
french onion soup recipe america's test
kitchen
french onion soup recipe america's test kitchen has become a benchmark for home
cooks seeking the perfect blend of rich flavors and classic techniques. This comprehensive
article delves into the intricacies of America's Test Kitchen's approach to crafting the
quintessential French onion soup. Known for their meticulous testing and scientific
approach to recipes, America's Test Kitchen offers a version that balances caramelized
onions, savory broth, and melty cheese in a harmonious manner. Understanding the key
steps, ingredient choices, and cooking tips behind this recipe can elevate a simple soup to
a gourmet experience. The article also explores variations, troubleshooting, and serving
suggestions to ensure success in any kitchen. For anyone interested in mastering this
beloved dish, the following sections provide a detailed roadmap to follow.

Understanding the Ingredients

Step-by-Step Preparation

Techniques for Perfect Caramelization

Broth and Seasoning Essentials

Cheese and Bread Selection

Serving and Presentation Tips

Common Mistakes and How to Avoid Them

Understanding the Ingredients
Choosing the right ingredients is fundamental to replicating the french onion soup recipe
america's test kitchen endorses. The selection emphasizes quality, flavor depth, and
authenticity. Onions, broth, cheese, and bread each play a critical role in the final dish.

Onions
Yellow onions are preferred for their balance of sweetness and pungency, which become
pronounced upon caramelization. The recipe typically calls for a large quantity of onions
to provide a rich base flavor.



Broth
Beef broth is traditionally used for its robust, meaty flavor that complements the
sweetness of the onions. Some variations incorporate chicken broth or a combination, but
America's Test Kitchen highlights the importance of high-quality, low-sodium broth to
control salt levels and develop a complex taste.

Cheese
Gruyère cheese is the classic choice, prized for its nutty flavor and excellent melting
properties. The recipe may also suggest alternatives like Swiss or Emmental, but Gruyère
remains the gold standard.

Bread
A sturdy French baguette or country-style bread is used for the crouton topping. The
bread should be slightly stale or toasted to withstand soaking without becoming overly
soggy.

Step-by-Step Preparation
The french onion soup recipe america's test kitchen provides a detailed, methodical
process to build layers of flavor and perfect texture. Each step is designed to maximize
taste and ensure consistency.

Onion Preparation
Onions are peeled and sliced thinly, often into rings or half-moons. Uniform slicing
ensures even cooking and caramelization. The recipe advises against rushing this process
to maintain onion integrity.

Caramelizing the Onions
Slow cooking the onions in butter and oil over medium-low heat until deeply browned is
the cornerstone of the recipe. This process can take 45 minutes to an hour and demands
periodic stirring to prevent burning and promote even color development.

Deglazing
Once caramelized, the pan is deglazed with dry white wine or sherry, lifting the flavorful
fond from the bottom. This step adds acidity and complexity to balance the sweetness of
the onions.



Simmering the Soup
After deglazing, the broth is added along with herbs such as thyme and bay leaves. The
soup simmers gently to meld the flavors, typically for 20 to 30 minutes.

Assembling the Soup
The soup is ladled into oven-safe bowls topped with toasted bread slices and shredded
Gruyère. These are then broiled until the cheese bubbles and forms a golden crust.

Techniques for Perfect Caramelization
Caramelizing onions properly is critical in the french onion soup recipe america's test
kitchen recommends. This technique requires patience and attention to detail to develop
the signature deep, sweet flavor.

Controlling Heat
Maintaining medium-low heat prevents the onions from burning while allowing the natural
sugars to slowly brown. High heat can scorch the onions, resulting in bitterness.

Stirring and Timing
Frequent stirring ensures even cooking and prevents sticking. The recipe suggests stirring
every few minutes and monitoring the color change progressively over time.

Using a Heavy-Bottomed Pan
A thick, heavy-bottomed pan retains and distributes heat evenly, which aids in uniform
caramelization. Non-stick or stainless steel pans are commonly recommended.

