
Lighten up your lunch Eat healthy,  
even at work!

Smart kitchen tips  
and space-savers  p. 59

VEGGIE-PACKED  
QUICK MEALS

SLOW-COOKER 
SLAM DUNKS!

COOK AN ENTIRE 
DINNER ON  
A SHEET PAN

e
Pack a bag,
       food and  
wine lovers!

Dinner 
just got 
easy!

Stuffed
peppers,  
3 ways

CHEESY  
CHICKEN & CORN 

QUINOA &  
CHORIZO

CHIPOTLE 
BEEF & BEAN

p. 18
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As the lazy summer days 
come to a close, it’s time to 
refresh and reorganize. 

To simplify the transition to fall, take a look at 
these everyday solutions to everyday household 
problems. Kick off the season with stylish, 
modern home updates that will help you feel 
polished and organized. 

For more innovations, visit Moen.com   

Everyday Solutions to 
Everyday Problems

Problem: 

My shower could use 
a refresh but I don’t 
know where to start. 

Solution: 
A Moen curved shower rod adds

a touch of elegance while 

creating a more comfortable 

experience in the bath. The 

rod provides extra elbow room 

and combines traditional 

versatility with graceful design. 

Problem: 

Soaps and shampoo 
bottles are cluttering 
my shower. 

Solution: 
Add elegance and organization 

to your shower or bath with 

a Moen Wynford shower basket. 

All of your favorite products will 

be stylishly within reach. 

Problem: 

Bath towels take up 
too much space in my 
linen closet.

Solution: 
Invest in a set of new, matching 

bath towels that complement 

the color and design of the room. 

Place the towels on exposed 

shelves to create a cozy 

and convenient atmosphere. 

Problem: 

I want to repaint rooms 
in my home but I can’t 
decide what colors to use.

Solution: 
Create a mood board fi lled with 

artwork, photos, patterns, color 

combinations or magazine 

clippings that are attractive to 

you. Then, use this board as 

inspiration for choosing your 

perfect paint palette.    

ADVERTISEMENT



Water with 
the wave of a hand. 
MotionSense™, only from Moen.

Wave over for a pot-filling 

stream. Reach under for a 

quick rinse. It’s water how 

you want it, when you want it. 

moen.com

© 2015 Moen Incorporated.



For recipes and more, visit smithfield.com

D O E S N ’ T  H AV E  T O  B E  D I F F I C U LT.DELICIO
US

Work your way back into fall with Smithfield  

Anytime Favorites.™ Perfectly portioned ham slices, cubes  

and steaks that elevate flavor with a simple touch.  

Time management has never tasted better. 

©2015 Smithfield
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GO DIGITAL!
Get easy access to bonus recipes, 

party ideas and more when you 

add our tablet edition to your 

subscription at RachaelRayMag 
.com/digitalnow.

 86 RACHAEL RAY’S 

30-MINUTE MEALS

Date night just got 

more delicious with 

peppercorn steak, 

stuff ed chicken 

pinwheels, shrimp 

risott o and more!

 96 SMOOTH 

OPERATOR

Who says pudding is 

just for kids? Start 

with uber-creamy 

vanilla and chocolate, 

then get inventive 

for party-worthy 

pudding desserts.

 102 FARM, MEET 

TABLE

Three chefs who take 

local food so seriously 

they’re growing it 

themselves share their 

secrets for cooking 

with farm-fresh 

ingredients. 
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home & away
 39 LIFE OF THE PARTY

Dress up your coff ee table with cool coasters you 

can make in an aft ernoon.

 43 WORD OF MOUTH

Behind the scenes in a food truck; cooking with 

Twinkies; a snacking quiz; and more

 48 TRAVEL LIST

Cheers to three up-and-coming wine regions that 

make for great getaways!

 50 GOOD BUYS

Colorful (and aff ordable) new napkins will make 

any place sett ing prett ier.

 52 LISTS I LIVE BY

Staff ers share their all-time favorite tips from the 

pages of the magazine.

 55 COOK WITH KIDS

Elmo’s in the kitchen—and he’s making chili!

 21 IN SEASON

Get fresh with grapes!

 25 FAST IDEAS

Thirteen quick and easy fall recipes

 32 GREATEST HITS

Our 25 most popular slow-cooker dishes

 34 FLAVOR WHEEL

Upgrade your chocolate chip cookies with these 

fun dough mix-ins.

 36 EXPRESS-LANE SUPPERS

Three delicious dinners from one shopping bag!

 13 RACH’S 

NOTEBOOK

Rach shares your 

for 

a fraction of the 

calories and fat!

 18 COOK THE COVER

 115 INSIDE OUR TEST 

KITCHEN

Genius tips and tricks

 118 PET PROJECT

Pick a pet-sitt ing 

service that’s right for 

you and Rover.

 120 KITCHEN CAMEO

Shrimp scampi steals 

the show in Kate 

Bosworth’s kitchen.
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faves & saves

 59 COUNTER INTELLIGENCE

Upgrade your pantry: Our test kitchen picks the 

latest, greatest storage containers.

 65 DINNERS FOR A DEAL

Doing the dishes has never been so fast! 

Five dinners you can make on a single sheet pan

 73 SUPERMARKET SMARTS

Breakfasts of the future; batt le of the stir-fry 

veggies; produce-saving gear; and more

 81 LOOKING GOOD

Rach’s style and beauty buddies share their top 

fall fi nds for every age.
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YOU MAY BE OUTNUMBERED, 
BUT NEVER OUTSMARTED.



The completely redesigned 2015 Edge is here and ready for almost anything, with available features like a front 
180-degree camera, enhanced active park assist and Lane-Keeping System. It’s comforting to know you have a 
few surprises of your own. Go to ford.com to fi nd out more.



BE UNSTOPPABLE

THE ALL-NEW 2015 EDGE 



PowerToThePen.com/Precise

The Dev il is in
the exquisite details.



The Pilot Precise V5/V7 
delivers unparalleled performance 

for an ultra-smooth, 
precise writing experience.

PowerToThePen.com/Precise

TREAT YOURSELF!
We’re sharing our favorite cones, 
shakes and more all month long 

on Instagram. Join the fun by 
tagging your own frozen treats 

with #RRMagFan for a chance to 
be featured in an upcoming issue.

Reader @chandlerguera snapped 
these gorgeous artichoke 

blooms at Arizona’s Gilbert 
Farmers Market during our June 

farmers’ market challenge. 

A happy, messy face is a 
sign of a good cone.

—Kim Gougenheim, @kgoug
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Extra sprinkles, please! 
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ever DQ experience—I’ve 
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MOTHER 
NATURE
approved.

egg tested

Good for you. Good for 

the planet. GreenGourmet®

Cookware from Cuisinart 

combines the performance 

you expect with the ecofriendly 

features you want! The exclusive 

ceramica nonstick cooking 

surface is free of petroleum; 

that means there is no PTFE 

or PFOA present. Our stay-cool 

handles are crafted of 70% 

recycled stainless steel and 

are really cool to the touch. 

Treat your food and the planet 

right – Mother Nature will 

approve! 

Our packaging is 100% recycled and printed with soy ink.

#FE�#BUI���#FZPOE�r�.BDZ’s
$IFGT�r�"NB[PO

Follow us @Cuisinart



PROMOTION

ʱ  Share your opinions through  

occasional surveys

ʱ  Sample products before  

they’re available in stores

    Join now  
and you will:

Have your voice heard!

EVERY DAY  

PEOPLE HAVE  

A LOT TO SAY.  

And we want  

to hear. 

Join the Every Day People Panel

RachaelRayMag.com/
PeoplePanel

RachaelRayMag.com/PeoplePanel

PANEL

JOIN 
TODAY





SEPTEMBER IS MY FAVORITE MONTH,  and 

this is a really big September for me: John 

and I are celebrating our tenth wedding 

anniversary on September 24 by gett ing 

remarried in Italy! But I’ve always been a 

September fan. I was one of those kids who 

really looked forward to going back to school. 

I planned my outfi t for weeks, and I loved 

notebook shopping, picking out just the right 

Trapper Keeper and making paper-bag covers 

for my textbooks. (Yep, I was a super geek.)

Thinking about my love of gett ing back 

to school inspired me to make adult versions 

of kids’ favorites in 30-Minute Meals 

(page 86). I’m proud to say I have a grown-up 

fried bologna sandwich, a mac ’n’ cheese 

that will make you weak in the knees and yes, 

people, even grown-up chicken nuggets! 

Kids are going to go crazy when they see 

that Elmo is cooking one of his recipes from 

the new Sesame Street cookbook in our 

kitchen. I can’t wait to cook up a big ol’ pot 

of our furry friend’s chili (page 55). 

Finally, I’m excited to feature three chefs 

I am a huge fan of. Ana Sortun, John Besh 

and Anne Quatrano are not only awesome 

cooks, but accomplished farmers, too (page 

102). My husband and I started backyard 

farming a few years ago, and I cannot believe 

Love,

   Let’s go
autumn-atic!

got some mad kitchen skills 

(see page 55). Eggs don’t 

get any fresher than laid that 

day (see page 102).

page
13

R
A

C
H

A
E
L
 R

A
Y
: 
M

E
L
A

N
IE

 D
U

N
E
A

.



PHOTOGRAPHY BY CHARLES MASTERS

Z In a food processor, pulse the 

greens until very fi nely chopped.

Z In a mixing bowl, combine 

the greens and the meat. Add 

the onion and its juice and the 

Worcestershire; season with salt 

and pepper. Form into 4 patties, 

thinner in the centers for even 

cooking. Rinse out the processor 

bowl and return it to the base.

Z Heat a cast-iron skillet over 

medium-high. Add the oil, one 

turn of the pan. Add the patties 

and cook, turning occasionally, 

until browned, about 8 minutes. 

During the last minute or so 

of cooking, top each patty with 

1 slice of cheese; tent loosely 

with foil to melt the cheese.

Z In the processor, combine 

the avocado, sour cream, 

herbs, lemon juice, garlic and 

hot sauce. Season with salt 

and process into a smooth, 

thick dressing. 

Z Serve the patties on the 

rolls with the lettuce, tomato, 

onion and lots of dressing.

Eat-Your-Greens Burgers with Avocado Ranch Dressing 
MAKES 4

Here’s a tasty and easy way to work more dark, leafy greens into your diet: 

Just mix a bunch of them into your next burger! BY RACHAEL RAY

2  cups (packed) baby kale or 
baby spinach

1  lb. ground beef (80% lean)

3–4  tbsp. grated onion with 
juices

1  tbsp. Worcestershire sauce

Salt and pepper 

1  tbsp. olive oil 

4  slices Cooper sharp 
white American cheese 
(www.coopercheese.com) 
or Monterey jack

1  ripe Hass avocado, pitted 
and peeled

3⁄4  cup sour cream

2  tbsp. each chopped fresh 
chives, dill and parsley

Juice of 1⁄2 lemon 
(about 2 tbsp.)

1  large clove garlic, grated 

1  tsp. green hot sauce (such 
as Tabasco Green Jalapeño 
Pepper Sauce)

4  brioche rolls, split and 
toasted 

Lettuce, tomato and 
thinly sliced onion

page
14
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Score free stuff !
Want exclusive access to new products 

and special sweepstakes? Join 

the Every Day People Panel, and your 

ideas could infl uence future issues 

of the magazine. Sign up for free at 

RachaelRayMag.com/PeoplePanel. 

I’m excited to hear your thoughts!

PANEL

Talk to me!

The head 
of the class
It’s back-to-school season 

for many of you, including 

Rachel Green of Mauldin, 

SC (shown here with 

me and Jacques Pépin), 

the winner of my Tuition 

Competition. I can’t wait 

to follow her journey at 

the International Culinary 

Center in New York City!

 RachaelRayMag.com           facebook.com/RachaelRayMag          @RachaelRayMag          @RachaelRayMag            pinterest.com/RachaelRayMag

wickeddeliciouskate

#bombdotcom

laura_piper222 Found this recipe 

charpotle My week of 

#muffi nmadness continues with a 

savory cheese and herb variety.

You’re Insta-famous!
I love it when you share the recipes 

you make from the magazine 

on social media—your food 

photography makes me hungry! 

Tag your photos with #RRMagFan 

and you could be regrammed or 

featured in a future issue, just like 

the readers here!

audrabransgrove Thanks @RachaelRayMag for the delicious #cashewchicken recipe! 

Cheesy-Herb Muffi ns (March 2015)

Asparagus Risotto (March 2015)

Cashew Chicken (March 2015)

Carrot & Coconut Soup with 
Curried Shrimp (May 2015)
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Open-Face Salmon Sandwiches with Radishes & 
Cucumber p. 105 

Carrots-Two-Ways Salad 
p. 107 Q�Q

Sticky Rice Bites with 
Salmon p. 26 Q

Moroccan Chicken Stew 
p. 37 Q�Q�Q
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BURGERS & SAMMIES

Fried Bologna 
Sandwiches p. 95 Q�

BREAKFAST & BRUNCH

MM Q

Peachy Grilled Cheeses 
p. 70 Q�

Eat-Your-Greens Burgers with Avocado Ranch Dressing 
p. 14 Q�

Grilled Turkey Sammies 
p. 26 Q�

Dilly Egg Salad Pitas 
MM Q�Q

Cheater’s Cheesesteaks 
MM Q

Minty Matcha Smoothies 
p. 28 Q�Q�Q

Blueberry & Yogurt Parfaits 
p. 31 Q�Q

Key
Q��Fast (30 min. 

or less)

Q��Vegetarian 

Q��Freezer-
friendly

Q��Gluten-free

MM�Makeover 
Meal tear-
out booklet

Elmo’s Famous Chili 
p. 57�Q�Q

No-Cream Broccoli Soup 
MM Q�Q�Q�Q

SOUPS, STEWS & CHILIS

Cheesy Chicken Stuffed 
Chiles p. 18�Q

Chicken Pinwheels & 
Green Beans p. 87 Q�Q

Chicken with Chipotle 
Cream p. 92 Q�Q

Sriracha Deviled Eggs 
p. 31 

Croque-Monsieur 
Fondue p. 29 Q

Lemony Greek Chicken 
Salad MM Q�Q

Spiced Carrot Chips 
MM Q�Q�Q

Avocado & Cucumber 
Bowls p. 26 Q�Q�Q

Plum Delicious Frisée 
Salad p. 26 Q�Q�Q

p. 66�Q

Garlic Bread Nuggets 
p. 94 Q

Fruity 

Skewers 
p. 22 Q�Q

Chicken with Broccoli 
Rabe p. 37 Q�Q



These healthy takes on sandwich-shop 
favorites are the best things to happen to lunch since 

(you guessed it!) sliced bread.

MAKEOVER MEAL

BY KATIE CAVUTO, RD  •  PHOTOGRAPHY BY PETER ARDITO



DILLY EGG SALAD PITAS
MAKES 4 PREP 15 MIN

6  hard-boiled eggs, chopped

1⁄4 cup chopped celery

1⁄4 cup nonfat Greek yogurt 

2 tbsp. chopped scallion 

1 tbsp. chopped fresh dill 

1 tsp. lemon zest plus 1 tbsp. juice

1 tsp. whole-grain mustard 

2  6-inch whole-wheat pitas, halved 

4  Bibb lettuce leaves 

3 radishes, thinly sliced

In a medium bowl, slightly mash the eggs 
with a fork. Stir in the next 6 ingredients; 
season with salt and pepper. Stuff pitas 
with lettuce, egg salad and radishes. 

NO-CREAM CREAM OF 
BROCCOLI SOUP
SERVES 4 PREP 15 MIN COOK 10 MIN

1  tbsp. olive oil

1⁄2  cup sliced leek, white part only

2 1⁄2  cups low-sodium vegetable 
broth 

1  can (15 oz.) cannellini beans, 
rinsed 

1  head (1 lb.) broccoli, chopped

1⁄2  tsp. lemon zest plus 1 tbsp. juice

1⁄4 cup Parmesan, shaved 

1. In a pot, heat the oil over medium-high. 
Cook the leek, stirring often, until tender, 
2 to 3 minutes. Add the broth and beans; 
bring to a simmer. Add the broccoli; cook 
until tender, 5 minutes. 
2. Working in batches, puree the soup 
in a blender. Return the soup to the pot. 
Add the zest and juice; season with salt 
and pepper. Heat over medium-high until 
warm, 2 minutes. Divide among bowls; 
top with the Parmesan and black pepper.
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BEFORE 

480
calories 

 27g
fat 

AFTER 

210
calories 

 8g
fat

Pureed 

cannellini 

beans make 

this broccoli 

soup extra 

silky without 

the cream.



/ 3 /  

VEG OUT
Wanna bulk up your 

sandwich without adding 

fat? Pack in more veggies, 

like sprouts, cuke slices 

and grated carrots, for 

extra crunch and 

nutrients! 

BEFORE 

220
calories 

 14g
fat 

AFTER 

190
calories 

 6g
fat

Hold the mayo! Use 

nonfat Greek yogurt to 

dress your egg salad.



BEFORE 

150
calories 

 9g
fat 

AFTER 

60
calories 

 4g
fat

A dusting of smoked 

paprika and coriander 

adds no-sodium zing 

to carrot chips!

Potato chips  160 calories, 10 g fat

Corn chips  160 calories, 10 g fat

Tortilla chips  140 calories, 7 g fat

Popped potato chips   120 calories, 4 g fat

Baked potato chips   120 calories, 2 g fat

Mini pretzels   110 calories, 0 g fat 

CHIPS AHOY!
Loading your plate with 
chips can ramp up fat and 
calories fast—a serving is just 
1 ounce. Take a look at how 
different varieties weigh in.



BEFORE 

1,040
calories 

 55g
fat 

AFTER 

330
calories 

 9g
fat

Use turkey pastrami 

instead of beef to cut 

fat and calories.

SLIM TURKEY REUBENS
MAKES 4 PREP 15 MIN COOK 10 MIN

3⁄4  cup nonfat Greek yogurt

1⁄4  cup chopped dill pickles

1⁄4  cup ketchup

4  tsp. drained chopped capers

4  tsp. whole-grain mustard

8  slices seeded rye bread

4  slices light Swiss cheese, 
such as Jarlsberg Lite

8  oz. deli-sliced turkey pastrami

1⁄2  cup drained sauerkraut

  Cooking spray

1. In a small bowl, mix the yogurt, pickles, 
ketchup and capers to make Russian 
dressing; season with salt and pepper. 
2. Spread mustard on 4 slices of bread; 
top with the cheese, pastrami and 
sauerkraut. Spread the Russian dressing 
on the other 4 slices of bread. Add to the 
sandwiches, dressing side down. 
3. Heat a large skillet or griddle pan over 
medium. Coat both sides of the sandwiches 
with cooking spray. Working in two batches, 
cook the sandwiches, covered, until the 
cheese melts and the bread is toasted, 
2 to 3 minutes per side. 

SPICED CARROT CHIPS
SERVES 4 PREP 15 MIN COOK 10 MIN

1⁄2  lb. peeled carrots, very thinly 
sliced on an angle with a handheld 
slicer or a sharp knife, patted dry 

1  tbsp. olive oil 

1⁄2  tsp. smoked paprika 

1⁄4  tsp. ground coriander

1. Preheat the oven to 400°. In a medium 
bowl, toss all the ingredients; season 
with salt and pepper. Arrange on a baking 
sheet in a single layer. Bake until crispy, 
10 to 15 minutes. 



BEST-DRESSED LIST
“Light” dressings contain half the 
fat of and two-thirds fewer calories 
than regular versions, but beware of 
unhealthy additives. See how these 
original dressings measure up. 

