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Our version of this take-out classic is
surprisingly easy to make and
requires just one skillet. While truly

authentic pad thai, with its sweet, sour, and
salty flavors, requires hard-to-find ingredi-
ents like preserved daikon, palm sugar, and
dried shrimp, our simplified weeknight
recipe uses accessible ingredients to create
a simple flavor profile.

ONE-PAN SHRIMP PAD THAI
Ingredients:
Servings: 4
Start to finish: I hour
8 ounces (3/8-inch-wide) rice noodles
1/3 cup lime juice (3 limes)
1/3 cup packed brown sugar
1/4 cup fish sauce
1 pound extra-large shrimp (21 to 25 per

pound), peeled and deveined
2 tablespoons vegetable oil
4 garlic cloves, minced
8 ounces (4 cups) bean sprouts
Fresh cilantro
1/4 cup dry-roasted peanuts, chopped

Preparation:
Bring 3 quarts water to boil in large

saucepan. Place noodles in large bowl. Pour

boiling water over noodles. Stir, then let soak
until noodles are soft and pliable but not ful-
ly tender, stirring once halfway through
soaking, 12 to 15 minutes. Drain noodles and
rinse under cold running water until water
runs clear. Drain well and set aside. While
noodles soak, squeeze 1/3 cup lime juice.
Whisk sugar, fish sauce, and lime juice
together in bowl. Mince garlic. Chop 1/4 cup
cilantro. Chop peanuts. Peel and devein
shrimp. Pat shrimp dry with paper towels.

Heat oil in 12-inch nonstick skillet over
medium-high heat until just smoking. Add
shrimp in single layer and cook until spotty
brown and cooked through, about 2 min-
utes per side. Stir in garlic during last
minute of cooking. Transfer shrimp to plate
and tent loosely with aluminum foil.

Add noodles and lime juice to mixture to
now-empty skillet and cook over medium
heat until sauce is thickened slightly, about
4 minutes. Add sprouts and shrimp to skillet
and cook until shrimp and sprouts are
warmed through and noodles are well coat-
ed and tender, about 3 minutes. Sprinkle
with cilantro and peanuts and serve.

Nutrition information per serving: 478
calories; 98 calories from fat; 10 g fat (1 g
saturated; 0 g trans fats); 143 mg choles-
terol; 1894 mg sodium; 76 g carbohydrate;
2 g fiber; 21 g sugar; 21 g protein.

A simple shrimp pad thai 
that requires just one skillet

By America’s Test Kitchen

Atangy, tomatoey, molasses-laced
sauce is the indisputable star of tra-
ditional American barbecued chick-

en. The brick-hued sauce should be
mopped on as the chicken cooks, resulting
in a beautifully browned (not charred) exte-
rior surrounding moist, evenly cooked meat.
Our Classic Barbecue Sauce gave simple
chicken parts all the intense, multidimen-
sional flavor we craved, but the real secret
to this recipe was the method: A two-level
grill fire allowed us to cook the chicken
most of the way through on the cooler side
of the grill, rendering the fat without caus-
ing flare-ups, and then we moved the chick-
en to the hotter side to get a lacquered lay-
er of sauce.

Applying the sauce in coats and turning
the chicken as it cooked encouraged the
sauce to thicken and caramelize, perfectly
glazing the chicken. Don’t try to grill more
than 10 pieces of chicken at a time; you
won’t be able to line them up. You can use a
mix of chicken breasts, thighs, and drum-
sticks, making sure they add up to about 10
pieces.

CLASSIC BARBECUED CHICKEN
Ingredients:
Servings: 4 to 6
Start to finish: 1 hour and 45 minutes

(plus 30 minutes to prepare barbecue
sauce)

1 teaspoon salt & pepper
1/4 teaspoon cayenne pepper
3 1/2 pounds bone-in chicken pieces

(split breasts cut in half, drumsticks, and/or
thighs), trimmed

1 (13 by 9-inch) disposable aluminum
roasting pan (if using charcoal)

Classic Barbecue Sauce
Makes about 2 cups
This sauce can be used on just about

anything. For a thinner, smoother texture,
strain the sauce after it  has f inished
cooking.

1 tablespoon vegetable oil
1 onion, chopped fine
Salt and pepper
1 garlic clove, minced
1 teaspoon chili powder
1 1/4 cups ketchup
6 tablespoons molasses
3 tablespoons cider vinegar
2 tablespoons Worcestershire sauce
2 tablespoons Dijon mustard

Preparation;
Heat oil in medium saucepan over medi-

um heat until shimmering. Add onion and
pinch salt and cook until onion is softened,
about 5 minutes. Stir in garlic and chili
powder and cook until fragrant, about 30
seconds. Whisk in ketchup, molasses, vine-
gar, Worcestershire, and mustard. Bring
sauce to simmer and cook, stirring occa-
sionally, until thickened and reduced to
about 2 cups, about 25 minutes. Season
with salt and pepper to taste. (Sauce can be
refrigerated for up to 4 days.)

