). 

Or go to armagazine.com/

pierogi-video

BACKSTORY Though there are versions throughout central and eastern Europe, 
these stuffed, boiled, and sometimes pan-fried dumplings are a Polish specialty. Often 

too. Fillings range from potato and sauerkraut to cheese, meat, and fruit. And they work as 

But you can say “pierogies” (which is also in the dictionary) if you want to. We won’t judge.

5 Spoon sauerkraut fi lling onto 

centers of half the rounds, using 

1 level teaspoon per round. 

Spoon potato fi lling onto centers 

of remaining rounds, again using 

1 level teaspoon per round. 

Moisten dough edges with water, 

fold over each round to create 

half-moon shape, and press 

edges together with a fork to seal.

6 Bring a large pot of lightly 

salted water to a boil. Working 

in 2 batches, cook pierogi until 

tender, 3 to 5 minutes aft er 

they fl oat to top. Transfer 

with a slotted spoon to a 

colander and drain well. 

[From our kitchen: If you 

plan to pan-fry them, boil 

them just 3 minutes and 

drain. Then cook them in 

butter (with sautéed 

onions, if you like) over 

medium heat until golden, 

about 3 minutes per side.]

Note from Tab: I make 

my fi llings the night 

before and remove them 

from the fridge an hour 

before making the dough.

PER 5-PIEROGI SERVING 311 CAL; 

11.5g FAT (6.2g SAT); 8.5g PRO; 43g 

CARB; 2.5g FIBER; 582mg SODIUM; 

94mg CHOL

So easy! I used my stand mixer 

to make the dough. I’m going 

to try diff erent fi llings: bacon, 

cheese, mushroom—maybe 

even raspberry and ricotta for 

dessert. —KAREN DOWNES

I’ve been making pierogi for 

years and have recipes from 

Poland and all over. This 

dough was so easy to work 

with—not sticky. It rolled 

out, cooked, and froze well. 

Just remember to roll the 

dough thinner than you 

ultimately want it to be. It 

expands, like pasta, when 

you cook it. —SECRETSMILE
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SUBMITTED BY 
Tab

PREP 1 hr, 10 min

COOK 20 min

READY IN 1 hr, 30 min

SERVES 8
(makes 40 pierogi)

RATING

234 reviews
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BACKSTORY 
Popular in Mexico, chilaquiles 
(chee-lah-KEE-lehs) make 

Spanish, its root words mean 
“broken old sombreros,” a nod 
to the stale corn tortillas that 
underpin the dish. They’re 
usually cut or torn into strips, 
fried, and layered with spicy 

Traditional 

Chilaquiles
armagazine.com/

traditional-chilaquiles

 1 poblano pepper

 8  fresh tomatillos, husked 

and rinsed (about 

1 pound)

 1  white onion, coarsely 

chopped

 1  jalapeño pepper, halved 

lengthwise and seeded

 3⁄4 cup chopped cilantro

 4 cloves garlic

 2  leaves fresh mint 

(optional)

 1⁄2 teaspoon salt

 3  cups shredded cooked 

chicken [From our 

kitchen: Rotisserie chicken 

works well here. You’ll need 

about 13 ounces, without 

bones or skin.]

 1⁄2  cup vegetable oil for 

frying

 12  (6-inch) white or yellow 

corn tortillas, cut into 

3x1-inch strips

 3⁄4  cup shredded pepper 

Jack cheese (2.4 ounces)

 3⁄4  cup shredded Monterey 

Jack cheese (2.4 ounces)

[From our kitchen: If you 

like, serve with fresh 

toppings such as chopped 

tomatoes, shredded 

lettuce, sour cream, and 

extra cilantro.]

1 Char poblano on all sides 

over a medium gas fl ame or 

under a preheated broiler, 

turning frequently with tongs, 

5 to 7 minutes. Transfer to a 

bowl and let steam, covered, 

10 minutes. Remove skin, stem, 

and seeds and chop coarsely. 

2 Preheat oven to 375°F. 

3 Blend poblano, tomatillos, 

onion, jalapeño, cilantro, garlic, 

mint (if using), and salt in a 

blender until smooth. Transfer 

mixture to a saucepan and 

bring to a boil. Reduce heat to 

Great fl avor. 

I omitted the mint 

and ramped up the heat 

a bit by leaving the 

seeds in the jalapeño. 

I could not locate any 

poblano peppers the day 

I went shopping, so 

I used roasted Anaheim 

peppers. —CHAROTCHICHI

This was not the easiest 

thing I’ve ever made, 

but it was worth it in 

the end. I roasted the 

tomatillos, garlic, and 

peppers for about 

20 minutes before 

blending everything, 

and the fl avors really 

popped! —BARKLEY

YOU
SAID

SUBMITTED BY 
Gameface

PREP 50 min

COOK 1 hr, 5 min

READY IN 2 hr

SERVES 8 

RATING

10 reviews

medium-low and simmer, stirring 

oft en, until thickened, about 

10 minutes. Add chicken and 

simmer until chicken is heated 

through, about 5 minutes more. 

[From our kitchen: You can 

prepare this part of the dish 1 day 

ahead and chill, covered, or freeze 

up to 1 month.]

4 Heat oil in a skillet over 

medium-high heat until it 

shimmers. Fry tortilla strips in 

6 batches (about 1⁄2 cup each) 

until golden, 2 to 3 minutes per 

batch. Drain on a paper-towel-

lined plate. 

5 Layer half of fried tortillas in a 

9x13-inch (3-quart) baking dish; 

spread half of chicken mixture 

over tortillas. Mix cheeses in a 

bowl and sprinkle half over 

chicken mixture. Repeat layers.

6 Bake until cheese is golden 

and bubbly, 10 to 20 minutes. Let 

cool 5 minutes before serving. 

