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Dear Friends,

Preparing enticing food that you can share with family and friends is pure joy! Your satisfaction is complete when you serve recipes that taste amazing and you get murmurs of “mmm,” “this is great”—or better yet, empty plates or requests to share your recipes!

It’s a simple equation: irresistible dishes = wonderful conversation + laughter + memories in the making.

Whether you are brand-new to cooking or you’ve been around the kitchen a few times, you’ll love this hand-selected essential recipe collection that will be your go-to resource no matter what the occasion. Learn to master these can’t-go-wrong recipes with our terrific tips, tricks and helpful how-tos; then get chefy! Each recipe also includes five ways to change it up with new ingredients to make it different every time. That’s an additional 310 recipes to add variety and let your creativity loose.

This book doesn’t stop there. We’ve also included inspiring-but-doable features to help you even more. Feel confident whipping up your own creations with our Customizable Muffins, Build a Delicious Salad or Throw Together an Amazing Charcuterie Board. Use our Party-Ready in 30 Minutes guide for hosting an impromptu gathering—right from your pantry! Or host Thanksgiving with success with our How to Pull Off Thanksgiving Dinner cheat sheet. It breaks down hosting Thanksgiving into an easy-to-follow checklist so your guests will be impressed and you’ll score big for the effort.

Let us help you be a success in the kitchen and an awesome host or hostess! Everything you need to pull off fantastic meals and gatherings is right here, ready for you.

Let’s get cooking!
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#1

Guacamole

2 cups dip Prep Time: 15 Minutes Start to Finish: 15 Minutes


	1 small jalapeño chile*

	2 ripe large avocados

	2 tablespoons fresh lime or lemon juice

	2 tablespoons finely chopped red onion

	2 tablespoons finely chopped fresh cilantro

	¼ to ½ teaspoon salt 

	Dash pepper 

	1 small clove garlic, finely chopped 

	1 small tomato, seeded, chopped (½ cup) 

	Tortilla chips, if desired 



1. Remove stems, seeds and ribs from chile; chop chile. Cut avocados lengthwise in half; remove pit and peel. In medium glass or plastic bowl, mash avocados with fork. Immediately toss with lime juice. Gently stir in chile and remaining ingredients except tortilla chips until mixed.

2. Serve with tortilla chips.

*1 tablespoon canned chopped green chiles can be substituted for the jalapeño chile.

1 Tablespoon: Calories 15; Total Fat 1g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 15mg; Total Carbohydrate 0g (Dietary Fiber 0g); Protein 0g Exchanges: Free Carbohydrate Choices: 0


Techniques

Working with Avocados

• Look for avocados without bruises, soft spots or loose skin. Avoid if the stem end shows decay. Ripe avocados yield to gentle pressure.

• To ripen, let stand at room temperature in a closed paper bag with a whole kiwifruit or apple (to speed up the ripening process) until ripe. Depending on how hard the avocados are, this may take several days. 

• Immediately toss cut avocado with fresh lime or lemon juice to help prevent browning. Press and smooth plastic wrap directly onto surface of leftover guacamole to help prevent discoloration.

Cutting Avocados
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Cut avocado lengthwise through skin around pit.

With hands, slowly twist both sides to separate.
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Slide flatware tablespoon under pit to remove.

Make cuts through flesh; scoop out flesh with spoon. 





Variations

Bacon-Guacamole Grilled Cheese

When preparing grilled cheese sandwiches, spread the inside of each slice of bread with 1 tablespoon guacamole before topping with cheese. Top cheese with 1 or 2 slices crisply cooked bacon.

Fruity Guacamole

Gently stir ½ cup finely chopped fruit into guacamole before serving with tortilla chips. Try pineapple (fresh or canned) or fresh mango or strawberries.

Guacamole Deviled Eggs

Mash the yolks from hard-cooked eggs with fork. Stir in desired amount of the prepared guacamole. Scoop mixture into whites with small spring-handled scoop or spoon. Sprinkle lightly with ground cumin and garnish with chopped cilantro.

