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The America's Test Kitchen Quick Family Cookbook
Features recipes made on the television show, along with cooking tips and a table that lists
recommended food products and equipment.

The Complete Cook's Country TV Show Cookbook Season 11
Poultry enthusiasts unite! ATK has you covered from the basic to the spectacular with 500
recipes that deliver low-key dinners, game-day favorites, simple sandwiches, special-occasion
showstoppers, and beyond. You can call chicken a lot of things. Blank canvas, weeknight goto, lean protein, we've heard it all. But boring? That's where we draw the line. Sure, it might
have started to feel a bit redundant. But that's not the chicken's fault. ATK is here with the
inspiration you need. It's time those chicken pieces in your freezer got the respect they
deserve. Chicken is the go-anywhere, eat-with-anything, highly-transformable crowd favorite
that always hits the spot. Find exactly what you're looking for (and more!) with a wide breadth
of themed chapters, including Easy Chicken Dinners, Classic Braises, Breaded and Fried,
Pasta and Noodles, Pot Pies and Casseroles, and appliance-specific recipes. There's even a
dedicated chapter of recipes for cooking for two. And with an introduction detailing how to prep
any chicken part, from pounding breasts and preparing cutlets, to whole bird skills like
butterflying or breaking down a chicken, you'll be a poultry pro in no time. Cozy up to succulent
roast chickens with sauces made from pan drippings, sink your teeth into the crispiest,
crunchiest fried chicken you've ever had, try your hand at sous vide for unbelievably moist
chicken, or fire up the grill for anything from kebabs to beer can chicken. Feel like wingin' it? Us
too. Our favorite is our game-changing Korean-Style Fried Chicken Wings, double-fried so they
stay extra-crispy under their blanket of spicy, salty, slightly-sweet sauce. With over 500
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every night and never tire of it. (And yes, that's a challenge.)
The Complete America's Test Kitchen TV Show Cookbook
A giftable and gorgeous book featuring the very best recipes from the America's Test Kitchen
TV show in celebration of its 20th anniversary and its renowned celebrity cast. More than 500
recipes from the show's 500-plus episodes are included here along with all the recipes from the
20th season--a stunning array of must-have recipes aimed at how readers want to cook
today.oday.

Cook's Science
Turn meal prep aspirations into reality Our 25 weekly dinnertime meal plans strike just the right
balance between guidance and flexibility so that you can customize them to fit your
preferences and ever-changing schedule. ATK has done the work of building smart, varied
meal plans that minimize shopping and kitchen time and let you choose from prep-ahead
options, make-ahead options, and ingredient substitutions to make your life easier, your
grocery bill lower, and your dinners better. Practical test-kitchen strategies include: * Prep all
your vegetables and grains for the week in a weekend "power hour." * Prep big batches of
pantry ingredients ahead in a "pantry power hour" so they're ready to go in a flash. * Crossutilize fresh ingredients creatively to prevent food waste and dinner boredom. * Make, store,
and reheat full meals with no loss of flavor. * Double meals or meal components to freeze half
for later. Let's-get-real features simplify your kitchen life: * Weekly grocery lists max out at a
dozen items. * Active cooking time for recipes maxes out at 45 minutes. * The Pantry Meals
chapter showcases 30 meals that don't add anything to your weekly grocery list, making them
perfect for any night you want. Follow one of the plans (with complete shopping and pantry lists
and prep and substitution guides) to create fresh, delicious meals that everybody at the table
will devour. Or mix and match among the 130 recipes to create your own custom plan. For
times when it's just too much to commit to a full plan (we've all been there), every recipe is selfcontained with prep-ahead and cook-ahead instructions. And even if you don't do anything
ahead, you can still get dinner on the table fast. A thorough introduction explains how to build a
strong, diverse pantry (and make the most of it), how to store prepped ingredients to keep
them fresh, how to store cooked food safely, the smartest ways to reheat food, essential mealprep equipment, and more.

Cooking at Home with Bridget and Julia
Presents advice on cooking techniques, equipment, food preparation, and selection of
ingredients, along with recipes for appetizers, soups, meats, fish, vegetables, sauces, breads,
and desserts.

