	MR. FOOD® SHOW:
FIRE STATION CHILI
MONDAY 01-09-12


1:39


America’s fire fighters are not only known for being heroes on the job, but for being hero-makers in the kitchen! You’ll see!

Today we’re out of the studio and on location, at a fire station to learn first Hand the secret to one of the most famous fire station recipes! Ya …‘cause at fire stations like this, the very same brave firefighters that serve and protect us are so often known to be very good cooks. And one of the most well-known of all recipes that they cook up has to be their hot and hearty chili (and only one pot to clean) Well, just watch what we learned....and as always, all the amounts are online! In a soup pot in a bit of vegetable oil they sauté some chopped onion and some fresh or bottled garlic just till they’re tender. Then they add in a couple pounds of ground beef and cook that for about 10 minutes till no pink remains. And after they drain off the fat, they mix in some crushed tomatoes, a few drained cans of red kidney beans, some chili powder, a little bit for mild...a lot for “call the fire engines hot”, and of course  some salt, pepper, and cumin. They’ll let that simmer covered for about half an hour or so...and it’s done! And since fire fighters never know when the bell will ring, make-ahead recipes like this that keep well till it’s time to rewarm – really fit! And when their famous chili is dished up… just like us, they like to team it with the regular go-alongs like shredded cheese and sour cream... And of course hot pepper sauce, for any of the firefighters who really want to turn up the heat! Wow! Look, a really easy version of their recipe, for “Fire Station Chili”, is online now, that’ll turn you into a hero in the kitchen, well, just watch your gang come running from every part of the house to get to the kitchen, ‘cause that’s where they’ll find the "OOH IT'S SO GOOD!! ®"  

	MR. FOOD® SHOW:
COUNTRY HAM WITH RED EYE GRAVY
TUESDAY 01-10-12
1:37


Wake up your gang to a down-home classic southern recipe that’ll make them feel good all day long! Join us and see!
Want to wake your sleepyheads up so they don’t spend all morning in bed on the weekends? Well when they get a whiff of the aromas coming from the kitchen from this stick to your ribs down-home southern classic breakfast...you might find everyone running to the breakfast table! Watch how easy...and yes, as always all the amounts are online! We bake a package of refrigerated buttermilk biscuits according to the package directions. Meanwhile, in a heavy skillet, we cook some smoked country ham we cut into serving size pieces, for about 6 or 8 minutes till they’re browned on both sides. Transfer it to a serving platter, and in the same skillet, in the pan drippings we add some black coffee and a bit of sugar, stirring to loosen those drippings like this...and continue cooking that until our red eye gravy is reduced to about half. Just the aroma of this alone will have the whole house jumping out of their beds! Now we simply split our warm biscuits in half, top each one with slices of ham, drizzle on the red-eye gravy and mmm! Mmm mmm! Maybe round it out with some traditional grits! Look, the recipe for “Country Ham with Red Eye Gravy” is online now for a “down-home as down-home-can-be” breakfast they’re gonna ask for again and again, it's so good you might want to even consider this for a thankful change of pace southern-style dinner, ‘cause it’s one that’ll always deliver that round the table "OOH IT'S SO GOOD!! ®"  

