MR. FOOD TEST KITCHEN
            FAMOUS CREAMY ITALIAN DRESSING            MONDAY 07-20-26
1:26
Today we’ve got something really special to dress up your summer salads. Trust me, you’re not going to want to miss this.
If you have a vegetable garden, you know there’s nothing better than a homegrown tomato or freshly picked peppers. Now, I don’t have a garden, but the next best thing is having a neighbor who does. So what I do is make him some homemade dressings. It’s my way of thanking him for sharing his bounty with me. So let me show you how easy these are. For my Famous Creamy Italian Dressing, all I do is put some mayo, vegetable oil, white vinegar, a squeeze of lemon juice, a bit of parmesan, a touch of sugar, of course some fresh garlic and Italian seasoning …and last but not least, a little salt. We put that in a blender and give it a whirl. Besides the fresh taste, the big difference between this and most of the bottled dressings that you get in the market is that we can pronounce everything that’s in this one. And since variety is the spice of life, I usually like to make a couple of different varieties, so there’s something for everyone. As a matter of fact, if you want the recipe for my, “Famous Creamy Italian Dressing,” our zesty “Greek Dressing,” and everyone’s favorite… our creamy, “Honey Mustard Dressing,” you have to go online, and while you’re there make sure you check out our entire collection of our homemade dressings. I’m Howard from 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
                        LEMONY CREAM PUFFS                     TUESDAY 07-21-26 
1:24
It’s almost magic how … this turns into this. It’s so cool, you’re going to want to watch them as they bake.
You may have heard the expression that “cooking is an art” yet “baking is a science”. I mention this because the cream puffs that we’re making today are like a science experiment that ends with a tasty treat. To make the cream puff shells all we do is bring some water to a boil along with a bit of butter and a touch of salt.   Then we add some flour and stir it quickly until it forms into a ball. Now we add a few eggs, one at a time, and after the dough is smooth, we drop large spoonfuls of it onto a couple of cookie sheets before baking them off. Now I’ve never recommended this before, but since it’s so cool the way these bake up, you might want to pull a chair in front of your oven door so you can watch them through the window as they rise. Once they cool, we’ll cut a bit off the top and we can fill them with anything from tuna salad to whipped cream. Today we’re filling them with a lemon cream that’s perfect for summer. Maybe drizzle on a little raspberry jam and dig in. I do hope you’ll go online to get our recipe for, “Lemony Cream Puffs.” It’s one of those recipes that will have everyone asking you, how did you make them. I’m Howard, with Kelly, 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 
            PARMESAN CRUSTED CAULIFLOWER    WEDNESDAY 07-22-26
1:26

Cauliflower is all the rage this year. And you won’t believe how versatile …and tasty it can be.  
Every year there’s one vegetable that for one reason or another becomes, what I call the “veggie of the year”. Maybe it’s because it’s been touted as some kind of super food, or because of its versatility. This year that veggie has to be cauliflower. Growing up most of us probably had it steamed with a bit of salt and pepper, which is good, but pretty boring. Then moms discovered that if they smothered it with cheese sauce, they could disguise it and kids would eat it. And as its popularity grows, so does our creativity. These days we see it boiled and mashed (as an alternative to mashed potatoes), chopped up and baked (like a flatbread), and even breaded with all sorts of stuff. I think one of my new favorites is cauliflower coated in seasoned panko bread crumbs, accented with parmesan cheese and skillet fried until it’s golden. You see, cooking cauliflower with breadcrumbs and cheese like this gives it a rich, nutty taste. And the nice thing about these is you can serve it as an appetizer, or as a welcome addition to any main dish. I do hope you’ll go online and get the recipe for, “Parmesan Crusted Cauliflower,” along with more cauliflower recipes so you can experience firsthand just how versatile it can be. I’m Howard in the Mr. Food Test Kitchen, where today we found a “crispier way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
      CAROLINA SHREDDED CHICKEN SANDWICH   THURSDAY 07-23-26
1:20
If you love BBQ, get ready for today’s lip smackin’ recipe. 
By this time of year, you’ve probably had your fair share of hotdogs and burgers. Now don’t get me wrong, I love them too, but every now and then … you want to serve something a little different. If that sounds good to you, you’ll love what we’re makin’ today. We start by sautéing some boneless, skinless chicken thighs along with some sliced onions in a skillet. Once the onions start to brown, we add some bottled BBQ sauce, a splash of water and a bit of brown sugar. Now we cover it and let it simmer for about 10 minutes until the chicken is super tender. Now we take it out of the pan and shredded it with a couple of forks. Once that’s done, back into the sauce it goes. And the nice thing about this, is that we can make it ahead and warm it right on the grill in a cast iron skillet or an aluminum pan. This way it gets a nice smoky flavor. Serve this up on toasted buns, topped with some coleslaw and you have a classic sandwich that’s so good… your tongue will slap you on the back of the head askin’ for more. The recipe for our, “Carolina Shredded Chicken Sandwich,” is online now so you can enjoy the long cooked taste, without all the long cookin’. I’m Howard from the Mr. Food Test Kitchen, where today we found a “southern way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                       FROZEN MANGO DAIQUIRI                      FRIDAY 07-24-26
1:32
We've seen mangoes in the market, but what do we do with them? We're going to show you.
We're out of the kitchen and on location. And today it’s all about mangoes. And these behind me...

