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Check your local listings to watch these shows on television, or visit 
our websites to view past episodes and more delicious recipes:

americastestKitchen.com  |  CooksCountry.com

Celebrate the freshest flavors of spring 
by downloading our Free spring recipe  

cookbook, compliments of the two most-watched 
cooking programs on public television:

Cook’s Country TV from America's Test Kitchen are made possible thanks to our partners:

America’s Test Kitchen is made possible thanks to our partners:
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Green salad  
with oranges  
and Pistachios
serves 4-6

Use large oranges to ensure that you have enough juice for the 

dressing.

2  oranges

 2  tablespoons cider vinegar

 1  tablespoon honey

  salt and pepper

 ½  teaspoon ground cumin

 ¼  cup extra-virgin olive oil

 8  ounces (8 cups) mesclun

 ½  cup thinly sliced red onion

 ⅓  cup shelled pistachios, toasted and chopped

1. Grate 2 teaspoons zest from 1 orange; set aside. Cut away 
peel and pith from oranges. Holding fruit over large bowl, use 
paring knife to slice between membranes to release segments. 
Cut segments crosswise into ½-inch pieces and transfer to 
double layer of paper towels to drain. Squeeze membranes over 
bowl to release juice.

2. Pour off all but 2 tablespoons juice from bowl (reserve 
excess juice for another use). Add vinegar, honey, ¾ teaspoon 
salt, ½ teaspoon pepper, cumin, and reserved orange zest and 
whisk to combine. Whisking constantly, slowly drizzle in oil 
until incorporated. Add mesclun, onion, pistachios, and orange 
segments and toss to combine. Season with salt and pepper to 
taste. Serve.
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buttermilk  
Drop biscuits
MaKes 12 bIsCuIts

to refresh day-old biscuits, heat them in a 300-degree oven for 

10 minutes.

2  cups (10 ounces) all-purpose flour

 2  teaspoons baking powder

 ½  teaspoon baking soda

 1  teaspoon sugar

 ¾  teaspoon salt

 1  cup buttermilk, chilled

 8  tablespoons unsalted butter, melted, plus 2 

tablespoons unsalted butter

1. Adjust oven rack to middle position and heat oven to  
475 degrees. Line rimmed baking sheet with parchment paper. 
Whisk flour, baking powder, baking soda, sugar, and salt together 
in large bowl. Stir buttermilk and melted butter together in 
2-cup liquid measuring cup until butter forms clumps.

2. Add buttermilk mixture to flour mixture and stir with 
rubber spatula until just incorporated. Using greased ¼-cup dry 
measuring cup, drop level scoops of batter 1½ inches apart on 
prepared sheet. Bake until tops are golden brown, rotating sheet 
halfway through baking, 12 to 14 minutes.

3. Melt remaining 2 tablespoons butter and brush on biscuit 
tops. Transfer biscuits to wire rack and let cool for 5 minutes 
before serving.

Cheddar and pimento drop bisCuits
In step 1 add ¾ cup shredded extra-sharp cheddar cheese and  
¼ cup finely chopped jarred pimentos to f lour mixture.

mixed herb drop bisCuits
In step 1 add 2 tablespoons minced fresh basil, 2 tablespoons 
minced fresh parsley, and 2 teaspoons minced fresh oregano  
to f lour mixture.

mustard and dill drop bisCuits
In step 1 add 1 tablespoon minced fresh dill to f lour mixture 
and 2 tablespoons whole-grain mustard to buttermilk mixture.

rosemary and olive drop bisCuits
In step 1 add ¼ cup finely chopped pitted kalamata olives and  
1½ teaspoons minced fresh rosemary to f lour mixture.
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asparagus 
Mimosa
serves 6-8

Use asparagus spears that are between ¼ and ½ inch in diameter.