Broth and Seasoning Essentials
The broth forms the savory backbone of the soup, and seasoning must be balanced to
complement the sweet onions and salty cheese.

Choosing the Broth
Low-sodium beef broth allows for better control over salt levels, preventing the soup from
becoming too salty once cheese and bread are added. Homemade broth is ideal, but high-
quality store-bought options may suffice.



Seasoning
Simple seasoning with salt and freshly ground black pepper is vital. Fresh herbs such as
thyme and bay leaves contribute subtle aromatic notes without overpowering the soup.

Cheese and Bread Selection
The topping of cheese and bread is not only traditional but also critical to the soup's
texture and flavor contrast.

Gruyère Cheese
Gruyère melts beautifully and develops a golden crust under the broiler. It imparts a
nutty, slightly sweet flavor that balances the savory broth and caramelized onions.

Bread Choices
Choosing the right bread affects the soup’s final texture. Thick slices of French baguette
or rustic country bread are toasted before topping the soup to provide a sturdy base that
absorbs the broth without falling apart.

Use day-old bread for better texture

Toast slices lightly before adding cheese

Cut bread to fit the soup bowls properly

Serving and Presentation Tips
Presentation enhances the dining experience, and the french onion soup recipe america's
test kitchen advocates several serving strategies to impress.

Using Oven-Safe Bowls
Ramekins or crocks that can withstand broiling are essential for melting the cheese
topping safely without transferring contents.

Broiling the Cheese
Placing the assembled soup bowls under a broiler for a few minutes creates a bubbly,



golden cheese crust. Monitoring closely prevents burning while achieving the desired
texture.

Garnishing
A light sprinkle of fresh thyme or parsley adds color and freshness, enhancing both aroma
and visual appeal.

Common Mistakes and How to Avoid Them
Understanding common pitfalls in preparing french onion soup can help achieve
consistent results following America's Test Kitchen’s recipe guidelines.

Burning the Onions
Cooking onions too quickly or at too high a temperature can cause burning. Maintaining
medium-low heat and stirring regularly prevents this issue.

Using Too Much Salt
Since broth, cheese, and bread all contribute saltiness, it is important to use low-sodium
broth and adjust seasoning slowly to avoid an overly salty soup.

Skipping the Deglazing Step
Failing to deglaze the pan after caramelizing onions means losing valuable flavor from the
browned bits. Adding wine or sherry at this stage lifts those flavors into the soup.

Using Inappropriate Cheese or Bread
Substituting Gruyère with less flavorful cheeses or using soft, fresh bread can compromise
the classic texture and taste. Following recommended selections ensures authenticity.

Frequently Asked Questions

What makes America's Test Kitchen's French Onion
Soup recipe unique?
America's Test Kitchen's French Onion Soup recipe is unique because it emphasizes
caramelizing the onions slowly for maximum flavor and uses a combination of beef and



chicken stock for a balanced broth.

Does America's Test Kitchen recommend using a
specific type of onion for their French Onion Soup?
Yes, America's Test Kitchen recommends using yellow onions as they provide the perfect
balance of sweetness and depth of flavor when caramelized.

How long does it take to prepare French Onion Soup
according to America's Test Kitchen?
According to America's Test Kitchen, the French Onion Soup takes about 1 hour and 30
minutes to prepare, including the time needed to properly caramelize the onions.

What kind of cheese does America's Test Kitchen use
for topping their French Onion Soup?
America's Test Kitchen uses Gruyère cheese for topping their French Onion Soup, as it
melts well and adds a rich, nutty flavor.

Does America's Test Kitchen suggest any tips for
achieving perfectly caramelized onions in their French
Onion Soup recipe?
Yes, America's Test Kitchen suggests cooking the onions slowly over medium-low heat,
stirring frequently, and adding a pinch of baking soda to speed up caramelization without
burning.

Is America's Test Kitchen's French Onion Soup recipe
suitable for making ahead and reheating?
Yes, the recipe is suitable for making ahead; the soup can be prepared in advance and
reheated, but the cheese topping should be added and broiled just before serving for best
results.

