MR. FOOD TEST KITCHEN
                        KING RANCH CASSEROLE                    MONDAY 07-06-26
1:22
Grab your hat … and your appetite because today’s recipe is a ranch-style favorite.
All summer long we’ve been getting emails and photos from you sharing some of the places you’ve been while you’ve been on vacation. And what I love is hearing about all the places you’ve eaten along the way. Well one of our favorite foodies shared their adventures at a working ranch which inspired today’s recipe. To make it, all we do is sauté some onions, peppers and garlic until tender. Once they are, we stir in a can each of cream of chicken soup and diced tomatoes along with a bit of chili powder. While that heats up we line a casserole dish with some corn tortillas that we’ve cut into strips before piling on some cut up cooked chicken. We spoon about half the sauce over that, and sprinkle on some shredded cheddar. Now we repeat those layers, and bake it off. Does this ever look good or what? It’s layer after layer of everything we love and let me assure you it’s hearty enough to feed the hungriest rancher. I do hope you’ll go online and get the recipe for what we call, “King Ranch Casserole,” so you can have the big taste of ranch-style grub without saddling up. I’m Howard in the Mr. Food Test Kitchen, where today we found a “heartier way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                          ICE CREAM FLOATS                         TUESDAY 07-07-26 
1:34
The 4th of July is behind us, but we still have lots to celebrate, after all, July is National Ice cream Month.  
Alright, I’ll admit it. I … love … ice cream! I think it goes back to when I was kid and almost every day I would wait for the ice cream truck. Between the fudge pops, ice cream sandwiches and the Italian ices, I’m sure I’m not alone. So for all you die-hard ice cream lovers, let me remind you that July is National Ice Cream Month. Sort of think of it as a permission slip to indulge all month long. 

So whether you prefer ice cream novelties, or you’re more of a scooper, make sure you stock up, because all   month long there are lots of sales in the ice cream aisle. One of my favorites this time of year is an old-fashioned ice cream soda. And with all the different types and flavors of ice cream, and frozen yogurts, the possibilities are endless. Want to go trendy, simply top a few scoops of gelato with some sparkling water mixed with a bit of chocolate sauce and sip away. Or if you’re more of a traditionalist, how about making a drive-in style root beer float? This will not only satisfy your taste buds, it’ll bring back all sorts of memories. Looking to go a bit fruitier, then why not fill a tall glass with scoops of rainbow sherbet and lemon-lime soda and finish it off with some whipped cream. If you want all these recipes, the trendy “Italian Ice Cream Soda,” the “Old-Fashioned Root Beer Float,” and the “Rainbow Sipper,” go online now so you can try new combos all month long. I’m Howard in the Mr. Food Test Kitchen, where today we found a “cooler way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN 
                           PIEROGI LASAGNA                  WEDNESDAY 07-08-26
1:33 
The shortcut to making a quick version of Polish pierogis is using an Italian twist. It's the best of two worlds.
Being married to a nice Polish girl for more than 20 years, you can bet I have learned a thing or two about pierogis.  Now, just in case you aren't familiar with them, let me fill you in. They're kind of like a ravioli. Most of the time they're stuffed with mashed potatoes, but we can also find ones stuffed with sauerkraut, meat or cheese. After they are boiled, they're usually pan-fried with butter and onions.

At our house, we still make them from scratch around the holidays, but we've come up with a casserole version that is super easy when we want a quick pierogi fix. We start by cooking some lasagna noodles just like normal. While they drain, we'll make our filling by sautéing some onions in butter until they're golden. Once they are, we’ll mix those with some mashed potatoes along with some cheddar cheese and a bit of black pepper. Now, all that's left to do is layer our noodles with the filling … just like you would if you were making lasagna. It's a lot easier making a pierogi casserole than it is folding individual pierogis one-by-one. Once it's baked off, top it with the rest of the onions and get ready for a tasty casserole that will have your family asking for seconds. And they'll never know how easy it was. I hope you'll go online and get our recipe for, “Pierogi Lasagna” so you can enjoy the old world taste, without all the work. I'm Howard, with Patty, in the Mr. Food Test Kitchen, where every day we're looking for a quicker way for you to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN
                      COOKIE PEACH COBBLER                THURSDAY 07-09-26
1:21
Today we’re talking about one of the season’s best food buys, and I have a feeling you’re not gonna want to miss this. 
Just walk through the produce section of any grocery store or your local farmers market and it’s pretty obvious that we’re in the height of peach season. Yeah, they’re one of the best food buys this month. So let me show you how to easily turn them into a cobbler that is so good your tongue will slap you on the back of the head asking’ for more. We start off by peeling and slicing about 7-8 peaches depending how large they are. After you peel them they’re gonna be slippery, so hang on to them. Once they’re cut, we toss them with some melted butter, cinnamon, sugar, cornstarch … and spoon it all into a baking dish. Now we top this with some refrigerated “slice and bake” sugar cookie dough before baking it off. 