PER 5.5-OUNCE SERVING 253 CAL; 11.9g 

FAT (4.4g SAT); 20.9g PRO; 14.9g CARB; 

1.9g FIBER; 299mg SODIUM; 62mg CHOL



Easy Egg Drop Soup

armagazine.com/easy-egg-
drop-soup

“This is great on a dreary day 

or whenever you’re feeling 

under the weather.” —AVA

 6  cups low-sodium chicken 

or vegetable broth [From 

our kitchen: The success 

of this soup hinges on a 

fl avorful, high-quality 

broth, so go for the good 

stuff !]

 1  cup chopped green 

onions (1 bunch)

 1⁄4  teaspoon sugar

 1⁄4  teaspoon salt

 3  tablespoons cornstarch

 3  tablespoons low-sodium 

soy sauce

 1⁄3  cup plus 2 tablespoons 

cold water 

 3  eggs

1 Bring broth and 3⁄4 cup green 

onions to a boil in a large pot over 

medium-high heat. Mix together 

sugar, salt, cornstarch, soy sauce, 

and 1⁄3 cup water in a small bowl 

until smooth. Stir soy sauce 

mixture into broth and boil, 

stirring, 1 minute, then reduce 

heat to low.

2 Beat eggs with remaining 

2 tablespoons cold water in a 

bowl. Pour egg mixture into soup 

and cook, stirring with a fork, 

until eggs are opaque, about 

1 minute. Garnish with remaining 

1⁄4 cup green onions. 

Oh my goodness, 

was this delicious :) 

I’d suggest using a wide-

pronged fork to stir the egg 

if you like bigger pieces of 

egg in your soup. —TURTLE

I omitted the sugar and 

cornstarch, and I added 

two more egg whites and 

YOU
SAID

BACKSTORY Also translated as “egg flower 
soup,” Chinese egg drop soup is quick and often vegetarian. 
True to its name, it features beaten egg swirled into a hot, 
flavorful broth moments before serving. The egg creates 
soft, noodle-like strands.

SUBMITTED BY 
Ava

PREP 5 min

COOK 15 min

READY IN 20 min

SERVES 6 
(makes 7½ cups)

RATING

71 reviews

half a package of extra-

fi rm tofu for more protein. 

My dad thought I picked 

up Chinese! —LEXW

This was perfect aft er an 

exhausting day. I later 

added sesame oil and 

garlic, but the base recipe 

was excellent. —SIMPLYSARAH

[From our kitchen: To make 

this heartier, add shredded 

cooked chicken, small shrimp, 

chopped tofu, sliced snow peas, 

mushrooms, and/or bok choy to 

the boiling broth and cook until 

heated through before turning the 

heat down and adding eggs. If you 

have left over soup, reheat it over 

low heat to avoid rubbery eggs.]

PER 11⁄4-CUP SERVING 72 CAL; 2.4g FAT 

(0.8g SAT); 6.3g PRO; 6.7g CARB; 0.5g 

FIBER; 530mg SODIUM; 93mg CHOL



Mashed 
potatoes are 
the ultimate 
comfort 
food—but 
now other 
veggies are 
muscling in on 
the action.
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SQUASH AND MAPLE 

SYRUP PURÉE

armagazine.com/squash-and-
maple-syrup-puree

“Maple syrup is a uniquely North 

American sweetener. Here it adds just 

the right subtle fl avor to a colorful 

purée of butternut squash.” —BARRETT

 1   (3 1⁄2-pound) butternut squash 

[From our kitchen: You can substitute 

an equal amount of acorn squash.]

 1⁄2  stick butter 

 1⁄2  cup fi nely chopped onion 

 1⁄4  teaspoon nutmeg 

 1⁄2  cup low-sodium chicken broth 

 1⁄3  cup pure maple syrup [From our 

kitchen: If you prefer less sweetness, 

decrease the maple syrup to 1⁄4 cup.]

 1⁄2  teaspoon salt

 1⁄4  teaspoon black pepper

1 Preheat oven to 400°F.

2 Line a rimmed baking sheet with aluminum 

foil. Cut squash into 2 pieces with a large 

heavy knife by cutting it crosswise where it 

narrows at neck. Cut both neck end and 

bottom in half lengthwise. Remove seeds 

with a spoon and discard them or save for 

roasting. [From our kitchen: Roasted squash 

seeds make a great snack. Rinse and dry seeds 

and roast in a preheated 300°F oven: Spread 

seeds on a baking sheet in a single layer and 

drizzle with about 1 1⁄2 teaspoons vegetable oil 

per cup of seeds. Lightly sprinkle with salt and 

bake until crisp, 20 to 25 minutes.]

3 Put squash, cut sides down, on prepared 

baking sheet. Bake until tender enough to be 

pierced with a fork, about 50 minutes. Allow 

squash to cool enough to handle, about 

10 minutes. Scoop out fl esh with a large 

spoon, transferring to a food processor.

4 Meanwhile, melt butter in a small skillet 

over medium-low heat. Sauté onion and 

nutmeg, stirring, until onion is tender and 

lightly browned, 10 to 12 minutes. Add onion 

to squash along with broth, maple syrup, salt, 

and pepper. Purée until smooth.

[From our kitchen: The purée can be made 

up to 2 days ahead and chilled in an airtight 

container, or frozen up to 3 months.]

