MR. FOOD TEST KITCHEN
                     ALL AMERICAN SHAKE                             MONDAY 05-25-26
1:20
Today we’re shakin’ up something that you’re sure to remember. Stick around and we’ll show you.
When was the last time you had a really good milkshake?  It’s one of the things we often crave yet for one reason or another we seldom make at home. And since today is Memorial Day, I wanted to show you how to whip up an easy all-American shake in no time. The first thing we want to do is scoop a quart of strawberry frozen yogurt into a blender. If you rather, you could always use ice cream or even sherbet. Now to that we add some milk and a bit of raspberry preserves. Give it a good whirl and you may need to scrape down the sides to make sure everything mixes well. You know what I like best about this? It’s one of those “dump everything together” kind of recipes. Once it’s smooth, pour it into tall glasses and top it off with some whipped cream and finish it off with a few berries. Does this look patriotic or what? I sure hope you’ll go online to get the recipe for our, “All American Shake” so you can experience that “ice cream parlor taste” right in the comfort of your home. I’m Howard with Kelly in the Mr. Food Test Kitchen, where today we honor those who gave of themselves, so we can live a life filled with lots of … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                         KICKIN’ CORN BREAD                       TUESDAY 05-26-26
1:28
If you were at a barbeque and licked your plate, you might get a few stares, but with this corn bread you can sop up all those sauces with ease. 
It's barbeque season, and if you're looking for a way to sop up all that awesome sauce from ribs or chicken, we've got just the thing. Corn bread … but not just any corn bread because our version has a couple of secret ingredients that make it second to none. And my favorite part, it uses a box mix, which helps it all come together in no time. Because that's what we're all about here in the Test Kitchen. So here’s what we do…We beat together a can of sweet potatoes (that’s secret ingredient number one), some milk, an egg and secret ingredient number two… a can of chipotle chili peppers.

Then we add a package of cornbread mix and we give that a good stir. Once it's smooth, into a cast iron skillet it goes (or we can use a cake pan). Then bake it off for about 20 minutes. And once it's done, brush the top with melted honey butter, which really compliments the bit of spice from the peppers. And whether we serve this as is or toasted on the grill … let me tell you this is the perfect way to sop up all that bbq sauce. The recipe for our, “Kickin' Corn Bread,” is online now so you can surprise your gang with a twist on corn bread that they'll never forget. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for a less messy way for you to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN 
                      GARLIC SKILLET RICE                   WEDNESDAY 05-27-26
1:33 
Today we’re revealing the secret ingredient that makes this rice dish so incredible. What do you think it could be? 

Have you ever eaten something, loved it … yet you couldn’t quite figure out what made it taste so good. Was it a certain spice or… how it was prepared?  Well, today’s recipe has a secret ingredient that turns an ordinary side dish into an extraordinary one. And let me tell you ... as always it’s really easy.  While cooking some long grain rice like we would normally do, we sauté some garlic in a bit of olive oil for a couple of minutes just to bring out the nutty flavor. Then we toss in a couple of tomatoes that we’ve chunked up and cook it until they start to break up. Now all we do is add the rice to the skillet along with some sliced scallions and a bit of salt and pepper. Once that’s all mixed, we add our secret ingredient – some ranch dressing – and once it’s mixed through, we’re done. You see the dressing not only gives this lots of flavor, it also makes it creamy. And when your family tries this for the first time, they’ll be asking, “What’s in this that makes it taste so good?” Just tell them … it’s our little secret. I do hope you’ll go online to get the recipe for what we call, “Garlic Skillet Rice,” so you’ll have a new side dish that everyone will love… thanks to our secret ingredient. I’m Howard in the Mr. Food Test Kitchen, and we’ll see you back here tomorrow for even more … OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                     OLD FASHIONED PATTY MELTS         THURSDAY 05-28-26
1:27
It’s one of the most consumed cheeses in the world, and today’s it’s our cheese of the month. 
It’s time to name a cheese of the month and this month we’re highlighting a cheese that originated in the Netherlands from a tiny city called …Gouda. And believe it or not, Gouda is one of the most popular cheeses in the world.  Now you may recognize this semi-hard cheese for its unique flavor, and its waxy jacket, yet did you know Gouda’s creamy texture makes it perfect for melting? 

