MAGAZINE

- | | ' - e "
LT | ord,
r - | A * . .
‘i - g | i t 3 J ~ . g
. | i 3 b o ¥ S
./ 1} ! 5 Ly =
. T ! Y & Sanc g .
PLas 0 iy " i . f '.‘C""\;’_ g :‘
=- R - - g A L
W - L i 21 -
- - \ " X3 " U
‘ b, - % s ] .
. 4 X .. an 1 ' g |
“ 7 | e ) R - : T e
- [ ' ™ N
3 % il 3 L
\ | _ s Nl X .
, y 7 & il »
y { Ad ¥ - T Ay -
' " LY AWy X
| I I
l
a R
. o L. ;
i [}l ¢ ’
A Y r
1 i \
. )




f‘ J'S]H)\!

Troidtl
_"Flbll .i

!|1; I:"Iﬁt

{q]l

]

nh-

i
{

{4 +«|1 i

i

{4

|,”

o LRl ) g l‘.- .I:'.I Wt N
| _}‘.}';"',Jn'%‘ ;"i-'?'rll Rl
(R SR
T “[‘-xf! ! I'. Wy
;-J.' § & !".'I'. il
i L T

| | 4
NI AR
‘i B
1l ]




~ COLORING
~_ISFOR CRAYONS,
~ NOTSOUP.

Some “other” brands use added
coloring to make their broth gold. We use
chicken stock. So when you're making soup,
make it with 100% natural Swanson?®

SWANSON. CHOOSE NATURAL.

#whatsinyourbroth

©2018 CSC Brands LP.




AUTHENTIC AROMAS OF INDIA

UNLIMITED POSSIBILITIES

IN YOUR KITGHEN

e ach grain the authentic flavor
Ib, 201b & 40Ib sizes.
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Fun buns, alt chips, an island
of your own, the best of Austin,
the beauty of oats, and more.

35 HALL OF FAME
Eight top-rated recipes from
our first 20 years.

5] DINNER SPINNER
A dinner that lets

winter fruit shine, plus
Six more menus with
recipes from this issue.

55 KNOCK-OFFS
Score a game-day victory of
your own with these restaurant-
recipe knockoffs.

62 CLASSICS
These Valentine’s Day cookies
are way better than chocolates.

64 COOK 2 FOLLOW
Hilary Burton—actress, candy
store co-owner, and soccer
mom-—finds the spice and
sweetness in life on the farm.
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76 bao down PUDDING

warm and dreamy,

to the perfect party *  Sayh 800! ance €y

PHOTOGRAPHER: Kim Cornelison
FOOD STYLIST: Charlie Worthington
PROP STYLIST: Sue Mitchell

69 ON THE SIDE
Conquer the world with
these easy, internationally
inspired sides.

75 GOOD 4 YOU

How to keep your sandwich
from being a sneaky source
of sodium.

104 LAST CALL
Raise a toast to spring with
this Tickled Pink Martini.

CEATURES

76 BAO DOWN

A tasty steamed-bun menu
that'’s perfect for a crowd—
whether it's for Chinese
New Year or just for fun.

84 FREEZE!
Six meals you can freeze now
and thank yourself for later.

92 BABKA, BABY!
Sweet roll? Bread? Cake?
This Jewish treat combines
the best of all worlds.

98 PASSION

FOR PUDDING
Homemade pudding melts
any heart—especially with
these new twists on caramel,
chocolate, and vanilla.

CORRECTION

A recipe in our Sep/Oct 2017 issue—
Mall Pretzels on page 98—misstated
the amount of yeast. It should be one
0.25-ounce package, not 1.25 ounces.
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California Walnuts
FOR THE BEST SIMPLE SNACKS EVER

For wholesome snacks your family will love, blend in the flavor,
texture and heart-healthy” goodness of great tasting California

walnuts. For these recipes and more, visit Walnuts.org EvY®

American

Association
CE I'llc_lFlED

Per one ounce serving. So Simple. SoGood.”

