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Happy Labor Day! What better way to celebrate than with some easy last minute kebabs? 

Happy Labor Day. For many of us this holiday weekend is a sign that summer is coming to an end. Yes, it also means that you have to put away the white pants and shoes as it may be a fashion faux-pas to wear them after this weekend. But before you do, I have a fun last-minute main dish that you can probably whip up with stuff you have right in your fridge. Since you most likely have hot dogs on hand, all you need to do is cut them into two-inch chunks and thread them on skewers along with rings of fresh corn, some green and red peppers and some chunked up red onion. You want to repeat this one or two times, depending how long the skewer is. After we use up all the hot dogs and veggies, we brush the whole thing with a simple homemade glaze that we made by mixing together some chili sauce, brown sugar and a bit of yellow mustard. These are ready for the grill or if you want, you can cook them under the broiler. They may be simple, but the taste and look is anything but. You see, the glaze actually begins to caramelize as it cooks and brings out a richness that no one would ever expect. You have to go online and get the recipe for what we call “Hot Dog Kebabs” so you can say farewell to summer in a very fashionable and tasty way. I’m Howard in the Mr. Food Test Kitchen, where today we’re looking for more fun ways for you to say “OOH IT’S SO GOOD!!”
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Hey y’all. Looking for a little Southern comfort? If so, we’ve got just the thing. And it’s super-duper easy.
No matter what part of the country we travel to, each region seems to have its own distinct type of food. In Texas we’d expect the big bold flavors of BBQ. While in California, you’re most likely to come across lighter, healthier and trendier options. Stop by New York and get ready for a melting pot of options ranging from piled high NY Deli to ethnic favorites like Italian and Asian. But one of the fast growing influences comes from the South, where comfort is king. And since we can all use a little more comfort in our lives … today we thought we’d share a side dish that shouts comfort. We start by combining a can of cream of broccoli soup, sour cream, shredded cheddar cheese, a chopped onion and a bit of melted butter and some seasonings. Once that’s mixed, we gently stir in a package of southern-style hash browns and we’ll pour everything into a baking dish. Now, to give this some crunch, we finish it off with some crushed cornflakes tossed in even more butter before baking it off.  When it’s bubbling hot and the crust is all crispy, you’ll know it’s ready to serve with any of your favorites. One spoon full of this and get ready for some true southern comfort. I hope you’ll go online and get our recipe for our “Southern Potato Bake,” so you can serve up a little Southern classic anytime you need a little TLC. I’m Howard in the Mr. Food Test Kitchen, where today we’re looking for more comforting ways for you to say “OOH IT’S SO GOOD!!”
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We’ve reinvented the peanut butter and jelly sandwich. Well sort of …and now it’s in the shape of our favorite cookie bar. 
Here in the Test Kitchen, we’re always looking for ways to change up of our most popular taste combos. Well, today we’re taking two of everyone’s favorites and turning them into a bar cookie that is not only kid-friendly and easy it’s amazing. We start by combining flour, a stick of melted butter, some peanut butter, light brown and granulated sugar and an egg. We’ll beat this until it comes together but it’s still going to be a bit crumbly. Ok, we spread all but a cup of this over the bottom of a 9” x 13” pan and press it down real firmly to make a crust. Over that we spread some jelly. Here, I’m using strawberry, but feel free to use whatever you have on hand or what’s on sale. On top of that, we crumble the rest of the crust mixture. You want it so you can see some of the jelly peaking though. 

Once it’s baked off, we’ll let it cool and it will be ready to cut into bars. Do they look good or what? And when your family tries these, they’re going to think you’re a genius. It’s ok with me if you take all the credit. But first, you’ll have to go online to get our recipe for “PB & J Bars,” so you’ll have it on hand whenever you need something every day special. And are these ever perfect as an after-school snack. 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!!”
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You know, we all get in a dinnertime rut every now and then and, we found the answer to help you through it. We've got it coming up next.
If you're like most of us, you find yourself making the same handful of meals over and over again … week after week. And, If that sounds like you, I've got just the thing to get you out of the "what's-for-dinner-rut" and it goes like this. After browning some ground beef and draining off the pan drippings, we stir in a can of refried beans and a bit of salsa. Sure we can use bottled salsa, but we found the refrigerated salsa gives this a real fresh taste. Once everything is mixed, we'll let that simmer.  

