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			Praise for America’s Test Kitchen Titles

			Selected as the Cookbook Award Winner of 2021 in the Health and Nutrition category

			International Association of Culinary Professionals (IACP) on The Complete Plant-Based Cookbook

			“An exhaustive but approachable primer for those looking for a ‘flexible’ diet. Chock-full of tips, you can dive into the science of plant-based cooking or just sit back and enjoy the 500 recipes.”

			Minneapolis Star Tribune on The Complete Plant-Based Cookbook

			“In this latest offering from the fertile minds at America’s Test Kitchen the recipes focus on savory baked goods. Pizzas, flatbreads, crackers, and stuffed breads all shine here…Introductory essays for each recipe give background information and tips for making things come out perfectly.”

			Booklist (starred review) on The Savory Baker

			“A mood board for one’s food board is served up in this excellent guide…This has instant classic written all over it.”

			Publishers Weekly (starred review) on Boards: Stylish Spreads for Casual Gatherings

			“Reassuringly hefty and comprehensive, The Complete Autumn and Winter Cookbook by America’s Test Kitchen has you covered with a seemingly endless array of seasonal fare…This overstuffed compendium is guaranteed to warm you from the inside out.”

			NPR on The Complete Autumn and Winter Cookbook

			“Here are the words just about any vegan would be happy to read: ‘Why This Recipe Works.’ Fans of America’s Test Kitchen are used to seeing the phrase, and now it applies to the growing collection of plant-based creations in Vegan for Everybody.”

			The Washington Post on Vegan for Everybody

			Selected as the Cookbook Award Winner of 2021 in the General category

			International Association of Culinary Professionals (IACP) on Meat Illustrated

			“Another flawless entry in the America’s Test Kitchen canon, Bowls guides readers of all culinary skill levels in composing one-bowl meals from a variety of cuisines.”

			BuzzFeed Books on Bowls

			Selected as the Cookbook Award Winner of 2021 in the Single Subject Category

			International Association of Culinary Professionals (IACP) on Foolproof Fish

			“The book’s depth, breadth, and practicality makes it a must-have for seafood lovers.”

			Publishers Weekly (starred review) on Foolproof Fish

			“The Perfect Cookie…is, in a word, perfect. This is an important and substantial cookbook…If you love cookies, but have been a tad shy to bake on your own, all your fears will be dissipated. This is one book you can use for years with magnificently happy results.”

			Huffpost on The Perfect Cookie

			“The book offers an impressive education for curious cake makers, new and experienced alike. A summation of 25 years of cake making at ATK, there are cakes for every taste.”

			The Wall Street Journal on The Perfect Cake

			“The go-to gift book for newlyweds, small families, or empty nesters.”

			Orlando Sentinel on The Complete Cooking for Two Cookbook

			“If you’re one of the 30 million Americans with diabetes, The Complete Diabetes Cookbook by America’s Test Kitchen belongs on your kitchen shelf.”

			Parade.com on The Complete Diabetes Cookbook

			“True to its name, this smart and endlessly enlightening cookbook is about as definitive as it’s possible to get in the modern vegetarian realm.”

			Men’s Journal on The Complete Vegetarian Cookbook
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			welcome to cook’s country

			 

			“This is my invariable advice to people: Learn how to cook—try new recipes, learn from your mistakes, be fearless, and, above all, have fun.”

			This encouraging sentiment expressed by Julia Child is as true today for us at Cook’s Country as it was when she first offered the philosophy to budding cooks stretching their skills beyond a few trusted recipes made with familiar ingredients. The call to “try new recipes” invites you to consider the many influences in a single dish and to eventually make the dish your own.

			Peek into a pot of the American classic gumbo, for instance, and you’ll see vestiges of the many groups who have settled in New Orleans. The base, a roux, arrived with the French; smoked sausage was brought by Germans and Acadians (from northeastern Canada); the okra came from Africa (as does its name: Gombo is the West African word for okra), and ground sassafras (filé powder) was used by Native Americans. Many Louisiana natives fondly remember waking up to the smell of cooking roux, which Mom would stir for hours over low heat until it was chocolate-colored. Aromatic vegetables were added, then homemade stock, and finally, the meat: Poultry, sausage, game, and seafood are all traditional, depending upon her taste preferences.

			Or consider the nuances of pizza beyond the boundaries of New York and Chicago. Connie Piccinato created Detroit-style pizza by adapting a classic formula with locally produced brick cheese to satisfy a craving for the pies of her youth, while St. Louis–style pizza is made without yeast, has a wafer-thin crust, and gets a flavorful lift from another regional ingredient—Provel cheese. Here, the ingredients available to the cook are what give the dish character.

			How closely do these Americanized versions resemble the original dishes brought to this country by first-generation immigrants? Not much. But adaptations of home-cooking, family histories, and immigrant tastes paint a rich and broad portrait of the American culinary landscape. From coast to coast, to the city and the country, through the suburbs, and down back roads, they tell us something hopeful about American cooking today.

			It is true that fewer and fewer of us live as adults in the same town where we were born and raised. We are a mobile, peripatetic people. As each generation reaches farther afield, its tether to its roots frays a little. We pass on fewer traditions. We carry less of our history into the future. Our children know little about our own childhoods.

			It is also true that all this moving from house to house and city to city encourages us to connect with new traditions. We exchange ideas with our neighbors and mix some of their way of doing things with ours. We learn to appreciate bold tastes and alluring aromas. Our family favorites grow beyond the borders of our old neighborhoods and our way of doing things.

			Consider the young woman who moves from the Carolina Lowcountry to New York and longs for the taste of her grandmother’s shrimp gravy. She samples recipes for shrimp and grits in restaurants, but fancy creations just don’t compare to the comforting dish of tender shrimp, silky sauce, and creamy grits she remembers from childhood. She sends up a flare for the family recipe, then adapts it according to the ingredients she can source in her new hometown. She gets the taste just right and shares the recipe with new friends. Soon, one of the friends is inspired to make the dish her own, too. To honor the origin story of the dish, she places a special order for stone-ground grits from a miller of heirloom grains located near the Sea Islands of Carolina. She makes the dish her own. When asked about her recipe, the cook tells the story behind her version. It is a tribute to the original, she says.
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			This action captures something special about American food: Traditional dishes that are ethnically and regionally diverse are evolving, and that encourages a return to the simple pleasures of the table and inspires cooking with love. Here, at Cook’s Country, we celebrate them all. We look at rural foods, from Lowcountry grits to high desert tacos. We look at city foods, from New Orleans gumbo to New York cheesecake. We search high, low, and in between for recipes from every community in the country, the old ones and the new, from centuries-old switchel to modern-day monkey bread. And we also share the history of these dishes, offering inspiration from the people behind the recipes, the “cooks of the country”—from Native farmers and Mexican tamale vendors to Italian fishermen, Chinese noodle makers, and Southern pitmasters.

			It’s been 15 years since Cook’s Country presented its first recipe. Since then, our hard-working crew of test cooks, editors, and instructors have carried on the mission to find these recipes and work hard to perfect them. We look for ways to refine the ingredients and techniques to jibe with contemporary cooking habits, while zealously maintaining the integrity and spirit of the originals. It can take weeks of experimentation, tinkering with seasoning amounts and cooking times until we get things just right. And we don’t stop there. These recipes inspire brand-new ideas for simple, straightforward, easy meals that mix time-tested knowledge with fresh discoveries.

			Our goal is to produce recipes that are easy, clear, and rewarding enough that you’ll want to make them too. We work to clarify concepts, streamline processes, and shorten the distance from hunger pang to dinner time. Over the past 16 seasons, we’ve been proud to share thousands of recipes with you. And as we work into our second decade, we’ve added to our cast of characters. These new faces, in our test kitchen and on our TV show and website, represent a whole new set of cooking traditions to explore.

			It can take us weeks, or maybe months, to produce even a simple, two-step recipe. But it’s worth it. Because by getting these dishes from our kitchens to your table, we believe we’re helping to preserve, and expand, our shared American recipe book.

			It’s a big country, Cook’s Country, and there’s no better time to celebrate America’s incredibly rich, incredibly broad, and incredibly deep cooking traditions. There’s plenty of room in the kitchen, no matter where you’re from.

			Welcome home. Now, grab an apron. Let’s cook.

			Toni Tipton-Martin

			Editor in Chief

			Cook’s Country magazine
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			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 Country and Cook’s Illustrated magazines and is the workday destination for more than 60 test cooks, editors, and cookware specialists. The test kitchen tests recipes over and over again until we understand how and why they work and until we arrive at the best version.