Caesar  180 calories, 18 g fat

Ranch  150 calories, 16 g fat

Blue cheese  150 calories, 14 g fat

Lemon juice and

olive oil   135 calories, 14 g fat

Italian  130 calories, 13 g fat

Thousand Island   130 calories, 12 g fat

Balsamic vinaigrette  90 calories, 9 g fat

CHOPPED GREEK SALAD 
WITH LEMON CHICKEN
SERVES 4 PREP 15 MIN COOK 10 MIN

1⁄2  lb. boneless, skinless chicken 
breast cutlets

3  tbsp. olive oil

1  tsp. lemon zest plus 1⁄4 cup juice

6  cups chopped romaine lettuce

2  cups diced English cucumber

1 1⁄2  cups diced multicolored 
bell peppers

1  cup halved grape tomatoes

1⁄3  cup torn fresh parsley and 
mint leaves

1⁄4  cup pitted, quartered 
Kalamata olives

1  tsp. olive tapenade

1⁄4  cup crumbled feta

1. In a medium bowl, toss the chicken, 
1 tbsp. oil and the lemon zest; season 
with salt and generously with pepper. 
Heat a grill pan over medium-high. 
Grill the chicken until cooked through, 
about 3 minutes per side. Cut into strips.
2. In a large bowl, combine the lettuce, 
cucumber, bell peppers, tomatoes, 
herbs and olives.
3. In a small bowl, whisk the tapenade, 
the remaining 2 tbsp. olive oil and the 
lemon juice. Drizzle over the vegetables; 
toss to coat and top with the feta. 
Season. Top with the chicken and serve 
family style or divide salad and chicken 
among 4 salad bowls.
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KICKIN’ CHICKEN 
Add grated lemon 

zest to the chicken 

cutlets before 

cooking to boost 

fl avor, not fat. 

BEFORE 

613
calories 

 48g
fat 

AFTER 

250
calories 

 17g
fat

Fresh herbs like mint 

and parsley add extra 

nutrients and fl avor to 

Greek salad.



BREAD WINNERS
Try these better-
than-white-bread 
options, each 
about 100 calories 
a slice.

Multigrain
Wheat fl our is 
mixed with grains 
like oats, rice and 
millet for a more 
nutritious loaf.

Sourdough
Lactic acid, which 
makes sourdough 
“sour,” also helps 
the body process 
fl our’s nutrients.

Whole wheat
Check the label for 
100-percent-wheat 
fl our or else you 
may get glorifi ed 
white bread.

BEFORE 

140
calories 

 35g
sugar 

AFTER 

50
calories 

 3g
sugar

Ginger, 

lime and 

honey give 

this soda its 

fresh flavor 

and slight 

sweetness.



BEFORE 

720
calories 

 26g
fat 

AFTER 

420
calories 

 19g
fat

For a light cheesesteak 

that still packs a punch, 

use more mushrooms 

and less meat. 

CHEATER’S CHEESESTEAKS
SERVES 4 PREP 15 MIN COOK 10 MIN

1  tbsp. olive oil

3⁄4  cup sliced onion

1⁄2  lb. ribeye steak, thinly sliced 
against the grain

1  lb. cremini mushrooms, chopped

4  4-inch whole-grain Italian 
rolls, split

2  oz. sharp provolone, shredded

1. Preheat the broiler. In a large skillet, 
heat the oil over medium-high; add the 
onion and a pinch of salt. Cook, stirring 
often, until onion begins to soften, 1 to 
2 minutes. Add the steak; cook, stirring 
often, until browned, about 2 minutes. 
Transfer the steak and onion to a plate. 
Add the mushrooms to the skillet and 
cook, stirring often, until browned, 
2 to 3 minutes. Return the steak to the 
skillet and season with salt and pepper; 
stir until heated through, about 1 minute. 
2. Place the rolls on a baking sheet. 
Divide the steak mixture evenly among 
the rolls. Top with the cheese and 
broil until melted, about 2 minutes.

ZESTY GINGER ALE 
SERVES 4 PREP 15 MIN COOK 15 MIN

1  cup peeled, chopped fresh ginger

1  tbsp. honey

32  oz. seltzer 

2  tbsp. fresh lime juice 

4  lime wedges

1. In a pan, bring the ginger, honey and 
2 cups water to a boil over high. Lower 
the heat to medium; simmer until reduced 
to 3⁄4 cup, about 10 minutes. Let cool.
2. Strain the ginger mixture into a pitcher. 
Add the seltzer and lime juice. Pour over 
ice and garnish with lime wedges. 



BEFORE 

250
calories 

 12g
fat 

AFTER 

110
calories 

 4g
fat

Keep the richness 

but lose the fat with 

fat-free sweetened 

condensed milk.

LIGHT LEMON BARS
MAKES 16 PREP 15 MIN (PLUS COOLING) COOK 40 MIN

  Cooking spray

9  graham crackers 
(1 sleeve), crumbled 

2  tbsp. butter, melted

1  tbsp. vegetable oil

5  tsp. lemon zest plus 
2⁄3 cup juice

1⁄4  tsp. sea salt

3  eggs 

3⁄4  cup fat-free 
sweetened 
condensed milk 

2  tsp. confectioners’ 
sugar, for dusting

1. Preheat the oven to 
350°. Line an 8-inch baking 
dish with foil, pressing into 
the corners and leaving a 
2-inch overhang; coat the 
foil with cooking spray.
2. In a food processor, 
pulse the graham crackers 
until fi nely ground. Add 
the butter, vegetable oil, 
2 tsp. zest and the salt; 
pulse to blend. Press the 
mixture onto the bottom 
of the prepared baking 
dish. Bake until golden 
brown, 13 to 15 minutes; 
let cool completely.

3. In a blender, mix the 
eggs, condensed milk, 
the remaining 3 tsp. zest, 
and the juice until just 
blended. Pour onto the 
prepared crust.
4. Bake until the center 
is set, 25 to 30 minutes. 
Let cool completely in the 
pan on a wire rack, about 
3 hours. Serve or refrigerate, 
covered, up to 2 days. To 
serve, lift bars from the 
pan using the foil overhang. 
Peel back the foil. Cut 
into 16 squares. Dust with 
confectioners’ sugar.



BUYER BEWARE

Seemingly healthy sandwiches, 

like an avocado turkey wrap, 

can pack on the calories—up 

to 1,200!—once you add mayo, 

dressing and cheese.

Headed to the sandwich shop? Order a healthy meal with  
these tips for what to dig into—and what to avoid.

BUYER BEWARE

Most cream-based soups  

are splurges, even when  

they contain veggies. Take 

tomato bisque—a 12-oz. bowl 

comes in at 450 calories.

BEST BET

The choice is clear—broth-

based soups are often the best 

option. A bowl of chicken and 

vegetable soup usually adds up 

to less than 200 calories.

BUYER BEWARE

Just because Cobb is a salad 

doesn’t mean it’s low-cal—it 

has nearly 700 calories 

thanks to rich extras like 

bacon and cheese.

BEST BET

Try on a kale Caesar for size. 

Even with Parmesan, croutons 

and light creamy dressing,  

the satisfying salad comes in 

under 400 calories.

BEST BET

Though it feels like a splurge,  

a BLT sandwich on whole 

wheat with avocado  

(sans mayo) will set you back 

less than 400 calories.

BUYER BEWARE

Don’t let whole-grain, fruity 

desserts fool you. Though 

it sounds healthy, a buttery 

blueberry oat bar will cost  

you nearly 400 calories.

BEST BET

Try a Rice Krispies Treat  

for a 215-calorie dessert.  

The even better news?  

It’s big enough to eat some 

now and save some for later!



Finally, 100% natural lunchmeat that’s 100% delicious.
Hillshire Farm Naturals. Slow roasted and perfectly spiced. With absolutely no 

artifi cial ingredients or preservatives. You’ll love how it tastes or we’ll eat the costs. 
Visit hillshirefarm.com/guarantee for details.

Offer valid in USA, 18+ from 7/1/15 – 9/30/15. If we “Eat it”: Limit 1 refund (up to $7.00) per household. 
Offer good only with a qualifying purchase of a Hillshire Farm Naturals 8oz product. Void where prohibited.

©
 2

01
5 

Th
e 

Hi
lls

hi
re

 B
ra

nd
s 

Co
m

pa
ny



Cheesy Squash Pupusas with Red Cabbage 
p . 109�Q�Q�Q

Soba Noodles & Veggie 
Bowls p. 90 Q�Q�Q

Queso Dip Mac ’n’ 
Cheese p. 95 Q�Q
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RECIPE INDEX
PASTA

Zesty Orecchiette with Broccoli Rabe & Goat Cheese 
p. 37 Q�Q

VEGETARIAN MAINS

Eggplant Stacks 
p. 31 Q�Q�Q

MEAT

Quinoa & Chorizo 
Stuffed Chiles p. 18�Q�

Sesame Pork Chops & 
Broccoli p. 68 

Chipotle Beef & Bean 
Stuffed Chiles p. 18�Q

Sizzling Steak Fajitas 
p. 67 Q

Bacon & Black Bean 
Quesadillas p. 91 Q

SEAFOOD

Lemon Cream Shrimp 
Scampi p. 120 Q�Q

Butter-Basted Cod with 
Corn p. 28 Q�Q

Corn Risotto with 
Shrimp p. 89 Q�Q

Roasted Salmon & Succotash 
p. 65 Q�Q

Peppercorn Steak 
p. 88 Q�Q

Steak & Tomatoes 
p. 28 Q�Q

Cauliflower & Caper 
Pasta p. 25 Q�Q

DRINKS & DESSERTS

Creamy Vanilla Pudding 
p. 96 Q�Q

Boston Cream Cupcakes 
p. 99�Q

Light Lemon Bars 
MM�Q�Q

Salted Chocolate Pudding Pops 
p. 101�Q�Q�Q

Raspberry Cream Puffs
p. 100 Q

Dark-Chocolate Pudding 
p. 97 Q�Q

Peaches Foster 
p. 28 Q�Q�Q

Banana-Toffee Pudding 
Pie p. 98 Q

Zesty Ginger Ale 
MM Q�Q�Q



Chipotle 
Beef & Bean 

Stuffed Italian 
Frying Pepper

Pick a pepper! 
Whether you like your chiles mild (Italian frying peppers, poblanos) or wild (Hungarian chiles), 

they’re great baked with any of these three fi llings. No matt er the combo, it’s good stuff ! BY JANET TAYLOR McCRACKEN

Chipotle Beef & Bean 
Stuff ed Chiles
SERVES 2 TO 4 PREP 20 MIN COOK 25 MIN

4  large mild or spicy chile peppers

1  lb. ground beef

2  tsp. taco seasoning

1  cup canned black beans, rinsed
1⁄2  cup taco sauce

1  canned chipotle in adobo, minced

4  tbsp. sour cream

1  scallion, thinly sliced

Paprika, for garnish

Preheat the oven to 400°. Cut a long strip 

out of one side of each chile, keeping 

the stem and tip intact. Remove the 

seeds. In a large skillet, cook the beef and 

taco seasoning over medium-high until 

browned, about 5 minutes. Stir in the 

beans, taco sauce and chipotle. Divide 

the fi lling among the chiles; place on a 

baking sheet. Roast until the chiles are 

tender and the fi lling is browned, about 

25 minutes. Top with the sour cream, 

scallion and paprika.

Cheesy Chicken & 
Corn Stuff ed Chiles
SERVES 2 TO 4 PREP 15 MIN COOK 25 MIN

4  large mild or spicy chile peppers

1 1⁄2  cups shredded rotisserie chicken

1  cup corn kernels

1  cup shredded mozzarella
1⁄2  cup tomatillo salsa

2  tbsp. sour cream

2  tbsp. mayonnaise

1  lime, zested and juiced 

Paprika and fresh 
cilantro, for garnish

Preheat the oven to 400°. Cut a long strip 

out of one side of each chile, keeping the 

stem and tip intact. Remove the seeds. 

In a large bowl, toss the chicken, corn, 

mozzarella and salsa. Divide the fi lling 

among the chiles; place on a baking sheet. 

Roast until the chiles are tender and the 

fi lling is browned, about 25 minutes. In 

a bowl, whisk the sour cream, mayo and 

1 tsp. lime juice. Drizzle over the chiles. 

Sprinkle with zest, paprika and cilantro. 

Quinoa & Chorizo 
Stuff ed Chiles
SERVES 2 TO 4 PREP 10 MIN COOK 25 MIN

4  large mild or spicy chile peppers

12 oz. fresh chorizo, crumbled 
and cooked

1  cup cooked quinoa or rice

1  cup queso fresco cheese
1⁄2  cup chopped fresh cilantro, 

plus more for garnish

1  thinly sliced red jalapeño or 
Fresno chile

Preheat the oven to 400°. Cut a long 

strip  out of one side of each chile, 

keeping the stem and tip intact. 

Remove the seeds. In a large bowl, 

combine the chorizo, quinoa, 1⁄2 cup 

cheese and 1⁄2 cup cilantro. Divide 

the fi lling among the chiles; place on 

a baking sheet. Roast until the chiles 

are tender and the fi lling is browned, 

about 25 minutes. Top with the sliced 

jalapeño, the remaining cheese and 

some chopped cilantro. 

Cheesy 
Chicken & 

Corn 
Stuffed 
Poblano 

Chile

Quinoa & 
Chorizo 
Stuffed 

Hungarian 
Chile
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all® OXI fi ghts tough grass stains 

better than the leading value detergent. 

A lot better.*                                        

Give us your worst, we’ll give it our        

facebook.com/allLaundry

*Dramatization depicts 100% polyester, washed in hot water, HE machine, heavy-duty setting. Results vary based on wash condition.       ©2015 The Sun Products Corporation. All Rights Reserved. 

kicks grass.
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Peanut butt er and grape jelly 

have been going steady for nearly 

75 years, ever since World War II 

soldiers paired Grapelade, as their 

jam ration was called, with peanut 

butt er to make a salty-sweet 

sammie. Soldiers took their 

aff ection for the combo home 

with them, and the rest 

is history!

It’s your jam!

grapes

More grape 
news this way! 

BY CECILY MCANDREWS AND SHAY SPENCE 

PHOTOGRAPHY BY PLAMEN PETKOV
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tips to nab the freshest, tastiest fruit!

PICK ’EM. Most grapes are seedless, but if you fi nd ones with 
tiny seeds, they’re fi ne to eat (although the seeds can be bitter). 
Avoid wrinkly or soft grapes, but don’t be alarmed by a cloudy 
coating—this natural “bloom” helps keep grapes fresh.

SHAKE IT OFF Because grapes vary so much in hue, it’s hard 
to tell if they’re ripe by color alone. Check the stem (it should 
be green, not brown), and gently wiggle the bunch—if more than 
four grapes fall off an average-size cluster, keep shopping.

WAIT TO WASH. For extra longevity, keep grapes on the stem, 
and wash them right before serving. A bunch will last up to 14 days 
refrigerated in the perforated plastic bag it’s often packed in. 

GO ORGANIC Conventionally grown grapes have especially 
high levels of pesticide residue, according to the Environmental 
Working Group. Wash them well, or consider buying organic.

RED Sweet, 
juicy and 
a refreshing 
counterpoint 
to savory and 
cooked dishes.

Eat it to beat it 
Based on a 2013 study evaluating diet and diabetes 
risk, snacking on grapes and raisins once a day 
(versus once a week) was associated with an 
estimated 23 percent lower risk of developing 
type 2 diabetes. Sorry, wine didn’t count!

Fruit in this 
deep hue 
is rich in 
antioxidants. 

GREEN 
Thin-skinned, 
sweet-tart 
green 
varieties are 
fruit salad’s 
best friend. 

sole sisters! 
Stomping grapes makes for great TV (though not the 

best wine). Grab some popcorn and enjoy our faves! 

It takes about 
this many 
grapes to make 
one glass of wine. 
That’s nearly 
3 lbs. per bottle!

In an homage to Ball, 

Rachael and Debra 

Messing went head to 

head—or foot to foot!—

in a grape-stomping 

competition on the 

Rachael Ray show. 

Despite Rach’s home-

court advantage, 

Debra nabbed the win.

The classic grape fi ght 

scene in I Love Lucy 

was supposed to be more 

mannerly, but when 

directions to the 

non–English speaking 

grape-stomper got lost in 

translation, the tussle 

was so intense that Ball 

got grapes in her nose!

1956

2014
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Wholesome, all-natural, versatile and delicious, honey is available in 

 an array of ⇓ avor pro⇒ les - from mild to bold. With all the buzz about 

honey, it’s no wonder Firmenich named it Flavor of the Year. 

We’re so proud we can hardly bear it.

Visit honey.com to learn more about nature’s sweetest ingredient.  



©2015 Hormel Foods, LLC
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Caulifl ower & 
Caper Pasta
6 tbsp. olive oil • 1⁄2 cup 

drained capers, 

patted dry • 1 head 

caulifl ower, cut into 

bite-size fl orets • 12 oz. 

spaghetti, cooked 

(reserve 1⁄2 cup pasta 

water) • 3⁄4 cup white 

wine • 1⁄4 cup grated 

Parmesan • 4 cloves 

garlic, chopped • 1 tbsp. 

fresh thyme leaves  F 

In skillet, heat oil over 

high. Add capers; cook, 

stirring, until crispy, 

6 minutes. Using slotted 

spoon, transfer to plate. 

In same skillet, cook 

caulifl ower over high, 

stirring, until browned, 

8 minutes. Stir in next 

4 ingredients; season. 

Sprinkle with capers 

and thyme. Serves 4.

Crunch time
Frying capers 

concentrates their fl avor 
and gives them an 

addictive crunch. Sprinkle 
them over pastas, 
salads and more! 
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PHOTOGRAPHY BY JOSEPH DE LEO
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food & fun | FAST IDEAS

Toast with the mostHealthy snack

2 1⁄2 tbsp. EVOO • 1 tbsp. honey 

• 1 tsp. lemon zest, plus 1 1⁄2 tbsp. juice 

• 6 cups torn frisée • 2 plums, cut 

into thin wedges • 1⁄2 cup crumbled 

goat cheese • 1⁄4 cup sliced almonds, 

toasted  F In large bowl, whisk EVOO, 

honey, zest and juice; season. Add 

frisée, plums, goat cheese and 

almonds; toss to coat. Serves 4.

1 cup cooked sushi rice 

• 2 oz. smoked salmon, cut 

into sixteen 2-inch pieces 

• 1 tsp. black sesame seeds 

• 1 scallion, thinly sliced 

• 3 tbsp. soy sauce • 2 tbsp. 

fresh lemon juice • 1 tbsp. 

grated peeled fresh ginger 

F Using damp hands, roll 

rice by the tablespoon 

into 16 balls. Drape each 

with salmon; sprinkle 

with sesame seeds and 

scallion. In small bowl, mix 

remaining ingredients for 

dipping sauce. Makes 16.

Pick-up sticks
Dress up disposable 

wooden chopsticks (the 
kind you get with takeout) 
with craft paint to create 

personalized pairs.

Best dressed!

4

sliced lengthwise • 1⁄2 cup olive oil 

• 1⁄2 cup chopped fresh dill • 1 shallot, 

minced • 1 1⁄2 tbsp. fresh lemon juice 

• 4 slices toast  F Brush turkey and 

squash with 5 tbsp. oil; season and grill 

over medium, 2 to 3 minutes per side. 

In bowl, mix dill, shallot, juice and 

3 tbsp. oil; season. Top toast with sliced 

turkey, squash and sauce. Makes 4.

1 Persian cucumber, sliced • 1⁄4 cup 

fresh lemon juice • 2 1⁄2 tbsp. minced 

jalapeño • 1 tsp. toasted sesame 

oil • 2 avocados—halved, peeled 

and pitted  F In bowl, toss cucumber 

with lemon juice, jalapeño and 

sesame oil; season. Season avocado 

halves; top with cucumber mixture. 

Serves 4.
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Peachy keen!

Peaches Foster

• 2⁄3 cup sour cream • 2⁄3 cup 

(packed) brown sugar • 2⁄3 cup dark 

rum • 6 tbsp. butter • 2 peaches, 

chopped  F In bowl, mix ice cream 

and sour cream; freeze until fi rm. In 

skillet, whisk sugar, rum, butter and 
1⁄8 tsp. salt over medium; boil until 

thickened, 2 minutes. Top ice cream 

with peaches and sauce. Serves 4.

Tarragon Corn
2 cod fi llets (5 oz. each)

• 3 tbsp. butter • 1 1⁄2 cups 

fresh corn kernels 

• 3 tbsp. chopped shallot 

• 2 tbsp. fresh tarragon 

leaves • 2 lemon 

wedges  F In large skillet, 

cook cod in butter over 

medium-high, basting, 

2 to 3 minutes per side. 

