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PHILLY CHEESE STEAK SANDWICH
1:42


All this week, I’ll be exploring the tasty history of the City of Brotherly Love – Philadelphia! You won’t want to miss it!
[Mr. Food:] All this week, I’m on location taking a tasty look at the City of Brotherly Love –Philadelphia! And whether you’re a history buff or a food lover, there’s something for everyone! Earlier today, we worked up our appetites going back in time in the old city where we visited the famed Liberty Bell, an icon of American history, that rang out in 1776 in celebration of the Founding Fathers’ signing of the Declaration of Independence which, yes, was penned right here in Independence Hall. Talk about moving! But now, for a bit of modern-day food history, we’re checking out a Philly original, the cheese steak sandwich! And we’ve come to the place where it was invented back in 1930: Pat’s. They’ve been making them ever since, and here’s how! [Pat’s employee:] Welcome, Mr. Food! Here at Pat’s, we start by shaving choice rib eye fresh every day, so it’s almost paper thin, season it, then we cook it to order on a griddle like this. It takes just minutes! It goes on a fresh hoagie roll. And, as we say around here when ordering them, “wit” or “wit-out,” which means with onions or without. Finish it off with some cheese sauce, and that’s it. And, if you want, pile on some hot peppers. [Mr. Food:] Mmm mmm! That looks incredible! Let me tell you, you’ve got to come here to really experience a true Philadelphia cheese steak firsthand, but if you’d like to try this at home, I posted an easy version online until you can come here yourself! You’ve got to! And tomorrow, more from Philly. But for me, now it’s time for the "OOH IT'S SO GOOD!!®"
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ITALIAN ANTIPASTO
1:47


Philadelphia’s famed Italian Market is our tasty ticket to picking up the ingredients for a classic recipe. You’ll see!
It’s day two for us here in Philly where, yesterday, we visited the Liberty Bell and Independence Hall and, of course, had a traditional Philly cheese steak. And, this morning, my first stop was the Philadelphia Museum of Art, where Rocky Balboa trained on the towering 72 steps that lead up to it! Of course, I couldn’t resist running up those stairs either and, let me tell you, it sure worked up my appetite! So it was off to the oldest and largest working outdoor market in the country, the Italian Market. I mean, we’re talking blocks and blocks of shops filled with all sorts of food. The sights, the smells, the tasting…ooh, I love this place! Plus, for the foodie in all of us, check out all the cheese! Case after case, there’s mozzarella and provolone, there’s even cheese I’d never even heard of before! And if you do come here, watch your head, because there’s even cheese hanging from the ceiling! And oh, look! Italian sausage! Mild? Yes! Spicy? Yes! Any way at all, along with lots of other specialty meats from the everyday favorites to the most obscure! There’s every kind of olive and olive oil imaginable, and produce, loads and loads of produce! As a matter of fact, I picked up everything anyone could ask for to make the most authentic antipasto ever! Want the recipe for this easy, authentic Italian antipasto? It’s online now and, although buying the fresh ingredients here makes it all the better, you’ll find everything you need at your markets, so give it a try! And tomorrow, make sure to tune in when we check out another Philly classic, the soft pretzel, another…
"OOH IT'S SO GOOD!!®"
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   PHILADELPHIA SOFT PRETZELS
1:26


What tasty twist do I have up my sleeve today in the City of Brotherly Love? Join me as we learn about another Philly classic!
[Mr. Food:] We’re midway through our visit to the historic city of Philadelphia! And today, we got up early, really early, to come to the Philadelphia Soft Pretzel Company to experience another Philly tradition: the soft pretzel. They’re a true classic peddled by street vendors all over the city! Now, this is one of the oldest pretzel factories in the city. They’ve been making thousands of pretzels a day, the old-fashioned way, for over 35 years! How do they do it? [Joe Sidorick:] Here at the Philadelphia Soft Pretzel Company, we start off by making a basic dough, you know, flour, water, yeast and shortening. Then it’s fed by chunks into a rolling machine, and they come out like this, shaped into rods about 18 inches long. Then we do it the traditional way, by twisting them by hand! It may seem like a lot of work, but the end result is certainly worth it. Now, the pretzels go down a conveyor belt, some get salted, and others are plain – they’re known as baldies. Then they all get baked in the oven until they’re golden brown and done! And ready to go! [Mr. Food:] I wish you could smell the aromas! The favorite way to eat them? Some like them plain, while others insist that you need a bit of mustard! Now, of course, you’ve got to come here to taste and smell these in person but, for a simple version of Philadelphia soft pretzels to try at home, I put the recipe online now for a “must-have” taste of Philly. And tomorrow? More from Philadelphia, and that means even more…
"OOH IT'S SO GOOD!!®"
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ROAST PORK SANDWICH
1:53


