


Get prepped for summer at Kohls.com/FoodNetwork

Fire it up.

Level up your grilling this season 

with a new grilling topper tray. 

Made of porcelain-coated steel and 

featuring easy-carry handles, this 

durable, nonstick tray is the perfect 

addition to your grill kit.

Grill more.
Spend less.



Our 
chefs’ best
recipes,
tools and 
tips

Like a Pro!

 $1,000 cookout sweepstakes!!! see page 75



Grilling Must-Haves
Flex your grill skills with Food Network™ + Kohl’s BBQ essentials—everything you’ll need to go 

from fl ame-to-table in style. Cooking and entertaining in the great outdoors takes on a new thrill 

when you’ve got the perfect set of chef’s tools plus plates and platters in bright, playful colors.  

Shop the full collection at KOHLS.COM/FOODNETWORK

Food Network™ 17-pc.

BBQ Tool Set 

$39.99



Food Network™ 

Analog Leave-In 

Meat Thermometer       

$14.99

Food Network™ 

Faux Bois 

Melamine 

Serving Bowl       

$39.99

Food Network™ 

Sorrento Melamine 

Treat Tray       

$19.99

Food Network™ 13-in. 

Pre-Seasoned Cast-Iron Skillet

$49.99

Food Network™ 

Grilling Tray       

$29.99

Food Network™ Sorrento 

Printed Kitchen Towel 2-pk       

$14.99  

Food Network™ 

Sorrento 4-pc. 

Melamine Dinner 

Plate Set      

$37.99

Food Network™ 

Grilling Topper Tray       

$19.99



Scan to get your FREE vacation planner.

COAST BAR & GRILL
Smoky Oak Wood Grill Fresh Fish

CRU CAFÉ
C.A.B. Burger

DELANEY OYSTER HOUSE
Roasted Oysters

FLEET LANDING
Fresh-Catch Char-grilled Shrimp

HALLS CHOPHOUSE 
Tomahawk Rib Eye, Dry-Aged

HOME TEAM BBQ
Sliced/Chopped Brisket

REVIVAL
Roasted Vegetable Salad

RODNEY SCOTT’S BBQ
Pulled Pork Shoulder Plate

SLIGHTLY NORTH OF BROAD
Southern Medley

   Serving up delicious.
Immerse yourself in a place that both recharges and inspires. 

A place where every meal is an event in itself. Prepared with 

perfection. Served with a warm smile. Enjoy.

OUR MUST-TRY GRILLED LOWCOUNTRY FAVORITES

Isle of Palms

Middleton Place





Your desserts
taste better

WITH BREYERS

Fresh Cream, 
 Sugar & Milk

Made with

Scan to Buy Now 
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Whip up an  
ice cream pie  
for your next  

cookout! Find our  
mix-and-match  

recipe on  
page 108. 

Food Network Magazine 
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Easy Cookouts
52 Salad Days ● It’s BBQ season. 

Bring on the sides! 

62 Ready, Set…Pulled Pork!   
Make this party staple the easy way, 
with the push of a button.

66 What a Catch! ● Grill fish like a pro:  
Stars share their best recipes. 

74 Step Up Your Grilled Chicken   
Our test kitchen chefs reinvented 
four beloved dinners for the grill.

82 The Grilled Steak Handbook   
This cheat sheet is a keeper. Plus 
find three new recipes! 

89 A Carolina Barbecue Road Trip   
Follow us to some of the best  
’cue on earth.

Summer Sweets
96 Long Live the Milkshake!   

See why we still can’t get enough  
of these nostalgic treats.

102 Keeping It Simple ● Ina Garten’s 
berry tart is nothing fancy—and  
that’s just how she likes it.

104 Air Fryers All the Way ● Put  
your machine to work on some  
fun desserts. 

108 The Coolest Pies ● Design your 
perfect ice cream pie.

Weeknight Cooking
113 Weeknight Dinners ● Add some 

new meals to your weekly rotation.

Contest
120 Name This Dish! ● Dream up  

a clever name for these pancakes 
and you could win big.

In the Know
26 How the Stars Travel   

Food Network chefs reveal all 
about their summer vacations.

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

34 Here’s to Mom and Dad   
Please any parent with  
these special gifts.

Apps & Drinks
38 Mocktail Hour ● Mix up   

some new drinks this summer— 
no alcohol required.

42 Pick-Up Sticks ● Appetizers 
are even more fun on a skewer.

46 Start with Margaritas   
Make a round of drinks from 
the stars, with Tex-Mex apps 
to match.

8 Recipe Index
12 To Your Health
18 Editor’s Letter
20 Calendars
24 Watch This!

Cover photograph by David Malosh 

Food styling: Simon Andrews

Prop styling: Paige Hicks
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N O  A N T I B I O T I C S

T H E Y  L O O K  F E R O C I O U S ,  B U T  I N S I D E 

THEY’RE JUST CHICKEN RAISED WITH 

Ever.



Cover Recipe

Recipe Index

APPETIZERS & SNACKS

42

Zucchini Caprese 
Skewers

4342

Smoked Salmon Skewers 
with Tater Tots

Brie Puff Skewers

43

Coconut-Sesame  
Fried Chicken Skewers

42

Antipasto Skewers

DRINKS

12

48

Cold-Brew Iced Tea

40

50 50 93

Watermelon-Basil Cooler

Sausage Taco Cups Grilled Corn and  
Black Bean Salsa

Guacamole Hush Puppies

40

Cucumber Tonic

40 40

48

Red Wine Spritzer Lemon-Ginger  
Rock Shandy

Spicy Margarita

50

43

Mango-Raspberry 
Margarita Float

Cheeseburger Slider 
Skewers

MEAT & POULTRY

85

Yakitori-Style Grilled 
Flank Steak

76

Grilled Chicken Tagine 
with Dried Apricots

116

Chicken-Rice Soup  
with Broccoli

63

Grilled Chicken 
Scarpariello

78

Grilled Chicken  
Cordon Bleu

84

Grilled Rib-Eye Steaks 
with Watermelon Salsa

86 115

Grilled Flat-Iron Steaks 
with Herb-Caper Sauce

Dill Pickle Burgers

74

Grilled Soy Sauce 
Chicken

115

Pan-Roasted Pork  
and Fennel 

80

Slow-Cooker Pulled Pork 
Sandwiches

Try a new kind of mocktail, 
like this refreshing  
cucumber tonic!

116

Baja Fish Taco Plate

66

Grilled Swordfish  
with Mango Salsa

69

Grilled Stuffed  
Whole Snapper

68

Miso-Ginger Marinated 
Grilled Salmon

FISH & SEAFOOD

43

Spicy Tuna Skewers

117

Mussels with Beer  
and Bacon
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114

Baked Salmon with  
Spicy Cucumber Salad



54

Whole-Wheat Pasta 
Salad with Miso Dressing

57

110

Potato Salad with 
Summer Sausage

Pistachio-Cherry  
Ice Cream Pie

119

Lemon-Tarragon Biscuits

63

111

Simple Slaw

Tiramisu Ice Cream Pie

52

Spicy Papaya and  
Mango Salad

53

Fregola Antipasti Salad

53

Potato Salad Primavera

SIDES

Melon-Kiwi Salad  
with Coconut Yogurt

55

106

119

Tomato-Cucumber Salad 
with Dill Croutons

Air Fryer Churros

Potato Hash with  
Cherry Peppers

57

109

Zucchini-Artichoke 
Salad

Caramel-Pecan  
Ice Cream Pie

119

Steamed Cauliflower 
with Coriander

106

Air Fryer Pecan Brownies

114

98

Rigatoni with Artichokes

Chocolate Cheesecake 
Milkshake

118

99

Veggie Burger  
Cobb Salad

Peanut Butter–
Marshmallow Milkshake

117

98

Rainbow Veggie Wraps

Strawberry Malted 
Milkshake

VEGETARIAN DINNERS

DESSERTS

54

Berry Salad with  
Orange Syrup

Air Fryer  
Berry Hand Pies

Spinach with  
Peanut Dukkah

111

Mixed Berry  
Ice Cream Pie

Plus:  
Get creative  
and name  

these pancakes! 
See page 120.

56

119

106
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118

102

Air Fryer Tofu with  
Rice Noodles

Fresh Berry & 
Mascarpone Tart

CONTENTS



When it comes to South Carolina barbecue, patience is a 

virtue. Pitmasters across the Palmetto State know it’s 

the time-honored tradition of cooking pork “slow and low”  

that keeps visitors coming back for seconds. While the 

side dishes have changed over time, the fundamental 

essence of South Carolina barbecue remains the 

same—this is barbecue worth traveling for. Download 

the map and find your happy plate at SCBBQTrail.com 

SAVOR THE FLAVOR OF SOUTH CAROLINA BARBECUE

Download the

BBQ TRAIL MAP

Ronnie’s Ribs



Explore the history and craftsmanship behind every sip 

of South Carolina’s homegrown spirits, ciders, brews and 

beverages on the Satisfy Your Thirst tour. 

Flavor and variety are signatures of the Palmetto State, and the same applies to 

our craft beer. Our brewers, like our chefs, are passionate about coming up with 

new and unique flavors that showcase the local ingredients of the Palmetto 

State. Sample your way through our homegrown stouts, IPAs, ales and lagers 

to taste for yourself why beer lovers count South Carolina among their favorite 

places to enjoy a cold one. 

Home to the first tea plants in America, South Carolina is the birthplace of 

sweet tea. The roots of Wadmalaw Island’s Charleston Tea Garden run deep 

and tell a story of fanciful dreams and remarkable perseverance.

Download the official Satisfy Your Thirst Tour map at SatisfyYourThirstSC.com

Download the

SATISFY YOUR 

THIRST MAP

Striped Pig Distillery

RJ Rockers Brewery

Charleston Tea Garden



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

 We Tomatoes
It’s beginning to look a lot like...tomato 

season! The crop starts popping up in parts 

of the country in June. Add the tomato 

salad on page 55 to your cookouts this 

summer—according to a recent report, 

eating tomatoes may be good for your gut.

SOURCE: MICROBIOLOGY SPECTRUM

Tea Time
Brew a big pitcher  

of iced tea to go with  

the cookout meals 

starting on page 62: 

Black and green teas 

contain high levels 

of flavan-3-ols, plant 

compounds that can help 

keep blood pressure, 

cholesterol and sugar 

levels in check. New 

guidelines recommend 

consuming 400 to  

600 milligrams of  

flavan-3-ols a day— 

and you can get half that 

from a glass of iced tea! 

SOURCE: ADVANCES IN NUTRITION

BY LAVANYA NARAYANAN

COLD-BREW ICED TEA
Combine 8 cups cold water and  

10 tea bags in a pitcher. Cover and 
refrigerate 15 to 36 hours. Remove 

 the tea bags and sweeten  
to taste. Serve with ice. 

Take lunch outside! 
Exposure to sunlight 

early in the day  
can help you sleep 

better at night.

Go Big on Berries
A new review of studies shows that anthocyanins,  

a kind of flavonoid, may help ward off neurodegenerative  

diseases like Alzheimer’s and Parkinson’s. Buy a few  

pints and try the berry salad on page 56. 

SOURCE: NUTRIENTS

Fish  
for Life

The secret to staying 

youthful may be hiding  

at the fish counter:  

A recent study shows that 

omega-3 fatty acids, found 

in fatty fish like salmon and 

mackerel, may reduce the 

biological signs of aging. 

Turn to page 66 for grilled 

fish recipes from the stars. 

SOURCE: INSTITUTE OF GENETICS AND  
ANIMAL BIOTECHNOLOGY OF  

THE POLISH ACADEMY OF SCIENCES 
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“I love Terry 
Black’s BBQ 

in Austin. The 
ribs are my 

favorite— 
I ordered them 

on Goldbelly one 
year for my 

husband Ryan’s 
birthday.”

“Mabel’s  
BBQ in 
Cleveland, 
Michael 
Symon’s place, 
is phenomenal. 
It’s Cleveland 
BBQ with a 
spin that’s true 
to Michael’s 
cooking style.”

Star Search
Find your favorite Food Network celebs in this issue.

CONTENTS

“Texas, baby! 
Who doesn’t 

love slow-
smoked  
brisket?  

It’s the best 
there is.”

“Austin does 
some incredible 

barbecue, 
though 

Memphis is  
also good. And  
my barbecue!”

Alex Guarnaschelli
Alex vs. America; 

Chopped; The Kitchen; 
Supermarket Stakeout; 

Ciao House
pg. 26

Eddie Jackson
Outchef’d

pg. 46

Ina Garten
Barefoot Contessa;  

Be My Guest 
(on discovery+)

pg. 102

Bobby Flay
Bobby’s Triple Threat; 

Beat Bobby Flay;
BBQ Brawl

pg. 68

Katie Lee Biegel
The Kitchen;  

What Would Katie Eat? 
(on foodnetwork.com)

pg. 47

Kardea Brown
Spring Baking 
Championship;  

Delicious Miss Brown
pg. 69

Ree Drummond
The Pioneer Woman

pg. 26

Carla Hall
Summer Baking  
Championship

pg. 26

Sunny Anderson
The Kitchen;  
BBQ Brawl

pg. 47

Eric Adjepong
Alex vs. America

pg. 26

Geoffrey Zakarian
Chopped;  

The Kitchen
pg. 66

Molly Yeh
Girl Meets Farm

pg. 26

Jeff Mauro
The Kitchen

pg. 47

Michael Symon
Symon’s Dinners 

Cooking Out; BBQ USA
pg. 26

Maneet Chauhan
Chopped

pg. 26

Anne Burrell
Worst Cooks in America; 

BBQ Brawl
pg. 46

Where’s  
the best 

barbecue?
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Evanice Holz
The Great  

Food Truck Race  
(last season’s winner)

pg. 24



Today’s a good day to find out if DUPIXENT, 
a biologic, could be right for you.

INDICATION

DUPIXENT is a prescription medicine used to 
treat adults and children 6 months of age and 
older with moderate-to-severe eczema (atopic 
dermatitis or AD) 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 months 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 eczema include injection site reactions, eye
and eyelid inflammation, including redness,
swelling, and itching, sometimes with blurred 
vision, cold sores in your mouth or on your 
lips, and high count of a certain white blood 
cell (eosinophilia).

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
6 months to less than 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.22.09.0261

Help heal your skin from within, with DUPIXENT, a breakthrough eczema treatment. 
DUPIXENT helps block a key source of inflammation inside the body that can lead to 
uncontrolled moderate-to-severe eczema (atopic dermatitis). 

Available for children 6 months of age and older.

YOU MAY BE ELIGIBLE FOR AS LITTLE AS A $0 COPAY.* �����Ɛ҃ѶƓƓ҃	&��*��$�ҐƐ҃ѶƓƓ҃ƒѶƕ҃ƓƖƒѵґ
*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.  

  * At 2 weeks, 18% of adults on DUPIXENT + topical 
corticosteroids (TCS) had less itch vs 8% on TCS only.

** At 16 weeks, 39% of adults on DUPIXENT + TCS saw 
clear or almost clear skin vs 12% on TCS only. 22% saw 
clear or almost clear skin at 16 and 52 weeks vs 7%, 
respectively.

Fast itch relief*

Clearer skin that lasts**

Not a steroid or 
immunosuppressant

WITH DUPIXENT,
I’M STAYING AHEAD OF MY ECZEMA

MOSETTA
FITNESS ENTHUSIAST & ACTUAL PATIENT

Individual results may vary.

  TALK TO YOUR ECZEMA SPECIALIST & LEARN MORE AT DUPIXENT.COM  
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Try one of the
milkshakes on 
page 98—and 
don’t forget 
the cherry!
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fter working on our annual grilling issue 

for the past 15 years, I should be able to 

handle pretty much any kind of cookout. But 

nothing could have prepared me for the biggest one 

of my life last summer. I volunteered to provide the 

food for our local block party, which meant making 

dinner for about 75 of our friends and neighbors. It 

seemed ambitious but doable: I’d have access to a 

fridge, freezer and grill, plus I’d have a sous chef (my 

husband) and two delightful servers (my daughters). 

We’d charge a small price, and all the money would 

go to the library down the street.

I really did think I had my act together. I planned  

a simple menu of pulled pork, mac and cheese,  

and coleslaw, and prepped everything in advance.  

I slow-cooked a ridiculous amount of pork, made 

several troughs of mac and cheese, filled a bunch of 

gallon-size bags with slaw and cut up at least a hundred 

watermelon wedges. But I did not consider one very 

important thing: 75 people is a lot of people, no matter 

how prepared you are. I was in the weeds all night. 

Both Sterno racks collapsed, so I had to reheat small 

batches of mac and cheese in a 

cast-iron skillet on the grill. The 

propane tank fizzled after about 

an hour. People kept showing 

up and the line kept growing. 

me to go play with their friends. 

But despite the chaos, we managed to sell almost  

100 plates of food in two hours, and that’s all thanks 

to the make-ahead pulled pork. I can’t imagine what 

would have happened if I’d tried to flip burgers for 

everyone! Slow-cooker pulled pork really is one of  

the easiest cookout dishes you can make for a crowd. 

We included a recipe on page 63—but I still recommend 

keeping your guest list in check! 

Liz Sgroi

Executive Director
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BY LAVANYA NARAYANAN

HBD, Ted Allen! 

The World’s 

Largest Brat 

Fest is underway 

in Madison, WI. 

Make bratwurst 

sliders at home: 

Serve bratwurst 

on pretzel buns 

Happy Memorial 

Day! Whip up  

this no-cook side 

for your cookout: 

Layer sliced 

mozzarella, 

tomatoes and 

peaches with 

basil.

Watch the Indy 

500 and munch 

on popcorn, 

Indiana’s official 

state snack.  

Try a Midwestern 

mix of cheesy 

popcorn and 

caramel corn.   

FRIWED THUSUN mon SATTUE

24

May the fourth 

be with you—it’s 

Star Wars Day! 

Make a batch of 

galactic cookies: 

Top with black, 

blue, purple and 

pink royal icing 

and swirl. 

It’s Asian 

American and 

Pacific Islander 

Heritage Month. 

Check out our list 

of AAPI-owned 

food brands at 

foodnetwork 

.com/aapibrands.

Gift a sweet 

treat for Teacher 

Appreciation 

Day: Fill a small 

jar with sugar, a 

few cardamom 

pods and a split 

vanilla bean. 

Derby Day calls 

for mint juleps: 

Pour whiskey 

and mint-infused 

simple syrup 

over crushed ice. 

Garnish with a 

sprig of mint.

Have a bowl of 

tomato soup 

today—Joseph 

Campbell, 

cofounder of 

Campbell’s 

Soup, was  

born on this  

day in 1817.  

Spell out your 

love for Mom on 

Mother’s Day 

with a special 

breakfast: Pipe 

pancake batter 

into X’s and O’s; 

serve with syrup 

and berries. 

It’s Molly Yeh’s 

birthday! Give 

her a shout-out 

@mollyyeh and 

make her DIY 

sprinkles: Pipe 

thin lines of royal 

icing; let set, 

then break up.

Have a New York– 

style bagel to 

commemorate 

the opening of 

the Brooklyn 

Bridge—140 

years ago! Load 

it up with cream 

cheese and lox. 

Thank a nurse 

with a batch of 

brownies for 

International 

Nurses Day. Top 

with a sprinkle of 

flaky sea salt for 

extra flavor! 

3 5
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Make a Cinco 

de Mayo happy-

hour bite: Soak 

pineapple chunks 

in tequila, then 

skewer with lime 

wedges. Press 

in chili-lime 

seasoning.
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The first iPhone 

was released on 

this day in 2007. 

Grab your phone 

and follow us on 

Instagram!  

@foodnetworkmag

The first Harry 

Potter book came 

out today in 1997. 

