MR. FOOD TEST KITCHEN              SPRING PEA SALAD                                            MONDAY 04-27-26


                                                                                                                                                              1:29


I never know whether to eat the dish we’re making today with a fork or a spoon. I’d love to know what you would do. 
I don’t know if it’s because the days are longer or because the weather’s getting nicer, but there’s something about spring that makes us want to eat lighter. It could be that after a long winter of eating all that heavy comfort food, we crave the opposite. So to kick off spring, check out this side dish that is so good, there’s no question as to whether you’ll love it. The only question is whether you should eat it with a fork or a spoon. We begin by thawing some peas. Starting with frozen ones is a lot easier than using fresh and having to cook them. Now, to that, we add some cooked crumbled bacon, chopped red onion, some parsley, crumbled feta, lemon juice, a drizzle of olive oil and a few spices. We could eat this at room temperature, but we think the flavors really come together after it’s refrigerated a bit. Either way, the freshness of the parsley, smokiness of the bacon and creaminess of the feta will make you fall in love with spring in a whole new way. So to lighten up, why not go online now to get our recipe for “Spring Pea Salad” so you can be the hero at the next potluck dinner? Now, should this be eaten with a fork or a spoon? Go on Facebook and tell me what you would use. I’m curious. Let me know your thoughts on Facebook. This is Howard in the Mr. Food Test Kitchen, where every day we’re looking for a fresher way for you to say “OOH IT’S SO GOOD!!” 

MR. FOOD TEST KITCHEN
              LAYERED ITALIAN CRESCENT RING            TUESDAY 04-28-26
1:30
We’ve got a change-of-pace main dish that’s bound to be one of your new weeknight favorites. 
If your dinner routine is getting a bit boring, then you’re going to love what we’re making today. It’s sort of a cross between an over-stuffed Italian sub and a cheesy strudel. Let me show you how easy this one is to throw together. We start by laying out a couple cans of refrigerated crescent roll dough so it sort of looks like a sunburst. And it’s ok if the tips of the dough hang over the edge of the pizza pan.  We top that with some roasted peppers just make sure they’re drained really well. Now we add the stuff that we would typically would find on an Italian sub – you know, provolone, salami and deli ham. We top that with some Italian seasoning and pickled pepper rings, and drizzle it with a bit of Italian dressing.   On top of that goes another layer of meat and more cheese and the rest of the dressing. Now all we have to do is fold the tips of the dough over the filling and tuck them in under the center. Once that’s done, we bake this off until it’s golden and the filling is piping hot. Imagine serving this with all its ooey goodness for a quick weeknight dinner along with a big tossed salad. I sure hope you’ll go online and get the recipe for our, “Layered Italian Crescent Ring,” so you’ll have something new to get you out of the old ”what’s for dinner” rut. I’m Howard in the Mr. Food Test Kitchen, where today we found a “fun new way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN 
                      CRISPY-COAT CHICKEN                WEDNESDAY 04-29-26
1:29
We’ve heard of stuffing the inside of a chicken, but stuffing on the outside of it? Once you see our trick, it will all make sense. 
Every day we get emails and posts on our Facebook page from those of you who are looking for new ideas for dinner. Let’s face it, making dinner every day can be quite a challenge. So let me introduce you to a dish that I’ve been making for years that is down home delicious, and super easy. All we do is mix a package of herb stuffing mix that we crushed with a bit of rubbed sage and a packet of Italian dressing mix. You see, starting with the stuffing will make our chicken crispier than using plain old bread crumbs. Now all we do is dip a cut up chicken that we seasoned with salt and pepper into some beaten eggs before breading it with our coating. Once it’s breaded, we place it on a baking sheet, spritz it with cooking spray, then into the oven it goes until it’s cooked through, and the coating is crispy. And if you’d rather use all drumsticks, or go a bit healthier by using boneless, skinless chicken breast go ahead. Either way, when you bite into this, first you get the crunch of the coating followed by some of the juiciest chicken you’ve ever sunk your teeth into. I really do hope you’ll go online and get our recipe for our, “Crispy-Coat Chicken,” so you can enjoy the big taste of fried chicken without all the guilt. I’m Howard in the Mr. Food Test Kitchen, where today we found a “crispier way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                              TORTILLA STACK                      THURSDAY 04-30-26
1:33
If you think tortillas are just for burritos and wraps, wait until you see what we can do with them, and you know it’ll be super easy.  
With Cinco de Mayo just days away, I thought we should salute the tortilla. Now while the tortilla dates back thousands of years, it just recently became the second most popular bread item sold in the U.S. – and that’d right behind sliced bread. Originally, tortillas were made by hand from corn but over time, flour tortillas grew in popularity, and today they’re mass produced in all sorts of flavors. And watch what we can do with them. We begin by placing a flour tortilla into a round cake pan. Now we top that with some canned black beans that we tossed with some salsa and a few spices. After placing another tortilla, we spread some guacamole over that (and that can be store bought or homemade, really whatever you prefer) on goes another tortilla and some shredded Mexican cheese. We’ll repeat the layers with more beans and tortillas before baking it off. And right before serving it, sprinkle on a little more cheese. And it’s ready to slice into wedges. Cut them small for an appetizer or larger and they’re perfect as a meatless main dish. Either way, you won’t be able to resist digging into layer after layer of this South-of-the-Border favorite. The recipe for “Tortilla Stack” is online now so you can stack the odds in your favor of having a crowd pleaser just in time for Cinco de Mayo. I’m Howard in the Mr. Food Test Kitchen, where every day we’re looking for an easier way to say … an easier way for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN                  MINT JULEP BALLS                                                  FRIDAY 05-01-26
                                                                                                                                                                        1:30

