MR. FOOD TEST KITCHEN
                              COLA MEATBALLS                        MONDAY 05-11-26
1:31
We’re taking an everyday soft drink and using it in a whole new way. Any ideas? 
Right now we’re in that “tween” time of year. You know, when it’s kind of between spring and summer. It’s the time of year that we’re sort of between all those warm you up comfort dishes and the lighter fare that comes with nicer weather. So with that in mind, I thought it would be fun to bring back a Mr. Food classic that fits this time of year to a “T”. All we do is add some bread crumbs, an egg, water, some chopped onion and a bit of salt and pepper and give it a good mix. Just make sure you don’t over mix it or it’ll get tough when it cooks. Now we roll these into 1” balls and place them in a baking dish. And for the part that makes these so incredible, we pour on a sauce that we make by combining some ketchup, a good amount of cola, a splash of Worcestershire sauce, some fresh garlic, green pepper, a few seasonings, and more onion before baking them off. Once they are bubbling and cooked through, they’re done. Maybe serve these over some curly noodles and dinner is done. I really do hope you’ll go online and get the recipe for our, “Cola Meatballs,” so you can be armed with a recipe that is perfect now, or really any time of year. I’m Howard in the Mr. Food Test Kitchen, where today we found a “classic way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
              AMISH CHICKEN CASSEROLE                 TUESDAY 05-12-26
1:34
We’ve discovered how to get the taste of a true Amish meal with a few modern day conveniences. And “OOH IT’S SO GOOD!”
Just mention good old-fashioned Amish cooking to someone and watch their eyes light up. There’s something about that that makes us feel all good inside. And although we have shared many Amish-inspired favorites over the years, this casserole is one of our most requested. We start out by adding some flour to a bit of melted butter and stirring it until it’s smooth. Once it is, we stir in some chicken broth and milk and heat it until it thickens up. As it’s simmering, we season it with a bit of salt and pepper. While that does its thing, we combine some cooked egg noodles, a good amount of a rotisserie chicken that we cut up, sliced mushrooms and some chopped onion and parsley. Once the sauce is done, pour it over everything, and give it a good mix before spooning it into the casserole dish. And before we bake it, we sprinkle it with a little parmesan. Come dinner time, when you put this out with a farm fresh salad get ready for everyone to come running. Never mind it smelling and looking good, the taste is incredible. I hope you’ll go online to get the recipe for our, “Amish Chicken Casserole”. It’s one of those recipes that has stood the test of time. I’m Howard in the Mr. Food Test Kitchen, where today we found an “Amish way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN 
             ROASTED TOMATOES OSCAR           WEDNESDAY 05-13-26
1:23
We roast “beef”, we’ve roasted “potatoes” and now we roast these.  Sounds crazy…they’re anything but. 
One of my favorite foods has to be a ripe fresh tomato. Now, I’m not talking about ones that just look pretty, but rather ones that taste like they were just picked. And in the next few weeks as they’re coming into season, our markets and produce stands will be overflowing with them. That means we’ll be looking for new ways to use them. So let me share a twist on a classic that’ll be perfect. What we do is trim off the ends of 4 large tomatoes before cutting each one in half. Then we place these on a baking sheet and top each one with a couple of spears of asparagus. These can be fresh or if you prefer, they can be frozen ones. Now we drizzle these with a bit of olive oil that we seasoned with some garlic powder along with some salt and pepper. And to bring out their flavor, we roast these until they’re tender, but not to the point where they lose their shape. Then we finish them off with some hollandaise sauce that we made from a mix. You see, the combo of the asparagus and the hollandaise is known as Oscar style. I do hope you’ll go online to get the recipe for what we call, “Roasted Tomatoes Oscar,” so you can enjoy a bounty of tomatoes in a whole new way. I’m Howard in the Mr. Food Test Kitchen, where today we found a “fresh off the vine way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                     LASAGNA ROLLUPS                        THURSDAY 05-14-26
1:31
We’re making lasagna in a whole new way with a shortcut that you’re not going to want to miss. So roll up your sleeves and join us.
If you crave lasagna, but don’t make it because it’s too complicated and takes too much time, today’s shortcut version is just for you. Ok, we cook up some lasagna noodles according to the package directions and we’ll drain them. Then, we make a filling with some ricotta cheese, shredded mozzarella, some grated parm, a few eggs, salt and a bit of fresh parsley. Now instead of layering them in a casserole dish like we normally do, we take the noodles and spread the cheese mixture evenly over each one. And then, we’re going to roll them up jelly-roll style. That’s the shortcut. We’ll pour a half a jar of spaghetti sauce on the bottom of a baking dish. And we place our rolls seam side down on top of that. We cover them with the rest of the sauce and more mozzarella and we bake them off for about 35 minutes. Another great thing about this recipe is that we can easily lighten it up by using a reduced-fat ricotta or part-skim mozzarella. You can even use whole wheat lasagna. This way we’re adding some whole grains to our diet. And when it’s time to serve, it’s easy because everyone gets their very own roll-up oozing with cheesy goodness -- without all the work. Look, the recipe for “Lasagna Rollups” is online now so you can whip up an Italian feast anytime you want.