Make butterbeer: 

Add caramel 

extract and butter 

extract to cream 

soda, then top with 

whipped cream. 

FRIWED THUSUN mon SATTUE

22
Happy Father’s 

Day! Give Dad 

an air fryer, then 

test it out with a 

new recipe. Flip 

to page 106 for 

air fryer churros 

and more. 

Make today 

a beach day, 

then watch 

Beachside 
Brawl tonight 

at 10 p.m. ET to 

see which coast 

has the best 

summer eats.

Arkansas 

became a state 

on this day in 

1836. Have 

some rice with 

dinner—the state 

is the largest  

rice producer  

in the country. 

Happy Pride 

Month! Make 

rainbow fruit 

skewers to 

celebrate: Try 

strawberries, 

melon, pineapple, 

kiwi, blueberries 

and grapes. 

Throw 

something  

new on 

the grill this 

weekend: pickles! 

Grill until charred, 

then serve with 

burgers and  

hot dogs. 

Congratulate 

your favorite 

graduates with 

sweet edible 

caps: Top 

brownie bites 

with squares of 

chocolate and 

icing tassels.   

Serve patriotic 

ice for Flag Day: 

Fill an ice cube 

tray with equal 

parts red juice, 

water and blue 

energy drink, 

freezing each 

layer for 2 hours. 

Make a symbolic 

red drink in honor 

of Juneteenth: 

Simmer 2 cups 

cherry juice with 

½ cup sugar  

until syrupy;  

stir into seltzer. 

Bake a devil’s 

food cake 

for Alex 

Guarnaschelli’s 

birthday—it’s  

her favorite! Go 

to foodnetwork 

.com/alexcake 

for her recipe. 

Usher in the 

weekend with a 

berry dessert.  

Top toasted  

pound cake 

with ice cream, 

macerated 

strawberries and 

strawberry syrup. 

It’s the first 

official summer 

weekend, and 

the start of corn 

season too!  

Try an ear with  

butter and  

chili-lime 

seasoning. 

The first drive-in 

movie theater 

opened on this 

day in 1933.  

Pile your favorite 

concession-

stand snacks on 

top of cupcakes 

for a fun treat. 
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19

Set up a 

lemonade 

stand and raise 

money to help 

fight childhood 

cancer. Go to 

alexslemonade 

.org for more info.

Go on a hike for 

National Trails 

Day! But first, 

whip up your own 

granola bars: Go 

to foodnetwork 

.com/granolabars 

for a recipe.
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SCIENTIFICALLY DESIGNED TO PROVIDE 
COMPLETE, BALANCED NUTRITION®

#1 DOCTOR-RECOMMENDED BRAND

Muscle Health

30g of high-quality protein

Bone Health

Excellent source of 
vitamin D and calcium

Immune Health

Excellent source of zinc, 
vitamin A, and antioxidants*

*

Brain Health

Vitamin B12 and folate

Heart Health

Plant-based omega-3 ALA

Digestive Health

4g of fi ber per serving including 
1g prebiotic fi ber to support 
growth of good bacteria

AVAILABLE IN 3 DELICIOUS FLAVORS:

Vanilla, Milk Chocolate, and Strawberry

 Use as part of a healthy diet.
* Vitamins C & E and selenium.

©2022 Abbott 202211385/June 2022 LITHO IN USA

ensure
.com/

insta
ntco

upo
n

$3 INSTANT COUPON!



Ice cream cone

Tell your story. “We made signs  
that said ‘plant-based Cuban food.’
One man came up 
and said, ‘I was 
gonna eat ribs 
tonight, but if I can 
start eating like 
this, I’ll go vegan!’ ”

Watch This!
BY JULIANA LABIANCA

Chopped: Military Salute
Competitors in this tournament should perform well 

under pressure: They’re from the armed forces! And 

the military has a pretty impressive food background. 

A new batch of bakers will duke it out, 

overseen by host Jesse Palmer and  

judges Duff Goldman, Carla Hall and  

Damaris Phillips. Before you tune in, take a 

mini challenge: Can you match the following 

states to their official dessert? 

ANSWERS: Maine: blueberry pie; Missouri: ice cream cone;  
Delaware: peach pie; Florida: strawberry shortcake;  
South Dakota: kuchen; Maryland: Smith Island cake. 

The Great Food Truck Race
The hit series, hosted by Tyler Florence, returns with nine teams hustling 

to sell as much food as possible. Last year’s winner, Evanice Holz, has 

some tips for the new competitors.

Missouri

Peach pie

Florida

Delaware

Maine

South Dakota

Blueberry pie

Make it fast! “Quick setup is essential. 
We did plant-based Cuban sandwiches 
for the first two weeks, then realized 
the jackfruit prep was too laborious.”

Have a pep talk. “Before challenges 
we’d say, ‘We’ve got this, we are going to 
win today.’ And we won the competition!”

These competitions are heating up on Food Network.

Maryland

Premieres 
Sunday,  

June 18, at  
8 p.m. ET

Premieres 
Monday, 

May 15, at  
9 p.m. ET

Premieres 
Tuesday,  

April 25, at  
8 p.m. ET

ARMY
Army research led to 

dehydrated potato 

flakes (used for 

Pringles) and juice 

concentrate.

MARINES
The founders of  

Domino’s, Taco Bell 

and Little Caesars  

are all Marines.   

NAVY
This branch helped 

develop technology 

for packaging salads 

to delay ripening  

and spoiling. 

AIR FORCE
Like one big family, 

airmen on bases 

worldwide eat the 

same menu nightly! 

Kuchen

Strawberry shortcake

Smith Island cake

Summer Baking 
Championship
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Two Brothers Smoked Meats | Starkville, Mississippi

In Mississippi, 
a good road 

trip is always 
on the menu.

#WanderMS

,Q�0LVVLVVLSSL��\RXōOO�Ɠ�QG�DPD]LQJ�UHVWDXUDQWV�

tucked away in unexpected places – often small 
towns and rural communities. Discover some 

favorites at VisitMississippi.org/Flavors. 



PlaylistDish worth a trip My ride
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BY KELSEY HURWITZ

Gas station snack  Next tripSpeeding: Y or N?  Bucket list spotWill brake for...

Food Network chefs reveal all about their summer vacations. 
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Heat Wave
Taco Bell superfans have 

been waiting for this 

moment for almost seven 

years: The chain’s beloved 

discontinued Volcano 

Burrito (billed  

as the world’s hottest) will 

be back on June 27,  

along with the Volcano 

Taco and fiery, cheesy 

Lava Sauce. The 

whole Volcano menu 

disappeared in 2016, but 

social media outrage—

and a Change.org 

petition—helped bring  

it back. As one supporter 

posted, “It tore apart  

my world when they took 

it off the menu.” The items 

are back for a limited 

time, so get ’em while 

they’re hot. 

Sold on Soju 
The Korean spirit soju  

is making a big splash in the 

US. The founder of the first 

American craft soju, Carolyn 

Kim, has launched a flavored 

like Korean pear, perilla and 

lime. Bottles will hit shelves 

nationwide this year; in the 

meantime, you can order 

online. $27; yobosoju.com

Sup rmark t Arrivals

BY CAROL LEE

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

IN THE KNOW

Books for Cooks
Make the most of farmers’ market ingredients with these arrivals.

Strawberries 
Discover new and traditional  

ways to enjoy the beloved fruit 
from food stylist Corrine Kozlak.  
 $17; adventurepublications.net

Eat Your Flowers
This guide features colorful 

botanical-based recipes like floral 
summer rolls and flower-pressed 
cookies. $45; harpercollins.com

The Veg Box
You’ll find 100-plus easy  

vegetable dishes, including 
reimagined faves like spaghetti 

and beetballs. $40; amazon.com

Veg Forward
Chef and food stylist Susan 

Spungen shares veggie prep tips 
and flavor-packed recipes for all 
seasons. $35; harpercollins.com

California Pizza Kitchen 
Ranch Dressing

The pizza eatery has joined  
forces with Litehouse to bottle  

its popular dressing. From $4.50

Plant Based Morsels
Attention, bakers! The  

classic chocolate chips are  
now available without dairy, and 
they taste like the real deal. $5

Buitoni Chicken  
Parmesan Ravioli

This hearty pasta is stuffed  
with breaded chicken,  

tomato sauce and cheese. $9

TakePride
Pride Month and ice cream sandwich season 

conveniently coincide in June, and the beloved LGBTQ+ 

woman-owned brand Coolhaus is celebrating with this 

Love Out Loud Sammie: rainbow-sprinkle cookies with 

strawberry-swirled cheesecake ice cream.  

They’re available at Kroger and through DoorDash.



Discover Delicious
These cool & serve pans feature a beautiful enameled exterior 

and a naturally non-stick cooking surface.

C O U N T R Y L I V I N G . C O M / K I T C H E N WA R E

AVAILABL E  AT

Discover 
Th e Full  Collection

CAST IRON SKILLETS

STAINLESS STEEL COOKWARE

ENAMELED CAST IRON

CARBON STEEL CUTLERY



Customize  
your cookies with 

a message!

Please any parent with these super-cool 
Mother’s and Father’s Day gifts. 

Mom an Dad

Baked from Scratch 
Cake Stand

$90; aheirloom.com

Message  
Cookie Stamp

$15; letterfolk.com 

Multi Color  
Tea Towel Set
Ebern Designs, 

$40 for two;  

wayfair.com  

Navy Blue & 
Gold Utensil Set

Wilton, $30; 

kohls.com  

Oven Mitt and  
Pot Holder Set
$38; heirloomed 

collection.com

Mixing Bowl with  
Agate Glaze

$38;  

benningtonpotters.com

 If they love 

Personalized 
Recipe Stand

$60; stitchndecorby 

katie.etsy.com  

PRODUCED BY BELLE BAKST
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This keeps 
drinks hot  

or cold  
all day!

The sugar  
jar pops  
right off.

Glass  
French  
Press
$85; 

yielddesign.com

Chemex  
Cream and  
Sugar Set

$40; crateandbarrel.com

Vivid Orange 
Stainless Mug

$56; zojirushi.com  

Coffee  
Stencils

$10 for two; 

burkedecor.com

Midcentury Coffee 
Downloadable Print

$7; pmwatercolor.etsy.com 

Coffee Cup Book
$40; illy.com 

Baltique  
Marrakesh  

Coffee Scoop
$10; totallybamboo.com 

 If they love 

Cortado  
Thermo Cups
$75 for four;  

pantone.com 
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Like jeans, the  
denim gets softer  

over time.

Melamine is  
nice and sturdy  
for a cookout.

Let’s Bocce!  
Ball Set 

$52; blueribbon 

generalstore.com

Vignelli 
Hellerware 
Dinnerware

$60 for  

set of six; 

store.moma.org  Old Bay Tray
$57; goldenrabbit.com

Dip Dye 
Speaker

$30;  

sunnylife.com

Lantern
Bobby Berk,  

$31; qvc.com

Retro  
Drink Cooler

$83; worldmarket.com 

The Classic Apron 

$110; micocinaus.com  

Leather and Suede  
BBQ Gloves 

$79; markandgraham.com

 If they love 
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Explore the World of Tequila & Mezcal



T E Q U I L A
As the featured 

ingredient in the 

Margarita—the 

#1 cocktail in the 

U.S.—Tequila is likely 

a familiar fl avor and 

a good fi rst place to 

start your agave journey. 

It’s also extremely 

versatile, making it the 

perfect pour if you’re 

looking to venture 

a little further. 

Gran Centenario® Plata Tequila is 

the main attraction in this slightly fl oral 

version of the classic cocktail.

  ANGEL EYES MARGARITA
For the Cocktail:

2  oz Gran Centenario®

     Plata Tequila

1 oz Fresh Lime Juice

.75  oz Hibiscus Ginger Syrup

.5 oz Orange Liqueur

For the Syrup:

1 cup Water 

1 cup Agave Syrup

½  cup Ginger Root 
(¼-inch slices) 

4  Hibiscus Tea Bags or 
4 tablespoons Dried
Hibiscus Flowers 

Syrup Preparation: Combine 

water, agave syrup, and ginger 

in a medium saucepan. Bring to 

a simmer over medium-high heat. 

Stir in hibiscus tea (or fl owers). 

Remove from heat and let steep 

20 minutes. Strain and allow 

to cool.

Cocktail Preparation:

Combine all ingredients in a 

shaker with ice. Shake well and 

strain over fresh ice into a rocks 

glass rimmed with pink salt. 

Garnish with a lime twist.

FIRST THINGS FIRST
Tequila 
vs. Mezcal

Rim glasses 

with salt, sugar, 

and/or spice to 

enhance visual 

appeal, add an accent 

fl avor, and provide 

subtle texture.Authenticity counts, so always 

choose Gran Centenario®—

founded by Lázaro Gallardo, 

the fi rst Tequila Master Distiller 

in history. Family-owned 

Gran Centenario’s 100% agave 

Tequilas have been artfully 

crafted in small batches 

since 1857. Available in many 

delicious expressions, their 

individual aging times range 

from seven weeks to more 

than three years resulting 

in an enticing array of distinct 

fl avor profi les. No wonder 

it’s Mexico’s #1 Tequila.

Although they come from the same plant, Tequila and Mezcal each have their own 

distinct fl avor. Both are made by cooking the piña, or core of the agave. Tequila is 

produced by steaming, which imparts its smooth, refi ned taste, while Mezcal gets its 

signature smoky fl avor from fi re roasting in earthen pits lined with lava rocks. 



If you like Margaritas and you’re in the mood for 

something lighter, you’ll love a bubbly Paloma! Perfect 

for a hot day, our version features tart grapefruit and tangy 

pomegranate juice to complement the smooth Tequila. 

With its sweet tones of agave and light hints of oak, 

toasted almonds, vanilla, and clove, Gran Centenario®

Reposado Tequila shines in this refreshing, juicy take 

on Mexico’s #1 cocktail.

  POMEGRANATE PALOMA
For the Cocktail:

2  oz Gran Centenario®

     Reposado Tequila

1.25 oz Fresh Grapefruit Juice

1 oz Fresh Lime Juice

.75 oz Fresh Pomegranate Juice

.5 oz Agave Syrup

Mint Leaves (approx. 5)

Soda Water

Cocktail Preparation: Add all 

ingredients except soda water to 

a shaker with ice. Shake well and 

strain over fresh ice into a collins 

glass. Top with soda water. Garnish 

with a mint sprig and a sprinkle 

of pomegranate seeds.



  GOOD MORNING ANGEL
For the Cocktail:

2  oz Gran Centenario®

     Añejo Tequila

1 oz Dark Coffee Liqueur

.75 oz Heavy Cream

.5  oz Cinnamon Simple Syrup 

3  dashes Mexican 
Chocolate Bitters

For the Syrup:

4 Cinnamon Sticks 

1 cup Water

1 cup Raw Sugar

Syrup Preparation: Add cinnamon 

sticks and water to a pot and bring 

to a light boil. Reduce heat, add 

sugar, and stir to dissolve. Cover 

and gently simmer for 10 minutes. 

Remove from heat, steep the sticks 

for 30 minutes, and strain.

Cocktail Preparation: Add all 

ingredients to a shaker and shake 

without ice for 30 seconds. Add ice 

and shake well for an additional 

30 seconds. Strain into a coupe 

glass using a fi ne mesh strainer. 

Garnish with freshly grated 

cinnamon and three coff ee beans.

For something completely 

different and deliciously 

decadent, try combining 

Tequila with a cream base. 

This luxe libation, with 

a subtle kick, features 

Gran Centenario® Añejo 

Tequila. Soft and complex 

with a balanced profi le, it 

offers aromatic notes of 

toasted oak, chocolate, 

caramel, and nuts to 

complement the cinnamon 

and sweet coffee liqueur.



M E Z C A L
Now that you’ve gotten to know Tequila better, it’s time to discover Mezcal. 

As the original distilled spirit made from agave, it’s often referred to as 

“the mother of Tequila.” While Tequila can be made from only one varietal, 

Blue Weber, Mezcal can be produced from a wide variety of agave—from the 

most common Espadín, to the more rare Tobalá and Cuishe.

The best way to appreciate the subtle nuances and diversity of Mezcal is by sipping it neat. 

For an authentic Mexican Mezcal tasting, use traditional Veladora glasses and cleanse the 

palate between sips with fresh orange slices dipped in worm salt (sal de gusano). Begin with 

400 Conejos® Espadín and experience its soft hints of fresh wood, gently combined with sweet 

notes of cooked agave. Next, enjoy the balanced citrus and herbal notes of 400 Conejos® Tobalá.

Finish with 400 Conejos® Cuishe, fi rst taking in its fl oral and herbal aromas before allowing its 

delicate earthy tones to emerge on your palate.

Mezcal can be traced back 

to Aztec legend where it was 

thought to establish a channel 

of communication with the 

gods of the drinks, collectively 

called Centzon-Totochtin 

(400 Rabbits). Their spirit carries 

on today in 400 Conejos®, 

Mexico’s #1 Mezcal. This 

award-winning, artisanal spirit is 

crafted in Oaxaca and produced 

from 100% agave. We like it for 

its unmistakably smooth fl avor 

and pleasing smoky fi nish.



  DOWN THE RABBIT HOLE
For the Cocktail:

2 oz 400 Conejos® Cuishe Mezcal

1 oz Fresh Pineapple Juice 

.75 oz Fresh Lime Juice

.5 oz Orange Liqueur 

.25 oz Agave Syrup

Soda Water

Cocktail Preparation: Add all ingredients 

except soda water to a shaker. Shake well and 

strain over fresh ice into a highball glass. Top with 

soda water. Garnish with a pineapple wedge and 

two pineapple leaves in the shape of rabbit ears.

In this citrusy cocktail featuring a 

medley of tropical fruit fl avors, pineapple 

juice adds texture while its natural 

sweetness balances the smokiness and 

complements the slightly fl oral and earthy 

tones of 400 Conejos® Cuishe.

It’s time to turn up the heat with habanero! Here, these fi ery peppers are 

added to a shaker to infuse the cocktail with a spicy kick. To stand up to the bold 

habanero and chile liqueur, this cocktail features 400 Conejos® Tobalá for its 

balanced citrus and herbal notes, enhanced by green fruits and a touch of smoke.

  CONEJO PICANTE
For the Cocktail:

1.5  oz 400 Conejos®

     Tobalá Mezcal

.75  oz Red Italian 
     Bittersweet Liqueur

.75 oz Mexican Chile Liqueur 

.75 oz Fresh Lime Juice

.25 oz Agave Syrup 

Pinch of Salt

1  Thinly Sliced Habanero, 
seeds removed

Cocktail Preparation: Add 

all ingredients, including two 

habanero slices, to a shaker with 

ice. Shake well and strain over 

fresh ice into a rocks glass rimmed 

with  chili salt. Garnish with a 

slice of lime and two thin slices 

of habanero.



Why choose one when you can enjoy both? 

The perfect culmination to your agave journey 

is a cocktail that combines the sweet agave notes 

of Tequila with the smoky character of Mezcal. 

This delicious drink features tropical fruit, along with 

the dynamic duo of 400 Conejos® Espadín Mezcal

with its light herbal notes and Gran Centenario®

Plata Tequila for its smooth, fruit-forward fl avor.

  400 HOPS TO JALISCO
For the Cocktail:

1  oz 400 Conejos®

     Espadín Mezcal

1  oz Gran Centenario®

     Plata Tequila

1 oz Fresh Lime Juice

.75  oz Fresh Passionfruit 
     Juice or Puree

.5 oz Agave Syrup

Cocktail Preparation:

Combine all ingredients in a 

shaker with ice. Shake well 

and strain over fresh ice into a 

rocks glass. Garnish with edible 

fl owers and a basil leaf.



