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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 see what goes on behind the scenes at America’s Test Kitchen, 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.
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			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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			AmericasTestKitchen.com

			CooksIllustrated.com

			CooksCountry.com

			OnlineCookingSchool.com

			
				Join Our Community of Recipe Testers
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				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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			Twenty-five years is a long time.

			My favorite extra-vecchio balsamic vinegar from Modena (yes, I’m talking about the good stuff in tiny bottles) is aged that long. My prized cast-iron skillet with layers of seasoning was purchased at a flea market 25 years ago. And, yes, our television show is celebrating our silver anniversary. What accounts for our remarkable staying power, other than sheer determination?

			America’s Test Kitchen has always believed in the transformative power of home cooking. Happy meals truly are made at home and we want you to cook often and successfully. From day one, our show has been engineered to provide home cooks with all the tools necessary for a delicious life in the kitchen.

			The science segments explain the foundational principles so that you learn something every time you watch our show. The equipment reviews and taste tests ensure that you don’t mess up before the oven is heated. But, at its heart, our show is about recipes. And, might I say, very good recipes. We’ve developed more than 13,000 dishes since that first episode in season 1. For this celebratory volume, we’ve selected the very best 500 recipes, from classics that have endured to exciting new dishes from recent seasons.

			So what makes a game-changing recipe? First off, it has to be a recipe you make over and over. It can be something you make once a year but has become part of your family’s culinary tapestry. My wife makes Perfect Pecan Pie (this page) every November (times three, because it’s Thanksgiving and the house is packed). Our children, nieces, and nephews can’t imagine this holiday without this dessert. And neither can I.

			A game-changing recipe can be something you make once a week, like Perfect Scrambled Eggs (this page), with extra yolks and extra fat so they cook up super-tender and a novel folding technique so they turn out fluffy and light. Or maybe it’s a recipe that becomes your trademark, the dish all your friends and neighbors want you to make. For me, that’s Paella on the Grill (this page). My in-laws prefer that we visit them, but if I promise to make this showstopping dish they will leave their apartment in New Jersey, cross two New York bridges, and brave the infamous Long Island traffic to reach my backyard table.

			Throughout the book, you’ll find commentary from cast members recounting the dishes that have become personal game changers. And if you want to get started right now, see the list on this page.

			What unites all game-changing recipes is how they weave themselves into your life. They give you the confidence to think of yourself as a good cook. And because of our unique recipe development process that relies on input from thousands of home cooks across the country, we really do understand the realities of cooking at home. Our 60-plus test cooks and editors, many of whom you know from the television show, come to work every day with one goal: How can we help you? We hope this book, with the very best of our best recipes, inspires and empowers you.
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			Jack Bishop

			CHIEF CREATIVE OFFICER
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		HELLO FROM BRIDGET
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			I started working for Cook’s Illustrated magazine as a test cook in 1998. I’d been a subscriber, and I loved the idea of developing recipes for the no-frills/just-the-facts publication whose sole focus was helping people become better home cooks.

			Back then, the test kitchen was comprised of a handful of people. As the newbie, my duties included grocery shopping, dishwashing, food prepping, and testing other people’s recipes, but eventually I was green-lit to develop my own recipes. Julia joined the test kitchen a few months later, and our friendship developed almost immediately.

			A short time later, there was talk about turning the test kitchen concept into a TV show, and if you were working in the test kitchen, you were going to be on the show. Talk about a baptism by fire! I was excited, but mostly terrified.

			That first season of filming is almost a complete blur. I remember panicking before we rolled each morning, then relaxing a bit as I settled into doing what I knew—cooking—on camera. I quickly found out that cooking and talking in front of the camera is harder than it looks.

			After that first season was wrapped, edited, and then aired, I watched an episode. It was different from any other cooking show I’d seen before. We weren’t just showing great recipes; we were offering real-life tools to help people become better cooks. Would America like the show?

			After 16 seasons as a test cook, I was paired with Julia to take over as co-hosts. This was new territory (we were allowed to look at the camera!) but I truly believe that our experience as test cooks on the show helped us settle into the role. The best part of hosting the show is getting to cook with so many of my colleagues—all of whom bring distinct points of view, enthusiasm, and real talent to the set each day.

			Being co-host means that I get to cook with Julia. We have such a great time together that it’s easy to forget there’s a bank of cameras capturing our every move. And yes, I do make it my goal to make her break down with laughter at least once a season. Check out the sticky buns episode (season 17) if you want an idea of the fun we have together.

			Really, that’s what the show is all about. It’s not flashy; we’re not actors. We’re just people who love to cook, teaching and learning from each other, and along the way, we’re having a lot of fun. We’ve come a long way since that first season of America’s Test Kitchen, but the mission has remained the same. I’m so thankful that somehow the viewers allowed us the grace to find our footing, and the folks at public television green-lit a second season, and another, and well, 25 seasons and counting. Here’s to the next 25.

			HELLO FROM JULIA
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			I started working at Cook’s Illustrated magazine back in 1999 as a test cook. I did the grocery shopping, washed the dishes, and assisted the editors with their recipe projects. A few months later I developed my first test kitchen recipe for Chicken Marsala (this page), and a year later I stood in front of the TV cameras for the first time on America’s Test Kitchen. Since then, I’ve developed hundreds of recipes, edited dozens of cookbooks, and filmed a lot of TV shows. It’s an absolute dream job and I’ve learned a ton over the past 25 years.

			In the beginning, I focused primarily on the basics. Things such as “how to tell when a skillet is hot enough for searing” and “how to tell when a pork chop is perfectly cooked.” (Answers: Add oil to the pan before heating and note how its texture changes, and cooked pork chops should register 140 degrees on an instant-read thermometer.) The recipes I showcased on the show were also fairly straightforward: pecan pie, glazed meatloaf, mashed potatoes. I started off with the classics.

			But the food scene in America is always changing, and I’ve changed with it. Sous vide machines, air fryers, and multicookers are great examples of tools that weren’t common 25 years ago. I now regularly use the multicooker and the air fryer during the week and pull out the sous vide for parties because it simplifies the timing of the main course. The same can be said for many ingredients that I now cook with, from gochujang to quinoa. In fact, many of the ingredients in my pantry today would be unrecognizable to my younger self.

			I was humbled to take over the role of ATK co-host in 2017, alongside my dear friend Bridget, and we’ve been working hard to bring the show into a new era: incorporating new cast members, better explaining the science of cooking, and exploring new cultures through food. The change has been exciting and I’m happy to say that I’m still hungry for more.
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				5 GAME-CHANGING RECIPES TO GET YOU STARTED

				• For the newbie: French Omelets (this page)
The cubed cold butter and chopsticks are genius

				• For the host: Lumpiang Shanghai (this page)
Possibly the tastiest finger food on the planet

				• For the parent: Deluxe Blueberry Pancakes (this page)
As much fun to make as to eat

				• For the weekend baker: Perfect Sticky Buns (this page)
So good you will laugh yourself silly—just ask Bridget and Julia

				• For the lazy cook: Red Lentil Soup with Warm Spices (this page)
Rarely is something so utterly easy so satisfying
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			We Create Revolutionary Recipes That Work the First Time, and Every Time

			BY KEITH DRESSER

			Our unique, science-based recipe development process is the secret to our success. Here’s how it works It All Starts with Research →
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				5 REVOLUTIONARY RECIPE DISCOVERIES

				• Never boil a hard-boiled egg (see this page)

				• Sear steak in a cold skillet (see this page)

				• Turn off the oven when roasting a chicken (see this page)

				• Roast turkey on a baking stone (see this page)

				• Let pizza dough rise for 3 days (see this page)

			

			It All Starts with Research

			The recipe development process begins with our team of test cooks and food editors researching recipe ideas. We strive to create a collection of recipes from diverse cultures and cuisines that cater to a broad range of skills, accommodating both novices and seasoned home cooks alike. We also consider factors like seasonality, cooking techniques, and ingredient trends. Recipes are then assigned to a test cook, who thoroughly researches each recipe, consulting various sources and even interviewing chefs familiar with the dish to understand its history, cultural significance, ingredients, and preparation. Their research is distilled into a proposal that is shared with the rest of the team. The proposal acts as a roadmap for upcoming development, outlining the cook’s envisioned path for the recipe.
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			The 5-Recipe Test Is Next

			The first step in the kitchen, and probably the most important step in our development process, is the 5-recipe test. The cook chooses five existing recipes that represent the range of approaches to the same dish and prepares them exactly as written. We gather as a team of test cooks and editors to taste the five recipes and offer detailed feedback on factors like texture, seasoning, and appearance. The collaborative evaluation of these recipes helps to determine what makes a recipe good or bad and demonstrates how variations in techniques and ingredients impact the final outcome of a dish.
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			Single-Variable Testing Begins