	MR. FOOD® SHOW:
JALAPEÑO PEACH CHICKEN
WEDNESDAY 01-11-12


1:41


A little goes a long way when it comes to jalapeno peppers, and we’ve got the perfect way to enjoy them! 
Want to bump up the flavor of your cooking? The easy main dish I’m sharing with you today gets its tongue-tingling taste from jalapeno peppers! But if you’re thinking they’re too hot or you’re not sure how to cook with them, pay close attention! Most of the heat comes from the tiny white seeds and the veins, as you can see here. Now, if we want a milder flavor, we can simply remove those parts. And whenever working with hot peppers of any kind, make sure you use gloves, because the oils in some peppers will burn you (so be especially careful not to touch your eyes or nose). Okay, let’s get cooking with them! We sprinkle about 6 skinless, boneless chicken breast halves with salt and pepper and place them in a sprayed 9" x 13" baking dish. In a bowl, we combine 1/2 cup peach preserves, 2 tablespoons balsamic vinegar and 1 jalapeno pepper that we’ve cut in half and seeded and minced. We stir all that together and spoon it over the chicken. Bake them off at 350 degrees for about 50 minutes and just dish them up! If you’d like, you can serve this with a frozen margarita (alcoholic or not) because the contrast between the zesty lime with the coolness of the margarita and the sweet ’n’ spicy flavors of the chicken really will make our taste buds stand up and take notice! Look, the recipe for “Jalapeno Peach Chicken” is online now, proving that a little goes a long way when it comes to these flavorful Mexican peppers. That’s why, no matter the way, always "OOH IT'S SO GOOD!! ®"
	MR. FOOD® SHOW:
FRESH APPLE CRUMB BAKE
thursday 01-12-12


1:54


Apples aren’t just an autumn treat; they’re a versatile year-round favorite –join me and see!
We’re a nation of apple lover’s! Probably ‘cause they satisfy all our cravings, from sweet to tart to crisp and crunchy! Best part about’em is they’re available year round in loads of varieties, so we can always have some on hand to just reach for! And about now! They’re perfect for helping us stick to our resolutions for healthier snacking! Look here! For breakfast...cut-up over a steaming bowl of oatmeal, gets our day off to an “energy start!” And as part of our lunch or light dinner, apples add a crunchy change of pace to our salads for sure! But!! For those of us who love the taste and fiber-rich benefits of apples, but don’t love all the peeling and slicing, our market produce counters now have the perfect solution .Fresh apples that are already sliced and cored for us! Some even come with dips and cheese with them!! Sure makes things easy and super convenient for us. For crunch fans watching the “Big Game?” Add slices of apple to your cheese board, simple but scores really big!! One of my favorite ways to enjoy apples is in desserts! And today I’m sharing a brand new creation straight from our Test Kitchen. That’s simply some packaged easy to use sliced apples, covered with a cake-like crumb topping that starts with a cake mix! It’s a melt-in-your mouth favorite that’s to-die for! Now just imagine that with a scoop of vanilla ice cream! Look, the recipe for “Fresh Apple Crumb Bake” is online now, and thanks to our shortcuts: the cake mix and sliced apples... it comes together in a flash! making it a cinch to enjoy apples every day and in so many ways of* "OOH IT'S SO GOOD!! ®" 

	MR. FOOD® SHOW:
RAZZLE DAZZLE PORK TENDERLOIN
friday 01-13-12

1:52


The pomegranate is a super food that’s “a must” for our healthy eating new year’s resolutions! Join us and see why! 
we’ve been hearing more and more about the healthy benefits of pomegranates, with them rich in powerful antioxidants, pomegranates are being touted as a new must-eat super food, so they’re perfect for our new year’s resolutions to eat better! And it’s easy ‘cause they taste great! But up until recently eating them may have been more work than we bargained for. But not any more! ‘cause today we can find pomegranate juice bottled in all our markets ready to drink or to cook with, and our refrigerated produce counter now carries the best part, those succulent seeds known as “arils” ...all ready to enjoy! so we can eat them right out of the container as a healthy fresh snack, just look what our test kitchen came up with! A ruby red topped rich cheesecake with a sparkle, that only the fresh pomegranate seeds can deliver! We also sampled cookies and quick breads studded with
them, and besides looking great they were “go-back-for-seconds-and-thirds-good” imagine these for Valentines Day! A couple spoonfuls on top of our salads turned ho hum into yum yum! But our favorite was the roast pork tenderloin bathed in a sweet ‘n’ tart sauce of pomegranate juice, balsamic vinegar and a healthy dose of the best part of the pomegranate – the plump, juicy seeds (the arils!) It’s to-die-for! Look, the recipe for “Razzle Dazzle Pork Tenderloin” is online now, and with them being so easy and convenient, think of all the ways you can enjoy all the "OOH IT'S SO GOOD!! ®"  