PER 1⁄2-CUP SERVING 188 CAL; 6.8g FAT (4.2g SAT); 2.3g 

PRO; 33g CARB; 4g FIBER; 233mg SODIUM; 17.4mg CHOL

SUBMITTED BY 
Barrett

PREP 15 min

COOK 50 min

READY IN 1 hr, 15 min

SERVES 7

RATING

33 reviews

I added some pecans that were sautéed in a bit of butter and brown 

sugar, and I placed them on top (our family likes nuts). It was good, but 

to make sure the purée isn’t runny, start with only a little broth, then add more 

as needed. —POOKA324

This recipe has wonderful fl avor! We don’t eat much butternut squash down 

here in the South, but I missed it from my childhood. This recipe looks a lot like 

mashed sweet potatoes…I think I can trick the kids :) —DIETCOKE2122

YOU
SAID



PARSNIP AND 

CARROT PURÉE
armagazine.com/parsnip-and-carrot-puree

“This is a splendid accompaniment 

to roasted meats.” —ALWAYS COOKING UP 

SOMETHING

 8   parsnips (11⁄2 pounds), peeled and 

thickly sliced 

 2   carrots, peeled, cut into 2-inch 

pieces 

 1⁄4   cup snipped chives or thinly sliced 

green onion stalks [From our kitchen: 

Green onion stalks will save you 

money, and because their taste is 

equally subtle, they will work just as 

well as chives.]

 6   tablespoons butter, at room 

temperature 

 1⁄2  teaspoon salt

 1⁄4  teaspoon black pepper 

1 Put parsnips and carrots in a large 

saucepan. Cover with salted water by about 

1 inch. Bring to a boil over high heat, then 

reduce heat and simmer, covered, until 

vegetables are tender, 15 to 20 minutes. 

Drain and return vegetables to pan. 

2 Add chives or green onion stalks, butter, 

salt, and pepper. Purée with an immersion 

blender until smooth (or transfer to a regular 

blender or food processor to purée).

[From our kitchen: The purée can be 

made up to 2 days ahead and chilled in an 

airtight container, or frozen up to 3 months. 

To turn it into a soup, add some vegetable or 

chicken broth.]

PER 1⁄2-CUP SERVING 157 CAL; 10.2g FAT (6.3g SAT); 

1.3g PRO; 16.7g CARB; 4.6 FIBER; 265mg SODIUM; 

26.3mg CHOL

A great alternative to mashed potatoes and very 

easy to make. We made a few tweaks: We doubled 

the chives and added 2 tablespoons of honey and a dash of 

nutmeg. It was fabulicious! —CONKYJOE

Hubby and I have been trying new veggies, and neither of 

us had ever had parsnips. All I can say is delish! —KRIS

We have mashed it by hand, and with an immersion 

blender. The smooth texture is better, but even if you 

aren’t able to blend the mixture, try it anyway! —MARIAW

Very good, but a quick tip: Avoid the really big parsnips 

(more than 1½ to 2 inches wide at the top) when you 

make this. They seem to add a bitterness to the recipe. 

—TIGER CUB

My 7-month-old loves this! Good stuff ! —CAROLINE C

YOU
SAID

SUBMITTED BY 
Always Cooking
Up Something

PREP 15 min

COOK 20 min

READY IN 35 min

SERVES 7 

RATING

22 reviews
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BEET PURÉE 
armagazine.com/beet-puree

“Roasting beets intensifi es their fl avor, 

but can take a long time. Here they’re 

peeled and cut into small wedges, so 

they bake in only 30 minutes.” —SANDYG

 2   pounds fresh beets (without 

greens), peeled and cut into 

1⁄2-inch-thick wedges [From our 

kitchen: Remove beet greens before 

weighing, but don’t discard them. 

Throw away only the stems. You can 

wash and dry the leaves and cook them 

as you would spinach, adding a touch 

of sugar as they cook.]

 2  cloves garlic, thinly sliced

SUBMITTED BY 
SandyG

PREP 25 min

COOK 30 min

READY IN 55 min

SERVES 6 

Brand-new recipe! 

Go online to rate 
and review it.

 1  (1-inch) piece fresh ginger, peeled 

and thinly sliced

 1 1⁄2 teaspoons ground coriander

 1  teaspoon salt

 1  tablespoon olive oil

 3⁄4  teaspoon fi nely grated orange zest

 3  tablespoons orange juice

 1  tablespoon apple cider vinegar

 2  tablespoons butter, cut into bits

1 Preheat oven to 425°F.

2 Line a rimmed baking sheet with foil. 

Scatter beets, garlic, and ginger on prepared 

sheet. Sprinkle with coriander and salt, and 

drizzle with oil. Cover with another sheet of 

foil and seal edges to form a packet. 

3 Roast until beets are tender enough to be 

pierced with a knife, about 30 minutes.

Remove from oven and let beets steam in 

foil packet for 10 minutes. Unwrap packet 

and transfer beets, garlic, ginger, and any 

juices to a food processor. Purée with zest, 

orange juice, and vinegar until almost smooth 

with only small lumps. Add butter and purée 

until incorporated.

[From our kitchen: The purée can be made 

up to 2 days ahead and chilled in an airtight 

container, or frozen up to 3 months. You can 

turn it into a hot soup by adding vegetable, 

chicken, or beef broth. Or make it a cold soup 

by stirring in some buttermilk.]

PER 1⁄2-CUP SERVING 104 CAL; 6.3g FAT (2.8g SAT); 

1.9g PRO; 11.3g CARB; 3g FIBER; 498mg SODIUM; 

10.2mg CHOL



 MASHED PEAS

armagazine.com/mashed-peas

“A quicker, easier, healthier, and sweeter 

alternative to mashed potatoes. I fi rst 

ate these at an Irish restaurant in 

Singapore and fell in love!” —ELLA

 2  tablespoons olive oil 

 1  (16-ounce) package frozen peas

 1⁄2  cup packed fresh mint leaves

 1   bunch green onions, chopped 

(3⁄4 cup)

 1⁄3   cup low-sodium chicken or vegetable 

broth [From our kitchen: We added 

broth to the original recipe for a 

smoother consistency. If you like a 

thicker consistency, reduce broth to 

1⁄4 cup.]

 2  tablespoons butter 

 1   tablespoon brown sugar [From our 

kitchen: We preferred a little less sugar 

than the original 2 tablespoons called 

for. But if you like things sweeter, go 

for it!]

