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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. 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 test recipes over and over again until we understand how and why they work and until we arrive at the best version.

			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. Download our award-winning podcast Proof, which goes beyond recipes to solve food mysteries (AmericasTestKitchen.com/proof), or listen in to test kitchen experts on public radio (SplendidTable.org) to hear insights that illuminate the truth about real home cooking. 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. And you can engage the next generation of home cooks with kid-tested recipes from America’s Test Kitchen Kids.

			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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			Introduction

			Top 10 Test Kitchen Tips for Summertime Cooking and Eating

			Tips for Storing Produce

			Summertime Menus

			Our Favorite Summer Equipment

			In the Kitchen

			In the Backyard

			On the Road

			Tomatoes and beans in every shape, color, and size. Bountiful yellow squash and green zucchini. Sweet corn on the cob. Vibrant, juicy berries. The ripe, flavorful summer harvest has an abundant array of colorful vegetables and fruits. With so much gorgeous seasonal produce, the culinary possibilities are inviting and seemingly endless.

			But as the temperature outside rises, so does the challenge of putting together a meal without overtaxing yourself or overheating the kitchen. During the summer months, we like to focus on keeping things looser and easier. The Complete Summer Cookbook is full of inspired recipes that will help you settle into a more relaxed kind of cooking designed to keep you and your kitchen cool. You’ll find recipes ready in 30 minutes or less, dinner-size salads, make-ahead meals, dishes that can be served cold or at room temperature, and so much more.

			No-cook recipes are the ultimate in summer ease and are included throughout the book. You can make Thai-Style Chicken Salad Lettuce Wraps; Chopped Carrot Salad with Mint, Pistachios, and Pomegranate Seeds; or Blackberry–Key Lime Trifle without ever turning on the oven. Or, try out what we call countertop cooking with recipes that show you how to use your slow cooker or pressure cooker for fuss-free, hands-off weeknight fare like Slow-Cooker Lemony Chicken and Rice with Spinach and Feta or Pressure-Cooker Braised Striped Bass with Zucchini and Tomatoes. And, of course, our favorite part of summertime cooking is dinner off the grill. With recipes for all kinds of burgers as well as Paprika-and-Lime-Rubbed Chicken with Grilled Vegetable Succotash, Sweet and Tangy Grilled Country-Style Pork Ribs, and Grilled Jalapeño and Lime Shrimp Skewers, you can avoid the kitchen entirely and cook your whole meal outdoors.

			One of the best parts of summer is cooking for friends. From backyard barbecues to beach picnics to patio parties, socializing outside on a beautiful summer day is best with food. For those days when you want a dish that keeps or travels well, look for our picnic-table favorites such as Fresh Corn and Tomato Salad, Picnic Fried Chicken, and Barbecued Pulled Pork. Hundreds more recipes cover all of your other summer meal needs. You’ll also find chapters of small bites and finger foods to pair with refreshing summertime drinks. For stress-free entertaining, consult one of our menu suggestions (see this page).

			The true star of any summer meal is fresh seasonal produce. With a simple side like Sautéed Radishes, a vegetable-filled main course such as Penne with Garden Vegetable Sauce, a fresh fruit dessert like Summer Berry Pie, or any of our summer-ready recipes, you’re sure to impress. Much of the best produce can be found at a local farmers’ market or farm stand, but it makes its way into grocery stores, too. To highlight this peak produce, we’ve included Farmers’ Market Finds in each chapter with key shopping and storage information.

			So, whether you’re looking for a quick weeknight dinner, planning a make-ahead meal for a crowd, or taking the party outside, with The Complete Summer Cookbook in hand you’ll be ready.

			Top 10 Test Kitchen Tips for Summertime Cooking and Eating

			Cooking during the summer months needn’t make you and your kitchen any hotter. From assembling substantial salads of the freshest produce to grilling burgers and steaks outside to preparing no-cook dishes, summer cooking can be easy and still create great food. Here are some of our favorite ways to help you save time, keep cool, and get inspired as you cook your way through the season.

			1 COOK MORE VEGETABLES AND EAT MORE FRUIT

			Buy local summer produce whenever you can. The vegetables and fruits are fresher and more flavorful, and the colorful and unusual varieties available provide endless inspiration. And with our recipes at hand, it’s easy to test-drive a new vegetable and enjoy all of your farm-stand finds. Tired of plain boiled corn on the cob? Try Mexican-Style Grilled Corn (this page), Chorizo, Corn, and Tomato Tostadas with Lime Crema (this page), and Creamy Corn Bucatini with Ricotta and Basil (this page). Break out of your comfort zone and cook Whole Romanesco with Berbere and Tahini-Yogurt Sauce (this page), Teriyaki Stir-Fried Garlic Scapes with Chicken (this page), or Nettle Soup (this page). You can serve ripe and flavorful fruit as a healthy no-cook ending to a meal or turn it into gratins, shortcakes, trifles, cobblers, crisps, and sonkers as well as tarts and pies.

