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			PRAISE FOR AMERICA’S TEST KITCHEN KIDS

			“The inviting, encouraging tone, which never talks down to the audience; emphasis on introducing and reinforcing basic skills; and approachable, simplified recipes make this a notable standout among cookbooks for kids.” —Booklist, starred review, on The Complete Cookbook for Young Chefs

			“A must-have book…a great holiday buy, too.” —School Library Journal, on The Complete Cookbook for Young Chefs

			“Inspiring not just a confidence in executing delicious recipes but encouraging them to build foundational kitchen skills.” —The Takeout, on The Complete Cookbook for Young Chefs

			“What a great way to encourage a child to find fun in the kitchen!” —Tribune Content Agency, on The Complete Cookbook for Young Chefs

			“For kids who are interested in cooking…[The Complete Cookbook for Young Chefs] introduces kids to all the basics…and of course there’s a whole lot of easy and very tasty recipes to try.” —NPR’s Morning Edition, on The Complete Cookbook for Young Chefs

			“Having cooked through several cookbooks from America’s Test Kitchen, I have come to expect thoroughness, thoughtfulness, attention to detail and helpful troubleshooting, all of which create delicious results. It comes as no surprise that when ATK decided to create a cookbook for kids, The Complete Cookbook for Young Chefs, the same standards applied.” —Dallas Morning News, on The Complete Cookbook for Young Chefs

			“America’s Test Kitchen has long been a reliable source of advice for home cooks. The kitchen tests tools, techniques and recipes before making recommendations through its TV show, magazines and cookbooks. Now, all that know-how is becoming accessible to kids in The Complete Cookbook for Young Chefs.” —NPR, on The Complete Cookbook for Young Chefs

			“This book makes baking accessible…An inclusive and welcoming text for young chefs.” —Booklist, on The Complete Baking Book for Young Chefs

			“A must-have book to keep your young adult cookbook section up-to-date and to support the current trend of creative young bakers. A contemporary and educational cookbook that’s once again kid-tested and kid-approved.” —School Library Journal, starred review, on The Complete Baking Book for Young Chefs

			“The cooks at America’s Test Kitchen have done a wonderful job of assembling appetizing and slyly audacious recipes for babies and young children.” —Wall Street Journal, on The Complete Baby and Toddler Cookbook

			“This wonderfully interactive, non-messy introduction to baking, though especially designed for preschoolers, will be an instant hit with readers of all ages.” —School Library Journal, on Stir Crack Whisk Bake

			“The story is a fun concept, and Tarkela’s realistic digital illustration offers the pleasing details of a television studio.” —Publishers Weekly, on Cookies for Santa

			“This is the perfect subscription for the kid who loves food, picky eaters who you want to get into more adventurous foods, parents who want to share cooking fun with their kids, and generally, any kid who is up for a fun activity.” —PopSugar, on the Young Chefs’ Club

			“Kids will love the colorful site and its plentiful selection of recipes, projects, and cooking lessons.” —USA Today, on America’s Test Kitchen Kids website
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			Welcome to America’s Test Kitchen!

			We are a team of cooks, writers, editors, designers, and photographers working in a professional test kitchen in Boston (see more about us on this page). We’re serious about food! And we’re serious about fun, too. We created this book to inspire you to get in the kitchen, feel confident as you cook, and have fun making great food with your friends and family.

			This book is teen tested and teen approved. This means that thousands of teens tested each and every recipe in this book at home and sent us feedback about what worked well and what could use improvement. In fact, we only publish a recipe if at least 80 percent of our teen testers said that they would make the recipe again. You’ll see quotes from many of these recipe testers throughout the book. Thank you to everyone who helped make this book as delicious as possible!

			Cooking and baking are science as well as art. Whether you’re just starting out or have been cooking for years, don’t be surprised if you have questions or make mistakes (we still do, ourselves). The important thing is to just cook! Don’t be afraid to experiment. Mistakes are still often pretty delicious (and they make good stories, too).

