MR. FOOD TEST KITCHEN
MARYLAND CRAB CAKES
 MONDAY  06-24-13



1:43 
Classic crab cakes with a zesty twist … this recipe is right from Maryland.
HR: When it comes to seafood, just mention “Louisiana” and we think of crawfish. Maine is the land of lobsters, and of course, Alaska is the state for salmon.  But when we’re talking Maryland, of course, we’re talking crab, and the most popular way to serve it is in crab cakes.  And today, Chef Danielle, a personal chef and good friend of ours who calls Maryland home, brings us her family recipe. Welcome. 
DT: Thanks Howard. It’s great to be back again. And you’re right. We do love our Maryland crab and all that we can do with it. But the most popular dish is still the crab cake. 
HR: Ok. So what's your family recipe?  
DT: First we combine some mayo, an egg, a little mustard, garlic, salt and pepper and hot sauce (that’ll give it an extra kick). Once that’s combined, I add a pound of lump crab meat and some bread crumbs and toss that all together really gently, so we don’t break up the chunks of crab. Now using our hands we’ll gently form these into patties, and then we’re going to chill them a bit.  
HR: And chilling ‘em up … what it does … it helps them keep their shape when we cook them. Then after pan frying them for about 5 minutes, we’ll flip them, and we’ll cook ’em a few more minutes until they’re golden. These look amazing, and when we serve these flavor-packed crab cakes with a dollop of dipping sauce are we ever in for a treat. And we can make these as a main dish or as an appetizer or even a salad topper. Want Chef Danielle’s recipe for “Maryland Crab Cakes” and our Mustard Sauce? They’re both online now so you can whip up an authentic Maryland-style crab cake right in your own kitchen. Danielle, thanks for joining us and sharing your recipe. 
DT: You’re welcome. It’s always great being here in the Test Kitchen… 
HR: Creating … “OOH IT’S SO GOOD!!”
MR. FOOD TEST KITCHEN
SMOTHERED CHICKEN FLORENTINE
 TUESDAY  06-25-13



1:21 
I would put today's main dish up against any restaurant entrée, 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 ya, there were slim pickin's in the fridge. I did have some chicken breasts, which we always have since we buy 'em in bulk so let me show you what we did with ’em. 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 weeknight, 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
ITALIAN CLUB BAKE
 WEDNESDAY  06-26-13



1:34 
Are you tired of boring subs? Well, we've got a new twist for a super sandwich that'll bring on the compliments. And it’s quite tasty too. 
Walk into any sub or sandwich shop, and there it is on the menu. The classic club. Well today, we're taking all of that goodness and adding a new twist. And instead of making it on a boring sub roll, I thought it would be a nice change of pace if we used refrigerated crescent dough. But instead of separating the dough into triangles like normal, we make it into two large squares, and we'll put one of them in the bottom of a baking dish. Now we layer it with some deli turkey. Now, then on goes a layer of ham and some cooked bacon (that’s gonna add a real nice smoky flavor). A layer of provolone goes over that, and last but not least, some roasted red peppers that we drained really well. And we repeat the layers.  And the nice thing is you can always change up the meats or cheese, creating your very own version. We shake on some Italian seasoning, top it off with the rest of the dough and brush it with beaten egg before baking it off. That gives our top a rich golden color. Mmm, mmm, just look at the golden flakey crust and all that melty cheese. It's layer after layer of all the things you love in a club sandwich – with an Italian twist. You really have to try our new “Italian Club Bake.” The recipe is online, and is perfect for brunch, lunch or even dinner. Maybe serve it up with a salad and get ready for all the “oohs” and “ahhs.”  I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for an easier and a cheesier way for you to say … “OOH IT'S SO GOOD!!” 
MR. FOOD TEST KITCHEN
AWESOME BLUEBERRY PIE
 THURSDAY  06-27-13



1:43
How do you get a slice as perfect as this? With our tips, and it’s easy as pie. You won’t wanna miss it. 
You know, we've had so much chatter on our website and Facebook about pie that we thought we should do another show answering some of your questions. So, here again, is our online editor, Lexi. Welcome back. 
AF: Thanks Howard. There has been a lot of talk about pie. And, we get tons of questions on how to avoid the dreaded soggy crust. Any ideas?  
HR: Well, whether you're using a homemade or store bought crust, always cool the crust after you bake it but before you fill it. If you don't, you may end up with a soggy crust.  
AF: Good tip. So the next question comes from Pam Munro, who says she never has any luck when it comes to having her pie set up, making it impossible to cut.  
HR: Pam, you’re not alone on that one. The key when making your filling, especially for fruit pies, you need to thicken it with a bit of flour, tapioca or cornstarch before baking it.  And today's recipe is a dream come true for anyone who shares that problem ’cause every time we make this, each slice comes out perfect. And here's what we do. After cooking some fresh blueberries with sugar, cornstarch, ginger ale and some dry lemon gelatin (that’s right from the box), we let it cool. We add in more fresh blueberries and pour that into a baked pie crust. Once it's chilled, you can top it with a little fresh mint and you've got an ideal summer dessert. And since we used gelatin, each slice comes out picture perfect. The recipe for “Awesome Blueberry Pie” as well as tips for baking the perfect pie are online now so you can be a pie pro in no time. And thanks for your questions. I’m Howard in the Mr. Food Test Kitchen, where every day we're finding an easy as pie way for you to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN
SKINNY EGGPLANT PARMIGIANA
 FRIDAY  06-28-13