You’ll know this is done when the whole house is filled with a heavenly aroma. My favorite way to serve this is right out of the oven when it’s bubbling’ hot and the cookie topping sort of melts in your mouth. Maybe serve it with a little ice cream and you’re good to go.  I do hope you’ll go online and get the recipe for our, “Cookie Peach Cobbler,” so you’ll have it while peaches are at their prime. I’m Howard in the Mr. Food Test Kitchen, where today we found a “peachy way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                       TWO-STEP BBQ CHICKEN                       FRIDAY 07-10-26
1:22
The trick to making the perfect BBQ chicken is just moments away. Join us and make sure you bring your appetite. 
If you’ve ever grilled chicken slathered with BBQ sauce, then you know the sauce usually ends up burning before the chicken ever has a chance to cook through. That happens because the sugars in the sauce caramelize so quickly we end up with chicken that is charred on the outside while the center is still raw. But there’s an easy fix to this. All we have to do is season our chicken with a bit of salt and pepper and precook it in the oven… or you can put it on the grill (without any sauce). And while it’s cooking, we can fancy up a bottled BBQ sauce by simply adding some honey and a bit of canned chipotle peppers that are packed in sauce. This is gonna take ordinary off-the-shelf BBQ sauce and make it extraordinary. Then we slather our chicken with the sauce and onto the grill it goes just long enough to heat through and for the sauce to begin to caramelize. Imagine bringing this to the table with all the typical go-alongs. And when you do, everyone will be raving about how juicy and tasty it is. I do hope you’ll go online and get the recipe for our, “Two-Step BBQ Chicken,” so you can take your barbecue skills to a whole new level. I’m Howard from the Mr. Food Test Kitchen, and I’m glad I could share one of my “favorite ways to cook chicken” with you so you can say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                         FIVE NAPKIN BURGERS                      MONDAY 07-13-26
1:28

You’re gonna need five napkins…or even more… since the burgers we’re makin’ today are super juicy. Maybe even a bib.  

We are smack dab in the middle of summer, which means it’s big burger season. Did you know that Americans eat billions of burgers every year? And while I’ve had my share of great ones, we recently came up with one that I think is the juiciest, and tastiest burger ever. Let me show you. All we do is add some diced cheddar cheese, a bit of crumbled bacon, a couple of shakes of Worcestershire sauce, a splash of water and a few off-the-shelf spices to some ground chuck. You want to make sure you don’t use too lean a ground beef or your burgers will end up dry. Once it’s gently mixed, we shape it into patties. And here’s what I like to do, make a dimple in the center of each burger so when they cook, they don’t puff up. Now we can cook these inside in a skillet or grill pan or outside on the grill like we’re doing today, which gives them a nice smoky flavor. And although you’ll be tempted … don’t press down on them with your spatula or you’ll squeeze all of the juices out of them.  No matter how many other burgers you’ve had this year, none will be juicier or tastier than these. Just make sure you have plenty of napkins on hand because you’re gonna need them. So go online to get the recipe for what we call, “Five Napkin Burgers,” so you can have the best burgers on the block. I’m Howard from the Mr. Food Test Kitchen, where today we found the “juiciest way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                   DEVILED EGG MACARONI SALAD            TUESDAY 07-14-26
1:32
If you love deviled eggs, then you’re gonna love what we’re making today. It’s easy, budget-friendly and very tasty. 
To many of us, summer get-together have to have two things: Deviled eggs and a good old-fashioned macaroni salad. And since they go so well together, we combined them into one dish that delivers twice the flavor. The best part … it goes together in no time. We start by cooking some macaroni like usual. Here, I’m using an elbow that’s a bit larger than normal so it’ll hold more of the flavor once everything’s mixed. While that cools, we mix some mayo, mustard, pickle relish, celery and some hard boiled eggs that we’ve chopped up and then give it a good mix. Now we toss this with the pasta and season it with a bit of salt and pepper. You see it has all the ingredients of deviled eggs, mixed with all the yumminess of macaroni salad. Maybe garnish it with a few deviled eggs and a shake or two of paprika and it’s ready to serve. And if you put this out instead of your usual go-to pasta salad, get ready for lots of oohs and aahs … It’s that good. I do hope you’ll go online to get the recipe for our, “Deviled Egg Macaroni Salad,” so you can jump start your get-togethers with a two-in-one favorite. I’m Howard in the Mr. Food Test Kitchen and I look forward to seeing you right back here tomorrow for even more … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                   AWESOME BLUEBERRY PIE               WEDNESDAY 07-15-26
1:33
How do you get a slice as perfect as this? With our tips, and it’s easy as pie. You won’t want to miss it. 
You know, we've had so much chatter on our website and Facebook about pie that we thought we should do another show answering some of your questions. So, here again, is our online editor, Lexi. Welcome back. Lexi: Thanks Howard. There has been a lot of talk about pie lately. And, we get tons of questions on how to avoid the dreaded soggy crust. Any ideas? Howard: Whether you're using a homemade or store bought crust, always cool the crust after you bake it but before you fill it. If you don't, you may end up with a soggy crust. Lexi: The next question comes from Pam Munro who says she never has any luck when it comes to having her pie set up, making it impossible to cut. Howard: Pam you’re not alone on that one. The key when making your filling, especially for fruit pies, you need to thicken it with a bit of flour, tapioca or cornstarch before baking it. And today's recipe is a dream come true for anyone who shares that problem because every time we make this, each slice comes out perfect. And here's what we do. After cooking some fresh blueberries with sugar, cornstarch, ginger ale and some dry lemon gelatin we let it cool. We add in more fresh blueberries and pour that into a baked pie crust. Once it's chilled, you can top it with a little fresh mint and you've got an ideal summer dessert. The recipe for “Awesome Blueberry Pie” as well as tips for baking the perfect pie are online now so you can be a pie pro in no time. I’m Howard in the Mr. Food Test Kitchen, where every day we're finding an easy as pie way for you to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN
                  FRENCH FRIED PEPPER RINGS              THURSDAY 07-16-26
1:28
Today’s recipe is gonna give your everyday onion rings a run for their money. Stick around and I’ll show you.