D I S C O V E R  T H E 

Best of Mexico 



Luxury Shaker
$32; nikitabyniki.com

Table Tiles 
Coasters 

Bower Studios,  

$20 for six; 

areaware.com

Monogrammed Linen  
Cocktail Napkins

$50 for a set of four; 

thethreadsandhoney.com 

Gold  
Cocktail Set

$69;  

marksandspencer.com  

Wine Pairings Recipe Journal
$35; papier.com

Champagne  
Clutch

$46; 8oaklane.com   

Kvartett  
Martini Glasses

Bodum, $19 for four;  

store.moma.org 

 If they love 

This fits a  
full bottle of 

bubbly!
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RECIPES BY MELISSA GAMAN, YOUNG SUN HUH,  
KHALIL HYMORE AND STEVE JACKSON

APPS & DRINKS

Mix up some new drinks this 
summer—no alcohol required. 
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APPS & DRINKS

RED WINE 
SPRITZER
ACTIVE: 5 min  
TOTAL: 5 min   
MAKES: 1

3 raspberries, plus more  
for garnish

1 teaspoon sugar
2 ounces nonalcoholic  

red wine
2 ounces Italian orange soda
Orange slice, for garnish

1. Combine the raspberries,  
2 teaspoons water and the 
sugar in a large wine glass. 
Gently muddle the raspberries 
and stir until the sugar is mostly 
dissolved. 
2. Add the wine and orange 
soda; stir briefly. Fill the glass 
with ice. Garnish with an orange 
slice and more raspberries.

LEMON-GINGER 
ROCK SHANDY
ACTIVE: 5 min  
TOTAL: 5 min  
MAKES: 1

1 tablespoon fresh lemon 
juice, plus a lemon slice  
for garnish

5 drops of alcohol-free bitters
2 teaspoons sugar
4 ounces nonalcoholic 

ginger beer, chilled
8 ounces nonalcoholic  

light-colored beer 
(preferably IPA), chilled

1. Combine the lemon juice, 
bitters and sugar in a tall glass. 
Add 3 tablespoons cold water 
and stir to dissolve. 
2. Pour in the ginger beer, then 
top with the beer. Garnish with 
a lemon slice. 

WATERMELON-
BASIL COOLER
ACTIVE: 15 min  
TOTAL: 1 hr 15 min  
MAKES: 1

½ cup raw sugar 
8 fresh basil leaves, plus 

a small sprig for garnish 
4 wide strips lime zest,  

plus 1 ounce lime juice  
½ Fresno chile pepper
2 ounces fresh watermelon 

juice
2 ounces nonalcoholic 

tequila  

1. Make the basil syrup: Bring 
the sugar, basil leaves, lime 
zest, chile and ½ cup water to 
a simmer in a small saucepan 
over medium heat, stirring to 
dissolve the sugar. Remove from 
the heat and let cool slightly, 
then transfer to a container and 
refrigerate until cooled, about  
1 hour. Strain through a fine-
mesh sieve. (The syrup can be 
refrigerated for up to 2 weeks.)
2. Stir together ¾ ounce of 
the basil syrup, the lime juice, 
watermelon juice and tequila 
in a liquid measuring cup. Pour 
into an ice-filled rocks glass and 
garnish with a basil sprig.

If you can’t  
find bottled 

watermelon juice, 
puree cubed 

watermelon in  
a blender until  
smooth, then  

strain. 

CUCUMBER TONIC
ACTIVE: 15 min  
TOTAL: 1 hr 15 min  
MAKES: 2

1 cup sugar
4 bags chamomile tea
1 tablespoon cardamom 

pods
1 tablespoon juniper berries
2 teaspoons black 

peppercorns
1 cup packed parsley sprigs, 

plus more for garnish
4 Persian cucumbers
4 tablespoons fresh lemon  

juice, plus lemon slices  
for garnish

4 to 6 ounces tonic water

1. Make the chamomile syrup: 
Combine the sugar, tea bags, 
cardamom, juniper and 
peppercorns in a saucepan. 
Smash the parsley with the 
flat side of a knife and add to 
the pan along with 1 cup water. 
Bring to a simmer over medium 
heat, stirring until the sugar 
dissolves. Remove from the 
heat and let steep 1 hour, then 
strain the syrup through a fine-
mesh sieve. (The syrup can be 
refrigerated for up to 2 weeks). 
2. Grate 3 cucumbers on the 
large holes of a box grater and 
squeeze out ¼ cup juice; strain 
through a fine-mesh sieve. With 
a mandoline or knife, thinly 
slice the remaining cucumber 
lengthwise into strips.  
3. Line 2 tall glasses with a few 
cucumber strips. Fill with ice, 
then add 2 ounces chamomile 
syrup and 1 ounce each lemon 
and cucumber juice to each 
glass. Top with tonic. Garnish 
with parsley and lemon slices. 
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Mixes Well







ZUCCHINI  
CAPRESE

Cut 2 medium zucchini  
into ¾-inch chunks.  

Sprinkle with salt, let sit 
5 to 10 minutes, then pat 
dry. Season with pepper 
and thread onto skewers, 
alternating with pearl-size 
mozzarella balls and small 

basil leaves. Drizzle  
with balsamic glaze;  

season with salt. 

BRIE PUFFS
Brush 1 sheet thawed frozen 

puff pastry with beaten egg and 
sprinkle with salt, pepper and 
poppy seeds. Cut into 1-inch 

squares. Put on a baking sheet, 
place another baking sheet  

on top and bake at 400˚ until 
crisp, 25 minutes. Cut 8 ounces 
brie into 1-inch pieces; sprinkle 

with chopped thyme, salt  
and pepper. Sandwich a piece  

of brie and some fig jam 
between the pastry squares. 

Thread onto skewers. 

ANTIPASTO
Skewer cheese-filled  

pickled cherry peppers  
with folded mortadella.  

Dot with pistachio pesto. 

Pick-Up

Appetizers are even more fun  
when they’re on a skewer.

RECIPES BY MELISSA GAMAN  
AND STEVE JACKSON

APPS & DRINKS
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CHEESEBURGER 
SLIDERS

Season 1 pound ground beef 
with salt and pepper. Roll into 

1-inch balls. Broil on a foil-lined 
baking sheet until cooked 

through, 3 minutes. Top each 
with a small square of American 

cheese and melt in the oven. 
Cut 2 toasted hamburger buns 
into small pieces. Top each bun 

piece with mustard, a patty, 
ketchup and a pickle slice. 

Thread onto skewers. 

SPICY TUNA
Cut 8 ounces sushi-grade  

tuna into ¾-inch pieces. Toss  
with 1 tablespoon mayonnaise,  

2 teaspoons soy sauce,  
1 teaspoon sriracha and a pinch 
each of salt and sugar. Thread 

onto skewers with pickled 
ginger and avocado chunks. 

Sprinkle with shichimi togarashi 
and sliced scallions. 

SMOKED 
SALMON WITH 
TATER TOTS

Bake 3 cups frozen tater 
tots; season with salt 

and pepper. Thread onto 
skewers with folded smoked 

salmon. Mix ⅓ cup crème 
fraîche with 2 teaspoons 
lemon juice and a pinch 
each of salt and pepper; 
drizzle over the skewers.  

Top with chopped dill. 

COCONUT-SESAME 
FRIED CHICKEN

Cut 1 pound skinless, boneless 
chicken breasts into 1-inch 

chunks. Toss with 1 tablespoon 
soy sauce and a pinch each of 

salt and pepper. Coat with flour, 
dip in beaten egg, then press  

in a mix of 1 cup each panko and 
sweetened shredded coconut 

and 3 tablespoons sesame 
seeds. Fry in 350˚ vegetable oil, 
3 to 4 minutes. Drain on a rack; 
sprinkle with salt. Thread onto 

skewers with cucumber and 
pineapple chunks. Serve with 

sweet chili sauce. 
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Beyond the energy of Atlanta and the calm of the coast, lie the South’s finest 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 the waterfalls at Cloudland Canyon. 

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

@gcalebjones

Cloudland Canyon State Park, Rising Fawn





Make a round of drinks from the stars, with Tex-Mex apps to match. 

“These are a great  
last-minute dinner option  

or quick party bite!”

Eddie Jackson’s
SAUSAGE TACO CUPS

“My secret ingredient  
is sambal oelek—it’s  

soooo flavorful!”

Anne Burrell’s
GUACAMOLE

Start with

46   FOOD NETWORK MAGAZINE ● MAY/JUNE 2023

APPS & DRINKS



“This bright and summery salad 
is a take on what my beloved  
Texans call cowboy caviar.”

Sunny Anderson’s
GRILLED CORN AND  

BLACK BEAN SALSA

“This drink is all about the  
poblano liqueur—it lends not  

only heat but also a ton  
of chile-infused flavor.”

Jeff Mauro’s
SPICY MARGARITA

“I like the way this drink 
changes as the sorbet melts!”

Katie Lee Biegel’s
MANGO-RASPBERRY  

MARGARITA FLOAT
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Jeff Mauro’s
SPICY MARGARITA
ACTIVE: 10 min  l  TOTAL: 10 min   
MAKES: 1

FOR THE CHILE-LIME RUB
1 tablespoon ancho chile powder
Kosher salt
¼ teaspoon ground cumin
¼ teaspoon cayenne pepper
¼ teaspoon ground coriander
¼ teaspoon sugar
Grated zest of 1 lime

FOR THE MARGARITA
Lime wedges, for the rim and garnish
2 ounces tequila, preferably blanco
1½ ounces fresh lime juice
1 ounce poblano liqueur 

(preferably Ancho Reyes Verde)
1 ounce triple sec

1. Make the chile-lime rub: Mix 
together the chile powder, ½ teaspoon 
salt, the cumin, cayenne, coriander, 
sugar and lime zest in a shallow dish. 
2. Make the margarita: Run a lime 
wedge around the edge of a rocks 
glass, then dip in the chile-lime rub  
to coat. Fill the glass with ice.
3. Add the tequila, lime juice, poblano 
liqueur and triple sec to a cocktail  
shaker filled with ice. Shake well. 
Strain into the prepared glass and 
garnish with a lime wedge.

Eddie Jackson’s
SAUSAGE TACO CUPS
ACTIVE: 25 min  l  TOTAL: 30 min  l  MAKES: 8

FOR THE PICKLED ONION
½ cup apple cider vinegar
2 tablespoons sugar
Kosher salt
1 teaspoon black peppercorns
1 bay leaf
1 jalapeño pepper, sliced 

(seeded if desired)
1 small red onion, thinly sliced

FOR THE TACO CUPS
8 small flour tortillas (about 7 inches 

in diameter)
Cooking spray
½ teaspoon chili powder

FOR THE SLAW
¼ cup mayonnaise
¼ cup buttermilk
1 teaspoon yellow mustard
¼ teaspoon garlic powder
Juice of 1 lime
Kosher salt and freshly ground pepper
4 cups shredded iceberg lettuce
½ cup shredded carrot
¼ cup fresh cilantro
2 scallions, thinly sliced
½ small red bell pepper, thinly sliced

FOR THE FILLING
1 10-ounce package smoked chicken 

sausage, cut into ½-inch-thick slices 
on the bias

1 cup grated cheddar cheese
1 avocado, diced
Lime wedges, for serving

1. Preheat the oven to 350 .̊ Make the 
pickled onion: Combine the vinegar, sugar, 
1 teaspoon salt, the peppercorns, bay leaf 
and ¼ cup water in a saucepan. Bring to a 
boil and stir to dissolve the sugar and salt. 
Put the jalapeño and red onion in a medium 
heatproof bowl and pour the hot vinegar 
mixture over. Let cool to room temperature. 
(The pickled onion can be made ahead and 
refrigerated for up to a week.)
2. Make the taco cups: Lightly spray the 
tortillas on both sides with cooking spray 
and dust with the chili powder. Fit each 
tortilla into a cup of a standard muffin pan, 
pleating the edges and making a space 
in the center to form a cup. Stagger the 
tortillas in the muffin pan so they are not 
bunched together. Bake until crisp and 
browned on the edges but still pliable  
in the center, 12 to 14 minutes.
3. Make the slaw: Whisk together the 
mayonnaise, buttermilk, mustard, garlic 
powder and lime juice in a large bowl. 
Season lightly with salt and pepper.  
Add the lettuce, carrot, cilantro, scallions 
and bell pepper and toss to coat.
4. When ready to serve, make the taco 
filling: Heat a grill pan over medium heat. 
Grill the sausage slices, turning frequently, 
until heated through, 3 to 4 minutes.
5. Divide the sausage among the taco cups. 
Top with some slaw, pickled onion, cheddar 
and avocado. Serve with lime wedges.

This chile-lime  
rim adds  

an extra kick!
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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.



1. Preheat a grill pan over medium-high 
heat. Brush the corn with 1 tablespoon 
vegetable oil and season with salt. Place  
on the grill pan and cook until lightly 
browned on all sides, 8 to 10 minutes. 
Remove from the grill pan and, using a 
paper towel, hold each ear of corn upright 
in a bowl and cut the kernels from the cob. 
2. Add the remaining 1 tablespoon 
vegetable oil, the red onion, jalapeño,  
black beans, lime juice, cilantro and cumin 
to the bowl and stir to combine. Season 
with salt. Serve with tortilla chips. 

Sunny Anderson’s
GRILLED CORN AND BLACK BEAN SALSA
ACTIVE: 25 min  l  TOTAL: 25 min  l  SERVES: 6

Anne Burrell’s
GUACAMOLE
ACTIVE: 5 min  l  TOTAL: 5 min  l  SERVES: 4

2 ripe avocados, diced
Juice of 1 to 2 limes, plus more if needed
¼ cup finely diced red onion
1 clove garlic, smashed and finely chopped
1 plum tomato, seeds removed, finely diced
3 tablespoons fresh cilantro, finely chopped
2 teaspoons sambal oelek
Kosher salt
Tortilla chips, for serving

1. Mix the avocados, lime juice, red onion, garlic, tomato, 
cilantro and sambal oelek in a bowl, lightly mashing.
2. Taste for seasoning and adjust with salt and additional  
lime juice, if needed. Serve with tortilla chips.

Katie Lee Biegel’s
MANGO-RASPBERRY  

MARGARITA FLOAT
ACTIVE: 5 min  l  TOTAL: 5 min  l  MAKES: 1

2 shots silver tequila
1 scoop mango sorbet
1 scoop raspberry sorbet
Juice of 1 lime
Lemon-lime soda, for topping

1. Pour the tequila into a tall glass. Add the mango and  
raspberry sorbet.
2. Add the lime juice to the glass. Top with the lemon-lime  
soda and stir.

2 ears of corn, shucked
2 tablespoons vegetable oil
Kosher salt
1 small red onion, finely diced
1 small jalapeño, ribs and seeds 

removed, finely diced
1 15.5-ounce can black beans, 

drained and rinsed
Juice of 1 lime
¼ cup chopped fresh cilantro
½ teaspoon ground cumin
Tortilla chips, for serving
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SPICY PAPAYA AND MANGO SALAD
ACTIVE: 15 min  l  TOTAL: 45 min  l  SERVES: 6 to 8

1 Thai chile pepper, thinly sliced
¼ cup lime juice (from 2 to 3 limes)
1 tablespoon fish sauce
1½ teaspoons sugar
½ papaya, cut into ¾- to 1-inch cubes 

(about 3 cups)
2 to 3 mangoes, cut into ¾- to 1-inch cubes 

(about 3 cups)
1½ cups green grapes, halved
1 cup chopped fresh cilantro
1 cup chopped fresh mint

1. Combine the chile pepper, lime juice, 
fish sauce and sugar in a large bowl and 
whisk until the sugar has dissolved. Add 
the papaya, mangoes and grapes, tossing to 
coat. Let sit, tossing occasionally, until the 
fruit has softened slightly and is juicy, about 
30 minutes. 
2. Add ¾ cup each of the cilantro and mint 
and toss. Transfer to a serving platter or 
bowl and top with the remaining herbs.

It’s BBQ season. Bring on the sides!
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EASY COOKOUTS

RECIPES BY JESSICA D’AMBROSIO, KHALIL HYMORE, STEVE JACKSON AND AMY STEVENSON



POTATO SALAD PRIMAVERA
ACTIVE: 20 min  l  TOTAL: 50 min  l  SERVES: 6 to 8

2½ pounds baby red potatoes, halved or 
quartered if large

Kosher salt 
1 bunch asparagus, trimmed and  

thinly sliced on the bias
4 ounces sugar snap peas, trimmed  

and thinly sliced on the bias
¼ cup white wine vinegar
3 tablespoons country dijon mustard 
½ shallot, minced
⅓ cup extra-virgin olive oil
Freshly ground pepper
¼ cup chopped fresh parsley 
2 tablespoons chopped fresh chives 

1. Put the potatoes in a large pot and cover 
with water by 1 inch; season with salt. Bring 
to a boil, then reduce to a simmer and cook 
until tender but still holding their shape, 10 to 
12 minutes. Drain, then spread out on a baking 
sheet to cool slightly, about 20 minutes.
2. While the potatoes cook, bring a medium 
saucepan of salted water to a boil. Add the 
asparagus and peas and cook until bright green 
and crisp-tender, about 30 seconds. Drain, 
then immediately run under cold water to cool. 
Transfer to a towel-lined plate and blot dry. 
3. Whisk together the vinegar, mustard and 
shallot in a large bowl. Whisk in the olive oil 
until smooth. Add the potatoes, asparagus 
and peas, tossing to coat; season with salt and 
pepper. Add half of the chopped herbs and toss, 
then sprinkle the remaining herbs on top. FREGOLA ANTIPASTI SALAD 

ACTIVE: 25 min  l  TOTAL: 55 min  l  SERVES: 6 to 8 

Kosher salt
12 ounces medium fregola (or pearl couscous)
6 tablespoons red wine vinegar
6 tablespoons extra-virgin olive oil
½ cup pickled pepperoncini, seeded and  

chopped, plus ¼ cup brine
1 teaspoon dried oregano
8 ounces mortadella, diced
8 ounces aged gouda cheese, diced
4 stalks celery, diced, plus ½ cup 

chopped leaves
½ red onion, finely diced
½ cup chopped roasted pistachios
¼ cup chopped fresh parsley

1. Bring a large pot of salted water to a boil. Add 
the fregola and cook as the label directs; drain. 
Rinse under cold water to cool, then shake to dry.
2. Whisk together the vinegar, olive oil, 
pepperoncini brine, oregano and 1 teaspoon 
salt in a large bowl. Add the fregola, mortadella, 
gouda, celery and leaves, red onion, chopped 
pepperoncini, pistachios and parsley; toss. Let sit 
30 minutes before serving.
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WHOLE-WHEAT  
PASTA SALAD WITH  
MISO-GINGER DRESSING
ACTIVE: 25 min  l  TOTAL: 55 min  l  SERVES: 6 to 8

Kosher salt
1 pound whole-wheat penne
6 tablespoons rice vinegar
3 tablespoons soy sauce
2 tablespoons white miso paste
2 tablespoons honey
1 tablespoon finely chopped 

peeled fresh ginger
1 tablespoon toasted sesame oil
3 tablespoons extra-virgin olive oil
1 red bell pepper, thinly sliced
1½ cups shredded carrots
6 radishes, thinly sliced
4 scallions, thinly sliced
½ cup chopped fresh mint
½ cup chopped fresh cilantro

1. Bring a large pot of salted water to a boil. 
Add the pasta and cook as the label directs; 
drain. Rinse the pasta under cold water to cool, 
then shake to dry. 
2. Whisk together the vinegar, soy sauce, miso, 
honey, ginger, sesame oil and ½ teaspoon  
salt in a large bowl until smooth. Whisk in the  
olive oil, then add the pasta, bell pepper, 
carrots, radishes, scallions and herbs; toss. Let 
sit 30 minutes before serving. 

