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The Best of America's Test Kitchen 2017 is a must-have collection 
of our best recipes of the year, compiled from the hundreds of 
recipes that appeared in print in our magazines and books and on 
our television shows. Inside this year's annual, you'll find Cider-
Braised Pork Roast, Cheesy Corn Casserole, Candied Sweet 
Potatoes, Cast-Iron Calzone, and our Ultimate Charcoal-Grilled 
Steaks. And we didn't forget about dessert. From Cherry Clafouti 
and So-Cal Churros to Swiss Hazelnut Cake and Old-Fashioned 
Vanilla Frozen Custard, you'll find all manner of sweet treats 
included. Our best tastings and testings of the year are here, too. 
Do carbon-steel skillets live up to the all-in-one hype? What are the 
qualities of a great supermarket balsamic vinegar? And what 
should you look for when buying a food processor? For the 
answers to these questions and more plus our best recipes of the 
year, look no further. 

The Best of America's Test Kitchen 2017
The Year's Best Recipes, Equipment Reviews, and Tastings
The Editors at America's Test Kitchen /  
October 4, 2016
9781940352688
$35.00 / Hardcover
336 Pages | 8-1/2 x 11-1/8
Cooking - General
America's Test Kitchen / America's Test Kitchen



This collection of recipes from the hit TV show includes all of the 
treasured dishes, tips, and test kitchen-recommended tools and 
ingredients from the 2017 season. All your favorites are here--from 
Coq au Riesling and Tuscan-Style Beef Stew to Whole-Wheat 
Pancakes, Foolproof New York Cheesecake, and Cherry Clafouti. 
With this newly revised and updated edition, you'll have 17 years 
of great cooking and expertise from America's most-trusted test 
kitchen. 

The Complete America's Test Kitchen TV Show Cookbook 2001-2017
Every Recipe from the Hit TV Show with Product Ratings and a Look 
Behind the Scenes
The Editors At America's Test Kitchen /  
October 4, 2016
9781940352695
$45.00 / Hardcover
1,032 Pages | 8-1/2 x 11-1/8
Cooking - General
America's Test Kitchen / America's Test Kitchen



We've updated this must-have cookbook to include the ninth 
season of Cook's Country from America's Test Kitchen, for one 
volume that's like a treasured recipe box brought to life. This 
collection offers foolproof methods for making more than 320 
great American recipes. And in addition to learning how to make 
great food, you can read the colorful stories behind the recipes. A 
comprehensive 50 page guide lists not just the ingredient and 
equipment winners featured on the TV show but also dozens more 
from America's Test Kitchen. 

The Complete Cook's Country TV Show Cookbook Season 9

The Editors at America's Test Kitchen /  
September 6, 2016
9781940352626
$29.95 / Trade Paperback
720 Pages | 7-1/8 x 9-5/8
Cooking - General
America's Test Kitchen / Cook's Country



Hosting a party is overwhelming enough; let the experts at Cook's 
Illustrated reduce some of the strain with this perfectly curated 
selection of "only the best": the 75 best appetizer recipes ever to 
come out of the test kitchen. An innovative organization makes it 
simple to put together a well-balanced spread that hits all the high 
points, from something dippable to snacks to munch by the 
handful to elegant two-bite treats. Chapters mix cocktail party 
classics and modern finger foods and satisfy a variety of menus, 
abilities, and styles. Invite Cook's Illustrated to your next soiree to 
guarantee the all-time best party for you and your guests. 

All-Time Best Appetizers

The Editors at America's Test Kitchen /  
September 20, 2016
9781940352824
$22.95 / Hardcover
192 Pages | 7-1/8 x 9
Cooking - General
America's Test Kitchen / Cook's Illustrated



A perfect soup recipe is one you make forever--it is comforting, 
nourishing, the very essence of flavor. In this handsome, focused 
cookbook, the experts at Cooks Illustrated boil the world of soups 
down to the very best choices, each one a kitchen-tested keeper 
yielding flavors that exceed even what grandma cooked up. Here 
are the ideal broths, the heartiest rustic soups, most elegant purees, 
and the best examples from around the world. All-Time Best Soups 
turns soup-making into an everyday pleasure with recipes 
guaranteed to become cherished favorites. 

