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Dedication

  

    
This book is dedicated with love and admiration to: Ida Belle, Bessie Lee, and LaVerne,


three of the best cooks I know; and to

Jenelle, Regine, Derrick, and Evette, my daily motivators;

and, of course, to Fifi, Erin, and Chelle—

thank you for years of dishwashing, hauling boxes, and helping me fulfill my dreams.


    







    
I love you all.
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  Getting Here from There


  
    
  


  
    

    Getting Here from There


     

    



    This book is inspired by my childhood on my family’s farm in Charleston, Mississippi, and, later, by my Le Cordon Bleu culinary training in Paris, France. I found surprising similarities between the Southern food I grew up with and classical French cuisine, such as the use of every part of the pig to flavor soups, stews, salads, and greens; preferring to use fresh, local, farm-raised ingredients; and slow-cooking meats such as venison or rabbit with wine to bring out the flavor. These recipes are sprinkled with my memories of growing up on a farm, then living and studying in Europe.


    My Southern heritage gave me a very strong foundation in growing, harvesting, and cooking, while my formal French culinary training allowed me to expand my palate and present food in a more aesthetically pleasing way. These combined experiences have added to and greatly benefited my culinary career and have contributed to the many home recipes in this book.

  



    My path to Paris and a career as a personal chef and culinary educator was fueled by a lifelong passion for cooking. As a child, I watched as my grandmother cooked traditional Southern dishes and my mother cooked all sorts of regional and ethnic foods. I tuned in to Julia Child’s television show every Sunday—our version of Top Chef. I began checking out cookbooks and feeding our family in my early teens, and my sister Naomi still complains about the amount of dishes she had to wash after one of my meals!


    A high school graduation trip to Paris opened my senses to the smells, flavors, and beauty of French food, and I looked for some connection to the Southern food I had grown up with and knew so well. Discovering that the French sourced their food locally and ate seasonally just as we did on the farm gave me the courage to go to culinary school to learn to cook the incredible dishes I had experienced in Europe. While studying culinary arts at Oklahoma State University, I was delighted that my teachers were French and Swiss. After graduation, I married a military man and we moved to Germany. I decided to be a personal chef there as a way to continue my culinary career while living in Germany. I cooked American food for the couples on base who missed the food back home, and taught German families how to cook American dishes. They raved about my food to friends, and I got a lot of business and an unofficial start as a culinary educator. It gave me a creative outlet for the times my husband was deployed, which was often. I began to keep a database of recipes, which led to writing many of these recipes. When we were moved to Heidelburg, I applied for a continuing education scholarship and received it. I saved all I could and applied to Le Cordon Bleu in Paris and was accepted. I remember arguing with the admissions director that I should start in the intermediate courses, but she insisted that I had to start at the beginning. I’m glad I did! The lectures and demonstrations were taught in French, and by the time I left, I was fluent in the language.


    There is an assumption, more often than not, that because I am a black chef I must only know how to cook Southern food, and that I have no culinary training. Neither assumption is true. Southern food has a rich history that is firmly rooted in tradition and, yes, originally cooked by blacks, both slaves and Freemen. But I did not set out to strictly be a Southern chef and do not make my living cooking only Southern food. I would, however, be remiss if I didn’t acknowledge the huge influence African food has had on Southern cuisine. Okra, black- eyed peas, yams—these all came to us from Africa. I grew up enjoying traditional Southern black dishes, such as hoe cakes, cracklin’ bread, hog head cheese, chicken feet, and fried squirrel (all are included in this cookbook). Although these dishes are not part of French cuisine, they are my culinary heritage, and I have attempted to refine them by making them healthier and using modern cooking techniques. Thankfully, we don’t need to cook hoe cakes on a hoe heated on the open fire anymore!


    Interestingly, I found that any prejudice in commercial kitchens is more about gender than color. My Paris Le Cordon Bleu instructors were especially tough on women, letting us know that they thought of us as housewives and felt we had no place in their kitchens. After a particularly tough critique, I would some- times go to the bathroom to cry—I didn’t want to be perceived as an emotional female, so I never let them see me cry. At the beginning of the classes, there were a large number of female American students, but almost all dropped out eventually, due in large part to the rigorous schedule.


    When I graduated, I received top honors for base de cuisine, and I was deter- mined to be a woman in the kitchen, regardless of the prevailing sentiment. I live in Atlanta now, and things have changed a lot in the food world. I am proud to stand with a spectacular group of female chefs. In 2012, I had the honor of being inducted into the prestigious Atlanta chapter of Les Dames d’ Escoffier International (LDEI), an elite group of women in the culinary profession that includes chefs, business owners, authors, and farmers. We promote education and philanthropy for our communities. I also co-chair Green Tables, a farm and garden philanthropic initiative of LDEI. Its purpose is to provide a link between urban and rural farmers, to promote the planting of gardens in urban communities, and for schools, restaurants, and kitchen tables.


    In 2004, I was hired to teach at the new Le Cordon Bleu campus in Atlanta, Georgia. Within six months, I was promoted to lead chef instructor and given my own classroom for garde manger, which means “keeper of the food.” I taught the traditional methods of canning, preserving, cheese and sausage making, terrines, cold soups, and salads. This teaching job led to a directorship of the culinary arts program at Grayson High School in Atlanta, which became the first accredited culinary high school program in the state of Georgia.


    I was recently honored by being chosen as one of four Georgia Grown Executive Chefs—and the only black female chosen by the Georgia Commission of Agriculture and the Georgia Restaurant Association. I have come full circle back to my Southern roots, and when I teach or give cooking demonstrations, I often use the staples of Southern food to show students similarities to French cooking techniques.


    This cookbook, I hope, reflects the best of both cuisines. The recipes are culled from my childhood and my culinary experiences, working and teaching, and our favorite family meals. I hope you enjoy them as much as I do!



  
    

    (Clockwise from top left) The author at age 3; At the Seine river in Paris, France, 2008; Big Mama (great grandmother Ida Belle Metcalf) with her infant son, Tommy Lee, 1910; Eiffel Tower, Paris, 1998.

  


  



  
    
  


  



  Glossary


  Glossary


  French Terms for Southern Cooks


  


  Baguette: a long, thin loaf of French bread.


  Braise: to cook tough cuts of meat in liquid after browning it in oil.


  La Boucherie: a butcher shop.


  Le Chocolat Chaud: hot chocolate, or cocoa.


  Charcuterie: turning meats, usually pork, into bacon, sausages, hams, and other cured meats.


  Chantilly Cream: whipped cream that has been flavored with vanilla and sweetened with powdered sugar.


  Compote: stewed fruit with water and spices added; served with biscuits, rolls, and as a topping for ice cream.


  Croquette: a round meat patty coated in breadcrumbs or corn meal, and fried in oil. Can be made of meat, fish, or mashed potatoes.


  Croissant: similar to a crescent roll, but made of many buttery, flaky layers.


  Crudités: Raw vegetables, cut up and served as a snack or appetizer, usually with a dip or sauce.


  Foie Gras: a fattened goose or duck liver, quickly seared in a hot pan and served on toasted bread.


  Galette: a free-formed pie made on a cookie sheet instead of in a pie pan.


  Herbs de Provence: a mixture of dried herbs used in cooking, usually containing savory, marjoram, rosemary, thyme, oregano, and lavender leaves. Used in stews, meats, and on fish.


  Lardon: bacon cut into strips or cubes, cooked, and used in soups, stews, and on salads.


  Meringue: whipped egg whites and sugar, used to top a pie or pudding; can also be baked into a light, crisp cookie.


  Nappé: a sauce or gravy thick enough to coat the back of a spoon without running.


  Roux: used to make gravies and thicken sauces; made of lard, bacon grease, or butter and flour.


  Ragout: a stew made of well-seasoned meat or vegetables, cooked in a thick sauce.


  Terrine: a pork meatloaf served cold or room temperature, usually with crackers.


  Vinaigrette: a quick salad dressing made with oil, vinegar, fresh herbs, and a pinch of salt.


Jellies, Jams, and Preserves
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A Basic Guide to Canning and Preserving

    A Basic Guide to Canning and Preserving


    



    Canning, or jarring, started as a way of preserving foods so they could be kept and eaten later, usually during the winter months when particular foods were scarce. Adding sugar, salt, and acids, like lemon juice and vinegar, helped the foods last longer. Pickles, preserves, jellies, and relishes are just a few of the fruits and vegetables we continue to preserve, not out of necessity, but because we’ve grown to love their taste. On a farm, preserving foods is a way of life. When crops were harvested, part of it was used to feed the family, part stored to feed the livestock, and the rest was cooked and placed in ceramic crocks or packed into glass jars, processed in boiling water and kept in a cool, dark place until needed. Produce in season is at the peak of flavor and nutritional value, and generally less expensive than at any other time of year. Canning fresh produce to enjoy again later—turning apples into apple- sauce, berries into compote, pears into preserves—is an easy, fun process with a few simple rules.


    



    

  Cleaning and Sterilizing


    Cleaning and Sterilizing


    The two most important steps in canning and preserving are Cleaning & Sterilizing and Processing. An important point to remember is that all jams, jellies, and pickled products that have been processed less than 10 minutes should be stored in sterile empty jars. Follow these simple rules to clean and sterilize your jars.


    Cleaning


    Wash empty jars, lids, and rings in hot water with deter- gent and rinse well, either by hand, or in a hot dishwasher. These washing methods do not sterilize jars, but you must begin with a well-cleaned jar before the sterilizing step.


    Sterilization of Empty Jars


    To sterilize the cleaned jars, set them right-side-up on the rack in a boiling-water canner pot, or on a towel inside a large stockpot.


    Fill the pot and the jars with hot, but not boiling, water to cover the tops of the jars by 1 inch. Bring the pot to a boil and boil for 10 minutes. At altitudes of more than 1,000 feet, boil 1 additional minute for each additional 1,000 feet elevation. Using sterile tongs, remove and drain the hot sterilized jars and allow them to cool on a clean cooling rack or towel.

  Processing

    Processing


    In this step, the sterilized jar is filled with food; leaving ½- inch empty space, or head space, inside the top of the jar; all air bubbles are removed by pressing the food down and removing them with a Bubble Remover or chopstick; then the jar is sealed with the lid and collar, and placed in a pot of water that is slowly heated to boiling for a specified time (see chart on the opposite page).This destroys any microorganisms that are naturally present in food and may have entered the jars when filling. Boiling also allows gases and air to vent from the jar, creating an airtight vacuum seal. As the filled jars cool, this step prevents your canned items from being re-contaminated. Whether you use a hot water canner or a stockpot with a lid, you must place a rack or thick towel in the bottom of the pot to keep the jars away from direct heat.


    All high-acid foods like fruit jams, jellies, and preserves, marmalades, chutneys, fruit butters, and anything pickled with vinegar, such as pickles and relish, must go through this hot-water processing bath to create a vacuum and kill off any potentially harmful bacteria.


    Low acid foods, such as non-pickled vegetables (except tomatoes), dried beans, meats, and poultry, must be processed in a pressure canner.


    When canning in boiling water, more processing time is needed for most raw-packed foods and for quart jars than is needed for hot-packed foods and pint jars.


    To destroy microorganisms in acidic foods processed in a boiling-water canner, you must process jars for the correct number of minutes in boiling water and cool the jars at room temperature on a cooling rack or thick towel. The food may spoil if you fail to add processing time for lower boiling temperatures at altitudes above 1,000 feet. Process for fewer minutes than specified, or cool the jars in cold water.


    Allow the jars to cool for 12 to 24 hours, then remove the screw bands and test the seals. To loosen a ring band that sticks, cover it with a hot, damp cloth, or run the lid under


    hot water for 1 to 2 minutes.


    You can test the seals in one of the following ways: Press the middle of the lid with your finger; if the lid remains firm when you release your finger, the lid is sealed. You can also tap the lid with the bottom of a teaspoon. If it makes a ringing, high-pitched sound, the seal is tight. Finally, you can hold the jar at eye level and look across the top. The lid should be concave, curving slightly down in the center, to ensure a proper seal. If a lid fails to seal properly, you should remove the lid and check both the lid and the lip of the jar for tiny nicks or scratches


    If a small amount of liquid has been lost from sealed jars do not open them to replace it. If the jar is sealed and the liquid is only slightly below the level of the food, the food is safe. Plan to use these jars first, as the food may discolor. If a large amount of liquid has been lost, refrigerate and use the product in 2 to 3 days, freeze and use within one month, or reprocess the contents. To reprocess, empty the contents of the jar into a saucepan and bring to a boil. Fill clean, hot jars and process according to the prescribed method for the full length of time recommended. Use these jars first, as the quality will be lower than those processed only once.

  Preventing Spoilage


    Preventing Spoilage


    Although sugar helps preserve jellies and jams, molds can grow on the surface of these products. Research now indicates that the mold which people usually scrape off the surface of jellies may not be as harmless as it seems. Mycotoxins have been found in some jars of jelly with surface mold growth. Mycotoxins are known to cause cancer in animals, but their effect on humans is still being researched.


    Because of possible mold contamination, paraffin or wax seals are no longer recommended for any sweet spread, including jellies.


    Indications of food spoilage include: broken seals, seepage, mold growth, yeast growth, gassiness, fermentation, spurting liquid when the jar is opened, sliminess, cloudiness, and/or disagreeable odors.

  Storage

    Storage


    Properly canned food stored in a cool, dry place will retain optimal quality for at least 1 year. Canned food stored in a warm place, such as near hot pipes, a range, a furnace, or in direct sunlight, may lose some of its taste quality in a few weeks or months, depending on the temperature. Dampness may corrode metal lids and cause leakage that will spoil the food, so it’s best to store in a cool, dark place.


    

  Tips for Success

    Tips for Success



    1. Use only peak produce; cut off and discard soft or dis- colored parts of the fruit or vegetable.


    2. Fill jars with same-sized food pieces for even processing.


    3. Keep workspace and equipment very clean to reduce the risk of contamination in your food jars.


    4. Do not over-tighten the bands. Over-tightening can prevent air venting from the jars, resulting in buckled lids or seal failure.



    

  Basic Canning Equipment

    Basic Canning Equipment


    A large, tall pot


    A rack to fit inside the pot or thick kitchen towel 
Canning jars with lids and bands


    A timer


    Jar lifter or tongs 
Long handled spoons 
Rubber spatulas


    Jar funnel


    Bubble Remover or chopstick


    



    

  Processing Times

    Processing Times


    For altitudes of 0–3000 feet, using pint and quart jars


    Applesauce: 20 minutes /25 minutes 
Berries: 20 minutes/25 minutes 
Plums: 25 minutes/ 30 minutes 
Peaches: 30 minutes/35 minutes


    Fruit Purees and Compotes: 20 minutes/20 minutes 
Pears: 25 minutes/30 minutes


    Figs: 50 minutes/55 minutes 
Oranges: 15 minutes/15 minutes


    Fruit Jellies, Jams and Syrups: 10 minutes/10 minutes 
Pickles: 15 minutes/20 minutes


    Pickled Green Tomato Relish: 15 minutes/20 minutes 
Pickled Beets: 35 minutes/35 minutes


    Hot Pepper Relish: 15 minutes/15 minutes 
Pickled Peppers: 10 minutes/10 minutes


    


  


  



  
    
      
        	
          Applesauce

  
      


      
  





	
Applesauce


          Yields 4 pints, or 8 cups


          



          Some of my favorite smells: fresh apples, spicy cinnamon, and fragrant lemon—that’s exactly what this recipe tastes like. Applesauce tastes best paired with something salty, such as Fresh Pork Sausage (recipe, here).

        
      


      
        	
          6 pounds apples, peeled, cored, and coarsely chopped


          2 tablespoons fresh lemon juice


          1 cup light brown sugar, firmly packed


          1 teaspoon cinnamon

        

        	
          Combine the apples, lemon juice, brown sugar, and cinnamon with 1 cup water in a large stockpot over medium heat. Bring to a simmer and cook for 25 minutes, stirring occasionally. Taste and adjust the sweetness with additional sugar, if needed.

          
        

        
  





          	
          Ladle the hot applesauce into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


          Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

        
      

    
  


  
    
      
        	
          Blackberry Sauce

  
      


      
  





	
Blackberry Sauce


          Yields 4 pints, or 8 cups


          


        
      


      
        	
          4 pounds fresh blackberries


          3 cups sugar


          ¼ cup fresh lemon juice


          1 teaspoon finely grated lemon zest

        

        	
          Bring the blackberries and sugar to simmer in a large saucepan over medium-high heat, and simmer for 15 minutes, stirring often. Skim off any foam that gathers on top of the berries. Stir in the lemon juice and zest and cook an additional 5 minutes.

          
        

        
  





          	
          Ladle the blackberry sauce into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


          Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.


          Use Blackberry Sauce as a topping for ice cream, pound cakes, or as a filling for cobblers and pies.

        
      

    
  


  

    
      
        
          	
            Peaches in Syrup

    
        


        
    

  






	
Peaches in Syrup


            Yields 4 pints, or 8 cups


             


            Peaches preserved in syrup taste as close to fresh as you can get. Use what’s called a “non-melting” or firm-fleshed peach for this recipe. The hard flesh stays firm and crispy even when fully ripe. You can turn these peaches into cobblers, add them to ice cream, and use them to garnish cakes for a fresh-from-the-tree taste.

          
        


        
          	
            4 pounds fresh peaches


            ¼ cup fresh lemon juice


            4½ cups sugar

          

          	
            Fill a large stockpot half full of water and bring to a rolling boil over high heat.


            In a large bowl, stir together 1 quart ice water and the fresh lemon juice.

          
        


        
    

  






          	
            Using a slotted spoon, submerge a whole peach into the boiling water for about 30 seconds, then drop it into the iced lemon water to loosen the skin. Carefully remove the peach from the ice water and slide the skin off. Repeat this for all the peaches. Halve the peaches, remove their pits, and scrape away any red fibers from around the pit. These red fibers can cause the jarred peaches to discolor. Return the peeled peach halves to the lemon water.


            Combine the sugar and 4½ cups water in a large saucepan and bring to a boil over high heat, stirring until the sugar is dissolved. Skim the foam from the top if necessary. Reduce the heat to low to keep the syrup warm, but not hot enough to let the syrup brown.


            Drain the peaches, pat dry, and pack them, cut-side down, into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½- inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


            Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

          
        

      
    

  



    
      
        	
          Cranberry Orange Relish

  
      


      
  





	
Cranberry Orange Relish


          Yields 2 pints, or 4 cups


          



          This relish is easy to make and delicious year-round. Serve it as a condiment with grilled sausages, as a topping on fresh baked biscuits and rolls, and, of course, as a side with roasted turkey and dressing.

        
      


      
        	
          1 cup fresh cranberries, rinsed


          1 cup dried, unsweetened cranberries


          ½ cup sugar


          ½ cup light brown sugar


          ¾ cup freshly squeezed orange juice


          2 oranges, peeled and segmented


          1 teaspoon orange zest


          4 teaspoons fresh lemon juice


          1 pinch sea salt


          [image: image]


          My daughter Jenelle’s first garden on my mother’s farm in 2000.

        

        	
          Combine the fresh and dried cranberries, the sugars, orange juice, and ¾ cup water in a medium-sized, heavy-bottom stainless steel saucepan. Over high heat, bring the pot just to boil, then reduce the heat to low and simmer for 15 minutes, stirring occasionally.


          When the fresh cranberries burst, add the orange segments, orange zest, lemon juice, and salt and continue to simmer for an additional 15 minutes, until the compote thickens and the orange segments begin to break down. Remove from heat and allow the relish to cool in the pan.


          If you plan to use the relish within a week, pour it into airtight containers and store in the refrigerator.


          Otherwise, ladle the relish into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


          Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

        
      

    
  



    
      
        	
          Fresh Fig Compote

  
      


      
  





	
Fresh Fig Compote


          Yields 2 pints, or 4 cups


          


        
      


      
        	
          2 pounds fresh figs, cut into quarters


          6 tablespoons dark brown sugar


          6 tablespoons local honey


          2 tablespoon fresh lemon juice


          1 pinch sea salt

        

        	
          Combine the figs, brown sugar, honey, lemon juice, and salt with ½ cup water in a heavy-bottomed stainless steel saucepan. Cook over medium heat for 10 to 20 minutes, stirring frequently, until the compote begins to bubble.

          
        

        
  





          	
          The compote is done when the syrup has thickened, is amber in color, and the figs are glossy. Be careful not to overcook, or the mixture will harden when it cools.


          Ladle the compote into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½- inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


          Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

        
      

    
  



    
      
        	
          Peach Bourbon Sauce

  
      


      
  





	
Peach Bourbon Sauce


          Yields 3 pints, or 6 cups


          


        
      


      
        	
          3 pounds peaches, peeled, pitted, and coarsely chopped


          ½ cup sugar


          ½ cup unrefined sugar


          ½ cup Tupelo honey


          2 tablespoons fresh lemon juice


          1 large pinch sea salt


          1½ cups good quality bourbon, your choice brand

        

        	
          Combine all ingredients, except the bourbon, in a large heavy- bottomed stainless steel stockpot over high heat. Bring to a boil, then reduce the heat to low and simmer 45 to 60 minutes, stirring occasionally, until the sauce thickens.


          Add the bourbon, and remove from the heat. Allow to cool before you adjust the taste with salt and honey.

          
        

        
  





          	
          Ladle the sauce into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


          Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

        
      

    
  


  

    
      
        
          	
            Fig Jam

    
        


        
    

    






	
Fig Jam


            Yields 2 pints, or 4 cups


            


          
        


        
          	
            6 pounds fresh figs, washed and stemmed


            4 cups sugar


            ¼ cup fresh lemon juice


            1 tablespoon lemon zest


            


          

          	
            In a large stainless steel saucepan, combine the figs, sugar, lemon juice, and zest. Bring to a simmer over medium-low heat, stirring constantly. Cover, reduce the heat to low, and simmer for 1 hour, stirring occasionally.

          
        


        
          	
            After 1 hour, remove the cover and continue to simmer for 15 minutes, stirring constantly, until the mixture thickens and gels, or “sets up” when a small amount is cooled. The melted and cooked sugar is what causes the preserves to set up as it thickens and cools.


            Ladle the fig jam into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


            Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

          
        

      
    

    



      
        
          	
            Warm Berry Compote

    
        


        
    

  






	
Warm Berry Compote


            Yields 2 pints, or 4 cups


            


          
        


        
          	
            1 cup fresh strawberries, stemmed and quartered


            1 cup fresh blackberries


            1 cup freshly squeezed orange juice


            1 teaspoon orange zest


            1 tablespoon lemon juice


            1 pinch sea salt


            


          

          	
            In a medium stainless steel saucepan over medium-high heat, combine all the ingredients with 1 cup water. Bring just to a boil, then reduce the heat to low and simmer for 15 minutes, stirring occasionally, until the compote thickens.




            Remove from the heat and allow the compote to cool in the pan.

          
        


        
          	
            Ladle the compote into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


            Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

          
        

      
    

  



      
        
          	
            Frost Plum Jelly


    
        


        
    





	
Frost Plum Jelly


            Yields 4 pints, or 8 cups


            



            The wild plums that grew around the farm were called “frost plums.” They were small and oval, and had skin that was a deep, reddish-purple color on the side that faced the sun, and a bright red color on the sides that were in the shade. But the real reason we called them frost plums was that they were completely covered with a thin blue bloom that looked like frost.

          
        


        
          	
            5½ pounds plums, halved and pitted


            1¾ ounces powdered fruit pectin


            7½ cups sugar

          

          	
            Place the plums and 4 cups cold water in a large stainless steel stockpot over medium heat and simmer 30 minutes, or until the plums are tender.

          
        

        
    





          	
            Line a sieve with 4 layers of damp cheesecloth and place it over a large bowl. Pour the plum mixture into the lined sieve, then cover the sieve with 2 additional layers of cheesecloth and let it stand for 30 minutes, occasionally pressing gently with a ladle, until all the plum juice has drained through the cheesecloth.


            Measure out 5½ cups of plum juice and return this to the stockpot. Stir the pectin into the stockpot and bring to a boil over medium-high heat. Stir in the sugar and slowly bring to a full rolling boil. Boil for 1 minute, stirring constantly, then remove the pot from the heat, and skim off any foam.


            Ladle the plum jelly into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


            Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

          
        

      
    



      
        
          	
            Muscadine Jelly

    
        


        
    





	
Muscadine Jelly


            Yields 4 pints, or 8 cups


            



            In certain places in the South, you can walk through the woods and see wild grapevines with clusters of large round grapes so dark purple they almost look black. These are Muscadine grapes, also known as Scuppernongs in North Carolina. They have a thick skin, and a juicy, sweet flavor with a tart finish, making it one of my favorite grapes to use for jelly. If you’re not down South you can substitute purple or Concord grapes for this recipe.

          
        


        
          	
            3½ pounds Muscadine grapes


            2 teaspoons fresh lemon juice


            3 ounces liquid pectin


            7 cups sugar

          

          	
            In a large stainless steel stockpot, crush the grapes using a potato masher, or a muddler. Be careful not to break the seeds. Add 1½ cups cold water to the crushed grapes and slowly bring to a boil over medium heat. Cover, reduce the heat to medium-low, and simmer for 10 minutes.

          
        


        
    





          	
            Line a sieve with 4 layers of damp cheesecloth and place it over a large bowl. Pour the grape mixture into the lined sieve, then cover the sieve with 2 additional layers of cheesecloth and let it stand for 30 minutes, occasionally pressing gently with a ladle, until all the grape juice has drained through the cheesecloth. Discard the solids.


            Return the grape juice to the stockpot and add the lemon juice and pectin. Bring to a boil over medium-high heat, stirring constantly. Stir in the sugar and return to a boil, stirring constantly. Boil for 1 minute, stirring constantly, then remove the pot from the heat, and skim off any foam.


            Ladle the compote into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


            Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

          
        

      
    


  

    
      
        
          	
            Strawberry Preserves

    
        


        
    


 






	
Strawberry Preserves


            Yields 4 pints, or 8 cups

          
        


        
          	
            5 pounds fresh strawberries, hulled, and quartered


            ¼ cup fresh lemon juice


            6 tablespoons pectin


            7 cups sugar

          

          	
            Combine the strawberries and lemon juice in a large stainless steel saucepan over medium heat, and gradually stir in the pectin.

          
        

        
    


 






          	
            Slowly bring the mixture to a full rolling boil, stirring constantly.

            Pour in all the sugar at one time, stirring constantly until it dissolves. Return the preserves to a full rolling boil, and boil for 1 minute, stirring constantly. Remove from the heat and skim any foam from the top.


