MR. FOOD TEST KITCHEN
                   SATISFYING SHEPHERD’S PIE                   MONDAY 10-26-26
1:32
If you spend more time cleaning up after dinner than you do enjoying it, then we need to talk. I’m pretty sure I have an idea that’ll change all that.  
Most of the time when it comes to making dinner, we’re  looking for ways to make it fast, cheap and easy so we don’t have to wash pots and pans all night. If that sounds good to you, then I know you’re going to love our one-pot dish that we’re making today. And since it’s so fill-you-up tasty, your gang will love it too. We start off by sautéing a good amount of ground beef along with a chopped onion until it’s browned. This takes just a few minutes. To give this its rich flavor, we add an envelope of onion soup mix, a jar of beef gravy, and a few spices. Now rather than cutting up all sorts of veggies, we simply stir in a bag of frozen mixed vegetables. After spooning this into a casserole dish, we top it off with some mashed potatoes. And these can be homemade, but for this, it’s a lot easier and just as tasty if you use a package of refrigerated ones. All that’s left to do is sprinkle it with some paprika and bake it off. We can even make this a day or two in advance, if we want. What we end up with is a rich, comforting casserole that has everything you like…all in one pan. If that sounds good to you just go online and get the recipe for, “Satisfying Shepherd’s Pie,” so you can have an up-to-date twist, on an old English classic. I’m Howard in the Mr. Food Test Kitchen, where today we found a “satisfying way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                                   FRIED APPLES                         TUESDAY 10-27-26 
1:29
Today we’re making what many people call fried apples, but the funny thing is … they’re not even fried.

We are smack dab in the middle of apple season and that means our markets and produce stands are bursting with them. And if you haven’t picked some up yet, now would be a great time since there’s only one thing better than a freshly picked apple. It’s a freshly picked apple at a really good price.  

And once we get them home, sure we can snack on them as is, but beyond that there are so many other options. We can add them to our salads for an extra sweet crunch. And with the holidays coming’ up, let’s not forget how good they are in our desserts, or as a hot and flavor-packed side dish. To make it, all we do is core and cut up a few apples into wedges. And as for peeling them, that’s up to you. Those go into a skillet along with some apple juice or better yet, apple cider and we’ll let them simmer until they’re fork tender. Once they are, we take the apples out and place them in a bowl and then whisk a mixture of sugar, cornstarch, cinnamon and nutmeg into the skillet. After that simmers for a bit and thickens up, the apples go back in. At this point, the whole neighborhood can smell the aroma of apples and cinnamon. I hope you’ll go online and get the recipe for our un-fried, “Fried Apples,” since they go with just about anything. And let’s not forget how much fun it is to dunk for apples. After all …OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN 
                           COOKIE EYEBALLS               WEDNESDAY 10-28-26
1:21
Halloween is just a few days away and the recipe we’re making today is spook-ishly eye popping. 

