MR. FOOD TEST KITCHEN
                            CHEESY SPAETZLE                            MONDAY 09-28-26
1:31
Today we’re kicking off our week long celebration of all things Oktoberfest. So grab your Alpine hat and let’s get cooking.
If you’re wondering why I’m dressed like this, it’s because all this week we’re saluting Oktoberfest. And while you're probably familiar with the term, you might not know how it began. You see, it started when Prince Ludwig and Princess Therese got married back in 1810. Everyone in Munich was invited to a huge celebration in front of the city gates. It was so much fun, it became an annual event. I guess you can say it’s one big anniversary party.  And like any party, you can bet there’s lots of food and drink. One dish that’s still remains popular is spaetzle, or as they say in Germany, shpet-sluh. To make it all we do is combine some flour, baking powder and a little salt and pepper along with some water and a few eggs. When it’s mixed, we use a slotted spoon and drizzle the batter into a pot of boiling water. As it cooks, it turns into spaetzle (which is a German noodle). And once they float, we take them out, and drain them really well. Then after we sauté this with melted butter, along with some parsley and shredded Swiss or gruyere cheese, get ready for a huge celebration of taste. I do hope you’ll go online and get the recipe for our, ”Cheesy Spaetzle,” so you can serve a German classic to your gang. I’m Howard, with Fräulein Kelly, in the Mr. Food Test Kitchen, where all this week we’re celebrating Oktoberfest with lots of … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                             PORK SCHNITZEL                          TUESDAY 09-29-26 
1:32
Can you say S-c-h-n-i-t-z-e-l? In the time it takes to master saying it … I’ll show you how to make it.
It’s day two of our week long salute to Oktoberfest and as the festivities continue, I want to show you how to make a classic German dish called schnitzel. And not only is it easy to make, it’s fun to say. SCHINTZEL! We start by placing boneless pork chops between a couple of plastic storage bags and whackin’ them with a meat mallet until they are about ¼” thick. Now, if you don’t have a mallet, you could use a soup can. Once the chops are flattened, we dip each one in some flour, then in some beaten egg that we mixed with a little bit of milk and finally in some seasoned breadcrumbs. Since these are so big we’re going to need to sauté these in batches. (We can even make this using chicken or veal.) Once they’re golden on both sides, we remove them to a platter and add some lemon juice to the pan along with some butter, chicken broth and chopped parsley. After it reduces a bit, and thickens up, it’s ready to spoon over our crispy schnitzel. You see, schnitzel is just a fancy German way to say cutlet. Maybe serve it with some classic go-alongs and a German beer and dinner is served. I hope you’ll go online and get the recipe for our, ”Pork Schnitzel,” which is worthy of being a year-round favorite, yes…even after Oktoberfest. I’m Howard in the Mr. Food Test Kitchen, where today we found a “traditional old world way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN      
 GERMAN SAUERKRAUT AND POTATO BALLS     WED 09-30-26
1:35
What’s an Oktoberfest feast without some good old-fashioned sauerkraut? You won’t want to miss what we’re whipping up today. 
We're halfway through our week long salute to Oktoberfest and before I share the recipe for our Potato Balls, I have a little trivia for you. Last year about 7 million liters of beer were consumed at Oktoberfest in Germany!? That’s enough beer to fill about 3 Olympic-sized swimming pools.  