If you have a garden or have been to a local produce stand lately then you know it’s pepper season. And once they start coming there seems to be no end to them. Now with them being so abundant, I thought I’d share a few of my favorite ways to use them up. Now’s the time to dig out that stuffed pepper recipe that you haven’t made in a while. You know, the one that every time you make it, you say I need to make these more often. Or how about whipping up a batch of fried pepper rings, which is a close cousin to the onion ring. For that, all we do is cut a pepper into quarter inch rings after removing the seeds. Next we dip them in an easy to throw-together batter that’s made with things that you probably have in your pantry. Now we cook them, a few at a time, in about an inch or so of hot oil. And when they’re golden, we take them out and drain them on paper towels, before sprinkling on some salt. That’s it, they’re ready to serve. Let me tell you, these are as great as a side dish as they are as an appetizer. I do hope you’ll go online to get the recipe for our, “French Fried Pepper Rings,” along with the recipe for our “Orzo Stuffed Peppers” so you can turn that bounty of peppers into a treat that’s hard to resist. I’m Howard in the Mr. Food Test Kitchen, with Kelly, who obviously can’t resist these either. How are they? Kelly: These are quite tasty…Howard: In other words …“OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                         FIVE STAR FISH FILLETS                       FRIDAY 07-17-26
1:29
Today I’m recommending that we eat “fast food”. But it’s probably not what you’re thinking, because you can’t get this at any drive thru. 
I’m recommending that we have “fast food” for dinner. I’m not talking about fast food as in burgers and fries or a bucket of chicken, but what I am talking about is fish. Trust me. Since it cooks so quickly, it’s very weeknight-friendly. And the one we’re making today is five-star special. We start off by seasoning a few pieces of cod, haddock or your favorite white fleshed fish with a bit of salt and pepper. We set them aside while we mix together some mayo with a tablespoon of parmesan cheese, a bit of chopped garlic and a splash of lemon juice. Once that’s mixed, we spoon it over our fish. This’ll keep it nice and moist and give it tons of flavor. Right before baking it, we finish these with some crumbled crackers that we’ve tossed with a bit of butter. That’s it. And in about 15 to 20 minutes, depending how thick the fish is, it’s done. You see, as the fish bakes, the parmesan topping sort of puffs up and the buttery crackers get all crispy. The true test happens when you take your first bite and discover how moist and flavorful it is. I do hope you’ll go online to get our recipe for, “Five Star Fish Fillets,” so you’ll be able to enjoy “fast food”, that is not only good for you, it’s five-star special. I’m Howard in the Mr. Food Test Kitchen, where today we found a “quicker way” for you to say … “OOH IT’S SO GOOD!”
