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Don’t put your Easter eggs all in one basket! Uh uh, ‘cause we’ve got a tasty fun idea for you, everybody’ll love! Don’t miss it! 
Easter sure tends to bring the kid out in all of us, and as you’re planning the food for your gathering or maybe you need a festive bring-along, well my test kitchen team and I have an idea for a sweet holiday bread that’s based on tradition and will be the talk of the table! Watch! We decorate some raw eggs with food coloring (that’s right, raw ones, not-hard cooked, like we do with traditional Easter eggs) 'cause we’re not placing these in decorative baskets or hiding them for an Easter egg hunt. Now after dividing a package of some thawed frozen bread dough into thirds, we roll each piece into a rope like this, and then braid the ropes like you would braid your hair, and connecting the ends to make a ring! Ya see, nothin’ to it! Now for our eggs, we simply tuck a few eggs into our braid like so, so they’ll sit nested on top of our bread. Now we let that sit covered for a bit to let the dough rise, before baking it off till it’s golden! Once it cools a bit, brush it with a simple glaze we made from confectioners’ sugar and water; and we’ve got an edible holiday, sweet, bread centerpiece that looks like an Easter egg nest, that’s sure to bring smile after tasty smile! Look, the recipe for “Easter Egg Bread,” is online now along with my test kitchen free Easter e-cookbook just in time for you to impress everyone with easy ideas that’ll wow them! Ya know it just may become your family tradition ‘cause "OOH IT'S SO GOOD!!”
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How are your Easter baskets shaping up? Need something special? Well we’ve got just the treat! Join me in my Test Kitchen!

Mr. Food: With Easter just days away our Test Kitchen is in full swing, and by the looks of what’s baking today we won’t have to worry about what to serve for dessert or to tuck into that Easter basket....so Howard, let’s tell everyone what we have going on! Howard: You know, remember last week when we were talking about what dessert we could make for Easter, one that would be like really special? We came up with an idea, that is based on the popularity of whoopie pies. Remember? Mr Food: I do! I do! Over here, Kelly spooned out some batter, which is simply a boxed white cake mix that she prepared according to the package directions (and ya any brands are fine) and divided it into 3 bowls except we added just a few drops of food coloring to each one. Kelly: And the key to make these look like Easter eggs, is to drop the batter in an oval shape with a tablespoon, like this. Howard: Kelly looks good so far! And while they’re baking we beat together some sugar, shortening, vanilla and milk that we slightly thickened, until it’s really fluffy, now we top the flat side of each cookie with our filling, and when we say top we mean generously. Put another cookie on top, that’s it! Now they’re ready to wrap and stuff in our Easter baskets, or put out a platter of them for dessert! Mr. Food: We promise, we promise they’ll be the hit of the holiday! Look the exact recipe for our “Easter Egg Cream Sandwiches” is online waiting for you! Thanks guys! Howard: You bet! Mr. Food: For creating another reason for everyone to say "OOH IT'S SO GOOD!! 
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What’s the foolproof way to hard boil eggs? We’re welcoming a special guest to our test kitchen to share the secret!
With Easter just days away, we’re getting lots of questions about “what’s the best way to make the perfect hard boiled egg?” So to help us answer that, chef Jeffrey Saad, host of “the United Tastes of America” on the Cooking Channel is with us today! Jeffrey: Glad to be here! Mr. Food: Welcome Jeffrey! Jeffrey: you know it’s really funny… as I travel across the country, people often ask me the same question! So let me share the secret with you! So first we put one layer of eggs in the bottom of the sauce pot, cover it with about an inch of cold water, then, just as it comes to a boil, like this, we take it off the heat and cover it. And then we let that sit for about 12 minutes for large eggs. Mr. Food:  that way we won’t overcook them. Jeffrey: Run ‘em under cold water to cool’em down, cool’em ‘em down with some ice, then gently tap each shell, until the shell is finely cracked, then simply peel them under running water ...see how easy? Mr. Food: When they’re cut, look how perfect... No green yolk or rubbery whites! And you won’t wanna miss my recipe for  “Bacon & Egg Macaroni Salad” which is the perfect go-along for our Easter ham or you know, any of our summertime get-together’s! And that along with my tried-and-true recipe for “Good Ol’ Southern Deviled Eggs” are online now. Thanks Jeffrey, for sharing with us that it’s not hard to make hard boiled eggs! Jeffrey: My pleasure! Plus, they’re a good source of protein! Mr. Food: Oh exactly! And that’s on top of all the "OOH IT'S SO GOOD!! ®"    
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Better get hoppin’ if you haven’t already planned your Easter dinner, it’s not too late with today’s easy meal idea!
