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If you could only have 100 recipes at your disposal, what would they be? In 100
Recipes: The Absolute Best Ways to Make the True Essentials, the editors at
America’s Test Kitchen present what they consider to be the recipes everyone
should know how to make—these are the dishes that will give anyone the
culinary chops they need to succeed in the kitchen.
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Brimming with attitude and innovation, this captivating collection is organized
into three sections: The Absolute Essentials, The Surprising Essentials, and The
Global Essentials. The editors considered three factors—utility, inventiveness,
and diversity—when whittling down the choices. An essay introduces and
positions each dish, explaining why it matters, the challenges in making it, and
how our test kitchen arrived at a bulletproof recipe.

100

From everyday basics like tomato sauce, pork roast, and brownies to innovative
classics like slow-roasted beef, poached chicken, and cheese soufflé to
inspiring global dishes like Thai basil chicken, pho, and Spanish beef stew,
cooks at all skill levels will find accessible recipes in this collection. The recipe
details include a timeline, which indicates how to combine steps for efficiency,
outlines the essential kitchen tools needed to make the recipe, and offers
substitutions and variations. Readers will also find helpful tips throughout
highlighting specific techniques, such as a better way to make chicken stock, a
better way to shape bread dough, and a better way to mince garlic.
Dive into each section and discover why you need to be making these recipes.

RECIPES

THE ABSOLUTE ESSENTIALS: CLASSIC RECIPES THAT REALLY MATTER

THE ABSOLUTE BEST
WAYS TO MAKE THE
TRUE ESSENTIALS

Roasting a Chicken Can Be Easy, Flavorful, and Fast
Our truly easy recipe lets you put the chicken into the oven and walk away.
Using a preheated skillet sears the thighs, giving them a head start so that
they cook in sync with the delicate breast meat. Turning off the oven halfway
through allows the chicken to finish cooking very gently and slows the
evaporation of its juices for remarkably moist meat.

100 RECIPES: THE ABSOLUTE
BEST WAYS TO MAKE THE
TRUE ESSENTIALS
Publication Date:
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• 368 pages, hardcover
• Four-color throughout
• $40.00
ISBN: 978-1-940352-01-5

Wine and Butter Make Everything Better, Including Grilled Cheese
The allure of the first bite of a grilled cheese sandwich fades quickly because the
cheese typically used, American, doesn’t taste like much. Teaming up sharp aged
cheddar with creamy Brie results in a gooey filling that packs a flavor punch.
Taking a tip from fondue and adding a splash of wine creates complexity, and
smearing the bread with butter (and mustard) encourages even browning and
adds an extra layer of flavor to our grown-up version of grilled cheese.

Please visit 100recipesbook.com for a complete table of contents, featured recipes,
high-resolution assets, and more materials.
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THE SURPRISING ESSENTIALS: INNOVATIVE RECIPES YOU DIDN’T KNOW
YOU NEEDED
Salt and a Little Time Turn a Tough Cut Amazingly Juicy and Tender
Our recipe for Slow-Roasted Beef transforms an inexpensive eye-round roast
into a juicy, ultratender roast. Salting the roast for a full 24 hours delivers
a tender roast that is seasoned throughout. Cooking the roast at a low
temperature and then turning off the oven for the final 30 to 50 minutes yields
exceptionally tender, rosy meat all the way through.
An Ingenious Technique Delivers Restaurant-Quality Poached Salmon Pronto
Poached salmon can be washed out and chalky or rich and supple. To ensure
the latter, we start with individual fillets, instead of a whole side, for easier
maneuvering. Reducing the amount of poaching liquid and spiking it with white
wine means concentrated flavor and a lower boiling point, which promotes
gentle, even cooking. Arranging the fillets on a bed of lemons and herbs
elevates them to prevent their undersides from overcooking while imparting
bright, herbal character. Best of all, this dish is made entirely in a skillet and can
be on the table in 30 minutes.
THE GLOBAL ESSENTIALS: EXCITING RECIPES THAT BRING THE WORLD TO
YOUR KITCHEN
Stop with the Stirring and Break a Few More Rules for Exceptional Risotto
Forget slaving at the stove, stirring for 30 minutes or more, to achieve creamy
risotto. Swapping the typical saucepan for a thick, heavy-bottomed Dutch
oven traps and distributes heat uniformly, ensuring even cooking. Adding most
of the broth after the rice absorbs the wine means that the dish requires just
a few stirs during simmering. And allowing residual heat to finish cooking the
risotto is a hands-off last step that delivers creamy, velvety grains.
Forget the Flan You Know—This Is the Flan You Want
The Latin American version of flan is a sweet, rich, and creamy dessert, but
without the correct ingredients and proper handling it can become rubbery,
with an uneven texture and lackluster flavor. Three different kinds of milk—
sweetened condensed, evaporated, and whole—give our version a thick and
luxurious texture. Adding extra water to the finished caramel keeps it fluid so
that it blankets the custard rather than staying stuck in the pan. Baking the flan
in a narrow loaf pan makes it easier to unmold without cracking, producing a
sturdy, statuesque dessert.

Please visit 100recipesbook.com for a complete table of contents, featured recipes,
high-resolution assets, and more materials.
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MEDIA REQUESTS
Christopher Kimball and the
editors of Cook’s Illustrated and
Cook’s Country are available for
interviews upon request. For
more information or for television
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Deborah Broide
Deborah Broide Publicity
973.744.2030
deborahpub@aol.com

About America’s Test Kitchen
America’s Test Kitchen is a 2,500-square-foot kitchen located just outside Boston.
It is the home of Cook’s Illustrated and Cook’s Country magazines and is the
workday destination of more than four dozen test cooks, editors, and cookware
specialists. Our mission is to test recipes until we understand how and why they
work and until we arrive at the best version. We also test kitchen equipment
and supermarket ingredients in search of products that offer the best value and
performance. You can watch us work by tuning in to our public television shows,
America’s Test Kitchen and Cook’s Country from America’s Test Kitchen.
For thousands of recipes, updated equipment ratings, and taste tests, or to sign
up for a free trial issue of Cook’s Illustrated or Cook’s Country magazine, visit:
CooksIllustrated.com
CooksCountry.com
For broadcast times, free recipes, and full-episode videos from our public
television shows, America’s Test Kitchen and Cook’s Country from America’s
Test Kitchen, visit:
AmericasTestKitchenTV.com
CooksCountryTV.com
Curious to see what goes on behind the scenes at America’s Test Kitchen?
Our newest website features kitchen snapshots, exclusive recipes, video tips,
and much more.
AmericasTestKitchenFeed.com

facebook.com/AmericasTestKitchen
twitter.com/TestKitchen
youtube.com/AmericasTestKitchen
instagram.com/TestKitchen
pinterest.com/TestKitchen
americastestkitchen.tumblr.com
google.com/+AmericasTestKitchen

Please visit 100recipesbook.com for a complete table of contents, featured recipes,
high-resolution assets, and more materials.