are at their peak. With just a few easy tricks, I'll show you how to pick them (from the store, not the tree), how to cut them and, most importantly, how to enjoy them. Now depending on the variety, the skin is going to be green or yellow with a reddish blush. The ripe ones should be slightly soft to the touch. Now, to cut it, lay it on its side and cut around the pit with a knife. Then turn it around and do the same thing to the other side. Cutting it perfectly in half does not work with a mango like it does with most fruits. Next, a trick … take each side and score it with a knife like this, then flip it inside out and just run your knife along the skin for perfect little chunks. And all it takes is one bite and you'll fall in love with the taste. It's sort of a combo of a sugary ripe peach and a juicy pineapple.  And although there are many ways to enjoy them, one of my favorite new ways is to blend it with a few basics and a touch of rum (well, that's optional). Once it's super smooth, serve it in a sugar-rimmed glass, and it's summer freshness at its best. So the next time you're at the store, pick up a few mangoes. And don't forget to go online and get our recipe for “Frozen Mango Daiquiri” so you can take your own mini tropical vacation and enjoy one of the summer’s sweetest treasures. I’m Howard from 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
                         TEXAS TWO-STEP RIBS                      MONDAY 07-27-26
1:25
If you’re confused by which pork ribs to buy when you’re at the market, that’ll all be cleared up today. 
Every summer we get all sorts of questions from you asking if we can explain the difference between all the different types of pork ribs we see at the market. So to help clarify this, let me show you some of the most popular ones. These are baby back ribs. They’re called baby back, not because they come from baby pigs, but because they’re the shortest of all the ribs. They’re also easy to recognize by their curved bones. They’re the sweetest, and the most tender and leanest of all ribs. Over here are spare ribs, as you can see they’re larger and the bone is much straighter and flatter. They have a higher bone to meat ratio and the meat is much more marbled … which gives them lots of flavor. Next is what is known as St. Louis or Kansas City ribs. They’re simply spare ribs, where what is called “the flap” and “the tip” are removed… making the slab rectangular. And to get us started, we have a recipe that I know you’ll love. They’re simply baby back ribs that are slow roasted with a Texas-style rub and when they’re fork tender, you slather them with BBQ sauce. So if you like ribs that are so tender they practically fall off the bone, you’re going to want to go online and get the recipe for our, “Texas Two-Step Ribs.” And while you’re there we have a whole collection of ribs recipes. I’m Howard in the Mr. Food Test Kitchen, where today we found a “super tender way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                   CHICKEN TORTELLIN SALAD                   TUESDAY 07-28-26
1:33
A tasty deli salad that works as a side or a main dish … we’ve got the recipe and you’re not going to want to miss it.
Deli salads are perfect for summer because they're easy to make, they’re easy to take and since they're served chilled, they help beat the summer heat. Well, the dish we're making today is a great main dish or a go-along since it's loaded with chicken and pasta that's stuffed with cheese. Sounds good? Well, it is. We start by cooking a package of cheese tortellini, draining it and rinsing it with cool water. And you can use fresh, frozen or even dried tortellini for this … just make sure to follow the package directions so you don't overcook them. While the pasta cools, we'll throw together our dressing: some mayo, sour cream and a package of ranch dressing mix, and we'll give that all a good stir. Now to our tortellini we add some cut up chicken, (and you can use leftover chicken or the kind that comes already cooked and cut up), scallions, sliced roasted peppers, and a bit of fresh basil. We toss everything together with the dressing until it’s all coated. And we can serve this right away, or we can chill it in the fridge until we're ready to eat it. That's why this is the perfect make-ahead dish. Either way, you'll love the freshness of the basil, and the heartiness of the chicken and pasta and the creaminess of the dressing in every bite. Go online and get the recipe for “Chicken Tortellini Salad” so you can wow your gang with and all in one salad that's a meal in itself. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for an easy summertime way for you to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN
                           BEEFY FRIED RICE                      WEDNESDAY 07-29-26
1:30
If your dinner routine is getting a bit boring, we have a solution that is not only welcoming, but it’s also on the table in just 20 minutes. It’s not always easy to make something that’s quick that everyone will like. So that’s the inspiration for what we’re making today. It’s a beefed up fried rice that goes together in minutes and it uses stuff you probably have on hand. We start off by browning some ground beef with a bit of garlic, and once it’s done, we drain off the drippings and place it in a bowl. 

