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Cover photograph by Mike Garten
Food styling: Christine Albano
Prop styling: Christina Lane
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Lemon-Parmesan 
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Farmstead 10-pc. 

Nonstick Ceramic 

Cookware Set $179.99

Mother’s Day 

GIFTS
Perfect Gifts for 

a Perfect Day
Together we make it simple and stylish 

to celebrate Mother’s Day. Food Network 

cookware at Kohl’s helps you shower moms 

with easy, elegant and essential gifts for 

entertaining and every day.

Food Network™ 

8-in. Molcajete 

$59.99

Food Network™ 

Food 

Network™ 
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Set $19.99
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Perfect Gifts for 

a Perfect Day
Together we make it simple and stylish 

to celebrate Mother’s Day. Food Network 

cookware at Kohl’s helps you shower moms 
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Food Network™ 

Farmstead 

2-pc. Skillet Set 
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Food Network™ 
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Father’s Day 

GIFTS
Celebrate the 

King of the Grill
Food Network and Kohl’s make it easy 

to fi nd great Father’s Day gifts for those 

hard-to-buy-for dads. From smart barware 

to go-to grilling tools, we’ve got it all 

for the guys in your life.

Shop the full collection at KOHLS.COM/FOODNETWORK

Food Network™ 

Pre-Seasoned Cast-Iron 

Reversible Grill $49.99

Food Network™ 

Grilling Saucepot 

& Brush Set  
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Food Network™ 17-pc.
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Glass Set $34.99

Food Network™ 

Grilling Tray $29.99

Pre-Seasoned Cast-Iron 

BBQ Tool Set $39.99

Food Network™

13-in. Pre-Seasoned 

Cast-Iron Skillet $49.99



“There’s just 
something 

so rich and 
delicious about 

a perfectly 
grilled rib-eye!”  

“I love hanger 
steak. It has 

an unbelievably 
beefy flavor, 

and when 
cooked and 

sliced properly, 
it’s tender and 

chewy.”

“Can I say 
cauliflower 
steak?!”
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 Mix up a 
cocktail for 
your next 
cookout! 

See page 48.
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ABOARD THE BRAND NEW AMERICAN MELODY

From the French Quarter to the hometown of Mark Twain, experience the 

best of this legendary river. On a 5 to 22-day journey, explore Civil War 

history and travel to the epicenter of American music as you cruise in 

perfect comfort aboard our brand new modern riverboat.

Small Ship Cruising Done Perfectly®

Travel in Comfort on the Brand New American Melody AmericanCruiseLines.com

Call 

800-981-9175

to request a

FREE
Cruise Guide

SMOOTH SAILING
The Mighty Mississippi



ive years ago, on the eve of my husband’s 

47th birthday, I dragged my daughters on an 

emergency trip to Bass Pro Shops hoping that the 

gods of gift-giving would lead us to something better 

than another plaid shirt. In a total panic, with both 

kids crying to leave the store, I lost all sense of reason 

and bought Wylie an extra-large propane-powered 

outdoor deep fryer. He owned a doughnut shop at the 

time, so this seemed like a fun, if pricey, idea. 

It was a total bust—he has used the thing two 

times—but the fryer changed our gift-giving dynamic 

forever: It sent a message that yard accessories are 

acceptable birthday presents, and Wylie ran with 

the idea. He gave me a patio umbrella one year, 

string lights the next. The rest of the family followed 

suit: I got lanterns from my parents, lounge chairs 

from one sister, deck chairs and a hammock from 

the other sister. Then came the lawn games: giant 

checkers, cornhole, archery. In retrospect, that 

dumb, overpriced fryer was the best purchase I ever 

made—my yard is now a fully functioning party 

space, and I didn’t have to pay for any of it. 

 Like so many other families, we put our deck and 

yard to use like never before during the past two 

years. We entertained outside year-round, huddling 

around the firepit on frigid nights for holiday 

appetizers and gathering under tents for cold rainy-

day barbecues. I don’t know about you, but I’m ready 

to reclaim our backyard for what it was always 

meant to be: our summer cookout headquarters. 

If you have plans to do the same, you’ll find 

everything you need in this special cookout-themed 

issue, including more than 90 great recipes and, 

on page 40, six easy ways to add some magic to 

your outdoor space. String lights recommended, 

deep fryers not so much. 

f

Maile Carpenter

Editor in Chief

 @maile__fnmag
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Skip the stains.

Our New Gold Standard for Durability. 

Now more stain, scuff, and scratch resistant 

than ever before. 



BY TERI TSANG BARRETT AND ANIKAH SHAOKAT  

Celebrate AAPI 
Heritage Month! 

Grill something 
new on Memorial 
Day, like wedges 
of cantaloupe! 
Brush with oil 
and grill until 
marked; top with 
lime juice, agave 
and cilantro.

FRIWED THUSUN mon SATTUE

25

  Make pico de 
gallo for Cinco 
de Mayo: Combine 
finely chopped 
tomatoes, 
cilantro, onion 
and jalapeño; 
add lime juice 
and salt. 

May the fourth 
be with you! 
Make a Star 
Wars cake: Melt 
blue and purple 
frosting; pour 
over a layer cake 
and sprinkle with 
luster dust.

Today is Eid al- Fitr. 
Check out some 
delicious ways 
to celebrate the 
end of Ramadan 
(like lokum!) at 
foodnetwork
.com/eidfood.

Hostess 
CupCakes were 
introduced on 
this day in 1919. 
Put some in the 
freezer—they 
taste great 
frozen!

HBD, Carla Hall!  
Give her a 
birthday shout-
out on Instagram 
@carlaphall.

Try a weirdly 
good combo 
for Wacky 
Wednesday: 
Dip corn chips 
in melted 
chocolate! 

Today is World 
Bee Day. Thank 
the little friends 
for their service 
and drizzle some 
honey over your 
morning yogurt. 

Plant some 
flowers this 
weekend—then 
make a cake 
that looks like a 
potted plant! Go 
to foodnetwork
.com/flowercake. 

The first Oscars 
were on this day 
in 1929. Watch 
an old movie
and glam up 
some popcorn 
with truffle salt. 

Birthday wishes 
to Molly Yeh! 
Check out her 
za’atar steak 
salad with 
chimichurri on 
page 99. 

South Carolina 
became a state 
on this day in 
1788—time 
for pimiento 
cheese! Go to 
foodnetwork.com/
pimientocheese.

The Oprah 
Winfrey Show
ended on this day 
in 2011. Browse 
her network 
on discovery+ 
and have a 
panini—Oprah is 
a longtime fan!

Gear up for 
Memorial Day 
weekend and 
clean your grill: 
Heat it, then 
hold crumpled 
foil with tongs 
and scrape 
the grates.

Serve mimosa 
floats for 
Mother’s Day 
brunch: Scoop 
orange sherbet 
into flutes, 
then top with 
sparkling wine. 
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It’s Derby 
Day—time for 
Benedictine dip: 
Blend cream 
cheese with 
parsley, mayo 
and grated onion 
and cucumbers. 
Season with salt.

HBD, Carla Hall!  

out on Instagram 

Plant some 
flowers this 
weekend—then 
make a cake 
that looks like a 
potted plant! Go 
to foodnetwork
.com/flowercake. 

14141313

20

TUE

May the fourth 
be with you! 
Make a Star 
Wars cake: Melt 
blue and purple 
frosting; pour 
over a layer cake 

3 4

FRITHU

  Make pico de 
gallo for Cinco 
de Mayo: Combine 
finely chopped 
tomatoes, 

5 6

The first Oscars 

Serve mimosa 
floats for 
Mother’s Day 
brunch: Scoop 
orange sherbet 
into flutes, 
then top with 
sparkling wine. 

9

16

HBD, Carla Hall!  
Give her a 
birthday shout-
out on Instagram 
@carlaphall.

11 12

Gear up for 
Memorial Day 
weekend and 
clean your grill: 
Heat it, then 
hold crumpled 
foil with tongs 

28

Try a weirdly 
good combo 
for Wacky 
Wednesday: 
Dip corn chips 

chocolate! 

26

May

this day in 1919. 
Put some in the 
freezer—they 
taste great 
frozen!

1716

to celebrate the 
end of Ramadan 
(like lokum!) at 
foodnetwork
.com/eidfood.

Find Asian American–owned bars and restaurants 
in your area and give them some love! Yelp teamed 
up with the nonprofit Gold House to create a tool 
that helps you with the search. It’s a great way to 
show your support during Asian American and 
Pacific Islander Heritage Month.

Winfrey Show
ended on this day 
in 2011. Browse 

on discovery+ 

panini—Oprah is 
a longtime fan! the grates.

Find Asian American–owned bars and restaurants 
in your area and give them some love! Yelp teamed 
up with the nonprofit Gold House to create a tool 
that helps you with the search. It’s a great way to 
show your support during Asian American and 

Today is World 
Bee Day. Thank 
the little friends 
for their service 
and drizzle some 
honey over your 
morning yogurt. 

21
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* Compared to a standard 13-gallon Glad Kitchen Bag. 

Certain trademarks used under license from the Procter & Gamble Company or its affi liates.

SUPERIOR STRENGTH.**

ALLURING SCENT.

Certain trademarks used under license from the Procter & Gamble Company or its affi liates.

CHERRY BLOSSOMCHERRY BLOSSOM
T H E  N E W  F R A G R A N C E  B Y  G L A D



FRIWED THUSUN mon SATTUE

22

June is Pride 
Month! Make a 
batch of rainbow 
ice pops to 
celebrate—see 
page 117 for 
the recipe. 

It’s National Trails 
Day! Make sweet 
pretzels for a hike: 
Toss pretzels with 
melted butter and 
cinnamon; bake at 
350̊ , 5 minutes, 
then toss with 
cinnamon sugar. 

It’s Taco Tuesday—
the potato edition! 
Prick potatoes 
with a fork and 
microwave for 
10 minutes. Serve 
with taco fillings 
and toppings.    

Art Basel opens 
to the public 
today at its 
home base in 
Switzerland. 
Make edible art 
by decorating 
toast with cream 
cheese and fruit. 

Run a lemonade 
stand this 
weekend, 
then donate 
the money to 
fight childhood 
cancer. Go to 
alexslemonade
.org for details. 

Celebrate Flag 
Day with an 
old-school flag 
cake: Top a 
frosted sheet 
cake with 
blueberries and 
strawberries. 

Pick up some 
farmers’ market 
peaches, then 
turn them into 
a salad with 
greens and 
herbs; dress with 
olive oil, honey 
and za’atar. 

Today is 
Father’s Day 
and Juneteenth. 
Honor both 
with a family 
barbecue! 

It’s Alex 
Guarnaschelli’s 
birthday. Try her 
shortcut pickles: 
Add carrot slices 
to the brine from 
an empty pickle 
jar and leave them 
for a few days. 

Hooray for 
blueberry season! 
Make an easy 
compote: Cook 
1 cup blueberries 
in a saucepan 
with some sugar, 
lemon juice and 
zest until soft.  

Wimbledon 
starts today: 
The tradition at 
the 145-year-
old tournament 
is to serve 
strawberries 
with heavy 
cream. Try it!

Have an extra-
long cookout—
today is the 
longest day of 
the year. Whip up 
the sweet kebabs 
on page 114 
for dessert.

The first color 
TV show aired on 
this day in 1951. 
Watch TV with 
a bright snack: 
Mash paprika into 
softened salted 
butter. Serve 
with veggies.   

The Key Lime 
Festival in Key 
West, FL, starts 
today—a good 
excuse to make a 
Key lime pie! Go 
to foodnetwork
.com/keylimepie 
for a recipe.

The first iPhone 
came out on this 
day in 2007. Snap 
a pic of what you 
made from this 
issue and tag us 
@foodnetworkmag 
on Instagram

Happy birthday 
to Fred Waring, 
inventor of the 
blender. Blend a 
smoothie with  
1 frozen banana, 
½ cup each milk 
and yogurt and 
1 cup berries.   

2

5 7 8 116 9 10

3

20 21

26 27 28 29 30

17 181615

1 4

13 1412

252423

June

19

blueberries and 

Run a lemonade 
stand this 
weekend, 
then donate 
the money to 
fight childhood 
cancer. Go to 
alexslemonade
.org for details. 

1110

17

It’s Taco Tuesday—It’s Taco Tuesday—
the potato edition! 
Prick potatoes 
with a fork and 
microwave for 
10 minutes. Serve 
with taco fillings 
and toppings.    

76

The Key Lime 
Festival in Key 
West, FL, starts 
today—a good 
excuse to make a 
Key lime pie! Go 
to foodnetwork
.com/keylimepie 
for a recipe.

The Key Lime The first iPhone 

29 30

The tradition at 
the 145-year-
old tournament 
is to serve 
strawberries 
with heavy 
cream. Try it!

Hooray for 
blueberry season! 

18

with a family 
barbecue! 

Add carrot slices 
to the brine from 
an empty pickle 
jar and leave them 
for a few days. 

Wimbledon 
starts today: 
The tradition at 
the 145-year-
old tournament 
is to serve 
strawberries 
with heavy 
cream. Try it!

26 27

cheese and fruit. cheese and fruit. zest until soft.  

The first color 
TV show aired on 
this day in 1951. 
Watch TV with 
a bright snack: 
Mash paprika into 
softened salted 
butter. Serve 
with veggies.   

2524

June

Pick up some 
farmers’ market 

13
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Have an extra-
long cookout—
today is the 
longest day of 
the year. Whip up 
the sweet kebabs 



YOU’D SHARE
YOUR SOCIAL
SECURITY NUMBER
BEFORE YOUR
BBQ SECRETS.
WE’VE GOT A SNACK FOR PEOPLE LIKE YOU.



Watch This!
See what’s coming to Food Network this month. 

BY CARINA FINN KOEPPICUS

If you watched Keya Wingfield win 

the last Spring Baking Championship, 

you never would have guessed that 

she’s mostly self-taught. “I didn’t grow 

up baking,” says the Mumbai, India, 

native. “I got into it because I have a 

sweet tooth—my family loves sugar!” 

On the show, Keya wowed judges 

Duff Goldman, Kardea Brown and 

Nancy Fuller with her bold flavors 

and impressive decorating skills. 

She says Duff “lost his mind” over 

her Bombay beach bars, made with 

white chocolate, fresh coconut and 

pineapple, and all three judges were 

impressed with the elaborate cassata 

cake she made for the final challenge. 

Now that she’s back home in Richmond, 

the champion baker plans to focus 

on growing her business, Keya & Co 

Baking. “I’ve been inspired by both my 

Indian upbringing and my American 

childhood, just like I was on the show.” 

Check out how to make Keya’s winning 

fondant dragonflies below! 

You might think that judging the 
new season of BBQ Brawl would 
make these Food Network chefs 
want to head to the nearest salad 
bar on their days off. Turns out, 
after taste-testing America’s 
best barbecue on camera they’re 
always up for...more barbecue! 
Here are their go-to spots. 

BBQ 
Brawl

Jet Tila
Heirloom Market BBQ, Atlanta

“This place serves really great 
Korean-influenced food with kimchi slaw. 

The barbecue is pure and delicious.”

Bobby Flay
La Barbecue, Austin

“While shooting in Austin we 
loved La Barbecue. It’s what 

barbecue dreams are made of.”

Anne Burrell 
Franklin Barbecue, Austin

“Franklin Barbecue is an absolute must. 
The first time I went I was so surprised 

by how delicious their smoked turkey is.”

Premieres 
May 9 on 

Food Network 
and 

discovery+

How to Make a Fondant Dragonfly
Roll a small ball of yellow fondant for the head and a long log of yellow fondant for the body. 

Attach the head to the body using a bit of water. Cut 2 wings out of edible wafer paper using 
kitchen shears, then attach to the body using a bit of water. With a small brush, dust the 

wings with powdered green and/or brown food coloring. Place on a cupcake or cake. 

Spring Baking Championship

The season 
finale airs 
May 2 at 
8 p.m. ET.

Food Network’s big baking competition is back! The most recent winner, 
Keya Wingfield, tells us how she took the top prize.

Keya’s 
winning cake!
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Beyond the energy of Atlanta and the calm of the coast, lie the South’s fi nest mountain towns 

for outdoor enthusiasts and families alike. Set off  for the north Georgia mountains and explore 

countless trails – from a short loop, to the southern terminus of the Appalachian Trail. Experience 

the charm of local shops and restaurants, or take in the awe-inspiring power of Toccoa Falls. 

You’re ready for a Georgia getaway. Start your planning at ExploreGeorgia.org.

@gcalebjonesToccoa Falls, Toccoa  |



To Your  Health
Here’s what’s extra good for you in this issue.

Great Minds
Want to keep your brain in top shape? Eat your veggies! 

Researchers from the University of Barcelona studied 

people 65 and older and found that eating vegetables, 

fruits and other plant-based foods (like this spinach 

salad) provides polyphenols, which may prevent 

cognitive decline related to aging. Find tons of recipes 

in our 30 Days of Veggies story on page 68.

Great MindsGreat MindsGreat Minds
Want to keep your brain in top shape? Eat your veggies! 

Researchers from the University of Barcelona studied 

people 65 and older and found that eating vegetables, 

fruits and other plant-based foods (like this spinach 

salad) provides polyphenols, which may prevent 

cognitive decline related to aging. Find tons of recipes 

in our 30 Days of Veggies story on page 68.

 To Your  Health
Here’s what’s extra good for you in this issue.

 To Your  Health
Here’s what’s extra good for you in this issue.Here’s what’s extra good for you in this issue.

 To Your  Health

In Season: 
Asparagus

These green stalks are 

packed with all sorts of 

vitamins and minerals, 

including vitamin K (essential 

for blood health), plus a 

good helping of folate and 

fiber. Get your fill with the 

minestrone on page 135.
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BY CORY FERNANDEZ

The Ugly Truth
A little encouragement goes a long 

way in the produce department: New 

research from The Ohio State University 

shows that consumers are more likely 

to buy imperfect carrots when they are 

reminded that the carrots are just as 

good as the pretty ones and that buying 

them helps reduce food waste. Now go 

buy the ugliest carrots you can find and 

make the pasta on page 137! 

Looking Good
Head outside and grill a meat-

mushroom burger for the recipe 

contest on page 93. You’ll get a 

double dose of vitamin D, from 

the sun and the mushrooms! 

Vitamin D, known as the sunshine 

vitamin, is important for strong bones 

and can also help with skin growth 

and repair—just don’t forget 

to wear sunscreen.



THE ORIGINAL

PLANT PROTEIN
™

With six grams of protein and three grams of fi ber in each 
delicious serving, WHnderful Pistachios is a good source of 

plant protein with zero guilt.
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BY CAROL LEE 

New on the Shelf
Check out these just-released groceries and goods!

Kellogg’s Frosted Flakes 
Chocolate 

Have chocolate for breakfast 
with this new take on the classic. 

From $4.50

Supermarket Arrivals

Kellogg’s Frosted Flakes 

Books for Cooks

Bludso’s BBQ Cookbook
Kevin Bludso worked at his 
grandma’s famed Texas 
barbecue stand as a kid; now 
he shares his secrets. $30; 
penguinrandomhouse.com

Life of Fire  
Learn to grill almost 
anything with tips 
from Nashville-based 
pitmaster Pat Martin. $35; 
penguinrandomhouse.com 

Pig Beach BBQ Cookbook
The founders of a trendy 
Brooklyn barbecue joint dish 
out recipes for their candied 
bacon and dozens of other 
favorites. $30; hmhbooks.com

Pitmasters share their grilling secrets in these new releases. 

AYO Foods x Zoe Adjonyoh
AYO has teamed up with chef and 
food blogger Zoe Adjonyoh on two 
heat-and-serve Ghanian stews. $6

Ithaca Grillo’s 
Pickles Hummus
Pickle fans will love 
this savory dip. $5

Nestlé Toll House 
Kitchen Sink Morsels & More

Make kitchen-sink cookies 
in a snap with this mix 

of morsels and pretzels. $4

with this new take on the classic. 
From $4.50

Ithaca Grillo’s 
Pickles Hummus
Pickle fans will love 
this savory dip. $5

Nestlé Toll House 

Pride Ware
Celebrate Pride Month in 

June with a bright new place 

setting. Proceeds from the 

sale of these stoneware 

plates, mugs and more go 

to The Trevor Project, which 

offers crisis support to 

LGBTQ+ youth. LGBTQ+ youth. 

$40 for four plates, mugs, 
napkins, or napkin rings; 

williams-sonoma.com 

Buddy vs. Duff: Home Edition
You can now stage your own Buddy vs. Duff face-off: 

Buddy Valastro has launched cake-slice delivery in select 

cities ($9; buddyvscakeslice.com), while Duff Goldman’s 

cakes are available nationwide on goldbelly.com 

(from $69). Both stars sell a red velvet version, so 

order one of each and see who takes the cake! 

Flowers for Mom
These floral-themed gifts will last way longer than a bouquet.

Buddy vs. Duff: Home EditionBuddy vs. Duff: Home Edition

Designer John Derian has 
launched a line of melamine 

tableware printed with 
pretty pink peonies. 

From $12; johnderian.com

Rosewater, hibiscus 
and jasmine are the stars 

of Salt & Straw’s new 
Flower Power ice creams. 

$65 for five; saltandstraw.com

 This collection of zesty teas 
is inspired by the herbs and 

flowers at the New York 
Botanical Garden. 

From $20; teaforte.com

Designer John Derian has 

These floral-themed gifts will last way longer than a bouquet.

Rosewater, hibiscus Rosewater, hibiscus 

Kellogg’s Frosted Flakes Kellogg’s Frosted Flakes 

heat-and-serve Ghanian stews.heat-and-serve Ghanian stews.

Buddy vs. Duff: Home EditionBuddy vs. Duff: Home Edition
You can now stage your own Buddy vs. Duff face-off: You can now stage your own Buddy vs. Duff face-off: 

Buddy vs. Duff: Home Edition



©2022 Hill’s Pet Nutrition, Inc.

stronger bonds 
softer snuggles

Twinkly eyes. Shinier coats. 
With science-led nutrition, 

you can feel the diff erence.



Tacos are for Tuesday.
SLIDERS ARE FOR SUNDAY.

Grab your slider buns in the bakery or deli section!



Which president threw the 
first White House cookout? 

A.  Franklin D. 
Roosevelt

    B.  Calvin 
Coolidge 

C.  Jimmy  
Carter 

D.  Lyndon B.   
Johnson

A.  Franklin D. 

C.  Jimmy  

    B.  Calvin 

D.  Lyndon B.   

A. Trimestre

C. Marque 

B. Quadrillage

D. Brûlée

How many hot dogs 
come in a standard 
pack? 

What does the 57 on 
the Heinz ketchup bottle 
stand for?

7

A.  The 57 varieties 
of condiments 
Heinz sells 

B.  The year 1957, 
when Heinz was 
founded 

C.  The 57 tomatoes 
used to make 
each bottle 

D.  The founder 
thought the 
number was lucky

What is America’s most 
popular grilling holiday? 

A. Father’s Day 

B.  Memorial Day 

C. Labor Day 

D. Independence Day

What French word is 
used to describe grid-like 
grill marks on food?

What is the most 
popular hot dog 
topping in America?

The first Weber grill was made from:1

2

3

Which president threw the Which president threw the 
first White House cookout? 

BY NORA HORVATH

A. Mustard   B. Ketchup

C. Relish  D. Chili

A. 4

B. 8

C. 10

D. 16

THE BIG

Cookout
Quiz
Ready to get grilled? 

Let’s see how you do.

5

6

4
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A.   Scrap metal from   the 
Ford Motor factory

C.  Half a metal 
buoy 

B.  Surplus military 
bombshells

D.  A discarded 
street lamp 



  

Martin’s Potato Rolls 
get their distinct yellow 
color from egg yolks.   

T  F11

Cedar planks are popular 
for grilling salmon 
because a reaction 
with the wood helps the 
fish retain its pink color.

T  F12

Oscar Mayer was a 
real person. 

T  F15

To test a grill’s heat 
with the hand method, 
you should place your 
hand as close to the 
grate as possible without 
touching the metal.

T  F13

The length of a standard 
hot dog is 6 inches. 

T  F16

TRUE OR FALSE?

What event led to the 
popularization of backyard 
grilling in America? 

A. The invention of the gas grill

B. The economic boom after World War II 

C.  A meat-industry boom that made 
beef less expensive 

D.  The introduction of a new food pyramid 
in the 1950s that emphasized meat

9

What do you call a steak 
that’s charred on the outside 
and rare on the inside?

8

A. Wellington 

B. Dry-aged 

C. Juicy Lucy   

D. Black-and-blue  

A. 

B. 

C. 

D.

10
Which of these is 
not a grilling tool?

HOW DID 

YOU DO?

0 TO 5 POINTS
YOU GOT SMOKED! 

Let grilling expert Bobby Flay 
walk you through burger 

basics on page 89.    

6 TO 10 POINTS
GETTING WARMER...

Take your skills to the 
next level and discover a new 
type of grill to try on page 30.     

11 TO 16 POINTS
YOU’RE ON FIRE!

Celebrate your high score 
with a big-batch cocktail 

on page 48.  

SCORE SHEET

1. C Creator George Stephen took 
half a buoy, added air vents and legs, 
and the original kettle grill was born.  

2. A According to the National 
Hot Dog and Sausage Council, 
71 percent of Americans prefer it. 

3. B The word comes from the French 
word quadrillŽ, meaning marked with 
squares or diamonds . 

4. D According to a Statista report, 
68 percent of Americans like to grill 
on Independence Day, followed by 
Memorial Day, Labor Day and 
Father’s Day. 

5. C For reasons we’ll never 
understand, hot dogs typically come 
10 to a pack, while hot dog buns 
come in packs of eight! 

6. D The 36th president hosted the 
first cookout at the White House and 
served Texas-style barbecue ribs.   

7. D As the story goes, Henry J. Heinz 
was making more than 60 products at 
the time but thought 57 was a lucky 
number. So he started using the slogan 
“57 Varieties” in his advertising. 

8. D This particular kind of steak is 
also known as Pittsburgh-style. 

9. B In the years following the war, 
Americans built patios and decks and 
began to associate outdoor cooking 
with recreation and relaxation. 

10. B This is a gardening hand rake. 
The other tools are, in order, a chimney 
for starting a charcoal grill, claws for 
shredding meat and a jumbo fish/
asparagus turner. 

11. F The color comes from turmeric.  

12. F The wood helps keep the fish 
moist and imparts subtle smoky flavor.

13. F You should place your hand about 
5 inches over the grate. The grill is at 
high heat if you need to move your hand 
after 2 to 4 seconds; medium if it’s 5 to 
7 seconds; low if it’s 8 to 10 seconds.

14. F Both sides (shiny and dull) 
perform about the same. The exception 
is nonstick foil—the nonstick side 
should touch your food.

15. T He was born in Bavaria in 1859 
and emigrated to the US at 14, long 
before he started his hot dog empire.

16. T Standard hot dogs have been the 
same size since they were invented. 
(The foot-long was introduced in 1951.)

Give yourself one point for each correct answer. 

T  F14
The dull side of foil 
should face out for a 
foil packet. 
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  TALK TO YOUR ECZEMA SPECIALIST AND GO TO DUPIXENT.COM TO FIND OUT MORE  

GET AHEAD OF ECZEMA
AND SHOW MORE SKIN

INDICATION

DUPIXENT is a prescription medicine used to treat 
adults and children 6 years of age and older with 
moderate-to-severe atopic dermatitis (eczema) 
that is not well controlled with prescription 
therapies used on the skin (topical), or who 
cannot use topical therapies. DUPIXENT can 
be used with or without topical corticosteroids.
It is not known if DUPIXENT is safe and 
effective in children with atopic dermatitis under
6 years of age.

IMPORTANT SAFETY INFORMATION

Do not use if you are allergic to dupilumab or
to any of the ingredients in DUPIXENT®.

Before using DUPIXENT, tell your healthcare 
provider about all your medical conditions, 
including if you: have eye problems; have a 
parasitic (helminth) infection; are scheduled to 
receive any vaccinations. You should not receive 
a “live vaccine” right before and during treatment 
with DUPIXENT; are pregnant or plan to become 
pregnant. It is not known whether DUPIXENT will 
harm your unborn baby. A pregnancy registry for 
women who take DUPIXENT during pregnancy 
collects information about the health of you and 
your baby. To enroll or get more information call 
1-877-311-8972 or go to https://mothertobaby.
org/ongoing-study/dupixent/; are breastfeeding 
or plan to breastfeed. It is not known whether 
DUPIXENT passes into your breast milk.

Tell your healthcare provider about all the 
medicines you take, including prescription 
and over-the-counter medicines, vitamins and
herbal supplements.

Especially tell your healthcare provider if you 
are taking oral, topical or inhaled corticosteroid 
medicines or if you have atopic dermatitis and 
asthma and use an asthma medicine. Do not 
change or stop your corticosteroid medicine or 
other asthma medicine without talking to your 
healthcare provider. This may cause other symptoms 
that were controlled by the corticosteroid 
medicine or other asthma medicine to come back.

DUPIXENT can cause serious side effects, 
including:

Allergic reactions. DUPIXENT can cause allergic 
reactions that can sometimes be severe. Stop 
using DUPIXENT and tell your healthcare provider 
or get emergency help right away if you get any 
of the following signs or symptoms: breathing 
problems or wheezing, swelling of the face, lips, 
mouth, tongue, or throat, fainting, dizziness, 
feeling lightheaded, fast pulse, fever, hives, 
joint pain, general ill feeling, itching, skin rash, 
swollen lymph nodes, nausea or vomiting, or 
cramps in your stomach-area.

Eye problems. Tell your healthcare provider if 
you have any new or worsening eye problems, 
including eye pain or changes in vision, such as 
blurred vision. Your healthcare provider may 
send you to an ophthalmologist for an eye exam 
if needed.

Joint aches and pain. Some people who use 
DUPIXENT have had trouble walking or moving
due to their joint symptoms, and in some cases 
needed to be hospitalized. Tell your healthcare 
provider about any new or worsening joint 
symptoms. Your healthcare provider may stop 
DUPIXENT if you develop joint symptoms.

The most common side effects in patients 
with atopic dermatitis include injection 
site reactions, eye and eyelid inflammation, 
including redness, swelling, and itching, 
sometimes with blurred vision, and cold sores 
in your mouth or on your lips.

