MR. FOOD TEST KITCHEN
         SASSY CHICKEN STREET TACOS              MONDAY 10-12-26
                                                                                                                                                     1:35

Today we’re showing you how you can make a trendy food truck favorite at home. So be sure to stick around.

Many of us grew up eating basic tacos. While those are great, I want to introduce you to a trendier version of them that’s inspired by the food truck craze. They’re called street tacos, and there’s about a hundred different ways to make them.  They’re usually made with small, soft corn or flour tortillas that are stuffed with all sorts of fillings. And since they’re smaller, they’re easier to eat on the go.  For our quick version we start by cutting up half a pineapple and placing most of it in a blender. The rest, we’ll set aside for later. To that, we add some canned chipotle peppers, lime juice, a bit of vinegar, and a bunch of south-of–the-border spices. After this is blended, we pour it into a skillet along with some beer and chopped red onion. Once it’s hot, we’ll stir in some rotisserie chicken that we’ve shredded up. Then, all that’s left to do is build our tacos. We do this by spooning our chicken filling onto some warm tortilla shells and topping them with some chopped onion, the pineapple chunks that we set aside, and some crumbled goat cheese. To get the recipe for our “Sassy Chicken Street Tacos,” simply head over to our website.  I’m Howard, with Señorita Kelly in the Mr. Food Test Kitchen, where today we found a “street-worthy way,” for you to say...“OOH IT’S SO GOOD!!(”

MR. FOOD TEST KITCHEN
                                CLOUD BREAD                           TUESDAY 10-13-26
1:27
What if I told you we can make a homemade bread, that’s as light as a cloud and it’s guilt-free? Well, we can.
You know, with so many of us looking for ways to cut back on carbs, I thought today would be a great time to share a simple recipe that I think could help you out in a big way. Because with the Cloud Bread that we’re making today, we won’t have to give up our favorite sandwiches or worry that our eggs will get lonely without a side of toast. And the best part, it only has 38 calories and less than 1 gram of carbs per slice. We start by separating 3 eggs…And if you’re thinking, “I can never seem to do that,” Watch this trick. After cracking them into a bowl, hold an empty water bottle over each yolk, give it a light squeeze, and when you release the pressure, the yolk magically goes into the bottle. Pretty cool huh? Now after beating the egg whites with a bit of cream of tartar ‘til they’re fluffy, we fold in the yolks that we mixed with some cream cheese and a pinch of sugar. Then we drop spoonfuls of this onto a cookie sheet and bake them off, low and slow, until they’re golden. What we end up with is a cross between a slice of bread and what looks like a big fluffy cookie… but without the guilt. I do hope you’ll go online and get the recipe for what we call, “Cloud Bread,” so you can keep your carbs in check while keeping your taste buds happy. I’m Howard in the Mr. Food Test Kitchen, where today we found a “lighter way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
             REALLY GOOD RICE PUDDING           WEDNESDAY 10-14-26

                                                                                                                                                          1:35

Long grain rice is nice to throw at weddings, while medium grain rice is perfect for this…any ideas? 

