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			FOREWORD

			It’s been a minute since I walked down the aisle, and though I no longer consider myself a newlywed, getting to that point was an incredible adventure. I still remember the nervous excitement that comes with building a home with the person you love. So whether you are headed toward getting married or the best day ever has already happened, congratulations!

			As Chief Food Director, I cook and taste all the time in the Good Housekeeping Test Kitchen, and what we create runs the gamut, from quick to complicated and from healthyish to indulgent. No matter how many things we make (and we churn out thousands of recipes each year), the thing I like to cook most is, honestly, anything for the people I love. I am honored that I get to help you do so too.

			Whether you are cooking for your boo on a Tuesday night (I love the Aleppo Grilled Steak with Farro Salad on this page) or a Sunday supper for in-laws (I’d start building a menu with the Chicken à l’Orange on this page or the Everything Bagel Crusted Salmon with Herby Fennel Salad on this page), we’ve got you covered. I hope these pages become worn and stained, full of the love you enjoy as the two of you grow together.

			From our kitchen to yours, happy cooking!

			[image: Kate]

			Kate Merker

			Chief Food Director

			
				PS: We’ve included a Love Notes section on each recipe so you can jot down thoughts about it, tweaks you might make to it for next time or details and memories regarding when (and for whom) you cooked it.
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			PART 1
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			Combining kitchens with your partner can be exciting (and maybe a little stressful). Set yourself up for success with our registry must-haves along with strategies for optimal organization and tips on grocery shopping, meal planning and stocking your pantry, fridge and freezer so you can make memorable meals together.
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			Gearing Up

			A well-equipped kitchen makes cooking a breeze, not to mention more fun. Start building your registry with the basics, then consider adding a few extras based on your cooking personality.

		

		
			Sort Your Stuff

			Before you start adding items to your registry, take a look at what you already have. When you combine kitchens, it’s likely that you and your partner will have some similar items, so to create the most efficient space, you’ll want to purge before you merge. Here, Home Care & Cleaning Lab Executive Director Carolyn Forté and Kitchen Appliances & Innovation Lab Director Nicole Papantoniou offer ideas to make that process a little smoother.

			TAKE INVENTORY. Working with one category at a time (e.g., appliances, flatware, pots and pans), pull out your kitchen stuff so you can see it all at once. Before you can streamline, you have to know what you’re working with.

			DEAL WITH DUPLICATES. When you encounter two similar items, you’ll need to make some decisions. “I would lean into keeping items that are better quality or that you think will last longer,” says Papantoniou. “Also consider things that have sentimental value to you or your partner and try to compromise where it’s helpful. You can share duplicates that are in good condition with family and friends or consider donating the items.”

			DECIDE WHERE OVERLAP IS OK. Having too many of the same items can lead to clutter, but there are a few reasons you might want to double up (or triple up, or even go beyond that). “Some things, like knives and cutting boards, make sense to keep multiples of so you can both cook at the same time,” says Papantoniou. “It’s always nice to have a little backup if something goes on the fritz,” adds Forté, “but only if you have room to store extras.”

			DO A DOUBLE-CHECK. As you’re sorting through your stuff, it’s a great moment to get rid of dishware that is chipped as well as storage containers without lids (who among us hasn’t ended up with those?) and other mismatched items. As you pare down your cookware, make sure you have the lid to any pot that came with one. Also, consider upgrading any kitchen item you feel “meh” about. “You’re building this space together—it’s a perfect time for a fresh start,” says Forté.

			BE HONEST WITH YOURSELF. If you want your kitchen drawers and cabinets to close, you will likely have to get rid of some things. Gadgets are often a good category to take a close look at. “You might say, ‘I thought I was going to use this melon baller, but I never did,’ ” says Forté. “Now is a good time to get rid of it. You don’t need everything.”

