MR. FOOD TEST KITCHEN
                        ZUCCHINI SQUARES                              MONDAY 06-22-26
1:26
We’ve got a recipe that takes this, and turns it into this. You won’t want to miss what we’re cooking’ up today.
Every year right about now, we get all sorts of requests from many of you who are looking for ways to use zucchini. And from what I can tell from your emails you either grow zucchini in your garden and you have an endless supply, or you buy tons of it at the market since it’s so darn cheap. Either way, I have a recipe that can turn that bounty into a change-of-pace “bake” that goes together like this. All we do after grating a few zucchini, is add some beaten eggs, parmesan cheese, some chopped onion, a good amount of flour, biscuit baking mix, a bit of vegetable oil and a slew of spices and give it a good mix. Then we pour it into an 8-inch square baking dish. While that bakes, we can throw some chicken on a grill pan (or on the grill) and dinner is just minutes away. When you cut this into squares, it won’t be long before everyone is devouring your new creation. And once they do…you can bet they’ll love it. I do hope you’ll go online and get the recipe for, “Zucchini Squares,” so you’ll be armed with a recipe that is not only budget-friendly this time of year, but one that’s truly amazing. I’m Howard in the Mr. Food Test Kitchen, where today we found a “summery way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                         ORANGE CREAM BARS                     TUESDAY 06-23-26 
1:35
Today we have a summery dessert that’ll bring back childhood memories. You won’t want to miss it. 
I remember when I was a kid, we’d play outside after dinner and wait for the ice cream truck to come by. I‘d either get a Buried Treasure or a Nutty Buddy. And sometimes I would get my mom a Creamsicle since it was one of her favorites. And when I did, she’d let me play outside an extra half hour or so. So if you love the combination of orange and vanilla, then you’re going to love the brownie-like bars we’re making today. All we do is add a package of vanilla pudding, a couple of eggs, and some oil to a box of orange cake mix. Once that’s mixed we toss in a handful of white chocolate baking chips. Now since this is more like a dough than a batter, we press it into the bottom of a baking dish. Once it’s level, we bake it off until it passes the toothpick test. While it’s in the oven, we’ll whip together a quick homemade cream cheese frosting. You could always use a premade frosting, but with how easy and tasty this one is, I think this is the way to go. Once you bite into these, between the orangey bottom (studded with all the white chocolate chips) and the cream cheese frosting, I can assure you, your taste buds are going to be very happy. I do hope you’ll go online to get the recipe for our, “Orange Cream Bars,” as a way to enjoy the taste of summer without having to wait for the ice cream man. Hey Kelly, come try these. I’m Howard in the Mr. Food Test Kitchen, where today we found a “Summery way” for you to say … “OOH IT’S SO GOOD!” See how fast she comes when I call her for food–like that!
MR. FOOD TEST KITCHEN 
                      GRILLED LONDON BROIL              WEDNESDAY 06-24-26
1:28 
Ask six people what London broil is and you'll probably get six different answers. No worries, we've got the inside scoop.
I remember as a kid going to the butcher with my Mom and she'd ask for a London Broil. Even though it really isn't a cut of meat, somehow the butcher always knew what she wanted. At home she'd marinate it and then onto the grill it would go. And while that was many years ago, London Broil is still one of my favorites. So, what do you say we check out an updated version? To begin with, we combine some balsamic vinegar, olive oil, spicy brown mustard, garlic and a few seasonings. Once that's mixed, we put that and a 2-3 pound piece of top or bottom round … or even a flank steak into a plastic bag. We'll seal it and into the fridge it goes. Just before dinner, we drain off the marinade and toss it onto a hot grill until it's medium rare or so. A cut like this can dry out if you overcook it. And if you're thinking … can I do this inside on a grill pan, well, of course you can. You see, what makes this London Broil is not what the cut of meat is, but how it’s prepared. Now you cut this across the grain into thin slices and you'll have a meal that is fit for a king. We even have the recipe for caramelized onions to serve over it that will make it doubly delicious. I hope you'll go online to get our recipe for “Grilled London Broil,” so you can share some of my best childhood memories. I'm Howard from the Mr. Food Test Kitchen, where every day we're looking for an “over-the-top” way for you to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN
               PRIZE-WINNING LEMON CHICKEN           THURSDAY 06-25-26
1:24
Does the weather affect what you serve for dinner…you bet it does and we have a summery favorite in the forecast. 
Isn’t it interesting that what we eat is so often tied into what season it is or what the weather’s like. And now, as we’re just a few days into the official start of summer, I thought we should make something that reflects the brightness of the season. We start by coating a few boneless, skinless chicken breasts in some seasoned flour and sautéing them in a combo of butter and olive oil ‘til they’re golden. Once they are, we take them out of the pan, add a little more butter along with some canned artichoke hearts, a splash of white wine (or you could use chicken broth), the juice of a lemon and a few capers. After a few minutes, we add the chicken back in, cover it and let it simmer until the chicken is cooked through. You see, the entire thing is done in less than 30 minutes…and talk about easy. When we take the cover off, the whole house is filled with the lemony freshness of summer. Maybe serve this with some quick cooking rice and a veggie, and dinner is done. I do hope you’ll go online to get the recipe for what we call, “Prize Winning Lemon Chicken,” because every time you serve it, it’s like you just won an award for the best dinner ever. I’m Howard in the Mr. Food Test Kitchen, where today we found a “prize-worthy way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                     ONE DISH STRAWBERRY PIE                    FRIDAY 06-26-26
1:31
If you love strawberries … and love pie … then you’re going to love the recipe we’re making today.
It’s summer and that means it’s strawberry season.  And with them being so abundant and so reasonable we’re always looking for new ways to use them. I mean it’s hard to resist sweet freshly picked berries. Sure they’re good when we top them with yogurt or layer them in our shortcake, but one of our new Test Kitchen favorites is to have them star in a “one-dish-pie” that we whip together in a blender. All we do is wash, hull and slice about a quart of fresh berries and put them in a blender. To that we add some biscuit mix, sugar, a bit of butter, a couple of eggs, a can of evaporated milk, a splash of vanilla and a drop of red food coloring (that’s if we want to), and we’ll blend it on high. Once everything is well pureed, we pour it into a deep dish pie plate and bake it off until the center is set. And when it cools, we fancy it up with some whipped cream and more berries. It’s certainly not the run-of-the-mill strawberry pie. So why not head over to your computer, tablet or smart phone and grab the recipe for what we call, “One Dish Strawberry Pie,” and let us know what you think. Howard: Kelly, what do you think? Kelly: Umm, it’s “berry” good! Howard: I’m Howard with Kelly in the Mr. Food Test Kitchen, where today we found a “berry-licious way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                        HILLBILLY BAKED BEANS                   MONDAY 06-29-26
1:31
With the 4th of July right around the corner we’ve got a down home dish that’s perfect for any potluck. 
With the 4th of July around the corner, we’ve been getting lots of questions about what side dish to make for the holiday. Well, many of you have asked for a recipe that doesn’t take a lot of work, but that has a bunch of flavor. So we thought we should bring back an old classic that’s really easy and tasty whether you serve it inside or out. In a slow cooker we combine some ground beef, a chopped onion, barbecue sauce, brown sugar, and a bit of water. Now we add in three kinds of beans…a can of kidney beans … a can of butter beans (both drained), and a can of pork and beans (with the juice and all) along with some crumbled bacon to give it some smokiness. After it slow cooks, it’s done.

