MR. FOOD TEST KITCHEN
                    BREAKFAST BOWL SCRAMBLE               MONDAY 08-31-26
1:34
We’re taking you back to school all this week with lots of A-plus recipes. You won’t want to miss them.
All this week, here in the test kitchen we’re celebrating back-to-school with some quick and tasty recipes that’ll make mealtime so much easier. And I thought we should start off with, what many people say, is the most important meal of the day….breakfast. For those of you who don’t have kids or grandkids still in school, don’t worry …these recipes will still make the grade. There’s no doubt that kids (and adults) who eat a good nutritious breakfast tend to do better in school and work. And since the recipe we’re making today is done in under 2 minutes, you can’t use the excuse that you don’t have time to make it. All we do is beat together a couple of eggs with a splash of milk, some chopped pepperoni (or you can use a turkey sausage) and a bit of salt and pepper and we mix that together in a microwave-safe cereal bowl. Once that’s mixed, into the microwave it goes for 45 seconds or so. Once it’s almost set, we’ll top it with some shredded mozzarella (or Cheddar) and back into the microwave it goes until the cheese is all melty. And in no time you’ll have a hot, hearty protein-packed breakfast that’ll help kick start your day. And of course, you can always mix and match the toppings. I hope you’ll go online and get the recipe for our, “Breakfast Bowl Scramble,” so you can earn high marks with a breakfast that’s as tasty, as it is fast. I’m Howard in the Mr. Food Test Kitchen, where today we found a “brighter way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
             MOZZARELLA MEATBALLS AND ZITI           TUESDAY 09-01-26 
1:33
We’re cooking up Back-to-School recipes all week long, and these meatballs have a surprise inside that will have everyone running to the dinner table.
As our week-long salute to back-to-school continues, we have a recipe that’ll help bring the entire family back around the table. And research has shown that sitting down and eating as a family, at least a few times a week, has so many benefits. So what do you say we get cooking? All we do is mix some ground beef with bread crumbs, parmesan cheese, a splash of water, an egg and a few off-the-shelf spices. After that’s mixed, we form it into good-sized balls, but instead of stopping there, we stuff each one with a chunk of mozzarella cheese before baking them off. While they bake, we can put on a pot of water for some pasta, and in another pot we’ll heat up some jarred spaghetti sauce along with some shredded carrots. It’s not only a good way to get everyone to eat more veggies, it also makes it extra special. When the meatballs are set, into the sauce they go, which gives them even more flavor.  And after a few minutes, once these cheesy-stuffed meatballs are ready, all we do is serve them over some pasta, sprinkle on some parmesan and watch everyone come running. I do hope you’ll go online and get the recipe for our, “Mozzarella Meatballs and Ziti,” so you’ll have all you need to entice your family to eat dinner together again. I’m Howard in the Mr. Food Test Kitchen, and I’ll see you back here tomorrow for more back-to school favorites. In other words …more … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN 
                 CRAZY CORN DOG MUFFINS         WEDNESDAY 09-02-26
1:27
If your lunch box or after school snack is anything but exciting...it’s time to kick it up a notch. 

We’re midway through our Back-to-School salute here in the Test Kitchen. And whether you’re taking classes, have kids or grandkids who are in school, or you’re looking for a fun change-of-pace recipe that’s perfect for lunch or an after school snack…then you’re going to love the muffins we’re whippin’ up today. What we do is add an egg, milk and a bit of melted butter to a package of corn muffin mix, and give it a good stir. And don’t worry if it looks a little lumpy, that’s normal. Ok, we spoon that into a muffin tin. Now for the part that might sound crazy to you, we put a piece of hotdog into the center of each muffin so the top of it peeks out. Now we pop these in the oven for 10 minutes or so until they pass the toothpick test. And if you’d rather use a turkey dog, or even the cocktail-sized Smokies, go ahead. Once they cool slightly, we take them out of the pan and they’re done. The nice thing about these is they’re lunch-box friendly, and great for after school snacks. We even came up with a honey mustard sauce for dipping. I really do hope you’ll go online and get the recipe for our, “Crazy Corn Dog Muffins,” so you can have something, fun for lunch or as an after school snack. I’m Howard, with Kelly, (who’s really just a kid at heart) in the Mr. Food Test Kitchen, where today we found a “crazy fun way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
           POTATO TOT ENCHILADA CASSEROLE        THURSDAY 09-03-26
1:26
It’s back to school week here in the Test Kitchen and today’s recipe is definitely at the head of the class.
All week, we’ve been having a ball here in the Test Kitchen making lots of easy recipes that are all geared for back to school. And what makes these recipes so special is that they’re quick, easy and most of all… they’re “so good” that everybody can’t wait to dig in. That’s why today we’re making a twist on enchiladas that definitely makes the grade. What we did so far was brown off some ground beef with a chopped onion and a good amount of garlic. After we’ve drained off the drippings, we stir in a package of taco seasoning mix, and we give it a good stir before adding a can of enchilada sauce. Then we let that simmer for a couple more minutes. Now we spoon this into a baking dish and top it with every kid’s favorite…potato tots … and into the oven it goes. Once it’s heated through, we’ll finished it off with some shredded Mexican cheese and a few scallions and dinner is done.

