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                                By Elias Nash
            

                            The Reason We Eat Eggs With Bacon Traces Back To Sigmund Freud
            
            Bacon and eggs weren't always a staple of American breakfast. Their popularity traces back to a powerful PR campaign -- and a very famous therapist.

            By Elias Nash
            Read More
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                                    Cooking
                                By Matthew Lee
            

                            The Unexpected Oil Swap For Next-Level Fried Chicken
            
            Fried chicken is a comfort food found all over the world with interesting takes on seasoning. Here's a way to experiment with different cooking fats.

            By Matthew Lee
            Read More
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                                    Facts
                                By Chloe O'Donnell
            

                            Is It Safe To Eat Pink Canned Chicken?
            
            It's not uncommon for canned chicken to look noticeably more pink than its fresh counterparts. Here's how to determine whether it's safe to eat.

            By Chloe O'Donnell
            Read More
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                                    Shopping
                                By Matthew Lee
            

                            Why Costco's Certified Extra Virgin Olive Oil Is A Big Deal
            
            When you shop for extra-virgin olive oil, your odds of ending up with a mislabeled low-quality oil are frustratingly high -- but Costco's oil is the real deal.

            By Matthew Lee
            Read More
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                            Is It Safe To Eat Pink Canned Chicken?
            
            It's not uncommon for canned chicken to look noticeably more pink than its fresh counterparts. Here's how to determine whether it's safe to eat.

            By Chloe O'Donnell
            Read More
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                                    Cooking
                                By Lyla Porter
            

                            Canned Ingredients That Will Upgrade Your Chicken
            
            From artichoke hearts to chilis in adobo, these canned pantry staples will take your chicken recipes to new, exciting, and even tastier heights.

            By Lyla Porter
            Read More
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                                    Facts
                                By Alicia Betz
            

                            The Kitchen Towel Hack You Need For Perfectly Level Cake Layers
            
            If you've ever suffered from uneven cake layers, this hack is for you. Did you know that your kitchen towel can help you achieve a perfectly-baked cake at home?

            By Alicia Betz
            Read More
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                                    Recipes
                                By Julie Kinnaird
            

                            Creamy Hazelnut Tiramisu Recipe
            
            This easy twist on classic Italian tiramisu is made extra rich and special with the additions of whipped cream, hazelnut liqueur, and crushed hazelnuts.

            By Julie Kinnaird
            Read More
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                                    Cooking
                                By Emmy Schneider-Green
            

                            Your Boxed Brownies Will Taste Bakery-Made With One Simple Swap
            
            You can't go wrong with a box of brownie mix, and luckily, there's a way to make them even better. This simple swap will take your brownies to another level.

            By Emmy Schneider-Green
            Read More
        

    

	
    
        
            
                
                                        
                                        
                
            
                            Cooking

                    

        
            
                                    Cooking
                                By Matthew Lee
            

                            Poaching Scrambled Eggs Is The New Reverse Sear
            
            The newest cooking hacks that are trending on TikTok are life-changing. If you loved the reverse-seared steak, you should try poaching your scrambled eggs.

            By Matthew Lee
            Read More
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                                    Drinks
                                By Alicia Betz
            

                            The 'Craft' Beers That Are Actually Owned By Anheuser-Busch
            
            Your favorite craft beer just might be owned by a major corporation. Here's why this happens, and what you should know when you're choosing a brew.

            By Alicia Betz
            Read More
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                                    Cooking
                                By Alicia Betz
            

                            Effortlessly Peel Hard-Boiled Eggs With The Rolling Technique
            
            Hard-boiled eggs can be tough to peel smoothly. Use this trick to get their shells off without a fuss -- so you can get to eating them faster.

            By Alicia Betz
            Read More
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                                    Drinks
                                By Matthew Lee
            

                            Cerveza Cristal! The Star Wars Beer Meme, Explained
            
            "Cerveza Cristal!" has taken over TikTok as we know it. But where did this viral meme originate? And more importantly, is Cerveza Cristal a beer worth trying?

            By Matthew Lee
            Read More
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                                By Ann Meyer
            

                            The Last-Minute Mistake That Causes Soggy Banana Bread
            
            Keep your banana bread perfectly fresh and moist with one simple step. Here's the common mistake you need to avoid -- and what to do instead.

            By Ann Meyer
            Read More
        

    

	
    
        
            
                
                                        
                                        
                
            
                            Cooking

                    

        
            
                                    Cooking
                                By Sarah Vallie
            

                            Pros And Cons Of 12 Melting Cheeses
            
            There are plenty of great melting cheeses, but how do you choose which one is right for your recipe? We've got all the pros and cons in this cheesy breakdown.

            By Sarah Vallie
            Read More
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                                    Cooking
                                By Matthew Lee
            

                            The Strainer Hack That Wilts Spinach In A Flash
            
            Get your spinach ready for your favorite recipe in a flash with this quick, easy wilting hack -- all you need is a strainer. Here's how to do it.