Season; transfer to plates. 

In same skillet, cook corn, 

shallot and tarragon over 

medium-high, 3 minutes; 

season. Serve with cod 

and lemon. Serves 2.

Seafood 
swap!

This dish is delicious 
with any kind of fl aky 
white fi sh. Instead of 

cod, try tilapia, snapper 
or halibut fi llets. 

Morning milkshake 

Steak & Tomatoes
(1 lb. each) • 8 oz. 

heirloom tomatoes, halved • 3 tbsp. 

olive oil • 2 tbsp. red wine • 1 clove 

garlic, minced  F Drizzle steaks and 

tomatoes with 1 tbsp. oil; season. 

Grill over medium-high until steaks 

are medium-rare and tomatoes are 

charred, 4 to 5 minutes per side. 

Chop tomatoes; toss with oil, wine 

and garlic. Season. Serves 4.

Steak house at home

Minty Matcha 
Smoothies
1 cup vanilla frozen yogurt • 1 cup 

nonfat milk • 2 tbsp. agave • 1 tbsp. 

fresh lime juice • 2 tsp. matcha green 

tea powder • 4 fresh mint leaves  F 

In blender or food processor, blend 

all ingredients until smooth. Pour 

mixture into chilled glasses. Serve 

immediately. Makes 2.
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1⁄2 cup dry white wine 

• 8 oz. grated Gruyère • 20 cornichons • 5 slices 

thick-cut bacon, cooked then cut into 4 segments 

• 1 small baguette, cubed  F In saucepan, melt 

butter over medium. Add fl our and cook, whisking, 

1 minute. Whisk in wine; bring to simmer. Whisk in 

Gruyère to melt; season. Skewer cornichons, bacon 

and bread for dipping. Serves 4.

Hot tip!
Using a church-key can 
opener, punch triangles 

around the rim of a clean, 
empty can. To keep your dip 
warm and gooey, light a tea 

candle, place it in the can, then 
top with a heat-safe bowl 

fi lled with fondue!
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1 1⁄2 cups fresh blueberries 

• 2 tbsp. raw sugar • 1 lime, 

zested, plus 2 tbsp. juice 

• 2 cups Greek yogurt 

• 1 cup granola  F In bowl, 

toss blueberries, sugar, 

lime zest and juice; let sit 

20 minutes. Serve yogurt 

topped with granola and 

berries. Serves 4. 

(8 oz. each), each cut 

lengthwise into 4 slices • 1⁄2 cup 

EVOO • 1-lb. ball fresh mozzarella, 

quartered, then cut into 24 slices 

• 1 bunch fresh basil • 1 bunch fresh 

mint • balsamic glaze  F Brush 

eggplant with EVOO; season. Grill over 

high, 3 minutes per side. Make 4 stacks 

by layering eggplant with cheese and 

herbs; top with balsamic. Serves 4.

Veggie delightEggs-tra spicy!

7 hard-boiled eggs, peeled and 

halved • 1⁄2 cup mayo  • 3 scallions, 

thinly sliced • sriracha • 2 tbsp. fresh 

cilantro leaves  F Carefully remove 

yolks from whites. In bowl, mix yolks 

and mayo. Stir in half the scallions; 

spoon into egg white halves. 

Dot with sriracha; top 

with cilantro and remaining 

scallions. Makes 14.

PEEL EGGS 
IN TWO 
SHAKES!
SEE P. 115

Give your child 
Rice Krispies and see 
what they create.
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Beef & Potato Stew 

Sweet Chile Hot WingsCreamy Tomato-Vodka Soup Chipotle-Maple Beef

Slow-Cooker PaellaHoisin Pork Roast Hot Crock Chocolate Pudding

Red Chile-Chicken Tacos

MOST POPULAR 

SLOW- 
COOKER 
RECIPES

25
Our

Keep your slow-cooker on the counter all year long for comfort foods, game-day snacks and 

even desserts. These are the recipes you’ve pinned, shared and saved 

more than any others on our site. Score them all at RachaelRayMag.com/slowcooker.

Your #1 fave: Cola Pulled-Pork Sandwiches! 
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Cider-Braised Pork ShoulderNo-Peeking Peking Chicken Hot Fudge Sundae Cake

Vegetable Soup with Pesto

Turkey Meatballs in Sauce

Sausage, Bean & Spinach Stew

Tarragon ChickenBlackberry Cordial

Chicken with Feta and Tomato Italian Pot Roast with Potatoes

Chianti-Braised Short Ribs

Southwestern Bean Bake

Chicken-and-Corn Soup 

Lemon Turkey with Vegetables Barbecue Brisket Sliders

Slow-Simmered Seafood Stew

Comfort 

food with 

a Tex-Mex 

spin! 
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HOT STUFF

Mix in

HOT STUFF

Mix in cinnamon 
candies (such as Red 

Hots), ground 
cinnamon and a pinch 

of ground cayenne

6 smart cookies

TROPICAL FRUIT

Mix in chopped 
dried pineapple, 
coconut fl akes 
and chopped 

macadamia nuts

MOROCCAN SPICE

Mix in chopped 
dried apricots, 

chopped pistachios 
and a pinch of 

ground cardamom

TRAIL MIX

Mix in chopped 
roasted salted 
peanuts, dried 

cranberries 
and oatmeal

BIG ON FIGS

Mix in chopped 
dried fi gs, 

sesame seeds 
(any color) and 

orange zest

MOVIE NIGHT

Mix in chocolate-
covered raisins and 

peanut butter 
candies (such as 
Reese’s Pieces)

IE N

We’re featuring a 

cookie a day on 

Instagram this month ! 

Follow us 

@RachaelRayMag 

and tag photos of 

your treats with 

#RRMagFan.

Start with your favorite chocolate chip cookie dough (homemade or store-bought), 

then fun it up with these tasty mix-ins. Bake. Eat. Repeat!

Start 
here!
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BY JANET TAYLOR McCRACKEN

PHOTOGRAPHY BY PLAMEN PETKOV



pb &
Three ways to fun up
everybody’s favorite
target.com/recipes

yay!



1⁄2 LB. 
CARROTS

1 BUNCH 
OREGANO

1 LOG (4 OZ.) 
GOAT CHEESE

RED ONION, GARLIC, BUTTER, OLIVE 
OIL, CHICKEN OR VEGETABLE STOCK, 
GROUND CUMIN, CRUSHED RED PEPPER

2 CANS 
(15–16 OZ. 
EACH) 
CHICKPEAS

1 BUNCH 
CILANTRO

1 LB. 
ORECCHIETTE

3 LEMONS

3 GREAT MEALS
Your supermarket run just 
got easier! Speed through 
the 10-items-or-less lane 
and still dine deliciously!
RECIPES BY ALEXA WEIBEL

PHOTOGRAPHY BY SARAH ANNE WARD

food & fun | EXPRESS-LANE SUPPERS

PANTRY ITEMS

SHOPPING LIST



GET SAUCY! 
For a creamy sauce, toss the goat cheese 

with the pasta before serving. 

Zesty Orecchiett e 
with Broccoli Rabe & 
Goat Cheese
SERVES 4 PREP 10 MIN COOK 20 MIN

1  lb. orecchiette

1  large bunch broccoli rabe, trimmed 
and cut into 1-inch pieces

1⁄4 cup olive oil, plus more 
for drizzling

6 cloves garlic, thinly sliced
1⁄2  tsp. crushed red pepper

2 tsp. lemon zest

1 log (4 oz.) goat cheese, crumbled 

1. Bring a large pot of water to boil for 

the pasta. Salt the boiling water. Add the 

pasta and cook until al dente, stirring 

in the broccoli rabe during the last 

2 minutes of cooking time. Drain the 

pasta and the broccoli rabe; set aside 
1⁄2 cup of the cooking water. 

2. In the same pot, heat 1⁄4 cup olive 

oil over medium. Add the garlic and 

crushed red pepper and cook, stirring 

often, until the garlic softens, about 

2 minutes. Stir in the pasta, broccoli rabe, 

reserved pasta water and half the lemon 

zest; season generously with salt and 

pepper. Cook, stirring occasionally, until 

warmed through, about 2 minutes. 

3. Divide the pasta mixture among 

plates. Top each serving with 2 tbsp. goat 

cheese. Drizzle with olive oil and sprinkle 

with the remaining lemon zest.

HOT STUFF! 
Turn up the heat by stirring in a teaspoon 

of chili paste when you add the chicken.

Moroccan Chicken & 
Chickpea Stew
SERVES 4 PREP 10 MIN COOK 15 MIN

2 tbsp. olive oil

1 large red onion, diced
1⁄2  lb. carrots—peeled, quartered 

and sliced 

5 cloves garlic, minced

2 tsp. ground cumin
1⁄2 tsp. crushed red pepper

4 cups chicken stock

1 can (15 to 16 oz.) chickpeas, 
rinsed

1 can (14.5 oz.) diced 
fi re-roasted tomatoes 

2 boneless, skinless chicken 
breasts (8 oz. each), 
cut into bite-size pieces

1 cup cilantro leaves

1 1⁄2 tsp. lemon zest

1. In a large pot, heat the olive oil over 

medium. Add the onion and carrots; 

season with salt and pepper. Cook, 

stirring occasionally, until the vegetables 

soften, about 4 minutes. Stir in the garlic, 

cumin and crushed red pepper. Cook, 

stirring, until fragrant, about 1 minute. Stir 

in the stock, chickpeas and tomatoes. 

In a blender, puree 2 cups of the mixture. 

Stir the puree into the stew, season and 

bring to a boil.

2. Reduce the heat to medium-low. 

Add the chicken and simmer, stirring 

occasionally, until the chicken is cooked 

through, about 5 minutes; season. Serve 

with the cilantro and lemon zest.

CHICKEN OUT 
For a vegetarian version of this dish, replace 

the chicken with fried or poached eggs. 

Oregano Chicken with 
Garlicky Broccoli Rabe
SERVES 4 PREP 10 MIN COOK 15 MIN

1⁄2 cup olive oil

2 boneless, skinless chicken 
breasts (8 oz. each), halved 
horizontally to form 4 cutlets

6 sprigs fresh oregano

3 tbsp. butter

4 cloves garlic, minced

1 small red onion, fi nely chopped

1 can (15 to 16 oz.) chickpeas, rinsed
1⁄3  cup chicken or vegetable stock

1  large bunch broccoli rabe, trimmed 
and cut into 2-inch pieces 

1⁄4 tsp. crushed red pepper

1. Bring a large pot of water to a boil. In 

a large skillet, heat 2 tbsp. olive oil over 

medium. Season the chicken with salt and 

pepper. Cook until golden on the bottom, 

about 4 minutes. Turn; add the oregano, 

butter and half the garlic. Cook, basting 

with the butter, until cooked through, 

about 3 minutes. Transfer to a plate. 

2. In the same skillet, cook the onion over 

medium, stirring often, until softened, 5 to 

6 minutes. Discard the oregano; transfer 

to a food processor. Add the chickpeas, 

stock and 1⁄4 cup oil. Puree and season.

3. Salt the boiling water. Add the broccoli 

rabe. Cook 1 minute; drain. In the same 

skillet, heat the remaining 2 tbsp. oil over 

medium; add the broccoli rabe, crushed 

red pepper and remaining garlic. Cook, 

stirring, about 2 minutes; season. Divide 

the chickpea mixture among plates; top 

with broccoli rabe and chicken.
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SEASON 10 PREMIERES SEPTEMBER 14TH

A n d  w e ’ r e  j u s t 
g e t t i n g  s t a r t e d !



FOOD TRUCK KITCHEN TIPS�)�WINE-COUNTRY VACATIONS )�ELMO COOKS HEALTHY

Meet everyone’s new favorite coasters! These beauties are easy 

to make with clay and fresh herbs. BY WENDY MANWARREN GENERES

Instructions this way

MAKE A GREAT 
IMPRESSION

LIFE OF THE PARTY
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SUPPLIES

1 Roll out the clay to 1⁄4 inch thick. (We used white Prang Das 

Modeling Clay, $10 for 2.2 lbs., dickblick.com.) With a ruler and 

knife, score 31⁄2-inch squares into the clay. Arrange herbs inside the 

squares and gently go over them with a rolling pin; remove the herbs.

2 Run the knife along the ruler edge to cut out the squares. 

Repeat step 1 with the remaining clay. Let the squares dry 

overnight or bake on a cookie sheet in a 190° oven for 1 hour. For 

either method, fl ip the coasters halfway through with a spatula.

3 When the coasters are dry, use a foam brush to coat each one 

with a high-gloss paint (like Liquitex Glossies, $4 for 2 oz., 

dickblick.com). Brush lightly so the impressions stay paint-free 

(and more visible). Wipe up stray paint with a cotton swab. 

4 Cut felt squares 1⁄4 inch smaller on all sides than the 

coasters. Coat the bottom of each coaster with glue and 

attach a felt square in the center. Then pour yourself a drink 

for a job well done—and use your new creation!

 Air-hardening 
clay

 Rolling pin

 Ruler

 Butter knife

 Various herbs

Cookie sheet

 Thin spatula 

 Foam brush

 High-gloss paint

 Cotton swabs 

 Scissors

 Felt 

 Multipurpose 
glue

COAST THROUGH 
THESE SIMPLE STEPS!
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Nurturing tomorrow’s 
innovators starts today.

As a technology leader, we look constantly towards the future. Through 

the products and solutions we create, we are dedicated to helping the next 

generation discover a world of possibilities. 

That’s why we created Samsung Solve for Tomorrow, a nationwide initiative 

to promote science, technology, engineering, and math (STEM) education 

among students in grades 6-12. A successful STEM program creates critical 

thinkers, increases science literacy, and empowers tomorrow’s innovators. 

To learn more, please visit 
samsung.com/solve
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West Salem High School,  
2011 Samsung Solve  
for Tomorrow Winners



Snowday hits the 

road with an ever-

changing menu 

of local, seasonal 

food. But one 

item that’s always 

on offer? The 

signature maple 

syrup–drizzled 

grilled cheese.

Squish & dish
Think you could use more room in the kitchen? Take a look at 

the Snowday truck, a recent winner at the NYC Vendy Awards 

(basically the Oscars of food trucks). In just 14 square feet, four 

people whip up more than 150 scrumptious, seasonal meals 

a day. Turn the page to fi nd the staff’s best secrets for squeezing 

the most out of kitchens of any size. BY CECILY McANDREWS

home & away | WORD OF MOUTH

PHOTOGRAPHY BY NOAH DEVEREAUX



Meet the crew 
Making mind-bending grilled cheese is only part of 
Snowday’s mission. Run by a nonprofi t called Drive 
Change, the truck hires formerly incarcerated 
young adults and trains them for great food jobs.

Store smart 
The crew relies 

on standardized 

storage so lids 

are always easy 

to fi nd and bins 

nest when empty 

and stack when 

full. Invest in a 

matching set for 

your own pantry 

harmony. 

Grab and go Every night, food and tools get packed up 

in bins for easy setup the next day. At home, feed your crew 

faster and avoid clutter by stocking a tray in the pantry with 

breakfast or snack-time staples that you can grab and serve. 

The name 
game Labeling 

containers means 

zero confusion 

about what anything 

is or when it was 

made. At home, 

keep a pen and 

masking tape near 

your fridge to ID 

and date leftovers 

and freezer items. 

Wall power 
Snowday maximizes 

precious real estate 

with vertical storage. 

At home, hang a 

magnetic knife rack, a 

shelf for condiments 

or spices or a wall-

mounted paper towel 

dispenser to give you 

more counter space.

Make-ahead master Snowday’s chef avoids overtaxing 

the tiny kitchen by whipping up some components of the dishes 

in advance (for example: the coleslaw and smoked, braised pork 

on these sliders), then heating and building dishes to order. 

home & away | WORD OF MOUTH
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Dairy queens
Probiotics are leaping from the yogurt 
aisle to the beauty aisle, where, as early 
studies show, these healthy bacteria can 
help repair skin. BY ABBIE KOZOLCHYK

A natural remedy for (and 

preventer of) breakouts, 

Eminence Organic Skin Care 
Clear Skin Probiotic Cleanser 
packs astringent willow bark. 

($38, buynaturalskincare.com)

The milk and yogurt extracts 

in Tula Exfoliating Treatment 
Mask with Probiotic 
Technology soothe and slough 

skin. ($49, qvc.com)

Korres Greek Yoghurt 
Cleansing & Make-Up 
Removing Wipes are the next-

gen, probiotic-boosted version 

of cult favorite Milk Protein 

Wipes. ($15, sephora.com)

Sleep with Nude Skincare 
Advanced Renewal Overnight 
Repair Mask and your skin 

will wake up nourished and 

de-stressed, thanks to probiotics 

and honey. ($48, sephora.com)

To unclog pores and send 

blemishes to a quicker death, 

try Le Mieux probiotic-spiked 
Skin Clarifying Pad. ($30 for 
30, myskincarebox.com)

FIND THE FAKE!
To celebrate the food icon that 
narrowly escaped extinction a few 
years ago, whip up something from 
the new The Twinkies Cookbook, 85th 
Anniversary Edition. For bonus fun, 

the book. —AK

1. Twinkie Sushi

2. Pigs in a Twinkie

3. Twinkie Burrito

4.

5. Twinkie Lasagna

6.

Close call 
The cooks keep all 

their ingredients and 

tools within arm’s 

reach, so no one has 

to move around much 

or bump into each 

other. Though you 

probably don’t have to 

worry about collisions 

at home, keeping your 

most-used items close 

to your workspace will 

get dinner on the table 

faster and more easily.

Visit the Vendys! Hit the New York City event on September 12 

(or Philly’s or LA’s next June) to sample international goodies prepared 

by tons of food-truck teams vying for awards like Rookie of the Year 

(which Snowday nabbed), People’s Choice or the coveted Vendy Cup. 

($100 for general admission, vendyawards.streetvendor.org)

Answer: #6
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Turn your kitchen into the family snack bar

with light, flaky, buttery Club® Snack Crackers.  

For satisfied customers, every time.



BITE NIGHT

home & away | WORD OF MOUTH

Before you plant yourself in front of the TV for an evening 
of fall’s new shows, you’ll need a supply of munchies. Our quiz 
will ID your snacking soul sister—who will lead you to what 
you should chew while you view! —CM

2. If your buddy’s not a biped, 

he’s probably...

a. A dead houseplant. I’m not home 
enough to have a pet.

b. A dog

c. A cockroach

d. A dragon 

4. What’s your favorite 

television genre?

a. Shopping networks and late-night 
comedy

b. Old movies. I know every line!

c. It’s a mystery even to me because 
I never get the remote.

d. Fantasy. It feels strangely familiar.

3. Be honest: What’s your go-to 

TV-watching wear?

a. A Snuggie

b. Comfy jeans and a vintage T

c. I prefer a, uh, monochromatic look

d. Floor-length gown and/or leather

1. Time to cozy up to the TV. 

Who’s sitting next to you?

a. Are you kidding? TV time is alone time!

b. My kid

c. A whole room full of people

d. Whoever has won my attention for 
the evening

YOUR SNACKING 
SOUL SISTER

Liz Lemon
30 Rock

YOUR SIGNATURE 
SNACK 

Cheese puffs
Work hard, 

snack hard is 

your motto. And 

your passion for 

a convenience-

store food that 

coats your 

fi ngers in orange 

dust? No shame 

there. You’re 

kicking butt so 

hard at the offi ce, 

you don’t have 

time to grocery 

shop. Lean in, 

girlfriend! 

YOUR SNACKING 
SOUL SISTER

Lorelai Gilmore 
Gilmore Girls

YOUR SIGNATURE 
SNACK 

Pop-Tarts
You adore 

food, but hate 

food snobbery, 

and your 

nonjudgmental 

way extends into 

your friendships: 

Everybody 

comes to you 

for support and 

sustenance, 

especially the 

variety that 

comes covered 

in icing, hot out of 

the toaster.

YOUR SNACKING 
SOUL SISTER

Piper Chapman
Orange Is the 

New Black

YOUR SIGNATURE 
SNACK 

Doughnuts
For you, snacking 

feels like a 

sweet release. 

