MR. FOOD TEST KITCHEN
      MIGHTY MARSHMALLOW CRESCENT PUFFS       MONDAY 08-17-26
1:28
One way we measure how good a recipe is … is by seeing how big your smile is when we eat it. Well, with this one, you’ll be smiling ear to ear.
Marshmallows are one of those things that always seems to make us smile. I think that’s because they bring back so many memories of when we were kids. I mean who doesn’t like toasted marshmallows over an open fire? Or when you make them into ooeey gooey s’more. So today we’re making a dessert that will make everyone feel like a kid again … and it goes like this. We start off by unrolling a couple of tubes of crescent dough and separating them into triangles. Now we dip some marshmallows into a bit of melted butter, then we roll each one in some cinnamon sugar. Once they’re all coated, we place one in the middle of each triangle and sort of roll and fold the dough over the marshmallow, so the whole thing is wrapped up inside. Just make sure you pinch the seams together so the marshmallow doesn’t ooze out while it bakes. When we’re done with that, we’re going to dip the side with the seam in the melted butter and place it buttered side down in a muffin tin.

After these bake and cool a bit, drizzle on a simple glaze and finish them off with some chopped pecans. That’s it, no need to call the troops to the kitchen, because one whiff of these and they’ll come running. The recipe for our, “Mighty Marshmallow Crescent Puffs,” is online now just in time to keep the fun of summer going all year long. I’m Howard, with Kelly, in the Mr. Food Test Kitchen, where today we found a “stickier” way for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
             COMPANY FANCY CHICKEN WRAPS             TUESDAY 08-18-26 
1:32
Howard: Ooh it’s so good. (Dave: That’s a wrap.) Howard: A wrap?! In my world, that’s what we eat for lunch … so stick around and I’ll show you what we’re making. 
It seems that everywhere we go we find wraps on the menu. The things we love most about them is that they’re super portable, they taste great, and they have the convenience of a sandwich … but with less calories and carbs. So let me share with you a fancy dancy wrap that we just came up with. All we do is cut some grilled chicken. Now we could start off with fresh chicken and cook it in a grill pan, or we can buy the pre-grilled refrigerated or frozen chicken which is a lot easier. Ok, we toss that with some red grapes that we cut in half, a bit of chopped celery, some shredded carrots, a couple tablespoons of walnuts along with some mayo, and a pinch of salt and pepper. Now after we give that a quick mix, we spoon it onto a tortilla shell that we topped with some lettuce and fold it up like this. We bring the bottom over the filling, fold in the sides and roll it up, ending with the seam side down.

Is that easy enough or what? And when you cut this in half, you can see it’s bursting with all the goodness you love from a sandwich, in the convenience of a wrap. The recipe for our, “Company Fancy Chicken Wraps,” is online now just in time to try out when you want something a bit special but still easy. I’m Howard in the Mr. Food Test Kitchen, where today we found a “Yummier way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN 
                 FRESH CATCH BURGERS               WEDNESDAY 08-19-26
1:25
Today, we’re changing up our burger with a local favorite that is not only tasty, it’s good for you too. 
After a summer of eating burgers every which way, I don’t know about you, but I’m ready for a change. But rather than giving up burgers totally, I thought I would give them a whole new twist. So I went to the market and I walked right past the meat case and headed towards the fish. Let me show you where I’m going with this. We start off by cutting up a pound or so of US farm-raised catfish into chunks and putting it in a food processor along with some torn up white bread. Now to give this lots of flavor, we add in some fresh garlic, parsley and a bit of salt and pepper. 