1:34
 Fried versus baked ... We're ending that debate with a tasty recipe. Join us. 
If you've ever had a craving for something you know you shouldn't be eating, then this show is for you. The trouble with cravings is that if we don't satisfy them, we keep nibbling on everything in sight and end up overeating. The answer is to find foods that fulfill our cravings and are healthy at the same time. The recipe we're making today is from our new website: everydaydiabeticrecipes.com, and it does just that. It’s eggplant parmesan that has all the taste we crave and none of the guilt. And with eggplant being so abundant all summer long, there isn't a better time to give this a try. All we do is slice an eggplant, and sure we can peel it but I like to leave the skin on since it has lots of vitamins and fiber.  Now to bread 'em: flour in the first dish, a couple of beaten eggs in the next, and a mixture of bread crumbs, parmesan cheese and a bit of oregano in the last one. And after we dip our eggplant in that order, we put them on a baking sheet (in a single layer) and spray the tops with cooking spray. Then into the oven they go for about 25 minutes. The combo of the spray and heat really crisps these guys up. (That's what I call 'oven frying.)  Top them off with a little spaghetti sauce and some mozzarella cheese for a crispy and saucy dinner that is so good, no one will know that this wasn't fried. Go ahead and try our “Skinny Eggplant Parmigiana” to satisfy your craving for a cheesy Italian classic without all the extra calories and fat. I'm Howard in the Mr. Food Test Kitchen, where every day we're finding a healthier way for you to say … “OOH IT'S SO GOOD!!” 
MR. FOOD TEST KITCHEN
TUSCAN BREAD SALAD
 MONDAY  07-01-13



1:35 
Is it a fruit or a veggie? Does it really matter when it tastes this good? We’ve got new ideas that will make your mouth water.
It’s time to name a best food buy, and this week it’s one of my favorites: tomatoes. And right now with them being at their peak and so reasonably priced, there’s no better time to pick some up.  And there are so many different kinds: smaller cherry and grape varieties (those are great for snackin'), roma and plum kinds (ideal for cooking), big meaty beefsteaks (perfect for sandwiches), and fancy heirloom ones that are becoming more and more mainstream. We just can't miss! A little Test Kitchen tip: to keep tomatoes fresher longer, so they taste like they were just picked, store 'em at room temperature on the counter. Not on a sunny windowsill and never ever in the fridge. Now for one of the freshest summer salads you'll ever eat, chunk up some tomatoes, a cucumber and a red onion and put 'em all in a bowl. Cut everything about the same size so it's easy to eat. To give this a Tuscan flair, add plenty of home-style croutons. Drizzle on a homemade vinaigrette and toss it so everything (including the croutons) soaks up all that dressing. What you get is an Italian-style bread salad that is summer at its best. Perfect as a side salad or you can even add cooked chicken or shrimp to make it a complete meal. And no matter how you serve this “Tuscan Bread Salad” everyone's gonna love it (and as always) the recipe's online. What a way to make the most out of this season's tomatoes. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for the freshest way for you to say … “OOH IT'S SO GOOD!!” Pretty good, huh?  
Kelly: Mmmm. That is good.  
HR: Hey. 
MR. FOOD TEST KITCHEN
MOJITO FRUIT SALAD
 TUESDAY  07-02-13



1:38 
It's summer, and we can't help falling in love with one of our favorite fruits all over again. Which one? Take a guess.
There is something about watermelon that just shouts summer. It might be the fact that most of us grew up eating it at almost every picnic and backyard get-together we ever had. I guess it's sorta the comfort food of summer. If that isn't it, then the taste, the health benefit and the budget-friendly price are certainly enough to make us fall in love with it all over again. And here in the Test Kitchen, we've used watermelon more ways than you can imagine. We've blended it and put it in our lemonade and froze it as nature's best ice pops. We've even made appetizers with it. But today I'm sharing one of my new favorites. It starts with a watermelon that we scooped into perfect little balls using a melon baller (or you can cut ’em into chunks using a knife). And to that we add some cantaloupe and a few fresh blueberries for color. Now for the part that puts this fruit salad over the top. We toss it with a light 'n' summery sauce that we made by blending together sugar, lime juice, some warm water, and lots of fresh mint … and, get this, a dash of rum. We're adding just a touch of rum for flavor, but if ya want, you could leave it out. And since you hollowed out the watermelon anyways, you might as well use it as a serving bowl to make this a real show stopper. It looks amazing, and the sauce adds a refreshing hint of mint … like, like a mojito cocktail. That's why we call this our “Mojito Fruit Salad.” And the recipe is online now so you can add a new twist to an old favorite. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for a fresher way for you to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN
No Name BURGERS
 WEDNESDAY  07-3-13