Mexican Guacamole Pasta

Stir 1 tablespoon olive oil into ¼ cup prepared guacamole until well blended. Toss with 4 cups hot cooked pasta. Toss with ½ cup rinsed and drained canned black beans, 1½ cup chopped tomato, ¼ cup crumbled Cotija or feta cheese and ¼ cup drained canned whole kernel corn.

Shrimp-Guacamole Dip

Stir ½ (8-ounce) package softened cream cheese until smooth. Fold in ½ cup prepared guacamole. Stir in ⅓ cup peeled deveined finely chopped cooked shrimp. Serve with crackers.
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Guacamole







#2

Fresh

Tomato Salsa

3½ cups dip Prep Time: 20 Minutes Start to Finish: 20 Minutes


	3 large tomatoes, seeded, chopped (3 cups)

	1 small green bell pepper, chopped (½ cup)

	8 medium green onions, sliced (½ cup)

	3 cloves garlic, finely chopped

	2 tablespoons chopped fresh cilantro

	1 tablespoon finely chopped jalapeño chile

	2 to 3 tablespoons fresh lime juice

	½ teaspoon salt



1. In medium glass or plastic bowl, mix all ingredients.

2. Cover and let stand at room temperature up to 2 hours, or refrigerate until serving. Best used within 1 to 2 days.

¼ Cup: Calories 15; Total Fat 0g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 90mg; Total Carbohydrate 2g (Dietary Fiber 0g); Protein 0g Exchanges: Free Carbohydrate Choices: 0


Test

Kitchen

Tip



Use any tomatoes you have on hand that are in season or on sale at your supermarket. As long as you have 3 cups of chopped tomatoes, it doesn't matter what kind! Try mixing different colored tomatoes for visual variety.


Techniques

Choosing and Storing Tomatoes

The key to this dish is to choose tomatoes that are flavorful. The better the tomato, the better the salsa!

• Choose firm, unblemished fruit heavy for their size. Tomatoes should smell like tomatoes. If they don’t have a scent, they won’t have much flavor.

• Store tomatoes at room temperature (refrigerating tomatoes will result in flavor loss). Use within a few days.

Cutting Tomatoes

• Cut tomatoes with a serrated knife to prevent them from squishing while you cut.

• Cut a thin slice from stem end; set aside.

• Turn tomato cut side down for easier cutting. Cut slices horizontally the thickness you’d like your pieces to be.

• Restack slices if necessary; cut slices into strips the width you’d like your pieces to be by cutting down through slices.

• Stack a few strips at a time; cut crosswise into pieces. Repeat with remaining strips.

• Cut out stem from reserved top slice; discard. Cut remaining top slice into pieces.

Cutting Jalapeños

To cut jalapeño chiles, wear gloves to keep the invisible oils from burning your fingers and also inadvertently transferring the oils to other parts of your body that you touch.

• Cut chile lengthwise in half; remove the stem and seeds.

• Cut chile lengthwise into strips.

• Cut strips crosswise into pieces.

Chopping Cilantro

When chopping cilantro, you want mostly leaves, but you can chop a few stems as well. You can save the stems for another use, such as making Pesto.

Storing Salsa

Allow the flavors of the salsa to mingle before serving for the best flavor; an hour or two is all you need.

• Make just enough salsa at a time to use within a day or two for the freshest flavor and texture.



Variations

Bacon-Corn Salsa

Cut off the kernels from an ear of cooked corn. Stir corn and 4 to 6 slices crisply cooked and crumbled bacon into prepared salsa.

Easy Bruschetta

Top slices of toasted baguette with spoonfuls of prepared salsa. If you like, toss salsa with prepared olive tapenade before spooning onto baguette slices.

Mexican Pizza

Heat oven to 425°F. Spread your favorite 12-inch pizza crust with ½ cup refried beans. Drizzle with ½ cup canned red enchilada sauce. Sprinkle with ¾ cup shredded Mexican cheese. Bake about 15 minutes or until cheese is bubbly and melted. Top with ½ cup prepared salsa. Garnish with sour cream if desired.

Salsa Eggs

Top cooked eggs (hard-cooked, scrambled, fried or poached) with prepared salsa. Garnish with sliced avocado and sour cream if desired.