SUBMITTED BY 
Ella

PREP 10 min

COOK 10 min

READY IN 20 min

SERVES 4

RATING

10 reviews

OMGness! I turned left over 

buttered peas into an 

amazing side. There’s only enough 

left  for me, and I’m hoping that no 

one else wants any. All this from 

someone who doesn’t cook well! 

Thanks so much for glamming up 

my peas. —DEANAWAT

This is a great side dish for chicken 

and fi sh. The mint is what makes it 

so fl avorful. —LISA

These were delicious and oh so 

easy! We boiled the frozen peas 

before cooking in the oil to make 

them extra mashable. The brown 

sugar added that perfect amount of 

sweetness to the already sweet 

peas. Will cook these again and 

again! —MEAGAN PARSONS 

YOU
SAID

 1⁄2  teaspoon salt

 1⁄4  teaspoon black pepper 

Heat oil in a large skillet over medium heat. 

Cook peas, mint, and green onions, stirring 

occasionally, until peas and green onions are 

tender, 7 to 10 minutes. Transfer to a food 

processor along with broth, butter, brown 

sugar, salt, and pepper. Purée until almost 

smooth but  with some lumps. [From our 

kitchen: We liked the smoother texture using 

a food processor instead of the hand masher 

that the original recipe called for. But you can 

use a masher if you like; just work the mixture 

well.] Serve warm or at room temperature.

[From our kitchen: Peas can be made up 

to 2 days ahead and chilled in an airtight 

container, or frozen for 3 months.]

PER 1⁄2-CUP SERVING 203 CAL; 13.6g FAT (4.8g SAT); 7.2g 

PRO; 4.2g CARB; 0.8g FIBER; 350mg SODIUM; 15.3mg CHOL
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CELERY ROOT PURÉE

armagazine.com/celery-root-puree

“I joke that celery root tastes like 

celery if celery actually tasted good. 

The fl avor of this simple purée is 

quite mild and pleasant—it’s a very 

versatile side dish. If you’re not in 

the mood for mashed, celery root 

will also work sliced thin and layered 

in a gratin, either with or without 

potatoes.” —CHEF JOHN

 1   large celery root (also called celeriac; 

13⁄4 pounds), peeled and cut into 

1-inch pieces

 21⁄2   tablespoons fresh lemon juice 

 1⁄2   cup heavy cream [Note from Chef 

John: You can substitute whole milk

if you like.]

 2   tablespoons butter

 1⁄2   teaspoon kosher salt 

 1   pinch cayenne pepper, or to taste

1 Put celery root and 2 tablespoons lemon 

juice in a large saucepan. Cover with salted 

cold water by about 1 inch. Bring to a boil over 

high heat, then reduce heat to medium-low 

and simmer until celery root is tender enough 

to pierce with a fork, about 20 minutes. Drain, 

reserving a few tablespoons of cooking liquid.

2 Working in batches if necessary, purée 

celery root in a blender along with cream, 

butter, 2 to 3 tablespoons of reserved 

cooking liquid, salt, cayenne, and remaining 

1⁄2 tablespoon lemon juice until smooth. 

Transfer to a serving bowl. 

[From our kitchen: The purée can be made 

up to 2 days ahead and chilled in an airtight 

container, or frozen up to 3 months. You can 

turn it into a soup by adding some vegetable or 

chicken broth, and a little more cream or milk.]

PER 1⁄2-CUP SERVING 160 CAL; 11.7g FAT (7.1g SAT); 2.5g 

PRO; 13.2 CARB; 2.4g FIBER; 264mg SODIUM; 38mg CHOL

SUBMITTED BY 
Chef John

PREP 15 min

COOK 20 min

READY IN 35 min

SERVES 6

RATING

1 review

Blipp now to see this recipe in motion 

(page 4 has blipp details), or go to 

armagazine.com/celery-root-puree-video

I followed the recipe exactly 

and it turned out just as 

described in the video. Puréeing it 

in my food processor meant I didn’t 

need to strain it. —MACCORDEIRO

YOU
SAID
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STALE BREAD IS THE PERFECT CANDIDATE FOR 
REDEMPTION. A day-old boule or baguette lends itself to 

delectable second chances. French toast is a great way to use it 

up, as are bread pudding—the sweet, custardy dessert kind, as well 

as the infinitely adaptable savory kind known as strata. DIY croutons 

are so good that you’ll never again top your Caesar with the ones 

that come in a bag. Or you can look to Italy, where home cooks are 

as frugal as we are: Ribollita, a classic Tuscan veg-and-bean soup, 

gets its gorgeous heft from stale bread, and panzanella (bread 

salad) was designed to marry overripe tomatoes and overdry 

bread to create a dish far greater than the sum of its parts.

That beautiful 
bakery loaf you 

bought the other 
day is now hard 

as a rock. But all is 
not lost! Day-old 

bread can be 
transformed 

into all manner of 
delicious dishes: 

bread pudding, 
crunchy croutons, 
strata, and more.

    Experiment with different kinds of bread: Wheat bread is 

surprisingly good in many of these recipes, but you might not 

want to use rye in a dish that calls for a drizzle of maple syrup (or 

you might). And if you have half a loaf and don’t feel like cooking? 

Grind it into crumbs before it gets too hard to handle, then freeze 

the crumbs in a zip-top bag. Use them as is to make stuffing or 

meatloaf, or sauté some in a little butter or olive oil (with garlic), 

and let them add crunch and flavor to pasta, soup, or a salad.