Cooking Under Pressure ()
This newly revised edition of "The Complete America's Test Kitchen TV Show Cookbook"
includes all 17 seasons (including 2017) of the hit TV show in a lively collection featuring more
than 1,100 foolproof recipes and dozens of tips and techniques. Learn what happens in the
test kitchen before the cameras start rolling, what's really involved in our recipe development
process, and what lengths we'll go to in order to produce a "best" recipe.
ThiscollectionofrecipesfromthehitTVshowincludesallofthetreasured dishes, tips, andtestkitchenPage 2/13

Read PDF Americas Test Kitchen Twentieth Anniversary Tv Show Cookbook
Best Ever Recipes From The Most Successful Cooking Show On Tv
Complete
Atk Tv Show Cookbook
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season.Allyourfavoritesarehere--fromCoqauRieslingandTuscan-StyleBeef StewtoWholeWheatPancakes, FoolproofNewYorkCheesecake, andCherry
Clafouti.Withthisnewlyrevisedandupdatededition, you'llhave17yearsofgreat
cookingandexpertisefromAmerica'smost-trustedtestkitchen."

How to Cook Everything--Completely Revised Twentieth Anniversary
Edition
Get the best possible results from your air fryer and discover the best ways to use it (not just
frying!) with 75 fast, convenient, great-tasting recipes. Air fryers promise crisp fried food
without actual deep frying. Was it too good to be believed? And what can you cook in them
besides French fries? In truth, air fryers cook food by blasting it with circulated hot air. The
method is fast, convenient, and can be surprisingly good--if you have right recipe. We cooked
more than 70 pounds of potatoes to create the perfect air fryer French fry, with an evenly crisp
exterior and creamy center. But what really drew us to this appliance was the variety of what
you can make in it, effortlessly and without having to enlist numerous pots and pans. In
addition to crispy fried chicken and fries, you'll turn out evenly cooked steaks, such as ChipotleCoffee Rubbed Steaks with Snap Pea Salad (the spice rub gives them a bold crust), Sweet
and Smoky Pork Tenderloin with Roasted Butternut Squash (the pork cooks directly on top of
the squash to save time), and Tandoori Chicken Thighs. Many of the recipes yield both a main
and a side for a complete meal. Most recipes take only 45 minutes or even less time, and all
come with complete nutrition information. Frozen foods cook up crisp in the air fryer, but the
results are so much better when you start with homemade. So we offer freeze-it-yourself
Chicken Nuggets, Beef Hand Pies, and more that go straight from freezer to air fryer and cook
to perfection. And we share plenty of kid-friendly meals and snacks, from Better Than Boxed
Fish Sticks to Zucchini Fries.

100 Techniques
Cooking doesn't have to be a chore: get ready for fresh and familiar flavors and elevate your
cooking with all 225+ easy, healthy recipes from the hit TV show. Featuring every recipe from
every episode of the show, this cookbook is the perfect kitchen companion for every occasion
and the ultimate guide to high-quality and low-effort cuisine. Packed with creative, comforting
flavors and prepared with simple and smart techniques, these recipes are instant classics.
You'll get to enjoy dozens of delectable dishes, such as: Thai Fried Rice, Cacio e Pepe,
Charred Brussels Sprouts, Harissa Roasted Potatoes, Cape Malay Chicken Curry, and even
Central Mexican Guacamole and Israeli Hummus -- classics with a twist! Organized by type of
dish -- from salads, soups, grains, and vegetable sides to simple dinners and 21st-century
desserts -- this cookbook will deliver big flavors fast and change the way you cook forever.
Welcome to the new home cooking. Welcome to Milk Street.

Kitchen Hacks
Shares cooking tips, food trivia, and recipes from all seven seasons of the television program,
as well as a shopper's guide featuring the chefs' top-rated ingredients and equipment.

The Complete America's Test Kitchen TV Show Cookbook 2001-2016
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this Middle Eastern cookbook! When Faith Gorsky married her
Syrian husband, she was introduced to a cultural and culinary world that would forever change
how she experienced food and cooking. Gorsky's mother-in-law took her under her wing, and
in 6 months gave her a thorough course in Middle Eastern cooking that became the basis for
her popular website, An Edible Mosaic—and now this book. The growth and success of her
website and her growing interest in dishes from the Middle East led to even more trips to the
area, where she deepened her knowledge of the food and acquired more recipes to cook and
share with her husband and the online community. In this Syrian cookbook, Gorsky shares her
favorite recipes from throughout the region: Lamb or Beef Kebab, Several Ways (Mashawi)
Creamy Chickpea and Yogurt Casserole (Fetteh) Parsley Salad with Bulgur Wheat
(Tabbouleh) Sumac-Spiced Chicken (Musakhan) Pan Seared White Cheese And 75 more,
paired with 175 color photographs Her love for the cuisine of her husband's homeland comes
across in her enthusiasm for putting together these Syrian recipes, and in the awareness that
Middle Eastern cooking is more than just a means of sustenance—it lies at the epicenter of
gatherings with family and friends.