South-of-the-Border Gazpacho

In blender, place prepared salsa and ½ cup spicy tomato juice; cover and blend until desired consistency. If you prefer a thinner soup, stir in additional tomato juice. Serve immediately. 
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Hummus with Pita Chips

16 servings Prep Time: 10 Minutes Start to Finish: 25 Minutes


	Hummus

	1 can (19 oz) chick peas (garbanzo beans), drained, ¼ cup liquid reserved

	½ cup tahini

	¼ cup extra-virgin olive oil

	3 tablespoons fresh lemon juice

	2 cloves garlic, finely chopped

	1 teaspoon salt

	⅛ teaspoon pepper

	Chopped fresh parsley

	Pita Chips

	4 whole wheat pita (pocket) breads (6 inch)

	4 tablespoons extra-virgin olive oil

	½ teaspoon kosher (coarse) salt



1. In food processor or blender, place all hummus ingredients except parsley. Cover; blend on high speed, stopping blender occasionally to scrape down sides, until smooth. Spoon hummus into serving dish. Sprinkle with parsley.

2. Heat oven to 375°F. Brush both sides of each pita bread with 1 tablespoon oil. Cut each pita bread into 8 wedges; separate wedges to make 16 wedges for each pita bread. Place wedges on ungreased cookie sheets. Sprinkle with kosher salt.

3. Bake 10 to 12 minutes or until pita chips are crisp and lightly browned. Serve with hummus.

1 Serving (2 Tablespoons Hummus and 4 Pita Chips): Calories 190; Total Fat 12g (Saturated Fat 1.5g, Trans Fat 0g); Cholesterol 0mg; Sodium 350mg; Total Carbohydrate 17g (Dietary Fiber 3g); Protein 5g Exchanges: 1 Starch, ½ Vegetable, 2 Fat Carbohydrate Choices: 1


Techniques

Hummus is a thick Middle Eastern sauce typically served as a dip with pita chips. It’s loved not only for its simplicity and flavor, but also for being a plant-based protein-rich snack.

Ingredient Facts

• Tahini is a paste made from ground sesame seed. It can be found near the international ingredients in many grocery stores or in Middle Eastern markets.

• One-half cup sesame seed can be substituted for the tahini. The hummus just won’t be as smooth as if you’d used tahini.

• We call for extra-virgin olive oil for its extra fruity taste, which enhances the hummus’s flavor, but you can substitute regular olive oil if you prefer.

• You can use either Italian (flat-leaf) or curly parsley if you prefer. Use whatever you have on hand.

• Serve hummus with cut-up crisp veggies such as bell peppers, broccoli, cauliflower or sliced zucchini or summer squash instead of pita chips.

Peeling Garlic

• Pull clove away from the garlic bulb (head).

• Cut off stem end of clove.

• Lay the flat side of a wide chef’s knife on top of clove. Pound down on knife with fist to lightly smash the garlic (be careful not to touch sharp edge of knife).

• Remove and discard papery layers (which should be easy to remove from the smashed garlic).

• Finely chop or slice garlic as directed in recipe.

Chopping Parsley

• Hold parsley bunch at an angle on cutting board, with stems up off the board.

• Using a chef’s knife, cut away the majority of the stems from leaves.

• Chop the leaf portion of the parsley. (Cut just enough for use; save remaining parsley bunch for another use.) The stems can be used for the hummus or for guacamole, pesto or salsa. Or add to soups, stews or sauces. It can be frozen to have on hand for when you need it.

great hummus dippers

Serve hummus with cut-up crisp veggies such as bell peppers, broccoli, cauliflower or sliced zucchini or summer squash instead of pita chips.



Variations

Mediterranean Sandwiches

Rather than using the pita bread to make chips, use it for sandwiches instead. Cut pitas in half; open bread to form pockets. Spread 1 tablespoon hummus onto inside top and bottom of each pita half. Fill pita pockets with lettuce, sliced salami or cooked chicken, roasted bell peppers, pitted kalamata olives and crumbled feta cheese.

Pesto-Hummus Pasta

Prepare hummus as directed. Stir 2 to 3 tablespoons prepared pesto into ¼ cup prepared hummus. Toss with 4 cups hot cooked pasta. Sprinkle with 2 tablespoons chopped fresh basil or parsley and 2 teaspoons fresh lemon juice; toss again.

