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BEHIND THE SCENES 

HOW WE TEST EQUIPMENT

television shows, and web articles. Be-
cause the results of these tests are so 
highly valued by the fans of America’s 
Test Kitchen, accuracy and reliability 
are essential. Every test must consid-
er all variables, a process that requires 
months of planning. Every piece of 
equipment must stand up to harsh du-
rability tests that simulate years of use 
as well as tests designed to measure 
how well the products will perform 
when pressed into service in everyday 
cooking tasks by a home cook.

Our equipment tests are designed to 
support the recipe development in 
the test kitchen. Our test cooks work 
to create foolproof recipes that will 
really work for the home cook. In the 
same way, the tasting and testing team 
works to find equipment that will help 
home cooks be successful in the kitch-
en, every time. The tools you use can 
have a huge effect on how your recipes 
turn out; a well- designed  skillet will 
make it much easier to achieve good, 
even browning without scorching or 
hot spots when you tackle our latest 
pan-seared steak recipe.

As part of our testing, we also enlist 
employees from outside the tasting 
and testing department to come and 
test equipment under observation in 
the test kitchen. This ensures that we 
get a good mix of different users for each test—tall people, short people, left-hand-
ed and right-handed people, and a variety of skill levels and arm strengths. That 
way we can make sure that the gear will work for everyone. Sometimes the team 
even sends equipment home with coworkers to get an idea of how the tools per-
form out in the real world. For a recent test of reusable water bottles, staffers took 
the bottles around with them for two weeks, through hikes, gym visits, car rides, 
and train commutes. 

With a well-stocked kitchen, you’ll be able to take on any recipe. But when there’s 
so much equipment out there on the market, how do you figure out what’s what? 
Price often correlates with design, not performance, making it even harder to 
judge at a glance which tools are going to be the best. Over the years, the ex-
perts on the test kitchen’s tasting and testing team have evaluated more than 
4,000 products and our ratings have become some of the most highly valued 
and widely trusted in the business; the test kitchen’s approval is one of the best 
 recommendations a brand can earn. And because we accept no advertising or 
free products from manufacturers, you can trust our ratings. Here’s an inside 
look at the months of hard work and research that go into each and every product 
review that we publish.

Journalists, Cooks, and Mad Scientists
Although most of the tests we perform require a serious amount of cooking, 
 Executive Tasting and Testing Editor Lisa McManus says the day-to-day tasks in-
volved make the job more like a journalist’s than an average cook’s. Like journal-
ists, we do in-depth research into our subjects to find out everything we can about 
how products are manufactured and which parts of the manufacturing process 
make the biggest differences in the way the equipment performs. Since much 
of this information ends up being proprietary to the companies that invented 
the products, we interview researchers and academics around the country who 
have specialized information on topics such as what chemicals are used to make 
a pan nonstick or how soap actually works. We then translate the information 
we get from these experts for our readers. And this research process goes far be-
yond phone calls, books, and the Internet: When we tested fire extinguishers, for 

instance, we went out to the Worces-
ter Fire Department Training Center 
in central Massachusetts to get pro-
fessional assistance setting and dous-
ing kitchen fires, while a test of car-
bon-steel chef’s knives inspired a trip 
to the MIT blacksmithing forge for les-
sons on the properties of metal from 
an instructor in materials  science.

When it comes to the kitchen tests, 
we move from being journalists to 
working like scientists: We design 
and perform structured, controlled 
experiments to examine the key ele-
ments of each piece of equipment that 
is featured in our magazines, books, 

We rely on experts outside the test kitchen to help us answer the 
questions that come up during our equipment tests.

Our tests are designed to assess how each piece of equipment 
performs in a variety of common tasks as well as mimicking the wear 
a tool might experience over years of kitchen use.
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 THERMOMETERS AND TIMERS

  Instant-Read Thermometer 
  A fast, accurate thermometer is the best way to 
know when your food is done, which does wonders 
to improve the safety and quality of your food.
See page 10 for Inside the Testing.

  What to Look For
  Look for a model with a wide temperature range 
(at least 0 to 400 degrees). We prefer digital 
models because they are faster and easier to 
read. A long stem is necessary to reach the center 
of whole birds and large roasts. Water-resistant 
models are easier to clean and an automatic shut-
off  will help with battery life.

  Test Kitchen Top Pick
  ThermoWorks 
Thermapen Mk4, $99.00 
   Best Buy   
ThermoWorks ThermoPop, 
$29.00  

  Oven Thermometer
  Fact: Ovens are inaccurate. Since all ovens cycle 
on and off  to maintain temperature, even the best 
models periodically deviate from the desired heat 
by at least a few degrees. And we’ve found they 
can be off  by as much as 50 degrees unless they’re 
recalibrated regularly. A good oven thermometer 
can literally save your bacon.

  What to Look For
  Oven thermometers come in two styles: bulb 
and dial-face. We prefer dial-face models, as 
we’ve found that the tinted alcohol used in bulb 
thermometers can get stuck, 
compromising accuracy. In addition 
to giving accurate temperature 
readings, an oven thermometer 
should be easy to read and 
easy to mount securely and 
safely out of the way. It should 
also be durable.

  Test Kitchen Top Pick
  CDN Pro Accurate Oven 
Thermometer , $8.70
  

  Candy/Deep-Fry Thermometer
  Accuracy is paramount when cooking, especially 
for delicate tasks like frying or candy-making. 
A few degrees in the wrong direction can result 
in scorched sugar or soggy fried chicken. In the 
test kitchen, we use hands-free clip-on digital 
thermometers to monitor temperatures when 
deep-frying food, making candy, and—with some 
models—checking food in the oven without 
needing to open the oven door.

  What to Look For
  You want a simple and straightforward 
clip-on mechanism with a large, easy-
to-use control panel. Clear high- and 
low-temperature alarms are ideal. 
Look for a model that can be 
recalibrated so that it stays 
accurate over the 
long term.

  Test Kitchen Top Pick
  Thermoworks 
ChefAlarm, $59.00 
   Best Buy  
 Polder Classic Digital Thermometer/Timer, $24.99 

  Refrigerator/Freezer 
Thermometer
  Maintaining the proper refrigerator and freezer 
temperature is essential to keep food as safe as 
possible and avoid ruined food.

  What to Look For
  While even an inexpensive model will give you an 
accurate reading across a wide temperature range, 
spending a little more will buy you a model that 
attaches to the wall of your refrigerator or freezer 
for space-saving convenience. We prefer digital 
readouts for exact readings and ultraclear displays. 
Some models also off er alerts when temperatures 
rise into danger zones (above 40 degrees for the 
refrigerator; above 0 degrees for the freezer), and 
others can even display simultaneous 
fridge and freezer readings.

  Test Kitchen Top Pick
  Maverick Cold-Chek  
Digital Refrigerator/
Freezer Thermometer, 
$19.99 

  Remote Thermometer
  Remote thermometers allow you to monitor, from 
a distance, the temperature of food cooking on the 
grill, on the stovetop, or in the oven. One or more 
temperature probes inserted into the food connect 
to a battery-powered base that communicates 
wirelessly with a receiver: either a pager or (via 
Bluetooth) your smartphone or tablet.

