MR. FOOD TEST KITCHEN
               ORZO MUSHROOM TOSS                   MONDAY 09-14-26
                                                                                                                                                    1:26

(Howard): Hey Kelly, what did one mushroom say to the other? (Kelly): I don’t know. (Howard): Boy, are you ever a “fungi.” Stick around as we share a tasty recipe, and no more corny jokes…I promise. 

Did you know that September is National Mushroom Month? Well, it is, and it has been since 1990 when President Bush signed it into law. Who would think that with all the other worldly issues he had to worry about there was time for such a thing. Well, putting that aside, I want to share a new recipe that we just came up with that highlight’s mushrooms. We begin by cooking some orzo until it’s tender and draining it really well. And just in case you’re not familiar with orzo, it’s a pasta that looks like rice, yet it’s a bit bigger. While that drains, we sauté some sliced mushrooms in butter and once they’re tender, we add the orzo to the skillet along with a package of onion soup mix and a bit of black pepper. Once that heats up and all the flavors come together, it’s ready to serve. Maybe top it off with a little grated parmesan cheese to make it doubly good. It takes only minutes to throw together so there’s no reason not to celebrate Mushroom Month in a tasty way. To get the recipe, all you have to do is go to our website and type in, “Orzo Mushroom Toss.” I’m Howard, with Kelly, in the Mr. Food Test Kitchen, where today we found a “fungi kind of way,” get it? Fungi, as in mushroom, for you to say …“OOH IT’S SO GOOD!!(”

MR. FOOD TEST KITCHEN
         SAUSAGE SHEET PAN SUPPER                    TUESDAY 09-15-26
1:34

Watch out one-pot meals, there’s some new competition in town that’s ready to give you a run for your money. 
For years one-pot meals have been super popular since they allow us to throw everything in one pot and it does its thing. That means less clean up and less hassle. But now there is a new trend that’s sweeping the country called “sheet pan suppers”. The principal is basically the same, but since everything gets cooked on a sheet pan, it cooks faster. Let me show you. We start by combining some olive oil with a packet of Italian dressing mix and a touch of pepper. Once that’s mixed, we add in some creamer potatoes that we cut in half along with a chunked up onion and some fresh green beans that we’ve trimmed, and dump it on a sheet pan.  After baking it for about 15 minutes, we take it out and place a pound or so of Italian sausage that we cut into chunks right onto the same pan and back into the oven it goes. When everything is cooked through and all the flavors mesh together, it’s done. Come dinnertime all we have to do is set the pan on the table and let everyone dig in. And since it has our meat, veggie and potato all on one pan, just think about how easy clean-up will be. To get the recipe, all you have to do is go to our website and type in, “Sausage Sheet Pan Supper.”

I’m Howard in the Mr. Food Test Kitchen, where today we found a “trendy new way” for you to say … “OOH IT’S SO GOOD!!”

  MR. FOOD TEST KITCHEN      GARLIC SHRIMP AND SPINACH            WEDNESDAY 09-16-26
                                                                                                                                    1:33

Got 10 minutes? Then you can make a dinner that is restaurant worthy … and there is no tipping required.

After a long day here in the test kitchen, although I may be tempted to go out and grab a bite, nothing is better than going home, kicking off my shoes and unwinding in front of the TV. The only thing missing is what to eat. It has to taste great, be real quick and not have me doing dishes until the wee hours. If that sounds perfect to you, you have to try this. We begin by cooking some angel hair pasta. Of course, if you want, you could use spaghetti, bow ties … really whatever you have on hand. While that cooks, we sauté some large shrimp in some garlic butter, until they turn pink. Once they're cooked, we'll take them out and put them in a bowl, and cover them so they stay warm. Now, in the same skillet, we add some baby spinach, chunked up tomatoes and a few pine nuts. Once the spinach begins to wilt (which only takes a minute) we toss the shrimp back in just long enough 'til everything is heated through. The whole thing, start to finish … doesn't even take 10 minutes. And when you serve the shrimp mixture over the pasta and finish it off with a squeeze of fresh lemon, are you ever in for a treat. I hope you'll go online and get our recipe for “Garlic Shrimp and Spinach” so after a long day you can be armed with a restaurant worthy main dish that'll be very welcome. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for a quick and tasty way for you to say … “OOH IT'S SO GOOD!!”

MR. FOOD TEST KITCHEN                BETSY’S BUTTERMILK PIE               THURSDAY 09-17-26
       
                                                                                                                                                          1:34

I got a package in the mail, with no return address and the contents were priceless. Just wait until you see what was in it.

