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			Welcome to America’s Test Kitchen

			This book has been tested, written, and edited by the folks at America’s Test Kitchen, where curious cooks become confident cooks. Located in Boston’s Seaport District in the historic Innovation and Design Building, it features 15,000 square feet of kitchen space including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to empower and inspire confidence, community, and creativity in the kitchen.

			We start the process of testing a recipe with a complete lack of preconceptions, which means that we accept no claim, no technique, and no recipe at face value. We simply assemble as many variations as possible, test a half-dozen of the most promising, and taste the results blind. We then construct our own recipe and continue to test it, varying ingredients, techniques, and cooking times until we reach a consensus. As we like to say in the test kitchen, “We make the mistakes so you don’t have to.” The result, we hope, is the best version of a particular recipe, but we realize that only you can be the final judge of our success (or failure). We use the same rigorous approach when we test equipment and taste ingredients.

			All of this would not be possible without a belief that good cooking, much like good music, is based on a foundation of objective technique. Some people like spicy foods and others don’t, but there is a right way to sauté, there is a best way to cook a pot roast, and there are measurable scientific principles involved in producing perfectly beaten, stable egg whites. Our ultimate goal is to investigate the fundamental principles of cooking to give you the techniques, tools, and ingredients you need to become a better cook. It is as simple as that.

			To get inspiration and expert instruction, download the America’s Test Kitchen app or check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country on public television or on our websites. Listen to Proof (AmericasTestKitchen.com/podcasts) to hear engaging, complex stories about people and food. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes.

			However you choose to visit us, we welcome you into our kitchen, where you can stand by our side as we test our way to the best recipes in America.
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				Join Our Community of Recipe Testers

				Our recipe testers provide valuable feedback on recipes under development by ensuring that they are foolproof in home kitchens. Help the America’s Test Kitchen book team investigate the how and why behind successful recipes from your home kitchen.
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			Introduction

			What, you might ask, makes it necessary to devote a whole book to cooking meals with just a sheet pan? There is nothing sexy about these pans, unlike, say, an expensive skillet, a copper pan, or a gorgeous Dutch oven. But the sheet pan is actually the silent and unsung hero of our kitchens. In fact, we advise you to own several (two at the very least).

			Sheet pans won’t replace the other pans in your arsenal, nor should they, but they give you a whole new way to turn out boldly flavored meals with ease. And these sheet-pan recipes don’t require the mastery of all sorts of cooking techniques. Don’t get us wrong, cooking skills come into play when making them, but even if you are a novice, we’ve got your back.

			There is both an art and a science to combining ingredients on a sheet pan so everything is perfectly cooked and seasoned once you arrive at the end. We show you how with more than 150 recipes in the pages that follow. Exciting pairings and bold flavors dominate in dishes such as Miso Salmon with Kabocha and Cabbage and Coriander-Cumin Leg of Lamb with Radicchio Salad and Herb Relish. We roasted, browned, charred, broiled, and steamed our way to success so you don’t have to guess how things will turn out. Vinaigrettes and glazes are used in many ways, creative and easy spice rubs add instant flavor, while finishing touches like spiced oils and a wide array of sauces and toppings add big flavor and eye appeal. In fact these meals look so extraordinary on the pan, why not bring the pan to the table? Want to try your hand at creating your own sheet pan meals? See Sheet-Pan Improv (this page), your guide to DIY meals.

			We think you will be surprised by the recipes we reengineered to work on a sheet pan, like Singapore Noodles with Chicken and Shrimp; Crispy, Creamy Macaroni and Cheese (with frico topping); and Eggplant Parmesan with Burrata and Basil. You will find an abundance of weeknight meals such as Baharat-Rubbed Steak Tips with Lemony Spinach and Pear Salad, where combining sweet and savory flavors puts a fabulous steak dinner on your table in 30 minutes.

			Once you realize all the ways you can press a sheet pan into service, it won’t ever languish in your kitchen. The pans we use at home bear the scars of lots of use, always a sign of someone who loves to cook. On the pages that follow, we aim to make you a sheet pan devotee too. So put your sheet pans within reach—we guarantee you’ll be using them constantly.

			The Art of Arranging Ingredients

			In developing the recipes in this book, we discovered a host of practical techniques for achieving great results in sheet-pan dinners (and breakfasts). But the linchpin of them all is how (and when) to arrange your ingredients on the pan. Here are some discrete examples of how strategic placement helps you to harness the power of the sheet and the oven to get the best results.