The Side Dish Bible
"The cast-iron skillet, that sturdy, versatile, traditional kitchen workhorse, is being rediscovered
by today's savvy home cooks. It is an essential multitasker that 85% of us own but far fewer of
us reach for daily, mostly because we have one or two recipes we use it for and that's it. Enter
the experts at America's Test Kitchen, who have perfected the classic dishes everyone knows
and loves (steak, perfect fried eggs, cornbread) but have also developed 120 surprising, and
inspiring recipes (skillet apple pie, pizza, cinnamon swirl bread) that will move your cast iron to
the front of the cabinet."

Cook it in Cast Iron
"A Smarter Way to Cook on a Smaller Scale"--

The Cook's Illustrated Cookbook
From the leading authority on speed cooking comes the groundbreaking cookbook that
inspired a generation of cooks—now updated and revised for today's tastes and sleek, ultrasafe
machines From the elegant to the ethnic to the traditional, Cooking Under Pressure contains a
wealth of flavor-packed recipes for fast, healthy, and delicious meals developed for the modern
pressure cooker—a magical appliance that turns out foods in one-third (or less) the standard
cooking time without sacrificing flavor or aroma. Lorna Sass introduces us to an eclectic array
of dishes that can be prepared on a whim, including classic osso buco (18 minutes), chicken
gumbo (9 minutes), and risotto (4 minutes, without stirring!). Even chocolate cheesecake and
Grand Marnier bread pudding are done to perfection in short order. Plus, the dramatically
shortened cooking times make it possible to prepare cholesterol-free, high-fiber ingredients
such as grains and beans at the last minute. The pressure cooker is the cook's best friend!

The America's Test Kitchen Cooking School Cookbook
The only one-pot cookbook you'll ever need! Simplify dinner and eat well with hundreds of
meals that take full advantage of your favorite pans. Join the one-pot movement with The
Complete One Pot Cookbook. From sheet-pan suppers to no-boil pastas, millions of home
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meals made using a single vessel. These flavorful recipes
represent years of the test kitchen's best strategies for successful single-pan cooking, from
staggering cooking times so everything finishes at once to developing an arsenal of no-cook
sauces and sides. We flip the lid on several one-pot cooking assumptions; first, that it's always
slow. Half of the 400+ recipes can be made in 45 minutes or less. Next, that the recipes serve
an army: We paid attention to smaller family sizes by adding scaled-down variations serving
two throughout the book. And we made some of the all-time best recipes more flexible with
choose-your-own pan options such as Classic Chicken Soup that can be made in a Dutch
oven, slow cooker, or pressure cooker. Finally, we realized that decluttering dinner didn't stop
with using just one pot but also meant limiting the number of bowls. Today's one-pot recipes
are more varied than ever. Skip takeout with Sheet Pan Pizza. Make date-night Classic Arroz
Con Pollo for Two in a saucepan. Cook for a crowd using a roasting-pan "Walk-Away" Roast
Chicken with Potatoes. Set and forget Slow Cooker Spiced Pork Tenderloin with RaisinAlmond Couscous, or get dinner on the table fast using an Instant Pot to make Cod with Warm
Tabbouleh Salad. This assortment includes more than just dinner. Simplify breakfast with
Sheet Pan Breakfast Sandwiches, or make one-bowl (or no-bowl!) Peach Cobbler or Classic
Bread Pudding in your Dutch oven.

The Complete America's Test Kitchen TV Show Cookbook 2001-2017
The ultimate kitchen companion, completely updated and better than ever, now for the first
time featuring color photos For twenty years, Mark Bittman's How to Cook Everything has been
the definitive guide to simple home cooking. This new edition has been completely revised for
today's cooks while retaining Bittman's trademark minimalist style--easy-to-follow recipes and
variations, and tons of ideas and inspiration. Inside, you'll find hundreds of brand new features,
recipes, and variations, like Slow-Simmered Beef Chili, My New Favorite Fried Chicken, and
Eggs Poached in Tomato Sauce; plus old favorites from the previous editions, in many cases
reimagined with new methods or flavors. Recipes and features are designed to give you
unparalleled freedom and flexibility: for example, infinitely variable basic techniques (Grilling
Vegetables, Roasting Seafood); innovative uses for homemade condiments; easy-to-make onepot pastas; and visual guides to improvising soups, stir-fries, and more. Bittman has also
updated all the information on ingredients, including whole grains and produce, alternative
baking staples, and sustainable seafood. And, new for this edition, recipes are showcased
throughout with color photos. By increasing the focus on usability, modernizing the recipes to
become new favorites, and adding gorgeous photography, Mark Bittman has updated this
classic cookbook to be more indispensable than ever.