A few years ago, I got a package in the mail and inside it, there were two antique recipe boxes. The strange part was I had no idea who sent them. Then, after a few months, a friend of mine asked me if I ever got his mom’s recipes. I didn’t know what he was talking about, never thinking these were from him. Well, they were. And let me tell you, they were packed with great recipes; including one for the buttermilk pie that we’re making today. We start out by lining a pie plate with dough and fluting the edges. The recipe called for a homemade crust, but I think it comes out just as good, if we start off with a refrigerated one. And it’s a whole lot easier. Now for the filling, we whisk together some sugar, flour and good amount of buttermilk. Once it’s smooth, we add a few eggs, a bit of vanilla and some melted butter. We pour this into a pie shell and sprinkle on a little cinnamon before baking it off. And whether you serve this warm or chilled, let me tell you are you ever in for a treat. One forkful and you’ll know why this recipe card is so splattered, tattered and torn. That’s the sign of a good recipe. I do hope you’ll go online and get the recipe for, “Betsy’s Buttermilk Pie,” so you can add a time-tested dessert to your recipe box. I’m Howard in the Mr. Food Test Kitchen, with Kelly, who never misses dessert, where today we found an “old-fashioned way” for you to say…“OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN                CHOP CHOP CHICKEN                      FRIDAY 09-18-26
       
                                                                                                                                                          1:25

Do you get confused as to which knife to use for what? If you do, we have the answers and a recipe to test your skills. 

One of the questions we get here in the Test Kitchen is, “What knife do I use for cutting this or that?” Well, let me show you 3 must-have knives that every kitchen needs. Let’s start off with one of the most commonly used knives in the kitchen, the Chef knife. It’s designed to easily cut and chop our fruits and veggies. As you can see, it’s wedge shaped, which makes it ideal for chopping, without our fingers hitting the cutting board. I would recommend one with a blade that’s about 6-8 inches long. When it comes to smaller jobs like trimming veggies and such, that’s when we reach for a paring knife. It’s a good idea to have a few in different lengths. Then there’s the knife with the wavy serrated edge. That’s designed to cut through the crust of bread without smooshing the more delicate inside. It’s also great for tomatoes and things with tougher skins, like sausage. You know, if you want to try your knife skills and end up with a dinner that is incredibly good at the same time, you have to try what we call, “Chop Chop Chicken.” It’s simply some yellow rice topped with black beans, studded with lots of chopped veggies and finished with some chunked up chicken and melted cheese. I do hope you’ll go online and get the recipe for our, “Chop Chop Chicken,” so you can perfect your knife skills while making a dinner that’ll earn you rave reviews. I’m Howard in the Mr. Food Test Kitchen, where today we found a “sharper way” for you to say…“OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                            CREAMY ONION PIE                      MONDAY 09-21-26
1:29

We’ve tried everything to get rid onion tears, including wearing a diver’s mask. Now we finally found a way to turn those onion tears into tears of joy. 

If you’re always looking for a way to stop crying when cutting an onion, you’re not alone. Here in the Test Kitchen we’ve tried everything from wearing a snorkel and mask to help prevent those irritating vapors from getting into our eyes to burning a candle next to the cutting board so those nasty gases get attracted to the flame instead of our eyes. But from all our chopping and slicing experience, we’ve learned that the best way to reduce those tears is to make sure you use a sharp knife, which reduces the amount of gases that are released. So now that you know how to reduce those tears, let me show you an onion recipe that’ll bring you tears of joy. All we do is place some sautéed onions in a par-baked pie crust and top it off with a mixture we’ve made by combining some eggs, sour cream and a few spices. And when we bake this off for about 45 minutes, we end up with the creamiest, most flavor-packed onion creation you’ve ever tasted. And whether you serve it as a side dish or as the star of a brunch, you’re going to love it. I do hope you’ll go online and get our recipe for our, “Creamy Onion Pie,” so you can show how onions can bring tears of joy, rather than making you a weepy mess. I’m Howard in the Mr. Food Test Kitchen, where today we found a “tearless way” for you to say...“OOH IT’S SO GOOD!!”

MR. FOOD TEST KITCHEN              SHORTCUT CHOW CHOW SALAD            TUESDAY 09-22-26
1:35
Life is too short to waste time in the kitchen. So we’ve got a shortcut recipe that’s perfect for any time of year.