1:32
We're gearing up for the fourth of July, and we've got all the tips and a recipe to make the juiciest burger ever. 
When it comes to the fourth of July, nothing is more fitting and all-American than a burger. And if that's what's on your menu tomorrow, we've got a few tips so you can have the best burgers on the block -- as well as a recipe that's bursting with flavor. Here's what we do. To our ground beef, we add dry onion soup mix, chili sauce, a chopped green bell pepper, black pepper, and, get this, some water (that'll keep the meat nice and moist). Then we form ’em into burgers. A trick to prevent them from puffing up is to make a large dimple in the center. Whether we use gas, charcoal, a grill pan or a skillet, we need to make sure it’s really hot. ’Cause if we sear them on the outside, we seal in all the juices on the inside.  And although it's really tempting when flipping burgers to push down on them with a spatula, don't. 'Cause if we do, we'll squeeze out their juices. And remember: you should flip a burger only once. Just once, we're not jugglers. And if those aren’t good enough as is, top ’em with some cheese and let it melt. If you end up with juice running down your chin, it's okay. They are so good and unique that we couldn't even come up with a name for 'em, but don't worry you can find them online as well as all our burger tips by typing in “No Name Burgers.” So it's not too late to impress your gang this Fourth of July. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for an easier way (at the grill or in your kitchen) for you to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN
OLD TIME HOT DOG SAUCE
 THURSDAY  07-04-13



1:28
We've got our burgers, we got our dog … but what are we missing to make our bash extra special? Come on, join me and I’m gonna show ya.
Happy Fourth of July. As we celebrate our country's independence, it's a great day to be thankful for all the freedoms we have. It’s also a great time to be with family and friends enjoying life's simpler pleasures. One of those simple pleasures that comes to my mind was an old favorite of Mr. Food's. I remember him telling me about a place he loved (in his hometown of upstate New York) that made the most amazing hot dogs. He said that the sauce that they put on them was their secret to success. Well, I recreated the recipe and thought today was the perfect time to share it with you. Take a pound of ground beef and brown it along with a chopped onion, breaking up the meat like … like you would if you were making chili. Once it's cooked through, add some tomato sauce, a few seasonings, a dash of Worcestershire sauce and some water. Bring it all to a boil. Then we just lower the heat and let it simmer. And in just 10 minutes, you'll have a meaty chili-like sauce that's perfect to spoon over your hot dogs. Top them off with shredded cheese and let it melt into the sauce to take it to another level.  Of course, you can always add your regular barbeque favorites before diggin' in. The recipe for “Old Time Hot Dog Sauce,” is online now to help remind us that the simplest things in life are often the best. I'm Howard in the Mr. Food Test Kitchen, and I'm grateful we're free to say … “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN
EASY ICE CREAM CAKE
 FRIDAY  07-05-13



1:40 
We’ve got an idea for an ice cream cake that you can make in a snap. Why? Because we’re celebrating National Ice Cream Month. 
Ice cream is absolutely one of my favorites. And since it comes in so many flavors, it's impossible not to find one that you love. And with July being National Ice Cream Month, you don't even have to choose 'cause you can stock up on all of 'em since there are so many great sales going on right now.  It sounds too good to be true (doesn’t it), but it really is ice cream month and it’s the perfect time to try all these summer favorites!  Aside from scoop-able ice cream, you'll find frozen yogurt, gelato, sorbet, plus all the ice cream novelties are on sale too. You know, ice pops, ice cream sandwiches, fudge-cicles, Italian ice – the kinds of treats we get from the ice cream man.  But why stop there? Use ice cream to make all sorts of fun desserts. Everything from fizzy ice cream sodas to mile-high sundaes. And, of course, what good is pie if it’s not a la mode? And one dessert that everyone loves is ice cream cake, but who has time to make all those layers? Well, with this easy version, we'll get all that great taste without all the hard work. All we do is mix together vanilla ice cream (that we softened a bit) with some whipped topping and we stir in a package of strawberry gelatin mix (right out of the box). Now, we fold in a frozen pound cake that we cut into cubes. That’s it. And after we freeze it in a loaf pan and top it off with a few berries, it’s done. And it just screams summer. Doesn’t that look decadent? The recipe for this “Easy Ice Cream Cake” is online now so you can make an amazing cake without lots of work. Maybe even switch up the ice cream since they're all on sale.  I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for a cooler way for you to say … “OOH IT'S SO GOOD!!” 