MELON-KIWI SALAD  
WITH COCONUT YOGURT
ACTIVE: 15 min  l  TOTAL: 15 min  l  SERVES: 6 to 8

½ cantaloupe, halved, peeled and  
cut into ½-inch-thick slices

½ honeydew melon, halved, peeled and  
cut into ½-inch-thick slices

4 golden kiwis, peeled and thinly sliced
8 ounces plain unsweetened  

coconut yogurt
1 tablespoon honey
1 teaspoon finely grated lemon zest,  

plus 2 teaspoons lemon juice
½ teaspoon vanilla bean paste
Toasted coconut flakes, for topping

1. Arrange the cantaloupe, honeydew and kiwis 
on a large platter. 
2. Combine the yogurt, honey, lemon zest and 
juice and the vanilla bean paste in a small bowl 
and whisk until smooth. Dollop or drizzle the 
yogurt mixture over the fruit and sprinkle with 
the coconut flakes. 

EASY COOKOUTS



TOMATO-CUCUMBER SALAD WITH DILL CROUTONS
ACTIVE: 30 min  l  TOTAL: 1 hr  l  SERVES: 6 to 8

FOR THE CROUTONS
¼ cup extra-virgin olive oil
2 teaspoons dried dill
¼ teaspoon garlic powder
Kosher salt and freshly ground pepper
½ round loaf crusty white bread 

FOR THE SALAD
5 tablespoons white balsamic vinegar
2 teaspoons dijon mustard
1 teaspoon honey
⅔ cup extra-virgin olive oil
Kosher salt and freshly ground pepper
12 ounces cherry tomatoes, halved
1 English cucumber, chopped 
1 small red onion, finely chopped
¾ cup finely chopped fresh dill
1 large head red-leaf lettuce, torn
1 small head frisée, torn

1. Make the croutons: Preheat the oven to 
400 .̊ Whisk together the olive oil, dried 
dill, garlic powder and ½ teaspoon each 
salt and pepper in a large bowl. Tear the 
bread into 1- to 2-inch pieces (you should 
have about 6 cups). Add the bread to the 
bowl and toss to coat. Spread on a rimmed 
baking sheet in an even layer and bake until 
lightly golden and crisp, about 12 minutes. 
Let cool on the baking sheet. 
2. Make the salad: Whisk together the 
vinegar, mustard and honey in a large bowl 
until smooth. Slowly drizzle in the olive oil, 
whisking, until the dressing emulsifies; 
season with ½ teaspoon each salt and 

pepper. Add the tomatoes, cucumber,  
red onion and fresh dill, then set aside until 
the vegetables release some of their juices, 
about 30 minutes. Add the lettuce, frisée 
and three-quarters of the croutons and 
season with salt and pepper; toss. Transfer 
the salad to a platter and top with the 
remaining croutons.

MAY/JUNE 2023 ● FOOD NETWORK MAGAZINE   55



BERRY SALAD WITH ORANGE SYRUP
ACTIVE: 15 min  l  TOTAL: 1 hr 45 min  l  SERVES: 6 to 8

⅓ cup sugar
5 wide strips orange zest
6 sprigs thyme
2 pounds strawberries, trimmed 

and sliced
¾ cup blueberries
¾ cup blackberries
2 tablespoons orange liqueur  

(such as Grand Marnier)

1. Combine the sugar, 3 tablespoons water, 
the orange zest, thyme and one-third of the 
strawberries in a small saucepan. Bring to a 
boil, then reduce to a simmer. Cook, stirring 

occasionally to dissolve the sugar, until 
slightly syrupy, 6 to 8 minutes. Remove 
from the heat and let cool completely, 
about 1 hour. 
2. Combine the remaining strawberries, 
the blueberries and blackberries in a large 
bowl. Add the orange liqueur and toss to 
coat. Strain the cooled syrup, reserving 
the orange zest, then pour the syrup over 
the berries; toss to coat. Let sit, tossing 
occasionally, until the fruit softens slightly 
and is very juicy, about 30 minutes.  
Transfer to a serving platter or bowl along 
with the reserved zest.  
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POTATO SALAD WITH  
SUMMER SAUSAGE 
ACTIVE: 30 min  l  TOTAL: 50 min  l  SERVES: 6 to 8

2½ pounds russet potatoes, peeled and cut into  
½- to ¾-inch chunks 

Kosher salt 
2 tablespoons apple cider vinegar 
1 cup mayonnaise 
⅓ cup dill pickle relish  
2 tablespoons buttermilk
1 tablespoon yellow mustard
1 teaspoon sugar 
Pinch of cayenne pepper
1 12-ounce log beef summer sausage, casing 

removed, cut into ½-inch chunks 
2 scallions, thinly sliced
1 stalk celery, chopped 
Freshly ground black pepper

1. Put the potatoes in a large pot and cover with water 
by 1 inch; season with salt. Bring to a boil, reduce to a 
simmer and cook until just tender, about 8 minutes; 
drain. Transfer to a large bowl and sprinkle with the 
vinegar and a big pinch of salt; toss. Let cool slightly,  
20 to 30 minutes. 
2. Stir together the mayonnaise, relish, buttermilk, 
mustard, sugar and cayenne in a medium bowl. Add 
to the potatoes along with the sausage, scallions 
(reserve about 1 tablespoon for topping) and celery; 
stir until combined, taking care not to mash the 
potatoes. Season with salt and black pepper and top 
with the reserved scallions.  ZUCCHINI-ARTICHOKE SALAD

ACTIVE: 20 min  l  TOTAL: 40 min  l  SERVES: 6 to 8

1 medium zucchini
Kosher salt 
1 teaspoon fennel seeds
2 scallions, chopped, dark green parts separated 
1 clove garlic, smashed
4 wide strips lemon zest
½ teaspoon chopped fresh thyme
¼ teaspoon red pepper flakes 
2 teaspoons white wine vinegar
¼ cup extra-virgin olive oil
Freshly ground pepper 
1 cup artichoke hearts packed in oil, drained
¾ cup frozen peas, thawed 
3 to 4 heads Little Gem lettuce, torn 
Shaved ricotta salata cheese, for topping

1. Thinly slice the zucchini on the bias using a mandoline or 
knife. Place in a colander and toss with 1 teaspoon salt. Set 
the colander in a bowl and let stand until the zucchini has 
softened and released much of its liquid, about 15 minutes. 
2. Meanwhile, toast the fennel seeds in a small skillet over 
medium-low heat until golden, 4 minutes. Add to a large bowl 
along with the white and light green scallion parts, the garlic, 
lemon zest, thyme, red pepper flakes, vinegar and olive oil; 
season with salt and pepper. Pat the zucchini dry, then add to 
the bowl along with the artichokes and peas; toss. 
3. Arrange the lettuce on a platter, then top with the  
zucchini-artichoke mixture. Top with the dark green  
scallion parts and ricotta salata. 
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Make this party staple the easy way, 
with the push of a button.  

RECIPE FROM FOOD NETWORK KITCHEN

Ready,Set...  
Pulled 
Pork!
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arbecue purists, look away: Our favorite way 

to make pulled pork is in a slow cooker. It may 

not be authentic, but it’s super easy and totally 

foolproof—the meat comes out fall-apart tender 

every time. Break out some soft hamburger buns, a few 

pickles and a quick homemade slaw and dinner is served! 

EASY COOKOUTS



SLOW-COOKER PULLED PORK SANDWICHES
ACTIVE: 20 min  l  TOTAL: 8½ hr  l  SERVES: 6 to 8

3 tablespoons packed brown 
sugar (light or dark)

2 teaspoons hot paprika
1 teaspoon mustard powder
½ teaspoon ground cumin
Kosher salt and freshly ground  

pepper
1 3- to 4-pound boneless pork  

shoulder, trimmed of excess fat

2 teaspoons vegetable oil
½ cup apple cider vinegar,  

plus more to taste
3 tablespoons tomato paste
6 to 8 potato buns
Barbecue sauce, coleslaw and  

pickle slices, for serving

1. Combine 1 tablespoon brown sugar, the paprika, mustard powder, cumin,  
2 teaspoons salt and ½ teaspoon pepper in a small bowl. Rub the spice mixture 
all over the pork.
2. Heat the vegetable oil in a large skillet over medium heat. Add the pork and 
cook, turning, until browned on all sides, about 5 minutes. Remove the pork 
and transfer to a plate; whisk ¾ cup water into the drippings in the skillet. 
Transfer the liquid to a 5- to 6-quart slow cooker.
3. Add the vinegar, tomato paste, the remaining 2 tablespoons brown sugar 
and 2 cups water to the slow cooker and whisk to combine. Add the pork, 
cover and cook on low, 8 hours.
4. Remove the pork and transfer to a cutting board. Strain the liquid into a 
saucepan, bring to a boil and cook until reduced by half, about 10 minutes; 
season with salt. Roughly chop or shred the pork. Transfer to a bowl and toss 
with 1 cup of the reduced cooking liquid and salt and vinegar to taste. Serve on 
the buns with barbecue sauce, coleslaw and pickles.

Simple Slaw
Combine ¾ cup mayonnaise,  
¼ cup sour cream, 3 tablespoons 
cider vinegar, 1 teaspoon sugar 
and ½ teaspoon kosher salt. 
Toss with ¼ head each shredded 
green and red cabbage and  
2 shredded carrots.



Zesty lemon and freshly caught fi sh are a joy to savor. The 
cleanup, not so much. When life gives you lemons, fi sh, and other 
food and bacterial odors, Glad® ForceFlexPlus with Clorox® trash 
bags help to ensure nothing is left behind but a clean lemon scent. 
With Glad’s superior strength* (yep, they have 2X leak protection, 
reinforced bottoms, and double side seams), you can go all in on 
your favorite recipes without worrying about the mess. 

When Life Gives You Lemons

Lemon Butter Halibut



Eliminate food and bacterial odors 
for all-in protection. 



Geoffrey Zakarian’s
GRILLED SWORDFISH 
WITH MANGO SALSA
ACTIVE: 45 min  l  TOTAL: 55 min  l  SERVES: 4

1 ear of corn, shucked
2 ripe mangoes, peeled and  

cut into large wedges
2 limes, peeled, segmented and diced, plus  

the juice of ½ lime and wedges for serving
¼ cup diced red onion
½ habanero chile pepper, minced
¼ cup fresh cilantro, minced,  

plus leaves for garnish
1 avocado, peeled, pitted and diced
Kosher salt 
1 teaspoon ancho chile powder
1 teaspoon ground coriander
4 6-ounce swordfish steaks
¼ cup extra-virgin olive oil,  

plus more for drizzling
Freshly ground pepper

1. Preheat a grill to medium-high. Grill the corn, 
turning occasionally, until charred, about 10 minutes; 
cut the kernels off the cob. Meanwhile, grill the 
mangoes until charred, about 2 minutes per side. 
Place on a cutting board and let cool slightly, then 
roughly chop. Combine the mangoes in a bowl 
with the corn, diced limes, lime juice, red onion, 
habanero, cilantro, avocado and a big pinch of salt.
2. Combine the chile powder, coriander and a 
pinch of salt in a small bowl. Brush the fish  
on both sides with the olive oil and sprinkle with  
the spice rub. Grill until the outside is nicely 
charred and the interior is cooked through, about  
4 minutes per side, depending on the thickness.
3. Transfer the fish to a platter, season with salt and 
pepper and top with the salsa. Drizzle with olive oil 
and top with cilantro. Serve with lime wedges.

What a

Grill fish like a pro:  
Food Network chefs  

share their best recipes.

Swordfish  
should be paired 

with something that 
has a bit of a bite, 
with good acidity  
and texture. This 
mango salsa 
provides it all!

EASY COOKOUTS
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Miso and ginger combined have 
that special umami sensation  

that makes everything taste good.
MISO-GINGER MARINATED 
GRILLED SALMON
ACTIVE: 25 min  l  TOTAL: 55 min  l  SERVES: 4

¼ cup white miso
¼ cup mirin
2 tablespoons unseasoned rice vinegar
2 to 3 tablespoons soy sauce
2 tablespoons minced scallions
1½ tablespoons minced fresh ginger
2 teaspoons toasted sesame oil
4 8-ounce skin-on salmon fillets
Kosher salt and freshly ground pepper
Yuzu juice, for drizzling (optional)

1. Whisk together the miso, mirin, vinegar,  
soy sauce, scallions, ginger and sesame oil  
in a small bowl. Place the salmon in a  
baking dish, pour the marinade over and  
turn to coat. Cover and marinate for  
30 minutes in the refrigerator.
2. Preheat a grill to high. Remove the fish 
from the marinade and season with salt and 
pepper. Grill the salmon, skin-side down  
and with the cover closed, until golden  
brown and a crust has formed, 3 to 4 minutes. 
Turn the salmon over and continue grilling for 
3 to 4 minutes for medium doneness. Drizzle 
with a little yuzu juice, if desired. 

Bobby Flay’s

EASY COOKOUTS



In my Gullah 
culture, we go by 
the phrase ‘live by 
the land and sea,’ 
and this recipe  
does a beautiful  

job of that!

GRILLED STUFFED  
WHOLE SNAPPER
ACTIVE: 20 min  l  TOTAL: 30 min  l  SERVES: 4

2 2-pound whole red snappers, cleaned
2 tablespoons tomato-chicken bouillon powder
Freshly ground pepper
4 cloves garlic, minced
2 lemons, sliced
2 plum tomatoes, sliced
12 sprigs fresh thyme
6 sprigs fresh rosemary
1 cup fresh parsley (leaves and stems)

1. Preheat a grill to medium-high. Rub the fish all 
over with the bouillon, a few grinds of pepper and the 
garlic. Stuff the fish cavities with the lemon slices, 
tomato slices and herbs. 
2. Grill the fish until it flakes easily with a fork,  
6 to 8 minutes per side. Transfer to a platter. 

Kardea Brown’s

Add a few  
lemon halves to  

the grill while you 
cook your fish. 

They’ll get a great 
charred, slightly 

caramelized  
flavor.
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GET BACK TO THE THINGS 
YOU LOVED DOING
BEFORE YOUR ASTHMA GOT IN THE WAY.*

APPROVED USE
FASENRA is a prescription medicine used with other asthma medicines for the maintenance treatment of asthma in people  

12 years and older whose asthma is not controlled with their current asthma medicines. FASENRA is not used to treat other  

problems caused by eosinophils and is not used to treat sudden breathing problems. It is not known if FASENRA is safe and  

effective in children under 12 years of age. 

IMPORTANT SAFETY INFORMATION

Do not use FASENRA if you are allergic to benralizumab or any of the ingredients in FASENRA. 

Do not use to treat sudden breathing problems.

FASENRA may cause serious side effects, including:
•  allergic (hypersensitivity) reactions, including anaphylaxis. Serious allergic reactions can happen after you get your FASENRA  

injection. Allergic reactions can sometimes happen hours or days after you get your injection. Tell your healthcare provider or  

get emergency help right away if you have any of the following symptoms of an allergic reaction:
o  swelling of your face, mouth and tongue

o  breathing problems

o  fainting, dizziness, feeling lightheaded (low blood pressure)

o  rash

o  hives

Before using FASENRA, tell your healthcare provider about all of your medical conditions, including if you:
    •   are taking oral or inhaled corticosteroid medicines. Do not stop taking your corticosteroid medicines unless instructed by your  

FASENRA is proven to help:

  • prevent asthma attacks

  • improve breathing 

  • lower daily use of oral steroids*

FASENRA 8-week dosing offers patients the fewest doses per year.†‡

Talk to your doctor or visit FASENRA.com

*Results may vary.

 †7KH�¼UVW���GRVHV�DUH�JLYHQ�RQ�GD\�1, week 4, and week 8.

 ‡'RVLQJ�FRPSDULVRQV�GR�QRW�LPSO\�VLPLODU�HI¼FDF\�RU�VDIHW\�



FASENRA is a registered trademark of the AstraZeneca group of companies. 
������$VWUD=HQHFD��$OO�ULJKWV�UHVHUYHG��86�����������

       healthcare provider. This may cause other symptoms that were controlled by the corticosteroid medicine to come back.
•  have a parasitic (helminth) infection.
•  are pregnant or plan to become pregnant. It is not known if FASENRA will harm your unborn baby. Tell your healthcare provider if you 

become pregnant during your treatment with FASENRA.
 o  There is a pregnancy exposure registry that monitors pregnancy outcomes in women exposed to FASENRA during pregnancy. 

+HDOWKFDUH� SURYLGHUV� FDQ� HQUROO� SDWLHQWV� RU� HQFRXUDJH� SDWLHQWV� WR� HQUROO� WKHPVHOYHV� E\� FDOOLQJ� ��������������� RU� YLVLWLQJ
ZZZ�PRWKHUWREDE\�RUJ�IDVHQUD�

•  are breastfeeding or plan to breastfeed. It is not known if FASENRA passes into your breast milk. Talk to your healthcare provider about 

the best way to feed your baby if you use FASENRA. 

•  are taking prescription and over-the-counter medicines, vitamins, or herbal supplements.

Do not stop taking your other asthma medicines unless instructed to do so by your healthcare provider. Tell your healthcare provider if 

your asthma does not get better or if it gets worse after you start treatment with FASENRA.

The most common side effects of FASENRA include: headache and sore throat. These are not all the possible side effects of FASENRA.

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.

Please see Brief Summary of full Prescribing Information 
on adjacent page.



I M P O R T A N T  I N F O R M A T I O N  A B O U T  F A S E N R A

Read this brief summary carefully before using FASENRA for the first 
time and each time you use a new dose. There may be new information. 
This summary does not take the place of talking to your healthcare 
provider about your medical condition or treatment. 

What is FASENRA?
FASENRA is a prescription medicine used with other asthma medicines 
for the maintenance treatment of asthma in people 12 years and older 
whose asthma is not controlled with their current asthma medicines. 
When added to other medicines for asthma, FASENRA helps prevent 
severe asthma attacks (exacerbations) and may improve your breathing. 
Medicines such as FASENRA reduce blood eosinophils. Eosinophils are 
a type of white blood cell that may contribute to your asthma.

t� '"4&/3"�JT�OPU�VTFE�UP�USFBU�PUIFS�QSPCMFNT�DBVTFE�CZ�FPTJOPQIJMT�

t� '"4&/3"�JT�OPU�VTFE�UP�USFBU�TVEEFO�CSFBUIJOH�QSPCMFNT��5FMM�ZPVS�
healthcare provider if your asthma does not get better or if it gets 
worse after you start treatment with FASENRA.

It is not known if FASENRA is safe and effective in children under  
12 years of age.

Do not use FASENRA if you are allergic to benralizumab or any of  
the ingredients in FASENRA.

Before using FASENRA, tell your healthcare provider about 
all of your medical conditions, including if you:

t��BSF�UBLJOH�PSBM�PS�JOIBMFE�DPSUJDPTUFSPJE�NFEJDJOFT��Do not stop 
taking your corticosteroid medicines unless instructed by your 
healthcare provider. This may cause other symptoms that were 
controlled by the corticosteroid medicine to come back

t�IBWF�B�QBSBTJUJD�	IFMNJOUI
�JOGFDUJPO

t��BSF�QSFHOBOU�PS�QMBO�UP�CFDPNF�QSFHOBOU��*U�JT�OPU�LOPXO�JG�'"4&/3"�
will harm your unborn baby. Tell your healthcare provider if you 
become pregnant during your treatment with FASENRA.

°   There is a pregnancy exposure registry that monitors pregnancy 
outcomes in women exposed to FASENRA during pregnancy. 
Healthcare providers can enroll patients or encourage patients  
to enroll themselves by calling 1-877-311-8972 or visiting  
www.mothertobaby.org/fasenra.

t��BSF�CSFBTUGFFEJOH�PS�QMBO�UP�CSFBTUGFFE��*U�JT�OPU�LOPXO�JG�'"4&/3"�
passes into your breast milk. You and your healthcare provider 
should decide if you will use FASENRA and breastfeed. Talk to  
your healthcare provider about the best way to feed your baby if  
you use FASENRA.