It just so happens that we’re in what I call the “tween” time of year since it’s right before all the fall fruits and veggies hit their peak. And it’s right after the summer ones were at their prime. But no worries, because today we have a shortcut Amish chow chow recipe that’s just what we’re looking for, and everything we need is always in season. We start out by combining some water with some apple cider vinegar, a good amount of sugar, a bit of salt and a touch of celery seed. While this heats up, we mix together lots of fresh from the freezer veggies. Today I’m using some cauliflower, a good amount of sliced carrots and about the same amount of green beans. You know the nice thing about starting off with the frozen veggies is that they are already prepped and cut for us. Okay, to that, we add some yellow waxed beans, kidney beans and some cut up red pepper and chopped onion. Once our marinade has simmered, we pour it over our veggies, give it a good mix and into the fridge it goes.  And when this is done chilling, what we have is a sweet and sour, old-world tasting side dish that goes with just about anything. And if you want, you can store this in your fridge in canning jars. I do hope you’ll go online and get the recipe for our, “Shortcut Chow Chow Salad,” so you can have a bounty of freshness, all year long. I’m Howard in the Mr. Food Test Kitchen, where today we found a “shortcut way” for you to say…“OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                APPLE COFFEE CAKE                       WEDNESDAY 09-23-26                                                 

1:28

It’s apple season. Let’s see if you have what it takes to resist what we’re making today? I bet you don’t. 

One of my best memories growing up in upstate New York is going apple picking every fall. We would all pile in the car and head out to a few different orchards. We’d start off with a hayride, then pick a ton of apples. We’d end up in the country store where we would scarf down homemade apple fritters and wash them down with a glass of fresh apple cider. And when we got home, besides eating apples morning, noon and night, my neighbor would help us make all sorts of stuff with them, including this apple coffee cake. All we do is mix together some flour, sugar, baking powder, salt, butter and an egg until it’s crumbly. Once it’s well mixed, we stir in some apples that we peeled and chopped and spread this into a cake pan. Before baking it, we sprinkle on a crumb topping which is simply a combo of brown sugar, pecans, cinnamon and melted butter. In less than an hour, when the whole house smells amazing, or shall I say the whole block, you’ll know it’s done. And if you think you can resist this, you’re just kidding yourself; it’s that good. I do hope you’ll go online and get the recipe for my neighbor’s, “Apple Coffee Cake,” so you can start a tradition like the one I grew up with. I’m Howard in the Mr. Food Test Kitchen, where today we found an “apple-icious way” (you don’t miss dessert ever do you?) for you to say…“OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
        PORTOBELLO STEAK SANDWICH              THURSDAY 09-24-26                                                           
                                                                                                                                                  1:25

We’ve all heard of Meatless Mondays, but after today’s segment, you might start hearing more about tasty Thursdays. 

When we think of fresh veggies growing, we typically think of huge sunny fields loaded with rows of plants brimming with everything from ears of corn to vine ripe tomatoes. Because that’s the norm. But a few years ago I went to a mushroom farm and saw how mushrooms grew.  Let me tell you, it was totally the opposite of what we‘re used to.  They grow indoors in what looks like barracks. And rather than sunshine, it was dark, as in ... really dark. But the one story that stood out to me was the history of Portobello mushrooms.  You see, these start out as Cremini mushrooms and if the farmer didn’t pick them fast enough, they would grow huge and then they were considered almost inferior. But when their meaty goodness was discovered they went from scraps to stardom.  Believe it or not, it only took a few days to grow from this to this.  And when we sauté them along with some onions and top them with sliced provolone, just like a steak sandwich, get ready for some good eating. You see the combination of the meaty mushrooms, melted cheese, and toasted French bread makes these irresistible. The recipe for our, “Portobello Steak Sandwich,” is online now so you can enjoy a fresh produce pick that’s grown in the dark. I’m Howard in the Mr. Food Test Kitchen, where today we found a “different way” for you to say…“OOH IT’S SO GOOD!!

MR. FOOD TEST KITCHEN 
        AWESOME MUNCHIES                            FRIDAY 09-25-26













   1:35
Looking for an awesome snack to hold the family over until dinner? We've got one with a twist that’s hard to resist. 

Do you hear, “Mom, I'm hungry” every day after school? Or does your significant other snoop around the kitchen looking for a little something to hold them over until dinner's ready? If this sounds like you, you're going to love the twist we added to an old standby. We start by combining some toasted rice cereal, pretzel sticks, peanuts and cheese crackers. Now, we mix together some melted butter, a bit of your favorite steak sauce and a touch of salt. We give that a quick mix before tossing it with our snack mix. After everything is coated, we spread it onto a baking sheet and pop it into the oven.  

As with all of our recipes, this one is really flexible. You could use almost any cereal, a different shape of pretzel, and you can certainly mix and match the nuts. No matter the combo, this homemade snack is perfect to keep everyone happy until dinner time, and you could even replace your late night popcorn with it. It's one of those recipes that seems like you don't even need a recipe for, but our combo of everything is awesome. And the fact that the nuts are loaded with protein makes this all the better. So I hope you'll go online to get our recipe for what we call “Awesome Munchies” so you have it on hand whenever you feel a snack attack coming on. I'm Howard, with Kelly, in the Mr. Food Test Kitchen, where today we're looking for a crunchier way for you to say “OOH IT'S SO GOOD!!”