So when an 

inmate counselor 

produces a box 

of fresh breakfast 

pastries… maybe 

you’d break your 

diet (OK, fi ne, 

you’d break 

every last one of 

your principles) 

to have a taste. 

YOUR SNACKING 
SOUL SISTER

Daenerys 
Targaryen 
Game of Thrones

YOUR SIGNATURE 
SNACK 

Stallion hearts
You were into 

paleo way before 

it was cool. Free-

range? Obviously. 

Grass-fed? You 

wouldn’t have 

it any other way. 

And you know 

that jerky (er, 

horse heart) 

you’re nomming 

will boost not 

only your iron 

reserves, but 

your fi erce factor, 

too.

Mostly a’s Mostly b’s Mostly c’s Mostly d’s
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Vintage Americana
Cover your ears, California: Fact is, all 50 states produce wine. And some not only are home 

to must-visit vineyards, but make for gorgeous getaways, too. Just in time for the 

fall harvest, meet three up-and-coming regions that are totally crushing it! BY JENNA MAHONEY

Stretching from Austin to 

San Antonio and beyond, 

these hills are alive with 

not only the sound of music 

(next up: the Austin City 

Limits Music Festival in 

early October), but nearly 

60 wineries. One of eight 

Texas wine regions, Hill 

Country has close to 60 soil 

varieties and, in turn, tons 

of vino varieties. Prime time 

to start sampling? October, 

aka Texas Wine Month, with 

a packed lineup of tasting 

events. But even if you can’t 

head for the hills just yet, 

touring is easy (and delish) 

year-round.

Must-visit vineyards 

Just outside Stonewall, 

Becker Vineyards boasts 

lush lavender fields and 

award-winning wines. Don’t 

miss the Raven, a blend 

of Malbec and Petit Verdot 

(beckervineyards.com). 
A 10-minute drive east 

and overlooking a river 

valley, Pedernales 

Cellars in Stonewall 

serves up scrumptious 

Tempranillos and Viogniers 

(pedernalescellars.com). 

Eat here Hit Cabernet 

Grill in Fredericksburg 

for dry-rubbed beef 

tenderloin, jalapeño-spiced 

quail and oak-smoked pork 

tenderloin, plus the largest 

all-Texas wine list in the 

U.S. (cabernetgrill.com).

The state said to be “for lovers” should 

really wedge the word “wine” into that 

slogan. A producing powerhouse, thanks 

to a variety of growing conditions that 

are conducive to all kinds of grapes, 

Virginia’s got 275 wineries. Not that the 

phenomenon is all new: In the 1600s, 

Jamestown settlers were required to 

plant wine grapes for the British Empire. 

And none other than Washington and 

Jefferson dabbled in viticulture, too, 

though neither achieved results worthy 

of quitting his day job. Now, however, 

the mid-state Jefferson Heritage Trail 

has plenty of acclaimed wines to go with 

its magic mountain-scapes.

Must-visit vineyards: Amherst’s Ankida 

Ridge Vineyards, on the eastern slope 

of the Blue Ridge Mountains, is a 

true American idyll: sheep grazing in 

the vineyard, harvest-time hayrides 

mid-September—and a pilgrimage-worthy 

Pinot Noir (ankidaridge.com). Fifty miles 

away sits the gorgeously green (in more 

than one way) Pippin Hill Farm & 

Vineyards, home to stellar, sustainably 

produced Sauvignon Blanc, Viognier 

and Petit Verdot (pippinhillfarm.com).

Eat here: At Fossett’s at Keswick Hall, 

a sprawling resort and golf club outside 

Charlottesville, the local wine list is 

almost as expansive as the Blue Ridge 

Mountain views. The dishes are swanky 

Southern: Think crayfish and foie gras 

étouffée with rémoulade and fried green 

tomatoes (keswick.com). 

The desert may not top your 

mental list of vino vacation 

spots, but Arizona is actually 

home to more than 100 

wineries. And some of the 

best form the Verde Valley 

Wine Trail, a series of 13 

vineyards and tasting rooms 

around Sedona. In this land 

of ravishing red rocks and 

endless hiking trails, the 

days are often warm (great 

for sugar production), the 

nights tend to be cool (key 

to acidity) and the wine 

grapes are intensely tasty.

Must-visit vineyards

Though you could simply 

drive to Cottonwood’s 

Alcantara Vineyards & 

Winery, Sedona Adventure 

Tours’ Classic Water to 

Wine Tour gets you there 

on a kayak trip along the 

tree-lined Verde River 

(sedonaadventuretours .com). 
On arrival, you’ll find a 

Tuscan-inspired tasting 

room within a farm 

house, plus the prized 

Confluence, a red blend 

(alcantaravineyard.com). 

Tucked into a nearby valley, 

Page Springs Cellars 

serves up Rhône varietals—

the Syrah and Grenache 

are especially good—and 

massages in the vineyard 

(pagespringscellars.com)!

Eat here Perched on a bluff 

in Sedona, Mariposa Latin 

Inspired Grill, the latest 

from celeb chef Lisa Dahl, 

pairs the likes of chorizo 

and potato empanadas with 

standout Arizona wines 

(mariposasedona.com). 
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Our pads 

are drier

than Poise 

pads!

Get laugh-all-you-want protection, with Always Discreet. Because hey, pee 
happens. For coupons and your free sample,† go to alwaysdiscreet.com.

*vs. Poise. **based on average U.S. consumer usage. †while supplies last.

So bladder leaks can feel like no big deal.

Our pads are up to 40% thinner* for incredible comfort
and absorb 2x more than you may need.**

LAUGH ATTACK   DON’T HOLD BACK.



Give your table a makeover with these new cloth napkins.

They’re not only fun and colorful, they’re also affordable—so you 

won’t be afraid to actually use them! BY LISA FREEDMAN

home & away | GOOD BUYS

PHOTOGRAPHY BY AARON DYER | PROP STYLING BY MORGAN LEVINE



| Coral Floral Napkin $10 for four, worldmarket.com | Sindoor Orange Napkin 

| Fete the Table Napkin $25 for four, 

modcloth.com |

| Bleu D’Chine Napkin in Olive Green $40 for four, 

| Bottles Cloud Napkin $12 each, Pehr, polkadotpeacock.com

|

| Amelie Napkin in Berry $48 
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LAUREN PURCELL, EDITOR-IN-CHIEF

I make epically good scrambled eggs—thanks to a tip I picked up in this magazine. I was skeptical 

that the change to my usual method* would make much of a difference, so I tried it out at 

home before I OK’d publishing it. Now I’ll never go back. We take our tips seriously at Every Day 

with Rachael Ray, because—just like you—we’re hungry consumers of hints, hacks and helps. 

I asked our staffers for their favorite advice gleaned from these pages. If you missed any of these 

the fi rst time around, now’s the chance to add them to your own bag of tricks!  

WE WORK FOR TIPS!

I cook a lot with 

onions (who doesn’t?), 

and the tears when 

I chopped them 

used to make my 

makeup run all over 

my face. Some tips 

from the March 2013 

issue made a huge 

diff erence: I now 

wear goggles, and I 

always chill the onion! 
—Tiff any Cave, food/

packaged goods director

I love one-pot meals. In our story “10 Ways to 

Be a Better Cook Tonight” [September 2014], 

there was a tip about storing Parmesan rinds in 

the freezer to plop into soups, stocks or stews 

later. I’ve been saving them ever since and 

love the rich fl avor the rinds add to my cooking.

—Kathleen Krems Terzuoli, managing editor

A hack for confectioners’ sugar has saved me 

on numerous occasions. I’ve often reached 

for powdered sugar when baking only to fi nd 

that I’m out. From a Scratch Pad tip in the 

March 2014 issue, I learned I can simply pour 

the necessary amount of regular sugar 

into my coffee grinder, whiz it up and turn it into 

powder in less time than it would take me 

to put on my shoes to head to the supermarket!
—Alexa Weibel, food editor

Since I love to entertain, 

one of my favorite 

articles of all time was 

“25 Secrets of a Celebrity 

Caterer” [June 2014]. 

It’s hard to choose just 

one tip, but I always 

remember when I throw 

a party to pull the buffet 

table away from the wall 

to avoid traffi c jams. 

—Allison Kelly, senior 

merchandising manager 

The tips I’ve used most came from our 

story on saving money while traveling, 

“Wish You Were Here” [May 2015]. 

I’ve exercised my right to a no-fee 

reservation change within 24 hours of 

ticketing, and I’ve done my fi rst open-

ended (i.e., fl exible about destination) 

Google search for fl ights—which resulted 

in a dirt-cheap Fourth of July getaway!

—Abbie Kozolchyk, beauty and travel director

*The secret is to add the beaten eggs to the pan before you put the pan on the heat. Sounds minor, but I’m telling you: It transformed my breakfast!

When I’m shopping for 

a perfectly ripe avocado, 

I use a tip I learned in 

the Scratch Pad column 

in the January/February 

2014 issue: I fl ick the 

stem to see if it pops 

off easily and if there’s 

bright green underneath. 

It never fails!
—Christine McEnery, 

associate marketing manager 
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Starbucks, the Starbucks logo and Starbucks Refreshers are registered trademarks of Starbucks Corporation. © 2015 North American Coffee Partnership. All rights reserved.  

With a revitalizing blend of sparkling fruit juices, b vitamins, 
and ginseng, Starbucks Refreshers® beverages have

all the goodness you need to get the most out of today.
SIP IN GOOD. GIVE OUT GREAT.



Finally, 100% natural lunchmeat that’s 100% delicious.
Hillshire Farm Naturals. Slow roasted and perfectly spiced. With absolutely no 

artifi cial ingredients or preservatives. You’ll love how it tastes or we’ll eat the costs. 
Visit hillshirefarm.com/guarantee for details.

Offer valid in USA, 18+ from 7/1/15 – 9/30/15. If we “Eat it”: Limit 1 refund (up to $7.00) per household. 
Offer good only with a qualifying purchase of a Hillshire Farm Naturals 8oz product. Void where prohibited.
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Supper secrets
Elmo shares his 

chili tips with 

Harper, 7: Roasted 

veggies and a 

pinch of cocoa 

make it special! 

Open Sesame!
BY CECILY MCANDREWS • PHOTOGRAPHY BY CON POULOS

Sure, Elmo is supercute, but did you know he also has major cooking chops? 

This sweet Muppet makes one mean chili, as his recipe from Sesame 

Street Let’s Cook! shows. Kids will be bowled over!
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The fun part of chili is making it 
your own. Harper and her dad, Stuart, 

pile on healthy toppings!

EAT LIKE ELMO
He may be only 3 1⁄2, but Elmo is an expert on healthy eating. Inspire your 

family to follow his lead with these tips from Sesame Street Let’s Cook! 

FAMILY MEAL 

Try to eat meals together. It’s a 

special time to catch up—and 

it’ll help kids develop positive 

attitudes about food and eating.

SCAVENGER HUNT 

At the supermarket, make a 

game out of fi nding kids’ favorite 

healthy items. Quick! Who can 

spy the strawberries fi rst?

NICE SERVE! 

Start with a round of smaller-

sized servings, assuring kiddos 

that they can always have more 

if they’re still hungry.
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4 tbsp. olive oil, plus more 
for brushing

2 medium sweet potatoes, 
peeled and cut into 1⁄2-inch 
pieces

2 red or green bell peppers, 
cut into 1⁄2-inch pieces

1 large onion, fi nely chopped

1 tbsp. smoked paprika

1 tsp. chili powder

1 lb. boneless, skinless 
chicken thighs, cut into 
1-inch pieces

2 cans (15.5 oz. each) black 
beans, rinsed

2 cans (14.5 oz. each) diced 
tomatoes with green chiles

2 cups chicken stock, 
vegetable stock or water

2 tbsp. unsweetened 
cocoa powder

1⁄2

Optional toppings: plain 
low-fat yogurt, shredded 
reduced-fat cheddar, diced 
avocado

Z Preheat the oven to 375°. Brush 

a rimmed baking sheet with olive oil. 

In a large bowl, toss the potatoes, 

peppers and 1 tbsp. oil; season with 

salt and pepper. Spread in a single 

layer on the baking sheet. Roast 

until tender, about 25 minutes.

Z Meanwhile, in a large pot, heat 

the remaining 3 tbsp. oil over 

medium. Add the onion; season. 

Cook, stirring often, until the onion 

is soft, about 5 minutes. Stir in the 

garlic and spices. Cook until the 

spices are fragrant, about 1 minute. 

Z Add the chicken. Cook, stirring 

often, until the chicken browns, 

about 5 minutes. Stir in the beans, 

tomatoes, stock and cocoa. Bring 

to a gentle simmer. Cook, stirring 

occasionally, until the chicken is 

tender, about 45 minutes; season.

Z Add the roasted vegetables to 

the pot. Cook, stirring occasionally, 

until the fl avors meld, about 

15 minutes. Divide the chili among 

bowls; top with the cilantro. 

Serve with the toppings, if using.

Elmo’s famous chili
SERVES 6 TO 8 PREP 20 MIN 

COOK 1 HR 15 MIN

 MORE MUPPET CUTENESS!
Get a look behind the scenes 

of Elmo’s photo shoot at 

RachaelRayMag.com/elmo.

OUT OF 
CHILI 
POWDER?
SEE P. 115
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All trademarks are owned by Frito-Lay North America, Inc. © 2015



SHEET-PAN SUPPERS FOR A STEAL ) FUN FALL ACCESSORIES

COUNTER INTELLIGENCE

CONTAIN YOURSELF!
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59
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Good to know! Use the FIFO rule: Before refilling canisters, empty the old ingredients into 

a bowl. Put the new ingredient in, then replace the older, potentially less fresh stuff. First In, First Out! 

Coffee (ground)

3 to 5 weeks

Dried fruit

1 month

Marshmallows

1 month

Cereal 

2 to 3 months

Nuts

2 to 9 months

Coffee (whole beans)

3 to 5 months

White fl our

6 to 8 months

Tea bags

6 to 12 months

Dried beans

1 year

Dried pasta

1 year

Popcorn (kernels) 

1 year

Brown sugar 

18 to 24 months 

Confectioners’ sugar

18 to 24 months

Spices (ground)

2 to 3 years

Spices (whole) 

3 to 4 years

*These are suggestions. 

Foods can certainly be 

used after these dates, 

but they may not be as 

fresh or fl avorful!

 HOLD TIGHT!
Trade in those mismatched plastic bins or 

tumbling piles of zip-top bags for these 

handy airtight canisters, each with a unique 

function. Your pantry will thank you.

SPACE SAVER
The mod-looking 

FoodStore Carousel 
comes with six airtight 

glass containers that 
stack onto a rotating 

holder for easy 
access, even when 

tucked into the corner 
of a cabinet. $60, 

josephjoseph.com

ONE-HANDED TOPPER 
EDWRR Test Kitchen Director 
Janet Taylor McCracken has several 
sizes of this push-button Steel Pop 
Container at home. “I like that you can 
unlock and remove the tops with just 
one hand,” she says. The large four-quart 
option can even hold a fi ve-pound bag 
of fl our. From $16, oxo.com

POWER SEALER
Keep food super fresh in a 
battery-powered Auto-
Vacuum Food Canister. 
Load it up, add the top and 
push the start button—a mini 
motor will suck out all the 
air and shut off automatically 
when its job is done. It even 
turns on by itself if need be! 
From $30, Good Cooking, 

amazon.com

BAKER’S HELPER
Each Prepworks ProKeeper 

crateandbarrel.com
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SEPTEMBER

Turn dinnertime into
family time and 
encourage everyone 
(including you!) to 
share highs and 
lows of the day. 

Add a little love
to your child’s lunch 
with a personalized 
napkin note or 
sandwich bag doodle. 

Welch’s® Fruit Snacks
are the delicious Fruit Snacks 
the whole family LOVES 
because Real Fruit means 
they taste great!

WelchsFruitSnacks.com 

Details matter, especially during Back to 
School. The Pilot Precise V5/V7 delivers 
unparalleled performance for an ultra-smooth, 
precise writing experience.

PowerToThePen.com/Precise 

BACK-TO
SCHOOL 
BASICS

This year, getting kids backto school will be as easy as 1-2-3! Take a look at our calendar of A+ tips and tricks—just intime for the new school year. 

advertisement

MONDAY TUESDAY

1
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16
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21
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11

18

25

WEDNESDAY FRIDAYTHURSDAY

PRESERVE YOUR RIGHT.
To no preservatives. 
Say yes to lunchmeat that’s 
100% natural and 100% 
YUM. It’s time to Make 
the Natural Choice.™
MakeTheNaturalChoice.com

Join us for

a chance to 

WIN
BIG!

PRIZE VALUED AT $500

Back-to-School Sweepstakes
Post a photo of your family’s back-to-school prep to Instagram and tag it 
#RRB2S and #Sweepstakes for a chance to win the ultimate back-to-school 
prize pack, including a shopping spree for all of your B2S essentials. 

Visit promo.rachaelraymag.com for all the details. 

NO PURCHASE NECESSARY TO ENTER OR WIN. Subject to Offi  cial Rules at promo.rachaelraymag.com. The Every Day with Rachael Ray Back-to-School Sweepstakes begins at 
12:01 a.m. ET on 08/04/15 and ends at 11:59 p.m. ET on 09/08/15. Open to legal residents of the 50 United States, and the District of Columbia, 18 years or older. Limit one (1) entry 
per person and per Instagram account. Void where prohibited. Sponsor: Meredith Corporation. This sweepstakes is in no way sponsored, endorsed or administered by, or associated 
with Instagram. By entering this sweepstakes, you understand that you are providing your information to sponsor and not to Instagram. 

Get kids excited about healthy eating
by involving them in shopping and preparing 
breakfast, lunch or dinner with their favorite 
fruits and veggies. 

TGIF!
Celebrate the end 
of the week with a Friday 
tradition that the whole 
family can look forward 
to—homemade pizza night! 
Don’t forget yummy, 
healthy toppings.



Of all supplements, only 1% have earned the USP seal. 

Nature Made has the most of any brand.

At Nature Made, we’re committed to quality. That’s 

why we work with USP, an independent organization 

that tests for quality and purity. In fact, we’ve earned 

the most USP marks of any brand. The Nature Made 

difference is easy to see — just look for the USP seal 

on the label.

* Based on US News & World Report - Pharmacy Times Survey

 ARE YOUR VITAMINS 
PART OF THE 1%?

Find those Nature Made USP verified products on NatureMade.com/USP.
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The super-smart shortcut to your next supper? 

Cook everything on a single baking sheet! Molly Gilbert, 

the author of Sheet Pan Suppers, shows you how. 

Cheat sheets!

Roasted Salmon & 
Succotash
SERVES 4 PREP 10 MIN 

COOK 20 MIN

1⁄2 lb. green beans, trimmed 

1 ear corn, kernels cut 
from the cob

6 oz. cherry tomatoes

2 tbsp. olive oil

1 lb. salmon fi llet
1⁄4  cup sour cream

2  tbsp. chopped fresh dill

1. Preheat the oven to 425°. 

On a rimmed baking sheet, 

toss the green beans, corn and 

tomatoes with the oil. Arrange in 

a single layer. Place the salmon 

in the center, skin side down; 

season with salt and pepper.

2. Roast until the vegetables 

are tender and browned in 

spots and the salmon is 

just opaque in the center, 

about 20 minutes.

3. Meanwhile, in a small bowl, 

mix the sour cream and 

1 tbsp. dill; season. 

4. Sprinkle the salmon with 

the remaining 1 tbsp. dill. 

Serve warm or at room 

temperature with the sauce.

PAN-TASTIC! 

A baking sheet offers 

room for ingredients to 

spread out and evenly 

brown. Choose one 

with a rim to trap the 

delicious juices! 

A LEMON.

extra acidity. 
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Lemon-Rosemary Roasted Chicken Thighs with Potatoes
SERVES 4  PREP 10 MIN  COOK 35 MIN

AN EXTRA 
BUCK WILL 
BUY YOU... 

Toss in 1⁄4 cup olives 
before roasting for a 

hit of briny fl avor.

