Very Berry
Cream
Tartlets
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Only the
Good Stuff!
One of the best things about working at Good
Housekeeping is meeting readers like you — and
sharing all the proven expert tricks and product
picks from our iconic Good Housekeeping Institute!
Something I’m often asked: “Jane, which of these
products do you really use?”
So I’ve put together this fun What I Love Right Now
guide to my favorite things — the items I use every
day, the things I can’t live without, the stuff that
makes me smile. I want to thank you again for
being such a dedicated reader — and I hope you
find something you also love in my picks.
BONUS RECIPES I’ve also included some of my
favorite brunch recipes from the GH archives. Enjoy!

Jane Francisco,

EDITOR IN CHIEF
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1

morning routine

Olay Regenerist
Micro-Sculpting Cream
Face Moisturizer

Friends always ask which GH Seal products
I actually use. Well, this one tops my list.
I start every day with Olay’s moisturizer. It won
(hands down!) in our GH Beauty Lab tests as
the top skin hydrator, beating out almost every
other cream on the market — even prestige
brands that cost up to $400!
Available at amazon.com
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in the car

“Invisibilia” Podcast

Whenever I’m driving, I love to listen to
podcasts — and “Invisibilia” is one of my
absolute favorites. It is about the invisible
forces (pain, emotion, mental health,
beliefs, culture and relationships) that
shape our world. I am utterly fascinated
by the real-life stories in every episode.
Available at npr.org
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3

out and about

Diff’s Carson Sunglasses

My eyes hate to go outside without sunglasses, and I love to try
new styles! So I have a few pairs. Some of my favorites are these
matte-on-black stunners. Bonus: For every pair sold, Diff donates
a pair of reading glasses to someone in need.
Available at diffeyewear.com
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bedside table

Educated by Tara Westover
I love biographies, and one of the most inspiring
parts of my job is learning from the personal
stories of women across the country. So it’s
no surprise that I literally could not put down
this captivating, earth-shattering memoir.
Available at amazon.com

5

fast food fave

IKEA Swedish Meatballs
& Lingonberry Sauce

I grew up near the first IKEA in North America,
so I was an early fan of its delicious signature
comfort food. Any time an errand takes me
into the store for a home organizeror a shower
curtain (they have the best), I try to go close to
mealtime so I can indulge.
Available at ikea.com

GOODHOUSEKEEPING .COM

5

6

splurge and save

Manolo Blahniks…
on sale!

Five years ago, when I got a new
job (here at GH!), I decided to
reward myself with a pair of shoes.
These pumps were on the sale
table, and while they were still
expensive, I decided to splurge.
To this day I wear them several
times a week. Their magic is
making any outfit look stylish and
professional, even on days when
I’ve forgotten I have an important
meeting. Proof that well-designed
shoes can be a solid investment
for years to come!
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7

happy accents

Wallpaper
Mural

I’d long dreamed
of having an entire
wall covered in a
dramatic, sweeping
landscape. But my
husband (who, unlike
me, did not study
English literature
in college), took
some convincing
on creating a room
that would look and
feel like a Victorian
novel. But in the
end our family room
became a favorite
of all of ours.
Available at newwall.com
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stress relief

Pilates

With school sports and the family activities of my childhood behind me,
I’d never really found a fitness program that appealed to me as an adult.
So a few years back, when a friend suggested that we try yoga together,
I jumped at the chance to have a newbie workout buddy. As part of our
yoga-studio exploration, we stumbled on an offshoot called Pilates, and
I surprised myself by falling in love with it. In the years since, Pilates
has become a way I find calm after a hectic day — and hopefully
avoid injury on those rare occasions when I reengage with the pastimes
of my youth. (Waterskiing, anyone?)
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9

home solutions

GH Simple Organizing Wisdom

As I think everyone agrees, no one regrets a decluttering project once
it’s done. And just walking into any recently cleaned and tidied room
makes me feel relaxed and happy — no nagging, unsettling worry about
jobs undone. Believe me, just reading this book will give you a similar
sense of uncluttered satisfaction. Plus, it’s full of creative ways to make
organizing easier…and your home more beautiful!
Available at amazon.com
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Bonus Recipes!
Delicious triple-tested ways to savor
the weekend with your family

