MFTK
          ROASTED PORK TENDERLOIN WITH COUNTRY GRAVY              MONDAY 02-13-17
1:29
If you’re staying in for Valentine’s Day, we have a restaurant-fancy dish that I think you and that someone special will truly love.
Have you made reservations for Valentine’s Day, or are you planning on making a special dinner at home? If you’re staying in, we have a restaurant-fancy dish from our, “Ultimate Cooking for Two Cookbook” that I think you and that someone special will truly love. It’s a stuffed pork tenderloin that goes together like this. First of all, if you’re not familiar with pork tenderloin, let me tell you you’re missing out. And since each one weighs in at about a pound or so, it’s perfect for 2 or 3 servings. 

For this recipe, we cut it lengthwise about ¾ of the way through. Then we brush the whole thing, inside and out with some oil that we seasoned. Now we stuff it with some stuffing that we made from a mix, or you can make your own. And the nice thing about this, it cooks in less than 30 minutes. So by the time you open some wine and lay a few roses on the table, dinner is served. You see the pork is melt-in-your mouth tender and the stuffing is packed with flavor. So rather than making reservations, why don’t you go online and get the recipe for our, “Roasted Pork Tenderloin with Country Stuffing,“ along with information about where you can get our Cooking for Two Cookbook. I’m Howard, in the Mr. Food Test Kitchen, where today I found a “romantic and tender way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
                HEARTY CHEESE BISCUITS                   TUESDAY 02-14-17
1:35
Not sure what to get that someone special for Valentine’s Day, we’ve got just the thing, and it’s priceless. 
It’s Valentine’s Day and besides all the chocolate and flowers, the best way to a man’s heart (or really anyone’s), is through their stomach, so I figured I’d share a recipe for our homemade cheese biscuits.  If these don’t make them fall in love with you, what will? We start off by mixing together some flour, shredded cheddar cheese, a bit of sugar and some salt. Now we cut in some vegetable shortening using a pastry cutter or you could use two forks. And if you’re not familiar with this, what it does is, it creates almost a crumbly mixture that will make our biscuits nice and flakey. We add some buttermilk to this and when the dough comes together, we knead it for a bit before rolling it out. Since it’s Valentine’s Day, I’m using a heart-shaped cutter, but you can use a biscuit cutter or even a drinking glass. After these get baked, which takes just a few minutes, the whole house will smell warm and inviting. And when that special someone takes their first bite, they’ll fall in love with how flakey and tasty they are. The recipe, for our, “Hearty Cheese Biscuits,” is online now. Believe me, when you bake something homemade for Valentine’s Day, there’s nothing better. I’m Howard in the Mr. Food Test Kitchen, where today we found a “loving way” for you to say … “OOH IT’S SO GOOD!!”

MR. FOOD TEST KITCHEN 
                  BAKERY-STYLE BAKLAVA            WEDNESDAY 02-15-17
1:35
Join us as we create a buttery, rich treat that you’ll go nuts over. I promise!
This time of year we’re always looking for new ways to brighten up our days. And for me, there’s no better way to do that than baking something homemade and sharing it with the ones I love. So let me show you how easy it can be to make baklava that is nutty-delicious. We start by combining some sugar and cinnamon with a good amount of chopped walnuts. We set it aside for a sec while we melt some butter. Today we’re using a European-style butter because it’s high in butterfat and has a low moisture content, which makes it ideal for baking. Now we brush the bottom of a baking dish with some butter and top it with a sheet of phyllo dough. Ok, we brush this with more butter and repeat the layers six more times. Then we sprinkle on half of the nut mixture, layer on more phyllo sheets bathed with the butter and repeat the whole thing one more time. Before this goes into the oven, we’ll cut it on the diagonal, creating a diamond pattern. Once it’s golden, you drench it with a honey butter sauce and let it sit until it soaks in. With each bite, you get the crispy texture of the phyllo dough, the crunch of the walnuts and the honey gooeyness that is heavenly. The recipe for our, “Bakery-Style Baklava,” is online now and will bring smiles to all who try it. I’m Howard, in the Mr. Food Test Kitchen, where today we found a “buttery rich way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN     YOUR FAMILY’S FAVORITE MEATLOAF        THURSDAY 02-16-17
1:35
Say goodbye to dry and tasteless meatloaf and hello to one that’s juicy and packed with flavor. Best part, it’s bound to be a family favorite.  
Have you ever had meatloaf that was sort of dry and tasteless, and other times you take a bite and it’s one of the best things you’ve ever tasted? I know I have. So today, our goal is to say goodbye to all of those disappointing meatloaves and hello to one that is sure to be a family favorite. One of the most important things when making a meatloaf is to start with the right ground beef. I like to use a ground chuck, since it’s a little fattier, giving it lots of flavor.  Now we combine this with some crushed butter crackers, a chopped onion, a good amount of ketchup, a couple of eggs and a bit of salt and pepper. Another key is don’t over mix it, because if you do, it tends to get tough when it’s cooked. After hand forming this on a baking sheet, we top it with some bacon. The reason we like to hand form this is it allows the fat to drain away while it cooks. After this bakes for an hour or so, we’ll top it with a combo of mustard, ketchup and brown sugar and back into the oven it’ll go. And there you have it, a meatloaf that is super juicy, and is packed with flavor inside and out. And the combo of the bacon and the glaze makes it irresistible. So don’t wait another minute, go online and get the recipe for what we call, “Your Family’s Favorite Meatloaf.” I’m Howard in the Mr. Food Test Kitchen, where today we found a “comforting way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
             COUNTRY LEMON COFFEE CAKE                FRIDAY 02-17-17
1:30
When life gives you lemons, what do you do…you make lemonade, or better yet … how about a super moist lemon coffee cake? 
We’ve all heard the expression, “When life gives you lemons, you make lemonade.”  Well, I’ve always been a big believer in that philosophy, but after tasting the lemon coffee cake that we just came up with, I’m starting to think more along the lines of when life gives us lemons, we should be making a fresh tasting dessert.  After mixing together a few dry ingredients, you know…flour, baking soda and powder, cinnamon, salt and some white and brown sugar, we pour in a good amount of melted butter, some milk and a couple of eggs. Now for the stuff that gives this all its flavor, we add some lemon extract and some grated lemon zest, and we beat it until the batter is smooth. We’ll spoon it into the baking dish, and we’ll cover it and pop it in the fridge to chill. As a matter of fact, I like to leave it 