How to Cocktail
Includes regional classics, staple side dishes, international recipes, weight-friendly recipes, as
well as dishes made for entertaining. Offers an inside scoop on recipes the editors have voted
the standouts of the year, compiled from the hundreds of recipes that appeared in print in our
magazines and books and on our television shows.

Cook It in Your Dutch Oven
Presents advice on cooking techniques, equipment, food preparation, and selection of
ingredients, along with recipes for appetizers, soups, meats, fish, vegetables, sauces, breads,
and desserts.
Page 5/13

Read PDF Americas Test Kitchen Twentieth Anniversary Tv Show Cookbook
Best Ever Recipes From The Most Successful Cooking Show On Tv
Complete Atk Tv Show Cookbook
The America's Test Kitchen Twentieth Anniversary TV Show Cookbook
"Every recipe from the hit TV show along with product ratings"--Jacket.

The America's Test Kitchen Family Baking Book
Celebrate more than a decade of recipes, road trips, and equipment and ingredient reviews
with The Complete Cook's Country TV Show Cookbook. This collection features all of the
recipes seen on the popular TV show, including Season 13, plus plenty of bonus variations and
accompaniments, a comprehensive shopper's guide of top-rated equipment and ingredients,
helpful tips and tricks, and engaging stories behind the recipes. With The Complete Cook's
Country TV Show Cookbook in hand, you'll have all the TV show has to offer and more. About
Cook's Country Cook's Country magazine features the best regional home cooking in the
country. You can watch us work by tuning in to our public television show, Cook's Country. Our
mission is to seek out America's best cooking ideas and create easy-to-follow recipes for
bringing people together. We also test kitchen equipment and supermarket ingredients in
search of brands that offer the best value and performance. Visit us at CooksCountry.com to
learn more. Book jacket.

An Edible Mosaic
Everyone can enjoy another great new year of the best new recipes, tastings, and testings
handpicked by the editors at America's Test Kitchen This annual best-of-the-best collection of
recipes, tastings, and testings has been carefully selected from the hundreds of recipes
developed throughout the last year by the editors of Cook's Illustrated and Cook's Country
magazines and from the new cookbooks Vegetables Illustrated, Spiced, The Complete
Diabetes Cookbook,Tasting Italy, Cook It in Your Dutch Oven, Sous Vide for Everybody, and
Air Fryer Perfection. The 2020 edition offers a wide array of simple-to-sophisticated foolproof
recipes ranging from Kung Pao Chicken, Pizza al Taglio with Arugula and Fresh Mozzarella,
and Lamb Pot Roast with Figs to Roasted Delicata Squash and Skillet-Charred Green Beans
to incredible desserts such as Clementine Cake, Peach Tarte Tartin, and Lemon Olive Oil Tart.
All of the year's top ingredient tastings and equipment testings are also included.

The Perfect Cookie
Throw together fast, flavorful meals in no time with just a handful of ingredients with 200 highly
cookable, delicious, and incredibly simple recipes from the James Beard Award-winning team
at Milk Street. In Cookish, Christopher Kimball and his team of cooks and editors harness the
most powerful cooking principles from around the world to create 200 of the simplest, most
delicious recipes ever created. These recipes, most with six or fewer ingredients (other than
oil, salt, and pepper), make it easy to be a great cook -- the kind who can walk into a kitchen
and throw together dinner in no time. In each of these recipes, big flavors and simple
techniques transform pantry staples, common proteins, or centerpiece vegetables into a
delicious meal. And each intuitive recipe is a road map for other mix-and-match meals, which
can come together in minutes from whatever's in the fridge. With most recipes taking less than
an hour to prepare, and just a handful of ingredients, you'll enjoy: Pasta with Shrimp and
Browned Butter West African Peanut Chicken Red Lentil Soup Scallion Noodles Open-Faced
Omelet with Fried Dill and Feta Greek Bean and Avocado Salad And for dessert: Spiced
Strawberry Compote with Greek Yogurt or Ice Cream When it's a race to put dinner on the
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The Chicken Bible
Become the best cook you know with this playbook of new flavors, new recipes, and new
techniques: Milk Street's New Rules, with 200 game-changing recipes driven by simple but
transformative insights into cooking. This revelatory new book from James Beard Awardwinning author Christopher Kimball defines 75 new rules of cooking that will dramatically
simplify your time in the kitchen and improve your results. These powerful principles appear in
more than 200 recipes that teach you how to make your food more delicious and interesting,
like: Charred Broccoli with Japanese-Style Toasted Sesame Sauce (Rule No. 9: Beat
Bitterness by Charring) Lentils with Swiss Chard and Pomegranate Molasses (Rule No. 18:
Don't Let Neutral Ingredients Stand Alone) Bucatini Pasta with Cherry Tomatoes and Fresh
Sage (Rule No. 23: Get Bigger Flavor from Supermarket Tomatoes) Soft-Cooked Eggs with
Coconut, Tomatoes, and Spinach (Rule No. 39: Steam, Don't Boil, Your Eggs) Pan-Seared
Salmon with Red Chili-Walnut Sauce (Rule No. 44: Stick with Single-Sided Searing) CurryCoconut Pot Roast (Rule No. 67: Use Less Liquid for More Flavor) You'll also learn how to:
Tenderize tough greens quickly Create creamy textures without using dairy Incorporate yogurt
into baked goods Trade time-consuming marinades for quick, bright finishing sauces, and
more The New Rules are simpler techniques, fresher flavors, and trustworthy recipes that just
work--a book full of lessons that will make you a better cook.