			Use the Perimeter Strategically

			The oven’s steady heat makes the sheet pan’s perimeter hotter than the middle, so we arrange hardy ingredients there while keeping those at risk of overcooking protected in the center. For Roasted Gnocchi with Blistered Cherry Tomato Sauce we place the starchy gnocchi around the perimeter and the tomatoes in the center. The tomatoes blister in the heat and slowly release their juices, which form a fragrant sauce that we stir into the gnocchi.
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			Stack Them

			Placing ingredients in a single layer on your sheet pan isn’t your only option; they can also be stacked one on top of the other. To make Roasted Pork Chops and Vegetables with Parsley Vinaigrette, we place the chops on top of the hearty vegetables (potatoes, carrots, and fennel), allowing them to stay juicy without one side overcooking.
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			Protect in a Foil Pouch

			For Foil-Roasted Potatoes, we encase red potatoes in a foil pouch on the sheet pan, which allows them to steam until their interiors are meltingly tender and the exteriors lightly browned. Adding butter and herbs to the foil pouch infuses the potatoes with flavor as they cook. This approach is hands-off and supereasy; plus, it makes cleanup a breeze. For Lemon-Poached Halibut with Roasted Fingerling Potatoes, we put the fish in a foil packet and the potatoes on the pan for crispy potatoes and moist fish.
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			Use Both Ends and the Middle

			For Curry Salmon with Sweet Potato Wedges and Asparagus, the sweet potato wedges, spread across the sheet alone, roast for 25 minutes. Then, we push them to the center of the pan (where they will be exposed to less heat) and add the salmon on one side and the asparagus on the other. This way, the potatoes don’t overcook and the salmon and asparagus, which need the same amount of cooking time, are done in just 10 minutes.
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			Keep Texture in Mind

			Spiced Chicken Breasts with Squash, Caramelized Shallots, and Crispy Kale features paprika and oil-rubbed chicken with crispy skin. We toss the massaged kale with oil, too, which helps it break down. When added to the pan, it becomes crispy, providing a nice foil to the tender squash. Many of our recipes, such as Miso Salmon with Kabocha and Cabbage, combine browned or charred ingredients with raw, crunchy ones. In addition to the cabbage there is a crisp cucumber and edamame salad.
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			Raise Them Up

			Placing a wire rack snugly in a sheet pan to cook breaded chicken parts or pork chops keeps their surfaces crisp and golden all the way around. We also use it for proteins such as fish, steak, and chicken when we want to make sure the air circulates around them evenly. And since even lean cuts of meat release juices as they cook, the juices drip through the rack, flavoring whatever is in the pan below. A rack is also handy when we want to get the protein closer to the heating element and to make certain it does not sit in its own juices.
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			A Sheet-Pan Dinner, Illustrated

			Think of your sheet pan as a blank canvas, one that will be transformed as you add your ingredients. That said, there is also a science to cooking on a sheet pan. Paramount is how (and when) you arrange your chosen ingredients.

			Here is visual step-by-step view of Coffee and Chili–Rubbed Steaks with Sweet Potato Wedges and Scallions (this page), showing the strategies behind how we arranged everything on the pan.

			1 Give sturdy vegetables, like sweet potatoes, a head start by roasting them on their own until they begin to soften.
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			2 While the vegetables cook, prepare the remaining ingredients.
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			3 Arrange more delicate vegetables, such as scallions, on top of partially cooked sturdy vegetables.
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			4 Placing the meat directly on the hot sheet pan jump-starts browning. Continue roasting until the meat is done and the vegetables are fully tender, rotating the sheet halfway through roasting.
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			5 Transfer the meat to a cutting board to rest before slicing. Leave the vegetables on the baking sheet to keep warm until ready to serve.
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			Essential Tips for Sheet-Pan Success

			Making a sheet-pan meal requires that you mind the details. Everything from how vegetables are cut, to where they and a protein are positioned on the sheet, to cooking times and more really plays a role in the success of a final dish. Here’s what you need to know:

			one

			Pay Attention to Oven Temperatures

			In general, for sheet-pan cooking we used a hot oven (450 or even 500 degrees) because our aim was often to maximize browning, so higher oven temps were our friend. But some ingredients of the meal benefit from low and slow cooking, which is why you may find that things start in a very hot oven and then the heat is lowered dramatically. Consider Salmon Tacos with Roasted Pineapple Slaw; here we roast pineapple wedges in a 500-degree oven to caramelize the edges and then we lower the heat to 275 degrees and add the gutsy spice-rubbed salmon.

			two

			Preheat the Sheet Pan to Jump-Start Browning

			When you place a sheet pan in the oven while it preheats (to a high temp), you suddenly have a hot surface that can accelerate browning, charring, or caramelizing. For Lemon-Thyme Chicken with Ratatouille, we place bone-in chicken skin side down on one half of an oil-slicked pan and arrange the vegetables on the other half; the chicken gets some crisping and the vegetables brown.

