MR. FOOD TEST KITCHEN
                     BEEF BOURGUIGNON                           MONDAY 11-09-26
                                                                                                                                                        1:35

Boeuf Bourguignon, Boeuf Bourguignon, Boeuf Bourguignon.  If I only could say it like Julia Child did!

A few weeks ago I was watching some vintage clips of Julia Child on YouTube and I couldn’t help but think how ahead of her time she was. The episode that stuck in my head, was when she made Beef Bourguignon (which is basically a rich beef stew accented with red wine). So, the other day I made my version of it and now I want to share with you. We begin by cutting some beef chuck into cubes. Then, we add it to a bowl and season it with a bit of pepper and thyme before browning it in a large pot.  Once it’s browned, we add some beef broth, red wine, and a bit of garlic. We cover it and let it simmer. After this cooks for a bit, we’ll toss in some chunks of carrots, potatoes, onions, and mushrooms and let those cook until they’re tender.  All that’s left to do is thicken up the sauce and it’s ready to serve. It’s so basic, yet sounds so fancy. As for the taste, the sauce is so rich, the meat is crazy tender and the vegetables bring the whole dish together. To get the recipe for what Julia called “Beef Bourguignon,” with her one of a kind accent, or to most of us simply “Beef Bourguignon”, just go to our website.  I’m Howard in the Mr. Food Test Kitchen, where today we found a “Julia Child-inspired way,” for you to say…“OOH IT’S SO GOOD!!®”

MR. FOOD TEST KITCHEN
                  CRAZY CARROT PANCAKES                TUESDAY 11-10-26 
1:35
You may not go bananas, but you’ll definitely go carrot crazy for the recipe we’re whipping up today.
Carrots are one of those vegetables that we seem to take for granted I think it’s because they’ve always been so plentiful, they’re so reasonable, and are they ever versatile. I mean just think of all the dishes that have carrots in them. Everything from fill-you-up soups to hearty roasts. After all, what’s a salad bar without a good carrot salad, or a dessert table without a big carrot cake slathered with cream cheese frosting? But the star today is a dish that we would probably never expect to find carrots in … our pancakes. All we do is mix together a generous amount of shredded carrots, a bit of finely chopped onion, some eggs, oil and some flour to bind everything together. Now to give this its big flavor, we add in some grated parmesan cheese, and a handful of seasonings along with a bit of baking powder, which helps these puff up. Once this is mixed, we’ll spoon them onto a hot griddle (or skillet) and cook them just like we would any other pancake. For a few minutes on each side. These are more of a side dish type of pancake than they are a breakfast one, which makes them a welcome addition to any meal. I do hope you’ll go online and get the recipe for our, “Crazy Carrot Pancakes.” And if you’re thinking, why do we call these crazy? It’s because they’re crazy easy, crazy good and I haven’t met a person who isn’t crazy about them. I’m Howard in the Mr. Food Test Kitchen, where today we found a “crazy new way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
          CLASSIC SCALLOPED CHICKEN          WEDNESDAY 11-11-26
                                                                                                                                                         1:31

Do you suffer from the “what’s for dinner” jitters? If so, stick around, because we’ve got something to help you out. 