		

	
		
			HOW TO USE THIS BOOK

			As you flip through this book and decide what to cook, be sure to take a look at the tags in the top-left corner of each recipe page. Each recipe is assigned a skill level of beginner, intermediate, or advanced, and vegetarian recipes are noted, too.

			Once you’re ready to get started, keep in mind that organization is key to success in the kitchen and that the recipes in this book are written to help keep you on track. If you prepare your ingredients ahead of time, you won’t wind up frantically chopping herbs or measuring out flour at the last minute. Before you get started, scan the recipe to find all the highlighted equipment—that’s what you’ll need to have on hand to cook through the recipe.

			PREPARE INGREDIENTS

			Start with the list of ingredients and prepare them as directed. Wash fruits and vegetables, measure ingredients, melt butter, chop, mince, and so on. You can use small prep bowls to keep the ingredients organized.

			START COOKING!

			Any ingredients that need to be prepped at the last minute will have instructions within the recipe steps. Make sure that you note the highlighted equipment throughout the recipe and have it ready.
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			3 SECRETS TO SUCCESS

			(IN THE KITCHEN)

			Cooking isn’t rocket science, but it does require attention to detail. Here are three secrets to becoming a kitchen pro.

			[image: ] SECRET #1: READ CAREFULLY

			Whether you’re new in the kitchen or an experienced cook, always start by reading the entire recipe. Check out the key stats: How much food does the recipe make? How long will it take? Then make sure that you have the right ingredients and equipment on hand. The first time you make a recipe, follow the steps as written. You can always improvise once you understand how the recipe works. (And if there are phrases in the recipe that you’re not familiar with, see “Key Recipe Terms,” this page.)

			[image: ] SECRET #2: STAY FOCUSED

			Just like playing a sport, making a piece of art, or coding an app, cooking requires focus. Incorrect measurements can lead to overseasoned food (too much salt) or flat cakes (too little baking powder). Pay attention to both the visual cues (“cook until well browned”) and the times (“cook for 5 minutes”) in the recipe. If the recipe has a time range, set your timer to the lower number. You can always keep cooking if necessary, but there’s no going back once food is overcooked.

			[image: ] SECRET #3: MISTAKES ARE OK

			First things first: Don’t sweat it. Try to figure out what you would do differently next time. Maybe you should have set a timer so that you would remember to check your eggs before they overcook, or maybe you should have double-checked that you actually had enough flour before you started the recipe. And if your food isn’t perfect, don’t worry—a misshapen cookie is still delicious.
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			KITCHEN SAFETY

			Just about every recipe involves a small element of danger, from sharp knives to a hot stovetop. Follow the steps and tips on these pages to help you stay safe in the kitchen.

			
				HOW TO USE KNIVES SAFELY

				The two knives you’ll use most frequently are a small paring knife, for precision work such as coring tomatoes, and a larger chef’s knife, for everything from mincing herbs to cutting vegetables to slicing meat. Here are two important things to remember when using knives.
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				Protect Your Fingertips: While you’re chopping, always use a “bear claw” grip to hold food in place and minimize danger—tuck your fingertips in, keeping them away from the knife. During the upward part of the slicing motion, reposition your “clawed” hand for the next cut. While you’re mincing, rest the fingers of the hand not gripping the knife on top of the blade, away from the tip.
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				Sharp Knives Are Safe Knives: A dull knife is an accident waiting to happen. That’s because it’s much more likely to slip off food while you’re using it. To tell if your knife is sharp, hold up a sheet of basic printer paper by one end. Lay the knife blade against the top edge at an angle, and then slice outward (away from you). If the knife slices cleanly, it’s sharp! If it drags, it needs sharpening. If you need to sharpen your knife, you can use either electric or manual sharpeners.

			

			
				HOW TO TELL WHEN MEAT OR FISH IS DONE

				The most reliable way to know when thick cuts of chicken, meat, or fish are cooked is to use an instant-read thermometer.
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				To check the temperature, insert the tip of the instant-read thermometer into the center of the thickest part of the food, making sure to avoid any bones. You can use tongs to lift individual pieces of chicken, meat, or fish and then insert the thermometer sideways into the food.