  What to Look For
  Make sure that the model has a probe long 
enough to reach into thick cuts of meat and thin 
connector cables that don’t obstruct grill lids or 
oven doors. We prefer Bluetooth devices, which 
pair eff ortlessly with a smartphone and are far 
easier to operate than pager models. Be aware that 
none of the models we tested met their advertised 
distance range, though each company noted that 
ranges will vary depending on building materials 
and interference. But if the shorter distance isn’t 
a problem, our winner 
connects quickly and 
delivers accurate, clear 
temperature readouts.

  Test Kitchen Top Pick
  iDevices Kitchen Thermometer, $78.00   

  Kitchen Timer
  A kitchen timer is one of those pieces of 
equipment that most home cooks don’t give much 
thought to, but we’ve found that a good timer is 
an essential tool for perfect recipes. In the kitchen, 
timing is everything.

  What to Look For
  Look for a timer with a range of at least 10 hours 
(for longer braises, brines, and barbecues) that can 
count up after the alarm and time at least three 
separate processes simultaneously. Ideal design 
includes compact size and an 
easy-to-read display. Make sure 
that the timer is easy and 
intuitive to use.

  Test Kitchen Top Pick
OXO Good Grips Triple 
Timer, $19.99 

 THE EQUIPMENT GUIDE
 
 It can be paralyzing to walk into a kitchenware store or browse online for the 
 perfect knife, the right saucepan, or a food processor, given all the choices. This 
guide will help you sort out what you need (and what you don’t) as well as which 
brands we think are best. You don’t need a lot of fancy equipment to be a good 
cook, but the right tools defi nitely help. Here are our suggestions for what we 
 consider to be the  basics—the  thermometers, knives, utensils, pots, and pans that 
are not only going to get the job done well, but that will also be in it for the long 
haul. In the following pages, we provide the key details about what we’ve learned 
in our years of equipment testing plus in-depth sections (called Inside the  Testing) 
that reveal the details  behind some of our most interesting reviews.

 For at-a-glance information on these products plus  other items that have more 
specialized uses, see The America’s Test Kitchen Shopping Guide on pages 
 357–386. Check out  AmericasTestKitchen.com for updates to these testings.

  You want a simple and straightforward 
clip-on mechanism with a large, easy-
to-use control panel. Clear high- and 
low-temperature alarms are ideal. 
Look for a model that can be 
recalibrated so that it stays 
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to giving accurate temperature 
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FRUITS AND VEGETABLES A–Z 
Apples 
The fact that an apple tastes great out of han d does 
not mean that it will be good in a recipe. Choosing the 
right apple varieties for diff erent applications is critical. 
Apart from fl avor diff erences, some turn mushy in the 
oven while others hold their shape. In general, more 
tart apples—Cortland, Empire, Granny Smith—hold their 
shape. Meanwhile, Golden Delicious, Braeburn, and 
Jonagold varieties are all sweeter and will break down 
in the oven. (There are exceptions: McIntosh apples, 
although tart, fall apart and become very watery when 
baked.) We often use a mixture of sweet and tart apples 
in a recipe for balanced fl avor and texture. Underripe 
apples will continue to ripen on the counter and can 
then be refrigerated to keep them fresh once they are 
completely ripe. Apples can be stored anywhere in the 
fridge, provided the temperature doesn’t freeze them.

Artichokes 
Buy small or medium artichokes; larger ones can 
be tough and fi brous. Look for artichokes that are 
compact, unblemished, and bright green. Avoid 
those with shriveled brown stems or leaves. If 
you tug at a leaf, it should snap off  cleanly. It is 
important to submerge artichokes in acidulated 
water (water with a small amount of vinegar, or 
lemon or lime juice) as soon as they are cut to 
prevent browning. Steam medium artichokes 
and serve with a lemony vinaigrette. 
Small or baby artichokes are best 
roasted. Artichokes will keep for 
up to fi ve days if sprinkled 
lightly with water and stored 
in a zipper-lock bag in 
the fridge.

Asparagus 
Thicker stalks are better for broiling, roasting, and 
grilling. Quick-cooking thinner spears are good 
candidates for steaming and stir-frying. Medium-
thick asparagus (about ⅝   inch) works in most 
recipes. White asparagus’s delicate fl avor doesn’t 
survive long-distance shipping, so buy it only if it’s 
very fresh. To preserve asparagus’s bright color 
and crisp texture, trim the bottom 1/2   inch off  of the 
stalks and stand the spears upright in a glass. Add 
enough water to cover the bottom of the stalks by 
1 inch, cover with plastic wrap, and place the glass 
in the refrigerator. Asparagus stored this way will 
remain fresh for about four days; you may need 
to add more water every couple days.   Re-trim 
the very bottom of the stalks before using. This 
method can also perk up limp asparagus. 

Avocados 
Buy the small, rough-skinned Hass variety of 
avocado rather than the larger, smooth-skinned 
Fuerte; Hass  avocados are creamier and less 
watery. For a perfectly ripe Hass avocado, look 
for one that is purple-black (not green) and yields 
slightly when gently squeezed. Avoid avocados 
that are overly mushy or bruised or fl at in spots 
or whose skin seems loose—these are well past 
their prime. When in doubt, try to remove the 
small stem; it should fl ick off  easily and reveal 
green underneath. Florida avocados, also called 
“skinny” avocados, have less fat and more sugar 
than Hass avocados. They’re fi ne in salads or other 
dishes where a fresh, mild fruit fl avor is desired. 
If you can’t fi nd perfectly ripe avocados, buy the 
fruit while it’s still hard and be patient. Underripe 
avocados will ripen in about two days on the 
counter, but they will do so unevenly; it’s better 
to ripen them in the refrigerator, though this will 
take about four days. Ripe avocados last two days 
on average at room temperature, or fi ve days 
in the refrigerator. Halved and pitted avocados 
can be stored cut side down on a plate drizzled 
with olive oil. Leftover avocados should not be 
frozen unless you plan to use the 
defrosted avocados for a pureed 
application such as a dressing—
they will lose their creamy 
texture in the freezing and 
defrosting process.

Bananas 
Bananas continue to ripen after you buy them, so 
if you are not going to use them for a few days 
it is fi ne to buy green bananas and store them at 
room temperature. Do not store them in a plastic 
produce bag because the moisture that collects 
in the bag could cause them to rot. Bananas that 
have developed a smattering of black speckles 
on the skin are the sweetest (more than three 
times sweeter than unspeckled) but will soon turn 
overripe, so use them soon. If you need to ripen 
bananas in a hurry, enclose them in a paper bag for 
a couple of days. The bag will trap the ethylene gas 
produced by the fruit and hasten ripening. Store 
ripe bananas in the refrigerator to decelerate the 
ripening process. The skins may turn black, but the 
fruit inside will keep for almost two weeks before 
it becomes overripe. To save extra bananas in the 
freezer for later use in baking or smoothies, peel 
them and freeze in a zipper-lock freezer bag.

 MORE SWEET 

 MORE TART 

Golden Delicious

Cortland

Braeburn

Empire

Jonagold

Granny Smith

and serve with a lemony vinaigrette. 
Small or baby artichokes are best 
roasted. Artichokes will keep for 

lightly with water and stored 

WHICH FROZEN VEGETABLES ARE AN 
 ACCEPTABLE SUBSTITUTE FOR FRESH?