With Halloween right around the corner, it seems that everyone is getting into the “spirit” of things. And whether you’re going all out this year decorating your house, or you’re focused on finding the perfect costume … one thing’s for sure, everyone loves ghostly treats. And the ones we’re making today …you could say… are “eye popping.” All we do is place a package of peanut butter sandwich cookies in a food processor and pulse it a few times until they’re crushed. Then, we add in some cream cheese, and pulse it again until everything is mixed in. Now we roll this into one-inch balls, and we pop them in the freezer to firm up. Then we dunk these, one at a time, into some white chocolate that we’ve melted in the microwave along with a bit of shortening. Once they’re coated, we can turn these into ghostly treats by decorating them to look like an eye ball, with stuff you probably have in your pantry. Maybe add a little red decorating gel to make these Halloween creepy. Not only are these fun to eat, they’re fun to make. So make sure you have your kids, or grandkids help you out. The recipe for what we call, “Cookie Eyeballs,” is online now along with a collection of some of our best Halloween treats that’re party perfect. I’m Howard in the Mr. Food Test Kitchen, with Kelly, where today we found a “Spookier way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                     CHEDDAR DROP BISCUITS                  THURSDAY 10-29-26
1:31
What makes a simple biscuit recipe even better? You're going to want to stay tuned for this one. 
If you love biscuits, I mean fresh out of the oven hot biscuits, but don't make them because they seem like too much work, then let me introduce you to something called the "drop biscuit". One bite of these slathered with butter and you're going to fall in love. Come on, let me show you how easy. All we do is mix together some biscuit baking mix with a bit of shredded cheddar cheese. Ok, now we sort of make a well in the center of this, and we slowly pour the milk into it. Then we stir this until it comes together, forming a nice soft dough. You want to make sure you don't over mix it, want to that’ll make your biscuits tough. Now we drop spoonfuls of this onto a baking sheet and pop them into the oven. While they bake, we mix some melted butter with a few seasonings like garlic powder and chopped parsley. Once these come out of the oven, we’ll brush them with our butter mixture and done. And if you want, you can even lighten these up by using a low-fat baking mix, a lighter cheese and even a lighter milk and they'll still be amazing. With Halloween just a few days away, why not make a batch of these to serve with that big pot of chili that you're thinking about making? I do hope you'll go online and get the recipe for our easy "Cheddar Drop Biscuits," so you'll never be more than 15 minutes away from a hot batch coming out of the oven. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for (BITE) oh my gosh … "OOH IT'S SO GOOD!!"
MR. FOOD TEST KITCHEN
                          SPIDERWEB SPREAD                           FRIDAY 10-30-26
1:27
There’s no trick to this Halloween treat. We’ve got a party recipe that your characters will die for. Stick around.
Alright, if by some crazy chance you forgot that this weekend is Halloween, then right after the news would be a great time to run to the store and grab some trick or treat candy. And while you’re there why not pick up a few things to make this haunting Halloween spread. The first thing you’re going to want to do is pick up a couple of cans of refried beans. Those get spread on a large platter. On top of that goes a layer of store bought guacamole. Now around the edges, we fancy this up with some shredded lettuce, chopped tomatoes and a bit of shredded Mexican cheese. And while you’re at the store make sure you get some sour cream and a can of sliced black olives want to those get sprinkled around the guacamole. Now for the fun part, we put some sour cream in a plastic bag, cut the corner and pipe it on top of the spread … creating 4 circles, one within another. Then drag a butter knife from the inner circle out …creating what looks like a spider web. And when you serve this at your house, or bring it to a neighborhood party, maybe with a few spooky spiders as a garnish, this is going to be the talk of the party. I do hope you’ll go online and get the recipe for our, “Spiderweb Spread,” so you don’t forget a thing while you’re at the market. I’m Howard in the Mr. Food Test Kitchen, wishing you a fun and safe Halloween, one that is filled with lots of … “BOO IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                          PORK CHOP CASSEROLE                 MONDAY 11-02-26
1:30
Making the ultimate weeknight meal can be done in just a few simple steps. I’ll show you.   
When it comes to getting dinner on the table, we often get into a rut. You know -- we end up making the same few dishes over and over, week after week. Well, starting today, you’ll have a new casserole to add to your dinner routine that’s so simple and tastes amazing. We begin by lightly coating a few pork chops in a bit of flour and browning them in a skillet. You see, this seals in their natural juices and keeps them really moist. While those finish browning, we combine a box of long-grain and wild rice mix, a can of mushroom soup, some beef broth and a touch of water. We give that a quick stir and place our browned pork chops on top. See this is all going to cook together so getting dinner on the table couldn’t be easier.  While it’s in the oven, you’ll have time to go through the mail, finish up the laundry or simply catch your breath. Doesn’t that sound nice for a change of pace?

Come dinner time, you have a casserole brimming with super juicy pork chops and lots of creamy rice that cooked in one dish. Just add a quick salad and a veggie and you’re all set. I hope you’ll go online to get the recipe for our “Pork Chop Casserole” so you can make any night an extra special night. I’m Howard in the Mr. Food Test Kitchen, where every day we’re looking for less stressful ways for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                         EASY ENGLISH MUFFIN                      TUESDAY 11-03-26
1:35
If you want to be free…gluten-free that is, then stick around want to we’ve got a tasty idea that you’d never expect. 
Where ever we look, someone is touting a new gluten-free product. If you think about it, 10 years ago, we hardly knew what gluten was, never mind trying to avoid it. Today, restaurants and manufacturers are rushing to tweak recipes and adjust labels to make sure they don’t miss out on the multi-billion dollar gluten-free market. But rather than running to the store to get some off-the-shelf product, what if I told you that you can make freshly baked English muffins right in your microwave that are gluten-free, very low in carbs, and are downright tasty. All we do is mix some almond flour, (which is very popular right now) with a bit of gluten-free baking powder. Once combined, we add in some canned pumpkin, a splash of milk, an egg and a little cinnamon. After this is smooth, we spoon it into a shallow microwavable soup bowl and pop it in the microwave for 2 to 3 minutes, or until the center sets. That’s all there is to it. When it’s cools, we have single-serve, freshly baked treats that are full of flavor, not gluten. Now, we can serve this up in place of our old standby hamburger bun (without all the guilt)...or toast it and it’s just as welcome with a rise and shine breakfast. I do hope you’ll go online and get the recipe for what we call, “Easy English Muffin,” which is low in carbs and gluten-free. I’m Howard in the Mr. Food Test Kitchen, where today we found a “heathier way” for many of you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
           MY GRANDMOTHER’S HONEY CAKE         WEDNESDAY 11-04-26
1:34
I recently came across one of my grandmother’s recipes that’s as sweet as honey, just like she was, and I think you’re going to like it.
I’d like you to take a second and think if there’s a recipe that you grew up with that your mom, grandmother or maybe an aunt made that you wish you had today? Well if there are, make it your mission to get those recipes. Maybe it’s as simple as asking them to write them down, but if that’s not possible, see if you can find their old recipe box or that over stuffed folder that’s brimming with all those treasures. Maybe make one or two a month, and rewrite them so you can still read them before they fade away. Today I want to share the recipe for my grandmother’s honey cake, which was passed down to my cousin from my aunt. All she did was mix together some eggs, oil, vanilla and sugar. Once it was mixed, she added some brewed coffee, a bit of red wine and some flour along with a bunch of spices. Then after mixing honey with baking powder, she slowly added it to the batter. 