Additional Resources
1. America's Test Kitchen: The Complete Cookbook
This comprehensive cookbook from America's Test Kitchen covers a wide range of recipes,
including a perfected French onion soup. The book provides detailed instructions, helpful
tips, and scientific explanations that ensure every dish turns out perfectly. It's an essential
resource for home cooks looking to master classic American and international recipes.

2. The Best of America's Test Kitchen: Best Recipes, Equipment Reviews & Tastings
This collection features the top recipes tested by America's Test Kitchen, including their



acclaimed French onion soup. Alongside recipes, it offers equipment reviews and cooking
techniques to improve kitchen skills. The book is perfect for those who want reliable,
foolproof recipes and guidance on kitchen tools.

3. America's Test Kitchen Family Cookbook
Designed for family-friendly cooking, this book includes a variety of hearty and comforting
meals, with a notable French onion soup recipe. The recipes are tailored to please all ages
and skill levels. It emphasizes simple ingredients and clear instructions to make cooking
enjoyable for the whole family.

4. Mastering the Art of French Cooking by Julia Child
Though not from America's Test Kitchen, this classic cookbook is a cornerstone for French
cuisine enthusiasts. It includes an authentic French onion soup recipe with traditional
techniques. Julia Child’s detailed explanations and storytelling make it a beloved reference
for cooks wanting to explore French cooking.

5. French Onion Soup: The Ultimate Guide to an Iconic Dish
This specialized cookbook dives deep into the history, variations, and techniques of French
onion soup. It features multiple recipes, including adaptations inspired by America's Test
Kitchen's methods. The book is ideal for those who want to explore the nuances of this
classic soup in great detail.

6. America's Test Kitchen Cooking School Cookbook
This instructional cookbook breaks down essential cooking skills and techniques, including
those needed to make the perfect French onion soup. Each recipe is accompanied by step-
by-step photos and explanations. It’s excellent for beginners and anyone looking to
improve their culinary foundation.

7. Soup Love: 50 Recipes to Warm Your Soul
A collection of comforting soup recipes, this book includes a well-loved French onion soup
recipe inspired by American home cooks. It focuses on simple, hearty ingredients that
bring warmth and flavor to the table. The book is perfect for soup lovers seeking variety
and soul-satisfying meals.

8. The New French Cooking
This modern take on French cuisine includes updated versions of classic dishes like
French onion soup. It blends traditional flavors with contemporary techniques, sometimes
reflecting the testing rigor seen in America's Test Kitchen recipes. The book appeals to
adventurous cooks eager to try fresh interpretations of French classics.

9. America's Test Kitchen Quick Family Cookbook
For cooks pressed for time, this cookbook offers quick and reliable recipes, including a
streamlined French onion soup. It maintains the quality and flavor standards of America's
Test Kitchen while focusing on efficiency. Ideal for busy families who want delicious
homemade meals without long preparation times.