Easter is almost upon us, and for all the procrastinators out there, it’s not too late to pull out all the stops, if you’d like to go traditional and serve a gang-buster ham as your main course, head to the market, pick up a fully cooked semi bone-in cured ham, and with just 5 more ingredients you’re gonna be taking bows as the holiday hero! Watch! Using any brands…. After we scored our ham in a criss-cross pattern like this, which is what helps our glaze really penetrate the ham when we cook it, we sprinkle it with a bit of allspice, and pour a can of cola over it, now we’ll roast that for about 45 minutes, basting it occasionally with the pan juices – Meanwhile, in a saucepan, we stir together some cherry preserves, orange juice and an orange flavored liqueur (like triple sec or cointreau) does this ever smell great! Now we slather the cherry glaze all over the ham, like you’re painting a work of art, then back in it goes for about another 45 minutes, of course baste it once in a while – And we’re talking a flavorful “holiday special” ham that will taste like you fussed all day, but only you know how really easy it was! The recipe for “Cherry Citrus Glazed Ham” is online now along with some bonus recipes. And if by chance you have any extra, mmm…just think of the super sandwiches for the next day, that doubles up on the "OOH IT'S SO GOOD!! ®"   
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A Good Friday meal idea is a versatile catch that’ll fit today or anytime! Join us as we kick off the weekend!
Easter Sunday is only two days away so for those who keep with tradition (or really for anybody) fish may be on a lot of tables tonight and here’s the popular pub-style version that always ends up being requested again and again whenever fish is involved...difficult? Uh uh? Watch how easy, and as always all the amounts are online. In a bowl, we make a batter by combining some pancake mix, sugar, salt, cayenne pepper, an egg and for a light and puffy texture when this cooks up....some beer (sure if you prefer, you can use club soda) Either ’ll work, but the beer adds  a rich nutty flavor. Okay now, we dip a couple of pounds of any white-fleshed fish that we cut into 2 to 3 inch pieces into the batter and fry it in a deep skillet in some peanut oil. And when the coating’s golden and the fish flakes with a fork! We let it drain on paper towels. Ya see the air bubbles in the beer makes our batter nice and light. Then maybe serve it up with some crispy steak fries and a side of crunchy carrot slaw, and are we ever in for a crispy treat... Look, the recipe for the best batter dipped fish around... My Test Kitchen’s “Beer-Battered Fish Fry” plus the recipe for the “Carrot Salad” to round out your holiday meal, (or any meal) is online now. So you’ll easily lure your gang to the table as everyone digs in to the tastes of a fresh catch that’s so simply “OOH IT'S SO GOOD!! ®"  
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What’s the secret ingredient to this fork-tender roast that literally cooks itself in our slow-cookers? We’ll share it!
Out of all the small appliances and gadgets we have, one that should always be at our fingertips is our slow-cooker. I mean, talk about a must-have helper! Using one is like having our own personal chef helping us prepare dinner, so when we come home we have a hot and hearty meal, like this easy roast that has a secret ingredient! Watch: Over here, in our slow-cooker, we have a 4- to 5-pound bottom round roast that we seasoned with garlic powder, salt and pepper. We top that with some chunked-up carrots and onions. We now combine some Worcestershire sauce, hot pepper sauce, chili sauce and, the secret ingredient? A can of cola! Yes, any brand of regular cola will do the trick, but not diet. We pour that mixture over our meat; that combo gives our roast its fuller taste! Okay, we cover it, set our slow-cooker to low and head out the door for our day. When we get home, it’s time to dish up dinner! Just look at this…a “fork-tender-as-can-be” roast with all the veggies, all the flavor, all the ease. Now, I like to serve it with some mashed potatoes to soak up that rich sauce! Mmm mmm! Look, the recipe for my “Cola Pot Roast” is online now along with a few of my other favorite slow-cooker recipes. You see, this way, you’ll be able to do what you need to, and still be able to come home to a family-sized meal that’s…"OOH IT'S SO GOOD!! ®"  
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What’s the catch to making this Asian-style fish just like the restaurants do? We’ll show you how – and is it ever easy!
Recently, I was out with friends at a restaurant and ordered seared tuna. It’s very popular in restaurants now. I realized it would make a great recipe to share with all of you. Plus, with everyone trying to save money, it’s the type of dish that still shouts “fancy!” but is a lot less expensive if we do it ourselves. Watch how easy: In a large resealable bag, we make an easy homemade marinade by mixing together some sesame oil, chopped fresh (or bottled) garlic, pepper, and soy sauce. Now we take some sashimi grade tuna steaks, and that basically means our tuna is sushi quality. Okay, put the tuna in the bag and seal it to let the flavors marry in the fridge. Meanwhile, in a small bowl, mix together some sesame seeds, panko bread crumbs, ground ginger, pepper, and more sesame oil. Place the tuna steaks on a sprayed baking sheet, discard the marinade, and top the steaks with the sesame seed mixture. And it takes only minutes in a 400-degree oven. Now, I like to enjoy it on the rare side, but if you want it a bit more done, give it a couple more minutes. Serve it with some easy-as-can-be Sesame Lo Mein noodles, and we have an East-meets-West dish that makes mealtime a destination! The recipes for Asian Sesame Tuna and the Lo Mein, plus some bonus recipes, are online now for you to enjoy right away. We don’t get a big restaurant tab, but we do get all the fancy taste, with an easy cleanup. Talk about "OOH IT'S SO GOOD!! ®"  
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As our recipes lighten up in spring, how can we keep our meals hearty yet light! We’ll show ya a super idea!