In the fridge overnight and in the morning, top it off with a mixture of some chopped pecans and more brown sugar and cinnamon before baking it off.  Let me tell you, when this is baking and the coffee is brewing, it’s going to be hard for your sleepy heads to stay in bed. The recipe for our, “Country Lemon Coffee Cake,” is online now, and it’s a way to turn something tart into something sweet. I’m Howard in the Mr. Food Test Kitchen, where today we found a “zesty way” for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN                  VERY CHERRY LASAGNA                      MONDAY 02-20-17
1:35
There may be no school today, and the banks are closed but you can bank on the fact that we have a recipe that is presidential special. 
It’s President’s Day. Yes, that means there’s no school, banks are closed and there’s probably a bunch of mattress sales going on. But let’s not lose sight that today we should be celebrating the lives of all presidents, past and present. And to celebrate, I thought it would be fun to make a dessert that was inspired by George Washington chopping down his father’s cherry tree. Now although a recipe for Cherry Lasagna may sound a bit odd, to be honest with you, like George was with his dad when he told him what he did to his tree. The truth is it’s amazing. We begin by spreading a can of cherry pie filling in a baking dish. On top of that we place 3 cooked lasagna noodles. And to give this it’s cheesy goodness, we spoon on some ricotta cheese that we mixed with some eggs and a bit of sugar. More noodles and pie filling will go on top and this gets finished with a cobbler topping and into the oven it goes. After this bakes, just long enough to heat through, it’s done. Maybe let it cool slightly, so it cuts better. And to take this over the top, try spooning our brown sugar cinnamon cream over it and dig in. The recipe for our, “Very Cherry Lasagna,“ and the brown sugar cream is online now. I’m Howard in the Mr. Food Test Kitchen, where today we found a “cherry good way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
     SLOW COOKER COUNTRY POT ROAST          TUESDAY 02-21-17
1:31
If you’ve been searching for the ultimate pot roast recipe, it’s time to stop looking and pay close attention.  
Here in the Test Kitchen we love using our slow cookers. It’s pretty obvious since we’ve made everything in them from stick-to-your-ribs soups to ribs that fall off the bone. We’ve even made some amazing desserts in them. But the one thing that we get the most requests for is pot roast. So let me share a new one that Patty just came up with.  We start by searing a 3-4 pound chuck roast that we seasoned with a little salt and pepper. Once it’s browned, into a slow cooker it goes on top of a bed of chopped onions. Now we mix together chopped garlic, fresh rosemary, some tomato paste, a shake of or two of Worcestershire sauce and a splash of water. Then we give it a good stir and pour it over the roast. After this cooks on low for most of the day, out it comes so we can make our gravy right in the slow cooker. For that, all we do is mix some water with a bit of flour and slowly stir it into the pan drippings. It doesn’t get any easier than this. Just imagine coming home to a house filled with the aroma of this cooking all day. It’s so tender, it practically melts in your mouth. And when it’s slathered with all that gravy, get ready for some good eating. Yes, the recipe for our, “Slow Cooker Country Pot Roast,” is online now so you’ll be able to whip it up later this week. I’m Howard with Kelly in the Mr. Food Test Kitchen, where today we found a “more tender” way for you to say … “OOH IT’S SO GOOD!”
MR. FOOD TEST KITCHEN
    THE WORLD’S BEST WESTERN OMELET   WEDNESDAY 02-22-17
1:29
We’ve got tips and tricks to make the world’s best omelet coming up next. It’s easier than you might think and it’s huge. 
Years ago I owned a restaurant called a Touch of Broadway and on weekends we’d be open for breakfast. We were packed. And the one thing that we became known for was our over-stuffed, over-sized omelets. So let me share with you what made them so good. We started by sautéing whatever veggies or meat we want to fill your omelet with. Today, Kelly asked for a Western omelet, so I’m cooking up some chopped peppers, onions and diced ham that we seasoned with a bit of garlic powder and a bit of salt. Once it’s tender, we take it out of the pan and in the same skillet, we add in 4 eggs that we’ve beaten with a couple tablespoons of warm water. That’s the secret to a fluffy omelet. 