1⁄4 cup olive oil

2 lemons—1 zested and 
juiced (about 1 1⁄2 tsp. 
zest, 4 tbsp. juice) and 
1 thinly sliced

1 tbsp. Dijon mustard

2 cloves garlic, minced

1 1⁄2  lbs. red potatoes, cut 
into 1-inch cubes

1 1⁄2 lbs. bone-in, skin-on 
chicken thighs

4 sprigs fresh rosemary

1. Preheat the oven to 425°. In a 

small bowl, whisk the oil, lemon 

zest and juice, mustard and 

garlic; season the dressing with 

salt and pepper. 

2. On a rimmed baking sheet, 

toss the potatoes, chicken, 

rosemary and sliced lemon with 

the dressing; season. Arrange 

the potato mixture and chicken, 

skin side up, in a single layer.

3. Roast, turning the potatoes 

once, until the potatoes are 

golden-brown and tender and 

the chicken is cooked through, 

35 to 40 minutes.
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Sizzling Steak 
Fajitas  
SERVES 4 PREP 10 MIN COOK 20 MIN

3 tbsp. olive oil

2 tbsp. chili powder

2 cloves garlic, minced
3⁄4 lb. top sirloin steak

1 green bell pepper, sliced

1 onion, sliced

4 burrito-size fl our tortillas, 
warmed

1⁄2 cup store-bought 
pico de gallo

4 tbsp. chopped fresh 
cilantro

1. Preheat the broiler. In a small 

bowl, whisk the oil, chili powder 

and garlic; season the spiced oil 

with salt and pepper. 

2. On a rimmed baking sheet, 

coat the steak, bell pepper and 

onion with the spiced oil; season. 

3. Broil, turning once, until the 

vegetables are browned in spots 

and the meat is charred and 

cooked to desired doneness, 

8 to 10 minutes for medium-rare.

4. Loosely cover the steak with 

foil. Let rest 10 minutes before 

slicing thinly against the grain. 

5. Serve the steak and vegetable 

mixture with the tortillas, pico de 

gallo and cilantro. 

 Burrito-size 

AN EXTRA BUCK WILL 
BUY YOU... 

make a rich, 

BUY 
THE BEST 
BEEF 
FOR YOU
SEE P. 116
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Sesame-Ginger 
Pork Chops & 
Broccoli
SERVES 4  PREP 10 MIN 

COOK 25 MIN

3 tbsp. olive oil

2 tbsp. plus 1 tsp. 
sesame oil

2 tbsp. soy sauce

1 lime, zested and juiced 
(about 1 tsp. zest and 
2 tbsp. juice)

1 tbsp. grated peeled 
fresh ginger

1 1⁄2 heads broccoli, cut 
into large fl orets

1 lb. boneless pork loin 
roast (center cut), 
cut into 4 slices

1⁄4 cup sweet Asian chili 
sauce

1. Position one oven rack 

4 inches from the broiler 

and the other in the center 

of the oven; preheat to 375°. 

In a small bowl, whisk the 

olive oil, sesame oil, soy 

sauce, lime zest and juice, 

and the ginger; season the 

dressing with pepper. 

2. On a rimmed baking sheet, 

toss the broccoli and pork 

with the dressing; season 

with pepper. Arrange in 

a single layer with the pork 

in the center. 

3. Roast until the broccoli 

starts to soften, about 

10 minutes. 

4. Transfer the pan to the 

top rack and broil, turning 

once, until the broccoli is 

crisp-tender and the pork 

is browned and cooked 

through, about 5 minutes. 

Let the pork rest 10 minutes.

5. Top the pork with the chili 

sauce. Serve with the broccoli. 

Olive oil $.31

Sesame oil $.58

Soy sauce $.12

Lime $.50

Fresh ginger $.12

Broccoli $1.49

Boneless pork 

loin roast $5.49

Sweet Asian 

chili sauce $.85

TOTAL: $9.46

PER PERSON: $2.37

AN EXTRA 
BUCK WILL 
BUY YOU.... 

RICE.

Bulk up dinner 
by serving the pork 

and broccoli with 
cooked white rice.
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Experience international fl avor with our 
StarKist® Gourmet Selects® Pouch, featuring 
100% wild-caught, premium tuna with real,

 diced vegetables. Try all three exciting 
fl avors in an eat-anywhere pouch. 

Learn more at starkist.com/gourmet-selects-pouch 



Peachy Grilled 
Cheese Sandwiches
MAKES 4  PREP 5 MIN COOK 20 MIN

4  tbsp. butter 

2 tbsp. mayonnaise 

8 slices whole-wheat bread

8  oz. sliced Muenster 

4 oz. sliced prosciutto

1 peach, thinly sliced

2 cups baby arugula

1. Preheat the oven to 400°. On 

a rimmed baking sheet, warm 

the butter in the oven until just 

melted, about 3 minutes; brush 

to evenly coat the baking sheet.

2. Meanwhile, spread the 

mayonnaise on one side of each 

bread slice. On a work surface, 

arrange half the bread slices, 

mayonnaise side down. Top with 

the cheese, prosciutto, peach and 

arugula. Cover with the remaining 

bread slices, mayonnaise side up. 

Transfer to the baking sheet.

3. Bake, turning once halfway 

through cooking, until the bread 

is golden and the cheese melts, 

about 18 minutes.

AN EXTRA BUCK 

RED ONION.

sliced onion into 
the sandwiches.

TOAST 

MASTER!

Even the biggest 

skillet fits only a couple 

of sammies. With a 

baking sheet, you can 

feed a crowd!

faves & saves | DINNERS FOR A DEAL



©2015 Del Monte Foods, Inc.



MUST HAVE

HYDRANGEA 
PANICULATA ZINFIN 
DOLL™
Make room in the mixed border 
for this hardy showstopper. Its 
overstuffed panicles of creamy 
white blossoms blush pink from 
the base upward and gradually 
darken to rich raspberry pink. The 
deep green foliage provides a per-
fect backdrop for this exuberant 
floral display. A Proven Winners® 
variety. Recommended for zones 
3-7S&W. Ships in a 2-quart pot at 
the proper time for fall planting. 
Item GM063168, $26.95 each 
plus shipping. 

ADVERTISEMENT

ORDER ONLINE:
BHGGardenStore.com

ORDER TODAY:
Call White Flower Farm

1-800-420-2852 
REFER TO CODE RRM07
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THE WELL-BEHAVED 
BLUEBERRY
BrazelBerries® Blueberry Glaze™  
is unlike any other blueberry 
variety. With its small stature (just 
2-3’ tall) and incredibly glossy, dark 
green leaves, Blueberry Glaze™ 
is reminiscent of a boxwood and 
can easily be sheared as such. 
Flowers transform to fruit in 
summer followed by a show of 
burgundy foliage in fall. The 
berries pack a healthful punch with 
their antioxidant-rich qualities. 
Care is easy with no green thumb 
required. Ships in a 1-gallon pot at 
the proper time for fall planting. 
Recommended for zones 5-8 S&W. 
Item GM004580, $31.95 each plus 
shipping.

HYDRANGEAS & BLUEBERRIES

every plant 100% guaranteed
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Shelf spy

Wake up happy! 
Not a morning person? These new and improved A.M. options might convert you. 

(Early risers, try to leave some of this deliciousness for the sleepyheads!) BY NICOLE WITKO

BAGELS
Canyon Bakehouse 

Gluten Free 

Plain Bagels are 
so good that our 
bagel-snob NYC 

EGGS
Go ahead, enjoy a 

runny yolk! Now 
sold nationwide, 

Davidson’s Safest 

Choice Pasteurized 

Eggs cut out the risk 
of salmonella. ($3.49)

MILK
A special fi ltration 
system gives rich, 

creamy Fairlife 

milk more protein 
and calcium 

than the regular 
stuff. ($3.99)

page
73

F
O

O
D

 S
T
Y
L
IN

G
 B

Y
 C

L
A

U
D

IA
 F

IC
C

A
; 
P

R
O

P
 S

T
Y
L
IN

G
 B

Y
 S

O
N

IA
 R

E
N

T
S

C
H

; 
P

R
O

D
U

C
T
 P

H
O

T
O

G
R

A
P

H
Y
 B

Y
 P

E
T
E
R

 A
R

D
IT

O
.

PHOTOGRAPHY BY CLAIRE BENOIST 



BY ERICA CLARK

AND THE WINNER IS…

FRESH PRE-CUT!

Protein 
packed! 
BY AMY ROBERTS

Potato chips, cereal, 

coff ee: Protein has been 

showing up in some 

odd places lately. 

(When you check the 

labels of these fortifi ed 

foods, you’ll likely spot 

sources like peas, whey 

or lentils.) Nutritionists 

laud protein’s ability to 

keep you feeling fuller 

longer and research 

shows it may help slow 

age-related muscle loss. 

But do you really need 

more protein? The 

answer depends on 

how much of it you’re 

eating at a time. The 

Institute of Medicine 

recommends 54 grams 

per day for a 150-pound 

woman, but your body 

is only able to process 

about 30 grams at a 

time, which is what 

you get from a single 

skin-on chicken breast. 

Anything extra your 

body treats as extra 

calories, which it 

might store as fat. 

So to maximize protein’s 

benefi ts, spread out 

your consumption. 

Have chicken and then 

those protein-rich chips 

as a snack—just not 

all at once! 

Label decodershopping showdown!

FRESH PRE-CUT

As with frozen veggies, opting for prepped 

produce means there isn’t even a cutting 

board standing between you and dinner. 

Unlike frozen veggies, these actually taste 

like vegetables—fresh, crisp ones. The assist 

will cost you about 30 percent more, though.

FROZEN

Veggies from the deep freeze have two 

things going for them: They’re easy on the 

wallet and they’re waiting for you when

 you need them. The down side of this frosty 

shortcut? The mix can have a muted flavor 

and a waterlogged, mushy texture. 

“My new cookout pick: Johnsonville Grillers 

Steakhouse Seasoned ($4.99) juicy pork 
patties slathered with Sir Kensington’s Special 

 BBQ chips, we’re done! 
Saff ron Road Korean BBQ Crunchy 

Checkout! 
We tasted more than 
130 new foods this 



promotion

@RachaelRayMag
Find food and fun with every click!

plus.google.com/+EveryDaywithRachaelRay

RachaelRaymag.tumblr.com

twitter.com/RachaelRaymag

facebook.com/RachaelRaymag

pinterest.com/RachaelRaymag

instagram.com/RachaelRaymag

Apple, the Apple logo, iPad, and iPhone are trademarks of Apple Inc., registered in the U.S. and other countries. App Store is a service mark of Apple Inc.



Money-savers

“With just a few healthy ingredients, 
Love Grown Foods Super Oats Packets

($4.49) are my new breakfast crush. 

APPLES FOR APPLES
Ethylene, a gas emitted by ripening produce, 

speeds up fruit and veggie spoilage. 

A Bluapple ($9.99) absorbs it, keeping 

produce fresh about twice as long in our tests.

GET A HEAD 
Debbie Meyer reusable GreenBags ($9.99 for 

20) are specially formulated to 

reduce ethylene; ours prolonged the life of 

leafy greens by over a week. 

BERRY CONSCIOUS
The OXO Greensaver (from $14.99) filters out 

ethylene and has an elevated basket to keep 

produce dry; it worked great for strawberries, 

which lasted four days more than usual. 

EASY BREEZY
The Berry Breeze ($49.98) releases activated 

oxygen, a bacteria-killing gas, which 

keeps produce, cheese and 

even leftovers fresh days longer.

Care packages
You paid good money for those fruits and veggies—make them last with 

these test kitchen–approved fridge accessories. BY KATHLEEN SUICO

The cheapest of the 
bunch was 

one of the best!

These worked 
great on 

peppers, too.

Taste the trend

Nibble on 
this now!
Just like fashion, 
snacking trends 
come and go—and 
then come back 
again! Here’s what’s 
hot this season. 

BY CECILY McANDREWS

1 Fancy jerky. 

Thanks, paleo people!

2 Freeze-dried fruit 

and veggies. Crunchy. 

Healthy. Awesome.

3 Globe-trott ing 

yogurt. Greek was just 

the beginning: Dense 

Icelandic and creamy 

Australian styles are also 

here to stay.

4 Squeeze pouches of 

produce. A few years 

ago, there were only 

plain applesauce pouches 

for kids, but now fruit 

and veggie purees are the 

new green juice, all in a 

tidy package.

5 Grown-up granola 

bars. Ingredients like 

coff ee and sea salt are 

bett er for a briefcase than 

a lunch box.

6 Almond everything. 

First there was almond 

butt er. Now we’re crazy 

for delicious, dairy-free 

almond “brie” and yogurt. 

“Made with Parmesan and fresh 
veggies, Alouette’s Le Bon Dip Basil, 

Zucchini & Parmesan ($4.29) is great 

 I like to add shredded sprouts to 
salads, and Ocean Mist Farms 

faves & saves | SUPERMARKET SMARTS



ADVERTISEMENT

“THE VENDYS ARE 
THE OSCARS 

OF STREET FOOD.” 
-CHEF MARIO BATALI

NEW YORK CITY

SEPT 12TH

For tickets and more information, visit 

www.vendyawards.streetvendor.org 
Proceeds benefi t local non-profi t organizations 
that support street vending, small business owners 
and increased food access.

NEXT UP 

It’s the food truck showdown of the year! Come sink your teeth 
into the best bites in some great foodie cities.

AWARDS

MEDIA PARTNER SPONSORS



Introducing Sara Lee Snack Cakes. A variety of 

individually wrapped, delicious snacks that will 

make any kid’s day. They’re everything you love 

about Sara Lee, now baked fresh to go.

snack time just got happier.

 happy snacking.™
Find us in the fresh snack aisle.

© Bimbo Bakeries USA, Inc. All rights reserved.  

SARA LEE is a registered trademark of Sara LeeTM Holdings LLC used under license.

Like Sara Lee Snacks on Facebook
www.facebook.com/SaraLeeSnacks



1

2

3

4

5

2

3

4

1

2

3

4

5

1. Michael Stars 

Basque Beret. $38, 

michaelstars.com

2. Hollister Co. Core 

Pullover Sweater in 

Elephant Intarsia Print. 

$29, hollisterco.com

3. Aeropostale Crochet 

Band Flippy Skirt in Berry. 

$26, aeropostale.com

4. Hue English Plaid 

Tights. $15, macys.com

5. Bernie Mev Verona 

Bow Sneakers in Pewter. 

$75, onlineshoes.com

1. Peter Grimm 

3. Bella Dahl Delancey 

Plaid Placket Shirt 

Dress in Ruby. $158, 

belladahl.com 

4. Foot Traffi c Lace 

Knee High Bootsocks 

in Grey Melange. $16, 

sockdreams.com

5. Steve Madden 

Troopa2-0 Boots in 

Stone Leather. $110, 

stevemadden.com

and loot to put in ’em!

MIDDLE 
SCHOOL

HIGH 
SCHOOL

SCHOOL!

you want to polish your look, 

reboot for the coming hustle. 

Which is where Rach’s stylist

Jane Harrison Fox and beauty

Ace your 

1. Old Navy Felt Floppy 

Hat in Burnt Ochre. 

$20, oldnavy.com
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beauty secrets.

Carry on!
Grab a new bag and fi ll it with this season’s coolest supplies.

1. Giving new (and age-appropriate) meaning to

foxy, this little beauty bag’s all ears. Mudd Dome 

Cosmetics Case. $25, kohls.com

2. Whether you’re in gym class or just around 

campus, Scünci Wide Loose Knit Color Striped 

Headbands are a comfy, cute way to keep hair 

back. $6 for two, walmart.com

3. The old-school Trapper Keeper has staged 

a comeback, with even more storage than you 

remember. $10, mead.com

4. Pay it forward: Buy this Jumbo Stripe Eraser—

or any other extra-colorful product on the site—

and a matching school supply will be donated to 

a classroom in need. $2, yoobi.com

5.

Scented Hi-Liters come in six fruity scents, like 

Strawberry and Banana. $8 for six, intlarrivals.com

6. For barely-there color but tons of anti-chapping 

protection, check out Nivea A Kiss of Care & 

Color lip balm in Sheer Pink. $5, ulta.com

7. Look out for your skin in more ways than 

one: This moisturizer has a high SPF and 

was formulated specifi cally for girls by a mom 

who’s a dermatologist: Prep Face + Body 

Lotion SPF 30, $18.50, prepyourskin.com

8. Smaller than the average backpack, but 

still big enough for all the necessities, State

Bags Kane Bag is loaded with pockets. 

$55, blueribbongeneralstore.com

page
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NAIL THIS 
LOOK

by Rach’s 

mani maven

HIGH 
SCHOOL

1. A sleek way to stash your beauty loot:

the Galapagos Laura Large Trapezoid 

makeup bag. $48, stephaniejohnson.com

2. Yes to Grapefruit Pore Perfection 

Brightening Peel does away with dead, 

dull cells to expose fresh, glowing skin. 

$16, yestocarrots.com 

3. The FriXion Clicker pen lets you 

erase mistakes. Even better? Purchases 

support Stomp Out Bullying, the leading 

anti-bullying organization for kids and teens. 

From $4, pilotpen.us

 Never get caught with a dead cell phone.

The Power Disc portable charger in American 

Aztec juices up any device with a USB cable.

$50, gotriplec.com 

5. Look like you’ve had the best night’s sleep 

ever with Kiehl’s Super Multi-Corrective Eye 

Opening Serum. $48, kiehls.com 

6. Corral your thoughts in a Medium Soft Cover

Notebook in Pink and Purple Chevron. It has a back

pocket and a handy elastic strap. $12, poppin.com

7. With compartments for every device, including 

a detachable tablet case, this tote is basically 

an offi ce in stylin’ disguise. Tutilo Feature Tote. 

$128, tutilo.com

8. Bliss Powder Bronzer not only keeps your

summer glow going, but greets you in the 

process (check the message in the 

mirror!). $28, blissworld .com

1. Made from industrial felt, the Hell Storm 
Messenger Bag can carry tons of books—and 
pretty much anything else. $40, ducti.com 
2. Sip in style with a Kate Spade New York
Gold Glitter Water Bottle instead of a plain
plastic one. $31, papersource.com

3. Another skincare line intended to be healthy 
for girls and young women, Willa has one of the 
best answers to oil glands in high gear: Zero Shine 
Oil-Free Mattifying Lotion. $24, willa.com
4. Call it chic lit: It’s a Pride and Prejudice 
makeup pouch! $12, outofprintclothing.com
5. For extra protection, the SlimShield+ iPad case 
in Confetti features a hard shell and a folding fl ap to
keep your Mini looking like new. $35, agent18.com
6. Make SATs more fun with this Galison 
Geometric Pastel Pencil Set (each one is No. 2, 
of course!). $9 for eight, seejanework.com
7. One of the season’s coolest metallic shades 
comes from Pattie Yankee, manicurist to Rach
and tons of other celebs. Patricia Nail Lacquer 
in Stardust. $9, rickysnyc.com

8. Two makeup-minimalist teens (and their
chemical engineer mom) created the aptly 
named Nudestix line to simply enhance natural 
beauty. Shown here: the Lip + Cheek Pencil in 
Mystic. $24, sephora.com 



VELVEETA® Queso Burgers
How do cheeseburgers technically become Queso Burgers? By being topped with 

 a melty mixture of VELVEETA and RO*TEL® Diced Tomatoes & Green Chilies. 

Prep Time: 20 min. | Makes: 6 servings

What you need:
1.5 lbs. ground sirloin

1 lb. (16 oz.) VELVEETA, cut into 1/2-inch cubes

1 can (10 oz.) RO*TEL® Diced Tomatoes 

   & Green Chilies, undrained

6 hamburger buns

6 pieces leaf lettuce

1 large tomato, cut into 6 slices

Make it:
Heat grill to medium heat.

Shape meat into 6 (1/2-inch thick) patties. Grill 4 to 5 min. on each side or until done (160ºF). 

Meanwhile, microwave VELVEETA and RO*TEL® in microwaveable bowl on HIGH 5 min. or 

until VELVEETA is completely melted, stirring after 3 min. Place burgers on bottom halves 

of buns; top each with 2 Tbsp. VELVEETA sauce. Cover with lettuce, tomatoes and tops of buns.