Not all frozen vegetables are created equal. Vegeta-
bles with a lower moisture content generally freeze 
well, while their high-moisture counterparts turn 
mushy when frozen. Here are the frozen vegetables 
we like best, as well as the ones we don’t recommend.

Recommended
Peas We prefer frozen peas to fresh—they are more 
convenient (you don’t have to shell them) and reliably 
sweeter. Peas that are to be frozen are blanched 
almost immediately after picking, which halts the 
conversion of sugar into starch, keeping frozen peas 
sweet.

Corn During the summer months, freshly picked 
corn is clearly superior, but for the rest of the year, 
we prefer frozen corn kernels because they are con-
sistently sweet.

Pearl Onions Because pearl onions are generally used 
in long-cooked recipes, such as beef stew, the compro-
mised texture of the frozen variety doesn’t much matter. 
Frozen pearl onions also come peeled and therefore 
require none of the laborious preparation of fresh.

Lima Beans We rarely use fresh lima beans, which 
are hard to fi nd, and we never use the canned variety, 
which are too mushy. Frozen lima beans have good 
texture and fl avor, and they hold up well in a variety 
of dishes.

Spinach While frozen spinach is clearly not suitable 
for a salad, it is a good option for cooked dishes. 
Make sure to thaw and thoroughly dry frozen spinach 
before cooking.

Acceptable
Frozen broccoli, caulifl ower, carrots, and green beans 
are acceptable options for soups, stews, and long-
cooked dishes, where their less-than-crisp texture 
isn’t a factor. But we always prefer fresh when these 
vegetables are the main  component of a dish.

Don’t Bother
High-moisture vegetables like bell peppers, snow 
peas, snap peas, asparagus, and mushrooms do not 
freeze well, and you should avoid them both on their 
own and in frozen vegetable medleys.

THE INGREDIENT GUIDE 

can be stored cut side down on a plate drizzled 
with olive oil. Leftover avocados should not be 
frozen unless you plan to use the 
defrosted avocados for a pureed 
application such as a dressing—

The ingredients on the following pages are used over and over again in countless 
recipes. Here’s what you need to know about buying, storing, and using these 
key components. This information will not only save you time and money but also 
protect you from potential kitchen disasters; the right ingredients can make all the 
diff erence in recipes of all kinds. We’ve spent years tasting and evaluating to bring 
you specifi c brand recommendations for the products you use the most and here 
we reveal those details (plus in-depth notes on our process in Inside the Tasting).

For at-a-glance information on the specifi c brands mentioned in this chapter plus 
other supermarket staples, see The America’s Test Kitchen Shopping Guide on 
pages 387–409. Check out AmericasTestKitchen.com for updates to our tastings.
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 INSIDE THE TASTING 

  HERITAGE TURKEY 

The 
Tasting 
Lineup

Highly 
Recommended

MARY’S 
Free-Range 

 Heritage Turkey
Top Pick $166.72 

for 7- to 14-lb bird

Recommended
ELMWOOD 

STOCK FARM
Organic Heritage 

Turkey
$149 for 7- to 

 14-lb bird

GOOD  SHEPHERD 
POULTRY RANCH 

Heritage Turkey
$119 for 12- to 

 14-lb bird

HERITAGE 
 TURKEY FARM 

Heritage Turkey
Best Buy $85 for 

10- to 13-lb bird

Recommended 
with Reservations

EBERLY 
Heritage Turkey

$84 for 8- to 
9-lb bird

BN RANCH
Heritage Turkey

$138.98 for 10- to 
12-lb bird

This was not surprising since they are more 
physically active, but overall the heritage birds 
still had far more fat.) No wonder tasters found 
the heritage turkeys so moist and tender.

So why would heritage turkey contain more 
fat? “Age,” said turkey breeder Frank Reese Jr. 
of Good Shepherd Poultry Ranch in Lindsborg, 
Kansas, who has been raising heritage turkeys 
since the 1950s and sells breeding stock to 
other farms. According to  Reese,  commercial 
growers can raise a 20-pound turkey in 
12 weeks, whereas “it would take six months 
with a heritage bird. And if a turkey lives to 
be six to seven months old, it has lived long 
enough to start putting on that fat.”

Older birds also have much thicker skin, 
which helps shield the meat and trap  moisture, 
“like putting it in a Baggie,” Beyer said. 
Meanwhile, most young, lean supermarket 
turkeys contain added liquid. Our Butterball’s 
label said it “contains up to 8% of a solution of 
water, salt, spices, and natural fl avor.”

Finally, turkey breed may have played a 
part in our preferences. In fi rst and third place 
were Standard Bronze turkeys (both from 
Frank Reese’s breeding stock). The bird with a 
“mixed” parentage was unremarkable, accord-
ing to our tasters, and while fl avorful, the wild 
turkey meat was somewhat tough.

There’s no denying that price is a big 
factor when considering heritage turkeys. 
 Supermarket turkeys averaged $1.72 per 
pound nationwide last Thanksgiving, and 
 promotional prices often dip well below $1 per 
pound. Heritage turkeys can cost upwards of 
$10 per pound; plus, the required overnight or 
two-day shipping can nearly double the price. 
Also, farms aren’t charging a per-pound price 
but rather a fl at price for a range of weights, 
such as 6 to 9 pounds or 7 to 14 pounds 
(similarly, you may be looking for a particular 
weight but sometimes smaller or larger birds 
are the only choices available). While we have 
a quibble with this pricing structure, farmers 
aren’t getting rich; their rare, slow-growing, 
odd-size birds are far more expensive to raise 
and process.

A heritage bird is a centerpiece for a special 
occasion, like beef tenderloin or prime rib 
(which can cost $75 to $100). Our top pick was 
from a large family-owned farm in  California 
that also produces our winning brand of 
chicken. It has everything we’re looking for 
in turkey, with rich, full fl avor and naturally 
moist meat. We’ll be happy to splurge on our 
 recommended heritage birds for the holi-
days—not just to save them from extinction, 
but for the great taste they bring to the table.

HERITAGE TURKEY DEFINED
Heritage turkey is not just a matter of 
 colorful feathers or romantic breed names 
like Narragansett or Bourbon Red; the 
Livestock Conservancy and the American 
Poultry Association agree that a heritage 
turkey is defi ned by these three criteria:

 1  Heritage turkeys must have a long 
productive lifespan—fi ve to seven 
years for breeding hens, three to 
fi ve years for breeding toms—and 
have a genetic ability to withstand 
the environmental rigors of outdoor 
production systems.

 2 Heritage turkey must have a slow to 
moderate rate of growth, reaching 
marketable weight in about 28 weeks, 
giving the birds time to develop a 
strong skeletal structure and healthy 
organs before building muscle mass. 
Commercial turkeys grow to full size in 
only 12 to 14 weeks.

 3 Unlike commercial turkeys that must 
be artifi cially inseminated, heritage 
birds are the result of naturally mating 
pairs of both grandparent and parent 
stock.

 INSIDE THE TASTING 

  HERITAGE TURKEY 

 Eating turkey on Thanksgiving is an Ameri-
can tradition, but today’s supermarket turkeys 
barely resemble those enjoyed by early settlers. 
Starting in the 1950s, turkey breeders, catering 
to consumer preferences for white meat, 
 started breeding turkeys to have big breasts 
and small legs. These birds grew to full size 
on less feed and in half the time as the old-
breed turkeys could, making turkey cheaper 
than ever before. Farmers also started raising 
the birds indoors and introduced artifi cial 
 insemination, which made turkey dinner a 
year-round option (in nature, turkeys hatch in 
the spring and reach “eating size” by late fall—
not coincidentally, around Thanksgiving).