			CONSIDER HOW YOU COOK. When you’re sorting, think about how you use the gear you have. Forté says there’s really no set rule for when you should rehome something based on how long it has been since you last used it. The key is to think about how you cook. For example, if you’re the kind of person who likes to bake a fresh cherry pie every summer, it might be worth keeping your cherry pitter around if you have the room, even if you don’t use it more often. “But if you’re never going to use it, if it’s not useful for the kind of cooking you do and it’s getting in the way, it’s definitely time to let it go,” she says.

			Your Essential Kitchen Gear List

			Now that you’ve reviewed what you have (and probably made some difficult choices about what to keep and what to get rid of — good job, you!), it will be easier to figure out what else you need. These are Papantoniou’s and Test Kitchen Director Kate Merker’s must-haves when equipping a kitchen.

			KNIVES

			Start with the essential trio below, then add to your collection based on your cooking routine.

			Chef’s knife A good, sharp chef’s knife is key for quick and safe prep work in the kitchen. The long blade makes it the best choice for chopping, dicing and mincing as well as breaking down a roast chicken or slicing a steak for serving. See our best advice on buying a chef’s knife at right.

			Bread knife This long serrated knife is the optimal tool for slicing breads and so much more. Cutting through rugged, crusty bread can damage a chef’s knife, but the teeth on a bread knife will saw right through it without smashing the loaf. A bread knife is also clutch for smoothly slicing tomatoes, peeling pineapple and leveling cake layers.

			Paring knife This is the go-to knife for small jobs like peeling potatoes and apples (if you don’t have a vegetable peeler), slicing strawberries and segmenting citrus.

			POTS & PANS

			It’s worth investing in a high-quality set or individual pieces, as these will be used frequently. Buying good pans to begin with will save you a fortune in the future.

			Dutch oven This is a kitchen workhorse. You can use an enameled Dutch oven to boil pasta; simmer soups, stews and chilis; make slow-simmered sauces and meats; bake bread; deep-fry chicken; and much more. A 5- to 7-quart version is a good size for most home cooks.

			Saucepans Choose two or three saucepans with lids, ranging from 1.5 quarts to 4 quarts. Look for ones that are 4 to 5 inches deep so you can stir food without spilling.

			
				
					[image: Knife Know-How]

				

				Buying a new chef’s knife? Tips to keep in mind:

				Test it out. Try a knife in person so you can see whether it feels comfortable and balanced in your hand.

				Consider your options. You’re likely to find two versions: German-style knives typically are heavy and have thick blades. Japanese ones can be fragile but allow for more precise cutting.

				Get a grip. Wide nonslip handles encourage a good hold, while thinner ones allow for more control.

				Think about size. Chef’s knives commonly have 8-inch blades; opt for a 6- or 7-inch one if you have smaller hands.

				Make sure they will last. Look for knives with a full tang (a blade made of a single piece of metal that runs from the blade tip to the end of the handle).

			

			Skillets You’ll need at least one large (12-inch) and one small (7- to 8-inch) skillet. The latter is great for eggs, so look for a high-quality nonstick one. Stainless steel skillets are ideal for searing meats and cooking at higher temps. Cast-iron skillets require a little TLC, but conduct heat well and can be used for baking, braising and frying. Plus, if you take care of them you can pass them down to the next generation.
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				Buying a complete set of pots and pans can allow you to get individual pieces at a better price, but you might not need everything the set comes with. If you find one that works with your budget and the way you cook, consider it. Buying single pieces gives you the greatest control and flexibility, but can require spending more overall. (This applies to bakeware sets as well.)
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			BAKEWARE

			Get ready for cookie making, cake creating and putting together a pan of lasagna for a crowd.

			Baking sheets For baking cookies, roasting vegetables and making sheet-pan suppers, you need at least two 18-by-13-inch rimmed baking sheets (often called half sheet pans). You may also want a few smaller sheet pans. A quarter sheet pan measures 9 by 13 inches and is great for small batches and toaster oven cooking.