			The test cook takes the team’s feedback and what they learned from cooking the five recipes to develop their own original recipe. This is the working recipe that the test cook will spend the next four weeks refining, revising, and testing every variable. They compare multiple variations and techniques to find the absolute best method, ensuring that the recipe is foolproof and reliable. There is a lot of trial and error and a test cook quickly learns that recipe development is never a straight line. Some years ago, I dedicated nearly six weeks to making more than 70 spice cakes in pursuit of the perfect recipe. That was an extreme case, but we might make our recipes 40, 50, up to 60 times until we get it right. It’s this dedication to development that supports our mantra: “We make the mistakes so you don’t have to.”
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			Home Cooks Have the Final Say

			Once we are satisfied with a recipe in the test kitchen, we pass it on to our volunteer at-home recipe testers for their feedback. This community of over 40,000 home cooks are integral contributors to the success of our recipes, and we involve them in the recipe development process because ultimately we are creating recipes that have to work at home. We learn from them what they didn’t understand about the recipe, what they didn’t like, and what they would change. We consider their feedback and then conduct further testing to update the recipe as needed. For recipes that don’t pass muster, we go back into the kitchen and then survey again, but there are rare occasions when recipes won’t result in publication, as in the case of our recipe for old-fashioned fudge. Even after six months of recipe development and 1,000 pounds of fudge, we never achieved a foolproof recipe worthy of a magazine article.
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			We Explain Why and Show How

			Once a recipe is finalized, we write a narrative story about its development for publication. We do this to add context for the recipe and to show home cooks how we arrived at the recipe we did. The stories help to explain concepts, to teach new skills, and ultimately achieve our mission, which is to help curious cooks become confident cooks.
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			Let Science Be Your Sous Chef

			BY DAN SOUZA

			Understanding the science behind cooking has been an integral part of developing recipes at America’s Test Kitchen since day one.

			It’s a critical component for both how we work and how we present our work. That’s because when we talk about science in the kitchen we really mean two different kinds of science. The first is the scientific method—essentially controlled trial and error—which underpins our daily work in the test kitchen. We set up side-by-side tests altering just one variable so we can slowly, iteratively make our way to the best possible recipe. The second is scientific explanation. Science is happening in your food whether you want to observe it, pay attention to it, or completely ignore that it’s there. We believe that when cooks focus on it, they gain confidence in the kitchen. That’s why we teach the differences between salting and brining (and why salting leads to crispier poultry skin), the ins and outs of carryover cooking (and why you need to account for it to achieve perfectly cooked meats), and why pan sauces break (and how to fix them). We love recipes at America’s Test Kitchen, but if you learn the science—the “why” behind cooking—you become less reliant on them. That’s real confidence.

			One of the best ways to bring food science to life is through big, visual demonstrations, like our TV science segments. Each segment helps explore an aspect of food science that directly impacts home cooks and we always provide a useful takeaway—each one offers a tip, trick, or technique that you can put to use in your cooking that very day.

			We aim to make food science really practical and useful. But we also like to make it fun. One of my favorite science experiments involved Joe and a kids’ bouncy castle. We wanted to explain what goes on when proofing a loaf of bread. With the castle revved up and full of air, Joe bounced around happily. But when we pulled the plug and cut the electricity the castle slowly deflated and ended up collapsing onto Joe. It was a light-hearted way to demonstrate what happens when yeasted dough proofs for too long and the yeast stops pumping out gas. (Joe has been our amiable crash test dummy for numerous other experiments and has since moved on to presenting recipes on the show rather than running on vats of cornstarch slurry or opening warm, explosive bottles of champagne.)

			We have a single focus at America’s Test Kitchen: to empower home cooks to make incredible food, gain confidence in the kitchen, and ultimately live happier lives. Science allows us to build failproof recipes and it can help you cook your best every day. By the transitive property that means science is the key to a happy life, right?
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				5 MEMORABLE SCIENTIFIC DISCOVERIES

				• Most marinades don’t tenderize meat, but salt does (see this page)

				• Baking soda helps ground meat remain tender (see this page)

				• Brining dried beans before cooking softens their skins so they don’t blow out (see this page)

				• Make a flour paste in the microwave for the fluffiest-ever bread (see this page)

				• Temper chocolate in the microwave for the shiniest, snappiest coating (see this page)
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				5 HIGHLIGHTS FROM THE ATK REVIEWS LAB

				• Fill zipper-lock bags with marinara sauce and push them off the counter to see if the seals hold

				• Saw coolers in half to reveal how much insulation there is (hint: low-rated models didn’t have enough in the lid)

				• Toast 1,095 consecutive slices of bread to challenge three top toasters

				• Brew (and drink) more than 5,000 ounces of coffee to test 16 coffee makers

				• Build a knife-wielding robot (with scientists’ help!) to test the sturdiness and knife-friendliness of cutting boards
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			The Right Ingredients and Equipment Help Make You a Better Cook

			BY LISA MCMANUS

			Sure, we’re known on America’s Test Kitchen for delicious, thoroughly tested recipes that work. But that’s only part of the story of successful cooking.

			From the beginning at the test kitchen, we realized that having high-quality kitchen gear and ingredients actually makes a huge difference.

			The best canned tomatoes taste velvety, sweet, and rich in tomato sauce, while the worst make a sauce that’s watery and acidic. A good skillet resists warping and browns evenly; bad ones have hot spots that scorch your food. A well-made chef’s knife—and an effective sharpener to maintain it—makes food prep simple, precise, and quick. A poorly made, dull knife? Misery.

			Reviews have always been part of the DNA at America’s Test Kitchen. Back in 1992, home cooks had no source of reviews focused on kitchen products. As Jack Bishop once put it, if you wanted to know which was the best food processor to buy, you had to ask your mom.

			Well, no disrespect to moms everywhere, but we knew there had to be a better way.

			Just as our test cooks do with recipes, we developed our own rigorous America’s Test Kitchen approach to testing gear and tasting food. We will do whatever it takes to figure out the best kitchen products, whether we’re banging skillets on concrete blocks to test their sturdiness, sampling 29 face-puckering vinegars, or sawing coolers in half to learn about their insulation. And because we’ve never accepted advertising or free product samples, we have always been free to tell you what we really think. Our goal has always been to give you solid advice on what’s worth buying and using in your kitchen.

			When America’s Test Kitchen hit the TV airwaves 25 years ago, our first episode featured the Tasting Lab where a kid named Jack Bishop talked about how to choose the best canned tomatoes.

			To this day, all of our product recommendations—whether in a Tasting Lab segment with Jack, the Equipment Corner with Adam, or Gear Heads with Hannah and me—come from the test kitchen’s original process of hands-on testing and scientific, unbiased tasting.

			In between seasons of our television show, our Reviews team of testers works every day to test kitchen gear and taste food products that we can recommend to you. We also stock the winners of our testing process in the test kitchen, where ATK cooks use them every day. We want to know how the winning equipment holds up and whether top-ranked ingredients remain top-notch. In other words, we just don’t tell you what to buy; we live with our choices, too. We’ve been doing this for more than 25 years—and we are never done learning and sharing what we know.

			We know that if we do our job right, your cooking at home becomes easier, more successful—and more delicious.

			Cast Q & A

			Our ensemble cast comes from all over the country. Many of us worked in restaurant kitchens. Some of us learned from our mothers and grandmothers. We all love to cook and we all love to teach. In fact, we don’t think of ourselves as television personalities. We are first and foremost educators, and here are our backstories.

			Jack Bishop

			The OG
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			Taste-test guru for 25 years and part of the team that launched Cook’s Illustrated magazine in 1992

			

			When did you join the show and what do you remember about being on your first show?

			We filmed a test episode in 1999 and then started shooting broadcast episodes in 2000. At the outset, I had no interest in doing TV. I was a writer and editor and had developed the tasting protocols we used to evaluate everything from olive oil to ice cream at Cook’s Illustrated. But TV? No thanks. But after several seasons, I started to enjoy myself. My “how to succeed on TV” lessons—which I share with newer cast members—are as follows: (1) Focus on a small number of points that will help the viewer. (2) Have at least one unexpected talking point—something the viewer can share with a friend. (3) Smile even if you’re terrified.

			What’s your favorite no-recipe recipe?

			Pasta with garlic and olive oil. When I get home late and there’s nothing to eat, there’s always spaghetti, garlic, and high-quality olive oil. If there are fresh herbs in the garden or fridge, great. Or maybe I fry some capers or toast some panko bread crumbs. Nothing comforts or satisfies like this dish. And I never forget to finish with a sprinkle of Maldon, my favorite flaked sea salt from England.

			What is your must-have kitchen tool?

			Friends and family call me the salad whisperer. The salad spinner has transformed the chore of washing greens (yes, I’m old enough to remember salad before the spinner) into a pleasure. And my salads today are even better because the spinner removes more moisture than the old-fashioned kitchen towel method. No soggy greens in my salad bowl … ever!

			What question do fans ask you the most often?