While supermarket turkey can taste great 
if it’s carefully cooked, something has been 
lost. Near extinction not so long ago—and 
still on the “priority” list of the Livestock 
 Conservancy—old-breed heritage turkeys have 
had a renaissance in the past decade, with a 
handful of farmers putting in the extra time, 
expense, and eff ort to raise these birds that, 
unlike modern commercial turkeys, can fl y, 
roam freely, and breed on their own. Could 
turning back the clock bring back the fl avor 
that’s disappeared from modern turkeys?

To fi nd out, we bought heritage turkeys 
from six farms across the United States. 
Breeds included Standard Bronze, American 
Bronze, and Bourbon Red, as well as a bird 
whose label read “parent stock includes fi ve 
diff erent heritage breeds” and even an Eastern 
wild turkey raised in semicaptivity. All were 
pastured, meaning they were free to range 
outdoors and forage to supplement their feed.

The turkeys we unpacked were a far cry 
from the usual pale, plump supermarket 
turkey. All featured startlingly long legs 
and wings, a more angular breast, almost 
 bluish-purple dark meat (a sign of well- 
exercised birds), and traces of dark pinfeathers 
in the skin around the tail. When we cooked 
one set according to a standard method, we 

also found their fl avor worlds apart from 
ordinary turkey—far more rich and fl avorful. 
We then roasted all six types of birds again 
according to an America’s Test Kitchen recipe 
customized to their unusual anatomy, and 
their fl avor was even more extraordinary.

Tasters raved about the “buttery,” 
“ nutty-sweet,” “incredibly satisfying, rich 
fl avor” of the meat. The biggest revelation was 
the white meat. Tasters found their favorite 
samples “amazing,” “unctuous and silky,” with 
“sweet, succulent fl avor,” and a texture that was 
“perfectly tender” and “really moist.” So what 
was it about these birds that made them, as 
one taster put it, “the turkey of my dreams”?

During carving, we’d noticed a distinct layer 
of fat under the skin on the breast—more than 
what we’ve seen on a supermarket turkey. Fat 
not only adds fl avor but also helps keep meat 
moist during cooking. But, as Scott Beyer, 
extension poultry specialist at Kansas State 
University, explained, the fat under turkey skin 
is especially important. “If you peel off  the 
skin, you strip most of the fat right off  with it,” 
he explained, noting that turkey meat doesn’t 
become marbled with fat like beef. Our science 
editor also pointed out that the moistness and 
lubrication from fat reduces friction as you bite 
through the meat, making it more tender.

But how much of a diff erence was it, 
really? To fi nd out, we sent samples from each 
 heritage turkey to a lab to analyze the fat in 
both skin-on dark and skin-on white meat (un-
cooked). We also sent the lab a Broad Breasted 
White from Butterball, the largest producer of 
turkey products in the United States.

The results were convincing. The Butterball 
turkey had just 1.24 percent fat in its breast 
meat and skin, while breast-meat fat levels for 
the heritage birds ranged from a low of 4.56 
percent in the wild turkey to a high of 10.63 
percent in a Standard Bronze. (In the dark 
meat, heritage birds’ legs and thighs were actu-
ally slightly leaner than supermarket turkeys’. 

METHODOLOGY

We tasted six heritage turkeys prepared using our recipe for Roast 
 Heritage Turkey. An independent laboratory measured fat and protein 
in light and dark meat (including skin). Prices are what we paid to 
mail-order a turkey (shipping was extra). (Note: To avoid shipping costs 
for our winning turkey, check the manufacturer’s website for stores 
that carry fresh birds during the holiday months.) Products are listed in 
The Tasting Lineup in order of preference.
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Top Shelf, Front
Temperature Moderate
Eggs in the Carton 

Meat Compartment
Temperature Cool
Ground Meat
Chops
Cutlets
Steaks
Chicken Parts

Middle Shelf, Front
Temperature Moderate
Chill-Sensitive Fruits and 
Vegetables

Door, Middle Compartment
Temperature Warm
Beverages
Condiments

Bottom Shelf, Front
Temperature Warm
Chill-Sensitive Fruits and 
Vegetables

Door, Bottom Compartment
Temperature Cool
Milk (gallon-size containers 
may be stored on the back 
portion of the top shelf)
Sour Cream
Yogurt

TIPS THAT WILL MAKE YOU A BETTER COOK
Cooking is a skill that can take a lifetime to perfect, and even the best cooks sometimes produce 
 disappointing results. However, there are some basic rules you can follow that will help you use 
recipes successfully in your kitchen. 

BASIC KITCHEN SKILLS

Read the Recipe Carefully 
Almost everyone has embarked upon preparing a 
recipe only to realize midway through that the dish 
needed hours of chilling before it can be finished 
and served. By reading the recipe completely 
through before you start to cook, you will avoid 
any surprises along the way.

Follow Directions (at Least the 
First Time)
Cooking is a science, but it is also an art. Our 
advice is simple: Make the recipe as directed the 
first time. Once you understand the recipe, you can 
improvise and make it your own.

Be Prepared 
Set out and organize all of the equipment you will 
need for a recipe and prep all of the ingredients for 
it before you start to cook. In culinary school, this is 
referred to as creating a mise en place. 

Start with Good Ingredients 
Don’t expect to turn old eggs into a nicely risen 
soufflé. Likewise, low-quality meat will yield low-
quality results. Freshness matters. When it comes 
to pantry items, try to use our recommended 
products (pages 387–409) if possible. The right 
can of tomatoes can make or break your sauce.

Prepare Ingredients as Directed 
Be sure to prepare food as instructed in the 
ingredient list. Food that is uniformly and properly 
cut will not only cook at the same rate but will also 
be more visually appealing.

Keep Substitutions to a Minimum 
In general, it is best if you use the ingredients 
called for in the recipe; this is especially true in 
baking, where even the slightest change can spell 
disaster. See page 356 for the list of emergency 
substitutions we’ve found to work in a pinch.

Use Appropriately Sized  Equipment 
Make sure to use the cookware and bakeware sizes 
noted in the recipe. If you try to cook four chicken 
cutlets in a 10-inch skillet, rather than in the 12-inch 
skillet called for in the recipe, the chicken will 
steam in the overcrowded pan rather than giving 
you the good sear you’re looking for.

Preheat Your Oven 
Most ovens need at least 15 minutes to preheat 
fully. If you don’t preheat your oven sufficiently, 
your food will spend more time in the oven and will 
suffer the consequences. Also, position the oven 
racks as directed.

Monitor the Dish as It Cooks 
The cooking times in our recipes are meant 
as guidelines only. Because ingredients and 
equipment inevitably vary, it is important to 
follow the visual cues provided in the recipe. It is 
good practice to start checking for doneness 5 to 
10 minutes before the designated time.

Taste the Dish Before Serving 
Most recipes end by instructing the cook to adjust 
the seasonings. You must taste the food in order 
to do this successfully. We generally season food 
lightly throughout the cooking process and then 
add more salt as needed. Foods that will be served 
chilled should be tasted again before serving, as 
cold mutes the effects of seasoning.