And when it comes to types of beers, there’s lots to choose from. Hellus, is the most popular, and it’s also known as the “Original Munich Lager.” If dark beer is your thing, try a Bock, or if you prefer a lighter one…Weissbier might be right for you. But since we can’t live on beer alone, watch how easy our German potato balls go together. After boiling and mashing some potatoes, all we do is add some sauerkraut, chopped onion, a few eggs, a bit of flour, breadcrumbs and some seasonings. Once that’s mixed, we shape it into balls and coat them in some flour, beaten egg and bread crumbs before frying them until they’re golden. And when we serve these as an appetizer or a side-dish, (maybe with a bit of mustard), are you ever in for a treat. I do hope you’ll go online and get the recipe for our, ”German Sauerkraut Potato Balls,” which are crispy on the outside and tasty as can be on the inside. I’m Howard in the Mr. Food Test Kitchen, where today we found an “authentic way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                       CHERRY KUCHEN BARS                    THURSDAY 10-01-26
1:28
Our Oktoberfest celebration continues with Kuchen. What’s a Kuchen you ask? The only way to find out is to stick around.
As our week long Oktoberfest celebration continues, I thought before the week was over, we should make a classic German dessert. So all this week we tested everything from Strudel to streusel. And even though they were good … we decided to share our Cherry Kuchen Bars, which are a hands down favorite. We start by beating butter with some shortening and sugar ‘til it’s creamy. Then we add a few eggs and a bit of vanilla. We slowly add in our dry ingredients, which is simply a mixture of flour, baking powder and salt. You want to do this slowly … or you’ll end up with quite a mess. Now we set aside a bit of the dough, and spread the rest of it onto a rimmed cookie sheet before baking it. After it’s baked, we top it with cherry pie filling and spoon the remaining dough over it so the filling is still peeking through. Then back into the oven it goes ‘til it’s golden. When it cools slightly, we cut it into bars and serve it with a big glass of milk. What makes this so good is the buttery “from-scratch-crust” teamed with the fruity filling. I do hope you’ll go online and get the recipe for our, “Cherry Kuchen Bars,” so you can make your Oktoberfest as tasty as ours. I’m Howard in the Mr. Food Test Kitchen, where today we found a “sweet German way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                           GERMAN ROULADEN                           FRIDAY 10-02-26
1:24
Where’s the beef? It’s right here in the test kitchen as we round out our Oktoberfest celebration.
As we wrap up our week long celebration to Oktoberfest, we want to leave you with one dish that I know you’re going to love. It’s a fill-you-up, old-world classic … that’s worthy of being a year-round favorite. All we do is season some thinly-sliced top round with a bit of salt and pepper. Then, we top each slice with some chopped onion, chopped pickles, and some cut up bacon. Once they’re covered with this, we roll them up jelly roll style and secure them with a toothpick, and brown them in a pan. You may have to do this in batches so you don’t crowd the pan. Once they are browned, we toss in more chopped pickle, onion and bacon along with some beef broth, and we’ll let that simmer until the meat is tender. Then all that’s left to do is take the roll-ups out and thicken the drippings with a mixture of flour and water. 

You won’t have to tell your gang twice it’s dinnertime since this smells so darn good. Maybe serve this up with some spaetzle and pickled red cabbage and dig in. I do hope you’ll go online and get the recipe for our, “German Rouladen,” as well as all of this week’s Oktoberfest recipes. I’m Howard with Kelly in the Mr. Food Test Kitchen, hoping you had as much fun as we did celebrating Oktoberfest … with lots of … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                          OLD FASHIONED CHICKEN                MONDAY 10-05-26
1:28
Looking for a dinner that is budget-friendly and done in no time. We’ve got it and it’s pretty darn tasty. 
Here in the Test Kitchen we’re always looking for ways to save you time and money when it comes to making dinner. That’s why when I came across a recipe that we did years ago, (which got rave reviews) I knew I had to share it with you. It’s a down-home, one-pot that’s super easy. We start off by browning 2 to 3 pounds of chicken thighs, or drumsticks. You could even mix ‘n’ match them if you want. 

Once they’re golden, we toss in a chopped onion and sauté it until it’s tender. Now we add in a can of cannellini beans that we’ve drained, a couple cans of potatoes, a can of diced tomatoes … with the juice and all, a bit of tomato paste and a few off-the-shelf spices. After it comes to a boil, we let it simmer ‘til the chicken’s cooked through and all the flavors blend together. What we end up with … tastes like it cooked all day, yet it’s done … start to finish… in about 40 minutes. And with chicken legs and thighs being so reasonable, you can’t go wrong. I do hope you’ll go online and get the recipe for what we call, “Old Fashioned Chicken” so you can enjoy a homemade meal in less time than it takes to have a pizza delivered. 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
                     UPSIDE DOWN PEAR CAKE                   TUESDAY 10-06-26
1:33
If it starts out on the bottom, how does it get to the top? We’ll show you and it’s easier than you think. 
The other day we were trying to come up with a dessert that would be good for today’s segment. And after throwing out all sorts of ideas, we decided to do a twist on a pineapple upside-down cake, but using pears instead of pineapples, which makes it perfect for this time of year. All we do is line the bottom of a couple of cake pans with brown sugar before drizzling them with some melted butter. 