			three

			Cover the Entire Sheet Pan with Foil for Steam-Cooking or Braising

			We learned that yes, you can actually braise using a sheet pan. For Loukaniko and Lemony Potatoes with Feta-Dill Sauce, we add broth, lemon juice, and garlic to the pan; cover it with foil; and braise the potatoes until they’re soft and highly flavored. Covering the sheet pan with foil allows you to conveniently steam-cook rice, too. Plus, using this method makes it is easier to flavor the rice at the same time. This is true for Mexican Rice with Spiced Tilapia.

			four

			Stagger When Ingredients Hit the Pan

			Sheet-pan cooking can be a juggling act sometimes, so you may need to move the pan in and out of the oven to add more ingredients or remove something that is already cooked. For Old Bay Halibut with Red Potatoes, Corn, and Andouille, the cooked corn is removed first and then the halibut is placed on the now-empty side of the sheet. Now everything on the pan cooks for just another 10 minutes.

			five

			Place Vegetables (and More) Cut Side Down for Browning

			We pay special attention to how we cut vegetables as well as how we place them on the sheet pan. For instance, for Garlic-Sage Chicken Leg Quarters with Cauliflower and Shallots, we cut the cauliflower into wedges so that they can lie flat on the pan and thus become deeply burnished. The shallots are halved so they too have a flat side and can benefit from browning.

			six

			Make Salad Components While You’re at It

			While building our sheet-pan meals, we were inspired to incorporate interesting salads by using a vegetable also roasted on the pan as a component. For Coffee and Fennel–Rubbed Boneless Short Ribs with Celery Root Salad, we roast pieces of celery root on an upper rack until velvety as the base of an unusual salad with parsley leaves, pomegranate seeds, and a lemony dressing.

			seven

			Use the Microwave to Line Up Cooking Times

			The microwave allows you to combine quick-cooking ingredients with those that need more time or lower heat. For Herbed Roast Beef with Root Vegetables, we cook the roast low and slow and give the dense vegetables a head start by microwaving them until nearly tender before placing them alongside the beef.

			eight

			Rotate the Sheet Pan

			Ovens can have hot spots which will cause uneven cooking. To avoid this, the easy solution is to rotate the sheet pan during cooking.

			nine

			Switch Oven Racks Midstream

			When your oven preheats, it will be consistently hotter at the top because of simple physics. The middle of your oven provides the most even cooking or baking. The bottom rack, since it’s closest to the heat source, is ideal for getting great color on the bottom of your food.

			If you are using two sheet pans, as some recipes specify, switching the pans from the top rack to a lower rack partway through cooking helps ensure perfectly cooked ingredients. And if you are using just one sheet pan, sometimes switching rack positions makes sense for the same reason.

			ten

			Use the Broiler for Quick Browning

			Many recipes in the book use the broiler at one point (often at the end of the cooking time) for browning or to get an appealing char, or to cook a vegetable so it takes on some browning but remains crisp-tender. This is the case for Mustardy Apple Butter–Glazed Pork Chops with Broccoli Rabe. It is also integral to Lime-Glazed Salmon and Crispy Rice Salad, where we broil everything in the time it takes for the salmon to cook through and the rice to turn crispy.

			Ways to Build Flavor Easily

			When you are using just a sheet pan to create a meal, suddenly the flavor-building techniques you normally rely on when using a skillet, for instance, just don’t work. Why? You have only ONE pan and it goes only in the oven; this requires a radical reinvention of many classical techniques. Take browning skin-on chicken thighs. The flavorful brown bits that stick to the skillet are pure gold and when you deglaze them with wine or broth, you have achieved flavor nirvana, the bedrock of flavor building. But we’ve come up with our own ways to build flavor, some of them quite radical, which deliver outstanding results and make the difference between a meal that is good and one that is great.

			Brown for Flavor and Eye Appeal

			Many of our recipes boost flavor and color by browning or charring. There are several avenues to this: preheating the baking sheet, adding glaze with sugar or honey, roasting cut side down, and using the broiler. For Roasted Tofu and Sweet Potato Bowls with Snap Pea Salad, the potato rounds hit the pan first when the oven is very hot. Then we toss the tofu with a mix of soy sauce, honey, sesame oil, and sambal; flip the potatoes and add the tofu to the pan; and brush more honey-soy mixture on everything partway through cooking. This results in tofu that is caramelized with a crisp exterior and tender interior and in potatoes with big flavor and deep browning on each side.