            Ladle the preserves into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


            Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

          
        

      
    


 


    
      
        
          	
            Spiced Pear Preserves

    
        


        
    





	
Spiced Pear Preserves


            Yields 3 pints, or 6 cups


            



            

          
        


        
          	
            6 cups (about 4 pounds) firm pears, peeled, cored, and sliced


            1 tablespoon fresh lemon juice


            2 cups sugar


            ½ cup light brown sugar, firmly packed


            ½ teaspoon allspice


            ½ teaspoons ground nutmeg

          

          	
            In a large saucepan, combine the pears, lemon juice, and sugar with 1 cup water. Slowly bring to a boil over medium heat, stirring to dissolve the sugar, then reduce the heat and simmer for 1 to 1½ hours, or until the pear preserve is thick and glossy. Stir occasionally to prevent the mixture from sticking to the bottom of the pan.

          
        

        
    





          	
            Remove from the heat, and stir in the brown sugar, allspice, and nutmeg. Ladle the pear preserves into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


            Process the jars in boiling water (see Processing, p.16), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

          
        

      
    


  Pickles, Peppers, and Hot Sauce


  
    
  


  [image: PickPepHot]


  
    



    Pickling, as a way to preserve foods, is a practice shared around the world. Traditionally, it was used as a way to preserve foods to be eaten when they were out-of-season, although most pickled food today are eaten because people enjoy the sour, salty taste.


    Technically any food that has been preserved in a brine or vinegar can be called a pickle. Pickles in France include beets, pearl onions, and tiny whole cucumbers called cornichons. In the United States, pickles are cucumbers, whole or sliced, that have been preserved in vinegar or brine. Everything else has its own distinct name, especially in the South, where we still have a strong tradition of pickling foods.


    Walk into any grocery store down South and you’ll find pickled foods ranging from pickled eggs colored with beet juice, crunchy pickled okra, and spicy hot peppers, to sour watermelon rind, garlicky sausages,


    and even jellied pickled pig feet. You’ll even find a jar of pickled green tomatoes and cabbage called chow- chow—or as we call it in my family, Cha Cha.


    There are two popular ways to pickle foods: the first is to ferment the food in a brine of salt and water; the second method is to pack the food in a vinegar and water solution. Foods that are totally submerged in a salt water brine produce lactic acid, and fermentation occurs. Lactic acid is what gives foods like cucumbers their sour taste. Storing foods in a vinegar and water solution also gives the food a sour taste, but it is a much quicker process than fermentation, and preserves the food longer. Whatever process you choose to make your pickled foods, consider adding dried or fresh herbs— like dill, black pepper, or tarragon—to the pickling solution for added aroma and flavor.

  


  




    
      
        	
          Pickling Spice

  
      


      
  



  



	
Pickling Spice


          Yields 1 cup


          


        
      


      
        	
          2 tablespoons mustard seeds


          1 tablespoon whole allspice berries


          2 teaspoons coriander seeds


          2 tablespoons black peppercorns


          1 teaspoon dried mace


          1 tablespoon cardamom


          1 teaspoon red pepper flakes


          1 teaspoon dried ginger


          2 dried bay leaves, crumbled


          2 cinnamon sticks, crushed


          6 whole cloves

        

        	
          Combine all ingredients in a glass jar with a tight-fitting lid. Seal tightly and shake to combine.


          


          This spice mixture will last 3 months when stored in a cool, dark place.

        
      

    
  



  
    
      
        	
          Herbs de Provence

  
      


      
  





	
Herbs de Provence


          Yields 2 cups


          


        
      


      
        	
          2 tablespoons dried rosemary


          1 tablespoon fennel seed


          2 tablespoons dried savory


          2 tablespoons dried thyme


          2 tablespoons dried basil


          2 tablespoons dried marjoram


          2 tablespoons dried lavender flowers


          2 tablespoons dried Italian parsley


          1 tablespoon dried oregano


          1 tablespoon dried tarragon


          1 teaspoon ground bay leaf


          


        

        	
          Using a mortar and pestle, grind the rosemary and fennel seed together and transfer to a medium bowl.


          Add the savory, thyme, basil, marjoram, lavender, parsley, oregano, tarragon, and the ground bay leaf, and stir until well mixed.


          Store in an air-tight container for up to 6 months.


          Use the Herbs de Provence to add a hint of that freshness to soups and stews, roasted and grilled meats, fresh fish, and pickled goodies such as Pickled Tarragon Eggs (recipe, here).

        
      

    
  



    
      
        	
          Apple Cider Vinaigrette

  
      


      
  



  



	
Apple Cider Vinaigrette


          Yields 1½ cups


          


        
      


      
        	
          2 shallots, minced


          1 clove garlic, minced


          2 teaspoons Dijon mustard


          1 teaspoon honey, to taste


          ⅓ cup apple cider vinegar


          1 tablespoon freshly squeezed orange juice


          1 tablespoon fresh lemon juice


          1 tablespoon lime juice


          1 cup extra virgin olive oil


          Sea salt, to taste


          Freshly ground black pepper

        

        	
          In a small bowl, combine the shallots, garlic, mustard, honey, vinegar, and fruit juices.


          Slowly pour the oil into the bowl in a steady stream, whisking constantly as you pour. The vinaigrette should be thick. If the oil settles on the top, continue to whisk until well combined.


          Add salt and pepper to taste, and additional honey if the dressing is too tart.


          Use this vinaigrette on green salads, sliced tomatoes, and add a bit to fruit salad to bring out the sweetness of the fruit.

        
      

    
  



  
    
      
        	
          Champagne Vinaigrette

  
      


      
  





	
Champagne Vinaigrette


          Yields 1½ cups


          



          You can make your own Champagne vinegar by placing leftover Champagne in a jar, cover with layers of cheesecloth, and store for 4 to 6 months. Check it monthly, and use it when it has the tartness of vinegar.

        
      


      
        	
          1 tablespoon French mustard, course grain


          1 large clove garlic, minced


          Sea salt and freshly ground pepper, to taste


          ½ cup Champagne vinegar


          ¾ cup extra virgin olive oil


          1 teaspoon honey (optional)

        

        	
          Place the mustard, garlic, salt, and pepper in a medium bowl.


          Whisk in the vinegar. Add the oil all at once, and whisk until well combined.


          The vinaigrette will thicken as you whisk.


          Adjust the taste with salt, pepper, and, for sweetness, add the honey.

        
      

    
  



    
      
        	
          Pickled Beets
 with Shallots & Garlic

  
      


      
  


  



	
Pickled Beets with Shallots & Garlic


          Yields 12 pints


          



          Southern and French cuisines have a lot of foods in common and pickled beets is an example. Shallots add a mild onion flavor to the beets and the garlic gives this dish a little heat. I make jars of these for gifts, they are so pretty.


          If you are only making these for yourself and don’t need 12 pints, you may halve the recipe.

        
      


      
        	
          5 pounds fresh small beets, stems removed


          12 large cloves garlic, peeled


          12 medium shallots, peeled


          1 cup sugar


          2 cups cider vinegar


          1½ teaspoons pickling salt

        

        	
          Sterilize your jars and lids (see Cleaning and Sterilizing, here).


          Place the beets in a large stockpot with enough water to cover the beets by 2 inches.


          Bring to a boil over medium-high heat, and cook 15 minutes, or until the beets are fork tender. Drain, reserving 2 cups of the beet water. Allow the beets to cool, then peel and cut them into quarters.

        
      


      
  


  



        	
          Tightly pack each sterilized jar with the beet quarters, then add 1 whole garlic clove, and 1 shallot to each jar.


          In a large stainless steel saucepan over high heat, combine the sugar, reserved beet water, vinegar, and pickling salt. Bring to a rapid boil and pour the hot brine into the jars with the beets, garlic and shallots, leaving ½-inch head space.


          Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


          Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

        
      

    
  


  
    
  


  

    
      
        
          	
            Pickled Tarragon Eggs

    
        


        
    

  






	
Pickled Tarragon Eggs


            Yields 6 eggs


            



            This pickling process was traditionally used to preserve eggs for the winter months when chickens didn’t lay. The added beet juice adds a little sweetness to the eggs, while turning them into a beautiful ruby-colored garnish for any salad. The tarragon adds a mild, fresh licorice taste and aroma to the eggs.

          
        


        
          	
            1 large beet, peeled and coarsely chopped in 1- to 2-inch pieces


            1 cup beet juice


            6 hard boiled eggs, peeled


            ½ cup cider vinegar


            ½ cup tarragon vinegar


            1 small onion, sliced


            ½ cup sugar


            2 sprigs fresh tarragon


            1 teaspoon mustard seeds


            1 teaspoon Herbs de Provence (recipe, here)

          

          	
            In a saucepan over medium-low heat, bring the chopped beets and 1 cup water to a simmer, and continue to simmer for 30 to 40 minutes, until tender. Strain and reserve 1 cup of the beet juice.


            Peel the eggs and place them in the bottom of a clean, 1-quart glass jar.


            In a medium saucepan, add the beet juice, the vinegars, onion, sugar, and spices and bring the mixture to a boil over high heat.

          
        

        
    

  






          	
            Reduce the heat to medium-low and simmer for 5 minutes, or until the sugar has dissolved and the onions are translucent. Remove the saucepan from the heat, add the tarragon sprigs, and allow the mixture to cool in the pan for 10 minutes.


            Pour the vinegar/onion mixture over the eggs in the jar, covering the eggs completely. Cover with the lid, seal tightly, and refrigerate for up to 1 month.


            The pickled eggs will be ready to eat after a few days but the longer the eggs pickle, the more the pickling brine will penetrate the eggs and add to the taste.

          
        

      
    

  


  
    
      
        	
          Red Hot Pepper Relish

  
      


      
  





	
Red Hot Pepper Relish


          Yields 8 pints, or 16 cups


          



          Better than store-bought since it uses only the freshest ingredients, I use this relish in place of hot sauce and eat it with fried fish, greens, and, of course, Pig Ear & Pig Tail Sandwiches (recipe, here).

        
      


      
        	
          20 red chili peppers, such as cayenne or cherry, finely chopped


          20 green chili peppers, such as jalapeños or habañeros, finely chopped


          4 pounds (6 to 8 medium)onions, finely chopped


          1 tablespoon pickling salt


          2 cups cider vinegar


          1 cup white vinegar


          2½ cups sugar


           


          [image: image]


          My daughter Jenelle’s first garden on my mother’s farm in 2000.

        

        	
          Sterilize your jars and lids (see Cleaning and Sterilizing, p.16).


          Place the chili peppers, onions, and pickling salt in a large stainless steel stockpot and cover with 2 quarts boiling water. Be careful not to inhale the fumes. Let the pot stand for 10 minutes. This step reduces some of the pepper’s heat, so omit it if you want a really hot pepper relish. Strain the peppers and onions, discarding the liquid, and return them to the stockpot.


          Stir both vinegars and the sugar into the mixture. Bring to a boil over medium-high heat, then reduce the heat to low and simmer for 20 minutes.


          Ladle the pepper relish into sterilized pint jars, pressing down as you pack the chili mixture so that the cooking liquid completely covers the relish. Add additional cooking liquid to fill the jar, leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


          Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

        
      

    
  


  
    
      
        	
          Green Tomato Cha Cha

  
      


      
  


  



	
Green Tomato Cha Cha


          Yields 8 to 10 pint jars


          



          Chow-chow, or Cha Cha as my family fondly calls it, has its beginnings in France, and was brought to the South by the Acadians by way of Nova Scotia. Although it may have started in France, it has been claimed by Southerners as our own. My grandmother used her ChaCha to add a crisp, sweet-tart bite to greens, beans, and even potato salad, making this recipe a family favorite.

        
      


      
        	
          4 large yellow onions, coarsely chopped


          1 large cabbage, cored and chopped into ¼-inch pieces


          4 cups green tomatoes, cored and coarsely chopped


          3 large green bell peppers, chopped into ¼-inch pieces


          3 large red bell peppers, chopped into ¼-inch pieces


          6 large cloves garlic, minced


          ½ cup pickling salt


          6 cups sugar


          2 cups cider vinegar


          2 cups white vinegar


          ½ cup Pickling Spice (see recipe, here)

        

        	
          Sterilize your jars and lids (see Cleaning and Sterilizing, here).


          In a large bowl, combine the onions, cabbage, green tomatoes, green and red bell peppers, garlic, and the pickling salt. Cover the bowl with a clean cloth and let stand at room temperature overnight, or at least 12 hours.


          The next day, drain the vegetables using a colander or sieve lined with cheesecloth, and allowing up to 2 hours to drain.


          Place the vegetables in a large stainless steel stockpot over medium heat and add the sugar, vinegars, 2 cups water, and the pickling spice. Bring to a simmer and cook for 20 minutes, stirring frequently.

        
      


      
  


  



        	
          Ladle the Cha Cha into hot sterilized jars (see Cleaning and Sterilizing, here), leaving ½-inch head space. Wipe the rims clean, add lids, and secure the bands until the fit is fingertip tight.


          Process the jars in boiling water (see Processing, here), then remove and let cool. Jars may be stored in a cool, dark place for up to 1 year.

        
      

    
  


  
    
  


  

    
      
        
          	
            Sweet & Sour Pickles

    
        


        
    

  






	
Sweet & Sour Pickles


            Yields 6 pint jars


            



            Similar in taste to bread and butter pickles, these pickles are sweet, sour, and crunchy. This recipe relies on refrigeration to preserve the pickles. It allows you to skip the hot-water processing step, and results in a crisper, fresher tasting pickle in less time.

          
        


        
          	
            2½ pounds cucumbers, sliced into ¼-inch rounds


            1 pound white onions, thinly sliced


            3 large cloves garlic, sliced


            ¼ cup pickling salt


            1½ cup white distilled vinegar


            6 large cloves garlic, minced


            1 cup cider vinegar


            2 cups sugar


            1 tablespoon mustard seeds


            1 teaspoon crushed red pepper flakes


            ¾ teaspoon celery seeds 1 cinnamon stick


            6 allspice berries


            6 whole cloves


            ½ teaspoon turmeric

          

          	
            Place the cucumbers, onions, garlic, and pickling salt in a large bowl and stir to coat evenly. Cover with a clean tea towel and refrigerate for at least 4 hours.


            Rinse the cold cucumbers, onions, and garlic slices thoroughly, drain, and repeat the rinsing process. Set aside.


            In a large stainless steel stockpot, bring the vinegar, sugar, and all of the spices to a rolling boil over medium-high heat, stirring constantly. When the sugar has dissolved, set aside.


            Pack the cucumber-onion-garlic mixture into sterilized jars, leaving 1 inch of head space in the jar. Pour the hot vinegar to cover the vegetables to ½-inch from the rim. Be sure the vinegar covers the vegetables.

          
        


        
          	
            Remove any air bubbles using a bubble remover, or a chopstick. Wipe the rim clean, seal tightly with the jar lid, and store in the refrigerator for at least 1 month before eating to allow the flavors to be absorbed into the cucumbers.


            These pickles can be kept, refrigerated, for up to 1 year.

          
        

      
    

  


  
    
      
        	
          Dill Pickles

  
      


      
  





	
Dill Pickles


          Yields 3 pounds


          



          This recipe uses a traditional fermentation process by placing the cucumbers in a saltwater brine instead of vinegar. This process produces a cucumber that is tart and crunchy, with less of the acidic taste you get with pickles made with vinegar.

        
      


      
        	
          ½ cup pickling salt


          1 tablespoon black peppercorns


          1 tablespoon red pepper flakes


          4 large cloves garlic, crushed


          1 teaspoon dill seed


          1 large bunch fresh dill


          3 pounds cucumbers, 4- to 6-inches long

        

        	
          In a 1-gallon ceramic crock, combine the pickling salt and 3½ quarts cold water, and stir until the salt has dissolved.


          Add the peppercorns, pepper flakes, garlic, dill seed, and fresh dill, and stir to combine.

        
      


      
        	
          Rinse the cucumbers under cool running water and trim both ends. Add the cucumbers to the crock of salt water and spices, and place a saucer or small bowl on top of the cucumbers to weight them down. Make sure that all the cucumbers are completely covered with brine. Cover the crock with 3 sheets of cheesecloth, secured with a large rubber band or twine.


          Leave the crock in a cool, dry place for 3 days, then check to see if bubbles are rising to the top of the crock. If so, fermentation has begun.


          For each of the next 7 days of the fermentation process, skim off any scum that forms, replacing the cheesecloth over the crock each time. Fermentation is complete when the pickles taste sour and bubbles no longer rise to the top of the crock.


          Cover the crock with fresh cheesecloth and place it in the refrigerator for another 3 days, skimming the top as needed.


          The crock of dill pickles may be refrigerated for up to 2 months. Skim the top as needed.


          Discard all pickles if any of the pickles should become soft, discolored, or have an off odor.

        
      

    
  


  
    
      
        	
          Infused Chili Oil

  
      


      
  





	
Infused Chili Oil


          Yields 2 cups


          



          Boasting olive oils ranging in taste from mild and sweet to bold and tart, France produces some of the best olive oils I’ve tasted. While in Paris, I made a point of cooking with the olive oils I bought at spice shops and markets, and found that each had a different color and taste. You can change an oil by heating it and adding fresh or dried herbs and spices, which infuses the oil with the color, flavor, and aroma of that herb or spice.

        
      


      
        	
          2 cups extra virgin olive oil


          3 fresh chilis, such as cayenne, serrano, or Fresno chili pepper, stems removed


          1 tablespoon dried chili flakes


           


          [image: image]


          (Left to right) My cousin Peal (age 7), Aunt Honey (age 5), and my mother, LaVerne (age 7), out walking their dolls in 1956.


          


          


           


          


        

        	
          Always work in a well-ventilated area when infusing oils.


          Heat the extra virgin olive oil in a saucepan over medium heat until you see tiny bubbles form in the bottom of the pan. Turn the heat off before the oil begins to smoke. Immediately add the fresh chilies and dried chili flakes to the oil. The chilies will sizzle or “cook,” and will diffuse their heat into the oil.


          Allow the mixture to cool to room temperature. At this point, you may strain the oil, or leave the chilies in the oil longer for more heat.


          Pour the strained oil into a clean, sterilized glass jar, or bottle with a tight-fitting lid and store, refrigerated, up to 3 weeks.


          Discard the oil if it begins to look cloudy or shows evidence of bacterial growth.


          Drizzle the Infused Chili Oil on soups for an added burst of heat, or use it to make a spicy vinaigrette.


          


          

        
      

    
  


  
    
      
        	
          Tarragon Vinegar

  
      


      
  





	
Tarragon Vinegar


          Yields 2 cups


          



          A popular French herb, tarragon has a mild licorice aroma and taste. This fragrant vinegar can be used in vinaigrettes to brighten up salads, and added to mayonnaise for a unique taste. Simply add fresh springs of tarragon to ordinary vinegar and turn it into a sophisticated, French-style vinegar.

        
      


      
        	
          1 cup fresh sprigs tarragon


          2 cups white wine vinegar


          1 cup additional fresh tarragon sprigs, optional

        

        	
          Gently rinse the tarragon in a bowl of cold water and pat dry.


          Place the tarragon sprigs in a 1-pint sterilized jar, and gently bruise the tarragon by pressing down on the sprigs with a wooden spoon.

			
      


      
  





        	
          Add enough vinegar to cover, seal the jar tightly with a lid, and store in a cool, dark place for 2 to 3 weeks to let the flavor develop.


          Strain and discard the old tarragon and add additional fresh tarragon at this point, if desired. New tarragon will add a more pronounced licorice taste to the vinegar.


          This is the perfect time to transfer your Tarragon Vinegar to a more decorative bottle if you wish to display it, or give it as a gift.


          Tarragon Vinegar can be stored in a cool place for up to 6 months without losing its flavor.

        
      

    
  


  Fresh From the Garden


  
    

    My daughters, Regine (seated, age 12) and Jenelle (standing, age 14), and my niece, Evette (kneeling, age 9).
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  We enjoy a very long growing season here in the South. From April until late fall we grow, harvest and enjoy a variety of vegetables from our gardens that are cooked into delicious meals. It’s not uncommon to see four or five different garden-fresh vegetables— including beans, salads, and greens—on the table at both dinner and supper. Imagine how pleased I was to see that same love of fresh vegetables while studying in France. One of the differences I noticed between French and Southern cooking is that here in the South we tend to overcook our foods—especially vegetables. Greens, yellow squash, and string beans might taste delicious with so much cooking, but they lose their vibrant color. Using French techniques, I like to keep vegetables vibrant by either par-cooking them and then adding them back to the dish at the end, or by cutting the vegetable in uniform pieces so that they cook quickly and retain their color.
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          Black-Eyed Pea Salad

  
      


      
  





	
Black-Eyed Pea Salad


          Serves 6


          



          Black-eyed peas are a big part of Southern cuisine; they are usually served hot, as a side dish. Serving this dish cold gives an unexpected twist to a Southern staple and highlights the flavor and texture of the peas. I recommend cooking the black-eyed peas until firm, then adding the vinaigrette to them while they are still hot. This allows the peas time to absorb all the great flavors in the salad dressing as they cool down. Any leftover salad lasts up to a week, refrigerated, and actually gets better-tasting each day.

        
      


      
        	
          4 cups black-eyed peas, cooked (see recipe, here, and omit the salt pork)


          2 cloves garlic, minced


          1 teaspoon fresh thyme, chopped


          1 tablespoon fresh parsley, chopped


          1 tablespoon honey


          ¼ teaspoon red chili flakes


          1 teaspoon sea salt


          1 teaspoon freshly ground black pepper


          ½ cup apple cider vinegar


          1 cup extra virgin olive oil


          ¼ cup diced yellow onion


          ¼ cup diced red bell pepper


          ¼ cup diced green bell pepper

        

        	
          Prepare the black-eyed peas (recipe, here). Set aside


          In a large bowl, combine the garlic, thyme, parsley, honey, red pepper flakes, salt, black pepper, and cider vinegar. Slowly whisk in the olive oil. Adjust the seasoning with salt and pepper.


          Add the cooked black-eyed peas, the onion, and the red and green bell peppers.


          Mix well, cover, and refrigerate for at least 4 hours before serving.


          

        
      

    
  


  
    
  


  
    
      
        	
          Root Vegetable Mash

  
      


      
  





	
Root Vegetable Mash


          Serves 6


          



          Similar to mashed potatoes, this recipe uses cream and butter, but substitutes parsnips and rutabagas—vegetables popular in French cooking—for the potatoes. Infusing the hot cream with fresh herbs gives this dish a depth of flavor not found in ordinary mashed potatoes.

        
      


      
        	
          1½ pounds assorted seasonal root vegetables (such as carrots, parsnips, turnips, and rutabagas), peeled and coarsely chopped


          4 cloves garlic


          1 teaspoon sea salt


          1½ cups heavy cream


          ¼ cup unsalted butter


          3 fresh thyme sprigs


          1 fresh sprig rosemary


          1 bay leaf


          Sea salt and freshly ground black pepper, to taste


          ½ cup fresh chives, chopped


          Drizzle extra virgin olive oil

        

        	
          Place the root vegetables and garlic in a large pot with enough cold water to cover, and add the sea salt. Bring to a boil over medium-high heat, then reduce the heat to medium-low and simmer for 30 minutes, or until the vegetables are fork-tender.


          In the meantime, combine the cream, butter, thyme, rosemary and bay leaf in a small stainless steel saucepan over low heat. Cook for 10 to 15 minutes, allowing the butter to slowly melt and infuse the cream with the aroma and flavor of the fresh herbs.


          Do not let the cream boil.


          Remove the pan from the heat, cover, and let the herbs steep in the cream while you perform the next step.

        
      


      
  





        	
          Drain the vegetables and transfer them to a large mixing bowl. Mash, using a potato masher, or an electric mixer with a paddle attachment. Strain the cream into the mashed vegetables, discarding the bay leaf and herbs.


          Return the vegetables to the large pot and cook over low heat for 10 minutes, stirring until the cream is absorbed and the vegetables are smooth.


          Adjust the seasoning with salt and pepper. Garnish with chopped chives and a drizzle of olive oil.

        
      

    
  


  

    
      
        
          	
            Cucumber, Tomato, & Onion Salad

    
        


        
    

 






	
Cucumber, Tomato, & Onion Salad


            Serves 8


            



            When my grandmother made this salad, the ingredients came directly from our garden, still warm from the sun..

          
        


        
          	
            2 medium cucumbers, thinly sliced


            5 medium tomatoes, cut in wedges


            1 small yellow or white onion, thinly sliced


            ⅓ cup apple cider vinegar


            ¼ cup olive oil


            Sea salt and cracked black pepper

          

          	
            In a large bowl, toss the cucumbers, tomatoes, and onions. Combine the vinegar, oil, salt and pepper to taste, and set aside ¼ cup for later.


            Toss the veggies with the remaining dressing and allow the salad to stand at room temperature for about 30 minutes.


            Toss again just before serving and be sure to pass the remaining dressing around the table.

          
        

      
    

 


    
      
        
          	
            Gram’s Coleslaw

    
        


        
    





	
Gram’s Coleslaw


            Serves 8


            



            

          
        


        
          	
            1 cup mayonnaise


            ½ cup milk


            ⅓ cup sugar


            ¼ cup cider vinegar


            Sea salt and freshly ground black pepper, to taste


            1 small head green cabbage, shredded


            1 medium carrot, shredded


            1 small yellow onion, peeled and shredded


            


          

          	
            In a large bowl, whisk together the mayonnaise, milk, sugar, vinegar, salt, and pepper until thick and creamy.


            Add the cabbage, carrot, and onion, and mix well. Refrigerate before serving.


            

          
        

      
    


  
    
      
        	
          Watermelon Salad 
with Apple Cider Vinaigrette

  
      


      
  


  



	
Watermelon Salad with Apple Cider Vinaigrette


          Serves 6


          



          Summertime in the South wouldn’t be complete without a sweet, juicy watermelon. I used to eat them by the slice, without benefit of plate or fork. This recipe has become my favorite way to eat watermelon. The crisp watercress and tangy vinaigrette seem to make the watermelon sweeter, and the combination turns a simple slice of watermelon into an elegant salad.

        
      


      
        	
          3 tablespoons sesame seeds


          6 cups seeded watermelon, cut into 1-inch cubes


          ¼ cup Italian or flat leaf parsley leaves


          ½ cup whole scallions, or green onions, sliced


          ½ cup fresh chervil tops


          1 to 1½ cups Apple Cider Vinaigrette (recipe, here)


          6 cups watercress leaves (1 large bunch), stems removed

        

        	
          In a small sauté pan over very low heat, toast the sesame seeds for 5 to 10 minutes, or until golden brown. Shake the pan occasionally to stir the sesame seeds. Sesame seeds have a high oil content, so you do not need to add oil to the pan. Let cool.


          In a large bowl, toss 1½ tablespoons toasted sesame seeds, the watermelon, parsley, scallions, and chervil with the Apple Cider Vinaigrette.