For more Liquid Gold recipes visit VELVEETA.com



 30-Minute Meals for Date Nights and Family Suppers p. 86  •  Pudding Desserts! p. 96 

Fresh Recipes for Vegetable Lovers p. 102 

S E P T E M B E R  2 0 1 5
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minute
MEALS
BY RACHAEL RAY

This month, I’m 

serving up back-to-

school suppers for kids 

(and kids at heart), 

plus date-night 

deliciousness for 

the grown-ups.
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date-night

meals
Try these three special 
meals for date night (or 

double-date night). Because 
it can’t always be about 
the kids, even in back-

to-school season!

GREEN BEANS 

3⁄4  lb. haricots verts 
(skinny green beans) 
or regular green 
beans, trimmed 

2  large shallots, very thinly 
sliced lengthwise 

2  cloves garlic, crushed 

1–1 1⁄2  tbsp. olive oil

Salt and pepper 

CHICKEN PINWHEELS 

4  medium-large boneless, 
skinless chicken breasts 
(8 to 12 oz. each) 

Salt and pepper

4  cloves garlic, very thinly 
sliced 

Zest of 1 lemon 

1  wheel (5.2 oz.) Boursin 
soft garlic and herb 
cheese or 1 cup goat 
cheese, crumbled 

Stuff ed Chicken Pinwheels with Roasted Green Beans 
SERVES 4

1  cup each fl at-leaf 
parsley, basil leaves and 
baby spinach or baby 
kale

1  cup shaved Parmigiano-
Reggiano 

2 tbsp. olive oil

1⁄2  cup dry white wine

1⁄2  cup chicken stock 

Juice of 1 lemon 
(about 4 tbsp.)

2  tbsp. butter 

Z Preheat the oven to 475°. 

On a baking sheet, toss the 

green beans, shallots, garlic 

and olive oil; season with salt 

and pepper. Roast until the 

green beans are crispy on the 

edges, 10 to 12 minutes.

Z While the green beans 

are cooking, butterfl y 

the chicken by slicing 

horizontally into the thick, 

long side of each breast, 

being careful not to slice all 

the way through; open like a 

book. Using a mallet, pound 

each chicken breast out a bit. 

Season with salt and pepper. 

Top each chicken breast with 

the sliced garlic, lemon 

zest, soft cheese, layers of 

herbs and greens and the 

shaved Parm. Roll up each 

bundle and tie with 3 pieces 

of kitchen string ; season. 

Z Heat a cast-iron skillet 

over medium-high. Add the 

oil, two turns of the pan. 

Add the chicken and cook, 

turning, until evenly browned, 

about 6 minutes. 

Z Remove the green beans 

from the oven and reduce 

the heat to 400°. Add the 

chicken in the skillet and 

roast until cooked through, 

8 to 10 minutes. Transfer the 

chicken to a cutting board. 

Place the skillet back on 

the stove; add the wine and 

stock. Cook over medium 

heat, whisking up the 

browned bits, until the sauce 

is reduced slightly, about 

2 minutes. Swirl in the lemon 

juice and the butter. 

Z Cut the strings off the 

chicken; slice each into 
1⁄2-inch-thick pinwheels. 

Arrange the chicken on plates 

and top with the lemony pan 

sauce. Serve the green beans 

alongside the chicken. 

PHOTOGRAPHY BY CHARLES MASTERS



minute
MEALS

5  large Yukon Gold or white 
potatoes, quartered

1  scant tbsp. Szechuan 
peppercorns

1  scant tbsp. pink peppercorns

1  scant tbsp. black 
peppercorns 

4  tenderloin steaks, each 
about 1 1⁄4 inches thick

1  tbsp. kosher salt 

1  tbsp. olive oil

4  tbsp. butter 

2  shallots, fi nely chopped 

2  cloves garlic, chopped 
1⁄4  cup cognac or brandy

1 1⁄2  cups veal or beef stock
1⁄4  cup heavy cream

2  tbsp. each chopped fresh 
dill, parsley and chives

2  cups arugula, watercress 
or upland cress 

Z Place the potatoes in a large 

saucepan and add enough cold 

water to cover; bring to a boil. 

Z Place all the peppercorns on a 

work surface. Using a small, heavy 

skillet, whack the peppercorns, then 

roll the skillet over the peppercorns 

to coarsely crush. Sprinkle the 

steaks with the kosher salt and coat 

with the crushed peppercorns. 

Z When the water comes to a 

boil, salt the water, then cook the 

potatoes until they are just fork-

tender, 6 to 8 minutes. 

Z Meanwhile, heat a cast-iron 

skillet over medium-high. Add 

the oil, one turn of the pan. Add the 

steaks and cook until browned, 

turning once, about 6 minutes; 

transfer to a plate and cover to keep 

warm. Reduce the heat to medium; 

melt 2 tbsp. butter in the skillet. Add 

the shallots and garlic, season with 

salt and cook, stirring often, until 

softened, about 2 minutes. Add the 

cognac and swirl to blend. Add the 

stock and bring to a bubble. Add the 

cream and simmer until thickened, 

3 to 5 minutes.

Z Drain the potatoes; return to the 

hot pot. Add 2 tbsp. butter and the 

herbs. Season with salt; toss to coat.

Z Arrange the steaks on plates; top 

with the sauce and the arugula. Serve 

each steak with 5 potato wedges. 

Three-Peppercorn Steaks with 
Herb Potatoes 
SERVES 4

DATE-NIGHT MEALS
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Corn Risott o with 
Roasted Shrimp
SERVES 4 

6  cups chicken stock 

20  large shrimp—peeled, deveined, tail on

4  tbsp. olive oil

6  cloves garlic—4 crushed, 2 fi nely 
chopped

Salt and pepper 

1  lemon, halved 

2  ears corn

1  onion, fi nely chopped 

1 1⁄2  cups arborio rice 

2  tbsp. fresh thyme leaves

1  fresh bay leaf 
1⁄2  cup dry white wine 

1  cup freshly grated Parmigiano-Reggiano 

2  tbsp. butter

Finely chopped herbs such as chives, 
parsley and/or dill, for serving 

Z Preheat the oven to 425°. 

Z In a saucepan, heat the stock over medium; 

cover and keep warm.

Z Arrange the shrimp on a baking sheet. Toss 

with 2 tbsp. olive oil and the crushed garlic; 

season with salt and pepper. Arrange the lemon, 

cut sides down, on the baking sheet.

Z Invert a small bowl in a large bowl. Place one 

corncob upright on top of the small bowl. 

Cut the kernels off the cob (they’ll fall into the 

big bowl). Using the back of your knife, scrape to 

get the milky juice from the cob. Repeat with 

the other ear of corn.

Z Heat a round-bottom pan or large skillet 

over medium-high. Add the remaining 2 tbsp. 

oil, two turns of the pan; add the onion and 

chopped garlic and cook, stirring often, until 

softened, about 3 minutes. Add the rice, thyme 

and bay leaf; stir 1 minute. Add the wine; stir 

until evaporated, 1 to 2 minutes. Season the 

rice. Add the stock a few ladles at a time, stirring 

with each addition. (From the time you begin 

adding the stock, the risotto will take exactly 

18 minutes.) When the risotto is a little more 

than halfway done, put the shrimp in the oven; 

roast until opaque in the center, 7 to 8 minutes. 

When 5 to 6 minutes remain in the cooking 

time for the risotto, stir in the corn and its 

juices. When the risotto is done, remove the 

bay leaf, stir in the cheese and butter; season. 

Z Douse the shrimp with the roasted lemon. 

Top the risotto with the shrimp and herbs.

DATE-NIGHT MEALS
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veggies 
for kids! 

These fun, colorful 
recipes will get kids 

excited about eating their 
vegetables. Grown-ups 

will love them, too!

3  tbsp. tahini 

4–5  tbsp. tamari sauce or 
liquid amino

1-inch piece fresh ginger, 
peeled and grated 

2  cloves garlic, grated

1  tsp. chili paste or 
crushed red pepper 

 Salt

1  bunch broccolini, 
each stalk halved 
lengthwise into 
thin, 3- to 4-inch 
stalks

4  scallions, thinly sliced 
on an angle 

1  cup bean sprouts 

1  cup shelled frozen 
edamame, thawed 

1  carrot, sliced into 
matchsticks 

8  oz. soba or brown-rice 
soba noodles

Toasted sesame seeds, 
for serving 

Z In a large bowl, thin the 

tahini with very hot water, 

adding by the tablespoon 

and whisking after each 

additon. (Some tahini is thick 

and will need 4 tbsp. of water.) 

Whisk in the tamari, ginger, 

garlic and chili paste.

Z In a large pot, bring a few 

inches of water to a simmer 

for the broccolini. Salt the 

water, add the broccolini and 

cook until crisp-tender, 3 to 

4 minutes. Using a slotted 

spoon, transfer the broccolini 

Oodles of Soba Noodles & Veggie Bowls 
SERVES 4 

minute
MEALS

to a bowl of ice water. Let 

cool briefl y; drain. Fill the pot 

with fresh water and bring to 

a boil for the soba. Add the 

broccolini, scallions, sprouts, 

edamame and carrot to the 

tahini mixture. 

Z Add the soba to the 

boiling water; cook according 

to package directions. Drain; 

toss with the vegetables 

and sauce. Sprinkle with 

sesame seeds. 

SEE P. 117

WHY YOU 
SHOULD 
TRY 
TAMARI



Smoky Bacon, Black Beans & Greens Quesadillas with Pico de Gallo
SERVES 4

1  can (15 oz.) black beans, 
rinsed 

1⁄2  cup fi nely chopped red 
onion

3  plum tomatoes, chopped 

2  tbsp. fresh cilantro, 
fi nely chopped

4  large (10- to 12-inch)
whole-wheat tortillas

1  brick (8 oz.) pepper Jack 
or Monterey Jack, 
shredded (about 2 cups) 

Sour cream

Z In a large skillet, cook the 

bacon over medium-high, 

stirring often, until crispy, 

about 8 minutes. Add about 

three-quarters of the yellow 

onion and half the garlic; stir 

until the onion softens, 2 to 

6  slices smoky, meaty 
bacon, chopped 

1  large yellow or white 
onion, chopped 

4  cloves garlic, chopped 

1  bunch chard or fl at 
kale (such as lacinato), 
stemmed and chopped 
(about 5 to 6 cups)

Salt and pepper 

Olive oil or canola oil, for 
drizzling and brushing 

2  jalapeños, seeded and 
chopped 

1 1⁄2  tsp. ground coriander 
(about half a palmful)

1 1⁄2  tsp. ground cumin 
(about half a palmful)

A pinch of ground 
cinnamon

3 minutes. Add the greens and 

stir until wilted, 3 to 4 minutes. 

Season with salt and pepper 

and transfer to a bowl. Wipe 

the skillet clean and reserve.

Z In a small saucepan, heat a 

drizzle of oil over medium. Add 

the remaining yellow onion and 

garlic and half the jalapeño; 

stir until softened, about 

2 minutes. Stir in the coriander, 

cumin and cinnamon. Add the 

beans and season. Cover and 

keep warm over low heat.

Z For the pico de gallo, 

in a medium bowl, mix the 

remaining jalapeño, the red 

onion, tomatoes and cilantro; 

season with salt.

Z Brush the reserved skillet 

with a little oil; heat over 

medium-high. Add 1 tortilla 

to the skillet and cook until 

blistered, about 1 minute. 

Turn; cover half the tortilla 

with about 1⁄3 cup cheese, 

then top with a quarter of both 

the greens mixture and the 

bean mixture. Sprinkle with 

a few more tablespoons of 

cheese. Fold over and cook, 

pressing down and turning, 

until the cheese melts and the 

quesadilla is brown and crispy, 

2 to 3 minutes per side. Repeat 

with the remaining tortillas 

and fi llings. Cut the quesadillas 

into quarters and top with the 

pico and sour cream.

VEGGIES FOR KIDS
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1  cup heavy cream or 
Mexican crema

2  tbsp. chipotle chiles in 
adobo sauce, pureed or 
fi nely chopped 

1  lb. boneless, skinless 
chicken (breast or thigh)

2  large ears corn

1⁄4  cup olive oil, plus more 
for drizzling 

Salt and pepper

1  tbsp. chopped fresh 
thyme

1  tsp. dried Mexican 
oregano

1  tsp. ground cumin 

Juice of 2 limes (about 
4 tbsp.)

2  tsp. acacia honey or 
light agave

6  cups chopped romaine 
hearts 

4  oz. Manchego cheese, 
shaved with a vegetable 
peeler

1  ripe Hass avocado, sliced 
and dressed with lemon or 
lime juice to slow browning

Z Heat a grill pan or outdoor grill 

over medium-high to high. 

Z In a small saucepan, heat 

the cream and chipotle over 

low, stirring occasionally [A]. 

Simmer until it thickens a bit, 

about 5 minutes. Keep warm. 

Z Drizzle the chicken and 

corn with a little oil. Season with 

salt, pepper, thyme, oregano 

and cumin. Grill the chicken 

and corn until the chicken is 

cooked through and the corn 

is charred in spots, turning 

occasionally, 12 to 15 minutes. 

(If using a grill pan, cook the 

corn fi rst [B].) Invert a small 

Grilled Chicken & Corn Salad with Chipotle Crema 
SERVES 4

minute
MEALS

VEGGIES FOR KIDS

bowl in a large bowl. Place one 

corncob upright on top of the 

small bowl. Cut the kernels 

off the cob (they’ll fall into 

the big bowl) [C]. Repeat with 

the other corncob. Slice the 

chicken. Douse the chicken and 

corn with the juice of 1 lime. 

Z In a large bowl, whisk the 

juice of the remaining lime, 

the honey and 1⁄4 cup olive oil; 

season. Toss with the greens. 

Divide among plates; top with 

the cheese, chicken, corn, 

chipotle crema and avocado. 
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Zucchini & Corn Chili 
SERVES 4

2–3  cups vegetable 
stock

1  can (14.5 oz.) diced 
tomatoes 

1  rounded tsp. acacia 
honey or light agave

A small handful 
cilantro, chopped

1  lime, juiced (about 
2 tbsp.) 

Optional toppings: 
pickled jalapeño slices, 
diced avocado, sliced 
scallions, crushed 
tortilla chips, crumbled 
Cotija, Jack or queso 
fresco

2  poblanos or other mild 
chiles 

2  large ears corn

2  tbsp. olive oil or canola oil 

3  small to medium fi rm 
zucchini, quartered 
lengthwise and diced 

1  onion, chopped 

3–4  cloves garlic, chopped 

1  tbsp. chili powder, such 
as Gebhardt

1  tbsp. cumin (a scant 
palmful)

Salt and pepper

1  can (15 oz.) black beans, 
rinsed 

Z Working over an open fl ame 

on a gas burner or under the 

broiler, cook the chiles, turning, 

until charred all over. Place in 

a bowl and cover with plastic 

wrap until cool enough to 

handle, about 15 minutes. Peel, 

seed and dice the chiles. Invert 

a small bowl in a large bowl. 

Place one corncob upright on 

top of the small bowl. Cut the 

kernels off the cob (they’ll fall 

into the big bowl). Repeat with 

the other corncob.

Z Meanwhile, heat a Dutch 

oven or other large pot over 

medium-high. Add the oil, two 

turns of the pan. When the oil 

shimmers, add the corn and 

cook, stirring occasionally, until 

browned, 2 to 4 minutes. Add 

the zucchini, onion, garlic, chili 

powder and cumin. Stir until 

the spices are toasted, about 

2 minutes. Season with salt and 

pepper, then stir in half the 

beans. In a medium bowl, mash 

the remaining beans with a 

fork; stir into the vegetables (this 

will help thicken the chili). 

Add the stock, tomatoes, honey 

and chiles. Cover and simmer 

until the fl avors combine, 

10 to 15 minutes. Stir in the 

cilantro and lime juice. Serve 

with your choice of toppings.

VEGGIES FOR KIDS



Back-to-
School Eats

Fun, delicious 
takes on three 

old-school 
faves!

Garlic-Bread 
Chicken Nuggets 
with Balsamic 
Ketchup 
SERVES 4

1  cup fl our

Salt and pepper 

3  eggs

1  cup panko

1  cup freshly grated 
Parmigiano-Reggiano 

1⁄2  cup fi ne dried breadcrumbs
1⁄3  cup fl at-leaf parsley 

(a small handful), fi nely 
chopped 

2  tsp. granulated garlic 

1  tsp. dried oregano

Olive oil or vegetable oil, 
for shallow frying 

1 1⁄2–2  lbs. chicken tenders, 
halved crosswise 

1  cup ketchup

3  tbsp. aged balsamic vinegar

Z Place the fl our in a shallow dish; 

season with salt and pepper. 

In another shallow dish, whisk the 

eggs; season. In a third shallow 

dish, mix the panko, cheese, 

breadcrumbs, parsley, granulated 

garlic and oregano [A]. 

Z In a large, shallow skillet, heat 
1⁄8 to 1⁄4 inch oil over medium-high. 

Coat the chicken in the fl our, then 

the eggs [B], then the breadcrumb 

mixture, pressing to adhere [C]. 

When the oil begins to ripple and 

smoke, add half the chicken. Cook 

until deep golden and cooked 

through, about 3 minutes per 

side [D]. Transfer to paper towels 

or a wire rack to drain; season. 

Repeat with the remaining chicken. 

Z In a small bowl, mix the 

ketchup and balsamic vinegar.

Z Serve the nuggets with the 

balsamic ketchup. 
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3  tbsp. butter 

2  shallots, fi nely 
chopped

2  cloves garlic, fi nely 
chopped 

1  jalapeño, seeded 
and chopped 

Salt and pepper

2  tbsp. cornstarch

2 1⁄2  cups whole milk

6  oz. cream cheese
1⁄2–3⁄4 lb. smoked yellow 

cheddar, smoky rind 
trimmed, shredded 
(about 2 cups) 

1⁄3  lb. sharp yellow 
cheddar, shredded 
(about 1 cup) 

2  cans (4 oz. each) 
diced green chiles, 
drained 

1  lb. elbow macaroni

1  rounded tbsp. yellow 
mustard, such as 
French’s

Pico de gallo or salsa, 
for topping

Z Bring a large pot of water 

to boil for the pasta.

Z For the queso sauce, in a 

medium saucepan, melt the 

butter over medium. Add the 

shallots, garlic and jalapeño. 

Cook, stirring often, until 

softened, about 3 minutes; 

season with salt and pepper. 

Stir in the cornstarch, then add 

the milk. Bring to a bubble, then 

add the cream cheese, stirring 

until it melts, 3 to 5 minutes. 

Add both cheddars and stir 

in a fi gure-eight motion until 

melted, about 5 minutes. Stir in 

the canned chiles and reduce 

the heat to low.

Z Salt the boiling water. Add 

the pasta; cook to al dente. 

Z Stir the mustard into the 

queso sauce and remove 

from the heat. Drain the pasta 

and toss with the sauce. 

Top with the pico de gallo.

Queso Dip Mac ’n’ Cheese 
SERVES 4 TO 6

Serve with a green salad lightly dressed with oil and vinegar.

1  cup drained hot 
giardiniera (Italian 
pickled vegetables)

1⁄4  cup Italian pitted green 
olives 

2  tbsp. butter, at room 
temperature

1⁄2  lb. thinly sliced 
mortadella

8  slices mild provolone 
or Cooper sharp 
American cheese (www 
.coopercheese .com)

Z In a food processor, pulse 

the giardiniera and olives 

into a fi nely chopped relish.

Z Heat a large skillet over 

medium to medium-high. 

Lightly butter the rolls. Press 

the cut sides onto the pan 

MAKES 4 

I make this sammie with mortadella, the Italian version of bologna.

minute
MEALS

BACK-TO-SCHOOL EATS

BACK-TO-SCHOOL EATS

until evenly browned, 4 to 

5 minutes. Add the mortadella 

to the skillet a few slices at 

a time and cook, turning with 

tongs, until lightly browned, 

about 2 minutes per side.

Z Top the roll bottoms with 

some relish. Add a few slices of 

mortadella, a slice of cheese, 

more mortadella, then the 

remaining slices of cheese. 