Tell your healthcare provider if you have any 
side effect that bothers you or that does not go 
away. These are not all the possible side effects 
of DUPIXENT. Call your doctor for medical 
advice about side effects. You are encouraged 
to report negative side effects of prescription 
drugs to the FDA. Visit www.fda.gov/medwatch, 
or call 1-800-FDA-1088.

Use DUPIXENT exactly as prescribed by your 
healthcare provider. It’s an injection given 
under the skin (subcutaneous injection). Your 
healthcare provider will decide if you or your 
caregiver can inject DUPIXENT. Do not try to 
prepare and inject DUPIXENT until you or your 
caregiver have been trained by your healthcare 
provider. In children 12 years of age and older, 
it’s recommended DUPIXENT be administered 
by or under supervision of an adult. In children 
under 12 years of age, DUPIXENT should be 
given by a caregiver.

Please see Brief Summary on next page.

© 2022 Sanofi and Regeneron 
Pharmaceuticals, Inc. All Rights Reserved.

DUP.21.12.0068

* In a clinical trial at week 16, 59% of adults taking 
DUPIXENT + topical corticosteroids (TCS) had 
significantly less itch vs 20% on TCS only; 39% 
saw clear or almost clear skin vs 12% on TCS 
only. 36% saw clear or almost clear skin at 
week 52 vs 13% on TCS only.

Fast itch relief*

Clearer skin that lasts*

Not an immunosuppressant

Not a cream or steroid

DUPIXENT is a breakthrough eczema treatment that targets
a key source of inflammation that can lead to uncontrolled
moderate-to-severe eczema (atopic dermatitis).

Approved for ages 6 years and up.

YOU MAY BE ELIGIBLE FOR AS LITTLE AS A $0 COPAY.* CALL 1-844-DUPIXENT (1-844-387-4936)
*THIS IS NOT INSURANCE. Not valid for prescriptions paid, in whole or in part, by Medicaid, Medicare, VA, DOD, TRICARE, or other federal or state 
programs, including any state pharmaceutical assistance programs. Program has an annual maximum of $13,000. Additional terms and conditions apply.  

CELISA,
REAL PATIENT
Individual results
may vary.



Brief Summary of Important Patient Information about DUPIXENT®® (dupilumab) (dupilumab)
(DU-pix’-ent)(DU-pix’-ent)

injection, for subcutaneous useinjection, for subcutaneous use

Rx OnlyRx Only

What is DUPIXENT?What is DUPIXENT?

• DUPIXENT is a prescription medicine used: • DUPIXENT is a prescription medicine used: 

– t o treat adults and children 6 years of age and older with moderate-to-severe – t o treat adults and children 6 years of age and older with moderate-to-severe 

atopic dermatitis (eczema) that is not well controlled with prescription atopic dermatitis (eczema) that is not well controlled with prescription 

therapies used on the skin (topical), or who cannot use topical therapies. therapies used on the skin (topical), or who cannot use topical therapies. 

DUPIXENT can be used with or without topical corticosteroids.DUPIXENT can be used with or without topical corticosteroids.

•  DUPIXENT works by blocking two proteins that contribute to a type of •  DUPIXENT works by blocking two proteins that contribute to a type of 

inflammation that plays a major role in atopic dermatitis.inflammation that plays a major role in atopic dermatitis.

•  It is not known if DUPIXENT is safe and effective in children with atopic •  It is not known if DUPIXENT is safe and effective in children with atopic 

dermatitis under 6 years of age.dermatitis under 6 years of age.

Who should not use DUPIXENT?Who should not use DUPIXENT?

Do not use DUPIXENT if you are allergic to dupilumab or to any of the Do not use DUPIXENT if you are allergic to dupilumab or to any of the 

ingredients in DUPIXENT. See the end of this summary of information for a ingredients in DUPIXENT. See the end of this summary of information for a 

complete list of ingredients in DUPIXENT.complete list of ingredients in DUPIXENT.

What should I tell my healthcare provider before using DUPIXENT? What should I tell my healthcare provider before using DUPIXENT? 

Before using DUPIXENT, tell your healthcare provider about all your Before using DUPIXENT, tell your healthcare provider about all your 

medical conditions, including if you: medical conditions, including if you: 

• have eye problems• have eye problems

• have a parasitic (helminth) infection• have a parasitic (helminth) infection

•  are scheduled to receive any vaccinations. You should not receive a “live •  are scheduled to receive any vaccinations. You should not receive a “live 

vaccine” right before and during treatment with DUPIXENT.vaccine” right before and during treatment with DUPIXENT.

•  are pregnant or plan to become pregnant. It is not known whether DUPIXENT •  are pregnant or plan to become pregnant. It is not known whether DUPIXENT 

will harm your unborn baby.will harm your unborn baby.

–  Pregnancy Exposure Registry. There is a pregnancy exposure registry for –  Pregnancy Exposure Registry. There is a pregnancy exposure registry for 

women who take DUPIXENT during pregnancy. The purpose of this registry is women who take DUPIXENT during pregnancy. The purpose of this registry is 

to collect information about the health of you and your baby.  Your healthcare to collect information about the health of you and your baby.  Your healthcare 

provider can enroll you in this registry. You may also enroll yourself or get  provider can enroll you in this registry. You may also enroll yourself or get  

more information about the registry by calling 1 877 311-8972 or going to more information about the registry by calling 1 877 311-8972 or going to 

https://mothertobaby.org/ongoing-study/dupixent/.https://mothertobaby.org/ongoing-study/dupixent/.

•  are breastfeeding or plan to breastfeed. It is not known whether DUPIXENT •  are breastfeeding or plan to breastfeed. It is not known whether DUPIXENT 

passes into your breast milk.passes into your breast milk.

Tell your healthcare provider about all of the medicines you take including Tell your healthcare provider about all of the medicines you take including 

prescription and over-the-counter medicines, vitamins, and herbal supplements.prescription and over-the-counter medicines, vitamins, and herbal supplements.

Especially tell your healthcare provider if you:Especially tell your healthcare provider if you:

• are taking oral, topical, or inhaled corticosteroid medicines• are taking oral, topical, or inhaled corticosteroid medicines

• have atopic dermatitis and asthma and use an asthma medicine• have atopic dermatitis and asthma and use an asthma medicine

Do not change or stop your corticosteroid medicine or other asthma medicine Do not change or stop your corticosteroid medicine or other asthma medicine 

without talking to your healthcare provider. This may cause other symptoms  without talking to your healthcare provider. This may cause other symptoms  

that were controlled by the corticosteroid medicine or other asthma medicine  that were controlled by the corticosteroid medicine or other asthma medicine  

to come back.to come back.

How should I use DUPIXENT?How should I use DUPIXENT?

•  See the detailed “Instructions for Use” that comes with DUPIXENT •  See the detailed “Instructions for Use” that comes with DUPIXENT 

for information on how to prepare and inject DUPIXENT and how to for information on how to prepare and inject DUPIXENT and how to 

properly store and throw away (dispose of) used DUPIXENT pre-filled properly store and throw away (dispose of) used DUPIXENT pre-filled 

syringes and pre-filled pens.syringes and pre-filled pens.

• Use DUPIXENT exactly as prescribed by your healthcare provider.• Use DUPIXENT exactly as prescribed by your healthcare provider.

•  Your healthcare provider will tell you how much DUPIXENT to inject and how •  Your healthcare provider will tell you how much DUPIXENT to inject and how 

often to inject it.often to inject it.

•  DUPIXENT comes as a single-dose pre-filled syringe with needle shield or as a •  DUPIXENT comes as a single-dose pre-filled syringe with needle shield or as a 

pre-filled pen.pre-filled pen.

–  The DUPIXENT pre-filled pen is only for use in adults and children 12 years –  The DUPIXENT pre-filled pen is only for use in adults and children 12 years 

of age and older.of age and older.

–  The DUPIXENT pre-filled syringe is for use in adults and children 6 years of –  The DUPIXENT pre-filled syringe is for use in adults and children 6 years of 

age and older.age and older.

•  DUPIXENT is given as an injection under the skin (subcutaneous injection).•  DUPIXENT is given as an injection under the skin (subcutaneous injection).

•  If your healthcare provider decides that you or a caregiver can give the injections •  If your healthcare provider decides that you or a caregiver can give the injections 

of DUPIXENT, you or your caregiver should receive training on the right way to of DUPIXENT, you or your caregiver should receive training on the right way to 

prepare and inject DUPIXENT. Do not try to inject DUPIXENT until you have been prepare and inject DUPIXENT. Do not try to inject DUPIXENT until you have been 

shown the right way by your healthcare provider. In children 12 years of age and shown the right way by your healthcare provider. In children 12 years of age and 

older, it is recommended that DUPIXENT be given by or under supervision of an older, it is recommended that DUPIXENT be given by or under supervision of an 

adult. In children younger than 12 years of age, DUPIXENT should be given by a adult. In children younger than 12 years of age, DUPIXENT should be given by a 

caregiver.caregiver.

•  If your dose schedule is every other week and you miss a dose of •  If your dose schedule is every other week and you miss a dose of 

DUPIXENT: Give the DUPIXENT injection within 7 days from the missed dose,  DUPIXENT: Give the DUPIXENT injection within 7 days from the missed dose,  

then continue with your original schedule. If the missed dose is not given within  then continue with your original schedule. If the missed dose is not given within  

7 days, wait until the next scheduled dose to give your DUPIXENT injection.7 days, wait until the next scheduled dose to give your DUPIXENT injection.

•  If your dose schedule is every 4 weeks and you miss a dose of  •  If your dose schedule is every 4 weeks and you miss a dose of  

DUPIXENT: Give the DUPIXENT injection within 7 days from the missed dose, DUPIXENT: Give the DUPIXENT injection within 7 days from the missed dose, 

then continue with your original schedule. If the missed dose is not given within then continue with your original schedule. If the missed dose is not given within 

7 days, start a new every 4 week dose schedule from the time you remember  7 days, start a new every 4 week dose schedule from the time you remember  

to take your DUPIXENT injection.to take your DUPIXENT injection.

•  If you inject too much DUPIXENT (overdose), get medical help or contact a  •  If you inject too much DUPIXENT (overdose), get medical help or contact a  

Poison Center expert right away at 1-800-222-1222.Poison Center expert right away at 1-800-222-1222.

•  Your healthcare provider may prescribe other medicines to use with DUPIXENT. •  Your healthcare provider may prescribe other medicines to use with DUPIXENT. 

Use the other prescribed medicines exactly as your healthcare provider tells  Use the other prescribed medicines exactly as your healthcare provider tells  

you to.you to.

What are the possible side effects of DUPIXENT?What are the possible side effects of DUPIXENT?

DUPIXENT can cause serious side effects, including:DUPIXENT can cause serious side effects, including:

•  Allergic reactions. DUPIXENT can cause allergic reactions that can •  Allergic reactions. DUPIXENT can cause allergic reactions that can 

sometimes be severe. Stop using DUPIXENT and tell your healthcare sometimes be severe. Stop using DUPIXENT and tell your healthcare 

provider or get emergency help right away if you get any of the following provider or get emergency help right away if you get any of the following 

signs or symptoms: breathing problems or wheezing, fast pulse, fever, general signs or symptoms: breathing problems or wheezing, fast pulse, fever, general 

ill feeling, swollen lymph nodes, swelling of the face, lips, mouth, tongue, ill feeling, swollen lymph nodes, swelling of the face, lips, mouth, tongue, 

or throat, hives, itching, nausea or vomiting, fainting, dizziness, feeling or throat, hives, itching, nausea or vomiting, fainting, dizziness, feeling 

lightheaded, joint pain, skin rash, or cramps in your stomach-area.lightheaded, joint pain, skin rash, or cramps in your stomach-area.

•  Eye problems. Tell your healthcare provider if you have any new or •  Eye problems. Tell your healthcare provider if you have any new or 

worsening eye problems, including eye pain or changes in vision, such as worsening eye problems, including eye pain or changes in vision, such as 

blurred vision. Your healthcare provider may send you to an ophthalmologist blurred vision. Your healthcare provider may send you to an ophthalmologist 

for an eye exam if needed.for an eye exam if needed.

•  Joint aches and pain. Joint aches and pain can happen in people who use •  Joint aches and pain. Joint aches and pain can happen in people who use 

DUPIXENT. Some people have had trouble walking or moving due to their joint DUPIXENT. Some people have had trouble walking or moving due to their joint 

symptoms, and in some cases needed to be hospitalized. Tell your healthcare symptoms, and in some cases needed to be hospitalized. Tell your healthcare 

provider about any new or worsening joint symptoms. Your healthcare provider about any new or worsening joint symptoms. Your healthcare 

provider may stop DUPIXENT if you develop joint symptoms.provider may stop DUPIXENT if you develop joint symptoms.

The most common side effects of DUPIXENT in patients with atopic The most common side effects of DUPIXENT in patients with atopic 

dermatitis include: injection site reactions, eye and eyelid inflammation, dermatitis include: injection site reactions, eye and eyelid inflammation, 

including redness, swelling, and itching, sometimes with blurred vision, cold sores including redness, swelling, and itching, sometimes with blurred vision, cold sores 

in your mouth or on your lips, and joint pain (arthralgia).  in your mouth or on your lips, and joint pain (arthralgia).  

The following additional side effects have been reported with DUPIXENT: facial  The following additional side effects have been reported with DUPIXENT: facial  

rash or redness. rash or redness. 

Tell your healthcare provider if you have any side effect that bothers you or that Tell your healthcare provider if you have any side effect that bothers you or that 

does not go away.does not go away.

These are not all of the possible side effects of DUPIXENT. Call your doctor for These are not all of the possible side effects of DUPIXENT. Call your doctor for 

medical advice about side effects. You may report side effects to FDA.  medical advice about side effects. You may report side effects to FDA.  

Visit www.fda.gov/medwatch, or call 1-800-FDA-1088.Visit www.fda.gov/medwatch, or call 1-800-FDA-1088.

General information about the safe and effective use of DUPIXENT.General information about the safe and effective use of DUPIXENT.

Medicines are sometimes prescribed for purposes other than those listed in a Medicines are sometimes prescribed for purposes other than those listed in a 

Patient Information leaflet. Do not use DUPIXENT for a condition for which it was Patient Information leaflet. Do not use DUPIXENT for a condition for which it was 

not prescribed. Do not give DUPIXENT to other people, even if they have the not prescribed. Do not give DUPIXENT to other people, even if they have the 

same symptoms that you have. It may harm them.same symptoms that you have. It may harm them.

This is a brief summary of the most important information about DUPIXENT for This is a brief summary of the most important information about DUPIXENT for 

this use. If you would like more information, talk with your healthcare provider. this use. If you would like more information, talk with your healthcare provider. 

You can ask your pharmacist or healthcare provider for more information about You can ask your pharmacist or healthcare provider for more information about 

DUPIXENT that is written for healthcare professionals.DUPIXENT that is written for healthcare professionals.

For more information about DUPIXENT, go to www.DUPIXENT.com For more information about DUPIXENT, go to www.DUPIXENT.com 

or call 1-844-DUPIXENT (1-844-387-4936)or call 1-844-DUPIXENT (1-844-387-4936)

What are the ingredients in DUPIXENT?What are the ingredients in DUPIXENT?

Active ingredient: dupilumabActive ingredient: dupilumab

Inactive ingredients: L-arginine hydrochloride, L-histidine, polysorbate 80,  Inactive ingredients: L-arginine hydrochloride, L-histidine, polysorbate 80,  

sodium acetate, sucrose, and water for injectionsodium acetate, sucrose, and water for injection

Manufactured by: Regeneron Pharmaceuticals, Inc., Tarrytown, NY 10591  Manufactured by: Regeneron Pharmaceuticals, Inc., Tarrytown, NY 10591  

U.S. License # 1760; Marketed by sanofi-aventis U.S. LLC, (Bridgewater, NJ U.S. License # 1760; Marketed by sanofi-aventis U.S. LLC, (Bridgewater, NJ 

08807) and Regeneron Pharmaceuticals, Inc. (Tarrytown, NY 10591) 08807) and Regeneron Pharmaceuticals, Inc. (Tarrytown, NY 10591) 

DUPIXENTDUPIXENT®® is a registered trademark of Sanofi Biotechnology / ©2021  is a registered trademark of Sanofi Biotechnology / ©2021 

Regeneron Pharmaceuticals, Inc. / sanofi-aventis U.S. LLC. All rights reserved. Regeneron Pharmaceuticals, Inc. / sanofi-aventis U.S. LLC. All rights reserved. 

Issue Date: December 2021Issue Date: December 2021

DUP.21.06.0182DUP.21.06.0182
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PLANNING A TRIP? CAN’T DECIDE WHERE TO TRAVEL?

TRAVEL.FOODNETMAG.COM

FIND NEW FLAVORS IN ARKANSAS

Arkansas’s historic, vibrant food scene will delight and surprise you. Find southern classics as well as

global cuisine, local distilleries and breweries all over The Natural State. Plan your trip at Arkansas.com

GET A TASTE OF BALTIMORE

Steamed crabs are a must! Beyond the fresh seafood, Baltimore’s culinary scene is like a trip around the world.

Try Basque-inspired pintxos, Taiwanese curry fried chicken, Venezuelan arepas, plus so much more.

Baltimore.org/culinary

A TASTE OF HARFORD COUNTY 

Taste your way along Harford’s culinary trails, such as the Snowball Trail, Ice Cream Trail and Libations Trail.

Explore Harford’s diverse restaurant off erings, locally-sourced ingredients and fresh seafood.

Start planning your escape by downloading a free restaurant guide and visitors guide at VisitHarford.com

ENJOY CHESAPEAKE BAY CUISINE

Experience the bounty of the Chesapeake Bay. Enjoy the sweet meat of blue crabs, rockfi sh, or oysters. Your 

mouthwatering journey starts in Kent County, MD. Get your FREE Visitor Guide to plan a trip. #VisitKentCounty. 

Kentcounty.com/visitors

KENTUCKY – COME SEE FOR YOURSELF! 

Explore Horse Country, bourbon distilleries, and charming patios at local eateries. And let’s not forget Kentucky’s 

immense natural beauty! Order a FREE Kentucky Inspiration Guide to plan your trip today.  #TravelKY

KentuckyTourism.com

MARYLAND IS OPEN FOR YOU

From catching up over steamed crabs to seeking culinary adventure on the Crab & Oyster Trail, Maryland is open 

for making every dining experience an opportunity for connection. Be open for an overnight trip.

VisitMaryland.org

THE ULTIMATE IN OUTDOOR DINING

In Mississippi, outdoor dining options are limitless. Kick back on balconies off ering sweeping views of charming 

cities, idyllic porches overlooking the Gulf can’t be beat, and fun patios in entertainment districts provide

energizing outdoor dining experiences. VisitMississippi.org

PLANNING A TRIP? CAN’T DECIDE WHERE TO TRAVEL?

Check out Food Network Magazine’s one-stop resource for the latest scoop on featured travel destinations, resorts, cruises and more! 



Kettle
FUEL SOURCE

Wood or charcoal 
(lump or briquettes)

Pros
●  Purists love kettle grills 

for their simplicity: 
The design is a classic.

●  You’ll get great charred 
flavor on meats and 
veggies.

●  These are generally 
affordable (some are 
less than $100) and 
inexpensive to maintain.

●  They come in a wide 
range of sizes and 
they’re mobile: Many 
have wheels.

●  Lighting charcoal takes 
time, and managing the 
temperature can be 
tricky—it’s not as easy as 
just turning a dial.

●  You need to clean these 
grills and remove ash 
after every use to avoid 
flare-ups.

Cons

Limited Edition 70th 
Anniversary Kettle Grill

$439; weber.com

A damper on the top 
lets you control the 

temperature. 

“I have not one 
but three Weber 

kettle grills: 
two 26-inch 
grills plus a 
smaller one. 
I use them all 

the time!”
—Sunny Anderson

Famous Fan

More Options
Americana 21.25" 
Ocean Blue Kettle 
Charcoal Grill
$70; lowes.com

Old Smokey 18" 
Charcoal Grill
$53; homedepot.com

Old Smokey 18" 
Charcoal Grill
$53; homedepot.com

Americana 21.25" 
Ocean Blue Kettle 
Charcoal Grill
$70; lowes.com

14" Portable 
Charcoal 
Kettle Grill
$59; napoleon.com 
for buying info

BY REINA GASCÓN-LÓPEZ 

hould 
I Buy ThisGrill?

Find out 
which one is 
right for you. 
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FUEL SOURCE

Electricity and 
wood pellets
Electricity and 
wood pellets

More Options

Pellet

●  Pellet grills are multitaskers. 
They offer both high and low 
indirect heat and precise 
temperature control, so 
they’re great for smoking and 
baking, along with grilling.

●  Many models have Wi-Fi 
capability and accompanying 
apps so you can program 
cooking temps and times.

●  These are some of the 
largest grills on the market; 
they’re ideal for big cuts 
of meat.

●  They run on electricity, so 
you’ll need access to power. 

●  They can be expensive—
some cost $1,000 or more.

●  Because these grills cook 
with indirect heat, you 
won’t get those charred, 
flame-licked cuts of meat.

Pros Cons

“My first love 
will always be 
cooking over 
charcoal, but 
I just started 

playing around 
with a Camp Chef 
pellet grill, and 
it’s such a great 

alternative.”
—Aarti Sequeira

Famous FanA fan circulates 
air and smoke 
inside the grill, 
so you get the 

same effect as a 
convection oven. 

Many 
models offer 

preprogrammed 
cooking cycles for 

different meats.

Pellets are made from 
compressed hardwood 
sawdust, so they heat 

quickly and burn cleanly. 

You can use oven-safe 
sheet pans, pots and 
skillets on the grates.

Beale Street 
Pellet Grill

$2,299; 
memphisgrills.com 

for buying info

Pro 575 Wi-Fi Pellet Grill
$900; traeger.com

More OptionsMore OptionsMore OptionsMore Options

Woodwind 
WiFi 20

$700; campchef.com

Pit Boss Pro 850-
Sq. In. Hammer 
Tone Pellet Grill
$549; lowes.com
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FUEL SOURCE

Wood or charcoal 
(lump or briquettes)

Kamado

●  Kamado grills are essentially 
ceramic ovens: You can 
smoke meat, cook pizzas and 
bake bread in them. 

●  They’re famous for 
maintaining even, steady 
heat. Once you get the 
temperature where you want 
it, the grill does its thing. 

●  The unique shape and wide 
range of colors make kamado 
grills real eye-catchers.

●  Some popular brands cost 
well over $1,000. 

●  There’s a learning curve: 
Air vents are the only way 
to control the temperature, 
so cooking with one requires 
patience and practice. 

●  Preheating takes about an 
hour and cooldown time can 
be even longer.

Pros Cons

Like kettle grills, kamados 
have a dome shape that’s 
great for retaining heat. 
And they’re ceramic, so 
they stay well insulated 

even in the cold.  

Accessories 
like shelves and 

additional smoke-
chamber inserts 

are easy add-ons.

More Options

Large Big Green Egg and 
Large Egg Nest

$1,209; biggreenegg.com 
for buying info

Some models 
come with tiered 

grill grates so you 
can cook a variety 

of foods at the 
same time. 

“No other piece 
of cooking 

equipment yields 
greater results 
than a Big Green 

Egg, not even 
my restaurant 

ovens.”
—Bobby Flay

Famous Fan

More OptionsMore OptionsMore OptionsMore Options

AKORN Kamado 
Charcoal Grill 

$329; 
chargriller.com for 

buying info

4K Electric 
Ignition Charcoal 

Outdoor Grill
$2,499; everdurebyheston

.com for buying info 

Classic Joe I
$799; 

kamadojoe.com 
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Hybrid

Many models have a 
push-to-start feature 

that lights the charcoal 
and keeps it burning, 
so you don’t have to 

mess with a chimney 
starter or lighter fluid.  

Wheels make the 
grill easy to move 
around, similar to 

a kettle grill.

You can use wood 
chips to add flavor.

 “I finally 
have an NYC 

apartment with 
a terrace, and 
I’m excited to 
get a combo 

charcoal/gas 
grill. Gas alone 
doesn’t always 

give you the 
heat you need.”

—Anne Burrell

Famous Fan

Char-Griller Duo 5050 
Gas & Charcoal Grill

$379; lowes.com

Pros Cons
●  You can choose your fuel 

source each time, whether 
you want the ease of a 
gas grill or the flavor of 
a charcoal one. 

●  They’re very easy to operate: 
These grills typically ignite 
instantly.

●  Hybrid grills are sized 
similarly to large or midsize 
gas grills, so they can fit 
food for a crowd.

●  Hybrids require two types 
of maintenance: cleaning 
out charcoal and keeping 
the propane tank full.

●  Although they’re generally 
not super expensive, 
they’re often pricier than 
kettle grills, and you’ll need 
to buy both charcoal and 
gas for the season.

Oklahoma Joe’s 
Longhorn Combo 

Charcoal/Gas 
Smoker and Grill
$649; lowes.com

Weber Performer 
Deluxe Charcoal 

Grill 22" 
$529; amazon.com

Twin Oaks Pellet 
& Gas Grill

$597; cuisinart.com 
for buying info

More Options

FUEL SOURCE

Gas and charcoal or 
pellets and charcoal
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FUEL SOURCE

Natural or 
propane gas

●  These are your fastest route 
to a grilled dinner. Gas grills 
ignite instantly and preheat 
quickly.  

●  They’re super easy to 
operate. Just turn the dials 
like you would on an oven. 

●  Cleanup is simple: You just 
scrub the grates with a stiff 
wire brush while the grill 
is still hot.  

●  You’ll need to buy a propane 
tank or connect the grill to a 
natural gas line. 

●  Most gas grills have limited 
mobility.

●  You won’t get that classic 
charred flavor that comes 
from cooking over coals.

Pros Cons

A gas grill’s 
knobs make 

for easy 
heat control.

Gas

“I have a Coyote 
gas grill on 

my patio. 
Its ready-to-go 

flame is 
too good 

to pass up.”
 —Robert Irvine 

Famous Fan

Most models include a gauge 
on the lid so you can check the 

temperature without opening it .

Freestyle 365 SB
$549; napoleon.com 

for buying info

Multiple burners let you 
create different heat zones, 
so you can sear on one side 

and warm on the other. 

More Options

KitchenAid 6-Burner 
Dual Chamber 

Propane Gas Grill
$1,436; 

homedepot.com

Q 3200 
Gas Grill

$519; weber.com

Dyna-Glo 5 Burner 
Propane Gas Grill 

$279; 
homedepot.com
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C R E A T E  Y O U R  S P A C E . 

CREATE YOUR MOMENTS.

belgard.com/rooms

When Lily went back for another stack of pancakes — these are 

the moments that we remember. And these moments are why we 

created Belgard Rooms to help inspire your next hardscape project.



FUEL SOURCE

Gas, electric or 
induction stovetops

Grill Pan

You can take a grill 
pan from the stove 

to the oven.

A traditional cast-iron grill 
pan will need to be seasoned; 

enameled cast-iron like this one 
and nonstick models are ready 

to go out of the package.

“I can’t live 
without a grill pan. 
I have a square one 
from Scanpan that 

fits four sandwiches 
perfectly and is so 
well constructed 

that anything 
griddled or seared 

is beautifully crisp.”
—Jeff Mauro

Famous Fan

Signature Square 
Skillet Grill

$210; lecreuset.com

More Options

Round Cast Iron 
Grill Pan

$16; lodgecastiron.com

Staub Square 
Grill Pan 

$220; zwilling.com

Calphalon Premier 
Hard-Anodized 

Nonstick 11″ 
Square Grill Pan
$53; amazon.com

●  These durable pans give 
food great grill marks with 
almost zero hassle: You can 
grill inside!

●  They’re easy to clean: In 
most cases hot water is all 
you need.  

●  Grill pans can splatter 
grease and can easily 
set off smoke detectors 
if you crank the heat.

●  You won’t get the great 
smoky flavor that comes 
from outdoor grilling.

Pros Cons
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FRONTGATE LAUNCHES 

Outdoor Season 
at South Beach

Frontgate teamed up with 

Chef Michael Symon at this 

year’s South Beach Wine & 

Food Festival® to launch its 

2022 Outdoor Collection. 

With a toast to the season and

a tasting hosted by Chef Symon, 

the Frontgate Lounge kicked 

off spring in style.

Frontgate’s 2022 Outdoor aFrontgate’s 2022 Outdoor assortment includes 

12 new furniture collections12 new furniture collections you won’t fi nd anywhere 

else. Create your paradise toelse. Create your paradise today by exploring the 

full collection at frontgate.cofull collection at frontgate.com/outdoor

PROUD SPONSOR OF



CREATE YOUR ULTIMATE  

OUTDOOR KITCHEN

Frontgate has launched its new Outdoor Kitchen Collection just in time for 

spring with the help of Food Network’s Chef Michael Symon. Chef Symon 

will share exclusive content throughout the season including commentary, 

tips and recipes to help you step outside in style.

Learn more 

and shop the 

collection

Frontgate × Michael Symon



Edison Outdoor 
Commercial Lights

$129 for 15; frontgate.com

Brightech Ambience Pro Globe White 
LED Waterproof Outdoor String Lights

$47; kohls.com

Feit Electric 15-Count 
LED String Lights 

$50; bedbathandbeyond.com 

The

Outdoors

Give your backyard 
a little love! 

Lights
“It’s always a starry night when you hang 
string lights,” says blogger Nikki Poole 
(@miss_rusticarrow), who created this 
magical patio in Victoria, British Columbia. 
She recommends using large trees as anchor 
points and taking a less-is-more approach: Just 
one or two strands can have a major effect.

String some

1

BY CARINA FINN KOEPPICUS

Great
6
Easy  

upgrades
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Go beyond traditional wood stains and cover your deck in colors 
you love, like the blush and terra-cotta used for this checkerboard 
pattern by New Orleans blogger Liz Kamarul (lizkamarul.com). “It 
makes the whole space feel cozy and more like an interior room,” 
she says. Look for exterior-rated paint, which will hold up to sun 
exposure and foot traffic. Here are four fun colors you can try. 

DeckPaint your

SuperDeck Solid Color Stain 
250 VOC in Rose Colored

$52 per gallon; sherwin-williams.com 

Novogratz Cache Bar Cart 
$120; wayfair.com

 Crosley Aimee Bar Cart 
$470; kohls.com  

Hamptons Outdoor 
Bar Cart 

$999; arhaus.com

A bar cart on wheels is the easiest way to say “it’s a party!”—
and you don’t have to stick to the usual cocktail setup. Turn 
one into a kid-friendly snack station, or use it for storing 
napkins, plates and other dinnerware.  