			Cook’s Country celebrates cooking in America. Our mission is to seek out America’s best cooking ideas and create easy-to-follow recipes for bringing people together.
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			Bridget Lancaster and Julia Collin Davison are the hosts of the show and have the answers to the questions you might ask. It’s the job of our chefs, Morgan Bolling, Lawman Johnson, Ashley Moore, and Christie Morrison, to demonstrate our recipes, and Bryan Roof travels the country to talk to the cooks behind the recipes. Editor in Chief Toni Tipton-Martin gives viewers historical and cultural context for our recipes. Jack Bishop shares helpful information about ingredients such as canned tomatoes, eggplant, and jarred peppers, while Adam Ried reveals the test kitchen’s top choices for equipment, including bench scrapers, serrated bread knives, and spray mops.

			Although only a handful of cooks appear on the television show, dozens more worked to make the show a reality. Executive Producer Kaitlin Keleher conceived and developed each episode along with Supervising Producer Caroline Rickert with support from Director of Production Diane Knox. Additional support came from Associate Producers TJ Johnson and Alex Curran-Cardarelli and Production Coordinator Jennifer Cuciti. Special thanks to Director Herb Sevush and Director of Photography Dan Anderson.
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			Along with the on-air crew, Director of Culinary Production Erin McMurrer and Culinary Producers Morgan Bolling, Alli Berkey, Christie Morrison, and Janette Zepeda helped plan and organize the 18 television episodes shot in November 2022 and ran the “back kitchen,” cooking all the food that appeared on camera. Carolyn Grillo, Chase Brightwell, Sawyer Phillips, Valerie Sizhe Li, Sarah Sandler, and Kate Shannon organized the ingredient and equipment segments. Additional editorial support came from Scott Kathan, Megan Ginsberg, Matthew Fairman, and Jessica Rudolph.

			During filming, chefs Grier Hickman, Jami Samuelson-Kopec, Sāsha Coleman, Lee Tan, and Dee Townes cooked all the food needed on set. Food stylists Ashley Moore and Janette Zepeda were responsible for ensuring all the food looked beautiful. Culinary Assistants Mel Velasco, Brett Koslowsky, and Yesenia Grant helped coordinate the kitchen with the television set by readying props, equipment, and food. Assistant Test Kitchen Director Alexxa Benson, Test Kitchen Shopping and Receiving Lead Heather Tolmie, Senior Kitchen Operations Assistant Crispin Lopez, Kitchen Operations Freelancer Meridith Lesogor, and Kitchen Operations Assistants Christopher Miller, Ethan Rogers, and Gordy Smythe were charged with making sure all the ingredients and kitchen equipment we needed were on hand.

			We also appreciate the hard work of the television crew including Mikaela Bloomberg, Fletcher Burns, Kelly Cronin, Mike Duca, Eric Fisher, Rose Fortuna, Eric Goddard, Lee Halloway, Brian Henderson, Amanda Hennessy, Samantha Hills, Francis Lemento, Harlem Logan, Lana Marks, Jay Maurer, Butch McCarthy, Chris Mullen, Michael Needleman, Anthony Phelps, Zach Robbins, Steve Sherrick, Chris Stavre, Michael Stone, Jennifer Tawa, and Amanda Wayman. Erik Frietas, Steve Klise, Will Rogan, and Matthew Young supported our On the Road shoots. Jason Bowen, Kurt Burgeron, Julie Cameron, Owen Cooper, Melissa Cooperman, Ryan Doris, Kellon Haynes, Zack Heyman, Andrew Hobbs, Cameron Keiber, and Travis Scott supported our remote shoot.
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			Additional thanks to our Editors, Steven Huffaker, Pete Hyzak, Hamilton Jones, Sean Sandefur, and Herb Sevush; our Director of Post Production, Chen Margolis; Assistant Editors Caroline Barry and Ruthie LaMay; and Post-Production Coordinator Julia Wu Saukkonen. Anne Howard assisted with all the historical and photography research. Special thanks to Julia Collin Davison, Ian Davison, and Marta Win Davison. We also would like to thank Judy Barlow at American Public Television, which presents the show. Kohler and Valley Fig Growers sponsored the show, and we thank them for their support. We also thank Sara Domville for serving our sponsors.
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			as good as grandma’s
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					Old-Fashioned Chicken Noodle Soup

				
			
			Old-Fashioned Chicken Noodle Soup

			Why This Recipe Works There’s nothing more comforting when you’re feeling under the weather than a warm bowl of chicken noodle soup. This easy recipe is deeply flavorful and starts by browning bone-in chicken parts then simmering them in store-bought chicken broth, which created an intensely savory base. A standard mix of onion, celery, and carrot simmered with the chicken enhanced the broth’s richness. Though egg noodles are common in homemade chicken noodle soup, we preferred spaghetti broken into bite-size pieces that cooked right in the soup. The final product gave a nostalgic nod to canned versions but had loads more flavor.

			SERVES 4 TO 6

			If you prefer, 4 ounces (2 cups) of egg noodles can be substituted for the spaghetti. Fresh dill can be substituted for the parsley.

			
				1½ pounds bone-in chicken breasts and/or thighs, trimmed

				½ teaspoon table salt, divided

				¼ teaspoon pepper

				1 tablespoon vegetable oil

				8 cups chicken broth

				1 onion, chopped

				1 carrot, peeled and cut into ½-inch pieces

				1 celery rib, cut into ½-inch pieces

				2 sprigs fresh thyme

				1 bay leaf

				5 ounces spaghetti, broken into 1-inch pieces (1½ cups)

				1 tablespoon minced fresh parsley

			

			1. Pat chicken dry with paper towels and sprinkle with ¼ teaspoon salt and pepper. Heat oil in Dutch oven over medium-high heat until shimmering. Cook chicken until well browned all over, 8 to 10 minutes.

			2. Add broth, onion, carrot, celery, thyme sprigs, bay leaf, and remaining ¼ teaspoon salt, scraping up any browned bits. Bring to boil, cover, and reduce heat to low. Simmer until breasts register 160 degrees and/or thighs register at least 175 degrees, 14 to 17 minutes.

			3. Remove pot from heat; discard thyme sprigs and bay leaf. Transfer chicken to plate and let cool slightly. Using 2 forks, shred chicken into bite-size pieces; discard skin and bones.

			4. Return soup to boil over medium-high heat and add pasta. Cook, uncovered, until pasta is tender, 9 to 11 minutes, stirring often. Add chicken and parsley and cook until chicken is warmed through, about 2 minutes. Season with salt and pepper to taste. Serve.

			
				The American Table: Campbell’s Noodle with Chicken Soup

				Time was, radio advertisements weren’t prerecorded interruptions; rather, a host would simply take a moment out of the show to read some copy prepared by the sponsor. What could go wrong? A misreading of the product name, that’s what. So it went in 1938, when a radio host misread his script touting “Campbell’s Noodle with Chicken Soup,” instead calling it “Chicken Noodle Soup.” Campbell’s wasn’t happy, but consumers loved the catchy name: Thousands thought this was a new product and soon started asking for it at local grocers. What could have been a disaster quickly became a boon—rather than fight the tide, Campbell’s changed the product name and the packaging, and sales took off. Today, Campbell’s sells nearly 200 million cans of the stuff each year, and its iconic label remains one of the most recognizable in American supermarkets. And while the name may have changed, the company’s slogan has remained the same since the product was introduced in 1934: “M’m! M’m! Good!”
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					Slow-Cooker Chicken Stock

				
			
			Slow-Cooker Chicken Stock

			Why This Recipe Works Homemade stock tastes a lot better than even the best store-bought broths. While it’s not complicated to make, it does require some babysitting on the stovetop, so instead, we turned to our slow cooker. We piled vegetables and leftover cooked chicken bones in cold water, added seasonings, and set it on high. The slow cooker prevented evaporation, so the bones remained submerged, which is often a challenge with stovetop stock recipes. Refrigerating the strained stock allowed the fat to rise to the top and solidify, making it easy to discard. This rich, savory stock is remarkably easy—and thrifty too.

			MAKES ABOUT 3 QUARTS

			This stock is great to use in any of our recipes calling for chicken broth. You can freeze chicken carcasses one at a time until you have the 2½ pounds needed for this recipe; three to four rotisserie chicken carcasses or one 6-pound roaster carcass will weigh about 2½ pounds. This recipe was developed using bones from cooked chicken.

			
				3 quarts water

				2½ pounds roasted chicken bones

				1 onion, chopped

				2 carrots, peeled and cut into 1-inch chunks

				2 celery ribs, chopped

				1 teaspoon black peppercorns

				1 teaspoon table salt

				1 bay leaf

			

			1. Place all ingredients in slow cooker. Cover and cook on high for 8 to 10 hours.

			2. Let stock cool slightly, then strain through fine-mesh strainer set over large bowl. Use immediately or let cool completely, then refrigerate until cold. (When cold, surface fat will solidify and can be easily removed with spoon. Stock will keep, refrigerated, for up to 5 days, or frozen for up to 2 months.)

