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SERIES DESCRIPTION:
America’s Test Kitchen From Cook’s Illustrated, public television's most-watched cooking show, returns with 26 brand-new episodes. In addition to the popular segments viewers love and trust — such as foolproof recipes, equipment reviews and taste-tests — the 10th season also features new segments and fresh faces. Cooks Bridget Lancaster, Julia Collin Davison, Rebecca Hays, J. Kenji Alt and newcomer Yvonne Ruperti prepares 50 recipes, including triple chocolate mousse cake, baked ziti, slow-braised short ribs and more, while Jack Bishop, Adam Ried and Lisa McManus reveal which supermarket staples, kitchen equipment and gadgets justify the cost. 
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PROMOTIONAL MATERIALS:
Use above for listing. Also included: a press release and episode listings. Visit APTonline.org to download photos.

COPYRIGHT DATE:
©2009 America's Test Kitchen
PRODUCTION CREDITS:
Producer: America’s Test Kitchen Productions. Executive Producers: Geoffrey Drummond and Nat Katzman. Senior Producer: Melissa Baldino. Cast: Christopher Kimball, Julia Collin Davison, Bridget Lancaster, Becky Hays, J. Kenji Alt, Jack Bishop and Adam Ried. Presenter/Distributor: American Public Television.
NATIONAL UNDERWRITERS:
DCS by Fisher & Paykel


Kohler


Woodbridge


VIva


Diamond Crystal Kosher salt


cooking.com
BROADCAST HISTORY:
U.S. television premiere
SCHEDULING SUGGESTION:
Consider pairing with Cook’s Country From America’s Test Kitchen during weekend how-to/cooking programming blocks.
RELATED MERCHANDISE:
Viewers: The companion hardcover book, America's Test Kitchen: 10th Anniversary Edition and the four-DVD set of season 10 episodes (26) are available together for $39.95, including shipping and handling. To order, please call 1-888-850-4646 or visit www.americastestkitchentv.com.

Stations: Premiums include: a one-year subscription to Cook’s Illustrated magazine (6 issues), America's Test Kitchen: 10th Anniversary Edition companion book; and the combination of the two. Visit the America’s Test Kitchen catalog page on APTonline.org for details. 

WEB SITE:
www.americastestkitchen.com
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PRESS RELEASE

AMERICA’S TEST KITCHEN 

FROM COOK’S ILLUSTRATED X
Public Television’s Most-Watched Cooking Show Ushers in Landmark 

10th Season With New Episodes, Experts & Recipes

(Boston, MA)  For nine seasons, Cook’s Illustrated Editor-in-Chief Christopher Kimball and his tireless team of culinary experts have saved home chefs countless hours, money and effort in the kitchen. 

In 26 new episodes of America’s Test Kitchen From Cook’s Illustrated, premiering on public television stations nationwide beginning January 2, 2010 (check local listings), expert chefs and blind-tasting judges reveal their unbiased choices for cooking gadgets and ingredients, debunk common cooking myths and deliver foolproof recipes, tips and techniques. 

The series, filmed in America’s Test Kitchen’s actual 2,500 square-foot kitchen outside Boston, has one goal in mind: to create reliable recipes and provide practical information to help viewers find success in their own kitchens.  Each episode features recipes carefully developed to make sure they work every time. 
The landmark 10th season features more recipes, taste tests, equipment reviews and science experiments, and new sequences, including "Gadgets Galore,” in which 

Lisa McManus reveals which lemon reamers, wine aerators, bowl scrapers, mortars and pestles, portion scoops and juicers justify the cost. Kimball also ventures beyond the test kitchen to learn about salmon at a local supermarket, talk pesto with chef Lidia Bastianich of public television's Lidia's Italy and visit the Shake Shack burger joint in New York City.
America’s Test Kitchen’s energetic and knowledgeable chefs — Julia Collin Davison, Bridget Lancaster, Rebecca Hays, J. Kenji Alt and newcomer Yvonne Ruperti — deconstruct America’s favorite recipes to reveal the best (and often, the easiest) methods for preparing delicious meals at home.

