
Everyone is watching their spending pretty closely these days, and one good way is to do more 
cooking at home, rather than eating out. 
 
If you need to outfit your kitchen with a few essentials, or just replace some old one, you don't 
have to spend a lot of money for quality products. 
 
Chris Kimball and his staff at Cook's Illustrated (http://www.cooksillustrated.com/) have tested a 
lot of kitchen tools to find the best for less, and Chris brought several to The Early Show. All sell 
for less than $50. 
 
NONSTICK SKILLETS 
 
While you can easily buy a high-quality pan that cost north of $150, nonstick skillets typically only 
last a year or two in the average kitchen because the nonstick coating will chip and scratch off, 
leaving the skillet ineffective. Therefore, an inexpensive nonstick is a better option for most cooks. 
 
Chris Suggests: WearEver Premium Hard Anodized 12-inch Nonstick Skillet, $28.00 
www.amazon.com 
 
COMMENTS: This light pan was a breeze to maneuver and sautéed at a rapid pace. Testers 
"liked the feel" of the "comfortable" handle, which stayed cool on the stovetop. We wish the 
cooking surface and capacity were a tad larger. 
 
CHEF'S KNIVES 
 
Chef's knives are the most indispensable kitchen tool. It isn't necessary to spend $100 to get a 
chef's knife that is balanced, sharp, strong, and comfortable to handle. 
 
Chris Suggests: Forschner Victorinox Fibrox Chef's Knife, $24.95 www.cutleryandmore.com 
 
COMMENTS: One tester summed it up: "Premium-quality knife at a bargain price." Knives 
costing four times as much would be hard pressed to match its performance. The blade is curved 
and sharp; the handle comfortable. Overall, "sturdy" and "well balanced." 
 
In general, when shopping for a knife you want to see how it feels in your hand ... Is it 
comfortable? You then want to look for some of the things that Chris mentioned above: does the 
knife seem well-weighted, is the weight well-distributed between the handle and the blade; when 
your hands get greasy and dirty can you still hold on to the knife?  
 
If you sharpen this knife regularly it should last forever, according to Chris. 
 
KNIFE SHARPENERS 
 
Knife sharpeners are necessary to keep your knives in prime condition. However, our preferred 
electric sharpener costs $150. An easy to use, effective manual sharpener makes an affordable 
stand-in. However, it won't regrind the edge of a seriously dull knife. 
Chris Suggests: AccuSharp Knife and Tool Sharpener, $11.71 www.acehardware.com 
 
COMMENTS: A simple plastic, hand-held device with a single tungsten carbide V-shaped blade. 
The AccuSharp produces metal shavings as you draw it over the knife, which you hold against 
the countertop with the cutting edge up. Once testers got over the strangeness of "straddling" the 
blade with the sharpener, they found themselves "surprised at how quickly this works," noting that 
it was "really easy to use...I'm impressed." 
 



Chris says you should swipe your knife across this sharpener each time you prepare to use your 
knife ... Think of it like a "tune up" for your knife. He's found that this tool works better than the 
steel - the long steel cylinder that often comes with a set of knifes. 
 
INEXPENSIVE BLENDERS 
 
Primarily used for purees, frozen drinks, and smoothies, blenders should have a price tag 
equivalent to the value they add to kitchen work. Inexpensive models, under $50, should have the 
power and design to perform basic blending tasks well. 
 
Chris Suggests: Braun PowerMax 2050, $49.00 www.amazon.com 
 
COMMENTS: Reduced ice cubes to a powder in less than 10 seconds and produced an ultra-
smooth (nearly emulsified) pesto in 30 seconds. A smoothie passed the test of passing through a 
strainer cleanly, and pureed soup was almost -- but not quite -- perfect. The only blender tested 
with all dishwasher-safe parts. 
 
INEXPENSIVE ICE CREAM MAKERS 
 
Machines under $50 make experimenting at home more affordable than a summer's worth of trips 
to the ice cream shop. Airy, smooth, and creamy ice cream are the hallmarks of a good machine. 
 
Chris Suggests: Cuisinart Automatic Ice Cream, Frozen Yogurt, and Sorbet Maker, Model ICE-
20, $49.95 www.amazon.com 
 
COMMENTS: The initial results were not as airy and light as the mixers with motor-driven 
beaters, but after two days, the Cuisinart's ice cream had the best texture. However, the machine 
is noisy -- it was difficult to hold a normal conversation standing within five feet. 
 
MANDOLINES 
 
Mandolines make quick work of uniformly slicing large quantities of fruits and vegetables, but 
many models are upwards of $100. Ideal models should be exceptionally sharp, easily 
adjustable, and affordable.  
 
Chris Suggests: Kyocera Adjustable Ceramic Mandoline Slicer, $24.95 www.amazon.com 
 
COMMENTS: No julienne or waffle blades, but this slicer is razor-sharp, adjusts easily and fits in 
a drawer. Plus the price is right. 
 
Whichever mandoline you choose, be sure it has a safety guard to protect your fingers! 


