MR. FOOD TEST KITCHEN
                              CATFISH ‘N’ SLAW                           MONDAY 08-03-26
1:33
Of course, fried catfish is a classic, but we’ve got a new way for your family to enjoy it. I’ll show you. 
I like trying foods that are native to a region. I’ve eaten Buffalo wings in Buffalo, Key lime pie in Key West, Idaho potatoes in Idaho, and U.S Farm-Raised Catfish in the Deep South.  As a matter of fact, since August is National Catfish Month, let me share my adventures from the area. We went to this place known for their fried catfish. OH MY GOSH, It was amazing. It so fresh tasting. When I asked the chef his secret, he said it was the cornmeal breading and the fact that they only use locally farm-raised catfish. And as we drove through the area we saw one catfish farm after another. The thing that was cool was you could actually see as they fed the fish, the food floated, which meant they ate off the top of these fresh water ponds. After a busy day, we headed over to the Crowne Restaurant. There we feasted on catfish cakes, and a dish that I fell in love with called Catfish Allison where the fillets were bathed in a parmesan cream sauce. That’s when I realized catfish wasn’t only for frying. So we came up with a new dish that highlights its versatility. It’s U.S. farm-raised catfish, coated with a flavor-packed island seasoning and seared in a skillet before it’s finished with our homemade tropical coleslaw. The recipe for our, “Catfish ‘n’ Slaw,” is online now so you can bring the taste of the South into your kitchen. I’m Howard in the Mr. Food Test Kitchen, where today we found a “winning way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                              KITCHEN SINK PIE                        TUESDAY 08-04-26 
1:31
Grab a spoon and join me as we visit one of the top-rated ice cream parlors in the country. You’re not going to want to miss this. 
Today we’re at Jaxson’s Ice Cream Parlor in Ft. Lauderdale, Florida. It’s not only a local favorite, it’s consistently voted one of the top ice cream parlors in the country. That’s because they start by making ice cream the same way they did when they opened almost 60 years ago...in small batches and only using the best ingredients. And do they ever have lots of flavors…everything from classic vanilla and decadent chocolate to fun ones like peppermint candy and fresh banana. And sure you can get just a scoop or two, but what really draws the crowds in are their huge creations. I’m talking ice cream sodas that are so tall you need a step stool and sundaes that are a meal in themselves. But what they’re best known for is what they call the “Kitchen Sink,” since it’s made in a kitchen sink and they throw in everything but the kitchen sink. When I first saw this, I knew I had to create a version that we could easily make at home, but in the form of a pie. Our version starts off with an ice cream cone crust that’s piled high with ice cream. Then, it’s blanketed with hot fudge and caramel sauce before getting smothered with whipped cream and all sorts of sundae toppings. The recipe for our, “Kitchen Sink Pie,” is online now so you can bring that old-fashioned ice cream parlor taste, right into your home. I’m Howard from the Mr. Food Test Kitchen, and I’m not going anywhere until I finish this, because …“OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN 
                      SKILLET CLAMBAKE                     WEDNESDAY 08-05-26
1:20
Grab your flip flops and your appetite ‘because you’re invited to a clambake right here in the Test Kitchen. You better bring a towel, ‘because things might get messy.  
We’re smack dab in the middle of the dog days of summer, and to me nothing’s more summery than a good old-fashioned clambake. But since they can be a lot of work, we came up with an easy shortcut that makes enough for two and it has all the clambake tastes that we love. All we do is place a few cups of water, some red potatoes, a few ears of corn (that we’ve shucked), some salt and a bit of seafood seasoning in a deep skillet and bring it to a boil. Now we cover it and while it cooks, we rinse and drain a couple dozen little neck clams. Once our potatoes are almost fork tender, we add the clams to the skillet, cover it and let it steam for about five until the clams open up and the corn is done. That’s all there is to it. And if there’s a few clams that don’t open up, don’t try to pry them open, just toss them out, since that means those were duds. And whether you serve this right from the skillet or in a big bowl, make sure you have plenty of melted butter for dunking’ the clams and for drizzling’ over the corn and potatoes. I do hope you’ll go online and get the recipe for our, “Skillet Clambake” so you can enjoy the taste of a big old seaside clambake right at home. 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
                 CRESCENT CHICKEN SQUARES              THURSDAY 08-06-26
1:25
We're using crescent roll dough in a whole new way for an unforgettable weeknight dinner. You won't want to miss it.