			
				Celery

				Buy loose celery heads, not bagged celery heads (with clipped leaves) or bagged celery hearts. Loose celery heads tend to be fuller and fresher. Look for glossy green stalks without brown edges or yellowing leaves. Revive limp celery stalks by cutting off about 1 inch from both ends and submerging the stalks in a bowl of ice water for 30 minutes. The best way to store celery is to wrap it in foil and store it in the refrigerator. It will keep for several weeks.
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				Carrots

				Buy fresh carrots with greens attached for the best flavor. If buying bagged carrots, check that they are evenly sized and firm (they shouldn’t bend). Don’t buy extra-large carrots, which are often woody and bitter. To prevent shriveling, store carrots in the crisper drawer in a partially open zipper-lock bag or in their original plastic bag. Before storing green-topped carrots, remove and discard the greens or the carrots will become limp. Both bagged and fresh carrots will keep for several weeks.
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				Stock Storage

				Frozen homemade chicken stock lasts for up to two months. Freeze small and medium amounts in ice cube trays or muffin tins; once frozen, pop out the stock blocks and keep them in zipper-lock bags for easy access when making pan sauces or gravy. Freeze larger amounts in plastic quart containers or zipper-lock bags, which are easy to stack in crowded freezers.

				
					
						[image: ]
					

				

			

			
			
				
					[image: ]
				

				
					Chicken and Pastry

				
			
			Chicken and Pastry

			Why This Recipe Works We first ate “Chicken and Pastry” at Red’s Little Schoolhouse in Grady, Alabama. It features tender shreds of chicken and chewy bites of pastry in an ultrasavory stock. To prepare a flavorful base, we browned chicken thighs before pouring in store-bought broth and water. We opted for bone-in thighs over lean breasts because they stayed tender. For the soup’s trademark pastry dumplings, we took a cue from Edna Lewis’s recipe and cut the dough into diamond shapes to give this homey dish a touch of style. Once stirred in and simmered, the pastry became tender and its starch thickened the soup, making it rich and velvety.

			SERVES 4 TO 6

			Keep the root ends of the onion halves intact so the petals don’t separate during cooking and the onion is easy to remove from the pot.

			
				1½ cups (7½ ounces) all-purpose flour

				2 teaspoons baking powder

				½ teaspoon table salt

				1 teaspoon pepper, divided

				½ cup milk

				2 tablespoons unsalted butter, melted, plus 1 tablespoon unsalted butter

				2 pounds bone-in chicken thighs, trimmed

				4 cups chicken broth

				1 cup water

				1 onion, peeled and halved through root end

				1 celery rib, halved crosswise

			

			1. Combine flour, baking powder, salt, and ½ teaspoon pepper in large bowl. Combine milk and melted butter in second bowl (butter may form clumps). Using rubber spatula, stir milk mixture into flour mixture until just incorporated. Turn dough out onto lightly floured counter and knead until no flour streaks remain, about 1 minute. Return dough to large bowl, cover with plastic wrap, and set aside.

			2. Pat chicken dry with paper towels and sprinkle with remaining ½ teaspoon pepper. Melt remaining 1 tablespoon butter in Dutch oven over medium-high heat. Add chicken, skin side down, and cook until golden brown, 3 to 5 minutes. Flip chicken and continue to cook until golden brown on second side, 3 to 5 minutes longer.

			3. Add broth and water, scraping up any browned bits. Nestle onion and celery into pot and bring to boil. Reduce heat to low, cover, and simmer for 25 minutes.

			4. Meanwhile, roll dough into 12-inch square, about ⅛ inch thick. Using pizza cutter or knife, cut dough lengthwise into 1-inch-wide strips, then cut diagonally into 1-inch-wide strips to form diamonds (pieces around edges will not be diamonds; this is OK).

			5. Remove pot from heat. Transfer chicken to plate and let cool slightly. Discard onion and celery. Return broth to boil over medium-high heat and add pastry. Reduce heat to low, cover, and simmer, stirring occasionally, until pastry is tender and puffed, about 15 minutes. While pastry cooks, shred chicken into bite-size pieces, discarding skin and bones.

			6. Stir chicken into stew and cook, uncovered, until warmed through and stew has thickened slightly, 2 to 4 minutes. Season with salt and pepper to taste. Serve.

			
				The American Table: Southern Cooking with Style
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				A descendant of formerly enslaved people, Edna Lewis grew up on a subsistence farm in rural Virginia and had made a life as a farmer, a seamstress, and a celebrated New York City chef before legendary cookbook editor Judith Jones convinced her to compile her recipes and share her wisdom. That book, The Taste of Country Cooking (1976), became a cornerstone of the American cookbook shelf; Julia Child, Alice Waters, and Craig Claiborne praised its pure recipes and intimate tone.

				At Café Nicholson in New York, where she cooked in the 1950s, Lewis was known for comforting meals (roast chicken was a specialty) presented with a chic flourish (cheese soufflé on the side). It was this sense of style that inspired her to cut her dumplings into diamond shapes, as we do in our Chicken and Pastry; it’s a bit of elegance in a dish whose mission is to deliver deep homespun flavor.

				Edna Lewis died in 2006, having emphatically accomplished the goal she articulated to the New York Times in 1989: “As a child in Virginia, I thought all food tasted delicious. After growing up, I didn’t think food tasted the same, so it has been my lifelong effort to try and recapture those good flavors of the past.”
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					Classic Tomato Soup

				
			
			Classic Tomato Soup

			Why This Recipe Works We were shocked that the key to a satiny, well-balanced classic tomato soup turned out to be just ½ teaspoon of baking soda, which also helped neutralize the metallic taste and acidity of the canned tomatoes. To enhance the tomatoes’ complexity, we browned most of them in a Dutch oven to concentrate their flavor—and saved some to add at the end of cooking to keep the soup fresh. We were tempted to add a variety of classic seasonings—but found that they made the soup taste like marinara sauce. Tasters were most satisfied with a single bay leaf, chicken broth, and the richness of heavy cream.

			SERVES 6 TO 8

			Use unseasoned canned tomatoes.

			
				2 (28-ounce) cans diced tomatoes

				¾ cup low-sodium chicken broth

				3 tablespoons unsalted butter

				1 onion, chopped

				1 bay leaf

				1 teaspoon brown sugar

				2 tablespoons tomato paste

				2 tablespoons all-purpose flour

				½ teaspoon baking soda

				½ teaspoon table salt

				½ cup heavy cream

			

			1. Drain tomatoes in colander set over large bowl, pressing lightly to release juices. Transfer tomato juice and chicken broth to large measuring cup (mixture should measure about 4 cups); reserve.

			2. Melt butter in Dutch oven over medium heat. Add onion and cook until softened, about 5 minutes. Add two-thirds of drained tomatoes, bay leaf, and brown sugar and cook, stirring occasionally, until tomatoes begin to brown, about 15 minutes.

			3. Add tomato paste and flour to pot and cook, stirring frequently, until paste begins to darken, 1 to 2 minutes. Slowly stir in reserved tomato juice–broth mixture, remaining tomatoes, baking soda, and salt and bring to boil. Reduce heat to medium-low and simmer until slightly thickened, about 5 minutes. Remove from heat.

			4. Discard bay leaf. Puree soup in batches. Return pureed soup to pot and stir in cream. Season with salt and pepper to taste. Serve. (Soup can be refrigerated for 3 days.)

			
				Are You Kidding Me?

				You can use it to brush your teeth, scrub your counters, or make your refrigerator smell better. Still, we were shocked at the difference that a mere ½ teaspoon of baking soda made in our Classic Tomato Soup. It neutralized some of the acid in the tomatoes for a perfect sweet-tart balance. And its sodium ions weakened the pectin in the cells of the tomatoes, allowing them to puree into a silken soup.
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				Bay Leaves

				Bay leaves are a standard addition to soups, stews, and bean dishes. We prefer dried bay leaves to fresh; they work just as well in long-cooked recipes, are cheaper, and will keep for months in the freezer. We prefer Turkish bay leaves to those from California. The California bay leaf has a medicinal and potent flavor, like something you’d put in a cough drop. The Turkish bay leaf has a mild, green, and slightly clove-like flavor.
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					Best Potluck Macaroni and Cheese

				
			
			Best Potluck Macaroni and Cheese

			Why This Recipe Works We can thank James Hemings, the enslaved French-trained chef of Thomas Jefferson, for helping to make macaroni and cheese so popular today. Early recipes consisted of pasta, cheese, and butter but Hemings’ version included cream turning it into a rich baked casserole that was served at the White House. Our Best Potluck Macaroni and Cheese follows the creamy tradition incorporating evaporated milk and American cheese; the stabilizers in these ingredients kept the sauce from breaking, so it emerged from the oven satiny smooth.