You see, the potato tots get crispy, the cheese gets gooey and the meaty filling makes the whole house smell amazing. It’s layer after layer of pure comfort. I do hope you’ll go online and get the recipe for, “Potato Tot Enchilada Casserole,” along with our free back-to-school eCookbook loaded with more fun recipes. I’m Howard in the Mr. Food Test Kitchen, where today we found an “extra tasty way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                         CANDY BAR PIZOOKIE                           FRIDAY 09-04-26
1:31
As we wrap up back to school week, we combine the best of two cafeteria favorites into one.  

As our week-long salute to back-to school wraps up, we tip our hats to all the teachers, counselors and staff that keep our schools running so well day in and day out.  I personally want to thank the teachers who have helped me get to where I am today. From Ms. Clinton, my English teacher who shared her humor … and her passion for writing, to my Home-Ec teacher, Mrs. Wilson who inspired me to keep cooking even though I put a quarter of a cup of salt in the pizza dough, instead of a quarter of a teaspoon. So now, let me share a recipe that combines two of my cafeteria favorites. It’s called a Pizookie, which is a big stuffed cookie, in the shape of a pizza. To make it all we do is throw together a quick cookie dough and place half of it in the bottom of a cast iron skillet or a cake pan. Then we pile on some cut up candy bars, and top it off with the rest of the dough after we mixed in some chocolate chips and walnuts. Once it’s baked, get ready to dig into one of the best lunch box or after school treats you’ve ever tasted. It’s also pretty darn good with a cup of coffee after dinner. The recipe for what we call, “Candy Bar Pizookie,” is online now along with all of this week’s back-to-school recipes. I’m Howard in the Mr. Food Test Kitchen, and I’d  like to wish all the kids, teachers, parents, a school year filled with lots of, as we say around here ….“OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                        FARM STAND FRUIT DIP                      MONDAY 09-07-26
1:30
To celebrate Labor Day we have a 3-ingredient dip that’s easy to make, yet hard to resist.  
It’s Labor Day, and that means there are all sorts of events to celebrate the many workers who have helped shape this great nation into what it is today. So whether you’re celebrating by going to a parade, having a backyard BBQ or taking in all the Labor Day sales, we’ve got a recipe that’s super easy, super tasty and hardly takes any labor to throw together. All we do is combine a package of softened cream cheese along with a jar of marshmallow cream. And if you’ve ever tried getting marshmallow cream out of the jar, you know what a sticky mess that can be. So to keep it labor-free … after all, it’s Labor Day….make sure you coat your rubber spatula with cooking spray. Ok, once that’s mixed we’ll add in some flavoring. And that can be any of the fruity favorites, you know, lemon, orange, peach … to the nutty varieties …or we can keep it basic by using some vanilla. Maybe try a splash of liqueur to give this a real zing. After one last mix, it’s ready to serve with anything from fresh fruit …to chunks of pound cake. And since it’s so good and easy, it’s the perfect last-minute addition to today’s menu … and it’s ideal as an after school or after work snack. I do hope you’ll go online and get the recipe for our, “Farm Stand Fruit Dip,” so you’ll be armed with a 3-ingredient favorite that’s always welcome. I’m Howard in the Mr. Food Test Kitchen where today we found a “labor-free way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                            TEXAS SHEET CAKE                        TUESDAY 09-08-26
1:32
They say everything is bigger in Texas, and the Texas-style cake that we’re making today proves that.
When someone mentions that something’s from Texas, what is the first thing you think? Of course…it’s have to be big, cause everything’s bigger in Texas. Well, today we’re whippin’ up a Texas-style sheet cake that may not be big in size, but it’s guaranteed to be big on taste. We start off by melting a couple sticks of butter along with some water and a good amount of cocoa powder. Once that’s smooth, we pour it into a bowl to cool. And when it cools, we stir in our basic dry cake batter ingredients along with a couple eggs and some sour cream. That’s going to make this nice and moist. 