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

Do not stop taking your other asthma medicines unless your 
healthcare provider tells you to.

How will I use FASENRA?

t� '"4&/3"�JT�JOKFDUFE�VOEFS�ZPVS�TLJO�	TVCDVUBOFPVTMZ
�POF�UJNF�
every 4 weeks for the first 3 doses, and then every 8 weeks.

t� '"4&/3"�DPNFT�JO�B�TJOHMF�EPTF�QSFGJMMFE�TZSJOHF�BOE�JO�B�TJOHMF�
EPTF�BVUPJOKFDUPS�

t� "�IFBMUIDBSF�QSPWJEFS�XJMM�JOKFDU�'"4&/3"�VTJOH�UIF�TJOHMF�EPTF�
prefilled syringe.

t� If your healthcare provider decides that you or a caregiver can give 
UIF�JOKFDUJPO�PG�'"4&/3"
�ZPV�PS�ZPVS�DBSFHJWFS�TIPVME�SFDFJWF�
USBJOJOH�PO�UIF�SJHIU�XBZ�UP�QSFQBSF�BOE�HJWF�UIF�JOKFDUJPO�VTJOH�UIF�
FASENRA PEN. Do not�USZ�UP�JOKFDU�'"4&/3"�VOUJM�ZPV�IBWF�CFFO�
shown the right way by your healthcare provider. See the detailed 
“Instructions for Use” that comes with FASENRA PEN for 
information on how to prepare and inject FASENRA.

t� *G�ZPV�NJTT�B�EPTF�PG�'"4&/3"
�DBMM�ZPVS�IFBMUIDBSF�QSPWJEFS�

What are the possible side effects of FASENRA?

FASENRA may cause serious side effects, including: 

t��allergic (hypersensitivity) reactions, including anaphylaxis. 
Serious allergic reactions can happen after you get your FASENRA 
JOKFDUJPO��"MMFSHJD�SFBDUJPOT�DBO�TPNFUJNFT�IBQQFO�IPVST�PS�EBZT�
BGUFS�ZPV�HFU�ZPVS�JOKFDUJPO��5FMM�ZPVS�IFBMUIDBSF�QSPWJEFS�PS�HFU�
emergency help right away if you have any of the following symptoms 
of an allergic reaction: 

°   swelling of your face, mouth and tongue 

°   breathing problems 

°   fainting, dizziness, feeling lightheaded (low blood pressure) 

°   rash 

°   hives 

The most common side effects of FASENRA  
include headache and sore throat.

These are not all the possible side effects of FASENRA.  
Call your doctor for medical advice about side effects.  
You may report side effects to FDA at 1-800-FDA-1088. 

How should I store FASENRA?
t�4UPSF�'"4&/3"�JO�UIF�SFGSJHFSBUPS�CFUXFFO���¡'�UP���¡'�	�¡$�UP��¡$
�
t�'"4&/3"�NBZ�CF�TUPSFE�BU�SPPN�UFNQFSBUVSF�CFUXFFO���¡'�UP���¡'� 

	��¡$�UP���¡$
�for up to 14 days.
t�0ODF�SFNPWFE�GSPN�UIF�SFGSJHFSBUPS�BOE�CSPVHIU�UP�SPPN�UFNQFSBUVSF�

FASENRA must be used within 14 days or thrown away.
t�4UPSF�'"4&/3"�JO�UIF�PSJHJOBM�DBSUPO�VOUJM�ZPV�BSF�SFBEZ�UP�VTF�JU�UP�QSPUFDU�

it from light.
t�%P�OPU�GSFF[F�'"4&/3"��%P�OPU�VTF�'"4&/3"�UIBU�IBT�CFFO�GSP[FO�
t�%P�OPU�FYQPTF�'"4&/3"�UP�IFBU�
t�%P�OPU�VTF�'"4&/3"�QBTU�UIF�FYQJSBUJPO�EBUF�
t�Keep FASENRA and all medicines out of the reach of children.

What are the ingredients in FASENRA? 

Active ingredient: benralizumab 

Inactive ingredients: L-histidine, L-histidine hydrochloride 
monohydrate, polysorbate 20, _,_-trehalose dihydrate, and Water  
GPS�*OKFDUJPO�

The information provided here is not comprehensive.  
Ask your healthcare provider for additional information about 
FASENRA. You can also contact the company that makes FASENRA 
	UPMM�GSFF
�BU����������������PS�BU�XXX�GBTFOSB�DPN�

FASENRA and FASENRA Pen are registered trademarks of the AstraZeneca 
group of companies.
© 2021 AstraZeneca LP. All rights reserved.
.BOVGBDUVSFE�GPS��"TUSB;FOFDB�-1
�8JMNJOHUPO
�%&������
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For more information, visit FASENRA.com
0S�DBMM 1-800-236-9933



A COOKING ADVENTURE 

Head to GOODHOUSEKEEPING.COM/MYFIRSTCOOKBOOK or 
scan to get your copy! Also available wherever books are sold.

This beginner 
cookbook makes cooking as easy as 1 ,2, 3! 



GRILLED SOY SAUCE CHICKEN
ACTIVE: 45 min  l  TOTAL: 3 hr (plus overnight marinating)  l  SERVES: 4

FOR THE CHICKEN
10 pods star anise
4 scallions, cut into 3-inch pieces
1 3-inch piece fresh ginger, sliced
¼ cup sugar
1 tablespoon black peppercorns
Kosher salt
¾ cup soy sauce
¼ cup dark soy sauce
1 4-pound chicken
1 tablespoon vegetable oil

FOR THE SAUCE
½ cup soy sauce
2 tablespoons dark soy sauce
¼ cup rice wine vinegar
¼ cup sugar
1 tablespoon toasted sesame oil 
2 pods star anise
1 scallion, thinly sliced 

1. Marinate the chicken: Toast the star 
anise in a medium saucepan over medium 
heat, shaking the pan, until aromatic, 1 to 
2 minutes. Add 2 cups water, the scallions, 
ginger, sugar, peppercorns and 1 teaspoon 
salt and bring to a simmer, stirring to 
dissolve the sugar. Remove from the heat 
and add 1 cup cold water and both soy 
sauces to cool the marinade.  
2. Cut the backbone out of the chicken 
using a pair of kitchen shears. Trim off  
any remaining ribs sticking out. Flip over, 
breast-side up, and firmly press to flatten 
the chicken. Add the chicken to a shallow 
pot or large resealable bag, breast-side 
down, and pour the soy mixture over top. 
Add more water to just cover the chicken  

(1 to 2 more cups), pressing down to 
submerge if needed. Refrigerate overnight.
3. Preheat a grill to medium and prepare  
for indirect grilling: On a charcoal grill,  
bank the coals to one side; on a gas 
grill, turn off half the burners (the grill 
temperature should be about 375̊ ). 
Remove the chicken from the marinade 
and pat dry. Lightly rub the skin with 
the vegetable oil. Arrange the chicken, 
breast-side up, on the cooler side of the 
grill (indirect heat), making sure it lies flat. 
Cover and grill 1 hour 15 minutes; if using 
charcoal, add more coals as needed to 
maintain a temperature between 325̊   
and 375̊ .
4. Meanwhile, make the sauce: Bring  
both soy sauces, the vinegar, sugar,  
2 tablespoons water, the sesame oil 
and star anise to a simmer in a medium 
nonstick skillet over medium heat, stirring 
occasionally. Cook until thickened slightly, 
5 to 7 minutes. Set aside to cool; the sauce 
will thicken a bit more. 
5. After 1 hour 15 minutes, uncover the grill 
and brush the chicken all over with some 
of the sauce. Cover and continue to grill, 
brushing with sauce 1 or 2 more times, until 
a thermometer inserted into the thigh and 
breast registers at least 165̊  and the skin is 
a rich brown color, 15 to 45 minutes more. 
6. Remove to a cutting board and lightly 
brush with more sauce. Let rest at least  
20 minutes before carving. Stir the light 
green and white scallion parts into the 
remaining sauce and sprinkle the dark 
green scallions over the carved chicken. 
Serve with the sauce.  

Our test kitchen chefs reinvented four  
beloved chicken dinners for the grill.

RECIPES BY MELISSA GAMAN, KHALIL HYMORE AND STEVE JACKSON

tep UpYour

Food Network  
Analog Leave-In  

Meat Thermometer
$14.99; kohls.com
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You Could  
Win $1,000!
Go to foodnetwork 

.com/grillingsweeps and 

enter for your chance to 

win a $1,000 Kohl’s  

gift card. See rules  

on page 14.

A Cantonese Classic
Soy sauce chicken is known for its 
mahogany skin and intense flavor, 

which comes from braising the bird in 
a soy sauce–flavored broth. Our grilled 
version has that same richness, but it’s 
spatchcocked so it cooks more evenly. 

Food Network 3-Piece 
BBQ Utensil Set 

$29.99; kohls.com

Food Network 
Mini Oven Mitt 
with Silicone 

$13.99; kohls.com



GRILLED CHICKEN TAGINE WITH 
DRIED APRICOTS AND ALMONDS
ACTIVE: 45 min  l  TOTAL: 45 min  l  SERVES: 4

1½ pounds skinless, boneless chicken thighs,  
cut into 2- to 3-inch chunks

3 medium carrots, cut into large pieces
1 large red onion, cut into ½-inch-thick wedges 

with the root end intact 
2 cloves garlic, thinly sliced
1½ teaspoons ground turmeric
1¼ teaspoons ground ginger
¾ teaspoon ground cinnamon
Kosher salt and freshly ground pepper
1 14.5-ounce can diced fire-roasted tomatoes
½ cup low-sodium chicken broth
2 tablespoons extra-virgin olive oil
½ cup halved dried apricots
¼ cup slivered almonds, toasted
Cooked couscous, for serving
Fresh cilantro, for topping

1. Preheat a grill to medium. Combine the chicken, 
carrots, red onion, garlic, turmeric, ginger, cinnamon 
and 1 teaspoon each salt and pepper in a large bowl 
and toss to coat. Stir in the tomatoes and their juices, 
the chicken broth, olive oil, apricots and almonds.  
2. Tear off four 18-inch-long sheets of heavy-duty foil. 
Divide the chicken mixture evenly among the sheets. 
Bring the short ends of the foil together and fold over 
twice to seal, then fold in the sides to seal the packets, 
leaving room for heat to circulate.
3. Grill the foil packets, flipping once, until the chicken 
is cooked through, 20 to 24 minutes. Remove from 
the grill and let stand 5 minutes. Carefully open the 
packets and add some cooked couscous to each.  
Top with cilantro. 

A Package Deal
An authentic Moroccan chicken tagine 

is made in a conical earthenware vessel 
designed to trap heat and moisture, and 

the result is a fragrant stew. To get a 
similar effect on the grill, we cooked the 

chicken in individual foil packets.  
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EASY PREP. EASY COOK. EASY CLEAN.
Tough and durable to prevent rips and tears. It’s dinner made easy.



A Cheesy Combo
Chicken cordon bleu, named after the 

blue sashes worn by French knights, has 
been popular in the US for more than half 
a century, and it’s a perfect candidate for 
grilling: The cheese-and-ham filling keeps 
the lean chicken breasts from drying out.  

GRILLED CHICKEN CORDON BLEU
ACTIVE: 45 min  l  TOTAL: 45 min  l  SERVES: 4

1. Preheat a grill to medium. Butterfly 
the chicken: Cut each breast horizontally 
about halfway through the thickest 
part and then open like a book. Gently 
pound each breast between 2 sheets of 
parchment to an even ¼-inch thickness, 
taking care to not tear the chicken.  
2. Lightly drizzle the chicken with olive oil 
and season with salt and pepper. Layer 
a slice of cheese, ham and another slice 
of cheese on each chicken breast. Roll up 
into a log and secure with toothpicks; if 
there are any tears in the meat, roll up the 
torn side first so the cheese isn’t exposed. 

Rub each roll with olive oil and season 
with salt and pepper.
3. Grill the chicken, turning occasionally, 
until cooked through, 15 to 20 minutes. 
Remove to a cutting board and let rest  
5 to 10 minutes. Meanwhile, make the 
sauce: Stir together the sour cream, 
3 tablespoons water, the lemon juice, 
mustard and garlic; season with salt  
and pepper.
4. Spoon the sauce onto a platter. Remove 
the toothpicks from the chicken, twisting if 
they are stuck, and slice the rolls. Arrange 
over the sauce and sprinkle with chives.

4 skinless, boneless chicken 
breasts (about 8 ounces each)

Extra-virgin olive oil, as needed
Kosher salt and freshly ground pepper
8 thin slices Swiss cheese  

(about 4 ounces)
4 slices smoked deli ham, such as  

Black Forest (about 4 ounces)
½ cup sour cream
2 teaspoons fresh lemon juice
1½ teaspoons dijon mustard
½ small clove garlic, finely grated
Chopped fresh chives, for topping
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1. Season the chicken generously with salt 
and pepper. Stir together ⅔ cup olive oil, 
the vinegar, garlic, oregano and rosemary 
in a medium bowl. Remove ¼ cup of the 
mixture for serving and refrigerate. Add  
the chicken to the bowl and toss to coat. 
Cover and refrigerate at least 4 hours and 
up to overnight. 
2. Preheat a grill to medium; oil the grates. 
Remove the chicken from the marinade to  
a plate, allowing the excess marinade to drip 
back into the bowl. Remove the reserved 
marinade from the refrigerator and bring 
to room temperature. Put the bell peppers 
and onion in a separate large bowl, add the 
remaining 2 tablespoons olive oil, season 
with salt and pepper and toss. 

3. Arrange the chicken and sausages 
on the grill. Cook, turning occasionally, 
until well marked and cooked through, 
about 20 minutes for the sausages and 
25 to 30 minutes for the chicken; add the 
bell peppers and onion during the last 
10 minutes of grilling and cook, turning 
occasionally, until blistered in spots and 
tender. Remove to a baking sheet.  
4. Separate the onion into rings; arrange 
the grilled bell peppers and onion on  
a platter. Slice the sausages and add  
to the platter along with the chicken.  
Spoon the reserved marinade on top,  
then sprinkle with the pickled cherry 
peppers and parsley. 

GRILLED CHICKEN SCARPARIELLO
ACTIVE: 1 hr  l  TOTAL: 1 hr (plus 4 hr marinating)  l  SERVES: 4

An Italian-American 
Favorite

Traditional chicken scarpariello (which 
translates to shoemaker’s chicken)  

is a braised dish made with chicken, 
sausage and pickled peppers, plus  

a sweet-and-sour pan sauce. We used a 
vinegary marinade to mimic that signature 

tart flavor, then we grilled everything. 

2½ to 3 pounds chicken drumsticks  
and thighs (about 8 total) 

Kosher salt and freshly ground pepper
⅔ cup plus 2 tablespoons extra-virgin 

olive oil, plus more for the grill 
⅓ cup red wine vinegar
6 cloves garlic, minced 
2 teaspoons dried oregano
2 teaspoons minced fresh rosemary 
2 bell peppers (preferably 1 red  

and 1 yellow or orange), cut into  
¾-inch-thick strips 

1 medium white or sweet onion,  
cut into ½-inch-thick rounds

4 Italian sausage links (sweet or hot  
or a combination)

½ cup sliced jarred pickled hot  
cherry peppers

2 tablespoons chopped fresh parsley

EASY COOKOUTS



YOU’RE WELCOME IN MARYLAND

flavors

410-770-8000

TourTalbot.org

E A S TO N  •  OX F O R D  •  S T.  M I C H A E L S  •  T I LG H M A N  I S L A N D

plan now!

You’re Welcome in Maryland.
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Visit our relaxing waterside community on
the western shore of the Chesapeake Bay.
Natural beauty and laid-back charm await. www.VisitCalvert.com/Welcome
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Dine 

Al Fresco 

in Style

Shop our collection 

of all-weather, 

USA-made, timeless 

outdoor furniture

FOOD NETWORK™ 
GRILLING TRAY

The search is over! This durable, 

stainless steel grilling tray will be the 

perfect addition to your grill kit. 

Made with a mesh design, this tray 

is sure to level up your BBQ skills 

this summer.

FOOD NETWORK™ 
17-PC. BBQ TOOL SET

Become a grill expert this summer 

with a 17-pc. set of grilling tools. You’ll 

be prepared for whatever is on the 

menu with these durable, stainless 

steel BBQ essentials.

Get prepped for summer at 

Kohls.com/FoodNetwork

GET READY
TO GRILL

Make this summer the most 

delicious one yet with Reynolds Wrap. 

Our Heavy-Duty foil makes grilling 

easy to prep, easy to cook, and easy 

to clean. No recipe? No problem. 

Visit our website for inspiration.

Reynoldsbrands.com

@foodnetworkmag

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.

foodnetmag.com @foodnetmagpromo @foodnetworkmag

PROMOT ION



Save this  
cheat sheet,  
and turn the  

page for three  
foolproof  
recipes. 

RECIPES BY MELISSA GAMAN, KHALIL HYMORE AND STEVE JACKSON

EASY COOKOUTS
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Cut Marinating Temperature Time

SKIRT

Optional; can  
help tenderize tough 

connective tissue

Medium-high  
(direct heat)

 2 to 5 minutes  
per side

 FLANK 
Recommended; this cut is 

lean and can be tough
Medium-high  
(direct heat)

5 to 8 minutes  
per side

HANGER

 Optional; remove the  
center membrane  
before marinating  

or cooking

Medium-high 
on one side (direct 

heat), then medium-
low on the other side  

(indirect heat)

5 minutes per side 
over medium-high, 
then 2 minutes per 
side, covered, over 

medium-low

SIRLOIN
Recommended; this  

cut is extra lean
Medium-high  
(direct heat)

4 to 5 minutes  
per side

RIB-EYE 

Not necessary; 
meat is  

well marbled

Medium-high 
(direct heat)

4 to 6 minutes 
per side

PORTERHOUSE  
OR T-BONE

Not necessary; 
meat is  

well marbled

Medium-high on  
one side, then 

medium-low on  
the other side  
(indirect heat)

4 to 6 minutes  
per side over 

medium-high, then 
2 to 3 minutes per 
side, covered, over 

medium-low

FLAT-IRON Recommended;  
this cut is lean

Medium-high  
(direct heat)

3 to 5 minutes  
per side

STRIP  
(a.k.a. Shell or  

Not necessary; meat  
is lean but tender

Medium-high  
(direct heat)

6 minutes  
per side

FILET  
MIGNON

Not necessary; meat  
is lean but tender

Medium-high  
(direct heat)

6 minutes  
per side

Marinate your steak, if desired. To make a simple  

marinade for 1 to 1½ pounds steak, whisk 2 tablespoons 

wine vinegar, 2 teaspoons dijon mustard, ½ teaspoon  

kosher salt and pepper to taste. Marinate in the refrigerator 

for at least 1 hour.

Bring the steak to room temperature about 30 minutes 

before grilling. 

Meanwhile, preheat the grill as directed. If your cut 
requires indirect heat, you’ll need to create two heat zones.

Pat the steak dry, then season generously on both sides 
with salt and pepper. Oil the grill grates.

Grill as directed (a thermometer inserted into the steak 
should register 125˚ for medium-rare). Remove to a cutting 
board and let rest 5 to 10 minutes. Slice against the grain.