All this, and we haven’t even talked about the simple pleasure of 

hot buttered toast. So go ahead and push that loaf to the back of the 

breadbox. We won’t blame you for thinking ahead.  —BenandBirdy

PHOTOS BY KATE SEARS

UPPER



FIG AND BRIE CROSTINI

armagazine.com/fi g-and-brie-crostini

“This is an easy and impressive appetizer. Make extra 

fi g spread to keep on hand for better-than-ever 

ham or grilled cheese sandwiches.” —SHANNONMCK

I served this tonight for company, and it was a hit! I used 

Mission and Calimyrna fi gs, and opted for Jazz apples rather 

than Granny Smith. Be sure not to overbake the plain bread 

before adding the other ingredients. Thanks for making me 

look like a real pro, ShannonMcK! —MARIANNE

SUBMITTED BY 
ShannonMcK

PREP 30 min

COOK 40 min

READY IN 9 hr, 25 min 
(includes chilling)

SERVES 12

RATING

3 reviews

 FOR FIG SPREAD

 1  cup fi nely chopped dried 

fi gs (6.5 ounces)

 1⁄2  cup cider vinegar 

 1⁄4  cup packed brown sugar

 1⁄4  cup minced white onion 

 1⁄2  teaspoon ground ginger 

  Pinch garlic powder 

  Pinch cayenne pepper

  Pinch ground cloves 

  Pinch cinnamon

 FOR CROSTINI

 24  (1⁄2-inch-thick) slices 

French bread 

 11⁄2  tablespoons olive oil 

 1  medium Granny Smith 

apple, cut into 1⁄8-inch 

slices [From our kitchen: 

We found the apple wilted 

a bit under the broiler, so 

we added more fresh apple 

slices on top aft er broiling.] 

 1  (8-ounce) chilled round 

Brie cheese, cut into 

24 thin wedges [From 

our kitchen: The Brie is 

easier to slice when cold.]

Make fi g spread:

1 Mix together all spread 

ingredients in a saucepan. 

Bring to a boil over low heat. 

Simmer, stirring occasionally, 

until almost all liquid has 

evaporated, 25 to 30 minutes. 

Cool 15 minutes, then purée in 

a food processor. Transfer to a 

small bowl and chill, covered, 

at least 8 hours. [From our 

kitchen: The fl avor deepens 

overnight, but we also liked it 

when served immediately. The 

spread can be made 1 day ahead 

and chilled in an airtight container. 

Left overs will keep up to 1 week.]

Make crostini:

2 Set oven rack 5 to 6 inches 

from broiler. Preheat broiler.

3 Arrange bread slices on a large 

baking sheet. Lightly brush both 

sides of slices with oil. Broil bread 

until golden, 11⁄2 to 2 minutes per 

side. Cool slightly. Keep broiler 

on. [From our kitchen: The 

toasts can be prepared 1 day 

ahead. Cool completely before 

storing in an airtight container at 

room temperature.]

4 Spread about 1 teaspoon fi g 

spread onto each toasted bread 

slice. Top with several apple 

slices and a wedge of Brie. 

5 Broil crostini until Brie is 

melted and lightly browned, 1 to 

3 minutes.

PER 2-CROSTINI SERVING 184 CAL; 

7.5g FAT (3.6g SAT); 6.3g PRO; 23.7g CARB; 

2.4g FIBER; 218mg SODIUM; 19mg CHOL

YOU
SAID
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SAVORY 

ROSEMARY 

STRATA
armagazine.com/savory-rosemary-
strata

“This is a simple solution for 

bread and cheese left  over 

from last night’s party. 

Tossing the bread with olive 

oil before assembling the 

dish makes the top crunchy 

and very tasty.” —SYD

I love to serve this as a side dish for an Italian dinner. This 

wonderful recipe is great just as it is, but I have added halved 

cherry tomatoes and tossed them with the bread. I have also 

added browned sausage or chopped bacon and served it as a 

savory breakfast dish. —JERRYD

I used whole milk instead of the more fattening cream, and 

added sautéed kale and butternut squash. Super! —LISA

A great nontraditional dish for a dinner party. I liked that 

I could put it together and then forget about it for the next 

hour while I worked on other things. —NKTAUBE

 2  tablespoons olive oil 

 1  medium onion, chopped 

 2  tablespoons minced 

fresh rosemary 

 4  cups cubed bread [From 

our kitchen: We used 

regular sandwich bread 

(about 7 slices). Syd also 

recommends using an olive 

or rosemary bakery loaf.]

 1  cup shredded or 

crumbled cheese 

(4 ounces) [From our 

kitchen: We used 

cheddar, but you can 

use your favorite cheese. 

Syd recommends an 

herbed Brie.]

 6  large eggs

 1  cup 2% milk 

 1  cup heavy cream 

 1⁄2  teaspoon salt 

 1⁄4  teaspoon black pepper 

1 Preheat oven to 375°F. 

Generously grease a 9-inch 

square baking dish.

2 Heat oil in a heavy skillet over 

medium heat until it shimmers. 

Cook onion and rosemary, stirring 

occasionally, until onion is tender, 

about 5 minutes.

3 Toss bread cubes with onion 

mixture and 1⁄2 cup cheese in a 

bowl. Transfer to prepared baking 

dish. Sprinkle remaining 1⁄2 cup 

cheese over top.

4 Beat eggs in a bowl, then beat 

in milk, cream, salt, and pepper. 

Pour custard slowly and evenly 

over bread (it’s fi ne that the 

custard does not completely 

cover the bread).

5 Bake until browned and a knife 

inserted in center comes out 

clean (except for melted 

cheese), 40 to 50  minutes.

[From our kitchen: The strata 

also makes a great side dish for 

chicken. As a side it makes eight 

4 1⁄2x2-inch rectangular servings.]

PER 41⁄2-INCH-SQUARE SERVING 

622 CAL; 48g FAT (23.6g SAT); 22.8g PRO; 

25g CARB; 1.5g FIBER; 804mg SODIUM; 

395mg CHOL

SUBMITTED BY 
Syd

PREP 20 min

COOK 45 min

READY IN 1 hr, 5 min

SERVES 4

RATING

23 reviews

YOU
SAID
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ELLENMARIE’S 

BREAD PUDDING
armagazine.com/ellenmaries-
bread-pudding

“My family loves bread 

pudding, and this is one that 

I’ve fi ne-tuned to their taste. 