French Onion Soup Recipe America S Test Kitchen
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  french onion soup recipe america s test kitchen: The Complete America's Test Kitchen TV
Show Cookbook 2001-2021 America's Test Kitchen, 2020-10-27 21 years of foolproof recipes from
the hit TV show captured in one complete volume The Complete America's Test Kitchen TV Show
Cookbook is back after a year-long 20th anniversary party. Find every recipe prepared on 21 seasons
of public television's top-rated cooking show all in a single compendium, including the new season
that debuts in January 2021. You'll also get the latest equipment and ingredient ratings drawn from
the show's equipment testing and taste testing segments. Cook along with Bridget and Julia and the
test kitchen chefs as the new episodes of the 2021 season air with new recipes like Chicken
Schnitzel, Smashed Burgers, and Peach Tarte Tatin. Every recipe that has appeared on the hit TV
show is included in this cookbook along with the test kitchen's indispensable notes and tips. A
comprehensive shopping guide shows readers what products the ATK Review Team recommends
and it alone is worth the price of the book.
  french onion soup recipe america s test kitchen: The Complete America's Test Kitchen
TV Show Cookbook 2001-2018 America's Test Kitchen, 2017-10-03 This newly revised edition of
The Complete America's Test Kitchen TV Show Cookbook includes all 18 seasons (including 2018) of
the hit TV show in a lively collection featuring more than 1,150 foolproof recipes and dozens of tips
and techniques. Learn what happens in the test kitchen before the cameras start rolling, what's
really involved in our recipe development process, and what lengths we'll go to in order to produce a
best recipe.
  french onion soup recipe america s test kitchen: The Complete America’s Test Kitchen
TV Show Cookbook 2001–2023 America's Test Kitchen, 2022-10-04 1,800 foolproof recipes from
23 years of the hit America's Test Kitchen TV show captured in one volume The Complete America's
Test Kitchen TV Show Cookbook is a living archive of every recipe that has been on every episode of
public television's top-rated cooking show, including the new season that debuts in January 2023. It
also includes the top-rated equipment and ingredients from the new testing and tasting segments.
Cook along with Bridget and Julia and the test kitchen chefs as the new episodes of the 2023 season
air with all-new recipes. Every recipe that has appeared on the show is in this cookbook along with
the test kitchen's indispensable notes and tips. A comprehensive shopping guide shows readers what
products the ATK reviews team recommends and it alone is worth the price of the book.
  french onion soup recipe america s test kitchen: The Complete America's Test Kitchen TV
Show Cookbook 2001-2016 . America's Test Kitchen, 2015 Every recipe from the hit TV show with
product ratings and a look behind the scenes--Jacket.
  french onion soup recipe america s test kitchen: The Complete America’s Test Kitchen TV
Show Cookbook 2001–2022 America's Test Kitchen, 2021-10-05 22 years of foolproof recipes from
the hit TV show captured in one complete volume The Complete America's Test Kitchen TV Show
Cookbook is a living archive of every recipe that has been on every episode of public television's
top-rated cooking show, including the new season that debuts in January 2022. It also includes the
top-rated equipment and ingredients from the new testing and tasting segments. Cook along with
Bridget and Julia and the test kitchen chefs as the new episodes of the 2022 season air with all-new
recipes. Every recipe that has appeared on the show is in this cookbook along with the test kitchen's
indispensable notes and tips. A comprehensive shopping guide shows readers what products the
ATK Reviews team recommends and it alone is worth the price of the book.
  french onion soup recipe america s test kitchen: The Complete America's Test Kitchen
TV Show Cookbook 2001-2015 America's Test Kitchen, 2014-10-01 The ultimate collection of
recipes from your favorite TV show This newly revised edition of The Complete America's Test

https://www-01.massdevelopment.com/archive-library-701/Book?docid=Svl12-8118&title=suwannee-river-water-management-district-jobs.pdf
https://www-01.massdevelopment.com/archive-library-701/Book?docid=Svl12-8118&title=suwannee-river-water-management-district-jobs.pdf