	MR. FOOD® SHOW:
AMISH BEEF BARLEY SOUP
MONDAY 01-16-12

1:41


We’re celebrating the ease and convenience of one pot meals this entire week and today’s recipe will bowl you over!
With both money and time tight – all this week, we’re celebrating the easy prep and clean-up time of one pot meals... And to get us going – here’s a hearty budget-stretching Amish favorite main dish that’ll stick to their ribs! And as always, all the amounts are online, watch! In a soup pot  we  brown some chunked beef stew meat along with a chopped onion, some sliced  mushrooms and carrots; you see sautéing our meat and veggies adds an extra-rich flavor to the soup! Ok, now we pour in some condensed beef broth, a can of diced tomatoes (juice and all) and our water. Bring it all to a boil, and lower the heat to simmer, that means on a low, low flame and let it cook until the meat is fall apart tender. Then we add in some quick-cooking pearl barley, give it stir and in no time, when our barley is tender, it’s done! Simply ladle this hearty-Amish style main dish soup into bowls, and are we ever in for a treat of down-home comfort! Maybe serve it along with a basket of my test kitchen’s secret soft garlic rolls! What a welcome home meal! The recipe for “Amish Beef Barley Soup” and the “Parmesan Garlic Rolls” are online now, for the perfect easy weeknight duo, that’ll surely earn you raves, plus the bonus of a fast one pot clean-up too! Yup, you can’t beat that, especially not with the guarantee of the "OOH IT'S SO GOOD!!  
	MR. FOOD® SHOW:
MOM’S TUNA NOODLE CASSEROLE
TUESDAY 01-17-12

1:32


Our salute to one pot, one pan meals brings us to one of the all time favorite casseroles, and talk about easy!
Who doesn’t love a feel good meal at the end of a long day? We all do! And when it comes to a bubbling hot casserole – we’ve got the recipe for one of the most popular classics of our childhood – and this one has the bonus of being a make-ahead, so we can get a jump on dinner anytime we’d like – watch how easy! In a bowl, we combine some condensed cream of mushroom soup and milk, give that a quick mix and pour that over,  some cooked  egg noodles, some chunked canned tuna,  frozen peas and a bit of black pepper –   We spoon that into a sprayed  8 x 8 baking dish or if we want, we can even make individual ones...either way, we can keep this covered in the fridge overnight –  and before baking – sprinkle on some French fried onions, which makes our topping extra crunchy and flavorful–  Then simply bake it off uncovered for about 35 minutes or a bit longer if it was chilled, and when it’s heated through, it’s done! Couldn’t be easier on us or on our budgets! ‘cause it’s made with just a few pantry staples...imagine dishing this hearty cozy tasting casserole that’s sure to stick to their ribs on a chilly night! Look, the recipe for “Mom’s Tuna Noodle Casserole” is online now and at pennies per serving you’re gonna want to have this on your table ASAP! And your hungry gang will always love this feel good supper, and thank you with the biggest reward of a huge "OOH IT'S SO GOOD!!  
	MR. FOOD® SHOW:
DOUBLE BACON MAC ‘N’ CHEESE
WEDNESDAY 01-18-12