2  pounds thin asparagus, trimmed

  salt and pepper

 2  tablespoons red wine vinegar

 1  tablespoon minced shallot

 1  tablespoon minced fresh tarragon

 2  teaspoons Dijon mustard

 1  teaspoon honey

 2  large hard-cooked eggs

 2  tablespoons extra-virgin olive oil

 1  tablespoon capers, rinsed and chopped

1. Bring 4 quarts water to boil in large pot. Fill large bowl 
halfway with ice and water. Add asparagus and 1 tablespoon salt 
to boiling water and cook until just tender, 4 to 6 minutes. Drain 
asparagus and transfer to ice bath. Drain again and pat dry with 
paper towels. Wipe out bowl. (The prepared asparagus can be 
refrigerated for up to 2 days.)

2. Whisk vinegar, shallot, tarragon, mustard, honey,  
½ teaspoon salt, and ½ teaspoon pepper together in now-empty 
bowl. Halve 1 egg and add yolk to bowl, reserving white. Mash 
yolk with fork until incorporated into vinegar mixture. Slowly 
whisk in oil until incorporated; stir in capers. Add asparagus and 
toss to coat.

3. Grate remaining 1 egg and reserved white on small holes 
of box grater, then season with ¼ teaspoon salt. Transfer aspara-
gus to serving platter and top with grated eggs. Serve.
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trimming asparagus: it's a snap 

even the most thin, 
delicate spears of 
asparagus still have 
tough, woody ends 
that must be removed. 
to break off the ends 
at precisely the right 

point, all you need is your hands. grip the stalk 
about halfway down; with the other hand, hold the 
stem between the thumb and index finger about 
an inch or so from the bottom and bend the stalk 
until it snaps.
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brown rice salad 
with Jalapeños, 
tomatoes, and 
avocado
serves 6-8

to make this salad spicier, reserve and add the chile seeds.

brown rice

1½  cups long-grain brown rice

 2  teaspoons salt

 2  teaspoons vinegar or citrus juice

salad

2½  tablespoons extra-virgin olive oil

 2  teaspoons honey

 2  garlic cloves, minced

 1  teaspoon grated lime zest plus 2 tablespoons juice

 ½  teaspoon ground cumin

  salt and pepper

 1  recipe brown rice for salad

10  ounces cherry tomatoes, halved

 1  avocado, halved, pitted, and cut into ½-inch pieces

 1  jalapeño chile, stemmed, seeded, and minced

 5  scallions, sliced thin

 ¼  cup minced fresh cilantro

1. for the brown rICe: Bring 3 quarts water to boil in 
large pot. Add rice and salt; cook, stirring occasionally, until rice 
is tender, 22 to 25 minutes. Drain rice, transfer to parchment 
paper–lined rimmed baking sheet, and spread into even layer. 
Drizzle rice with vinegar or citrus juice and let cool completely, 
about 15 minutes.

2. for the salaD Whisk oil, honey, garlic, lime zest and 
juice, cumin, ½ teaspoon salt, and ½ teaspoon pepper together 
in bowl. Transfer cooled rice to large bowl. Add tomatoes, 
avocado, jalapeño, and dressing; toss to combine. Let stand for  
10 minutes.

3. Add ¼ cup scallions and cilantro; toss to combine. Season 
with salt and pepper to taste. Sprinkle with remaining scallions 
and serve.
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the benefits of boiling broWn riCe

When rice is cooked on the stovetop via the 
absorption method, the grains absorb almost all 
of the small amount of liquid that’s in the pot early 
on in the cooking process. this can lead to uneven 
results, since only the grains that fully hydrate at 
the start will completely soften, while the grains 
that didn’t initially absorb enough liquid will 
remain firm.