1. In medium bowl, microwave
preserves on high 1 min.
or until melted. Stir in
strawberries; set aside.
In large bowl, whisk flour,
baking powder and salt.
2. In large bowl, with mixer on
low speed, beat buttermilk,
eggs, granulated sugar, vanilla
and zest until combined. With
hands, add cream cheese
in chunks. Beat until cream
cheese is well distributed
but still slightly lumpy. Add
buttermilk mixture to bowl
with dry ingredients. Stir
gently until just combined
(small lumps are OK).

Strawberry
Cheesecake
Flapjacks
PREP 15 MIN.
TOTAL 50 MIN.

3/4cup low-sugar
strawberry preserves
8 oz strawberries,
hulled and halved
2 cups all-purpose flour
2 tsp baking powder
1/8 tsp salt
21/2 cups low-fat buttermilk
2 large eggs
1 Tbsp granulated sugar
1 tsp vanilla extract
1/2 tsp finely grated lemon zest
6 oz cream cheese, softened
3 Tbsp butter
Confectioners’ sugar,
for garnish
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3. In 12-in. nonstick skillet,
melt 1 Tbsp butter on
medium. When pan is hot and
foam from butter subsides,
add batter by heaping quartercupfuls. Cook 2 to 3 min. or
until bubbles begin to appear
and edges are set. Turn and
cook another 2 min. or until
bottom is golden brown.
If desired, transfer cooked
pancakes to baking sheet in
225°F oven to keep warm.
Cook remaining batter in
batches, adding more butter
as needed. Serve pancakes
topped with strawberry
mixture and dusting
of confectioners’ sugar.
SERVES 6 About 455 cal, 19 g fat (11 g sat),
12 g pro, 500 mg sodium, 60 g carb,
1 g fiber

Chard & Gruyère
Eggs in the Hole
PREP 10 MIN.
TOTAL 40 MIN.

6 slices sourdough bread
3 Tbsp butter
1 bunch (about 6 oz)
rainbow chard,
trimmed and chopped
6 large eggs
4 oz shredded
Gruyère cheese

1. Preheat oven to 425°F.
Spray large baking sheet
with nonstick cooking spray.
2. With 21/2-in.-wide round
cookie cutter, cut holes
from centers of bread
slices. Arrange bread
and cutouts on prepared
baking sheet. Bake
5 min. or until slightly dry,
turning bread over
halfway through.
3. In 12-in. skillet, melt
butter on medium. Add
chard and 1/4 tsp salt;
cook 8 to 10 min. or until
stalks are crisp-tender,
stirring occasionally. Divide
chard among bread slices,
spreading around holes.
Add 1 egg to each hole; top
each with pinch of salt and
pepper. Sprinkle Gruyère
over chard and cutouts.
4. Bake eggs 8 to 12 min.
or until whites are set
but yolks are runny.
Serve immediately.
SERVES 6 About 280 cal, 17 g fat
(9 g sat), 15 g pro, 470 mg sodium,
15 g carb, 1 g fiber
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Finger
Sandwiches
PIMIENTO CHEESE
In medium bowl with mixer
on medium speed, beat
1/2 lb shredded extrasharp Cheddar cheese;
3 oz cream cheese,
softened;
2/3 cup pimientos,
drained well and chopped;
2 Tbsp mayonnaise;
2 tsp lemon juice and
1/8 tsp cayenne (ground
red) pepper until well
combined. Makes
about 2 cups. Serve on
pumpernickel bread.
Cut off crusts and cut into
squares or, with 2-in. round
cutter, cut into circles.
CRAB, MANGO
& CUCUMBER
Stir together 8 oz lump
crabmeat, 1/2 cup very
finely chopped ripe
mango, 3 Tbsp finely
chopped fresh cilantro, 2
Tbsp extra virgin olive oil,
1 Tbsp lime juice,
1/2 tsp salt and 1/4
tsp pepper until just
combined. Place thin slices
of mini cucumber on soft
white bread to form thin
layer; top with crab salad,
then more bread. Cut off
crusts and cut into squares
or, with 2-in. round cutter,
cut into circles.