Our City of Brotherly Love adventure takes us to historic Reading Terminal Market for a Philly classic you’ll be hog-wild about!
[Mr. Food:] As I continue exploring the City of Brotherly Love, there is no end to all the fantastic food, and I was told that one place not to miss was right here at Reading Terminal Market. It’s America’s oldest farmer’s market. Here for the past 110 years, now more than 100,000 visitors a week pass through these aisles. It’s practically a melting pot of every type of ethnic food from around the globe. Of course, there’s lots of fresh-from-the-field produce, and meats and poultry of every kind just waiting to be cut to order. Oh, and the seafood is all freshly caught. You name it, they’ve probably got it. And if you’re a lover of baked goods, you don’t want to miss the Amish bakeries either. No matter where you look, all you see is booth after booth selling everything from spices to handmade regional crafts. Let me tell you, I had quite a time deciding what to eat first! But, when I saw the crowd at Dinic’s, where they specialize in Philly’s famous roast pork sandwiches, my decision was made. Let’s find out how they make them! [Dinic’s employee:] Here at Dinic’s, we like to take our time to do it right. We start by seasoning a fresh ham and we slow-roast it for over 4 hours, until it’s nice and tender. Then it’s sliced thin and soaked in its juices before being placed on a crusty hoagie roll along with a pork gravy. Then it’s your choice of spinach or broccoli rabe or roasted peppers and some aged provolone and even more gravy. [Mr. Food:] Does that ever look amazing! It’s no wonder they always have a crowd here. Look, I’ve posted an easy version of this Roast Pork Sandwich online so you can make it at home until you can come here and get the real deal. While I eat this, you’d better make a note to tune in tomorrow, when we’ll visit an Amish bakery for a taste that promises to be 
"OOH IT'S SO GOOD!!®"
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APPLE DUMPLINGS
1:36


Our tasty last stop here in Philly is for a dessert that’s rich with the flavors of America’s past!
This past week, we have been awestruck with all the sites and mouthwatering food that we discovered as we practically ate our way through Philadelphia. So, on our last morning here, we checked out Boat House Row, where the rowers were out in all their glory. And then it was off to Betsy Ross’s house, the very place she sewed the first American flag. After that, I decided to stop back at Reading Terminal Market for one last bite at the Dutch Eating Place. The Place is filled with homemade Amish treasures. Their mission here is to bring a bit of the Amish country into the city. Of course, that includes lots and lots of mouthwatering desserts! The apple dumplings really caught my eye! I found out they were made fresh daily from an Amish recipe that was passed down from generation to generation. They start off with large apples, like a Granny Smith, add cinnamon, brown sugar and butter, and wrap them in a homemade dough. After they come out of the oven, the result is a flaky-on-the-outside, warm-and-luscious-on-the-inside apple dessert that, here, they serve with fresh whipped cream. I’ve posted an easy version of this apple dumpling recipe, along with all this week’s recipes, online so that you can enjoy these truly Philadelphia classics any time you want. I hope you’ve enjoyed your time in Philadelphia as much as I did: the history, the people, the food. What can I say but I love my job! Mr. Food in Philly, where every stop along the way was…
"OOH IT'S SO GOOD!!®"  
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       MARINATED CUCUMBER SALAD
1:36


Cucumbers wear a lot of hats, and we’re going to share some surprising facts about them today!  
Cucumbers are a year-round great produce pick. Whether we're fans of the regular cukes like these that have the darker, firm skin, or the burpless English gourmet variety, or the Kirby, which is the pickle-sized variety, no matter which, cukes with their garden-fresh mild taste can add crunch to all sorts of salads and smoothness to chilled soups and sauces. And yes, for those of us who are do-it-yourselfers, cukes can be the star of our own crunchy homemade pickles, like these, making them a pretty versatile veggie. But cukes are more than just a tasty addition to our mealtime, because they can help out in lots of other ways. Just like at a spa, a cool, refreshing cucumber slice over each eye has been known to reduce redness and puffiness. And for around the house? Give this a try: Let’s say you need to fix a squeaky hinge. Rub a cucumber slice along the noisy hinge and the squeak just might go away. And in the kitchen, my favorite way to prepare them is to slice them thin, mix them with some onions and a simple homemade marinade, and we’ve got the best summer salad ever. If you’d like the recipe for my favorite Marinated Cucumber Salad, it’s online, so check it out. And that’s just a smattering of ideas for how cukes are a tasty and a helpful addition to our lives. Maybe you’ve got some more you’d like to share? Just go online and send me an e-mail, and let me know so I can continue spreading the "OOH IT'S SO GOOD!!®"
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1:38


It's time to spruce up our grills for the big grilling season ahead, and we've got plenty of tips! You betcha!
Some of us are year-round grilling fans. No matter the weather, we're out there. But for those of us who consider Memorial Day the official kick-off to grilling season, we may just want to spruce them up for the busy months ahead! Start off by using a long-handled scraper to remove the hard, baked-on stuff, you know, from the last time. And since this is spring cleaning, we'll want to remove the cooking grids and spray them with a good degreaser, maybe even use an oven cleaner on them. Now, if our grill is really looking shabby, hose it down, inside and out, and if it's in need of painting, make sure to pick up a paint that can handle high temperatures, so it won't peel off after firing it up a few times. Of course, we should check our wheels to make sure they're tightly secure to prevent any unexpected dangerous tip-overs. For those of you with propane grills, look over the hoses for cracks, and make sure all the tubes are clear; a little brush like this works great! Maybe even replace any lava rocks or corroded grates. And make sure there's propane. Test the burners and, if something's not right, you know what to do, check the manual. And if we need replacement parts? They might be cheaper than buying a whole new grill sometimes. A clean grill is not only safer, but it also guarantees us a summer full of sizzling "OOH IT'S SO GOOD!!®"
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1:48


