how long to bake potatoes

How Long to Bake Potatoes: A Complete Guide to Perfectly Baked Spuds

how long to bake potatoes is a question that might seem simple at first, but it actually depends on
several factors including the size of the potato, the type of potato, and the temperature at which you
bake it. Whether you prefer a fluffy, soft interior or a crispy skin, understanding the nuances of baking
potatoes can make all the difference in your cooking experience and final dish. In this guide, we’ll
explore the ideal baking times, temperatures, and tips to help you achieve the perfect baked potato
every time.

Understanding the Basics: What Affects How Long to
Bake Potatoes?

When it comes to baking potatoes, there isn’t a one-size-fits-all answer. Several variables come into
play:

Potato Size and Type

The size of the potato is a major factor in determining how long it takes to bake. Smaller potatoes,
such as baby potatoes or fingerlings, will naturally cook faster than large russet potatoes. Russet
potatoes are the classic choice for baking due to their starchy content and fluffy texture when cooked,
but other varieties like Yukon Gold or red potatoes may require different baking times.

Oven Temperature

The temperature at which you bake your potatoes also influences the cooking duration. Most recipes
recommend baking at 400°F (204°C), which is a moderate temperature that allows the potato to cook
evenly inside and develop a crisp skin. However, if you bake at a lower temperature like 350°F
(177°C), it will take longer, and higher temperatures such as 425°F (218°C) can shorten baking time
but may require more attention to prevent burning.

Preparation Methods

How you prepare your potatoes before baking matters too. Pricking the skin with a fork allows steam
to escape, preventing the potato from bursting in the oven. Coating the skin with olive oil and
sprinkling salt can enhance the crispiness of the skin, but it won’t significantly affect the baking time
itself. Wrapping potatoes in aluminum foil will keep the skin soft and moist, but it can add to the
overall cooking time.



Typical Baking Times for Different Potatoes

Knowing how long to bake potatoes based on size and type can help you plan your meal better.

Large Russet Potatoes

- Temperature: 400°F (204°C)
- Time: 45 to 60 minutes

Large russet potatoes typically take around 45 to 60 minutes to bake through. To test doneness,

insert a fork or skewer into the center of the potato — it should slide in easily without resistance. For
the crispiest skin, bake uncovered on the oven rack.

Medium-Sized Potatoes

- Temperature: 400°F (204°C)
- Time: 35 to 45 minutes

Medium potatoes require less time, roughly 35 to 45 minutes. The cooking time can vary depending

on the exact size and your oven’s accuracy. It's always a good idea to check a few minutes before the
estimated time to avoid overcooking.

Small Potatoes

- Temperature: 400°F (204°C)
- Time: 25 to 35 minutes

Small potatoes, such as baby or new potatoes, bake quickly. They are great for roasting or baking
whole and can be used as a side dish or in salads.

Sweet Potatoes

Sweet potatoes tend to have a denser texture and slightly different moisture content, affecting their
baking time.

- Temperature: 400°F (204°C)
- Time: 45 to 60 minutes for large; 30 to 40 minutes for medium

Like russets, larger sweet potatoes take close to an hour, while smaller ones cook faster. You'll know
they’re done when the flesh is soft and easily pierced.



Step-by-Step Guide: How to Bake the Perfect Potato

Baking potatoes is simple, but following a few key steps ensures the best results.

1. Preheat your oven to 400°F (204°C).

2. Wash and dry your potatoes thoroughly to remove dirt.

3. Prick the skin several times with a fork to allow steam to escape.

4. Optional: Rub the skin with olive oil and sprinkle with coarse salt for crispiness.

5. Place potatoes directly on the oven rack or on a baking sheet.

6. Bake for the recommended time based on size and type (see previous section).
7. Check doneness by inserting a fork or skewer; it should slide in easily.