Kitchen TV Show Cookbook includes all 15 seasons (including 2015) of the hit TV show in a lively
collection featuring more than 950 foolproof recipes and dozens of tips and techniques.
  french onion soup recipe america s test kitchen: The Complete America's Test Kitchen
TV Show Cookbook 2001 - 2019 America's Test Kitchen, 2018-10-02 19 Years of the Hit TV Show
Captured in One Complete Volume Here is your last chance to find every recipe prepared on public
television's top-rated cooking show over 19 seasons all in a single compendium, including the new
season that debuts in January 2019. You'll also get up-to-date equipment and ingredient ratings
drawn from the show's equipment testing and taste-testing segments. And you'll see the
behind-the-scenes action--how the show comes together, what it takes to be a test cook, and more.
Cook along with the latest season as it airs with these new recipes: Next-Level Chicken Piccata, Beef
Short Rib Ragu, Roasted Whole Side of Salmon, One-Hour Pizza, Chinese Pork Dumplings, Crispy
Ground Beef Tacos, Roasted Poblano and Black Bean Enchiladas, Falafel, Skillet-Roasted Brussels
Sprouts with Chile, Peanuts, and Mint, Ultimate Flaky Buttermilk Biscuits, Best Lemon Bars,
Brazilian Cheese Bread, Chocolate Cream Pie, and more.
  french onion soup recipe america s test kitchen: The Complete America’s Test Kitchen
TV Show Cookbook 2001–2024 America's Test Kitchen, 2023-10-03 Discover nearly 2,000 recipes
and product recommendations from the first 24 seasons of America's Test Kitchen hit cooking show.
Explore the living archive of every recipe featured on public television's most popular cooking show,
America's Test Kitchen! In this ATK cookbook, you'll find: • nearly 2,000 recipes from 24 seasons,
including those not originally shown on TV • an updated shopping guide for the latest top-rated
equipment and ingredients • indispensable notes and tips straight from Test Kitchen chefs. Join 2M
weekly viewers as they cook alongside Bridget and Julia and the ATK experts! A comprehensive
collection of recipes, reviews, and tips, this is the perfect cookbook for beginners, more experienced
home chefs, and America's Test Kitchen fans.
  french onion soup recipe america s test kitchen: The America's Test Kitchen Cooking
School Cookbook America's Test Kitchen, 2013-10-15 A landmark book from the test kitchen that
has been teaching America how to cook for 20 years. We launched the America's Test Kitchen
Cooking School two years ago to teach home cooks how to cook the test kitchen way, and since then
thousands of students have taken our interactive video-based online courses. The America's Test
Kitchen Cooking School Cookbook shares the same goal as our online school and brings all our best
practices—along with 600 all-time favorite recipes—into one place so that you can become a better,
more confident cook. There is no better way to learn than seeing an expert in action, so we've
included over 2,500 color photos that bring you into the test kitchen so you can see how to prepare
recipes step-by-step. The book starts off with an exhaustive 46-page Cooking Basics chapter that
covers everything from what equipment you need (and how to care for it) to test-kitchen tricks for
how to make food taste better. Then we move on to cover all the major cooking and baking
categories, from meat, poultry, and pasta to breads, cakes, and pies. Illustrated Core Techniques,
like how to whip egg whites, roast a chicken, or bake flawless pie dough, focus on the building block
recipes everyone should know. Recipe Tutorials that each feature 20-35 color photos then walk
readers through recipes that are either more complicated or simply benefit from the visual clues of
step photography, like Extra-Crunchy Fried Chicken, Sticky Buns with Pecans, and Deep-Dish Apple
Pie. Every chapter ends with a library of the test kitchen's all-time favorite recipes, such as
Pan-Seared Steaks with Red Wine Pan Sauce, Meatballs and Marinara, Best Vegetarian Chili,
Memphis-Style Barbecued Ribs, and New York-Style Cheesecake—more than 600 in total—that will
allow home cooks to expand their repertoire. The America's Test Kitchen Cooking School Cookbook
is a how-to-cook book that also explains why recipes succeed or fail, which makes it the ideal book
for anyone looking to cook better.
  french onion soup recipe america s test kitchen: The Complete America’s Test Kitchen TV
Show Cookbook 2001–2026 America's Test Kitchen, 2025-09-02 The fan-favorite bestseller: Every
recipe and product recommendation from all 26 seasons of the hit cooking show—now redesigned in
a slimmer, more kitchen-friendly package. Own the living archive of all of the recipes featured on