No matter the season, when we’re hungry, or craving comfort, we still enjoy a hot and hearty meal, now in spring...We tend to gravitate toward lighter dishes, and with healthy eating so important, how do we compromise? Well, my Test Kitchen and I have taken our favorite rich tasting Fettuccine Alfredo and given it a skinny mini makeover to prove it’s not only possible –  but it’s  easy …just watch! We cook up some fettuccine (and that can be any variety – traditional, whole grain, spinach or even tri-color...that’s your choice) Meanwhile, in a saucepan over a low heat, we whisk together some skim milk, a lo-cal buttery spread, some low-fat processed cheese wedges, some grated parmesan cheese and a few off the spice rack favorites, once the cheese is melty and the sauce has thickened, all we do is toss our pasta with our light and creamy sauce and it’s ready! Maybe serve it with a garden salad and dinner is done! Ya might like to sprinkle on a bit more parmesan cheese (ya see, we can go easy on stronger flavored hard cheeses like parmesan, ‘cause just a bit adds lots of taste!) And when ya dig in...mmm...mmm! Look, the recipe for “Skinny Mini Fettuccine” is online now... Helping satisfy our taste buds as well as our waistline. Ya see, if we practice moderation and use lighter ingredients where we can, without losing flavor, like we did just now, we’ll never have to sacrifice our favorites, so spring into action, and give this one a try with the very same expected "OOH IT'S SO GOOD!! ®"   
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Can we recreate some of our restaurant favorites at home? You bet we can and my Test Kitchen team will show ya!

Mr. Food: You know, a lot of times we wish we could make our favorite restaurant dishes at home, but we just can’t seem to figure out how they make ‘em. Howard: You know, they’re not complicated... like this Chicken Francese we’re making...couldn’t be easier...once you break it into a few basic steps. Mr. Food: Isn’t that the key to any recipe? Howard: So true, and we start by placing a couple of boneless, skinless chicken breasts, in a resealable bag (no, don’t zip it up.) And we 
pound ‘em with a mallet to flatten them out... It’s really a lot less messy that way... Flattening them... will not only make them cook faster, they’ll look huge once they’re cooked! That’s the secret that restaurants use! Now, we coat ‘em in some seasoned flour, then in a few beaten eggs –see ... The flour actually helps the egg, stick. Then sauté it in a bit of butter, and after the coating is set, we 
flip ‘em. And when the coating is golden and puffy we finish it off with lemon juice (fresh or bottled. doesn’t matter) A splash of white wine, a bit more butter if we need it...that’ll make our sauce even richer. And it took…what? 5 minutes! Mr. Food: Not even that! Howard: Good thing I don’t get paid by the hour! Mr. Food: Ya, especially on dishes that’re this quick! Howard: and don’t forget to drizzle on the pan drippings! And that easily, dinner is done!  Mr. Food: Looks good! You know, the recipe for “Chicken Francese” is online now, so anyone can have dinner on the table quicker than driving to a restaurant! Howard: ready for a bite? Mr. Food:  You bet, if this tastes as good as it smells, "OOH IT'S SO GOOD!!®"   
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Need a cake for a crowd? We’ve got one that’s big on size and taste. Join me and see!
Hosting a spring shower? Need a potluck bring-along? Or thinking ahead toward summer patio parties? Well, if you’re in need of a sweet ending and baking for a crowd, think “Texas.” Yeah, because whenever we refer to something as “Texas-style,” we know it’s going to be big! And this larger-than-life sheet cake is no exception. Watch: We make a basic batter from butter, cocoa powder, flour, sugar, eggs, you get it. And get this, sour cream, yes, sour cream! That’s what makes our cake extra moist. Now, we pour the batter into a rimmed baking sheet and, sure, all the easy steps and the exact amounts are online. Okay, we bake it off in a 350-degree oven for about 25 minutes, you know, until it passes the toothpick test. After it cools a bit, we frost it with a quick icing we throw together with a few basics that we have around the house, you know, like cocoa and butter, and that’s it. Yes, it’s awesome just like that. All we need to do is cut them up and call in our posse! Or, if we want, we can fancy it up by finishing it off with some Texas-sized walnuts that we chopped up. Any way at all, when we divvy up this one, there’ll be plenty for everyone! Look, the recipe for “Texas Sheet Cake” is online now for taking the cake by sharing some down-home hospitality in a big way, Texas-style, so every bite is a big "OOH IT'S SO GOOD!! ®"  
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