8. Remove from oven and let potatoes rest for 5 minutes before serving.

Tips for Faster Baking

Sometimes you need a baked potato in a hurry. Here are some tricks to reduce baking time without
sacrificing texture:

e Microwave first: Start by microwaving the potato for 4-5 minutes to soften the interior, then
finish in the oven for 10-15 minutes to crisp the skin.

e Cut potatoes in half: Halving the potatoes before baking reduces cooking time significantly
but changes the texture and presentation.

* Use a convection oven: If available, convection setting circulates air around the potatoes and
can reduce baking time by about 25%.

Why Does Baking Time Matter?

Getting the baking time just right affects not only the texture but also the flavor of your potatoes.
Underbaked potatoes are dense and hard to digest, while overbaked ones can dry out or burn.
Additionally, the skin texture is important—crispy skins add a delightful contrast to the fluffy inside, a
hallmark of a perfectly baked potato.



The Science Behind Baking Potatoes

Potatoes are mostly water and starch. When baked, the heat causes the starch granules inside to
gelatinize, absorbing water and turning the interior fluffy. At the same time, moisture evaporates from
the skin, which is why dry heat helps achieve a crispy, flavorful crust. Baking too briefly means the
starch hasn’t fully gelatinized, resulting in a firm or chalky texture.

Serving Suggestions for Your Baked Potatoes

Once you've mastered the art of baking potatoes, the possibilities for toppings and accompaniments
are endless. Classic options include butter, sour cream, chives, shredded cheese, bacon bits, and
sautéed vegetables. For a healthier twist, try Greek yogurt, steamed broccoli, or a sprinkle of
nutritional yeast.

Creative Ideas to Elevate Your Baked Potato

e Loaded Baked Potato: Top with chili, cheese, sour cream, and green onions for a hearty
meal.

e Herb and Garlic Infusion: Mix olive oil with minced garlic and fresh herbs, then brush over
the skin before baking.

e Sweet Potato Variation: Add cinnamon, honey, and a dollop of Greek yogurt for a sweet-
savory combo.

Common Mistakes to Avoid When Baking Potatoes

Even simple dishes can go wrong if you're not careful. Here are some pitfalls to watch out for:
» Skipping the fork pricks: This can cause potatoes to burst in the oven as steam builds up
inside.
e Baking at too high a temperature: Can burn the skin before the inside cooks fully.
e Wrapping in foil: While it keeps the potato moist, it prevents the skin from crisping up.

* Not checking for doneness: Oven temperatures vary, so always test to avoid undercooked
potatoes.



Baking potatoes is a straightforward process that rewards a little attention to detail. Knowing how
long to bake potatoes properly, along with the right preparation and temperature settings, can
elevate a humble potato into a comforting and delicious meal. Whether you're preparing a quick
weeknight side or a loaded baked potato feast, this knowledge will ensure your potatoes come out
perfect every time.

Frequently Asked Questions

How long does it take to bake a potato at 400°F?

Baking a potato at 400°F typically takes about 45 to 60 minutes, depending on the size of the potato.

What is the best temperature to bake potatoes for crispy
skin?

Baking potatoes at 425°F for 45 to 50 minutes usually results in a crispy skin while keeping the inside
fluffy.

How can | tell when a baked potato is done?

A baked potato is done when a fork or skewer easily pierces through the potato and the skin feels
crisp.

How long should | bake small potatoes compared to large
ones?

Small potatoes usually bake in 30 to 40 minutes, while large potatoes can take 60 minutes or more at
400°F.

Is it better to bake potatoes wrapped in foil or unwrapped?

Baking potatoes unwrapped helps produce a crispier skin, while foil-wrapped potatoes are softer but
take roughly the same amount of time.

How long to bake sweet potatoes compared to regular
potatoes?

Sweet potatoes generally take about 45 to 60 minutes at 400°F, similar to regular baking potatoes
depending on size.

Can | bake potatoes at a lower temperature for longer?

Yes, baking potatoes at 350°F for about 75 to 90 minutes will cook them thoroughly but the skin may
not be as crispy.



Do you need to pierce potatoes before baking?