			Make the Most of Spice Rubs

			One of the easiest ways to add flavor to a protein is applying a spice rub. To add pizzazz to a flank steak dinner, Spice-Rubbed Flank Steak with Toasted Corn and Black Bean Salad, a rub with a decidedly Mexican flavor sets the tone for the meal. When the meat and corn hit the preheated sheet pan slicked with oil, the sizzling starts immediately, blooming the spices and toasting the corn for our salad.
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			Use Aromatics Many Ways

			Don’t be shy about aromatics. We load them up in rubs, marinades, glazes, relishes, and vinaigrettes. No flavor profile is off-limits here. For Coriander-Cumin Butterflied Leg of Lamb with Radicchio Salad and Herb-Shallot Relish, the flavoring starts with a spiced oil bloomed on the sheet pan. We place the lamb right on top of it, which seasons the lamb through and through as it cooks. When strained, this oil does double duty: We use it as part of a relish, which also includes some of the lamb juices left behind on the sheet pan. Some of the relish is incorporated into a vinaigrette that we toss with the radicchio, date, and orange salad.

			Add Instant Flavor with Glazes

			Traditionally, glazes are reduced on the stovetop. Without that option we have several workarounds. A good example is Hoisin Pork Tenderloins with Green Beans, Potatoes, and Chive Butter, as the hoisin itself is the glaze. Many other glazes are made by thickening the ingredients in the microwave so they won’t slide off the food and burn on the pan.
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			Make the Most of Sauces and Vinaigrettes

			Sometimes vinaigrettes are used more than once in a recipe: tossed with a protein or vegetable at the start and then used again toward the end of cooking for a hit of brightness. They are tailor-made for drizzling too. For Chicken Souvlaki, a dressing delivers a flavor triple play. And our homemade tzatziki sauce, slathered on the pitas, completes this vibrant meal; no opportunity for adding flavor was overlooked.

			Use Those Meaty Juices

			You cannot make a pan sauce on a sheet pan but what you can do is make the most of the juices left behind on the pan after roasting. How handy, right? For Goat Cheese–Stuffed Chicken with Roasted Carrots, while the chicken is resting we roll the roasted carrots around in the juices left on the sheet. No one will call these carrots boring. They are both caramelized and infused with the chicken juices.
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				Sheet-Pan Magic in Action

				Baharat Chicken with Potatoes and Herb-Date Salad (this page) illustrates several clever ways to layer flavor into a sheet-pan meal, in this case, crisp chicken and potatoes topped with a vibrant salad. Serve this and guests will think there is a pile of dirty dishes in the kitchen (that is, unless you want to bring this dish to the table right on the sheet pan).

			

			
				Start the Chicken Skin Side Down on the Pan

				In order to ensure that the chicken thighs become crispy (no one likes rubbery skin) without a hot skillet, place them skin side down at the start. Exposing the skin to the heat of the pan allows it to render its fat and become deliciously crispy.

			

			
				Roast the Chicken Skin Trimmings

				Don’t throw these flavor bombs away. Put them on the sheet pan first and roast until crisp and fat has coated the sheet, delivering a deep flavor base. Discard the trimmings and add the potatoes to the sheet. We guarantee that these potatoes are like no others you’ve made.

			

			
				Assemble an Herb-Forward Salad for a Huge Hit of Flavor

				Whisk together a lemony dressing. Combine olives, sweet dates, shallot, and blood orange segments with the dressing, whole parsley leaves, more herbs, and fennel slivers for a bold and colorful accompaniment, the perfect foil for the spiced chicken and crispy potatoes.

			

			
				Use a Potent Spice Rub

				To flavor the thighs, sprinkle with some of the baharat, then slash the skin and add more to infuse the chicken with a Middle Eastern spice flavor throughout.

			

			
				Add Instant Flavor with a Glaze-Ready Ingredient

				Brush the chicken with potent sweet-savory pomegranate molasses at the end and roast once more briefly. This adds another layer of deep flavor to the chicken and turns it glossy and gloriously browned.

			

			
				Drizzle It

				Make a fragrant coriander–Aleppo pepper oil and drizzle it over everything, then calm the heat by drizzling yogurt for one last layer of flavor.
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			Pushing the Limits of What a Sheet Pan Can Do

			These six techniques show how a sheet pan makes it easy to create meals, often eliminating steps, time, pots or skillets, and casserole dishes. Harness its powers with creative techniques and you’ll feel like you have your own sous chef in the kitchen.

			
				Elevate Your Salmon Game

				It’s easy to get into a salmon rut but the salmon recipes in this book will change that. Our Lime-Glazed Salmon and Crispy Rice Salad, inspired by the crispy rice salads of Thailand and Laos, is a gorgeous sheet-pan meal. Starting with cooked rice, spread across the pan, ensures that everything is ready at the same time. A fragrant chili-lime sauce is both a glaze for the salmon and a drizzling sauce at the end.

			

			
				Create a Deli Classic

				No one can resist a cheesy, saucy meatball sub on a crispy roll, but who makes this at home? Forget Friday night takeout and let your sheet pan do all the work to make Meatball Subs with Roasted Broccoli. The meatballs are tender and browned and the broccoli wedges are addictively caramelized. Your family will thank you.