This common-sense approach yields 50 sure-fire recipes this season, including triple chocolate mousse cake, blueberry muffins, baked ziti, grilled salmon, slow-braised short ribs, French fries, pumpkin pie, chocolate chip cookies, hearty Italian meat sauce, old-fashioned burgers and more.
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In addition, Cook’s Illustrated’s Adam Ried and Jack Bishop present interesting and sometimes surprising results of the magazine’s infamously rigorous tests — which frequently defy price points, fancy packaging and brand expectations.  
Ried, ATK’s resident equipment expert, immerses himself in the myriad products lining supermarket shelves. Then, he takes Kimball through his top recommendations — from the best blenders to eco-friendly non-stick skillets and boning knives. Meanwhile, Bishop, the ringmaster of the Tasting Lab, challenges Kimball to taste-test California olive oils, cinnamon, premium butters, oats, white chocolate, vanilla and other grocery-list staples.
In fun and factual Science segments, food scientist Professor Guy Crosby, explores the science behind fish sticking to the grill (and how to prevent it), frying with cold oil and more. Next, host Christopher Kimball shares test kitchen tips and techniques designed to make home cooking easier, including the basics of buying short ribs and pork chops and lessons on Chocolate 101 and Flour 101. 

Each episode closes with the popular letters-from-viewers segment, which gives equal time to both the series’ fans and its critics. Cameras venture into the editorial office of Cook’s Illustrated — “the Consumer Reports of cooking” — as Kimball answers common cooking questions right from his desk.
Produced in 2009 by America’s Test Kitchen Productions, America’s Test Kitchen From Cook’s Illustrated is presented by American Public Television through the Exchange service at no cost to public television stations nationwide.

Cook’s Illustrated Magazine

Cook’s Illustrated is dedicated to finding the best methods for preparing foolproof home-cooked meals. Unlike some glossy cooking magazines, Cook’s Illustrated is staffed with cooks and editors, not food stylists. The 2,500-square-foot test kitchen is the same in which America’s Test Kitchen is shot, and has three dozen full-time test cooks whose 9-to-5 job is testing and retesting recipes 20, 30, sometimes 50 times until they’re confident they have one that will work every time.

America’s Test Kitchen Productions

America’s Test Kitchen Productions was started in 2007 as a branch of America’s Test Kitchen. America’s Test Kitchen (www. americastestkitchen.com) and Cook’s Country from America’s Test Kitchen (www.cookscountrytv.com), which will air its third season in January 2010, are both produced by ATK Productions.

American Public Television
American Public Television (APT) has been a leading distributor of high-quality, top-rated programming to America’s public television stations since 1961. Among its 300 new program titles per year are prominent documentaries, dramatic series, how-to programs, children’s series and classic movies, including Spain...on the road Again, Rick Steves' Europe, Worldfocus, Globe Trekker, Simply Ming, America's Test Kitchen From Cook’s Illustrated, Lidia's Family Table, P. Allen Smith's Garden Home, Murdoch Mysteries, Doc Martin, Rosemary and Thyme, Johnny Cash at Folsom Prison, Liza’s at the Palace…. and John Denver: The Wildlife Concert. APT also licenses programs internationally through its APT Worldwide service. In 2006, APT launched Create™ – the TV channel featuring the best of public television's lifestyle programming. For more information about APT’s programs and services, visit APTonline.org.

EPISODE LISTINGS

AMERICA’S TEST KITCHEN 
FROM COOK’S ILLUSTRATED X
[image: image3.bmp] #1001     “Triple-Chocolate Mousse Cake”
Host Christopher Kimball demystifies chocolate varieties and reveals which brands the test kitchen recommends. Then, test cook Bridget Lancaster shows Kimball how to make the ultimate triple chocolate mousse cake. Tasting expert Jack Bishop challenges Kimball to a tasting of white chocolate, and equipment expert Adam Ried reviews innovative teapots in the equipment corner.
[image: image4.emf] #1002     “Chicken Classics, Reinvented”
Test cook Bridget Lancaster uncovers the secrets to perfectly cooked roast chicken with an extra-crispy skin. Then, tasting expert Jack Bishop challenges host Christopher Kimball to a tasting of vegetable broth. Science expert Guy Crosby reveals the science behind cooking with baking powder. And finally, test cook Julia Collin Davison shows Kimball how to make a quick and hearty chicken noodle soup.
[image: image5.png]


 #1003     “Best Weekend Breakfast”
Test cook Yvonne Ruperti shows host Christopher Kimball how to make the best blueberry muffins with real blueberry flavor. Then, equipment expert Adam Ried reviews omelet pans in the equipment corner. And finally, test cook Bridget Lancaster uncovers the secrets to the perfect French omelet.
[image: image6.emf] #1004     “Classic Beef Braises”
Host Christopher Kimball learns all about paprika from a local spice expert. Then, test cook Becky Hays shows Kimball how to make an authentic Hungarian beef stew at home. Finally, Kimball reveals tips on shopping for short ribs, and test cook Bridget Lancaster uncovers the secrets to rich and tender braised short ribs.
-more-