Learn from Your Mistakes 
Even our test cooks sometimes turn out less-than-
perfect food. A good cook is able to analyze failure, 
pinpoint the cause, and then avoid that pitfall the 
next time. Repetition is the key to any learning 
process, and cooking is no different. Make a dish 
at least once or twice a month until you master it. 
Practice really does make perfect.

Top Shelf, Back
Temperature Cool
Butter (stored in a butter 
dish)
Refrigerator-Safe Fruits
Lunch Meats

Middle Shelf, Back
Temperature Cool
Prepared Foods and Left-
overs

Bottom Shelf, Back
Temperature Cool
Whole Birds, Roasts
Fish and Shellfish (placed 
on top of zipper-lock bags 
of ice inside a deep plastic 
container)

Crisper(s)
Temperature Moderate to 
Cool
Leafy Greens
Celery
Broccoli
Carrots
Cucumbers
Fresh Herbs
Lemons and Limes
Mushrooms
Peppers
Cheese (wrapped in parch-
ment paper and then foil)

ANATOMY OF A WELL-ORGANIZED REFRIGERATOR

How Long Will It Keep?

Beef Poultry

Steaks, Roasts 3–5 days Fresh, Whole 2 days

Ground 2 days Fresh, pieces 2 days

Defrosted 2–3 days Defrosted 2 days

Cooked 2–3 days Cooked 2–3 days

Lunchmeats Fish and Seafood

Sliced to Order 3–5 days Fresh 1–2 days

Prepackaged 1 week Cooked 3–4 days

Pork Bisques, Chowders 1–2 days

Fresh Chops, Roasts 3 days Fresh Crab, in Shell 2 days

Smoked Ham, Bacon 2 weeks once opened Other Fresh Shellfish 1 day

Once you have the right pans and the best ingredients, there are a few basic skills 
that you should practice in order to ensure success in the kitchen. Foundational 
elements like proper measuring, knife work, and seasoning know-how will help 
you in every single recipe you tackle.

For detailed storage  information for many 
more specific foods, see Stocking Your 
Fridge and Pantry, pages 60–165. 
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HOW TO MAKE A VINAIGRETTE
In addition to dressing greens, vinaigrettes can be used to sauce chicken, fish, or vegetables. Our 
vinaigrette is especially well suited to mild, tender greens. Master this technique and you can vary the 
vinegar, the oil, and the seasonings to create dozens of dressings. Our vinaigrette can be refrigerated 
for up to two weeks. If you plan to store vinaigrette, keep it in a nonreactive container (such as glass).

HOW TO CRACK AND SEPARATE EGGS
We strongly recommend that you separate eggs when they are cold. Yolks are more taut and less apt 
to break into the whites when cold. If a recipe calls for separated eggs at room temperature, separate 
the eggs while cold, cover both bowls with plastic wrap (make sure the wrap touches the surface of the 
eggs to keep them from drying out), and let them sit on the counter.

HOW TO DRESS A SALAD
Once you make your vinaigrette, the route to a properly dressed salad requires a few simple steps. To 
avoid overdressing, drizzling and tossing a couple of times is the best way to go. For the freshest salad, 
make sure to dress your greens just before serving. Also, for just a hint of garlic flavor, you can rub the 
inside of the salad bowl with half a clove of peeled garlic before adding the lettuce.

HOW TO WHIP EGG WHITES
Perfectly whipped egg whites begin with a scrupulously clean bowl—fat inhibits egg whites from 
whipping properly. Choosing the right bowl is essential too. The two best choices are stainless steel 
and, for those who have it, copper. Wash the bowl in soapy, hot-as-you-can-stand-it water, rinse with 
more hot water, and dry with paper towels before whipping.

Combine 1 tablespoon red, white, or 
champagne vinegar, 11/2 teaspoons 
minced shallot, 1/2 teaspoon 
mayonnaise, 1/2 teaspoon Dijon 
mustard, 1/8 teaspoon salt, and 
pepper to taste in small bowl. Whisk 
until mixture is milky in appearance 
and no lumps of mayonnaise 
remain. Place 3 tablespoons extra-
virgin olive oil in small measuring 
cup. Whisking constantly, very 
slowly drizzle oil into vinegar 
mixture. If pools of oil gather on 
surface as you whisk, stop addition 
of oil and whisk mixture well to 
combine, then resume drizzling oil 
in slow stream while continuing to 
whisk steadily. Vinaigrette should 
be glossy and lightly thickened. 

Crack side of egg against flat 
surface of counter or cutting board 
for clean break. To separate with 
shell, hold shell halves over bowl 
and gently transfer egg yolk back 
and forth between them, letting 
egg white fall between shells and 
into bowl. To separate with your 
hands, cup your hand over bowl, 
then open cracked egg into your 
palm. Slowly unclench your fingers 
to allow white to slide through and 
into bowl, leaving yolk intact in your 
palm. Use 3 bowls: Separate each 
egg over first bowl and let white 
fall in. Pour yolk into second bowl 
and then move white to third bowl 
before separating next egg.

Tear leaves into bite-size pieces 
just before serving and place in 
wide, shallow salad bowl. You will 
need 2 cups of greens per person. 
Rewhisk dressing and drizzle small 
amount over greens. Using tongs, 
toss greens carefully until dressing 
is incorporated. Taste greens and, if 
necessary, add more dressing until 
greens are lightly coated.

Whip egg whites and pinch cream 
of tartar (with whisk attachment if 
using stand mixer) on medium-low 
speed until foamy, about 1 minute. 
Increase mixer speed to medium-
high, adding sugar if called for. 
Continue to whip whites until soft 
and billowy. Turn off mixer and 
lift tip of whisk from whites. Soft 
peaks (shown) will droop slightly 
downward while stiff peaks will 
stand tall. Overbeaten whites will 
look curdled and separated. If you 
overbeat, you must start over with 
fresh whites.

1 Combine Vinegar and Mayonnaise 1 Crack on Counter

1 Tear Greens into Pieces 1 Start Low

2 Whisk Well 2A Separate with Shell

2 Drizzle Dressing 2 Increase Speed (and Add Sugar) 

3 Put Oil in Measuring Cup 2B Separate by Hand

3 Toss Greens 3 Slow Down and Assess

4 Drizzle in Oil 3 Use Three Bowls

4 Taste and Add More Dressing 4 Avoid Overbeating
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Learn How Weeknight Roast Chicken

 6 Temp the Chicken to Gauge Doneness 
Cook until the breast registers 160 degrees and 
the thighs register 175 degrees. WHY? Using an 
instant-read thermometer is the most accurate 
way to know when your chicken is done.

 1 Heat a Skillet in the Oven 
Place a 12-inch ovensafe skillet on the middle oven 
rack and heat the oven to 450 degrees. WHY? Less 
of the chicken’s juices evaporate in a skillet than a 
roasting pan, which leaves more for a pan sauce.

 4 Roast Breast Side Up and Don’t Flip 
Cook the chicken in the preheated skillet breast 
side up. WHY? Putting the thighs in direct contact 
with the hot skillet ensures that they will finish 
cooking at the same time as the breast meat.

 2 Rub the Skin with Oil 
Rub the chicken’s skin with oil and season with salt 
and pepper. WHY? Rubbing oil onto the skin of the 
chicken helps the skin crisp.