			

			
				Build a Noodle Dish

				With a sheet pan, the Cantonese favorite Singapore Noodles with Chicken and Shrimp is appealingly hands-off. A medley of vegetables roasts on one side of the pan as char siu sauce–coated chicken thighs roast on the other, placed in a simple tray fashioned from foil, which makes it easy to remove them. The noodles just need some soaking before they roast briefly above the other ingredients; we nestle shrimp on top of everything at the end and give them a quick broil, which also makes the noodles a bit crispy.

			

			
				Consider Big-Batch Breakfasts

				Making breakfast for multiple guests requires the skills of a diner cook hustling to get brunch served. The sheet pan makes it far easier to serve four or more iike One Big Pancake, Sweet Potato and Poblano Frittata, and Huevos Rancheros.

			

			
				Make a Luscious Soup

				Yes, you can make soup on a sheet pan! For Zucchini, Leek, and Pea Soup with Crispy Prosciutto, you can forget the chopping and simmering and let the oven and blender do all the work. First, use the sheet pan to transform sliced prosciutto into a crispy garnish. Then, roast halved zucchini and leeks with a few cloves of garlic and blend with hot broth and thawed frozen peas. The addition of basil and lemon zest rounds out the flavors and makes this pretty green puree sing.

			

			
				Create a Fancy Salad

				Charred Broccoli Caesar Salad with Chicken breaks all the rules. Where’s the lettuce, you ask? We skipped it and opted for deeply caramelized broccoli. The chicken goes into the oven first, and while it rests, we crank up the oven temp for gorgeous charring on the broccoli wedges. Panko and Parmesan stand in for croutons. And a craveable dressing earns this recipe its Caesar moniker.
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			Sheet-Pan Improv: Make It Your Way!

			A good sheet-pan meal takes some thought and planning, which is why we’ve provided you with two charts, one for vegetables that work well on a sheet pan and one for proteins. The cooking times and instructions will guide you as you put together your special meal. Here are the highlights of what you should consider before you start. Go bold, we say, and make it your own.

			Five Steps to Sheet-Pan Success

			one

			Prepare Your Ingredients

			
				[image: ] ​ Be sure to cut your ingredients according to the chart.

				[image: ] ​ Marinate your protein if desired; even a short marinating time can add flavor.

			

			two

			Add Flavor at the Start

			
				[image: ] ​ Seasoning can be as simple as oil, salt, and pepper.

				[image: ] ​ Give your dish a distinct direction for flavoring. Take inspiration from a cuisine or flavor profile you like; this will inform all your choices.

				[image: ] ​ Consider using a spice rub.

				[image: ] ​ Add hearty herbs such as fresh rosemary, sage, and thyme.

			

			three

			Arrange Your Chosen Ingredients

			
				[image: ] ​ Place vegetables cut side down for better browning.

				[image: ] ​ Don’t overcrowd the pan.

				[image: ] ​ Make sure there is some space between ingredients so heat can circulate.

				[image: ] ​ Place heartier ingredients, or any you want to crisp up, around the edges of the pan, and place easy-to-overcook items like fish and chicken breasts in the center of the pan.

			

			four

			Stagger Based on Times in the Chart

			
				[image: ] ​ Cooking times can vary widely so don’t assume you can add everything at once. Use our charts on the next page as a guide.

				[image: ] ​ Flip and toss ingredients when necessary for browning or even cooking.

				[image: ] ​ Use the broiler especially for last-minute crisping or browning; your sheet pan should be 6 inches away from the heating element.

			

			five

			Now Is Your Chance to Get Creative with Fresh Flavors

			
				[image: ] ​ Simply squeezing an acid like lemon, lime, or orange juice can add both flavor and brightness.

				[image: ] ​ Drizzle a sauce over everything to give your dish an identity.

				[image: ] ​ Shower with chopped herbs for color and a burst of flavor.

				[image: ] ​ Add toppings that offer texture, creaminess, and eye appeal: cheese, plain yogurt, nuts, seeds, toasted panko, or crispy shallots. Consider fruit and vegetables such as sliced chiles, sliced snap peas, herb salads, and chopped orange pieces.

			

			DIY Sheet-Pan Meals

			Here are some useful sheet-pan cook times for proteins and vegetables. All ingredients bake in a 450-degree oven with the oven rack set to the lower-middle position.