public television's most popular cooking show, America's Test Kitchen. In this ATK cookbook you'll
find: • Almost 1400 recipes from all 26 seasons, every recipe from every show • an updated
shopping guide for the latest top-rated equipment and ingredients • fewer chapters reorganized for
easier navigation/use • a new Appetizers and Drinks chapter • a new Vegetarian chapter Join 2M
weekly viewers as they cook alongside Bridget and Julia and the ATK experts to learn how to make
dozens of new recipes. A comprehensive collection of recipes, product reviews, and tips, this is the
perfect cookbook for beginners, more experienced home cooks, and all America's Test Kitchen fans.
  french onion soup recipe america s test kitchen: Cook's Illustrated Revolutionary
Recipes America's Test Kitchen, 2018-10-23 2019 IACP Award Winner in the Compiliations
Category On the occasion of Cook's Illustrated's 25th anniversary, we've gathered together our most
extraordinary recipes and innovations from the past quarter-century in this hands-on book packed
with practical tips and techniques. These recipes tell the story of how Cook's Illustrated has changed
American home cooking through its signature blend of rigorous testing, culinary research, science,
and unorthodox approaches to developing foolproof recipes. As fans know, a big part of what makes
the magazine so trustworthy (and enjoyable to read) is the essays that accompany each recipe,
tracing from initial brainstorming to aha moments (and the occasional catastrophe) to final success.
Rarely republished since they first appeared, these feature-length stories celebrate the art of food
writing and the extensive work that goes into every recipe. In addition to the recipes, essays, and
helpful sidebars, this book also features the trademark black-and-white illustrations that have
become synonymous with Cook's Illustrated, creative use of the beloved front- and back-cover art,
and a new addition: gorgeous, full-color photographs of each dish. Featured recipes include: Perfect
corn on the cob that never gets boiled, ultracreamy tomato soup that's completely dairy-free, the
fastest roast chicken recipe, oven-grilled London broil, and ingenious, low-key approaches to
traditionally high-fuss recipes such as risotto, French fries, pie crust, and many more.
  french onion soup recipe america s test kitchen: The Best of America's Test Kitchen
2021 America's Test Kitchen, 2020-10-06 Everyone can enjoy another great new year of the best
new recipes, tastings, and testings handpicked by the editors at America's Test Kitchen This annual
best-of-the-best collection of recipes, tastings, and testings has once again been carefully selected
from the hundreds of recipes developed throughout the last year by the editors of Cook's Illustrated
and Cook's Country magazines and from the new cookbooks The Perfect Pie, The Ultimate Burger,
How to Cocktail, Bowls, Mediterranean Instant Pot, Everything Chocolate, and Easy Everyday Keto.
The 2021 edition offers a wide array of everyday-to-sophisticated foolproof recipes ranging from
Double-Decker Drive-Thru Burgers, Sweet Potato Crunch, and Eggplant Pecorino to Roasted Beef
Chuck Roast with Horserdish-Parsley Sauce, Oven-Steamed Fish with Scallions and Ginger, and
Whole Roast Ducks with Cherry Sauce The book ends with a chapter of impressive desserts
including Fresh Plum-Ginger Pie, Chocolate Pavlova, and Caramel-Espresso Yule Log. All of the
year's top ingredient tastings and equipment testings are also included.
  french onion soup recipe america s test kitchen: Healthy Slow Cooker Revolution America's
Test Kitchen, 2015-01-01 Healthy meals made the slow cooker way America's Test Kitchen had a
simple goal: Create quick and easy foolproof slow cooker recipes that taste as good as meals
prepared on the stovetop or in the oven. They had one more stipulation: They wanted their
selections to be healthy, not the fat-heavy main courses featured in many slow cooker cookbooks. It
took nearly a year of testing, 1,500 recipes, and $20,000 spent on groceries to find the finalists: 200
new, easy-to-make slow cooker recipes. True to its trusted source, the winning recipes collected
here include delicious weekday and holiday meals; snacks, sides, and desserts.
  french onion soup recipe america s test kitchen: America's Test Kitchen 25th Anniversary
Cookbook America's Test Kitchen, 2024-09-17 A landmark collection of the 500 best-of-the-best
recipes from the past 25 years of the hit TV show. Join America's Test Kitchen chefs as they share
the milestone recipes they turn to again and again. The perfect gift for both new and longtime fans,
this beautifully packaged, fully photographed hardcover (complete with a linen-style case and
placeholder ribbon) captures the revolutionary discoveries, transformative techniques, practical food