No slow cooker, no problem. You could simply slow cook this in your oven. And if you’re grilling out, why not serve these right out of an aluminum pan or a cast iron skillet right off the grill. Either way, this is one of those “cook until you’re ready for them” kind of dishes that everyone loves. I do hope you’ll go online and get the recipe for what we call, “Hillbilly Baked Beans,” so you can whip up a down home favorite just in time for the 4th of July … or really any time. I’m Howard from the Mr. Food Test Kitchen, where today we rediscovered a “classic way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                       SOUTHWESTERN SALAD TOSS           TUESDAY 06-30-26
1:31
We’ve discovered the secret to making your everyday salad … restaurant worthy. It’s easy, budget-friendly and absolutely amazing. 
How come whenever we eat out and order a big salad they often taste so much better than the ones we make at home? If you want an easy restaurant-fancy salad that tastes great … let me share with you a few tips along with a dressing that will take it over the top. After cutting some lettuce into small pieces, we wash it and dry it really well. Now to that we add a can of black beans, that we’ve drained really well, a good amount of frozen corn that’s been thawed, some chopped red onion and a pint or so of cherry tomatoes that we cut in half. While that chills for a few minutes in the fridge, we toss some cilantro, avocado, a couple cloves of garlic into the blender along with some olive oil, mayo, fresh lime juice and a touch of salt and pepper. Once it’s blended we drizzle it over the salad, give it a toss and it’s ready to serve. It’s just as good as those pricey restaurant salads…and to me even better. This is one salad where everything is just the right size so you don’t know if you should eat it with a fork or a spoon. I do hope you’ll go online and get the recipe for our, “Southwestern Salad Toss,” which would be perfect to serve tonight, or really any night. I’m Howard in the Mr. Food Test Kitchen, where today we found a “tasty way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN 
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    WEDNESDAY 07-01-26













            1:30
Don’t leave the room, because the bars we’re making today are simply irresistible.   