Air Fryer Perfection
This newly revised edition of The Complete America’s Test Kitchen TV Show Cookbook
features all 16 seasons (including 2016) of the hit TV show in a lively collection offering more
than 1,100 foolproof recipes, dozens of tips and techniques, and our comprehensive shopping
guide to test kitchen–approved ingredients and equipment. All your favorites are here—from
Coq au Riesling and Tuscan-Style Beef Stew to Whole-Wheat Pancakes, Foolproof New York
Cheesecake, and Cherry Clafouti. With this newly revised and updated edition, you’ll have 16
years of great cooking and expertise from America’s most-trusted test kitchen.

The Complete America's Test Kitchen TV Show Cookbook 2001-2021
This companion book to the New York Times best-selling The Science of Good Cooking
discusses the science behind 50 ingredients, including pork shoulder, apples and dark
chocolate, and performs an original experiment to show how the science works. --Publisher's
description.

America's Test Kitchen Twentieth Anniversary TV Show Cookbook
Part field guide to grilling and barbecuing and part cookbook, Master of the Grill features a
wide variety of kitchen-tested recipes for meat, poultry, seafood, vegetables, pizza, and more.
These are the recipes everyone should know how to make— the juiciest burgers, barbecue
chicken that’s moist not tough, tender grill-smoked pork ribs, the greatest steak (and grilled
potatoes to serve alongside). Regional specialties are included, too—learn how to make
Cowboy Steaks, Alabama BBQ Chicken, and Kansas City Sticky Ribs. Colorful photography
captures the beauty of the recipes and step-by-step shots guide you through everything you
need to know. A section on grilling essentials covers the pros and cons of gas and charcoal
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for you, as well as the tools you’ll use with them— such as grill
brushes, tongs, vegetable baskets, and wood chips and chunks. From the Trade Paperback
edition.

Master of the Grill
Many home cooks own a Dutch oven, but often these prized pots get relegated to the back of
the cabinet, to be pulled out only for making stews. Learn how you can put your Dutch oven to
work every day in so many different ways. Make it your go-to for weeknight meals with
practical yet fun recipes like Shiitake Mushroom Ramen, Easy Chicken Tacos, and Lamb
Meatballs with Herbed Orzo Pilaf. Impressive roasts and braises like Chicken Bouillabaise and
Roast Beef Sirloin with Caramelized Carrots and Potatoes go seamlessly from stovetop (the
enameled surface is perfect for creating fond without burning) to oven (the cast iron maintains
steady heat to ensure food cooks perfectly). We'll even walk you through deep frying at home,
step-by-step, so you can make perfect Korean Fried Chicken Wings and pub-style Fish and
Chips. Plus, a Dutch oven can turn you into an artisanal bread baker overnight (the humid,
closed environment produces loaves sporting an airy interior and shatteringly crisp crust). And
a range of appealing desserts, from Pear-Ginger Crisp to Bourbon-Brown Sugar Poached
Peaches, benefit from the Dutch oven's high sides and even heating.