I double the recipe and bake 

it in a 9x13-inch pan. It’s 

great for breakfast or dessert 

and is delicious with milk 

poured over the top.” 

—ELLENMARIE

 6  slices day-old sandwich 

bread [From our 

kitchen: If your bread 

isn’t dry enough, let it 

sit out overnight on a 

baking sheet.]

 2  tablespoons butter, 

melted

 1⁄2  cup raisins (optional) 

 4  large eggs

 2  cups milk 

 3⁄4  cup sugar 

 1  teaspoon cinnamon 

 1   teaspoon vanilla extract

1 Preheat oven to 350°F.

2 Break bread into small pieces 

(about 1 inch) into an 8-inch 

square baking pan. Drizzle melted 

butter evenly over bread. Sprinkle 

with raisins (if using).

3 Whisk eggs in a bowl, then 

whisk in milk, sugar, cinnamon, 

and vanilla. Pour evenly over 

bread, then lightly press bread 

into custard with a fork 

repeatedly until bread has 

soft ened and soaked up some of 

custard, about 3 minutes. [From 

our kitchen: Pudding can be 

assembled 1 day ahead and 

chilled, tightly covered with plastic 

wrap. Give it a few extra minutes 

to bake if going straight from 

fridge to oven.]

4 Bake until top of pudding 

springs back when lightly 

pressed, about 45 minutes. Let 

pudding stand 10 to 15 minutes 

before serving. 

PER 2x4-INCH SERVING 251 CAL; 7.9g FAT 

(3.9g SAT); 7g PRO; 39g CARB; 1g FIBER; 

178mg SODIUM; 107mg CHOL

YOU
SAID

When I was a 

child, my friend’s 

mother made 

the best bread 

pudding. I have 

been searching 

and tasting bread 

pudding and 

nothing came 

close. This is it!  

—TINA TEASLEY

This is perfection. 

My husband was 

raving and almost 

ate half of the 

pan. Even a 

restaurant can’t 

touch it. 

—SWHEALTON

I only used three 

eggs. I also used 

cinnamon-swirl 

bread and added 

Craisins to the 

mix. —MONICAPOO

SUBMITTED BY 
EllenMarie

PREP 15 min

COOK 45 min

READY IN 1 hr, 10 min

SERVES 8

RATING

2,306 reviews
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CHEF JOHN’S 

HOMEMADE 

CROUTONS

armagazine.com/chef-
johns-homemade-croutons

“Don’t let stale baguettes go 

to waste! These garlic-

parmesan croutons are the 

perfect crunchy topper for 

salads and soups. And 

they’re ridiculously easy to 

make.” —CHEF JOHN

 4 cloves garlic 

 1⁄2  cup olive oil [From our 

kitchen: For a healthier 

option, you can decrease 

the olive oil to 1⁄4 cup.]

This was one of the easiest recipes; it was quick, and the 

croutons were delicious. They had just the right amount of 

everything to make them good. My kids liked them so much 

they ate the left overs without any salad. Good job, Chef John! 

—STRAIGHT SUGA

Blipp to see this recipe in motion, 

or go to armagazine.com/

chef-johns-homemade-

croutons-video

 8  ounces French bread, cut 

into 1⁄2-inch cubes [From 

our kitchen: We cut the 

bread into 1-inch cubes, for 

a heft ier crouton.]

 3⁄4  cup fi nely grated 

parmesan cheese [From 

our kitchen: For even 

better fl avor, use 

Parmigiano-Reggiano.] 

 1⁄2  teaspoon Italian 

seasoning

 1⁄2  teaspoon paprika 

 1⁄2  teaspoon freshly ground 

black pepper 

 1⁄4  teaspoon salt

   Pinch cayenne pepper

1 Preheat oven to 300°F. Line a 

large rimmed baking sheet with 

parchment paper or nonstick foil.

2 Force garlic through a press 

into a small bowl. Stir in oil.

3 Put bread cubes in a large 

bowl. Pour garlic oil through a 

strainer onto bread, and toss to 

coat. Add 1⁄2 cup parmesan and 

toss to coat. Stir together Italian 

seasoning, paprika, black pepper, 

salt, and cayenne in a small bowl. 

Sprinkle evenly over bread cubes 

and toss again. Spread bread 

cubes out in a single layer on 

prepared baking sheet.

4 Bake 15 minutes. Turn croutons 

over and bake 15 minutes more. 

Push croutons together with a 

spatula to form a compact 

rectangle on baking sheet. 

Sprinkle remaining 1⁄4 cup cheese 

over top. Bake until cheese is 

melted and bread is crispy and 

crunchy, 10 to 15 minutes more.

[From our kitchen: Croutons 

can be made 1 day ahead. Cool 

completely before storing in an 

airtight container at room 

temperature. For best fl avor, warm 

the croutons slightly in a 325°F 

oven for 5 to 10 minutes before 

serving. Left overs will keep in an 

airtight container at room 

temperature up to 5 days.]

PER 1⁄2-CUP SERVING 154 CAL; 10.9g FAT 

(2.1g SAT); 3.5g PRO; 10.9g CARB; 0.5g 

FIBER; 253mg SODIUM; 4.3mg CHOL

SUBMITTED BY 
Chef John

PREP 15 min

COOK 40 min

READY IN 55 min

MAKES 6 cups

RATING

6 reviews

YOU
SAID



YOU
SAID

RIBOLLITA 

(ITALIAN 

CABBAGE SOUP)

armagazine.com/ribollita

“In Italian, ribollita means 

twice-cooked, or ‘reboiled.’ 

