	MR. FOOD® SHOW:
BENNE WAFERS
MONDAY 12-27-10
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Our holiday season is rich in many traditions, and today we’re zeroing in on a tasty treat for Kwanzaa!

The African American celebration of Kwanzaa is in full swing all this week and, as with all holidays this time of year, it’s a festival filled with traditional dishes! Kwanzaa revolves around African favorites like yams, peanuts and okra, Caribbean specialties like red beans and rice and jerk chicken, and these special “cookie jar favorites” that I’m sharing today. Watch: In a bowl, with an electric beater (or sure, we can do it by hand), we cream some softened butter and brown sugar then add in some eggs, flour, toasted sesame seeds, baking powder, and vanilla extract. We drop that batter by teaspoonfuls onto sprayed baking sheets, and in just 8 to 10 minutes in a 325-degree oven, when they’re lightly browned, we cool them on a rack. And what makes these wafer-like cookies a southern Kwanzaa specialty is that they’re made with sesame seeds which came to the south from east Africa during the 17th century, with the word “benne” being the African word for “sesame.” Load up your cookie jar with these thin ’n’ crispy cookies with the special taste of sesame in every bite. Or, better yet? Put them on top of a scoop of butter pecan ice cream and drizzle on a bit of caramel! Wow! Yes, the recipe for “Benne Wafers” is online now for Kwanzaa or anytime you want to make something special, something that will have everyone thanking you as they reach for “More! More!” of the...
“OOH IT’S SO GOOD!!” 

	MR. FOOD® SHOW:
CELEBRATION PUNCH
TUESDAY 12-28-10
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What will you be raising a glass with to ring in the New Year when the ball drops at Times Square? We’ve got a punch where the flavor is the kick! Yep!
Another New Year’s Eve is almost here, and I’m often asked about ideas for party punches that are nonalcoholic for those who don’t imbibe, the designated drivers, or if there are youngsters at the bash. That’s easy! Because I have a favorite that always gets me raves. Using any brands, in a large punch bowl, we combine 1 large can of thawed, frozen fruit punch drink, and a small can each of thawed, frozen orange juice concentrate and lemonade concentrate. Stir it until it’s well mixed and, when you’re ready to serve it, add 2 bottles of chilled ginger ale and a quart of orange sherbet. Use any flavor sherbet, maybe raspberry or lemon, it’ll all work, and that’s it! It’s ready for the revelers. Now, to make it more festive-looking, garnish it by floating a few orange, lemon, or lime slices on top. And if we do want to make an alcoholic version, simply substitute 2 bottles of champagne for the ginger ale. Any way at all, this punch is packed with flavor! For the recipe in an instant, it’s online at MrFood.com or, to keep on hand for anytime, send a self-addressed, stamped envelope, marked “Celebration Punch,” to me, Mr. Food, here at the station, for being the toast of the town with all your guests! And for the guests who are drinking alcohol? Remember not to let them drink and drive, so that they can safely enjoy another year of ...“OOH IT’S SO GOOD!!”   

	MR. FOOD® SHOW:
TEX-MEX DIP
WEDNESDAY 12-29-10
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I’m sharing my all-time favorite party dip just in time to help you ring in the new year with raves!
Over the years, I’ve shared thousands of super recipes with you but, today, I want to make sure you’ve got my all-time favorite Southwestern dip that always becomes the hit of the party. And whether you serve it for New Year’s Eve, or save it to make for all the upcoming weekend game days ahead, you’re going to agree, it’s the best! And, sure, any brands are fine. We spread 2 cans of a bean dip on a large serving tray and then, in a large bowl, we combine 3 mashed ripe avocados, 1/2 cup mayo, and 1 tablespoon lemon juice, and spread that over the bean dip. In another bowl, we combine a 16-ounce container of sour cream with 1 package of taco seasoning mix, and spread that over the first two layers. Top it all off with some shredded Cheddar cheese, sliced scallions, and 1 diced tomato. Cover it loosely, and into the fridge it goes overnight to let all those south-of-the-border flavors marry. And when we take it out and surround it with tortilla chips, there’s going to be a stampede to the table! For the recipe right this minute, it’s online, or sure, you can send a self-addressed, stamped envelope, marked “Tex-Mex Dip,” to me, Mr. Food, here at the station, for making up a batch of my favorite dip that will feed a crowd. And yes, let me know how you liked it! I’m saying that because I know darned well you're going to be hearing a lot of ...“OOH IT’S SO GOOD!!”   

	MR. FOOD® SHOW:
NEW YORK CHEESECAKE
THURSDAY 12-30-10
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All eyes will be glued on Times Square at midnight tomorrow when the ball drops! And in celebration of the Big Apple, we’re sharing a classic New York specialty. 