You know, just because we want to try something different every now and then for dinner doesn't mean we want to spend more time in the kitchen. With what we're making today, you won't have to because it cooks up in just 20 minutes. Plus, it has a couple of touches that make it extra special for those days when you want something a little outside of the box. We start by mixing together some cream cheese, butter, a little milk, a bit of chopped red pepper and some chunked up cooked chicken. (And you can use rotisserie chicken or even leftover chicken.) Once that's all mixed up, we set it aside while we separate a can of crescent dough into 4 rectangles. Make sure to pinch the perforated lines together to seal them. Now we spoon the chicken mixture in the center of each piece before bringing the corners together. And we'll gently twist them … creating what looks like a bundle. Before these get baked off, we'll brush them with some melted butter and top them with crushed croutons. When these are golden, they're done, and their creamy centers… ooze with flavor. This isn't your average weeknight chicken dinner, no sir-ree. To get the recipe for “Crescent Chicken Squares,” just go online. I promise you'll be glad you did. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for new tasty ways for you to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN
                  BLUE RIBBON STRAWBERRY JAM               FRIDAY 08-07-26
1:31
Today we’ve got a “jammin’” recipe that’ll get you first prize in any competition. Mmm, mmm.
Every day on social media and our website we get all sorts of questions about how do you make this, or do you have a recipe for that. So today I thought I would ask Merly, our website editor, what’s trending. Merly: Hi Howard. One recipe that I see a lot of people are looking for on our website is how to make homemade jam. We have a handful of recipes, but I thought watching you make one might be more helpful. Howard: Good idea. It’s pretty simple, so once you see it, you’re good to go. Thanks Merly. All we do is cut up about 6 cups of strawberries and combine them with some sugar and a splash of lemon juice and bring it to a boil. We want to make sure we stir it constantly, so it doesn’t burn. Once it boils, we simmer it for about 15 – 20 minutes until it registers 220 degrees on a candy thermometer. And if you don’t have one, you’ll know it’s done when you drop a bit of it on a plate that you’ve chilled in the freezer. If it sort of wrinkles when you touch it, it’s done. Then, pour it into heat proof jars and into the fridge it goes. And whether you serve this on toast or biscuits, get ready for the freshest tasting jam you’ve ever tasted. I do hope you’ll go online and get the recipe for our, “Blue Ribbon Strawberry Jam,” so you can turn a bounty of berries, into a timeless treat. I’m Howard in the Mr. Food Test Kitchen, where today we found a “Prize winning way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                          ROOT BEER DOGS                             MONDAY 08-10-26
1:20
We’ve got a whole week of carnival and fair favorites that you’re not going to want to miss. Bring your appetite and your sense of adventure. 
One of my favorite things to do when the weather’s nice is to take in as many fairs and festivals as possible. Sure I love the rides and the midway, but my favorite part has to be the food. Now don’t get me wrong, I love to eat healthy, but at a fair that’s the place to have fun and indulge every once in a while. And in case you haven’t been to one recently, all this week we’re sharing some of our favorite “fair finds” that you can easily make at home. Today we’re starting off with something called “root beer dogs.” It’s a close cousin to the corn dog, but rather than dipping them in corn batter, we’ve dipped them in a batter that’s accented with root beer. Then we fry them ‘til they’re golden. And since the hot dogs are already cooked, these take no time. You see, the root beer adds a nice touch of sweetness, which is a nice contrast to the saltiness of the hot dog. Maybe serve these with some deli mustard, and get ready for some fun eatin’. As always, we have the complete recipe for you on Mrfood.com. Just type in “Root Beer Dogs,” and you’ll be able to enjoy the taste of the fair, all year long. I’m Howard with Kelly in the Mr. Food Test Kitchen, and we’ll see you back here tomorrow as we make another fair favorite that will have you saying … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                   IRRESISTIBLE CARAMEL CORN               TUESDAY 08-11-26
1:31
If the aroma of freshly made caramel corn makes your mouth water, today you’re in for a real treat.
As our week-long salute to fair foods continues, today we’re featuring another midway favorite. Caramel corn. It’s one of those things that’s almost impossible to resist. And no matter how hard I try to walk past it, when the aroma of fresh popcorn tumbling with the rich caramel fills the air… it always draws me in. And since fairs and carnivals don’t come around as often as we’d like, let me share with you an easy version that you can easily make at home anytime you get the craving. We start off by boiling some brown sugar, butter, corn syrup, salt and a bit of cream of tartar in a saucepan (and stir it constantly). After about 5 minutes, we remove it from the heat, and add in some baking soda. We drizzle this over some popcorn and gently toss it until it’s evenly coated before baking it off. Be careful it’s going to be very hot. Once it’s crispy, it’s ready to serve. And with each bite you get the rich buttery taste of caramel combined with the nutty flavor of popcorn. So don’t wait for the fair to come to town, simply go online and get the recipe for our, “Irresistible Caramel Corn.” And with each handful, you’ll be glad you did. I’m Howard in the Mr. Food Test Kitchen, where today we found a “sweeter way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                LIP-SMACKIN LEMON SHAKE UP          WEDNESDAY 08-12-26
1:33
We shake hands, we shake our heads … and today we’re shaking up something else… and it’s not our booty.
We’re half way through our weeklong salute to fair foods…You know, all those classics that we find at fairs and festivals including the ones we’ve made this week like caramel corn and our root beer dogs. And after eating all that, we sure can work up a thirst, and nothing is more refreshing than a frosty lemonade. All we do is boil some water and sugar for 5 minutes or so until the sugar is completely dissolved. Once it is, we add a good amount of fresh lemon juice and let it cool slightly before popping it in the fridge. This is our base for when we are ready to make it by the glass or the pitcher.  