The Best of America's Test Kitchen 2021
Baking demystified with 450 foolproof recipes from Cook's Illustrated, America's most trusted
food magazine. The Cook’s Illustrated Baking Book has it all—definitive recipes for all your
favorite cookies, cakes, pies, tarts, breads, pizza, and more, along with kitchen-tested
techniques that will transform your baking. Recipes range from easy (drop cookies and noknead bread) to more ambitious (authentic croissants and dacquoise) and the trademark test
kitchen expertise shines through each one. Discover why spreading the dough and then
sprinkling the berries leads to better Blueberry Scones, why cubed versus shredded extrasharp cheddar cheese makes all the difference in our irresistible Cheese Bread, how we found
three ways to squeeze more lemon flavor into our Lemon Bundt Cake, and how to keep the
best Buttermilk Waffles your family will ever taste warm and crispy. An illustrated Baking
Basics chapter at the front of the book provides information on key ingredients and equipment
and lays the groundwork for a lifetime of baking success. A shopping guide at the back
recommends our favorite brands. The recipes in this book represent all the wisdom of the
bakers that came before us as well as all we've learned through literally thousands of trial-anderror sessions in our kitchens.

The America's Test Kitchen Family Cookbook
Deliver on flavor, save on time, with this family-friendly cookbook. This latest addition to our
bestselling ring-bound cookbook series revolutionizes quick cooking with more than 750
recipes that can be ready in 45 minutes or less. Most of the recipes require only a handful of
ingredients, and clever strategies plus convenience products turn typically time consuming
recipes like Easiest-Ever Chicken Pot Pie, Quick Beef Stew and Spinach Lasagna into busy
night dinner options. We also provide fast appetizer, brunch, and dessert recipes such as Easy
Melted Brie with Honey and Herbs, 25-Minute Egg Roulade with Spinach and Gruyere, and
45-Minute Lazy Man's Tiramisu. Super-fast recipes (ready in 25 minutes or less) include
Tomato Florentine Tortellini Soup and Seared Scallops with Lemon, Peas, and Orzo. This
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innovative, flavorful, and fast dishes sure to become repeat recipe requests in your house.

The Ultimate Meal-Prep Cookbook
A landmark book from the test kitchen that has been teaching America how to cook for 20
years. We launched the America's Test Kitchen Cooking School two years ago to teach home
cooks how to cook the test kitchen way, and since then thousands of students have taken our
interactive video-based online courses. The America's Test Kitchen Cooking School Cookbook
shares the same goal as our online school and brings all our best practices—along with 600 alltime favorite recipes—into one place so that you can become a better, more confident cook.
There is no better way to learn than seeing an expert in action, so we've included over 2,500
color photos that bring you into the test kitchen so you can see how to prepare recipes step-bystep. The book starts off with an exhaustive 46-page Cooking Basics chapter that covers
everything from what equipment you need (and how to care for it) to test-kitchen tricks for how
to make food taste better. Then we move on to cover all the major cooking and baking
categories, from meat, poultry, and pasta to breads, cakes, and pies. Illustrated Core
Techniques, like how to whip egg whites, roast a chicken, or bake flawless pie dough, focus on
the building block recipes everyone should know. Recipe Tutorials that each feature 20-35
color photos then walk readers through recipes that are either more complicated or simply
benefit from the visual clues of step photography, like Extra-Crunchy Fried Chicken, Sticky
Buns with Pecans, and Deep-Dish Apple Pie. Every chapter ends with a library of the test
kitchen's all-time favorite recipes, such as Pan-Seared Steaks with Red Wine Pan Sauce,
Meatballs and Marinara, Best Vegetarian Chili, Memphis-Style Barbecued Ribs, and New YorkStyle Cheesecake—more than 600 in total—that will allow home cooks to expand their repertoire.
The America's Test Kitchen Cooking School Cookbook is a how-to-cook book that also
explains why recipes succeed or fail, which makes it the ideal book for anyone looking to cook
better.