			2 LIGHTEN UP

			In the summer months, we lean toward dishes that are lighter but still satisfying, such as cold soups, main-dish salads, grain-stuffed vegetables, pasta packed with vegetables, or poached salmon. When the heat stifles your appetite or your will to cook, meals that focus on lighter ingredients and fresher flavors—such as Marinated Eggplant with Capers and Mint (this page) or Watermelon-Tomato Salad (this page)—hold greater appeal. Incorporate fresh herbs, bright citrus, and complex spices to add deep flavor to dishes without loading down your plate. Make a flavorful lightened-up favorite like our satisfying Quinoa Taco Salad (this page) or Pan-Seared Shrimp with Tomatoes and Avocado (this page).

			3 STEP AWAY FROM THE STOVE

			When it’s sweltering out, the last thing you want to do is turn on the oven. With our low-heat and no-heat recipes, you can still put together a flavorful and satisfying meal. We cut down on time and heat generation with tricks like cooking beets in the microwave rather than in the oven; skillet roasting cauliflower on the stovetop; and making fillings for tacos and sandwiches in our slow or pressure cooker. A No Cook icon identifies recipes that don’t require any heat to prepare.

			You can beat the heat and still prepare a hot meal with our slow- or pressure-cooked dishes. Avoid standing over a hot stove with countertop cooking that lets you prep and walk away. Using your slow/pressure cooker is a foolproof way to take the fuss out of dinner while still enjoying all the best flavors of the season in meals such as Slow-Cooker Garden Minestrone (this page) or Pressure-Cooker Ratatouille (this page).

			4 IT’S OK TO BUY A COOKED CHICKEN

			We understand the desire to minimize prep work in the summer and buy already-cooked proteins. Our recipes indicate when you can sub in rotisserie chicken to make a dinner-worthy cold salad like Chicken Salad with Pickled Fennel, Watercress, and Macadamia Nuts (this page), or use store-bought smoked salmon in Smoked Salmon Niçoise Salad (this page). Just as simple, you can use pantry items like canned tuna or chickpeas to add heft to greens and vegetables as in our supereasy Chickpea Salad with Carrots, Arugula, and Olives (this page). You can also cook our easy poached chicken breasts (this page) and store them for up to five days, to use in last-minute meals.
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			5 MAKE IT AHEAD

			Planning and prepping meals ahead when it’s cooler gives you a serious jump-start on another night’s dinner. We provide recipes you can fully assemble ahead of time like Vietnamese Summer Rolls (this page), easy one-dish meals, and recipes whose main ingredient can be cooked ahead of time like Farro Salad with Sugar Snap Peas and White Beans (this page), where the farro can be cooked ahead and stored for up to three days, and many side dishes and desserts. All of these recipes are identified by a Make Ahead icon.

			6 TAKE IT OUTSIDE

			Everyone loves the smoky flavor of grilled foods, and summer is the perfect time to make them. You can prepare a main dish, sides, or your whole meal on the grill. Try Classic Barbecued Chicken (this page), Grilled Caesar Salad (this page), or Swordfish Kebabs with Zucchini Ribbon Salad (this page). For recipes to make and take, such as 24-Hour Picnic Salad (this page), or to simply eat outside at home, check out our 40-plus recipes of picnic-table favorites.

			7 MAKE MEZZE YOUR MEAL

			Not every meal has to be a main course and two sides. We often like to turn small bites and appetizers into dinner, an especially appealing proposition in the warmer summer months. For dinner any night, try putting together a spread of mezze dishes and shareable plates from our Small Bites chapter—the recipes are not just for entertaining. Also check out our Mediterranean-inspired menu on this page.

			8 CAN IT

			The only thing we don’t like about summer is when it ends. By canning and pickling summer’s abundant fruits and vegetables, you can enjoy the season’s freshest flavors year-round. Whether you have a surplus from your home garden or a haul from the farmers’ market, our foolproof recipes show you to how to preserve with ease—from refrigerator jams to pickles to a big batch of tomato sauce (see the chapter Preserve the Season).

			9 TRY COLD AND FROZEN TREATS

			There’s no better way to cool down than with a cold treat. When most of us think dessert, we think baking, but not all sweets require turning on the oven. We love baked summer fruit pies like Sweet Cherry Pie (this page), but we also appreciate sweet cherries in our No-Bake Cherry Crisp (this page). On a superhot day, make an icebox cake like our Frozen Lemonade Cake (this page) or pull out your ice cream maker or ice pop molds to make gelato and Coconut Paletas (this page).

			10 DRINK IN SUMMER’S FLAVORS

			Enjoy drinking as well as eating all that summer has to offer and use summer fruits, flavors, and even fresh herbs in cocktails and other ice-cold beverages. For a refreshing nonalcoholic cocktail, try Hibiscus-Guava Agua Fresca (this page) or Switchel (this page). Muddle berries to flavor a fruity drink, jazz up your lemonade with garden-fresh mint, or make herb-infused ice cubes to add excitement to everything from sparkling water to craft cocktails.
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			Tips for Storing Produce

			Here are some guidelines for where to store your summer produce until you have the chance to use it all.