			Baking pans A small square baking pan (8-by-8-inch) works for cakes, cobblers and brownies, and a large rectangular baking pan (13-by-9-inch) is better for bigger bakes like lasagna.

			Cake pans Get a few 8- or 9-inch round pans—recipes like layer cakes tend to call for two or three.

			Cooling racks Buy a couple of these (because, cookies!) and look for a stainless steel option with a grid pattern, which means a sturdier rack. You can also set cooling racks on a baking sheet to make crispy bacon or create a ad hoc roasting pan for a whole chicken. Check the dimensions to make sure the rack will fit in your pan.

			
				HOW TO

				
					
						[image: Measure a Pan]
					

				

				Not exactly sure what size your pan is? Get out the ruler (or the measuring cups). To know the dimensions, measure across the top of the dish from inside edge to inside edge and measure the depth on the inside of the dish from the bottom to the rim. To find out the volume, pour water by cupfuls (4 cups equals 1 quart) into the pan, right up to the top.

			

			Loaf pan Standard sizes are 9 by 5 inches (8 cups) and 8½ by 4½ inches (6 cups). Always read a recipe before beginning to make sure you have the right pan size.

			Muffin pans These also come in handy for making other dishes like mini frittatas. A 12-well pan with 2½-by-1¼-inch cups is the standard, but toaster oven fans might consider buying two 6-well pans.

			Pie plate While we found pros and cons in our Lab tests for glass, metal and ceramic pie plates, metal was the best overall.

			SMALL GADGETS & TOOLS

			With this gear, you’ll be prepared for any recipe that comes your way.

			Tongs The more, the merrier! It’s great to have a mix of nylon-tipped (for use on nonstick surfaces) and stainless-steel ones in a variety of sizes. A 9-inch pair is good for serving; a 12-inch version will be your go-to for tossing; and 16-inch ones are great for the grill, where you want a little more distance from the heat.

			Spatulas Flipping anything from fried eggs to pancakes requires something that can slide under each type of food. (Another use: removing cookies from baking sheets.) You’ll want a plastic option to avoid scratching nonstick pans as well as a metal one to use when grilling burgers. A fish spatula with a long, thin, angled head is fantastic for turning delicate fillets, getting under veggies and more.

			Silicone or rubber spatulas These are a go-to for stirring batter and scraping bowls. You’ll use them a lot, so buy a few sizes (a large one for stirring risotto and rotating roasted veggies; a medium one for scrambled eggs; and a small one for scraping out jars). Look for a silicone spatula that’s all one piece (versus one with a wooden handle) because it can go right in the dishwasher.

			Whisk A balloon-style metal whisk is a good all-purpose tool for whipping cream and egg whites and bringing batters together.

			Ladle You often don’t think about it until you need one. A silicone ladle is both sturdy and flexible, which means it’ll get into all the corners of that soup pot.

			Kitchen scissors These come in handy for cutting a chicken into pieces, snipping kitchen twine and cutting parchment paper. Look for a pair with long, skinny blades and wide handles.

			Vegetable peeler In general we find that a straight peeler (one that has a blade that’s in line with its handle) is great for potatoes and carrots, and a Y peeler (one with a horizontal blade across the top) is best for larger produce like squash.

			Handheld grater A box grater can take up a lot of room and can be a pain to clean. If you’re grating a large amount (such as a block of cheese, or many carrots for carrot cake), use a food processor. For smaller jobs, a handheld grater works fine and is easier to store.

			Microplane With smaller blades, a rasp-style grater is perfect for zesting citrus and grating hard cheeses like Parmesan.

			Handheld juicer or reamer A hinge-style metal juicer is handy for juicing citrus for cocktails and dressings, but not every fruit will fit inside (we’re looking at you, grapefruit!). Because of that, some cooks prefer a reamer, which requires a little more elbow grease.