Bar CartRoll out a

3

2

SuperDeck Exterior 
Deck & Dock Coating 

in Steel Blue
$73 per gallon; 

sherwin-williams.com

SuperDeck 
Exterior Deck & 

Dock Coating in Red 
$73 per gallon; 

sherwin-williams.com

SuperDeck Solid Color Stain 
250 VOC in Swimming 

$52 per gallon; sherwin-williams.com 
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Custom Neon Sign
From $180; yellowpop.com

Sky Chief Texaco Gasoline 
Metal Sign 

$160; wayfair.com

Eat Word Metal Sign 
$30; retroplanet.com

To really make a statement, display some word art outside: It’s an 
unexpected twist on the usual patio decor. Try a vintage-inspired 
metal or neon sign, or a print in a weather-resistant frame. Just 
make sure to place your art in a covered area, like a shaded patio, 
to help protect it from the elements.  

ArtHang some

Custom Neon Sign

An outdoor rug can turn any patio into a proper al fresco 
dining room—and it’s the simplest way to add a pop of color. 
Choose a cheerful stripe, like the rug on this Boothbay Harbor, 
ME, deck, or opt for another bold graphic pattern. 

RugAdd a

Dash & Albert Bright Stripe 
Flatweave Area Rug 

From $64; perigold.com  

Classic Chevron 
Indoor/Outdoor Rug 

From $199; frontgate.com

4

5

Classic Chevron 
Indoor/Outdoor Rug 

From $199; frontgate.com

Outdoor Painted 
Chevron Navy Rug 

From $129; ruggable.com

Sky Chief Texaco Gasoline 

BONUS TIP 
When shopping 

for an outdoor rug, 
look for one made 

of synthetic materials 
like polypropylene, 

which is easy to clean 
and resists fading.

PRESENTED BYPRESENTED BY
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Round Propane Fire Pit
$1,999; arhaus.com

Solo Stove Bonfire  
$399; solostove.com

 FLIKR Fire Personal 5.5" Fireplace
$99; huckberry.com

Fire
You don’t have to make a huge investment to 
add the warm glow of a fire to your yard: Start 
with a tabletop flame or a small, simple metal 
pit—or go all in and create an outdoor living 
space around a stylish concrete fire pit, like 
Sacramento, CA, photographers Gary and 
Lisa Ashley did here (createandgather.com). 

Light a

6
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GAS STATION GOURMET
Mississippi’s Unique Culinary Gems
A Mississippi road trip offers delicious detours for vacationers (and wanderers) where A Mississippi road trip offers delicious detours for vacationers (and wanderers) where 

unassuming gas stations serve up some of the best local cuisine. Here weunassuming gas stations serve up some of the best local cuisine. Here we’ve mapped 

out the top spots to fi ll up your car and get your fi ll of fresh seafood, ribs and chicken, out the top spots to fi ll up your car and get your fi ll of fresh seafood, ribs and chicken, 

too. Every mile in Mississippi offers something to savor, and these pit stops are ready to too. Every mile in Mississippi offers something to savor, and these pit stops are ready to 

welcome travelers with unrivaled home cooking and down-home Southern hospitality.welcome travelers with unrivaled home cooking and down-home Southern hospitality.

Find more places to wander on your Mississippi vacation at VisitMississippi.org

PRESENTED BY:

Seafood Express
Meridian, MS

This road stop is a must-visit for 

lovers of seafood and authentic 

Southern cuisine. Here you’ll 

fi nd generously stuff ed seafood 

po’boys, fried or boiled fi sh 

plates, soft-shell crab, frog’s legs, 

crawfi sh (in season) and even 

boiled snow crab legs.

Vine Brothers
Centreville, MS

Set your GPS for Vine Brothers 

to top off  your tank. Then, top 

off  your Mississippi vacation 

by digging into their Southern 

classics like fried chicken, po’boys 

and BBQ served at family-style

tables in the attached 5,000- 

square-foot restaurant.

4 Corners
Oxford, MS

Oxford boasts many fi ne dining

establishments, but the 4 Corners

Chevron can’t be beat for its 

“World’s Most Famous Chicken 

on a Stick.” Bragging rights aside, 

fans and foodies from all over set 

a course to Oxford to experience 

this roadside standout.

Rib Daddy’s BBQ
Jackson, MS

The smoker outside this gas

station means you’ve arrived at 

one of three legendary Rib Daddy’s 

BBQ locations. Known for its 

best-selling rib plate featuring a 

half-slab of pork ribs, two sides and 

a slice of white bread, Rib Daddy’s 

also has smoked or fried chicken, 

turkey legs, sausage and fried fi sh 

that are out of this world, too.



Pig & Pint | Jackson, Mississippi

Ready for a delicious road trip? All 
across Mississippi, you’ll fi nd mouthwatering across Mississippi, you’ll fi nd mouthwatering 
temptations at colorful roadside food stands, temptations at colorful roadside food stands, 

pet-friendly drive-ins, and even gas stations pet-friendly drive-ins, and even gas stations 
that serve up everything from seafood po-boys that serve up everything from seafood po-boys 

to smoked ribs. Plan your journey today at at to smoked ribs. Plan your journey today at at 
VisitMississippi.org/RoadBites.VisitMississippi.org/RoadBites.

#WanderMS #VisitMSResponsibly#WanderMS #VisitMSResponsibly

Discover Mississippi’s Discover Mississippi’s 
best places to best places to drive indrive indrive indrive indrive in

and chow down .and chow down .and chow down .and chow down .and chow down .and chow down .and chow down .



Mixes Well

Discover easy Torani recipes at www.torani.com.Available in the coff ee & tea aisle of your 

local grocer or Supercenter.local grocer or Supercenter. © 2022 Torani/R. Torre & Company© 2022 Torani/R. Torre & Company

Guilt Free Candy Bar Protein Shake

Blend 2 Tbsp. Torani Sugar Free Classic Caramel Blend 2 Tbsp. Torani Sugar Free Classic Caramel 
Syrup, 1 Tbsp. peanut butter, ½ cup old fashioned Syrup, 1 Tbsp. peanut butter, ½ cup old fashioned 
oats, 2 scoops chocolate protein powder, and 4 ice oats, 2 scoops chocolate protein powder, and 4 ice 
cubes until smooth.

Low Carb Caramel FrappeLow Carb Caramel FrappeLow Carb Caramel Frappe

Blend ¼ cup Torani Sugar Free Classic 
Caramel Syrup, ¼ cup heavy whipping Caramel Syrup, ¼ cup heavy whipping 
cream, ¼ cup chilled, strongly brewed cream, ¼ cup chilled, strongly brewed 
coff ee, and 1 ½ cups ice until smooth. coff ee, and 1 ½ cups ice until smooth. 
Garnish with whipped cream.Garnish with whipped cream.

Zero Carb               Zero Carb               
Whipped CreamWhipped Cream

Whip 2 Tbsp. Torani Whip 2 Tbsp. Torani 
Sugar Free Classic Sugar Free Classic 
Caramel Syrup  with Caramel Syrup  with 
1 pint heavy whipping 1 pint heavy whipping 
cream until soft peaks cream until soft peaks 
form.form.

Available in the coff ee & tea aisle of your 

local grocer or Supercenter.

Guilt Free Candy Bar Protein Shake

Blend 2 Tbsp. Torani Sugar Free Classic Caramel 
Syrup, 1 Tbsp. peanut butter, ½ cup old fashioned Syrup, 1 Tbsp. peanut butter, ½ cup old fashioned 
oats, 2 scoops chocolate protein powder, and 4 ice 
cubes until smooth.

Torani fl avors are crafted to bring out the best in your drink so youTorani fl avors are crafted to bring out the best in your drink so you

can make something deliciously original without all the calories. 

America’s favorite since 1925America’s favorite since 1925

Mixes Well

1 pint heavy whipping 
cream until soft peaks 

Torani fl avors are crafted to bring out the best in your drink so you

Caramel Nitro Cold BrewCaramel Nitro Cold Brew

Combine 2 Tbsp. Torani Sugar Free Classic Combine 2 Tbsp. Torani Sugar Free Classic 
Caramel Syrup, 1 cup cold brew coff ee, Caramel Syrup, 1 cup cold brew coff ee, 
and 2 Tbsp. creamer over ice. and 2 Tbsp. creamer over ice. 

Skinny Caramel MacchiatoSkinny Caramel Macchiato

Mix 3 Tbsp. Torani Sugar Free Classic Caramel Mix 3 Tbsp. Torani Sugar Free Classic Caramel 
Syrup, 1 Tbsp. Torani Sugar Free French Vanilla Syrup, 1 Tbsp. Torani Sugar Free French Vanilla 
Syrup, ¼ cup almond milk, and ¾ cup iced coff ee Syrup, ¼ cup almond milk, and ¾ cup iced coff ee 
in a tall glass fi lled with ice.in a tall glass fi lled with ice.

Burnt Sugar                                                          Burnt Sugar                                                          
Whiskey HighballWhiskey Highball

Stir 2 Tbsp. Torani Sugar Free Classic Caramel Stir 2 Tbsp. Torani Sugar Free Classic Caramel 
Syrup, 2 Tbsp. whiskey, ½ cup ginger beer, Syrup, 2 Tbsp. whiskey, ½ cup ginger beer, 
and 1 tsp. fresh lemon juice in a tall glass fi lled and 1 tsp. fresh lemon juice in a tall glass fi lled 
with ice.with ice.
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Mix up a big batch of cocktails 
in a jar and head to the backyard 

for happy hour! 

BERRY ROSÉ SANGRIA
ACTIVE: 10 min  l  TOTAL: 10 min (plus chilling)  l  SERVES: 6 to 8

1  750-ml bottle dry rosé 
⅓  cup orange-flavored vodka
¼  cup elderflower liqueur   
 (such as St-Germain)
½  cup sliced strawberries
½  cup diced watermelon
Cold seltzer, for topping

1. Combine the rosé, vodka, 
elderfl ower liqueur, strawberries 
and watermelon in a 64-ounce 
jar. Refrigerate at least 3 hours 
or overnight.
2. To serve, pour into glasses 
fi lled with ice and top with 
cold seltzer.

 You’ll need a 
64-ounce jar to 

hold these drinks. 
Seal the jar and 

keep it in a cooler 
at your cookout! 

Drinks
Out for 
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RECIPES BY JESSICA D’AMBROSIO, MELISSA GAMAN, KHALIL HYMORE AND STEVE JACKSON

ROSEMARY PALOMAS
ACTIVE: 15 min  l  TOTAL: 15 min (plus chilling)  l  SERVES: 6 to 8

MINT JULEP ARNOLD PALMERS
ACTIVE: 20 min  l  TOTAL: 30 min (plus chilling)  l  SERVES: 8 to 12

SPICED PIÑA COLADAS
ACTIVE: 15 min  l  TOTAL: 15 min (plus infusing and chilling)  l  SERVES: 8 to 10

1. Combine the sugar, ½ cup water, 3 rosemary sprigs and the 
grapefruit zest in a small saucepan. Bring to a simmer over medium 
heat, stirring, until the sugar is dissolved. Remove from the heat 
and set the syrup aside to cool, at least 1 hour.  
2. Strain the syrup into a 64-ounce jar. Add the grapefruit juice, 
tequila, lime juice and remaining 5 rosemary sprigs and stir to 
combine. Cover and refrigerate until cold, at least 2 hours. 
3. To serve, pour the seltzer into the jar and stir (do not shake). 
Pour into glasses fi lled with ice and garnish with rosemary sprigs. 

1. Combine the sugar and 1 cup water in a small saucepan. Bring to 
a simmer over medium heat, stirring, until the sugar is dissolved. 
Remove from the heat and add the mint and lemon zest. Transfer 
the syrup to a liquid measuring cup or bowl, cover and refrigerate 
until very cold, at least 1 hour.
2. Meanwhile, bring 3 cups water to a boil in a saucepan. Add the 
tea bags, remove from the heat and let steep 10 minutes. Discard 
the bags, then pour the tea into a 64-ounce jar and refrigerate 
until very cold, at least 2 hours.  
3. Strain the syrup into the jar. Add the lemon juice, bourbon and 
bitters, if using. Refrigerate until ready to serve. 
4. To serve, pour into glasses fi lled with crushed ice and garnish 
with lemon slices and mint sprigs. 

1. Combine the rum, vanilla bean, allspice and peppercorns 
in a 64-ounce jar. Shake well and store out of the sunlight for 
3 days, shaking once a day if possible.
2. Strain the rum, discarding the peppercorns and allspice 
(the vanilla bean can be saved and reused). Return the 
spiced rum to the jar and add the pineapple juice and 
lime juice. Put the coconut milk and cream of coconut 
in a blender and blend until smooth and thick. Pour into 
the jar and add the bitters. Stir or shake well to combine. 
Refrigerate until cold, at least 3 hours or up to 3 days. 
3. To serve, shake the jar again (the drink will naturally 
separate). Pour into glasses fi lled with ice and garnish 
with lime slices. 

½  cup sugar
8  rosemary sprigs, plus   
 more for garnish
4 wide strips grapefruit zest, 
 plus 1½ cups fresh    
 grapefruit juice (from 
 2 to 3 grapefruits) 
3  cups blanco tequila
½  cup fresh lime juice 
 (from 5 to 6 limes)
2¼  cups grapefruit seltzer

1  cup sugar
2  small bunches mint, plus  
 sprigs for garnish
4 wide strips lemon zest,  
 plus 1 cup  fresh lemon   
 juice (from 6 to 
 8 lemons), plus lemon   
 slices for garnish
3  orange pekoe tea bags
3  mint tea bags
2½  cups bourbon
A few dashes of Angostura   
 bitters (optional)

3  cups white rum
1  vanilla bean, halved crosswise,   
 split open
1  tablespoon allspice berries 
1  tablespoon black peppercorns
3  cups pineapple juice
2  tablespoons fresh lime juice, 
 plus lime slices for garnish
1  cup well-shaken canned  
 unsweetened coconut milk
1  cup well-stirred cream of coconut
½  teaspoon Angostura bitters
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For more great recipes, 
check out Ina’s most 
recent cookbook,
Modern Comfort Food
($35, Clarkson Potter).

check out Ina’s most 
recent cookbook,
Modern Comfort Food
($35, Clarkson Potter).



Skip the crushed ice: Ina Garten has a better 
way to serve your oysters this summer.

HOT
have a confession: I’m not the biggest fan 

of raw oysters. People wax poetic about 

Blue Points and Wellfleets and debate about 

east coast versus west coast varieties, but they’re 

all a little too cold and slippery for me to enjoy 

the flavor. Of course, you can serve them with a 

classic mignonette sauce and rye bread but then 

all you really taste is mignonette sauce and rye 

bread. However, if you put some freshly shucked 

oysters (on the half shell) on the grill for two to 

three minutes, just long enough 

to heat them through, everything 

changes! For this version, I 

make a simple herb butter—a 

combination of good butter, freshly 

squeezed lemon juice and dill—and 

add some to each oyster before I grill them. 

They’re a perfect summer appetizer: celebratory 

and so delicious. And only you will know how 

easy they were to make!

i
combination of good butter, freshly 

squeezed lemon juice and dill—and 

add some to each oyster before I grill them. 

Ask your fish 
supplier to open 
the oysters and 

leave them on the 
bottom rounded shell. 

Keep refrigerated 
and use them as soon 

as possible after 
they’ve been 

opened.

    ome Like    t

GRILLED OYSTERS WITH LEMON DILL BUTTER
ACTIVE: 20 min  l  TOTAL: 30 min  l  SERVES: 6

¼ pound (1 stick) unsalted butter, 
 at room temperature
1 teaspoon minced garlic
1 teaspoon minced fresh dill
1 teaspoon grated lemon zest
1 tablespoon freshly squeezed 
 lemon juice
Kosher salt and freshly ground 
 black pepper
24 large fresh oysters, shucked and 
 on the half shell (see note)
Sea salt or fleur de sel

1. Heat a charcoal or gas grill. If using 
charcoal, make sure you have a full layer 
of hot coals on the grate. 
2. Meanwhile, in the bowl of an electric 
mixer fi tted with the paddle attachment, 

combine the butter, garlic, dill, lemon zest, 
lemon juice, 1 teaspoon kosher salt and 
¼ teaspoon pepper and beat on medium 
speed until just combined.
3. Place the oysters on the half shell on a 
sheet pan. Place 1 level teaspoon of the 
herbed butter on each oyster (you’ll have 
just enough butter for all the oysters). Place 
slightly crumpled sheets of aluminum foil 
on the grill grates to keep the oysters stable. 
Transfer the oysters to the foil, making sure 
the shells are level so the butter doesn’t 
spill out. Cover the grill with the lid, making 
sure the vents are open, and cook for 2 to 
3 minutes, until the butter comes to a simmer 
and the oysters are just heated through. 
Transfer carefully to a platter, sprinkle with 
sea salt and serve hot.
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Put a fresh spin on your 

cookout appetizers: 
Start with a lettuce cup!  

a new leaf

Antipasto 

RECIPES BY JESSICA D’AMBROSIO, MELISSA GAMAN, 
KHALIL HYMORE AND STEVE JACKSON 

Teriyaki
almon 
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Rainbow 
alad 

Curried  
Crab
alad

Fried 
Chicken 

Little Gem 
lettuce is the 

perfect size for 
these apps. If you 
can’t find it, use 

Bibb lettuce.
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CURRIED 
CRAB SALAD 
LETTUCE CUPS
ACTIVE: 20 min  l  TOTAL: 20 min  l  MAKES: 12

⅓ cup mayonnaise 
2 teaspoons fresh lime juice, plus wedges 
 for serving 
1 teaspoon Madras curry powder 
8 ounces jumbo lump crabmeat, picked over
1 Persian cucumber, seeded and finely diced
¼ cup chopped fresh cilantro 
1½ Fresno chile peppers (1 seeded and finely diced  
 and ½ sliced into thin rounds)
2 scallions, thinly sliced 
Kosher salt 
12  leaves Little Gem lettuce

1. Combine the mayonnaise, lime juice and curry powder 
in a bowl. Stir in the crabmeat, cucumber, cilantro and 
diced chile. Add the scallions, reserving some of the 
dark green parts for topping. Season with salt. 
2. Divide among the lettuce cups. Top with the 
reserved scallion greens and the sliced chile. Serve 
with lime wedges.  

FRIED CHICKEN 
LETTUCE CUPS
ACTIVE: 20 min  l  TOTAL: 1 hr 20 min  l  MAKES: 14 to 16

2 skinless, boneless chicken thighs, 
 cut into ½-inch cubes
1¼ cups buttermilk
⅓ cup diced spicy dill pickles, plus 
 2 tablespoons brine
¼ teaspoon cayenne pepper 
¼ cup sour cream
1 teaspoon fresh lemon juice
½ teaspoon Worcestershire sauce 
1 scallion, thinly sliced
2 tablespoons chopped fresh dill
Kosher salt
Vegetable oil, for frying
1 cup all-purpose flour
1 teaspoon mustard powder
1 teaspoon garlic powder
1 teaspoon onion powder
Freshly ground black pepper
14 to 16 leaves Little Gem lettuce 

CURRIED 
CRAB SALAD 
LETTUCE CUPS
ACTIVE: 20 min  l  TOTAL: 20 min  l  MAKES: 12

⅓ cup mayonnaise 

1. Combine the chicken, 1 cup buttermilk, 
the pickle brine and cayenne in a bowl. 
Cover and refrigerate at least 1 hour. 
2. Meanwhile, whisk the remaining 
¼ cup buttermilk, the sour cream, 
lemon juice, Worcestershire sauce, 
scallion, dill and a pinch of salt in a 
separate bowl. Chill until ready to use. 
3. Heat 2 inches of vegetable oil in a 
large pot until it reaches 350 .̊ Combine 
the fl our, mustard powder, garlic powder, 
onion powder, 1½ teaspoons salt and 
1 teaspoon black pepper in a bowl. 
Remove the chicken from the buttermilk 
mixture, letting the excess drip off , and 
toss with the fl our mixture. Fry until 
golden and cooked through, 6 minutes. 
Remove to a rack and season with salt. 
4. Divide the fried chicken among 
the lettuce cups. Top with the chilled 
dressing and diced pickles.

TERIYAKI SALMON 
LETTUCE CUPS
ACTIVE: 20 min  l  TOTAL: 40 min  
MAKES: 14 to 16

½ cup sushi rice
1½ teaspoons rice vinegar
½ teaspoon superfine sugar
1 tablespoon vegetable oil
¾ pound salmon, cut into 14 to 16 strips
½ cup teriyaki sauce
14 to 16 leaves Little Gem lettuce 
¼ cup pickled ginger
2 scallions, thinly sliced
1 small sheet nori, julienned

1. Cook the rice as the label directs. Whisk 
the vinegar and sugar in a small bowl 
until the sugar dissolves, then stir into the 
rice. Let the rice cool to room temperature. 
2. Heat the vegetable oil in a large nonstick 
skillet over medium-high heat. Add the 
salmon in a single layer and cook until 
golden, 2 to 3 minutes. Flip and add the 
teriyaki sauce; cook, spooning the sauce 
over the salmon, until cooked through, 
about 3 more minutes.
3. Divide the rice among the lettuce cups. 
Top each with a piece of salmon, some 
sauce, the pickled ginger, scallions and nori.

ANTIPASTO  
LETTUCE CUPS
ACTIVE: 15 min  l  TOTAL: 15 min  
MAKES: 14 to 16 

3 ounces Genoa salami, diced
3 ounces soppressata, diced
3 ounces fresh mozzarella, diced
3 ounces provolone, diced
1 12-ounce jar marinated artichokes,  
 drained and chopped,   
 marinade reserved 
1 cup cherry tomatoes, quartered
½ cup pitted Castelvetrano olives,   
 chopped
10 to 12 Peppadew peppers, minced
¼ cup red wine vinegar
14 to 16 leaves Little Gem lettuce 
Torn fresh basil, for topping

1. Combine the salami, soppressata, 
mozzarella, provolone, artichokes, 
tomatoes, olives, peppers, vinegar and 
¼ cup artichoke marinade in a bowl. 
2. Divide among the lettuce cups. 
Sprinkle with basil. 

RAINBOW SALAD  
LETTUCE CUPS
ACTIVE: 30 min  l  TOTAL: 30 min  l  MAKES: 12

2 tablespoons white wine vinegar
2 teaspoons dijon mustard
1 teaspoon honey
1 tablespoon chopped fresh tarragon
3 tablespoons extra-virgin olive oil
Kosher salt and freshly ground pepper 
½ cup finely chopped yellow bell pepper
⅓ cup thinly sliced snow peas
⅓ cup diced cooked beets
⅓ cup julienned radishes
2 stalks asparagus, trimmed and thinly sliced
½ large ripe avocado, diced
¼ cup packed fresh basil, chopped
2 tablespoons chopped fresh chives, 
 plus more for topping
12  leaves Little Gem lettuce
Toasted sesame seeds, for sprinkling

1. Whisk the vinegar, mustard and honey in a medium 
bowl. Whisk in the tarragon, then whisk in the olive oil. 
Season the dressing with salt and pepper.
2. Combine the bell pepper, snow peas, beets, radishes 
and asparagus with ¼ cup of the dressing; season with 
salt and pepper. Toss with the avocado, basil and chives.
3. Divide among the lettuce cups. Drizzle with the 
remaining dressing and sprinkle with sesame seeds 
and more chives.

CURRIED 
CRAB SALAD 
LETTUCE CUPS
ACTIVE: 20 min  

⅓ cup mayonnaise 
2 teaspoons fresh lime juice, plus wedges 

  MAKES: 14 to 16

1. Combine the chicken, 1 cup buttermilk, 
the pickle brine and cayenne in a bowl. 
Cover and refrigerate at least 1 hour. 

and more chives.
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Make the deli specialty cheese case your first destination for quality and flavor.  From 

convenient Fresh Mozzarella Pearls and pre-sliced Logs to the decadent creamy 

flavor of Burrata, you are sure to find a variety to enjoy.  Head to the deli to flavor of Burrata, you are sure to find a variety to enjoy.  Head to the deli to 

discover the fresh, delicious flavors of BelGioioso Cheeses.discover the fresh, delicious flavors of BelGioioso Cheeses.

rBST Free* | Gluten Free | Award-Winning
*No significant difference has been found in milk from cows treated with artificial hormones.*No significant difference has been found in milk from cows treated with artificial hormones. belgioioso.com/Product-Locator

Find BelGioioso Cheeses near you!



cheese Start the party with 
a cheese plate that’s 

hot off the grill!  

grill
some

½ cup finely chopped jarred roasted 
 red peppers
1 teaspoon chopped Calabrian chile  
 peppers packed in oil  
1 clove garlic, finely grated
4 teaspoons fresh lemon juice 
2 tablespoons extra-virgin olive oil, 
 plus more for the grill
Kosher salt 
1 8-ounce block halloumi cheese, patted  
 dry and cut into ½-inch planks  
Torn fresh basil and mint, for topping 
Warm sliced baguette or ciabatta, for serving  

1. Preheat a grill to medium high. Combine 
the roasted peppers, Calabrian chiles, 
garlic, lemon juice and olive oil in a small 
bowl. Season with salt, stir and set aside.
2. Oil the grill grates. Grill the halloumi 
until well marked and warmed through, 
2 to 3 minutes per side. Remove to a 
platter. Spoon the red pepper mixture over 
the cheese and top with basil and mint. 
Serve with bread. 

   GRILLED HALLOUMI WITH SPICY-SWEET PEPPERS
ACTIVE: 15 min  l  TOTAL: 15 min  l  SERVES: 4 to 6
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RECIPES BY MELISSA GAMAN, KHALIL HYMORE AND STEVE JACKSON



1. Whisk the olive oil, lemon zest, garlic, za’atar 
and Aleppo pepper in a shallow bowl or small 
baking dish. Add the feta and spoon the oil 
over the top. Set aside to marinate 1 hour. 
2. While the cheese marinates, place the grape 
leaves in a bowl of room-temperature water 
and let soak. 
3. Line a small baking sheet with paper towels. 
Drain the grape leaves and lay in a single layer 
on the towels; pat very dry. On a clean surface, 
overlap the grape leaves slightly to form a 
square. Place the block of feta in the center 
(reserve the fl avored oil), then fold the grape 
leaves to cover the cheese like a present. 

GRILLED FETA WRAPPED IN GRAPE LEAVES 
ACTIVE: 25 min  l  TOTAL: 1 hr 25 min  l  SERVES: 6

¼ cup extra-virgin olive oil
1 tablespoon grated lemon zest 
1 small clove garlic, grated
1 tablespoon za’atar 
1 teaspoon Aleppo pepper
1 8-ounce block feta cheese, 
 patted dry
4 to 5 jarred grape leaves
2 to 3 pieces pita bread
Olives, walnuts and/or dried apricots, 
 for serving

4. Preheat a grill to medium high and prepare 
for indirect grilling: On a charcoal grill, bank the 
coals to one side; on a gas grill, turn off  half the 
burners. Toast the pita over direct heat, 1 to 
2 minutes per side. Brush the outside of the 
wrapped feta with some of the reserved oil and 
place on the cooler side of the grill (indirect 
heat). Cook until the grape leaves are crisp and 
slightly charred, 4 to 5 minutes. Flip and move 
to direct heat; grill until lightly charred on the 
second side and the cheese is warmed through, 
about 3 more minutes. Transfer to a board or 
platter and serve with the pita, olives, walnuts 
and/or apricots, plus any remaining fl avored oil.  
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1. Put a cedar grilling plank in a large 
baking dish or on a rimmed baking sheet 
and cover with water; let soak at least 
1 hour. Preheat a grill to medium to 
medium high. 
2. Put the blackberries in a medium bowl 
and lightly crush with a fork. Add the 
strawberries, vinegar, sugar, thyme, a big 
pinch of salt and a few grinds of pepper. 
Stir, then let stand at least 5 minutes. 
3. Drain the cedar plank. Trim just the top 
rind off  the brie. Place the brie on the plank 

CEDAR PLANK–GRILLED BRIE WITH BERRIES
ACTIVE: 20 min  l  TOTAL: 1 hr 20 min  l  SERVES: 6

½ cup blackberries
⅓ cup diced strawberries
1½ teaspoons red wine vinegar
1½ teaspoons sugar
1½ teaspoons chopped fresh thyme, 
 plus leaves for garnish
Kosher salt and freshly ground pepper 
1 8-ounce wheel brie cheese
2 tablespoons roasted salted almonds,  
 roughly chopped
Crackers, for serving

and top with the berry mixture, reserving 
some of the juices for serving. Sprinkle with 
the almonds. 
4. Place the plank on the grill and cover. Cook 
until the brie is softened and warmed through, 
9 to 11 minutes (keep an eye out during the 
last few minutes in case the brie starts to 
melt out of the rind). Gently press the side 
of the brie to see if it’s ready; it should yield 
to pressure. Drizzle with the reserved berry 
juices and sprinkle with a few thyme leaves. 
Serve warm with crackers. 
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ADVERTISEMENT

true talbot. true chesapeake.talbot. true chesapeake.

truetrueflavors

E A S T O N  •  O X F O R D  • 

S T .  M I C H A E L S  •  T I L G H M A N  I S L A N D

410-770-8000 | TourTalbot.org
S T.  M I C H A E L S  •  T I L G H M A N  I S L A N D

410-770-8000

call for our new 
Restaurant Guide!

Make moments that matter in hip & historic 

Frederick County, Maryland. Wander historic 

downtowns with locally-owned specialty 

shops, galleries, and theaters. Venture outdoors 

in National & State Parks and experience our 

storied past at Civil War battlefields. Indulge 

in world-class restaurants and unwind at 

dozens of tasting rooms.  

visitfrederick.org • 800-999-3613

HEIGHTEN
YOUR SENSES

WE’RE OPEN FOR YOU
visitmaryland.org

Betterton | Chestertown | Galena | Millington | Rock Hall



ADVERTISEMENT

OUTDOOR ITINERARIES

WHERE TO EAT WHERE TO EAT 

THINGS TO DOTHINGS TO DO

@chefashishalfred photographed by @bydvnlln

@cntknockbhustle photographed by @philip.muriel

WE’RE OPEN FOR YOU
visitmaryland.org

Harford County has several culinary trails, including a Libations Trail, 

Ice Cream Trail and Snowball Trail. Experience fresh seafood, 

waterfront dining, homemade ice cream and more. 