She spooned this into a couple of loaf pans and into the oven it went for about an hour. Let me tell you it was the longest hour in history. But when they came out of the oven, I can still remember the whole house smelling amazing. If you’d like the recipe for, “My Grandmother’s Honey Cake,” it’s online now waiting for you. It’s one of those recipes that I’ve never forgotten. I’m Howard with Kelly in the Mr. Food Test Kitchen, where today we found a “memorable way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
            NOTHING TO IT CHICKEN                         THURSDAY 11-05-26
         




      
                              
                        
                         1:33

When I show you how easy this chicken is to make, you’re going to say there’s nothing to it, because there’s not. 

When it comes to making dinner during the week the last thing we want is some complicated recipe that leaves us with a full sink of dishes. So with that in mind, we came up with a fill-you-up meal that all you have to do is mix, pour and bake; there’s nothing to it. We start off by combining bottled parmesan dressing with some chicken broth, a bit of Dijon mustard and a little salt and pepper. We give that a good mix, before we toss in a whole cut-up chicken. Once that’s coated, we place it in a baking dish. If you want you could make this with drumsticks or all white meat, that’s really that’s up to you. A little paprika goes on top before roasting it for about an hour. You could even put everything together the day before and just pop it in the oven when you walk in the door. And by the time you open the mail and make a salad, dinner’s done. Maybe serve it up with a veggie and some rice to soak up all that sauce and you’ve got a dinner that’s fit for a king. So do yourself a favor, go online and get the recipe for what we call, “Nothing to It Chicken,” It’s pretty obvious why we call it that. Because there’s nothing to making it. I’m Howard in the Mr. Food Test Kitchen, where today we found an “easy breezy way” for you to say…“OOH IT’S SO GOOD!!(”

MR. FOOD TEST KITCHEN
           AUNT NELLIE’S CABBAGE FRITTERS                 FRIDAY 11-06-26
1:30
Today we’re taking an old favorite and cooking it in a whole new way. This is one recipe you’re not going to want to miss.  
Just mention the word cabbage and it seems like everyone has a different reaction. Now while some of you turn up your noses … or maybe even hold your noses, others, especially those of you who watch what you eat, applaud it for all its health benefits. But for the vast majority of us, we simply love it for its taste. And since many of us seem to be having a love affair with it, we want to pass along a cabbage fritter recipe that a viewer recently shared with us. First thing we did was to shred a few cups of cabbage. To that we added some finely chopped onions, crumbled bacon, a little flour, a few seasonings and a couple of beaten eggs. We give that a good mix before dropping heaping tablespoons of the batter into some hot oil. Once they begin to crisp up around the edges, we flip them and cook them until both sides are golden brown. You can even make them ahead of time and heat them up in the oven, if you want. Either way, when you serve these, maybe with a bit of sour cream and sprinkled with a few chopped chives, get ready for lots of crunchy goodness. I know you’re going to want the recipe for “Aunt Nellie’s Cabbage Fritters,” to keep on hand as an easy go along that goes with just about everything. I’m Howard in the Mr. Food Test Kitchen, where today we’re looking for a “new” way for you to say … “OOH IT’S SO GOOD!!”