1:41


We’re bringing home the bacon more and more these days with bacon being “in” and we’ve got a doubly good idea! You’ll see!
It seems like our taste buds are having a love affair with bacon... ‘cause all sorts of food with bacon in it are popping up... At shops and restaurants... From bacon ice cream and cupcakes to mayo and... there’s just no end to it...so my test kitchen took this passion for bacon and married it with another comfort favorite ...and here’s what we’ve got...watch! And as always, all the amounts are online.... We prepare a box of elbow macaroni according to the package directions, drain it and return it to the pot – then stir in some canned cheddar cheese soup, milk, butter, cooked bacon that we crumbled, some shredded cheddar cheese  and a bit of salt and pepper –  Okay, spoon the mixture into a baking dish top it off with a bit more cheese and bacon, along with some thinly sliced scallions –  Now that’ll bake off for just 35- 40 minutes till it’s heated through to bubbly hot.... When we put this comforting casserole on our table and  dish up this creamy mac and cheese that’s studded with bacon through and through...are we ever in for a treat…this is one marriage made in taste heaven! And the recipe for “Double Bacon Mac’n’Cheese” is online now, so bring home the bacon and get ready for one of america’s favorite comfort food dishes to hit your table – And when your family comes a runnin’ for it....you’ll know you’ll be on the receiving end of a lot of appreciation – it’s like a double dose of "OOH IT'S SO GOOD!! ®"

	MR. FOOD® SHOW:
NOT ROLLED “ROLLED” CABBAGE
THURSDAY 01-19-12

1:50


One pot meals rule! And we’re sharing a one pot old world favorite with an easy today twist – don’t miss it!
When it comes to comfort – old world recipes with their long-cooked taste always satisfy, but we often don’t have time for’em in our “hurry-up world”... Unless, we have a few shortcuts – like this shortcut version of a classic – wait’ll ya see how easy – We start by making a batch of mini meatballs from the basics – you know…ground beef, bread crumbs, egg and salt and pepper, and place them on top of some shredded cabbage that we placed in a deep skillet or soup pot (and we can hand cut the cabbage (or we can buy it that way) much easier! Now we spread some cranberry sauce (whole or jellied) over the meatballs , add a bit of lemon juice and a sprinkling of crushed gingersnap cookies before finishing off with another layer of cabbage and some bottled spaghetti sauce! No, don’t laugh.....we’ve got the makings of stuffed cabbage without all the work and depending on how our family likes it... We can add a little sugar – or an extra squeeze of lemon! There’s no rules! And no old fashioned time consuming rolling required! And as it simmers on the stove top for about an hour (yup, that’s all it takes the house will fill with the aroma of comfort at it’s best) And when it comes to the table, packed with all the old world taste everyone loves, you are kitchen royalty! Look, the recipe for “Not Rolled “Rolled” Cabbage” is online now for making short work out of what used to be long work! When they taste it.... They’ll think we knocked ourselves out, but only we know what a cinch this one pot wonder was...Yup "OOH IT'S SO GOOD!! ®"

	MR. FOOD® SHOW:
ROCKY ROAD PUDDING CAKE
FRIDAY 01-20-12

1:42


We have the perfect to- die-for dessert to satisfy any sweet tooth! And it’s made easily in our slow cooker! Yup!

If your gang has a sweet tooth, then this decadent “I can’t believe it could be this easy” classic is one you won’t want to miss! It’s one of my favorites ’cause it’s made in a slow cooker so it’s perfect when we don’t like turning on our oven... And once you give it a try, I betcha’ it’ll become a family favorite! Watch! In a bowl, we stir together well some flour, melted butter, sugar, eggs, unsweetened cocoa, chopped pecans, ground cinnamon, salt and vanilla extract. And we pour that batter into a sprayed 3 ½ quart slow cooker, cover it and set it to low for about 1 ½ hours. And we’ll know our cake is done when it’s set around the edges but the center is still soft...with an almost jiggly, pudding-like consistency. That’s when we’ll sprinkle it with mini marshmallows... (mmm...mmm is your mouth watering yet?!!) Okay, let it stand covered for about 15 minutes till they get all melty, and done! Just imagine the reaction when we serve warm helpings of this ooey gooey soft in the middle rocky road chocoholic’s dream into dessert dishes...let me tell you this will thrill our taste buds for sure! Look, the recipe for “Rocky Road Pudding Cake” is online now, chock full of all the contrasts of textures and tastes of a classic rocky road combo... In one sinfully good dessert that’s surely gonna “take the cake! And wait’ll ya hear all of the lip smack’in “OOH IT'S SO GOOD!! ®"