Tomorrow, New York’s Times Square will be packed with revelers welcoming the new year, and I can’t think of a more fitting way to welcome in a new year than with a New York City classic: cheesecake. And one place that is certainly known for this specialty is the Carnegie Deli, where, although they’re famous for their mile-high sandwiches, their cheesecake is second to none, and they were kind enough to share a few cheesecake-making secrets with me. Watch: Well, they showed me that first they make a cookie crust, not a graham cracker crust like other cheesecakes. Then, after it's baked off, it's filled with a mixture of cream cheese and eggs and sour cream and a few other basics; nothing artificial here! Then they’re baked in a 350-degree-oven to brown the tops and, before they set, out they come to be chilled, and then back into a 400-degree-oven (they go) till the center is set! That's it. That’s their secret! Now, once it’s cooled, they’re ready to slice and serve plain or maybe drizzled with hot fudge, but my all-time favorite way is topped with fresh strawberries. You get the idea! Now, if you can’t get to New York or the Carnegie Deli for a slice, I’ve got an easy version that tastes just like the real thing so that you can ring in your festivities in style! Yes, the recipe for “New York Cheesecake” is online now. So, whatever you do on New Year’s Eve, remember, don’t drink and drive, because there are so many tasty things to look forward to in the year ahead, and they all begin and end with...“OOH IT’S SO GOOD!!”    

	MR. FOOD® SHOW:
CREAMY CRAB WONTONS
FRIDAY 12-31-10
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No fancy footwork required to pull off this company-fancy appetizer that will have you taking all the credit! 

Still scrambling for a novel New Years Eve appetizer that’s got your homemade stamp on it? Well, I’ve got one for you! But even if you’re all set, check these out anyhow because, in the new year, you’re going to entertain, and these can be the hit of any party. In a bowl, we beat together a softened 8-ounce package of cream cheese with 1/4 cup bread crumbs and 1/2 teaspoon garlic powder. Add in 2 cups chopped imitation crabmeat – or splurge and use the real thing, either works. Now, we place 
1 teaspoon of the mixture in the center of each of 30 wonton wrappers (they’re available in most produce sections). Brush the edges with a bit of water, fold them in half like this, and seal them up. See how easy?! And in a 350°F. oven, in 20 to 25 minutes, turning them once halfway through, when they’re crisp and golden brown…done! And when we pass these around for our guests to simply pop in their mouths? The crispy on the outside and creamy warm filling on the inside will have them raving and reaching for more! Well, the recipe’s online, or send a self-addressed, stamped envelope, marked “Creamy Crab Wontons,” to me, Mr. Food, here at the station. Perfect now or perfect later. Okay, just think of the cocktail parties and game-day nibbling and showers that these would fit! Yep! They’re an anytime...“OOH IT’S SO GOOD!!”    
	MR. FOOD® SHOW:
SKINNY PIZZA CASSEROLE
MONDAY 01-03-11
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What’s the skinny on the chances of making our own deep-dish pizza without forgetting our new year’s resolutions? We’ll tell you!

We’re trying hard not to break our new year’s resolutions to watch what we eat, but it’s sure tough to give up on some of our favorites! So, for all the pizza lovers at your house, here’s a lighter twist on a hearty version to help keep us on track. In a skillet, over high heat, in some olive oil, we saute a package of pre-cooked turkey sausage that we coarsely chopped, and some sliced fresh mushrooms for about 3 to 4 minutes. Stir in a can of tomato sauce and some oregano, garlic powder, salt, and pepper. Okay, let that heat through for a couple minutes and, meanwhile, we unroll a can of refrigerated pizza dough and press it into the bottom and halfway up the sides of a sprayed 9" x 13" baking dish. Arrange slices of low-fat mozzarella cheese on the bottom of the crust. Top it with the meat mixture, and bake it off at 425 degrees, uncovered, for 12 minutes. We top it with a bit more mozzarella cheese and a sprinkling of Parmesan and, when the crust is golden? It’s done! That’s it! And by using lighter ingredients like the turkey sausage and low-fat cheese, we’re still getting full flavor but with less fat and less calories. See? Every bit helps. And when we cut up and serve these thick, hearty slices along with a salad, mmm mmm! Yes, the recipe for my “Skinny Pizza Casserole” is online now to help you keep on track with your new year’s resolutions, all the while still enjoying the “OOH IT’S SO GOOD!!”   

	MR. FOOD® SHOW:
NATIONAL OATMEAL MONTH
TUESDAY 01-04-11

      BARBECUED TURKEY LOAVES/PART ONE OF TWO
1:37


Adding fiber to our diet just got easier, because we’re celebrating “National Oatmeal Month”! 

[Mr. Food:] What better time to celebrate “National Oatmeal Month” than right after all the holiday indulging we’ve done! The new year usually has us resolving to eat healthier, and heart-healthy, fiber- rich foods might help us do just that. Why? Well, we asked a doctor…. [Dr. Michael Ozner:] “Fiber is also important for our heart health; fiber includes insoluble fiber as well as soluble fiber, which is very important because it helps to lower cholesterol. Soluble fiber includes foods such as apples and oatmeal and it’s an essential part of a heart-healthy diet.” [Mr. Food:] And if we’ve got our heart set on a comfort food, maybe like meat loaf, check this one out! It’s got ground turkey breast, instead of ground beef, egg whites instead of yolks, and oats, old-fashioned or quick-cooking, you know, instead of bread crumbs. We pack it with flavor with barbecue sauce, chili powder, salt, Worcestershire sauce, onions, and peppers; mix it together to form it into mini loaves. Bake them off in a sprayed baking dish, about 30 minutes at 375°F., until the juices run clear. And there you have it, heart-healthier individual portions of one of our favorite comfort foods! The recipe’s online now, or send a self-addressed, stamped envelope, marked “Barbecued Turkey Loaves,” to me, Mr. Food, here at the station, for an easy way to add fiber to our diet without sacrificing taste! And tomorrow? A fiber-rich treat that’s a cut above the rest, “bar none.” “OOH IT’S SO GOOD!!” 
	MR. FOOD® SHOW:
NATIONAL OATMEAL MONTH
WEDNESDAY 01-05-11

