
A Better Brand of Vanilla Extract: Your Own 
Most of vanilla's flavor compounds are soluble in. either water or alcohol, so the most 

shelf-stableform of vanilla isvaralla extract, produced by soakingvanilla beans In a solu
tion of 65 percent water and at least 3S percent alcohol. We wondered if we could 
make our own vanilla extract by soaking a split vanilla bean in heated vodka (which 

would contribute very little of its own flavor). After testing several ratios of vanilla 

beans to vodka. we arrived at [ bean per 3A cup of vodka as the proportion most 
closely resembling the potency of cur recommended store-bought brand, McCormick 

Pure Vanilla Extract. We then tested our 

homemade extract against this supermarket 

product in sugar cookies, creme brolee. and 

vanilla buttercream frosting In each case. our 

extract outperformed the cornrnercai version, 

boasting cleaner, more intense vanilla flavor. 

Tomake vanillaextract, split a fresh bean 

lengthwise and scrape out the seeds. Place 

the seeds and spJ:( pod in a I cup sealable 
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TEST KiTCHEN TIP Lettuce Storage 
Here's the best way to store the most common types of lettuce when you get home 

from the supermarket: 
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