Who says making lasagna has to be a whole-day project? Not us, not when it’s this easy and this, as we say around here … this is… “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                     TUTTI-FRUTTI AMBROSIA                      FRIDAY 05-15-26
1:35
The great debate on whether this is a side dish or a dessert is still going strong. I’d love to know what you think.
As the weather’s starting to warm up and the official start to grilling and picnic season is just a few weeks away, I thought it was the perfect time to share a recipe that is bright and sunny. It’s Ambrosia, and it’s a dish that’s often the center of debate. Some folks think that it’s a side dish while others insist it’s a dessert. Either way, it’s downright tasty and it goes together like this. We place a couple of eggs in a double boiler or if you don’t have one you can simply place a heat-proof bowl over a pot of simmering water. Now to that we add some vinegar and sugar and whisk it until it starts to thicken up. 

Then we take it off the heat and stir in some butter before letting it cool. Once it’s cool, we fold it into some whipped topping and after it’s mixed, we stir in some pineapple, cherries, mandarin oranges, coconut and mini marshmallows. Try not to overmix it so the fruit doesn’t break up. And whether you serve this as a change of pace side dish or as a refreshing dessert, everyone will go back for more. It’s really that good. I do hope you’ll go online and get the recipe for our, “Tutti-Frutti Ambrosia,” so you’ll have a new side dish or dessert to serve all summer long. I’m Howard with always hungry Kelly from the Mr. Food Test Kitchen, where today we found an easier way for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
           CREAMY PEPPER DRESSING                                      MONDAY 05-18-26


                          1:24

If you have more than a handful of these in your fridge at any given moment, it may be time to ween yourself off the bottle. The salad dressing bottle that is. 