			Are Bridget and Julia really friends? And the happy answer is that they really are! Unlike other ensemble shows that bring together strangers who have been cast into their roles, the three of us (plus Adam) were all colleagues at Cook’s Illustrated magazine before the television show started. Bridget and Julia worked together in the kitchen and had become friends well before the cameras rolled. And this applies to the rest of the team. Before she joined the cast, Becky was my colleague at the editors’ table and she would help me advocate for more vegetarian recipes. Dan and I shared a love of science. I hired Lisa because I knew she’d make a great product reviewer. The camaraderie you see on air is real. We like each other, especially Bridget and Julia who have shared an amazing journey together for 25-plus years.

			What’s the best piece of cooking advice you’ve ever received?

			Finish strong! Even if you’re following a great ATK recipe, it might need some tweaking at the end. More salt, of course. But maybe more acid. It’s amazing what a squirt of lemon juice will do to sauces, soups, stews, and pasta dishes. A drizzle of the finest extra-virgin olive (preferably olio nuovo from the most recent harvest). A sprinkle of chopped herbs for freshness. You get the idea. Taste your food and ask yourself how you can make it better. Then call everyone to the table.

			Sam Block

			FROM SURF TO TURF
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			Started her test kitchen journey teaching ATK classes on cruise ships but is happier cooking on terra firma

			

			When did you join the show and what do you remember about being on your first show?

			I joined the cast in 2022, season 24. I remember being a bundle of nerves! I came out on my first take with a lot of energy. Too much, in fact. But Julia looked at me, smiled, said “you got this,” and the nerves washed away.
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			What was the first recipe you made on the show?

			My first recipe was Red Lentil Kibbeh (this page), which was a recipe I developed for The Complete Plant-Based Cookbook. Having made that recipe dozens of times, I was super-excited to kick off my TV debut with a recipe I felt so comfortable with.

			What is your must-have kitchen tool?

			My Microplane, hands down. I use it daily to grate garlic, citrus zest, Parmesan, nutmeg, and more.

			What recipe made you the most proud to develop?

			The chocolate-cardamom cake that I developed for our cookbook Everything Chocolate. It was my first big project recipe that took months to develop. I tested types of chocolate, pear preparation, oven temperature, rack location, leavening amounts, and so much more. The final result was a tea party stunner. Plus, my team and I got to eat a lot of cake.
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			Any funny moments/disasters/bloopers you would like to share?

			The Red Lentil Kibbeh, served in a lettuce cup and dolloped with yogurt, has a porridge-like consistency. When it was time to eat I could hear my mom saying, “small bites, Sam.” Let’s just say my first mouthful got cut from the final episode. It’s something I’m working on.

			You’ve been rescued from a desert island; what do you want someone to cook for you?

			A juicy smash burger with crispy shoestring fries. Or mac and cheese. Or a simple brick-oven margherita pizza. Really I’d imagine anything that doesn’t involve coconut or raw fish.
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			What food/ingredient can you not get enough of?

			Any and all fermented condiments. Some people put hot sauce on just about anything. For me, it’s fish sauce.

			Hannah Crowley

			KITCHEN GEAR EXPERT
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			Leader of ATK Reviews, our nine-person team dedicated to testing equipment and evaluating supermarket ingredients

			

			When did you join the show and what do you remember about being on your first show?

			Just in 2023. I’m a newbie. I come from YouTube where we film with like four of us in a room, very casual. Having so many people on the ATK set was overwhelming but the crew are all such pros and so nice, by the end of my first day I was having fun.
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			What is your must-have kitchen tool?

			I love giving smaller rimmed baking sheets as gifts. I appreciate the half sheet pan size, too, but I cook so much in the toaster oven these days I find myself reaching for the one-eighth and quarter-sheet pan sizes more than my big pans. I also use them for serving plates (great for kids—unbreakable!), storage, and mising out ingredients or holding prepped food, like a salted steak. I own 14 sheet pans in these three sizes and I use them all regularly.
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			Any funny moments/disasters/bloopers you would like to share?

			I remember trying to shoot with a digital thermometer and needing it to show a specific temperature. We were just boiling and cooling water on set, over and over again, while the crew waited and watched. Hot steam billowing, the temperature in the room rising. We could not get it to work. I was sweating bullets, literally and metaphorically. The next year we worked with Thermoworks to get a thermometer that you could set to a certain reading. Now if we just need to show a number for an educational purpose we can avoid steaming the whole joint up.
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			What question do fans ask you the most often?

			Things they’ve been wondering about in their own personal kitchens. Is this thing worth buying? What’s the best X? I love this and think of it as one of the best parts of my job. As humans we all have to cook and having this job immediately connects me to people and is such a great conversation starter. I never get tired of hearing what people are thinking about in the kitchen.

			Keith Dresser

			FROM BACK KITCHEN TO RECIPE STAGE
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			Behind-the-scenes kitchen majordomo turned recipe presenter extraordinaire

			

			When did you join the show and what do you remember about being on your first show?

			I joined the ATK cast in season 17. Before that I was a culinary producer starting on season 3.

			What was the first recipe you made on the show?

			The first recipe I made was Really Good Garlic Bread.

			What’s your favorite no-recipe recipe?

			Scrambled eggs. They are good any time of day and the combination of mix-ins is endless.

			What is your must-have kitchen tool?

			Sharp knives, emphasis on sharp.

			What is your favorite recipe/episode so far?

			Kimchi Bokkeumbap (this page) in season 22. I love fast-moving recipes with a lot of knife work!

			How do you prep for the show?

			I usually walk or drive and cook through the recipe in my head.

			You’ve been rescued from a desert island; what do you want someone to cook for you?

			If someone has rescued me from a desert island, I’ll make dinner for them! How about steak frites?

			What’s your ultimate comfort food?

			Pasta with butter, grated Parmesan cheese, and black pepper.

			What’s the first recipe you learned how to cook?

			Chocolate chip cookies. I remember the first time I could hold the mixer by myself.

			Joe Gitter

			SILENT PARTNER BECOMES ON-CAMERA TALENT
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			Debuted as Dan’s “foil” for science segments, but now a seasoned recipe presenter—with such a lovely British accent

			

			When did you join the show and what do you remember about being on your first show?

			I joined for season 24. I did both my recipes with Julia and I was blown away by her skill and professionalism. Bridget had caught Covid a couple of days before we were due to film our segment and Julia stepped in and had to do twice as many segments as she’d rehearsed for!

			What’s your favorite no-recipe recipe?

			Fried rice. I always make extra rice so I have some on hand for a really quick and easy meal the whole family enjoys and it’s so perfect for using up small amounts of leftover ingredients (ham, meat, veggies, onions).

			What is your must-have kitchen tool?

			My Thermapen: It’s the key to cooking fish and meat skillfully.

			How do you prep for the show?

			I make the recipe at least five times in the runup to the show and narrate what I’m doing. On the morning of the show, I’ll go for a run and I’ll come to the set hungry. Hunger is the best seasoning and it’ll make me extra excited for the tasting.

			What was the hardest recipe you’ve had to make?

			Vegan bacon for our Vegan for Everybody cookbook. I worked with making my own seitan out of bread flour but it required too much time and we had to cut the recipe.

			What recipe made you the most proud to develop?

			My recent small-batch focaccia that I’m working on for a forthcoming small-batch baking book. No bread offers a better reward-to-effort ratio.

			You’ve been rescued from a desert island; what do you want someone to cook for you?

			A full-on Peking duck.

			Becky Hays

			THE LONGEST-TENURED COOK ON THE SHOW
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			This cool-as-a-cucumber omnivore loves to make vegetable-forward dishes

			

			When did you join the show and what do you remember about being on your first show?

			I joined the show in 2006 and debuted with black bean soup, which I grew up eating and find satisfying and comforting. I was nervous as heck, but once we wrapped, I could finally take a breath, and I was beyond thrilled. As a kid, I idolized Julia Child, so following in her footsteps was a true dream come true.

			What’s your favorite no-recipe recipe?

			Vegetable soup. I start by sautéing a mirepoix (onion, carrot, and celery), then add a little tomato paste and garlic. In goes homemade broth, which I make and freeze whenever I have spare time in the kitchen. Next, I chop up all of the produce I can find in my fridge—everything goes, even leftover cooked veggies are fair game. At this point, I might also add canned beans, pasta, or rice. Freshen up each bowl with a few snips of garden herbs, and an easy, nourishing meal is served.

			What is your favorite recipe/episode so far?

			I had a blast with Julia making strawberry jam. Jam is a fun project, but it can be intimidating, so it was fun to show our viewers exactly how to do it—and that it’s actually not hard at all. All those berries made the kitchen smell amazing, too.

			How do you prep for the show?

			Don’t tell anyone, but I don’t rehearse too much at all. I prepare the recipe once at home and then I casually review talking points while I’m having my hair and makeup done—in between lots of laughs with our beauty team. Everything feels more natural—and easier—if I mostly talk off the cuff.