Now one of my favorite ways to use it is in a good old-fashioned Patty melt. For that all we do is cook a couple of burgers until they’re just the way we like them. Now to build it, we place a piece of Gouda on some buttered rye bread that we lightly toasted on our skillet … we put a burger on that and pile on lots of sautéed onions and thousand island dressing. And to take this over the top, we add another slice of cheese and finish it with a slice of toasted rye. When you bite through the toasted rye into all the meaty, cheesy, oniony goodness, are you ever in for a treat. I hope you’ll go online and get the recipe for our, “Old-Fashioned Patty Melts,” so you can experience just how “Good-ah” Gouda can be. I’m Howard in the Mr. Food Test Kitchen, where today we found a “cheesier way” for you to say … “OOH IT’S SO GOOD-A!”
MR. FOOD TEST KITCHEN
           NO-BAKE LEMONADE CHEESECAKES               FRIDAY 05-29-26
1:27
If you’re in the mood for dessert, but don’t feel like baking … then stick around.
You know, this is the time of the year when we’re craving something homemade, but we really don’t feel like baking. Well if that sounds like you, then you’re gonna love the no-bake dessert we’re making today. And since it’s super easy, this is a great one to have your kids or even your grandchildren help you with. All we do is pour half a small can of frozen lemonade concentrate into a bowl along with some sweetened condensed milk and some whipped topping. We give that a good stir until it’s mixed really well. You see as the lemonade reacts with the sweetened condensed milk it thickens up. And the whipped topping makes this summery light. Now we spoon this into a few graham cracker tart shells. And you can find these in the baking aisle right next to the premade pie crusts. Then into the fridge these go to chill up and they’re ready to serve. Maybe top them off with a few fresh berries and it’s summer at its best. You see with each bite you get the creaminess of a cheesecake with the tartness of lemonade. Since this is so amazing, I really hope you’ll go online to get the recipe for our, “No-Bake Lemonade ‘Cheesecakes,’” so you can enjoy a homemade dessert without ever turning on your oven. I’m Howard in the Mr. Food Test Kitchen, where today we found a “refreshing way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                  BROCCOLI AND CHEESE SALAD               MONDAY 06-01-26
1:32
June has lots to celebrate and we have an idea that will inspire you all month long. 
It’s June, and that means we have all sorts of stuff to celebrate. After all, Flag Day is right around the corner, then there’s Father’s Day along with the official start to summer. So you can bet there’s gonna be a ton of get-togethers all month long. So it’s a darn good thing that June is also Dairy Month. This way we can take advantage of all those sales in the dairy cases and while we’re there, we can find new inspiration to get us out of our everyday mealtime rut. If your gang loves grilled cheese, why not change up the cheeses and turn ordinary into extraordinary? And while you’re baking that special cake for Dad, try adding a flavored coffee creamer instead of water to the batter to give it an extra burst of flavor. Now one of our new favorites is a go-along salad where we simply mix some fresh broccoli, cut up red onions, olives, cubes of cheddar and Monterey Jack cheese, and if you want…some bacon. Then we toss it with a dressing we made with Greek yogurt, mayo and a touch of honey. And when you bring this to the table, you can bet that there’s going to be lots of oohs and aahs. I do hope you’ll go online and get the recipe for our, “Broccoli and Cheese Salad,” so you can kick off summer with a new favorite and discover cool possibilities in the dairy aisle. I’m Howard in the Mr. Food Test Kitchen where today I hope I inspired you to find a new way to say …”OOH IT’S SO GOOD!!
MR. FOOD TEST KITCHEN
                       NEWLYWEDS' POT ROAST                    TUESDAY 06-02-26
1:33
It’s true. The way to a man’s heart is through his stomach…and we have the proof. 
Over the years we’ve created all sorts of recipes that inspire romance. On Valentine’s Day we’ve made a Lava Cake that could melt any one’s heart. We’ve also shared something called “Engagement Chicken” which is so good that once you make it for that someone special…it’ll seal the deal. Since it’s the beginning of June, which happens to be the biggest month of the year for weddings, I thought I’d share a recipe with you for something called “Newlyweds’ Pot Roast”.     