We give it a whirl until everything is chopped, I would say to the point where it’s the consistency of ground beef. We form this into patties. And we can make these slider- size, or the size of big burgers, that’s up to you. Then we cook them just like we would any other burger. And as you can see, these hold their shape nicely since the catfish is really meaty, not to mention it’s pretty darn tasty and very heart healthy Serve them on a fancy burger bun smothered with sautéed onions and our homemade lemon-herb sauce. Let me tell you, you’ll be one happy camper. I do hope you’ll go online and get the recipe for our, “Fresh Catch Burgers,” so you can say goodbye boring and hello to something new. I’m Howard in the Mr. Food Test Kitchen, where today we found a “locally farmed way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                     MIXED FRUIT SMOOTHIE                      THURSDAY 08-20-26
1:32
We are mixing it up today with a smoothie packed with all sorts of goodness. Stick around and you’ll see.
We’ve heard it over and over again. Eat your fruits and veggies. According to USDA, we should consume at least half of our daily calories from fruits and veggies. That may sound easy, but we often fall short of our goal. So to give you a hand, we’ve created a “super tasty” vitamin-packed smoothie that’ll help meet those goals. All we do is toss some strawberries in a blender along with a cut up banana. As for the strawberries, they can be fresh, or what we find even easier, is to use frozen ones. Now to that, we add in about a half a cup of orange juice, a bit of honey, for some natural sweetness, and a good amount of ice. The cover goes on and we let the blender do its thing. You may need to scrape down the sides depending on how big or powerful your blender is. And talk about a powerhouse of nutrition. There’s no saturated fat and it’s packed with vitamin C. So whether you serve this as a wake-me-up smoothie before work or school … or as an afternoon guilt-free treat, it’s one of the tastiest ways to get your fruits. So right after the news, jump on your computer, tablet, or smart phone and check out the recipe for our, “Mixed Fruit Smoothie,” along with more of our favorite smoothie recipes. I’m Howard with Kelly in the Mr. Food Test Kitchen, where today we found a ‘healthier way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                  HAMBURGER MEAL IN ONE                         FRIDAY 08-21-26
1:32
When you get done eating what we’re making today, you’re going to want to just throw out the dishes. 
We’re in the dog days of summer and the last thing we want to do is spend more time in the kitchen than we need to. So we’ve got an idea that takes just minutes to throw together and only one bowl to wash. As a matter of fact, after we’re done eating, we don’t even have to wash any plates. Let me show, so it’ll make sense. We start off by mixing together about a pound or so of ground beef with some crushed butter-flavored crackers and a bit of chili sauce. Once that’s mixed, we form these into 8 mini patties and set those aside for a sec. Now we take a piece of foil and place some sliced potatoes on it along with some onions and peppers. Next we put two burgers on each and top them with a spoonful of canned mushroom soup before sealing them up. And as for cooking these, we can do that right on our grill or if you prefer in the oven. Once they’re cooked just the way you like it, dinner is done. Just make sure you open these carefully, because they’re going to be hot. What we end up with is a complete meal that’s super tasty, summertime-friendly, and there’s no dishes to wash. I do hope you’ll go online and get the recipe for what we call, “Hamburger Meal-In-One,” so you can arm yourself with a meal that’s perfect for the dog days of summer. I’m Howard from the Mr. Food Test Kitchen, where today we found an “all-in-one way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
              SUMMER SKILLET VEGETABLES                  MONDAY 08-24-26
1:24
Want to try something new with some of summer’s best veggies? Stick around this is one yummy side dish.
This time of year, it’s hard to ignore how abundant our summer squashes are. If you’ve been to the market lately, then you know exactly what I mean. Zucchini and summer squash that are so fresh, they taste like they were just picked this morning…and they just may have been. And luckily for us, they’re at some really good prices. So what do you say we turn them into a side dish that is summer at its best? All we do is sauté some garlic and onions in a bit of vegetable oil until they’re tender. Once they are, we add in another veggie that’s at its peak right now…tomatoes, and cook them ‘til they’re tender. Now we toss in the “stars” of this dish, some sliced summer squash and zucchini along with a bit of oregano, basil and … a little salt and pepper. A few more minutes is all it takes, and when everything is tender … it’s done. And not only is this good as a side dish, it’s also perfect as a pasta topper. It may be simple, but let me tell you, it’s nothing short of spectacular. That’s probably why it’s earned a 5-star rating on our website. I do hope you’ll go online and get the recipe for our, “Skillet Summer Vegetables,” so you can turn nature’s goodness into something your whole gang will love. I’m Howard in the Mr. Food Test Kitchen, where today we found a “fresh picked way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                       FIREHOUSE POT ROAST                      TUESDAY 08-25-26
1:32
When it comes to cooking, the only thing more important than taste … is safety. Today we have some information that could save your life.
Did you know that the number one cause of fires and injuries at home come from cooking? So let me share a few hints and tips that’ll hopefully keep you safe. First of all, don’t walk away from anything cooking that can catch fire.  If you’re frying, broiling or pan grilling…always keep an eye on what you’re cooking’. Also, if you’re simmering, baking or roasting, make sure you check on it every so often. And so you don’t forget about it …set a timer. If there’s a small flair up, turn off the heat and cover it until it burns itself out. If you can’t cover it, sprinkle it with baking soda. And if that doesn’t work, use a fire extinguisher or get out of the house. Never throw water on a grease fire. And if you have an oven fire, turn off the heat and keep the oven door closed. If the fire is bigger than you can handle, get out of the house and call 911. Another biggie, keep anything flammable — pot holders, wooden utensils, towels or curtains, away from the stove. All this fire safety talk reminds me of a recipe that we got years ago from a local fire house. It’s simply a chuck roast that’s seared and then slow cooked with lots of onions and one of the best homemade barbeque sauces I’ve ever tasted. I do hope you’ll go online and get the recipe for our, “Firehouse Pot Roast,” so you can enjoy a hearty meal that is firemen approved. I’m Howard in the Mr. Food Test Kitchen, where today we found a “safer way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
             AWARD-WINNING POTATO SALAD          WEDNESDAY 08-26-26
1:13
Do you have an award-winning recipe? If you do, we have some tips that could earn you some bragging rights and possibly some cash. 
Every year there are hundreds of cooking contests all around the country (some indoors and some out) and they’re all looking for the best of the best. Over the last few months alone amateur cooks, as well as professionals have tried their hand at being named “top dog” for their award-winning recipes.