Just in time for your Memorial Day festivities, we’ve got some fun twists on classic s’mores! Don’t miss them!
Gearing up for your Memorial Day bash and still struggling to decide what to serve for dessert? How about s’mores with a twist? Well, everyone loves them, and they’re easy, and melt-in-your-mouth scrumptious! Okay, watch: We all know that traditional s’mores are basically toasted marshmallows and a chocolate bar sandwiched between graham crackers. But if you’re having a crowd, skip the toasted marshmallow part and simply wrap your stacked ingredients in foil. It’s that easy! We’ll place it on our grill to warm through, until it gets all melty. And, if it rains, we can even do this in our ovens! And if we really want to add some excitement, why not build a s’mores buffet by putting out a variety of graham crackers: plain, chocolate or honey. For our candy, use milk or dark chocolate, M&M’s, peanut butter cups or Peppermint Patties. Our marshmallows can be plain ones, colored ones or even circus peanut marshmallows! That way, everyone can mix and match their favorites to build their very own s’mores. And when they come off the grill, we can enjoy them traditional-style, or here’s one made with a chocolate graham cracker layered with a peanut butter cup and a marshmallow! Wow! Look, the basic recipe for “S’mores on the Grill,” along with all the options, is online now, in time for the holiday and a whole summer of fun. So let their imaginations run wild with a classic treat everyone will love! You’re guaranteed to have them asking you for s’more, because… "OOH IT'S SO GOOD!!®"
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1:34


Everybody loves watermelon! And besides the real thing, we’ve got an idea for your holiday bash that’ll have everybody doing a double-take!

We’re planning our Memorial Day bash, and chances are we’re surely going to be picking up some watermelon to serve, because it’s like a traditional favorite. But what if there was a watermelon that we could eat whole…seeds, rinds, and all? Well, there is, but it’s not quite what it seems, and this tasty trick will be the shoo-in so that our bash will be the unforgettable one! Watch: We line a 2-quart bowl with aluminum foil, spread 3 pints of softened vanilla ice cream on the bottom and up the sides and put it into the freezer for about an hour to harden a bit. When that’s ready, we stir 1/2 cup mini chocolate chips into 3 pints of raspberry sherbet. Put the mixture over the ice cream, cover it with plastic wrap, and freeze it overnight. When we’re ready to serve it, we stir 14 drops of green food coloring into 2 cups of thawed, frozen whipped topping and, on a large serving platter, we unmold it from the bowl, remove the foil, and spread the green whipped topping over the outside. And when we slice it, heh heh, it’ll do the real thing proud! It’s sort of our very own salute to one of our favorite summer fruits. And if you’d like the recipe for the holiday or for any time, it’s online now, or send a self-addressed, stamped envelope, marked “Frozen Watermelon,” to me, Mr. Food, here at the station, for an eye-catching, mouthwatering dessert that will make your party the one they remember! Now, they may not believe their eyes but, oh, when they taste it…"OOH IT'S SO GOOD!!®"
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1:41


Get your grill ready, because we’re kicking off grilling season with a recipe that’ll bring you raves!

Most of us consider Memorial Day weekend the official kick-off to grilling season. So, now’s the time to watch for sales on new grills or spruce up our old one by cleaning it inside and out and picking up our propane or charcoal supplies, and any gadgets we may need to enjoy our outdoor cooking. And when you’re ready to fire things up, watch this one: We put 4 boneless, skinless chicken breast halves into a bowl and, in a blender, we combine 2/3 cup olive oil, 1/2 teaspoon each of garlic powder and salt, 1/4 cup each of lemon juice and grated Parmesan cheese, 1/4 teaspoon pepper and 4 anchovy fillets (and if we leave out the anchovies, we can just add an extra 1/2 teaspoon of salt). Okay, now, give it a whirl on high and, when it's smooth, we pour it over the chicken, cover it and let it sit in the fridge for about 2 to 3 hours or overnight. And at grill time, it takes just 3 to 4 minutes per side on a medium heat until the chicken is no longer pink and the juices run clear. It’s done and ready to be enjoyed on romaine lettuce – or maybe even grilled romaine lettuce – for a doubly tasty Caesar salad or simply on a bun with lettuce and tomato. Any way at all, what flavor! Wow! The recipe’s online now, or send a self-addressed, stamped envelope, marked “Caesar Grilled Chicken,” to me, Mr. Food, back at the station, for kicking off grilling season in high gear and having us fired up about all the "OOH IT'S SO GOOD!!®"
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