          Divide the watercress between 6 chilled salad plates and place a portion of the watermelon salad on each plate. Sprinkle with the remaining sesame seeds and serve immediately.


          

        
      

    
  


  
    
  


  
    
      
        	
          Southern Fried Corn

  
      


      
  





	
Southern Fried Corn


          Serves 6


          



          The best way to get corn kernels off the Cobb is to use the sharp edge of a chef or butcher knife to slice them off, then use the back of the knife to scrape out the juice, or “milk.” A cast-iron skillet is a must when making this dish. It heats evenly and helps the corn fry and thicken in a way that stainless steel just can’t match.

        
      


      
        	
          6 ears corn, shucked


          2 tablespoons bacon fat


          2 tablespoons unsalted butter


          2 tablespoons flour


          Salt and freshly ground black pepper, to taste

        

        	
          Slice the corn from the Cobb into a bowl, scraping downward to capture the “corn milk,” and any remaining kernels left on the Cobb.

          Heat a heavy cast-iron skillet over medium-high heat and add the bacon fat and butter. When the bacon fat is hot and the butter has melted, add the corn, corn milk, salt, and pepper. Continue to cook for 15 to 20 minutes, stirring often. Stir in the flour, one teaspoon at a time, and cook an additional 20 minutes after all the flour has been incorporated


          Adjust the seasoning with salt, and pepper, and serve hot.

        
      

    
  


  
    
      
        	
          Baked Sweet Potatoes

  
      


      
  





	
Baked Sweet Potatoes


          Serves 4


          



          Baked sweet potatoes are superior to boiled ones for pie fillings, muffins, and tarts. Their flavor and sweetness is intensified, instead of being lost in the boiling process..

        
      


      
        	
          4 medium sweet potatoes


          1 tablespoon vegetable oil, or lard


          4 tablespoons unsalted butter

        

        	
          Scrub the sweet potatoes under cool water and blot dry..


          Brush each sweet potato with oil and place on a sheet pan. Bake for 45 minutes to 1 hour, or until the sweet potatoes are fork tender.

        
      


      
        	
          Cut a 2- to 3-inch slit in the top of each potato and, holding the potato at each end, press towards the middle until some of the baked potato pops out. This slit makes it easier to get into the skin of your potato and is a perfect spot to put the butter.


          Top with butter and serve piping hot.
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    Making Hominy

  


  

Making Hominy


    Hominy is dry corn that has been removed from the Cobb, and then cooked in an alkaline or lye solution to remove the hulls. The process is known as nixtamalization and it improves the nutritional value of corn, removes fungal-mycotoxins from stored corn, and improves the corn’s taste in the process. There are several steps in making this dish, and making a lye solution is the first one. The best and safest recipe for making hominy uses Pickling Lime (also known as CAL or Food Grad Like, aka CAL, or Food Grade Lime), available in the canning section of many grocery stores.


    Yields 1 quart hominy


    Combine ¼ cup Pickling Lime and 2½ quarts water in a large cast-iron pot or Dutch oven over medium-high heat, and stir with a non-reactive spoon. Slowly bring to a boil and continue to boil for 10 minutes.

  


  
    Remove from the heat, cover, and let rest at room temperature for 5 hours.


    Once cooled, there will be a skin formed on top of the water and white solids on the bottom. You want to use the clear liquid in between for the hominy. Remove the skin using a non-reactive spoon and strain the clear liquid through 5 layers of cheesecloth.


    Return the clear liquid to the cleaned pot, add 1 quart dried corn kernels to the pot, and bring to a boil over medium heat. Reduce the heat to a simmer and cook for 30 minutes, stirring often.


    Remove the pot from the heat and allow the corn to steep in the lye solution for 12 hours, or overnight.


    Next, strain, rinse the corn kernels, and transfer the corn to a large ceramic bowl or crock with 2 gallons cold water. Gently rub the kernels of corn between the palms of your hands. This will release the corn hulls and they will float to the top of the bowl. Use a slotted spoon to skim the hulls from the water. Repeat the process until all of the corn hulls have been removed and discarded. Strain the kernels a second time, rinse, and discard the water.


    Add the corn and 1 gallon clean cold water to a large stockpot over medium heat and simmer gently for 1 hour, or until the corn has doubled in size. This is now hominy. Stir occasionally, and skim off any remaining corn hulls.


    At this point you can steam the hominy, or add it to soups and stews. My grandmother liked to cook it with a bit of rendered salt pork, seasoned simply with butter, salt, and pepper.

  


  
    
      
        	
          Tomato & Okra Gravy

  
      


      
  


  



	
Tomato & Okra Gravy


          Serves 4


          



          I use to watch, mortified, as my grandfather would use fresh biscuits to sop up his tomato and okra gravy.


          I wondered how something as slimy as okra could give him such obvious pleasure. It wasn’t until decades later that I grew to appreciate this summertime dish. Okra pods become tough and stringy as they age, so it’s best to use small tender ones for this dish. And the riper the tomato, the better, since ripe tomatoes have more juice and the juice is what gives this gravy its beautiful color.

        
      


      
        	
          3 tablespoons bacon drippings


          1 small onion, chopped


          1 tablespoon flour


          ½ cup chicken stock, or water


          5 medium garden fresh tomatoes, cored and sliced


          1 pound tender young okra, cut into ½-inch pieces


          Sea salt, to taste


          Freshly cracked black pepper


          Pinch cayenne pepper


        

        	
          In a medium skillet over low heat, warm the bacon drippings. Add the onion and cook 3 to 5 minutes, until soft, but do not brown. Add the flour, and stir for 5 minutes, or until it is well incorporated.


          Whisk the stock into the skillet, and simmer for 10 minutes, whisking occasionally, until the gravy is thick and smooth.


          Add the tomatoes and okra to the gravy, increase the heat to medium, and bring it to simmer again, stirring frequently. Cook 20 minutes, or until the okra softens and the tomatoes begin to break down, thickening the gravy.

        
      


      
  


  



        	
          Add salt, pepper, and cayenne pepper, and continue to simmer another 10 to 15 minutes, until the okra has cooked through. The exact time will depend on how tender your okra is.


          Adjust the taste with salt and pepper. Serve the Tomato & Okra Gravy over white rice, or with Buttermilk Biscuits (recipe, here).

        
      

    
  


  
    
  


  
    
      
        	
          Baked Tomatoes

  
      


      
  





	
Baked Tomatoes


          Serves 4


          



          Tomatoes are at their peak of flavor in late summer and early fall, especially when picked straight from a garden. You can usually find a neighbor or your local farmer’s market with garden fresh tomatoes, if you don’t garden. By using garden fresh tomatoes in this recipe, their natural sweetness really shines through and makes this simple dish a perfect start to any meal.


          

        
      


      
        	
          ¼ cup melted butter


          ¼ cup extra virgin olive oil


          3 large tomatoes, sliced in 1-inch rounds


          1 tablespoon chopped fresh basil


          1 teaspoon chopped fresh thyme


          1 teaspoon chopped fresh rosemary


          2 large cloves garlic, minced


          ¼ teaspoon red chili pepper flakes


          1 pinch sea salt


          Freshly ground black pepper, to taste

        

        	
          Preheat the oven to 350° F.


          Butter the sides and bottom of an 8 x 8 x 2-inch baking dish.


          In a large bowl, combine the olive oil, tomato, basil, thyme, rosemary, garlic, chili pepper flakes, salt, and pepper. Toss to coat the tomato slices evenly.


          Layer the tomatoes in the prepared baking dish and be sure to scrape any oil and herbs left in the bowl into the dish.


          Bake uncovered for 20 to 30 minutes, or until the tomatoes are bubbly and lightly browned on top.


          Serve with fresh baked bread, or over white rice.

        
      


      
  





        	
          My grandmother’s tomato and herb garden at her “in-town” house in Charleston, Mississippi, around 1989.
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            Poke Salad

    
        


        
    

  






	
Poke Salad


            Serves 6


            



            This truly Southern vegetable is full of protein, iron, and calcium, making it a nutritional powerhouse. My grandmother would serve it hot, sautéed with onions and scrambled eggs. I’ve reinvented this dish by adding lardons, or thickly cut bacon, and chopped boiled eggs instead of scrambled. However you decide to cook it, just remember to take special care when preparing the poke weed. It is important to use only the thick, succulent new growth (3 to 4 inches of the leaf tips). The rest of the plant contains so much vitamin A that it must be boiled in fresh water 3 separate times to leech out most of the potentially poisonous vitamin.


            

          
        


        
          	
            2 pounds pokeweed, rinsed well, found at your farmer’s market


            6 to 8 slices thick cut bacon, cut into lardons (¼-inch strips)


            1 large onion, diced


            Salt and pepper, to taste


            3 hard boiled eggs, chopped


            1 small spring onion, green stem only, sliced

          

          	
            Place the pokeweed in a large, high-sided saucepan, or a stockpot over high heat, with enough cold water to cover. Bring to a rapid boil and continue to boil for 20 minutes. Drain and rinse with tepid water.


            Repeat this boiling and rinsing process two more times, then drain and rinse with cold water. Set aside to drain completely.


            In a cast-iron skillet over medium heat, fry the lardons until crisp and brown. Transfer them to paper towels to drain, leaving the drippings in the pan.

          
        


        
    

  






          	
            Add the pokeweed to the drippings, along with the onion, 1/4 cup water, and salt and pepper to taste.


            Cook 15 to 20 minutes, or until the onions are sautéed and all the water has cooked out.


            Serve hot, garnished with hard-boiled egg, lardons, and sliced spring onions.


            

          
        

      
    

  


  
    
      
        	
          Wild Mushroom Ragout

  
      


      
  


  



	
Wild Mushroom Ragout


          Serves 4


          



          Wild mushroom ragout, or stew, can be made with just one type of mushroom, or an assortment of what’s on hand. To prepare the mushrooms for cooking, simply brush the caps with a dry towel to remove any dirt. Do not wet or wash the mushrooms since any dampness causes debris to stick to the mushroom. If you’re using mushrooms with dark colored “gills”— the thin lines under the mushroom cap—scrape them off with a spoon and discard. The gills won’t hurt the flavor of the ragout, by may discolor the cream. Remove the stems, and slice or quarter the mushroom caps before cooking.


          

        
      


      
        	
          2 tablespoons unsalted butter


          2 pounds assorted mushrooms (such as morels, chanterelles, shitake, and porcini)


          ½ teaspoon sea salt


          ½ teaspoon freshly cracked black pepper


          2 cloves garlic, minced


          ⅓ cup Marsala wine, or red table wine


          ½ cup chicken stock, or vegetable stock


          1 cup heavy cream


          1 tablespoon chopped fresh thyme


          

        

        	
          Heat the butter in large sauté pan over medium-high heat for 5 minutes, until it starts to foam. Add all the mushrooms, then stir in salt and pepper, reduce the heat to medium-low, and simmer until all of the liquid has cooked out of the mushrooms.


          Once the liquid has cooked out, continue to sauté the mushrooms for 5 to 7 minutes, or until they have browned. Stir in the garlic and sauté for 1 minute. Add the Marsala wine and cook for 1 minute more.


          Stir in the chicken stock, cream, and chopped thyme and cook an additional 3 to 5 minutes, or until the sauce thickens.


          Salt and pepper to taste and serve hot.

        
      

    
  


  
    
  


  
    
      
        	
          Winter Pumpkin Soup with
 Parmesan Croutons & Bacon Chips

  
      


      
  


  



	
Winter Pumpkin Soup with Parmesan Croutons & Bacon Chips


          Serves 4


          



          Any type of winter pumpkin or squash, such as Sugar Pie pumpkin or butternut squash, can be used for this soup. Just remove the seeds, cut it into wedges, drizzle with olive oil, and roast in a 350° F oven. The roasting softens the vegetable and reinforces its natural sweetness. The addition of stock and cream gives the soup a velvety smoothness, and the croutons and bacon chips add a nice crunch.


          

        
      


      
        	
          2 tablespoons olive oil


          6 slices of Hickory smoked bacon, cut into 1-inch strips)


          2 sprigs fresh rosemary


          


          1 tablespoon unsalted butter


          ½ medium white onion, diced


          1 clove garlic, minced


          2 cups roasted pumpkin, mashed, or unsweetened pumpkin puree


          2½ cups chicken stock


          Sea salt and freshly ground black pepper, to taste


          ½ cup heavy cream

        

        	
          In a large stockpot over medium heat, add 2 tablespoons of olive oil. Add the bacon and cook for 5 to 6 minutes, then add the rosemary and cook an additional 4 to 5 minutes, or until the bacon is golden and crispy and the rosemary leaves are lightly browned.


          Drain the bacon and rosemary on a paper towel. Remove the rosemary leaves from the stems and roughly chop the leaves, discarding the stems. Set the rosemary aside. Discard all but 1 tablespoon bacon grease from the stockpot. Set the bacon chips aside while you make the pumpkin soup.

        
      


      
  


  



        	
          2 cups stale bread, cut into 1-inch cubes


          1 tablespoon extra virgin olive oil


          ¼ cup grated Parmesan cheese


          ¼ teaspoon red chili flakes


          Freshly ground black pepper


          

        

        	
          Add the butter, onion, and garlic to the bacon grease in the stockpot and cook over medium-low heat for 15 minutes, or until the onion is translucent. Stir often to loosen any browned bits from the bottom of the pan. Add the mashed pumpkin and the chicken stock, and season lightly with salt and pepper.


          Bring to a simmer, reduce the heat to low, and cook 15 to 20 minutes. Stir in the heavy cream just before you serve; do not let the soup boil once the cream has been added.


          Preheat the oven to 400° F.


          To make the Parmesan croutons, toss the bread, olive oil, cheese, chili flakes, and black pepper together in a large bowl. Spread the bread mixture onto a sheet pan and bake 5 to 6 minutes, or until the bread cubes are golden brown.


          Serve the soup in warm bowls topped with croutons, bacon chips, and the chopped rosemary.

        
      

    
  


  
    
  


  

    
      
        
          	
            Potato & Egg Salad

    
        


        
    

  






	
Potato & Egg Salad


            Serves 8


            



            Southern potato salad is generally a mixture of boiled potatoes, mayonnaise, pickle relish, and boiled eggs, garnished with paprika. It’s really up to the cook how much of each ingredient goes in the salad, as well as any additions—such as the mustard and bell pepper in this recipe. We put lots of boiled eggs in ours, which prompted my youngest daughter to sometimes call it “egg salad.” So this is our version of a Southern potato salad, with lots of boiled eggs. I enjoy this salad warm, but it’s also great served cold.


            

          
        


        
          	
            6 large potatoes, peeled and quartered


            1½ to 2 cups mayonnaise


            3 tablespoons yellow mustard


            1 tablespoon sugar


            3 ribs celery, finely chopped


            ⅓ cup yellow onion, finely chopped


            3 green onions, white and green parts, chopped


            6 hard-boiled eggs (4 chopped, and 2 sliced)


            3 heaping tablespoons Green Tomato Cha Cha (recipe, here), or your choice sweet pickle relish


            Sea salt and freshly ground black pepper, to taste


            Paprika, for garnish

          

          	
            Boil the quartered potatoes in enough water to cover until they are fork tender. Drain and transfer them to a large bowl. Add the mayonnaise, mustard, and sugar, and mash with a potato masher until smooth..


            Add the celery, yellow onion, green onion, 4 chopped eggs, pickle relish, salt, and pepper to taste. Stir well and garnish with 2 sliced eggs and a sprinkling of paprika.


            Serve hot or cold.

          
        

      
    

  


  
    
      
        	
          Sautéed Garlic & Kale

  
      


      
  





	
Sautéed Garlic & Kale


          Serves 6


          



          I’ve changed the boiled kale recipe I grew up eating into this sautéed version. I figured if the French could improve something as basic as greens, then so could I. Cooking the kale in a pan of hot oil, then steaming with stock or water, makes them tender; the lemon juice keeps the color bright green; and the garlic compliments the kale’s slight sweetness.


          

        
      


      
        	
          3 tablespoons olive oil


          2 cloves garlic, finely sliced


          2 pounds young kale, stems and leaves coarsely chopped


          1 teaspoon red chili flakes


          ½ cup vegetable stock, or water


          2 tablespoons fresh lemon juice


          Sea salt and freshly cracked black pepper, to taste

        

        	
          Heat the olive oil in a large sauté pan over medium heat. Add the garlic and cook 3 minutes, until it softens, but do not brown.


          Add the kale and chili flakes and toss to combine. Add the stock, cover, and continue to cook for 5 minutes.


          Remove the cover and continue to cook, stirring, about 15 minutes, or until all the liquid has evaporated. Add the lemon juice and season with sea salt and pepper to taste.

        
      

    
  


  
    
      
        	
          Crook Neck Squash & Onions

  
      


      
  





	
Crook Neck Squash & Onions


          Serves 8


          



          This recipe and its ingredients are simplicity at its best. The fresh squash is layered with sweet onion and spiced with a pinch of cayenne pepper. The end result is a perfect combination of flavor and color.


          

        
      


      
        	
          6 large yellow squash, sliced into ¼-inch rounds


          1 medium sweet onion, chopped


          3 tablespoons bacon grease


          ⅛ teaspoon cayenne pepper


          Sea salt and freshly ground black pepper, to taste

        

        	
          Melt the bacon grease in large cast-iron skillet over medium heat. Add the squash and onions in 3 layers, sprinkling salt and pepper lightly between each layer. Reduce the heat to low, cover, and cook 20 minutes, or until the vegetables are tender.


          Remove the lid, and cook 5 to 10 minutes longer, or until most of the liquid has cooked off. Add salt and pepper to taste.

        
      

    
  


  
    
      
        	
          Glazed Turnips with
 Pearl Onions & Brown Butter

  
      


      
  





	
Glazed Turnips with Pearl Onions & Brown Butter


          Serves 4


          



          I grew up eating turnips boiled with turnip greens and salt pork. So the first time I tasted glazed turnips in Paris, it was love at first bite. It took me a few tries to get the turnips just right, but, while practicing, I learned that the longer vegetables cook the sweeter and more caramelized they become.


          

        
      


      
        	
          4 tablespoons unsalted butter


          1 pound baby turnips, peeled and diced


          1 pound pearl onions, peeled and trimmed


          1 cup chicken stock, or substitute water


          ⅓ cup light brown sugar


          1 tablespoon apple cider vinegar


          Sea salt


          Freshly ground black pepper


          ¼ cup fresh parsley, chopped

        

        	
          In a large sauté pan, melt the butter over medium heat. When the butter begins to foam and turn a golden brown, add the turnips and onions and toss to coat.


          Stir the chicken stock, brown sugar, and apple cider vinegar into the pan and cover with a tight-fitting lid. Increase the heat to high and bring the mixture to a boil, then reduce the heat to medium-high and cook for 10 minutes.


          Remove the lid and continue to cook 7 to 10 minutes more, until the sauce is thickened and shiny and the vegetables are tender.


          Remove from the heat and season with salt and pepper to taste. Garnish with the parsley.

        
      

    
  


  
    
  


  Bread
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      Cornbread is to Southerners as a baguette is to the French—an expected part of every meal. Down South, cornbread may take the form of a traditional cast-iron skillet of buttermilk cornbread, a hot griddle of hoe cakes, or even a platter stacked high with rich cracklin’ bread.
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          Butter Roll

  
      


      
  





	
Butter Roll


          Serves 6


          



          My grandmother made so many truly delicious breads and rolls that it’s almost impossible for me to pick a favorite; but if I did, I would have to choose her Butter Roll. This French-style dough is similar to croissant dough in that it is full of fresh creamy butter, then folded, rolled, and folded again. But my grandmother went further and baked the dough in a rich, fragrant vanilla sauce. A piece of this sweet bread is a great way to start the day, but many have been known to enjoy it for dessert as well.


          

        
      


      
        	
          ½ cup shortening, cold


          2 cups self-rising flour


          ½ cup, plus 2 cups whole milk, divided


          ½ cup unsalted butter, room temperature, divided


          ¼ cup, plus ⅔ cup sugar, divided


          1 teaspoon cinnamon


          1 vanilla bean, seeds removed and saved


          


          


          

        

        	
          Preheat the oven 350° F.


          Butter an 8 x 8-inch ceramic baking dish.


          In a large bowl, use a pastry cutter, or 2 butter knives, to cut the shortening into the flour until it has the consistency of cornmeal. Stir in ½ cup milk. Place the dough on a lightly floured surface and form it into a ball.

        
      


      
  





        	
          Roll out the dough ball to a rectangle shape, about 7 × 10 inches, and spread ¼ cup butter on the dough. Fold the dough in half lengthwise and roll it out again into a rectangle shape. Spread the remaining ¼ cup butter on top and sprinkle with ¼ cup sugar and the cinnamon.


          Fold the dough in thirds by folding ⅓ the width of the dough on top and ⅓ the dough under the bottom of the rolled dough. The dough will now have 3 connected layers; one on top, one in the middle, and one on the bottom. Place the folded dough into the buttered baking dish and set aside.


          In a medium stainless steel saucepan over medium heat, combine the whole milk, ⅔ cup sugar, the vanilla bean, and vanilla seeds. Cook for 10 minutes, stirring constantly, until the mixture begins to gently bubble. Remove the vanilla bean and pour the sauce over the butter roll.


          Bake for 30 to 40 minutes, or until the roll turns lightly brown on top. Allow the butter roll to sit for a few minutes at room temperature. This will allow the rolls to soak up more of the sauce.


          Spoon sauce from the baking dish over each serving.

        
      

    
  


  
    
  



  
    
      
        	
          Cinnamon & Spice Rolls

  
      


      
  





	
Cinnamon & Spice Rolls


          Yields 1 dozen rolls


          



          Growing up, cinnamon rolls were made for special occasions and considered a real treat—and they still are!


          It’s the browned butter that made them so special, giving the rolls a nutty caramel taste.

        
      


      
        	
          1 cup pecan halves, toasted


          ½ cup whole milk


          ½ cup sugar


          1½ teaspoon salt


          2 (.25-ounce) packages active dry yeast


          2 large eggs, beaten


          4½ cups all-purpose flour


          1 cup firmly-packed brown sugar


          1 tablespoon cinnamon


          ¼ teaspoon allspice


          1 cup dark brown sugar


          


          2 cups confectioners’ sugar


          ¾ cup heavy whipping cream


          


          

        

        	
          Butter a 9 x 13-inch baking dish with 2 tablespoons butter. Set aside.


          To make the brown butter, heat 8 tablespoons butter in a small saucepan over medium heat until the butter stops foaming and turns a golden brown, with a nutty aroma. Set aside.


          Place the pecans in an oil-free sauté pan over low heat and cook 10 minutes, stirring occasionally, until the nuts have browned.


          Scald the milk in a stainless steel saucepan by bringing it just to a boil and immediately removing it from the heat. Stir in the sugar, salt, and ¼ cup butter. Set aside and allow the mixture to cool to room temperature.

        
      


      
  





        	
          Combine ½ cup warm water (105° to 115° F) and the yeast in a large bowl, and stir until the yeast is dissolved. Add the scalded milk mixture, the beaten eggs, and half the flour to the bowl of dissolved yeast and beat until smooth. Gradually mix in the remaining flour. The dough should be elastic and slightly stiff, but not dry. More or less flour may be needed to achieve this consistency.


          Turn the dough out onto a floured board or work surface, and knead it for 8 to 10 minutes, or until it is smooth and very elastic.

        
      


      
  





        	
          Butter the inside of a large mixing bowl, then add the dough and turn several times to coat it with the butter. Cover the bowl with a clean dish towel and place it in a warm place to rise for 1 hour, or until it doubles in size.


          In a small bowl, combine the brown sugar, cinnamon, and allspice and set aside.

        
      


      
  





        	
          Once the dough has doubled in size, punch it down using your fists, turn it out onto a lightly floured board, and roll the dough into a large rectangle, about 18 x 10 inches.


          Brush the dough with the melted brown butter, sprinkle it with the brown sugar mixture and the toasted pecans, leaving a 1-inch border along each side of the dough.

        
      


      
  





        	
          Tightly roll the dough up, starting at the long side and pressing the edges to seal. Slice into 1- to 1½-inch wide rolls.


          Place the rolls cut-side down in the buttered baking dish, cover, and let rise a second time for 1 hour, or until they have doubled in size.


          Preheat the oven to 350° F.


          Bake the cinnamon rolls for 25 to 30 minutes, until lightly browned.


          

        
      

    
  


  
    
  



    
      
        	
          Hoe Cakes

  
      


      
  


  



	
Hoe Cakes


          Yields 16 cakes


          



          


          

        
      


      
        	
          1 cup self-rising flour


          1 cup self-rising cornmeal


          2 large eggs


          2 teaspoons sugar


          ⅓ cup water


          ¾ cup buttermilk


          ¼ cup bacon grease


          Bacon grease for frying


          


          


          

        

        	
          In a large bowl, add all the ingredients, except the bacon grease, and mix well.


          Place a large cast-iron skillet or griddle over medium heat, add enough bacon grease to cover the bottom of the pan and heat until very hot. Test the temperature of the oil by adding a bit of batter to the hot oil—it will sizzle when the oil is hot enough.

        
      


      
  


  



        	
          Drop the batter by scant half-cups into the hot pan. Cook as many as the pan can hold without letting the sides of the hoecakes touch.


          Fry each hoecake for 5 minutes, until the edges are brown and small bubbles appear in the center of the cake. Turn with a spatula and cook another 5 minutes to brown the other side. Lower the temperature of the skillet if the hoe cakes brown too quickly.


          Serve hot, with bacon and fresh cream butter.


          


        
      

    
  


  



  
    
  


  

    Hoe Cake History


    Hoe Cake History


    Growing up, my sisters and I would spend our summers down South with our grandparents on their farm in Mississippi. I was always excited to go because my grandmother would make all our favorite foods. Although I loved everything she made, my favorite was what she called “hoe cakes.” They were a mixture of corn meal, flour, and water cooked in a little bit of bacon fat in a cast-iron skillet on top of the stove. Every morning she would bake fresh biscuits for my grandfather and sisters and I would beg her to make a hoe cake for me, which she did, serving them up piping hot and slathered with fresh cream butter. She would always chuckle to herself when she made them. When I finally thought to ask her what was so funny, she told me that it was funny that I loved “slave food” so much. I asked my grandmother how something as delicious as a hoe cake could be slave food. She explained to me that her mother; my great grandmother; who, though she died a free woman, had been born a slave, made them in the cotton fields. My grandmother went on to explain that when the field slaves were given a break after working in the fields all morning, they made themselves some dinner. Since they didn’t have an oven or a skillet to cook their bread in, they used their garden hoe instead. The slaves would heat the flat metal hoe in the fire, add a bit of pork fat, and cook their corn bread batter on it. This was what they called a hoe cake.