			What food/ingredient can you not get enough of?

			Artichokes. In springtime, I enjoy them almost daily with lots of mayonnaise or melted butter with fresh tarragon. In the off-season, artichoke dip is where it’s at!

			Antoinette Johnson

			The Newest Cook on the show
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			The winner of ATK: The Next Generation, Season 1, makes a splash with her practical style and Southern point of view

			

			When did you join the show and what do you remember about being on your first show?

			I joined in 2022 after winning America’s Test Kitchen: Next Generation. My first episode was a whirlwind of emotions. Despite the excitement of being on set, I was grappling with a thrilling secret—I had to keep my win under wraps until the Next Gen show aired.

			What was the first recipe you made on the show or what was your first segment?

			My signature dish from Next Gen: a whole fried branzino, a recipe I’d crafted and perfected over time without realizing its potential. Sharing it with the vast ATK audience was a surreal moment and a reminder that sometimes the dishes we take for granted can lead us to extraordinary places.

			What is your favorite recipe/episode so far?

			One that’s deeply resonated with me is the Jamaican Stew Peas with Spinners (this page). Beyond its exquisite flavors, this dish represents a culinary journey through the Black diaspora. It beautifully intertwines Jamaican and Southern influences, celebrating the rich tapestry of our shared heritage. It’s a reminder that food is not just sustenance; it’s a cultural connector.

			What food/ingredient can you not get enough of?

			Mustard is the unsung hero of my kitchen. It’s like the Swiss Army knife of condiments—versatile, reliable, and always there when you need it. Whether it’s slathered on a sandwich, mixed into a marinade, or whisked into a dressing, mustard adds that extra punch of flavor that takes a dish from good to great. Plus, with so many varieties to choose from, the possibilities are endless.

			What’s something you didn’t know before you joined the ATK cast?

			Imagine my surprise when I found out that those test cooks in the background were actually cooking for the show! I mean, I thought it was all culinary theater. But nope, they’re the real deal and they get it right EVERY time.

			Lan Lam

			Technique Is Her Middle Name
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			Everyone’s favorite teacher blends a deep knowledge of science with her passion for cooking

			

			When did you join the show and what do you remember about being on your first show?

			My first week at ATK was during the filming of season 12 and everyone told me, “When you’re on set, pretend the cameras don’t exist.” Fast-forward to season 19 and you’d find me trying to calm my nerves by reminding myself that there were no cameras in front of me.
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			What’s your favorite no-recipe recipe?

			I learned to make rice from my grandmother and to this day, I use the same method: Rinse the rice until the water runs clear. Add water up to my knuckle. Bring to a simmer, cover and reduce the heat to low. Cook until rice is tender. Let rest for 5 minutes before fluffing.

			What is your favorite recipe/episode so far?

			I was lucky enough to chat with Martin Yan, a culinary hero of mine, when I was developing a version of Stir-Fried Beef and Gai Lan (this page). He kindly shared his time and advice, giving me background information on key ingredients and sharing cooking tips. I was so pleased when I learned that I’d get to prepare that recipe on the show.

			How do you prep for the show?

			I jot down notes on index cards and use two different colored pens. One color is for the numbers that I need to memorize: 2 teaspoons of this, bake for 15 to 18 minutes, roll dough into 6-inch square, etc. The other is for the talking points that bring a recipe to life, like where the dish is from, why I chose a particular ingredient, etc.
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			What food/ingredient can you not get enough of?

			I think the world can be divided into camps based on favorite starch. There are bread people, pasta/noodle people, potato people. Me? I’m a rice person. I love it in all forms.

			What was the hardest recipe you’ve had to present on TV?

			Working with laminated dough made me so nervous. It’s made by enveloping a block of butter in a lean dough. I knew that under the hot studio lights, that butter was going to melt rapidly. I was so proud of myself for getting that portion of the filming down in one take.
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			Lisa McManus

			THE EPITOME OF TEST KITCHEN RIGOR
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			No one is more thorough or detail-oriented, which is why her product reviews are so trusted

			

			When did you join the show and what do you remember about being on your first show?

			I started with the show in its 10th season, in 2010. I remember being wracked with nerves for months ahead of time, but everyone on the crew and cast was so incredibly nice to me that once the cameras rolled, I was OK.

			What was your first segment?

			One of the first, and certainly one of the most memorable, was cut-resistant gloves that protect your hands from sharp objects like mandoline blades. I stuffed hot dogs into the fingers and then sliced across the glove with a chef’s knife. (That was a test nobody was willing to do with their own hands. I can’t imagine why not!)
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			What is your must-have kitchen tool?

			A very sharp chef’s knife and a nice, roomy cutting board.

			Any funny moments/disasters/bloopers you would like to share?

			That first year my segments were being taped on the very last afternoon of the last day of filming for the season. We shot one after the next, with minimal breaks for resetting. And I made it to the last segment. This was it. Every single one of us was ready to wrap. I was demonstrating the winning electric wine opener. I just had to finish by saying, “It’s so easy,” open a bottle and pour a glass, and we could all go home. Absolute DOOM. I opened most of a case of wine wrong. Bottle after bottle. Everyone would hold their breath when I’d say once again, “It’s SO EASY” and … nope. I will never again say “It’s so easy” on TV. I feel like it’s cursed.
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			What’s your safety blanket on set?

			Our director, Herb Sevush. I just have to hear his inimitable voice and I relax. He makes me laugh, and I completely trust his instincts. Even when he walks up ONE SECOND before we roll and rearranges the whole segment. Darn it, he’s always right. It’s better.

			What’s your best advice for home cooks?
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			Don’t be afraid of your kitchen gear; get in there and mess it up and really use it. It’s not kitchen decor, they’re tools to help you make great food.

			Erin McMurrer

			KITCHEN GENERAL
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			The leader of our kitchen operations team is incredibly organized and brings that same precision to her on-camera work

			

			When did you join the show and what do you remember about being on your first show?

			I started on the Cook’s Country show back in 2008. Julia was out on maternity leave, and I jumped in to help cover some of her episodes. It was a busy time: I was running the back kitchen and living upstairs from the set kitchen. I was terrified about being on camera and had many late nights practicing my lines and making the recipes, but I was also very excited for this rare opportunity and to take on this new challenge! In 2017, I switched shows and joined the cast of America’s Test Kitchen.

			What was the first recipe you made on the show?

			My first recipes for America’s Test Kitchen included Pear-Walnut Upside-Down Cake (this page) and Red Lentil Soup with Warm Spices (this page).

			What’s your favorite no-recipe recipe?

			A savory galette. I always have pie dough in my freezer and will often create a galette with whatever I have on hand to make a versatile and satisfying meal.

			What is your favorite recipe/episode so far?

			I enjoy recipes that require a lot of hands-on work, such as Easy Apple Strudel (this page), Rugelach (this page), and Ultimate Flaky Buttermilk Biscuits (this page) because I become engrossed in the process. I also really enjoy making powerhouse recipes that are easy to make, such as Red Lentil Soup with Warm Spices (this page) and Rajas Poblanas con Crema (this page).

			What’s your safety blanket on set?

			Jitters are always there for me, so my safety blanket is remembering that it’s not about me, but that it’s about the food and sharing with the viewers everything that I know about the recipe.

			You’ve been rescued from a desert island; what do you want someone to cook for you?

			Roasted chicken, mashed potatoes, and a perfect simple salad.

			Adam Ried

			THE GUY YOU WANT TO CHECK WITH FIRST BEFORE YOU SHOP
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			Reliably telling viewers what to buy—and what to avoid—for 25 years

			

			When did you join the show and what do you remember about being on your first show?

			Day one…the pilot. I believe there were some early- morning shots of bourbon to help calm the nerves.

			What was your first segment?

			Roasting racks.

			What’s your favorite no-recipe recipe?

			Trick question. We’re ATK; there are recipes for everything, except perhaps boiling water. But even then, it depends on what you’re using the water for.

			What is your must-have kitchen tool?

			I actually have three: 12-inch tongs (OXO)—AND—a rasp-style grater (Microplane)—AND—ThermoWorks ChefAlarm Thermometer/Timer.

			Any funny moments/disasters/bloopers you would like to share?

			In the alley behind the old ATK office in Brookline, I shot a gas grill testing segment in a single take. An ATK staffer, whose brother was my neighbor, was watching and mentioned it to her brother. A couple of months later at our annual neighborhood block party, her brother told a few people on my street the story of my single-take segment, which earned me the neighborhood nickname “One Take.”

			You’ve been rescued from a desert island; what do you want someone to cook for you?

			Some sort of simple snack cake: banana, apple, cardamom, olive oil, a fruit kuchen. Just about any kind will do.

			What’s the best piece of cooking advice you’ve ever received?

			Stand facing the stove. (Sorry, I couldn’t resist. A tip of the hat to Irma Rombauer.)

			What’s your ultimate comfort food?