Join us as we whip up a dessert to salute the “Fastest Two Minutes in Sports”. And these are just as fast.

There's a lot of hype going on with tomorrow being the Kentucky Derby. It's one of those sporting events that gets lots of fanfare, even though the whole race is over in about two minutes. And if you're one of the many planning a Derby party or you simply want an excuse to make some cookies inspired from, the mint julep (which is the classic drink of the derby), you'll love what we're making today. We start by crumbling some vanilla wafers in a large bowl. To that we add some powdered sugar, cocoa and a generous amount of finely chopped walnuts. Next we add a bit of bourbon (the main ingredient in a mint julep) some corn syrup and a bit of peppermint extract. We found the best way to mix these is by using our hands. It's the combo of the warmth from our hands and the squeezing action that makes the dough perfect. Now after rolling them into balls, we'll dust them with powdered sugar and they are good to go. They don't even have to be baked. Actually, you can roll these in about the time it takes to run the race. And they're so good…they belong in the winner's circle. I hope you'll go online and pick up a copy of our “Mint Julep Balls” while there's still plenty of time. With the bite of the bourbon, the coolness of the peppermint and the sweetness of the sugar, these are a winning bet!  I'm Howard in the Mr. Food Test Kitchen (no horsing around) where with these everyone will be saying “OOH IT'S SO GOOD!!”

MR. FOOD TEST KITCHEN
                           BUTTERY CABBAGE                         MONDAY 05-04-26
1:34
Coming up, I’ve got the story behind a record-breaking cabbage, and a recipe to go with it. You…it’s HUGE.
Did you know cabbage is one of the oldest vegetables known to man? Well it is. And over the years we’ve prepared it in a bunch of different ways. We’ve shredded it, stuffed it, braised it, and roasted it.  

And when we discovered how good it was for us, we loved it even more. After all, one cup has only 20 calories, plus it’s high in vitamins and fiber and it’s low in saturated fat and cholesterol.

And if you think we love it, Scott Robb of Palmer Alaska loves it so much that he broke the Guinness World Record for growing the largest one. Get this! He grew a cabbage that weighed in at 138 lbs. Imagine how much coleslaw that could make. One of our favorite ways to make it is to sauté it in some drippings from bacon that we’ve just cooked off, along with some chopped onion, some peas, a bit of butter and a little salt and pepper. And not only is cabbage good for us, it’s budget-friendly.  