All-Time Best Soups

The Editors at America's Test Kitchen /  
September 20, 2016
9781940352800
$22.95 / Hardcover
192 Pages | 7-1/8 x 9
Cooking - General
America's Test Kitchen / Cook's Illustrated



If you only own one pan, make it a cast-iron skillet. This inexpensive, 
timeless tool will produce an enviable crust on steaks, roast chicken, pizza, 
cornbread, and more.  In this new cookbook, the editors of Cook's Country 
will show you everything you need to know about cast-iron cookware and 
the many (and often surprising) dishes you can cook and bake in this 
versatile pan. Learn about the history of cast iron and what makes this pan 
uniquely American; let us show you how to shop for, season, care for, and 
clean cast-iron cookware. Stop underestimating this unassuming tool and 
see what cast iron can do in your kitchen. Discover solutions to common 
cast iron cooking challenges like skillets that become stinky or sticky; stir-
fries, eggs, and fish that won't release from the pan; and delicate foods that 
burn before they cook through. We'll show you how to make cast-iron 
classics like perfectly seared steaks and beautifully browned pancakes as 
well as more surprising recipes such as pizza, cakes, skillet pies, pasta, 
artisan breads, and more. Full-color photos of every recipe show you 
exactly how your dish will turn out and reference photos guide you every 
step of the way. 

Cook It in Cast Iron
Kitchen-Tested Recipes for the One Pan That Does It All
The Editors at America's Test Kitchen /  
February 23, 2016
9781940352480
$26.95 / Trade Paperback
304 Pages | 7-7/8 x 9-5/8
Cooking - Regional & Ethnic - American - General
America's Test Kitchen / Cook's Country



The art of preserving produce by canning and preserving has 
come full circle from grandmother's kitchen to a whole new 
generation now eager to learn it. This detailed guide to home 
preserving is perfect for novice canners and experts alike and 
offers more than 100 foolproof recipes across a wide range of 
categories, from sweet jams and jellies to savory jams, vegetables, 
condiments, pickles, whole fruits, and more. Let the experts at 
America's Test Kitchen show you how to do it right with detailed 
tutorials, troubleshooting tips, equipment information, and insight 
into the science behind canning. 

Foolproof Preserving
A Guide to Small Batch Jams, Jellies, Pickles, Condiments, and More
The Editors at America's Test Kitchen /  
April 26, 2016
9781940352510
$26.95 / Trade Paperback
310 Pages | 7-7/8 x 9-5/8
Cooking - Methods - Canning & Preserving
America's Test Kitchen / America's Test Kitchen



These are the recipes everyone should know how to make--the juiciest 
burgers, barbecue chicken that's moist not tough, tender grill-smoked 
pork ribs, and the greatest steak (as well as potatoes to serve 
alongside). Regional specialties are included too--learn how to make 
Cowboy Steaks, Alabama BBQ Chicken, and Kansas City Sticky Ribs. 
Learn which type of grill is best for you, and know which tools you 
should use with them. Test-kitchen recommended brands will ensure 
you won't waste money on equipment or ingredients. Colorful 
photography throughout captures the beauty of the recipes and step-by-
step shots guide you through everything you need to know. 

Master of the Grill
Foolproof Recipes, Top-Rated Gadgets, Gear &amp; Ingredients Plus 
Clever Test Kitchen Tips &amp; Fascinating Food Science
The Editors at America's Test Kitchen /  
April 26, 2016
9781940352541
$29.95 / Trade Paperback
454 Pages | 8-1/2 x 10
Cooking - Methods - Outdoor
America's Test Kitchen / America's Test Kitchen