Taste your way through Harford. VisitHarford.com
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Here for the 
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 hen Alex 
Guarnaschelli 
shops for herbs, 

she looks a lot like she’s at 
a flower stand: She grabs a 
bundle of greens and shakes 
it a little to see if the stems 
are in good shape, then 
she nestles her nose into 
the leaves and takes a big 
whiff. If you approach herbs 
like you would flowers, she 
says, you’ll end up with the 
best ones: “Hold the herbs in 
your hand. They should feel 
as if they’re still alive. And 
you should be able to smell 
them.” Alex’s go-to source is 
Balsam Farms near her home 
in Bridgehampton, NY, but 
the chef and Supermarket 
Stakeout host won’t say 
no to a great-looking bunch 
from the grocery store. 
The more options the better, 
because herbs are the 
backbone of some of Alex’s 
favorite summer sides, like 
these easy salads. Try one 
at your next cookout! 
        —Carina Finn Koeppicus

w

herbs
Alex Guarnaschelli’s secret to 

a perfect salad? Herbs straight 
from the farmers’ market.
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 “Basil is delicious but notoriously 

fickle,” Alex says. To keep it looking 
and tasting its best, make sure it 

stays dry until just before you use it.   

GRILLED ROMAINE SALAD WITH BLUE CHEESE AND BASIL
ACTIVE: 30 min  l  TOTAL: 30 min  l  SERVES: 4 to 6

FOR THE DRESSING
1 tablespoon fresh lemon juice
1 tablespoon sherry vinegar
1 teaspoon capers
Kosher salt
6 cloves garlic
1 tablespoon Worcestershire sauce
½ teaspoon hot sauce (such as Tabasco)
6 oil-packed anchovy fillets,
 plus ½ teaspoon of the oil
½ to ¾ cup extra-virgin olive oil

FOR THE SALAD 
3 romaine lettuce hearts,
 halved lengthwise
Extra-virgin olive oil, for tossing
Kosher salt
1 lemon, halved
20 fresh basil leaves
1 cup crumbled blue cheese

1. Preheat a grill to medium. Make the 
dressing: In a blender, combine the lemon 
juice, vinegar, capers, 1 teaspoon salt 
and the garlic. Blend until smooth. Add 
the Worcestershire sauce, hot sauce, 
anchovies and their oil and ½ cup olive oil; 
blend until smooth. Taste for seasoning. 
Blend in up to ¼ cup more olive oil, if 
needed. Set the dressing aside. 
2. Make the salad: In a large bowl, toss 
4 of the romaine halves with a little olive 
oil and season with salt. Put them in a 

single layer on the grill and cook 3 minutes 
per side (the romaine should feel slightly 
warm and tender). Transfer to a large 
platter. Spoon a little dressing on each.
3. Finely chop the rest of the romaine 
and add it to a medium bowl. Add the 
remaining dressing, a touch of lemon 
juice and the basil leaves. Toss to coat.
4. Top the grilled romaine with the 
romaine-basil mixture. Garnish with the 
blue cheese and serve immediately.
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MELON, CUCUMBER AND MINT SALAD
ACTIVE: 20 min  l  TOTAL: 20 min  l  SERVES: 4 to 6

2 medium melons (such as cantaloupe,
 Galia and/or honeydew)
¼ cup extra-virgin olive oil
Grated zest and juice of 1 small lime
1 tablespoon honey, plus more 
 if needed
2 medium hothouse cucumbers, 
 peeled, cut into 1-inch chunks
 and chilled
Freshly ground pepper
6 sprigs mint, stemmed

1. Place the melons on a fl at surface and 
split each one in half. Scoop out and 
discard the seeds. Slice the ends off , 
then slice off  the skin with a knife. Cut 
the fl esh into 1- to 2-inch chunks. Transfer 
1 heaping cup of melon chunks to a 
blender. Refrigerate the remaining melon 
chunks in a large bowl until chilled.
2. Make the dressing: Add 3 tablespoons 
olive oil, the lime zest and juice and the 
honey to the blender. Puree until smooth. 

Taste for seasoning; add more honey, 
if needed. Add a splash of water if 
needed to make a smooth dressing. 
Refrigerate the dressing until ready 
to serve.
3. In a medium bowl, toss the cucumbers 
with the remaining 1 tablespoon olive 
oil and a generous amount of pepper. 
Toss the chilled melon chunks with the 
dressing. Add the cucumbers, sprinkle 
the mint on top and mix a little. 
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MELON, CUCUMBER AND MINT SALAD
ACTIVE: 20 min  l  TOTAL: 20 min  l  SERVES: 4 to 6

2 medium melons (such as cantaloupe,
 Galia and/or honeydew)
¼ cup extra-virgin olive oil
Grated zest and juice of 1 small lime
1 tablespoon honey, plus more 
 if needed
2 medium hothouse cucumbers, 
 peeled, cut into 1-inch chunks
 and chilled
Freshly ground pepper
6 sprigs mint, stemmed

1. Place the melons on a fl at surface and 
split each one in half. Scoop out and 
discard the seeds. Slice the ends off , 
then slice off  the skin with a knife. Cut 
the fl esh into 1- to 2-inch chunks. Transfer 
1 heaping cup of melon chunks to a 
blender. Refrigerate the remaining melon 
chunks in a large bowl until chilled.
2. Make the dressing: Add 3 tablespoons 
olive oil, the lime zest and juice and the 
honey to the blender. Puree until smooth. 

Taste for seasoning; add more honey, 
if needed. Add a splash of water if 
needed to make a smooth dressing. 
Refrigerate the dressing until ready 
to serve.
3. In a medium bowl, toss the cucumbers 
with the remaining 1 tablespoon olive 
oil and a generous amount of pepper. 
Toss the chilled melon chunks with the 
dressing. Add the cucumbers, sprinkle 
the mint on top and mix a little. 

MINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINTMINT
Alex loves mint in many forms:muddled in a cocktail, layered in a sandwich or tossed with fruitlike in this melon salad.



CLASSIC MACARONI SALAD
ACTIVE: 20 min  l  TOTAL: 45 min (plus soaking)  l  SERVES: 4 to 6

¾ cup mayonnaise
1 tablespoon dijon mustard
1 tablespoon red wine vinegar
2 teaspoons soy sauce
1 teaspoon hot sauce (such as Tabasco) 
1 small red onion, diced, soaked in
 ice water at least 1 hour and
 up to 12 hours
1 large red bell pepper, diced
3 scallions (green parts only),
 thinly sliced
Kosher salt
12 ounces elbow macaroni
1 sprig dill, leaves finely chopped
4 sprigs basil, leaves torn

1. Make the dressing: In a large bowl, 
whisk the mayonnaise, mustard, vinegar, 
soy sauce and hot sauce until smooth. 
Drain and dry the red onion and stir it into 
the dressing along with the bell pepper, 
scallions and a generous pinch of salt.
2. Make the pasta: In a large pot, bring 
4 quarts of water to a rolling boil. Add a 
generous amount of salt. Add the pasta 
and cook, stirring from time to time, until 

al dente (chewy but not hard or raw 
tasting) , 6 to 10 minutes. Drain; do not rinse 
the pasta. Spread it out on a large baking 
sheet to cool slightly, 5 to 10 minutes.
3. While the pasta is still warm, add it
to the bowl with the dressing and let sit at 
room temperature, 10 to 15 minutes. Cover 
and refrigerate until ready to serve. Stir in 
the dill and basil just before serving and 
taste for seasoning. 
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CLASSIC MACARONI SALAD
ACTIVE: 20 min  l  TOTAL: 45 min (plus soaking)  l  SERVES: 4 to 6

¾ cup mayonnaise
1 tablespoon dijon mustard
1 tablespoon red wine vinegar
2 teaspoons soy sauce
1 teaspoon hot sauce (such as Tabasco) 
1 small red onion, diced, soaked in
 ice water at least 1 hour and
 up to 12 hours
1 large red bell pepper, diced
3 scallions (green parts only),
 thinly sliced
Kosher salt
12 ounces elbow macaroni
1 sprig dill, leaves finely chopped
4 sprigs basil, leaves torn

1. Make the dressing: In a large bowl, 
whisk the mayonnaise, mustard, vinegar, 
soy sauce and hot sauce until smooth. 
Drain and dry the red onion and stir it into 
the dressing along with the bell pepper, 
scallions and a generous pinch of salt.
2. Make the pasta: In a large pot, bring 
4 quarts of water to a rolling boil. Add a 
generous amount of salt. Add the pasta 
and cook, stirring from time to time, until 

al dente (chewy but not hard or raw 
tasting) , 6 to 10 minutes. Drain; do not rinse 
the pasta. Spread it out on a large baking 
sheet to cool slightly, 5 to 10 minutes.
3. While the pasta is still warm, add it
to the bowl with the dressing and let sit at 
room temperature, 10 to 15 minutes. Cover 
and refrigerate until ready to serve. Stir in 
the dill and basil just before serving and 
taste for seasoning. 
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Creamy dishes like Alex’s

macaroni salad are a perfect

match for fresh dill. “I love dill 

with mayonnaise,” she says.

“It’s grassy and light.”
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Season
Your Legacy

As you chart your way to success, leave some crumbs behind for others to follow. A legacy is 
like a cast iron skillet — with proper care, every plank of bygone HORMEL® BLACK LABEL® Bacon you cook 
leaves a bit of its delicious essence behind for whoever cooks the next meal. A lesson from the makers of 

HORMEL® BLACK LABEL® Bacon: the taste of achievement is best shared with others.



Peas
HONEY-GLAZED  
SNAP PEAS

Cook 1¼ pounds sugar snap peas in boiling salted 
water until bright green, 2 to 3 minutes; drain. Cook 

1 sliced shallot in butter in a skillet over medium heat 
until tender, about 3 minutes. Add the peas, 1 teaspoon 

honey and a pinch of red pepper fl akes.  Cook, tossing, 
until glazed, about 2 minutes.

PeasPeaseasP
HONEY-GLAZED  
SNAP PEAS

Cook 1¼ pounds sugar snap peas in boiling salted 
water until bright green, 2 to 3 minutes; drain. Cook 

1 sliced shallot in butter in a skillet over medium heat 
until tender, about 3 minutes. Add the peas, 1 teaspoon 

honey and a pinch of red pepper fl akes.  Cook, tossing, 
until glazed, about 2 minutes.

Carrots
LEMON-PARMESAN 
GRILLED CARROTS
Trim the green tops off  3 bunches 
baby carrots. Toss with olive oil, salt 
and pepper. Grill over medium heat, 
covered and turning often, until tender, 
12 to 15 minutes. Transfer to a platter; 
drizzle with olive oil and top with 
grated lemon zest, grated parmesan, 
chopped parsley and fl aky salt.

30

Veggies
Take our summer 

challenge and eat a 
different vegetable 

every day for a month! 

Days of
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Potatoes
BABY POTATOES WITH TOMATOES 
Put 1 pound baby potatoes in a pot; cover with water and season 
with salt. Bring to a boil and cook until tender, about 15 minutes. 
Combine 2 tablespoons olive oil and 1 tablespoon melted butter 
in a large bowl. Add 1 chopped large heirloom tomato and 
1 tablespoon each chopped parsley, chives and basil. Drain the 
potatoes; add to the bowl and toss. Season with salt and pepper.

Cabbage
COCONUT-MANGO COLESLAW
Whisk ¾ cup canned coconut milk with the 
juice of 3 limes. Add one 14-ounce bag shredded 
coleslaw mix, 1 mango (cut into matchsticks) and 
1 cup chopped roasted salted peanuts. Season 
with salt and pepper and toss to coat.

Radishes
MISO-GLAZED 
RADISHES
Sauté 2 bunches halved or 
quartered radishes with 
¾ teaspoon sugar in butter 
in a skillet over medium 
heat, 3 minutes. Add 
¼ cup water and season 
with salt and pepper. Cover 
and simmer until tender, 
5 minutes. Remove from 
the heat; stir in 1 tablespoon 
miso paste and 2 teaspoons 
lemon juice until glazed. 
Thin with water as needed.

potatoes; add to the bowl and toss. Season with salt and pepper.

juice of 3 limes. Add one 14-ounce bag shredded 
coleslaw mix, 1 mango (cut into matchsticks) and 
1 cup chopped roasted salted peanuts. Season 

PPotatoesP
BABY POTATOES WITH TOMATOES 
Put 1 pound baby potatoes in a pot; cover with water and season 
with salt. Bring to a boil and cook until tender, about 15 minutes. 
Combine 2 tablespoons olive oil and 1 tablespoon melted butter 
in a large bowl. Add 1 chopped large heirloom tomato and 
1 tablespoon each chopped parsley, chives and basil. Drain the 
potatoes; add to the bowl and toss. Season with salt and pepper.

CabbaCabbaabbaC gabbaggabba egeeg
COCONUT-MANGO COLESLAW
Whisk ¾ cup canned coconut milk with the 

potatoes; add to the bowl and toss. Season with salt and pepper.

COCONUT-MANGO COLESLAW

Yellow quash
SUMMER SQUASH WITH HERBS 
 Sauté 1½ pounds diced yellow squash in butter 
in a skillet over medium-high heat, 1 minute. 
Add ½ cup chicken broth, 2 sprigs thyme and a 
pinch of salt. Bring to a simmer, then reduce the 
heat to medium low; partially cover and cook, 
stirring occasionally, until tender, about 8 minutes. 
Uncover and cook 2 more minutes. Stir in some 
chopped parsley, salt and pepper. PotatoesPotatoesotatoesP

RRadishesRadishesadishesR
MISO-GLAZED MISO-GLAZED 
RADISHESRADISHES
Sauté 2 bunches halved or Sauté 2 bunches halved or 
quartered radishes with quartered radishes with 
¾ teaspoon sugar in butter ¾ teaspoon sugar in butter 
in a skillet over medium in a skillet over medium 
heat, 3 minutes. Add heat, 3 minutes. Add 
¼ cup water and season ¼ cup water and season 
with salt and pepper. Cover with salt and pepper. Cover 
and simmer until tender, and simmer until tender, 
5 minutes. Remove from 5 minutes. Remove from 
the heat; stir in 1 tablespoon the heat; stir in 1 tablespoon 
miso paste and 2 teaspoons 
lemon juice until glazed. 
Thin with water as needed.

PPotatoesotatoesP
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Corn
CORN WITH 
PAPRIKA 
BUTTER
Mash ½ stick softened 
butter with 1 grated 
small garlic clove, 
½ teaspoon smoked 
paprika and ¼ teaspoon 
fi nely chopped 
rosemary; season with 
salt and pepper. Boil 
4 ears corn in salted 
water until crisp-tender, 
about 5 minutes. Drain 
the corn and dot 
with the spiced butter.

callions
GRILLED SESAME SCALLIONS
 Brush 3 bunches scallions with sesame oil. 
Season with salt. Place on a grilling tray; grill 
over medium-high heat, turning, until charred, 
2 to 4 minutes. Whisk ½ teaspoon each 
soy sauce and rice vinegar; drizzle over the 
scallions. Top with toasted sesame seeds.

Mash ½ stick softened 
butter with 1 grated 
small garlic clove, 
½ teaspoon smoked 
paprika and ¼ teaspoon 

rosemary; season with 
salt and pepper. Boil 
4 ears corn in salted 
water until crisp-tender, 
about 5 minutes. Drain 
the corn and dot 
with the spiced butter.

Broccoli
 CHARRED BROCCOLI WITH PECORINO 
Trim 1 bunch broccoli; peel the stems and quarter each stalk. Toss with 
olive oil; season with salt and pepper. Grill over medium-high heat until 
charred and tender, 2 to 3 minutes per side. Whisk 3 tablespoons olive oil, 
the grated zest and juice of 1 lemon, 1 tablespoon each grated pecorino and 

water and 1 teaspoon dijon mustard; season with salt and pepper and drizzle 
over the broccoli. Top with shaved pecorino.

CornCornornC
CORN WITH 
PAPRIKA 
CORN WITH 

BroccoliBroccoliroccoliB
 CHARRED BROCCOLI WITH PECORINO 
Trim 1 bunch broccoli; peel the stems and quarter each stalk. Toss with 
olive oil; season with salt and pepper. Grill over medium-high heat until 
charred and tender, 2 to 3 minutes per side. Whisk 3 tablespoons olive oil, 
the grated zest and juice of 1 lemon, 1 tablespoon each grated pecorino and 

water and 1 teaspoon dijon mustard; season with salt and pepper and drizzle 
over the broccoli. Top with shaved pecorino.

Turnips
SHAVED TURNIP SALAD 
Whisk 2 tablespoons lemon juice, 1 mashed 
anchovy fi llet, 1 grated small garlic clove, 
¼ teaspoon kosher salt and a few grinds 
of pepper in a large bowl; let sit 5 minutes. 
Whisk in 2 tablespoons olive oil. Peel 2 small 
turnips; thinly slice on a mandoline. Add to 
the dressing along with ½ cup fresh parsley; 
season with salt and pepper and toss.

GRILLED SESAME SCALLIONS
 Brush 3 bunches scallions with sesame oil. 
Season with salt. Place on a grilling tray; grill 
over medium-high heat, turning, until charred, 
2 to 4 minutes. Whisk ½ teaspoon each 
soy sauce and rice vinegar; drizzle over the 
scallions. Top with toasted sesame seeds.
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Tomatoes*
TRICOLOR TOMATO SALAD  
Cut 1½ pounds red, yellow and green tomatoes 
into wedges; season with salt and pepper. Cook 
3 tablespoons balsamic vinegar and 2 teaspoons 
brown sugar in a small skillet over medium heat until 
reduced by half, about 3 minutes; remove from the 
heat and whisk in 2 tablespoons olive oil. Drizzle over 
the tomatoes; top with chopped chives and basil. 

Cucumbers
GINGER-SESAME 
CUCUMBER SALAD
Whisk 3 tablespoons rice vinegar, 1 tablespoon sesame 
oil, ½ teaspoon sugar and ¼ teaspoon kosher salt. Toss 
with 1 pound thinly sliced Persian cucumbers, ¼ cup 
chopped cilantro, 2 thinly sliced scallions, ½ minced 
red jalapeño, 2 tablespoons thinly sliced pickled ginger 
and 1 tablespoon sesame seeds. Top with more cilantro.

reduced by half, about 3 minutes; remove from the 
heat and whisk in 2 tablespoons olive oil. Drizzle over 
the tomatoes; top with chopped chives and basil. 

*Honorary veggie!

Artichokes
LEMON-BRAISED 
ARTICHOKES WITH GARLIC
Combine ½ cup each water and white wine, two 
9-ounce packages frozen artichoke hearts, 3 wide strips 
lemon zest and 2 tablespoons each lemon juice and 
olive oil in a large skillet; season with salt and pepper. 
Bring to a simmer, cover and cook, stirring once, until 
the artichokes are tender, about 10 minutes. Uncover 
and add 2 minced garlic cloves and 2 tablespoons each 
olive oil, chopped parsley and chopped mint. Cook, 
stirring, until the garlic softens, 1 to 2 more minutes.

Cauliflower
BEER-CAN 
CAULIFLOWER 
Pour out one-quarter of a can of 
beer. Trim the base of a head 
of caulifl ower so it can rest on 
the beer can. Brush melted 
butter all over the caulifl ower 
and season with salt. Lay a 
double sheet of foil on a 
grill over medium-high 
heat. Put the beer can 
on the foil and set the 
caulifl ower on top. 
Cover and grill until the 
caulifl ower is browned 
and tender, about 1 hour. 
Carefully remove the 
caulifl ower and brush 
with a mix of melted butter, 
hot sauce and grated garlic. 
Return the caulifl ower to the 
beer can and grill 10 to 15 more 
minutes. Brush with a mix of melted 
butter, hot sauce and grated garlic. 
Serve with blue cheese dressing.

auliflower
BEER-CAN 
CAULIFLOWER 
Pour out one-quarter of a can of 
beer. Trim the base of a head 
of caulifl ower so it can rest on 
the beer can. Brush melted 
butter all over the caulifl ower 
and season with salt. Lay a 
double sheet of foil on a 
grill over medium-high 
heat. Put the beer can 
on the foil and set the 
caulifl ower on top. 
Cover and grill until the 
caulifl ower is browned 
and tender, about 1 hour. 
Carefully remove the 
caulifl ower and brush 
with a mix of melted butter, 
hot sauce and grated garlic. 
Return the caulifl ower to the 
beer can and grill 10 to 15 more 
minutes. Brush with a mix of melted 
butter, hot sauce and grated garlic. 
Serve with blue cheese dressing.
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Beets 
SPICED PICKLED BEETS 
Combine 1½ cups water, 1 cup distilled 
white vinegar, 2 tablespoons each kosher 
salt and sugar, 1 teaspoon juniper berries 
and 2 whole cloves in a small saucepan 
over medium-high heat. Bring to a boil, 
stirring occasionally to dissolve the salt 
and sugar. Pack 1 pound peeled and 
thinly sliced beets into a 1-quart jar. Pour 
in the hot brine to cover completely (you 
might not use all the brine). Let cool 
completely. Cover the jar and refrigerate 
at least 6 hours and up to 2 weeks.

Kohlrabi 
KOHLRABI-APPLE SLAW 
WITH BLUE CHEESE DRESSING
Soak ¼  thinly sliced red onion in cold water, 10 minutes. Cut 1 green apple 
into matchsticks and toss with the juice of 1 lemon. Toast ½ cup pecan halves, 
then roughly chop. Peel 3 kohlrabies  , then cut into matchsticks; toss with 

1 teaspoon kosher salt and a few grinds of pepper in a large bowl. Combine 
1 cup blue cheese dressing  and 1 teaspoon sugar in a small bowl. Drain the onion, 

squeezing out any excess water, then add to the kohlrabies  along with the apple, 
1 cup shredded carrots, ½ cup chopped fresh parsley and the pecans. Add the 

dressing and toss; season with salt and pepper. Let sit 1 hour before serving.

SPICED PICKLED BEETS 
Combine 1½ cups water, 1 cup distilled 
white vinegar, 2 tablespoons each kosher 
salt and sugar, 1 teaspoon juniper berries 
and 2 whole cloves in a small saucepan 
over medium-high heat. Bring to a boil, 
stirring occasionally to dissolve the salt 
and sugar. Pack 1 pound peeled and 
thinly sliced beets into a 1-quart jar. Pour 
in the hot brine to cover completely (you 
might not use all the brine). Let cool 
completely. Cover the jar and refrigerate 
at least 6 hours and up to 2 weeks.

wiss Chard
CHARD WITH 
BLACK-EYED PEAS
Chop the stems and leaves of 
1 bunch rainbow chard. Cook 
3 smashed garlic cloves in 
¼ cup olive oil in a skillet over 
medium heat, 1 minute. Add the 

chard stems; cook until tender, 
5 minutes. Add a 15-ounce can 

black-eyed peas (drained; ¼ cup liquid 
reserved). Cook 5 minutes, then add 

the reserved liquid. Add the chard leaves; 
cook 4 minutes. Season with hot sauce. 

Kohlrabi Kohlrabi ohlrabi K
KOHLRABI-APPLE SLAW 
WITH BLUE CHEESE DRESSING
Soak ¼  thinly sliced red onion in cold water, 10 minutes. Cut 1 green apple 
into matchsticks and toss with the juice of 1 lemon. Toast ½ cup pecan halves, 
then roughly chop. Peel 3 kohlrabies  , then cut into matchsticks; toss with 

1 teaspoon kosher salt and a few grinds of pepper in a large bowl. Combine 
1 cup blue cheese dressing  and 1 teaspoon sugar in a small bowl. Drain the onion, 

squeezing out any excess water, then add to the kohlrabies  along with the apple, 
1 cup shredded carrots, ½ cup chopped fresh parsley and the pecans. Add the 

dressing and toss; season with salt and pepper. Let sit 1 hour before serving.

Beets Beets eets B

wiss 
CHARD WITH 
BLACK-EYED PEAS
Chop the stems and leaves of 
1 bunch rainbow chard. Cook 
3 smashed garlic cloves in 
¼ cup olive oil in a skillet over 
medium heat, 1 minute. Add the 

chard stems; cook until tender, 
5 minutes. Add a 15-ounce can 

black-eyed peas (drained; ¼ cup liquid 
reserved). Cook 5 minutes, then add 

the reserved liquid. Add the chard leaves; 
cook 4 minutes. Season with hot sauce. 

Mushrooms
MUSHROOM-
PECORINO SALAD 
Soak ¼ thinly sliced red onion in 
cold water, 10 minutes. In a large 
bowl, whisk 2 tablespoons white 
wine vinegar with 1 minced small 
garlic clove, 1 teaspoon dijon 
mustard and a pinch of sugar; 
gradually whisk in ¼ cup olive oil. 
Toss with 1 pound thinly sliced white 
mushrooms and ½ cup chopped 
parsley. Drain the onion; add to 
the mushrooms along with ½ cup 
shaved pecorino. Season with salt 
and pepper and toss. Drizzle with 
olive oil and top with more pecorino.
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*GERMS THAT CAUSE BAD BREATH, PLAQUE AND GINGIVITIS. 
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Zucchini
HERB-STUFFED ZUCCHINI
Halve 2 medium zucchini lengthwise and scoop out the seeds; season 
with salt. Combine ⅓ cup panko, 1 chopped tomato, ¼ cup mixed 
chopped parsley and dill, 2 tablespoons chopped walnuts, 1 minced 
garlic clove, 2 tablespoons olive oil and salt and pepper to taste. Spoon 
into the zucchini; drizzle with olive oil. Bake at 425̊ , 25 to 30 minutes.
garlic clove, 2 tablespoons olive oil and salt and pepper to taste. Spoon 

pinach
SPINACH SALAD WITH BROILED GRAPEFRUIT
Place the segments from 1 red grapefruit on an oiled baking sheet; 
sprinkle with 2 tablespoons brown sugar and ½ teaspoon smoked 
paprika. Broil until browned, 4 minutes. Whisk 2 tablespoons rice 
vinegar and 1 teaspoon dijon mustard in a large bowl; season with 
salt and pepper. Whisk in 2 tablespoons olive oil. Add the grapefruit, 
5 ounces baby spinach and ½ cup chopped walnuts; toss.

Garlic 
GRILLED WHOLE GARLIC
Slice off  the top ¼ inch of a head of 
garlic to expose the cloves. Place on 
a sheet of foil. Drizzle with olive oil 
and top with a thin lemon slice and a 
small rosemary sprig. Wrap tightly in 
the foil. Grill over medium heat until 
the garlic is soft, 40 to 50 minutes. 
Squeeze the garlic out of its skin and 
spread on crusty bread.  

Okra
SMOKY OKRA KEBABS
Toss 1 pound okra with 1 tablespoon vegetable oil 
and ¾ teaspoon each salt and smoked paprika. 
Thread the okra across 2 skewers, leaving space 
between each piece. Grill over medium-high heat 
until tender and charred, 4 to 5 minutes per side.
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Deliciously Prepared
Our cast iron cookware has superior heat retention  

and is pre-seasoned with vegetable oil .

Deliciously Prepared

AVA IL AB LE  AT                             &  COUNTRYL IV ING .COM/KITCHENWARE

CAST  IRON SK ILLETS

STAINLESS  STEEL  COOKWARE

ENAMELED CAST  IRON

CARBON STEEL  CUTLERY

Discover

Th e Full  Collection



E plant 
GRILLED 
EGGPLANT WITH 
MARINATED FETA 
Slice 2 eggplants ½ inch 
thick; lay on paper towels, 
sprinkle with salt and let sit 
10 minutes, then pat dry. 
Heat ¼ cup olive oil with 
1 grated garlic clove in a saucepan, 
1 minute. Stir in 1 tablespoon each 
chopped oregano and parsley, 1 teaspoon 
chopped rosemary and ¼ teaspoon red pepper 
fl akes. Let cool; pour over 4 ounces crumbled feta. Brush 
the eggplant with olive oil and grill over medium-high heat, 
5 minutes per side. Top with the feta.

Bell Peppers
GRILLED BABY 
BELL PEPPERS 
WITH WALNUTS
Mix 2 tablespoons each olive oil, 
chopped parsley and cilantro, 
1 tablespoon lemon juice, 
½ teaspoon each ground coriander 
and paprika and 1 smashed garlic 
clove in a small bowl. Toss 1 pound 
baby bell peppers with olive oil, 
salt and pepper. Grill the peppers 
over medium-high heat, turning, 
until charred, 5 to 8 minutes. 
Toss with the herb mixture and 
¼ cup chopped  toasted walnuts.

Endives
CARAMELIZED ENDIVE AND LEEK FOIL PACKETS
Trim 2 leeks; halve lengthwise and rinse well. Halve 4 endive   s lengthwise. Whisk 
¼ cup olive oil with 1 tablespoon red wine vinegar and salt and pepper; toss with 
the leeks and endive s. Place the vegetables on a large sheet of foil; drizzle with any 
extra dressing.  Bring the 2 short ends together and fold twice, then fold in the sides 
to seal. Grill over medium-high heat until the endive s are slightly golden and the 
leeks are tender, 10 to 12 minutes. Top with crumbled blue cheese.

Kale
LEMONY KALE SLAW
 Whisk ¼ cup lemon juice, 
1 tablespoon dijon mustard, 
1 tablespoon sugar, 1 teaspoon 
kosher salt and ⅓ cup olive oil 
in a large bowl. Add 5 cups each 

shredded green cabbage and Tuscan 
kale, 2 shredded carrots and ½ cup 

toasted sunfl ower seeds, then toss.

KaleKalealeK
LEMONY KALE SLAW
 Whisk ¼ cup lemon juice, 
1 tablespoon dijon mustard, 
1 tablespoon sugar, 1 teaspoon 
kosher salt and ⅓ cup olive oil 
in a large bowl. Add 5 cups each 

shredded green cabbage and Tuscan 
kale, 2 shredded carrots and ½ cup 

toasted sunfl ower seeds, then toss.

EGGPLANT WITH 
MARINATED FETA 
Slice 2 eggplants ½ inch 
thick; lay on paper towels, 
sprinkle with salt and let sit 
10 minutes, then pat dry. 
Heat ¼ cup olive oil with 
1 grated garlic clove in a saucepan, 
1 minute. Stir in 1 tablespoon each 
chopped oregano and parsley, 1 teaspoon 
chopped rosemary and ¼ teaspoon red pepper 
fl akes. Let cool; pour over 4 ounces crumbled feta. Brush 
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P R O M O T I O N

@foodnetmagpromo @foodnetworkmag foodnetmag.com

FOOD NETWORK™ 17-PC. 
BBQ TOOL SET

$39.99

Meet the perfect gift for all 

resident grill experts! This 17-pc. 