Milk Street: Cookish
The Absolute Best Way to Do Almost Anything in the Kitchen The first book on technique from
America's Test Kitchen showcases 100 groundbreaking techniques that will transform your
cooking life, paired with more than 200 creative, modern recipes that put the techniques into
real-world, home-kitchen practice. From making the most tender burger patties to grill-roasting
a leg of lamb, from making pan sauces for cutlets to simmering homemade duck confit, from
griddling the fluffiest pancakes to tempering chocolate, making caramel, and baking French
pastry, the test cooks of ATK shine their spotlight on simpler, smarter, foolproof strategies. The
first section, Essentials Every Home Cook Should Know, covers core techniques. Learn why
it's crucial to season with salt properly before and during cooking for the best Roasted Bone-In
Chicken Breasts and Crispy Salt and Pepper Shrimp. Cook any piece of salmon to silky
perfection through our high-low roasting technique. The middle section, Techniques You Didn't
Know You Couldn't Live Without, includes techniques we developed from an unexpected angle
of discovery. Bake crusty, golden, bubbly-topped pizza by using a skillet. Fry easy, restaurantquality homemade French fries by starting the potatoes in room-temperature oil. The final
section, The Bucket List, gives you the know-how to make dreamed-about projects come true.
Barbecue true Texas beef ribs in a standard kettle grill. Cure your own bacon or gravlax in your
refrigerator. Bake, assemble, and decorate a show-stopping layer cake for any special
occasion.
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Cook's Illustrated Baking Book
All the kitchen secrets, techniques, recipes, and inspiration you need to craft transcendent
cocktails, from essential, canonical classics to imaginative all-new creations from America's
Test Kitchen. Cocktail making is part art and part science--just like cooking. The first-ever
cocktail book from America's Test Kitchen brings our objective, kitchen-tested and -perfected
approach to the craft of making cocktails. You always want your cocktail to be something
special--whether you're in the mood for a simple Negroni, a properly muddled Caipirinha, or a
big batch of Margaritas or Bloody Marys with friends. After rigorous recipe testing, we're able to
reveal not only the ideal ingredient proportions and best mixing technique for each drink, but
also how to make homemade tonic for your Gin and Tonic, and homemade sweet vermouth
and cocktail cherries for your Manhattan. And you can't simply quadruple any Margarita recipe
and have it turn out right for your group of guests--to serve a crowd, the proportions must
change. You can always elevate that big-batch Margarita, though, with our Smoked Rim Salt or
Sriracha Rim Salt. How to Cocktail offers 125 recipes that range from classic cocktails to new
America's Test Kitchen originals. Our two DIY chapters offer streamlined recipes for making
superior versions of cocktail cherries, cocktail onions, flavored syrups, rim salts and sugars,
bitters, vermouths, liqueurs, and more. And the final chapter includes a dozen of our test
cooks' favorite cocktail-hour snacks. All along the way, we solve practical challenges for the
home cook, including how to make an array of cocktails without having to buy lots of expensive
bottles, how to use a Boston shaker, what kinds of ice are best and how to make them, and
much more.

The Complete Milk Street TV Show Cookbook (2017-2019)
A roadmap to help home cooks round out and enhance any meal, for any occasion with 1,001
recipes--from simple to fancy--for every type of side dish imaginable.maginable.

The Best of America's Test Kitchen 2020
America's Test Kitchen aggregates many years of cookie baking knowledge, breaking down
key steps and recipe techniques in this comprehensive cookbook that features recipes for any
cookie you can dream up--from favorite cookie jar classics to new and unique cookies,
brownies, bars, and candies for any occasion.

Milk Street: The New Rules
A special collection of the very best 500 recipes from two decades of the America's Test
Kitchen TV show, plus all the recipes from the 20th season. Here are ATK's greatest hits, the
most inventive and rewarding project recipes, classics reimagined, must-have basics,
international favorites, and all-star baking recipes. The recipes selected for this
commemorative edition celebrate the best and most remarkable accomplishments from 500
episodes of the longest-running cooking show on TV. The collection also shines a spotlight on
the cast with fascinating commentary on the recipes from the team that brought them to life on
TV. The book captures the personality of the show and provides a first-ever behind-the-scenes
look at its beloved cast members along with special features that relay the collected expertise,
wit, and wisdom of the team behind America's most-trusted test kitchen.

