MR. FOOD TEST KITCHEN           BACON WRAPPED PORK TENDERLOIN                  MONDAY 06-08-26

                                                                                                                                                                   1:33

America is obsessed with bacon ... and so are we!  I bet you can almost taste it.

Ahhh bacon. Just the smell of it cooking makes my mouth water. And all of us in the Test Kitchen have fallen in love with it. And, it seems, you're also having a love affair with it.

These days, it's hard to find a menu that doesn't have something either wrapped in, topped or sprinkled with bacon. And it goes way beyond that. Who would've ever imagined - bacon flavored lip balm. Or Toothpicks that also taste like it … even ... get this … band aids that look like strips of … yup, you guessed it … bacon. So to celebrate it, we have a pork on pork recipe that you're going to love. And it uses only four ingredients. We start by coating a pork tenderloin with some steak seasoning before wrapping the whole thing in strips of bacon. As for the bacon, that can be hickory smoked, peppered or really, whatever ya have on hand. After that roasts for a bit, we brush it with some apple jelly, (that we melted in our microwave), and back into the oven it goes. Once it's cooked, we slice it and drizzle it with the pan drippings. And talk about flavor. Between the sweetness of the apple jelly, and the smoky richness of the bacon, your family will come running. So do yourself a favor, go online and get our recipe for “Bacon Wrapped Pork Tenderloin.” I promise, this is a real keeper. I’m is Howard in the Mr. Food Test Kitchen, where every day we're looking for a more bacon-ey way (I don't even think that's even a word) for you to say “OOH IT'S SO GOOD!!”
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It's strawberry season and time to come up with some new tasty ways to use them. Wait until you try what we came up with. 
When strawberries are in season, and as abundant as they are now, there's nothing like them. They practically shout, “Hello Summer!” Let me share a few tips that will help them stay fresher, longer. The key here is to wash and hull our berries right before we're ready to use them, not ahead of time. That way they won't get mushy. And when freezing them, place them in a single layer on a baking sheet, and pop them in the freezer. Once they're frozen, put them in a freezer bag and they'll last six months. Now one of my favorite ways to use fresh strawberries is to simply toss them in a mixture of strawberry gelatin mixed with a few basics and spoon that into a refrigerated or frozen pie crust. It doesn't get any easier than that. Once it firms up, it's ready to serve. And the best part, besides the fresh picked taste, is that each piece cuts perfectly. Maybe top it with some whipped cream and more berries and are you in for a treat. I hope you'll go online and get our recipe for what we call, “Easy Strawberry Pie,” so you can take advantage of all the berries that are in the market now. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for the most seasonal way for you to say “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN 
                      CHEESY POTATOES                      WEDNESDAY 06-10-26
1:28 
Today we’re combining two of our favorite recipes into one, and the results are fantastic. 
Here in the test kitchen we love creating new dishes by taking the best part of two recipes and combining them so we end up with one incredible dish. For example, today we’re marrying crispy home fries with the cheesy goodness of mac and cheese. Let me show you this way it’ll all make sense.  