While it's cooking, we get all our traditional taco go alongs ready. You know, shredded iceberg, chunked up tomatoes and grated cheddar. One thing I really like about this recipe is that we can actually serve it right from the skillet, which means less dishes to wash. Once we layer all our toppings on the meat and bean mixture, we finish it off with a dollop or two of sour cream and it's ready to serve. You can even surround it with tortilla chips to give it extra crunch. The recipe for our "Fast Taco Pie" is online now so you can get out of your "what's-for-dinner-rut" with a one-pan dish they'll come running for. And with only one pot to wash, you'll be done cleaning up the kitchen in no time. I'm Howard in the Mr. Food Test Kitchen, where today we're looking for an "easier" for you to say "OOH IT'S SO GOOD!!"
MR. FOOD TEST KITCHEN
            MY AUNT’S VEGGIE DIP


   FRIDAY 09-05-14














   1:25

We've got an easy dip for entertaining that the whole family can agree on. It's like a miracle in a bowl.

My mom is one of eight kids, so you can only imagine what it was like when the whole family got together.  The deal was: everybody brought something. And I remember my Aunt Helen always brought her famous dip except she would often change it up a little bit based on whatever she had in the fridge, but basically it went like this. She mixed together some cream cheese and ranch dressing. A little tip: it's a lot easier if the cream cheese is at room temperature first. Once that was smooth, she 

added some diced red bell pepper, sliced scallions, chopped black olives, some corn (and that can be fresh cooked off the cob or frozen) and a bit of cayenne pepper (that'll give it a kick). She would give that a good mix and since this makes a lot, what she used to do was to spoon it into smaller serving bowls. That way we could place them throughout the house so everyone got some. Then we'd keep a few covered in the fridge so we always had a chilled one ready to go. However you serve it, don't forget the fresh veggies and pita chips. And on those extra hot summer days, why not serve it on a bed of ice to keep everything nice and cold? You have to try “My Aunt's Veggie Dip.” The recipe is online now, and it's sure to be the hit of your next family gathering. Trust me. It's about the only thing everyone in our family agrees on. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for more family-friendly ways for you to say “OOH IT'S SO GOOD!!”
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Looking for an awesome snack to hold the family over until dinner? We've got one with a twist that’s hard to resist. 

Do you hear, “Mom, I'm hungry” every day after school? Or does your significant other snoop around the kitchen looking for a little something to hold them over until dinner's ready? If this sounds like you, you're going to love the twist we added to an old standby. We start by combining some toasted rice cereal, pretzel sticks, peanuts and cheese crackers. Now, we mix together some melted butter, a bit of your favorite steak sauce and a touch of salt. We give that a quick mix before tossing it with our snack mix. After everything is coated, we spread it onto a baking sheet and pop it into the oven.  

As with all of our recipes, this one is really flexible. You could use almost any cereal, a different shape of pretzel, and you can certainly mix and match the nuts. No matter the combo, this homemade snack is perfect to keep everyone happy until dinner time, and you could even replace your late night popcorn with it. It's one of those recipes that seems like you don't even need a recipe for, but our combo of everything is awesome. And the fact that the nuts are loaded with protein makes this all the better. So I hope you'll go online to get our recipe for what we call “Awesome Munchies” so you have it on hand whenever you feel a snack attack coming on. I'm Howard, with Kelly, in the Mr. Food Test Kitchen, where today we're looking for a crunchier way for you to say “OOH IT'S SO GOOD!!”
MR. FOOD TEST KITCHEN

     HUSH PUPPIES                                TUESDAY 09-07-14
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A funny name for a tasty side dish is coming up next. And you won't believe how easy it is. 

It's always interesting to learn where certain recipes got their names. Well, today we're going to take a look at an old southern favorite known as hush puppies. These fried corn fritters came about as a way for soldiers to quiet down their dogs so the enemies wouldn't hear them. It seems like their dogs loved these so much they kept quiet, hence the name. And these golden nuggets are so good, we think they'll keep your gang quiet and happy as well. We begin by combining some self-rising cornmeal, a finely chopped onion, some milk and an egg. Once that's mixed, we carefully drop heaping spoonfuls of the batter into some hot oil and let them do their thing. A couple test kitchen tips: Don't overcrowd the pan and make sure you turn them often so they get golden all over. Once they are, put them on a plate lined with paper towel so it can absorb any extra oil. Is that easy or what? And not only are these good on their own, dipped in a little tartar sauce, they're the perfect go-along with just about anything from fried fish to grilled steak. They also make a super easy after school snack. So no matter how you serve them, make sure to go online and get our recipe for "Hush Puppies," cause this recipe will not only keep everyone's stomachs quiet, it will make them speechless. I'm Howard in the Mr. Food Test Kitchen, where today we're looking for a fun way for you to say "OOH IT'S SO GOOD!!"
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Think the only things you can make in Bundt pans are cakes and gelatin molds? Well, after today that's all going to change.