Once it’s tender, we crumble the bacon and toss it in to give it some smokiness. This is one of those side dishes that seems to go with everything. I sure hope you’ll go online and get the recipe for our, “Buttery Cabbage”. It’s so tasty, maybe you can break a world record for making it one of the most requested side dishes in your house. I’m Howard in the Mr. Food Test Kitchen, where today we found a “buttery way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                       SHRIMP CHIMICHANGAS                       TUESDAY 05-05-26
1:34
It’s Cinco de Mayo! And we’re celebrating it with a recipe that’s going to make you want to shake your maracas.
Happy Cinco de Mayo. This is one holiday, like the 4th of July, that you don’t have to ask, “What date does it fall on?” since Cinco de Mayo in Spanish means the 5th of May.  But what you might get asked is, “What are we having for dinner to celebrate it?” Well, when you tell them shrimp chimichangas they’ll come running. I’ll show you. After sautéing some frozen fried shrimp until they’re crispy, we place them on a cutting board and chop them up so they’re about the size of an almond. Now we mix them with some thawed corn along with a bit of chopped cilantro. And since we started with frozen corn and shrimp, it makes it really weeknight friendly. After giving it a good mix, we spoon this onto flour tortillas along with a generous amount of cheese. We fold them up in the shape of an envelope and put them on a cookie sheet (seam side down) and give them a spritz of cooking spray before popping’ them in the oven. While they’re baking, you can whip up an easy cilantro avocado sauce to serve over them. Once you bite into these, you’ll love how all the flavors come together. And according to all of our taste testers here, you could eat this sauce on practically anything…it’s that good. I hope you’ll go online and get the recipe for our, “Shrimp Chimichangas,” as a way to celebrate Cinco de Mayo, or really any day. I’m Howard, with Kelly, in the Mr. Food Test Kitchen, and I look forward to seeing you tomorrow, which will be the 6th of May for even more … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                    FIESTA ZUCCHINI SALAD                   WEDNESDAY 05-06-26
1:19
All the tastes of summer in one bowl? You’re going to want to stay tuned for this one. 
This time of year it seems like our markets and farm stands are exploding with lots of fresh summer veggies. And not only are they abundant, they’re also pretty darn cheap. So cheap that I often end up buying way more than I need which means we can come up with recipes like this one. We start by cutting up lots of fresh veggies. Everything from zucchini into slices, celery, bell peppers and red onion that we chopped and a few cherry tomatoes that we cut in half and some corn. Now to even add more freshness, we toss in some basil that we cut into thin strips and we finish it off with a four-ingredient dressing that will bring this all together. You could serve this right after you toss it, but I think it tastes much better if you chill it so the flavors can blend. The nice thing about this, you can team it up with anything from hot-off-the-grill burgers to Sunday pot roast. In fact, I can’t think of anything that it wouldn’t go well with – well except maybe dessert. I hope you’ll go online and get our recipe for “Fiesta Zucchini Salad” so you’ll have it on hand while all of our summer produce is so reasonable. I’m Howard in the Mr. Food Test Kitchen, where today we’re looking for a “fresher” way for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                      BACON 'N' EGG CUPS                          THURSDAY 05-07-26
1:29
Mother’s Day’s this weekend and we’ve got a recipe that your mom is going to love. Trust me on this one! 
With Mother’s Day just a few days away, I want to thank my Mom for making food such a big part of my life. After all, she’s the one that taught me to try everything and to always have fun in the kitchen. So today I want to share a recipe that my mom gives her stamp of approval on. To make it, all we do is cut a refrigerated pie crust into quarters and place each piece over the back of a muffin tin, sort of molding them around the cup.  After we finish these, onto a cookie sheet they go before baking them off. Now while those bake, we beat together a few eggs, milk, a couple tablespoons of bacon bits, scallions, a good amount of cheese and a bit of salt and pepper. Once the cups are baked and cool slightly, we remove them from the muffin tins and spoon the egg mixture into them and bake them off. We can even make the cups a day before and just fill them and then bake them right before breakfast. And when we serve these with all their cheesy-bacony goodness, you can bet mom will be asking for more. I sure hope you’ll go online and get the recipe for our, “Bacon ‘N’ Egg Cups,” so you can serve a dish that your mom will definitely approve of.  I’m Howard in the Mr. Food Test Kitchen, where today we found an “easier way” for you to say … Happy Mother’s Day…with a dish that’s filled with lots of …“OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                OVERNIGHT STUFFED DONUTS                     FRIDAY 05-08-26
1:25
Still haven’t decided what to do for mom this Sunday? Well, we have a couple of ideas. 
For Mother’s Day, we want to make sure we have everything we need to make mom’s day extra special. Ok, we obviously need to pick up a card and maybe some flowers, but what about something sinfully sweet for mom. Well, it doesn’t get any better than what we’re makin’ today and the best part, we can make it ahead and simply bake it off come Sunday morning. All we do is cut about 6 to 8 glazed donuts in half, and place a half of them in the bottom of a baking dish. Now we spread these with some cream cheese that we combined with a bit of sugar. Once that’s done, we put the tops back on and pour on a mixture that we made by whisking together some eggs with a cup or so of milk, a bit of vanilla, a pinch of salt and a little cinnamon. We’re going to let it sit for a little while or even easier (and better yet) we can refrigerate it overnight, and in the morning we simply bake it off. 

This is so good … it should be illegal. It’s kind of a cross between stuffed French toast and the best bread pudding you’ve ever tasted. Let me tell you, mom is going to love this. I sure hope you’ll go online and get the recipe for our, “Overnight Stuffed Donuts,” so you can cross one more thing off your “what to do for mom list”. I’m Howard in the Mr. Food Test Kitchen, where today we found a “sweeter way” for you to say … “OOH IT’S SO GOOD!” Mom’s going to love this.