			SERVES 8 TO 10

			Block American cheese from the deli counter is best here, as prewrapped singles result in a drier macaroni and cheese.

			
				4 slices hearty white sandwich bread, torn into quarters

				4 tablespoons unsalted butter, melted, plus 4 tablespoons unsalted butter

				¼ cup grated Parmesan cheese

				1 pound elbow macaroni

				2 teaspoons table salt, plus salt for cooking pasta

				5 tablespoons all-purpose flour

				3 (12-ounce) cans evaporated milk

				2 teaspoons hot sauce

				1 teaspoon dry mustard

				⅛ teaspoon ground nutmeg

				8 ounces extra-sharp cheddar cheese, shredded (2 cups)

				5 ounces American cheese, shredded (1¼ cups)

				3 ounces Monterey Jack cheese, shredded (¾ cup)

			

			1. Adjust oven rack to middle position and heat oven to 350 degrees. Pulse bread, melted butter, and Parmesan in food processor until ground to coarse crumbs, about 8 pulses. Transfer to bowl.

			2. Bring 4 quarts water to boil in large pot. Add macaroni and 1 tablespoon salt and cook, stirring often, until just al dente, about 6 minutes. Reserve ½ cup macaroni cooking water, then drain and rinse macaroni in colander under cold running water. Set aside.

			3. Melt remaining 4 tablespoons butter in now-empty pot over medium-high heat. Stir in flour and cook, stirring constantly, until mixture turns light brown, about 1 minute. Slowly whisk in evaporated milk, hot sauce, mustard, nutmeg, and 2 teaspoons salt and cook until mixture begins to simmer and is slightly thickened, about 4 minutes. Off heat, whisk in cheeses and reserved cooking water until cheese melts. Stir in macaroni until completely coated.

			4. Transfer mixture to 13 by 9-inch baking dish and top evenly with bread-crumb mixture. Bake until cheese is bubbling around edges and top is golden brown, 20 to 25 minutes. Let sit for 5 to 10 minutes before serving.

			To Make Ahead The macaroni and cheese can be made in advance through step 3. Increase amount of reserved macaroni cooking water to 1 cup. Scrape mixture into 13 by 9-inch baking dish, cool, lay plastic wrap directly on surface of pasta, and refrigerate for up to 1 day. Bread-crumb mixture may be refrigerated for up to 2 days. When ready to bake, remove plastic, cover with aluminum foil, and bake for 30 minutes. Uncover, sprinkle bread crumbs over top, and bake until topping is golden brown, about 20 minutes longer. Let sit before serving.

			
				Keeping It Together

				Using already stabilized ingredients like American cheese and evaporated milk ensures that this cheesy sauce doesn’t break in the oven.
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					Pimento Mac and Cheese

				
			
			Pimento Mac and Cheese

			Why This Recipe Works Pimento cheese is an American favorite, especially in the South, but it’s often relegated to sandwiches or crackers. To expand its range, we aimed to add it to macaroni and cheese. Folding store-bought pimento cheese into our macaroni and cheese recipe resulted in a broken sauce. Instead, we made a flavored béchamel, a thickened milk sauce, to help us control the amount of fat in the sauce and prevent breaking. Adding the cheese to the sauce before adding the macaroni also reduced the risk of it breaking. For a flavor punch, we turned to pungent dry mustard, savory Worcestershire sauce, black pepper, and hot sauce. For color, we relied on a cup of minced ruby-red pimentos.

			SERVES 8 TO 10

			We developed this recipe with Frank’s RedHot Original Cayenne Pepper Sauce. Creamette makes our favorite elbow macaroni.

			
				1 pound elbow macaroni

				½ teaspoon table salt, plus salt for cooking pasta

				¾ teaspoon pepper

				3 tablespoons unsalted butter

				2 tablespoons all-purpose flour

				1 tablespoon dry mustard

				2 cups whole milk

				2 cups heavy cream

				1 pound extra-sharp cheddar cheese, shredded (4 cups)

				2 ounces cream cheese

				2 tablespoons hot sauce

				1 tablespoon Worcestershire sauce

				3 (4-ounce) jars pimentos, drained, patted dry, and minced

			

			1. Adjust oven rack to upper-middle position and heat oven to 375 degrees. Bring 4 quarts water to boil in Dutch oven. Add macaroni and 1 tablespoon salt and cook for 5 minutes. Drain macaroni; set aside.

			2. Add butter to now-empty pot and melt over medium-high heat. Stir in flour, mustard, pepper, and salt and cook until mixture is fragrant and bubbling, about 30 seconds. Slowly whisk in milk and cream and bring to boil. Reduce heat to medium-low and simmer until sauce is thick enough to coat back of spoon, about 2 minutes, whisking frequently.

			3. Remove pot from heat. Add 3 cups cheddar, cream cheese, hot sauce, and Worcestershire to sauce and whisk until cheese is melted. Add pimentos and macaroni and stir until macaroni is thoroughly coated in sauce. Transfer to 13 by 9-inch baking dish and sprinkle with remaining 1 cup cheddar. Bake until edges are lightly browned and filling is bubbling, 18 to 20 minutes. Let rest for 20 minutes. Serve.

			To Make Ahead Fully assembled casserole can be wrapped tightly in plastic wrap and refrigerated for up to 24 hours. When ready to serve, remove plastic and bake until heated through, 40 to 45 minutes.

			
				The Trouble with Aged Cheese 

				Aged cheeses such as cheddar are notoriously difficult to melt smoothly. That’s because the aging process causes the cheese to lose a lot of water, which allows its protein clusters to move closer together and form stronger bonds. Cheddar also contains a lot of fat. This fat can melt long before the protein begins to flow, resulting in a separation of the fat and protein—a greasy, messy problem known as “breaking.” Our recipe minimizes breaking by stabilizing the cheddar with flour. The starch in the flour coats the protein clusters, preventing them from coming apart and releasing droplets of fat as they melt.

			

			
				What’s a Pimento?

				Though they look a lot like jarred roasted red peppers, jarred pimentos are made from a heart-shaped variety of red pepper that is slightly sweeter than a red bell pepper. In addition to being jarred or canned in an acidic brine, pimentos are stuffed into pitted green olives or dried and finely ground to make paprika.
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					Macaroni and Cheese with Tomatoes

				
			
			Macaroni and Cheese with Tomatoes

			Why This Recipe Works To pack our mac and cheese with bright tomato flavor, we discovered that undercooking the pasta and adding petite canned diced tomatoes with their juices to the drained macaroni allowed the macaroni to soak up more of the tomato flavor. Returning the pasta to the heat afterward allowed the noodles to absorb some of the tomato juice. Finally, to avoid a curdled sauce, we added fat in the form of half-and-half (cut with some chicken broth) and a mix of sharp and mild cheddar cheeses.

			SERVES 8 TO 10

			Let the finished dish rest for 10 to 15 minutes before you serve it; otherwise, it will be soupy.

			
				1 pound elbow macaroni

				1 teaspoon table salt, plus salt for cooking pasta

				1 (28-ounce) can petite diced tomatoes

				6 tablespoons unsalted butter

				½ cup all-purpose flour

				¼ teaspoon cayenne pepper

				4 cups half-and-half

				1 cup chicken broth

				1 pound mild cheddar cheese, shredded (4 cups)

				8 ounces sharp cheddar cheese, shredded (2 cups)

				1 teaspoon pepper

			

			1. Adjust oven rack to middle position and heat oven to 400 degrees. Bring 4 quarts water to boil in large Dutch oven. Add macaroni and 1 tablespoon salt and cook, stirring often, until just al dente, about 6 minutes. Drain pasta and return to pot. Pour diced tomatoes with their juices over pasta and stir to coat. Cook over medium-high heat, stirring occasionally, until most of liquid is absorbed, about 5 minutes. Set aside.

			2. Meanwhile, melt butter in medium saucepan over medium heat. Stir in flour and cayenne and cook until golden, about 1 minute. Slowly whisk in half-and-half and broth until smooth. Bring to boil, reduce heat to medium, and simmer, stirring occasionally, until mixture is slightly thickened, about 15 minutes. Off heat, whisk in cheeses, 1 teaspoon salt, and pepper until cheeses melt. Pour sauce over macaroni and stir to combine.

			3. Scrape mixture into 13 by 9-inch baking dish set in rimmed baking sheet and bake until top begins to brown, 15 to 20 minutes. Let sit for 10 to 15 minutes before serving.

			To Make Ahead The macaroni and cheese can be made in advance through step 2. Scrape mixture into 13 by 9-inch baking dish, cool, lay plastic wrap directly on surface of pasta, and refrigerate for up to 2 days. When ready to bake, remove plastic, cover with aluminum foil, and bake for 30 minutes. Uncover and bake until top is golden brown, about 15 minutes. Let sit for 10 to 15 minutes before serving.