			Cutting boards For versatility and ease, it’s hard to beat sturdy plastic cutting boards. They’re easy on knives and can go right into the dishwasher. For a more aesthetic choice, consider a wooden cutting board, which can double as a cheese or charcuterie board.
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			Mixing bowls A nesting set can handle most of your mixing and prep needs and save room in the cabinet. We like glass ones with lids, which can be used for storage.

			Measuring cups Get metal cups for dry ingredients and a 2-cup glass liquid measuring cup.

			Measuring spoons A nesting metal set is the gold standard. If you can find one with a ½-tablespoon measure, grab it. (If not, just remember that half a tablespoon equals 1½ teaspoons.)

			Salad spinner This tool, which dries foods via centrifugal force, is more than a single-use gadget. Sure its intended for lettuces, but it’s also great for washing and, of course, drying other vegetables, fruits such as berries and fresh herbs.

			Colander Choose a large colander with a stable footed base; the more holes it has, the more quickly liquid can drain out.

			Thermometer Take the guesswork out of knowing when a protein is properly cooked with an instant-read thermometer, which will help you gauge meats’ internal temps.

			Ice cream/cookie scoop It’s great for portioning everything from cookies to muffin batter to burgers and ice cream. We like the trigger-handled ones.

			Ruler Have you rolled that dough out to the right size? How big is that pan? If you have a ruler in the kitchen, you can easily answer those questions. For easy cleanup, go for a metal or plastic ruler with no cork backing.

			Corkscrew A winged design can set you up for success. You place the guide on the bottle and twist in the screw: As the corkscrew goes in, the wings on the side go up; push them down, and out pops the cork! (PS: The top also serves as a bottle opener.) If you drink wine often, an electric opener is nice to have.

			SMALL APPLIANCES

			Air fryer This powerful countertop cooker will easily revive leftovers or crisp up prepackaged frozen foods like french fries. It is also handy for cooking quick dinners (such as Air-Fried Steak Fajitas, this page). When shopping, you can choose from a number of sizes and types: ones with a basket, air fryer ovens (with shelves) and air fryer toaster ovens (multifunctional appliances that also bake, roast and broil).

			Blender Powerful models like the Vitamix can blend, grind, puree and chop with ease; personal blenders can be used for daily smoothies and single-serve cocktails and are easy to clean. An immersion blender is great for silky-smooth soups.

			Electric mixer A
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			REGISTRY CHECKLIST
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			Getting Personal
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			Shop Smarter

			
		

		
			Check In Before You Check Out
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			Go Shopping
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			Maximize Your Groceries
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				PIZZA PARTY

				
				GAME ON

				
				LET’S DO LUNCH

				
			

			Prioritize Your Pantry

			
			CANNED GOODS
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			LIQUIDS & SPREADS

			
			
			
			
			
			
			GRAINS, PASTAS, LEGUMES & ROOT VEGETABLES

			
			
			
			
			
			
			
			
			
			
			BAKING STAPLES

			
			
			
			
			
			
			
			
			
			DRIED HERBS & SPICES
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			Fill Your Fridge

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Stock Your Freezer
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			DIY It

			
		

		
			Basic Teriyaki Sauce

			
			Use it

			
					
					
				

					
					
				

					
					
				

			

			Classic Pesto

			
			Use it

			
					
					
				

					
					
				

					
					
				

					
					
				

			

			Carrot-Ginger Sauce

			
			Use it

			
					
					
				

					
					
				

					
					
				

			

			Homestyle Italian Dressing

			
			Use it

			
					
					
				

					
					
				

					
					
				

			

			Creamy Feta Sauce

			
			Use it

			
					
					
				

					
					
				

					
					
				

					
					
				

			

			Sweet and Spicy Gochujang

			
			Use it

			
					
					
				

					
					
				

					
					
				

			

			Green Olive Dressing

			
			Use it

			
					
					
				

					
					
				

					
					
				

			

			Tangy Tahini Sauce

			
			Use it

			
					
					
				

					
					
				

					
					
				

			

			Mojo-Style Sauce

			
			Use it
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