And while it starts to firm up, we gently swirl the raw egg under the cooked part until it’s set. At this point, we top it with some cheddar cheese, and our cooked filling. Once the cheese melts, we slide it onto a platter, folding it in half as it comes out of the pan. There you have it, a big fluffy, cheesy omelet like the ones my customers waited in line for. To get my step-by-step instructions on how to make “The World’s Best Western Omelet” just go to our website. It’s the little tips that still make this so requested. I’m Howard, with Kelly, in the Mr. Food Test Kitchen, where today we found an “Eye-opening way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
              EASY CHICKEN BUBBLE BAKE              THURSDAY 02-23-17
1:27
If you’re looking for a tasty, weeknight dinner that’ll have your family running to the table, just wait until you see our bubbling surprise.
Today I’m so excited to share a new recipe that we just came up with. It’s a spin-off of an old-fashioned pot pie, but with a new trendy twist. And the best part, it’s weeknight easy and downright comforting. Let me show you. We start by combining a couple cans of cream of chicken soup along with some milk and a few spices, stirring it ‘til it’s smooth. To that we add a package of frozen broccoli, cauliflower and carrots along with some cooked rotisserie chicken that we’ve shredded. 

Once that’s mixed, we pour it into a baking dish and pop it in the oven. While that’s heating up, we cut a package of refrigerated biscuits into quarters, and toss them with some butter. Next we’ll top the casserole with the biscuits and back into the oven it goes for a few more minutes. When the top is golden brown and the filling is bubbling hot, it’s ready to serve. Let me tell you, this is one simple way to make a tasty pot pie that certainly will grab everyone’s attention. Why not go to Mrfood.com and get the recipe for our, “Easy Chicken Bubble Bake,” so you can shake up your dinner with a one-pan meal that’s a thumbs-up winner. I’m Howard, with Kelly in the Mr. Food Test Kitchen, where today we found a new “comforting way” for you to say … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
              RED CARPET POPCORN CRUNCH              FRIDAY 02-24-17
1:28
Lights! Camera! Popcorn! Popcorn? We’re gearing up for Oscar night with a dressed up version of popcorn that is award winning. So come along. Join us!
This weekend is the Academy Awards, when all of Hollywood’s A-listers come together as we anxiously wait and watch to see which actors and movies will walk away with an Oscar. And since I assume you’re not going to the Governor’s Ball, we created a treat that’s Oscar worthy. We start by popping a bag of microwave butter popcorn. After all, what goes better with a movie than popcorn?

To that we add a good amount of salted mixed nuts and about the same amount of dried cranberries. And since there are no rules, you can always swap out mixed nuts for fancier ones, or raisins for the cranberries. We drizzle this with some white baking chips that we melted in the microwave and toss it until it’s well coated. Now onto a large baking sheet this goes, before dusting it with cinnamon and letting it cool completely. Once it sets up, we have a treat that is Oscar ready. Maybe you better make a double batch, because if you’re like me, the more suspenseful things get, the more I nibble. So here is what I suggest, go online and get the recipe for what I call, “Red Carpet Popcorn Crunch“ so you’ll be ready come Sunday night. I’m Howard, with Kelly, in the Mr. Food Test Kitchen, where today we found an “Oscar Worthy Way” for you to say … “OOH IT’S SO GOOD!!”