Pricking potatoes with a fork before baking allows steam to escape and prevents them from bursting
in the oven.

How long to bake potatoes in a convection oven?

In a convection oven, bake potatoes at 375°F for about 35 to 45 minutes, as the fan circulates hot air
and cooks faster.

Can microwaving potatoes reduce baking time?

Yes, microwaving potatoes for 5 to 10 minutes before baking can significantly reduce the total baking
time needed in the oven.

Additional Resources

How Long to Bake Potatoes: A Detailed Guide for Perfect Results

how long to bake potatoes is a common question among home cooks and culinary enthusiasts
alike. Achieving the ideal baked potato—crispy skin with a fluffy interior—depends on various factors,
including potato size, type, oven temperature, and preparation method. Understanding these
variables is essential not only for consistent results but also for optimizing cooking time to fit meal
planning needs. This article investigates the nuances surrounding the baking duration of potatoes,
providing a professional review of best practices grounded in culinary science and practical
experimentation.

Factors Influencing How Long to Bake Potatoes

Before diving into specific baking times, it is crucial to acknowledge the elements that affect the
cooking process. The composition and size of the potato, the oven’s heat distribution, and even pre-
cooking treatments can alter how long it takes for a potato to bake thoroughly.

Potato Variety and Size

Not all potatoes are created equal. Russet potatoes, commonly known for their starchy texture and
thick skin, are often the first choice for baking. Their relatively large size and dense flesh typically
require longer cooking times compared to waxy potatoes, such as red or Yukon gold varieties, which
have higher moisture content and thinner skins.

A medium russet potato (approximately 5 to 7 ounces) generally takes longer to bake than smaller
potatoes, which may only need 30-40 minutes at 400°F (204°C). Larger potatoes, ranging from 8 to
12 ounces or more, can extend baking time to 60-75 minutes under the same conditions.



Oven Temperature Settings

Oven temperature is a critical determinant in how long to bake potatoes. Most traditional recipes
recommend baking potatoes at 400°F (204°C) to achieve a balance between crispy skin and fluffy
interior. However, some cooks prefer lower temperatures, such as 350°F (177°C), resulting in slower
cooking but potentially more even heat penetration.

Higher temperatures, such as 425°F (218°C), can reduce baking time but may risk over-crisping the
skin or uneven cooking inside. Conversely, baking at lower temperatures necessitates longer
durations, which can be impractical for time-sensitive meal preparation.

Preparation Techniques

Pre-baking preparation influences both texture and baking time. For example, pricking potatoes with
a fork allows steam to escape, preventing bursting and promoting even cooking. Applying olive oil and
salt to the skin enhances crispiness but adds a few extra minutes to the total baking time due to the
drying process needed for optimal skin texture.

Wrapping potatoes in aluminum foil, a popular method for softer skins, significantly alters the baking
time. The foil traps moisture, essentially steaming the potato and reducing baking duration by
approximately 10-15 minutes. However, this method sacrifices crispy skin, which some purists
consider a hallmark of the classic baked potato experience.

Standard Baking Times for Potatoes

Based on the aforementioned factors, here is an analytical breakdown of typical baking durations for
potatoes at various oven temperatures and preparation styles.

Baking at 400°F (204°C)

- Small potatoes (3-4 ounces): 30-40 minutes
- Medium potatoes (5-7 ounces): 45-60 minutes
- Large potatoes (8-12 ounces): 60-75 minutes

This temperature is widely regarded as the sweet spot for baking potatoes, balancing cooking time
and textural outcome.

Baking at 350°F (177°C)

- Small potatoes: 40-50 minutes
- Medium potatoes: 60-70 minutes
- Large potatoes: 75-90 minutes



Lower temperature baking results in a gentler, more uniform heat application, which some chefs
prefer for enhanced flavor development.

Baking Wrapped in Foil

- Small to medium potatoes (3-7 ounces): 25-35 minutes at 400°F (204°C)
- Large potatoes (8-12 ounces): 40-50 minutes at 400°F (204°C)

Foil wrapping significantly reduces baking time by trapping moisture but at the cost of skin crispiness.