    My great-grandmother taught my grandmother how to make them and when she got married she continued to make them, but in a skillet instead of on a hoe. This story has always made me respect the resourcefulness of my ancestors and the belief that every family recipe has some history mixed into it.

  


  



  
    
      
        	
          Cracklin’ Bread

  
      


      
  





	
Cracklin’ Bread


          Serves 8


          



          This is my favorite way to eat cracklin’s. My grandmother would always make a pan just for me whenever we came to visit. Crackling—or cracklin’ as we call it in the South—are the bits of cooked skin and meat left over from rendering pork fat for lard. Once they have floated to the top of the hot lard, skim them from the lard and drain on a towel. When cool enough to handle, salt lightly and either eat as a snack, or use to flavor breads, beans, and greens. The key to soft, moist Cracklin’ Bread is to make sure you don’t overcook the cracklin’s.


          

        
      


      
        	
          2 cups cornmeal


          ½ cup all-purpose flour


          ½ teaspoon salt


          ½ teaspoon baking soda


          ½ teaspoon baking powder


          1 cup cracklings, chopped into ¼-inch pieces


          1 tablespoon butter


          2 tablespoons lard, or bacon grease


          1½ cup buttermilk


          2 eggs, beaten


          

        

        	
          Preheat the oven to 400° F.


          Sift the cornmeal, flour, salt, baking soda, and baking powder together into a large bowl.


          Add the cracklings to the cornmeal mixture and stir to coat. Coating the crackling with this mixture will ensure that they do not fall to the bottom of the skillet while baking.


          Add the butter and lard to a 9-inch cast-iron skillet and place it in the oven for 10 minutes to melt the fat and heat the skillet.

        
      


      
  





        	
          Pour the melted fat, buttermilk, and eggs into the cornmeal and crackling mixture. Stir until well combined.


          Spoon the batter into the hot skillet and bake for 30 minutes. Serve hot with a cold glass of milk.

        
      

    
  


  
    
  


  

    
      
        
          	
            Buttermilk Cornbread

    
        


        
    

  






	
Buttermilk Cornbread


            Serves 8


            



            Like the baguette is to the French, cornbread is to the South—a comforting mainstay. Cornbread can be served sweet or plain, for lunch or dinner, with butter, molasses, or even honey, so long as it’s served. I’ve found that baking cornbread in a cast-iron skillet helps the bread cook more evenly. Once you’ve seasoned your skillet, your cornbread will bake perfectly every time.


            

          
        


        
          	
            ½ cup, plus 1 tablespoon lard, or bacon fat, melted


            ⅓ cup sugar


            2 large eggs


            1 cup buttermilk


            ½ teaspoon baking soda


            1 cup cornmeal


            1 cup all-purpose flour


            ½ teaspoon salt


            


            


            

          

          	
            In a large bowl, mix the warm lard and the sugar together. Add the eggs and beat until well blended.


            In a separate bowl, combine the buttermilk and baking soda, and pour into the bowl with the egg mixture. Stir well. Next, stir in the cornmeal, flour, and salt until well blended. Only a few lumps should remain.

          
        


        
    

  






          	
            Heat 1 tablespoon lard or bacon fat in a 8-inch cast-iron skillet over medium heat for 5 minutes, or until the fat has melted and the skillet is hot. Pour the batter into the hot skillet.


            Bake for 30 to 40 minutes, or until a toothpick inserted in the center comes out clean.


            Serve with Dry Rubbed Smoked Pork Shoulder (recipe, here) and Gram’s Coleslaw (recipe, here).


            


            [image: image]


            My Big Mama (Ida Belle Metcalf Collins) with her husband, Lane Collins, and his brother, Uncle Love (L. Moore Collins), and his wife, Hannah Collins, around 1950.

          
        

      
    

  


  
    
      
        	
          Nana’s Sweet Yeast Rolls

  
      


      
  





	
Nana’s Sweet Yeast Rolls


          Yields 1 dozen rolls


          



          These rolls are fragrant, soft, and slightly sweet. Here are a few tips to ensure your breadmaking is a success: Temperature matters, so invest in a kitchen thermometer to make sure the milk is not too hot; be sure to measure all of the ingredients and use the right amount of yeast; and resist the urge to over-knead your dough.


          

        
      


      
        	
          ½ cup whole milk


          ½ cup sugar


          1½ teaspoon salt


          ¼ cup unsalted butter, melted, plus ½ cup additional butter for coating bowls and brushing on rolls


          2 (.25 ounce)packages active dry yeast


          2 large eggs, beaten


          4½ cups all-purpose flour


          


          


          


          

        

        	
          Butter a 9 x 13-inch baking dish.


          Scald the milk in a stainless steel saucepan by bringing it just to a boil, then immediately removing the pan from the heat. Stir in the sugar, salt, and butter. Set aside to cool to room temperature.


          Combine ½ cup warm water (105° to 115° F) and the yeast in a large bowl and stir until the yeast is dissolved. Add the scalded milk mixture, the beaten eggs, and half the flour to the bowl of dissolved yeast. Beat until smooth. Gradually mix in the remaining flour. The dough should be elastic and slightly stiff, but not dry. More or less flour may be needed.

        
      


      
  





        	
          Turn the dough out onto a floured board and knead it for 8 to 10 minutes, until it is smooth and very elastic.


          Butter the inside of a large mixing bowl, add the dough, and turn it several times to coat with the butter. Cover the bowl with a clean dish towel and place it in a warm place to rise for 1 hour, or until it doubles in size.

        
      


      
  





        	
          Once the dough has doubled in size, use your fists to punch it down, then turn it out onto a lightly-floured board. Pinch off a 2- to 3-tablespoon-size chunk of dough and shape it into a ball.


          Repeat until you have 12 balls of dough. Place them in the buttered baking dish, barely touching, cover with a kitchen towel, and leave in a warm place to rise a second time for 1 hour, or until the rolls have doubled in size and are touching.


          Preheat the oven to 375° F.


          Bake the rolls for 20 to 25 minutes, until golden brown. Remove from the oven and brush the tops of the rolls with melted butter. Allow them to sit for 10 minutes before serving.


          

        
      

    
  


  
    
      
        	
          Sweet Potato Muffins

  
      


      
  





	
Sweet Potato Muffins


          Yields 1 dozen muffins


          



          I was so excited the first time I made these Sweet Potato Muffins with sweet potatoes leftover from dinner!


          What I discovered is that sweet potatoes baked in their skin don’t lose any of their flavor the way peeled and boiled potatoes can. The muffins came out moist and had an intense caramelized flavor you just don’t get when using boiled potatoes.

        
      


      
        	
          1¼ cups firmly-packed dark brown sugar


          ½ cup melted butter, plus 1 tablespoon for greasing the muffin tin


          2 teaspoons vanilla extract


          2 large eggs, room temperature


          2 cups all-purpose flour


          2 teaspoons baking powder


          1 teaspoon ground cinnamon


          1 teaspoon freshly grated nutmeg


          ½ teaspoon ground allspice


          ½ teaspoon salt


          4 cups baked sweet potato, mashed


          ½ cup raisins, optional


          1 cup walnuts chopped into small pieces, optional

        

        	
          Grease a 12-cup muffin tin with 1 tablespoon butter.


          Whisk together the brown sugar, butter, vanilla, and eggs in a small bowl, until light and creamy.


          In a separate bowl sift together the flour, baking powder, spices, and salt. Stir the mashed sweet potato into the flour mixture. Make a well in the center of the sweet potato dough and pour in the egg mixture. Stir to combine, then stir in the raisins and walnuts.


          Spoon the batter into the muffin tins, filling each muffin cup three-quarters full. Bake for 25 to 30 minutes, or until a toothpick inserted into the middle comes out clean. Remove from the oven and let the pan cool on a wire rack for 10 minutes, then invert the muffin tin and gently tap the bottom of each cup to release the muffins.

        
      


      
  





        	
          Serve hot with fresh cream butter, and store any leftover muffins in an airtight container. They will last 3 to 5 days, unrefrigerated, and 1 week in the refrigerator. These muffins also freeze well when triple-wrapped in plastic wrap, and can be kept in the freezer for up to 1 month.


          

        
      

    
  


  
    
  


  Beans, Greens, and Pot Likker
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  Pot Likker is the liquid that is left behind after boiling greens such as collard, mustard, or turnip greens. My family always cooks our greens with pieces of salt pork, hog jowls, bacon, or sometimes smoked ham hocks, so the pot likker has both the pungent bite of cooked greens and the richness of simmered pork. If you’ve never tried it, you should know that pot likker is considered to be not only good tasting, but good for you! It contains essential vitamins and minerals, including iron and vitamin C, as well as a lot of vitamin K, which aids in blood clotting. So the next time you cook your greens, pour yourself a big cup of the pot likker, add a wedge of Cracklin’ Corn Bread, or a crumbled Hoe Cake, and enjoy some real down-South cuisine.
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          Garden Vegetable Soup

  
      


      
  





	
Garden Vegetable Soup


          Serves 8


          



          This is my mother’s favorite soup. She uses vegetables straight from her garden, and serves it with a big green salad and lots of hot buttered bread. I’ve taken her recipe and added a French accent by cutting the vegetables in uniform pieces, adding lots of fresh herbs, and reducing the cooking time. These small changes make for a fresher tasting soup, full of bright, tender vegetables.


          

        
      


      
        	
          2 tablespoons olive oil


          2 tablespoons unsalted butter


          2 cups chopped leeks (white part only), or 1 cup diced yellow onion


          3 large cloves garlic, minced


          Sea salt


          


          2 cups carrots, peeled and chopped into rounds


          2 cups potatoes, peeled and diced


          2 cups fresh green beans, cut into ¾-inch pieces


          2 quarts vegetable stock


          2 bay leaves


          3 sprigs fresh thyme


          1 sprig fresh rosemary


          4 cups tomatoes, seeded and chopped


          2 ears sweet corn, kernels only


          Freshly ground black pepper


          ¼ cup fresh parsley leaves, finely chopped

        

        	
          Heat the olive oil and butter in large, heavy-bottomed stockpot over medium-low heat. Add the leeks, garlic, and a pinch of sea salt and cook 7 to 8 minutes, or until the leeks begin to soften and release their aroma.


          Add the carrots, potatoes, and green beans and continue to cook for another 4 to 5 minutes, stirring occasionally.


          Stir in the stock, bay leaves, and thyme. Increase the heat to high, and bring the soup to a simmer. Once simmering, add the tomatoes, corn, and black pepper to taste. Reduce the heat to low, cover, and cook 25 to 30 minutes, or until the vegetables are fork tender.


          Adjust the seasoning with salt and pepper. Remove from the heat and sprinkle with fresh parsley. Serve piping hot.


          


          

        
      

    
  


  
    
  



  
    
      
        	
          Black-Eyed Peas

  
      


      
  





	
Black-Eyed Peas


          Serves 8


          



          Black-eyed peas, also known as cow peas, have a rich history. They are thought to have originated in North Africa and were introduced to the New World by Spanish explorers and African slaves. In the South, it is considered good luck to eat black-eyed peas on the first day of the New Year..


          

        
      


      
        	
          2 pounds dried black-eyed peas


          8 ounces salt pork, with rind


          1 large onion, coarsely chopped


          1 small dried cayenne pepper


          Sea salt, to taste


          Freshly ground black pepper


          


          


          


          

        

        	
          In a colander, pick over the peas and discard any misshapen or discolored peas, and rinse well. Transfer the peas to a large bowl and fill with enough cold water to completely cover the peas.


          Soak overnight.


          When you are ready to cook the peas, drain and place them into a large stock pot.

        
      


      
  





        	
          Slice the fat off the salt pork down to the rind, leaving the fat and rind attached. Do not discard the fat.


          Add the salt pork, chopped onion, the dried red pepper, and 6 cups cold water. Add more water as needed to just cover the peas.


          Over medium-high heat, bring the peas to a boil, then reduce the heat to low, cover tightly, and simmer slowly for 2 hours, or until the peas are tender.


          Season with salt and pepper to taste. Do not skim off any fat.


          Serve with Cha Cha (recipe, here) and Buttermilk Cornbread (recipe, here).


          

        
      

    
  


  
    

    Black-Eyed Peas, top; Butter Beans & Hog Jowls, bottom left; Purple Hull Peas, bottom right.

  




  
    
      
        	
          Butter Beans & Hog Jowls

  
      


      
  





	
Butter Beans & Hog Jowls


          Serves 8


          



          Hog jowl comes from the cheek area of the hog and is usually found in the pork section of your grocery, next to the ham, or at a butcher shop. Although it tastes similar to bacon, it has a texture that remains firm during long cooking times. You can use it fresh, cured, or smoked to add richness and flavor to any pot of beans, peas, or greens.


          

        
      


      
        	
          2 pounds fresh, or dried butter beans (soak overnight)


          1 large ham bone


          1 (8-ounce) hog jowl, diced


          1 large yellow onion, chopped


          2 cloves garlic, minced


          1 dried red chili pepper


          1 teaspoon salt, to taste


          ¼ teaspoon freshly ground black pepper, to taste


          


          

        

        	
          Place the beans in a large stockpot and add 6 cups water, the ham bone, hog jowl, onion, garlic, and chili pepper. Slowly bring to a boil over medium-high heat. Reduce the heat to low, cover tightly, and simmer for 40 to 60 minutes, stirring occasionally.


          If the beans look dry, add enough water to keep them covered by 1 inch water. The longer the beans simmer, the thicker the broth will become. Do not skim off the fat.


          Salt and pepper to taste.


          Serve with Buttermilk Cornbread (recipe, here).


          


          

        
      

    
  


  
    Cooking Beans


    Cooking Beans


    Beans and greens are a huge staple in Southern cuisine and cooked in much the same way here as they are in French cuisine. Whether the beans you use are fresh, frozen, or dried they are cooked the same way—by adding a liquid, a cured or smoked piece of meat for flavoring, and seasoning. Although fresh and frozen greens can be cooked the same way as dried beans, they are more versatile and can be sautéed with oil and garlic, or even steamed with apples and sausage. I always cook a double portion of the bean and greens recipes I make. This way I can serve half and freeze the other half for a future meal. To freeze your cooked beans or greens, simply allow them to cool thoroughly, place in a freezer safe container or freezer bag, and place in your freezer. Beans can be kept frozen for 6 months, and greens for 3 months without losing their taste or quality.


    Dried Beans


    Fresh, frozen, or even dried beans and peas can be used in these recipes. If using dried beans, place the beans in a large bowl and cover with cold water. Allow them to soak in the water overnight; then drain, rinse, and follow the recipe for fresh or frozen beans and peas.

  


  



  

    
      
        
          	
            Purple Hull Peas

    
        


        
    

  






	
Purple Hull Peas


            Serves 8


            



            Imagine my surprise to find fresh Purple Hull Peas for sale at the local farmer’s market in Paris!


            We grew up sitting on the front porch, shelling them by the bushel. I bought a double handful of the peas and cooked them with the smoked hog jowl I bought at the La Boucherie next door, and had them for dinner that night—with a double helping of childhood memories!

          
        


        
          	
            2 pounds fresh Purple Hull peas, shelled


            8 ounces hog jowl, coarsely chopped


            1 large onion, coarsely chopped


            1 dried red chili pepper


            6 cups cold water


            1 dried red chili pepper


            Salt, to taste


            Freshly ground black pepper

          

          	
            Place the peas in a large saucepan with the hog jowl, onion, chili pepper, and 6 cups water, or enough to cover the peas. Cover and bring to a boil over medium-high heat. Reduce the heat to medium-low and simmer for 1 hour, or until the peas are tender.


            Salt and pepper to taste.


            Serve with Cucumber, Tomato & Onion Salad (recipe, here) and Hoe Cakes (recipe, here).

          
        


        
    

  






          	
            My sisters, Erin (age 2) and Fifi (age 7), sitting in our great-grandmother’s wheelchair on Mitchell Lake at a 1979 family reunion.
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            Great Northern Beans & Ham

    
        


        
    

  






	
Great Northern Beans & Ham


            Serves 8


            



            


            

          
        


        
          	
            1 pound dried Great Northern beans


            1 large ham bone


            2 cups diced ham


            1 large yellow onion, chopped


            2 cloves garlic, minced


            1 dried red chili pepper


            1 bay leaf


            Salt, to taste


            Freshly ground black pepper, to taste


            

          

          	
            In a colander, pick over the peas and discard any misshapen or discolored peas, then rinse well. Transfer the peas to a large bowl and fill with enough cold water to completely cover the peas.


            Soak overnight.


            When you are ready to cook, drain the beans, and place them in a large stockpot. Add 6 cups cold water, the ham bone, ham, onion, garlic, chili pepper, and bay leaf and slowly bring to a boil over medium-high heat. Cover and reduce the heat to medium-low.

          
        

        
    

  






          	
            Simmer for 6 to 8 hours, stirring occasionally. Add additional water as needed to keep the beans covered by 2 inches of water.


            Salt and pepper to taste.


            Serve with Buttermilk Cornbread (recipe, here).

          
        

      
    

  


  

    
      
        
          	
            String Beans with New Potatoes

    
        


        
    

  






	
String Beans with New Potatoes


            Serves 6


            



            


            

          
        


        
          	
            3 pounds fresh string beans, ends removed, and snapped in half


            ¼ pound salt pork, with rind


            12 small red potatoes


            1 small dried cayenne pepper


            Freshly ground black pepper, to taste


            Sea salt, as needed


            


            


            


            

          

          	
            Place the string beans in a colander and rinse with cold water. Set aside to drain.


            Slice the fat part of the salt pork down to the rind. Leave the fat and rind attached. Trim the white part off the salt pork, from the edge to just before the brown rind. You want the white fat to stay attached to the rind, so do not cut through the rind. It will look like an unzipped zipper.

          
        


        
    

  






          	
            In a large cast-iron Dutch oven, combine the string beans, salt pork, potatoes, cayenne, and black pepper. Add 3 cups water, or enough to cover the vegetables.


            Cover the pot and cook over medium-low heat for 25 to 30 minutes, or until the beans and potatoes are tender. Salt and pepper to taste.


            


            

          
        

      
    

  


  
    
      
        	
          Pinto Beans & Ham Hocks

  
      


      
  





	
Pinto Beans & Ham Hocks


          Serves 6


          



          The longer you cook your pinto beans, the thicker the sauce or “gravy” will become. I find it best to cook them a day or two before you plan to serve them, and refrigerate until you are ready to reheat and serve.


          This guarantees a thick, rich pot of beans.

        
      


      
        	
          1 pound dried pinto beans


          1 large smoked ham hock


          1 large yellow onion, finely chopped


          2 cloves garlic, minced


          2 dried red chili peppers


          1 teaspoon salt


          ¼ teaspoon freshly ground black pepper


          6 small spring onions, chopped

        

        	
          Place the beans in a bowl or stockpot with enough water to cover, and soak overnight.


          When you are ready to cook, drain the beans, rinse and discard any misshapen or discolored beans, and them put them in a stockpot with 12 cups cold water. Add the ham hock, onion, garlic, and chili peppers. Season with salt and pepper.


          Bring to a boil over medium-high heat, then cover and reduce the heat to medium-low. Simmer for 3 hours, stirring occasionally, or until the beans are tender and the ham falls from the bone. For a thicker and richer broth, you may choose to simmer on low heat for 6 hours.

        
      


      
  





        	
          You may remove and discard the bone, or leave it in the beans for added flavor. Adjust the seasonings to taste.


          Garnish with chopped fresh spring onions and serve with Cracklin’ Bread (recipe, here).


          

        
      

    
  


  
    
      
        	
          Fresh Field Peas & Snap Beans

  
      


      
  





	
Fresh Field Peas & Snap Beans


          Serves 8


          



          I grew up eating field peas and years later in culinary school I found out that field peas and Crowder peas are the same pea. I also learned that it doesn’t matter if you start with fresh, frozen, or dried field peas, they always turn a muddy color when they’re cooked. It made me realize that my grandmother always added snap beans (or string beans) to her pot of peas to provide a bright spot of color.


          

        
      


      
        	
          2 pounds fresh Crowder peas


          2 cups fresh snap beans, trimmed and cut in half


          8 ounces salt pork


          1 large onion, coarsely chopped


          1 dried red chili pepper


          Salt, to taste


          Freshly ground black pepper


          


          


          

        

        	
          In a colander, pick over the peas and discard any misshapen or discolored peas. Rinse well and transfer to a large saucepan.


          Add the salt pork, chopped onion, dried chili pepper, and 6 cups cold water. Add more water as needed to cover the peas. Cover tightly, bring to a boil over medium-high heat, reduce the heat to low, and simmer for 40 minutes. Add the snap beans and cook for another 15 to 20 minutes, or until the peas and snap beans are tender.

        
      


      
  





        	
          Do not skim off the fat. Season with salt and pepper to taste.


          Serve with Green Tomato Cha Cha (recipe, here) and Buttermilk Cornbread (recipe, here).


          


          

        
      

    
  


  
    
  



  
    
      
        	
          Mustard & Turnip Greens

  
      


      
  





	
Mustard & Turnip Greens


          Serves 4


          



          These greens can simmer all afternoon if you have the time. The longer they cook, the better they taste, because greens can often be bitter and long, slow cooking softens the bitterness. Mustard greens are peppery and turnip greens have a slight bitter taste, but, surprisingly, they complement each other when cooked together.


          The cooking liquid, or pot likker as it’s sometimes called in the South, is often eaten with cornbread or drunk alone to aid digestion.

        
      


      
        	
          1 big bundle (about 8 cups) mustard greens


          1 big bundle (about 8 cups) turnip greens


          2 small turnips, peeled and cut into wedges


          ¼ pound salt pork


          ⅓ cup bacon drippings


          1 dried red chili pepper


          1 tablespoon apple cider vinegar


          Sea salt, to taste


          Freshly ground black pepper, to taste

        

        	
          Cut or strip the mustard and turnip greens from their stems. Wash them at least 3 times, then drain in a colander.


          Transfer the greens to a large stockpot. Add the turnips, salt pork, bacon drippings, chili pepper, vinegar, and 4 cups cold water and bring to a boil over medium-high heat. Reduce the heat to medium-low and simmer the greens for 2 hours, or for 3 to 4 hours on low heat.


          Season the greens with salt and pepper to taste. Serve with a helping of the pot likker and a slice of Buttermilk Cornbread (recipe, here).

        
      

    
  


  
    How to Clean Greens

  
    [image: image]


    My niece, Evette (age 9), holding a fresh bunch of collard greens.

  


    Fill your sink or a large bowl with cold tap water. Submerge a double handful of greens in this water and agitate them, using an up and down motion, to remove all the sand and any bugs. Repeat this process until all of the greens have completed this first wash. Transfer the greens to a clean bowl.


    Rinse the sink or bowl well to rid it of the dirt and debris that has settled on the bottom, then refill with cold tap water and repeat the cleaning process. Repeat the process a third time so that your greens are clean enough to begin cooking. If the greens are really dirty, a fourth and fifth washing may be necessary. Use your eyes and your good judgment to make sure the greens are completely clean.


    I was a grown woman with a family of my own when I discovered that not everyone cleans their greens the same way my family does. While visiting a friend during the holidays, I was keeping her company in the kitchen as she was getting dinner ready. Her daughter was removing the leaves of the greens from their hard stems—and doing a mighty fine job for a five-year-old!—and my friend was getting ready to wash them. I was sitting in a nearby chair, catching up with her on gossip when I stopped mid- sentence. She had squirted a stream of dishwashing liquid into the sinkful of water that held the greens! My face must have showed my surprise because she asked, “Don’t you wash your greens with dish liquid?” When I didn’t immediately respond, she went on to say that the women in her family have always used soap to wash their greens. We both chuckle about that to this day—and I always have second helpings of her greens.



  


  
    
      
        	
          Smoked Sausage
 with Cabbage, Apples, & Onion

  
      

      
  


  



	
Smoked Sausage with Cabbage, Apples, & Onion


          Serves 8


          



          This recipe is a perfect combination of the tastes, textures, and colors of the farm! Pick cabbages with lots of dark green leaves to add a nice ‘bite’ to the dish. Use both green and red apples to give your dish lots of color, smoked sausage to impart a rich and smoky flavor, and the onion as a compliment to all the other ingredients.

        
      

      
        	
          2 tablespoons bacon drippings


          2 pounds smoked sausage, cut into 2-inch pieces


          1 yellow onion, thinly sliced


          1 large unpeeled Red Delicious apple, cored and thinly sliced


          1 large unpeeled Granny Smith apple, cored and thinly sliced


          1 large head of green cabbage, cut into 2-inch strips


          ¼ teaspoon red pepper flakes


          Sea salt, to taste


          Freshly ground black pepper, to taste

        

        	
          Heat the bacon drippings in a large cast-iron skillet over medium heat.


          Add the sausage and onion, and cook until the sausage has browned and the onion softens and turns a caramel brown color.


          Stir in the apples, cabbage, and ½ cup water. Cover with a tight- fitting lid, and cook 25 minutes, or until the cabbage is soft.


          Add the red pepper flakes, and adjust the seasoning with salt and pepper.


          


          

        
      

    
  


  
    
  


  
    
  



  
Rise and Shine


  [image: Rise and Shine]


  Breakfast is considered the most important meal of the day, and this definitely holds true in the South. A big country breakfast is needed to give you the energy to go out and work the fields, hunt, fish, and take care of the livestock. Some of my favorite childhood recipes, such as Buttermilk Biscuits with Blackstrap Molasses, Mackerel Croquettes, and Smothered Squirrel, are in this chapter. Other recipes are inspired by my time in France.


  While in Paris I found that breakfast wasn’t as big a deal as it is back home, but what was served was taken very seriously. I’ve taken the fresh berries and egg soufflés often served at breakfast and given them a Southern twist, as in the Berries & Cream and Spring Omelet Roll recipes.


  Whatever the differences, what’s served for breakfast by both Southerners and the French uses the freshest produce available, fresh baked bread, creamy butter, farm raised eggs, strong hot coffee, and hand-cured meats.
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          Pan-Fried ’Taters & Spring Onions

  
      


      
  


  



	
Pan-Fried ’Taters & Spring Onions


          Serves 4


          



          Potatoes or pommes de terre, as they’re called in France, are as popular there as they are here. The French often cook them with rendered lard or bacon drippings, reminding me of how we ate them on the farm. We liked to fry the potatoes in lard with spring onions and garnish the finished dish with paprika.


          

        
      


      
        	
          3 tablespoons lard, or bacon drippings


          6 medium potatoes, sliced into ⅛-inch thick rounds


          3 large spring onions, thinly sliced, reserving the green tops as garnish


          1 teaspoon salt, or to taste


          Freshly ground black pepper, to taste


          1 red bell pepper, diced


          2 medium cloves garlic, minced


          1 teaspoon paprika


          


          


          


          ½ cup raisins, optional


          

        

        	
          Heat the lard in a large cast-iron skillet over medium high heat. Add the potatoes and the onions, season with salt and pepper, and toss to coat with oil.