CRAB, MANGO
& CUCUMBER

PIMIENTO
CHEESE

MINTY PEA
& PECORINO

MINTY PEA
& PECORINO
In food processor, pulse
8 oz frozen (thawed) or
fresh (cooked) peas,
1/2 cup grated pecorino
cheese, 3 Tbsp Greek
yogurt and 1/2 tsp each
salt and pepper until
mostly smooth, scraping
bowl occasionally. Fold in
2 Tbsp finely chopped
fresh mint and 1 Tbsp
snipped chives. Serve on
soft white bread. Cut off
crusts and cut into squares
or, with 2-in. round cutter,
cut into circles.
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Very Berry
Cream Tartlets
PREP 15 MIN.
TOTAL 1 HR. 20 MIN.
PLUS COOLING

CRUST
3/4 cup (11/2 sticks) butter,
softened
3 Tbsp granulated sugar
1/4 tsp salt
1 large egg yolk
11/3 cup all-purpose flour
PASTRY CREAM
6 large egg yolks
3/4 cup granulated sugar
6 Tbsp cake flour
(not self-rising)
1/4 tsp salt
21/4 cups whole milk
1 vanilla bean, split
1/2 tsp almond extract
1/2 cups sliced almonds,
toasted
TOPPING
Blueberries, blackberries,
raspberries, small mint
leaves and edible
chamomile flowers
Confectioners’ sugar

1. Make Crust: Preheat
oven to 350°F. Spray six
41/2-in.-wide mini tartlet
pans with removable
bottoms (see Editor’s Note)
with baking spray.
2. In medium bowl with mixer

on high speed, beat butter,
granulated sugar and salt
until smooth and creamy.
Beat in egg yolk, then flour
until just combined. If
dough is too soft to
handle, wrap in plastic and
refrigerate 5 to 10 min.
3. Divide dough into 6 equal
mounds. With lightly floured
hands, press into bottoms
and up sides of prepared
tartlet pans in even layer;
place pans on cookie sheet.
4. Cover each tartlet with
small sheet of parchment;
add enough dried beans or
pie weights to fill bottoms.
Bake 15 to 20 min. or until
golden. Remove parchment
and weights; bake another
5 to 8 min. or until golden
brown. Cool tartlet shells
completely on wire rack.
5. Make Pastry Cream:
Meanwhile, in large bowl,
whisk egg yolks, granulated
sugar, cake flour and salt
until smooth.
6. In 3-qt saucepan, heat
milk on medium-high until
steaming and bubbles
form around edge; remove
from heat. To egg mixture,
add splash of hot milk
until smooth, whisking.
Continue slowly adding
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and whisking in hot milk until
half of milk is incorporated.
Whisk in remaining hot milk
until mixture is smooth.
Return egg mixture to
saucepan. Cook on medium
5 to 7 min. or until very
thick and bubbling,
whisking constantly.
Remove from heat.
7. Scrape seeds from vanilla
and whisk into pastry cream,
along with almond extract.
Using medium-mesh sieve,
strain pastry cream into
medium bowl, pushing
through with rubber spatula.
Discard any solids. Cover
cream with plastic, pressing
against surface. Refrigerate
until cold, about 2 hr.
8. Divide almonds among
bottoms of tartlet shells.
Spread or pipe chilled pastry
cream into tartlet shells.
Top one-third of surface of
tartlets with berries, mint
and flowers. Dust lightly
with confectioners’ sugar.
SERVES 6 About 625 cal, 36 g fat
(19 g sat), 12 g pro, 395 mg
sodium, 66 g cars, 1 g fiber
EDITOR’S NOTE: May be
prepared as 1 full-size tart:
Use one 9-in. tart pan with
removable bottom. Do not
divide dough into 6 pieces.
Bake tart with weights
20 to 30 min. or until golden.