 5 Turn Off the Oven 
When the breast registers 120 degrees and thighs 
are 135 degrees, turn off the oven and cook the 
chicken for 25 to 35 minutes more. WHY? Using 
the residual oven heat creates moist, tender meat.

 3 Tie the Legs and Tuck the Wings 
Tie the chicken’s legs together and tuck the 
wingtips behind the back. WHY? Tucking prevents 
the delicate wingtips from burning.

WEEKNIGHT ROAST CHICKEN
 1 Adjust oven rack to middle position, place 

12-inch ovensafe skillet on rack, and heat oven to 
450 degrees. Pat chicken dry with paper towels. 
Rub entire surface with oil, season with salt and 
pepper, and rub in with your hands to coat evenly. 
Tie legs together with twine and tuck wingtips 
behind back.

 2 Transfer chicken, breast side up, to hot skillet 
in oven. Roast chicken until breast registers 
120 degrees and thighs register 135 degrees, 25 to 
35 minutes. Turn oven off and leave chicken in 
oven until breast registers 160 degrees and thighs 
register 175 degrees, 25 to 35 minutes.

 3 Transfer chicken to carving board, tent loosely with 
aluminum foil, and let rest for 20 minutes. Carve 
and serve.

SHERRY-ROSEMARY PAN SAUCE
Makes about 3/4 cup
Total Time 20 minutes
Pour off pan drippings from skillet, reserving 
1 tablespoon. Add 1 tablespoon vegetable oil to 
now-empty skillet and heat over medium-high 
heat until shimmering. Add 1 minced shallot and 
cook until softened, about 2 minutes. Stir in 3/4 cup 
chicken broth, 1/2 cup dry sherry, and 2 sprigs fresh 
rosemary, scraping up any browned bits. Bring to 
simmer and cook until thickened and measures 
2/3 cup, about 6 minutes. Stir in reserved pan 
drippings. Off heat, discard rosemary and whisk 
in 3 tablespoons unsalted butter, cut into 3 pieces 
and chilled, 1 piece at a time. Season with salt and 
pepper to taste.

MUSTARD AND CIDER PAN SAUCE
Makes about 3/4 cup
Total Time 20 minutes
Pour off pan drippings from skillet, reserving 
1 tablespoon. Add 1 tablespoon vegetable oil 
to now-empty skillet and heat over medium-
high heat until shimmering. Add 1 minced shallot 
and 1/4 teaspoon salt and cook until softened, 
about 2 minutes. Stir in 11/4 cups apple cider and 
2 tablespoons cider vinegar, scraping up any 
browned bits, and simmer until reduced and 
slightly syrupy, about 8 minutes. Stir in reserved 
pan drippings. Off heat, whisk in 3 tablespoons 
unsalted butter, cut into 3 pieces and chilled, 
1 piece at a time, and stir in 2 teaspoons minced 
fresh parsley and 2 teaspoons whole-grain 
mustard. Season with salt and pepper to taste.

Serves 3 to 4
Total Time 1 hour 25 minutes

We prefer to use a 31/2- to 4-pound chicken for this 
recipe. If roasting a larger bird, increase the time 
when the oven is on in step 2 to 35 to 40 min-
utes. You will need a 12-inch ovensafe skillet for 
this recipe. If making a pan sauce, be sure to save 
1  tablespoon of the pan drippings. See How to 
Carve a Whole Bird, page 219.

 1  (31/2- to 4-pound) whole chicken, giblets 
 discarded

 1  tablespoon vegetable oil

  Salt and pepper
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Learn How Cream Cheese Brownies

 6 Dollop Reserved Batter over the Filling and Swirl 
Microwave the reserved batter until it’s pourable 
and dollop it over the filling. Use a knife to make 
swirls. WHY? This keeps the components from 
getting muddled and creates attractive swirls.

 1 Make a Foil Sling 
Make a sling from two long sheets of aluminum 
foil. Push the foil into the corners and up the sides 
of the pan. WHY? A foil sling makes lifting out the 
baked brownies (and cleaning up the pan) a cinch.

 4 Reserve Some Brownie Batter 
Transfer 1/2 cup of the batter to the bowl used to 
melt the chocolate for the brownies. WHY? The 
reserved batter will be used to create the swirls on 
the top layer of the brownies.

 2 Add Sour Cream to the Cream Cheese Filling 
Add sour cream, sugar, and flour to the softened 
cream cheese for the filling. WHY? The tang of the 
sour cream keeps the swirls of filling from getting 
overly sweet.

 5 Spread the Cream Cheese Filling in an Even Layer 
Spread the brownie batter in the prepared pan and 
then spread cream cheese filling evenly over the 
batter. WHY? This method ensures cream cheese 
filling in every bite of brownie.

 3 Keep the Brownies on the Cakey Side 
Use 2/3 cup of flour and two eggs in the brownie 
batter. WHY? If the brownies are cakey they won’t 
get too soggy or dense when you add the wet 
cream cheese filling.

CREAM CHEESE BROWNIES
Brownies

 2/3  cup (31/3 ounces) all-purpose flour

 1/2  teaspoon baking powder

 1/2  teaspoon salt

 4  ounces unsweetened chocolate, chopped fine

 8  tablespoons unsalted butter

 11/4  cups (83/4 ounces) sugar

 2  large eggs

 1  teaspoon vanilla extract

 1 Adjust oven rack to middle position and heat oven 
to 325 degrees. Make foil sling for 8-inch square 
baking pan by folding 2 long sheets of aluminum 
foil so each is 8 inches wide. Lay sheets of foil in 
pan perpendicular to each other, with extra foil 
hanging over edges of pan. Push foil into corners 
and up sides of pan, smoothing foil flush to pan, 
and grease foil.

 2 For the Cream Cheese Filling 
Microwave cream cheese in bowl until soft, 20 to 
30 seconds. Whisk in sour cream, sugar, and flour.

 3 For the Brownies 
Whisk flour, baking powder, and salt together in 
bowl. Microwave chocolate and butter together in 
separate bowl at 50 percent power, stirring often, 
until melted, 1 to 2 minutes. In medium bowl, whisk 
sugar, eggs, and vanilla together. Whisk in melted 
chocolate mixture until incorporated. Fold in flour 
mixture with rubber spatula.

 4 Spread all but 1/2 cup of brownie batter in prepared 
pan. Spread cream cheese mixture evenly over top. 
Microwave remaining brownie batter until warm 
and pourable, 10 to 20 seconds. Using spoon, 
dollop softened batter over cream cheese filling 
(6 to 8 dollops). Using knife, swirl brownie batter 
through cream cheese topping, making marbled 
pattern, leaving 1/2-inch border around edges.

 5 Bake brownies until toothpick inserted in center 
comes out with few moist crumbs attached, 35 to 
40 minutes, rotating pan halfway through baking. 
Let brownies cool in pan for 1 hour.

 6 Using foil overhang, lift brownies from pan. 
Transfer to wire rack and let cool completely, about 
1 hour. Cut into squares and serve.

Makes 16 brownies
Total Time 1 hour, plus 2 hours for cooling

To accurately test the doneness of the brownies, 
be sure to stick the toothpick through part of the 
brownie and not the cream cheese. See How to 
Chop and Melt Chocolate, page 228, and How to 
Make a Foil Sling, page 228.