			Choose Your Protein

			
				
					[image: ]
				

			

			Choose Your Vegetables
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				Three Sheet-Pan Formulas to Get You Started

				Here are a few simple sheet-pan dinners we mapped out to show you how easy it is to build your own. Follow the chart for prep information, cook times, and other information.

				
					one

					Boneless, Skinless Chicken Breasts (rubbed with Old Bay seasoning)

					Asparagus

					Chives

					Lemon

				

				
					two

					Bone-in Pork Chops (rubbed with smoked paprika)

					Potato and Broccoli Wedges

					Creamy Mustard Sauce

				

				
					three

					Salmon

					Green Beans

					Lemon Vinaigrette

					Finish with Fresh Herbs
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			Calling All Sheet Pans

			Rimmed baking sheets, also called half-sheet pans, are true workhorses in the test kitchen. We have stacks of them that we use every day. For this book, we searched for new and innovative ways to use our sheet pans, primarily with the aim of turning out spectacular meals without any other pans. A high bar for sure, and for this challenge, we used the pan our testing team deemed the very best. You should have at least two sheet pans in your kitchen to take advantage of all our recipes.

			Which One Is Best?

			Our favorite rimmed baking sheet is the Nordic Ware Baker’s Half Sheet (18 by 13 inches). It bakes and roasts food beautifully and is affordable, lightweight, very durable, and easy to handle. To maximize its use, especially when making sheet-pan meals, we recommend getting a wire rack for it.

			Consider the Handy Quarter-Sheet Pan

			If you regularly cook for just one or two people, we also recommend buying a quarter-sheet pan (13 by 9 inches). It is just the right size for our Sweet Potato and Poblano Frittata and Nutella Bread Pudding, both of which serve four. We use it to store prepped but not cooked foods in the fridge, for salting proteins, to hold mise en place items, to organize the cooking tools we may need for a recipe, and much more. We guarantee that you’ll find lots of handy uses for it in your kitchen.

			Wire Racks: The All-Important Sidekick

			The success of many of our sheet-pan recipes depends on a wire rack to elevate the food for ideal crispness. Elevating the food allows air to circulate around it, meaning that both sides cook evenly and the underside is not soggy. A good rack should be sturdy and able to withstand a hot broiler, it should clean up without warping or damage, and it must fit inside a standard 18 by 13-inch rimmed baking sheet. Our winning model aced every test and features a grid small enough to keep food from falling through.

			Our favorite half sheet–size wire rack is the Checkered Chef Cooling Rack. It’s sturdy and fits nicely inside our favorite rimmed baking sheet. If you’d like a wire rack that fits inside a quarter-sheet pan, we also recommend the smaller version of our favorite, the Checkered Chef Quarter Sheet Cooling/Baking Rack

			
				They Get Better with Age

				If your pan doesn’t look shiny and new anymore, is it actually bad? To find out, we made a bunch of different foods in shiny new pans, then in dull and darkened pans. Surprisingly, the dull and darkened pans actually browned better than the shiny new ones. This is because darker colors absorb heat more efficiently than lighter colors.

				To make sure we weren’t imagining things, we put shiny new sheet pans and dull older ones in the oven with temperature trackers attached to record the rates at which they heated. Sure enough, the older sheets heated faster, hitting just over 400 degrees in 15 minutes. The shiny new sheets only reached 350 degrees.
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				Our favorite rimmed baking sheet, the Nordic Ware Baker’s Half Sheet

			

			
				Can You Put Baking Sheets in the Dishwasher?

				Aluminum baking sheets should not go in the dishwasher because uncoated aluminum reacts with harsh detergents, which can cause permanent discoloration and damage the texture of the baking sheet’s surface. We recommend washing them by hand instead. Washing fully clad cookware in the dishwasher, including baking sheets, can degrade the inner layer of aluminum due to the high heat and harsh detergents, leaving sharp edges of steel at the perimeter of the pan.

			

			The Sheet Pan as Kitchen Helper

			We keep our sheet pans (both half- and quarter-size) in a convenient spot since we reach for them even when we are not cooking. And here are some of the reasons why.

			
				Mise en place organizer

				This French term for “everything in its place” is one that chefs live by. A prepped and organized cook is a better cook. To get organized, we like to array our ingredients in small prep bowls on a quarter-sheet pan.
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				Serve from it.

				Bring the entire sheet pan to the table. It will make an impression.

			

			
				Smash garlic or nuts with it.

			

			
				Freeze ingredients such as berries, pieces of fruit, or nuts on it so you can transfer them to zipper-lock bags more easily.

			

			
				Use it for raw and cooked proteins.

				When cooking in batches, keep raw and cooked proteins separate for safety by designating one side of a wire rack (placed in a rimmed baking sheet) for each.
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				Keep things warm in the oven.

			

			
				Use it for soaking skewers.

			

			
				Turn it into a drying rack for dishes.

				Dish racks take up a lot of valuable space on the counter and can get moldy, but a sheet pan can be repurposed for this task when not being used for cooking. (You must use a wire rack in a sheet pan for this.)