Combine salt, pepper, and cayenne in
bowl. Pat chicken dry with paper towels and
rub with seasoning mixture. For a charcoal

grill, open bottom vent completely and
place disposable pan on one side of grill.
Light large chimney starter filled with char-
coal briquettes (6 quarts). When top coals
are partially covered with ash, pour evenly
over other side of grill. Set cooking grate in
place, cover, and open lid vent completely.
Heat grill until hot, about 5 minutes.

For a gas grill, turn all burners to high,
cover, and heat grill until hot, about 15 min-
utes. Leave primary burner on high and
turn off other burner(s). (Adjust primary
burner as needed to maintain grill tempera-
ture around 350 F.) Clean and oil cooking
grate. Place chicken, skin side down, on
cooler side of grill. Cover and cook until
chicken begins to brown, 30 to 35 minutes.

Slide chicken into single line between
hotter and cooler sides of grill . Cook
uncovered, flipping chicken and brushing
every 5 minutes with some of sauce, until
sticky, about 20 minutes. Slide chicken to
hotter side of grill and cook, uncovered,
flipping and brushing with remaining sauce,
until well glazed, breasts register 160
degrees, and drumsticks/thighs register 175
degrees, about 5 minutes. (Smaller pieces
may cook faster than larger pieces. Remove
pieces from grill as they reach correct tem-
perature.) Transfer chicken to serving dish,
tent with aluminum foil, and let rest for 5 to
10 minutes. Serve.

Nutrition information per serving: 349
calories; 74 calories from fat; 8 g fat (2 g
saturated; 0 g trans fats); 133 mg choles-
terol; 1020 mg sodium; 27 g carbohydrate;
0 g fiber; 23 g sugar; 41 g protein.

A tangy, tomatoey sauce is the star of barbecued chicken

By Melissa D’Arabian

Grilled fish is the official dish of summer around
our house. There is nothing I love to eat more
in warm weather than a piece of fresh season-

al fish cooked on the grill - the slightly sweet flesh
offset by a tiny bit of char.

You can use some fish from your freezer stash in a
pinch, but ask at the fish counter what is seasonal
and freshest, and you won’t regret the few extra dol-
lars you’ll pay. I used Alaskan halibut for today’s
recipe, but any firm white-fleshed fish will work
great. (Skip the flaky thin fish like Dover sole for
indoor cooking, or use a special fine-meshed metal
grate.) Halibut is mild, tender and sweet, and it’s a
fantastic lean source of protein. A 4-ounce serving
has 24 grams of protein, a little over 2 grams of fat,
and offers a nice showing of B vitamins and minerals,
all for 120 calories.

My go-to strategy for grilling mild white fish is to
keep it super simple on the actual grill, and then top
it with a quick sauce made from a few ingredients.
Pat the fish dry gently, and toss on the grill with just a
little salt, pepper and olive oil.

Once the fish is cooked, I top it straight from the
grill with the sauce. While the fish is cooking, whip
up a sauce with a little acid (like lemon or vinegar),
aromatics (like minced garlic, shallot or green onion),
herbs, and a tiny touch of fat (like olive oil or butter).
Pouring it on while the fish is hot makes the simple
flavors come alive like Hugh Jackman playing PT
Barnum. Grilled Halibut with Butter Caper Herb
Sauce is an excellent starting point for mastering this

easy fish-grilling blueprint that you’ll use both on
weekends and busy weeknight meals. In under 20
minutes, you can have summer on the plate.

GRILLED HALIBUT WITH BUTTER CAPER
HERB SAUCE

Ingredients: 
Servings: 6

Start to finish: 20 minutes
1 3/4 pounds of fresh Alaskan halibut fillet 
1/2 lemon, for squeezing
2 teaspoons olive oil

Salt and pepper
Sauce:
2 tablespoons butter

1 clove garlic, minced
2 tablespoons capers, plus a little of the juice
2 tablespoons lemon juice
A handful of chopped tender herbs, like basil,

parsley, or cilantro

Preparation: 
Heat a gas or charcoal grill to medium high. Scrub

the grill grates with a wire brush or tongs and ball of
foil to clean off burnt food debris, and lightly oil the
grates. Squeeze a little lemon juice on the halibut and
let it sit a few minutes before blotting it dry gently
with a paper towel. Season the fish with a little salt
and pepper. Drizzle the olive oil over both sides of
the fish, and use your fingers to coat the whole fillet
lightly with oil. Once the grill is hot, place the fish
flesh side down on the grill. Allow to cook about 5-6
minutes on the first side. Use a metal spatula to flip
the fish to cook the second side, until cooked
through but not dry, about 3-4 more minutes. (To
help keep the fish from sticking, don’t flip it too soon,
and flip the fish with a purposeful, quick motion.)

Meanwhile, heat the butter and garlic in a small
sauce pan on the stove at medium heat until the gar-
lic is aromatic, about 2 minutes. Add the capers with
a little caper liquid and the lemon juice and whisk to
combine. Remove from heat, stir the herbs into the
sauce and then pour over the fish just as it comes off
the grill. Serve.

Nutrition information per serving: 198 calories; 76
calories from fat; 9 g fat (3 g saturated; 0 g trans
fats); 104 mg cholesterol; 625 mg sodium; 3 g carbo-
hydrate; 0 g fiber; 0 g sugar; 28 g protein.

In 20 minutes, you can have summer on the plate with fish