Have you ever tried something that you just didn’t like?  For me, it used to be rice pudding. The one time I had it as a kid, the rice was hard and the pudding part was far from creamy. That all changed recently when I tried a new recipe for creamy rice pudding that Patty from our Test Kitchen created. It was so good, I knew I had to share it with you. The big difference with the recipe that Patty made compared to others that I’ve had, was that she made hers with a medium grain rice versus long grain rice. This makes hers’ more tender, and the starch adds to the creaminess. To make it, we cook the rice like normal, until all the water is absorbed and set it aside. Then, in a large saucepan we combine some milk, sugar, salt, and the rice and cook it, stirring it continuously. When it thickens, we stir in more milk and an egg, and let it simmer for a few minutes before adding some butter and a splash of vanilla. When it comes to serving this you can put it in a bowl and let everyone help themselves or you can dish it up shooter-style. Add a little tiramisu topping to these to make them extra fancy. To get the recipe for our “Really Good Rice Pudding,” as well as the “Tiramisu Rice Pudding Shooters,” simply visit our website. I’m Howard, in the Mr. Food Test Kitchen, where today we found a “creamy dreamy way,” for you to say…“OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
              SMOTHERED CHICKEN FLORENTINE         THURSDAY 10-15-26
1:21
I would put today's main dish up against any restaurant entree … and it cooks up in just 15 minutes. It's definitely a keeper.
Even though we create new recipes in the Test Kitchen every day of the week, I still love cooking at home. So last weekend I was in charge of making dinner, and let me tell you, there were slim pickings in the fridge. I did have some chicken breasts, which we always have since we buy them in bulk so let me show you what we did with them … I seasoned them with some salt, pepper and garlic and sautéed them in a little olive oil. Now once they were browned on both sides, I topped each with some store-bought spinach dip.  You know, the kind we find in jars in the chip aisle or in the produce section near the salad dressings. I finished each one with a slice of cheese and a bit of paprika. As for the cheese, I used Swiss, but you could use anything from provolone to mozzarella. Then I covered the whole thing for a few minutes so the cheese got all melty and the chicken cooked through, and it was ready to serve. The combination of the spinach dip and the gooey cheese took plain old chicken to a whole new level.  I served it with some rice and a few roasted tomatoes. The recipe for “Smothered Chicken Florentine” … it’s online now. It's easy enough for any week-night, yet fancy enough for the weekend. And by using this time-saving idea, you'll be in and out of the kitchen in no time … I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for an easier way for you to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN
                            GREEK POTATOES                             FRIDAY 10-16-26
1:23
You don’t have to be Greek to whip up the dish we’re making today. I’ll show you.
When it comes to side dishes, we often find ourselves in a rut. We end up making the same few things over and over. Well, to help you add some excitement to your table, we came up with an easy potato casserole that starts with a few market shortcuts and ends up with everyone asking for more. We start by adding a bit of basil, oregano, garlic powder and salt to some olive oil. Now we add a package of refrigerated sliced potatoes and give that a good mix until the potatoes are coated. We spoon it into a baking dish and into the oven it goes for 30 minutes or so or until it’s heated through and the edges get nice and crispy. The nice thing about starting with refrigerated potatoes is they’re super quick, since they come pre-cooked. And when this comes out of the oven, finish it off with some crumbled feta and a bit of lemon juice and we have a hot and hearty Greek-inspired side dish that is anything but boring. As a matter of fact, if you’d like the recipe just type in, “Greek Potatoes,” on Mrfood.com and you’ll be armed with a new side dish that’ll have your gang asking for seconds time and time again. I’m Howard in the Mr. Food Test Kitchen, where today we found a “Mediterranean way” … that’ll have you saying … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                          TUNA MELT CASSEROLE                   MONDAY 10-19-26
1:34
Today we’ve got a dish that will earn you a standing ovation every time you serve it. So you better get ready for all that attention.
I remember when I was a kid, there was nothing like a good old fashioned tuna melt. And it’s funny, after all these years, I still love them. There’s something about them that makes them so comforting. So I thought it would be fun if we came up with a dish that has everything we love in a tuna melt, in the form of a casserole. We start off by cooking some corkscrew pasta and once it’s tender, we drain it really well. While that cools slightly, we add some flour and a little salt and pepper to some melted butter. After that cooks for a minute or so, we slowly stir in some milk and let it simmer until it thickens up. Now, we turn off the heat, stir in a good amount of shredded Swiss cheese and once it’s smooth, we add that along with some canned tuna (that we’ve drained) to our pasta and mix it until it’s coated. This goes into a baking dish and we finish it off with some sliced tomatoes and a bit more cheese before baking it off. Once it’s bubbling hot and the cheese is all melted, it’s ready to serve. Yup, everything we love about a tuna melt, but in the convenience of a casserole. I do hope you’ll go online and get the recipe for our, “Tuna Melt Casserole,” so you’ll be able to add a new comforting main dish to your dinner line-up. I’m Howard in the Mr. Food Test Kitchen, where today we found an “easier way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                   AUTUMN PUMPKIN DUMP CAKE              TUESDAY 10-20-26