			

			
				Frost a cake.

				Place a cardboard cake round on an overturned sheet pan and place your first layer on top. Frost each layer as you go along and then frost the top and the sides. You don’t have to worry about cleaning up stray bits of frosting, as they will all land on the sheet pan. To get the cake off the pan you can use a cake lifter or two long spatulas on either side to lift the cake.
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				Cool rice and grains faster.

				For salads that use grains such as farro, quinoa, or rice, you need to cool the cooked grain before you make the salad. The easiest way to do this is to drain the grain, if needed, and spread it out over the sheet pan to cool.
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				Put a cutting board in it to carve juicy meats and roasts.

			

			
				Open raw protein packages on it to keep your counter clean and sanitary.

			

			
				Use it as a drip catcher (in the oven or under a cooling rack).

			

			
				Pizza stone or pizza peel replacement

				If you don’t have a baking stone, you can use a preheated overturned baking sheet instead. If you don’t have a baking peel, use an overturned sheet pan to slide the pizza onto the baking stone.
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				Use it as a drying rack for fruit, particularly berries and grapes.

				Washing fruit is essential. but when it comes to smaller items like berries, it is just not effective to leave them on top of one another in a colander. Lay a clean dish towel on the sheet and scatter fruit over top.
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				Salt proteins in it or refrigerate them in it.

			

			
				An inverted sheet pan makes a handy trivet for hot pots or pans. (Use a quarter-sheet pan.)
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			Spice Rubs, Sauces + Toppings

			The sheet pan allows you to add flavor at various points along the way. But spice rubs and pastes like baharat and harissa can add deep seasoning to food before it goes into the oven, while sauces add a dramatic final touch when drizzled over an entire dish or dolloped around ingredients. Here are many sauces and seasonings that are supereasy to assemble and so versatile. In some cases, these define the cuisine the dish represents. Toppings can be as simple as peanuts or pomegranate seeds or more complex, like crispy shallots or quick pickles.

			Harissa

			Makes about ½ cup

			Total Time 15 minutes

			Harissa is a traditional Tunisian condiment that is great for flavoring soups, sauces, and dressings or dolloping on lamb, hummus, eggs, and sandwiches. We use it as a fantasic spice rub for many of our sheet-pan meals, If you can’t find Aleppo pepper, you can substitute ¾ teaspoon paprika and ¾ teaspoon finely chopped red pepper flakes.

			
				6 tablespoons extra-virgin olive oil

				6 garlic cloves, minced

				2 tablespoons paprika

				1 tablespoon ground coriander

				1–3 tablespoons ground dried Aleppo pepper

				1 teaspoon ground cumin

				¾ teaspoon caraway seeds

				½ teaspoon table salt

			

			Combine all ingredients in bowl and microwave until bubbling and very fragrant, about 1 minute, stirring halfway through microwaving; let cool completely. (Harissa can be refrigerated in airtight container for up to 4 days.)

			Baharat

			Makes about ½ cup

			Total Time 10 minutes

			“Baharat,” the Arabic word for “spice,” is the name of a spice blend found in dishes across North Africa and the Middle East. It’s often also called seven spice blend, and the seven spices featured in our blend are those most commonly found, though there are regional variations. This warm blend has an intense profile that befits meat dishes, legumes, and hearty vegetables.

			
				3 (3-inch) cinnamon sticks, broken into pieces

				4¾ teaspoons cumin seeds

				1½ tablespoons coriander seeds

				1 tablespoon black peppercorns

				2 teaspoons whole cloves

				1 tablespoon ground cardamom

				2 teaspoons ground nutmeg

			

			Process cinnamon sticks in spice grinder until finely ground, about 30 seconds. Add cumin seeds, coriander seeds, peppercorns, and cloves and process until finely ground, about 30 seconds. Transfer to bowl and stir in cardamom and nutmeg. (Baharat can be stored in airtight container at room temperature for up to 1 month.)

			Pesto

			Makes 1½ cups

			Total Time 10 minutes

			We like to drizzle a little pesto over roasted root vegetables or lean proteins such as fish or chicken. This classic pesto also tastes great slathered on a wrap or panini or used as a base for bruschetta.

			
				4 cups fresh basil leaves

				¼ cup fresh parsley leaves

				6 garlic cloves, smashed and peeled

				½ cup pine nuts, toasted

				1 cup extra-virgin olive oil

				1 ounce Parmesan cheese, grated fine (½ cup)

			

			1 Place basil and parsley in 1-gallon zipper-lock bag. Pound bag with flat side of meat pounder or with rolling pin until all leaves are bruised.