The Basic Recipe
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GRILLED RIB-EYE STEAKS WITH WATERMELON-TOMATO SALSA
ACTIVE: 35 min  l  TOTAL: 45 min  l  SERVES: 4 to 6

Vegetable oil, for the grill
4  boneless rib-eye steaks  

(1 to 1¼ inches thick) 
Kosher salt and freshly ground pepper
¼  cup fresh lime juice (from 3 to  

4 limes), plus wedges for serving 
2  tablespoons sugar
2  tablespoons sambal oelek
2  teaspoons fish sauce
4  cups diced seedless watermelon  
1  pint golden cherry tomatoes,  

quartered 
1  small shallot, thinly sliced and  

separated into rings
1  Fresno chile pepper, thinly sliced 
½  cup chopped fresh cilantro  

1. Preheat a grill to medium-high and oil 
the grates. Season the steaks generously 
on both sides with salt and pepper. 
2. Make the watermelon salsa: Whisk 
together the lime juice, sugar, sambal 
oelek, fish sauce and 2 tablespoons water 
in a large bowl until the sugar is dissolved. 
Add the watermelon, tomatoes, shallot and 
chile pepper and toss to combine. Season 
lightly with salt; set aside.
3. Grill the steaks until well marked,  
4 to 6 minutes per side for medium-rare. 
Remove to a cutting board and let rest  
5 to 10 minutes. 

4. Add the cilantro to the watermelon 
salsa, toss and season with salt. Slice 
the steaks against the grain and top with 
some of the watermelon salsa; serve the 
rest on the side. Serve with lime wedges. 

Pro Tip
The more a steak is  

cooked, the firmer it feels. 

Compare it to your palm  

below your thumb: When  

you make a loose fist,  

your palm feels firm with  

a bit of give‚ like  

medium-rare. 

EASY COOKOUTS
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YAKITORI- 
STYLE GRILLED  
FLANK STEAK
ACTIVE: 40 min  l  TOTAL: 1 hr 50 min    
SERVES: 4

⅔   cup soy sauce
½   cup sake
½   cup mirin
5    tablespoons sugar
Kosher salt
1   flank steak (about 2 pounds)
4 to 5 heads baby bok choy (about  

1¼ pounds), quartered lengthwise, 
root ends intact 

3   tablespoons vegetable oil, plus    
more for the grill

Freshly ground pepper

1. Whisk together the soy sauce, 
sake, mirin, sugar and 1 teaspoon 
salt in a large baking dish, whisking 
occasionally, until the sugar and salt 
have dissolved, about 10 minutes.  
Add the flank steak, poke it all over  
with a fork on both sides and let 
marinate in the refrigerator, turning 
occasionally, for 1 hour. 
2. Preheat a grill to medium-high. Put 
the bok choy in a large bowl, drizzle 
with the vegetable oil and season with 
salt and pepper; toss to coat. Lightly 
oil the grill grates. Grill the bok choy, 
turning occasionally, until crisp-tender 
and charred in spots, 6 to 8 minutes. 
Transfer to a bowl and cover with foil  
to steam and keep warm. 
3. Meanwhile, remove the steak from 
the marinade, pat dry with paper towels 
and season with salt and pepper on 
both sides. Grill the steak, turning 
occasionally, until medium-rare in 
the thickest parts, 12 to 16 minutes, 
depending on the thickness. Transfer 
to a cutting board, tent with foil and let 
rest 10 to 15 minutes. Slice against the 
grain and serve with the bok choy.

Pro Tip
Lean cuts like flank steak  

can be tough, but a  

good marinade works  

wonders. Poke the meat all  

over with a fork first so  

the marinade penetrates  

the meat faster.



GRILLED FLAT-IRON   
STEAKS WITH  
HERB-CAPER SAUCE
ACTIVE: 20 min  l  TOTAL: 25 min  l  SERVES: 4 

2 tablespoons grainy mustard
2 tablespoons extra-virgin olive oil,  

plus more as needed
2 tablespoons capers in brine,  

drained and chopped 
1 tablespoon red wine vinegar  
2 teaspoons packed light brown sugar 
1 teaspoon Worcestershire sauce 
1 small clove garlic, finely grated 
2 tablespoons chopped fresh parsley 
2 tablespoons finely chopped  

fresh chives 
Kosher salt and freshly ground pepper 
4 flat-iron steaks (about 8 ounces each)

1. Preheat a grill to medium-high. Stir 
together the mustard, olive oil, capers, 
vinegar, 1 teaspoon brown sugar, the 
Worcestershire sauce and garlic in a large 
bowl. Stir in the parsley, chives and  
2 tablespoons water and season with salt 
and pepper; set the caper sauce aside.  
2. Lightly rub the steaks with olive oil. 
Mix together 2 teaspoons salt, 1 teaspoon 
pepper and the remaining 1 teaspoon 
brown sugar, then rub on both sides of the 
steaks. Oil the grill grates. Grill the steaks 
3 to 5 minutes per side for medium-rare, 
depending on the thickness. Remove to a 
cutting board and let rest 5 to 10 minutes.  
3. Slice the steaks against the grain and top 
with some of the caper sauce; serve the rest 
on the side. 

Pro Tip
Always slice your steak 

against the grain: Tough  

muscle fibers run in one 

direction, and slicing 

perpendicular to these  

fibers shortens them  

so the meat will be  

more tender.

EASY COOKOUTS
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ThePioneerWoman.com/BestFamilyMeals

Over 75 Recipes

Easy Instructions

Tips and Tricks



ALL NEW

SUNDAYS 9/8C

These chefs need to cook like
every supper could be their last.



BUFFALO– 
BLUE CHEESE

Replace the 
 water in the 

egg wash with 
Buffalo sauce. 

Sprinkle with 
blue cheese and 

celery seeds.

Start with a basic patty, then give the bun  
and condiments a fun new twist!

Brush the bun tops with  

egg wash (1 egg white whisked 

with 1 tablespoon water). 

Sprinkle with toppings; bake at 

375˚ until dry, 6 to 8 minutes.

ZA’ATAR– 

POPPY
Sprinkle 

with za’atar 
spice mix and 
poppy seeds.

SMOKY 
CHILI
Sprinkle with 
chili powder, 
garlic powder, 
smoked paprika 
and ground 
cumin.

NORI-
SESAME
Sprinkle with 
thinly sliced 
roasted nori 
and sesame 
seeds.

SALT AND 

PEPPER
Sprinkle with 
flaky sea salt 

and freshly 
ground pepper.

IN PARTNERSHIP  

WITH
Cook ¼ cup minced onion in butter  
in a saucepan, 3 minutes. Add  
1 teaspoon each curry powder  

and paprika and a pinch of cayenne; 
toast 1 minute. Add ½ cup water and  
1 cup ketchup; cook 25 minutes.

-
Mix ¼ cup each 

mayonnaise, grated 
cheddar cheese, canned 
chopped green chiles and 

chopped scallions.

Mix ½ cup yellow mustard,  
¼ cup each finely chopped 

dill pickles and white  
onion and 1 tablespoon 
chopped fresh dill.

- -

BASIC BURGER PATTIES
Season 1½ pounds ground beef chuck with salt and divide into 4 patties; make  
an indent in the center of each. Grill over medium-high heat for 4 to 5 minutes  

per side. Top with 1 or 2 slices of cheese in the last minute of cooking; cover to melt.
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summer
Spice up your
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hen someone from North or South Carolina 

says “barbecue,” they usually mean pork— 

as in, pork shoulders or whole hogs smoked 

low and slow over hardwood until the meat is tender, 

smoky perfection. It’s serious business in the sister states, 

where talented pitmasters work their magic in rustic pits 

on rural back roads and at state-of-the-art smokehouses 

in urban centers. Back in the day, you could tell exactly 

what region you were in by the barbecue sauce on your 

pork sandwich, but those vinegar, tomato and mustard 

lines have been largely blurred by a new generation of 

pitmasters who are raising the profile of this culinary art 

with reimagined entrées and sides.

For my pork odyssey, I consulted friends in the  

South and barbecue devotees everywhere. I visited  

eight restaurants in eight cities with my husband,  

James, and we traveled 800 miles. While we could  

have easily stayed focused on pulled pork, we made  

a point to move beyond the local specialty so we  

wouldn’t miss any tasty surprises.

A Carolina

Come along to taste some  
of America’s tastiest ’cue. 

BY MONICA MICHAEL WILLIS
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SWIG & SWINE 
The $68 family platter here is a serious 
sampler: a tray loaded with thick slices of 
pork belly, beef brisket, smoked turkey, pulled 
pork, sausages, ribs, chicken wings and a 
choice of three of the available 11 sides, 
including béchamel mac ’n’ cheese and pickled 
vegetables. We went for it, with no regrets. 
Like other traditionalists, pitmaster Anthony 
DiBernardo’s barbecue technique involves no 
electricity, gas or pretense—just the kind of 
woody flavor you get from hours and hours of 
cooking over smoldering wood. Despite the 
lavish spread, we couldn’t resist the warm pork 
rinds topped with hot sauce and crumbled blue 
cheese. swigandswinebbq.com

i n Mount Pleasant, SC

RODNEY SCOTT’S  
WHOLE HOG BBQ
Rodney Scott smoked his first 
hog at his family’s variety store in 
Hemingway, SC, when he was 11. He 
went on to become only the second 
pitmaster ever to win a James Beard 
Award. He’s famous for his whole-hog 
barbecue mopped with pepper-vinegar 
sauce, and at Rodney’s sunny counter-
service joint in Charleston, we tried 
it several ways. I especially loved the 
smoky pork tucked into a baked potato 
with cheddar, bacon, scallions and 
barbecue sauce. The slightly sweet 
baked beans and peppery collards are 
also first-rate. And I finished every last 
bit of Ella’s Banana Puddin’, made from 
his mom’s recipe. rodneyscottsbbq.com

After you feast, explore Charleston’s historic district—one of the nation’s largest and  
loveliest—on a fat-tire electric bike. $39 for two hours; rebellionroads.com!

i n Charleston, SC
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HENRY’S SMOKEHOUSE 
The heady smell of hickory hits you 
as soon as you open the door of this 
cozy wood-paneled joint, a Greenville  
go-to since 1991. The menu, printed 
on a giant chalkboard above the counter, hasn’t 
changed much in three decades—and that’s a good 
thing. Manager and pitmaster Billy Bindewald is 
usually on site serving racks of ribs with a garlicky 
pepper crust. You can douse them with the house 
spicy mustard sauce or the sweeter tomato-based 
barbecue sauce on every table. The barbecue hash 
with bits of smoked pork was a memorable side. 
Split some hand-cut fries if you have room, and 
don’t be fooled by the sweet potato casserole  
billed as a veggie: It doubles as dessert.  
henryssmokehouse.com

ROY’S GRILLE 
The only way to enjoy chef Chris 
Williams’s smoky pork in the past 
was to join the line outside his sliver 
of a restaurant at a gas station. Now 
Williams serves it up in a spacious new 
location in Irmo, a suburb of Columbia. 
While you can’t go wrong with the 
South Carolina native’s pork spare 
ribs, beef brisket or potato salad with 
peppery dry-cured bacon, the loaded 
nachos are a fan favorite. They’re a 
combo of freshly fried, barbecue-
spiced tortilla chips with pulled pork 
(or blackened chicken), queso blanco 
and a choice of five barbecue sauces, 
including tomatoey Sweet Sassy 
Red or Ole Gold, a tangier rendition 
made with mustard. Try ’em both! 
roysgrillesc.com

i n Irmo, SC

in reenville, SC
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LEXINGTON BARBECUE 
In a small city that has 13 barbecue 
restaurants, a packed parking lot is a  
very good sign. You’ll often find owner  
Rick Monk and his brother-in-law  
Keith “Bub” Wright greeting customers and 
taking orders behind the counter of the 
1962 landmark. They smoke 6,000 pounds 
of pork shoulder a week and make their 
slaw and barbecue sauce—known around 
here as “dip”—with ketchup, a longtime 
local tradition. We took Wright’s advice and 
got a heaping plate of chopped pork flecked 
with charred bits, which came with fries. 
My chaser: a pork-skin sandwich (file under: 
when in Lexington!). lexbbq.com

Browse hundreds of old-fashioned sweets at The Candy Factory in downtown Lexington.  
Don’t miss the Red Bird Peppermint Puffs, made locally since 1890. lexingtoncandyfactory.com!

i n Lexington, NC

SAM JONES WHOLE HOG BBQ 
Sam Jones is third-generation  
BBQ royalty; he’s the grandson of  
Pete Jones, who opened the legendary  

Sam leaves his hogs over smoldering wood 
overnight on the grill, then fires up the heat 
in the morning to crisp them. I ordered the 
Pete Jones, a wonder of a sandwich that pairs 
chopped hickory-smoked pork with vinegary 
slaw on a soft potato bun. Adding a side of the 
warm homemade potato chips is optional but 
highly recommended. samjonesbbq.com

i n Raleigh , NC
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i n Durham, NC

Rack up steps on your pedometer exploring the 55-acre Sarah P. Duke Gardens on the 
campus of Duke University; admission is free. gardens.duke.edu!

Picnic’s  Hush  Puppies
Combine 2 cups self-rising corn meal,  
¼ cup flour and 1 teaspoon kosher salt  
in a medium bowl. Fold in ¾ cup finely 
minced onion and 1¼ cups warm water;  
let the batter rest 30 minutes. Heat  
2 inches vegetable oil to 375˚ in a  
heavy pot or deep cast-iron skillet. Fry 
dollops of batter until dark golden brown,  
2 to 3 minutes. Remove with a slotted 
spoon and drain on a paper towel–lined 
plate. Serve warm with hot sauce.

PICNIC 
Here in North Carolina’s hip 
college town, Chris Holloway 
smokes hogs for close to a day 
in a smokehouse behind his 
restaurant. He uses white oak, 
which gives his pork a lighter, 
more delicate smoky flavor 
than hickory. I had a Cheerwine 
slushie (booze optional) before 
digging into the Brunswick 
stew, a comforting mishmash 
that includes pork broth, 
corn, tomatoes, lima beans 
and smoked bits of pork and 
brisket. But oh, the hush 
puppies! Unlike some places 
where they’re an afterthought, 
Picnic’s are soft and flaky, with 
a hint of onion and just the right 
amount of cornmeal crunch.  
We polished off a basketful, 
then came back the next day 
for more. picnicdurham.com
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BUXTON HALL  BAR-B-CUE 
This spot, housed in a former 1930s 
roller rink, is run by executive chef 
Nick Barr, who butchers and smokes 
pasture-raised hogs on site. While 
his pulled pork is among the best of 
the best, I’d been advised to try the 
barbecue hash and smoked sausage 
plate, both of which make delicious 
use of some lesser-known bits of pig. 
It came with corn pudding. We could 
have happily stopped there, but the 
banana pudding pie with toasted 
brown sugar meringue was calling. Like 
other Buxton Hall offerings, it was an 
elevated take on a barbecue staple—
and a sweet ending to our eating 
adventure. buxtonhall.com

i n Asheville , NC

Take the mother of all house tours at Asheville’s Biltmore House, a 250-room manse built 
in 1895. The estate’s gardens include roses from around the world. biltmore.com

Charleston , SC
FULTON LANE  

INN
Tucked off busy Market 

Street, the inn has  
45 cozy rooms and 

delivers free breakfast 
right to your door. 

From $259 per night; 

fultonlaneinn.com

Guests at this chalet-
style beauty enjoy 

views of a waterfall 
and luxe digs with 
rain showerheads. 

From $349 per night; 

kesslercollection.com

Exposed brick and  
large windows are part  
of the industrial charm: 

The boutique hotel 
was once a steel mill. 
From $298 per night; 

foundryasheville.com

reenville, SC
GRAND BOHEMIAN

LODGE
This hotel, housed in a 

historic art deco building, 
features fab decor, a 

spa and an art museum. 
From $199 per night; 

21cmuseumhotels.com

urham, NC
21C MUSEUM

HOTEL
This restored 1860 

Italianate mansion has 
nine stylish rooms, a 

painted-glass skylight 
and a swanky cocktail 

bar. From $249 per night;  

heightshousenc.com

Raleigh, NC
HEIGHTS HOUSE 

HOTEL 

Asheville, NC
THE FOUNDRY 

HOTEL

!

here to Stay
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BY KELSEY HURWITZ AND CAROL LEE



1994
Milkshakes have a big moment at  

the movies: In one of Pulp Fiction’s 
most famous scenes, Uma Thurman 
and John Travolta’s characters share  

a vanilla milkshake at a diner.

2015
New York City restaurant Black Tap 

creates an over-the-top cotton candy 
shake that goes viral, and copycats 

emerge everywhere: milkshakes 
garnished with whole pie and cake 

slices, doughnuts and more.

The world’s most expensive milkshake 
debuts at Serendipity 3 in NYC for $100.  

It includes Tahitian vanilla ice cream,  
British clotted cream and edible gold leaf, 

and it’s served in a Swarovski  
crystal-studded glass (not for keeps).

Shake Shack creates 
chocolate shakes made with 

NotMilk, a dairy-free milk 
alternative, so everyone  

can join in the fun.

1970

next decade. 

A soda jerk at a Chicago Walgreens 
makes one of the first known versions 
of a modern milkshake when he mixes 

scoops of vanilla ice cream into a 
chocolate malted milk. 

A doctor in Lancaster, PA, patents a 
device that pumps out carbonated  

water, and drugstores and apothecaries 
start adding medicinal ingredients and 
fruit syrups, paving the way for future 

soda fountain concoctions. 

1948
America gets its first  

aerosol whipped cream,  
Reddi-wip, dreamed up by a 

salesman in St. Louis. It’s delivered 
door-to-door, just like milk.

1937
After watching his young  

daughter struggle to drink a 
milkshake from a straight straw at a 
San Francisco sweets shop, inventor 

Joseph B. Friedman patents  
the bendy straw.

How It All Started
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RECIPES BY MELISSA GAMAN

Great Shakes
Our test kitchen chefs put a new spin on three classic flavors.

Chocolate 
Cheesecake
Brush some hot fudge sauce 
on the inside of 2 glasses. 
Combine 1 pint vanilla ice 
cream with 4 ounces cream 
cheese, ¼ cup sour cream and  
3 tablespoons fudge sauce  
in a blender until smooth; 
divide between the glasses. 
Top with whipped cream and 
graham cracker crumbs.

Strawberry 
Malted
Simmer 1½ cups chopped 
strawberries in a saucepan 
with 2 tablespoons each 
water and sugar, stirring, until 
thickened, 6 to 8 minutes.  
Let cool, then transfer to a 
blender and add 1 pint vanilla 
ice cream, ¼ cup vanilla 
malted milk powder and  
2 tablespoons each milk and 
freeze-dried strawberries; 
blend until smooth. Divide 
between 2 glasses. Top with 
whipped cream, malted milk 
powder, crushed freeze-dried 
strawberries and a strawberry. 