The soup should be 

refrigerated overnight, 

then simply reboiled the 

next day.” —JOSIE

 2  cups dry cannellini beans 

(about 15 ounces)

 3  (32-ounce) cartons 

low-sodium chicken 

broth

 5  cloves garlic, minced 

 4  fresh sage leaves 

 2  bay leaves 

 11⁄2  teaspoons salt 

 1⁄2  cup olive oil, plus more 

for drizzling

 2  medium onions, diced

 1  pound kale (including 

center ribs and stems), 

trimmed and chopped

 1  pound Swiss chard, 

trimmed and chopped 

 3  medium carrots, peeled 

and sliced

 3⁄4  pound medium boiling 

potatoes (about 2 Yukon 

Gold), peeled and cut 

into chunks

 1 1⁄2  cups coarsely chopped 

cabbage 

 3  large stalks celery, 

chopped 

 1  (14.5-ounce) can diced 

low-sodium tomatoes, 

including juices

 1  teaspoon black pepper 

 12  (1⁄2-inch-thick) slices 

French bread, lightly 

toasted 

 1 1⁄2  cups grated parmesan 

cheese

1 Pick over and rinse beans. Put 

beans in a large saucepan and 

cover with 2 inches of water. 

Bring to boil over medium-high 

heat and boil, partially covered, 

5 minutes. Cover and let stand 

off  heat for 11⁄2 hours. Drain.

2 Stir together beans, broth, 

garlic, sage, bay leaves, and 

1 teaspoon salt in an 8-quart pot. 

Bring to a boil over medium-high 

heat. Reduce heat and simmer, 

uncovered, until beans are 

tender, about 1 hour. Cool. 

3 Reserve 1 cup of beans in small 

bowl. Discard bay leaves and 

sage. Working in batches if 

necessary, blend remaining bean 

I don’t know that I’ve had a 

better vegetable soup! This 

was excellent. That said, 

I might add sausage next 

time to make it even better.

—ELISABETH THOMAS

This soup is a lot of work

but well worth it. It fed our 

family of six for two nights,

and we froze the rest for a 

cold winter night. Even 

my 2-year-old loved it! 

—COOKIN IN CALI

I made it twice in two weeks. 

I substituted canned 

cannelini beans for the dried 

beans to save time, and it 

worked fi ne. —KEITH H

mixture with an electric mixer, 

blender, or food processor until 

smooth. Transfer bean purée to a 

large bowl and clean and dry pot.

4 Heat oil in pot over medium 

heat. Cook onions, stirring 

occasionally, until soft ened, 

6 to 8 minutes. Rinse and drain 

kale and chard, but do not spin 

dry. [From our kitchen: The 

water clinging to the leaves 

helps create steam, which wilts 

the greens.] Stir in kale, chard, 

carrots, potatoes, cabbage, 

celery, tomatoes, pepper, 

and remaining 1⁄2 teaspoon salt. 

Cook, covered, over medium-low 

heat, stirring occasionally, until 

greens are wilted and kale and 

chard stems are almost tender, 

about 20 minutes. (If vegetables 

begin to stick to bottom of pot, 

add 1⁄2 cup water and continue 

cooking, covered.) Stir in bean 

purée and simmer soup, 

SUBMITTED BY 
Josie

PREP 30 min

COOK 2 hr

READY IN 13 hr, 15 min
(includes chilling soup)

SERVES 12

RATING

30 reviews

uncovered, until vegetables are 

tender and liquid is thickened 

slightly, about 40 minutes. Stir 

in reserved cup whole beans. 

Adjust seasonings to taste. Add 

toasted bread. Cook until bread 

is soft , about 10 minutes longer. 

Cool 1 hour, then chill at least 

8 hours (overnight).

5 Reheat soup over low heat, 

stirring oft en, until heated 

through, about 20 minutes. If 

soup is too thick to reheat easily, 

thin with water. Ladle soup into 

bowls and top each with 

2 tablespoons parmesan and a 

drizzle of olive oil.

[From our kitchen: Soup 

(with bread) can be made 

3 days ahead. Cool, uncovered, 

then chill, covered.]

PER 11⁄2-CUP SERVING 371 CAL; 17.3g FAT 

(3.6g SAT); 16.5g PRO; 42g CARB; 11.8g 

FIBER; 741mg SODIUM; 8.6mg CHOL
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How to Say 

“Gnocchi”
You can pronounce it either 

NYOH-kee or NOH-kee. 

A single piece is technically 

a gnocco; to avoid saying that 

awkward and seldom-used 

term, always make (and eat!) 

more than one at a time.

If you’ve had them at a good restaurant, you already know: Freshly made gnocchi are amazing.  
A cross between dumplings and fresh pasta, they are also surprisingly easy to make. Start with  
potatoes, flour, eggs, and this simple technique—and you won’t even need a recipe. By Nicholio

Okeydokey, Gnocchi!

COOKING SCHOOL
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1. 
PREP SOME SPUDS.  

Boil, bake, or microwave whole 

potatoes (starchy ones, like 

Idahos or russets) until tender. 

Peel them immediately after 

cooking, force them through  

a mesh sieve with a spoon,  

and spread the bits out to let 

steam escape. You also can use 

a ricer if you have one. Your goal: 

evenly small pieces that are dry 

and fluffy. 

5

2. 
ADD EGG, SALT, AND FLOUR. 

For every 1 to 1½ cups of cooked 

(and preferably still warm) 

potatoes, stir in 1 egg, a generous 

pinch of salt, and just enough 

flour to make a dough that 

hangs together. Stir with a fork 

and handle as little as possible. 

The amount of flour will vary 

depending on your potatoes 

(some are wetter than others, 

even when well dried). The less 

flour and handling here, the lighter 

and fluffier the gnocchi will be.

