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Feeling Good

Inside Rachael¢
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The private joys and secret dreams Of s
America’s favorite chef (and what she really
thinks of all those tabloid rumors!)s,
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Rachael, relaxing
here with her pet
pit bull, Isaboo,
hopes her show
doesn't seem like
TV. "I want it to
feel like it's your
neighbor, it's your
kitchen,” she says.
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A Recipe for
Success




Feeling Good

“I like food, I eat and I'm a size 6. I don't
care about being a zero. I get dressed and
avold looking in any reflective surface.”

clements of Style
With ¢ that cheese constantly bu
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Reaping the Rewards
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Rachael's Mac ’ n‘ brown, breaking it up into bite-size
! ) wact ! pieces with a wooden spoon. Add the

unity to chil ' ! ! Cheese 'n' Burgers grated onion and juice, Worcestershire

Serves 4 sauce, salt and pepper to the skillet
\f i { | e vers : con 5
; * 1 Ib. cavatappi (hollow corkscrew and combine
¢ ¢ lidn pasta) or penne 3 While the meat browns, heat a
1 * 1 Thsp. EVOO (extra-virgin olive oil) saucepot over medium to medium-high
oul wome! once around the pan heat. Add the butter and, when it melts
ng for a drean Lak * 1 Ib. ground beef sirloin whisk in the flour, Cook it for a minute
d every opp f\ Ity WAt Com * 3 to 4 Tbsp. grated onlon then whisk in the stock and milk, and
) ) and Julce (% small) season with salt and pepper. Bring the
arpi €l mnay be Lo yo * 2 tsp. Worcestershire sauce sauce to a bubble, then cook for a few
\ ’ ) \ * salt and black pepper, to taste minutes to thicken it up. Stir in the
h * 4 Thsp. (% stick) butter, cut mustard, then add the cheese a few
r Rachael. re .A L oppo ART into pleces handfuls at a time, stirring in a figure
d to the fuihih Lol L * 3 Thbsp. flour eight motion as it melts into the sauce
n fant 1 " ,I [ * 1 cup chicken stock Adjust the salt and pepper
it her | vorites, valerie * 2 cups whole milk 4 Drain the pasta, then return it to the
part-tims respondent * 1 Tbsp. Dijon mustard hot pasta pot along with the beef
0 witl TArtm ~ OGP s S ~ V1) 5
* 2 cups shredded Cheddar cheese and cheese sauce. Stir to combine the
' g . : * % cup chopped dill pickles, for mac 'n' cheese ‘n’ burger, adjust the
' gamish (optional) seasoning and serve in shallow bowls
{ ) t * 2 plum tomatoes, seeded garnished with chopped pickles and
etes and childhood obesity About i g "
| | and diced (optional) tomatoes, if you lik
Lhe 11+ { ad bur I i ) . Al
d Chatt: : e 1 Bring a pot of water to a boil. Salt ¢ et 0 ; .
d herself lled-up sleeves liberally, add the pasta and cook until it (2 it f
Bo nese alongside the al dente holeetarnl 1 2RG ’
rme ) Stats 2 While the pasta works, heat a nonstick ;
h erself likes to sav. “Ho skillet with the EVOO over medium
high heat, Add the beef and cook until A DIVISION OF RAN
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