Now we pour a touch of water into the same pan, and when it’s hot we add some red pepper strips along with snow peas. After they’re tender, we add a good amount of cooked rice and that can be white or brown, some soy sauce, a bit of sesame oil, a touch of ginger and a little black pepper. 

All that’s left to do is toss the beef back in along with some scallions, give it a stir and when it’s piping hot, it’s done. Talk about quick. Maybe serve it up with a few heat ‘n’ serve egg rolls and you’ve got a feast. If you’re looking for a new dish to add some excitement to your weeknight dinner routine, go online and grab the recipe for our, “Beefy Fried Rice.” It’s that easy. If only everything in life was this simple. I’m Howard in 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
                     PINEAPPLE FREEZER CAKE                THURSDAY 07-30-26
1:22
Did you know that the pineapple is the universal sign of hospitality? Well it is! So I invite you … to join us … right here in the Test Kitchen.

Did you know that the pineapple is the universal symbol of hospitality? Well it is. It all started in New England when early ship captains would return from sea and spear a pineapple on their fence post to let friends and family know that they arrived safely, which was also an invitation to come in and visit.  

And to keep that tradition going, we thought rather than spearing a pineapple, it would be a lot more practical and tastier to make a pineapple freezer cake, which is also very welcoming. We start off by lining a loaf pan with plastic wrap and placing lady fingers on the bottom and sides. Now we fill this with a mixture we made by combining some crushed pineapple, instant vanilla pudding and whipped topping, alternating it with more lady fingers. Once all the filling and lady fingers are used, into the freezer it goes to firm up. And when we flip it out of the pan and fancy it up with some whipped cream and cherries, it certainly looks inviting. It’s so welcoming you probably want to go online now and get the recipe for our, “Pineapple Freezer Cake,” so you’ll have it the next time you need something easy and inviting for dessert. I’m Howard in the Mr. Food Test Kitchen, where today we found a “welcoming way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                         HUSKY ROASTED CORN                       FRIDAY 07-31-26
1:18
Spark up your grill because we’re roasting some corn … And after one bite, your taste buds will be thankin’ you.
Right now, most of the country is in the peak of “sweet corn” season, which means it’s at some of the best prices of the year. When I was growing up, we only ate fresh, sweet corn one way, boiled and slathered with butter. Let me tell you, it was good, but then I was introduced to roasted corn, and it became my new favorite! It’s easy, so let me show you. All we do is soak ears of corn, (with the husks still on) in water for 15 minutes or so. Then we shake off the extra water and place them on a grill. Cover it and let them roast for about 15-20 minutes until the kernels are tender. And if you’re wondering if you can do this in your oven, sure you can. You want to turn these a couple of times so they end up cooking evenly. Once they are done, we carefully remove the husks and the silk and get ready for some of the best tasting corn you’ve ever eaten. It sort of has a sweet nutty taste that you only get from roasting. I do hope you’ll go online to get the recipe for our, “Husky Roasted Corn,” along with a bunch of flavored butter recipes to serve with it. I’m Howard from the Mr. Food Test Kitchen, where today we found an “easier way” for you to say … “OOH IT’S SO GOOD!”