BBQ tool set brings the heat with 

stainless steel, hardwood handles 

and carrying case. Everything 

you need to fi re up everyone’s 

favorite tastes of summer.

FOODFOOD NETWORK™ 13-INCH NETWORK™FOOD NETWORK™ 13-INCH 13-INCHFOOD NETWORK™ 13-INCH 
PRE-SEASONED

CAST-IRON SKILLET 
$49.99

For full-on fl avor, nothing beats

cast iron. Whether cooking on 

the stove, on the grill, or over 

the campfi re, this skillet’s sturdy 

construction and pre-seasoned, 

easy food release surface make it 

a family feast must-have.

Get set for summer.

Shop the full collection at 

Kohls.com/FoodNetwork

EXPAND YOUR
LIVING SPACE

The Belgard Rooms program 

allows you to pair your home’s 

style with the outdoor living 

amenities you desire. From 

outdoor kitchens to dining rooms, 

create a 3D fl y-through rendering 

of the exact outdoor living space 

you’ve always wanted.

Belgard.com/Rooms

FIND US ON INSTAGRAM!

Trying out Food Network Magazine 

recipes? Share them with us on 

Instagram! Follow and tag

@FoodNetworkMag

in all of your delicious re-creations for

the chance to be featured in our feed.

@foodnetworkmag



Green Beans
 WARM THREE-BEAN SALAD
Cook a 12-ounce bag cut green beans as the label directs. Whisk 
3 tablespoons olive oil, 2 tablespoons lemon juice, 1 tablespoon 
grainy mustard, 1 minced garlic clove and ½ teaspoon each 
kosher salt and pepper in a large bowl. Cook 1 chopped red onion 
in olive oil in a skillet over medium-high heat, about 2 minutes. 
Add one 15-ounce can cannellini beans (drained and rinsed), 
one 10-ounce bag thawed frozen edamame and the green beans; 
heat through. Add to the dressing, toss, then sprinkle with 
chopped parsley. 

ettuce
ROMAINE WITH 
GOAT CHEESE 
AND BEET CHIPS
Whisk 2 tablespoons each red wine 
vinegar and olive oil, ¼ teaspoon 
kosher salt and a few grinds of pepper 
in a large bowl. Add 1 head chopped 
romaine lettuce, 1 halved and thinly 
sliced Persian cucumber, ¼ cup 
crumbled goat cheese and ¼ cup 
chopped dill. Toss in 2 cups beet chips.

Avocados*
GRILLED CHILI-LIME 
AVOCADOS
Brush the cut sides of 3 halved and pitted 
unpeeled avocados with olive oil. Season 
with salt. Grill cut-side down over medium-
high heat until well marked, about 3 minutes. 
Sprinkle with chili-lime seasoning.

Add one 15-ounce can cannellini beans (drained and rinsed), 
one 10-ounce bag thawed frozen edamame and the green beans; 
heat through. Add to the dressing, toss, then sprinkle with 
chopped parsley. 

GRILLED CHILI-LIME 

Brush the cut sides of 3 halved and pitted 
unpeeled avocados with olive oil. Season 
with salt. Grill cut-side down over medium-
high heat until well marked, about 3 minutes. 
Sprinkle with chili-lime seasoning.

*Honorary veggie!

AvocadosAvocadosvocadosA *

Green BeansBeanseansB

Asparagus 
SHAVED 
ASPARAGUS 
SALAD
Whisk ¼ cup grated 
parmesan with 3 tablespoons 
olive oil, 2 teaspoons grated 
lemon zest, 1 tablespoon 
lemon juice and ½ teaspoon 
kosher salt. Shave 2 bunches 
large asparagus into strips 
with a vegetable peeler 
and toss with the dressing. 
Season with salt and pepper; 
top with more parmesan.
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Our New Cookbook 
Is Here!

Check Out Our
Other Books!

New York 

Times 

Best Sellers!

!

New York 

Times 
New York 
New York 

Check O
Other

New York 

Times 

Best Sellers!

OO

New York 

Times 

In stores now or order at foodnetmag.com/recipeadaycookbook

Get kids excited about 
cooking with Food Network cooking with Food Network 
Magazine’s newest book—Magazine’s newest book—
it’s fi lled with 365 creative, it’s fi lled with 365 creative, 
easy recipes for every day easy recipes for every day 

of the year. You’ll never of the year. You’ll never 
run out of delicious ideas!run out of delicious ideas!

foodnetmag.com/recipeadaycookbook

Arbor Day

EDIBLE TREES

St. Patrick’s Day

SHAMROCK
SHAKE

Take a peek inside!

Cinco de Mayo

MINI
PIÑATAS

In stores now or order at foodnetmag.com/recipeadaycookbookIn stores now or order at foodnetmag.com/recipeadaycookbookIn stores now or order at foodnetmag.com/recipeadaycookbookIn stores now or order at foodnetmag.com/recipeadaycookbook



Pick a
 Here are four takes 

on the ultimate cookout 
side. Find your favorite! SLAWSLAW

CLASSIC CREAMY   
COLESLAW 
ACTIVE: 15 min  l  TOTAL: 1 hr 15 min  
SERVES: 4 to 6

⅔ cup mayonnaise
⅓ cup sour cream
3 tablespoons apple cider vinegar
1 tablespoon honey  
1 teaspoon mustard powder
1 teaspoon celery salt 
7 cups shredded green cabbage  
 (about ½ small head) 
1 cup shredded red cabbage
1 cup shredded carrots
Kosher salt and freshly 
 ground pepper 

1. Whisk the mayonnaise, 
sour cream, vinegar, honey, 
mustard powder and celery salt 
in a large bowl until combined. 
Add both cabbages and the 
carrots; toss to coat. Season 
with salt and pepper. 
2. Cover the slaw and refrigerate 
at least 1 hour. Toss again and 
season with salt and pepper.

RECIPES BY JESSICA D’AMBROSIO, 
MELISSA GAMAN AND STEVE JACKSON

CLASSIC
[

GO WITH A



 WARM BROCCOLI SLAW WITH BACON ACTIVE: 20 min  l  TOTAL: 1 hr 20 min  l  SERVES: 4 to 6

1 12-ounce bag broccoli slaw mix
2 cups shredded savoy cabbage
 (about ¼ small head)
2 cups shredded kale (about ½ small bunch)
½ cup chopped fresh parsley
½ cup golden raisins
6 slices thick-cut bacon, cut into ½-inch strips
2 tablespoons extra-virgin olive oil 
1 large shallot, thinly sliced
½ cup sherry vinegar
3 tablespoons dijon mustard
2 tablespoons honey
Kosher salt

1. Toss together the broccoli slaw, cabbage, kale, parsley and 
raisins in a large bowl. 
2. Put the bacon in a large nonstick skillet; set over medium-high 
heat. Cook, stirring frequently, until well browned and crisp, 
6 to 8 minutes. Remove to a paper towel–lined plate. Pour off  
all but 2 tablespoons bacon fat from the skillet and add the 
olive oil. Add the shallot and cook over medium heat until 
softened, 2 to 4 minutes. Add the vinegar, mustard and honey 
and whisk to combine. Bring to a simmer, then remove from 
the heat. 
3. Immediately pour the dressing over the slaw mixture 
and toss to coat. Add the bacon and toss; season with salt. 
Cover and let sit at room temperature for 1 hour to soften.

BACON
[
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CIDER VINEGAR COLESLAW ACTIVE: 15 min  l  TOTAL: 1 hr 15 min  l  SERVES: 4 to 6

½ cup apple cider vinegar 
2 tablespoons superfine sugar 
1 teaspoon celery salt 
3 tablespoons vegetable oil 
8 cups shredded green cabbage (about ½ head)
1 cup shredded carrots
Kosher salt and freshly ground pepper
1 cup chopped fresh parsley 
2 scallions, thinly sliced

1. Whisk the vinegar, sugar and celery salt in a large 
bowl to dissolve the sugar. Whisk in the vegetable oil. 
Add the cabbage and carrots and toss to combine. 
Season with kosher salt and pepper. 
  2. Cover the slaw and refrigerate at least 1 hour. 
Toss again and season with salt and pepper. 
Stir in the parsley and scallions. 

TANGY
[

TRY SOMETHING
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GARDEN SLAW WITH FENNEL AND BELL PEPPERS 
ACTIVE: 15 min  l  TOTAL: 1 hr 15 min  l  SERVES: 6

½ cup plain whole-milk yogurt (not Greek)
¼ cup sour cream
2 tablespoons rice wine vinegar
⅛ teaspoon garlic powder
Pinch of sugar
Kosher salt and freshly ground pepper
6 cups shredded napa cabbage
½ small bulb fennel, thinly sliced, 
 plus ¼ cup fronds, chopped
2 Persian cucumbers, halved crosswise 
 and cut into matchsticks
½ large red bell pepper, thinly sliced
½ cup chopped fresh parsley
¼ cup chopped fresh chives

1. Whisk the yogurt, sour cream, vinegar, garlic powder 
and sugar in a large bowl until combined. Season with 
1 teaspoon salt and a few grinds of pepper. Add the 
cabbage, fennel and fronds, cucumbers, bell pepper, 
parsley and chives, then toss to combine. 
2. Cover the slaw and refrigerate until the vegetables 
have softened, 1 to 2 hours. Toss again and season 
with salt and pepper. 

GARDEN
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Here’s how to marinate and 
cook chicken like a pro.

Grilled ChickenThe
Cheat Sheet

RECIPES BY RICHMOND FLORES 
AND MELISSA GAMAN
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Time TipsTemperatureCut

    SKIN-ON, 
BONE-IN 
BREASTS

Medium high 
(400 )̊; 

indirect and
direct heat

Grill 40 minutes (skin-side up)
 over indirect heat, covered. Then 
flip and move to direct heat; grill 

15 to 20 minutes, uncovered and 
turning occasionally.

Be patient: Bone-in breasts are big 
(about 12 ounces each), so you’ll need 

about an hour of grilling time.

SKINLESS, 
BONELESS 
BREASTS

Medium high 
(475 )̊ and low; 

direct heat

Grill 3 to 5 minutes (rounded-side down) 
over medium-high heat, covered. Then 

flip and move to low heat; grill 
15 minutes, covered.

This timing is for medium-size breasts 
(about 8 ounces each); thin cutlets 

cook much more quickly.

SKIN-ON, 
BONE-IN 
THIGHS

Medium high 
(400 )̊; 

indirect and 
direct heat

Grill 20 to 25 minutes (skin-side up) 
over indirect heat, covered. Then flip and 

move to direct heat; grill 20 minutes, 
uncovered and turning occasionally.

Move the thighs around when over 
direct heat to avoid flare-ups—
the skin can turn black quickly.

SKINLESS, 
BONELESS 
THIGHS

Medium high 
(475 )̊ and 

low; direct heat

Grill 3 to 5 minutes (rounded-side down) 
over medium-high heat, covered. 
Then flip and move to low heat; 
grill 6 to 10 minutes, covered.

Boneless thighs cook 
more quickly than you might think 
(quicker than boneless breasts!). 

DRUMSTICKS
Medium (325 )̊; 

direct heat
Grill 35 minutes, covered 

and turning frequently.

If using a thermometer to check for 
doneness, insert it at the top of the 

drumstick; push down parallel to 
the bone without touching it. 

SPLIT 
CHICKEN 
WINGS

Medium high 
(400 )̊; 

indirect and 
direct heat

Grill 15 to 25 minutes over indirect 
heat, covered and turning once. Then 

move to direct heat and grill 10 minutes, 
uncovered and turning occasionally.

Wings vary in size, so cooking times 
vary too: Move the wings to direct heat 

when they’re mostly cooked through 
but not browned.

Preheat the grill to the temperature directed for your 
cut of chicken (see chart below). If your cut requires 
indirect heat, you’ll need to create two zones on the grill.

On a charcoal grill, bank the coals to both sides of the 
grill, leaving the center open. 

On a gas grill, light only half the burners, leaving either 
the center or one side off . 

In both cases, place a drip pan under the grates in the 
cooler section of the grill.

Remove the chicken from the marinade (brush off  any solid bits) and season with salt and pepper. 
Grill as directed until well marked and cooked through (165 )̊.  

Combine these ingredients in a resealable bag or baking dish; 
add your chicken (the marinade makes enough for 2½ to 
3 pounds). Rub the marinade into the chicken, seal the bag 
or cover the dish and refrigerate at least 4 hours or overnight.

Heat the GrillMarinate the Chicken

3

21

Grill the Chicken

Want to add a glaze? Whisk together 1 tablespoon each olive oil, lemon juice and honey; 
season with salt. Brush on the chicken 5 minutes before it’s done, turning to avoid burning 

the glaze. If you’re using boneless breasts, move to medium-high heat for glazing. If you’re using 
boneless thighs, cook them fully, then glaze and grill for 3 to 5 minutes over medium-high heat.

●  ½ cup olive oil
●  Zest of 1 lemon 

(in wide strips)
●  3 smashed garlic cloves
●  10 thyme sprigs, torn
●  4 parsley sprigs, torn

●  3 bay leaves
●  2 teaspoons sugar
●  ½ teaspoon kosher salt 
●  ½ teaspoon black pepper 
●  ¼ teaspoon paprika
●  Red pepper flakes (optional)
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wishes 
do come
true
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Burger SchoolBurger School
Want to make the perfect patty? Learn from the best!

Try 
Bobby’s

famous Spanish 
burger! Turn the 

page for the 
recipe.

Bobby's

hen we set out to photograph the first 

summer issue of this magazine in 2009, we 

knew exactly what we wanted on the cover: a 

burger from Bobby Flay. At the shoot, we agonized over 

choosing the best bun and the juiciest tomato slices, and 

our food stylist constructed burger after burger trying to 

get the cheese to look just right. And then Bobby showed 

up. He was stopping by for a quick portrait, but he went 

into the kitchen, rolled up his sleeves and whipped up a 

perfect melty cheeseburger—and we got the shot.ST
E

V
E

 G
IR

A
LT

. 

w  Bobby’s burger résumé is impressive. His newly 

revamped franchise Bobby’s Burgers has locations 

across the country, he has won the legendary 

Burger Bash competition more than once and he 

has even contributed to America’s burger lexicon: 

He owns a trademark for his signature potato chip–

topped burger, the Crunchburger. So who better 

to help us gear up for burger season? Check out 

Bobby’s best burger tips and try one of his 

winning recipes!
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Best Buns
Bobby’s idea of bun perfection is either a buttery brioche or the soft squishy kind from the 
supermarket, lightly toasted. (Pepperidge Farm sesame buns are a favorite.)  According to Bobby, 
you want the bun to pull apart with the burger, not separate from it. And you should never have to 
eat your burger with a fork and knife!
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How to Form a Patty
1. Shape 6 ounces ground meat into a 
patty that’s about half an inch larger than 
the bun (the burger will shrink during 
cooking) and no more than ¾ inch thick. 

2. Make an indentation in the middle with 
your thumb to keep the patty from bulging 
in the center like a flying saucer.

3. Season with kosher salt and freshly 
ground black pepper only. Don’t go mixing 
in spices, herbs, onions, garlic, eggs or 
breadcrumbs—Bobby says that’s meatloaf! 

Cooking Tips
• Let your pan get 
nice and hot before 
you add the patties. 

• Resist the urge to 
flatten the burgers 
as they cook. You’ll 
end up with a dense, 
dry hockey puck.

• Flip the patties only 
once—and don’t touch 
them until a crust has 
formed on the bottom. 

• Cook beef burgers until 
medium rare to medium 
(about 145 )̊; this will take 
7 to 8 minutes total. 
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What to Buy
For juicy patties, you need some fat in the mix. Bobby’s go-to pick 
is ground beef chuck, which is 80 percent lean, 20 percent fat. 
“There’s one thing you can’t deny: Fat carries flavor and moisture,” 
he says. If you’re making a turkey burger, the same rule applies—
go with 85 to 90 percent lean ground turkey, which is a combo 
of white and dark meat. Whatever you do, skip the preformed 
patties. They’re inconsistent in freshness, texture and flavor. 

The Right Pan
Bobby swears by a large 

well-seasoned cast-iron skillet 
for cooking burgers: It gets super 
hot and stays hot, and it gives the 
burgers a nice crust. Plus the flat 

surface allows the meat to cook in 
its own juices. You can make 

a great burger on a grill or 
in a grill pan, too—but it’s

not quite the same. 
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Toppings
The chef is game for all sorts of fun 
topping combos, as long as they make 
sense together. Try fried eggs and 
bacon, or barbecue sauce and slaw. 
And when in doubt, “crunchify”: 
Add a layer of potato chips—or try 
another crisp topping like onion rings 
or fried prosciutto.

Cheeseburger 
Basics
Bobby’s secret cheeseburger 
ingredient: water! He tops the 
patties with cheese at the end 
of cooking, then he adds a little 
water to the pan and covers it 
immediately—this creates and 
traps steam, which melts the 
cheese. Here’s a list of Bobby-
approved cheeses for burgers.   

• American

• Blue

• Cheddar

• Feta

• Fontina

• Gruyère

• Monterey Jack

• Mozzarella

• Provolone

• Queso Fresco

Bobby’s 
Spanish Burger
ACTIVE: 1 hr 5 min  l  TOTAL: 1½ hr  l  MAKES: 4

FOR THE SPICED BUTTER
1 stick unsalted butter
1 tablespoon harissa 
2 cloves garlic, smashed

FOR THE PICKLED 
SAFFRON SHALLOTS
¾ cup sherry vinegar
1 tablespoon sugar
Kosher salt
Pinch of saffron
2 large shallots, thinly sliced

FOR THE AÏOLI
¼ cup mayonnaise
1 teaspoon harissa 
¼ teaspoon smoked paprika
2 jarred piquillo peppers (or 
 1 roasted red pepper), 
 patted dry
1 anchovy fillet
Juice of ½ lemon
Kosher salt and freshly 
 ground pepper

FOR THE CRISPY PROSCIUTTO
½ cup canola oil
4 thin slices prosciutto 
         di Parma

FOR THE BURGERS
1¼ pounds ground beef chuck
Kosher salt and freshly 
 ground pepper
1 tablespoon canola oil
4 slices fontina cheese
4 soft sesame buns, 
 lightly toasted
Baby arugula, for topping

1. Make the spiced butter: Melt 
the butter over low heat in a 
small saucepan. Add the harissa 
and garlic and cook 1 minute. 
Remove from the heat, cover and 
let sit 1 hour to allow the fl avors 
to meld.
2. Make the pickled saff ron 
shallots: Bring the vinegar, sugar, 
1 teaspoon salt and the saff ron 
to a boil in a small saucepan set 

over medium heat; remove 
from the heat and let cool 
10 minutes. Put the shallots in 
a small bowl, pour the vinegar 
mixture over them, cover and 
refrigerate at least 30 minutes 
and up to 24 hours.
3. Make the aïoli: Combine the 
mayonnaise, harissa, smoked 
paprika, piquillo peppers, 
anchovy and lemon juice in a 
blender and blend until smooth; 
season with salt and pepper. 
Cover and refrigerate at least 
30 minutes to allow the fl avors 
to meld.
4. Make the crispy prosciutto: 
Heat the canola oil in a small 
sauté pan over medium heat 
until it shimmers. Add 1 slice of 
the prosciutto at a time to the 
pan and cook until just crisp. 
Drain on a plate lined with 
paper towels.
5. Make the burgers: Put the 
ground beef in a large bowl and 
mix in some salt and pepper. 
Divide into 4 equal patties.
6. Heat a cast-iron pan over 
high heat until smoking. Add 
the canola oil and burgers 
and cook until the bottoms are 
golden brown and a crust has 
formed, about 4 minutes. 
Flip over and begin brushing 
with the spiced butter. Cook 
until the bottoms are golden 
brown and the meat is cooked to 
medium, about 4 more minutes. 
Top the burgers with the fontina, 
add a little water to the pan, 
cover quickly and cook until the 
cheese is completely melted, 
about 1 minute.
7. Spread some aïoli on the 
top and bottom buns. Place a 
burger on each bottom bun; top 
with pickled shallots, followed 
by a slice of crispy prosciutto 
and arugula. Add the top buns 
and serve.

 Smooth-melting 

American cheese is 

Bobby 's favorite.
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mushroomcouncil.com  |  @mushroomcouncil

Food Network chefs added the superstar veggie 
to their favorite meaty dishes.  

MUSHROOMSMUSHROOMS
secret ingredient

MUSHROOMSMUSHROOMSMUSHROOMSMUSHROOMSMUSHROOMSMUSHROOMSMUSHROOMSMUSHROOMSMUSHROOMSMUSHROOMS
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IN PARTNERSHIP WITH

MUSHROOM-BEEF TACO SALAD
ACTIVE: 45 min  l  TOTAL: 45 min  l  SERVES: 4

1 cup cherry tomatoes, diced
¼ red onion, finely diced
2 tablespoons fresh lime juice
¼ cup fresh cilantro, finely chopped,
 plus more for topping
3 tablespoons extra-virgin olive oil
Kosher salt 
1 yellow onion, chopped
3 cloves garlic, finely chopped
8 ounces ground beef
8 ounces maitake mushrooms, 
 trimmed and finely chopped
1 tablespoon chili powder
1½ teaspoons ground cumin
½ teaspoon paprika
½ teaspoon garlic powder
½ teaspoon onion powder
½ teaspoon dried oregano
Freshly ground pepper
⅓ cup tomato sauce
1 head romaine lettuce, chopped
Black beans, crumbled queso blanco, 
 sliced radishes, sliced avocado, 
 and/or sour cream, for topping

1. Make the pico de gallo: Combine the tomatoes, 
red onion, lime juice, cilantro, 1 tablespoon olive oil 
and ¼ teaspoon salt in a small bowl; mix well. 
2. Heat the remaining 2 tablespoons olive oil in a 
large nonstick skillet over medium-high heat. Add 
the yellow onion and cook, stirring occasionally, until 
softened, about 5 minutes. Add the garlic and cook until 
softened, about 1 more minute. Add the ground beef and 
mushrooms and cook, breaking up the meat as it cooks, 
until the beef is no longer pink, 3 to 5 minutes. Add 
the chili powder, cumin, paprika, garlic powder, onion 
powder, oregano, ¾ teaspoon salt and a few grinds of 
pepper. Cook, stirring, until combined and the spices 
are slightly toasted, about 2 minutes. Add the tomato 
sauce and stir to combine. Continue to cook until the 
sauce is fully absorbed and the mixture is almost dry, 
about 5 minutes. Remove from the heat.
3. Toss the lettuce with 2 tablespoons of the liquid 
from the pico de gallo in a large bowl. Divide among 
small bowls; top with the beef-mushroom mixture 
and more pico de gallo. Add beans, cheese, radishes, 
avocado, cilantro and/or sour cream.

“When I was growing up, my dad would 
make tacos once a week, and taco salad 

is still one of my favorite dinners. 
Using mushrooms in the mix is 

a great way to lighten it up.”
—Jessica D’Ambrosio, recipe tester

These dinners are all made with 
a blend of ground meat and finely 
chopped mushrooms (you can use 

any kind of mushroom). It’s 
an easy way to get extra veggies 

on your plate!

MUSHROOM-BEEF TACO SALAD

“When I was growing up, my dad would “When I was growing up, my dad would 
make tacos once a week, and taco salad make tacos once a week, and taco salad 

is still one of my favorite dinners. is still one of my favorite dinners. 
Using mushrooms in the mix is Using mushrooms in the mix is 



MUSHROOM-LAMB KOFTA
ACTIVE: 35 min  l  TOTAL: 40 min  l  SERVES: 4

2 tablespoons extra-virgin
 olive oil, plus more for the grill
6 ounces oyster mushrooms,
 trimmed and very finely chopped
Kosher salt and freshly
 ground pepper
1 pound ground lamb
 (or use beef)
¼ cup finely chopped fresh parsley
½ small onion, grated and   
 squeezed dry 
1 clove garlic, finely grated
1 teaspoon ground cumin
½ teaspoon ground sumac
½ teaspoon dried oregano
Hummus, baba ghanoush,
 warmed pita, tabbouleh and/or
 plain yogurt, for serving

1. Heat a medium nonstick skillet over medium-high heat. 
Add the olive oil and heat until shimmering. Add the 
mushrooms, season with salt and pepper and cook, stirring 
occasionally, until tender and any liquid released from the 
mushrooms has cooked off , 4 to 5 minutes. Transfer to a 
plate and refrigerate until cooled.
2. Soak twelve 6-inch wooden skewers in water (or use 
metal skewers). Preheat a grill to medium high. Combine 
the lamb, parsley, onion, garlic, cumin, sumac, oregano, 
1½ teaspoons salt and a few grinds of pepper in a medium 
bowl. Add the cooled mushrooms and mix well with your 
hands. Divide the mixture into 12 roughly shaped ovals. 
Press each oval onto a skewer and form into a ½-inch-thick 
rectangular log (about 4 inches long and 1 inch wide) 
around the skewer. Transfer to a plate or small baking sheet.
3. Brush the grill lightly with olive oil. Grill the skewers, turning 
once, until the meat is marked and just cooked through, about 
2 minutes per side. Serve with hummus, baba ghanoush, pita, 
tabbouleh and/or yogurt.

“These kebabs are traditionally made with 
ground lamb or beef, and they’re loaded with meaty, 
juicy fl avor. In this version, rich oyster mushrooms 

add even more fl avor and juiciness.”
—Steve Jackson, test kitchen director
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MUSHROOM CHEESEBURGER MAC AND CHEESE
ACTIVE: 30 min  l  TOTAL: 30 min  l  SERVES: 4

2 tablespoons extra-virgin olive oil
8 ounces ground beef
4 ounces white button mushrooms,
 trimmed and finely chopped
4 ounces cremini mushrooms,
 trimmed and finely chopped
1 small onion, chopped
1 tablespoon all-purpose flour
2 teaspoons paprika
1 teaspoon mustard powder
½ teaspoon garlic powder
Kosher salt and freshly ground pepper
6 tablespoons ketchup
2 cups low-sodium beef broth
¾ cup half-and-half
2 cups elbow macaroni (about 8 ounces)
4 ounces mild yellow cheddar cheese, 
 shredded (about 1 cup)
Chopped fresh parsley and chopped dill pickles,
 for topping

1. Heat the olive oil in a medium dutch oven 
over medium-high heat until shimmering. 
Add the beef, mushrooms and onion and cook, 
stirring often, until the mushrooms release their 
liquid. Let simmer, undisturbed, until the liquid 
is cooked off , about 5 minutes. Continue to 
cook, stirring, until the mushrooms and beef are 
browned, 1 to 2 more minutes.
2. Add the fl our, paprika, mustard powder, 
garlic powder, 1 teaspoon salt and a few grinds 
of pepper to the pot; stir to combine with the 
beef and mushrooms. Stir in ¼ cup  ketchup.
Add the beef broth, half-and-half and 1 cup 
water. Bring to a simmer and add the macaroni. 
Adjust the heat so the sauce is simmering and 
cook, stirring occasionally, until the pasta is 
al dente, about 8 minutes.
3. Reduce the heat to low and stir in the 
cheese and the remaining 2 tablespoons 
ketchup. Remove from the heat and let sit 
for a few minutes so the sauce thickens slightly. 
Serve with chopped parsley and pickles.

“My teenage son, Eli, is a huge cheeseburger fan, 
so I try to channel those fl avors into other dishes.

I love that I can add a vegetable to the mix 
by using mushrooms!”

—Amy Stevenson, recipe developer



MUSHROOM-TURKEY 

STUFFED PEPPERS
ACTIVE: 50 min  l  TOTAL: 1 hr 20 min  l  SERVES: 6

6 bell peppers (any color)
5 tablespoons plus ½ teaspoon
 extra-virgin olive oil
Kosher salt
1 pound king oyster mushrooms,
 trimmed and finely chopped
Freshly ground pepper
8 ounces ground turkey
2 carrots, diced
1 large stalk celery, diced
1 shallot, diced
3 cloves garlic, minced
1 tablespoon Italian seasoning
2 tablespoons tomato paste
1 15-ounce can diced tomatoes
½ cup chopped fresh parsley
2 cups cooked white rice
¾ cup panko
½ cup grated parmesan cheese

1. Preheat the oven to 400 .̊ Cut off  the
tops of the peppers; pull out the seeds. 
Drizzle the insides with ½ teaspoon 
olive oil and season with salt. Arrange 
cut-side down in a 9-by-13-inch baking 
dish. Bake until softened but not 
collapsed, about 20 minutes.
2. Meanwhile, heat 2 tablespoons olive oil 
in a large nonstick skillet over medium-high 
heat. Add the mushrooms and cook, 
stirring, until browned, about 15 minutes; 
season with salt and pepper. Transfer 
the mushrooms to a bowl. Add 1 more 
tablespoon olive oil to the skillet. Add 
the turkey and cook, breaking it up with a 
wooden spoon, until browned and cooked 
through, about 6 minutes; season with 
salt and pepper. Remove to the bowl with 
the mushrooms and wipe out the skillet.
3. Heat 1 tablespoon olive oil in the same 
skillet over medium heat. Add the carrots, 
celery and shallot; cook until softened, 4 to 
5 minutes. Add the garlic, Italian seasoning 
and 1 teaspoon each salt and pepper; cook 
1 minute. Add the tomato paste and cook, 
stirring, 1 minute. Stir in the tomatoes and 
scrape up any browned bits with a wooden 
spoon. Add the parsley and cook until the 
sauce has thickened, 5 to 6 minutes. 