				Key Temperatures: Recipes often give a specific temperature for cooking different proteins, which tells you when the food is hot enough to eat.

				Beef

				115 to 120 degrees (rare)

				120 to 125 degrees (medium-rare)

				130 to 135 degrees (medium)

				140 to 145 degrees (medium–well done)

				150 to 155 degrees (well-done)

				Chicken

				160 degrees (white meat)

				175 degrees (dark meat)

				Salmon

				120 degrees for wild-caught

				125 degrees for farm-raised
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				HOW TO SAFELY HANDLE RAW MEAT, FISH, AND EGGS

				After handling raw meat, fish, or eggs, always wash your hands, cutting boards, and counters (and anything else that came into contact with the raw ingredients, their juices, or your hands) with hot, soapy water. Be especially careful not to let raw meat, fish, or eggs; their juices; or your unwashed hands touch foods that will be eaten raw (such as salad greens). Also, the United States Department of Agriculture (USDA) advises against rinsing raw poultry. Doing so will not remove much bacteria, and any splashing water can spread bacteria found on the surface of the raw chicken.
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			HOW TO FRY SAFELY

			You can make restaurant-quality fried food at home—if you’re careful. Follow these tips to help you fry successfully (and safely).

			[image: ] Use a Large Pot
Using a large Dutch oven (one that holds 6 to 7 quarts) ensures that the oil won’t rise too high after you add the food you’re frying.

			[image: ] An Instant-Read Thermometer Is Your Best Friend
Always follow the temperature cues in the recipe. If the oil starts lightly smoking, that’s a sign that it’s overheated—turn off the heat until the oil cools to the correct temperature.

			[image: ] Use the Right Tool
Use a slotted spoon or spider skimmer to remove smaller foods, such as french fries, from the frying oil—any excess oil will drain through their holes.

			[image: ] When You’re Done Frying
Once you’re finished frying, turn off the heat, cover the pot with a lid, and allow the oil to cool completely. Never pour frying oil down the drain! Once the oil is cool, you can use a large liquid measuring cup and funnel to pour it into its original container and then throw it away. You can also reuse frying oil three to four times if it’s been used to fry chicken and up to eight times if it was used for french fries.

			To reuse your oil, set a fine-mesh strainer in a large liquid measuring cup and line it with a coffee filter. Carefully pour the oil through the strainer, and then discard any solids. Pour the oil into its original container and store it until you’re ready to use it again.

		

	
		
			ESSENTIAL HOW-TOS

			HOW TO MEASURE AND WEIGH

			For consistent cooking results, it’s important to measure accurately. There are two ways to measure ingredients: by weight (using a scale) and by volume (using measuring cups and spoons). Using a scale to weigh your ingredients is the most accurate. But if you don’t have a scale, that’s OK! Below are tips both for how to use a scale and how best to measure ingredients if you don’t have one.

			
				How to Measure Ice Water
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				Fill large glass with ice and water and place glass in refrigerator until you need it. Place liquid measuring cup on scale (if using) and tare scale. Hold fine-mesh strainer above measuring cup. Pour water through fine-mesh strainer to measure desired amount of water. Discard ice.

			

			How to Measure Dry and Liquid Ingredients

			Note that small amounts of both dry and liquid ingredients are measured with measuring spoons.
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			Dry ingredients should be measured in dry measuring cups. Dip measuring cup into ingredient and sweep away excess with back of butter knife.
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			Liquid ingredients should be measured in a liquid measuring cup. Set measuring cup on counter and bend down to read bottom of concave arc at liquid’s surface. (This is known as the meniscus line.)

			How to Use a Scale
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			1. Turn on scale and place bowl on scale. Press “tare” button to zero out weight (that means that the weight of the bowl won’t be included).
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			2. Slowly add ingredient to bowl until you reach
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