			Tuna noodle casserole (potato chip topping mandatory).

			Elle Simone Scott

			AN ENGAGING EDUCATOR WHO MAKES EVERYTHING BEAUTIFUL AND FUN
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			This food stylist and thought leader captures the joy of cooking in every photo and segment

			

			When did you join the show and what do you remember about being on your first show?

			I joined the cast in April 2016 and I remember feeling an overwhelming sense of gratitude for the opportunity. I cried at my first cast photo shoot!

			What was the first recipe you made on the show?

			My first recipe was Shrimp Scampi (this page)—voted America’s favorite recipe.

			What’s your favorite no-recipe recipe?

			Baked potatoes, of course!

			What is your must-have kitchen tool?

			A good chef’s knife.

			What question do fans ask you the most often?

			Fans often ask me how I became a food stylist. I tell them that I apprenticed with more experienced food stylists for years before I got my own jobs and a lot of the hiring comes from networking.

			What’s the best piece of cooking advice you’ve ever received?

			“A watched pot never boils.”

			What’s the first recipe you learned how to cook?

			My uncle taught me how to make omelets when I was about 8 years old.

			What’s your ultimate comfort food?

			Any type of casserole or stew.

			What recipe made you the most proud to develop?

			Shrimp Mozambique is the recipe I’m most proud of; I developed it with Matthew Fairman for Cook’s Country. I had an opportunity to do a deep cultural dive into the foundation of the recipe and had so much fun learning more food culture.

			Dan Souza

			SCIENTIST-IN-CHIEF
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			Despite having two jobs–science explainer and recipe presenter–you will never see him sweat

			

			When did you join the show and what do you remember about being on your first show?

			2013. My first recipe was my Fresh Pasta Without a Machine (this page). I remember thinking that I would be very nervous, but when I got up there and started making the recipe it was just fun!

			What’s your favorite no-recipe recipe?

			I make a lot of tartines. Which is a fancy way of saying I make a lot of multicomponent open-faced sandwiches. I start with nice crusty bread that I griddle on one side. With that side facing down I build upwards with something creamy, like hummus or Greek yogurt seasoned with olive oil, then whatever tinned or smoked fish has my eye that day. Then it is a toppings bonanza: Pickled red onions, thin slices of preserved lemon, chopped nuts, flake salt, hot sauce, a squeeze of lemon or lime juice, fresh herbs—anything is fair game.

			What is your must-have kitchen tool?

			I really love my carbon-steel wok. It has a flat bottom so it works well on my stovetop, and I find myself reaching for it more than any other pan. It is adept at stir-frying, deep-frying, steaming, boiling, and nearly every cooking task in between.

			What was the hardest recipe you’ve had to make?

			Believe it or not, the most challenging recipe I’ve done on TV is holiday sugar cookies. Not because the recipe is difficult (which it is not), but because I am terrible at cookie decorating. I practiced for many days and still struggled to make them beautiful! In the end it’s good to know your strengths and weaknesses.

			You’ve been rescued from a desert island; what do you want someone to cook for you?

			I’m likely to be both incredibly dehydrated and incredibly hungry. I’ll take a large bowl of really good chicken noodle soup.

			What question do fans ask you the most often?

			Is Bridget really as funny as she seems on the show? Easy answer: funnier.

			Erica Turner

			WORLD TRAVELER LANDS IN BOSTON
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			The newest member of the Cook’s Illustrated team excels at developing, and presenting, recipes from across the globe

			

			When did you join the show and what do you remember about being on your first show?

			I joined the show in 2022 and I remember a rush of energy for my first episode. I was so excited to dive right in and enjoy every moment of it and I really did have a lot of fun! I love doing TV and knowing that there’s an audience on the other side of the screen watching. I really do hope that the home audience feels a part of the show and that they have fun with us.
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			What is your must-have kitchen tool?

			I love spatulas! They’re so versatile whether I’m cooking or baking. Whenever I’ve moved somewhere new and had to rebuild my kitchen supplies, a spatula is one of the first tools I buy.

			What is your favorite recipe/episode so far?

			My favorite episode so far is Pasta alla Zozzona (this page). It was such a fun recipe to research, develop, and write. It’s a rich and decadent pasta from the Roman countryside that’s a combination of amatriciana and carbonara, plus a bunch of onions and sausage. It comes together rather quickly, making it a perfect meal for any day of the week.
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			What recipe made you the most proud to develop?

			Kol böreği for Cook’s Illustrated for sure. Börek are savory, flaky pastries found throughout the Mediterranean, Middle East, and Eastern Europe. I lived in Gaziantep, Turkey, and attended cooking school there. In Turkey, kol böreği is traditionally made with yufka, a thin dough comparable to phyllo, and filled with spinach and cheese, meat, or potatoes. I chose a spinach and cheese filling. To make it, layers of dough are filled and rolled and then wrapped around each other to create one big spiral. When it bakes, it’s golden brown and so beautiful!
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			You’ve been rescued from a desert island; what do you want someone to cook for you?

			Rice and beans with fresh avocado, sliced tomato, tostones, yuca with pickled red onions, and fresh juice. At the end of a long day, if I walk into my home and I smell rice and beans cooking, it immediately lifts my spirits and reminds me of my childhood.

		

	
		Appetizers & Drinks

		
			
			
				[image: ]
			

			
				Photo: Baked Brie en Croûte

			
		
		
			Classic Guacamole

			Ultracreamy Hummus

			Baharat-Spiced Beef Topping for Hummus

			Spiced Walnut Topping for Hummus

			Curry Deviled Eggs with Easy-Peel Hard-Cooked Eggs

			Bacon and Chive Deviled Eggs

			Easy-Peel Hard-Cooked Eggs

			Spanish Tortilla with Roasted Red Peppers and Peas

			Spanish Tortilla with Chorizo and Scallions

			Garlic Mayonnaise

			Cheesy Nachos with Guacamole and Salsa

			One-Minute Salsa

			Albóndigas en Salsa de Almendras

			Crispy Cacio e Pepe Bites

			Frico

			Baked Brie en Croûte

			Bouyourdi

			Pa amb Tomàquet

			Congyóubing

			Pakoras

			Carrot-Tamarind Chutney

			Gỏi Cuốn

			Nuóc Châm

			Lumpiang Shanghai with Seasoned Vinegar

			Banana Ketchup

			Cóctel de Camarón

			Roasted Oysters on the Half Shell with Mustard Butter

			Rhode Island–Style Fried Calamari

			Quick Marinara Sauce

			Spicy Mayonnaise

			Gravlax

			Spiced Pecans with Rum Glaze

			Holiday Eggnog

			ATK 25

			New Englander

			New Englander with Vodka

			Fresh Margaritas

			Rosé Sangria

			Simple Syrup

			Sangria
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				Classic Guacamole

			
		
		SEASON 21

		Classic Guacamole

		Makes 2 cups • Total Time: 15 minutes

		Why This Recipe Works Guacamole is traditionally made in a molcajete, a three-legged Mexican mortar made of volcanic rock. To simulate the molcajete’s coarse surface, we minced the onion and chile by hand with kosher salt; the coarse crystals broke down the aromatics, releasing their juices and flavors and transforming them into a paste that was easy to combine with the avocado and other ingredients. (The salt will also help the aromatics break down in a regular mortar and pestle.) A bit of lime zest added further brightness without acidity. We used a whisk to mix and mash the avocado into the paste, creating a creamy but still chunky dip. Chopped tomato and cilantro added fruity flavor and freshness.

		For a spicier version, mince and add the serrano ribs and seeds to the onion mixture. A mortar and pestle can be used to process the onion mixture. Be sure to use Hass avocados here; Florida, or “skinny,” avocados are too watery for dips.

		
			2 tablespoons finely chopped onion

			1 serrano chile, stemmed, seeded, and minced

			1 teaspoon kosher salt

			¼ teaspoon grated lime zest plus 1½–2 tablespoons juice

			3 ripe avocados, halved, pitted, and cut into ½-inch pieces

			1 plum tomato, cored, seeded, and cut into ⅛-inch dice

			2 tablespoons chopped fresh cilantro

		

		Place onion, serrano, salt, and lime zest on cutting board and chop until very finely minced. Transfer onion mixture to medium bowl and stir in 1½ tablespoons lime juice. Add avocados and, using sturdy whisk, mash and stir mixture until well combined with some ¼- to ½-inch chunks of avocado remaining. Stir in tomato and cilantro. Season with salt and up to additional 1½ teaspoons lime juice to taste. Serve.
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				Ultracreamy Hummus

			
		
		SEASON 21

		Ultracreamy Hummus

		Makes 3 cups • Total Time: 45 minutes

		Why This Recipe Works This hummus is velvety-smooth and creamy, with a satisfyingly rich, balanced flavor. To achieve a perfectly smooth texture, we simmered canned chickpeas with water and baking soda for 20 minutes and then quickly removed their grainy skins by gently swishing them under a few changes of water. Tahini is a major source of richness and flavor in hummus. To avoid the bitter flavors that can come from tahini made with heavily roasted sesame seeds, we chose a light-colored tahini, which indicated that the seeds were only gently roasted. For balanced garlic flavor, we steeped the garlic in lemon juice and salt to extract its flavor and deactivate alliinase, the enzyme that gives this allium its harsh bite. Finally, we added ample fresh lemon juice to give the hummus a bright flavor.