[image: image7.emf] #1005     “Two Ways with Pork”
Test cook Julia Collin Davison shows host Christopher Kimball how to roast pork chops in a skillet. Gadget guru Lisa McManus reveals the test kitchen’s favorite kitchen gadgets. Then, test cook Bridget Lancaster uncovers the secrets to perfectly glazed pork tenderloin, and finally, equipment expert Adam Ried reviews induction burners in the equipment corner.
[image: image8.emf] #1006     “The Cookie Jar”
Test cook Bridget Lancaster reveals the test kitchen’s secrets for the best chocolate chip cookies. Then, tasting expert Jack Bishop asks host Christopher Kimball to taste-test chocolate chips in the Tasting Lab. And finally, test cook Julia Collin Davison shows Kimball how to make perfectly light and crumbly French butter cookies.
[image: image9.emf]#1007     “Saucy Italian Favorites”
Test cook Bridget Lancaster shows host Christopher Kimball how to make a hearty Italian meat sauce at home. Then, equipment expert Adam Ried reviews blenders in the equipment corner. And finally, test cook Julia Collin Davison makes an authentic Sicilian pesto with a little help from Italian cooking expert Lidia Bastianich.
[image: image10.emf]#1008     “Meat and Potatoes for Company”
Host christopher Kimball reveals how to buy beef tenderloin at the right price. Then, test cook Julia Collin Davison shows Kimball how to make the best roast beef tenderloin and French mashed potatoes at home. Next, science expert Guy Crosby teaches Kimball about the science of starch in potatoes. And finally, equipment expert Adam Ried reviews slicing knives in the equipment corner.
[image: image11.emf]#1009     “Rolls and Loaves”
Host Christopher Kimball visits Iggy’s Bakery to learn about bread baking from an expert. Then, test cook Julia Collin Davison shows Kimball how to make rustic dinner rolls with a crusty exterior at home. Finally, test cook Bridget Lancaster uncovers the test kitchen secrets to light and airy multigrain bread.
-more-