			2 Process garlic, pine nuts, and herbs in food processor until finely chopped, about 1 minute, scraping down sides of bowl as needed. With processor running, slowly add oil until incorporated. Transfer pesto to bowl, stir in Parmesan, and season with salt and pepper to taste. (You can refrigerate this pesto in airtight container for up to 2 days or freeze it for up to 3 months. To prevent browning, press plastic wrap flush to the surface, or top the pesto with a thin layer of olive oil.)

			Tzatziki Sauce

			Makes about 1 cup

			Total Time 20 minutes, plus 30 minutes chilling

			This sauce pairs well with souvlaki, falafel, gyros, Greek salads, and grilled meats.

			
				½ cucumber, peeled, halved lengthwise, seeded, and shredded

				¼ teaspoon table salt

				½ cup plain whole-milk Greek yogurt

				1 tablespoon extra-virgin olive oil

				1 tablespoon minced fresh mint and/or dill

				1 small garlic clove, minced

			

			1 Toss cucumber with salt in strainer and let drain for 15 minutes.

			2 Whisk yogurt, oil, mint, and garlic together in bowl, then stir in cucumber. Cover and refrigerate for at least 30 minutes to allow flavors to meld. Season with salt and pepper to taste. (Tzatziki can be refrigerated in airtight container for up to 2 days.)

			Lemon-Herb Sauce

			Makes about ½ cup

			Total Time 5 minutes

			Serve with any dish that deserves the addition of an

			
				
				
				
				
			

			
			Avocado Crema

			
			
			
			
				
				
				
				
				
			

			
			Lime Crema

			
			
			
			
				
				
				
			

			
			Creamy Apple-Mustard Sauce

			
			
			
			
				
				
				
				
				
				
				
			

			
			Ten-Minute Tomato Salsa

			
			
			
			
				
				
				
				
				
				
				
			

			
			Crispy Shallots

			
			
			
			
				
				
			

			
			Quick Sweet and Spicy Pickled Red Onion

			
			
			
			
				
				
				
				
				
			

			
			
				
			

			Sumac Onion
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Cook Time

Vegetable Preparation (Min.) Special Notes
Asparagus trimmed 10-15
Beets peeled and cut into 1-inch pieces or wedges 20-25
Bell Peppers stemmed, seeded, and sliced 1 inch thick 8-10 stir halfway through
Broccoli cut into 1-inch florets 8-10
Brussels Sprouts trimmed and halved 8-10 arrange cut side down on sheet
S\z:te;]gasgg]ther peeled, seeded, and cut into 1-inch pieces 35-40 stir halfway through
Cabbage trimmed and cut into 2-inch pieces 8-10 stir halfway through
Carrots peeled and halved lengthwise 20-25 arrange cut side down on sheet
Cauliflower trimmed and cut into 1-inch florets 10-15
Celery Root peeled and cut into 1-inch pieces 40-45 stir halfway through
Cherry Tomatoes left whole 20-25
Delicata Squash ;;iirsnen]/f?',‘l:'?I;/;iilllengthwise, seeded, and sliced cross- 30-35 stir halfway through
Eggplant cutinto 1-inch pieces 25-30 stir halfway through
Fennel sta_lks disgarded, bulbs halved, cored, and sliced into 30-35
1-inch-thick wedges
Green Beans trimmed 20-25 stir halfway through
Mushrooms ;rlijr::eer(é;:}cufétewhole if small, halved if medium, or 40-45 stir halfway through
Potatoes cutinto 1-inch-thick pieces or wedges 35-40 arrange cut side down on sheet
Sweet Potatoes cut into 1-inch-thick pieces or wedges 35-40 arrange cut side down on sheet
dcehint or halved lengthwise and sliced 1 inch thick 20-30 stir halfway through

Summer Squash
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Protein Preparation g:ic:llf)ﬁme 1[?::1:?37 Special Notes
Poultry

Chicken Breast, Boneless trimmed, pounded to even thickness 15-20 160°

Chicken Breast, Bone-in trimmed 35-40 160° roast skin side up
Chicken Thigh, Boneless trimmed 15-20 175°

Chicken Thigh, Bone-in trimmed 35-40 175°

Beef

Beef, Steak Tips trimmed and cut into 2-inch pieces 10-15 125° flip halfway through
Beef, Short Ribs trimmed and cut into 2-inch pieces 10-15 125° flip halfway through
Pork

Pork Chop, Boneless trimmed, 2 slits cut through fat on edges 10-15 140°

Pork Chop, Bone-in trimmed, 2 slits cut through fat on edges 156-20 140°

Pork Tenderloin, Whole trimmed 20-25 140°

Tofu

Tofu, Planks 1 inch thick, patted dry 12-17 n/a

Seafood

Salmon Fillet 1% inches thick 15-20 125°

Flaky White Fish, Thick 1% inches thick 15-20 135°

Firm White Fish, Thick 1% inches thick 15-20 130°
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