          Cover the skillet, reduce the heat to medium, and cook for 10 minutes, without stirring.


          Remove the lid of the skillet and increase the heat to medium-high. Add the bell pepper and garlic and continue cooking for 15 minutes, stirring occasionally, until the potatoes and onions are browned.


          Chop the reserved spring onion greens. Stir in the paprika, remove from heat, adjust seasoning with salt and pepper, and sprinkle with the spring onion tops.


          Serve with Scrambled Eggs & Hog Brains (recipe, here).


          

        
      

    
  


  

    Seasoning & Cleaning Cast Iron


    Seasoning & Cleaning Cast Iron
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    Seasoning is vegetable oil baked onto the iron at a high temperature. Traditional cast- iron skillets and pans are seasoned by coating the skillet with cooking oil and baking it in a 350° F oven for 1 hour. Seasoning creates the natural, easy-release properties of the pan. The more you cook, the better it gets, by reinforcing its non-stick coating. It will take several uses to get that shiny, black “seasoned” look.


    Cooking in cast iron increases the iron content in your food. The longer the food is in contact with the skillet, the more iron is absorbed. Iron is a metal that’s essential for life—it helps carry oxygen to the blood and regulate the growth of cells. Iron comes from the foods you eat, and any excess iron is stored for future use. Frying, baking, roasting, and even sautéing works great in cast-iron pans, but never boil water in your cast-iron pan or it will rust.


    To best clean a cast-iron pan, rinse with hot water immediately after cooking. If you need to remove burned-on food, scrub the pan with coarse salt and a nonmetal brush—never use dishwashing soap.


    If the pan gets a sticky coating or develops rust over time, scrub it with steel wool and then re-season it in the oven. To prevent rust, dry the skillet thoroughly, and lightly coat the cooking surface with cooking oil after each use. If you create, maintain, and repair the “seasoning,” your cookware can last 100 years or more. I have two cast-iron skillets that I got from my mother, who got them from her mother. They are both seasoned beautifully, and nothing sticks on them—not even an egg.

  


  

    
      
        
          	
            Chicken & Apple Sausage

    
        


        
    

  






	
Chicken & Apple Sausage


            Yields 12 patties


            



            Until I went to culinary school, I always made sausage from pork or venison. At school I discovered that you can make sausage out of most any type of meat, poultry, seafood, or fish. Using chicken makes a leaner sausage that is a great alternative to pork sausage. This chicken sausage recipe is garnished with apples and seasoned with onion and sage, and is a great addition to the breakfast table.


            

          
        


        
          	
            ½ tablespoon olive oil


            1 medium green, or tart, apple, cored and finely chopped


            1 small onion, finely chopped


            1 teaspoon rubbed sage


            Sea salt and freshly cracked black pepper, to taste


            1½ pounds ground chicken breast and thighs


            1½ teaspoons Poultry Seasoning, (recipe, here)


            1 teaspoon sweet paprika


            


            


            


            ½ cup raisins, optional


            

          

          	
            Heat the olive oil in a medium stainless-steel sauté pan over medium heat. Add the apple, onion, and sage, and season with salt and pepper. Cook for 10 minutes, until the mixture is soft and lightly browned. Remove from the heat and allow to cool at room temperature.


            Place the ground chicken in a large bowl and season with additional salt and pepper. Stir in the poultry seasoning and paprika. Stir in the apple mixture until well combined.

          
        

        
    

  






          	
            Form the sausage into 12 small patties.


            Heat a griddle pan or large cast-iron skillet over medium-high heat and cook the patties for 3 to 4 minutes on each side, until golden brown.


            Serve on a warm platter.


            

          
        

        
    

  






          	
            Jenelle, Regine, and my mother LaVerne in the chicken coop on the farm in 2003.

          

          	
            [image: image]

          
        

      
    

  


  
    
      
        	
          Fresh Berries & Cream

  
      


      
  





	
Fresh Berries & Cream


          Serves 4


          



          Picture a table set with beautiful crystal bowls filled with fresh seasonal berries, and topped with a rich sweetened cream. This French-inspired dish is light, refreshing, and adds beauty and elegance to any breakfast table. Mix whatever berries are in season, and if fresh aren’t available, you can substitute frozen.


          

        
      


      
        	
          10 whole egg yolks


          1 cup sugar, divided


          2 cups heavy whipping cream


          1 vanilla bean, split lengthwise, seeds scraped and reserved


          3 cups mixed fresh seasonal berries, such as blueberries, raspberries, strawberries, or blackberries

        

        	
          Whisk the egg yolks with ½ cup sugar in a large bowl for 5 minutes, until light and creamy. Set aside.


          Combine the cream, the remaining sugar, and the vanilla bean and seeds in a medium stainless-steel saucepan over medium heat.


          Bring to a strong simmer, but do not boil. Remove from heat.

        
      

      
  





        	
          Slowly temper the egg mixture with the warm cream, stirring continuously as you drizzle the cream into the eggs. Note: if you add the warm cream to the eggs too quickly, your eggs will scramble.

          Once all the cream has been stirred into the eggs, pour the mixture into the top of a double boiler (or a dry stainless-steel bowl fitted over a saucepan of simmering water). Cook over medium heat for 10 minutes, stirring gently and constantly as the egg/cream mixture slowly thickens and becomes nappé (meaning it runs slowly off the back of a spoon). If it starts to really thicken up, remove from the heat immediately.


          Strain the cream through a sieve into a large glass or stainless-steel bowl set into a larger bowl of ice water, and stir to halt the cooking process and cool the cream.


          Place the mixed berries into small bowls or glasses, and top with the cooled cream.

        
      

    
  


  
    
      
        	
          Buttermilk Biscuits

  
      


      
  


  



	
Buttermilk Biscuits


          Yields 18 biscuits


          



          My grandmother made buttermilk biscuits every morning for my grandfather. My sisters, cousins, and I would all vie for the biggest biscuit, the one we called the “Papa” biscuit, named in honor of our grandfather. Many Southerners believe that using buttermilk to make their biscuits insures that they will be light and fluffy. Buttermilk doesn’t have any added butter, so it’s actually the opposite—milk that has had all of the cream and butter churned out of it. Unlike unchurned or “sweet” milk, buttermilk is very tart due to its lactic acid. This acid reacts with the baking soda in biscuit dough and creates a gas that adds lightness to the biscuit.


          

        
      


      
        	
          3 cups unbleached all-purpose flour, plus ½ cup for dusting


          ½ teaspoon baking soda


          1 tablespoon, plus 1 teaspoon baking powder


          1 teaspoon salt


          ⅔ cup lard


          1 cup, plus 2 tablespoons buttermilk


          ½ cup unsalted butter, melted

        

        	
          Preheat your oven to 450° F.


          Sift the dry ingredients together in a large bowl.


          Using a pastry cutter, cut the lard into the flour until it resembles cornmeal. Add the buttermilk and mix until just combined.


          Turn the dough out onto a floured surface. Gently pat the dough out to a ½-inch thickness. Fold the dough 4 to 5 times, gently pressing the dough down to a 1-inch thick disc on the final turn.

        
      


      
  


  



        	
          Use a biscuit cutter to cut the dough into rounds. Gently knead the scraps together to make a few more biscuits, or 1 large one.


          Place the biscuits on a cookie sheet so that they are touching. Bake for 10 to 12 minutes, until they are a light golden brown on both the top and bottom.


          Serve hot with Blackstrap Molasses with Fresh Churned Butter (recipe, here).

        
      


      
        	
          

        

        	
          


          


          


        
      

    
  


  
    
  


  
    
      
        	
          Blackstrap Molasses
 with Fresh Churned Butter

  
      


      
  





	
Blackstrap Molasses with Fresh Churned Butter


          


          



          The process of making molasses is part of the manufacture of sugar. The sugarcane plant is stripped of its leaves, and the juice is extracted from the cane by crushing or mashing, then boiled to concentrate it, which produces sugar crystals. The result of the first boiling and removal of the sugar crystals is called “first molasses” (mild) and is the sweetest tasting. The “second molasses” (dark) is created from a second boiling and removal of sugar crystals. “Blackstrap” is the result of a third boiling of the syrup. The darker molasses has a bittersweet taste.


          

        
      


      
        	
          8 tablespoons unsalted butter, room temperature


          ¼ cup blackstrap molasses


          Pinch of sea salt

        

        	
          Whip the butter in a medium bowl until light and fluffy. Drizzle in the molasses and sprinkle in the salt, whipping until well mixed. Using a rubber spatula to scrape down the bowl, transfer the molasses butter to a small serving bowl, or a large ramekin.

        
      


      
  





        	
          Serve with hot Buttermilk Biscuits (recipe, here), Hoe Cakes (recipe. here), or even with Cracklin’ Bread (recipe, here).

        
      

    
  


  
    
      
        	
          Fried Salt Pork

  
      


      
  





	
Fried Salt Pork


          Serves 6


          



          Like bacon, salt pork is made from pork belly and has not been cured or smoked, simply heavily salted. This salt pork recipe is best served with something sweet, such as Blackstrap Molasses.


          

        
      


      
        	
          2 pounds salt pork, thinly sliced


          ½ cup flour


          ½ teaspoon freshly ground black pepper


          ¼ cup lard, for frying


          


          


          


          


          


          


          


          


          

        

        	
          Place the slices of salt pork and 4 cups cold water into a medium saucepan over high heat and bring to a boil. Continue to boil for 5 minutes, then drain the salt pork on paper towels and pat dry.

        
      


      
  





        	
          On a large plate, season the flour with black pepper, and dredge both sides of the salt pork in the flour.


          Melt the lard in a cast-iron skillet over medium-high heat, and fry the salt pork for 5 minutes on each side, until golden brown. Drain on paper towels and serve with Buttermilk Biscuits (recipe, here) and Blackstrap Molasses with Fresh Churned Butter (recipe, here).

        
      

    
  


  
    
      
        	
          Mackerel Croquettes

  
      


      
  


  



	
Mackerel Croquettes


          Serves 6


          



          


          

        
      


      
        	
          2 (12-ounce) cans mackerel, drained, or 1½ pounds fresh cooked mackerel


          1 medium onion, finely chopped


          2 large eggs


          ½ cup fresh breadcrumbs


          ½ cup flour


          ¼ cup yellow cornmeal


          ½ teaspoon paprika


          Salt and black pepper


          ½ cup vegetable oil

        

        	
          In a large bowl, add the mackerel and break into small pieces with a spoon or fork. If using fresh mackerel, use only the flesh, discarding the skin and bones.


          Add the onion, eggs, breadcrumbs, flour, cornmeal, paprika, salt, and pepper and stir until well incorporated. Form the mixture mixture into patties and place them on a large plate or platter. Cover with plastic wrap and refrigerate for 30 minutes before cooking.


          Heat the oil in a large cast-iron skillet over high heat until hot (350° to 375° F). Use a spatula to place the mackerel patties into the hot oil, and fry for 5 minutes on each side, or until golden brown. Remove and drain on paper towels.

        
      


      
  


  



        	
          ¼ cup fresh lemon juice


          1 small yellow onion, chopped


          3 green onions, chopped


          ¼ cup capers


          3 large garlic cloves, peeled


          2 tablespoons horseradish


          1 cup mayonnaise


          3 tablespoons whole-grain mustard


          2 tablespoons cane syrup


          1 teaspoon hot sauce, or Hot Pepper Relish (recipe, here)


          3 tablespoons chopped parsley


          ¼ teaspoon cayenne pepper


          1 teaspoon salt


          ⅛ teaspoon freshly ground black pepper

        

        	
          [image: image] 

          To make the rémoulade sauce, combine the lemon juice, onions, green onions, capers, garlic, horseradish, mayonnaise, mustard, syrup, hot sauce, parsley, cayenne, salt, and pepper in the bowl of a food processor and process for 30 seconds. Use immediately or store, refrigerated, in an airtight container for 3 to 5 days.


          Serve hot with Tomato & Okra Gravy (recipe, here), or cold the next day with the rémoulade sauce.

        
      

    
  


  
    
  


  
    
      
        	
          Applesauce & Fried Ham Steak

  
      


      
  





	
Applesauce & Fried Ham Steak


          Serves 4


          



          You can find real ham steaks at your butcher shop. What I mean by “real” is a full slice from the ham that includes a slice of the ham bone in its center and the rind or skin outlining the ham slice. Serving it with applesauce—or thinly sliced apples cooked in the ham juice for about 5 minutes—makes the perfect start to any morning.


          

        
      


      
        	
          2 (¼-inch thick) ham steaks, with rind


          3 teaspoons dark brown sugar


          2 cups Applesauce (recipe, here)


          


          


          


          


          


          

        

        	
          Score the fat on the ham rind by making small cuts in it. Do not remove the rind.


          Sprinkle both sides of the ham steaks with the brown sugar and let sit for 10 minutes.

        
      


      
  





        	
          Heat a large cast-iron skillet over medium-low heat, add the ham steaks, and cook 5 minutes on each side, until browned. Reduce the heat if the sugar starts to burn. Transfer the ham steaks to a warm platter.


          Use ½ cup water to deglaze the pan over medium-high heat, scraping the browned bits from the bottom of the pan. When the water is almost to a boil, stir in the applesauce.


          Return the ham steaks, plus whatever juices have accumulated in the platter, to the skillet. Reduce the heat to low and simmer for 3 to 5 minutes.


          


          

        
      

    
  


  
    
      
        	
          Spring Omelet Roll

  
      


      
  


  



	
Spring Omelet Roll


          Serves 8


          



          Similar to baked soufflé, this dish is whipped up light and fluffy and baked in a hot oven to trap the air in the egg mixture. What makes it special is that you can add different fillings, such as bacon, ham, onions, or cheese. Roll it up, slice it, and it still stays light and fluffy. Baking it in a jellyroll pan makes it easier to roll, and precooking the raw ingredients ensures that the omelet is cooked through.


          

        
      


      
        	
          2 tablespoons unsalted butter, melted, plus 2 tablespoons for greasing the pan


          ½ cup cream cheese, room temperature


          2 tablespoons all-purpose flour


          1 teaspoon sea salt, to taste


          1 teaspoon freshly ground black pepper, to taste


          ¾ cup whole milk


          12 medium eggs, well beaten


          1 large green bell pepper, finely diced


          ½ cup finely diced red onion


          2 tablespoons Dijon mustard


          2½ cups sharp cheddar cheese, shredded


          2 cups black pepper bacon, or other smoked bacon, cooked and drained (recipe, here)


          2 medium tomatoes seeded and diced


          ¼ cup green onion tops, chopped

        

        	
          Preheat the oven to 375° F.


          Line the bottom of a jellyroll pan, or deep sheet pan, with parchment paper, and grease with 2 tablespoons butter. Set aside.


          In a large bowl, beat the cream cheese, flour, salt, pepper, and milk until smooth. Stir in the beaten eggs.


          Heat the melted butter in a large stainless-steel sauté pan over medium heat. Add the bell peppers and onion and cook for 10 minutes, or until translucent, being careful not to brown. Remove from the heat and allow the vegetables to cool in the pan.


          Add the onions and peppers to the bowl with the egg mixture, and stir until well combined. Pour into the prepared jellyroll pan and bake for 30 to 35 minutes, or until the eggs have puffed up and are set in the center. Remove from the oven and immediately spread the mustard on top of the egg roll, and sprinkle with 1 cup cheese. Top with bacon and and an additional 1 cup cheese.

          
        

        
  


  



          	
          Roll the baked egg lengthwise, peeling the parchment paper away as you go. Return the rolled omelet to the pan, sprinkle the top with the remaining cheese, and bake an additional 3 to 4 minutes, until the cheese is melted. Remove from the oven and allow the egg roll to rest for 5 minutes. Cut into 2-inch slices and garnish with the diced tomatoes and chopped green onions.

        
      

    
  


  
    
  


  

    
      
        
          	
            Scrambled Eggs & Hog Brains

    
        


        
    

  


  




	
Scrambled Eggs & Hog Brains


            Serves 4


            



            Eating brains is considered a delicacy around the globe, including in the South. Eating hog brains is just another example of how similar the eating habits of the French are to those of Southerners—we eat every part of the pig. Hog brains have a distinctive texture similar to extra creamy, extra fluffy scrambled eggs. They are served, sautéed with brown butter and capers, as an individual dish in France, and mixed into scrambled eggs and served with breakfast in the South. For added crunch, they can be dipped in milk, rolled in cornmeal, and pan fried in lard.


            Whenever you make scrambled eggs, I suggest that you use farm fresh eggs, whether from your farm or your local farmer’s market. Crack each fresh egg, one at a time, into a small bowl before adding this to your main mixing bowl. This insures that you don’t mix in a partially formed chick into your dish.

          
        


        
          	
            ½ pound hog brains, from your butcher


            1 tablespoon cider vinegar


            1 teaspoon salt


            3 tablespoons bacon drippings


            8 large eggs, beaten


            Sea salt and freshly ground black pepper, to taste

          

          	
            Prepare the hog brains for cooking by placing them in a large bowl with the cider vinegar, salt, and enough cold water to totally cover the meat. This vinegar mixture will solidify the brains and loosen the thin membrane covering it. Refrigerate, covered, for 2 hours, then rinse with cool water and carefully remove the membrane surrounding the hog brain. Use your thumb and forefinger to peel away the membrane.

          
        


        
    

  


  




          	
            Place the brains in a large, high-sided saucepan with enough water to cover, and bring to a boil over high heat. Reduce the heat to medium-low, cover, and simmer gently for 15 minutes. The hog brains should form a firm greyish-white mass.


            Drain the brains and rinse again with cool water. Pat dry and set aside.


            In a large cast-iron skillet over medium heat, add the bacon drippings and the brains and mash with a fork. Pour in the beaten eggs, season with salt and black pepper, and stir until the eggs are firm, but still creamy.


            Place on a warm platter and serve with Fried Salt Pork (recipe, here) and Pan-Fried ’Taters & Spring Onions (recipe, here).

          
        

      
    

  


  



  
    
      
        	
          Smothered Squirrel

  
      


      
  





	
Smothered Squirrel


          Serves 6


          



          Cooking rabbit in culinary school reminded me of cooking squirrel back home. The meat of both animals is dredged in flour, cooked in oil, and served with gravy. The two main differences were how we cooked the dish and where we got the rabbits and the squirrels. In culinary school, we made a roux in a separate pan and thickened it with stock to make the gravy. Back home we made the gravy in the same pan in which we fried the squirrel, and thickened it with milk. The rabbits in school were bought at the farmer’s market or butcher shop.


          Back home, we hunted squirrels for this dish.

        
      


      
        	
          2 squirrels, each cut into 6 pieces


          1 cup flour


          1 teaspoon salt


          ½ teaspoon black pepper


          ½ teaspoon paprika


          3 slices smoked bacon, chopped


          ½ cup butter


          1 medium onion, diced


          ½ cup milk, or cold water

        

        	
          Cut up the squirrel by removing the front and hind legs, and then cutting the torso in half.


          In a medium bowl, mix the flour, salt, pepper, and paprika. Dredge the squirrel pieces in the seasoned flour and set aside.


          Render the fat from the bacon in a large cast-iron skillet over low heat for 5 to 10 minutes, stirring occasionally. Add the butter and onions to the rendered bacon and cook for 10 minutes, or until the butter foams and the onions begin to brown.

        
      


      
  





        	
          Place each piece of floured squirrel into the skillet along with the bacon, butter, and onions. Cook for 8 to 10 minutes, turning to brown both sides, then stir any of the remaining seasoned flour into the skillet and whisk in the water. Cover with a tight-fitting lid, reduce the heat to low, and simmer for 30 to 45 minutes.


          Adjust the gravy’s consistency and seasoning with milk, salt, and pepper, as needed.


          Serve this recipe over white rice, or with Pan-Fried ’Taters & Spring Onions (recipe, here).

        
      

    
  


  What's for Supper?


  [image: PickPepHot]


  Like many Southern women, my grandmother sat a beautiful dinner table. Silver salt and pepper shakers would flank her silver sugar dish on the crisp, ironed tablecloth. Her lazy-susan would be laden with jars of pickled cucumbers, hot pepper sauce, green tomato cha cha, jellies, jams, and preserves. The table would be piled high with field peas or snap beans, fried corn, and slices of fresh cucumbers, tomatoes, and spring onions. But the main dish would be the surprise we all awaited—it might be smothered rabbit, braised short ribs, oxtail stew, or another family favorite.


  These supper recipes lean toward the Southern palate, with nods to a few French dishes that are “kissing cousins.” And, I offer a complete primer on cooking the best Thanksgiving turkey you’ll ever serve, complete with sage and cornbread dressing.


  [image: image]


  
    
      
        	
          Black Pepper Bacon

  
      


      
  



  



	
Black Pepper Bacon


          Yields 3 to 4 pounds


          



          Curing meat takes time and the right ingredients, one of which is Pink Curing Salt. This curing salt, also known as Prague Powder #1 and TCM, or tinted curing mix, is not to be confused with table salt. It is a mixture of sodium, nitrates, and nitrites that inhibit the growth of microorganisms that can cause food-borne illness. It is colored pink to help distinguish it from salt or sugar, and to blend better with the meats it’s being used to cure. Curing salts can be ordered on-line or acquired from a butcher. No matter what its name, curing salt should be used sparingly, and due to its high nitrate and nitrite levels, never eaten alone.


          

        
      


      
        	
          ¼ cup sea salt


          1 cup dark brown sugar


          2 tablespoons freshly ground black pepper


          ½ teaspoon ground bay leaf


          1 teaspoon granulated onion


          1 teaspoon granulated garlic


          ½ teaspoon ground thyme


          2 teaspoons Pink Curing Salt, or Prague Powder #1


          3 to 4 pounds fresh pork belly


          


          

        

        	
          Mix the salt, brown sugar, black pepper, bay leaf, onion, garlic, and thyme together and place in a large flat plastic container with a cover. Taste and adjust the seasoning before you add the Pink Curing Salt. Add the Pink Curing Salt and mix well.


          Add the pork belly to the container and spread the cure mix over the entire pork belly, being sure to press the mix into all the cracks and crevices of the belly. Cover and refrigerate for 10 days, turning the pork belly after 5 days.

        
      

      
  



  



        	
          After day 10, remove the pork from the container and rinse with cold water; removing as much of the cure mix as possible. Discard the mix left in the container.


          Pat the pork belly dry, place on a wire rack in a sheet pan, and refrigerate, uncovered, for 24 hours to form a pellicle, or sticky skin.


          Preheat the grill or smoker to 300° F using a fire made of ⅔ hickory wood and ⅓ charcoal. Smoke the cured pork belly for 1 ½ hours per pound at 200° to 215° F, or until the internal temperature reaches 155° F.

        
      

      
  



  



        	
          Remove and let the bacon rest at room temperature for 30 minutes. Refrigerate the bacon before slicing to make it easier to cut.


          Fry the bacon slices in a hot cast-iron skillet over medium heat for 5 minutes on each side, or until crisp.


          Serve with Buttermilk Biscuits (recipe, here), or Pan-Fried ’Taters & Spring Onions (recipe, here).

        
      

    
  



  
    
  


  
    Hog Killin’ Time


    My grandfather butchered our hogs in the fall, sometimes right before Thanksgiving. My grandmother would then rub huge amounts of salt all over the pork and stack the cuts in the refrigerator. He would bring in the hog’s head and other bits and pieces that had been trimmed off. Grandmother would put those pieces into a washtub on the table, and place the hog’s head in a huge pot on the stove filled with water, onions, garlic, and lots of herbs and spices. I would stand on a stool and watch the hog’s head bob up and down in the pot, counting how many times the nose would pop out of the water, until my grandmother called me to help make the sausage. She would season the bits and pieces in that washtub with salt, red pepper, and lots of rubbed sage, mixing it around with her hands. Once she was done, I turned the handle of the meat grinder, which was clamped on the edge of the table. Magically (for a child), out came pork sausage! She would cook a little test patty and we would taste it to decide if the sausage needed more salt, red pepper, or sage.

  


  
    Types of Fat From a Hog


    Back Fat or Fatback


    This is the fat that comes from the back, shoulder, and rump of the animal. It’s literally the layer of fat directly below the skin. It’s usually sold in pieces and often with the skin still attached. This type of fat is best used for frying.


    Belly


    The pork belly is a rich, soft, firm fat layered with meat, used mostly to cure bacon. Because the meat is laced with fat, it provides added flavor to dishes such as beans and greens.


    Leaf Lard


    Leaf lard is the fat from around a pig’s kidneys. This is the cleanest fat on the animal and, rendered properly, will produce a pure white, odorless lard to use for pastry. Leaf lard is used to make perfect, flaky pie crusts.

  


  
    
      
        	
          Rendered Lard

  
      


      
  





	
Rendered Lard


          Yields 1 quart


          



          A big part of the hog-killing process is rendering lard from the pork fat. You must heat the pork fat slowly so that it melts and separates itself from any lean meat or skin attached to the fat. On the farm, this was done in a huge cast-iron kettle over a wood fire. I never got to stir the pot as a child, but I never stopped asking to do so!


          

        
      


      
        	
          4 pounds unsalted and uncured pork fat, fatback, or pork scraps


          


          


          


          


          


          


          


          


          


          

        

        	
          Cut the fat into 1-inch cubes. This will ensure that the pork renders evenly.


          Put the pork and ½ cup water into a heavy-bottomed stockpot over medium-high heat. Stir constantly until the pork starts to melt, then reduce the heat to low and stir occasionally.

        
      


      
  





        	
          Remove and save any cooked pieces of fat and skin. This is called crackling, and it can be salted and eaten as a snack or added to cornbread to make Cracklin’ Bread (recipe, here).


          Once all of the fat has melted, carefully strain the liquid through a sieve lined with a double layer of cheesecloth. Pour the lard into heavy plastic containers and allow to cool. Store the rendered lard for up to 3 months in the refrigerator, or up to 1 year in the freezer.

        
      

    
  


  
    
      
        	
          Bacon Jam

  
      


      
  


  



	
Bacon Jam


          Yields 3 half-pint jars


          



          Jam usually brings to mind visions of fresh fruit juice and sugar boiled together until thick enough to spread on biscuits, rolls, and hoe cakes. Bacon jam is pretty much the same—the meat is simmered with sugar, plus onions, vinegar, coffee, and bourbon. Spread bacon jam on biscuits, rolls, and hoe cakes.


          

        
      


      
        	
          1½ pounds smoked bacon, cut into ¼-inch pieces


          2 medium onions, diced


          3 large cloves garlic, minced


          ½ cup apple cider vinegar


          ½ cup firmly packed dark brown sugar


          ¼ cup molasses


          6 tablespoons brewed coffee


          6 tablespoons bourbon, your choice brand


          Sea salt, to taste


          Freshly ground black pepper, to taste


          

        

        	
          Cook the bacon in a large cast-iron skillet over medium-high heat for 20 minutes, stirring occasionally until the fat is rendered and the bacon is lightly browned and starting to crisp. Drain on paper towels and set aside.