We have countless recipes at our disposal today, yet what are the real keepers--
the ones that don't just feed us when we're hungry or impress our friends on 
Saturday night, but inspire us to get into the kitchen. At the forefront of American 
cooking for more than 20 years, the editors at America's Test Kitchen have 
answered this question in an essential collection of recipes that you won't find 
anywhere else: 100 Recipes Everyone Should Know How to Make. Organized 
into three recipe sections--Absolute Essentials, Innovative Essentials, and Global 
Essentials--each recipe is preceded by a thought-provoking essay that positions 
the dish. You'll find useful workday recipes like a killer tomato sauce that's 
almost as easy as opening a jar of the store-bought stuff; genius techniques for 
producing amazing flavor--try poaching chicken breasts over a garlic-and-soy-
spiked brine (trust us, it's that good); and familiar favorites reinvigorated--the 
best beef stew comes from Spain (and it's even easier to make than the stateside 
stew you've been eating for years). 

100 Recipes
The Absolute Best Ways To Make The True Essentials
The Editors at America's Test Kitchen /  
October 13, 2015
9781940352015
$40.00 / Hardcover
368 Pages | 8-1/2 x 10
Cooking - General
America's Test Kitchen / America's Test Kitchen



Many home cooks find bread baking rewarding but intimidating. In 
Bread Illustrated, America's Test Kitchen shows bakers of all levels 
how to make foolproof breads, rolls, flatbreads, and more at 
home. Each master recipe is presented as a hands-on and 
reassuring tutorial illustrated with six to 16 full-color step-by-step 
photos. Organized by level of difficulty to make bread baking less 
daunting, the book progresses from the simplest recipes for the 
novice baker to artisan-style loaves, breads that use starters, and 
more complex project recipes. With 110 recipes, the book covers a 
wide and exciting range of breads from basics and classics like 
Easy Sandwich Bread and Fluffy Dinner Rolls to interesting breads 
from around the world including Lahmacun, Panettone, and Fig 
and Fennel Bread. 

Bread Illustrated
A Step-By-Step Guide to Achieving Bakery-Quality Results At Home
The Editors at America's Test Kitchen /  
September 6, 2016
9781940352602
$29.95 / Trade Paperback
432 Pages | 8-1/2 x 10
Cooking - Courses & Dishes - Bread
America's Test Kitchen / America's Test Kitchen



The Mediterranean diet is known for being one of the healthiest in 
the world, with benefits ranging from cancer prevention to 
improved brain function. The diet also boasts huge food appeal, 
with its fresh, high-quality ingredients and extraordinary flavors. 
Although the diet has been around for decades, it has recently 
experienced a burst of renewed popularity. But many 
Mediterranean books on the market are quirky, personal collections 
or have a narrow, single-region focus. The Complete 
Mediterranean Diet Cookbook will fill a gap in the market by 
bringing the best of Mediterranean cooking into the American 
home kitchen, with over 500 fresh, flavorful, and foolproof recipes. 

The Complete Mediterranean Cookbook
500 Vibrant, Kitchen-Tested Recipes for Living and Eating Well Every 
Day
The Editors At America's Test Kitchen /  
December 27, 2016
9781940352640
$29.95 / Trade Paperback
440 Pages | 8-1/2 x 10
Cooking - General
America's Test Kitchen / America's Test Kitchen



Let Cook's Country Eats Local be your guide, revealing culinary 
secrets from every corner of the United States. From Maine's Joe 
Booker Stew to pineapple-packed Hawaiian Fried Rice, this 
collection brings local flavors and tried-and-true techniques home. 
The test kitchen delivers ingenious ingredient substitutions and 
clever timesaving tricks in each of these beloved regional recipes. 
Step-by-step photography illustrates key techniques and appealing 
recipe variations and complementary sides ensure an authentic 
finished dish. 

Cook's Country Eats Local
150 Regional Recipes You Should Be Making No Matter Where You 
Live
The Editors at America's Test Kitchen /  
August 11, 2015
9781936493999
$26.95 / Trade Paperback
320 Pages | 7-7/8 x 9-5/8
Cooking - General
America's Test Kitchen / Cook's Country



White sugar is one of the most widely demonized health threats 
out there, even more than fat, and consumers are increasingly 
interested in decreasing the amount of sugar they use and also in 
using less-processed natural sweeteners. But decreasing or 
changing the sugar in a recipe can have disastrous results: Baked 
goods turn out dry, dense, and downright inedible. We address 
these issues head-on with 120 foolproof, great-tasting recipes for 
cookies, cakes, pies and more that reduce the overall sugar content 
by at least 30% and rely solely on more natural alternatives to 
white sugar. 