IN PARTNERSHIP WITH

4. Add the rice and mushroom-turkey mixture to 
the skillet and stir to combine. Season with salt and 
pepper. Stuff  the fi lling into the peppers, being sure 
to pack it in. Stand the stuff ed peppers upright in the 
baking dish. Cover with foil, return to the oven and 
bake until heated through, about 20 minutes.
5. Stir together the panko, parmesan and remaining 
1 tablespoon olive oil in a small bowl. Uncover the 
peppers and sprinkle evenly with the panko mixture. 
Return to the oven and bake until starting to brown, 
about 10 more minutes.
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—Khalil Hymore, recipe developer
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ACTIVE: 50 min  l  TOTAL: 1 hr 10 min  l  SERVES: 4

12 ounces ground pork, preferably 
 70% lean
12 ounces shiitake mushrooms, stemmed
 (⅔ finely chopped, ⅓ left whole)
1 cup water chestnuts, finely chopped
¼ cup Shaoxing wine or sake
6 tablespoons light soy sauce
1 tablespoon dark soy sauce
1 tablespoon sugar
1 1-inch piece fresh ginger (½ teaspoon  
 grated, the rest cut into coins)
½ teaspoon Sichuan peppercorns,
 toasted and ground
¼ cup minced scallions, plus 3 scallions
 cut into 2-inch pieces
1 tablespoon cornstarch
3 large eggs, beaten
2 tablespoons toasted sesame oil
1 cup panko
Vegetable oil, for frying
2 to 3 heads baby bok choy (8 ounces),
 trimmed and separated
6 cups low-sodium chicken broth
½ teaspoon ground white pepper

1. Mix the ground pork with 5 tablespoons water 
in a large bowl. Mix in the chopped shiitakes, 
water chestnuts, Shaoxing wine, 3 tablespoons 
light soy sauce, the dark soy sauce, sugar, grated 
ginger, peppercorns, minced scallions, cornstarch, 
eggs and sesame oil. Stir in the panko.
2. Heat 2 inches vegetable oil in a large pot until 
a deep-fry thermometer registers 375̊ . Using wet 
hands, divide the pork mixture evenly into 8 large 
balls (the balls will not be fi rm). Using a slotted 
spoon, carefully add the balls to the hot oil in 
batches of 2 or 3. Cook, turning until browned, 
about 2 minutes. Remove and drain on paper towels.
3. Line the bottom of a dutch oven with the 
bok choy. Arrange the meatballs on the bok choy, 
then top with the ginger coins, whole mushroom 
caps, scallion pieces, chicken broth, remaining 
3 tablespoons light soy sauce and the white pepper. 
Bring to a boil, then reduce the heat to low, cover 
and simmer until the bok choy is tender and a 
thermometer inserted into the meatballs registers 
165 ,̊ about 15 minutes. Discard the ginger coins.
4. Serve the meatballs and vegetables in bowls. 
Pour in the broth.

IN PARTNERSHIP WITH
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BEEF-MUSHROOM PICADILLO ACTIVE: 40 min  l  TOTAL: 1 hr 10 min  l  SERVES: 4

10 ounces white button mushrooms, trimmed
8 ounces portobello mushrooms (about 3), 
 trimmed and gills scraped out
3 tablespoons vegetable oil
6 ounces ground beef
Kosher salt and freshly ground pepper
1 onion, chopped
3 cloves garlic, chopped
2¼ teaspoons ground cumin
1½ teaspoons dried oregano
¼ teaspoon ground cinnamon
3 tablespoons tomato paste
1 14.5-ounce can diced tomatoes
⅓ cup small pimiento-stuffed green olives
¼ cup raisins
1 cup white rice
1 tablespoon red wine vinegar
Chopped fresh parsley and/or cilantro, 
 for topping

1. Finely chop all the mushrooms into pea-size 
pieces. Heat 2 tablespoons vegetable oil in a 
dutch oven or other wide pot over medium-high 
heat. Add the mushrooms and cook, stirring, until 
dry and browned, 12 to 15 minutes. (There may be 
a lot of liquid at fi rst.) Push to one side of the pot.
2. Add the beef to the other side of the pot; season 
with salt and pepper. Break up the meat with a 
wooden spoon, then stir into the mushrooms. Cook 
until the beef is no longer pink, 2 to 3 minutes.

3. Push the beef-mushroom mixture to one side 
of the pot and add the remaining 1 tablespoon 
vegetable oil to the other side. Add the onion, 
season with salt and pepper and cook, stirring, 
until it begins to soften, about 2 minutes. Stir into 
the beef-mushroom mixture and cook all together 
until the onions are softened, 3 to 4 minutes. Add 
the garlic, 2 teaspoons cumin, the oregano and 
cinnamon and stir to combine. Add the tomato 
paste and cook, stirring, until lightly toasted and 
everything is evenly coated, 2 to 3 minutes.
4. Add the diced tomatoes and 1½ cups water. 
Reduce the heat and simmer, stirring occasionally, 
until the sauce has reduced to a thick stew,
25 to 30 minutes, adding the olives and raisins
in the last 5 minutes of cooking. Meanwhile,
cook the rice as the label directs.
5. Stir the vinegar and the remaining ¼ teaspoon 
cumin into the picadillo and season with salt and 
pepper. Remove from the heat. Serve over the rice 
and top with parsley and/or cilantro.

 “I love picadillo because it’s full 
of bright contrasting fl avors: 

sweet raisins, salty-briny olives. 
Swapping in mushrooms for some 

of the beef lightens the dish without 
compromising the taste!”

—Melissa Gaman, recipe developer



BEEF-MUSHROOM 

SMASH BURGERS
ACTIVE: 30 min  l  TOTAL: 40 min  l  SERVES: 4

FOR THE SAUCE
½ cup mayonnaise
¼ cup dijon mustard
2 tablespoons sriracha
2 teaspoons Cajun seasoning

FOR THE BURGERS
1½ pounds ground beef
8 ounces cremini mushrooms,
 trimmed and minced
 in a food processor
Kosher salt and freshly cracked pepper
1 to 2 tablespoons unsalted butter
8 slices American cheese
4 brioche buns
2 cups shredded green leaf lettuce
4 fried eggs, for topping
8 strips bacon, cooked, for topping 
Dill pickle slices, for topping (optional)

1. Make the sauce: In a small bowl, mix the 
mayonnaise, mustard, sriracha and Cajun 
seasoning. Refrigerate until ready to use.
2. Make the burgers: In a large bowl, 
combine the beef and minced mushrooms. 
Divide the mixture into 8 balls, about 
4 ounces each. Season with salt and pepper 
on both sides. Heat a large cast-iron skillet 
or griddle over medium-high heat. Add 
the butter. Once the skillet is very hot and 
the butter has melted, add the beef balls 
(you may need to do this in a few batches, 
depending on the size of your skillet or 
griddle). One at a time, place a burger 
press over each beef ball (you may want 
to place a small sheet of parchment on 
the meat in case the press sticks). Smash 
each burger into a fl at disk for 10 seconds, 
applying a lot of pressure. Repeat until all 
the burgers are smashed.  
3. Cook the patties 2 minutes, then fl ip. 
Sprinkle with salt and pepper and press 
down again with the press. Continue to 
cook until caramelized and charred, 1 to 
2 more minutes. Top each patty with a slice 
of cheese and let melt, 1 to 2 minutes.

4. Assemble the burgers: Spread the sauce on the 
bun bottoms. Top with some shredded lettuce and 
2 patties. Add a fried egg, bacon and pickles if you 
want, and more sauce if you like it saucy. Close with 
the bun tops and enjoy! 

FOOD NETWORK MAGAZINE ● MAY/JUNE 2022
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Buffalo Chicken 
Blended Burger
Wendy Tien of Saint Paul  
won the home cook 
division with this 
chicken-mushroom burger 
topped with celery salad 
and blue cheese mayo.

Bánh Mì 
Blended Burger
Alison Fagan of New York City 
created this pork-beef-shiitake 
burger loaded with pickled 
veggies and fried mushrooms 
to take top honors in the 
professional category.

How to Make a Blended Burger

Enter your recipe and a photo of 
your burger at foodnetwork.com/
blendedburgercontest before June 27 for 
a chance to win one of two $10,000 prizes! 

Use the tips on this page as a guide 
and create your own blended burger 
(we suggest a combo of about 25 percent 
mushrooms and 75 percent meat).  

NO PURCHASE NECESSARY TO ENTER OR WIN. Open to legal residents of the 50 United States and D.C., age 21 or older as of promotion start date. Void where prohibited. 
Odds of winning depend, in part, on number of eligible entries received. Promotion starts at 9 a.m. ET on April 26, 2022, and ends at 5 p.m. ET on June 27, 2022. For full Official Rules, 

prize disclosures, and to enter, visit foodnetwork.com/blendedburgercontest. Sponsored by Discovery Communications, LLC, 230 Park Avenue South, New York, New York 10003.

Enter the Contest! 

Prep your 
mushrooms

Finely chop 5 ounces mushrooms with 
a knife or in a food processor. Sauté in 
vegetable oil over medium-high heat, 
stirring, until lightly browned, about 

4 minutes; season with salt and pepper. 
Transfer to a large bowl and let cool. 

Blend 
with meat

Add 1 pound ground meat to the 
cooled mushrooms and gently mix until 
combined. Form into four 4-inch patties 

(about ½ inch thick) and season 
both sides with salt and pepper.

Cook 
the patt ies

Heat 1 tablespoon vegetable oil in a 
large skillet over medium-high heat. 
Working in batches, cook the patties 

1½ minutes per side for medium 
doneness. Serve on buns with your 

favorite toppings.

Make the best meat-mushroom burger 
and you could win $10,000!

The

Recipe Contest

BLENDEd
BURGER

Last Year’s Winners

mushroomcouncil.com  |  @mushroomcouncil

in partnership with
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$10,000 Prize
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Must-Have
GRILLING

 ★  ★  ★  ★  ★

We asked some of America’s best chefs 
to name their secret cookout ingredient.

“I love salsa macha on 
portobello mushrooms 
or grilled fish tacos. 
I make mine with 
guajillo and ancho chiles, 
oregano, sesame and 
pumpkin seeds or 
peanuts, vinegar and 
a neutral oil. But you 
can buy it too!”

ELIZABETH FALKNER

Tournament of Champions

“Cayenne pepper is a staple for me. 
It has a way of enhancing flavor without 
making things too spicy. I put it on my 
fish—grilled or fried—and it’s a main 
ingredient in all of my rubs.”

RODNEY SCOTT

Rodney Scott’s Whole Hog BBQ, Charleston, SC

“When I make my rub, 
I always add a little sugar 
and lemon zest because it 
helps with caramelization. 
That extra char adds complexity, 
and the lemon zest brightens 
the flavor without adding acid.” 

SHIRLEY CHUNG

Tournament of Champions

“I use soy sauce in a lot of my 
marinades to enhance flavor, but 
it also works as a tenderizer by 
breaking down the myosin protein 
found in tough cuts of meat.”

EDDIE JACKSON

The Big Bake

“I will often mix ground 
mushroom powder into spice 
rubs to add that ever-elusive 
umami quality. I make it from 
store-bought dried porcini 
mushrooms or stems from 
assorted mushrooms that 
I save, dry and grind as needed.”  

ROGER MOOKING

Man Fire Food

“We always use 
White House 
cider vinegar as 
the base for our 
barbecue sauce.” 

SAM JONES

Sam Jones BBQ, 
Raleigh, NC

94   FOOD NETWORK MAGAZINE ● MAY/JUNE

“Cayenne pepper 
It has a way of enhancing flavor without 
making things too spicy. I put it on my 
fish—grilled or fried—and it’s a main 
ingredient in all of my rubs.

RODNEY SCOTT

Rodney Scott’s Whole Hog BBQ, Charleston, SC

My
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“These three condiments are in 
constant rotation at my house: 
Woeber’s Horseradish Sauce, 
Wickles Spicy Red Sandwich 
Spread and Old Brooklyn Mustards 
Bohemian Blend. They’ll pep up anything
you make and take it to the next level!”

MICHAEL SYMON
Throwdown with Michael Symon

“I always use 
annatto paste
from El Yucateco 
on pork and oily 
fish like salmon. 
I love the acidity 
of annatto 
seeds.”

DANIEL BOJORQUEZ
 La Brasa, 
Somerville, MA

“Jamaican barbecue has so much flavor because we smoke 
everything over pimento wood. It’s a super-aromatic wood 
reminiscent of nutmeg and cinnamon, with an unmatched 
sweetness. It really brings out the spices in our marinades 
and gives jerk chicken its famous flavor!” 

BRITTNEY (CHEF STIKXZ) WILLIAMS
Food Network Kitchen app

“At the restaurant we 
render fat that’s been 
trimmed from beef 
to make an oil. It’s great 
brushed onto steaks 
as they cook or used 
in place of the oil in 
your favorite marinade.” 

BEN NORTON
Husk, Nashville

“At the restaurant we 

Spread and Old Brooklyn Mustards 

“I can’t live without Crystal 
hot sauce, mostly as a finishing 
touch. If a sauce or vinaigrette 
is missing something, chances 
are it needs Crystal.”

JOHN MANION
El Che Steakhouse & Bar, Chicago

“I stir   
Jim Beam 
bourbon
and Café 
Du Monde 
coffee into my 
barbecue
sauces and 
baked beans.” 

PHIL MARTIN
Black Cat BBQ, 
Los Angeles
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“Yellow mustard is to condiments 
what hot dogs  are to charcuterie: totally 
underappreciated and absolutely 
delicious. I love to mix yellow mustard 
and hot sauce together and brush 
it on milder flavored foods in their 
final moments on the grill.”

GABRIELLE QUIÑÓNEZ  DENTON
Ox, Portland, OR

“My philosophy is to keep things 
simple, so I use Diamond Crystal 
kosher salt, freshly ground black 
pepper and a nice olive oil as a 
base for everything I grill. And 
I serve dishes with wedges of 
lemon or lime because a touch 
of acid really brightens them up.”

ANN KIM
Young Joni, Minneapolis

  “One of my favorite childhood 
food memories is my dad 
grilling during the summer. 
The secret to his burgers, and 
a tradition I’ve carried on at 
home, is using Lipton 
onion soup and dip mix. Stir in 
about half the packet per a 
couple pounds of ground beef 
before forming the patties.”

MATTHEW DAUGHADAY
Juniper, St. Louis

“I use an herb bouquet 
as a mop to apply sauce 
or vinegar on grilled 
meats or veggies. 
Just grab some sage, 
rosemary and thyme
and wrap one end with 
butcher’s twine. Dip 
that into your favorite 
sauce, then go to town!” 

ERIC ADJEPONG
Tournament of Champions

“My philosophy is to keep things 

what hot dogs  are to charcuterie: totally 

sage, 
rosemary and thyme
and wrap one end with 

that into your favorite 
sauce, then go to town!” 

delicious. I love to mix yellow mustard 

“I marinate rib-eyes 
with a little bit of 
good balsamic 
vinegar and oil, and 
I always add some 
herb of the day like 
rosemary or sage. 
The balsamic is 
key: It’s sweet and 
allows the steak to 
caramelize better. 
I like Villa Manodori,
which you’ll find at 
most Whole Foods.”

CHRISTIAN GRAVES
Citizen Rail, Denver

“I love chili bomba 
from Che Fico in 
San Francisco. This 
chili-and-garlic spread 
packs a serious punch, 
with nice acidity, and 
it’s delicious mixed with 
some fruity olive oil and 
spread onto just about 
any summer veggie 
hot off the grill.”

MICHAEL GALLINA
Vicia, St. Louis

kosher salt, freshly ground black 

of acid really brightens them up.”





Steak
Mom
 Food Network chefs 

reveal what they really want for 
Mother’s Day: a steak dinner!  
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MOLLY YEH’S   STEAK SALAD 

WITH ZA’ATAR CHIMICHURRI
ACTIVE: 45 min  l  TOTAL: 45 min  l  SERVES: 2 to 4

FOR THE CHIMICHURRI
½ cup fresh cilantro
½ cup fresh mint 
½ cup fresh parsley 
3 tablespoons extra-virgin olive oil 
2 tablespoons sherry vinegar 
1 tablespoon za’atar  
1 jalapeño pepper, seeds and ribs removed, 
 roughly chopped  
Juice of 1 lime (about 2 tablespoons) 
1 small shallot, roughly chopped 
Kosher salt

FOR THE STEAKS AND SALAD
2 8- to 10-ounce New York strip steaks
Kosher salt and freshly ground pepper 
2 tablespoons unsalted butter, plus more as needed  
1 teaspoon za’atar 
1 small shallot, sliced 
½ cup English peas 
2 cups baby arugula 
2 cups baby spinach 
1 avocado, cut into small chunks 
4 radishes, cut into small wedges 

1. Make the chimichurri: Combine the cilantro, mint, parsley, 
olive oil, vinegar, za’atar, jalapeño, lime juice, shallot and a 
pinch of salt in a blender. Puree, scraping down the sides as 
needed, until smooth with just a few small chunks remaining. 
Set aside or refrigerate for up to 3 days in advance.
2. Prepare the steaks: Sprinkle the steaks all over with 
1 teaspoon salt and a generous amount of pepper. Melt the 
butter in a large skillet over medium-high heat. Add the 
steaks and cook, fl ipping halfway through, until a nice golden 
crust has formed on both sides and the temperature registers 
125  ̊(for medium rare) on an instant-read thermometer, 
7 to 8 minutes total. Transfer to a cutting board and let rest 
for 3 to 4 minutes.  
3. Return the skillet to the heat and turn to medium. Add 
more butter to the skillet if it is dry and add the za’atar. Toast 
until fragrant, about 1 minute. Stir in the shallot and cook, 
stirring occasionally, until softened, 5 to 6 minutes. Add the 
peas and sauté until tender but still crisp, 1 to 2 minutes. 
Transfer to a plate, leaving any remaining butter in the skillet.
4. Mix the arugula and spinach together and place on 
a platter. Sprinkle with the avocado, radishes, peas and 
shallots. Slice each steak into thick pieces and place atop 
the salad. Drizzle with some of the chimichurri and serve 
immediately with the remaining chimichurri on the side.

“
“I absolutely adore

the combination of
za’atar with steak. 

Plus, serving this is
a deliciously subtle

way of smashing
the patriarchy—

and I’m totally
on board.

Strip steak goes by many names: 
Look for New York strip, shell, top loin 

or Kansas City steak.  

—   Molly is mom to 
daughters Bernie, 3, and 

Ira, born in February.
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—   Aarti is mom to daughters Eliyah, 8, 
and Moses, 6.  

Skirt and flank steak are perfect
for Mother’s Day because they’re
quick-cooking, full of flavor and

hard to mess up, even for someone
who isn’t a seasoned cook.

AARTI SEQUEIRA’S 
GIDDY-UP STEAK WITH 
ONION-DATE COMPOTE
ACTIVE: 45 min  l  TOTAL: 1½ hr (plus marinating)
SERVES: 4 to 6 

FOR THE STEAK
2 tablespoons chili powder
1 tablespoon ground coffee
1½ tablespoons packed brown sugar
½ teaspoon ground coriander
¼ teaspoon garam masala
Kosher salt and coarsely ground pepper
1 2-pound flank steak
Vegetable or canola oil, for the grill

FOR THE COMPOTE
2 tablespoons extra-virgin olive oil
4 large onions, sliced very thinly
Kosher salt
4 dates, pitted and minced
1 tablespoon balsamic vinegar

1. Prepare the steak: In a small bowl, stir 
together the chili powder, ground coff ee, 
brown sugar, coriander, garam masala and 
½ teaspoon each salt and pepper, making sure 
to smooth out any brown sugar nuggets. Pour 
half of the spice rub over one side of the steak 
and massage into the meat. Turn the steak over, 
pour the other half of the rub over the meat 
and massage in. Let marinate 2 hours or up to 
overnight in the fridge. 
2. Make the compote: Heat the olive oil in a 
very large skillet over medium heat. Once 
the oil is shimmering (not smoking), add the 
onions and a pinch of salt, then stir to coat. 
Cover and reduce the heat to low. Cook, 
stirring occasionally, until the onions turn a 
deep caramel color, 45 minutes to 1 hour.
3. Preheat a grill or grill pan to medium heat.
4. When the onions are caramelized, add the 
dates, vinegar and ½ cup water. Stir and cook, 
covered, for 15 minutes. Season with salt.
5. Using an oiled folded paper towel, oil your 
grill or grill pan. Once the grill is nice and hot, 
throw on your rubbed-down meat. It should 
sizzle upon contact  —if it doesn’t, your grill or 
pan wasn’t hot enough. This is how you ensure 
a nice crust on the steak! Cook 5 minutes, then 
fl ip the steak and cook another 4 to 5 minutes. 
Check the temperature; I like my fl ank steak 
done medium rare, so I pull it off  as soon as 
the thermometer registers 125 .̊ Pull onto a 
chopping board and tent with foil; allow your 
meat to rest for 5 to 10 minutes.
6. Slice the steak thinly against the grain on 
the bias; if you don’t, your precious steak 
won’t be incredibly tender and will be deeply 
unsatisfying! Sprinkle with salt and serve with 
the onion compote.

““



9 ripe plums, 3 roughly chopped
1 cup teriyaki sauce or marinade
1 tablespoon toasted sesame oil
2 teaspoons dijon mustard
2 teaspoons sriracha
1½ to 2 pounds skirt steak
Kosher salt and freshly ground pepper
Sliced scallions, for garnish

1. Preheat a grill or grill pan to medium heat. Puree 
the 3 chopped plums in a food processor or blender. 
Stir the pureed plums with the teriyaki sauce, 
sesame oil, mustard and sriracha in a large bowl. 
Add the steak to the bowl, tossing to coat in the 
marinade. Marinate in the fridge for at least 1 hour.
2. Halve the remaining 6 plums and remove the pits. 
Thread 6 plum halves onto a skewer, skewering them 
from top to bottom. Repeat with another skewer.
3. Remove the steak from the marinade and pat 
dry. Add the marinade to a medium saucepan over 

medium-high heat and bring to a boil. Reduce the 
heat and simmer until the sauce has reduced 
slightly, about 5 minutes. Season the steak with 
salt and pepper on both sides. Grill 2 to 3 minutes 
per side, then remove from the heat and let rest for 
10 minutes.
4. While the steak rests, put the plum skewers 
cut-side down on the grill and cook for 2 minutes. 
Flip and grill the other side for 2 minutes. Brush the 
plums with the marinade, then fl ip and cook for an 
additional 1 to 2 minutes.
5. Remove the plums from the skewers and place on 
a platter. Slice the steak against the grain and brush 
with some of the remaining marinade; add to the 
platter. Serve with scallions on top. 

KATIE LEE BIEGEL’S GRILLED TERIYAKI STEAK WITH PLUMS
ACTIVE: 30 min  l  TOTAL: 1½ hr l  SERVES: 4 to 6

“

“

My husband 
Ryan made me a 

steak on Mother’s 
Day when I was 

pregnant, and now 
it’s a tradition! 

This version is one 
of our go-tos—

I love the sweetness 
of the teriyaki with 

the spiciness 
of the sriracha. 

“

Skirt steak cooks super quickly: 
For this recipe you grill it for just 

2 minutes per side! 

—   Katie is mom to Iris, 
who turns 2 

in September.
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Find these recipes, 
plus Rick’s homemade 
tortillas, spice mixes, 
salsas and more, in 
Mi Cocina ($35, 
Clarkson Potter). 



2¼ pounds (1 kg) skinless, boneless pork  
 shoulder (see Cook’s Note)
1 teaspoon finely grated lime zest
⅔ cup fresh lime juice (about 5 limes)
1 teaspoon finely grated orange zest
⅔ cup fresh orange juice
 (about 3 oranges)
4 garlic cloves, finely grated
2¾ teaspoons Morton kosher salt 
 (0.63 oz/18 g)
2 teaspoons recado de todo clase*
 or 1 teaspoon freshly ground
 black pepper
Vegetable oil, for the grill
1 medium red onion (10.1 oz/287 g), 
 quartered
8 medium radishes, thinly sliced

FOR SERVING
Sliced avocado 
Cilantro leaves and tender stems 
Warm tortillas de maíz*
Salsa de zanahoria (carrot salsa)* 
Chiles habaneros encurtidos 
 (charred pickled habaneros)* 
Lime wedges

*recipe available in cookbook

ORANGE-AND-LIME-MARINATED GRILLED PORK 
ACTIVE: 40 min  l  TOTAL: 40 min (plus freezing and marinating)  l  SERVES: 6 to 8

orking as a recipe developer, Rick Martínez learned two important

things about Americans and Mexican food: First, they love 

it. And second, many of them don’t know what Mexican food 

really is. So when he started planning his new cookbook, Mi Cocina, he 

decided he would travel around Mexico  to highlight the country’s variety 

of flavors. “I wanted to expand the repertoire of what people thought of 

as Mexican food and then give home cooks the vocabulary to talk about 

regional Mexican dishes,” says the Food Network Kitchen app star. He also 

wanted to show people something beautiful as inspiration, so he filled the 

book with colorful photos of his journey. Get a taste of his travels with 

these dishes, three of his favorites. —Nora Horvath  

This dish is a signature of the Yucatán and has Mayan origins. 
The flavor of the meat is so bright—eating it instantly takes 

me back to the beautiful town of Valladolid.

““

w

MEXICO
In his new cookbook, Rick Martínez explores 
the diversity of Mexican cuisine—and shares 

some amazing recipes for the grill.

1. Place the pork shoulder on a parchment-
lined sheet pan and freeze, uncovered, 
until almost completely frozen, for about 
2 hours.
2. Using a very sharp knife, thinly slice the 
pork crosswise into ⅛-inch-thick pieces. 
Transfer to a large zip-top freezer bag set 
inside a large bowl and refrigerate until 
ready to marinate.
3. In a medium bowl, whisk the lime zest and 
juice, orange zest and juice, garlic, salt and 
recado de todo clase. Pour over the pork, 
seal the bag and squeeze the bag to coat the 
pork. Refrigerate for at least 30 minutes and 
up to 90 minutes.
4. Prepare a gas grill for high heat. Use tongs 
and an old, clean kitchen towel to brush
the grates with oil. (Alternatively, prepare
a charcoal grill for high heat.)

5. Remove the pork from the marinade, 
shaking off  any excess; brush off  the garlic 
and zests. Grill the pork, turning once, 
until charred, for 1 to 2 minutes per side. 
Transfer to a cutting board and let rest for 
10 minutes. Cut into 2-inch pieces.
6. Grill the onion quarters, turning them 
occasionally, until charred on all sides,
3 to 4 minutes per side. Transfer to a cutting 
board. Cut crosswise into 1-inch pieces and 
separate the individual layers of the onion.
7. Arrange the pork on a large platter. 
Top with the charred onion, radish slices, 
avocado slices and cilantro. Serve with the 
warm tortillas de maíz, salsa de zanahoria, 
chiles habaneros encurtidos and lime wedges.

COOK’S NOTE: Save yourself 2 hours and 
some hassle by asking your butcher to thinly 
slice your pork shoulder.

 A Trip to

Poc Chuc

Rick recommends 
investing in a kitchen 

scale, so you can weigh 
your ingredients, and 

following recipes closely 
when you’re adding salt. 

He calls for Morton 
kosher salt; if you use 

Diamond Crystal, 
double the amount.
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GRILLED ORANGE, 
HABANERO-MARINATED SHRIMP, 
AND OCTOPUS SKEWERS
ACTIVE:  1 hr  l  TOTAL:  3 hr 15 min  l  SERVES: 4

2 tablespoons plus ¼ cup extra-virgin olive oil,  
 divided, plus more for the grill
3 pounds (1.36 kg) octopus, cleaned, head 
 separated from tentacles
½ medium white onion (6.7 oz/190 g), chopped
1 chile habanero (0.37 oz/10.7 g), halved, 
 stemmed and seeded
10 garlic cloves, finely grated, divided
4 wide strips orange zest
1 small bunch of fresh flat-leaf parsley
¼ cup fresh lime juice
¼ cup fresh orange juice
½ teaspoon ground chiles de árbol
 or red chile flakes
2¼ teaspoons Morton kosher salt (0.56 oz/16 g)
2 pounds (907 g) tail-on jumbo shrimp,
 peeled and deveined
1 large red onion (13.7 oz/389 g), chopped into 
 2-inch pieces
1 pint cherry tomatoes
2 large yellow bell peppers (13.8 oz/392 g), 
 stemmed, seeded and cut into 2-inch pieces

1. Arrange a rack in the lower third of the oven and 
preheat to 300 .̊
2. In a large Dutch oven over medium-high, heat 
2 tablespoons of the oil. Cook half of the octopus, 
turning with tongs occasionally, until browned on all 
sides, for 3 to 5 minutes. Transfer to a plate and repeat 
with the remaining octopus. To the pot, add the white 
onion, chile habanero and half of the garlic and cook, 
stirring, until browned, for 5 to 6 minutes. Add 2 cups 
water; bring to a boil. Add the octopus, orange zest 
and parsley. Cover the pot and transfer to the oven. 
Braise until the octopus is tender and a knife pierces the 
thickest tentacle with little resistance, for 1½ to 2 hours.
3. Uncover the pot and let the octopus cool in the liquid. 
Remove the octopus from the pot. Using a paper towel, 
wipe the skin off  the tentacles, leaving the suckers 
intact. Cut the tentacles into 2-inch pieces, then cut the 
head into quarters. Discard the braising liquid.
4. In a large bowl, whisk the lime juice, orange juice, 
chiles de árbol and the remaining garlic and ¼ cup 
oil. Transfer ¼ cup of the mixture to a small bowl; set 
aside. Whisk the salt into the remaining mixture in the 
large bowl. Add the octopus, raw shrimp, red onion, 
tomatoes and bell peppers and toss to coat. Cover the 
bowl and let marinate for 15 minutes.
5. Thread the octopus and shrimp on metal skewers, 
alternating with the onion, peppers and tomatoes, and 
transfer to a baking sheet.
6. Prepare a grill for high heat. Use tongs and an old, 
clean kitchen towel to brush the grates with oil. Grill the 
brochetas, turning occasionally, until lightly charred on 
all sides, for 4 to 6 minutes. Transfer the brochetas to a 
platter and brush with the reserved lime mixture.

I first tried these on a hot 
December day after arriving in 

Puerto Escondido. Of everything that 
I have eaten in Mexico, this simple 

dish made the biggest imprint.