          Pour off all but 1 tablespoon of the rendered fat, then reduce the heat to low, and add the onions and garlic. Cook for 5 minutes, stirring, until the onions are soft and translucent.


          Add the vinegar, brown sugar, molasses, coffee, and bourbon. Increase the heat to medium, bring the mixture to a boil, and cook for an additional 2 minutes, stirring, and scraping the browned bits from the bottom of the skillet.

        
      


      
  


  



        	
          Return the cooked bacon to the skillet and stir to combine. Lower the heat and simmer, uncovered, about 3½ to 4 hours, or until the liquid has reduced and the bacon jam has thickened slightly. Stir occasionally to keep the jam from sticking.


          Adjust the seasoning with salt and pepper, allow to cool to room temperature, then transfer the jam to jars with tight-fitting lids. Bacon jam may be kept in the refrigerator for up to 1 month.


          Serve with Hoe Cakes (recipe, here), and Southern Fried Corn (recipe, here).

        
      

    
  


  



  
    
      
        	
          Scotch Eggs with Mustard Sauce

  
      


      
  


  



	
Scotch Eggs with Mustard Sauce


          Yields 6


          



          Culinary school was the first time I ever heard of a Scotch Egg. When my chef instructor told us that we were going to boil eggs, peel them, pack ground sausage around them, bread them, and deep fry them, I couldn’t understand why—until I tasted one. It was absolutely delicious. To this day I can’t decide if it’s the creamy egg yolk, the savory sausage, or the crunchy breading that is my favorite part of a Scotch egg.


          So I will have to keep making them to find out.

        
      


      
        	
          6 medium eggs


          12 ounces ground pork sausage, sweet or Italian


          1 tablespoon dried parsley, crushed


          2 teaspoons (1 lemon) grated lemon zest


          ¼ teaspoon ground nutmeg


          ¼ teaspoon dried marjoram


          Salt and pepper, to taste


          1 egg, beaten


          4 cups dry bread crumbs


          2 quarts oil, for deep frying


           


          1 medium egg


          1 cup mayonnaise


          ¼ cup Dijon mustard


          2 tablespoons brown sugar

        

        	
          Place 6 whole eggs in a saucepan, add enough water to cover, bring to a boil over high heat, and cook for 10 to 12 minutes. Drain the cooked eggs, let them cool enough to handle, then peel and set aside.


          Combine the sausage in a bowl with the parsley, lemon zest, nutmeg, marjoram, salt, and pepper. Use your hands to work all the ingredients into the sausage, and divide it into 6 portions. With wet hands, work the sausage around the eggs to form an even coating. Repeat for each boiled egg.


          Put the beaten egg in a small bowl and the bread crumbs in a separate bowl. Roll each sausage-coated egg in the beaten egg, then dredge in the breadcrumbs, and transfer to a small pan. Cover the pan and refrigerate the eggs at least 30 minutes before frying.


          Heat the oil in a deep-fryer to 375° F.

        
      


      
  


  



        	
          Using a slotted spoon, carefully slide the eggs into the oil, and fry, 3 at a time, for 4 to 5 minutes, until they are deep golden brown. Turn the eggs as they cook so that they brown evenly. Remove with the slotted spoon, drain on paper towels, and repeat with the remaining 3 eggs.


          To make the mustard sauce, crack 1 egg into a small saucepan. With the heat on low, stir in the mayonnaise, Dijon mustard, and brown sugar. When the mixture just reaches a boil, remove the pan from the heat and allow it to cool. Transfer the mustard sauce to a serving dish and refrigerate for at least 10 minutes.


          Leftover eggs can be individually wrapped and refrigerated for up to 3 days, and the mustard sauce will keep, refrigerated, for 1 week.


          

        
      

    
  


  
    
  


  

    
      
        
          	
            Barbecue Pig’s Feet

    
        


        
    

  






	
Barbecue Pig’s Feet


            Serves 4


            



            Excited wouldn’t begin to describe how I felt the first time I saw pig’s feet in Paris. I first spotted them in the case of a Le Boucherie (butcher shop), and later on several different restaurant menus around the city. The French cooked them a variety of ways: stuffed with ground pork; boiled, deboned, and turned into terrines; and even roasted until their skin was crispy. I tried them all, but my favorite way to eat pig’s feet is barbequed. First, they’re boiled, then baked or grilled to caramelize their skin, and finally slathered with spicy barbecue sauce. Delicious!


            

          
        


        
          	
            8 pig’s feet, split in half


            2 small onions, quartered


            3 large cloves garlic, mashed


            1 bunch fresh thyme


            1 bunch fresh oregano


            1 bay leaf


            1 dried cayenne pepper


            ½ cup apple cider vinegar


            1 tablespoon sea salt


            1 teaspoon freshly cracked black pepper


            2 cups barbecue sauce, your choice brand


            


            


            


            


            


            


            

          

          	
            Wash the pig’s feet in cold water until the water runs clear. Remove any hair on the feet, paying special attention between the toes.


            Place them in a large stockpot along with the onions, garlic, thyme, oregano, bay leaf, cayenne pepper, vinegar, salt, and pepper, and cover with cold water.


            Bring the pot to a rolling boil over high heat, then reduce the heat to low and simmer for 3 hours, or until tender. Add additional water to keep the feet covered during the cooking time.

          
        


        
    

  






          	
            When the meat is fork tender, remove the stockpot from the heat and refrigerate the feet overnight in their cooking liquid.


            The next morning, preheat your oven to 350° F. (You can also cook them on the grill following the same cooking directions.)


            Remove the pig’s feet from their cooking liquid, which will be thick and gelatinous when cold, and place them in a large roasting pan, skin-side up. Bake for 1 hour, basting frequently with barbecue sauce.


            Serve piping hot with Mustard & Turnip Greens (recipe, here) and Cracklin’ Bread (recipe, here).

          
        

      
    

  


  
    
      
        	
          Barbecue Spareribs

  
      


      
  





	
Barbecue Spareribs


          Serves 4


          



          I grew up watching my grandfather, great uncles, and my father cook ribs over an open-pit fire of hickory wood. It takes patience, because the best barbecue ribs are cooked “low and slow,” meaning they are cooked over low heat for a long time. But the falling-off-the-bone tenderness and the smokiness of the meat is always worth the wait.


          

        
      


      
        	
          1 slab (4 pounds) pork spareribs


          2 teaspoons sea salt


          1 tablespoon freshly ground black pepper


          2 tablespoons smoked paprika


          1 pinch cayenne pepper


          ¼ cup dark brown sugar


          2 cups barbecue sauce, your choice brand


           


          1 lemon, juiced and quartered


          1 large onion, chopped


          3 cloves garlic, mashed


          ½ cup apple cider vinegar


          


          


          


          


          


          

        

        	
          Using a sharp paring knife, remove the membrane from the slab of ribs by making a cut across the top of the rib bone, grabbing the membrane with your thumb and index finger, and firmly pulling in a downward motion. Use the paring knife to trim excess fat from the slab of ribs, being careful not to over trim. (Remember, fat adds flavor.) Set aside.


          Combine the salt, pepper, paprika, cayenne pepper, and brown sugar in a bowl and rub this onto both sides of the slab of ribs.


          Wrap the ribs tightly with plastic wrap and refrigerate for 12 to 24 hours.


          Using a mixture of hickory wood and charcoal, preheat your grill to 300° F.

        
      


      
  





        	
          Place the slab “curl” side up on the grill, away from the direct flame, using indirect heat to smoke them.


          To make a wash, combine the lemon juice and quarters, the onion, garlic, vinegar, and 4 cups water.


          Cook the slab for 2½ hours with the “curl” side up, then turn the slab over and cook 1 additional hour. Baste with the lemon wash throughout the cooking process to add flavor and help tenderize the ribs.


          During the last 10 minutes of cooking, brush both sides with barbecue sauce. Remove from the grill and let the spareribs rest 15 minutes before slicing.


          Serve with Gram’s Cole Slaw (recipe, here) and Mustard & Turnip Greens (recipe, here).

        
      

    
  


  
    
      
        	
          Hog Head Cheese

  
      


      
  


  



	
Hog Head Cheese


          Serves 8 to 10


          



          Known as tête fromagée (which translates as “cheesed head”) in France, and as “souse” in the South, Hog Head Cheese is made from a hog’s head, but it is not cheese. It is a tasty, gelatinous dish made of herbs, spices, and tender pieces of chopped pork from the cooked flesh of the hog’s head, and then chilled in its cooking liquid, usually in a terrine or loaf pan. You can serve Hog Head Cheese with crackers as a snack, as cold cuts on a sandwich, or with toasted French bread as an hors d’ouvre.


          

        
      


      
        	
          1 large hog head


          3 large onions, quartered


          3 large whole cloves garlic, plus 3 cloves, minced


          ¼ cup sea salt, plus more to taste


          1 tablespoon freshly ground black pepper, plus more to taste


          2 teaspoons red chili pepper flakes, divided


          1 cup apple cider vinegar


          2 cups white wine, such as Chardonnay


          2 teaspoons rubbed sage

        

        	
          Using a very sharp butcher or chef’s knife, clean the hog’s head by removing the eyes, ears, and brains, reserving the brains for Scrambled Eggs & Hog Brains (recipe, here). Using a small saw, divide the head into 4 pieces. (You may also ask your butcher to do this for you.) You may boil the hog’s head without cutting it into pieces, if you have a stock pot large enough to hold it.


          In a large stockpot, add the pieces of the hog’s head, the onions, whole cloves garlic, sea salt, black pepper, 1 teaspoon red chili pepper flakes, vinegar, Chardonnay, and enough cold water to cover, and bring to a rolling boil over high heat.

        
      


      
  


  



        	
          Reduce the heat to low and simmer for 3 hours, or until the meat is tender and falling off the bones. Allow the meat to cool in the cooking liquid long enough to handle with your bare hands, then strain, reserving the cooking liquid.


          Pick the meat from the bones, discard the bones, and chop the meat, cooked onions, and garlic cloves into small, ¼-inch pieces. Place this mixture in a large bowl. Mix in the rubbed sage, the remaining red chili pepper, and enough of the cooking liquid—about 2 to 4 cups—to give the mixture a loose consistency. Season with additional salt and black pepper to taste. Using a rubber spatula, firmly pack the hog head cheese into several 8 x 4 x 6 (or larger) ceramic terrines. Any mixture that does not fit into the terrines can be packed into loaf pans or plastic containers. Cover the terrines (or other containers) with lids or plastic wrap, and refrigerate overnight.


          When you are ready to serve, cut into slices and serve on toasted slices of baguette, or with crackers.

        
      

    
  


  

  

    
      
        
          	
            Hog Liver & Onions

    
        


        
    

  






	
Hog Liver & Onions


            Serves 4 to 6


            



            Liver is one of those dishes you either love, hate, or simply tolerate. Whatever your opinion on liver, soaking it in milk at least an hour before cooking helps to remove some of the bitterness. Frying the liver in bacon grease and serving it with sweet onions also improves the taste, making this a dish you will love.


            

          
        


        
          	
            2 pounds pork liver, sliced in 1-inch thick strips


            1½ cups milk


            2 cups all-purpose flour


            ¼ cup unsalted butter, divided


            2 large Vidalia, or sweet onions, sliced


            2 tablespoons bacon drippings, or lard


            Sea salt, to taste


            Freshly ground black pepper, to taste

          

          	
            Gently rinse the liver slices under cold water, place them in a medium bowl, add the milk, and let the liver soak for 2 hours.


            Put the flour onto a large plate and season it with salt and pepper. Drain the milk from the bowl of liver, and coat each slice with the seasoned flour mixture. Set aside.

          
        


        
    

  






          	
            Melt half the butter in a large cast-iron skillet over medium heat and cook the onions for 10 minutes, or until they are soft. Set the cooked onions aside, and melt the remaining butter in the skillet over medium heat. When the butter stops foaming, add the bacon drippings and increase the heat to medium-high. Fry the coated liver slices in the hot drippings for 5 minutes, or until they are golden brown on the bottom, then turn each slice, add the reserved onions, and cook an additional 5 minutes, or until the other side has browned.


            Adjust the seasoning with salt and pepper as needed and serve hot.

          
        

      
    

  


  
    
      
        	
          Brown Sugar-Cured Ham

  
      


      
  


  



	
Brown Sugar-Cured Ham


          Serves 10 to 12


          



          Ham, from a Southern point of view, has always been made from the hind leg of the pig. It is cured with either salt or in a brine, then smoked or dried. This process was traditionally done in the fall, and it preserved the ham through the winter months when fresh meat was scarce. Molasses, brown sugar, or maple syrup were often used to add more flavor to the ham. If you’ve never cured your own ham, you’ll love the results.


          

        
      


      
        	
          1 (10- to 12-pound) uncured ham


          1 cup sea salt


          1 cup dark brown sugar


          ¼ cup blackstrap molasses


          1 tablespoon freshly ground black pepper


          ¼ teaspoon ground cloves


          1 teaspoon Pink Curing Salt, also known as Prague Powder #1, order on-line, or from your butcher

        

        	
          Bring 1 gallon water to a boil in a large stockpot.


          Remove the pot from the heat and stir in the sea salt, sugar, molasses, pepper, cloves, and Pink Curing Salt until the sugar and salts have dissolved. Transfer the brine to a large plastic container and refrigerate to a temperature of 40° F before you add the ham. The brine must be chilled to reduce the chance of any bacteria growth. Add the raw ham to the chilled brine. If any parts of the ham bob above the surface of the brine when it is added to the container, place a ceramic plate on top of the ham to weight it down.

        
      


      
  


  



        	
          Place the container with the ham in the refrigerator, and let it brine for 1 day per every two pounds of ham (for example, a 10-pound ham should brine for 5 days). Turn the ham over halfway through the brining process, and once again make sure all parts are submerged.


          When the brining period is done, rinse the ham under cold running water, and discard the brine. Place the ham in a clean container, cover with cold water, and refrigerate for another 24 hours.


          Preheat the oven to 325° F.


          Remove the ham from the container, pat dry, and bake 30 minutes per pound, or until the internal temperature reaches 150° F.


          Allow the ham to rest 30 minutes before carving.

        
      

    
  


  

  
    
      
        	
          Dry-Rubbed Smoked Pork Shoulder

  
      


      
  





	
Dry-Rubbed Smoked Pork Shoulder


          Serves 8 to 10


          



          When slow-smoking a pork shoulder, you should figure 1½ hours per pound of pork. A 10-pound, bone-in pork shoulder takes a long time to cook, but for the majority of that time it is in the smoker. You can get it started right after breakfast and have it ready in time for dinner.


          

        
      


      
        	
          2 tablespoons kosher salt


          2 tablespoons freshly ground black pepper


          2 tablespoons sugar


          3 tablespoons garlic powder


          2 tablespoons onion powder


          3 tablespoons paprika


          1 tablespoon ground sage


          2 teaspoons dried oregano


          1 teaspoon dry mustard


          1 teaspoon cayenne pepper


          1 (8 to 10-pound) bone-in pork shoulder

        

        	
          Mix all the ingredients together in a bowl, and rub them thoroughly into the pork shoulder. Wrap the pork in plastic wrap and refrigerate for at least 8 hours.


          Before smoking it, unwrap the pork shoulder and allow it to rest at room temperature for ½ to 1 hour.


          Heat your smoker to a constant 225° F. This may require several additions of water-soaked wood to keep the smoke going. Add the pork shoulder when the temperature of the smoker has reached 225° F, close the lid, and adjust the vents so that the smoke flows freely throughout the smoker.

        
      


      
  





        	
          Cook 10 to 14 hours, or until the meat is tender and reaches an internal temperature of 185° to 195° F. Let the meat rest 30 minutes before slicing, pulling, or chopping the pork.


          Serve with Gram’s Coleslaw (recipe, here), a splash of hot pepper sauce, or your favorite barbecue sauce.

        
      

    
  


  

    
      
        
          	
            Chitterlings in Pepper Sauce

    
        


        
    

  






	
Chitterlings in Pepper Sauce


            Serves 8


            



            In a sink or large bowl of cold water, rinse the chitterlings repeatedly by filling each intestine with water on one end and forcing it out the other end. Repeat this process several times until the water runs clear and free of debris.


            Using a sharp paring knife, trim the large pieces of fat off each chitterling, leaving enough to add flavor.

          
        


        
          	
            20 pounds chitterlings, thoroughly cleaned


            3 cloves garlic, chopped


            2 dried cayenne peppers


            2 tablespoons sea salt


            1 tablespoon freshly cracked black pepper


            ½ cup apple cider vinegar


            


            2 teaspoons dried oregano

          

          	
            Place the chitterlings in a large stockpot, and cover with 2 quarts cold water. Bring to a full, rolling boil and add the onions, garlic, cayenne pepper, sea salt, pepper, and vinegar. Be sure the water is at a full boil before adding the seasoning or the chitterlings will be tough. Reduce the heat to low and simmer the chitterlings for 3 to 4 hours, or until they are tender but have a little “bite” left.

          
        


        
    

  






          	
            Serve them in a warm bowl with some of their cooking liquid, and a generous amount of hot pepper sauce.

          
        

      
    

  


  

    
      
        
          	
            Spicy Pig Ear & Pig Tail Sandwiches

    
        


        
    

  






	
Spicy Pig Ear & Pig Tail Sandwiches


            Serves 8


            



            


            

          
        


        
          	
            2 pounds pig ears, whole or halved


            1 pound pig tails


            2 large onions, quartered


            3 large cloves garlic, mashed


            2 tablespoons pickling spice


            3 tablespoons red chili flakes


            ¼ cup apple cider vinegar


            1 tablespoon sea salt


            1 tablespoon freshly ground black pepper


            16 slices white bread

          

          	
            Wash the pig ears and tails in cold water until the water runs clear. Scrape them to remove any hair.


            Place the pig ears and tails in a large stockpot with enough cold water to cover. Add the onion, garlic, pickling spice, chili flakes, vinegar, salt, and pepper, and bring to a boil over high heat, then reduce the heat to medium and simmer for 2 hours, or until tender.


            Drain the ears and tails, discarding the cooking liquid, and serve between 2 pieces of white bread with Green Tomato ChaCha (recipe, here) and Red Hot Pepper Relish (recipes, here).

          
        

      
    

  


  
    
      
        	
          Fresh Pork Sausage

  
      


      
  





	
Fresh Pork Sausage


          Yields 6 pounds bulk sausage


          



          As a child, I loved turning the grinder when we made fresh sausage. That way, I knew I would get the first taste of the sausage patty we cooked. One of the great things about grinding your own sausage is that you are in control of the texture and taste. Like a richer sausage? Add more fat. Leaner? Add less fat. The same holds true for the taste—add whatever mixture of herbs and spices that appeal to you. So, make a batch, taste a sample, and go from there.


          

        
      


      
        	
          2 pounds fresh pork, from loin and shoulder, cut into ½-inch strips


          3 pounds fresh pork belly (unsalted, uncured bacon), cut into ½-inch strips


          ¼ cup firmly-packed dark brown sugar


          1 to 2 tablespoons sea salt


          2 teaspoons freshly ground black pepper


          2 teaspoons dried rubbed sage


          ½ teaspoon red pepper flakes


          1 cup rock salt

        

        	
          Place the pork and pork belly in a large bowl with the sugar, salt, pepper, sage, and red pepper flakes. Mix thoroughly and place the bowl within a larger bowl that has been filled with the rock salt and 3 pounds of ice. This step is important to keep the pork cold so that it does not clog the grinder.


          Feed the pork mixture through the meat grinder. Once all of the pork has been ground, make a small patty and fry it in a skillet to test for flavor. Add more seasoning to adjust the flavor as needed.

        
      


      
  





        	
          Form the ground sausage into 2-inch round patties, about ½-inch thick, and place on a wax (or parchment) paper-lined sheet pan. Cover the pan with plastic wrap. Refrigerate the pork sausage for 24 to 36 hours before cooking. This aging allows all of the flavors to come together and results in a superior taste.


          At this point, the fresh pork sausage patties are ready to be cooked for breakfast, or you may choose to wrap each patty tightly in plastic wrap and freeze them for later use.


          


          


          


          


          


        
      

    
  


  
    
      
        	
          Seared Foie Gras

  
      


      
  





	
Seared Foie Gras


          Serves 4


          



          Foie gras, or, literally, “fat liver,” is the enlarged liver of a fattened duck or goose and is considered a delicacy in France. Be sure to buy Grade A, the highest quality. Store for 1 week in the refrigerator, but never freeze.


          

        
      


      
        	
          4 slices of French baguette, cut at an angle


          1 tablespoon butter, room temperature


          4 medallions of Grade A duck foie gras, 1-inch thick x 2 to 3 inches round, deveined (see Cook’s Notes below) and chilled


          Sea salt, to taste


          2 tablespoons balsamic vinegar


          


          


          


          


          


          


          


          


          


          


          


          


          

        

        	
          Heat a cast-iron skillet over medium heat for 5 minutes, until hot.


          Butter one side of each slice of bread and place them butter side down in the hot skillet. Cook for 2 minutes, or until golden brown. Remove the bread from the pan, and transfer the toast to a warm plate.


          Wipe the skillet with a damp towel, and increase the temperature to high, heating the pan to very hot, but not smoking. If the pan starts to smoke, remove from the heat and allow to cool slightly.

        
      


      
  





        	
          Score the foie gras medallions in a cross-hatched pattern on both sides, then sear in the very hot pan for 1 to 1½ minutes per side. Working quickly, remove the medallions from the skillet, drain on paper towels, and immediately season with a pinch of sea salt.


          Reduce the heat to medium and add 2 tablespoons balsamic vinegar to the fat left in the pan. Bring to a boil, allowing the vinegar to reduce slightly, for 5 minutes. Serve the foie gras on the toasted bread, drizzled with ¼ teaspoon of the balsamic reduction, and a side of Pickled Beets with Shallots & Garlic (recipe, here).

        
      

      
  





        	
          Cook’s Notes


          Like all liver, foie gras should be deveined before cooking. To do this, let the foie gras  sit at room temperature for 1 hour, until soft and pliable. Separate the 2 halves, or lobes, and, using your index finger, find the place where the veins surface on the underside of each lobe. With a small paring knife, gently pry the foie gras open and follow the major veins into the liver. Remove the veins by pulling gently, or using small kitchen pliers. Try not to break up the liver too much. Scrape away any red blood spots, rinse in cold running water, then pat dry. If the lobe becomes misshapen while deveining, reshape it by smoothing over the vein line with your finger. Repeat with the smaller lobe.


          To slice foie gras into medallions, place on a cutting board with the round side facing you. Using a warm slicing knife (dip the knife blade in a pitcher of hot water, and dry before slicing), start at the narrow end of the liver and cut at an angle to make each medallion at least 1-inch thick and 2- to 3-inches wide.

        
      

    
  


    
      
        
          	
            Smoked Ham Hocks

    
        


        
    


  



	
Smoked Ham Hocks


            Yields 10 pounds, or about 30 small ham hocks


            



            Ham hocks, also known as pork knuckles, are made up of mainly tough skin, ligaments, and tendons. But once you brine and smoke this cast-off piece of pork, you have a flavorful addition to any pot of greens, beans, or soup. Growing up, we would brine all the ham hocks we butchered, then smoke them along with the hams and bacon.


            Once smoked, we stored them in the freezer until we were ready to use.

          
        


        
          	
            10 pounds ham hocks 1 cup sea salt


            1 cup dark brown sugar


            1 large onion, finely diced


            3 cloves garlic, minced


            1 tablespoon Pink Curing Salt, or Prague Powder #1


            1 tablespoon freshly cracked black pepper


            1 teaspoon red chili flakes 1 bay leaf


            


            


            


            


            


            


            


            


            


            


            

          

          	
            Rinse the ham hocks under cold running water. Pat dry and set aside. In a large stockpot, bring 1 gallon water to boil over high heat.


            Remove the pot from the heat and add the sea salt, brown sugar, onion, garlic, Pink Curing Salt, black pepper, chili flakes, and bay leaf, stirring to dissolve the salt and sugars. Transfer the brine to a large plastic container and chill to 40° F.

          
        

        
    


  



          	
            Submerge the ham hocks in the chilled brine, weighting them with a ceramic plate, if needed, to keep them fully submerged, and refrigerate, covered, for 3 days.


            Remove the ham hocks from the brine, rinse for 5 minutes under cold running water, and soak in a pot of clean water for 2 to 3 hours.


            Remove from the water, pat dry, and refrigerate, uncovered, for 24 hours to form a pellicle or sticky skin. This will help the smoke flavor stick to the ham hocks.

          
        

        
    


  



          	

            Using hickory wood, preheat the grill or smoker to 215° to 250° F.


            Smoke the ham hocks for 3 to 5 hours, or until the internal temperature reaches 160° F, adding more wood to keep the temperature steady at 250° F.


            Remove from the heat and allow to cool, uncovered, on a large sheet pan or roasting pan. Individually wrap the ham hocks in plastic wrap. They will last up to 2 weeks in the refrigerator and up to 1 year in the freezer.


            Use the ham hocks to add richness and flavor to beans, greens, and soups.

          
        

      
    


  

    
      
        
          	
            Venison Stew

    
        


        
    





	
Venison Stew


            Serves 6


            



            Wild game can be found on most farm tables in France and in the South, where hunting is still an accepted way to get meat for the table. Growing up, I would see my grandfather, great uncles, and my father hunt everything: squirrels, ducks, quail, rabbits, and deer. Once the game were cleaned and skinned, my grandmother would help butcher them, and salt or smoke the meat for later, cooking the choicest pieces for dinner that night.


            

          
        


        
          	
            ¼ cup flour


            1 tablespoon salt


            1 tablespoon freshly cracked black pepper


            1 teaspoon paprika


            ¼ teaspoon cayenne pepper


            1 teaspoon dried oregano


            1 teaspoon dried thyme


            2 pounds venison, cut into ½-inch cubes


            3 tablespoons olive oil


            4 slices thick cut bacon, cut into ½-inch pieces


            1 large onion, diced


            3 celery stalks, diced


            3 carrots, peeled and diced


            3 large cloves garlic, minced


            2 large tomatoes, diced


            1 tablespoon chopped thyme


            2 bay leaves


            1 cup red wine, such as Pinot Noir


            4 cups beef stock


	In a large bowl, stir together the flour, salt, pepper, paprika, cayenne, oregano, and thyme. Add the venison and toss to coat the with the seasoned flour. Set aside.


            Heat the oil in a large stockpot over medium-high heat, add the bacon and cook for 5 minutes, or until the bacon is crisp. Drain the bacon on paper towels.