Naturally Sweet
Bake All Your Favorites with 30% to 50% Less Sugar
The Editors at America's Test Kitchen /  
August 23, 2016
9781940352589
$26.95 / Trade Paperback
336 Pages | 7-1/8 x 9-5/8
Cooking - General
America's Test Kitchen / America's Test Kitchen



Building on the best-selling success of The How Can It Be Gluten- Free Cookbook, 
we’ve gone back into the test kitchen to expand our repertoire of revolutionary 
gluten-free recipes, including developing a whole-grain flour blend that brings 
earthy flavor to a variety of baked goods such as sandwich bread, waffles, rustic 
walnut-cherry boule, chai spice bread, sesame crackers, and a free-form rustic tart 
dough used to make a stunning pear and cranberry tart. Throughout there are 
recipes that use the test kitchen’s all-purpose flour blend, such as bagels, 
hamburger rolls, brioche, baguettes, and easy-to-make pan pizzas, as well as 
sweet treats like yeasted doughnuts, blondies, lemon layer cake, and Dutch apple 
pie. Also new to this book are nutritionals for every recipe and dairy-free versions 
of more than half the baked goods based on extensive testing From breakfast 
foods, grains, and comfort foods to a whole range of baked goods, this new 
volume delivers groundbreaking recipes plus information on the best gluten-free 
breads and pastas on the market today and an essential resource section that is a 
road map for cooking and baking without gluten. 

The How Can It Be Gluten-Free Cookbook Volume 2

The Editors at America's Test Kitchen /  
October 13, 2015
9781936493982
$26.95 / Trade Paperback
328 Pages | 7-3/8 x 9-1/8
Cooking - General
America's Test Kitchen / America's Test Kitchen



Paleo Perfected
A Revolution in Eating Well with 150 Kitchen-Tested Recipes
The Editors at America's Test Kitchen /  
December 9, 2015
9781940352428
$26.95 / Trade Paperback
344 Pages | 7-3/8 x 9-1/8
Cooking - Health & Healing - Weight Control
America's Test Kitchen / America's Test Kitchen

Smart New Strategies and Inventive Recipes for People Who Really 
Like to Eat

Eating paleo doesn’t have to be boring. Whether you’re a strict paleo 
adherent or you just want to eat paleo from time to time, this 
collection of foolproof, practical, and innovative recipes is an 
invaluable resource. We’ve tackled the challenges of cooking paleo-
friendly meals that taste great so that your time in the kitchen is 
guaranteed to be well spent. Packed with test kitchen expertise, this 
book not only contains 150 foolproof recipes but will also teach you 
how to bake with nut flours, how to make a pan sauce without butter 
or wine, and how to make paleo-friendly pantry staples like crackers, 
coconut yogurt, and even barbecue sauce. With recipes that taste this 

good, you won’t even miss the sugar, dairy, or grains.



From the editors of Cook's Illustrated, and the best-selling The 
Science of Good Cooking, comes an all-new companion book 
highlighting 50 of our favorite ingredients and the (sometimes 
surprising) science behind them: The Science of Good Food. Each 
chapter explains the science behind one of the 50 ingredients in a 
short, informative essay--topics ranging from pork shoulder to 
apples to quinoa to dark chocolate--before moving onto an original 
(and sometimes quirky) experiment, performed in our test kitchen 
and designed to show how the science works. The book includes 
50 dynamic, full-page color illustrations, giving in-depth looks at 
individual ingredients, "family trees" of ingredients, and cooking 
techniques like sous vide, dehydrating, and fermentation. The 
400+ foolproof recipes included take the science into the kitchen, 
and range from crispy fried chicken wings to meaty-tasting 
vegetarian chili, coconut layer cake to strawberry rhubarb pie. 