    OATMEAL BARS/PART TWO OF TWO
1:24 


We continue our salute to “National Oatmeal Month” by baking up an old-fashioned favorite! Don’t miss it! 

Today, as we continue our salute to the merits of adding oats to our diet as part of our new year’s resolutions to eat healthier, if we’ve got the baking bug? This old favorite is the tasty cure. Watch: Using any brands, in a saucepan over a low heat, or we could use our micro, we melt together 1-1/2 sticks of butter and 1 tablespoon maple syrup, either the real thing or a maple-flavored syrup. In a bowl, combine the butter mixture with 1 teaspoon baking soda and 1/2 teaspoon ground allspice. When it’s cool, mix it with 2 cups oats, 1 cup each of all-purpose flour and sugar, and 1/2 cup raisins or, for a sweeter version, chocolate chips. We press the dough into a sprayed 9" x 13" baking dish. Into a preheated 350°F. oven it goes for just 15 minutes, and done! And right away cut it into bars while it’s still hot, then cut them again after they cool completely. And whether we enjoy these as an eye-opening portable breakfast with our coffee, or in our kid’s lunchbox, or as an after-school treat with cold milk? Any time at all, mmm mmm! The recipe’s online now, or send a self-addressed, stamped envelope, marked “Oatmeal Bars,” to me, Mr. Food, here at the station for all the heart-healthy, fiber-rich benefits that oats can provide! We’re talking about a cure for the baking bug that’s not only good for us, but ...“OOH IT’S SO GOOD!!” 

	MR. FOOD® SHOW:
IT’S TIME TO CHECK YOUR SPICE RACK
THURSDAY 01-06-11


1:26 


The new year is the perfect time to spice up our spice rack and check it for freshness! We’ll tell you why! 
Nothing lasts forever, even those half-filled bottles of herbs and spices on our spice rack! They may not be empty, but they could be lacking their flavorful punch if we keep them past their peak of freshness. And now’s the perfect time of year to mark our calendars to take stock of them. You see, our bottled dry spices should really be replaced at least every 2 years because, over time, as air gets to them when we open them, they lose their full taste benefits. If we’re transferring them into a decorative spice bottle that may have come with our spice rack, attach a label with the date of purchase to the bottom of the jar, to know how old it is. Another freshness indicator is that most spices have a bright, rich color and a strong aroma when we open the bottle. If either seems weak, it’s time to replace them. Keeping them in a cabinet away from heat and light can also add to their life, rather than on top of or near the stove. Although it seems convenient, it’s actually one of the worst places, because the heat will spoil them quicker than ever! This is better! Now, no need to go out and buy a whole load of spices at one time. A good habit to get into right away is to pick up a new one each time we go to the market, always in a small container. That way, we can replace them more often. So, to spice things up at the table in the new year, get some new spices to season up our food all season long, for a more flavorful...“OOH IT’S SO GOOD!!” 

	MR. FOOD® SHOW:
PEANUT BUTTER & BANANA CUPCAKES
FRIDAY 01-07-11
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We’re baking up cupcakes fit for a king, in salute of “The King of Rock ’n’ Roll”… Elvis Presley! Don’t miss the tasty combo we have in store for you!
Tomorrow is the anniversary of the birth of “The King of Rock ’n’ Roll!” What a legend! Elvis’ musical talent and shaking hips sent rock 'n' roll shockwaves around the world, and he’ll never be forgotten! And much has been written about his favorite combo of peanut butter and bananas so, in salute of this phenomenal hit-maker, we’ve got a hit-making dessert to share. Watch: Using any brands, we prepare a banana bread muffin mix in a paper or foil-lined muffin tin, according to the package directions. Let them cool, and we make a homemade icing by combining softened cream cheese, butter, peanut butter, confectioners’ sugar, and vanilla. When that’s all smooth and fluffy, we frost each one. A little trick? One of these inexpensive offset spatulas really works great for icing these guys like a pro. And with cupcakes being such a rage, because everyone’s “in” to personal portions today, they’re gonna love you for these! Maybe drizzle on a bit of chocolate, which is simply a few chocolate chips melted in the micro, and our platter of goodies is an irresistible combo of peanut butter, banana, and chocolate! Look, my recipe for “Peanut Butter & Banana Cupcakes” is online now for a legendary dessert in tribute to a legendary superstar that’ll have your gang so excited you may see some jumping and gyrating at the table, right after they reach for the ...“OOH IT’S SO GOOD!!”
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