Cream Cheese Filling
 4  ounces cream cheese, cut into 8 pieces

 1/2  cup sour cream

 2  tablespoons sugar

 1  tablespoon all-purpose flour
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THE COOK’S VOCABULARY: TERMS 
EVERY COOK SHOULD KNOW
The first step to the successful completion of a recipe is understanding what the 
recipe is telling you to do. Unfamiliar language and terminology can be a real 
problem. The following are some common culinary terms you should know.

Al Dente A doneness instruction usually used with 
pasta, rice, and other grains. From the Italian for 
“to the tooth,” this phrase indicates food that is 
fully cooked but still firm when bitten into.

Barbecue To cook large, tough cuts of meat using 
indirect, gentle heat from an outdoor fire. 
Barbecued foods derive their “barbecued” flavor 
from wood chips or chunks.

Baste To moisten food regularly with a liquid 
(usually butter or pan drippings) during cooking.

Beat To stir into a froth or foam, usually with a 
whisk, fork, or electric mixer. See also Whip.

Blanch To briefly submerge fruits or vegetables in 
boiling water to set their color, flavor, and texture. 
Often followed by immediately transferring the 
food to an ice bath to halt cooking.

Blind-Bake To prebake a component of a dish, 
usually the crust of a pie or tart, under a layer of 
weighted parchment paper or aluminum foil in 
order to ensure that it turns out fully cooked. 

Bloom To cook ground spices or dried herbs in fat 
to intensify their flavor.

Boil To heat liquid until large bubbles break the 
surface at a rapid and constant rate.

Braise To cook food by gently simmering it in a 
flavorful liquid in a covered pot.

Brine To soak food in a water and salt solution to 
season and tenderize it before cooking. See also 
Marinate.

Butterfly To remove the backbone from a whole 
chicken, turkey, or other poultry, in order to flatten 
the bird for fast, even cooking. Also known as 
spatchcocking.

Carryover Cooking The term used to describe the 
fact that meat continues to cook even after it has 
been removed from a heat source. 

Chiffonade A style of preparing herbs that entails 
stacking several leaves, rolling them tightly, and 
slicing them into thin strips. Often used for basil.

Chop To cut into small pieces. Recipes will 
frequently call for foods to be chopped fine, 
medium, or coarse. Fine corresponds to food cut 
into 1/8- to 1/4-inch pieces, medium to 1/4- to 1/2-inch 
pieces, and coarse to 1/2- to 3/4-inch pieces.

Cream To combine sugar and a fat into a 
homogeneous mixture. 

Crimp To seal and embellish the edge of a pie 
crust or other pastry. See also Flute.

Deep-Fry To cook in hot oil deep enough to fully 
surround the food.

Deglaze To use liquid (usually wine or broth) to 
loosen the brown fond that develops and sticks to 
a pan during the sautéing or searing process.

Dice To cut into uniform cubes (the size of the dice 
depends on the recipe).

Emulsion A mixture of two liquids—such as oil and 
water—that would not ordinarily stay combined. To 
create an emulsion, one liquid (often the fat) is 
broken into very small droplets that are suspended 
in the other liquid (often water).

En Papillote A cooking method characterized by 
enclosing the food in a parchment paper packet. 
The food steams in its own juices so that the flavors 
are pure and clean. Although parchment is the 
traditional choice in this classic French technique, 
aluminum foil can be used.

Flambé To ignite the alcohol vapor above a pan of 
food in order to create a set of high-temperature 
reactions for flavor development.

Flute To create a scalloped pattern around the 
edge of a pie crust or other pastry. See also Crimp.

Fold To mix delicate batters and incorporate 
fragile ingredients using a gentle under-and-over 
motion that minimizes deflation.

Fond The caramelized browned bits that remain 
on the bottom of the pan after food has been 
sautéed or pan-seared.

Glaze To coat food with a glossy syrup or paste 
(frequently sugar-based).

Grate To shred a food into small, uniform pieces 
using a tool like a box grater or rasp grater.

Grill To cook relatively small, individually sized, and 
quick-cooking foods such as steaks, chops, and 
skewers directly over an outdoor fire. 

Grill-Roast To cook large, tender cuts of meat 
using indirect, moderate heat from an outdoor fire.

Julienne To cut into matchstick-size pieces, usually 
about 2 inches long and 1/8 inch thick.

Knead To manipulate bread dough to develop the 
gluten and create a strong network of cross-linked 
proteins.

Macerate To toss an ingredient (often fruit) with 
sugar and leave it to sit to draw out moisture.

Maillard Reaction The chemical reaction that 
occurs when proteins and sugars are subjected to 
a high temperature, leading to browning and the 
creation of new flavor compounds; named for 
French chemist Louis Camille Maillard, who first 
described the phenomenon in the early 1900s.

Marinate To let food sit in a seasoned mixture of 
oil, liquid, herbs, spices, and other flavorings before 
cooking to increase flavor and improve texture. See 
also Brine.

Mince To cut food into 1/8-inch pieces or smaller.

Mise en Place Preparing and measuring the 
ingredients for a dish before you begin to cook; 
from the French for “putting in place.”

Panade A paste of milk and bread that is typically 
used to help foods like meatballs and meatloaf 
hold their shape and moisture.

Peel To remove the outer skin, rind, or layer from a 
food, usually a piece of fruit or vegetable.

Poach To cook food in hot water or other liquid 
that is held below the simmering point.

Proof A stage in the rising of dough when a 
shaped loaf is set out for its final rise and 
fermentation before baking. The word “proof” can 
also be used to refer to the process of testing yeast 
to confirm that it is active.

Puree To grind ingredients to a fine, uniform 
consistency, often in a food processor or blender.

Reduce To partially evaporate liquids to 
concentrate flavors and thicken consistency.

Roast To cook food in a pan in a hot oven. 

Sauté To cook food in a small amount of fat over 
moderately high heat, usually with the goal of 
browning the food. Traditionally, sautéed food is 
tossed about by jerking the pan back and forth. 
Stirring food accomplishes the same thing.

Scald To bring a liquid to the verge of a boil.

Score To make shallow cuts on the surface of a 
food in order to maximize surface area, increase 
marinade penetration, or create a rough texture.

Sear To cook food over high heat, usually with the 
goal of creating a deeply browned crust. While 
sautéing involves frequent stirring, seared foods 
are best left alone so that a crust can develop.

Shallow-Fry To cook in hot oil deep enough to 
partially surround the food. Also called pan-frying.

Sift To move a powdered ingredient such as flour 
through a fine mesh to aerate and break up clumps.

Simmer To heat liquid until small bubbles gently 
break the surface at a variable and  infrequent rate.

Skim To remove the fat that floats to the surface of 
pan drippings or braising liquids after roasting or 
braising fatty cuts of beef, pork, or poultry.

Slice To cut into pieces with two flat edges (the 
thickness of the slices will depend on the recipe).

Steam To cook foods using the steam released 
from boiling liquid.

Stir-Fry To quickly cook thinly cut food in oil over 
high heat.

Sweat To cook over gentle heat in a small amount 
of fat in a covered pot.

Temper To gradually increase the temperature of a 
sensitive ingredient such as dairy or eggs to 
prevent it from breaking or curdling once added to 
a hot soup or sauce.

Toast To cook or brown food by dry heat, and 
without adding fat, using an oven or skillet.