		The hummus will thicken slightly over time; add warm water, 1 tablespoon at a time, as needed to restore its creamy consistency. Serve with crudités and pita bread or crackers. If desired, you can omit the parsley, reserved chickpeas, and extra cumin in step 5 and top with our Baharat-Spiced Beef Topping for Hummus or Spiced Walnut Topping for Hummus (recipes follow).

		
			2 (15-ounce) cans chickpeas, rinsed

			½ teaspoon baking soda

			4 garlic cloves, peeled

			⅓ cup lemon juice (2 lemons), plus extra for seasoning

			1 teaspoon table salt

			¼ teaspoon ground cumin, plus extra for garnish

			½ cup tahini, stirred well

			2 tablespoons extra-virgin olive oil, plus extra for drizzling

			1 tablespoon minced fresh parsley

		

		1. Combine chickpeas, baking soda, and 6 cups water in medium saucepan and bring to boil over high heat. Reduce heat and simmer, stirring occasionally, until chickpea skins begin to float to surface and chickpeas are creamy and very soft, 20 to 25 minutes.

		2. While chickpeas cook, mince garlic using garlic press or rasp-style grater. Measure out 1 tablespoon garlic and set aside; discard remaining garlic. Whisk lemon juice, salt, and reserved garlic together in small bowl and let sit for 10 minutes. Strain garlic-lemon mixture through fine-mesh strainer set over bowl, pressing on solids to extract as much liquid as possible; discard solids.

		3. Drain chickpeas in colander and return to saucepan. Fill saucepan with cold water and gently swish chickpeas with your fingers to release skins. Pour off most of water into colander to collect skins, leaving chickpeas behind in saucepan. Repeat filling, swishing, and draining 3 or 4 times until most skins have been removed (this should yield about ¾ cup skins); discard skins. Transfer chickpeas to colander to drain.

		4. Set aside 2 tablespoons whole chickpeas for garnish. Process garlic-lemon mixture, ¼ cup water, cumin, and remaining chickpeas in food processor until smooth, about 1 minute, scraping down sides of bowl as needed. Add tahini and oil and process until hummus is smooth, creamy, and light, about 1 minute, scraping down sides of bowl as needed. (Hummus should have pourable consistency similar to yogurt. If too thick, loosen with water, adding 1 teaspoon at a time.) Season with salt and extra lemon juice to taste.

		5. Transfer to serving bowl and sprinkle with parsley, reserved chickpeas, and extra cumin. Drizzle with extra oil and serve. (Hummus can be refrigerated in airtight container for up to 5 days. Let sit, covered, at room temperature for 30 minutes before serving.)

		TOPPINGS

		Baharat-Spiced Beef Topping for Hummus

		Makes 2 cups • Total Time: 35 minutes

		Baharat is a warm, savory Middle Eastern spice blend. Ground lamb can be used in place of the beef, if desired. Toast the pine nuts in a dry skillet over medium-high heat until fragrant, 3 to 5 minutes. Serve the topping over hummus, garnishing with additional pine nuts and chopped fresh parsley.

		
			2 teaspoons water

			½ teaspoon table salt

			¼ teaspoon baking soda

			8 ounces 85 percent lean ground beef

			1 tablespoon extra-virgin olive oil

			¼ cup finely chopped onion

			2 garlic cloves, minced

			1 teaspoon hot smoked paprika

			1 teaspoon ground cumin

			¼ teaspoon pepper

			¼ teaspoon ground coriander

			⅛ teaspoon ground cloves

			⅛ teaspoon ground cinnamon

			¼ cup pine nuts, toasted

			2 teaspoons lemon juice

		

		1. Combine water, salt, and baking soda in large bowl. Add beef and toss to combine. Let sit for 5 minutes.

		2. Heat oil in 12-inch nonstick skillet over medium heat until shimmering. Add onion and garlic and cook, stirring occasionally, until onion is softened, 3 to 4 minutes. Add paprika, cumin, pepper, coriander, cloves, and cinnamon and cook, stirring constantly, until fragrant, about 30 seconds. Add beef and cook, breaking up meat with wooden spoon, until beef is no longer pink, about 5 minutes. Add pine nuts and lemon juice and toss to combine.

		Spiced Walnut Topping for Hummus

		Makes ¾ cup • Total Time: 15 minutes

		Do not overprocess; the topping should remain coarse-textured. Serve the topping over hummus.

		
			¾ cup extra-virgin olive oil

			⅓ cup walnuts

			¼ cup paprika

			¼ cup tomato paste

			2 garlic cloves, peeled

			1 teaspoon ground turmeric

			½ teaspoon ground cumin

			½ teaspoon ground allspice

			½ teaspoon table salt

			¼ teaspoon cayenne pepper

		

		Process all ingredients in food processor until uniform coarse puree forms, about 30 seconds, scraping down sides of bowl halfway through processing. (Topping can be refrigerated for up to 5 days.)
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				Curry Deviled Eggs with Easy-Peel Hard-Cooked Eggs
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		Curry Deviled Eggs with Easy-Peel Hard-Cooked Eggs

		Makes 12 eggs • Total Time: 25 minutes

		Why This Recipe Works Getting the shells off all the eggs for deviled eggs can be a real hassle. If you start boiled eggs in cold water, the proteins in the egg white set slowly, giving them time to fuse to the surrounding membrane, so when you remove the shell, parts of the white come with it. For frustration-free peeling, we placed cold eggs directly into hot steam (in a steamer basket set over boiling water in a saucepan), which rapidly denatured the outermost egg white proteins, causing them to form a solid gel that shrank and pulled away from the membrane. The shells slipped off easily to reveal smooth, unblemished hard-cooked eggs. Using steam to cook the eggs also helped us avoid chalky or green-tinged yolks. Because the eggs never touched the water, they didn’t lower the water temperature, making it easy to determine the optimum cooking time for consistently perfect results.

		To slice, lay the egg on its side and sweep the blade cleanly down the center. Wipe the knife after each egg. You may use either regular or reduced-fat mayonnaise. If preferred, use a pastry bag fitted with a large plain or star tip to fill egg halves.

		
			1 recipe Easy-Peel Hard-Cooked Eggs (recipe follows)

			3 tablespoons mayonnaise

			1 tablespoon minced fresh parsley, plus 12 small whole parsley leaves for garnishing

			1½ teaspoons lemon juice

			1 teaspoon Dijon mustard

			1 teaspoon curry powder

			Pinch cayenne pepper

		

		1. Slice each egg in half lengthwise with paring knife. Transfer yolks to bowl; arrange whites on serving platter. Mash yolks with fork until no large lumps remain. Add mayonnaise and use rubber spatula to smear mixture against side of bowl until thick, smooth paste forms, 1 to 2 minutes. Add minced parsley, lemon juice, mustard, curry powder, and cayenne and mix until fully incorporated.

		2. Transfer yolk mixture to small heavy-duty plastic bag. Press mixture into 1 corner and twist top of bag. Using scissors, snip ½ inch off filled corner. Squeezing bag, distribute yolk mixture evenly among egg white halves. Garnish each egg half with parsley leaf and serve.

		VARIATION

		Bacon and Chive Deviled Eggs

		Cook 2 slices bacon, chopped fine, in 10-inch skillet over medium heat until crisp, 5 to 7 minutes. Using slotted spoon, transfer bacon to paper towel–lined plate. Reserve 1 tablespoon fat. To thick, smooth yolk paste add reserved bacon fat, 1 tablespoon minced fresh chives, 2 teaspoons distilled white vinegar, ⅛ teaspoon salt, and pinch cayenne and mix until fully incorporated. Stir in three-quarters of bacon. Distribute yolk mixture evenly among egg white halves. Omit parsley leaf garnish. Sprinkle each egg half with remaining bacon and serve.