Now, rather than putting this into a traditional cake pan, we’re going to bake this off on a large rimmed baking sheet. While that’s baking we throw together our frosting, which is simply some butter that we’ve melted along with a splash of milk and a bit more cocoa powder. To that we beat in some powdered sugar and a little vanilla. Once the cake cools, we’ll slather on the frosting and cut it into squares. Maybe top each piece with a Texas-sized walnut and go to town. You won’t have to ring a cow bell more than once to round up your posse.  I do hope you’ll go online and get the recipe for our, “Texas Sheet Cake,” so you can share a big favorite the next time you corral your gang together. I’m Howard with Kelly (I think you need a smaller sized height) in the Mr. Food Test Kitchen, where today we found a “BIG Texas-sized way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                               FAST TACO PIE                        WEDNESDAY 09-09-26
1:20
You know, we all get in a dinnertime rut every now and then and, we found the answer to help you through it. We've got it coming up next.  
If you're like most of us, you find yourself making the same handful of meals over and over again … week after week. And, If that sounds like you, I've got just the thing to get you out of the "what's-for-dinner-rut" and it goes like this. After browning some ground beef and draining off the pan drippings, we stir in a can of refried beans and a bit of salsa. Sure we can use bottled salsa, but we found the refrigerated salsa gives this a real fresh taste. Once everything is mixed, we'll let that simmer. While it's cooking, we get all our traditional taco go-alongs ready. You know, shredded iceberg, chunked up tomatoes and grated cheddar. One thing I really like about this recipe is that we can actually serve it right from the skillet, which means less dishes to wash. Once we layer all our toppings on the meat and bean mixture, we finish it off with a dollop or two of sour cream and it's ready to serve. You can even surround it with tortilla chips to give it extra crunch. The recipe for our "Fast Taco Pie" is online now so you can get out of your "what's-for-dinner-rut" with a one-pan dish they'll come running for. And with only one pot to wash, you'll be done cleaning up the kitchen in no time. I'm Howard in the Mr. Food Test Kitchen, where today we're looking for an "easier" for you to say … "OOH IT'S SO GOOD!!"
MR. FOOD TEST KITCHEN
                     HARVEST VEGETABLE BAKE                   FRIDAY 09-10-26
1:33

Say goodbye to those summer veggies because we’ve got a fall recipe that your gang is going to love. 

Now that summer’s winding down, it seems we can’t wait to get back to all those down home comforting dishes. So today, I thought it would be fun to share a side dish with you that we came up with after we noticed that a lot of the summer fruits and veggies were starting to be pushed aside to make room for our fall favorites. Let me show you what I’m talking about. We start by peeling a bunch of sweet potatoes, carrots and apples before grating them. Sure we can do that with our good ol’ box grater but now would be a good time to dig out your food processor. Ok, we dump that into a bowl along with some brown sugar, a healthy dose of raisins (or dried cranberries), and some cracker crumbs. Now to take this over the top, we add some lemon juice along with some cinnamon, a pinch of salt and melted butter. After it’s mixed, we spoon it into a baking dish and into the oven it goes until it’s heated through and everything sort of cooks together. Come dinner time, don’t be surprised if what you think is “just a side dish” ends up being the star attraction. It’s that good. And with the Jewish Holidays right around the corner, this would make a perfect go along. I do hope you’ll go online and get the recipe for our, “Harvest Vegetable Bake,” so you can shake up dinner with a dish that is truly in season. I’m Howard in the Mr. Food Test Kitchen, where today we found a “comforting way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                GRANDMA’S BEST CASSEROLE               THURSDAY 09-11-26
1:32
In honor of National Grandparents’ Day we’re making a casserole dish that is Grandparent approved.
I want to give you a heads up that this Sunday is National Grandparents’ Day. So why not carve out a few minutes this weekend and make a dish that celebrates them. Maybe it’s grandma’s iced oatmeal cookies or grandpa’s famous Sunday morning pancakes. And no matter what your favorite recipe of theirs is, we have one that is grandparent approved. To make it, all we do is cook a pound of spaghetti like we normally would do and drain it well. While that cools, we sauté some onions, peppers and mushrooms in a bit of butter. Once they are tender, we add our cooked pasta along with a good amount of chicken broth, some condensed cheese soup and a bit of crumbled bacon. After it’s mixed, we spoon it into a baking dish and into the oven it goes. In less than 30 minutes, when it comes out all bubblin’ hot, it’s ready to serve. Maybe make this for your grandparents, or if you are one, I know your kids and grandkids will love this too. I do hope you’ll go online to get the recipe for what we call, “Grandma's Best Casserole,” this way you’ll have a new recipe that can be passed down generation after generation. Because when a recipe starts in grandma’s kitchen, and it’s made with TLC, you can bet it’s … “OOH IT’S SO GOOD!”
