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INSPIRING RECIPES AND EXPERT 
TIPS THAT WILL HAVE HOME COOKS 
REACHING FOR CAST IRON MORE OFTEN

An American classic and a longtime favorite of the test cooks and equipment 
testers at America’s Test Kitchen, the cast-iron skillet is the one pan that does 
it all. This durable supertool is the original green pan—a naturally nonstick, 
completely chemical-free way to cook that appeals to traditionalists and 
newcomers alike. Yet many home cooks are intimidated by the care, cleaning, 
and use of cast iron. Leave it to the trusted experts at America’s Test Kitchen to 
present a cast iron cookbook that makes this pan accessible to everyone. The 
new techniques and recipes in Cook It in Cast Iron are the results of months 
of testing designed to learn all there is to know about cast iron and develop 
foolproof, flavorful recipes created specifically for the strengths of the skillet.

During the testing and research that went into developing Cook It in Cast Iron, 
we got to know our skillets pretty well, and we learned some key facts. Our 
most interesting (and useful) new discoveries are all outlined in the book’s 
extensive introduction.

• Buying: Enameled cast-iron skillets are an increasingly common 
option, and with their bright, shiny colors and promise of simplified 
care and cleaning, they are pretty appealing. But we wanted to see 
how they really stacked up against good old traditional cast iron, so we 
put several of the most popular models of each through our rigorous 
equipment testing process to figure out which cast-iron skillet is best. 
We found that while neither type is definitively better, there are clear 
reasons to pick one over the other based on your kitchen needs and 
cast iron cooking style. Figure out which type of skillet is right for you 
by taking our Cast Iron Personality Test.

• Seasoning: We explain the science of seasoning and offer advice for 
creating and maintaining the perfect cooking surface in your skillet, 
including a streamlined technique for seasoning a pan from scratch as 
well as instructions for fixing minor seasoning flaws.

• Preheating: We came up with new protocols for preheating the skillet 
in order to ensure perfectly even heat. For recipes that really need a 
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fast, perfect sear, we preheat the skillet in a 500-degree oven before 
moving it to the stove so you get a ripping-hot, evenly heated skillet 
that will experience almost no drop in temperature even when you add 
thick-cut steaks to the pan. The environment in your cast-iron skillet 
can be customized for different types of cooking, and we share tips for 
the best ways to preheat your skillet based on the cooking techniques 
used in a particular recipe.

• Cooking with acidic ingredients: You CAN cook tomatoes, vinegar, 
and other acidic ingredients in a cast-iron pan. We show you how, using 
techniques such as adding acidic ingredients late in the cooking time, 
diluting them, and shortening simmering times.

• Cleaning: While the test kitchen’s favorite technique for cleaning a 
skillet uses just hot water, a scrubber, and elbow grease, we’ve found 
it is OK to use a few drops of dish soap if you need to clean up a 
particularly greasy pan, as long as you rinse the pan clean and wipe it 
dry when you’re finished. 

Cook It in Cast Iron features perfected versions of cast iron classics like steak, 
fried eggs, and cornbread as well as dozens of surprising recipes you probably 
never thought about making in a skillet, such as cakes and cookies, pizzas, 
and loaves of bread. A cast-iron pan is ideal for many jobs cooks are already 
doing in the kitchen as well as things they want to do but thought they didn’t 
have the right tools for. Recipes that you may think you can only make if you 
have a slow cooker, a pizza stone, a grill, or a griddle can actually be made with 
one magical multitasker: a cast-iron skillet. You can also make your favorite 
foods better by using a cast-iron skillet. Cast iron is just the thing for searing or 
blackening food quickly over high heat. It’s also equally at home in the oven for 
baked goods and puts roasts within reach for weeknight dinners by speeding 
up the cooking process. In addition, cast iron’s great heat retention makes it 
a natural fit for hot, melty dips like fondue and solves the problem of soggy 
crusts on pies and quiches. 

In Cook It in Cast Iron, readers will find everything they need to know about 
this adaptable pan, plus a wide variety of flavorful dishes such as:

Thick-Cut Steaks with Herb Butter: For a thick-cut steak that’s well seared on 
the outside and perfectly cooked through, we developed a new preheating 
technique that uses the even heat of the oven to get the surface of the cast-
iron skillet heated superhot and evenly. We also flipped the steaks every 2 
minutes (for just 7–9 minutes) for a shorter cooking time and a perfectly pink 
interior. This foolproof technique led to perfectly browned, evenly cooked 
steaks every time.
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Baked Pepperoni Pizza Dip: For this fun appetizer, we developed an easy, 
cheesy dip with all the flavors of pepperoni pizza that includes mini garlic rolls 
that are parbaked in the skillet and then pulled off and used to eat the dip. The 
retained heat of the skillet contributes everything from a great crust on the 
rolls to perfectly crisped pepperoni to warm, gooey dip that stays molten long 
after it’s removed from the oven.

Sausage Lasagna: The cast-iron skillet is a perfect tool for one-dish dinners 
and casseroles. We started this amazingly simple lasagna by building a flavorful 
tomato-and-sausage sauce right in the pan, simmering only briefly to keep 
it fresh and easy. We then layered the lasagna right in the skillet with no-
boil noodles and put the whole thing in the oven. After 30 minutes we had a 
bubbly, cheesy, perfectly cooked lasagna with all the flavor but none of the 
fussiness of the traditional casserole.

Skillet Apple Pie: We precook the apple filling to get great, deep, caramelized 
flavor and drive off extra moisture. Then we wipe out the skillet and grease it 
before lining it with pie dough and assembling a flavor-packed deep-dish pie. 
The cast-iron skillet helps the crust bake up perfectly brown and tender, and 
slicing and serving is a breeze.
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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, updated equipment ratings, and taste tests, visit:
CooksIllustrated.com
CooksCountry.com

For broadcast times, recipes, and full-episode videos from our public television 
shows, America’s Test Kitchen and Cook’s Country from America’s Test Kitchen, 
visit:
AmericasTestKitchen.com
CooksCountry.com

Curious to see what goes on behind the scenes at America’s Test Kitchen?  
Our website, AmericasTestKitchenFeed.com, features kitchen snapshots,  
exclusive recipes, video tips, and much more.

 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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