So, I’ve got a question for you. Around 3 or 4 o’clock in the afternoon do you get a bit jittery thinking about what you’re going to make for dinner? If you do, you’re not alone. As a matter of fact, 80% of Americans are in the same boat. So, to help you out, we’re sharing a fill-you-up casserole that’s comforting and easy to whip up. The first thing we’re going to do is sauté some boneless/skinless chicken breasts that we’ve cut into 1/2” chunks. Once these are cooked through, we turn off the heat and add some chicken broth, a bit of prepared gravy, a bunch of fresh sliced mushrooms, frozen peas, some pimentos that we drained, and last but not least, some quick cooking rice. After giving this a stir, we pour it into a casserole dish, and cover it, and pop it in the oven to let all the flavors meld together.  Once it’s bubbling hot, ring the dinner bell or just call the troops to the table any way you can, because dinner’s ready.  Maybe team this up with a salad and some crusty bread for a meal that’ll warm you up from the inside-out. To get your hands on this stress-free recipe for our “Classic Scalloped Chicken,” all you have to do is visit our website. I’m Howard, with Kelly, in the Mr. Food Test Kitchen, where today we found an all “American way,” for you to say…“OOH IT’S SO GOOD!!(”
MR. FOOD TEST KITCHEN
          CRANBERRY SHORTBREAD DROPS        THURSDAY 11-12-26
1:34
There’s something super special about a cookie when the oohs and ahhs are endless. And we’ve got the recipe for you.
Here in the test kitchen, sampling food morning, noon and night is the norm. Last week, Patty, our test kitchen director, went around the office with a platter of cranberry shortbread cookies. And what stood out was the reaction these got. All you heard was, “These are fantastic!” and ”Can I have the recipe?” and the rave reviews went on and on. So with feedback like that, I knew I needed to share these with you as soon as possible. So here we go. All we do is cream together a couple sticks of butter with some sugar. Once that’s light, we beat in an egg yolk, vanilla and a touch of salt. Now the flour goes in and after that’s mixed, we slowly add some dried cranberries, white chocolate chips and chopped walnuts. We drop teaspoons of this onto a couple of cookie sheets and into the oven they go. These only take about 10 minutes to firm up and they’re done. Let me tell you, if you can resist these, you’re a stronger person than any of us in the Test Kitchen. Between the delicate shortbread that holds all this together and all the add-ins…these are one special cookie. I do hope you’ll go online and get the recipe for, “Cranberry Shortbread Drops,” so you can pass these out to your gang. I’m Howard, with Patty, in the Mr. Food Test Kitchen, where today we found a “sweeter way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                      CHEESY POTATO SOUP                       FRIDAY 11-13-26
1:18
If you're looking for a soup that is as comforting as it is tasty, we've got it and it's coming up next. 
You know, this is the time of year as the days get shorter and the weather gets cooler, when it's only natural to crave comfort food. And nothing is more comforting than a pot of homemade soup. But if you're thinking, "Who has time to make soup?" Well with today's shortcut recipe you can have a hot and hearty soup on the table in minutes. Let me show you. We started by heating some chicken broth with half-and-half in a soup pot. Once that comes to a boil, we slowly add in some instant mashed potatoes (that's our shortcut), then lots of shredded cheddar cheese, and a bit of black pepper. We'll let that simmer just long enough for it to thicken up. And if you want you can hearty this up a bit, maybe adding some frozen peas or broccoli … really whatever veggies you'd like. Talk about easy. Maybe top it off with a pinch of cheese and a few scallions and grab a spoon. Don't just sit there drooling, go online and get the recipe for what we call, "Cheesy Potato Soup" so you can have this on hand all winter long. I'm Howard in the Mr. Food Test Kitchen, where today we're looking for a "more comforting" way for you to say … "OOH IT'S SO GOOD!!"
MR. FOOD TEST KITCHEN
                       BUNDT PAN STUFFING                      MONDAY 11-16-26
1:32
This year’s Thanksgiving stuffing is “shaping” up to be the talk of the holiday spread. You’re not going to want to miss this one.
With Thanksgiving next week, we’re starting to think about what we’re going to serve to make this year’s feast a little different. I’m not talkin’ about serving anything bizarre, but what I’m suggesting is you shake things up a bit by giving some of our basics… a welcome facelift. Let me show you a twist on stuffing we just came up with. We started by cutting a French bread into 1” chunks and toasting them in the oven. While they baked, we sautéed some onions and celery in a bit of butter just until they were tender. Now in a large bowl we combine some chicken broth, a few beaten eggs, some freshly chopped parsley and a handful of spices. Once that’s all mixed, we toss in our toasted bread and our veggies. One more quick toss and we pour it into…get this, a Bundt pan and into the oven it goes for 45 minutes or so. You see, making this in a Bundt pan not only makes it look fancier when it’s baked, it allows it to cook faster. When you serve this on a platter next to all your holiday fixin’s, get ready for lots of oohs and aahs. This is not only pretty to look at, it’s downright delicious. So why not go online and get our brand new recipe for, “Bundt Pan Stuffing,” so you can dress up your holiday table with a side dish that’ll be talked about all year long. I’m Howard in the Mr. Food Test Kitchen, where today we found a “fancy schmancy way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                    BUTTERNUT SQUASH ROLL               TUESDAY 11-17-26
1:31
Today, we’re “rolling” out a show stopping dessert for the holidays that’s super easy, and super tasty. You’re not going to want to miss it.