Comparing Baking Methods and Their Effects

While baking is the traditional method, other techniques exist, each affecting cooking time and final
texture differently.

Microwave Pre-Cooking Followed by Baking

Microwaving potatoes for 5-7 minutes before baking can cut the overall oven time by nearly half. This
hybrid technique is popular among those seeking speed without compromising texture. The
microwave softens the interior rapidly, while the oven finish crisps the skin.

Convection Oven Baking

Using a convection oven, which circulates hot air, can reduce baking time by approximately 25%. For
example, a medium potato that typically takes 50 minutes at 400°F in a conventional oven may only
require 35-40 minutes in convection mode at the same temperature.

Air Fryer Baking

Air fryers, increasingly common in modern kitchens, can bake potatoes in about 30-40 minutes at
400°F. Their high-speed air circulation mimics convection ovens, providing crispy skins and fluffy
interiors efficiently.

Tips for Ensuring Perfectly Baked Potatoes

Achieving the ideal baked potato is not solely about tracking how long to bake potatoes but also
about employing techniques that enhance texture and flavor.



* Use uniform-sized potatoes: Consistency in size ensures even cooking and predictable
baking times.

¢ Preheat the oven: Starting with a fully heated oven guarantees accurate timing and better
texture.

 Prick potatoes before baking: Puncturing the skin prevents steam buildup and uneven
cooking.

e Apply oil and salt: This creates a flavorful, crispy skin; however, allow a few extra minutes for
the skin to dry and crisp fully.

» Test for doneness: Use a fork or skewer to check tenderness; the potato should yield easily
without resistance.

Balancing Time and Texture: Practical Considerations

In professional kitchens, timing is paramount. Knowing how long to bake potatoes enables chefs to
synchronize side dishes and main courses. For home cooks, this knowledge helps manage meal
preparation without unnecessary waiting or undercooking.

The trade-off between baking time and desired texture is a key consideration. If crispy skin is a
priority, baking at 400°F for the recommended duration without foil wrapping is optimal. For softer
skins or faster preparation, foil wrapping or microwave pre-cooking are useful alternatives.

Moreover, factors such as altitude and oven calibration can subtly influence baking times,
underscoring the importance of adjusting based on observed outcomes rather than rigid adherence to
presets.

Understanding these variables empowers cooks to customize the baking process, achieving
consistent, high-quality potatoes tailored to personal preferences and time constraints.

As culinary trends evolve and kitchen technology advances, new methods for baking potatoes

continue to emerge. Nevertheless, the foundational knowledge of how long to bake potatoes remains
a cornerstone of mastering this classic dish.

How Long To Bake Potatoes

how long to bake potatoes: Jane Brody's Good Food Book Jane E. Brody, 1985 Analyzes what
is wrong with the modern diet, shares healthful recipes, provides advice on selecting and preparing
food, and recommends an exercise program.

how long to bake potatoes: Delicious Baked Potato Recipes: Easy Potato Recipes For
Beginners Marilyn James, 2017-03-04 Craving good baked potato? Don't want to go to the store and
purchase it ready made? There is truly nothing like homemade baked potato. Marilyn James sits


https://santacruzdance.org/archive-th-193/how-long-to-bake-potatoes.pdf

down and provides the world's best homemade baked potato recipes for you to enjoy. This is a
complete baked potato cookbook for you to sift through.