[image: image12.emf]#1010     “Egg Dishes with an Accent”
Test cook Julia Collin Davison shows host Christopher Kimball how to make a French onion and bacon tart with an easy pat in the pan crust. Then, gadget guru Lisa McManus makes the case for electric wine openers. And finally, test cook Bridget Lancaster adapts a restaurant recipe for Spanish tortilla using a skillet.
[image: image13.emf]#1011     “Sensational Skillet Recipes”
Test cook Bridget Lancaster shows host Christopher Kimball how to roast chicken in a skillet, while gadget guru Lisa McManus reveals the test kitchen’s favorite lemon reamer. Next, equipment expert Adam Ried reviews eco-friendly skillets in the equipment corner. And finally, test cook Julia Collin Davison uncovers the secrets to foolproof skillet lemon soufflé.
[image: image14.emf]#1012     “An Austrian Supper”
Test cook Becky Hays shows host Christopher Kimball the secrets to pork schnitzel with a perfect coating and introduces a quick and light recipe for Austrian potato salad. Meanwhile, gadget guru Lisa McManus reviews wine aerators. And finally, equipment expert Adam Ried reviews traditional skillets in the equipment corner.
[image: image15.emf]#1013     “Who Wants Pasta?”
Test cook Julia Collin Davison shows host Christopher Kimball the test kitchen recipe for ultimate baked ziti. Then, tasting expert Jack Bishop challenges Kimball to a tasting cottage cheese. Next, equipment expert Adam Ried reviews cookware sets, and finally, test cook Bridget Lancaster reveals how to get the perfect balance of flavors in garlic shrimp pasta.
[image: image16.emf]#1014     “An Old-Fashioned Thanksgiving”
Test cook Bridget Lancaster uncovers the secrets to slow roasted turkey with gravy. Then, tasting expert Jack Bishop challenges host Christopher Kimball to a tasting of cinnamon. Finally, test cook Julia Collin Davison shows Kimball how to make the best pumpkin pie.
-more-
[image: image17.emf]#1015     “Coconut Layer Cake”
Host Christopher Kimball reveals the test kitchen tips for foolproof cake baking. Then, test cook Bridget Lancaster shows Kimball how to make the ultimate coconut layer cake. And finally, tasting expert Jack Bishop challenges Kimball to a tasting of premium butter.
[image: image18.emf]#1016     “Salmon—Indoors and Out”
Test cook Becky Hays uncovers the secrets to perfect oven-roasted salmon. Then, tasting expert Jack Bishop challenges host Christopher Kimball to a tasting of California olive oils. Finally, science expert Guy Crosby reveals the science behind nonstick seasoning, and test cook Julia Collin Davison shows Kimball the foolproof method to perfectly grilled salmon steaks.
[image: image19.emf]#1017     “Italian Bread and Sauce”
Test cook Bridget Lancaster shows host Christopher Kimball how to make authentic ciabatta at home. Gadget guru Lisa McManus reveals the test kitchen’s top choice for bowl scrapers, and finally, test cook Kenji Lopez-Alt shows Kimball the secrets to a quick, but intensely flavorful tomato sauce.
[image: image20.emf]#1018     “Great Glazed Chicken”
Test cook Bridget Lancaster shows host Christopher Kimball how to make a glazed-roast chicken with crispy skin and moist tender meat. Then, equipment expert Adam Ried reviews vertical roasters, and gadget guru Lisa McManus reveals the test kitchen’s top choice for “mise” bowls. Finally, test cook Becky Hays uncovers the secrets to perfectly roasted broccoli with lots of flavor.
[image: image21.emf]#1019     “Chicken and Rice—Indian-Style”
Test cook Bridget Lancaster shows host Christopher Kimball how to make tandoori chicken without a tandoor oven. Then, equipment expert Adam Ried reviews boning knives. And finally, Lancaster uncovers the secrets to perfectly cooked rice pilaf.
-more-
[image: image22.emf]#1020     “All-Time Cookie Favorites”
Test cook Bridget Lancaster reveals the secrets to super chewy chocolate cookies. Then, gadget guru Lisa McManus reveals the test kitchen’s choice for portion scoops. Test cook Julia Collin Davison show host Christopher Kimball how to make thin and crispy oatmeal cookies, and tasting expert Jack Bishop challenges Kimball to a tasting of oats.
[image: image23.emf]#1021     “South-of-the-Border Supper”
Test cook Julia Collin Davison shows host Christopher Kimball how to make Mexican pulled pork at home with a traditional side dish of street corn. Then, gadget guru Lisa McManus reveals the test kitchen’s top choice for corn strippers, and equipment expert Adam Ried reviews the newest grilling gadgets and recommends team’s favorite.
[image: image24.emf]#1022     “Best Burgers and Fries”
Host Christopher Kimball takes a trip to New York City to find out what makes so many line-up for the Shake Shack burger. Then, test cook Kenji Lopez-Alt shows Kimball how to make old-fashioned burgers at home. Equipment expert Adam Ried reviews deep fryers. Test cook Julia Collin Davison shows Kimball an entirely new way to fry French fries at home, and finally, science expert Guy Crosby explains the science behind deep-frying.
[image: image25.emf]#1023     “The Italian Grill”
Test cook Bridget Lancaster shows host Christopher Kimball how to make authentic Italian grilled chicken at home. Tasting expert Jack Bishop challenges Kimball to a tasting of provolone cheese, and test cook Julia Collin Davison uncovers the secrets to foolproof stuffed flank steak on the grill.
[image: image26.emf]#1024     “Classic Asian Appetizers”
Test cook Bridget Lancaster uncovers the secrets to super-light and crispy tempura at home. Then, tasting expert Jack Bishop invites host Christopher Kimball to taste mirin, a Japanese sweet cooking wine. Gadget guru Lisa McManus reveals the best mortar and pestle set, and finally, test cook Becky Hays translates Thai pork lettuce wraps into an easy home recipe.
-more-

[image: image27.emf]#1025     “Turkey on the Grill”
Test cook Julia Collin Davison show host Christopher Kimball the secrets to perfectly grilled turkey. Equipment expert Adam Ried reviews pans for the grill. And finally, Collin Davison shows Kimball how to make perfect crispy roast potatoes.
[image: image28.emf]#1026     “Old-Fashioned Fruit Desserts”
Test cook Yvonne Ruperti shows host Christopher Kimball how to make the best upside down apple cake, while gadget guru Lisa McManus reveals the test kitchen’s top choice for apple slicers. Then, tasting expert Jack Bishop challenges Kimball to a tasting of vanilla, and finally, test cook Julia Collin Davison makes an easy, yet elegant berry gratin.
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