When it comes to dessert on Thanksgiving, do you find yourself serving the same things year after year? I know we do. So to change things up a bit, Patty and I are bringing back a dessert that we served a few years ago that everyone still talks about. It’s a butternut squash roll that goes together like this. We begin by beating a few eggs until they’re light and fluffy. Now to that, we add some sugar, a package of frozen butternut squash, (that’s been thawed), and a splash of vanilla. Once we get that all mixed up, we fold in some flour that we’ve combined with a bit of baking powder, and a bunch of autumn-like spices. This goes onto a rimmed baking sheet and gets baked for about 15 minutes. As soon as it comes out, we turn it onto a clean dish towel that’s been sprinkled with powdered sugar and roll it up. After it cools we unroll it and spread on a homemade cream cheese frosting before rolling it back up. Does this look like a show stopper or what? It’s super moist, super flavorful and definitely ideal for any dessert line up. The recipe for our, “Butternut Squash Roll,” is online now so you can introduce your family to a new favorite. I’m Howard in the Mr. Food Test Kitchen, with Patty, who always comes up with the best desserts that’ll have everyone saying …“OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                         LOVIN’ ONIONS                         WEDNESDAY 11-18-26
1:28
Sometimes it’s the simplest things that are the best … like the dish we’re making today. It’s a hands-down winner and it goes with practically everything.
The last thing we want to do after working hard on a main dish is spend a lot of time fussing with the side dish. Well, with what we're making today, we won't have to because it's super easy. Plus, this one is one of our online reader favorites, so you know it's going to be good. We start by sautéing lots of chopped onions in a touch of butter so they soften up. Now while they're doing their thing, we mix together some flour, salt, black pepper and a cup each of shredded Cheddar and Monterey Jack cheese. Once the onions are tender, into the cheese mixture they go along with a bit of chopped jalapeno peppers (well, those are optional). Once that's all mixed, we'll pour it into a casserole dish that's been coated with non-stick cooking spray. A little more cheese goes on top and we’ll bake it off for 30 minutes or until all the cheese is melty. That's it. And make sure you use a large spoon when serving this so you get all those layers of cheesy goodness. Who would ever think that onions could be this exciting? We call them “Lovin' Onions” because once you try them, we know you'll be loving them. So what are you waiting for? The recipe's online so you can whip up a tasty side dish that works with almost anything.  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
               SWEET POTATO GRATIN                      THURSDAY 11-19-26
1:27
Is it a sweet potato or a yam? We finally settle the great debate. And the answer is comin’ up next.
Next week as you’re sitting around the Thanksgiving table and Aunt Marge or … whomever asks you to pass the yams and you say, “Yams, these aren’t yams. They’re sweet potatoes.” And the whole family starts a debate about what the differences are. Let me share some facts to help clear things up. First of all, chances are pretty darn good that you’re going to be serving sweet potatoes, since yams are usually found at specialty stores. And by looking at them you can tell the difference because sweet potatoes vary in color, have a paper thin skin, and always taper at the ends, whereas yams have a skin which is much heavier and looks almost like tree bark. And don’t be fooled when you hear you can tell them apart by the fact that sweet potatoes have an orange flesh and that yams are a pale yellow. The fact is… sweet potatoes can be found in a whole array of colors. So this year along with your favorite sweet potato casserole, how about trying a savory twist that’ll be very welcome. It’s slices of sweet potatoes tossed in a delicate cream sauce and baked until it’s bubbly hot. If you’re looking for something different to serve, go online and get the recipe for our, “Sweet Potato Gratin.” This way, rather than listening to your family debate about yams and sweet potatoes, you’ll be listening to lots of oohs and aahs. I’m Howard in the Mr. Food Test Kitchen, where today we found a “tastier way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
            HERB BUTTER ROASTED TURKEY               FRIDAY 11-20-26
1:35
The trick to having the most flavor-packed and juiciest Turkey is only minutes away. It’ll make your bird the talk of the table. 
Thanksgiving’s just around the corner, which means you’ll probably be picking up your turkey in the next couple of days. If it’s frozen … here’s some tips on thawing it. When it comes to thawing, there are basically two ways: Either, place it on a rimmed baking sheet and put it in the fridge. (That will take about 1 day for every 4 lbs.) Or you can keep it in its original packaging, put it breast side down in the sink and cover it with cold water. You’ll need to change the water every 30 minutes or so. This way the same 12 lb. bird will thaw in about 6 hours. It’s about 30 minutes a pound, rather than 3 days in the fridge. When it’s time to cook it, after placing it in a roasting pan, carefully separate the skin from the breast meat and stuff it with seasoned butter. Then stuff the cavity with some onions and celery, and make sure you secure the legs and slather the skin with even more of our seasoned butter before roasting it off. When it’s golden and the internal temperature in the breast is 180 degrees, it’s done. Between all the buttery richness under and over the skin, and all the basting, this promises to be one of the juiciest, and most flavorful birds ever. I do hope you’ll go online and get the recipe for our, “Herb Butter Roasted Turkey,” along with our thawing instructions so you can have a 

turkey that is truly the star of this year’s feast. I’m Howard in the Mr. Food Test Kitchen, where today we found a “juicer way” for you to say … “OOH IT’S SO GOOD!!”
