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THE MAKE-AHEAD COOK PRESENTS 
A REVOLUTION IN COOKING IN 
ADVANCE WITH EIGHT CREATIVE AND 
EASY APPROACHES TO PREPARING 
TOMORROW’S MEALS.

Make-ahead meals don’t need to be second-rate, pulled from the freezer and 
tossed into the microwave, or smothered with sauce to conceal their lack of 
flavor. With simple planning and smart shopping, foods prepared ahead can be 
just as flavorful and fresh as those prepared at mealtime.

The Make-Ahead Cook presents eight different strategies that provide solutions 
for the time-pressed cook who appreciates the ease of make-ahead meals, but 
demands great taste. Each chapter focuses on a different path in make-ahead 
cooking, taking into account a variety of needs, budgets, and lifestyles, adding 
up to what is essentially eight cookbooks in one.

The 150 recipes in the book are specifically designed for preparing and cooking 
ahead: time-intensive stews reengineered to spread the workload over two days, 
favorite casseroles and pot pies reimagined to taste fresh after reheating, and 
hearty roasts reinvented into completely different meals for the following day. 

Through its eight approaches to preparing and cooking in advance, The Make-
Ahead Cook transforms the concept—and taste—of make-ahead meals from 
quick convenience to quality cuisine.

• Prep Ahead: Ready-to-Cook Meals is for the busy cook who can find the time 
to prep one night in order to hit the kitchen running the next. We developed 
bold marinades that will infuse meat with great flavor as it sits overnight; we 
add oil to our spice rubs to enhance their flavors; and we coat our fish with an 
extra-crispy panko, mayonnaise, and egg yolk mixture the night before for easy 
cooking at mealtime.

• Reheat and Eat: Make-Ahead Stews and Braises shares creative ways to avoid 
the tedious and lengthy simmer time suggested when making a tender and 
flavorful stew. By spreading the cooking over two days, we take advantage of 
the overnight cooling time. Baking soda is used to soften black beans overnight 
and tomatoes are added the following day to create a bright and fresh chili. And 
to ensure tenderness in a make-ahead braised chicken, we poach the chicken in 
a flavorful braising liquid and then let the chicken cool out of the sauce to keep it 
from overcooking before combining it with the cooled sauce for storage.
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• Bake and Serve: Oven-Ready Casseroles takes such crowd-pleasing 
casseroles as lasagna, enchiladas, and baked ziti and reengineers them to hold 
up through cooling, storing, and reheating. For stuffed shells that can withstand 
storage and reheating, we add Parmesan and two eggs to the ricotta for an 
extra-sturdy filling. We’ve discovered that by soaking rice overnight, we can 
speed up its cooking time to correspond with that of chicken, allowing us to 
cook the two together in a casserole for an easy make-ahead, one-dish dinner.

• From Fridge to Table: Ready-to-Serve Entrées redefines what it means to 
grab something out of the fridge. Because cold generally dulls the flavors and 
alters the textures of fridge-to-table meals like picnic fried chicken and chilled 
somen noodles, we’ve compensated with bold flavors and smart tricks. For a raw 
kale salad, a quick massage will tenderize our greens, and for our pasta salads, 
overcooking the pasta will actually give our dish the perfect texture when served 
chilled.

• Shop Smart: One Grocery Bag, Three Dinners offers one-stop shopping for 
three days of eating, providing shopping lists of 12 ingredients that, with staples 
from your pantry, add up to three unique meals: a dream strategy for cooks who 
are short on planning and shopping time. We roast sliced russet potatoes to 
serve alongside easy cod fillets, using the remaining russets to make juicy sirloin 
steak with creamy Boursin cheese–flavored mashed potatoes. The cheese then 
provides the base of a simple pasta dish with fresh spring vegetables. Cook a 
meal on day one and use the prepared components through day three.

• The Sunday Cook: Big Roasts Plus Creative Second Meals addresses the 
appeal of a flavorful Sunday roast and the challenge of leftovers. This chapter 
provides the perfect solution: six foolproof roasts, each accompanied by two 
transformative recipes that use the leftovers. Roasting a chicken with garlic 
makes a tasty weekend meal and provides moist, flavorful leftovers that can be 
put to work making meals as diverse as an easy chicken and bread salad or a 
satisfying chicken and pasta dish.

• Come Home to Dinner: Easy Slow Cooker Favorites presents the trick to 
making slow cooker recipes that get into the slow cooker quickly and cook 
all day without drying out. We keep prep work to a minimum and draw out 
fantastic, complex flavors. 

• Dinner from the Freezer presents a groundbreaking reexamination of the 
frozen meal—casseroles, stews, chilis, pastas, and sauces. We discovered that 
using some half-and-half in place of water tenderizes make-ahead pizza dough 
and adds richness. Through rigorous testing, we found that it’s best to put 
frozen casseroles into a cold oven without thawing and that a foil shield placed 
between the filling and the topping during initial preparation ensures that frozen 
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casserole toppings—like those on a chicken pot pie or beef tamale pie—do not 
sink into the filling or turn mushy when reheated. 

 
The Make-Ahead Cook ensures that cooking in advance is not only simple but 
also delicious. It shares the fundamentals of all aspects of freezing, thawing, 
storing, and reheating, and takes the calculation out of the kitchen by noting all 
procedure times—prepping, storing, finishing, serving—as well as providing easy-
to-navigate, step-by-step instructions. 

Proving that using time wisely in the kitchen is a virtue, The Make-Ahead Cook 
exemplifies what make-ahead cooking can truly be—convenient, economical,  

and delicious. 
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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 and 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
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