            By Matthew Lee
            Read More
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                                    Cooking
                                By Henna Bakshi
            

                            Giada De Laurentiis' Quick Hack For Sweeter Tomatoes
            
            Don't have days to spend waiting for your tomatoes to ripen? Use Giada De Laurentiis' simple trick to get sweeter tomatoes in just a few seconds.

            By Henna Bakshi
            Read More
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                                    Recipes
                                By A.J. Forget
            

                            Herby Lemon Butter Fish Skillet Recipe
            
            This recipe is proof that simple dishes can have the most impact. Use salmon, sablefish, or char in this quick, easy skillet with a lemony, buttery pan sauce.

            By A.J. Forget
            Read More
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                                By Tony Cooper
            

                            What A Perfect Seared Steak Should Sound Like
            
            One thing you may not consider is the sound your steak makes while it's in the pan, but keeping an active ear on your steak is important. 

            By Tony Cooper
            Read More
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                                    Cooking
                                By Tony Cooper
            

                            The Only Steak Sauce You'll Ever Need Is 4 Ingredients
            
            With a mix of butter, roasted garlic, Worcestershire sauce, and dry vermouth, you'll never have to search for another steak sauce again.

            By Tony Cooper
            Read More
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                                By Tony Cooper
            

                            The Best Chocolate For Chocolate-Covered Strawberries
            
            Chocolate-covered strawberries really only consist of two ingredients, so you need to make sure you're using the right chocolate for the job.

            By Tony Cooper
            Read More
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                                    Cooking
                                By Tim Forster
            

                            The Beef Mistake That Causes Dry, Boring Meatloaf
            
            If your meatloaf keeps coming out dry, there's likely a simple culprit. Here's what you need to know to get perfectly moist meatloaf results every time.

            By Tim Forster
            Read More
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                                By Matthew Lee
            

                            Why You Don't Need To Worry About The Mold In Your Coffee
            
            Mold affects most batches of coffee sold around the world, but that doesn't mean it's harmful. Here's why you don't need to worry about your morning cup.

            By Matthew Lee
            Read More
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                                    Cooking
                                By Shelby Slavik
            

                            Delicious Ways To Season Your Fried Eggs
            
            Fried eggs elevate many dishes and are delicious on their own, but can become mundane. These additions, from fats to spices, will take them to the next level.

            By Shelby Slavik
            Read More
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                                    Cooking
                                By Hilary Wheelan Remley
            

                            Canned Sardines Vs Anchovies: Is There A Nutritional Difference?
            
            If you're looking for the healthiest meal possible, should you eat canned anchovies or canned sardines? Here's what to know for an informed choice.

            By Hilary Wheelan Remley
            Read More
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                                    Facts
                                By Chowhound Staff
            

                            Why James Beard Hated The Modern Club Sandwich
            
            For culinary purists like Beard, the modern-day club sandwich is a tainted version of the original recipe. But what was the original exactly? 

            By Chowhound Staff
            Read More
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                                    Cooking
                                By Chowhound Staff
            

                            The One-Hand Hack To Safely Handle Raw Chicken
            
            Fortunately, there's a useful one-hand hack to ensure that you can always safely handle raw chicken and cook with some peace of mind.

            By Chowhound Staff
            Read More
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                                    Cooking
                                By Chowhound Staff
            

                            The Mistake Everyone Makes While Thawing Raw Chicken
            
            Taking your chicken straight from the fridge and into the oven without giving it time to warm up is a mistake that can lead to unevenly cooked meat. 

            By Chowhound Staff
            Read More
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                                    Facts
                                By Chowhound Staff
            

                            The Origin Of Serving Dessert At The End Of A Meal
            
            Although the order for dinner courses seem instinctive, for many centuries dessert was actually served in the middle of the meal rather than at the end.â€‹â€‹

            By Chowhound Staff
            Read More
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                                By Tony Cooper
            

                            The Smartest Way To Toast New England-Style Hot Dog Buns
            
            New England-style hot dog buns are at the center of some of the Northeast's most popular dishes, but how should you toast them?

            By Tony Cooper
            Read More
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                                    Drinks
                                By Tony Cooper
            

                            The Cheap Trick To Level Up Mediocre Vodka
            
            Lower quality vodka is often associated with an undesirable aftertaste, but that doesn't mean you need to throw it out. Try turning it into an infusion instead.

            By Tony Cooper
            Read More
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                                    Cooking
                                By Sarah Vallie
            

                            The Ultimate Guide To How Marshmallows Are Made
            
            Marshmallows are known for their regular appearance around a campfire or topping holiday yams, but what goes into making these sweet, pillowy treats?

            By Sarah Vallie
            Read More
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