Truss To tie up a chicken, turkey, or other bird with 
twine in order to keep the wings and legs close to 
the body and encourage even cooking.

Whip To quickly beat an ingredient such as egg 
whites or cream with a whisk or electric mixer in 
order to aerate and stabilize the ingredient and 
add volume. See also Beat.

Zest The outer layer of peel on a citrus fruit, which 
is often removed and used as a flavoring. Does not 
include the white pith layer under the peel.
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HANDY CHARTS
No matter how experienced you are in the kitchen, there will be times when you 
need a quick reminder about some of the basics.

COOKING VEGETABLES
Follow the directions in this chart to cook vegetables in the simplest (and quickest) way possible. 

Type of  
Vegetable Amount/ Yield Preparation

Boiling Time  
(Amount of Water  
and Salt)

Steaming 
Time

Microwaving 
Time (Amount of 
Water)

Asparagus 1 bunch 
(1 pound)/ 
serves 3

tough ends trimmed 2 to 4 minutes 
(4 quarts water plus 
1 tablespoon salt)

3 to 
5 minutes

3 to 6 minutes 
(3 tablespoons 
water)

Beets 11/2 pounds 
(6 medium)/ 
serves 4

greens discarded and 
beets scrubbed well

X 35 to 
55 minutes

18 to 24 minutes 
(3/4 cup water)

Broccoli 1 bunch 
(11/2 pounds)/ 
serves 4

florets cut into 1- to 
11/2-inch pieces, stalks 
peeled and cut into 
1/4-inch-thick pieces

2 to 4 minutes 
(4 quarts water plus 
1 tablespoon salt)

4 to 
6 minutes

4 to 6 minutes 
(3 tablespoons 
water)

Brussels 
Sprouts

1 pound/ 
serves 4

stem ends trimmed, 
discolored leaves removed, 
and halved through stem

6 to 8 minutes 
(4 quarts water plus 
1 tablespoon salt)

7 to 
9 minutes

X

Carrots 1 pound/ 
serves 4

peeled and sliced 1/4 inch 
thick on bias

3 to 4 minutes 
(4 quarts water plus 
1 tablespoon salt)

5 to 
6 minutes

4 to 7 minutes 
(2 tablespoons 
water)

Cauliflower 1 head 
(2 pounds)/ 
serves 4 to 6

cored and florets cut into 
1-inch pieces

5 to 7 minutes 
(4 quarts water plus 
1 tablespoon salt)

7 to 
9 minutes

4 to 7 minutes 
(1/4 cup water)

Green Beans 1 pound/ 
serves 4

stem ends trimmed 3 to 5 minutes 
(4 quarts water plus 
1 tablespoon salt)

6 to 
8 minutes

4 to 6 minutes 
(3 tablespoons 
water)

Red Potatoes 2 pounds 
(6 medium)/ 
serves 4

scrubbed and poked 
several times with fork

16 to 22 minutes 
(4 quarts water plus 
1 tablespoon salt)

18 to 
24 minutes

6 to 10 minutes 
(no water and 
uncovered)

Russet 
Potatoes

2 pounds 
(4 medium)/ 
serves 4

scrubbed and poked 
several times with fork

X X 8 to 12 minutes 
(3 tablespoons 
water)

Snap Peas 1 pound/ 
serves 4

stems trimmed and strings 
removed

2 to 4 minutes 
(4 quarts water plus 
1 tablespoon salt)

4 to 
6 minutes

3 to 6 minutes 
(3 tablespoons 
water)

Snow Peas 1 pound/ 
serves 4

stems trimmed and strings 
removed

2 to 3 minutes 
(4 quarts water plus 
1 tablespoon salt)

4 to 
6 minutes

3 to 6 minutes 
(3 tablespoons 
water)

Squash 
(Winter)

2 pounds/ 
serves 4

peeled, seeded, and cut 
into 1-inch chunks

X 12 to 
14 minutes

8 to 11 minutes 
(1/4 cup water)

Sweet 
Potatoes

2 pounds 
(3 medium)/ 
serves 4

peeled and cut into 1-inch 
chunks

X 12 to 
14 minutes

8 to 10 minutes 
(1/4 cup water)

X = Not recommended

Type of Rice Cooking Method Amount of Rice Amount of Water Cooking Time

Short- or Medium-Grain 
White Rice

Pilaf-Style 
Boiled 
Microwave

1 cup 
1 cup 
X

13/4 cups
4 quarts 
X 

10 to 15 minutes 
10 to 15 minutes 
X

Long-Grain White Rice Pilaf-Style 
Boiled 
Microwave

1 cup 
1 cup 
1 cup

13/4 cups
4 quarts
2 cups

16 to 18 minutes
12 to 17 minutes 
10 to 15 minutes

Short- or Medium-Grain 
Brown Rice

Pilaf-Style 
Boiled 
Microwave

1 cup 
1 cup 
1 cup

13/4 cups
4 quarts
2 cups

40 to 50 minutes
22 to 27 minutes 
25 to 30 minutes

Long-Grain Brown Rice Pilaf-Style 
Boiled 
Microwave

1 cup 
1 cup 
1 cup

13/4 cups
4 quarts
2 cups

40 to 50 minutes
25 to 30 minutes 
25 to 30 minutes

Wild Rice Pilaf-Style 
Boiled 
Microwave

X 
1 cup 
X

X
4 quarts 
X

X 
35 to 40 minutes
X

Basmati, Jasmine,  
or Texmati Rice

Pilaf-Style 
Boiled 
Microwave

1 cup 
1 cup 
1 cup

13/4 cups
4 quarts 
2 cups

16 to 18 minutes
12 to 17 minutes
10 to 15 minutes

X = Not recommended

COOKING RICE
Here are three simple methods for basic rice cooking: boiling, pilaf-style (which we think yields 
the best results), and microwaving. If you want to make rice for a crowd, use the boiling method 
and double the amount of rice (there’s no need to add more water or salt). We don’t recommend 
cooking more than 1 cup of rice in the microwave.

Boiling Directions
Bring water to boil in large saucepan. Stir in rice 
and 21/2 teaspoons salt. Return to boil, then reduce 
to simmer and cook until rice is tender, following 
cooking times given in chart below. Drain.

Microwave Directions
Rinse rice. Combine water, rice, 1 tablespoon 
vegetable or olive oil, and 1/4 teaspoon salt in 
bowl. Cover and microwave on high (full power) 
until water begins to boil, 5 to 10 minutes. Reduce 
microwave heat to medium (50 percent power) 
and continue to cook until rice is just tender, 
following cooking times given in chart below. 
Remove from microwave and fluff with fork. Cover 
bowl with plastic wrap, poke several vent holes in 
plastic with tip of knife, and let sit until completely 
tender, about 5 minutes.

Pilaf-Style Directions
Rinse rice. Heat 1 tablespoon vegetable or olive 
oil in medium saucepan (preferably nonstick) 
over medium-high heat until shimmering. Stir 
in rice and cook until edges of grains begin to 
turn translucent, about 3 minutes. Stir in water 
and 1/4 teaspoon salt. Bring mixture to simmer, 
then reduce heat to low, cover, and continue to 
simmer until rice is tender and has absorbed all of 
the water, following cooking times given in chart 
below. Off heat, place clean folded dish towel 
under lid and let rice sit for 10 minutes. Fluff rice 
with fork.
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