			
				An Automat Classic

				Home cooks have long put their stamp on plain-Jane macaroni and cheese, stirring in such items as hot dogs or diced ham and peas. One appealing, old-fashioned variation, however, is practically endangered: baked macaroni and cheese with tomatoes. The genius in the recipe is that the bright acid of the tomato cuts the richness of the cheese. Today, people of a certain age remember tomato mac and cheese fondly from Horn and Hardart’s automats.

				Automats started in Germany in 1896 as a way to quickly feed hundreds of thousands of workers during their lunch hour. The idea was very much like a vending machine. Rather than ordering their meals through a server, patrons would drop coins into a slot to open a glass door in front of a compartment holding a menu item. Frank Hardart brought back the automat idea after a visit to Germany. Hardart, along with his partner, Joseph B. Horn, hired an engineer to further simplify the German system so they could transform their traditional lunch counter into an automat in 1902.

				As for one of their most popular menu items, macaroni and cheese with tomatoes, most of us have never heard of it, much less tasted it. Automats may be a thing of the past, but a good recipe for macaroni and cheese shouldn’t be.
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					Creamy Cheese Grits

				
			
			Creamy Cheese Grits

			Why This Recipe Works Grits are a Southern staple, but their appeal can be lost in bland, gluey incarnations. To take this down-home dish from dull to delicious, we needed to work on both texture and flavor. Replacing some of the cooking water with milk gave a creamy sweetness to the unadorned grits. As for the cheese, we found that a combination of Monterey Jack and sharp cheddar lent both smoothness and pronounced cheesy flavor. To give the dish more depth, we sautéed scallion whites and added real pureed corn for an extra boost of corn flavor.

			SERVES 4 TO 6

			The grits are ready when they are mostly creamy but still retain a little bite. If the grits get too thick, whisk in a little water. If you are using frozen corn, thaw it first.

			
				½ cup fresh or frozen corn kernels

				3½ cups water, divided

				4 tablespoons unsalted butter, divided

				4 scallions, white parts minced, green parts sliced thin

				1 cup milk

				½ teaspoon hot sauce

				½ teaspoon table salt

				½ teaspoon pepper

				1 cup old-fashioned grits

				4 ounces Monterey Jack cheese, shredded (1 cup)

				4 ounces sharp cheddar cheese, shredded (1 cup)

			

			1. Puree corn and ¼ cup water in blender until smooth, about 1 minute; set aside. Melt 2 tablespoons butter in medium saucepan over medium heat. Add scallion whites and cook until softened, about 2 minutes. Stir in remaining 3¼ cups water, milk, hot sauce, ½ teaspoon salt, and ½ teaspoon pepper and bring to boil.

			2. Slowly whisk grits into saucepan until no lumps remain. Reduce heat to low and cook, stirring frequently, until thick and creamy, about 15 minutes.

			3. Off heat, stir in Monterey Jack, cheddar, pureed corn, and remaining 2 tablespoons butter until incorporated. Season with salt and pepper to taste. Serve sprinkled with scallion greens.

			
				Know Your Corn

				Cornmeal Cornmeal is corn kernels that are dried and ground to a powder.

				Grits Grits are cornmeal, but the name also refers to the cooked porridge popular in the South.

				Hominy Grits Hominy grits are corn kernels with the hull and bran removed before grinding.

				Polenta Polenta is cornmeal, but the name also refers to the cooked Italian porridge, which is traditionally enriched with butter and Parmesan.

			

			
				Weighing Cheese

				Our recipes specify cup amounts of cheese to reflect the habits of the typical home cook. But cheese is sold by weight, so it can be hard to determine how much to buy. Also, one person’s measure may not precisely equal another’s. To complicate matters, we classify cheese into three categories: hard, such as Parmesan and Pecorino Romano; semisoft, such as cheddar and Monterey Jack; and soft, such as feta, blue, and fresh goat cheeses. Each packs into cup measures differently. To develop a standard weight for each cheese category, we gathered 10 test cooks and had each weigh out 1-cup samples of each type. We averaged the weights to account for the heavy and light hands of different individuals. We found that 1 cup of grated hard cheese equals about 2 ounces, while the same measure of soft and semisoft is about 4 ounces. And remember, when measuring cheese, lightly pack measuring cups meant for dry ingredients; don’t use liquid measuring cups, which will give you an inaccurate measurement for dry ingredients.
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					Strawberry Pretzel Salad

				
			
			Strawberry Pretzel Salad

			Why This Recipe Works This tri-layer Midwestern specialty doesn’t much resemble salad, but the sweet-salty, creamy-crunchy combination grabbed our attention. We knew we could make this slightly offbeat potluck favorite shine with some homemade elements. We replaced the “whipped topping” with real cream, which we whipped into softened cream cheese with some sugar for a tangy, not-too-sweet middle layer. The top layer, traditionally made from boxed Jell-O, got an upgrade to plain gelatin flavored with real pureed strawberry juice and sliced frozen berries. The time it took to make these elements from scratch was well worth the extra effort.

			SERVES 10 TO 12

			For a sturdier crust, use (thinner) pretzel sticks, not (fatter) rods. Thaw the strawberries in the refrigerator the night before you begin the recipe. You’ll puree 2 pounds of the strawberries and slice the remaining 1 pound.

			
				6½ ounces pretzel sticks

				2¼ cups (15¾ ounces) sugar, divided

				12 tablespoons unsalted butter, melted and cooled

				8 ounces cream cheese

				1 cup heavy cream

				3 pounds (10½ cups) frozen strawberries, thawed

				¼ teaspoon table salt

				4½ teaspoons unflavored gelatin

				½ cup cold water

			

			1. Adjust oven rack to middle position and heat oven to 400 degrees. Spray 13 by 9-inch baking pan with vegetable oil spray. Pulse pretzels and ¼ cup sugar in food processor until coarsely ground, about 15 pulses. Add melted butter and pulse until combined, about 10 pulses. Transfer pretzel mixture to prepared pan. Using bottom of measuring cup, press crumbs into bottom of pan. Bake until crust is fragrant and beginning to brown, about 10 minutes, rotating pan halfway through baking. Set aside crust, letting it cool slightly, about 20 minutes.

			2. Using stand mixer fitted with whisk, whip cream cheese and ½ cup sugar on medium speed until light and fluffy, about 2 minutes. Increase speed to medium-high and, with mixer still running, slowly add cream in steady stream. Continue to whip until soft peaks form, scraping down bowl as needed, about 1 minute longer. Spread whipped cream cheese mixture evenly over cooled crust. Refrigerate until set, about 30 minutes.

			3. Meanwhile, process 2 pounds strawberries in now-empty food processor until pureed, about 30 seconds. Strain mixture through fine-mesh strainer set over medium saucepan, using underside of small ladle to push puree through strainer. Add remaining 1½ cups sugar and salt to strawberry puree in saucepan and cook over medium-high heat, whisking occasionally, until bubbles begin to appear around sides of pan and sugar is dissolved, about 5 minutes; remove from heat.

			4. Sprinkle gelatin over water in large bowl and let sit until gelatin softens, about 5 minutes. Whisk strawberry puree into gelatin. Slice remaining strawberries and stir into strawberry-gelatin mixture. Refrigerate until gelatin thickens slightly and starts to cling to sides of bowl, about 30 minutes. Carefully pour gelatin mixture evenly over whipped cream cheese layer. Refrigerate salad until gelatin is fully set, at least 4 hours or up to 24 hours. Serve.

			
				The American Table: Salad Days

				Baked beans, marshmallows, fruit cocktail, flavored gelatin, grated American cheese, ginger ale, sauerkraut…Do the words “salad fixings” spring to mind? Probably not, but then you aren’t a well-bred, middle-class lady living in the first half of the 20th century. Had you been reared on the tenets of the domestic science movement that dominated American cooking at that time, such a list would indeed have suggested salad. As a “progressive housekeeper,” you would have cringed at the very idea of what we call salad today. As culinary historian Laura Shapiro has detailed in Perfection Salad: Women and Cooking at the Turn of the Century, vegetables had to be tamed, and the very best way to render untidy raw vegetables harmless was to encase them in gelatin. After molding and chilling her salad, she could gild the lily with a few stuffed prunes, rococo swirls of thinned mayonnaise, and a carved tomato tulip. Pretzel salad is a direct descendent of such “Festive for Special Occasions Salads,” as Betty Crocker’s New Picture Cook Book grouped similar concoctions as late as 1961. Even today, despite the Cool Whip and the strawberry Jell-O, pretzel salad is not dessert—it’s a salad.
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					Roasted Green Beans with Goat Cheese and Hazelnuts

				
			
			Roasted Green Beans with Goat Cheese and Hazelnuts

			Why This Recipe Works For tender green beans with a hint of flavorful browning, we developed a hybrid method—first steaming the beans under a foil cover and then removing the foil and allowing them to roast. Adding a bit of sugar to the beans promoted the browning and blistering we wanted in the oven’s high heat. Tossing the beans with a light citrus dressing and goat cheese brightened their flavor, while toasted hazelnuts provided a welcome crunch.