We found that boiling brown rice in an abundance 
of water not only cooked it more evenly but also 
shaved a good 25 minutes off the usual  
50 minutes needed for the absorption method 
(i.e., simmering the rice in a set amount of 
liquid). With a large volume of boiling water in 
the pot (which is drained off when the rice is 
done), the liquid can penetrate the grains evenly 
from all sides, so their starches gelatinize more 
uniformly as well as more quickly. boiling the rice 
(versus simmering it) also speeds up cooking 
because boiling water contains more energy than 
simmering water. all in all, boiling is an excellent 
way to cook brown rice.
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spring risotto 
with Peas,  
fava beans,  
and arugula
serves 4

You can use frozen lima beans or an additional cup of frozen 

peas in place of the fava beans.

4  cups low-sodium chicken broth

 1  cup arborio rice

 6  tablespoons unsalted butter

 1  onion, chopped fine

 2  garlic cloves, minced

 1  cup frozen peas, thawed

 1  cup frozen fava beans, thawed

 2  ounces (2 cups) baby arugula, chopped rough

 2  ounces parmesan cheese, grated (1 cup)

  salt and pepper

1. Microwave 3 cups broth, rice, and 2 tablespoons but-
ter in large covered bowl until most of liquid is absorbed,  
14 to 16 minutes.

2. Melt 2 tablespoons butter in 12-inch nonstick skillet 
over medium heat. Add onion and cook until softened, about  
5 minutes. Stir in garlic and cook until fragrant, about 30 sec-
onds. Add parcooked rice and remaining 1 cup broth. Bring to 
simmer and cook, stirring constantly, until rice is almost tender, 
4 to 6 minutes. Stir in peas and fava beans and cook until heated 
through, about 1 minute. Off heat, stir in arugula, Parmesan, 
and remaining 2 tablespoons butter. Season with salt and pepper 
to taste and serve.
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spicy Grilled 
shrimp skewers
serves 4

You will need four 12-inch skewers for this recipe.

1½  pounds extra-large shrimp (21 to 25 per pound), 

peeled and deveined

 4  tablespoons unsalted butter, melted

 ¼  teaspoon cayenne pepper

  salt

 ½  cup hot pepper jelly 

 1  teaspoon grated lime zest  

plus 2 tablespoons juice

1. Pat shrimp dry with paper towels. Thread shrimp on 
skewers and brush with 1 tablespoon melted butter. Sprinkle 
with cayenne and season with salt.

2. Heat jelly in saucepan over medium heat until bubbling. 
Off heat, whisk in remaining 3 tablespoons melted butter and 
lime zest and juice. Cover and keep warm.

3. Grill shrimp over hot fire until lightly charred, about  
2 minutes per side. Brush with glaze. Serve. ©
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hoW to skeWer shrimp 

butterflying the shrimp helps the marinade to 
penetrate and exposes more surface area to 
which the finishing sauce can cling. Packing the 
shrimp head-to-tail on the skewers makes a more 
compact mass, which allows the shrimp to stay 
on the grill longer without drying out, giving more 
time for a good sear to develop.

1. Using a paring knife, 
make a shallow cut  
down the outside curve  
of the shrimp to open  
up the flesh.

2. alternating the 
direction of each shrimp 
as you pack them tightly 
on the skewer allows 
about a dozen shrimp to 
snugly fit on each skewer.
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Grilled  
Honey-Glazed 
Pork Chops
serves 4

4  (10-ounce) bone-in pork rib or center-cut chops, 

about 1 inch thick, trimmed

 ¼  cup sugar

 1  teaspoon salt

 1  teaspoon pepper

 2  tablespoons cider vinegar

 ½  teaspoon cornstarch

 ¼  cup honey

 1½  tablespoons Dijon mustard

 ½  teaspoon minced fresh thyme

 ⅛  teaspoon cayenne pepper

1. Cut 2 slits about 2 inches apart through fat and connec-
tive tissue around outside of each chop. Combine sugar, salt, and 
pepper in bowl. Pat chops dry with paper towels and rub with 
sugar mixture.

2. Whisk vinegar and cornstarch in small saucepan until no 
lumps remain. Stir in honey, mustard, thyme, and cayenne and 
bring to boil. Reduce heat to medium-low and simmer until 
glaze is reduced to ¼ cup, 5 to 7 minutes. 