		Easy-Peel Hard-Cooked Eggs

		Makes 6 eggs • Total Time: 40 minutes

		Be sure to use large, cold eggs that have no cracks. You can cook fewer than six eggs without altering the timing, or more eggs as long as your pot and steamer basket can hold them in a single layer. If you don’t have a steamer basket, use a spoon or tongs to gently place the eggs in the water; it does not matter if
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		Spanish Tortilla with Roasted Red Peppers and Peas
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			Less Oil but More Luxe Any Time of Day
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		Cheesy Nachos with Guacamole and Salsa
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		Albóndigas en Salsa de Almendras
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			No-Fry Meatballs
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		Crispy Cacio e Pepe Bites
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		Baked Brie en Croûte

		
		
		
		
			
			
			
			
		

		
		
		
		Wrapping Brie in Pastry
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		Shaping Cōngyóubı̌ng
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		Pakoras
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		Goi Cuốn

		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
		
		
		
		
			
			
			
			
			
			
		

		
		Rolling a Summer Roll
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		Lumpiang Shanghai with Seasoned Vinegar

		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
		

		
		
		Rolling Lumpia
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			When It Comes to Fillings, Less Is More
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		Cóctel de Camarón
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		Roasted Oysters on the Half Shell with Mustard Butter
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			The Best Tool for Shucking Oysters Is Your Oven
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		Rhode Island–Style Fried Calamari

		
		
		
		
			
			
			
			
			
			
			
			
			
		

		
		
		
		
		
		
		
			
			
			
			
			
		

		
		
		
		
			
			
			
			
		

		
		Frying Calamari
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			You Don’t Need an Ailment to Benefit from a Cure
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		Spiced Pecans with Rum Glaze
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		Holiday Eggnog
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		Making a Lemon Twist
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		New Englander
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			For Sublime Margaritas, Start with Lime Zest
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		Fresh Margaritas
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		Rosé Sangria
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			Another Reminder That Simpler Is Often Better
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								Chipotle-Garlic Butter with Lime and Cilantro


								Chunky Cherry Tomato鈥揃asil Vinaigrette


								Pan-Seared Swordfish Steaks


								Caper-Currant Relish


								Spicy Dried Mint鈥揋arlic Sauce


								Butter-Basted Fish Fillets with Garlic and Thyme


								Pan-Roasted Sea Bass with Green Olive, Almond, and Orange Relish


								Saut茅ed Tilapia with Chive-Lemon Miso Butter


								Cilantro Chimichurri


								Pan-Seared Shrimp with Peanuts, Black Pepper, and Lime


								Pan-Seared Shrimp with Fermented Black Beans, Ginger, and Garlic


								Pan-Seared Shrimp with Pistachio, Cumin, and Parsley


								Garlicky Roasted Shrimp with Parsley and Anise


								Garlicky Roasted Shrimp with Cilantro and Lime


								Garlicky Roasted Shrimp with Cumin, Ginger, and Sesame


								Crispy Salt and Pepper Shrimp


								Shrimp Tempura


								Scallion Dipping Sauce


								Greek-Style Shrimp with Tomatoes and Feta


								Shrimp Scampi


								Moqueca


								Spanish-Style Toasted Pasta with Shrimp


								Spanish-Style Toasted Pasta with Shrimp and Clams


								Aioli


								Stir-Fried Shrimp with Snow Peas and Red Bell Pepper in Hot and Sour Sauce


								Shrimp Pad Thai


								Shrimp Salad


								Shrimp Salad with Roasted Red Pepper and Basil


								Shrimp Salad with Avocado and Orange


								Pan-Seared Scallops


								Lemon Browned Butter Sauce


								Best Crab Cakes


								Oven-Steamed Mussels


								Oven-Steamed Mussels with Tomato and Chorizo


								Oven-Steamed Mussels with Leeks and Pernod


								Oven-Steamed Mussels with Hard Cider and Bacon


								Paella


								Indoor Clambake


								Fisherman鈥檚 Pie


								Fish and Chips


					


			


						Vegetarian
					
								Best Vegetarian Chili


								Mushroom Bourguignon


								Chana Masala


								Espinacas con Garbanzos


								Palak Dal


								Saag Paneer


								Vegetable Bibimbap with Nurungji


								Paella de Verduras


								Stir-Fried Portobellos with Ginger-Oyster Sauce


								Stir-Fried Portobellos with Sweet Chili-Garlic Sauce


								Make-Ahead Cheese Souffl茅s


								Pickled Mustard Seeds


								Spinach and Ricotta Gnudi with Tomato-Butter Sauce


								White Bean and Mushroom Gratin


								Roasted Poblano and Black Bean Enchiladas


								Eggplant Parmesan


								Eggplant Involtini


								Alu Parathas


								Tamatya-Kandyachi Koshimbir


								Grown-Up Grilled Cheese Sandwiches with Cheddar and Shallots


								with Gruy猫re and Chives


								with Asiago and Dates


								with Comt茅 and Cornichon


								with Robiola and Chipotle


								Quesadillas


								Vegan Baja-Style Cauliflower Tacos


								Vegan Cilantro Sauce


								Pupusas


								Quick Salsa


								Curtido


								Ultimate Veggie Burgers


								Black Bean Burgers


								Chipotle Mayonnaise


								Falafel


								Tomato-Chile Sauce


								Vospov Kofte


								Mujaddara


								Crispy Onions


								Tomato and Mozzarella Tart


								Upside-Down Tomato Tart


								Mushroom and Leek Galette with Gorgonzola


								Potato and Shallot Galette with Goat Cheese


								Butternut Squash Galette with Gruy猫re


								Spanakopita


					


			


						Grilling
					
								Tender, Juicy Grilled Burgers


								Grilled Scallion Topping


								Grilled Shiitake Mushroom Topping


								Grilled Napa Cabbage and Radicchio Topping


								Grilled Marinated Flank Steak


								Garlic-Shallot-Rosemary Wet Paste Marinade


								Garlic-Ginger-Sesame Wet Paste Marinade


								Garlic-Chile Wet Paste Marinade


								Grilled Strip or Rib-Eye Steaks


								Grilled Filets Mignons


								Roasted Red Pepper and Smoked Paprika Butter


								Lemon, Garlic, and Parsley Butter


								Carne Asada


								Simple Refried Beans


								Red Chile Salsa


								Folded Enchiladas


								Grilled Boneless Beef Short Ribs


								Preserved Lemon鈥揂lmond Sauce


								Kimchi-Scallion Sauce


								Grill-Roasted Beef Tenderloin


								Chermoula Sauce


								Easy Grilled Boneless Pork Chops


								Onion, Olive, and Caper Relish


								Tomato, Fennel, and Almond Relish


								Orange, Jicama, and Pepita Relish


								Garlic-Lime Grilled Pork Tenderloin Steaks


								Lemon-Thyme Grilled Pork Tenderloin Steaks


								Spicy Orange-Ginger Grilled Pork Tenderloin Steaks


								Grilled Pork Tenderloin with Grilled Pineapple鈥揜ed Onion Salsa


								Smoked Pork Loin with Dried Fruit Chutney


								Grilled Bone-In Pork Roast


								Orange Salsa with Cuban Flavors


								Kansas City Sticky Ribs


								Memphis-Style Barbecued Spareribs


								Spice Rub


								Rosticciana


								Grilled Radicchio


								B煤n Ch岷�/a>


								Grilled Lamb Kofte


								Grilled Beef Kofte


								Grilled Arayes


								Parsley-Cucumber Salad with Feta, Pomegranate, and Walnuts


								Grilled Glazed Bone-In Chicken Breasts


								Orange-Chipotle Glaze


								Soy-Ginger Glaze


								Curry-Yogurt Glaze


								Best Grilled Chicken Thighs


								Gochujang Paste


								Mustard-Tarragon Paste


								Garam Masala Paste


								Grilled Chicken with Adobo and Saz贸n


								Barbecued Pulled Chicken


								Barbecued Pulled Chicken for a Crowd


								Grilled Chicken Satay


								Pollo a la Brasa


								Aj铆 Verde


								Aj铆 Amarillo


								Simple Grill-Roasted Turkey


								Gravy for Simple Grill-Roasted Turkey


								Grill-Smoked Salmon


								鈥淪moked Salmon Platter鈥� Sauce


								Apple-Mustard Sauce


								Grilled Whole Trout with Marjoram and Lemon


								Grilled Whole Trout with Lime and Coriander


								Grilled Whole Trout with Orange and Fennel


								Grilled Fish Tacos


								Grilled Scallops


								Chile-Lime Vinaigrette


								Basil Vinaigrette


								Grilled Shrimp and Vegetable Kebabs


								Paella on the Grill


								Grilled Halloumi Wraps


								Grilled Corn with Flavored Butter


								Basil and Lemon Butter


								Honey Butter


								Cilantro-Chipotle Butter


								New Orleans 鈥淏arbecue鈥� Butter


								Spicy Old Bay Butter


								Grilled Potatoes with Garlic and Rosemary


								Grilled Potatoes with Oregano and Lemon


								Grilled Baba Ghanoush


					


			


