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This book, 'One-Pan Wonders' by the editors at America’s Test Kitchen,
focuses on creating fuss-free meals using various cooking vessels such
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as sheet pans, Dutch ovens, skillets, roasting pans, casserole dishes,
and slow cookers. The book emphasizes the principles of one-pan
cooking, providing recipes that have been rigorously tested to ensure
reliability and ease of preparation. The editors aim to simplify cooking
by presenting the best versions of each recipe after extensive
experimentation and testing. The book is designed for home cooks
who seek efficient cooking methods without compromising on taste. It
also includes guidance on cooking techniques, equipment testing, and
ingredient tasting, making it a comprehensive resource for improving
cooking skills.