Spicy Black Bean Hummus

Prepare hummus as directed—except substitute 1 can (19 ounces) black beans for the chick peas and fresh lime juice for the lemon juice. Omit tahini and add 1 can (4.5 ounces) chopped green chiles (undrained) and ½ teaspoon ground cumin with the beans. Serve with pita chips or tortilla chips.

Sriracha–Roasted Bell Pepper Hummus

Prepare hummus as directed—except add ½ cup roasted red bell peppers (from a jar) and ½ to 1 teaspoon Sriracha sauce with the chick peas.

Sun-Dried Tomato Hummus

Prepare hummus as directed. Stir ¼ cup finely chopped drained sun-dried tomatoes in oil into the prepared hummus for a punch of flavor and color.
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BRIE IN PUFF PASTRY with Cranberry Sauce

12 servings Prep Time: 30 Minutes Start to Finish: 1 Hour 25 Minutes


	Cranberry Sauce*

	1 cup fresh cranberries

	6 tablespoons packed brown sugar

	1 tablespoon fresh orange juice

	½ teaspoon fresh grated orange zest

	Brie in Pastry

	1 tablespoon butter

	⅓ cup sliced almonds

	1 frozen puff pastry sheet (from 17.3-oz package), thawed

	1 round (14 to 15 oz) Brie cheese

	1 egg, beaten

	Assorted crackers or sliced fresh fruit, if desired



1. In 1-quart saucepan, stir cranberries, brown sugar and orange juice until well mixed. Heat to boiling, stirring frequently; reduce heat. Simmer uncovered 15 to 20 minutes, stirring frequently, until mixture thickens and cranberries are tender. Stir in orange zest; remove from heat.

2. In 8-inch skillet, melt butter over medium heat. Cook almonds in butter, stirring frequently, until golden brown; remove from heat.

3. Heat oven to 400°F. Spray cookie sheet with cooking spray. On lightly floured surface, roll pastry into 16x9-inch rectangle; cut out one 8½-inch round and one 7-inch round.

4. Remove paper from cheese; leave rind on if desired. Place cheese on center of 8½-inch pastry round. Spoon cranberry sauce and almonds over cheese. Bring pastry edge up and press around side of cheese. Brush top edge of pastry with egg. Place 7-inch pastry round on top, pressing around edge to seal. Brush top and side of pastry with egg. Cut decorations from remaining pastry and arrange on top; brush with egg. Place on cookie sheet.

5. Bake 20 to 25 minutes or until golden brown. Cool on cookie sheet on cooling rack 30 minutes before serving. Serve with crackers.

*1 cup purchased whole berry cranberry sauce can be substituted for the cranberry sauce.

1 Serving: Calories 270; Total Fat 19g (Saturated Fat 9g, Trans Fat 1g); Cholesterol 75mg; Sodium 270mg; Total Carbohydrate 17g (Dietary Fiber 0g); Protein 9g Exchanges: 1 Starch, 1 High-Fat Meat, 2 Fat Carbohydrate Choices: 1


Techniques

Brie is a soft cheese that comes with a white rind. The rind can be eaten or removed before using, depending on your preference.

Removing the Rind from Cheese

• Remove Brie from wrapper.

• Wrap in plastic wrap.

• Freeze 30 minutes to 3 hours or until cheese is firm.

• Using a chef’s knife, cut off a very thin slice from top and bottom of cheese to remove rind; discard rind.

• Cut thin slices from edge of cheese to remove rind; discard rind.

Choosing the Ooze

You can control how much the Brie oozes when cut into by how long you allow the cheese to cool after baking. If you like your cheese to be very runny, decrease the cooling time. If you want the Brie to hold its shape, let it cool longer than 30 minutes before serving.

Puff Pastry Know-How

• Look for puff pastry in the freezer section of your grocery store near the dessert or dough items. Thaw as directed on the package before using.

• Place thawed pastry on a lightly floured surface when rolling it to prevent the pastry from sticking.

• Use an 8½-inch-diameter plate or inverted bowl as a template for cutting a circle from the puff pastry.

• Use a small, sharp knife to cut the pastry.