Add the bun tops. In the same 

skillet, melt the remaining 

butter over medium. When 

the butter foams, add the 

sandwiches and cook until the 

cheese melts, pressing down 

on the rolls until deep golden 

brown and crispy, about 

3 minutes per side. 
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CREAMY VANILLA PUDDING
In a large saucepan, whisk 3 cups whole milk, 2 cups heavy cream, 1 cup sugar, 6 tbsp. 

cornstarch, 6 large egg yolks and 1⁄4 tsp. salt. Cook over medium-high, whisking constantly, 

until the mixture thickens and begins to bubble around the edges of the pan, 

9 to 11 minutes. Remove from the heat; whisk in 1 tbsp. butter and 1 tbsp. pure vanilla 

extract. Using a rubber spatula and working in batches if necessary, press 

the pudding through a fi ne-mesh strainer into a medium bowl. 

Let cool 10 minutes, then press plastic wrap directly on the 

surface of the pudding to prevent a skin from forming. 

Refrigerate until cold, about 2 hours. 

Makes 5 cups.

PUDDING has a few tricks up its sleeve. With just a couple of 
inventive moves, the CREAMY, comfort-in-a-cup snack 

transforms into a slew of SOPHISTICATED sweets.
BY CLIO GOODMAN AND ADEENA SUSSMAN

        PHOTOGRAPHY BY 

         SARAH ANNE WARD   

TYPE ILLUSTRATION BY 

      GILLIAN MACLEOD
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1  cup fl our

5  tbsp. sugar
1⁄4  tsp. salt

1  stick (8 tbsp.) cold 
unsalted butter, cut 
into small pieces

1 1⁄2 cups Creamy Vanilla 
Pudding (see recipe, 
page 96)

2  tsp. instant espresso 
powder

3⁄4  cup heavy cream

1⁄2 tsp. pure vanilla extract

2  bananas, sliced

1⁄2  cup toffee bits (such 
as Heath), plus more 
for garnish

1. Preheat the oven to 350°. In a 

food processor, pulse the fl our, 

4 tbsp. sugar and the salt. Add 

the butter and pulse until the 

BANANA-TOFFEE PUDDING PIE
SERVES 8 TO 10 PREP 25 MIN  BAKE 20 MIN
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butter is evenly incorporated. 

Press mixture fi rmly into a 

9-inch pie dish. Bake the crust 

until golden, 20 to 25 minutes. 

Let cool completely. 

2. In a medium bowl, mix the 

pudding and the espresso 

powder. In another medium 

bowl using an electric mixer, 

beat the cream, vanilla and 

the remaining 1 tbsp. sugar 

until stiff peaks form. 

3. Line the bottom of the 

piecrust with three-quarters of 

the banana slices. Sprinkle with 
1⁄2 cup toffee bits. Spoon in the 

pudding mixture, smoothing 

the top. Top with the remaining 

banana slices, whipped 

cream and more toffee bits. 



11⁄2 cups fl our

1  tsp. baking powder
1⁄2  tsp. salt

1  stick (8 tbsp.) unsalted 
butter, at room temperature

1  cup sugar

2  large eggs
3⁄4  cup half-and-half

4  tsp. pure vanilla extract

2 3⁄4  oz. bittersweet chocolate 
(60 to 72% cacao), 
chopped

6  tbsp. heavy cream

2 1⁄4  tsp. corn syrup

1  cup Creamy Vanilla Pudding 
(see recipe, page 96)

1. Preheat the oven to 350°. 
Line a 12-cup muffi n pan with 
paper liners. In a medium bowl, 
whisk the fl our, baking powder 
and salt. In a large bowl using 
an electric mixer, beat the 
butter and sugar on medium-
high until fl uffy, occasionally 
scraping down the sides of the 
bowl, about 2 minutes. Add 
the eggs and beat until pale 
and fl uffy, about 2 minutes. 
Add the fl our mixture and 
half-and-half alternately in two 
batches, beating after each 
addition until just combined. 
Beat in the vanilla. Divide the 
batter among the muffi n cups.

BOSTON CREAM CUPCAKES
MAKES 12  PREP 40 MIN BAKE 25 MIN

4. Using a small, sharp knife, 
cut a 3⁄4-inch-diameter, 
1 1⁄2-inch-deep cylinder out 
of the top of each cupcake, 
reserving the cutouts. Spoon 
11⁄2 tbsp. pudding into each 
cupcake. Cut 1⁄2 inch off the 
bottom of the cutouts and 
use the cutouts to plug the 
holes on top of the cupcakes. 

5. Dip each cupcake into the 
glaze, turning to allow the 
excess to drip back into the 
bowl. Place the cupcakes 
on a plate and refrigerate until 
the glaze is slightly set, about 
5 minutes. Dip in glaze again. 
Keep refrigerated. 

2. Bake the cupcakes until 
a toothpick comes out clean 
when inserted in the centers, 
22 to 25 minutes. Cool 
completely in the pan.

3. Place the chopped 
chocolate in a medium metal 
bowl. In a small saucepan, 
bring the cream and corn 
syrup just to a gentle boil 
over medium heat. Pour 
the cream mixture over the 
chocolate and stir until 
melted and smooth. Let the 
glaze cool until thickened 
slightly, about 10 minutes.
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1⁄2 stick (4 tbsp.) 
unsalted butter

1⁄2  cup fl our 

2  large eggs
1⁄4 cup heavy cream

1  cup Creamy Vanilla or 
Dark-Chocolate 
Pudding (see recipes, 
pages 96 and 97)

36 raspberries 
(from 2 pints)

Confectioners’ sugar, 
for dusting 

1. Preheat the oven to 425°. 
In a small saucepan, bring the 
butter and 1⁄2 cup water to a 
boil. Add the fl our all at once 

and cook, stirring constantly, 
until the dough pulls away 
cleanly from the sides of the 
pan and forms a ball; remove 
from the heat. 

2. In a large bowl using an 
electric mixer, or in a stand 
mixer fi tted with a paddle 
attachment, beat the dough 
on high until cooled slightly, 
about 30 seconds. Add the 
eggs, one at a time, beating to 
blend between each addition, 
until the batter is smooth, 
about 1 minute each. 

RASPBERRY CREAM PUFFS
MAKES 12 PREP 20 MIN BAKE 25 MIN

Gently fold in the pudding until 
just blended. Using a serrated 
knife, slice each cream puff 
horizontally almost in half, 
leaving it attached on one 
side. Spoon 1 1⁄2 tbsp. of the 
pudding mixture on the 
bottom of each cream puff; 
top with 3 raspberries. Close 
the cream puffs and dust 
with the confectioners’ sugar.

3. Transfer the batter to a 
quart-size resealable bag and 
squeeze the dough into one 
corner. Using scissors, snip 
about 1⁄2 inch off the corner 
of the bag. Onto a parchment-
lined baking sheet, pipe 
12 equal mounds of batter, 
about 1 1⁄4 inches in diameter 
and 1 1⁄2 inches high. 

4. Bake the cream puffs 
until deep golden and puffed, 
23 to 28 minutes. Let cool 
completely on a wire rack.

5. In a medium bowl, whisk the 
cream until stiff peaks form. 
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 3 cups Dark-Chocolate 
Pudding (see recipe, 
page 97)

1  cup bittersweet 
chocolate chips 
(60 to 72% cacao)

1⁄2  cup coconut oil or 
vegetable oil

Flaky sea salt 
(such as Maldon)

1. Divide the pudding among 

eight 3-oz. paper drinking 

cups. Insert an ice cream stick 

in the center of each cup. 

Freeze until solid, 3 to 4 hours.

2. Microwave the chocolate 

and coconut oil on high 

90 seconds. Whisk until 

melted and smooth. Let the 

SALTED CHOCOLATE PUDDING POPS
MAKES 8 PREP 10 MIN (PLUS FREEZING) COOK 5 MIN

 MORE PUDDING LOVE!
Get more than a dozen delicious recipes 

at RachaelRayMag.com/pudding. 

chocolate mixture cool to 

room temperature, about 

30 minutes.

3. Working with one pudding 

pop at a time, peel off the 

paper cup (use a knife to 

scrape off any paper that sticks 

to the pop). Dip the pops 

into the chocolate mixture, 

submerging completely. 

Sprinkle immediately with the 

sea salt and transfer to a wax 

paper–lined baking sheet. 

Repeat with the remaining 

pops. Freeze the pops until 

the chocolate sets, about 

15 minutes. Wrap the pops 

in foil and keep frozen. 



This egg was 

laid during the 

photo shoot!

FARM,



BY RACHEL WHARTON PHOTOGRAPHY BY JOHNNY MILLER

Old MacDonald had a farm. But what if he had a restaurant, too? 

These chefs are doing the local food movement one bett er by not just 

buying but growing the ingredients they cook with. Whether you’re 

a kitchen gardener or a farmers’ market shopper, their home-grown 

recipes will help you make the most of the season’s bounty.

MEET TABLE
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“Lots of families come on the 
weekends, and the children play 

with the pigs or wander around the 
garden while their parents eat.”

—JOHN BESH

In the salad days of his career, 

New Orleans chef John Besh

worked at La Provence, a French-

Mediterranean restaurant in 

Lacombe, LA, a town 26 miles 

northeast of New Orleans. 

Twelve years later, he came 

back and bought the restaurant, 

transforming three acres in its 

backyard into a small farm with 

veggies, herbs, chickens and fuzzy 

Mangalitsa pigs, a heritage breed 

known for its rich marbled meat.

FIELD NOTES
“I purchased the business from 

one of my mentors, who had 

been infl uential in introducing 

me to the idea of local eating. He 

passed away just after I bought 

it, and I wanted to honor him by 

building this farm on the property. 

So before I cooked one dish, we 

started on the farm.” 

WHY IT’S WORTH IT
“The fi gs that we grow, the Creole 

tomatoes—at one point we had 

about 20 varieties of tomatoes!—

the special little lettuces that only 

grow a few weeks out of the year, 

these are the fun things—things 

that we originally had to ship 

in from around the country.”

SCENES FROM A FARM 

Clockwise, from top left: Chef 

John Besh gets down and dirty 

with his Mangalitsa pigs at La 

Provence; the harvest includes 

fresh-snipped dill and arugula; 

free-range hens provide all the 

fresh eggs used at the restaurant; 

Besh and La Provence chef de 

cuisine Erick Loos gather greens 

from the farm’s raised beds.

LA PROVENCE 
FARM
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OPEN-FACE SALMON 

SANDWICHES WITH 

RADISHES & CUCUMBERS
MAKES 4 PREP 30 MIN 

(PLUS CURING)

1 1⁄2  tsp. coriander seeds

1 1⁄2  tsp. white peppercorns
1⁄4  cup kosher salt
1⁄4  cup sugar

1  1-lb. fi llet wild Alaskan 
King salmon, skin on and 
pin bones removed

1  bunch dill, stemmed

1  cup mayonnaise

1  English cucumber, 
thinly sliced

5  radishes, thinly sliced

2  tbsp. seasoned rice 
vinegar

4  slices pumpernickel 
bread

1  lemon, cut into wedges

1. Place the coriander seeds 

and peppercorns in a 

resealable freezer bag. Using a 

mallet or a rolling pin, crack the 

spices. Transfer to a bowl; mix 

in the kosher salt and sugar. 

Line an 8-inch square dish with 

plastic wrap, leaving a 3-inch 

overhang; place the salmon, 

skin side down, in the center. 

Cover with the spice mixture. 

Wrap tightly with the plastic 

wrap. Using a sharp knife, pierce 

the plastic several times on the 

top and bottom to drain. Place 

a plate on top of the fi sh, then a 

large, heavy can. Refrigerate 

2 days, turning the fi sh once.

2. Bring a saucepan of water to 

a boil; season with salt. Set 

aside about 1⁄4 cup dill sprigs. 

Add the remaining dill to the 

pan; stir 5 seconds. Drain; 

transfer to a bowl of ice water 

to cool. Squeeze dry; transfer 

to a blender. Add the mayo; 

puree until the dill is fi nely 

chopped. Season with salt.

3. In a medium bowl, toss the 

cucumber, radishes and 

vinegar; season with salt.

4. Unwrap the fi sh. Rinse well; 

pat dry. Using a sharp knife, 

thinly slice on a sharp angle 

against the grain.

5. Divide pumpernickel among 

plates. Spread with the dill 

mayo. Top with the salmon; 

squeeze lemon over. Top with 

the cucumber and radish salad 

and the reserved dill sprigs.

HARVEST DISH

At La Provence, 

these veggies and 

cured Alaskan King 

salmon are served 

as a salad with 

pumpernickel crisps 

and homemade 

dill dressing. 



“We had seen how great produce 
could be if you were using 
something literally harvested 
that day and brought to you.”
—ANNE QUATRANO

In 1992, chef Anne Quatrano

and her husband, chef 

Clifford Harrison, left the 

hustle of New York City’s 

restaurant kitchens for the 

small town of Cartersville, GA, 

where they started farming on a 

60-acre property that’s been in 

Quatrano’s family for 175 years. 

It supplies all fi ve of their Atlanta 

food businesses—including the 

James Beard Award–nominated 

Bacchanalia and gourmet 

shop-café Star Provisions—with 

produce and eggs. 

FIELD NOTES
“In the beginning, Clifford would 

come in to the restaurant after 

he’d taken care of the farm and 

then cook all night. Back then 

we had cows and goats that we 

milked and chickens we had for 

eggs, so there was a lot to do.”

WHY IT’S WORTH IT
“At times about 90 percent of our 

menus come from the farm, and 

we really celebrate that with our 

diners: ’Oh, this just came in!’ or 

‘These are the fi rst tomatoes of 

the season!’ It used to not seem 

as important to our guests as 

it was to us. But I think now it is.”

SUMMERLAND
FARM

SCENES FROM A FARM

Clockwise from top left: The greenhouse 

doubles as a catering space; Harrison and 

Quatrano with their restaurant-bound 

bounty, including fresh beets; 40-inch-

high barn-board letters adorn the lawn; 

neat rows of cabbage; the turkeys 

at Summerland are pets, not dinner. 
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SPICED CARROTS 

TWO-WAYS 
SERVES 6 PREP 20 MIN 

COOK 20 MIN

24  small carrots (about 
3 lbs.), peeled, plus leafy 
tops for garnish 

4  tbsp. olive oil

1  cup golden raisins

1  cup dry white wine
1⁄4  tsp. sugar
1⁄2  tsp. coriander seeds
1⁄2  cup pepitas 
1⁄2  cup raw shelled 

pistachios

1  tbsp. fresh lemon juice

1  tsp. honey

1. Preheat the oven to 400°. 

On a large rimmed baking 

sheet, toss 14 carrots with 

1 tbsp. oil. Season with salt 

and roast until tender, 15 to 

20 minutes. 

2. Meanwhile, in a medium 

saucepan, heat the raisins, 

wine and sugar over low, 

stirring occasionally, until 

the raisins are plump, about 

10 minutes. Drain the raisins. 

3. Using a vegetable peeler 

or handheld slicer, shave the 

10 remaining raw carrots 

into long ribbons. Transfer 

to a large bowl of ice water 

to keep the carrots crisp. 

4. In a small dry skillet, heat 

the coriander seeds over 

medium, stirring often, until 

toasted, about 3 minutes; 

transfer to a plate. In the same 

skillet, heat the pepitas, stirring 

often, until toasted, about 

3 minutes. Repeat with the 

pistachios, cooking them 

about 5 minutes. Place the 

coriander in a resealable 

freezer bag. Using a mallet or 

rolling pin, crack the seeds. 

Coarsely chop the pistachios.

5. In a large bowl, whisk 

the lemon juice, honey, the 

remaining 3 tbsp. oil and 

the coriander. Toss with the 

roasted carrots, raisins and 

pistachios. Transfer to 

a bowl or platter. Drain the 

shaved carrots; scatter 

over the roasted carrot 

mixture. Garnish with the 

pepitas and carrot tops.

 HARVEST DISH

Quatrano created this 

salad to celebrate the 

colorful carrots she 

grows and how great 

they taste raw and 

cooked. Even the tops 

are delicious! 
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“With other farmers, I might have 
gone to visit them once a season, 

but now I live and breathe it since 
I’m right across the street.”

—ANA SORTUN

Most of the beautiful produce 

chef Ana Sortun cooks at her 

vegetable-centric Boston-area 

restaurants Oleana, Sofra and 

Sarma comes from 75-acre Siena 

Farms, which is across the street 

from her home in Sudbury, MA. 

Sortun’s husband, Chris Kurth, 

grew up on the farm and now 

runs it. It’s named after the 

couple’s 10-year-old daughter.

FIELD NOTES
“Chris was working at a teaching 

farm, a place called the Farm 

School in Athol, MA, and he was 

looking for some restaurant 

accounts to work with—he was 

trying to sell us some spinach. 

Basically it was one of those 

love-at-fi rst-sight things: I took 

the spinach and that was that.”

WHY IT’S WORTH IT
“Harvesting ingredients at 

their moment has been huge. 

You know when the potatoes 

are just dug, they are much 

different than when they’ve 

been stored for a month. There 

are lessons I’ve learned by being 

around things growing, like the 

parts of the vegetable that 

aren’t super sexy—the stalks of 

Brussels sprouts or the leaves 

of broccoli—are actually really 

delicious. It’s pretty spectacular.“

SCENES FROM A FARM

Clockwise from top left: Kurth 

grows the crops and Sortun 

cooks them; the chicken coop 

gets special signage; Sortun and 

Kurth take a break on the tailgate 

of their pick-up truck; an array 

of rainbow chard; this barn is 

where Siena Farms distributes its 

CSA boxes; about 200 varieties 

of veggies, fruit and fl owers are 

grown on the land.

SIENA FARMS
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CHEESY SQUASH PUPUSAS
MAKES 16 PREP 1 HR 

COOK 35 MIN

1 lb. butternut squash, 
cut into 1-inch cubes 
(about 4 cups)

1  small onion, chopped 

3  tbsp. olive oil, plus more 
for brushing

1  tbsp. minced jalapeño 

1  clove garlic, minced

1  tsp. ground cumin

1  tsp. dried oregano
1⁄2  tsp. ground cinnamon

3 1⁄2  cups masa harina

1 1⁄2  cups coarsely grated 
cotija, Parmesan or 
cheddar cheese 

1. Preheat the oven to 400°. 

On a large rimmed baking 

sheet, toss the squash, onion 

and 1 tbsp. oil; season with 

salt and pepper. Roast until 

tender, about 20 minutes. 

2. Transfer the squash mixture 

to a large bowl. Add the 

jalapeño, garlic, cumin, oregano, 

cinnamon and 1 tbsp. oil. Using 

a potato masher, crush until 

coarsely mashed; season.

3. In another large bowl, stir the 

masa, the remaining 1 tbsp. oil, 

2 1⁄4 cups warm water and 1 tsp. 

salt until a soft dough forms. 

Cover; let rest at room 

temperature 30 minutes.

4. Add 4 tbsp. water to the 

dough. Mix just until a soft but 

not sticky dough forms, adding 

more water by the tablespoon 

if dough is dry. Working with 

2 tbsp. dough, roll or press into 

a 3-inch round; brush the edge 

with water. Spoon 1 rounded 

tbsp. cheese, then 1 rounded 

tbsp. of the squash mixture in 

the center of the dough. Roll or 

press 2 tbsp. dough into a 

3-inch round; place on top of 

the fi lling. Press the edges to 

seal, then fl atten slightly. Cover 

with a kitchen towel. Repeat 

with remaining dough, squash 

mixture and cheese to make 

16 pupusas. 

5. Heat a large cast-iron or 

nonstick skillet over medium-

high. Working in batches, brush 

the pupusas with oil; cook until 

browned in spots, 3 to 5 minutes 

per side. Serve with Spiced Red 

Cabbage (see recipe, left).

SPICED RED CABBAGE

In a large bowl, mix 1 lb. red cabbage, 

shredded, 1⁄4 cup fresh lime juice, 2 tbsp. 

(packed) light brown sugar, 1⁄2 tsp. 

ground coriander and 1⁄2 tsp. ground 

cumin; season with salt. Makes 4 cups.

HARVEST DISH

Pupusas, 

Salvadoran corn 

cakes, are a favorite 

of Sortun and 

Kurth’s daughter, 

Siena. Sortun 

stuffs them with 

cheese and 

butternut squash.