All it is… is a chuck roast that we sear along with lots of onions until they’re browned. Then we add some water, lemon juice, brown sugar, salt and get this…some cinnamon. Now all we do is loosely cover it, turn it down to a simmer until it’s fork tender. That’s it. And when you serve this to that someone special, get ready for the sparks to fly. It’s that good. Maybe pair it with a glass of wine and some of your favorite go-alongs and see what happens. So what are you waiting for…go online and check out the recipe for our, “Newlyweds’ Pot Roast,” so you’ll have a secret weapon to keep your honeymoon going, no matter how long you’ve been together. I’m Howard in the Mr. Food Test Kitchen, where today we found a “sweetheart of a way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                    ULTIMATE FUDGY BROWNIES          WEDNESDAY 06-03-26
1:24
The ultimate brownie is just minutes away…are you strong enough to resist. I think not. 
As you probably can imagine, here in the Test Kitchen we taste-test lots of recipes. And just like most of you, our favorite part is when we get to try a new dessert. Well recently we came up with a new, totally from scratch brownie that I think is the best brownie I’ve ever eaten. To make it, all we do is add some cocoa powder to a bit of melted butter and once it’s combined, we add some sugar and give it a quick mix. Next we beat in four eggs, one at a time. The key is to make sure we beat it really well after we add each egg. Now we add some flour, vanilla and a touch of salt and stir it until it’s smooth. Then we toss in lots of semi-sweet chocolate chunks to make this even more chocolaty …and some walnuts if you want. This goes into a 9” x 13” pan and we’ll bake it off until it passes the toothpick test. What we end up with is the richest most decadent brownies you’ve ever tasted. Sure they’re amazing with a glass of milk, but to take them over the top try serving them with a scoop of vanilla ice cream. And oh my gosh … “Ultimate Fudgy Brownies” is one recipe you really need to go online and get right away. I’m Howard in the Mr. Food Test Kitchen, where today we found a “very chocolaty way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                   FARM STAND POTATO SALAD               THURSDAY 06-04-26
1:33
Today we’ve got a potato salad that’s gonna get you rave reviews all summer long. Just you wait and see.
It’s June and that means we have a whole summer ahead of us to enjoy summertime favorites. And nothing is more welcome than a big bowl of potato salad. Although I’m normally a traditionalist when it comes to deli salads, that all changed once I tried the new deli salad that we just came up with. All we do is boil up about 3 pounds of red skin potatoes until they’re fork tender and drain them really well. While they’re cooling, we toss together some olive oil, red wine vinegar, a bit of basil, a little sugar (to cut the vinegar) and some salt and pepper. Once the potatoes are cool enough to handle, we cut them up and add them to our dressing along with some celery, red onion and bit of red pepper. 

Now to take this over the top, we add some fresh from-the-freezer veggies (that we thawed). Today, I’m using cut green beans and corn, but feel free to use whatever you have on hand. After tossing it, we end up with the freshest, most summery potato salad ever. What a nice change of pace to the heavier deli salads that most of us grew up eating. I do hope you’ll go online to get the recipe for our, “Farm Stand Potato Salad,” so you can make this a welcome addition to your summer go-to favorites. I’m Howard in the Mr. Food Test Kitchen, where today we found “the freshest way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                   HOMEMADE CHEESE DANISH                     FRIDAY 06-05-26
1:24
Do you need to be Danish, to make Danish? Of course not! All you need is our easy recipe.
Whenever I go to someone's house, I always try to come up with something unique to bring … something a bit more personal than a bottle of wine or a bunch of flowers.  And it seems obvious, but nothing is more welcome than something homemade. I know, you're thinking I'm nuts.  Who has time for that? Well, with the cheese-stuffed Danish recipe that Patty just came up with … you do.

We start by unrolling a couple of cans of crescent dough and pinching the seams together. Once that's done, we'll set that aside while we beat together some softened cream cheese, sugar and a touch of vanilla until it's smooth and spoon this over the dough. On top of that goes another sheet of the dough. Now, we pour some melted butter over the top and finish it with a mixture of cinnamon, sugar and chopped walnuts before baking it off. After it cools slightly, cut it into squares and whether you bring these as a hostess gift or make them “just because,” everyone will love our, “Homemade Cheese Danish.” It's so good they'll probably be asking for the recipe. Just tell them it's on our website. I'm Howard (with Patty) in the Mr. Food Test Kitchen, where every day we're looking for a hospitable way for you to say … “OOH IT'S SO GOOD!!”