• Brushing the pastry with beaten egg creates a shiny golden crust when baked and acts like glue to hold the pastry pieces together during baking.
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Place Brie on one pastry round. Spread cranberry sauce on Brie.
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Bring up pastry edge around Brie. Top with second pastry round.
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Brush pastry with beaten egg.
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Decorate wrapped pastry round with cutouts from remaining pastry. Brush with beaten egg.





Variations

Artichoke-Olive Brie

Prepare Brie as directed—except omit Cranberry Sauce, butter and almonds. In step 4, top Brie with ½ cup chopped marinated artichoke hearts (from 6-oz jar) and 2 tablespoons chopped pimento-stuffed or pitted kalamata olives before wrapping with puff pastry.

Balsamic Strawberry Brie

Prepare Brie as directed—except omit Cranberry Sauce. In step 4, top Brie with ¾ cup sliced fresh strawberries. Drizzle with 3 tablespoons balsamic vinegar. Sprinkle with almonds before wrapping cheese with puff pastry.

Fig and Walnut Brie

Prepare Brie as directed—except omit Cranberry Sauce and substitute chopped walnuts for the almonds. In step 4, spread Brie with ⅓ cup fig preserves. Top with walnuts before wrapping with puff pastry.

Pear, Raspberry and Bacon Brie

Prepare Brie as directed—except omit Cranberry Sauce, butter and almonds. In step 4, top Brie with 1 ripe pear, thinly sliced (overlapping the slices as necessary), ¾ cup fresh raspberries and 3 slices crisply cooked and crumbled bacon before wrapping with puff pastry.

Tomato-Basil Brie

Prepare Brie as directed—except omit Cranberry Sauce, butter and almonds. In step 4, top Brie with fresh basil leaves and thin tomato slices before wrapping with puff pastry.
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SALMON with Basil Pesto

10 servings Prep Time: 20 Minutes Start to Finish: 2 Hours 55 Minutes


	Salmon

	1¼ lb salmon fillet

	1 tablespoon fresh lemon juice

	1 tablespoon olive or vegetable oil

	¼ teaspoon seasoned salt

	¼ teaspoon coarsely ground pepper

	Basil Pesto

	2 cups firmly packed fresh basil leaves

	¾ cup grated Parmesan cheese

	½ cup olive or vegetable oil

	¼ cup pine nuts, toasted if desired

	3 cloves garlic, peeled

	Serve-Withs

	Lemon wedges or spirals, if desired

	Fresh basil leaves, if desired

	40 slices cocktail bread



1. Heat oven to 400°F. Spray shallow baking pan with cooking spray. Place salmon in pan. Brush with lemon juice and oil. Sprinkle with seasoned salt and pepper. Bake 15 to 20 minutes or until fish flakes easily with fork.

2. Remove salmon from pan. Cool about 15 minutes. Cover and refrigerate at least 2 hours but no longer than 24 hours.

3. Meanwhile, make basil pesto. In food processor or blender, place all ingredients. Cover and process on medium speed about 3 minutes, stopping occasionally to scrape down sides with rubber spatula, until smooth.

4. Place salmon, skin side down, on serving platter. (Carefully remove skin if desired.) Spoon 1 to 2 tablespoons pesto over salmon. Place remaining pesto in small serving bowl. Garnish salmon with basil leaves and lemon wedges. Serve with cocktail bread.

1 Serving (2 oz Salmon, 2 Tablespoons Pesto and 4 Slices Cocktail Bread): Calories 340; Total Fat 24g (Saturated Fat 4.5g, Trans Fat 0g); Cholesterol 40mg; Sodium 350mg; Total Carbohydrate 15g (Dietary Fiber 1g); Protein 17g Exchanges: 1 Starch, 2 Lean Meat, 3½ Fat Carbohydrate Choices: 1

Techniques

See Cooking Fish for how to tell when fish is done.


Making Pesto

Pesto is an uncooked sauce typically made with fresh basil, garlic, Parmesan cheese, olive oil and pine nuts. This easy sauce takes just minutes to make and adds a terrific flavor punch typically to pasta but can be used in lots of other ways as well (see below).

• Use just the leaves (no stems) of fresh basil, being sure to pack them firmly in the
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