            Increase the heat to high and sear the floured venison for 2 to 3 minutes, stirring occasionally. Add the onions and sauté for 2 minutes; add the celery and carrots and sauté for an additional 2 minutes. Add the garlic, diced tomatoes, thyme, and bay leaves to the pan and season with salt and pepper to taste.


            Deglaze the pan with the red wine, scraping the sides to get all the browned bits. Add the beef stock and the cooked bacon, and increase the heat to high. Bring the liquid to a boil, cover, and reduce the heat to low. Simmer the stew for 45 minutes to 1 hour, or until the meat is very tender. If the liquid evaporates, add a little more beef stock.


            Serve in warm bowls with Buttermilk Cornbread (recipe, here).


            

          
        

      
    


    
      
        
          	
            Hickory-Smoked Chicken Croquettes

    
        


        
    





	
Hickory-Smoked Chicken Croquettes


            Yields 8 (4-ounce) croquettes


            



            Croquettes are very popular in French cuisine, made from your choice of meat, fish, seafood, and even leftover mashed potatoes. Their richness comes from the added cream and eggs; fresh herbs and lemon zest bring color and flavor; and the bread crumbs gives croquettes their croquer, or crunch.


            

          
        


        
          	
            1 cup heavy cream


            2 eggs


            4 slices white bread, cubed


            



            1½ pounds raw boneless, skinless chicken breast, cut into large chunks


            ½ pound Hickory-smoked bacon, cut into 2-inch pieces


            1 small yellow onion, quartered


            2 cloves garlic


            ¼ cup fresh sprigs thyme


            ¼ fresh parsley leaves


            1 tablespoon lemon zest


            ½ teaspoon sea salt


            ½ teaspoon white pepper


             


            4 cups Panko breadcrumbs


            Oil for frying


	Whisk together the heavy cream and eggs. Add the bread to the egg mixture and set aside.


            Combine the chicken, bacon, onion, garlic, thyme, parsley, lemon zest, salt, and white pepper together in a large bowl.


            Working in small batches, coarsely grind the chicken mixture in a food processor or meat grinder.


            Mix the egg mixture into the ground chicken until all ingredients are evenly distributed. (At this point, you may want to cook a small patty to check for seasoning and adjust with salt and pepper, if necessary.)


            Pour the Panko breadcrumbs onto a large plate or baking sheet. Set aside.





    




	
            Form the chicken croquette mixture into 8 (4-ounce) round patties and dredge in the breadcrumbs to cover the top, bottom, and sides of each patty. Transfer the patties to a parchment-lined sheet pan and refrigerate for at least 30 minutes. This will help the croquettes hold their shape during cooking.


				Once the croquettes are chilled, heat enough oil over medium-high heat to cover the bottom of a skillet or deep sauté pan. Place a single layer of croquettes in the hot oil and cook 6 minutes on each side, until golden brown. Transfer the croquettes to drain on layers of paper towels.


            Serve hot with Cranberry Orange Relish (recipe, here).


            

          
        

      
    




  

    
      
        
          	
            Braised Short Ribs

    
        


        





  




	
Braised Short Ribs


            Serves 6

          
        


        
          	
            6 bone-in short ribs (4 pounds)


            Sea salt


            Freshly ground black pepper


            4 tablespoons all-purpose flour


            ¼ cup olive oil


            8 ounces thick cut bacon, cut into ½-inch pieces


            2 tablespoons unsalted butter


            1 pound mushrooms, quartered


            1 large onion, diced


            2 carrots, peeled and diced


            4 cloves garlic


            2 cups ripe tomatoes, peeled and diced


            2 cups full-bodied red wine, such as Burgundy or Bordeaux


            3 cups beef stock


            1 bay leaf


            2 sprigs fresh thyme

          

          	
            Preheat oven to 325° F.


            Pat each short rib dry and season liberally with sea salt and pepper. Dredge with flour and set aside, saving the remaining flour.


            Heat ⅛ cup olive oil in a Dutch oven over medium heat, and sauté the bacon for 3 to 4 minutes, until lightly browned. Transfer to paper towels to drain.


            Add the butter to the Dutch oven. As soon as butter has melted and the foam begins to subside, add the mushrooms, and cook 10 to 15 minutes, until lightly browned. (Do not overload the pot or the mushrooms will steam instead of brown.) Remove the mushrooms from the pot and set aside. Add the remaining olive oil to the pot, and heat just until the oil begins to smoke. Add the short ribs and brown for 5 minutes on each side. Remove and set the short ribs aside.

          
        

        





  




          	
            Reduce the heat to low and stir in the onion, carrots, garlic, diced tomatoes, and any remaining flour. Cook 10 minutes, until browned. Return the short ribs and bacon to the pot. Add the red wine, enough beef stock to cover the ribs, the bay leaf, and the thyme. Bring to a simmer, cover with a tight-fitting lid, and transfer the pot to the oven.


            Simmer for 3 to 4 hours, or until the meat is tender. Remove the pot from the oven and set aside to allow the short ribs to rest in the braising liquid for 10 minutes at room temperature.

          
        

        





  




          	
            Increase the oven temperature to 425° F. Remove the short ribs from the Dutch oven, transfer to a greased sheet pan, and bake for 10 to 15 minutes until browned.


            While the ribs are browning, skim the fat from the top of the braising liquid in the Dutch oven and remove the bay leaf, sprigs of thyme, and any bones. Add the mushrooms to the pot and reduce over medium heat for 20 minutes, or until the sauce thickens.


            Return the short ribs to the Dutch oven and simmer 2 to 3 minutes longer. Adjust the seasoning with additional sea salt and pepper as needed before serving.










  

    
      
        
          	
            Fried Gizzards

    
        


        
    





	
Fried Gizzards


            Serves 4


            



            Considered a delicacy in the South, fried chicken gizzards are both crunchy and chewy, making them a great snack. Tenderize them in a marinade of buttermilk and hot sauce, dredge in well-seasoned flour, and deep fry in hot oil.


            

          
        


        
          	
            1 cup buttermilk


            2 tablespoons hot pepper sauce, your favorite brand


            1 teaspoon sea salt


            1 teaspoon ground black pepper


            1 pound chicken gizzards, cleaned


             


            1 cup flour


            2 teaspoons paprika


            1 teaspoon sea salt


            1 teaspoon ground black pepper


            Lard for frying


            


            


            


            


            


            


            


            

          

          	
            In a large bowl, combine the buttermilk, hot pepper sauce, salt, and pepper. Add the chicken gizzards to the bowl, cover, and marinate in the refrigerator for 8 to 12 hours, or overnight.


            When you are ready to cook, drain the chicken gizzards on paper towels and set aside. Discard the remaining buttermilk marinade.


            To make the breading, combine the flour, paprika, salt, and pepper in a medium bowl. Coat the gizzards evenly with flour.


            Melt enough lard to reach 1 to 1½ inches up the sides of a large cast-iron skillet and heat over medium-high heat to a temperature of 350° to 375° F.

          
        

        
    





          	
            Fry the gizzards for 4 to 6 minutes, or until golden brown. (The chicken gizzards will cook quickly.)


            Drain on a towel and serve piping hot with Green Tomato Cha Cha (recipe, here).

         
        

      
    


    
      
        
          	
            Roasted Chicken & Dumplings

    
        


        
    





	
Roasted Chicken & Dumplings


            Serves 6 to 8


            



            Southerners share this with the French: we both have a talent for stretching ingredients further than you would think possible. A good example of this is turning yesterday’s roasted chicken into today’s Roasted Chicken & Dumplings. Using up leftover chicken is what gives this dish an intensely rich taste, and this recipe is versatile enough to use other roasted meats, such as turkey, in place of the chicken.


            

          
        


        
          	
            2 cups flour


            4 teaspoons baking powder


            ½ teaspoon sea salt




            1 cup milk


            ¼ cup unsalted butter


            1 cup chopped onion


            1 cup chopped carrots


            1 cup chopped celery


            1 clove garlic, minced


            ¼ cup all-purpose flour


            ½ teaspoon fresh or dried oregano


            ¼ teaspoon fresh or dried thyme


            ¼ teaspoon fresh or dried rosemary


            8 cups chicken stock


            4 cups potatoes, peeled and cubed


            1 teaspoon sea salt


            1 teaspoon freshly ground black pepper


            2 cups cubed roasted chicken


            1 cup cream


            1 tablespoon chopped parsley

          

          	
            To make the dumpling batter, sift the flour, baking powder, and salt together in a large bowl. Add the milk and stir to make a thick batter. Set aside.


            In a large stockpot, heat the butter over medium-low heat and cook the onion, carrots, and celery for 10 minutes, until soft and tender. Add the garlic and cook 1 minute longer. Stir in the flour, oregano, thyme, and rosemary and cook until the flour turns light brown. Gradually whisk in the stock until smooth.


            Add the cubed potatoes, salt, and pepper to the stockpot, increase the heat to medium-high, and bring to a boil. Reduce the heat to low, cover, and simmer for 20 minutes, or until the potatoes are fork tender. Add the diced chicken, increase the heat again to medium-high, and bring to a boil.


            Drop double tablespoonfuls of the dumpling batter into the boiling chicken stew, using all the batter. Cover the pot, immediately reduce the heat to low, and simmer for an additional 10 to 15 minutes, stirring occasionally to keep the dumplings from sticking together. The dumplings will sink to the bottom of the pot and then float to the top when they are done.

          
        

        
    





          	
            Heat the cream in a small stainless-steel saucepan over medium heat and stir into the Roasted Chicken & Dumplings.


            Garnish with chopped parsley just before serving.

          
        

      
    


    
      
        
          	
            Pan-Fried Round Steaks & Brown Gravy

    
        


        
    





	
Pan-Fried Round Steaks & Brown Gravy


            Serves 6


            



            When I was a child, we would often eat this lean, inexpensive cut of beef. My mother would simmer the tenderized round steaks in gravy after browning them in oil.


            

          
        


        
          	
            ½ cup lard, plus more as needed


            1 cup all-purpose flour


            1 teaspoon sea salt,plus more to taste


            2 teaspoons freshly ground black pepper, plus more to taste


            3 pounds round, or cube, steak


            2 tablespoons butter


            1½ cup beef stock, or water


            

          

          	
            Heat the lard in a large cast-iron skillet over medium heat. Mix together the flour, salt, and pepper in a large bowl.


            Season both sides of the steaks with additional salt and pepper and dredge each piece in the seasoned flour mixture, pressing to coat well with flour. Set aside the remaining seasoned flour for later.

          
        

        
    





          	
            Melt the butter in the hot lard before adding the round steaks to the skillet. Do not crowd the pan; fry the steaks in batches if needed. Fry for 5 minutes, then turn and fry another 5 minutes, until the steaks are a deep golden brown. Transfer the steaks to a towel-lined plate to drain.


            After cooking all the steaks, pour off all but 2 tablespoons of pan drippings. Return the skillet to medium heat and whisk in 3 tablespoons of the remaining seasoned flour. Gradually whisk in the stock and continue whisking until the gravy boils and thickens.


            Reduce the heat and simmer for 15 to 20 minutes.


            Return the steaks to the skillet of gravy and bring just to a boil, adjust the seasoning with salt and pepper, and serve with white rice.


            


            


            

          
        

      
    


    
      
        
          	
            Southern Fried Chicken 
with Cream Gravy

    
        


        
    


    



	
Southern Fried Chicken with Cream Gravy


            Serves 4 to 6


            



            Southern fried chicken is the best in the world. Batter-dipped or lightly dredged in well-seasoned flour, fried in boiling hot lard until it is crisp and juicy, and served piping hot. It doesn’t get much better than this.


            

          
        


        
          	
            Lard for frying


            1 whole chicken, cut into 12 pieces (2 legs, 2 thighs, 2 wings, 4 breast pieces, back, and neck)


            2 teaspoons sea salt


            2 teaspoons ground black pepper


            1½ cups flour


            2 tablespoon salt


            2 teaspoons ground black pepper


            1 tablespoon paprika


             


            Drippings from fried chicken (can also use drippings from pork steak, or round steak)


            3 tablespoons flour


            ½ teaspoon salt


            ¼ teaspoon black pepper


            1½ cups whole milk, or Half-and-Half

          

          	
            Add enough lard to reach 1 to 1½ inches up the side of a large cast-iron skillet, and heat over medium-high heat until hot (between 350° to 375° F).


            Season the chicken pieces with salt and pepper and set aside.


            In a bowl, season the flour with additional salt, pepper, and paprika.


            Dredge the chicken pieces through the seasoned flour. Carefully place the pieces in the skillet of hot lard, cover, and fry for 30 minutes, or until golden brown, turning once after 15 to 20 minutes.


            Remove the lid and cook the chicken an additional 10 minutes to crisp up the skin. Transfer the chicken to a paper towel-lined platter to drain.

          
        

        
    


    



          	

            To make the cream gravy, pour off all but 2 tablespoons of pan drippings. Return the skillet to medium heat and whisk in the flour, salt, and pepper until smooth. Gradually add the milk, whisking continuously, until the gravy boils and thickens. Reduce the heat and simmer for 15 to 20 minutes.


            Serve the Southern Fried Chicken with Cream Gravy and Hot Pepper Relish (recipe, here), or your favorite hot sauce.

          
        

      
    


    

    
      
        
          	
            Oxtails & Rice

    
        


        
    





	
Oxtails & Rice


            Serves 4


            



            Once considered a cast-off piece of meat, oxtails are gaining popularity due to their gelatin-rich meat. Seared in oil and then braised until fork tender, oxtails create a thick, silky sauce. I like them served over white rice, but they also go great with Root Vegetable Mash (recipe, here).


            

          
        


        
          	
            2 pounds beef oxtails, available from your butcher, or the meat section of a grocery


            2 large cloves garlic, minced 1 large onion, diced


            1 tablespoon sea salt, plus more to taste


            1 teaspoon freshly cracked black pepper, plus more to taste


            ¼ teaspoon dried thyme


            ¼ teaspoon dried basil


            ¼ teaspoon dried marjoram


            ¼ teaspoon smoked paprika


            2 tablespoons bacon drippings, or lard


            2 tablespoons all-purpose flour


            White rice, your choice brand

          

          	
  [image: image]

            Place the oxtails, garlic, onion, salt, pepper, thyme, basil, marjoram, and paprika in a large stockpot. Fill with enough water to cover the meat, and bring to a boil over high heat.

          
        

        
    





          	
            Cover, and reduce the heat to medium-low. Cook for 2 ½ to 3 hours, or until the meat is fork tender.


            Remove the pot from the heat, and reserve 2 cups of the broth.

          
        

        
    





          	
            Heat the bacon drippings in a large stainless-steel saucepan over medium heat.


            Stir in the flour, and cook for 3 minutes, stirring constantly. Stir in the reserved broth and season to taste with salt and pepper. Cook for 15 minutes, stirring constantly, until the gravy thickens.


            Transfer the oxtails to the sauté pan, and stir to coat with gravy. Cook over medium-low heat for 5 minutes, stirring occasionally. Serve hot over white rice.

          
        

      
    


  

    
      
        
          	
            Chicken Liver Stuffed Figs

    
        


        
    

  



  




	
Chicken Liver Stuffed Figs


            Serves 4 to 6


            



            I decided to take a very French approach to chicken liver for this recipe and make a chicken liver paté. It’s a paste made with chicken, calf, hog, or duck livers—highly seasoned, lightly fried, and bursting with flavor from aromatics like onion and parsley. It owes its richness to fresh butter, and a subtle sweetness to a splash of Cognac. This is a very basic chicken liver paté, stuffed into dried figs, and cooked with a little chicken stock and a touch more Cognac.


            The end result is a dish that elevates the ordinary chicken liver, and pairs beautifully with toasted walnuts.

          
        


        
          	
            1 pound chicken livers, trimmed and cleaned


            Sea salt


            Freshly ground black pepper


            4 tablespoons unsalted butter, room temperature, plus more to grease a casserole


            2 small onions, minced


            1 tablespoon chopped flat leaf parsley


            Pinch allspice


            1 teaspoon lemon zest


            20 large dried figs


            2 cups chicken stock


            ½ cup Cognac, or brandy


             


            1 tablespoon chopped fresh chives


            ½ cup toasted walnuts, chopped


            1 baguette, sliced and toasted


            


            


            


            


            


            


            


            


            

          

          	
            Preheat the oven to 350° F.


            Pat the chicken livers dry, and season them with salt and pepper. In a large skillet over medium heat, melt 2 tablespoons butter and cook the onions 5 to 10 minutes, stirring, until they are softened but not brown. Transfer to a bowl and set aside.


            Add the remaining butter to the pan and cook over medium-high heat until the foam subsides. Add the chicken livers and sauté for 2 minutes, until they are just browned on the outside, and pink inside. Remove them from the pan and add to the bowl of onions.


            Stir the parsley, allspice, lemon zest, and salt and pepper to taste into the bowl. Place the mixture into a food processor and pulse until the mixture is well combined, but still slightly coarse.


            With a sharp knife, make a slit in the stem end of each fig, and use your finger to force it open. Stuff each fig carefully with a small amount of the chicken liver mixture.

          
        

        
    

  



  




          	
            In a well-buttered casserole dish, place the figs stem-side up in a single layer. Pour the chicken stock and Cognac (or brandy) over the stuffed figs, and cover tightly.


            Bake in the preheated oven for 15 to 20 minutes, or until the sauce has reduced and thickened. (If the sauce has not thickened, remove the cover and continue to bake an additional 5 to 10 minutes.)


            Place the Chicken Liver Stuffed Figs on a warmed platter. Drizzle with their sauce and garnish with the chives and walnuts. Serve with toasted baguette slices.


            

          
        

      
    

  



  

    
      
        
          	
            Braised Chicken Feet

    
        


        
    





	
Braised Chicken Feet


            Serves 6


            



            Waste not, want not— and on the farm, chickens are no exception. We eat their eggs, their meat, and even their feet! Admittedly there isn’t much to eat on a chicken foot, since most edible tissue on the feet consists of skin and tendons with no muscle. However, being mostly skin, chicken feet are very gelatinous, adding a velvety thickness to a dish when stewed or braised.


            

          
        


        
          	
            2 pounds (about 24) chicken feet


            2 teaspoons sea salt, plus more to taste


            1 teaspoon ground black pepper, plus more to taste


            1 cup flour


            ½ cup lard


            2 onions, coarsely chopped


            3 large cloves garlic


            1 teaspoon dried chili flakes


            1 bay leaf


            


            


            


            


            


            


            


            


            


            


            


            


            


            


            

          

          	
            Wash the chicken feet thoroughly in cold water and blot dry with paper towels. Use kitchen shears to clip off the toenails. In a large bowl, season the chicken feet with salt and pepper and toss with the flour.


            Melt the lard in a stainless-steel stockpot over medium-high heat until very hot. Add the chicken feet and cook for 15 minutes, turning occasionally, until they have browned on both sides.

          
        

        
    





          	
            Add the onions, garlic, and chili flakes and continue to cook 5 to 10 minutes, stirring occasionally until the onions are tender and light brown.


            Add 4 cups cold water and the bay leaf, then turn the heat to high and bring to a boil. Reduce the heat to low, cover the pot, and simmer 2 hours, or until the chicken feet are tender.


            Adjust the seasoning with salt and pepper and serve over white rice with Hot Pepper Relish (recipe, here)

          
        

      
    


    
      
        
          	
            Smothered Rabbit

    
        


        
    





	
Smothered Rabbit


            Serves 6


            



            Imagine walking into your kitchen and seeing a rabbit on the counter looking back at you! That was my experience the first time we cooked rabbit at Le Cordon Bleu. Luckily I had grown up cooking and eating squirrel and that experience prepared me for that day. Since the size and meat of rabbit and squirrel are similar, I knew exactly how to cook it—low and slow.


            

          
        


        
          	
            3 slices smoked bacon, chopped


            ½ cup butter


            5 shallots, minced


            1 cup flour


            1 teaspoon salt


            1 teaspoon black pepper


            ½ teaspoon paprika


            2 rabbits, each cut into 6 pieces


            ½ cup heavy cream


            


            


            


            


            


            


            


            


            


            


            


            


            


            


            

          

          	
            Render the bacon in a large cast-iron skillet over medium heat until crisp.


            Add the butter and shallots and cook for 5 to 10 minutes, until the butter foams and the shallots begin to brown.

          
        

        
    





          	
            In a large bowl, season the flour with the salt, pepper, and paprika. Dredge the rabbit in the seasoned flour and place each piece in the skillet with the bacon, butter, and shallots, and brown the meat on both sides.


            Remove the browned rabbit from the skillet, and whisk in any remaining seasoned flour, plus the cream and ½ cup cold water. Continue to whisk until the sauce is thick and creamy.


            Return the rabbit to the pan and cover with a tight-fitting lid. Reduce the heat to low and simmer for 30 to 45 minutes.


            Adjust the seasoning with salt and pepper, and serve hot over white rice.


            


            


            

          
        

      
    


    
      
        
          	
            Stewed Hen with Vegetables

    
        


        
    


  



	
Stewed Hen with Vegetables


            Serves 8


            



            Think of a hen as an older chicken: a little fatter, a little tougher, and—some feel—a little tastier. Keeping those differences in mind, the main thing to remember is that it’s best to stew or braise a hen in a chicken or vegetable stock until the meat is falling-off-the-bone tender, and then thicken the sauce using heavy cream or a roux.


            

          
        


        
          	
            1 celery rib, diced


            1 small leek, trimmed, bulb split, and chopped


            1 carrot, peeled and chopped


            1 medium onion, chopped


            2 cloves garlic, minced


            3 cups red wine, such as Cabernet Sauvignon or Pinot Noir


            1 large hen, cut into 8 pieces


             


            2 tablespoons olive oil


            1 tablespoon unsalted butter 10 slices thick bacon, cut into ¼-inch strips


            2 teaspoons all-purpose flour


            12 pearl onions, peeled


            2 celery ribs, chopped diagonally


            2 tablespoons Muscadine Jelly (recipe, here)


            1 cup heavy cream

          

          	
            To marinate the hen, combine the celery, leek, carrot, onion, garlic, and wine in a large bowl. Place the hen pieces in the marinade, cover, and refrigerate overnight.


            When you are ready to cook, preheat the oven to 325° F.


            Remove the hen from the marinade and pat dry. Strain the marinade into a bowl and reserve the vegetables in a separate bowl.


            Heat the oil, butter and sliced bacon in a large Dutch oven over medium heat. Add the hen pieces and brown for 10 minutes on both sides. Remove the browned pieces and set aside, leaving the bacon in the pot.


            Return the browned hen to the pot, cover, and braise in the oven for 1 to 1½ hours, until the chicken is tender. Transfer it to a serving plate and keep warm.

          
        

        
    


  



          	
            Strain the braising liquid through a fine sieve. Pour the strained liquid into a large stainless-steel sauté pan. Add the pearl onions and celery, bring to a boil, then reduce the heat to low and simmer for 15 minutes, or until the vegetables are tender.


            Stir in the Muscadine jelly and the cream. Add the hen and any juice from the platter to the sauce, and cook over low heat for 10 minutes. Do not boil or the cream will separate.


            Serve on a warm platter with Nana’s Yeast Rolls (recipe, here).

          
        

      
    


  

    
      
        
          	
            Deep-Fried Mississippi Catfish

    
        


        
    


  



	
Deep-Fried Mississippi Catfish


            Serves 6 to 8


            



            I remember the wonderful fried catfish at our annual family reunions in Charleston, Mississippi, to celebrate Big Mama’s birthday. The celebration was kicked off the Friday before Labor Day with a huge fish fry. Big cast-iron pots full of bubbling hot lard would be filled with catfish, brim, perch, buffalo, and French fries. Big Mama told me she always fried in lard because it got hotter and cooked crisper than any other oil—and she was right. We would eat the piping-hot fried fish on slices of white bread with hot pepper sauce and mustard.


            

          
        


        
          	
            1 quart lard


            5 pounds catfish fillets, perch, brim, or buffalo, skin removed


            3 cups cornmeal, finely ground


            1½ cups flour


            2 tablespoons salt, divided


            2 tablespoons freshly ground black pepper, divided


            ¼ cup paprika

          

          	
            Heat enough lard to cover the fish in a large cast-iron pot over medium-high heat, until hot (350° F).


            While the lard is heating, combine the cornmeal, flour, 1 tablespoon salt, 1 tablespoon pepper, and paprika and set aside.


            Season the fish with the remaining salt and pepper, and dredge the fillets in the seasoned cornmeal mixture.

          
        

        
    


  



          	
            Carefully drop the fillets, 3 or 4 at time, in the hot lard and cook 10 to 12 minutes, turning once, until the fillets float. If you are frying small whole fish, cook until the fish pulls away from the bone at the thickest point.


            Use a large slotted spoon to remove the fillets. Drain on a paper towel-lined platter.




            Serve piping hot.

          
        

        
    


  

    Cooking the Perfect Thanksgiving Turkey


  Cooking the Perfect Thanksgiving Turkey


  Roasting a turkey seals in the juices, crisps the skin, and fills the house with the aroma of good things to come. Last year, I bit the bullet and bought an organic, free-range turkey. It was the moistest, most flavorful turkey I have ever cooked or eaten. No matter what type of turkey you decide to cook for your holiday dinner, here are some tips for cooking the perfect Thanksgiving turkey.


  


  Turkey Brine


  1 cup kosher salt


  ½ cup light brown sugar


  1 gallon vegetable stock


  1 tablespoon black peppercorns


  1½ teaspoons allspice berries


  1½ teaspoons chopped candied ginger





    Combine the salt, brown sugar, vegetable stock, pepper- corns, allspice berries, and candied ginger in a large stockpot over medium-high heat. Stir occasionally and bring to a boil, then remove from the heat, and allow the brine to cool to room temperature.


    Combine the brine and 1 gallon heavily-iced water in a 5-gallon bucket. Place a thawed turkey breast-side down in the brine. If necessary, weight the bird down to ensure it is fully immersed, then cover, and refrigerate, or set in a cool area (like an insulated cooler) for 8 to 16 hours, turning the bird halfway through the brining.


    When you are ready to cook, remove the bird from the brine and rinse it inside and out with cold water. Discard the brine. Place the bird on a roasting rack inside a half sheet pan and pat dry with paper towels.


  


  Turkey Rub


  2 teaspoons sage, crumbled



  1 teaspoon leaf thyme, crumbled


  ½ teaspoon marjoram


  1 teaspoon black pepper


  3 tablespoons sea salt


  1 tablespoon garlic powder


  1½ teaspoons basil


  1 teaspoon paprika




    Combine all ingredients in a bowl. Rub liberally over the entire turkey, as well as in the cavity, and under the skin of the breast, before roasting.