how long to bake potatoes: Potato Cookery - 300 Ways of Preparing and Cooking
Potatoes Charles Herman Senn, 2018-01-31 Cooking potatoes is arguably as much an art as any
other aspect of cookery, and it is often said that is one can cook a potatoes to perfection, then they
can cook anything! This classic guide contains step-by-step instruction and expert tips on how to
cook potatoes in a range of styles suitable for many different types of dishes, written by the master
of the cook book, Charles Herman Senn. Charles Herman Senn (1862 - 1934) was a German writer
of cook books. He wrote profusely on the subject, producing cook books for all manner of people and
situations, but was particularly well-known for his vegetarian and confectionery recipes. Other
notable works by this author include: “Breakfast and Supper Dishes” (1898), “A book of Salads: The
Art of Salad Dressing” (1922), and “British Red Cross Society Cookery Manual” (1915). Contents
include: “The Cultivation and Cooking of the Potato”, “Potato Cookery”, “Potato Soup A La
Parmentier”, “Potato Soup, Geneva Style”, “Potato Soup with Green Peas”, “Potato Soup A La
Victoria”, “Potato Soup With Niokis”, “Potato Soup with Raviolis”, etc. First published in 1917. The
Vintage Cookery Books series hopes to bring old wisdom and classic techniques back to life, as we
have so much to learn from 'the old ways' of cooking. Not only can these books provide a fascinating
window into past societies, cultures and every-day life, but they also let us actively delve into our
own history - with a taste of what, how and when, people ate, drank, and socialised.

how long to bake potatoes: Time and Temperature Oven Cooking American Stove Company,
1924

how long to bake potatoes: Farmer's bulletin (United States. Dept. of Agriculture). [no.
242-263], [1906] , 1906

how long to bake potatoes: Preparation of Vegetables for the Table Maria Parloa, 1906

how long to bake potatoes: Farmers' Bulletin , 1907

how long to bake potatoes: Advances in Potato Chemistry and Technology Jaspreet Singh,
Lovedeep Kaur, 2016-01-19 Advances in Potato Chemistry and Technology, Second Edition, presents
the latest knowledge on potato chemistry, including the identification, analysis, and uses of chemical
components in potatoes. Beginning with a brief description of potato components, the book then
delves into their role during processing, then presenting information on strategies for quality
optimization that provides students, researchers, and technologists working in the area of food
science with recent information and updates on state-of-the-art technologies. The updated edition
includes the latest information related to the identification, analysis, and use of chemical
components of potatoes, carbohydrate and non-carbohydrate composition, cell wall chemistry, an
analysis of glycoalkaloids, phenolics and anthocyanins, thermal processing, and quality optimization.
In addition, new and sophisticated methods of quality determination of potatoes and their products,
innovative and healthy potato-based foods, the future of genetically modified potatoes, and the
non-food use of potatoes and their products is discussed. - Includes both the emerging non-food uses
of potato and potato-by-products as well as the expanding knowledge on the food-focused use of
potatoes - Presents case studies on the problems, factors, proposed solutions, and pros and cons of
each, allowing readers facing similar concerns and issues to effectively and efficiently identify an
appropriate solution - Written by a global collection of experts in both food and non-food potato
science

how long to bake potatoes: The Complete America's Test Kitchen TV Show Cookbook
2001-2021 America's Test Kitchen, 2020-10-27 21 years of foolproof recipes from the hit TV show
captured in one complete volume The Complete America's Test Kitchen TV Show Cookbook is back
after a year-long 20th anniversary party. Find every recipe prepared on 21 seasons of public
television's top-rated cooking show all in a single compendium, including the new season that debuts
in January 2021. You'll also get the latest equipment and ingredient ratings drawn from the show's
equipment testing and taste testing segments. Cook along with Bridget and Julia and the test kitchen
chefs as the new episodes of the 2021 season air with new recipes like Chicken Schnitzel, Smashed




Burgers, and Peach Tarte Tatin. Every recipe that has appeared on the hit TV show is included in
this cookbook along with the test kitchen's indispensable notes and tips. A comprehensive shopping
guide shows readers what products the ATK Review Team recommends and it alone is worth the
price of the book.