Cook's Science
How to Unlock Flavor in 50 of our Favorite Ingredients
The Editors of America's Test Kitchen and Guy Crosby, Ph.D / Author 
Guy Crosby, Ph.D
October 4, 2016
9781940352459
$40.00 / Hardcover
504 Pages | 
Cooking - General
America's Test Kitchen / Cook's Illustrated



This is a handbook for everyone, beginner to expert, that is not 
only useful but also entertaining, thought-provoking, and utterly 
unique. It will appeal to longtime fans of the magazine who want 
to see behind the scenes as well as to novice cooks who want to 
get everything right in the kitchen from the beginning. Never 
before has America's Test Kitchen revealed the secrets behind our 
extensive testing procedures and exacting recipe development 
process; in this new book, come behind the scenes to see how we 
pick the best equipment and ingredients and create the most 
foolproof recipes out there. With dozens of equipment 
recommendations, hundreds of ingredient entries, mini lessons on 
basic cooking skills and useful kitchen science, plus illustrated 
step-by-step instructions for 50 of our most essential recipes. 

What Good Cooks Know
20 Years of Test Kitchen Expertise in One Essential Handbook
The Editors At America's Test Kitchen /  
November 1, 2016
9781940352664
$29.95 / Hardcover
448 Pages | 
Cooking - General
America's Test Kitchen / America's Test Kitchen



Like a team of kitchen MacGyvers, the test cooks of Cook's Illustrated have 
hacked their way through the kitchen and beyond to find innovative solutions to 
everyday cooking challenges. A kitchen hack is an unusual, easier, and/or better 
way of performing a task that often saves money and time or improves the 
quality of the outcome. This new book features over 1,000 of our best test 
kitchen-approved tips and tricks to help you face down kitchen conundrums. 
Need extra counter space during holiday prep? Place a baking sheet on top of a 
pulled-out kitchen drawer and voil&agrave;! No rolling pin to be found? Pull out 
a bottle of wine to flatten your pie dough. Can't get that sticky jar open? Fit a 
rubber band around the lid for a helpful grip. Throughout, you'll find fun and 
helpful illustrations that guide you every step of the way. Kitchen Hacks also 
features 22 "how did they do that?" recipes developed in the test kitchen, which 
we call recipe hacks. These include the keys to making perfect vanilla ice cream 
without a machine and a simple DIY recipe for eggless mayonnaise with a 
surprising secret ingredient. Become a more efficient and inventive cook and take 
your skills to the next level with our kitchen hacks--and have fun while doing it! 

Kitchen Hacks
How Clever Cooks Get Things Done
The Editors at America's Test Kitchen /  
November 10, 2015
9781940352008
$19.95 / Trade Paperback
368 Pages | 4-7/8 x 8-1/2
Cooking - General
America's Test Kitchen / Cook's Illustrated



The America's Test Kitchen 
Cooking School Cookbook

978-1-936493-52-4
The Editors at America's Test 
Kitchen
HC: $45.00 US / $45.00 Can
on sale 10-15-2013
822 pages: carton 4
America's Test Kitchen

The Cook's Illustrated 
Cookbook

978-1-933615-89-9
The Editors at America's Test 
Kitchen
HC: $40.00 US / $51.00 Can
on sale 10-01-2011
890 pages: carton 6
Cook's Illustrated

The Science of Good Cooking

978-1-933615-98-1
The Editors at America's Test 
Kitchen
HC: $40.00 US / $51.00 Can
on sale 10-01-2012
504 pages: carton 8
Cook's Illustrated

Do-It-Yourself Cookbook

978-1-936493-08-1
The Editors at America's Test 
Kitchen
TR: $26.95 US / $26.95 Can
on sale 10-12-2012
368 pages: carton 16
America's Test Kitchen

America’s Test Kitchen Backlist

To Purchase Contact Evan Oare at 212‐366‐2484 eoare@penguinrandomhouse.com
or call Customer Service at (800) 733‐3000