3a. For a charcoal grill: Open bottom vent completely. 
Light large chimney starter filled with charcoal briquettes  
(6 quarts). When top coals are partially covered with ash, pour 
two-thirds evenly over grill, then pour remaining coals over 
half of grill. Set cooking grate in place, cover, and open lid vent 
completely. Heat grill until hot, about 5 minutes. 

3b. For a gas grill: Turn all burners to high, cover, and heat 
grill until hot, about 15 minutes. Leave primary burner on high 
and turn other burner(s) to medium-low. 

4. Clean and oil cooking grate. Place chops on cooler 
part of grill and cook (covered if using gas) until meat registers  
140 degrees, 3 to 5 minutes per side. Brush chops with glaze and 
grill, glazed side down, over hotter part of grill until caramel-
ized, about 1 minute. Brush second side of chops with glaze, flip, 
and cook 1 minute longer. Transfer chops to platter, tent loosely 
with aluminum foil, and rest for 5 to 10 minutes. Brush chops 
with remaining glaze and serve. 
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getting the glaZe to Cling 

reduCe  
thin glaze runs off the chop in 
the heat of the grill. simmering 
the glaze until it’s thick and 
sticky helps it cling.

rub  
smooth chops offer nothing 
for a glaze to grab. a sugar rub 
melts into a bumpy, caramelized 
crust as the chops grill, which 
gives the glaze a hold.

brush  
the chops cook over indirect 
heat until almost done. then 
they’re brushed with glaze and 
get a fast, hot sear; the glaze 
never has time to melt off.
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sweet and tangy 
barbecued 
Chicken
serves 8

Chicken

2  tablespoons packed dark brown sugar

 4½  teaspoons kosher salt

 1½  teaspoons onion powder

 1½  teaspoons garlic powder

 1½  teaspoons paprika

 ¼  teaspoon cayenne pepper

 6  pounds bone-in chicken pieces (split breasts and/

or leg quarters), trimmed

sauce

 1  cup ketchup

 5  tablespoons molasses

 3  tablespoons cider vinegar

 2  tablespoons worcestershire sauce

 2  tablespoons Dijon mustard

 ¼  teaspoon pepper

 2  tablespoons vegetable oil

 ⅓ cup grated onion

 1  garlic clove, minced

 1  teaspoon chili powder

 ¼  teaspoon cayenne pepper

 1 large disposable aluminum roasting pan  

(if using charcoal) or 2 disposable  

aluminum pie plates (if using gas)

1. for the ChICKen: Combine sugar, salt, onion powder, 
garlic powder, paprika, and cayenne in bowl. Arrange chicken 
on rimmed baking sheet and sprinkle both sides evenly with 
spice rub. Cover with plastic wrap and refrigerate for at least  
6 hours or up to 24 hours.

2. for the sauCe: Whisk ketchup, molasses, vinegar, 
Worcestershire, mustard, and pepper together in bowl. Heat oil 
in medium saucepan over medium heat until shimmering. Add 
onion and garlic; cook until onion is softened, 2 to 4 minutes. 
Add chili powder and cayenne and cook until fragrant, about  
30 seconds. Whisk in ketchup mixture and bring to boil. Reduce 
heat to medium-low and simmer gently for 5 minutes. Set aside 
2/3 cup sauce to baste chicken and reserve remaining sauce for 
serving. (Sauce can be refrigerated for up to 1 week.)

3a. For a Charcoal Grill: Open bottom vent halfway and 
place disposable pan filled with 3 cups water on 1 side of grill. 
Light large chimney starter filled with charcoal briquettes (6 
quarts). When top coals are partially covered with ash, pour 
evenly over other half of grill (opposite disposable pan). Set 
cooking grate in place, cover, and open lid vent halfway. Heat 
grill until hot, about 5 minutes.