Here in the Test Kitchen, we love figuring out how to use everyday items in new ways. For example, we've used muffin pans upside down to bake edible cups. Over the holidays, we’ve used drinking glasses as cookie cutters. Our goal is simple: we want to use the tools that we have on hand so we don't have to buy new ones. And today we're using a Bundt pan as a chicken roaster. All we do is mix together some olive oil, onion powder, garlic, paprika, salt, pepper and some fresh rosemary. And if ya don't have fresh, the bottled stuff is fine. Now we rub this all over the chicken. And it’s okay to use our hands. And we want to make sure we get all those nooks and crannies. Now we slide the chicken over the tube of the Bundt pan. And to make this super moist, add a little chicken broth and some lemon juice to the pan. If you're using fresh lemons, add them to the pan as well. Then it's ready for the oven. After it's roasted for an hour or so and no pink remains, remove it from the pan to a cutting board and it's ready to serve. Don't forget to drizzle it with all those pan drippings.  It's that easy. Don't just take our word for how juicy it is. Try it yourself. Go online and get the recipe for “Lemon Bundt Pan Chicken” so you can see … how versatile your Bundt pan really is. I'm Howard in the Mr Food Test Kitchen, where every day we're looking for more creative ways for you to say … “OOH IT'S SO GOOD!!” And it is. Oh, this is really good.
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Looking to add a little comfort to your life? Well, we've got just the thing and we couldn't think of a better day to share it with you. 
With today being September 11, so many of us look back at this day and reflect on how blessed we are to live in such a great country. And today we might need a little extra comfort. Of course, nothing brings us more comfort than being surrounded with family and good food like this all-American classic meatloaf. We start by combining some ground beef, plain bread crumbs, milk, a couple eggs, some chopped onion and a few seasonings. We found the best way to really mix this is to dig in with both hands. Just make sure you don't over mix it or the meatloaf will end up being tough. Okay, once everything is well-mixed, into a loaf pan it goes. To finish it off we make a simple glaze by mixing together ketchup, brown sugar and a few seasonings and we’ll spread that over the top before baking it. While it's in the oven, all we need to do is make a quick salad and maybe whip up some mashed potatoes and dinner is done. You won't even have to ring the dinner bell it smells that good. It's so moist and flavorful ya better plan on making seconds, ‘cause everyone’s going to ask for it. I do hope you'll go online to get the recipe for our "Down Home Meat Loaf" so you can find some comfort today or really any day. And before dinner tonight, take a moment to remember those who were touched by the events on that unforgettable September morning. I'm Howard in the Mr. Food Test Kitchen, where today we found a "more comforting" way for you to say … "OOH IT'S SO GOOD!!"
MR. FOOD TEST KITCHEN
  CHOCOLATE MILKSHAKE PIE
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Put away your straw because you won't need it for the milkshake we're making today.

Believe it or not, today is National Chocolate Milkshake Day. And even though milkshakes date back to the early 1900s, they're still one of our most popular summertime treats. So to honor it, I knew an ordinary chocolate milkshake wouldn’t do. So we're celebrating it by turning it into a decadent pie. And the best part: There’s no baking required. We just combine some slightly softened vanilla ice cream with a bit of milk and chocolate syrup. Make sure you soften the ice cream or you'll have one heck of a time. Once that's smooth, add in a pack of instant chocolate pudding mix and give it a good stir and pour it into a graham cracker pie crust. We're using a store bought crust, but you can always make your own if you have the time. Then just put it in the freezer. When you're ready to serve it, top it off with a little whipped cream, and a few maraschino cherries. Then slice it and get ready for that classic milkshake taste in every bite. It's sort of like a milkshake meets an ice cream cake, and all it took was a few basic ingredients to pull this off. I assure you this “Chocolate Milkshake Pie” is to-die-for so don't forget to go online and get the recipe. I'm Howard in the Mr. Food Test Kitchen, where every day we're looking for an easier way for you to celebrate all of the “OOH IT'S SO GOOD!!” 