3. 
SHAPE INTO A BALL.  

Turn dough out onto a lightly 

floured surface, knead a few 

times, and pat into a ball. (Some 

recipes suggest wrapping it in 

plastic and letting it rest 20 

minutes. But if your dough feels 

more soft and uniform than dry 

and crumbly at this point, there’s 

no need.) Cut ball into workable 

pieces, each about the size of your 

fist, and start Step 4 immediately.  

The longer the dough sits, the 

wetter it gets. 

4. 
MAKE A “SNAKE.” 

Pat each piece of dough into 

a log, then roll each log into a 

rope or “snake” about ½ inch 

in diameter. Use your fingers to 

gently roll the rope back and 

forth, working from the middle 

out to the ends to even it out.

5.
CUT IT UP.  

Cut each rope into ½-inch pieces. 

You can use a dough scraper, a 

wide metal spatula, a butter knife, 

or really anything that will cut the 

dough cleanly without damaging 

your counter. (Time-saving tip: 

Line up two ropes and cut them 

both at the same time.)

6. 
LEAVE YOUR MARK. 

Roll each piece of dough over the 

back of a fork, using your thumb 

to press the dough against the 

tines as you roll it, creating striped 

indentations. Push the tip of your 

thumb into the dough as it nears 

the end of the fork to create a 

dimple, then let it fall off the fork 

and onto a parchment-paper-

lined baking sheet. (Grooves 

and dimples give gnocchi their 

signature look—and provide 

places for butter or sauce to 

cling.) Dust with flour and shake 

the sheet gently so gnocchi won’t 

stick to each other.

7. 
BOIL AWAY. 

Working in small batches  

(20 pieces or so), tip gnocchi  

from parchment into a large  

pot of boiling, heavily salted  

water. Cook until all rise to  

the surface and puff slightly,  

3 to 5 minutes. Remove with  

a slotted spoon. 

You Made 

Gnocchi—Yay! 

Now What?

Sauté briefly in butter  

(or browned butter—mmm!) 

with fresh herbs such as 

rosemary or sage. Season 

with salt and pepper. Top with 

toasted bread crumbs. Or…

Toss with pasta  

sauce and toppings:  

pesto and parmesan (as we 

did on the previous page), 

alfredo and peas, ragu and 

mushrooms…you get the idea!

How to  

Store Them 

You can refrigerate shaped, 

uncooked gnocchi, covered 

loosely, for a few hours. You  

also can freeze them in a 

single layer on a baking sheet 

until firm, and store in zip-top 

plastic bags in the freezer up 

to two weeks. Then cook them, 

without thawing, in boiling broth 

or water when you’re ready.



We asked our Facebook fans what their favorite ice cream desserts 

are, and created a collection of their responses. Check it out on our 

profile page at armagazine.com/ice-cream-collection110 allrecipes.com   feb/mar 2016
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SUPERSTARS

It could just be our 

imagination, but ice cream 

cake seems so much more 

special than regular cake. 

Maybe it’s because ice 

cream (preferably dripping 

with hot fudge) is comfort 

in a bowl—something 

we’ve loved since we were 

kids, before we got “grown-

up” tastes for things like 

rhubarb pie or coconut 

layer cake. And this recipe 

is the easiest one on the 

planet with its layers of 

ready-made ingredients: 

chocolate, peanut butter, 

whipped topping, and ice 

cream sandwiches. (Think 

ice cream lasagna.) More 

than 600 home cooks have 

given Jonar’s creation a 

fi ve-star rating, and we’re 

sure it’s going to get plenty 

more aft er you serve it at 

your next party.

Most Valuable Layer
Hot Fudge Ice 

Cream Bar Dessert

armagazine.com/hot-fudge-
ice-cream-bar-dessert

 2  cups chocolate syrup

 3⁄4  cup creamy peanut 

butter

 19  ice cream sandwiches 

[From our kitchen: You 

may need up to 25 if 

they’re on the small side.]

 1  (12-ounce) container 

frozen whipped topping, 

thawed

 1  cup salted peanuts 

[From our kitchen: 

Because peanuts get 

pretty hard when frozen, 

we chopped them so 

they’re easier to eat.]

1 Pour syrup into a microwave-

safe bowl and microwave on High 

until hot, about 2 minutes, 

I substituted 

caramel topping 

and hot fudge for the 

peanut butter and 

chocolate syrup, and 

crushed Heath bars for 

the peanuts. Incredible! 

The layers make for a 

lovely presentation 

when sliced. —BARICAT

This dessert looks and 

tastes like you slaved 

over it. I put the 

chocolate syrup layer 

over the sandwiches 

fi rst, and then put the 

whipped topping over 

that. It’s much easier to 

spread. I also dusted the 

top with cocoa. Thumbs 

up from everyone!

—RONAMAY

YOU
SAID

SUBMITTED BY 
Jonar

PREP 30 min

COOK 2 min

READY IN 1 hr, 35 min 
(includes freezing)

SERVES 24 

RATING

593 reviews
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stopping every 30 seconds to 

prevent boiling. Carefully remove 

from microwave and stir in 

peanut butter until smooth. Let 

cool to room temperature.

2 Line bottom of a 9x13-inch 

baking dish with a layer of ice

cream sandwiches (about 91⁄2

sandwiches; trim if necessary). 

Spread half of whipped topping 

over sandwiches. Spoon half of 

chocolate mixture over whipped 

topping. Sprinkle with half of 

peanuts. Repeat layers. Freeze 

until fi rm, at least 1 hour. Cut into 

squares to serve.

[From our kitchen: This dessert 

can be made up to 4 days ahead 

and frozen, tightly covered in 

plastic wrap.]

PER 21⁄4-INCH-SQUARE SERVING 288 CAL; 

14.1g FAT (6.3g SAT); 6g PRO; 35g CARB; 

1.9g FIBER; 129mg SODIUM; 15.5mg CHOL
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