SUMMER SWEETS
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Soda Fountains

The Southern Charmer
LEOPOLD’S Savannah, GA
This local favorite, founded in 1919, still 
sources many ingredients from area farms, 
and if you visit you might spot owner 
Stratton Leopold doling out scoops, just like 
he did as a kid. The tutti frutti milkshake, 
with rum ice cream and Georgia pecans, is 
a house specialty. leopoldsicecream.com

The Sweet Museum 
ZAHARAKOS Columbus, IN
This ice cream parlor opened in 1900 and 
still has its original mahogany and stained-
glass back bar. Visitors can check out 
Zaharakos’s collection of vintage items 
including syrup dispensers, ads and a  
self-playing organ. zaharakos.com

The Candy Shop Classic
WILTON CANDY KITCHEN Wilton, IA
This combo confectionery and soda 
fountain opened in 1860 and is listed in the 
National Registry of Historical Places. It’s 
known for classic milkshakes whipped up 
with vintage machines and chocolate malts 
made from the same recipe for 100 years.  
wiltoncandykitchen.com

The Nashville Icon 

ELLISTON PLACE SODA SHOP Nashville
Country singers including Keith Urban, Taylor 
Swift, Johnny Cash and Hank Williams Sr. and 
Jr. have all stopped by this soda fountain over 
the years. It serves most of the same menu 
items from when the shop began operating  
in 1930. ellistonplacesodashop.com

The One-Stop Shop 

THE PICKWICK Greenville, SC
At this institution, which dates back to 
1933, locals can enjoy lunch, milkshakes 
and sodas while they wait for prescriptions. 
The drugstore here has been open  
since 1947. thepickwick.net

AMERICA
,
S MUST-SEE

Peanut Butter– 
Marshmallow
Coat the rims of 2 glasses 
with marshmallow creme.  
Dip in chopped salted peanuts 
or peanut butter cookies. Bake 
¾ cup mini marshmallows  
on a foil-lined baking sheet  
at 350˚ until puffed, 2 to  
3 minutes. Transfer to a 
blender along with ⅓ cup 
creamy peanut butter,  
1 pint vanilla ice cream,  
2 tablespoons milk and a pinch 
of salt; blend until smooth. 
Divide between the glasses.
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Wild Child + Aqua  
BPA-Free Plastic Straws

$10 for six; swiglife.com

Chocolate Milkshake 
iPhone Case

$24; redbubble.com

Cold Summer  
Drinks Pillow

18", $37; society6.com

Milkshake Diver Print
8" x 10", $24;  

shecanliftahorse.etsy.com

Milkshake Cap
$33; getstitch.etsy.com

DrinkMaster  
Chrome Classic 
Milkshake Maker

$55; hamiltonbeach.com

Hylton Iced Beverage 
Spoons

Ebern Designs, $30 for six; 

wayfair.com

WHAT’S YOUR
 ORDER?

Fountain 
Shoppe Glass

$35 for six;  

shoplibbey.com

SUMMER SWEETS
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Milkshake Rainbow  
Tea Towel

$19; spoonflower.com

Milkshake Dog Toy
P.L.A.Y., $10; chewy.com

Milkshake  
Pattern Lamp

$58; zazzle.com 

SCAN FOR MORE

*Received a free product for
an honest review ** Based on 52-week $ sales

Purina trademarks are owned by Société des Produits Nestlé S.A.

“My cats absolutely loved
this food!” *-Krystal

“They went crazy for it!
 Highly recommend!”

*-Aleae

“My cat has a new favorite food”
*-Nicole

**

NO WONDER WE’RE
AMERICA’S #1 DRY CAT FOOD

New!



SUMMER SWEETS

Ina Garten
,
s berry tart is nothing fancy—  

and that
,
s just how she likes it.

Keeping It Simple

imple and 

elegant—two 

words that are 

often used to describe 

fashion design and 

also what I look for when I’m developing 

a recipe. Unfortunately, simple can be 

just that: simple, but boring. The key to 

making something more interesting is  

to layer flavors and textures so they 

taste better together than you expect.

This berry and mascarpone tart is a 

perfect example. It’s a crisp, buttery tart 

shell with a no-cook filling of creamy 

mascarpone and Grand Marnier, 

plus sweet mixed berries. Instead of 

assembling the berries in the classic 

French way, one berry at a time in 

concentric circles, I pile them on top 

for a more casual look. It’s a simple 

but elegant dessert with amazing 

flavors and textures. Your guests will 

be delighted…and you won’t have to 

stand there putting on one berry  

after another!

For more great recipes,  
check out Ina’s latest 
cookbook, Go-To 

Dinners ($35,  
Clarkson Potter).

FRESH BERRY & MASCARPONE TART
ACTIVE: 25 min  l  TOTAL: 1 hr 15 min (plus cooling)  l  MAKES: one 10-inch tart

FOR THE PASTRY
12 tablespoons (1½ sticks) unsalted butter, at room temperature
½ cup sugar
Kosher salt
½ teaspoon pure vanilla extract
1¾ cups all-purpose flour

FOR THE FILLING
16 to 18 ounces Italian mascarpone cheese
½ cup sugar
1½ tablespoons Grand Marnier
1 teaspoon Cognac, Armagnac or brandy
1 teaspoon pure vanilla extract
1 pint fresh strawberries, hulled and sliced ¼ inch thick lengthwise
1 pint fresh raspberries, blueberries and/or blackberries

1. Preheat the oven to 350 .̊ 
2. In the bowl of an electric mixer fitted with the paddle attachment, mix 
the butter, sugar and ¼ teaspoon salt on low speed just until combined 
(don’t whip it!). Add the ½ teaspoon vanilla and, with the mixer still 
on low, slowly add the flour and mix just until the dough starts to 
come together. If the dough is dry, add 1 tablespoon water. Transfer to 
a 10-inch-round tart pan with a removable bottom and press into the 
bottom and sides of the pan (see note). Refrigerate for 15 minutes.
3. Butter one side of a 12-inch square of aluminum foil and place it, 
buttered side down, directly on the pastry. Fill the foil with pie weights, 
dried beans or rice. Bake for 20 minutes, then remove the foil and 
weights, prick the tart all over with a fork and bake for 15 to 20 minutes, 
until the crust is lightly browned. Set on a rack to cool.
4. For the filling, place the mascarpone, the ½ cup sugar, Grand Marnier, 
Cognac and the 1 teaspoon vanilla in the bowl of an electric mixer 
fitted with the paddle attachment and mix on medium-high speed until 
smooth and slightly fluffy. Remove the rim of the tart pan, transfer the 
tart shell to a flat serving plate and spread the filling evenly in the shell. 
Arrange the berries artfully on top. Serve at room temperature.

NOTE: To get an even crust, I press lightly on the dough with a metal 
measuring cup. 
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You can  
assemble the tart 
a few hours ahead 

and leave it at  
room temperature.



Put your machine to work on some fun desserts.

RECIPES BY MELISSA GAMAN, KHALIL HYMORE AND AMY STEVENSON

All the Way

SUMMER SWEETS

Air Fryer 
Pecan   

Brownies
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Air Fryer   
Berry  

Hand Pies

Air Fryer 
Churros
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AIR FRYER PECAN BROWNIES 
ACTIVE: 15 min  l  TOTAL: 1 hr 5 min  l SERVES: 8

Cooking spray
1 stick unsalted butter
4 ounces bittersweet  

chocolate, chopped
½ cup all-purpose flour
6 tablespoons  
         unsweetened  

cocoa powder
½ teaspoon salt
1 cup sugar
2 large eggs
1 teaspoon pure vanilla extract
¾ cup toasted pecans, coarsely chopped
Vanilla ice cream, for serving

1. Coat an 8-inch round cake pan with cooking 
spray; line with 2 strips of overhanging parchment.
2. Combine the butter and chocolate in a 
heatproof bowl set over a saucepan filled with 
a few inches of simmering water. Cook, stirring, 
until melted. Remove the bowl from the pan and 
let cool slightly. Stir together the flour, cocoa 
powder and salt in a medium bowl. 
3. Whisk the sugar and eggs in a large bowl until 
light and creamy, 1 minute. Whisk in the vanilla 
and the melted chocolate mixture, then the flour 
mixture and the pecans. Transfer to the cake pan.
4. Set the pan in a 6-quart air fryer. Cook at 320˚ 
until a toothpick comes out only with crumbs, 
18 to 20 minutes. Let cool on a rack 30 minutes, 
then lift out the brownies using the parchment. 
Serve with ice cream.

AIR FRYER CHURROS  
ACTIVE: 45 min  l  TOTAL: 1½ hr  l  MAKES: 12 to 14

1 cup water
2 tablespoons vegetable shortening
2 tablespoons unsalted butter 
1 cup plus 1 tablespoon sugar 
½ teaspoon kosher salt
1 cup cake flour
2 large eggs
½ teaspoon vanilla bean paste or extract  
½ cup dulce de leche
2 to 4 tablespoons whole milk
1 teaspoon ground cinnamon
Cooking spray

1. Cut out four 6-by-8-inch rectangles of 
parchment paper and arrange in a single 
layer on a rimmed baking sheet. 
2. Combine the water, shortening, butter, 
1 tablespoon sugar and the salt in a 
medium saucepan and bring to a boil.  
Stir in the flour with a wooden spoon, 
then reduce the heat to low and stir 
vigorously until the mixture forms a 
ball, about 1 minute. Let cool to room 
temperature, 25 to 30 minutes, then  
stir in the eggs and vanilla until smooth. 
3. Transfer the dough to a pastry bag 
fitted with a ½-inch star tip. Pipe 3 to  
4 logs (each about 5½ inches long) onto 
each piece of parchment, using kitchen 
shears to snip off the dough; you should 
have 12 to 14 churros. Freeze the churros 
for about 20 minutes.

4. Combine the dulce de leche and  
2 tablespoons milk in a small saucepan 
over medium heat. Cook, stirring, until 
smooth, about 3 minutes. Stir in up to  
2 more tablespoons milk, a little at a time,  
until thin enough for dipping; keep warm. 
5. Combine the remaining 1 cup sugar 
and the cinnamon in a large bowl. 
Working in 2 batches, add the churros 
(on the parchment) to the basket of a 
6-quart air fryer. Lightly coat the tops 
with cooking spray and cook at 375˚  
until the churros are golden on top, about 
6 minutes. Flip the churros, spray again 
and continue cooking until golden on 
the other side, about 6 more minutes. 
Immediately transfer to the cinnamon 
sugar and toss to coat. Serve with the 
dulce de leche.

FOR THE CRUST
2 cups all-purpose flour,  

plus more for dusting
2 tablespoons granulated sugar
½ teaspoon kosher salt
¼ teaspoon baking powder
1 stick cold unsalted butter,  

cut into small pieces
2 tablespoons cold vegetable shortening
4 to 6 tablespoons ice water

FOR THE FILLING AND GLAZE
1 cup blueberries
1 cup raspberries
½ cup chopped strawberries
¼ cup granulated sugar
¼ teaspoon ground cardamom
Pinch of kosher salt
1 tablespoon plus 2 to 3 teaspoons water
1 tablespoon cornstarch
1 tablespoon fresh lime juice
1 large egg, lightly beaten
¾ cup confectioners’ sugar

1. Make the crust: Whisk together the flour, 
granulated sugar, salt and baking powder  
in a bowl. Add half of the butter and the 
shortening; rub it in until the shortening 
disappears. Work in the remaining butter 
until it is in pea-size pieces. Using a fork, mix 
in 4 tablespoons ice water; gradually mix in 
up to 2 more tablespoons ice water until the 
dough holds together when squeezed.  
2. Turn out the dough onto a sheet of plastic 
wrap. Knead it a few times, then shape  
into a disk, wrap and refrigerate until firm, 
about 2 hours. 
3. Meanwhile, make the filling: Combine the 
berries, granulated sugar, cardamom, salt 
and 1 tablespoon water in a saucepan. Cook 
over medium heat, stirring, until the berries 
release their juices and come to a simmer. 
Continue to cook, stirring, until thickened, 
10 minutes. Whisk together the cornstarch 
and lime juice; stir into the filling. Cook until 
glossy, about 30 seconds. Remove from the 
heat; let cool, stirring occasionally. 

4. Divide the dough into 8 pieces. One  
piece at a time, squeeze the dough into a 
ball, then flatten on a lightly floured surface.  
Roll out to a 6-inch round, dusting with 
flour as needed; top with 2 tablespoons of 
the filling. Brush the beaten egg around the 
edge, then fold in half to make a semicircle; 
fold in the edge and crimp to seal. 
Refrigerate while you make the rest.
5. Preheat a 6-quart air fryer to 350̊ . Brush 
the pies with the egg and cut 2 slits in the top  
of each. Working in batches, set the pies in 
the air fryer basket and cook until browned, 
15 to 18 minutes. Remove to a rack to cool.
6. Make the glaze: Whisk the confectioners’ 
sugar with 2 to 3 teaspoons water until 
smooth; drizzle over the hand pies.

AIR FRYER BERRY HAND PIES ACTIVE: 1 hr  l  TOTAL: 3 hr 20 min  l  SERVES: 8

SUMMER SWEETS
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MY THREE

FAVORITE ICE CREAMS

ARE THE SAME ONE

i c e  c r e a m

MOREIS
MORE



PREP THE CRUST
Mix 1¼ cups cookie crumbs, 3 tablespoons sugar and  

4 tablespoons melted butter in a bowl. Press firmly into the bottom  
and up the sides of a 9-inch pie plate. Refrigerate 30 minutes.

How to Make an Ice Cream Pie

TOP THE PIE
In the last 30 minutes of freezing, 

make the whipped cream:  
Whisk 1½ cups heavy cream and  

3 tablespoons confectioners’ sugar 
until soft peaks form. Add 1 teaspoon 
vanilla and 2 tablespoons liqueur or 
unsweetened cocoa powder. Whisk 
until stiff peaks form. Spread on the 

pie and garnish with any of the 
ingredients you used for the filling. 

Freeze 30 minutes. 

ADD YOUR FILLINGS
Spread 1 pint slightly softened ice cream in the crust and top with 1 to 2 cups 

chopped nuts, chocolate, fruit, cookies and/or other snacks (lightly press  
them down so they stick). Brush this layer with 2 tablespoons liqueur  

and/or spread with ½ cup jam or other sweet sauce. Freeze 1 to 2 hours. Top 
with another pint of softened ice cream, then freeze until solid, at least 4 hours.

Design your perfect ice cream pie  
with this easy formula. Or try one of these 

combos from our test kitchen! 

The
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Caramel- 
Pecan

CRUST 
•  pecan shortbread cookies

FILLINGS
•  butter pecan and vanilla  
  ice cream  

•  chopped caramel corn  
•  caramel sauce 

TOPPINGS
•  plain whipped cream  
•  chopped caramel corn

SUMMER SWEETS

RECIPES BY  

JESSICA D’AMBROSIO  
AND AMY STEVENSON



SUMMER SWEETS

Pistachio- 
 Cherry

CRUST
•  chocolate wafer cookies

FILLINGS
•  pistachio and cherry-vanilla  
  ice cream 

•  chopped salted roasted  
  pistachios 

•  chopped maraschino cherries 

TOPPINGS
•  cocoa-flavored whipped cream
•  maraschino cherries in syrup
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Tiramisu 
CRUST
•  vanilla wafer cookies

FILLINGS
•  coffee chip and chocolate  

chip ice cream
•  ladyfingers brushed with  

coffee liqueur  
•  chopped chocolate-covered 

espresso beans

TOPPINGS
•  coffee liqueur–flavored  

whipped cream 
•  chopped chocolate-covered 

espresso beans

Mixed Berry
CRUST
•  graham crackers

FILLINGS
•  berry ice cream 
•  fresh berries  
•  graham cracker crumbs 

TOPPINGS
•  plain whipped cream 
•  graham cracker crumbs
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Transform your weeknight dinners
into the zestier and tastier versions
of themselves. All it takes is a shake.

Scan the QR code for
Ranch Night recipes



weeknight
cooking

Upgrade your weeknight meals  

with new dinnerware! Check out our 

Food Network + Kohl’s collection at 

kohls.com/foodnetwork. 
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RECIPES BY JESSICA D’AMBROSIO, MELISSA GAMAN,  
KHALIL HYMORE AND STEVE JACKSON
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RIGATONI WITH ARTICHOKES
ACTIVE: 30 min  l  TOTAL: 30 min  l  SERVES: 4

Kosher salt
12 ounces rigatoni
6 tablespoons extra-virgin olive oil
2 10-ounce packages frozen artichoke hearts, 

thawed and blotted dry
4 cloves garlic, thinly sliced
¾ teaspoon red pepper flakes
¾ cup packed roughly torn fresh mint
Grated pecorino romano cheese, for topping

1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs for al dente. Reserve 1 cup cooking water 
and then drain.
2. Meanwhile, heat 3 tablespoons olive oil in a large nonstick 
skillet over medium-high heat. Add the artichoke hearts, season 
with salt and cook, tossing occasionally, until browned around the 
edges, 5 to 7 minutes. Toss the artichokes and move to one side  
of the skillet. Add the remaining 3 tablespoons olive oil to the 
other side of the skillet and add the garlic. Cook until golden,  
1 to 2 minutes. Stir into the artichokes along with the red pepper 
flakes. Remove from the heat until the pasta is done cooking.
3. Stir ¾ cup of the reserved cooking water into the skillet over 
medium-high heat. Add the pasta and cook, tossing and adding 
some of the remaining cooking water as needed, until the pasta is 
well coated in the sauce. Season with salt and stir in ½ cup mint.
4. Divide the pasta among bowls. Top with cheese and the 
remaining ¼ cup mint.

Per serving: Calories 590; Fat 25 g (Saturated 4 g); Cholesterol 3 mg;  

Sodium 534 mg; Carbohydrate 78 g; Fiber 14 g; Sugars 4 g; Protein 16 g

BAKED SALMON WITH  
SPICY CUCUMBER SALAD
ACTIVE: 15 min  l  TOTAL: 35 min  l  SERVES: 4

1 cup brown rice
1½ pounds skin-on, center-cut salmon fillet (in one piece)
Kosher salt
1 English cucumber, seeded and diced
4 cloves garlic, minced
1 tablespoon fish sauce
1¼ teaspoons gochugaru
1 teaspoon rice vinegar
1 teaspoon toasted sesame oil
¾ teaspoon sugar
1 cup fresh cilantro, chopped
2 scallions, chopped

1. Cook the rice as the label directs. Set aside off the heat,  
about 5 minutes, then fluff with a fork.
2. Preheat the oven to 350 .̊ Line a baking sheet with foil. Lay  
the salmon skin-side down on the foil and season with salt.  
Bake until cooked through and tender, 20 to 25 minutes.
3. Meanwhile, generously season the cucumber with salt in  
a large bowl and let sit 5 minutes. Add the garlic, fish sauce, 
gochugaru, rice vinegar, sesame oil, sugar and half each of the 
cilantro and scallions. Toss to combine.
4. Slice the salmon into 4 pieces and divide among plates along 
with the cucumber salad. Top with the remaining cilantro and 
scallions. Serve with the rice.

Per serving: Calories 410; Fat 9 g (Saturated 2 g); Cholesterol 80 mg;  

Sodium 633 mg; Carbohydrate 43 g; Fiber 4 g; Sugars 3 g; Protein 41 g
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PAN-ROASTED PORK AND FENNEL
ACTIVE: 30 min  l  TOTAL: 40 min  l  SERVES: 4

1 pork tenderloin (about 1¼ pounds)
Kosher salt and freshly ground pepper
2 teaspoons herbes de Provence
3 tablespoons extra-virgin olive oil
1 bulb fennel, trimmed, quartered lengthwise  

and sliced ¼ inch thick; fronds reserved
2 cloves garlic, thinly sliced
3½ cups low-sodium chicken broth
2 tablespoons unsalted butter
1 small shallot, minced
1 cup orzo
Pinch of saffron threads
2 tablespoons fresh lemon juice

1. Preheat the oven to 425̊ . Season the pork with salt, pepper 
and the herbes de Provence. Heat 1 tablespoon olive oil in a large 
ovenproof skillet over medium-high heat. Add the pork and cook, 
turning, until browned, 5 minutes; remove to a plate. Wipe out the 
skillet, add the remaining 2 tablespoons olive oil and the fennel and 
cook until browned, about 2 minutes, adding the garlic during the 
last minute. Add 1½ cups chicken broth and bring to a simmer.
2. Return the pork to the skillet and transfer to the oven. Roast 
until the pork is just cooked through, about 12 minutes. Remove 
the pork to a cutting board and return the skillet to the stovetop.
3. Meanwhile, melt 1 tablespoon butter in a small saucepan 
over medium heat; add the shallot and cook until softened, 
1 to 2 minutes. Stir in the orzo, then the remaining 2 cups chicken 
broth, the saffron and ½ teaspoon salt; bring to a boil. Reduce  
the heat to low, cover and cook until the orzo is tender, about  
10 minutes. Remove from the heat and season with salt.
4. Reduce the liquid in the skillet over medium heat until 
thickened, about 5 minutes. Add the lemon juice and remaining 
1 tablespoon butter and stir until combined; season with salt.
5. Slice the pork. Divide the orzo and pork among plates; spoon 
the fennel and sauce on top. Top with the fennel fronds.