how long to bake potatoes: Paleo Cooking with Your Air Fryer Dr. Karen S. Lee, 2018-10-02
Fried Favorites the Fast (& Healthy!) Way With Paleo Cooking with Your Air Fryer, you can indulge
in your favorite fried foods without compromising your health or wasting lots of time and effort.
Each of these fantastic air fryer recipes skips the gut-irritating pot of hot oil, but keeps the savory,
crispy texture you crave, so you can make your favorite meals the fast and healthy way—using
Paleo-approved ingredients! Enjoy classic fare like Not Your Gramma’s Fried Chicken, Quick and
Easy Calamari on Fire and Beef Empanadas, as well as creative alternatives like Korean Dumpling
Bowls and Saturday Samosas. Dr. Lee also shares her secrets for making crispy veggies, decadent
but diet-approved desserts and even kitchen staples, all in your air fryer. With more than 80 quick,
flavorful and Paleo-friendly recipes, you’ll be treating yourself (without cheating your health) in no
time at all.

how long to bake potatoes: Making the Farm Kitchen Pay Adeline O. Goessling, 1914

how long to bake potatoes: American Potato Journal , 1928

how long to bake potatoes: How to Cook Potatoes, Apples, Eggs and Fish Georgiana Hill,
1869

how long to bake potatoes: The Complete America’s Test Kitchen TV Show Cookbook
2001-2022 America's Test Kitchen, 2021-10-05 22 years of foolproof recipes from the hit TV show
captured in one complete volume The Complete America's Test Kitchen TV Show Cookbook is a
living archive of every recipe that has been on every episode of public television's top-rated cooking
show, including the new season that debuts in January 2022. It also includes the top-rated
equipment and ingredients from the new testing and tasting segments. Cook along with Bridget and
Julia and the test kitchen chefs as the new episodes of the 2022 season air with all-new recipes.
Every recipe that has appeared on the show is in this cookbook along with the test kitchen's
indispensable notes and tips. A comprehensive shopping guide shows readers what products the
ATK Reviews team recommends and it alone is worth the price of the book.

how long to bake potatoes: Stuffed Baked Potato Recipes Katy Lyons, 2023-01-03 The baked
potato has a long and interesting history. Potatoes are native to the Andes region of South America
and have been cultivated there for thousands of years. They were first brought to Europe by Spanish
conquistadors in the 16th century and quickly became a staple food in many parts of the world.
Baked potatoes as we know them today were likely first cooked in the ashes of a fire or in a pit oven.
The potato would be wrapped in leaves or burlap and placed in the hot coals or ashes to cook. As
ovens became more common, people began baking potatoes in them as well. Today, baked potatoes
are a popular and versatile food enjoyed around the world. They can be topped with a variety of
ingredients and are often served as a side dish or as a meal in and of themselves. This cookbook is
all about stuffed, baked potatoes. If you tired of the same old boring baked potatoes, then you're in
the right place! Inside these pages, you'll find a collection of delicious and creative recipes for
stuffed, twice-baked, and loaded baked potatoes that will take your potato game to the next level.
From classic stuffed baked potatoes loaded with all your favorite toppings such as butter, cheese,
bacon and sour cream, to more exotic creations such as chicken, spinach or crab! This cookbook has
something for everyone. So grab a potato and let's get cooking!

how long to bake potatoes: Keep Cooking--the Maine Way Marjorie Standish, 1996 Not
everyone gets a chance to write a second cookbook, writes Marjorie Standish. That's the reason I
feel so grateful that this book came about. After the phenomenal success of her first book, Cooking
Down East, it was inevitable that her readers clamored for a second collection of tried-and-true
Maine recipes. Fortunately the longtime Maine Sunday Telegram columnist was glad to oblige, and
another bestseller, Keep Cooking--the Maine way, was the result. Readers of Mrs. Standish's
newspaper column shared their favorite recipes generously, which gives this cookbook a pleasing



variety and unpretentiousness. Maine cooking is a way of life. It is evident as you use these recipes,
the author writes in her Foreword. You will find all kinds: they came from our family and they from
yours. If you felt proud enough of your family recipes to share them in my column, then they have
deep meaning for all of us. . . . It is like opening a treasure chest to share a recipe.