			SERVES 4 TO 6

			To trim green beans quickly, line up a handful so the stem ends are even and then cut off the stems with one swipe of the knife.

			
				1½ pounds green beans, trimmed

				5½ tablespoons extra-virgin olive oil, divided

				¾ teaspoon sugar

				1 teaspoon kosher salt, divided

				¾ teaspoon pepper, divided

				2 garlic cloves, minced

				1 teaspoon grated orange zest plus 2 teaspoons juice

				2 teaspoons lemon juice

				1 teaspoon Dijon mustard

				2 tablespoons minced fresh chives

				2 ounces goat cheese, crumbled (½ cup)

				¼ cup hazelnuts, toasted, skinned, and chopped

			

			1. Adjust oven rack to lowest position and heat oven to 475 degrees. Combine green beans, 1½ tablespoons oil, sugar, ¾ teaspoon salt, and ½ teaspoon pepper in bowl. Evenly distribute green beans on rimmed baking sheet.

			2. Cover sheet tightly with aluminum foil and roast for 10 minutes. Remove foil and continue to roast until green beans are spotty brown, about 10 minutes longer, stirring halfway through roasting.

			3. Meanwhile, combine garlic, orange zest, and remaining ¼ cup oil in medium bowl and microwave until bubbling, about 1 minute; let steep for 1 minute. Whisk orange juice, lemon juice, mustard, remaining ¼ teaspoon salt, and remaining ¼ teaspoon pepper into garlic mixture.

			4. Transfer green beans to bowl with dressing, add chives, and toss to combine. Transfer to serving platter and sprinkle with goat cheese and hazelnuts. Serve.

			Roasted Green Beans with Almonds and Mint

			Omit orange zest and juice, substitute with 1 teaspoon grated lime zest and 4 teaspoons lime juice; ¼ cup torn fresh mint leaves for chives; and ¼ cup whole blanched almonds, toasted and chopped, for hazelnuts. Omit goat cheese.

			Roasted Green Beans with Pecorino and Pine Nuts

			Omit orange zest and juice, substitute with 1 teaspoon grated lemon zest and 4 teaspoons lemon juice; 2 tablespoons chopped fresh basil for chives; 1½ ounces Pecorino Romano cheese, shredded, for goat cheese; and ¼ cup pine nuts, toasted, for hazelnuts.

			
				Steam and Then Roast Uncovered

				For tender green beans with a hint of flavorful browning, we found that a hybrid moist-then-dry roasting method worked best. First we roast the beans covered with foil, which traps steam and helps them cook through quickly. Then we remove the foil to allow the beans to brown in the dry heat.
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					Classic Tuna Salad

				
			
			Classic Tuna Salad

			Why This Recipe Works A classic lunch box staple, tuna salad too often turns out watery, chalky, and/or bland. It may sound odd, but the key to great tuna salad is to first thoroughly drain chunked tuna and dry it with paper towels. Mashing the dried tuna with a fork made for a nice, uniform consistency. To moisten the salad, we quickly infused olive oil with chopped onion in the microwave and added it to the tuna, along with a bit of sugar, lemon juice, and mayo to round out the flavor. We tasted every variety of canned tuna and the runaway winner was solid white tuna packed in water.

			MAKES 2 CUPS; ENOUGH FOR 4 SANDWICHES

			For slightly milder salads, use an equal amount of shallot instead of onion.

			
				¼ cup finely chopped onion

				2 tablespoons olive oil

				3 (5-ounce) cans solid white tuna in water

				½ cup plus 2 tablespoons mayonnaise

				1 celery rib, minced

				2 teaspoons lemon juice

				½ teaspoon sugar

			

			1. Combine onion and oil in small bowl and microwave until onion begins to soften, about 2 minutes. Let onion mixture cool for 5 minutes. Place tuna in fine-mesh strainer and press dry with paper towels. Transfer tuna to medium bowl and mash with fork until finely flaked.

			2. Stir mayonnaise, celery, lemon juice, sugar, ½ teaspoon salt, ½ teaspoon pepper, and onion mixture into tuna until well combined. Season with salt and pepper to taste. Serve. (Salad can be refrigerated for up to 24 hours.)

			Tuna Salad with Hard-Cooked Eggs, Radishes, and Capers

			Substitute 2 tablespoons extra-virgin olive oil for olive oil and 6 tablespoons extra-virgin olive oil for mayonnaise. Add 2 thinly sliced hard-cooked eggs; 2 trimmed, halved, and thinly sliced radishes; and ¼ cup capers, minced, to salad.

			Tuna Salad with Apple, Walnuts, and Tarragon

			Add 1 apple, cored and cut into ½-inch pieces; ½ cup walnuts, toasted and chopped coarse; and 1 tablespoon minced fresh tarragon to salad.

			Tuna Salad with Cornichons and Whole-Grain Mustard

			Add ¼ cup finely chopped cornichons, 1 tablespoon minced fresh chives, and 1 tablespoon whole-grain mustard to salad.

			Tuna Salad with Curry and Grapes

			Add 1 teaspoon curry powder to bowl with onion and oil before microwaving. Add 1 cup green grapes, halved, to salad.

			
				Draining Tuna

				Place tuna in fine-mesh strainer and press dry with paper towels to remove excess moisture and prevent watery tuna salad. Once drained, transfer to medium bowl and mash with fork until finely flaked.
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					Green Goddess Dressing

				
			
			Green Goddess Dressing

			Why This Recipe Works Too often a bright, crisp romaine salad is weighed down by an overly heavy dressing, so we set out to make a light and flavorful green goddess dressing. We achieved this by using three kinds of herbs: tarragon, parsley, and chives. To discreetly add depth, we used a single anchovy fillet, and for the creamiest texture, we used mayo and sour cream and prepared the dressing in a blender. While modern versions of green goddess dressing often contain avocado, the original version, credited to chef Philip Roemer of the Palace Hotel in San Francisco in the 1920s, does not, so we skipped it.

			MAKES 1¼ CUPS; ENOUGH FOR 6 WEDGES OF LETTUCE

			To appreciate the full flavor of this rich dressing, drizzle it over chilled wedges of mild iceberg lettuce or romaine lettuce leaves. A blender yields a brighter, slightly more flavorful dressing, but a food processor will work, too.

			
				2 teaspoons dried tarragon

				1 tablespoon lemon juice

				1 tablespoon water

				¾ cup mayonnaise

				¼ cup sour cream

				¼ cup coarsely chopped fresh parsley

				1 garlic clove, chopped

				1 anchovy fillet, rinsed and dried

				¼ cup chopped chives

			

			1. Combine tarragon, lemon juice, and water in small bowl and let sit for 15 minutes.

			2. Blend tarragon mixture, mayonnaise, sour cream, parsley, garlic, and anchovy in blender until smooth, scraping down sides as necessary. Transfer to medium bowl, stir in chives, and season with salt and pepper to taste. Chill until flavors meld, about 1 hour. (Dressing can be covered and refrigerated for up to 1 day.)

			
				Don’t Fear the Fish

				The single anchovy fillet we call for in this recipe may seem superfluous, but it adds savory depth to the dressing (without tasting like fish). Try adding a minced anchovy to your next batch of beef stew or tomato sauce—it will boost the flavor considerably. Anchovies are sold jarred or canned. Extra jarred anchovies can be refrigerated right in the jar according to package directions. But extra canned anchovies should be transferred to a nonreactive airtight container, covered with oil, and refrigerated for up to 2 weeks.

			

			
				Juicing Lemons

				We squeezed a dozen lemons—cold, rolled, and warm—and found that each yielded the same amount of juice. The only difference was that warm and room-temperature lemons were softer and therefore easier to squeeze than the cold lemons. When you use a tool like a reamer or juicer, this doesn’t come into play as much, but if you’re juicing by hand, we recommend room-temperature lemons. To quickly warm a cold lemon, you can heat it in the microwave until it is warm to the touch.