Per serving: Calories 490; Fat 22 g (Saturated 7 g); Cholesterol 107 mg;  

Sodium 591 mg; Carbohydrate 35 g; Fiber 3 g; Sugars 4 g; Protein 39 g

DILL PICKLE BURGERS
ACTIVE: 35 min  l  TOTAL: 35 min  l  SERVES: 4

1 20-ounce bag frozen sweet potato tots
½ small white or sweet onion, sliced into very thin rounds, 

separated into rings
¼ cup finely chopped dill pickle slices, plus 

½ cup and 1 tablespoon brine from the jar, 
plus more pickles for topping

1 teaspoon dried dill
⅓ cup mayonnaise
Kosher salt and freshly ground pepper
1¼ pounds ground beef
2 tablespoons Worcestershire sauce
1 tablespoon vegetable oil
6 ounces dill havarti cheese, thinly sliced
4 sesame hamburger buns, toasted
Lettuce leaves, for topping

1. Bake the sweet potato tots as the label directs. Meanwhile, toss  
the sliced onion, ½ cup pickle brine and ¼ teaspoon dill in a small 
bowl. Refrigerate.
2. Combine the chopped pickles, mayonnaise, ¼ teaspoon dill, the 
remaining 1 tablespoon pickle brine, a pinch of salt and a generous 
grinding of pepper in a small bowl. Stir well and refrigerate.
3. Combine the ground beef, Worcestershire sauce and remaining  
½ teaspoon dill in a large bowl; mix well. Form the mixture into  
4 patties, about 4 inches wide and ¾ inch thick. Season on both 
sides with salt and pepper. Heat the vegetable oil in a large skillet 
over medium-high heat. Add the burgers and cook until browned, 
2 to 3 minutes per side for medium-rare. During the last minute of 
cooking, top the burgers with the cheese and cover to melt.
4. Spread about half of the pickle mayonnaise on the bun bottoms. 
Top each with a burger and some lettuce. Drain the pickled onion 
and divide among the burgers. Top with the remaining pickle 
mayonnaise, sliced pickles and the bun tops. Serve with the sweet 
potato tots.

Per serving: Calories 970; Fat 57 g (Saturated 18 g); Cholesterol 131 mg;  

Sodium 1,594 mg; Carbohydrate 84; Fiber 11 g; Sugars 25 g; Protein 40 g
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CHICKEN-RICE SOUP WITH BROCCOLI
ACTIVE: 40 min  l  TOTAL: 40 min  l  SERVES: 4

1 bunch broccoli (about 1 pound)
3 tablespoons extra-virgin olive oil
1 onion, chopped
3 scallions, white and light green parts roughly chopped,  

dark green parts thinly sliced
½ cup roughly chopped fresh dill leaves,  

stems roughly chopped and kept separate
Kosher salt and freshly ground pepper
3 cloves garlic, finely chopped
1 teaspoon Italian seasoning
7 cups low-sodium chicken broth
1 pound skinless, boneless chicken breasts (2 to 3)
½ cup basmati rice
Grated parmesan cheese, for topping

1. Cut the broccoli florets off the stalks and halve or quarter if 
large. Peel the stalks and thinly slice into rounds.
2. Heat the olive oil in a large heavy pot over medium-high heat. 
Add the broccoli florets and sliced stalks, the onion, white and 
light green scallion parts and the chopped dill stems. Season with 
½ teaspoon salt and a generous grinding of pepper. Cook, stirring 
occasionally, until the onion has softened, 5 to 7 minutes. Add the 
garlic and Italian seasoning and stir to coat, about 1 minute. Add  
1 cup chicken broth and scrape up any browned bits from the 
bottom of the pot with a wooden spoon.
3. Add the chicken breasts, remaining 6 cups chicken broth and  
½ teaspoon salt to the pot. Cover and bring to a boil. Uncover  
and simmer until the chicken is cooked through, about 15 minutes.
4. Remove the chicken to a plate. Use a fork to mash the broccoli 
florets against the side of the pot. Use 2 forks to shred the 
chicken, then return to the pot and stir; season with salt.
5. While the soup cooks, cook the rice as the label directs. Divide 
the cooked rice among bowls and pour in the soup. Top with 
grated parmesan, the dark green scallions and the dill leaves.

Per serving: Calories 440; Fat 17 g (Saturated 3 g); Cholesterol 85 mg;  

Sodium 804 mg; Carbohydrate 34 g; Fiber 4 g; Sugars 4 g; Protein 40 g

BAJA FISH TACO PLATE
ACTIVE: 40 min  l  TOTAL: 40 min  l  SERVES: 4

4 small corn tortillas, sliced into thin strips
3 tablespoons plus 1 teaspoon vegetable oil, 

plus more for frying
1 1-ounce packet taco seasoning (about 8 teaspoons)
1 lime, halved
¼ cup sour cream, plus more for serving
Kosher salt and freshly ground pepper
1 cup all-purpose flour
4 skinless flounder fillets (about 1¼ pounds)
1 14-ounce bag shredded coleslaw mix
1 avocado, thinly sliced
1 cup torn fresh cilantro
Pico de gallo, for serving

1. Preheat the oven to 350 .̊ Toss the tortilla strips with 1 teaspoon 
vegetable oil and 1 teaspoon of the taco seasoning until well 
coated. Spread in an even layer on a rimmed baking sheet and 
bake until crisp, about 10 minutes.
2. Squeeze the juice from ½ lime into a large bowl and whisk in 
the sour cream, remaining 3 tablespoons vegetable oil, 1 teaspoon 
taco seasoning and ½ teaspoon each salt and pepper. Slice the 
remaining ½ lime into wedges.
3. Place the flour in a large baking dish. Heat ½ inch vegetable oil 
in a large skillet over medium-high heat. Rub the fish fillets with 
the remaining 6 teaspoons taco seasoning, season with salt and 
pepper and dip in the flour. Working in batches, fry the fish until 
golden and cooked through, 2 to 3 minutes per side. Remove to a 
rack set on a baking sheet.
4. Add the coleslaw mix to the sour cream dressing and toss well 
to coat. Divide the slaw among plates along with the fish. Top 
with the crispy tortilla strips and serve with avocado, cilantro, 
pico de gallo, lime wedges and more sour cream.

Per serving: Calories 530; Fat 27 g (Saturated 4 g); Cholesterol 64 mg;  

Sodium 1,151 mg; Carbohydrate 52; Fiber 10 g; Sugars 5 g; Protein 23 g
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MUSSELS WITH BEER AND BACON
ACTIVE: 30 min  l  TOTAL: 30 min  l  SERVES: 4

4 slices thick-cut bacon, chopped
4 tablespoons unsalted butter
2 shallots, thinly sliced
3 cloves garlic, minced
3 leeks, trimmed, halved lengthwise and sliced crosswise  

about ¾ inch thick
16 ounces lager-style beer
4 sprigs thyme
3 pounds mussels, rinsed and debearded
3 tablespoons dijon mustard
⅓ cup heavy cream
¼ cup chopped fresh parsley
1 baguette, warmed and sliced, for serving

1. Cook the bacon in a dutch oven or other large heavy pot over 
medium-high heat, stirring occasionally, until lightly browned and 
crisp, 3 to 5 minutes. Add the butter and let melt, then add the 
shallots and cook until tender, about 2 minutes. Stir in the garlic 
until softened, about 30 seconds. Add the leeks and cook, stirring 
occasionally, until slightly wilted, about 2 minutes.
2. Add the beer and thyme sprigs to the pot and bring to a  
simmer. Add the mussels, cover and cook until they open,  
3 to 5 minutes. Stir together the mustard and heavy cream in a 
small bowl, then stir the cream mixture into the mussels until 
combined; return to a simmer. Discard any mussels that do not 
open and discard the thyme sprigs.
3. Divide the mussels, vegetables and broth among shallow bowls. 
Sprinkle with the parsley and serve with the sliced baguette.

Per serving: Calories 620; Fat 28 g (Saturated 14 g); Cholesterol 92 mg;  

Sodium 1,341 mg; Carbohydrate 65; Fiber 4 g; Sugars 8 g; Protein 27 g

RAINBOW VEGGIE WRAPS
ACTIVE: 30 min  l  TOTAL: 30 min  l  SERVES: 4

1 large sweet potato, peeled and diced
2 tablespoons extra-virgin olive oil
Kosher salt and freshly ground pepper
1 19-ounce can chickpeas, drained and rinsed
1 clove garlic, minced
1 teaspoon curry powder
2 beets, peeled and grated on the large holes of a box grater
2 tablespoons fresh lemon juice
4 large spinach or sun-dried tomato wraps
½ cup prepared baba ganoush
6 to 8 romaine heart leaves, torn into large pieces
½ cup packed fresh cilantro
Whole-grain chips, for serving

1. Preheat the oven to 425 .̊ Toss the sweet potato with  
1 tablespoon olive oil on a baking sheet; season with salt and 
pepper. Roast until tender and browned, about 15 minutes.
2. Meanwhile, heat the remaining 1 tablespoon olive oil  
in a large nonstick skillet over medium-high heat. Add the 
chickpeas, garlic and curry powder and cook, stirring, until  
the chickpeas are warmed through and golden, 2 to 4 minutes; 
season with salt and pepper. Stir together the grated beets and 
lemon juice in a medium bowl and season with salt and pepper.
3. Lay the wraps flat on a clean surface. Spread 2 tablespoons 
baba ganoush in the center of each wrap. Layer the chickpeas, 
sweet potato, beets, romaine and cilantro in the center of each 
wrap. Fold in 1 inch of the sides, then fold the bottom flap over the 
filling and roll up the wraps. Cut in half and serve with chips.

Per serving: Calories 490; Fat 18 g (Saturated 4 g); Cholesterol 0 mg;  

Sodium 1,101 mg; Carbohydrate 69; Fiber 11 g; Sugars 14 g; Protein 14 g
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Well & Good

VEGGIE BURGER COBB SALAD
ACTIVE: 30 min  l  TOTAL: 30 min  l  SERVES: 4

Keep a stash of bean-based veggie burgers in your freezer.  
They’re packed with fiber and low in saturated fat. 

4 frozen veggie burgers, preferably bean-based
4 large eggs
½ cup sour cream
¼ cup buttermilk
2 tablespoons apple cider vinegar
Kosher salt and freshly ground pepper
2 tablespoons chopped fresh chives
1 5-ounce container mixed baby greens
1½ cups cherry tomatoes, halved
1 large avocado, thinly sliced
½ seedless cucumber, roughly chopped
½ cup crumbled feta cheese

1. Cook the veggie burgers as the label directs either in an oven, 
skillet or air fryer until crisp on the outside. Meanwhile, bring a 
medium saucepan of water to a boil. Carefully lower the eggs into 
the water, reduce the heat and simmer for 9 minutes. Immediately 
transfer to a bowl of ice water and let cool, 5 minutes.
2. Whisk the sour cream, buttermilk and vinegar in a small bowl; 
season with salt and pepper and stir in the chives. Peel the cooled 
eggs and quarter. Chop the warm veggie burgers.
3. Toss the greens in a large bowl with a pinch each of salt  
and pepper and 2 to 3 tablespoons of the sour cream dressing. 
Divide among plates or bowls. Arrange the tomatoes, avocado, 
cucumber, feta, eggs and veggie burgers in rows on top of the 
lettuce. Drizzle the remaining dressing evenly over the salads.

Per serving: Calories 430; Fat 28 g (Saturated 9 g); Cholesterol 218 mg;  

Sodium 847 mg; Carbohydrate 26 g; Fiber 12 g; Sugars 6 g; Protein 23 g

AIR FRYER TOFU WITH RICE NOODLES
ACTIVE: 40 min  l  TOTAL: 40 min  l  SERVES: 4

The air fryer is perfect for cooking tofu: It comes out extra crispy 
and you don’t need any oil. 

5 tablespoons soy sauce
4 tablespoons packed dark brown sugar
2 tablespoons fresh lime juice, plus wedges for serving
1 14.5-ounce block extra-firm tofu
Kosher salt and freshly ground pepper
1 tablespoon cornstarch
3 tablespoons vegetable oil
1 red onion, halved and sliced
1 red bell pepper, sliced into strips
1 serrano chile pepper, sliced into thin rounds
2 11-ounce packages fresh wide rice noodles  

(such as Pad See Ew style)
1 cup torn fresh basil

1. Whisk the soy sauce, brown sugar, lime juice and 1 tablespoon 
water in a small bowl. Blot the tofu dry and cut into 1-inch cubes. 
Toss with a pinch each of salt and pepper and 1 tablespoon of the  
soy sauce mixture in a bowl. Sprinkle the cornstarch over the tofu 
and toss. Spread in a single layer in a 6-quart air fryer basket. Set 
to 375  ̊and cook, turning once, until crispy, 15 to 20 minutes.
2. Meanwhile, heat 2 tablespoons vegetable oil in a large nonstick 
skillet over medium-high heat. Add the red onion, bell pepper, 
serrano and a pinch of salt. Cook until crisp-tender, 3 minutes. 
Push the vegetables to one side; add the remaining 1 tablespoon 
vegetable oil and the noodles to the other side. Cook, stirring 
the noodles, until softened, 2 to 3 minutes, then stir everything 
together until the noodles are translucent, 1 to 2 more minutes.
3. Pour in half of the remaining soy sauce mixture; cook until the 
noodles absorb the sauce, about 2 minutes. Add the tofu and 
remaining soy mixture; cook until glazed, about 1 minute. Remove 
from the heat and stir in ¾ cup basil. Divide among bowls and top 
with the remaining ¼ cup basil. Serve with lime wedges.

Per serving: Calories 620; Fat 16 g (Saturated 2 g); Cholesterol 0 mg;  

Sodium 1,665 mg; Carbohydrate 102 g; Fiber 11 g; Sugars 16 g; Protein 19 g
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LEMON-TARRAGON BISCUITS

Whisk 1½ cups flour, 1 tablespoon baking powder, 1 teaspoon 
kosher salt and ½ teaspoon crushed fennel seeds in a bowl.  
Work in 6 tablespoons cold cubed butter until pea-size. Make a 
well and add ⅔ cup buttermilk, 4 teaspoons chopped tarragon
and ½ teaspoon lemon zest. Stir and knead on a floured surface, 
then pat into a ¾-inch-thick rectangle; cut into 8 squares. Brush 
with buttermilk and bake on an ungreased baking sheet at 425̊  
until golden, 20 to 25 minutes.

POTATO HASH WITH CHERRY PEPPERS

Cut 1½ pounds red-skinned potatoes into ¾-inch chunks. Cook  
in simmering salted water until tender, 10 to 12 minutes; drain. 
Brown the potatoes in olive oil in a skillet over medium-high  
heat, 10 to 12 minutes; season with salt. Remove the potatoes;  
add 1 tablespoon olive oil, 3 chopped scallions and 2 chopped  
celery stalks to the pan. Cook until tender, 3 minutes. Add  
3 minced garlic cloves, ¼ cup chopped pickled hot cherry peppers
and the potatoes; toss. Top with sliced scallions and celery leaves.

STEAMED CAULIFLOWER WITH CORIANDER

Cut 1 head cauliflower into florets. Cook, covered, in a steamer 
basket over simmering water until tender, 8 to 10 minutes. 
Meanwhile, heat 3 tablespoons butter in a large skillet with  
1 minced shallot and 1 teaspoon each crushed pink peppercorns
and coriander seeds. Cook over low heat until the shallot is 
tender but not browned, about 4 minutes. Add the cauliflower to 
the skillet, season with salt and pepper and toss well. Top with 
chopped parsley.

SPINACH WITH PEANUT DUKKAH

Pulse ¼ cup salted peanuts, 2 tablespoons toasted sesame 
seeds, ½ teaspoon ground coriander, ¼ teaspoon each ground 
cumin and kosher salt and a pinch of red pepper flakes in a food 
processor. Cook 1¼ pounds spinach leaves (not baby) in a large 
pot of boiling salted water until tender, 1 to 2 minutes. Plunge into 
a bowl of ice water; drain and squeeze dry. Transfer to a plate.  
Stir 2 tablespoons olive oil into the peanut mixture and spoon over 
the spinach.

Healthy Sides
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Name 
This  
Dish!
Dream up a 
clever name for 
these pancakes 
and you could  
win big.

NO PURCHASE NECESSARY TO ENTER OR WIN. Food Network Magazine May/June 2023 
Name This Dish Contest. Sponsored by Hearst Magazine Media, Inc. Beginning April 20, 2023, at 
12:01 a.m. ET, through June 2, 2023, at 11:59 p.m. ET (the “Entry Period”��), go to foodnetwork 
.com/namethisdish on a computer or wireless device and complete and submit the entry form 
pursuant to the on-screen instructions. All entries must include your name, address, email 
address and a creative name for the recipe that appears in the May/June 2023 issue of  
Food Network Magazine. Important notice: You may be charged for visiting the mobile website 
in accordance with the terms of your service agreement with your carrier. Must have reached 
the age of majority and be a legal resident of the 50 United States, the District of Columbia or 
Canada (excluding Quebec). Void in Puerto Rico and where prohibited by law. Contest is subject 
to complete official rules available at foodnetwork.com/namethisdish.

One winner 
will receive  

$500 and three 
runners-up will 
each receive  

$50!????????????????
ACTIVE: 30 min  l  TOTAL: 30 min  l  SERVES: 4 to 6

FOR THE FRUIT TOPPING
4 ripe peaches, cut into wedges
2 teaspoons fresh lemon juice
2 tablespoons sugar
4 tablespoons salted butter
¼ cup honey
1 cup raspberries

FOR THE PANCAKES
1½ heaping cups yellow cornmeal
1½ cups all-purpose flour
¼ cup sugar
2 tablespoons baking powder
½ teaspoon kosher salt
2¼ cups whole milk, plus more if needed
1 tablespoon distilled white vinegar
1 tablespoon pure vanilla extract
2 large eggs
4 tablespoons salted butter, melted,  

plus more for the skillet and for topping
Maple syrup, for topping

1. Make the fruit topping: Toss the peaches with  
the lemon juice and sugar in a bowl. Melt the butter  
in a medium skillet over medium heat. Add the 
peaches and cook, stirring, until slightly softened, 
about 3 minutes. Remove from the heat and stir in  
the honey until it melts and coats the peaches. 
Transfer to a bowl and gently stir in the raspberries.
2. Make the pancakes: Preheat the oven to 200 .̊ Put a 
rack on a baking sheet and place it in the oven. Whisk 
together the cornmeal, flour, sugar, baking powder and 
salt in a large bowl. In a separate bowl, whisk the milk, 
vinegar, vanilla and eggs. Pour the milk mixture into 
the cornmeal mixture and stir gently. Stir in the melted 
butter. If the batter is too thick, add a splash of milk. 
3. Melt about 1 tablespoon butter in a large cast-iron 
skillet over medium-low heat. Add ¼ cup batter per 
pancake and cook until golden brown, about 2 minutes 
per side. Keep warm in the oven. Repeat with the 
remaining batter, adding more butter as needed.
4. Top the pancakes with butter, maple syrup and  
the peaches and raspberries.

What do  
you think?

How to enter:  
Read the recipe and come up with  

a creative name for it. 

Go to foodnetwork.com/
namethisdish and enter between  
April 20 and June 2. 

1

2

CONTEST

C
O

N
 P

O
U

LO
S

.
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giving your best friend 
their best life

Science-led nutrition. 
Life-changing results. 

For every age, size and 
a variety of needs.

©2023 Hill’s Pet Nutrition, Inc.