science, and failproof routes to success in 500 iconic recipes from the show that has taught millions
how to be better cooks. From enduring classics like Perfect Pecan Pie (season 1) that Bridget makes
every year to season 25 all-star dishes like Japchae, Make-Ahead Cheese Soufflés, and Deluxe
Blueberry Pancakes, the book is packed with game-changing recipes destined to become your new
trademark dish—whether for a weeknight dinner, a company-worthy meal, or a holiday occasion. Get
the ultimate insider info: • Cast commentaries: In 100 sidebars, cast members dish on the personal
game-changers that evolved their cooking for the better • Invaluable kitchen discoveries: Read why
Julia always brines salmon, Jack underbakes cookies, Dan roasts oysters, and Lisa grills her
Thanksgiving turkey • Behind-the-scenes introduction: Keith shines the spotlight on the recipe
testing process, Dan recalls memorable scientific demonstrations, and Lisa offers a peek into the
Reviews lab—from brewing 5,000 ounces of coffee to sawing coolers in half—all in the name of
empowering home cooks • Meet all 16 cast members: From the OGs like Jack, Julia, and Bridget who
have been on the show since Day 1 to the newest members, people share their proudest moments,
funniest memories, and top tips in a Cast Q&A
  french onion soup recipe america s test kitchen: Complete America Test Kitchen TV Show
America's Test Kitchen (Firm), 2017-10-03 This newly revised edition of The Complete America's
Test Kitchen TV Show Cookbook includes all 18 seasons (including 2018) of the hit TV show in a
lively collection featuring more than 1,150 foolproof recipes and dozens of tips and techniques.
Learn what happens in the test kitchen before the cameras start rolling, what's really involved in our
recipe development process, and what lengths we'll go to in order to produce a best recipe.
  french onion soup recipe america s test kitchen: The America's Test Kitchen Quick Family
Cookbook America's Test Kitchen, 2012-10-01 Deliver on flavor, save on time, with this
family-friendly cookbook. This latest addition to our bestselling ring-bound cookbook series
revolutionizes quick cooking with more than 750 recipes that can be ready in 45 minutes or less.
Most of the recipes require only a handful of ingredients, and clever strategies plus convenience
products turn typically time consuming recipes like Easiest-Ever Chicken Pot Pie, Quick Beef Stew
and Spinach Lasagna into busy night dinner options. We also provide fast appetizer, brunch, and
dessert recipes such as Easy Melted Brie with Honey and Herbs, 25-Minute Egg Roulade with
Spinach and Gruyere, and 45-Minute Lazy Man's Tiramisu. Super-fast recipes (ready in 25 minutes
or less) include Tomato Florentine Tortellini Soup and Seared Scallops with Lemon, Peas, and Orzo.
This comprehensive cookbook answers the age-old question What's for dinner? with hundreds of
innovative, flavorful, and fast dishes sure to become repeat recipe requests in your house.
  french onion soup recipe america s test kitchen: America's Test Kitchen Twentieth
Anniversary TV Show Cookbook America's Test Kitchen, 2019-10-22 A special collection of the
very best 500 recipes from two decades of the America's Test Kitchen TV show, plus all the recipes
from the 20th season. Here are ATK's greatest hits, the most inventive and rewarding project
recipes, classics reimagined, must-have basics, international favorites, and all-star baking recipes.
The recipes selected for this commemorative edition celebrate the best and most remarkable
accomplishments from 500 episodes of the longest-running cooking show on TV. The collection also
shines a spotlight on the cast with fascinating commentary on the recipes from the team that
brought them to life on TV. The book captures the personality of the show and provides a first-ever
behind-the-scenes look at its beloved cast members along with special features that relay the
collected expertise, wit, and wisdom of the team behind America's most-trusted test kitchen.
  french onion soup recipe america s test kitchen: Cook It in Your Dutch Oven America's Test
Kitchen, 2018-12-04 The only Dutch oven cookbook you’ll ever need—with 150 recipes for delicious
one pot meals, plus expert-approved product recommendations and Dutch oven cooking hacks! A
Dutch oven is the most versatile pot in your kitchen: a soup pot, a deep fryer, a braiser, a roaster, an
enclosed bread oven, and the perfect vessel for one pot meals. So don’t push your Dutch oven to the
back of the cabinet—learn how to put it to work every day in 150 delicious recipes! Turn out
practical yet fun one-pot meals, such as Weeknight Pasta Bolognese or Chicken Pot Pie with Spring
Vegetables. Impressive braises and roasts go seamlessly from the stovetop to the oven—including