						Sides
					
								Pan-Roasted Asparagus


								Beets with Lemon and Almonds


								Beets with Lime and Pepitas


								Beets with Orange and Walnuts


								Roasted Broccoli


								Roasted Broccoli with Garlic


								Roasted Brussels Sprouts


								Roasted Brussels Sprouts with Garlic, Red Pepper Flakes, and Parmesan


								Roasted Brussels Sprouts with Bacon and Pecans


								Roasted Brussels Sprouts with Walnuts and Lemon


								Roasted Carrots


								Roasted Carrots and Fennel with Toasted Almonds and Lemon


								Roasted Carrots and Parsnips with Rosemary


								Buffalo Cauliflower Bites


								Vegan Ranch Dressing


								Vegan Mayonnaise


								Modern Cauliflower Gratin


								Boiled Corn


								Chili-Lime Salt


								Pepper-Cinnamon Salt


								Cumin-Sesame Salt


								Corn Fritters


								Maple-Chipotle Mayonnaise


								Red Pepper Mayonnaise


								Basil Mayonnaise


								Corn Risotto


								Braised Eggplant with Paprika, Coriander, and Yogurt


								Braised Eggplant with Soy, Garlic, and Ginger


								Skillet-Charred Green Beans with Crispy Bread Crumb Topping


								Ultimate Green Bean Casserole


								Saut茅ed Mushrooms with Red Wine and Rosemary


								Beer-Battered Onion Rings with Jalape帽o Dipping Sauce


								Pl谩tanos Maduros


								Rajas Poblanas con Crema


								Rajas Poblanas con Crema y Elote


								Best Baked Potatoes


								Creamy Egg Topping


								Herbed Goat Cheese Topping


								Smoked Trout Topping


								Make-Ahead Mashed Potatoes


								Aligot


								Crispy Smashed Potatoes


								Simplified Potato Galette


								Easier French Fries


								Chive and Black Pepper Dipping Sauce


								Belgian-Style Dipping Sauce


								Crispy Potato Latkes


								Thick-Cut Sweet Potato Fries


								Spicy Fry Sauce


								Roasted Butternut Squash with Browned Butter and Hazelnuts


								Roasted Butternut Squash with Radicchio and Parmesan


								Roasted Butternut Squash with Goat Cheese, Pecans, and Maple


								Roasted Butternut Squash with Tahini and Feta


								Best Summer Tomato Gratin


								Briam


								Kousa Mihshi


								Walkaway Ratatouille


								Perfect Roasted Root Vegetables


								Bacon-Shallot Topping


								Orange-Parsley Salsa


								Chelow ba Tahdig


								Almost Hands-Free Risotto with Parmesan and Herbs


								Parmesan Farrotto


								Mushroom Farrotto


								Tabbouleh


								New England Baked Beans


								Red Lentil Kibbeh


								Harissa


								Rustic Bread Stuffing with Cranberries and Walnuts


					


			


						Bread & Pizza
					
								Cream Biscuits


								Cream Biscuits with Fresh Herbs


								Cheddar Biscuits


								Ultimate Flaky Buttermilk Biscuits


								Popovers


								Piadine


								P茫o de Queijo


								Southern Cornbread


								Irish Brown Soda Bread


								British-Style Currant Scones


								Blueberry Muffins


								Savory Corn Muffins


								Savory Corn Muffins with Rosemary and Black Pepper


								Ultimate Banana Bread


								Easy Sandwich Bread


								No-Knead Brioche


								Challah


								Rosemary Focaccia


								Fluffy Dinner Rolls


								Homemade Naan


								Quicker Homemade Naan


								New York Bagels


								Bagel Toppings


								Laugenbrezeln


								Stollen


								Perfect Sticky Buns


								Kanelbullar


								Thin-Crust Pizza


								Pizza al Taglio with Arugula and Fresh Mozzarella


								Pizza al Taglio with Potatoes and Soppressata


								Pizza al Taglio with Prosciutto and Figs


								Cast Iron Pan Pizza


					


			


						Cookies
					
								Perfect Chocolate Chip Cookies


								Crispy Chocolate Chip Cookies


								Chocolate Chip Cookie Ice Cream Sandwiches


								Big and Chewy Oatmeal-Raisin Cookies


								Big and Chewy Oatmeal-Date Cookies


								Brown Sugar Cookies


								Molasses Spice Cookies


								Molasses Spice Cookies with Dark Rum Glaze


								Chocolate Crinkle Cookies


								Speculoos


								Speculoos with Almonds


								Easy Holiday Sugar Cookies


								Easy Holiday Cocoa Sugar Cookies


								Baci di Dama


								Alfajores de Maicena


								Dulce de Leche


								Crescent-Shaped Rugelach with Raisin-Walnut Filling


								Meringue Christmas Trees


								Chewy Brownies


								Ultimate Turtle Brownies


								Browned Butter Blondies


								Millionaire鈥檚 Shortbread


								Raspberry Squares


								Best Lemon Bars


								Ultranutty Pecan Bars


					


			


						Cakes & More
					
								Olive Oil Cake


								Cider-Glazed Apple Bundt Cake


								Marbled Blueberry Bundt Cake


								Lemon Glaze


								Cinnamon Whipped Cream


								Lemon Pound Cake


								Pear-Walnut Upside-Down Cake


								French Apple Cake


								Carrot Layer Cake


								Best Almond Cake


								Orange Cr猫me Fra卯che


								Financiers


								Fresh Fruit Financiers


								Chocolate Chunk Financiers


								Citrus or Spice Financiers


								Nut Financiers


								Coconut Layer Cake


								Chocolate Sheet Cake with Milk Chocolate Frosting


								Ultimate Chocolate Cupcakes with Ganache Filling


								Creamy Chocolate Frosting


								Choux au Craquelin


								Colorful Choux au Craquelin


								Mocha Choux au Craquelin


								Torta Caprese


								Amaretto Whipped Cream


								Orange Whipped Cream


								Triple-Chocolate Mousse Cake


								Tiramisu


								Tiramisu with Cooked Eggs


								Foolproof New York Cheesecake


								Spiced Pumpkin Cheesecake


								Double-Apple Bread Pudding


								Chocolate-Raspberry Trifle


								DIY Chocolate Decorations


								Best Butterscotch Pudding


								Classic Cr猫me Br没l茅e


								Espresso Cr猫me Br没l茅e


								Latin Flan


								Coffee Flan


								Orange-Cardamom Flan


								Chocolate Pots de Cr猫me


								Milk Chocolate Pots de Cr猫me


								Chocolate Semifreddo


								Cherry Sauce


								Quick Candied Nuts


								Lemon Posset with Berries


								Make-Ahead Chocolate Souffl茅s


								Make-Ahead Mocha Souffl茅s


								Pavlova with Fruit and Whipped Cream


								Individual Pavlovas with Fruit and Whipped Cream


								Orange, Cranberry, and Mint Topping


								Mango, Kiwi, and Blueberry Topping


								Sweet Cream Ice Cream


								Vanilla Bean Sweet Cream Ice Cream


								White Coffee Chip Sweet Cream Ice Cream


								Strawberry Ripple Sweet Cream Ice Cream


					


			


						Pies & Fruit Desserts
					
								Foolproof All-Butter Dough for Single-Crust Pie


								Foolproof Whole-Wheat Dough for Single-Crust Pie


								Foolproof All-Butter Dough for Double-Crust Pie


								Foolproof Whole-Wheat Dough for Double-Crust Pie


								Graham Cracker Crust


								Classic Tart Dough


								Classic Apple Pie


								Apple Pie with Crystallized Ginger


								Apple Pie with Dried Fruit


								Apple Pie with Fresh Cranberries


								Salted Caramel Apple Pie


								Skillet Apple Pie


								Blueberry Pie


								Sweet Cherry Pie


								Fresh Peach Pie


								Pie Dough for Lattice-Top Pie


								Triple Berry Slab Pie with Ginger-Lemon Streusel


								Slab Pie Dough 


								Fruit Hand Pies


								Cherry Hand Pie Filling


								Peach Hand Pie Filling


								Pineapple Hand Pie Filling


								Ultimate Lemon Meringue Pie


								Key Lime Pie


								Perfect Pecan Pie


								Lemon鈥揙live Oil Tart


								Cranberry Curd Tart with Almond Crust


								Free-Form Summer Fruit Tart


								Fresh Fruit Tart with Pastry Cream


								Mixed Berry Tart with Pastry Cream


								Peach Tarte Tatin


								Milk Chocolate Cr茅meux Tart


								Apple Galette


								Easy Apple Strudel


								Tangy Whipped Cream


								Skillet Apple Crisp


								Apple-Blackberry Betty


								Sour Cherry Cobbler


								Fresh Sour Cherry Cobbler


								Cherry Clafouti


								Easy Strawberry Shortcakes for Two


								Whipped Cream


								Summer Berry Trifle


								Berry Fool


								Crepes with Sugar and Lemon


								Crepes with Chocolate and Orange


								Crepes with Bananas and Nutella


								Caramelized Pears with Blue Cheese and Black Pepper鈥揅aramel Sauce


								Individual Fresh Berry Gratins with Zabaglione


								Individual Fresh Berry Gratins with Lemon Zabaglione


								Khao Niaow Ma Muang


								Toasted Mung Beans


								Honeydew, Mango, and Blueberries with Lime-Ginger Reduction
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