3b. For a Gas Grill: Place 2 disposable pie plates, each filled 
with 1½ cups water, directly on 1 burner of gas grill (opposite 
primary burner). Turn all burners to high, cover, and heat grill 
until hot, about 15 minutes. Turn primary burner to medium-
high and turn off other burner(s). (Adjust primary burner as 
needed to maintain grill temperature of 325 to 350 degrees.)

4. Clean and oil cooking grate. Place chicken, skin side 
down, over hotter part of grill and cook until browned and 
blistered in spots, 2 to 5 minutes. Flip chicken and cook until 
second side is browned, 4 to 6 minutes. Move chicken to cooler 
part and brush both sides with 1/3 cup sauce. Arrange chicken, 
skin side up, with leg quarters closest to fire and breasts farthest 
away. Cover (positioning lid vent over chicken if using charcoal) 
and cook for 25 minutes.

5. Brush both sides of chicken with remaining 1/3 cup sauce 
and continue to cook, covered, until breasts register 160 degrees 
and leg quarters register 175 degrees, 25 to 35 minutes longer.

6. Transfer chicken to serving platter, tent loosely with alu-
minum foil, and let rest for 10 minutes. Serve, passing reserved 
sauce separately.
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Hummingbird 
Cake
serves 12 to 16

Cake

2  (8-ounce) cans crushed pineapple in juice 

 3  cups (15 ounces) all-purpose flour

 2  teaspoons baking powder

 1  teaspoon baking soda

 1  teaspoon ground cinnamon

 1  teaspoon salt

 2  cups (14 ounces) granulated sugar

 3  large eggs

 1 cup vegetable oil

 4  very ripe large bananas, peeled and mashed (2 cups)

 1½  cups pecans, toasted and chopped 

 2  teaspoons vanilla extract

frosting

 20  tablespoons unsalted butter, softened

 5  cups (20 ounces) confectioners’ sugar

 2½  teaspoons vanilla extract

 ½  teaspoon salt

 20  ounces cream cheese, chilled and  

cut into 20 equal pieces 

 ½  cup pecans, toasted and chopped

1. for the CaKe: Adjust oven rack to middle position and 
heat oven to 350 degrees. Grease 2 light-colored 9-inch round 
cake pans, line with parchment paper, grease parchment, and 
flour pans. Drain pineapple in fine-mesh strainer set over bowl, 
pressing to remove juice. Pour juice into small saucepan and 
cook over medium heat until reduced to 1/3 cup, about 5 minutes; 
set aside. 

2. Whisk flour, baking powder, baking soda, cinnamon, 
and salt together in bowl. Whisk sugar and eggs together in 
separate large bowl; whisk in oil. Stir in bananas, pecans, vanilla, 
drained pineapple, and reduced pineapple juice. Stir in flour 
mixture until just combined.

3. Divide batter evenly between prepared pans and smooth 
tops with rubber spatula. Bake until dark golden brown on 
top and toothpick inserted in center comes out clean, 50 to 55 
minutes, rotating pans halfway through baking. Let cakes cool 
in pans on wire rack for 20 minutes. Remove cakes from pans, 
discarding parchment, and let cool completely on rack, about  
2 hours. 

4. for the frostIng: Using stand mixer fitted with 
paddle, beat butter, sugar, vanilla, and salt together on low speed 
until smooth; continue to mix for 2 minutes, scraping down 
bowl as needed. Increase speed to medium-low, add cream 
cheese 1 piece at a time, and mix until smooth; continue to mix 
for 2 minutes.

5. Place 1 cake layer on platter. Spread 2 cups frosting 
evenly over top, right to edge of cake. Top with second cake 
layer, press lightly to adhere, then spread 2 cups frosting evenly 
over top. Spread remaining frosting evenly over sides of cake. 
To smooth frosting, run edge of offset spatula around cake sides 
and over top. Sprinkle top of cake with pecans. Refrigerate cake 
for at least 1 hour before serving. (Cake can be refrigerated for 
up to 2 days.)
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