“

“

Brochetas de Pulpo y Camarones
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MARINATED BEEF GRILLED WITH CHORIZO AND 
JALAPEÑOS SERVED WITH GRILLED QUESADILLAS
ACTIVE:  1 hr  |   TOTAL: 1 hr (plus marinating)  |  SERVES: 8

⅓ cup fresh lime juice (about 3 limes),  
 plus more for grilling
⅓ cup fresh orange juice
 (about 2 oranges)
⅓ cup extra-virgin olive oil,
 plus more for grilling
2 teaspoons dried oregano,
 preferably Mexican
1¾ teaspoons Morton kosher salt 
 (0.42 oz/12 g), plus more for grilling
1 teaspoon freshly ground black pepper
1 medium white onion (12.6 oz/358 g), 
 thinly sliced
4 garlic cloves, finely grated
3.3 pounds (1.5 kg) mixed cuts of beef,
 such as flanken-cut short ribs,
 rib-eye, New York strip, skirt
 and/or flank (see Cook’s Note)
1 pound (453 g) fresh chorizo links 
 (about 4) or your favorite sausage
8 large chiles jalapeños (8.8 oz/266 g), 
 left whole
8 large scallions
8 tortillas de maíz*
1 pound (453 g) quesillo, Chihuahua or 
 Monterey jack cheese, shredded

FOR SERVING
Grilled tortillas de maíz or tortillas de
 harina con mantequilla (wheat-flour
 flatbread made with butter)*
Guacamole*  
Salsa tatemada (charred tomato, onion 
 and serrano)*
Chopped cilantro   
Frijoles refritos* 
Lime wedges

*recipe available in cookbook

Carne Asada

In the northern states of Mexico, 
carne asada is part of la parrillada 
norteña (the northern barbecue), 

a ritual similar to a backyard barbecue 
in the southern United States.  

“

“
1. In a large bowl, whisk together the lime 
juice, orange juice, oil, oregano, salt and 
pepper. Add the onion and garlic and toss 
with your hands to combine. Add the beef 
and toss to coat. Cover the bowl tightly 
with plastic wrap and refrigerate for at least
1 hour and up to 12 hours.
2. Prepare a gas grill for two-zone heat: Set 
one burner at medium-high and one or two 
burners at high. (Alternatively, prepare a 
charcoal grill for high heat.)  
3. Remove the steaks from the marinade, 
shaking off  any excess and brushing off  and 
reserving any onions that are stuck to the 
meat. Drain the onions in a fi ne-mesh sieve 
set over the sink—discard the marinade 
and save the onions.
4. Grill the beef over high heat, turning 
once, for 2 to 3 minutes per side for 
medium-rare. Transfer to a cutting board 
and let rest for 10 minutes.
5. If the onions have fallen apart, they will 
be easier to sauté rather than grill, unless 
you have a vegetable grill basket—and if 
you do, I recommend using it (even if the 
onions didn’t fall apart, a grill basket will 
help prevent them from slipping through 
the grill grates). Grill or sauté the onions 
until they are charred on all sides, for
4 to 8 minutes. Transfer to a plate.
6. Grill the chorizo, turning occasionally, 
until charred on all sides and cooked 
through, for 2 to 3 minutes per side.

7. Grill the whole jalapeños and scallions 
over medium-high heat, turning 
occasionally, until charred and tender,
for 4 to 8 minutes. Transfer to a large bowl 
and toss with a squeeze of lime juice,
a drizzle of oil   and a pinch of salt.
8. To make the quesadillas, toast one side 
of the tortillas over the medium-high
side of the grill until lightly charred, for 
about 1 minute. Flip and place a small 
mound of cheese on the charred side, 
then fold in half like a taco and continue 
to grill until the cheese begins to melt and 
the tortilla is lightly charred, for about 1 
minute. Flip again to char the other side. 
9. Serve the quesadillas along with grilled 
tortillas and you can make tacos or stuff  
the quesadillas with carne asada, chorizo, 
chiles jalapeños, scallions, guacamole, 
salsa tatemada and cilantro. Serve with 
the refried beans and lime wedges for 
squeezing.

COOK’S NOTE: Ask your butcher to 
slice the steaks lengthwise into ⅓-inch-
thick steaks. These thin cuts take to the 
marinade quicker and also cook faster 
on the grill. If you’re grilling fl anken short 
ribs, strip or rib eye, cut into 2-inch-wide 
pieces. If you’re grilling fl ank or skirt, slice 
against the grain into ½-inch-thick strips.
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f Maneet Chauhan could 

grill only one thing for the 

rest of her life, it wouldn’t 

be steak or chicken—it would 

be cauliflower. “Our diet is 

predominantly vegetarian at 

home because that’s how my husband 

and I grew up,” says the chef and 

Tournament of Champions star. “So 

cauliflower is a staple.”Although a tandoor 

is the best way to get that great charred 

flavor on vegetables (the cylindrical 

clay ovens get super hot), you don’t 

need one for this dish. Maneet mimics 

the flavor of tandoori dishes by using 

a yogurt-based marinade, then she 

matches the oven’s signature char 

by cranking her grill to the highest 

temperature. Try the recipe, and 

don’t skip the homemade naan. “It’s 

a version of what we serve in my 

restaurants,” Maneet says. “I make it at 

home all the time!”  

—Jessica Dodell-Feder

i

Maneet Chauhan 
re-creates the magic 

of a tandoor right 
on a grill. 

All
Up!Fired



GRILLED TANDOORI CAULIFLOWER WRAPS
ACTIVE: 1 hr  l  TOTAL: 1 hr (plus marinating)  l  SERVES: 4

FOR THE CAULIFLOWER
½ cup plain yogurt
¼ teaspoon vegetable oil
2 tablespoons ginger-garlic paste
2 tablespoons tandoori masala
2 tablespoons dried fenugreek leaves
1½ teaspoons ground turmeric
1 teaspoon garam masala
Kosher salt and freshly ground pepper
1 pound cauliflower florets
Lemon juice and chaat masala,
 for sprinkling
Naan, for serving (see recipe below)

FOR THE RAITA
1 cup plain yogurt
½ cup grated cucumber
½ teaspoon chaat masala
¼ teaspoon sugar
Kosher salt

FOR THE MANGO SLAW
Vegetable oil, for the grill
1 green mango, peeled, pitted
 and cut into wide planks
1 red bell pepper, seeded
 and cut into 4 large pieces
¼ teaspoon jalapeño paste
 (or minced jalapeño)
2 curry leaves, finely chopped
¼ teaspoon finely chopped fresh ginger
½ teaspoon finely chopped
 fresh cilantro
1 teaspoon fresh lime juice,
 plus wedges for serving (optional)
¼ teaspoon sugar
Kosher salt

1. Marinate the caulifl ower: Combine the 
yogurt and vegetable oil in a large bowl. 
Stir in the ginger-garlic paste, tandoori 
masala, fenugreek, turmeric and 
garam masala and season with salt 
and pepper. Add the caulifl ower and 
stir to coat thoroughly. Cover and 
refrigerate 2 hours or overnight.
2. Meanwhile, make the raita: Combine 
the yogurt, cucumber, chaat masala, 
sugar and ½ teaspoon salt in a small bowl. 
Refrigerate until ready to serve.
3. Make the mango slaw: Preheat a grill
to medium high and oil the grates. 
Grill the mango and bell pepper, turning 
occasionally, until softened and charred, 
6 to 8 minutes for the mango and 
8 to 12 minutes for the bell pepper. 
Remove from the grill and thinly slice 
into matchsticks.
4. Combine the jalapeño paste, curry 
leaves, ginger, cilantro, lime juice, sugar 
and ¼ teaspoon salt in a medium bowl. 
Add the mango and bell pepper and toss 
to combine.
5. Increase the grill heat to high. Place
the caulifl ower fl orets on the hot grill, 
cover and cook 5 minutes. Uncover and 
cook, turning occasionally, until the 
caulifl ower is tender and well marked, 
5 to 8 more minutes. Remove the 
caulifl ower from the grill and sprinkle 
with lemon juice and chaat masala.
6. Serve the caulifl ower on the naan. Top 
with the raita and mango slaw. Serve with 
lime wedges, if desired. 

NAAN ACTIVE: 30 min  l  TOTAL: 1 hr  l  MAKES: 4 pieces 

2⅓ cups all-purpose flour
1 tablespoon baking powder
1 teaspoon baking soda
2 teaspoons kosher salt
1 tablespoon sugar
¼ cup plain yogurt
2 tablespoons unsalted butter, melted
Vegetable oil, for the grill

1. Whisk the fl our, baking powder, baking 
soda, salt and sugar in a large bowl. Stir in 
the yogurt and melted butter with your 
hands or a wooden spoon until combined. 

If the dough is too dry, add water, about
1 tablespoon at a time, until the dough 
comes together (you may need up to 
½ cup water).
2. Knead the dough in the bowl until it 
bounces back when you press it, about
2 minutes. Divide the dough into 4 balls 
and let rest, covered, 30 minutes.
3. Preheat a grill to medium high. Roll out 
each ball of dough until ⅛ inch thick. 
Generously oil the grill grates. Grill the 
naan until dry around the edges and 
charred, 30 seconds to 1 minute per side.
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End your cookout with a round 
of kebabs for dessert.

on a stick
TTSS EEWW EE SS

RECIPES BY JESSICA D’AMBROSIO, MELISSA GAMAN, KHALIL HYMORE, 
STEVE JACKSON AND MATTHEW SKRINCOSKY

PINEAPPLE UPSIDE-DOWN CAKE KEBABS
Melt 4 tablespoons butter with ½ cup brown sugar, 1 teaspoon 
vanilla and a pinch of salt. Thread 1½-inch cubes of pineapple and 
pound cake onto 6 skewers. Brush all over with the butter mixture, 
then grill over medium-low heat, turning occasionally, until marked 
on all sides, about 5 minutes. Add a maraschino cherry to the end 
of each skewer.

BANANA SPLIT KEBABS
Pour ½ cup rainbow sprinkles into a parchment-lined baking dish. 
Scoop 6 small scoops each of vanilla, chocolate and strawberry 
ice cream onto the sprinkles, coating the bottoms. Freeze until 
fi rm, at least 1 hour. Peel 2 bananas and cut into 1-inch chunks. 
Working quickly, thread 1 scoop of each fl avor ice cream, alternating 
with banana chunks, onto each of 6 skewers. Return to the fre ezer to 
harden. Top with chocolate shell topping and more sprinkles.  

STRAWBERRY HALVAH KEBABS
Thread hulled whole strawberries onto 6 skewers (about 5 berries 
per skewer). Set on a parchment-lined baking sheet and refrigerate 
20 minutes. Crumble 3 to 4 ounces halvah. Drizzle the strawberries 
with 4 ounces melted white chocolate and immediately sprinkle 
with the halvah and about 2 teaspoons sesame seeds.  

PEACHES-AND-CREAM KEBABS
Cut Rice Krispies Treats into twelve 1½-inch squares. Thread onto 
6 skewers, alternating with peach wedges. Drizzle with 2 ounces 
melted white chocolate. 

ROCKY ROAD KEBABS
Thread marshmallows and brownie bites onto 6 skewers. 
Drizzle with 2 ounces melted semisweet chocolate and sprinkle 
with fi nely chopped salted peanuts or almonds. 
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Pridesicles
Freeze a batch

 of rainbow ice pops 
for Pride Month! 

Allfor

or many people in the LGBTQIA+ community, Pride 

is practically a national holiday. For me, it’s a time 

to gather with my friends and chosen family to 

celebrate queer culture, and to connect with other gay 

parents. (As a dad, I always make sure to participate in 

Family Pride Days.) When we decided to include rainbow ice pops for 

Pride in this issue, I jumped at the opportunity to create them. I considered 

many different types of ingredients, like fruit juices or purees, but the colors 

weren’t bright enough. Then it hit me: Fruit-flavored Jell-O would be perfect! 

The colors turn out super vibrant—just like the Pride Flag. 

ÑKhalil Hymore, recipe developer

f
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For grown-up
Pride pops, try 

replacing a little 
of the water 
with some 

vodka. 

RAINBOW PRIDE  POPS
ACTIVE: 30 min  l  TOTAL: 2 hr (plus 8 hr freezing)
MAKES: 10

5 teaspoons each strawberry, orange, lemon,   
 lime, berry blue and grape Jell-O powder
6 teaspoons superfi ne sugar
3¾ cups boiling water

1. Place each Jell-O fl avor in a separate small bowl. 
Whisk 1 teaspoon superfi ne sugar into each bowl.
2. Starting with the strawberry and working with 
one fl avor at a time, pour ½ cup plus 2 tablespoons 
boiling water into each bowl. Stir gently until the 
gelatin and sugar dissolve.
3. Evenly divide the strawberry gelatin among 
ten 3-ounce ice pop molds using a small liquid 
measuring cup (about 1 tablespoon per mold). 
Freeze until just set, about 15 minutes. Repeat 
with the remaining fl avors in this order: orange, 
lemon, lime, berry blue and grape.
4. Place the lid on the ice pop mold and insert 
wooden sticks. Freeze until completely solid, 
about 8 hours or overnight.
5. Remove the pops from the freezer. Let stand 
at room temperature until they slide out easily, 
about 10 minutes. 



We found the prettiest fruit boards on Instagram. 
Steal these ideas for showstopping spreads.  

FruitPicture-Perfect

@sncxkitchen 

Everyone loves fireworks! 
This one’s made with berries 
and mango and topped with 

figs and kumquats.
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@fruitariane

@sorrenteaux

@fruits_by_pesha  

@sonny_loves_charlie 

@lushplatters 

@seecandycook

@silverlakesocialite

@platterandhoney

@alysiaharding  

No need to follow any rules: Add 
a few flowers or an unexpected fruit! 

Choose a platter with a fun shape and 
arrange the fruit in diagonal rows. 

Try a floral look with concentric circles of 
dragon fruit, kiwi or other round slices.

Different cuts and shapes are 
the key to this beauty.

Pick a color and run with it: There’s 
plenty of fruit in the pink family! 

The ROYGBIV trick works every time! 
Just line up fruit in a spectrum.

Add fruit in clusters—and keep piling on 
the layers for extra drama! 

Nestle fruit on a bed of mint or other 
leaves for tropical-garden vibes.

Skip the chopping: Oranges and 
sapodillas look great simply halved.
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RECIPES BY JESSICA D’AMBROSIO, KHALIL HYMORE AND STEVE JACKSON 

C i lh l
The Big

These slice-and-serve ice cream 

sandwiches are made for a crowd.
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1 rectangular loaf brioche
 (preferably from a bakery)
½ cup amaretto liqueur
1½ quarts chocolate chip ice cream
¾ pint pistachio ice cream
¾ pint raspberry sorbet
Confectioners’ sugar, for dusting

1. Lay the brioche loaf on its side and trim
off  just the bottom crust (about ⅛ inch). 
Continue to slice the brioche lengthwise 
from the bottom, cutting the loaf into
six ¼- to ½-inch-thick planks (roughly
4 by 8 inches); trim off  the crust edges.

2. Line a 9-by-13-inch baking dish with 
parchment paper, leaving a 2-inch overhang 
on the long sides. Arrange 3 slices of bread 
crosswise in the pan and brush lightly with 
half of the amaretto.
3. Remove the ice cream from the freezer;
let soften until scoopable, 2 to 3 minutes.
Quickly scoop the ice cream and sorbet in 
various sizes (from 1 tablespoon to ¼ cup) 
and arrange on top of the bread in the pan, 
alternating fl avors and sizes. Spread the 
ice cream and sorbet gently with an off set 
spatula into an even layer, fi lling in any gaps 
or air pockets.

4. Brush the other 3 slices of bread with 
the remaining amaretto and place them 
crosswise (amaretto-side down) on top of
the ice cream. Wrap the pan tightly with 
plastic wrap, pressing the top layer of bread 
into the ice cream. Freeze until solid, about 
5 hours.
5. Remove the plastic wrap; lift the whole 
sandwich from the baking dish and remove 
the parchment paper. Slice into thirds, 
cutting along the seams of the top bread 
pieces, then cut into smaller pieces. Dust 
with confectioners’ sugar.

MARBLED BRIOCHE ICE CREAM SANDWICHES
ACTIVE: 30 min  l  TOTAL: 30 min (plus 5 hr freezing)  l  MAKES: 12 to 15
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2¼ cups all-purpose flour
1½ teaspoons cream of tartar
1 teaspoon baking soda
1 teaspoon salt
2 sticks unsalted butter,
 at room temperature
1¼ cups granulated sugar
¼ cup packed light brown sugar
2 large eggs
2 teaspoons pure vanilla extract
1 tablespoon ground cinnamon
3 pints dulce de leche or vanilla bean
 ice cream, or a combination

1. Preheat the oven to 400 .̊ Line a
13-by-18-inch rimmed baking sheet
with parchment paper. Whisk the fl our,
cream of tartar, baking soda and salt in
a medium bowl.

2. Beat the butter, 1 cup granulated sugar 
and the brown sugar in a large bowl with a 
mixer on medium-high speed until light and 
fl uff y, about 4 minutes. Beat in the eggs 
and vanilla. Reduce the mixer speed to 
low and slowly beat in the fl our mixture. 
Increase the speed to medium high and 
beat briefl y until well combined.
3. Scrape the dough onto the baking sheet; 
spread evenly into a 10-by-13-inch rectangle 
using a rubber spatula. Combine the 
remaining ¼ cup granulated sugar and 
the cinnamon in a small bowl; sprinkle on the 
dough. Bake until golden around the edges, 
cracked on top and the center is just set but 
still soft, 10 to 12 minutes (Do not overbake; 
the cookie will fi rm up as it cools.) Transfer 
to a rack and let cool completely on the pan, 
about 1 hour. Cut in half crosswise.

4. Remove the ice cream from the freezer 
and let soften, about 15 minutes. Line a 
9-by-13-inch baking dish with plastic wrap, 
leaving a 4-inch overhang on the sides. 
Put 1 cookie half in the baking dish, 
cinnamon sugar–side down. Scoop the 
softened ice cream on top, covering it 
completely. Spread the ice cream gently 
with an off set spatula into an even layer, 
fi lling in any gaps or air pockets. Top with 
the other cookie half, cinnamon sugar–side up. 
Wrap tightly with the overhanging plastic 
wrap. Freeze in the pan until the ice cream 
is very fi rm, about 4 hours.
5. Lift the whole sandwich from the 
baking dish and remove the plastic wrap. 
Using a sharp knife, trim the edges, 
then cut into pieces.

SNICKERDOODLE ICE CREAM SANDWICHES
ACTIVE: 40 min  l  TOTAL: 1 hr 55 min (plus 4 hr freezing)  l  MAKES: 12 to 15

To make clean 
cuts, run your 

knife under 
hot water and 

wipe dry before 
slicing. 
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Cooking spray
½ cup whole milk
⅔ cup unsweetened dutch-process cocoa powder
6 large eggs, separated
¾ cup sugar
¼ cup vegetable oil
1 teaspoon pure vanilla extract
½ teaspoon instant espresso powder
¾ cup all-purpose flour
½ teaspoon baking powder
¼ teaspoon salt
¼ teaspoon cream of tartar
1½ pints cookie dough ice cream (about 3 cups)
1½ pints cookies-and-cream ice cream (about 3 cups)

1. Preheat the oven to 375 .̊ Coat a 13-by-18-inch rimmed 
baking sheet with cooking spray and line with parchment 
paper. Spray the parchment paper with cooking spray. Heat 
the milk in the microwave until steaming, 30 to 45 seconds. 
Put the cocoa powder in a large bowl; pour the hot milk on top 
and whisk to combine. Let the cocoa steep, about 5 minutes.
2. Add the egg yolks, ½ cup sugar, the vegetable oil, vanilla 
and espresso powder to the cocoa mixture; whisk to combine. 
Sift in the fl our, baking powder and salt; whisk to combine.
3. Combine the egg whites and cream of tartar in a separate 
large bowl. Beat with a mixer on medium speed until soft 
peaks form, 2 to 3 minutes. Increase the speed to medium 
high and beat in the remaining ¼ cup sugar, 1 tablespoon at a 
time, until stiff  peaks form, about 3 minutes. Whisk one-third 
of the egg white mixture into the batter to lighten. Gently 
fold in the remaining egg white mixture in 2 batches until 
fully combined and there are no white streaks remaining.
4. Scrape the batter onto the baking sheet; spread
evenly to the edges. Bake until the cake just springs back 
to the touch and no longer looks wet in the center,
12 to 16 minutes. Transfer to a rack and let the cake cool 
10 minutes in the pan, then invert onto the rack and 
carefully peel off  the parchment. Let cool completely, 
about 30 minutes.
5. Transfer the cake to a cutting board, cut in half 
crosswise and lightly wrap each half in plastic wrap. 
Freeze the cake halves until almost frozen and fi rm, 
about 2 hours.
6. In the last 15 to 30 minutes of freezing the cakes, 
remove the ice cream from the freezer and let soften 
until spreadable but not melted. Line a 9-by-13-inch 
baking dish with plastic wrap, leaving a 6-inch overhang 
on the sides. Unwrap the cake halves; place 1 cake half 
in the bottom of the dish. Scoop the cookie dough
ice cream all over the cake and spread into an even layer 
with an off set spatula, leaving a ⅛-inch border of cake. 
Top with the cookies-and-cream ice cream and spread into an 
even layer. Top with the remaining cake half and gently press 
down. Wrap tightly with the overhanging plastic wrap. Freeze 
the cake in the baking dish until the ice cream is fi rm (the 
cake will stay soft), at least 4 hours or overnight.
7. Lift the whole sandwich from the baking dish and remove 
the plastic wrap. Using a sharp knife, trim the edges, then 
cut into pieces.

COOKIE LOVER’S ICE CREAM SANDWICHES
ACTIVE: 50 min  l  TOTAL: 1 hr 45 min (plus 6 hr freezing)  l  MAKES: 12 to 15



Strawberries
CreamCream&
Turn this classic, dreamy  
duo into an extra-special 

summer dessert. 
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1 cup cold heavy cream
¼ cup chocolate syrup,
 plus more for drizzling
1 quart strawberries
2 tablespoons sugar
2 ounces semisweet chocolate,
 finely chopped
3 tablespoons unsalted butter
6 slices pound cake

1. Beat the heavy cream and chocolate 
syrup in a large bowl with a mixer on 
medium-high speed until soft peaks form, 
about 3 minutes. Refrigerate until ready 
to use. Hull and chop all but 6 strawberries 
and toss them with the sugar in a separate 
bowl; set aside.
2. Put the chocolate in a microwave-safe 
bowl and microwave in 30-second intervals, 
stirring, until melted and smooth. Dip 
the 6 whole strawberries in the melted 
chocolate, then transfer to a sheet of 
parchment paper and let set.

3. Heat 2 tablespoons butter in a large 
nonstick skillet over medium heat. Add 
the pound cake slices and cook until 
golden brown, 2 to 3 minutes per side; 
transfer to a plate. Wipe out the skillet and 
melt the remaining 1 tablespoon butter. Add 
the chopped strawberries and 1 tablespoon 
water and cook until juicy, about 2 minutes.
4. Drizzle some chocolate syrup on each 
plate. Top each with a piece of pound cake, 
some of the chopped strawberries and their 
juices, a dollop of the chocolate whipped 
cream and a chocolate-covered strawberry.

TOASTED POUND CAKE WITH STRAWBERRIES AND CHOCOLATE CREAM
ACTIVE: 30 min  l  TOTAL: 30 min  l  SERVES: 6
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 FOR THE BISCUITS
1½ cups all-purpose flour
¼ cup sugar
1½ teaspoons baking powder
¼ teaspoon baking soda
⅛ teaspoon salt
¼ teaspoon freshly grated nutmeg
¼ teaspoon ground cinnamon
4 tablespoons cold unsalted butter,
 cut into ½-inch cubes
¾ cup cold buttermilk

FOR THE STRAWBERRIES
2 quarts fresh strawberries, hulled
⅓ cup honey
Vanilla ice cream, for serving

1. Make the biscuits: Preheat the oven to 
375 .̊ Whisk the fl our, sugar, baking powder, 
baking soda, salt, nutmeg and cinnamon 
in a large bowl. Add the butter and rub the 
mixture together with your fi ngertips until 
it looks like coarse meal with pea-size 
bits of butter. Stir in the buttermilk with a 
wooden spoon to form a rough dough.
2. Scoop 6 mounds of dough about 1 inch 
apart onto a baking sheet. Bake until 
golden brown, about 25 minutes; transfer 
the pan to a rack and let cool 10 minutes. 

3. Meanwhile, prepare the strawberries: 
Combine the strawberries and honey in
a saucepan over medium heat. Partially
cover and cook, stirring occasionally,
until the strawberries are just softened,
10 to 15 minutes.
4. Divide the strawberries among bowls, 
reserving some of the juices. Top each 
serving with a warm biscuit and a scoop 
of vanilla ice cream. Drizzle with the 
reserved strawberry juices.

STRAWBERRY SHORTCAKE SUNDAES
ACTIVE: 25 min  l  TOTAL: 50 min  l  SERVES: 6
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FOR THE CRUST
2 tablespoons vegetable oil
1 large egg plus 1 egg yolk
2 tablespoons cold whole milk
1 teaspoon apple cider vinegar
1¼ cups all-purpose flour
⅛ teaspoon baking powder
3 tablespoons granulated sugar
½ teaspoon salt
6 tablespoons cold unsalted butter,
 cut into ¼-inch cubes
1 teaspoon water

FOR THE FILLING
1 teaspoon unflavored gelatin
1 tablespoon cold water
¼ cup granulated sugar
1 vanilla bean, split lengthwise and
 seeds scraped out
1¼ cups cold light cream
1 quart strawberries, hulled and chopped
Confectioners’ sugar, for dusting

1. Make the crust: Whisk the vegetable oil, egg yolk, 
milk and vinegar in a medium bowl. Pulse the fl our, 
baking powder, sugar and salt in a food processor 
to combine; add the butter and pulse until the 
mixture looks like coarse meal. Add the milk mixture 
and pulse once or twice, just to moisten the fl our.
2. Pat the dough onto the bottom and up the sides 
of a 9-inch round tart pan with a removable bottom. 
Cover with plastic wrap and refrigerate until fi rm, 
at least 30 minutes. Trim the edges, if necessary.
3. Preheat the oven to 350 .̊ Pierce the dough all over 
with a fork. Line with foil and fi ll with pie weights 
or dried beans. Place on a baking sheet and bake 
15 minutes. Remove the foil and weights; bake until 
golden, 10 to 15 more minutes. Beat the whole egg and 
the water; brush on the crust and bake 5 more minutes. 
Transfer to a rack and let cool completely.
4. Meanwhile, make the fi lling: Sprinkle the 
gelatin over the cold water in a bowl; let soften 
5 minutes. Put the granulated sugar and vanilla 
seeds in a saucepan; rub together with your 
fi ngers. Whisk in 1 cup light cream over 
medium heat to dissolve the sugar. 
Bring to a boil, then remove from the 
heat and whisk in the gelatin mixture. 
Transfer to a bowl and set in a larger 
bowl of ice water; stir with a rubber 
spatula until thickened. Stir in 
the remaining ¼ cup light cream. 
Pour into the cooled tart shell 
and refrigerate until set, 1 hour.
5. Before serving, top the tart 
with the strawberries. Dust 
with confectioners’ sugar.

STRAWBERRIES-AND-CREAM TART 
ACTIVE: 45 min  l  TOTAL: 2 hr 25 min  l  SERVES: 6 to 8
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FOR THE CAKE
5 tablespoons unsalted butter, melted,
 plus more for the pan
1⅓ cups all-purpose flour,
 plus more for dusting
1¼ cups granulated sugar
1¼ teaspoons baking powder
½ teaspoon salt
1½ teaspoons vanilla bean paste
 (or seeds from ½ vanilla bean)
2 large eggs, at room temperature
¾ cup whole milk, at room temperature
½ teaspoon finely grated lemon zest

FOR THE TOPPINGS AND FILLING
1½ quarts strawberries, hulled
1 tablespoon strawberry jelly
1 tablespoon water
3 tablespoons confectioners’ sugar
1 tablespoon fresh lemon juice
1½ cups cold heavy cream
¼ teaspoon pure vanilla extract

1. Preheat the oven to 350 .̊ Butter an 
8-inch round cake pan and line with 
parchment paper. Butter the parchment 
and dust with fl our, tapping out the excess.
2. Make the cake: Whisk the fl our, 
granulated sugar, baking powder and salt 
in a large bowl. In a medium bowl, whisk 
the melted butter, vanilla bean paste, eggs, 
milk and lemon zest until smooth. Add
the butter mixture to the fl our mixture and 
stir with a wooden spoon until combined.
3. Pour the batter into the cake pan. Bake 
until a toothpick inserted into the center 
comes out clean, 35 to 40 minutes. 
Transfer to a rack and let cool 10 minutes 
in the pan, then turn out of the pan onto 
the rack and let cool completely.
4. Make the toppings and fi lling: Halve 
16 strawberries. Whisk the strawberry jelly 
and water in a bowl until smooth. Add the 
halved strawberries; toss to coat.

5. Thinly slice the remaining strawberries, 
then toss with 2 tablespoons confectioners’
sugar and the lemon juice in another bowl; 
set aside. Beat the heavy cream, remaining 
1 tablespoon confectioners’ sugar and the 
vanilla extract in a large bowl with a mixer 
on medium-high speed until soft peaks 
form. Refrigerate the whipped cream 
until ready to assemble.
6. Carefully cut the cake in half horizontally 
with a serrated knife. Place the bottom half 
cut-side up on a platter. Drizzle the juices 
from the thinly sliced berries over the 
cut sides of both cake halves. Fold a few 
tablespoons of the whipped cream into 
the sliced berries; spoon over the bottom 
cake layer. Cover with the other cake layer, 
then top with the remaining whipped 
cream and the halved strawberries and 
their juices.

VANILLA LAYER CAKE WITH STRAWBERRIES AND CREAM
ACTIVE: 40 min  l  TOTAL: 1 hr 25 min (plus cooling)  l  SERVES: 8

4.4.





 DOGGIE S’MORES
ACTIVE: 45 min  l  TOTAL: 1½ hr  l  MAKES: 12

FOR THE GRAHAM CRACKERS
¾ cup whole milk
⅓ cup creamy peanut butter  
2½ cups chickpea flour, plus more 
 for dusting

FOR THE CAROB FILLING
1 cup unsweetened carob chips
1 tablespoon vegetable oil

FOR THE MARSHMALLOW FILLING
1 ¼-ounce packet unflavored gelatin
2 tablespoons warm water
2 large egg whites

1. Make the graham crackers: Preheat 
the oven to 325̊ . Line a baking sheet 
with parchment paper. Combine the milk, 
peanut butter and chickpea fl our in a stand 
mixer fi tted with the paddle attachment 
and mix until smooth (or mix the dough 

by hand). Roll out the dough on a fl oured  
surface until about ¼ inch thick. Cut out 
24 squares using a 2½-inch fl uted square 
cutter. Prick each square with a fork in 
2 places to resemble a graham cracker 
and to allow steam to escape. 
2. Arrange the dough squares on the 
baking sheet and bake 18 minutes, 
then rotate the pan and bake until the 
graham crackers are golden brown 
around the edges, 4 to 10 more minutes. 
Let cool completely on the baking sheet.
3. Make the carob fi lling: Combine the 
carob chips and vegetable oil in a bowl. 
Melt in the microwave in 15-second 
intervals, stirring. (Keep an eye on it—
carob burns faster than chocolate.)
4. Spread about 1 tablespoon of the 
melted carob mixture on the underside 
of 12 of the crackers, spreading it almost 
to the edges. Let cool and harden. 