Moetn Crioaa For, *Heart-Check food certification does not apply to recipes unless expressly stated. See heartcheckmark.org/guidelines. Supportive but not conclusive research
shows that eating 1.5 ounces of walnuts per day, as part of a low saturated fat and low cholesterol diet and not resulting in increased caloric intake, may reduce
the risk of coronary heart disease. (FDA) One ounce of walnuts provides 18g of total fat, 2.5g of monounsaturated fat, 13g of polyunsaturated fat including
2.5g of alpha-linolenic acid - the plant-based omega-3.

Walnut Energy Bars Toasted Walnut Hummus




from the editor

WINTER IS MY
FAVORITE TIME

to get in the kitchen
and try something
new—a new technique,
a new ingredient, a
new tool. And that’s
what you’ll find this
month in our first
project issue: flavors
and recipes that entice
you to explore new
ideas, like baking a
sweet |loaf of babka
(our cover recipe that’s
perfect served with
morning coffee), or
experimenting with
Asian steamed buns
filled with pork (you’ll
want to invite friends
over to taste the
results—yum). And
with dinner tonight in
mind, we have several
recipes you can make
now and freeze to
serve on another day.

Enjoy the adventure!

JENNIFER DORLAND DARLING
Editor in Chief

LETTERS & COMMENTS
feedback@armagazine.com

SUBSCRIPTION HELP
allrecipes.com/magaccount

or email us at alrcustserv@cdsfulfillment.com

or call 800-837-9017

party like an allstar

Last September, Allrecipes
hosted 35 of our Allstars at our
Des Moines headquarters for
two days of fun and learning.
(Allstars are a select group of
our most passionate and actively
engaged community members.
You can be an Allstar, too; get
details at armagazine.com/
allstars.) Many of them have
become great friends. We all had
a crazy-good time getting
(re)acquainted and participating
in the activities (and eating, of
course). The Allstars got tips on
food styling and mixology,
competed in a recipe-
development contest, and went
head-to-head in a cook-off in
our test kitchen.

Many thanks to our sponsors
who helped make the overall
event a great success:

RAGU

SNACK FACTORY
PRETZEL CRISPS

TITO’S HANDMADE VODKA
GALBANI CHEESE
FOLGERS COFFEE

BUSH’S BEANS

)

Check out
the winning
recipe on the
next page!




This recipe is from the Allrecipes Allstar team that competed to create the
most innovative, best-tasting recipe in our Bush's Beans-sponsored cook-off.

Team members included community members RainbowJewels (Jewel Kingsley),

RAND Brownie Batter Bean Dip

=CIP 0 armagazine.com/brownie-batter-bean-dip
0 0 RA

1 (16-ounce) can black beans,
rinsed and drained
Ve 0 Y2 cup packed brown sugar
D %2 cup unsweetened cocoa powder
%2 cup almond butter or
sunflower-seed butter
Ya to %2 cup unsweetened
Q almond milk, as needed
Fresh fruit or graham crackers
for dipping

rk, you guys!

TALK ABOUT
A PROJECT!

637 LBS.
OF GREEN
BEAN
CASSEROLE

In November,
Green Giant set

a Guinness World
Record for the
largest serving
of green bean
casserole. After
being declared

a winner. this

No. | preferred
Thanksqiving

Side dish fed
more than

2,000 homebound
seniors In

i 8 \ew York (ity

RS (0u0n (ifymeals
winning recipe - Slises

Add beans, brown sugar, cocoa

powder, and almond butter to a blender
or food processor. Process until well
combined. With blender still running,
add almond milk, a tablespoon at a
time, until reaching a smooth and
spreadable consistency. Serve with fresh
fruit or graham crackers for dipping.

PER 2-TABLESPOON SERVING: 93 CAL;
3.99 FAT (0.49 SAT); 3.79 PRO; 11.1g CARB;
1.99 FIBER; 121mg SODIUM; 4g SUGARS




allreupes

MEAL PLAN

DINNER?

EVERY WEEK the good home cooks at
Allrecipes Magazine give you ...

= exclusive menus

= step-by-step recipes

= easy-to-use weekly shopping lists
We want you to try it ABSOLUTELY FREE!

@) emeals

Make dinner faster .. easier .. cheaper .. SMARTER!

Try it FREE at
armagazme com/mealplan