We start by sautéing a package of diced refrigerated potatoes in some butter with lots of onions and a bit of salt and pepper. Once they’re browned, which will take about 15 minutes, we stir in a can of cheddar cheese soup along with some milk. The key here is to gently mix everything together so the potatoes hold their shape and we don’t lose any of those crispy crunchies. And if you’d like, you can even add your favorite spices or some fresh herbs to this. After this simmers for a couple of minutes … it’s done. Talk about a side dish that is super weeknight-friendly. After all, what’s not to love? It has the best of our favorite diner-style home fries combined with all the cheesy goodness of mac’ and cheese. I sure hope you’ll go online and get the recipe for our, “Cheesy Potatoes,” so you can enjoy the best parts of two all-time classics … in one. I’m Howard with Kelly in the Mr. Food Test Kitchen, where today we found a “doubly delicious way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                     HONEY GARLIC DRUMSTICKS           THURSDAY 06-11-26
1:27
When it comes to making dinner, it needs to be fast, budget-friendly and easy. Today we’ve got a recipe that fits all those requirements. 
When we think about what to make for dinner, the things that concern us the most are: Is it easy to make? How much time will it take? And is it budget-friendly? Well, if that sounds like you, then you’re not alone. So let me share a recipe that scores well in all those categories. We start by seasoning a couple dozen chicken drumsticks with salt and pepper before roasting them off. And if you’re not familiar with how budget-friendly they are…let me tell you…are you ever in for a nice surprise. While they’re roasting, we throw together a glaze which is simply some honey, chopped garlic and a couple of shakes of hot pepper sauce. Now we slather the par-baked chicken with the glaze and back into the oven they’ll go until the coating caramelizes and the skin gets crispy. See… told you it’s cheap, easy and it takes no time to throw together. What we end up with the juiciest, most flavor-packed chicken you’ve had in a long time. And if you want to try this glaze on other cuts of chicken, go ahead…be my guest. So what are you waiting for? Go online and get the recipe for our, “Honey Garlic Drumsticks,” so you can have a new dish to add to your weeknight dinner routine. I’m Howard in the Mr. Food Test Kitchen, where today we found an “easier, budget-friendly way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                     SHRIMP ON THE BARBIE                          FRIDAY 06-12-26
1:22
Today we’re going “down under”…with a shrimp dish that is a restaurant favorite. 
We’re a country that loves copycat recipes!  And today we have a recipe for “Shrimp on the Barbie” that one of our viewers shared with us. She says, “It’s a pretty close second to the one she gets at her favorite steakhouse.” And these are so easy they can be done outside on the grill … or inside in a skillet. All we do is skewer some large shrimp on a metal or bamboo skewer. If you’re using the bamboo ones, you want to make sure you soak those first, so they don’t burn. Now we brush them with some melted butter, and   to give them that “down-under” flavor …we sprinkle one side  with a mixture we made by combining some garlic and onion powder, a touch of sugar, a bit of chili powder and a little salt and pepper. Then onto the grill they go. After a couple minutes we brush them with more butter and sprinkle them with more seasoning. Once they turn pink, they’re done. You can serve these as is…or with some Remoulade sauce for dipping’. And yes, we have the recipe for that too. Either way, these are as good as it gets. I do hope you’ll go online and get the recipe for, “Shrimp on the Barbie,” so you can get a taste of ”down under” … without leaving home. I’m Howard from the Mr. Food Test Kitchen, where today we found a ”restaurant fancy way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                       PERFECT PESTO PASTA                      MONDAY 06-15-26
1:35
Today’s recipe is perfect whether you serve it… hot or cold. It’s that good. 
I’m a huge pasta lover, and just like many of you, I’m always looking for new ways to either change it up or lighten it up. Well, we found a way to do both and the results are something that any comfort food lover would get excited over and any health nut would celebrate. Watch how easy. We start out by cooking some rigatoni and while that’s doing its thing, we sauté a bunch of kale (that we’ve cut up) in some olive oil until it’s wilted. This takes about 4 to 5 minutes. Now we put it in a food processor with more olive oil, a handful of pine nuts, a bunch of fresh basil, some parmesan cheese, a little salt and pepper and some lemon juice, (which will it keep it nice and bright). We give it a whirl until it’s smooth. Once our pasta is drained, we toss it with our kale pesto sauce and some grape or cherry tomatoes and it’s done. And the nice thing about this is that we can eat it hot or cold and it’s just as good. It’s a nice change of pace from all those heavier dishes that we eat all winter long. It’s so summery fresh, and tasty, you probably won’t realize … how good it is for you. I do hope you’ll go online and get the recipe for what we call, “Perfect Pesto Pasta.” Well, it’s perfect since it’s easy to make, it’s very budget-friendly and everyone loves it. I’m Howard in the Mr. Food Test Kitchen where today we found a “fresher way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                             CRAZY CAKE                                   TUESDAY 06-16-26
1:35
Today we’ve got a crazy recipe for you. You won’t believe what’s in it…or maybe what’s NOT in it. Stick around, you’ll see.