Braised Short Ribs with Wild Mushroom Farrotto and Roasted Pork Loin with Barley, Butternut
Squash, and Swiss Chard. Master deep frying and artisanal bread baking with Korean Fried Chicken
Wings or the Braided Chocolate Babka. And discover a range of desserts that benefit from the Dutch
oven’s high sides and even heating! With expert guidance, tips, and recommendations from the
experts at America’s Test Kitchen, this Dutch oven cookbook will ensure you’re making the most out
of your kitchen’s secret weapon.
  french onion soup recipe america s test kitchen: Slow Cooker Revolution Volume 2: The
Easy-Prep Edition America's Test Kitchen, 2013-09-01 Discover even more crowd-pleasing slow
cooker recipes—all developed and approved by the experts at America’s Test Kitchen The test cooks
at America’s Test Kitchen have worked their magic again, developing and perfecting an all-new
collection of 200 slow-cooker recipes. With this volume, we looked at this must-have appliance in
new ways to truly maximize its potential. You’ll learn how to make a host of dishes like Garlicky
Shrimp, Chicken Soft Tacos, and Flourless Chocolate Cake—recipes you’d never expect to see
coming out of a slow cooker. The moist heat of the slow cooker is tailor-made to serve up flavorful
stews, chilis, and braises (and don’t worry—we’ve included a good number of these), but with our
smart strategies and clever ingredient selections, we were also able to pull off spice-rubbed roast
chicken, ziti with meaty ragu, rare roast beef, poached salmon, and even cheesecake.
  french onion soup recipe america s test kitchen: Vegetables Illustrated America's Test
Kitchen, 2019-03-05 THE ULTIMATE VEGETABLE COOKBOOK: Discover 700+ ways to cook nearly
every vegetable under the sun with hundreds of step-by-step photos and watercolor illustrations!
Plus, expert tips on techniques, shopping, storage, and seasonality make it easier than ever to eat
more vegetables all year round. We're all looking for interesting, achievable ways to enjoy
vegetables more often. This must-have vegetable cookbook has more than 700 kitchen-tested recipes
that hit that mark. Learn 40 ways to cook potatoes, 30 ways with broccoli, and so much more. Each
chapter showcases a particular vegetable and is full of practical tips from America's Test Kitchen
test cooks. 700+ delicious recipes for sides and mains covering 40+ vegetables from A to Z Stunning
and helpful visuals—recipe photography, step-by-step photos, and watercolor illustrations Expert
guidance on shopping, storage, seasonality, prep, and cooking techniques Nutritional information to
help you meet your healthy eating goals Discover how to make the perfect grilled corn and
transform it into a creamy pasta sauce with ricotta and basil. Turn sunchokes into a Super Slaw for
Salmon Tacos, and char avocados for Crispy Skillet Turkey Burgers. Get creative with the dozens of
ways you can prepare onions, cauliflower, and sweet potatoes for your weeknight dinners. With
inviting recipes, beautiful visuals, and invaluable kitchen tips, Vegetables Illustrated makes it
easy—and irresistibly tempting—to eat more vegetables every day.
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