I don’t know about you, but I love berries – raspberries, strawberries, blueberries – as a matter of fact, I haven’t met a berry that I didn’t like. So, to showcase my love affair with these little gems, I came up with a dessert that I know you’re going to love. We start by mixing together some graham cracker crumbs, finely chopped walnuts, quick-cooking oats, sugar and a bit of melted butter. Now we mix that and press it into the bottom of a baking dish so it forms a crust. While that bakes, and cools, we’ll make our filling. All that is … is some softened cream cheese, sugar and vanilla that we beat together. Once it’s smooth we fold in some whipped topping, that’s going make our filling nice and light. Now we spread this over our cooled crust before topping it with all of our berries. And as always you can mix and match the berries, or use whatever ones that are on sale. Once it chills, try drizzling on a little store-bought ice cream topping to bring it all together and get ready for a dessert that shouts summer. I mean between the fresh berries, the creamy center and the crunchy crust, your mouth will be doing a happy dance. I do hope you’ll go online and get our recipe for our “Mixed Berry Bars,” so you can be armed with a dessert that’s perfect all summer long. I’m Howard in the Mr. Food Test Kitchen, where today we’re looking for the “freshest” way for you to say “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                            APPLE PIE BARS                            THURSDAY 07-02-26
1:29
We have the secret to an all-American dessert that’s just in time for the holiday weekend. 

Here in the Test Kitchen, we love apple pie ... but for one reason or another we usually only make them in the fall when apples are at their peak.  But it seems crazy to wait until then, so we came up with an apple pie bar that is perfect now or whenever you have the hankering’ for something downright tasty. Let me show you. We start off by beating some butter and sugar until it’s creamy. Once it is, we stir in some sour cream and an egg. After that’s combined, we add in some flour until a soft dough is formed. Ok, we spoon about half the dough in a 9”x13” pan and gently press it down to form a crust. On top of that we arrange some apples that we’ve peeled and sliced and tossed with a little cinnamon and sugar. After we spread the rest of the dough over the apples we sprinkle on some chopped pecans that we’ve coated with even more cinnamon and more sugar before baking it off. Once it cools slightly, and you cut it into bars, are you ever in for a treat. These are perfect for the 4th… because what’s more all-American than everything we love in apple pie, in the shape of a bar. I do hope you’ll go online and get the recipe for what we call, “Apple Pie Bars,” so you can put a summertime twist on an All-American favorite. I’m Howard in the Mr. Food Test Kitchen, where today we found a “Patriotic way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                            2-MINUTE SLAW                                 FRIDAY 07-03-26
1:27
It’s as all-American as hot dogs and apple pie. What is it? The only way to find out is to join us in the Test Kitchen. 
If you’re like me, then you’re certainly looking forward to the long weekend. And no matter what you’ve got planned, whether it’s heading to the beach, working around the house or just “vegging out,” I bet somewhere in those plans is some kind of BBQ or … meal that is 4th of July special. And no matter if you’re having ribs, or chicken or hot dogs, nothing goes better with them than old-fashioned coleslaw. Let me show you how easy. We can start off one of two ways…either by shredding a head of cabbage and grating some carrots or the shortcut way… by simply using a bag of coleslaw mix. Once that’s ready, we mix some mayo along with a healthy splash of apple cider vinegar, a bit of sugar and a little salt and pepper. Now we toss the dressing with the cabbage. I actually like to use my hands for this and I sort of squeeze the cabbage, especially if it’s hand cut. 

Don’t ask me why, it just seems to taste better. And although this is so simple, it’s all about having the right balance between the tartness of the vinegar and the sweetness of the sugar. So don’t dilly dally, go online right after the news and get the recipe for our, “2-Minute Slaw,” so you’ll have plenty of time to celebrate our nation’s independence. I’m Howard in the Mr. Food Test Kitchen, where today we found an “all-American way” for you to say … “OOH IT’S SO GOOD!”