			IN THE PANTRY

			The following produce should be kept at cool room temperature away from light to prolong shelf life:

			
					
					Garlic

				

					
					Onions

				

					
					Shallots

				

					
					Potatoes

				

			

			(Note: Onions give off gases that will hasten sprouting in potatoes, so keep the two separate.)

			ON THE COUNTER

			These items are very sensitive to chilling injury and are subject to dehydration, internal browning, and/or pitting if stored in the refrigerator:

			
					
					Avocados*

				

					
					Eggplant

				

					
					Tomatoes*

				

					
					Apricots

				

					
					Bananas*

				

					
					Kiwis*

				

					
					Mangos

				

					
					Nectarines

				

					
					Papayas

				

					
					Peaches

				

					
					Pears

				

					
					Pineapples

				

					
					Plums

				

			

			*Once they’ve reached their peak ripeness, these fruits can be stored in the refrigerator to prevent overripening, but some discoloration may occur. You can also allow avocados to ripen in the refrigerator near the front of the middle to bottom shelves.

			(Note: Placing tomatoes stem side down will prolong their shelf life. And so will refrigeration. We tested this and found that the shelf life for refrigerated ripe whole tomatoes was prolonged for five days. Cut tomatoes, stored in an airtight container, held up well for two days. Their flavor was unaffected.)

			IN THE FRONT OF THE FRIDGE

			These items are sensitive to chilling injury and should be placed in the front of the fridge, where the temperatures tend to be higher:

			
					
					Corn on the cob

				

					
					Peas

				

					
					Berries

				

					
					Melons

				

					
					Oranges

				

			

			ANYWHERE IN THE FRIDGE

			These items are not prone to chilling injury and can be stored anywhere in the fridge (including its coldest zones), provided the temperature doesn’t freeze them:

			
					
					Asparagus

				

					
					Apples

				

					
					Cherries

				

					
					Grapes

				

			

			IN THE CRISPER DRAWER

			These items do best in the humid environment of the crisper:

			
					
					Artichokes

				

					
					Beets

				

					
					Broccoli

				

					
					Cabbages

				

					
					Carrots

				

					
					Cauliflower

				

					
					Celery

				

					
					Chiles

				

					
					Cucumbers

				

					
					Green beans

				

					
					Hearty greens

				

					
					Leafy greens

				

					
					Fresh herbs*

				

					
					Leeks

				

					
					Lettuce

				

					
					Okra

				

					
					Radishes

				

					
					Scallions

				

					
					Tomatillos

				

					
					Yellow summer squash

				

					
					Zucchini

				

					
					Lemons

				

					
					Limes

				

			

			*To store fresh herbs, gently rinse and dry (a salad spinner works perfectly), then loosely roll in a few sheets of paper towel. Seal in a zipper-lock bag. Herbs will stay fresh for a week or longer.

			Summertime Menus

			Whether you’re having a small summer dinner party or a backyard barbecue for a crowd, planning a menu can feel like a daunting task. To take the guesswork out of hosting a meal, and to ensure everyone leaves satisfied, we’ve created menus for different occasions that take serving size, cooking time, and equipment into account to help you confidently host summer get-togethers. Of course, these menus are only a glimpse of the endless menu combinations you can create with this book.

			
				Garden Party

				Pimm’s Cups (this page)

				Prosciutto-Wrapped Figs with Gorgonzola (this page)

				Baguette with Radishes, Butter, and Herbs (this page)

				Smoked Salmon Rolls (this page)

				Serrano and Manchego Crostini with Orange Honey (this page)

				Chocolate Pots de Crème (this page)

			

			
				Dinner on the Patio for 8

				Serve the roast beef hot or cold. Or swap the beef for Roasted Butterflied Leg of Lamb (this page).

				Summer Cheese Board (this page)

				Slow Roast Beef with Horseradish Sour Cream Sauce (this page)

				Mediterranean Chopped Salad (this page)

				Lemon and Herb Red Potato Salad (this page)

				Vanilla No-Churn Ice Cream (this page)

				Ice Cream Sundae Bar (this page)

			

			
				Summer Dinner for 6

				Aperol Spritz (this page)

				Chilled Cucumber and Yogurt Soup (this page)

				One-Pan Pork Tenderloin and Panzanella Salad (this page)

				Pan-Steamed Asparagus with Lemon and Parmesan (this page)

				Fresh Fruit Tart (this page)

			

			
				Make-Ahead Dinner Party for 8

				Rosé Sangria (this page)

				Gazpacho (this page)

				Poached Side of Salmon (this page)

				Roasted Tomatillo Salsa (this page)

				Green Bean Salad with Cilantro Sauce (this page)

				Summer Berry Trifle (this page)

			

			
				Kebabs on the Grill

				Sweet Iced
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			Our Favorite Summer Equipment

			
			
				
				In the Kitchen
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				In the Backyard
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				On the Road
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