				To quickly juice a lemon, we prefer a wooden reamer with a sharp tip that can easily pierce the flesh. Plastic reamers with rounded tips didn’t work as well in our tests. Plastic and glass juicers (which sit on the counter and collect juice) are better suited to oranges and grapefruits than lemons. When purchasing lemons at the supermarket, choose large ones that give to gentle pressure; hard lemons have thicker skin and yield less juice.
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					Green Goddess Roast Chicken

				
			
			Green Goddess Roast Chicken

			Why This Recipe Works Made with fresh herbs and rich mayonnaise, green goddess dressing is usually a creamy complement to salads and crudités. We thought it might make a flavorful marinade for chicken with one key change. We used buttermilk in the marinade instead of mayo to provide deeper seasoning and tangy flavor. Before marinating the chicken, we reserved some of the mixture to use as a sauce for the roasted chicken. To give our herby sauce more creamy richness, we reintroduced some mayo and a splash more buttermilk. Roasting the chicken at high heat for just 25 minutes yielded nicely browned skin and juicy meat.

			SERVES 4 TO 6

			Don’t spend a lot of time chopping the herbs and garlic. Chop them just enough to measure them, and then let the blender do the bulk of the work.

			
				½ cup chopped fresh chives

				½ cup chopped fresh parsley

				¼ cup plus 1 tablespoon buttermilk

				2 tablespoons lemon juice

				4 teaspoons chopped fresh tarragon

				2 garlic cloves, chopped

				2 anchovy fillets, rinsed

				¼ cup mayonnaise

				1½ teaspoons table salt

				3 pounds bone-in chicken pieces (2 split breasts cut in half crosswise, 2 drumsticks, and 2 thighs), trimmed

			

			1. Process chives, parsley, ¼ cup buttermilk, lemon juice, tarragon, garlic, and anchovies in blender until smooth, about 30 seconds, scraping down sides of blender jar as needed.

			2. Transfer 2 tablespoons herb mixture to bowl; add mayonnaise and remaining 1 tablespoon buttermilk and stir to combine. Cover and set aside until ready to serve.

			3. Combine salt and remaining herb mixture in 1-gallon zipper-lock bag. Add chicken to bag, press out air, seal bag, and turn to coat chicken in marinade. Refrigerate for at least 2 hours or up to 24 hours.

			4. Adjust oven rack to middle position and heat oven to 475 degrees. Line rimmed baking sheet with aluminum foil. Place chicken, skin side up, on prepared sheet (do not brush off marinade that sticks to chicken). Make sure skin is not bunched up on chicken. Roast until breasts register 160 degrees and drumsticks/thighs register 175 degrees, 25 to 30 minutes.

			5. Transfer chicken to platter, tent with foil, and let rest for 10 minutes. Serve chicken with sauce.

			
			
				
					[image: ]
				

				
					Cast Iron Baked Chicken

				
			
			Cast Iron Baked Chicken

			Why This Recipe Works For baked chicken with the crispiest possible skin, we turned to kitchen workhorse and heat-retainer extraordinaire: a cast-iron skillet. We carefully placed colorful paprika-seasoned chicken pieces skin side down into the preheated skillet to get an instant sizzle, achieving that trademark rendered skin. After a quick flip halfway through, our chicken emerged from the oven with an evenly browned exterior that crunched faintly against the juicy meat. Sprigs of thyme and some butter mingled together with the pan juices to create a silky sauce that we spooned over the top for an herby finish.

			SERVES 4

			Our favorite best-buy cast-iron skillet is the Lodge Classic Cast Iron Skillet, 12″. Note that the cast-iron skillet should be preheated along with the oven; this is key to getting crispy, well-browned skin. You will not achieve the same type of browning with a conventional skillet. A 4-pound whole chicken will yield the 3 pounds of parts called for in the recipe. Our favorite paprika is The Spice House Hungarian Sweet Paprika.

			
				2 teaspoons paprika

				2 teaspoons table salt

				1 teaspoon pepper

				½ teaspoon onion powder

				½ teaspoon granulated garlic

				3 pounds bone-in chicken pieces (2 split breasts, 2 drumsticks, 2 thighs, and 2 wings with wingtips discarded), trimmed

				2 tablespoons unsalted butter

				6 sprigs fresh thyme

			

			1. Adjust oven rack to middle position, place 12-inch cast-iron skillet on rack, and heat oven to 450 degrees. Combine paprika, salt, pepper, onion powder, and granulated garlic in bowl. Pat chicken dry with paper towels and sprinkle all over with spice mixture.

			2. When oven is heated, carefully remove hot skillet. Add butter, let it melt, and add thyme sprigs. Place chicken in skillet skin side down, pushing thyme sprigs aside as needed. Transfer skillet to oven and bake for 15 minutes.

			3. Remove skillet from oven and flip chicken. Return skillet to oven and bake until breasts register 160 degrees and drumsticks/thighs register at least 175 degrees, about 15 minutes longer.

			4. Let chicken rest in skillet for 10 minutes. Transfer chicken to platter and spoon pan juices over top. Serve.

			
				Success Starts with a Hot Skillet
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				Get Skillet Ripping Hot

				Cast iron preheats evenly in the oven.
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				Start Chicken Skin Side Down

				This initial browning imparts deep flavor.
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			One-Batch Fried Chicken

			Why This Recipe Works Inspired by the covered pressure-frying machine in which Colonel Sanders created his famous fried chicken, we set out to find a faster way to fry that would get a full cut-up chicken on the table in one batch. To fit all the chicken into a Dutch oven, we had to decrease the amount of oil. Covering the pot for the first half of cooking allowed the oil, which dropped in temperature when we added the chicken, to quickly heat up again. We let the pieces fry undisturbed, so the coating set almost entirely around each piece before flipping and frying the chicken uncovered to allow excess moisture to escape.

			SERVES 4

			Use a Dutch oven that holds 6 quarts or more. To take the temperature of the chicken pieces, take them out of the oil and place them on a plate; this is the safest way and provides the most accurate reading.

			
				Brine and Chicken

				2 cups buttermilk

				1 tablespoon table salt

				3 pounds bone-in chicken pieces (2 split breasts cut in half crosswise, 2 drumsticks, and 2 thighs), trimmed

				1½ quarts peanut or vegetable oil

				Coating

				3 cups all-purpose flour

				3 tablespoons white pepper

				1 tablespoon pepper

				1 tablespoon celery salt

				1 tablespoon granulated garlic

				1 tablespoon ground ginger

				1 tablespoon Italian seasoning

				1 tablespoon baking powder

				½ teaspoon table salt

				6 tablespoons buttermilk

			

			1. For the Brine and Chicken Whisk buttermilk and salt in large bowl until salt is dissolved. Submerge chicken in buttermilk mixture. Cover with plastic wrap and refrigerate for at least 1 hour or up to 24 hours.

			2. For the Coating Whisk flour, white pepper, pepper, celery salt, granulated garlic, ginger, Italian seasoning, baking powder, and salt together in large bowl. Add buttermilk and, using your fingers, rub flour mixture and buttermilk together until craggy bits form throughout.

			3. Set wire rack in rimmed baking sheet. Working with 2 pieces of chicken at a time, remove from buttermilk mixture, allowing excess to drip off, then drop into flour mixture, turning to thoroughly coat and pressing to adhere. Transfer to prepared rack, skin side up. Refrigerate, uncovered, for at least 1 hour or up to 2 hours.

			4. Set second wire rack in second rimmed baking sheet and line with triple layer of paper towels. Add oil to large Dutch oven until it measures about 1 inch deep and heat over medium-high heat to 350 degrees. Add all chicken to oil, skin side down in single layer (some slight overlap is OK) so that pieces are mostly submerged. Cover and fry for 10 minutes, rotating pot after 5 minutes. Adjust burner, if necessary, to maintain oil temperature around 300 degrees.

			5. Uncover pot (chicken will be golden on sides and bottom but unset and gray on top) and carefully flip chicken. Continue to fry, uncovered, until chicken is golden brown and breasts register 160 degrees and drumsticks/thighs register 175 degrees, 7 to 9 minutes longer. Transfer chicken to paper towel—lined rack and let cool for 10 minutes. Serve.

			
				The American Table: The Colonel
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				His iconic white suit is part of what makes Harland Sanders’s image an indelible one in the American food landscape, but according to Josh Ozersky’s biography Colonel Sanders and the American Dream (2012), the Colonel’s original suit was black. “It came with a string tie and was distinctive enough in its way, but something about it lacked oomph, panache.”

				Eventually, in a bid to portray the image of a “paternal-looking Southern gentleman,” Sanders bleached his beard and changed up the suit; as Ozersky tells it, “television producers told him the white suit made him stand out, giving him a visual signature.”
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			Southern-Style Smothered Chicken

			Why This Recipe Works Our take on smothered chicken had two goals: big chicken flavor and weeknight ease. For perfectly tender, evenly cooked Southern-style smothered chicken, we started with chicken parts rather than a whole bird. We browned the pieces and then shallow-braised them in a savory gravy built from pantry ingredients: chicken broth, flour, sautéed onions, celery, garlic, and dried sage. We found that we needed just 2 tablespoons of flour to thicken the gravy to a rich—but not stodgy—consistency. A splash of cider vinegar brightened the sauce and helped the chicken’s flavor shine.