1:31
Today we’ve got a recipe filled with pumpkin, spice and everything nice. Stick around, you’ll see.
Every week here in the Test Kitchen we talk about what types of recipes we should make based on your input.  So today, I figured I would ask Merly, our awesome website editor what’s trending. Hi Howard. Right now a lot of people are craving anything pumpkin. We’ve also seen a big trend in dump cakes. So the cake you’re making today is right on the mark since it combines both of these trends. Thanks Merly. For the cake, all we do is add some evaporated milk, a few eggs, some brown sugar and a few spices to a can of solid pack pumpkin. Once that’s mixed, we spread it in a 9” x 13” dish and   sprinkle on a box of white cake mix. Yup, right from the box, not made according to the package directions. Ok, we top that with some butter and top that with some chopped pecans and a few cinnamon baking chips. After this bakes and it passes the toothpick test, we let it cool. And the nice thing about dump cakes is that they’re so easy to make. I do hope you’ll go online and get the recipe for what we call, “Autumn Pumpkin Dump Cake,” so you can be armed with a dessert that is not only downright amazing, it’s perfect this time of year. I’m Howard in the Mr. Food Test Kitchen, where today we found a “simpler way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                    MAPLE FRENCH TOAST STICKS       WEDNESDAY 10-21-26
1:34
These aren’t you’re average French toast sticks. Wait until you see the surprise we’ve got coming up next. 
Over the years we have made French toast every which way. We’ve stuffed it, stacked it and even made it casserole style so it’s easy to serve. But no matter how many ways we serve it up, you just can’t seem to get enough of it. So let me show you a new recipe that I think you’re really going to love. In a shallow dish we beat together a few eggs with some milk, a good amount of maple syrup, a splash of vanilla, powdered sugar and a little cinnamon. If you want you could make this a bit richer by using half and half instead of milk, or a little lighter by using refrigerated egg substitutes instead of whole eggs. Now get this, we dip some hot dog rolls that we’ve cut in half into the egg mixture and onto a hot buttered skillet, or griddle they go. Once one side is golden, flip them and in another minute or so, they’re done. The nice thing about these is you can make them ahead of time and keep them in the fridge or freezer and just warm them up when you need a quick breakfast. And although they’re amazing, what makes them extra convenient is, you don’t need to top them with any syrup since it’s shall I say, “built in”. I do hope you’ll go online and get the recipe for our, “Maple French Toast Sticks,” so you’ll have a new idea for breakfast that’s perfect right through the holidays and well beyond. I’m Howard in the Mr. Food Test Kitchen, where every day we’re looking for a “shortcut of a way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                            EASY CORN PUDDING                   THURSDAY 10-22-26
1:30
We’re taking corn pudding to a whole new level with a recipe that started many moons ago. 
Have you ever wondered how certain dishes came to be? Let’s take this corn pudding for example. Native Americans first introduced early settlers to the method of cooking corn with water. After some time, the settlers added eggs, cream, and butter … making it more of a custard. Well, let’s fast forward to today, and although there are many variations, its popularity is still going strong. Let me show you the shortcut version that we’re making today.  All we do is combine a few cans of corn that we’ve drained, along with a couple cans of cream style corn, a bit of milk, some sugar, a few beaten eggs and a couple tablespoons of cornstarch. Once that’s all mixed, we pour it into a baking dish and into the oven it goes for just over an hour, or until the center is set and the top is golden. And even after all these years, you still can change it up if you want. Try using frozen corn instead of canned, or brown sugar instead of white. You get the idea. And when it comes out of the oven all piping hot, get ready for a side dish that’s as welcoming at a weeknight dinner as it is on your holiday table. I do hope you’ll go online and get the recipe for what we call, “Easy Corn Pudding,” so you can share the recipe … and the story behind it, the next time everyone is sitting around the table. I’m Howard with Kelly in the Mr. Food Test Kitchen, where today we found an “historic way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                          AFTER WORK PEPPER STEAK             FRIDAY 10-23-26
1:35
If you’ve got 15 minutes, you’ve got dinner. We’ll show you how with a sizzling idea.
The last thing we want to do after a long day is spend a lot of time making dinner. That's why stir frying is such a great idea. It’s great because all we have to do is toss everything in one pan, add a few seasonings and dinner is done. And the key to a good stir fry is to make sure the pan is really hot. That way everything sears and cooks quickly rather than slowly steaming. Here I'm searing some strips of bottom round. In the meat case, you might find it labeled “pepper steak” or “beef for stir fry.”

Once that's browned, we add some minced garlic, sliced mushrooms, scallions and strips of red pepper. Make sure everything is cut about the same size so it cooks evenly. Now we give that a good stir and while the veggies are doing their thing, we throw together our sauce. All that is … is some beef broth, soy sauce, ginger and a bit of cornstarch. After we whisk that together, we pour it into the skillet and once it thickens up, it's done. Maybe serve it over a package of quick-cooking rice. And just because this is quick, don't think it's anything less than amazing. Go online and get the recipe for what we call “After Work Pepper Steak” because you can come home from a long day and still be a dinner hero in no time. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for an easier (and faster) way for you to say … OOH IT'S SO GOOD!!