how long to bake potatoes: Cook's Illustrated Revolutionary Recipes America's Test
Kitchen, 2018-10-23 2019 IACP Award Winner in the Compiliations Category On the occasion of
Cook's Illustrated's 25th anniversary, we've gathered together our most extraordinary recipes and
innovations from the past quarter-century in this hands-on book packed with practical tips and
techniques. These recipes tell the story of how Cook's Illustrated has changed American home
cooking through its signature blend of rigorous testing, culinary research, science, and unorthodox
approaches to developing foolproof recipes. As fans know, a big part of what makes the magazine so
trustworthy (and enjoyable to read) is the essays that accompany each recipe, tracing from initial
brainstorming to aha moments (and the occasional catastrophe) to final success. Rarely republished
since they first appeared, these feature-length stories celebrate the art of food writing and the
extensive work that goes into every recipe. In addition to the recipes, essays, and helpful sidebars,
this book also features the trademark black-and-white illustrations that have become synonymous
with Cook's [llustrated, creative use of the beloved front- and back-cover art, and a new addition:
gorgeous, full-color photographs of each dish. Featured recipes include: Perfect corn on the cob that
never gets boiled, ultracreamy tomato soup that's completely dairy-free, the fastest roast chicken
recipe, oven-grilled London broil, and ingenious, low-key approaches to traditionally high-fuss
recipes such as risotto, French fries, pie crust, and many more.

how long to bake potatoes: The Potato Book Jean Paré, 2000 From tempting sidekicks and
hearty main dishes to trendy appetizers and unique desserts, The Potato Book offers more than 150
ways to prepare this seemingly ordinary vegetable. Includes such recipes as savory Potato Cake,
spicy Con Queso Potatoes, easy Italian Potato Roast and cheesy Potato Frittata.

how long to bake potatoes: The Complete America’s Test Kitchen TV Show Cookbook
2001-2024 America's Test Kitchen, 2023-10-03 Discover nearly 2,000 recipes and product
recommendations from the first 24 seasons of America's Test Kitchen hit cooking show. Explore the
living archive of every recipe featured on public television's most popular cooking show, America's
Test Kitchen! In this ATK cookbook, you'll find: ¢ nearly 2,000 recipes from 24 seasons, including
those not originally shown on TV ¢ an updated shopping guide for the latest top-rated equipment and
ingredients ¢ indispensable notes and tips straight from Test Kitchen chefs. Join 2M weekly viewers
as they cook alongside Bridget and Julia and the ATK experts! A comprehensive collection of recipes,
reviews, and tips, this is the perfect cookbook for beginners, more experienced home chefs, and
America's Test Kitchen fans.

how long to bake potatoes: The New Basics Cookbook Sheila Lukins, Julee Rosso, 1989-01-10
It's the 1.8-million-copy bestselling cookbook that's become a modern-day classic. Beginning cooks
will learn how to boil an egg. Experienced cooks will discover new ingredients and inspired
approaches to familiar ones. Encyclopedic in scope, rich with recipes and techniques, and just plain
fascinating to read, The New Basics Cookbook is the indispensable kitchen reference for all home
cooks. This is a basic cookbook that reflects today's kitchen, today's pantry, today's taste
expectations. A whimsically illustrated 875-recipe labor of love, The New Basics features a light,
fresh, vibrantly flavored style of American cooking that incorporates the best of new ingredients and
cuisines from around the world. Over 30 chapters include Fresh Beginnings; Pasta, Pizza, and
Risotto; Soups; Salads; every kind of Vegetable; Seafood; The Chicken and the Egg; Grilling from
Ribs to Surprise Paella; Grains; Beef; Lamb, Pork; Game; The Cheese Course, and Not Your Mother's
Meatloaf. Not to mention 150 Desserts! Plus, tips, lore, menu ideas, at-a-glance charts, trade
secrets, The Wine Dictionary, a Glossary of Cooking Terms, The Panic-Proof Kitchen, and much
more. Main Selection of the Better Homes & Gardens Family Book Service and the
Book-of-the-Month Club's HomeStyle Books.
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