And when we get the hankering for the best lemonade ever all we do is mix equal parts of it with some water, a good amount of ice and a wedge of lemon. And then we shake the heck out of it.

You can make a big batch in a jar with a tight fitting lid or just enough to quench your thirst in an individual shaker. And when you serve this up over more ice along with any of your midway favorites, get ready for the cool taste of the fair right at home. So why not do yourself a favor, go online and get the recipe for our, “Lip-Smackin’ Lemon Shake-Up,” so you’ll be armed with a drink that’s soon to become your new go-to favorite. I’m Howard with Kelly in the Mr. Food Test Kitchen, where today we found a “refreshingly delicious way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
                        FRIED ELEPHANT EARS                    THURSDAY 08-13-26
1:21
Ladies and gentleman, children of all ages, step right up and get your freshly made elephant ears. You better hurry, because they’re going fast. 
As you probably can tell by the smirk on my face, (or from the cinnamon and sugar I probably have all over it) that our week-long salute to fair foods continues. Today, we’re making one of my favorites, fried dough, or as a lot of people call them elephant ears. And the best thing about these besides them being super easy and tasty is that they’ll have your gang stampeding to the kitchen in no time.

We start off by heating some vegetable oil in a deep skillet or a soup pot. While that’s heating, we cut a loaf of thawed frozen bread dough into thirds. We gently stretch each piece into about a 6-inch circle. You want to do this like you would if you were making pizza dough, being careful not to tear it. 

Now we fry these one at a time until they’re golden on both sides and when they are, we take them out and drain them on paper towel. Sprinkle on some cinnamon sugar while they’re still hot, and dig in. And if you‘re wondering why these are called elephant ears, it’s because they look just like them. I do hope you’ll go online and get the recipe for our, “Fried Elephant Ears,” so you will be able to make traditional fair food right at home anytime you want. Maybe dig out that oversized stuffed animal you won years ago, and relive those fond memories. I’m Howard with Kelly in the Mr. Food Test Kitchen, where today we found a “festive way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
        SAUSAGE, PEPPER, AND ONION SANDWICH        FRIDAY 08-14-26
1:18
What a roller coaster of a week we’ve had here in the test kitchen. And before it wraps up, we’ve got one last fair favorite.
As our week-long salute to fair food wraps up, we knew we couldn’t forget the granddaddy of them all. It’s the one we can usually smell cooking all the way from the parking lot. I’m talking’ about a good old-fashioned sausage, pepper and onion sandwich. We start by sautéing red and green peppers strips along with a large onion in a bit of vegetable oil with a touch of salt. Once this cooks down a little, we toss in some Italian sausage that we’ve cut into pieces. And what gives this that irresistible midway flavor is when the sausage simmers in its juices, and the veggies soak up all that flavor. When the sausage is done and the veggies are caramelized, maybe finish it off with a splash of beer before divvying it up onto a crusty roll. Don’t be surprised if your troops start hovering around, because it smells that good. You can eat this as is, or top it off with a little spaghetti sauce. I do hope you’ll go online and get the recipe for our, “Sausage, Pepper, and Onion Sandwich,” along with all of this week’s favorites, like our Root Beer Dogs, Caramel Corn, Lemon Shake-Up, and Elephant Ears.

I’m Howard in the Mr. Food Test Kitchen, where we had a blast sharing all these fair foods … and every one of them will have you saying … “OOH IT’S SO GOOD!”