Did you know that during the Great Depression there was a shortage of eggs, butter and milk … yeah, most of the ingredients that we bake with were scarce. Well, that wasn’t going to stop any true dessert lover. So let me share with you a rich chocolaty cake that became popular back then since it was made without any of these basics. Sounds crazy? All we do is combine some flour, cocoa powder, sugar, baking soda, and a pinch of salt. Now we pour in some vinegar, a bit of vanilla, vegetable oil and some water before beating it together with an electric mixer until it’s nice and smooth. After it’s mixed, we dump it into a 9” x 13” pan and bake it off for about 30 minutes … or until it passes the toothpick test. Once it cools, we slather on some vanilla frosting and then take some chocolate frosting (that we warmed in the microwave) and drizzle it on. And when you serve this super moist cake, everyone is going to go crazy for it. It’s one of the best chocolate cakes I’ve ever tasted. I do hope you’ll go on your computer, tablet or smart phone to get the recipe for what we call, “Crazy Cake.” That way you’ll have a new dessert to add to your collection. I’m Howard in the Mr. Food Test Kitchen, with Kelly (who never passes up cake) where today we found a “crazy moist way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                    SUMMER STUFFED PEPPERS          WEDNESDAY 06-17-26
1:31
A classic recipe using one of summer’s most popular vegetables is coming up next. 
It’s the height of pepper season and that means our markets are brimming with all sorts of shapes, sizes and colors. They’re not only pretty to look at, they pair up with everything from our salads to our main dishes, like one of my favorites, stuffed peppers. To begin with, we mix together a can of tomato sauce, some water, and a few seasonings. Then, in another bowl, we make our filling by combining some ground beef, a cup of uncooked instant rice, a chopped onion and a cup of the sauce that we just made. Now, after cutting the tops off about half a dozen peppers and removing the seeds, we stuff them with the meat mixture. As for the peppers, they can be any type, any color. Want to get a bit adventurous? Use Poblano or Italian peppers for a nice change of pace. Ok, once the peppers are stuffed, we pour a bit of the tomato sauce into the pot, put our peppers on top of it and drizzle it with the rest of the sauce. Then cover them and cook on low for about an hour or so. That’s it. Each one is a meal in itself. And don’t forget to spoon all that flavor packed sauce over these to make them irresistible. I hope you’ll go online this afternoon and get our budget-friendly recipe for, “Summer Stuffed Peppers,” so you can treat your family to one of my personal favorites. I’m Howard in the Mr. Food Test Kitchen, where every day we’re looking for the “freshest” way for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                             MINI FRUIT TACOS                       THURSDAY 06-18-26
1:24
We’ve got a way to turn all this fresh fruit into one of the most sought after desserts ever. It’s easy and it’s coming up next. 
Here in the test kitchen we’re always looking for new ways to use things that we have on hand. And right now with almost every kind of fruit either in season or coming into its peak, I can’t wait to share one of the cutest recipes we’ve ever come up with. They’re mini fruit tacos and they go together like this. We start by placing a flour tortilla on a cutting board and cut out some circles using a 3” cookie cutter, or a juice glass and a paring knife. Now we spritz them with some cooking spray and sprinkle on some cinnamon sugar. And for the part that makes these look like tacos, we gently bend each one in half and place it in a muffin cup before baking them off. While they bake, we toss together all sorts of fruit. I’m using strawberries, raspberries, blueberries and some kiwi…but feel free to use whatever you have on hand. This is the perfect way to get your kids or grandkids to eat their fruit. And when we fill them and top them off with a little vanilla yogurt, get ready for all sorts of compliments. Are these fun or what? So after the news, go online and get the recipe for our, “Mini Fruit Tacos,” so you can turn summer’s best fruits … and a few tortillas into a new favorite. I’m Howard, with Kelly, in the Mr. Food Test Kitchen, where today we found a “fun way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                    T.L.C. BARBECUED RIBS                           FRIDAY 06-19-26
1:27
Father’s Day is coming up, so why not show Dad some T.L.C with what we’re cooking’ today. 
With Father’s Day coming up this weekend, you may be thinking “What can I serve Dad that’ll show him just how much I care?” Well, how about makin’ slow roasted ribs that you can finish under the broiler or on the grill depending on the weather. We start off by rubbing about four to five pounds of baby back ribs with a mixture of garlic powder along with some smoked paprika and a bit of salt and pepper. Now we put these in a roasting pan, meat side up and cover them tightly with some foil before roasting them for 2 ½ hours or so. While they’re roasting, we can throw together a quick homemade BBQ sauce, which is simply some ketchup and mustard mixed with some chopped onion, brown sugar, a splash of vinegar and a shake or 2 of Worcestershire sauce. Once they’re fork tender, slather them with the sauce. I know Dad will be proud to serve these right off the grill. So get ready for some good eating’. Team these up with his favorite go-alongs and dinner is served. I do hope you’ll go online and get the recipe for, “T.L.C. Barbecued Ribs,” as a way to show Dad just how much you care. I’m Howard from the Mr. Food Test Kitchen, where today we found a “finger licking good way” for you to say … “OOH IT’S SO GOOD!!”