Over that, we arrange some sliced canned pears (that we’ve drained) and sprinkle them with some chopped walnuts. And sure, we can start off with fresh pears if we want, but why bother since the canned ones work just fine. Ok, over that, we pour on a package of spice cake mix that we mixed with some water, vegetable oil and an egg.  And we’ll bake it off for 30 minutes or so. You’ll know when it’s done when the whole house smells amazing. Once they cool slightly, we flip them out of the pans so all the ooey-gooey goodness on the bottom ends up on top. And when we serve this, warm or at room temperature, get ready for a dessert that just shouts autumn at its best. Maybe think about adding this to your Thanksgiving Day dessert line up. I do hope you’ll go online and get the recipe for our new, “Upside Down Pear Cake,” and since this makes two cakes, why not share one with a neighbor or take it to work and spread some joy. I’m Howard in the Mr. Food Test Kitchen, with Kelly, where today we found a “warm and cozy” way for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                           MAKE AHEAD FAJITAS               WEDNESDAY 10-07-26
1:27
Love fajitas, but not all the prep that it takes to make them? Well, that all changes with today's all-in-one shortcut.  
Today, we're whipping up the one dish that tempts me every time I go to a Mexican restaurant - the fajita. It's pretty hard to resist when you're staring at the menu and all of a sudden, out of nowhere… comes a sizzling platter of meat and veggies. It's one of those dishes that, even though we love it, we rarely make at home since there's so much last minute work. But that changes with today's all-in-one casserole. We started by sautéing some onions and peppers in a bit of vegetable oil. Once those were tender, we took them out … and in the same pan we tossed in some flank steak – that we cut into strips -- along with some fajita seasoning. Once that's browned, we add the veggies back in and give it a stir. Now we divvy up the filling onto flour tortillas, and roll them up (like we would at a restaurant) and place them seam-side down in a casserole dish. Once they’re all rolled, we top them off with some shredded cheddar and into the oven they go just to warm through. Come dinner time, finish these with some fresh salsa and go to town. Yup, we get the same big restaurant taste … without all the last minute work. The recipe for our “Make Ahead Fajitas” is online now, so you can have it on hand whenever your family craves Mexican food, but you don't have a lot of time. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for more all-in-one ways for you to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN
                  1 MINUTE CINNAMON BUN                      THURSDAY 10-08-26
1:35
If you can resist the 1-minute cinnamon bun that’s coming up next, then you’ve got a lot of will power. 
There’s nothing like freshly baked cinnamon buns slathered with icing. You have to admit, they’re pretty hard to resist. But when you make them there’s a couple of challenges. Most times they take too long, so they are not weekday friendly, and secondly, if you make a whole batch, you end up … eating a whole batch. That’s why we came up with an easy single-serve version that’s done in about a minute and it’s just as satisfying. All we do is mix a couple tablespoons of applesauce, a bit of vegetable oil, a little milk and some vanilla along with some flour, brown sugar, cinnamon, baking powder and a pinch of salt. Once that’s mixed, we pour it into one of our favorite microwavable coffee mugs, except we’ll leave about one table spoon of the batter in the bowl. To that we’ll stir in a bit more cinnamon and swirl it into the mug, to give it that classic “cinnamon bun spiral look.” Then microwave it for about a minute. Let me tell you from experience, it will seem like the longest minute in history. Once this comes out we flip it onto a plate … careful, it’s going to be hot. Then we slather it with our 3-ingredient homemade cream cheese frosting. I bet you can’t wait to go online so you can get the recipe for our, “1 Minute Cinnamon Bun.” And I can assure you, it tastes even better than it looks. I’m Howard with Kelly in the Mr. Food Test Kitchen, where today we found a “dreamier way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
       HERB ROASTED BUNDT PAN CHICKEN          FRIDAY 10-09-26
         




      
                              
                        
                         1:35

You don’t need any fancy rotisserie to make the best roasted chicken; all you need is one pan. Any ideas which one works best for this? 

Here in the Test Kitchen, we love it when we can find alternate uses for our everyday kitchen items. One of my favorites is using a Bundt pan to roast a chicken. It not only helps it stand on its end while it cooks, but it also helps infuse it with all the goodness that we surround it with. Let me show you how easy it is. We begin by mixing olive oil with some garlic and onion powder, along with paprika, and a little salt and pepper. We rub this all over the chicken, inside and out. Now, we place the chicken tail-side down onto the center part of the pan, like this. You want to make sure that the tips of the wings are tucked in, so they don’t burn. Then, we surround the chicken with cut-up carrots and onions. Top those with some fresh thyme, and pour some chicken broth and white wine over them. This goes onto a baking sheet and into the oven it goes to slow roast until it’s cooked through and the skin is crispy. There you have it, one of the most flavorful and moist roasted chickens you’ll ever eat. It sort of self-bastes as it cooks, and picks up tons of flavor from the herbs and wine. The recipe for our “Herb Roasted Bundt Pan Chicken” is online now, just in time for dinner tonight. I’m Howard in the Mr. Food Test Kitchen, where today we found a “creative and delicious way” for you to say…
”OOH IT’S SO GOOD!!”