TONIGHT’S SPECIALS
Looking for a farm-to-fork experience near you? Dig in at 
one of these fantastic farm-centric restaurants.

Blue Hill at Stone Barns

Pocantico Hills, NY

Celeb chef Dan 

Barber helms one of 

the country’s best 

restaurants, known 

for glorifying hyper-

seasonal fruits and 

veggies. It’s located on 

a beautiful nonprofi t 

farm and agricultural 

center 30 miles north 

of New York City. 

(bluehillfarm.com)

Capitol Grille at the 

Hermitage Hotel

Nashville, TN

Chef Tyler Brown 

builds big Southern 

fl avors with the help 

of Double H Farms, 

the nearby garden and 

ranch that provides 

all the restaurant’s 

vegetables and raises 

heritage-breed Red 

Poll cattle. (capitolgrille 

nashville .com)

Cyrano’s Farm Kitchen

Chicago, IL

In 2007, chef Didier 

Durand bought a small 

Indiana farm much like 

the one he grew up on in 

France. His harvest ends 

up on the farm-style 

menu of this beloved 

Chicago eatery. (cyranos 

farm kitchen .com)

Egg

Brooklyn, NY

Six years ago, George 

Weld connected his 

NYC breakfast joint to 

his more rural Southern 

roots by breaking ground 

on his own farm in the 

Catskills, where he grows 

vegetables that are 

served at the restaurant.

(eggrestaurant.com)

Fruition 

Denver, CO

Chef Alex Seidel started 

his own 10-acre farm in 

2007 to supply his highly 

regarded eight-year-old 

restaurant. Five years ago, 

he added his own dairy 

and artisanal cheese-

making operation, too.

(fruitionrestaurant.com)

JG Domestic

Philadelphia, PA

Luna Farm, the 40-acre 

Pennsylvania property 

owned by Iron Chef Jose 

Garces, supplies fresh 

eggs and produce for this 

local ingredient–focused 

eatery, as well as his other 

East Coast restaurants. 

(garcesgroup.com)

Manresa

Los Gatos, CA

To get the very best 

produce for his nightly 

tasting menu, chef David 

Kinch works closely with 

farmer Cynthia Sandberg, 

whose stunning 22-acre 

Love Apple Farms is 

just 20 minutes away 

from Manresa’s kitchen 

door. (manresa 

restaurant .com)

Primo 

Rockland, ME

Chef Melissa Kelly’s 

Mediterranean 

restaurant sits on four-

and-a-half fertile acres 

that provide much of her 

produce, as well as eggs, 

pork, duck, chickens 

and guinea hens. (primo 

restaurant .com)

The Barn at 

Blackberry Farm

Walland, TN

This 9,200-acre luxury 

hotel, farm and estate in 

the Smoky Mountains is 

both a source and the 

setting for chef Cassidee 

Dabney’s fi ne-dining 

restaurant, housed in a 

high-ceilinged, 200-year-

old wooden barn. 

(blackberryfarm.com)

The Restaurant at 

Meadowood 

Napa Valley, CA

The creator of New 

Napa cuisine, chef 

Christopher Kostow 

recently expanded his 

two-acre garden to 

include bees and grains 

in addition to produce.

(therestaurantat 

meadowood.com)

The Restaurant at 

Patowmack Farm

Lovettsville, VA

Chef Tarver King runs 

this elegant American 

restaurant on a 29-year-

old organic farm 50 miles 

up the Potomac River 

from Washington, DC. 

(patowmackfarm.com)
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Take a peek at some of our every day 
favorites. We think you’ll like them too!

Find more at promo.rachaelraymag.com
goods

events • promotions • contests & more

Get the
advertisement

Enter the
Fashion Indulgences 
Sweepstakes!

Enter for a chance to win a
BCBGMAXAZRIA for MAGNUM Belgian 
Chocolate Wrap. With a decadent aroma, 
rich colors and smooth textures inspired by 
Belgian chocolate, the wrap lets women
experience the ‘MAGNUM Effect’—the 
same sense of pleasure you experience 
when indulging in a MAGNUM bar.

5 lucky winners will receive the limited 
edition BCBGMAXAZRIA for MAGNUM 
Belgian Chocolate Wrap. 

Visit promo.rachaelraymag.com/
fashionindulgences to enter.

NO PURCHASE NECESSARY TO ENTER OR WIN.

7YFNIGX�XS�3J½�GMEP�6YPIW�EX

promo.rachaelraymag.com/fashionindulgences.

The Fashion Indulgences Sweepstakes begins at 12:01 a.m. ET 

on July 31, 2015 and ends at 11:59 p.m. ET on September 8, 

2015. Open to legal residents of the 50 United States, and the 

District of Columbia, 21 years or older. Limit one (1) entry 

per person and per email address. Void where prohibited. 

Sponsor: Meredith Corporation.

Hillshire Farm
Naturals® Lunchmeat
How do we celebrate lunchmeat that’s 100%
natural and 100% delicious? With a 100%
satisfaction guarantee. 
hillshirefarm.com/guarantee

Nasacort® Allergy 24HR
Nasacort Allergy 24HR’s full prescription strength 
formula relieves your worst nasal allergy symptoms, 
even congestion, for 24 hours. And it’s non-drowsy, 
scent and alcohol free, with no harsh taste.
nasacort.com

Takes You Where
the Day Takes You
Available in Strawberry Lemonade, Raspberry

4SQIKVEREXI�ERH�&PYIFIVV]�%GEM�¾�EZSVW��7XEVFYGOW

Refreshers®�FIZIVEKIW�EVI�½�PPIH�[MXL�VIEP�JVYMX�

juice, b vitamins, and ginseng to give your afternoon 

the lift it needs.
starbucksrefreshers.com

Shake up the Snackus Quo
Sure we made that word up.
But here are a few words we didn’t.
100% whole grain, whole lot of delicious.
sunchips.com 

facebook.com/RachaelRaymag twitter.com/RachaelRaymag

pinterest.com/RachaelRaymaginstagram.com/RachaelRaymag

- follow us - 



PROMOTION

only 
@ 

RachaelRayMag.com

30-Minute Meals 
Rachael’s newest dishes along  

with 2,500+ more

Weeknight  
Dinner Finder 

Super supper recipes plus a  
print-and-go grocery list

Party Ideas 
Fun recipes, menus and 

decorating tips for any occasion 

Faves for All
Great getaways, DIY help and  
fun for our four-legged friends

Find all the stuff 
you love, any time 

you want it!   

click

THE MARKETPLACE
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Men’s shoes, too!

Women’s Wide Shoes

wideshoes.com

Sizes 5-13  �  2E-6E wide

Hitchcock Shoes  �  Hingham, MA 02043
800-992-WIDE

dept. 5855

T-shirt Quilts

Campus Quilt Co.

800-880-8534

www.CampusQuilt.com
Call today for $10 off.

��100% Quilted

��Outstanding Quality

��Made from your T-shirts

��Great Prices!

We make your T-shirts into a quilt.

As Seen On:

Today Show
Real Simple
Rachael Ray

ESPN

performance adhesives. E6000 
products have exceptional strength 
and toughness. They are versatile, 

fl exible and adhere to most everything!

Shoe Goo and Boots & Gloves 
are the #1 shoe adhesives! Ideal for 
fi xing worn soles or damaged heels, 
and for coating and sealing shoes, 
boots, gloves & more. The unique 
formulas never become brittle and 
remain highly fl exible once cured.

P
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SECRET 

WEAPONS 

OF THE 

MODERN 

Steves has all the top name brand



HE MAKES
WISH THEY WERE
NEVER MADE.
tough messes
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HOT TIP!

DIY CHILE POWDER
Make your own chile powder for unbeatable, 

super-fresh fl avor, using the chiles of your choice 

to get a heat level that’s right for you. Start with 

dried mild ancho chiles, medium chipotles, 

red-hot chiles de arbol—or a combination—then 

follow these three easy steps. Stir the powder 

into stews or salsas, rub 

it on meat before cooking 

or use it as a base for 

chili (add ground cumin, 

garlic, cayenne and salt). 

CHOP Halve your dried chiles 

lengthwise, then remove 

the stems, ribs and seeds. Chop 

the chiles into small pieces.

TOAST 

In a dry skillet, 

toast the chiles 

over medium heat 

until fragrant, 

about 2 minutes 

per side.

GRIND 

Blend in a 

spice grinder to 

a powder. Store 

in a jar in a cool, 

dark place for 

up to six months.
ELMO’S FAMOUS CHILI 
page 57

When we saw the viral YouTube video 

that shared a trick for neatly peeling 

a hard-boiled egg by shaking it in an 

overturned glass of water, we wondered 

why we’d never heard this tip before—

and if it was too good to be true. In the 

test kitchen, we placed a hard-boiled 

egg in a glass with enough water to 

nearly cover it, as directed in the video. 

We cupped our hand over the glass, 

turned it over and shook it over the 

sink, lett ing most of the water trickle 

out. Just seconds later, the shell was 

shatt ered and slipped right off . The 

hack was a success—and way easier 

than using your fi ngers!

KITCHEN MACGYVER

PEEL EGGS IN TWO SHAKES 

SRIRACHA 
DEVILED 
EGGS 
page 31

WE WENT TO COOKING SCHOOL SO YOU DON’T HAVE TO
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USDA

PRIME

USDA

CHOICE

USDA

SELECT

MEAT CHEAT SHEET

MAKING THE GRADE
Don’t have a cow in the meat department—the USDA is there to 

help you choose your cuts! It labels beef with a grade determined 

by the catt le’s age and marbling. While fat equals fl avor, the most 

marbled (and pricey) prime meat isn’t always the smartest option. 

Bone up with our guide to learn when to opt for which grade.

X Marbled with fat, this meat from 

young steers is the highest graded 

quality—and priced accordingly. 

Don’t dish out for prime grade for 

tender cuts like tenderloin, but tough 

cuts like London broil are worth 

splurging on. Most prime beef will 

have enough fl avorful fat that all you 

need is just a little salt to season!

X This grade is the most widely 

available in supermarkets, 

and for good reason: It’s fl avorful, 

affordable and has enough fat 

to make it suitable for all cooking 

techniques, including grilling, roasting 

and braising. The amount of choice 

marbling varies widely, so be sure to 

pick cuts with the most visible fat. 

X Select meat is the leanest of 

the three supermarket grades 

and usually has the least marbling. 

You can’t go wrong with the tender 

cuts from the loin or ribs, but if 

you’re using select chuck or other 

tough cuts like stew meat, marinate 

them before cooking, or braise 

them to keep them moist and tender. 

STEAK 
FAJITAS
page 67

Recipes and more at belgioioso.com 
rBST Free* | Gluten Free | Award-Winning
*No significant difference has been found in milk from cows treated with artificial hormones.



CLEAN TEAM

PICK-UP TRICKS!
We’re not saying you can retire your mop, 

but these quirky quick fi xes are great in 

a pinch. (And they’re just kinda fun to try!) 

Ever pondered the diff erence 

between soy sauce and tamari? 

Both start with by-products 

of fermented soybeans, but 

soy sauce is brewed with 

wheat to speed up fermentation, 

while tamari has litt le to no 

wheat (and is oft en gluten-free). 

Tamari is darker than soy sauce, 

with a more delicate, less salty 

fl avor. You can oft en use the 

sauces interchangeably, but 

choose tamari when cooking 

with mild ingredients so their 

fl avors shine. 

OODLES 
OF SOBA 
NOODLES & 
VEGGIE 
BOWLS
page 90

INGREDIENT INTEL

TAMARI TIME!

THE MESS

BROKEN 
EGG

THE HACK
Pick up the shells, 

then cover the 

runny part of 

the egg with salt

and let sit 10 to 

15 minutes. The 

salt will absorb the 

egg and solidify, 

so you can neatly 

scoop it up with a 

paper towel.

THE MESS

SPILLED 
JUICE

THE HACK
Sprinkle with 

fl our, press it 

into the spill, 

and let sit until 

absorbed. Scrape 

up the mess 

with a spatula, 

then give the 

fl oor a quick 

wipe. No more 

sticky spot! 

THE MESS

BROKEN 
GLASS

THE HACK
Pick up the big 

pieces, then 

use a slice 

of sandwich 

bread to pull 

up small slivers. 

(And when you 

get a chance, a 

fi nal pass with a 

vacuum cleaner 

isn’t a bad idea.) 

 76%
of Facebook readers 

polled clean the kitchen 

floor once a week 

or more!
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RESCUE™

RACHAELSRESCUE.O
RG

ANOTHER DOG SAVED: 

SADIE
10-year-old Jack 

Russell terrier

Adopted by: Lynn and Chuck 

LaBerge, from Ayla’s Acres 

No-Kill Animal Rescue in St. 

Augustine, FL (aylasacres.org)

Everyone’s welcome: 

To raise money, Ayla’s Acres 

runs a thrift shop. That’s 

where Sadie, an elderly dog, 

started getting friendly with 

the customers, says Executive 

Director Fran Charlson.

Social media star: So many 

people started coming just 

to see Sadie that she became 

known as Sadie the Shop 

Dog. “We then launched a 

Facebook page for her and 

she really started hamming it 

up,” Charlson says. Sadie 

even dresses up for the posts! 

Home at last: Sadie quickly 

caught the eye of Lynn and 

Chuck, whose Jack Russell 

had recently died. “The 

minute Sadie walked into 

our home we knew she was 

our dog,” Lynn says. ”She’s 

brought so much joy to our 

lives.” —SARAH ZORN

Every Day with Rachael Ray (ISSN 1932-0590); September 2015, Volume 10, No. 95, is published monthly (except bimonthly in January/February and July/August) by Meredith Corporation, 1716 Locust Street, Des Moines, 

IA 50309-3023. Periodicals postage paid at Des Moines, IA, and at additional mailing offices. Subscription prices, $24.00 per year in the U.S.; $29.00 (U.S. dollars) in Canada; $29.00 (U.S. dollars) overseas. Every Day with 
Rachael Ray is a registered trademark of Ray Marks Co. LLC. TAKE A BITE OUTTA LIFE is a registered trademark of Meredith Corporation. POSTMASTER: Send all UAA to CFS. (See DMM 507.1.5.2); NON-POSTAL AND MILITARY 

FACILITIES: Send address corrections to Every Day with Rachael Ray, P.O. Box 37508, Boone, IA 50037-0508. In Canada: mailed under Publications Mail Sales Product Agreement No. 40069223; Canadian BN 12348 2887 RT. 

Return undeliverable Canadian addresses to Every Day with Rachael Ray, 2835 Kew Drive, Windsor, ON, N8T 3B7. © Meredith Corporation 2015. All rights reserved. Printed in the U.S.A. Ride along enclosed in editions AABE, AABI.

A PORTION OF PROCEEDS 
FROM SALES OF RACHAEL’S 
PRODUCTS GOES TO HELP 

ANIMALS IN NEED.

Sit or stay?
Can’t bring Snowball along on vacation? These tips 

will help you decide whether your best bet is a place to 

board her or a person to pet-sit her. BY JESSIE SHOLL

HIGH MAINTENANCE

If Rover needs regular 

medication or other medical 

attention, the vet’s offi ce is best. 

Be sure to ask what’s included in 

the cost (which could top $100 

per night), says KC Theisen, 

director of pet care issues at 

the Humane Society of the 

United States. “There could be 

additional charges for playtime, 

walks or a special diet.” Rover is 

worth it!

ON THE CHEAP 

The most affordable alternatives 

to asking a pal are services 

like Rover.com or DogVacay—

imagine Match.com meets 

Airbnb for pets. Averaging $30 

per night, they offer in-home 

sitters and pet insurance 

(in case Fluffy gets an upset 

tummy) for all kinds of pets, 

from pooches to fi sh.

MIDDLE GROUND

At around $50 for an overnight 

stay and guaranteed playtime, 

doggie day care services with 

boarding, like Dogtopia or 

PetSmart’s PetsHotel, are good 

for social and active dogs. You’ll 

need vaccination verifi cations, 

and you should check for 

cleanliness and space to play. 

PET PROJECT

PHOTOGRAPHY BY CARLI DAVIDSON
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There’s never any poultry by-product meal, artifi cial preservatives or fl avors — just simple, natural 
recipes with added vitamins and minerals plus a great taste your cat will instinctively love. 

Available where you shop for your family’s groceries.

Try now at SwitchtoNutrish.com

Real meat, like salmon or chicken, is the #1 ingredient.

NEW

Zero Grain™ Whitefi sh 
Recipe for Cats.



KITCHEN CAMEO

“This dish felt like the perfect 
end-of-summer meal to prepare. 
I made it alongside my 
husband, Michael, who baked 
up his famous cornbread.”

Celebs tell us what they crave, we tell them what to cook!

With a few new movies (including the summer thriller Amnesiac and 

90 Minutes in Heaven later this month), a fashion app called Style Thief 

and a shoe line collaboration with Matisse, it’s a wonder Kate Bosworth 

has any free time. Still, she made this seafood dinner! BY JERYL BRUNNER

WHAT’S YOUR COOKING CRED?

TELL US ABOUT YOUR KITCHEN SKILLS. 

They’re pretty good! I’d spend all day 

cooking if I could.

FAVORITE FOODS? I love ingredients 

with big, bold and acidic fl avors like garlic, 

peppers, fennel, lemon or vinegar.

ANYTHING YOU AVOID? Meats like duck 

and lamb are too gamey for me.

OK, MAKE OUR...

Lemon Shrimp Scampi
INGREDIENTS: 1⁄4 cup olive oil • 1 small 

onion, fi nely chopped • 4 cloves garlic, 

fi nely chopped • 1 1⁄2–2 lbs. large shrimp—

peeled and deveined, tails left on • 1 tbsp. 

lemon zest • 1⁄2 cup vodka or dry vermouth 

• 1⁄3 cup crème fraîche or mascarpone 

• 2 tbsp. fi nely chopped fl at-leaf parsley 

• 1⁄3 cup basil, roughly torn • 1 tbsp. fresh 

lemon juice • crusty bread, for serving

INSTRUCTIONS: In a large skillet, heat the oil 

over medium-high. Add the onion and garlic 

and cook, stirring often, until the vegetables 

soften, 4 to 5 minutes. Add the shrimp and 

lemon zest; season with salt and pepper. Cook, 

turning occasionally, until the shrimp are 

pink and opaque in the center, 2 to 3 minutes. 

Add the vodka; stir until slightly reduced, 

about 1 minute. Off heat, add the crème 

fraîche and stir until the sauce is smooth. Stir 

in the parsley and basil. Divide the shrimp 

among shallow bowls and drizzle with the 

lemon juice. Serve with the crusty bread.

SO, HOW DID IT GO?

Kate Bosworth
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Nobody knows eggs better than Bacon, Kevin Bacon. That’s why I 
know an egg is a great way to get 6 grams of high-quality protein 
for 70 calories, and no sugar or carbs. Perfect for when you’ve got 
your hands full being carried by someone who’s got their hands full.

IncredibleEgg.org



When it comes to paying claims, 
no one ⇓ies faster.  
Welcome to One Day Pay

SM

. We process, approve, and pay in just a day.

Whether it’s accident, cancer, hospitalization or illness, no one will process and pay your claim 

faster than One Day PaySM from A⇓ac. In fact, you can get paid in just one business day when 

you submit online with A⇓ ac SmartClaim® by 3 p.m. ET.* At A⇓ac, we do everything possible to

pay your claim as fast as possible—because your expenses won’t wait. And neither should you.

Visit a⇓ac.com/OneDayPay to learn more.  

*One Day PaySM available for most properly documented, individual claims submitted online through Aflac SmartClaim® by 3 PM ET. Aflac SmartClaim® not available on the following: Short-Term Disability 
(excluding Accident and Sickness Riders), Life, Vision, Dental, Medicare Supplement, Long-Term Care/Home Health Care, Aflac Plus Rider and Group policies. Processing time is based on business days after 
all required documentation needed to render a decision is received and no further validation and/or research is required. Individual Company Statistic, 2015

Coverage is underwritten by American Family Life Assurance Company of Columbus. In New York, coverage is underwritten by American Family Life Assurance Company of New York.
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