We’re talking everything from to-die-for pies to the best burgers around. I also want to stress that what makes an award-winning recipe in our Test Kitchen, is one that your friends and family love … and not just some judge. So with that said, let me share a recipe for a potato salad that’s a hands down winner every time we serve it. It’s a pretty basic potato salad that is studded with red peppers, celery and hard-boiled eggs. But the thing that sets it apart is how creamy it is. If you’d like the secret that makes this, “Award-Winning Potato Salad,” so special along with a free e-cookbook of some of our favorite potato salad recipes go online, so you can taste-test these with your gang. Summer may be coming to a close, but to me potato salad is a yearlong favorite, whether you serve it inside or out. I’m Howard in my backyard and tomorrow I’ll see you back in the Test Kitchen for even more … “OOH IT’S SO GOOD!”

MR. FOOD TEST KITCHEN
                POTLUCK PISTACHIO FLUFF                    THURSDAY 08-27-26
1:32
It’s a staple on almost every Southern buffet and at church dinners. Any ideas to what it is? 
If you’ve ever been to a Southern buffet or a church dinner then it’s pretty safe to assume that you’ve seen some version of the recipe we’re making today. It’s the one recipe that always goes first. Yup, I’m talking about Pistachio Fluff, also known as Watergate Salad or Marshmallow Fruit Delight. And just in case you’re aren’t familiar with it, or maybe you’ve misplaced the recipe, let me show you how easy.  All we do is mix together a couple cans of fruit cocktail, along with some of the juice, a package of pistachio pudding mix, a good amount of mini marshmallows and some chopped walnuts. Once that’s mixed really well, we fold in a container of whipped topping, which makes this light and fluffy.  And just like any other recipe that’s been passed down over time, you can bet there are different variations. Some of them include using pineapple instead of fruit cocktail, or pecans as the nut of choice. And no matter if you serve this as a go-along or a dessert, you can bet that this is one of the first things to disappear. After all, who can resist this combo? I do hope you’ll go online and get the recipe for what we call, “Potluck Pistachio Fluff.” This way you’ll have the recipe at your fingertips the next time you need something quick and easy. I’m Howard in the Mr. Food Test Kitchen, where today we found a “classic way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                     BUFFALO SHRIMP DIP                              FRIDAY 08-28-26
1:29
Today, we’re making dip at the grill. You won't believe how easy … and how tasty.
Whenever we grill out, there always seems to be a time when we're outside manning the grill and everyone else is hanging out in the kitchen nibbling on snacks. Talk about lonely. Well, that used to be the case until I started servin' what I refer to as “dip at the grill.” And let me assure you -- this is so good it'll attract a crowd … whether you're grilling or not. We start by combining some softened cream cheese, mayo, shredded mozzarella, crumbled bleu cheese, minced garlic, lemon juice (and that can be fresh or bottled) and a shake or two of hot sauce. Once that's mixed, we stir in some frozen salad shrimp (that we thawed) along with some cut up scallions and put it in a cast iron skillet or an aluminum pan and warm it right on the grill. That way, while the grill heats up, so does our dip. Or, if we’re not grilling out, we can always make this in a baking dish and warm it in the oven. And once it's bubblin' hot, all we do is serve this with some cut up veggies and you're all set. (And don't forget the celery, after all, it's Buffalo style!) So here's what to do, go online and get our recipe for, “Buffalo Shrimp Dip,” so you have it on hand the next time your friends over. And don't be surprised when everyone keeps coming out to the grill, bringing you drinks. That's just their excuse to get at the dip. I'm Howard from the Mr. Food Test Kitchen, where every day we're looking for more “entertaining” ways for you to say … “OOH IT'S SO GOOD!!”