5. Make the marshmallow fi lling: 
Mix the gelatin powder with the water 
in a small microwave-safe bowl and set 
aside until fully bloomed, 3 to 5 minutes. 
Microwave the mixture until pourable, 
10 to 15 seconds. 
6.  Clean out the mixer. Beat the egg whites 
in the mixer with the whisk attachment 
on medium speed until foamy. Pour in the 
gelatin mixture, increase the mixer speed 
to high and beat until stiff  and glossy, 
5 to 7 minutes. Transfer to a resealable 
plastic bag and snip a corner. Pipe a 
2-inch mound of the marshmallow on top 
of the carob-covered graham crackers, 
then immediately top each with another 
graham cracker.

NOTE: Avoid peanut butter with xylitol—
it’s not safe for dogs.

fter fi ve years of working at a 

bakery for people, Jennifer Mello 

realized that the best part of 

her job was meeting her customers’ 

dogs. So she opened Spotted Dog Bakery 

(spotteddogbakery.com), where she could 

make and ship treats for canines instead. Some of her 

best sellers are treats that look just like something a 

person would eat, such as a slice of pizza or these campfi re 

s’mores. “I fi nd it hilarious when it looks like a dog is 

having human food,” Jennifer says. These s’mores are made 

with only canine-safe ingredients, including carob instead 

of chocolate and a sugar-free marshmallow fi lling.    

—Nora Horvath

a
Kingston Springs, TNKingston Springs, TNKingston Springs, TN
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Begging for S’mores
F
O

R
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Dogs love a cookout too! 
Make some fun campfire-themed treats. 
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The ultimate handbook from the experts at Good Housekeeping helps you 
get anything and everything done faster and easier! Discover 850 genius 

solutions and pro-tested advice to save you time and money every day. 
Plus, you'll get to add fun and fl air to every corner of your home.

Get it now at goodhousekeeping.com/homeskills
or wherever books are sold!

This Book Will
Change Your Life!

The ultimate handbook from the experts at Good Housekeeping helps you 
get anything and everything done faster and easier! Discover 850 genius get anything and everything done faster and easier! Discover 850 genius 

solutions and pro-tested advice to save you time and money every day. solutions and pro-tested advice to save you time and money every day. 
Plus, you'll get to add fun and fl air to every corner of your home.Plus, you'll get to add fun and fl air to every corner of your home.



weeknight
cookıng

Upgrade your 
weeknight meals 

with new dinnerware! 
Check out our 

Food Network + Kohl’s 
collection at kohls.com/

foodnetwork. 

RECIPES BY JESSICA D’AMBROSIO, MELISSA GAMAN, 
KHALIL HYMORE, STEVE JACKSON AND AMY STEVENSON
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BAKED FISH WITH TOMATOES, 
OLIVES AND CAPERS
ACTIVE: 30 min  l  TOTAL: 35 min  l  SERVES: 4

6 tablespoons extra-virgin olive oil
4 6-ounce snapper or black sea bass fillets, 
 pin bones removed
Kosher salt and freshly ground pepper
1 small white onion, chopped
3 cloves garlic, minced
1 teaspoon dried oregano
2 bay leaves, preferably fresh
1 28-ounce can diced fire-roasted tomatoes with green chiles
½ cup pimiento-stuffed green olives, roughly chopped
2 tablespoons capers in brine, drained
1 pound baby Yukon Gold or red-skinned potatoes, quartered
Chopped fresh cilantro, for serving

1. Preheat the oven to 425 .̊ Rub the bottom of a 9-by-13-inch 
baking dish with 1 tablespoon olive oil. Season the fi sh on both 
sides with salt and pepper; place skin-side down in the dish.
2. Heat 3 tablespoons olive oil in a large skillet over medium heat 
until shimmering. Add the onion and cook, stirring occasionally, 
until tender and lightly browned, about 5 minutes. Add the garlic 
and cook until softened, about 30 seconds. Add ½ teaspoon 
oregano and the bay leaves and stir to combine. Add the tomatoes, 
olives, capers and a pinch of salt and bring to a simmer. Cook, 
stirring occasionally, until just slightly thickened, about 3 minutes.
3. Pour the tomato mixture all over the fi sh. Bake until the fi sh is 
cooked through, 12 to 15 minutes.
4. Meanwhile, put the potatoes in a medium saucepan and cover 
with water by 1 inch; season with salt. Bring to a boil, reduce to a 
steady simmer and cook until very tender, 10 to 12 minutes. Drain 
and toss with the remaining 2 tablespoons olive oil and ½ teaspoon 
oregano; season with salt and pepper.
5. Divide the fi sh among plates. Spoon the tomato mixture over the 
top and sprinkle with chopped cilantro. Serve with the potatoes.

Per serving: Calories 510; Fat 25 g (Saturated 4 g); Cholesterol 63 mg; 

Sodium 1,345 mg; Carbohydrate 32 g; Fiber 6 g; Sugars 4 g; Protein 39 g

GRILLED KOREAN STEAK AND RICE BOWLS
ACTIVE: 40 min  l  TOTAL: 40 min (plus 6 to 10 hr marinating)  l  SERVES: 4

1 pound skirt steak
¼ cup soy sauce
2 tablespoons toasted sesame oil
2 tablespoons rice vinegar
4 cloves garlic
2 tablespoons sugar
Kosher salt and freshly ground pepper
1 large Asian pear
1 cup short-grain white rice
1 large heart romaine lettuce, chopped
1 cup drained kimchi
2 small scallions, thinly sliced

1. Cut the steak into 3 to 5 pieces of the same thickness. Carefully slice 
any pieces thicker than ½ inch in half horizontally to create 2 thinner 
pieces. Put in a large nonreactive bowl or large resealable bag.
2. Combine the soy sauce, sesame oil, vinegar, garlic, sugar, a pinch of 
salt and a generous grinding of pepper in a blender. Cut the pear in half; 
roughly chop 1 half and add it to the blender. (Refrigerate the other pear 
half for serving.) Puree the mixture in the blender until smooth, then 
pour over the steak; toss. Seal the bag and refrigerate 6 to 10 hours.
3. Preheat a grill to high (make sure the grates are very clean). 
Meanwhile, cook the rice as the label directs.
4. Remove the steak from the marinade, letting the excess drip off . 
Strain the marinade into a small pot and bring to a boil over medium 
heat. Simmer until slightly thickened, 2 to 3 minutes; set the sauce 
aside. Season the steak pieces with salt and pepper and place on 
the hot grill. Cook, fl ipping and moving the pieces occasionally to 
prevent fl are-ups , until lightly charred, 5 to 8 minutes for medium 
doneness, depending on the thickness. Transfer the steak to a 
cutting board and let rest about 5 minutes.
5. Cut the remaining pear half into matchsticks. Divide the lettuce 
among shallow bowls, piling it to one side; top with the kimchi and pear. 
Add the rice to the other half of the bowls. Slice the steak and add 
to the bowls; sprinkle with the scallions. Drizzle with the sauce.

Per serving: Calories 490; Fat 21 g (Saturated 6 g); Cholesterol 79 mg; 

Sodium 1,236 mg; Carbohydrate 48 g; Fiber 5 g; Sugars 12 g; Protein 30 g
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MINESTRONE WITH SPRING GREENS
ACTIVE: 40 min  l  TOTAL: 40 min  l  SERVES: 4

3 tablespoons extra-virgin olive oil, plus more for drizzling
4 ounces pancetta, diced
1 large onion, chopped
2 stalks celery, chopped
Kosher salt and freshly ground pepper
3 cloves garlic, minced
4 cups low-sodium chicken broth, plus more if needed
1 small piece parmesan rind, plus grated parmesan for topping
2 cups frozen lima beans, thawed (about 10 ounces)
½ small head escarole, chopped (about 6 cups)
1 cup ditalini (about 4½ ounces)
1 bunch asparagus, tough ends trimmed, 
 cut into thin rounds

1. Heat the olive oil in a dutch oven or other large heavy pot 
over medium-high heat. Add the pancetta and cook, stirring 
occasionally, until lightly browned and tender, 4 to 6 minutes.
Add the onion and celery and season with salt and pepper; cook, 
stirring occasionally, until tender, about 4 minutes. Add the garlic 
and cook until just softened, about 1 minute.
2. Add the chicken broth, 2 cups water, the parmesan rind,
¾ teaspoon salt and a few grinds of pepper. Bring to a boil, then 
reduce the heat to a simmer. Add the lima beans and escarole and 
cook until the beans are tender and the escarole is wilted, about 
3 minutes. Add the ditalini, return to a gentle simmer and cook 
until the pasta is tender, stirring and scraping the bottom of the 
pot occasionally to prevent sticking, 8 to 10 minutes.
3. Add the asparagus and cook until just tender, 1 to 2 minutes. 
The soup should be thick, but if it is too thick, add more water or 
chicken broth ½ cup at a time. Season with salt and pepper and 
discard the parmesan rind. Divide among bowls; drizzle with 
olive oil and top with pepper and grated parmesan.

Per serving: Calories 530; Fat 25 g (Saturated 6 g); Cholesterol 25 mg; 

Sodium 869 mg; Carbohydrate 57 g; Fiber 10 g; Sugars 3 g; Protein 24 g

AIR FRYER COCONUT SHRIMP 
WITH PINEAPPLE SALAD
ACTIVE: 35 min  l  TOTAL: 35 min  l  SERVES: 4

12 ounces large shrimp, peeled and deveined (tails intact)
Kosher salt and freshly ground pepper
2 large eggs
1 cup unsweetened shredded coconut
½ cup panko
2 tablespoons extra-virgin olive oil, plus more for brushing
2 cups cubed pineapple
1 red bell pepper, cut into ½-inch pieces
½ small red onion, thinly sliced
2 tablespoons fresh lime juice
1 tablespoon Thai sweet chili sauce, plus more for dipping
2 ounces watercress, trimmed (about 4 loosely packed cups)

1. Line a baking sheet with parchment paper. Season the shrimp 
with ½ teaspoon salt and a few grinds of pepper. Beat the eggs 
in a large shallow bowl with a pinch of salt. Toss the coconut and 
panko together in another large shallow bowl. Dip the shrimp in 
the egg, letting the excess drip back into the bowl. Then, drop 
the shrimp in the coconut mixture and toss to coat, pressing with 
your fi ngers to adhere evenly. As you coat the shrimp, lay them 
on the baking sheet.
2. Brush an air fryer  rack with olive oil and preheat to 375 .̊ When 
the air fryer is ready, add half of the shrimp and cook, turning 
halfway through, until golden brown and cooked through, 6 minutes. 
Remove to a plate and repeat with the remaining shrimp.
3. While the shrimp cook, combine the pineapple, bell pepper 
and red onion in a bowl. Drizzle with the olive oil, lime juice and 
sweet chili sauce; season with ½ teaspoon salt and a few grinds 
of pepper. Toss well. 
4. Before serving, add the watercress to the pineapple salad 
and toss. Serve the shrimp with the salad and more sweet 
chili sauce for dipping.

Per serving: Calories 400; Fat 23 g (Saturated 13 g); Cholesterol 194 mg; 

Sodium 637 mg; Carbohydrate 29 g; Fiber 6 g; Sugars 13 g; Protein 20 g
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GRILLED BRATWURST WITH 
RED CABBAGE–GRAPE SLAW
ACTIVE: 30 min  l  TOTAL: 30 min  l  SERVES: 4

2 teaspoons grainy mustard, plus more for the buns
3 tablespoons apple cider vinegar
1 tablespoon extra-virgin olive oil, plus more for the grill
2 teaspoons sugar
Kosher salt
1 cup thinly sliced red cabbage
¼ cup red grapes, thinly sliced
½ sweet onion, cut into ¼-inch-thick rounds
4 fully cooked bratwursts (about 3 ounces each)
4 hot dog buns
Potato chips or pretzels, for serving

1. Preheat a grill to medium high. Whisk the mustard, vinegar, 
olive oil, sugar and ¼ teaspoon salt in a medium bowl. Add the 
red cabbage and grapes; toss to coat.
2. Oil the grill, then add the onion rounds and bratwursts. Cook 
the onion rounds, fl ipping halfway through, until softened and 
charred, 4 to 6 minutes. Remove to a cutting board. Cook the 
bratwursts, turning, until warmed through and charred all over, 
8 to 10 minutes. Remove to a plate.
3. Open the hot dog buns and add them to the grill, open-side 
down; grill until toasted, about 30 seconds. Flip and grill the 
outsides. Chop the grilled onion.
4. Divide the hot dog buns among plates and spread with 
mustard. Fill with the bratwursts, slaw and grilled onion. 
Serve with potato chips or pretzels.

Per serving: Calories 420; Fat 24 g (Saturated 9 g); Cholesterol 56 mg; 

Sodium 948 mg; Carbohydrate 32 g; Fiber 2 g; Sugars 10 g; Protein 19 g

LAMB CHOPS WITH LEMON POTATOES 
AND MINTY PEAS
ACTIVE: 30 min  l  TOTAL: 40 min  l  SERVES: 4

2 russet potatoes, peeled, each cut lengthwise into 8 wedges
3 cloves garlic, smashed
2 tablespoons extra-virgin olive oil
Kosher salt and freshly ground pepper
Juice of 1 lemon, plus wedges for serving
¾ cup low-sodium chicken broth
12 lamb rib chops (about 2 pounds)
1½ teaspoons dried oregano
3 tablespoons unsalted butter
1 10-ounce bag frozen peas
2 tablespoons finely chopped fresh mint

1. Preheat the oven to 425̊ . Toss the potatoes and garlic with 
1 tablespoon olive oil and ½ teaspoon each salt and pepper in a 
microwave-safe dish. Spread in as even a layer as possible. Add 
the lemon juice and chicken broth, cover with plastic wrap and 
microwave 10 to 12 minutes. Transfer the potatoes and liquid to 
a 9-by-13-inch baking dish. Roast in the oven, uncovered, until the 
potatoes are light golden and much of the liquid has evaporated, 
about 20 minutes.
2. Meanwhile, season the lamb chops with salt, pepper and
the oregano. Heat the remaining 1 tablespoon olive oil with
2 tablespoons butter in a large skillet over medium-high heat. 
Working in 2 batches, add the lamb chops and cook, basting 
occasionally with a large spoon, about 4 minutes per side for 
medium doneness. Transfer the lamb chops to a plate to rest;
tent with foil.
3. Melt the remaining 1 tablespoon butter in another large skillet 
over medium heat and add the peas. Cook until heated through, 
about 4 minutes. Remove from the heat, season with salt and 
pepper and stir in the mint.
4. Divide the lamb chops, potatoes and peas among plates.
Serve with lemon wedges.

Per serving: Calories 620; Fat 41 g (Saturated 17 g); Cholesterol 124 mg; 

Sodium 586 mg; Carbohydrate 31 g; Fiber 5 g; Sugars 5 g; Protein 32 g

Scan here 
for more 
weeknight 
recipes!
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PASTA WITH CARROT SAUCE 
AND RICOTTA SALATA
ACTIVE: 30 min  l  TOTAL: 30 min  l  SERVES: 4

Kosher salt
12 ounces campanelle
2 tablespoons unsalted butter
10 ounces small carrots, scrubbed and chopped
½ leek (white and light green parts only), 
 trimmed, washed and sliced
1 clove garlic, sliced
Freshly ground pepper
2 cups vegetable broth
3 tablespoons heavy cream
2 ounces ricotta salata cheese, coarsely grated
Red pepper flakes, for topping (optional)

1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Reserve ½ cup cooking water, then drain.
2. Meanwhile, heat the butter in a medium saucepan over 
medium-high heat. Add the carrots, leek and garlic and season 
with salt and pepper. Cook, stirring occasionally, until the carrots 
begin to soften, about 8 minutes. Add the vegetable broth 
and bring to a boil, then reduce the heat and simmer until the 
vegetables are very tender, about 8 minutes.
3. Transfer the mixture to a blender and puree until smooth. 
Wipe out the saucepan and add the carrot puree to the pan. 
Stir in the heavy cream and heat over medium heat. Add the pasta 
and toss well to coat, adding the reserved cooking water 1 to 
2 tablespoons at a time if the sauce seems too thick. Season with salt. 
4. Divide the pasta among bowls. Top with the ricotta salata and 
a pinch of red pepper fl akes, if desired.

Per serving: Calories 478; Fat 16 g (Saturated 8 g); Cholesterol 43 mg; 

Sodium 583 m g; Carbohydrate 72 g; Fiber 6 g; Sugars 7 g; Protein 14 g

SHAKSHUKA WITH CHICKPEAS
AND SWISS CHARD
ACTIVE: 30 min  l  TOTAL: 40 min  l  SERVES: 4

8 large eggs
2 tablespoons extra-virgin olive oil
1 onion, thinly sliced root to tip
2 cloves garlic, finely chopped
3 tablespoons mild harissa, plus more for serving
2 teaspoons ground cumin
Kosher salt and freshly ground pepper
1 15-ounce can cherry tomatoes
1 15-ounce can chickpeas, not drained
½ bunch swiss chard, leaves only, chopped (about 2½ cups)
8 slices sourdough bread
⅓ cup chopped fresh parsley

1. Preheat the oven to 400 .̊ Add the eggs (in their shells) to a 
large bowl of warm water and set aside. This will bring the eggs to 
room temperature and make for more even cooking.
2. Heat the olive oil in a large cast-iron skillet over medium heat. 
Add the onion and cook, stirring, until softened, 6 to 7 minutes. 
Stir in the garlic and cook until softened, about 1 minute. Add the 
harissa, cumin, ¾ teaspoon salt and a few grinds of pepper; toss 
to coat the onion. Add the cherry tomatoes, chickpeas with their 
liquid and ¼ cup water. Increase the heat to medium high, stir to 
combine and bring to a simmer. Add the swiss chard in batches, 
stirring until wilted before adding more. Continue cooking until 
slightly thickened, about 3 minutes. Remove from the heat.
3. Remove the eggs from the water and crack them into a bowl or 
large spouted measuring cup. Make 8 wells in the tomato mixture 
and gently slip 1 egg into each well.
4. Transfer the skillet to the oven. Bake until the egg whites are 
fully set and fi rm to the touch, 8 to 12 minutes. Meanwhile, put 
the bread on a baking sheet and toast in the oven until browned, 
10 to 12 minutes.
5. Top the shakshuka with the parsley. Divide among shallow 
bowls or plates; serve with the bread and more harissa.

Per serving: Calories 540; Fat 21 g (Saturated 5 g); Cholesterol 372 mg; 

Sodium 1,347 mg; Carbohydrate 60 g; Fiber 10 g; Sugars 8 g; Protein 27 g
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WHITE PIZZA WITH BROCCOLINI
ACTIVE: 20 min  l  TOTAL: 40 min  l  SERVES: 4

3 tablespoons extra-virgin olive oil, plus more for drizzling
1 pound pizza dough, at room temperature
8 ounces ricotta cheese (about 1 cup)
2 cups shredded part-skim mozzarella cheese
½ cup grated parmesan cheese
¼ cup grated pecorino romano cheese
Pinch of red pepper flakes (optional)
Kosher salt and freshly ground pepper
8 scallions, green parts sliced, white parts cut into 1½-inch pieces
¼ cup chopped fresh herbs (such as mint, parsley, dill 
 and/or basil)
2 bunches broccolini, halved lengthwise and roughly chopped

1. Position racks in the upper and lower thirds of the oven. 
Place a pizza stone or upside-down baking sheet on the lower rack 
and preheat to 500 .̊ Cover another upside-down baking sheet 
with parchment paper and brush with 2 tablespoons olive oil. 
Put the pizza dough on the oiled paper and turn to coat. Cover 
with another piece of parchment and set aside.
2. Mix the cheeses, red pepper fl akes (if using) and salt and pepper 
to taste in a bowl. Combine the scallion greens and herbs in 
another bowl. Toss the broccolini and scallion whites on a 
baking sheet with the remaining 1 tablespoon olive oil and salt 
and pepper to taste. Roast on the upper oven rack, 15 minutes.
3. Uncover the dough; stretch into a 12-by-16-inch rectangle. 
Season with salt and pepper, then slide the dough (on the 
parchment) onto the hot stone or baking sheet. Bake until golden, 
6 to 8 minutes.
4. Remove the parchment and crust from the oven. Top with the 
cheese mixture, then the roasted vegetables and herb mixture. 
Return to the oven and bake until the cheese melts, about 3 more 
minutes. Drizzle with olive oil.

Per serving: Calories 750; Fat 42 g (Saturated 16 g); Cholesterol 84 mg; 

Sodium 1,327 mg; Carbohydrate 63 g; Fiber 5 g; Sugars 7 g; Protein 36 g

ARUGULA-PROSCIUTTO PIZZA
ACTIVE: 25 min  l  TOTAL: 35 min  l  SERVES: 4

1 pound pizza dough, at room temperature
All-purpose flour, for dusting
Cornmeal, for dusting
¼ cup extra-virgin olive oil
1 clove garlic, grated
½ teaspoon chopped fresh rosemary
Kosher salt and freshly ground pepper
½ cup part-skim ricotta cheese
1 cup shredded mozzarella cheese
4 cups baby arugula
1 small shallot, thinly sliced
Juice of ½ lemon
3 ounces thinly sliced prosciutto
Shaved parmesan cheese, for topping

1. Position a rack in the middle of the oven. Place a pizza stone 
or upside-down baking sheet on the rack and preheat to 450 .̊ 
Roll out the pizza dough on a lightly fl oured surface into a 
12-inch round. Transfer to a cornmeal-dusted pizza peel or 
another upside-down baking sheet; slide the dough onto the 
hot stone or baking sheet. Bake 8 minutes. Meanwhile, combine 
2 tablespoons olive oil in a small bowl with the garlic, rosemary, 
and salt and pepper to taste.
2. Remove the crust from the oven, brush with the olive oil 
mixture and top with the ricotta and mozzarella. Return to the 
oven and bake until the cheese is golden and bubbly, about
6 more minutes.
3. Meanwhile, toss the arugula and shallot in a large bowl with 
the lemon juice, remaining 2 tablespoons olive oil, and salt and 
pepper to taste. Top the pizza with the arugula salad, prosciutto 
and shaved parmesan.

Per serving: Calories 590; Fat 31 g (Saturated 9 g); Cholesterol 54 mg; 

Sodium 1,144 mg; Carbohydrate 57 g; Fiber 2 g; Sugars 5 g; Protein 26 g

This pizza 
bakes at 450˚—but 
outdoor pizza ovens 

get much hotter, 
so cooking times will 
be shorter. If you’re 

using one, keep 
an eye on the pie! 
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Healthy Sides

KALE SALAD WITH STRAWBERRIES AND FENNEL
Whisk together 2 tablespoons white balsamic vinegar,
1 teaspoon dijon mustard, ½ teaspoon kosher salt and a 
few grinds of pepper in a large bowl. Whisk in ¼ cup olive oil.
Add 1½ cups sliced strawberries, 1 small thinly sliced fennel bulb,
¼ cup salted roasted sunfl ower seeds and 2 tablespoons each 
chopped chives and fennel fronds. Toss in 8 cups baby kale.

GINGER, GARLIC AND SCALLION FRIED RICE
Cook 2 sliced garlic cloves in vegetable oil in a large nonstick skillet 
over medium-high heat until golden. Remove with a slotted spoon. 
Add 4 teaspoons minced ginger and 2 sliced scallions (dark greens 
reserved) to the skillet; cook 2 minutes. Add two 10-ounce bags 
frozen white rice; cook 4 to 5 minutes. Stir in 2 tablespoons 
soy sauce and 1 tablespoon sesame oil; cook 1 minute. Top with 
the garlic, scallion greens and toasted sesame seeds. 

1

1

1 

2

2

Long day

Hungry partner

Ben’s Original Jasmine rice

Dashes of secret sauce

Clean plates

Find this recipe and more at bensoriginal.com

................’s Special 
Chicken Fried Rice



BLISTERED GREEN BEANS WITH HERB SAUCE

Pulse 1 cup fresh basil, ¼ cup each fresh parsley and pistachios
and 1 scallion in a food processor. Pulse in 3 tablespoons olive oil,
2 teaspoons red wine vinegar and a pinch each of salt and pepper.
Cook 1¼ pounds green beans in olive oil in a large nonstick skillet 
over medium-high heat until browned, 7 to 8 minutes. Add a 
splash of water and a pinch of salt and pepper. Cook, tossing, 
until crisp-tender, 1 to 2 minutes. Toss with the sauce. 

FRIED CHILI-LIME PLANTAINS

Mix 2 tablespoons vegetable oil, 2 teaspoons chili powder, the zest 
of 1 lime, ¾ teaspoon kosher salt, ½ teaspoon each ground cumin
and coriander and ¼ teaspoon cayenne in a bowl. Add 3 peeled 
ripe plantains (halved crosswise and lengthwise). Toss; marinate 
20 minutes. Heat ½ cup vegetable oil in a large skillet over medium-
high heat. Add the plantains; cook, fl ipping once, until browned, 
6 to 8 minutes. Sprinkle with salt and serve with lime wedges.  



   

PLANTAIN POINTERS
Fried plantains are a delicious side dish: They’re sweet and savory 
at the same time, and they have great texture—crisp on the outside, 
creamy on the inside. To make Jessica D’Ambrosio’s version on 
page 141, start with ripe plantains. The skins should be almost black, 
which means the fruit inside is extra sweet. 
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Good Gear

Our recipe developers are 
always up for lighting the grill 
(Melissa Gaman and Richmond 
Flores tested this issue’s 
grilled chicken recipes outside 
in January!), but we also love 

using a grill pan. 
A sturdy cast-

iron grill pan 
is a must-

have: It creates 
great grill marks, 

it’s naturally nonstick 
and best of all, you can grill 

rain or shine! 

Food Network Pre-Seasoned Cast-Iron 
Reversible Grill, $50; kohls.com

INSIDE THE

Test  Kitchen
Our chefs dish out tips, tricks and cooking hacks. 

Let ’s Marinate 
More Oft en 

In the past we’ve avoided marinating 
meats in our Weeknight Cooking 

section because of the time required. 
But marinating is like having a slow 
cooker on: It does the work for you! 

Prepping the steak marinade 
on page 134 takes just a few minutes 

in the morning, then during the 
day the bold flavors of soy sauce 

and sesame oil permeate the meat 
while the pureed Asian pear acts 

as a tenderizer.

Fried plantains are a delicious side dish: They’re sweet and savory 
at the same time, and they have great texture—crisp on the outside, 
creamy on the inside. To make Jessica D’Ambrosio’s version on 
page 141, start with ripe plantains. The skins should be almost black, 

on page 134 takes just a few minutes 
in the morning, then during the 

day the bold flavors of soy sauce 
and sesame oil permeate the meat 
while the pureed Asian pear acts 

as a tenderizer.

Good GearGood Gear

Test  Kitchen
Our chefs dish out tips, tricks and cooking hacks. 

Recipe Remix
Coconut Shrimp
Most coconut shrimp is deep-fried, but recipe 
developer Amy Stevenson made her version 
in an air fryer (page 135). She barely needed 
any oil, and it turned out light and crisp! She 
also swapped out the usual sweet coconut for 
unsweetened, which has a great flavor without 
all the extra sugar.

How to make

Shakshuka
Try the tomato sauce–

poached eggs on page 137, 
and follow these tips for 

even cooking.

1. Use room-temperature 
eggs. Short on time? Put 
the eggs in a bowl of warm 
water for a few minutes.

2. After you crack the eggs 
into the sauce, drag a 
rubber spatula through the 
whites to break them up a 
bit; don’t disturb the yolks.

3. Finish cooking the eggs 
in the oven, where they’ll be 
surrounded by even heat. 

How to make

SCHOOL

CO
OKING

in January!), but we also love 
using a grill pan. 

A sturdy cast-

is a must-
have: It creates 

great grill marks, 
it’s naturally nonstick 

and best of all, you can grill 
rain or shine! 
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IT FEELS GOOD TO GIVE THEM

THE BEST

The way you care for your family isn’t ordinary. So why give them ordinary eggs? 

Eggland’s Best provides extraordinary nutrition—which is important 

for today’s healthy and active lifestyles.

Plus, more of the delicious, farm-fresh taste everyone 

loves. No matter what you’re cooking up.

The best matters. Especially when it comes to family.

10x MORE

Vitamin E*

6x MORE

Vitamin D*

25% LESS

Saturated Fat*

*compared to ordinary eggs

Better taste. 

Better nutrition. 

Better eggs.



How good is your grilling game? Mark the squares 
that apply to you and see if you get five in a row!

I own a 
torch lighter

I cleaned my grill 
in the last 30 days

I keep skewers 
stocked

I wear a grilling-
themed apron

I make my 
own rub

I indent 
my burgers

I use an infrared 
thermometer

I grill rain 
or shine

I only grill 
with charcoal

I have more than 
one grill

I own a 
grilling tool set

I use a rotisserie 
attachment

I grill 
whole animals

I make my own 
barbecue sauce

I know how to fold 
foil packets

I grind my 
own meat

I made ribs 
last summer

I have wood chips 
on hand

I know temps 
for steak doneness 

I own 
grilling mitts 

I refilled my propane 
tank this year

I use a 
grill light

I have a signature 
marinade

I grill fish on 
cedar planks 

Grill Master

BINGO

I own a 

I grill rain 

I grill fish on 

I wear a grilling-

I have a signature 

I indent 

I make my 

I refilled my propane 

FREE 
SPACE!

foil packets

I own 
grilling mitts 

barbecue sauce

I know temps I know temps 
for steak doneness 

I make my own 
barbecue sauce

I cleaned my grill 
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IT'S MORE THAN CHOCOLATE

IT'S MAGNUM ICE CREAM