			SERVES 4

			Serve with rice or potatoes. You can substitute ¼ teaspoon ground sage for the dried sage leaves, if desired.

			
				3 pounds bone-in chicken pieces (split breasts cut in half crosswise, drumsticks, and/or thighs), trimmed

				1½ teaspoons table salt, divided

				1 teaspoon pepper, divided

				½ cup plus 2 tablespoons all-purpose flour

				¼ cup vegetable oil

				2 onions, chopped fine

				2 celery ribs, chopped fine

				3 garlic cloves, minced

				1 teaspoon dried sage leaves

				2 cups chicken broth

				1 tablespoon cider vinegar

				2 tablespoons minced fresh parsley

			

			1. Pat chicken dry with paper towels and sprinkle with ½ teaspoon salt and ½ teaspoon pepper. Spread ½ cup flour in shallow dish. Working with 1 piece at a time, dredge chicken in flour, shaking off excess, and transfer to plate.

			2. Heat oil in Dutch oven over medium-high heat. Add half of chicken to pot, skin side down, and cook until deep golden brown, 4 to 6 minutes per side; transfer to plate. Repeat with remaining chicken, adjusting heat if flour begins to burn.

			3. Pour off all but 2 tablespoons fat and return pot to medium heat. Add onions, celery, remaining 1 teaspoon salt, and remaining ½ teaspoon pepper, and cook until softened, 6 to 8 minutes. Stir in garlic, sage, and remaining 2 tablespoons flour and cook until vegetables are well coated with flour and garlic is fragrant, about 1 minute. Whisk in broth, scraping up any browned bits.

			4. Nestle chicken into sauce, add any accumulated juices from plate, and bring to boil. Reduce heat to low, cover, and simmer until breasts register 160 degrees and drumsticks/thighs register 175 degrees, 30 to 40 minutes.

			5. Transfer chicken to serving dish. Stir vinegar into sauce and season with salt and pepper to taste. Pour sauce over chicken, sprinkle with parsley, and serve.

			
				How to Split and Trim Breasts
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				1. With whole breast skin side down on cutting board, center knife on breastbone, then apply pressure to cut through and separate breast into two halves.
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				2. Using kitchen shears, trim off rib section from each breast, following vertical line of fat from tapered end of breast up to socket.

				
					
						[image: ]
					

				

				3. Using chef’s knife or kitchen shears, trim excess fat and skin from breasts.
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			Chicken Paprikash and Buttered Spaetzle

			Why This Recipe Works We learned a lot about paprika from visiting Balaton in Cleveland, Ohio. Chicken paprikash is a Hungarian stew that sings of the toasty flavor of paprika, but paprika is sensitive to heat. To prevent it from burning and tasting bitter, we added it to the pot with chicken broth rather than blooming it in oil. Cayenne provided balanced warmth, and red bell pepper and onion lent sweetness. Bone-in chicken thighs turned tender in the stew—removing their skin prevented greasiness. We like to serve paprikash with spaetzle, a homey cross between egg noodles and dumplings, which we made using a makeshift spaetzle press.

			SERVES 4 TO 6

			We call for removing the skin from bone-in chicken thighs here. Rather than discarding the skin, try crisping it in a skillet in a little oil set over medium-high heat and setting it aside for a snack. Be sure to use sweet Hungarian paprika here, not hot or smoked, and make sure it’s fresh (once opened, paprika loses its flavor quickly). Serve with Buttered Spaetzle (recipe follows) or buttered egg noodles.

			
				¼ cup extra-virgin olive oil

				1 large onion, halved and sliced thin

				1 red bell pepper, stemmed, seeded, and sliced thin

				1 (14.5-ounce) can diced tomatoes, drained

				5 garlic cloves, chopped fine

				2 teaspoons table salt, divided

				8 (5- to 7-ounce) bone-in chicken thighs, skin removed, trimmed

				¾ teaspoon pepper

				2½ cups chicken broth

				2 tablespoons paprika, plus extra for serving

				¼ teaspoon cayenne pepper

				⅓ cup sour cream, plus extra for serving

				3 tablespoons all-purpose flour

				2 tablespoons chopped fresh parsley

			

			1. Heat oil in Dutch oven over medium-high heat until shimmering. Add onion, bell pepper, tomatoes, garlic, and 1 teaspoon salt and cook, stirring often, until vegetables are softened and fond begins to develop on bottom of pot, about 10 minutes.

			2. Sprinkle chicken with pepper and remaining 1 teaspoon salt. Stir broth, paprika, and cayenne into pot, scraping up any browned bits. Submerge chicken in broth mixture and bring to simmer. Reduce heat to medium-low, cover, and simmer until chicken is very tender and registers at least 195 degrees, about 30 minutes, stirring and flipping chicken halfway through simmering.

			3. Whisk sour cream and flour together in bowl. Slowly whisk ½ cup cooking liquid into sour cream mixture. Stir sour cream mixture into pot until fully incorporated. Continue to simmer, uncovered, until thickened, about 5 minutes longer. Off heat, season with salt and pepper to taste. Let stand for 5 minutes. Sprinkle with parsley and serve with extra paprika and extra sour cream.

			Buttered Spaetzle

			SERVES 6 TO 8

			The 13 by 9-inch disposable aluminum pan serves as a makeshift sieve for portioning the batter.

			
				2 cups all-purpose flour

				¾ teaspoon table salt, plus salt for cooking spaetzle

				½ teaspoon pepper

				¼ teaspoon ground nutmeg

				¾ cup whole milk

				3 large eggs

				1 (13 by 9-inch) disposable aluminum pan

				2 tablespoons unsalted butter, melted

			

			1. Whisk flour, salt, pepper, and nutmeg together in large bowl. Whisk milk and eggs together in second bowl. Slowly whisk milk mixture into flour mixture until smooth. Cover and let rest for 15 to 30 minutes.

			2. While batter rests, use scissors to poke about forty ¼-inch holes in bottom of disposable pan. Bring 4 quarts water to boil in Dutch oven.

			3. Add 1 tablespoon salt to boiling water and set prepared disposable
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				Broccoli Makes It to the Big Time
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			Chicken Florentine

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
				Draining Spinach
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				Enchanting Chicken—Without a Wand
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			One-Pot Chicken Jardinière

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
				Building the Braise Is a Simple Process

				
					
						[image: ]
					

				

				
				
					
						[image: ]
					

				

				
				
					
						[image: ]
					

				

				
			

			
			
				
					[image: ]
				

				
					
				
			
			Double-Crust Chicken Pot Pie
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			Glazed Meatloaf

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
				Ketchup—The Truffle Oil of the ’20s?
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			Frosted Meatloaf

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
				Reviving Comfort Food
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			Meatloaf with Mushroom Gravy

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
				One Skillet, Start to Finish
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			Bacon-Wrapped Meatloaf

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
				That’s a Wrap
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			Ground Beef Stroganoff

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
				The Namesake of a Favorite Noodle Dish
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			Salisbury Steak

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
				The American Table: Take 2 Aspirin—or Have Some Salisbury Steak
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			Tater Tot Hotdish

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
				The American Table: Green Giant Canned Peas
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			Swiss Steak with Tomato Gravy

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
				Preparing Blade Roast for Swiss Steak
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			Jamaican Oxtail
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			Jamaican Rice and Peas

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
				What is coconut milk?

				
				
				
					
						[image: ]
					

				

			

			
			
				
					[image: ]
				

				
					
				
			
			Choucroute Garnie

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			Boiled Potatoes with Butter and Parsley

			
			
			
				
				
				
				
			

			
			
			
				A Dish Meant to be Customized
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			Milk-Can Supper
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			Pan-Fried Pork Chops

			
			
			
			
				
				
				
				
				
				
				
				
				
			

			
			
			
			BBQ Pan-Fried Pork Chops

			
			Herbed Pan-Fried Pork Chops

			
			
				Preventing Curly Chops
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			Pan-Fried Pork Chops with Milk Gravy

			
			
			
			
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
				Creating a Substantial, Crunchy Coating
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			Smothered Pork Chops

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
				Pork Chop Perfection
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			Cider-Braised Pork Chops

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
				Three Keys to Better Apple Flavor
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			Crispy Fried Shrimp

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
			
			
			
			
				What Does “Extra-Large” Mean?

				
				
					
						[image: ]
					

				

				
				
					
						[image: ]
					

				

				
			

			
			
				
					[image: ]
				

				
					
				
			
			Crispy Fish Sticks with Tartar Sauce

			
			
			
			
				
				
				
				
				
				
				
				
				
				
				
			

			
			
			
			
				Fish Sticks—Pioneering the Frozen Food Landscape
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