With all the salad dressing options there are in the market, it might seem like a silly idea to make your own. But maybe you want to try something different once in a while. One of my favorites (that I tend to make a lot) is a creamy “Honey Mustard.” It’s simply mayo mixed with mustard, honey and a few spices. And besides drizzling it on salad, it’s amazing over grilled chicken or steamed veggies. Another tasty one that I keep on hand is what I call my “Rich Vinaigrette.” I mean, why go to all the trouble to make a fresh salad and not top it with a fresh salad dressing? It’s so easy, you just throw everything in a blender and it’s done. But the one recipe that stands above them all the rest is one that Mr. Food used to make. It’s simply some mayo, milk, a bit of water, parmesan cheese, cider vinegar, fresh lemon juice, chopped onion, garlic, pepper and a few seasonings all mixed together. This is so good you may want to try this one first. It’s got a creamy texture and has so much flavor that your salad will be doing a happy dance when it’s tossed with it. To get the recipe for our “Creamy Pepper Dressing,” along with lots of other recipes, just go online. I’m 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
             GUILT-FREE BANANA PUDDING PIE         TUESDAY 05-19-26
1:31
Whether you have diabetes or not, you should pay close attention to what we’re chatting about today.
Recently we’ve been hearing more and more about diabetes. One of the reasons is that there are more than 30 million Americans that have it, and of that number…9 million of them don’t even know it. The best way to start lowering your chances of getting type II diabetes is by eating healthy and by staying active. I know, this sounds a lot easier than it is, but if you start with a few small steps, you’ll be on your way.  And if you think eating right means that desserts are off limits, then you’re going to love what we’re making today. It’s a simple banana pudding from our diabetes-friendly website: Everyday Diabetic Recipes.com and is it ever easy, plus it only has 150 calories and half the carbs of traditional banana pudding. It’s got layer after layer of vanilla wafers, sliced bananas, a homemade vanilla pudding (that of course is diabetes-friendly) and it’s topped with a toasted meringue. It’s so good it tastes guilty, but it’s not. I really do hope you’ll go online and get the recipe for our, “Guilt-Free Banana Pudding Pie,” and while you’re there make sure you check out the link to ADA’s website where you can take a test to see if you’re prone to type II diabetes, and get information that may help you prevent it. I’m Howard in the Mr. Food Test Kitchen, where today we’re helping you enjoy a lifetime of … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                            HUSH PUPPIES                         WEDNESDAY 05-20-26
1:33
A funny name for a tasty side dish is coming up next. And you won't believe how easy it is. 
Do you know where they get their name? I’ll tell you.  It's always interesting to learn where certain recipes get their names. Well, today we're going to take a look at an old southern favorite known as hush puppies. These fried corn fritters came about as a way for soldiers to quiet down their dogs so the enemies wouldn't hear them. It seems like their dogs loved these so much they kept quiet, hence the name. And these golden nuggets are so good, we think they'll keep your gang quiet and happy. We begin by combining some self-rising cornmeal, a finely chopped onion, some milk and an egg. Once that's mixed, we carefully drop heaping spoonfuls of the batter into some hot oil and let them do their thing. A couple test kitchen tips: Don't overcrowd the pan and make sure you turn them often so they get golden all over. Once they are, put them on a plate lined with paper towel so it can absorb any extra oil. Is that easy or what? And not only are these good on their own, dipped in a little tartar sauce, they're a perfect go-along with just about anything from fried fish to grilled steak. They also make a super easy after school snack. So no matter how you serve them, make sure you go online and get our recipe for "Hush Puppies," cause this recipe will not only keep everyone's stomachs quiet, it will make them speechless. I'm Howard in the Mr. Food Test Kitchen, where today we're looking for a "fun" way for you to say … "OOH IT'S SO GOOD!!"
MR. FOOD TEST KITCHEN
                    GARBAGE PASTA SALAD                  THURSDAY 05-21-26
1:26
Today we’re talking trash…not that kind of trash but the good kind. It’ll all make sense, I promise. 
With Memorial Day right around the corner we’re on the home stretch of planning what we should serve when the gang gets together. And if you’re the one in charge of making a side dish, then you might want to pay close attention because today we’re making a pasta salad that uses anything you have on hand. The first thing we do is cook a package of rainbow pasta until it’s tender.  Once it’s cool, we start adding all sorts of stuff. Everything from cauliflower and broccoli, to red onions and chunks of cheddar. We even added sliced pepperoni and black olives to give it even more flavor. You see, this is one of those what they call “Garbage recipes” where you can add whatever you have on hand. This way, the stuff that’s just sitting in your fridge will go to good use and not end up in the trash. Then we toss the whole thing with some Italian dressing and pop it in the fridge. And don’t let how simple it is fool you. You see the dressing brings all the flavors together and the pepperoni and the cheese adds a nice surprise. To get the recipe for what we call, “Garbage Pasta Salad,” go online …and while you’re there make sure you check our free e-cookbook that’s loaded with our best deli salads.  I’m Howard in the Mr. Food Test Kitchen, where today we found a “simple way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                SAUCY COUNTRY-STYLE RIBS                  FRIDAY 05-22-26
1:33
Can’t decide if you feel like ribs or pork chops for Memorial Day…if that’s the case, we’ve got the answer. And these are super saucy. 
The other day we got a question on our website from a couple who asked if country-style ribs are really ribs at all. You see, the husband insisted that they must be since they usually have bones and his wife said “uh uh” they’re way too meaty to be ribs. Well, they’re both sort of right. Usually they have bones, yet country-style ribs aren’t ribs at all. As you can see, they’re more like a pork chop than a rib since they’re meatier, they’re less fatty and they’re not cut from the rib section. And the nice thing about them, they can be cooked on our stove top, and if we want, we can finish them off on the grill. All we do is put 3-4 pounds of country-style ribs in a deep skillet, or a soup pot. Now to give these lots of flavor we’ll throw together a homemade BBQ sauce, which is simply some ketchup, steak sauce, chopped garlic and onions, brown sugar, a bit of Worcestershire sauce and a splash of water. We pour that over the ribs and let them simmer. Once they’re tender, they’re done. And these are so good it doesn’t matter if they’re officially considered ribs or not. The recipe for our, “Saucy Country-Style Ribs,” is online now. The only question is …do we eat these with a fork or our fingers? Well if you know me, it’s pretty obvious. After all I wouldn’t want to miss any of the … “OOH IT’S SO GOOD!”