Six-Ingredient Solution

978-1-936493-44-9
The Editors at America's Test 
Kitchen
TR: $26.95 US / $26.95 Can
on sale 08-01-2013
328 pages: carton 10
America's Test Kitchen

The Complete Cooking For 
Two Cookbook

978-1-936493-83-8
The Editors at America's Test 
Kitchen
TR: $29.95 US / $29.95 Can
on sale 04-01-2014
440 pages: carton 10
America's Test Kitchen

The Make Ahead Cook

978-1-936493-84-5
The Editors at America's Test 
Kitchen
TR: $26.95 US / $26.95 Can
on sale 09-01-2014
336 pages: carton 18
America's Test Kitchen

The Cook's Illustrated Meat 
Cookbook

978-1-936493-86-9
The Editors at America's Test 
Kitchen
HC: $40.00 US / $40.00 Can
on sale 10-01-2014
504 pages: carton 8
Cook's Illustrated

America’s Test Kitchen Backlist

To Purchase Contact Evan Oare at 212‐366‐2484 eoare@penguinrandomhouse.com
or call Customer Service at (800) 733‐3000



The Cook's Illustrated Baking 
Book

978-1-936493-58-6
The Editors at America's Test 
Kitchen
HC: $40.00 US / $40.00 Can
on sale 10-01-2013
518 pages: carton 8
Cook's Illustrated

Soups, Stews, and Chilis

978-1-933615-62-2
The Editors at America's Test 
Kitchen
HC: $35.00 US / $45.00 Can
on sale 10-01-2010
368 pages: carton 14
Cook's Illustrated

Pasta Revolution

978-1-936493-04-3
The Editors at America's Test 
Kitchen
TR: $26.95 US / $26.95 Can
on sale 03-01-2012
336 pages: carton 20
America's Test Kitchen

The Complete Vegetarian 
Cookbook

978-1-936493-96-8
The Editors at America's Test 
Kitchen
TR: $29.95 US / $29.95 Can
on sale 03-01-2015
472 pages: carton 8
America's Test Kitchen

America’s Test Kitchen Backlist

To Purchase Contact Evan Oare at 212‐366‐2484 eoare@penguinrandomhouse.com
or call Customer Service at (800) 733‐3000



Best Mexican Recipes

978-1-936493-97-5
The Editors at America's Test 
Kitchen
TR: $26.95 US / $26.95 Can
on sale 04-15-2015
318 pages: carton 16
America's Test Kitchen

Slow Cooker Revolution

978-1-933615-69-1
The Editors at America's Test 
Kitchen
TR: $26.95 US / $34.95 Can
on sale 02-15-2011
336 pages: carton 16
America's Test Kitchen

Slow Cooker Revolution 
Volume 2: The Easy-Prep 
Edition

978-1-936493-57-9
The Editors at America's Test 
Kitchen
TR: $26.95 US / $34.95 Can
on sale 09-01-2013
336 pages: carton 16
America's Test Kitchen

Healthy Slow Cooker 
Revolution

978-1-936493-95-1
The Editors at America's Test 
Kitchen
TR: $26.95 US / $26.95 Can
on sale 01-01-2015
336 pages: carton 18
America's Test Kitchen

America’s Test Kitchen Backlist

To Purchase Contact Evan Oare at 212‐366‐2484 eoare@penguinrandomhouse.com
or call Customer Service at (800) 733‐3000



Pressure Cooker Perfection

978-1-936493-41-8
The Editors at America's Test 
Kitchen
TR: $19.95 US / $19.95 Can
on sale 03-15-2013
168 pages: carton 30
America's Test Kitchen

The How Can It Be Gluten Free 
Cookbook

978-1-936493-61-6
The Editors at America's Test 
Kitchen
TR: $26.95 US / $34.95 Can
on sale 03-01-2014
336 pages: carton 18
America's Test Kitchen

America’s Test Kitchen Backlist

To Purchase Contact Evan Oare at 212‐366‐2484 eoare@penguinrandomhouse.com
or call Customer Service at (800) 733‐3000