The Complete Cook's Country TV Show Cookbook Includes Season 13
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The ultimate recipe resource: an indispensable treasury of more than 2,000 foolproof recipes
and 150 test kitchen discoveries from the pages of Cook's Illustrated magazine. There is a lot
to know about cooking, more than can be learned in a lifetime, and for the last 20 years we
have been eager to share our discoveries with you, our friends and readers. The Cook's
Illustrated Cookbook represents the fruit of that labor. It contains 2,000 recipes, representing
almost our entire repertoire. Looking back over this work as we edited this volume, we were
reminded of some of our greatest hits, from Foolproof Pie Dough (we add vodka for an easy-toroll-out but flaky crust), innumerable recipes based on brining and salting meats (our Brined
Thanksgiving Turkey in 1993 launched a nationwide trend), Slow-Roasted Beef(we salt a roast
a day in advance and then use a very low oven to promote a tender, juicy result), Poached
Salmon (a very shallow poaching liquid steams the fish instead of simmering it in water and
robbing it of flavor), and the Ultimate Chocolate Chip Cookies (we brown the butter for better
flavor). Our editors handpicked more than 2,000 recipes from the pages of the magazine to
form this wide-ranging compendium of our greatest hits. More than just a great collection of
foolproof recipes, The Cook's Illustrated Cookbook is also an authoritative cooking reference
with clear hand-drawn illustrations for preparing the perfect omelet, carving a turkey, removing
meat from lobsters, frosting a layer cake, shaping sandwich bread, and more. 150 test kitchen
tips throughout the book solve real home-cooking problems such as how to revive tired herbs,
why you shouldn't buy trimmed leeks, what you need to know about freezing and thawing
chicken, when to rinse rice, and the best method for seasoning cast-iron (you can even run it
through the dishwasher). An essential collection for fans of Cook's Illustrated (and any
discerning cook), The Cook's Illustrated Cookbook will keep you cooking for a lifetime - and
guarantees impeccable results.

The America's Test Kitchen Family Cookbook
What is the "ultimate burger"? Ask that question and you will ignite an enthusiastic debate
about meats, cooking methods, degree of doneness, bun types, condiments, toppings, and
accompaniments. The Ultimate Burger gives the best answer to all of these questions- The
ultimate burger is what you want it to be. And America's Test Kitchen shows you how to get
there. Craving an all-American beef burger? We've got 'em- steak burgers, double-decker
burgers, and easy beef sliders. Learn to shape the perfect patty (and avoid "golfball
syndrome"), cook it right (in a skillet or on a grill), and tell when it's perfectly done. Next we
venture beyond beef with options for pork, lamb, bison, turkey, chicken, salmon, tuna, and
shrimp burgers before exploring the world of vegetarian and vegan patties. Then it's go for
broke, featuring out-of-this-world creations like a Blue Cheese Burger with Bacon Candy,
Griddle Smashed Burger, and Reuben Burger. You want sides with that? A chapter covers
crispy fries, tangy coleslaws, and refreshing salads, and we've even thrown in boozy
milkshakes and other cold drinks to help everything go down just right. We even guarantee bun
perfection with all sorts of homemade rolls plus test-kitchen ratings of the best store-bought
options to lovingly cradle your juicy patties. And we reveal the tastiest store-bought ketchups,
mustards, and relishes to complement your burger, along with recipes for plenty of homemade
condiments, like Chipotle Ketchup, Shoestring Onions, and Pickle Relish.

The Complete Cook's Country TV Show Cookbook
This eclectic collection offers foolproof methods for making over 400 kitchen-tested recipes.
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And in addition
learning
to make great food, home cooks get a glimpse into the origins
and inspiration behind many of the dishes. A comprehensive shopping guide lists not just the
ingredient and equipment winners featured on the TV show but also the dozens of other
products given the coveted America's Test Kitchen seal of approval.

The Complete One Pot
"Like a team of kitchen MacGyvers, the test cooks of Cook's Illustrated have hacked their way
through the kitchen and beyond to find innovative solutions to everyday cooking challenges. A
kitchen hack is an unusual, easier, and/or better way of performing a task that often saves
money and time or improves the quality of the outcome. This new book features over 1,000 of
our best test kitchen-approved tips and tricks to help you face down kitchen conundrums. Need
extra counter space during holiday prep? Place a baking sheet on top of a pulled-out kitchen
drawer and voilO! No rolling pin to be found? Pull out a bottle of wine to flatten your pie dough.
Can't get that sticky jar open? Fit a rubber band around the lid for a helpful grip. Throughout,
you'll find fun and helpful illustrations that guide you every step of the way. Kitchen Hacks also
features 22 "how did they do that?" recipes developed in the test kitchen, which we call recipe
hacks. These include the keys to making perfect vanilla ice cream without a machine and a
simple DIY recipe for eggless mayonnaise with a surprising secret ingredient. Become a more
efficient and inventive cook and take your skills to the next level

Toaster Oven Perfection
Lancaster and Davidson share Test Kitchen recipes and personal narratives. You'll learn
secrets and shortcuts, get up-dated classics and adventurous dishes, and discover at least one
recipe that will leave you breathless and your guests speechless. So get a copy, get into your
kitchen, and start cooking!

The Ultimate Burger
Presents over seven hundred recipes, organized into such categories as rustic breads, fancy
cookies, and fruit desserts, along with step-by-step instructions for some dishes and tips on
procedures, equipment, and ingredients.
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