  


  Roasted Turkey


  Begin roasting your turkey, uncovered, in a preheated 425° F oven for 30 minutes. Loosely cover the breast with aluminum foil, and reduce the temperature to 325° F for the remainder of the cooking time. This guarantees a turkey that is crisp outside and juicy inside.


  Serves 12 to 16


  



  1 (12- to 16-pound) turkey


  ½ cup Turkey Rub


  ¼ cup salted butter, room temperature


  



    Preheat the oven to 425° F.


    Mix the turkey rub with the butter and set aside. Remove the giblets and neck from the turkey’s cavity and reserve. Rinse the turkey well and pat dry.


    Loosen the skin of the turkey breasts by gently working your hand between the skin and the meat. Liberally rub the Turkey Rub mixture over the entire turkey, as well as in the cavity, and under the skin of the breast.


    Rub the herb butter under the skin of the turkey. Roast the turkey on the lowest rack of the oven at 425° F for 30 minutes. Cover the turkey breast with aluminum foil and reduce the oven temperature to 350° F. Bake the turkey to an internal temperature of 165° F. (A 14- to 16-pound turkey will need 3 to 3½ hours of cooking time. )


    Remove from the oven and stuff the roasted turkey with the Sage & Cornbread Dressing.


  


  Poultry Seasoning


  An all-purpose seasoning of dried herbs and spices complements the flavor of most poultry, such as chicken and turkey.


  



  2 cups dried parsley 1 cup rubbed sage


  ½ cup dried rosemary, crushed


  ½ cup dried marjoram


  2 tablespoons sea salt


  1 tablespoon freshly ground black pepper


  2 teaspoons onion powder


  ½ teaspoon ground sage


  



  Combine all ingredients and mix very well.


  Store the Poultry Seasoning in a glass jar with a tight fitting lid. Store in a cool dark place for up to 1 year. Shake well before using.


  


  Sage & Cornbread Dressing


  1 (9-inch) skillet Buttermilk Cornbread (recipe, here), crumbled


  6 day-old Buttermilk Biscuits (recipe, here), or 12 heels white bread


  ¾ cup butter


  3 large stalks celery, chopped


  2 large onions, chopped


  1 large bell pepper, diced


  2 large garlic cloves, minced


  4 cups turkey stock


  1 cup turkey pan drippings, from the cooked turkey


  1 tablespoon Poultry Seasoning


  1 tablespoon rubbed sage


  2 teaspoons sea salt


  ½ teaspoon freshly ground black pepper


    



  Preheat the oven to 350° F.


    Crumble the cornbread and biscuits, or h eels of bread, into a very large mixing bowl.


    Heat the butter in a large cast-iron skillet over medium heat, and add the celery, onion, bell pepper, and garlic and sauté until the onions and bell pepper are soft and the onion is transparent.


    Add the sautéed vegetables to the bowl of crumbled bread and mix well. Add the turkey stock and turkey pan drippings, and mix well. Season with the poultry seasoning, rubbed sage, salt and pepper, and mix thoroughly. Return the mixture to the skillet and cook over medium heat for 15 minutes.


    Remove from heat and spoon the dressing around the turkey in the roasting pan and into the cavity of the fully cooked turkey.


    Cover and bake for 1 hour. Remove from the oven and let rest 15 minutes before carving.


  


  Giblet Gravy


  Simmered in water or roasted alongside the bird, the giblets—which are the neck, hearts, liver, and gizzards from the turkey—are what adds flavor and a meaty texture to the gravy.


    



  3 tablespoons turkey drippings from the roasting pan



  3 tablespoons all-purpose flour


  2½ cups turkey stock


  ½ cup cooked turkey giblets, (turkey heart, liver, and gizzard), chopped


  1 cooked turkey neck, meat removed, and bones discarded


  ½ tablespoon chopped fresh sage


  ½ teaspoon ground black pepper


  Salt, to taste


  



  Heat the pan drippings in a large cast-iron skillet over medium heat. Gradually whisk in the flour and stir 10 minutes, until the gravy is golden brown. Slowly whisk in the turkey stock until blended and smooth. Stir in the giblets and season with sage, pepper, and salt.


  Bring to a boil, reduce heat, and simmer for 8 to 10 minutes, or until thickened. Add salt and pepper as needed.




  Pies, Cakes, and Cobblers


  

  [image: PieCake]


  The sheer volume and variety of confections in a Parisian pastry shop are almost overwhelming. In Paris, I saw everything from heart-shaped cookies called palmiers, made out of puff pastry and sprinkled with sugar, to fruit tarts topped with Chantilly cream, and beautiful chocolate cakes called gateaux filling the display cases. I wanted to try everything I saw. Luckily, walking to and from culinary school allowed me to indulge in many of the pastries I saw in the shops. One of my favorite cakes was a cheesecake made out of goat’s milk. Goat cheese, which is naturally tart, was mixed with sugar, lemon juice, and lemon zest to achieve the perfect balance between sweet and tart. I also fell in love with the beauty of the desserts; it seemed as though the pastry chef made each one just for me.


  There are some amazing sweets to be had in the South, too. The main difference between the desserts in Paris and those down South is the size of the serving. Even the French cakes can’t compare to the size of our Southern cakes. Southerners like to make desserts that are not only pretty and delicious, but can also be shared with family and friends.


  This chapter features some Southern favorites like Caramel Cake and Peach Cobbler, and some French favorites—Meringue Cookies and Lavender Cake—along with Christmas Coconut Cake and Hand-Churned Vanilla Ice Cream, my family’s favorites.
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            Apple Turnovers

    
        


        
    





	
Apple Turnovers


            Yields 8 turnovers


            



            This recipe is a traditional Southern recipe with a French twist, combining puff pastry dough—a French staple— with a Southern-style apple pie filling.


            

          
        


        
          	
            2 tablespoons fresh lemon juice


            4 tart Granny Smith apples, peeled, cored and sliced


            2 tablespoons butter, plus 1 tablespoon for the pan


            1 cup dark brown sugar


            1 teaspoon ground cinnamon


            1 tablespoon flour


            1 Puff Pastry sheet (recipe, here)




            1 cup confectioners’ sugar


            1 tablespoon milk


            1 teaspoon vanilla extract

          

          	
            Place the lemon juice, 4 cups cold water, and the sliced apples into a large bowl. The lemon water will keep them from browning.


            In a large skillet over medium heat, melt the butter.


            Drain the water from the sliced apples, pat dry with paper towels, and place them into the hot skillet. Cook for 2 minutes, stirring constantly. Add the brown sugar and cinnamon, and cook for another 2 to 3minutes.


            Meanwhile, stir together the flour and 1 tablespoon cold water in a cup, and add to the skillet, stirring to mix well. Cook until the sauce has thickened, then remove the pan from the heat and allow to cool to room temperature.

          
        

        
    





          	
            Unwrap a sheet of puff pastry, and cut it into 8 equal squares. Spoon cooled apple mixture onto the center of each square. Fold the puff pastry over from corner to corner, making a triangle shape, and press the edges together to seal the dough.

            Place the turnovers on a greased baking sheet, leaving about 1 inch between them. Bake for 25 minutes, or until the dough is puffed and lightly browned.


            Transfer from the oven to a cooling rack and allow the turnovers to cool completely.


            Mix the confectioners’ sugar, milk, and vanilla together in a small bowl, and drizzle the glaze over the cooled turnovers.

          
        

      
    


  

    
      
        
          	
            Puff Pastry

    
        


        









	
Puff Pastry


            Yields 1 (16 x 16-inch) sheet puff pastry


            



            Puff pastry is a light, flaky dough that turns into thin delicate layers as it bakes, making it perfect for breakfast pastries like the Apple Turnovers. Each time the butter-filled dough is folded and rolled, it compounds the layers the crust will have once it is baked. This pastry is versatile enough to be used for cookies and pastries, snacks such as cheese straws, and savory dishes like wild mushroom tarts.


            

          
        


        
          	
            5 cups bread flour


            2 ½ teaspoons salt


            2 cups (1 pound) unsalted butter, room temperature

          

          	
            Sift the flour and salt together in a large bowl. Gradually stir in 2 cups cold water until the dough holds together enough to pull cleanly away from the sides of the bowl. (You may not need the full amount of water). Shape the dough into a flat ball, and let it rest at room temperature for at least 10 minutes.

          
        

        









          	
            Place the butter between two pieces of plastic wrap and use a rolling pin to roll into a flat disc. Refrigerate 20 minutes, until firm.


            On a lightly-floured work surface, roll the dough out into a large rectangle about ½ inch thick. Place the disc of chilled butter on the right side of the dough and fold the left side of the dough over the butter as if closing a book. Make sure that the butter is completely encased in dough. Roll the dough out again to a ½-inch thickness, taking care not to let the butter break through the dough. Fold the dough in thirds by folding ⅓ the width of the dough on top and a second ⅓ of the dough under the bottom of the rolled dough. This “turn” will give you a piece of dough with 3 connected layers; one on top, one in the middle, and one on the bottom.

          
        

        









          	
            Turn the dough so that it is length-wise on your work station, and using additional flour if needed to keep the dough from sticking, roll the dough out into a rectangle, and fold into thirds again. By this time the butter is starting to warm up.


            Place the dough on a sheet of plastic wrap and use a finger to mark it with two pokes (signifying 2 turns). Wrap the dough in plastic and refrigerate for at least 30 minutes.

            Repeat the rolling out and refrigeration process 2 more times, making a total of 6 turns. Wrap with plastic wrap and refrigerate after each turn. The dough will then be ready to roll out and use.










    
      
        
          	
            Meringue Cookies

    
        


        
    


  



	
Meringue Cookies


            Yields 1 dozen


            



            Following in the footsteps of French desserts like a Pavlova, these cookies are light and crisp, and put me in mind of a crispy marshmallow. They can also be shaped flat, baked, and topped with fresh fruit and whipped cream for a light, elegant dessert.


            

          
        


        
          	
            2 large egg whites


            ¼ teaspoon cream of tartar


            1 teaspoon clear vanilla extract or other clear extracts, like almond or rum


            ½ cup sugar

          

          	
            Preheat the oven to 225° F.


            In a small stainless-steel bowl, beat the egg whites with the cream of tartar and vanilla until foamy. Add the sugar, 2 tablespoons at a time, beating constantly until the sugar is dissolved and the whites are glossy and form stiff peaks.

          
        

        
    


  



          	
            Drop the meringue by rounded teaspoons, or pipe through a pastry tube, onto a parchment-lined cookie sheet.


            Bake 1 hour, or until firm. Turn off the oven and leave the cookies in the oven with the oven door closed for at least 1 additional hour, or until the cookies are cool, dry, and crisp.


            Store the Meringue Cookies in a tightly sealed container. To crisp up older cookies, bake in a preheated 200° F oven for 15 to 20 minutes.

          
        

      
    


  

  

    
      
        
          	
            Caramel Cake

    
        


        
    

  






	
Caramel Cake


            Serves 12


            



            The boiled caramel icing for this recipe combines fresh cream butter, farm fresh eggs, and rich dark brown sugar. Making the caramel takes patience and a strong arm. Let the sugars come to a boil over low heat, but don’t rush it. When it’s ready, quickly beat in the confectioners’ sugar until the icing is thick and glossy—then it’s ready to pour over your cake.


            

          
        


        
          	

            3 cups cake flour, plus 3 tablespoons for the cake pans


            3 teaspoons baking powder


            ½ teaspoon salt


            1 cup unsalted butter, softened, plus 3 tablespoons for the cake pans


            2 cups sugar


            4 large eggs


            1 cup milk


            1 teaspoon vanilla extract




            2 tablespoons unsalted butter


            1 cup heavy cream


            2¼ cups firmly packed dark brown sugar


            Pinch salt


            2 teaspoons vanilla extract


            1(16-ounce) box confectioners’ sugar


	Preheat the oven to 350° F degrees.


            Butter 3 (9-inch) cake pans, coat the with flour, and remove excess flour by turning the pans upside down and tapping. In a large bowl, sift together the cake flour, baking powder, and salt. Set aside.


            Cream the butter until light and smooth. Add the sugar, ¼ cup at a time, beating well after each addition. Add the eggs, one at a time, mixing well. Add the flour mixture and milk alternately, starting and ending with the flour. Add the vanilla and mix well. Divide the batter between the three pans and tap to level the batter. Bake 20 to 25 minutes, shifting the pans on the racks halfway through baking. The cakes are done when a toothpick inserted into the center of the cake comes out clean. Let them cool in the pan for 10 minutes, then turn them out onto a rack to cool completely.

          
        

        
    

  






          	
            To make the caramel icing, mix the butter, cream, brown sugar, and salt in a small stainless-steel saucepan. Bring to a boil over low medium-high heat, stirring constantly, then remove from the heat and add the vanilla. Beat in the confectioners’ sugar gradually until the icing is thick and glossy.


            If the icing is too thick, stir in a few drops of cream for a workable consistency. Place 1 layer of cake on a cake plate, top side down, and spread with one-third the icing. Stack the second cake layer on top of the first, top side up, and spread another one-third of the icing on top. Add the last cake layer, top side up, pour the remaining icing in the center, and spread it over the top and sides, working quickly. If the icing becomes too thick to spread, return it briefly to very low heat and add additional cream, stirring until smooth.


            Allow the iced cake to set for at least 1 hour before slicing. Store, covered, at room temperature.

          
        

      
    

  


    
      
        
          	
            Lavender Cake with
 Fresh Lemon Glaze

    
        


        
    





	
Lavender Cake with Fresh Lemon Glaze


            Serves 12


            



            Most people believe that lavender is a flower, but it’s actually an herb. Widely used in French cuisine, it infuses each dish, whether savory or sweet, with an ever-so-slight minty taste and the smell of summer. Although delicate in appearance, a little goes a long way, so go easy when using lavender to flavor dishes.


            

          
        


        
          	
            8 ounces unsalted butter, plus 1 tablespoon for the pan


            12 ounces cake flour, plus 1 tablespoon for the pan


            1 teaspoon baking powder


            ½ teaspoon baking soda


            ½ teaspoon salt


            2 teaspoons dried lavender flowers, plus 1 tablespoon


            8 ounces Caster sugar


            7 ounces sour cream


            4 medium eggs, well beaten


            ¼ cup whole milk




            3 tablespoons fresh lemon juice 


            1 cup confectioners’ sugar


            Zest of one lemon


            2 tablespoons dried lavender flowers, for garnish

          

          	
            Preheat the oven to 350° F.


            Butter and flour 2 (8-inch) cake pans, then turn upside down and tap to remove any excess flour. Set aside.


            Sift the flour, baking powder, baking soda, and salt together. Stir in 2 teaspoons lavender flowers.


            Using the blade attachment of your food processor, or a mortar and pestle, grind the Caster sugar and 1 tablespoon of lavender flowers together until the buds are in very small pieces..


            In a separate bowl, cream together the butter and the lavender sugar until light and fluffy. Stir in the sour cream. Mix in the sifted flour mixture in increments of ⅓ at a time, then the beaten eggs, and milk, mixing well after each addition.

          
        

        
    





          	
            Divide the cake batter equally between the prepared cake pans and gently tap the sides of the pans to release any air bubbles. Bake for 35 minutes, or until a toothpick inserted into the center of the cake comes out clean. Transfer the cakes to a wire rack to cool for 10 minutes, then turn them out onto the wire rack to cool completely.


            While the cakes are cooling, make the Fresh Lemon Glaze icing. Mix the lemon juice and confectioner’s sugar together until smooth, adding small amounts of cold water as needed to make the glaze thick but pourable.


            Place one cake layer upside down on a cake plate, pour half the lemon glaze in the center and spread over the layer. Stack with second layer, top side up, and spread the remaining glaze on top. Garnish with the freshly grated lemon zest and the lavender flowers.


            

          
        

      
    


    
      
        
          	
            Coconut Christmas Cake

    
        


        
    


  



	
Coconut Christmas Cake


            Serves 12


            



            Our family has many traditional family recipes that have been handed down from generation to generation. One of my favorites is this Coconut Christmas Cake. The creamy white icing and grated coconut always remind me of fresh snow. If using fresh coconut instead of packaged coconut, carefully crack it open with a heavy knife or meat cleaver, drain the coconut water from inside, then grate the white flesh of the coconut.


            

          
        


        
          	
            ¾ cup unsalted butter, room temperature, plus 2 tablespoons for the cake pans


            2 cups sugar


            5 extra-large eggs, room temperature


            1½ teaspoons vanilla extract


            1½ teaspoons almond extract


            3 cups all-purpose flour, plus 2 tablespoons for the cake pans


            1 teaspoon baking powder


            ½ teaspoon baking soda


            ½ teaspoon salt


            1 cup milk


            4 ounces shredded coconut




            ½ cup unsalted butter, room temperature


            ¾ teaspoon vanilla extract


            ¼ teaspoon almond extract


            1 pound confectioners’ sugar, sifted


            8 ounces shredded coconut

          

          	
            Preheat the oven to 350° F.


            Butter 2 (9-inch) round cake pans and dust lightly with flour.


            Cream the butter and sugar until light yellow and fluffy. Beat in the eggs, 1 at a time, scraping the sides and bottom of the bowl as you go. Add the vanilla and almond extracts and mix well.


            In a separate bowl, sift together the flour, baking powder, baking soda and salt. Add the dry ingredients and the milk alternately to the batter, beginning and ending with the dry ingredients. Mix until just combined. Fold in 4 ounces shredded coconut.


            Divide the batter evenly between the 2 pans, and smooth the tops with a knife. Bake in the center of the preheated oven for 45 to 55 minutes, until the tops are browned and a toothpick inserted into the center of the cake comes out clean. Transfer the pans to a cooling rack for 30 minutes, then turn the cakes out onto the rack to finish cooling.

          
        

        
    


  



          	
            To make the icing, beat the butter, vanilla, and almond extract in a bowl until smooth and creamy. Add the confectioners’ sugar and mix until just smooth. Do not over mix.


            Place 1 cake layer on a serving plate, top side down, and spread the top with icing. Sprinkle with half the coconut. Place the second layer on top of the first, top side up, and spread the top and sides with the remaining icing. Sprinkle the top with coconut and lightly press more coconut onto the sides of the cake.

          
        

      
    


  

  

    
      
        
          	
            Lemon Chevre Cheesecake with a Cookie Crumb Crust

    
        


        
    

  






	
Lemon Chevre Cheesecake with a Cookie Crumb Crust


            Serves 12


            



            French for goat cheese, chevre gives balance to what can often be an overly sweet cheesecake. The addition of lemon zest and citrus juices makes this a very light dessert; and using cookies for the crust gives it a crisper crust, than the traditionally-used graham crackers.


            

          
        


        
          	
            1 tablespoon unsalted butter


            7 ounces tea cookies, or ginger snaps


            2 tablespoons, plus 1 teaspoon finely grated fresh lemon zest (about 3 lemons)


            1 cup sugar, divided


            12 ounces mild goat cheese


            10 ounces cream cheese


            1½ tablespoons fresh lemon juice, divided


            1 teaspoon finely grated orange zest


            ½ cup sour cream


            1 teaspoon vanilla


            2 eggs


            8 to 10 medium strawberries, stemmed


            


            


            


            


            


            


            


            


            


            


            


            


            

          

          	
            Preheat the oven to 325° F.


            Butter an 8-inch spring form pan.


            Crumble the cookies into a food processor and pulse until they are finely ground.


            In a medium bowl, toss 2 tablespoons lemon zest with 1½ tablespoons sugar. Add the cookie crumbs and mix well. Press the cookie mixture into the bottom of the spring form pan—not on the sides—and bake for 15 minutes. Remove from the oven and let the crust cool in the pan.


            Lower the oven temperature to 275° F.


            Beat the goat cheese and cream cheese together in a large bowl until light and fluffy. Add the remaining lemon zest, 1 tablespoon lemon juice, the orange zest, ¾ cup sugar, sour cream, and vanilla and beat well, scraping the bowl.

          
        

        
    

  






          	
            Add the eggs one at a time, beating well after each addition. Pour the batter into the prebaked, cooled crust and bake for 1 hour, or until the batter has set around the edges but is still jiggly in the center. Turn the oven off, crack the oven door, and let the cheesecake cool slowly in the oven for 2 hours.


            Remove and let the cheesecake cool completely. Then refrigerate, covered, at least 2 hours, or overnight.


            Run a thin knife between the cake and the rim of the spring form pan to remove. Garnish with thinly sliced strawberries tossed with the remaining 2½ tablespoons sugar and lemon juice. Drizzle the top with any juice left in the bowl.

          
        

      
    

  


    
      
        
          	
            Old-Fashioned Sweet Potato Pie

    
        


        
    





	
Old-Fashioned Sweet Potato Pie


            Serves 8


            



            My grandmother always grew sweet potatoes in her late summer garden so that we could have them baked, mashed, and made into pies in the fall. The great thing about sweet potatoes, besides their taste and versatility, is that you can bake and freeze them to have whenever you’re in the mood for this old-fashioned pie.


            

          
        


        
          	
            1 unbaked Deep Dish Pie Crust (recipe, here)


            4 medium sweet potatoes, baked in their skins


            ½ cup unsalted butter, softened


            ¼ cup sugar


            ¾ cup brown sugar


            3 eggs, beaten


            1 teaspoon vanilla extract


            ½ teaspoon cinnamon


            ⅛ teaspoon nutmeg


            ⅛ teaspoon ginger


            ⅛ teaspoon allspice


            ½ teaspoon salt


            ¾ cup heavy cream


            


            


            


            


            


            


            


            


            


            


            

          

          	
            Preheat the oven to 350° F.


            Prepare and bake the pie crust for 10 minutes. Remove from the oven and place the pan on a wire rack to cool.


            Remove the sweet potato pulp from their skins and transfer to a large bowl. Using a potato masher, mash the pulp until smooth.


            In another large bowl, beat together the butter, sugar, and brown sugar until creamy. Add the eggs, one at a time. Mix in the vanilla, cinnamon, nutmeg, ginger, allspice, and salt. Stir in the heavy cream and add the mashed sweet potatoes. Beat together until smooth and creamy. Adjust the taste with additional spices if you like a spicier or sweeter pie.

          
        

        
    





          	
            Pour into the prebaked and cooled pie shell. Bake on the bottom rack of the oven for 1 hour, or until center of pie is firm.


            Serve warm with Chantilly Cream (recipe, here).

          
        

      
    


    
      
        
          	
            Hand Churned Vanilla Ice Cream

    
        

        
    


  



	
Hand Churned Vanilla Ice Cream


            Yields 1½ quarts


            



            I grew up eating my Aunt Sis’ delicious vanilla ice cream—cold, creamy, and flavored with real vanilla bean. When I was in culinary school in Paris, I was surprised to find out that the custard we made from fresh eggs, cream, and sugar—what the French called crème Anglaise, or egg custard—was, to me, simply ice cream.


            

          
        

        
          	
            8 whole large egg yolks


            3 cups Half-and-Half


            2 cups sugar


            1 whole vanilla bean, split lengthwise, seeds removed and set aside


            Pinch sea salt


            3 cups heavy cream

          

          	
            In a large bowl, whisk the egg yolks until thick and pale yellow. Set aside.


            In a large, stainless-steel saucepan over low heat, combine the Half-and-Half, sugar, vanilla bean, and the vanilla seeds. Heat to just before boiling, when you can see tiny bubbles along the edge of the pan. Temper the egg yolks by slowly adding 1 cup of the hot half-and-half mixture, whisking constantly.

          
        

        
    


  



          	
            Pour the tempered egg yolks, along with 1 cup of the hot Half and Half mixture, into the pan containing the remaining Half and  Half. Cook over low heat, stirring constantly, until the custard thickens. Be careful not to overheat or the egg yolks will scramble in the custard.


            Strain the custard through a fine mesh strainer.


            In a large bowl, stir together the strained custard with the heavy cream. Cover and refrigerate for at least 8 hours.


            Add the custard to a hand-churn or electric ice cream maker and follow the instructions until the ice cream has thickened, then transfer to a freezer to harden for an additional 8 hours.

          
        

      
    


  

    
      
        
          	
            Peach Cobbler

    
        

        
    


  



	
Peach Cobbler


            Serves 6 to 8


            



            Pastry shops in Paris boasted all kinds of beautiful pastries, cookies, candies, and cakes, but I never saw one cobbler. To surprise my favorite culinary instructor at Le Cordon Bleu, I made a small peach cobbler for him. After he tasted it, he said he thought it well-prepared and delicious—deserved praise for this Southern dish, indeed!


            

          
        

        
          	
            2 tablespoons butter


            6 large ripe peaches (about 6 cups), peeled, pitted, and thickly sliced


            1 cup firmly packed dark brown sugar


            1 tablespoon cornstarch


            1 tablespoon fresh lemon juice


            ½ teaspoon cinnamon


            ½ teaspoon nutmeg


             


            1½ cups all-purpose flour


            ¼ cup, plus 1 tablespoon sugar


            1 tablespoon baking powder


            ½ teaspoon salt


            ¼ cup unsalted butter, chilled


            ½ cup milk


            ½ teaspoon vanilla extract

          

          	
            Preheat the oven to 375° F.


            Butter a 2-quart baking dish.


            Combine the peaches, brown sugar, cornstarch, lemon juice, cinnamon, and nutmeg in a large saucepan. Mix gently, and cook over low heat for 10 minutes, until the peaches are just tender and the syrup has thickened. Pour the filling into the prepared baking dish.


            To make the topping, stir together the flour, ¼ cup sugar, baking powder, and salt in a large bowl. Using two knives or a pastry cutter, cut in the butter until the mixture has the consistency of coarse crumbs or cornmeal. Add the milk and vanilla, and quickly blend using a spatula. Drop heaping tablespoons of the dough on top of the peaches, covering the fruit completely. Sprinkle with the remaining 1 tablespoon sugar.

          
        

        
    


  



          	
            Bake for 25 to 30 minutes, until the top is golden and the dough is cooked through.


            Let the cobbler stand for 5 minutes before serving.

          
        

      
    


  



  
  

    Clockwise from top left: Peach Cobbler; Apple, Peach, & Pecan Galette; Pralines; and Blackberry Cobbler, bottom left.

  


    
      
        
          	
            Apple, Peach, & Pecan Galette

    
        

        
    





	
Apple, Peach, & Pecan Galette


            Serves 8


            



            This free form tart, also known as a French galette, is elegant and easy to make. Simply roll out a pie crust into a 12-inch round, fill the center with the apples, peaches, and pecans. Then gently fold the edges of the crust back over the fruit, and bake. You can use whatever fruit is in season, so let your taste buds lead the way.


            

          
        

        
          	
            1¼ cups all-purpose flour


            ¼ teaspoon salt


            1 teaspoon sugar


            7 tablespoons cold unsalted butter, cut into chunks


             


            4 to 5 medium apples, such as Honey Crisp, Gala, or Granny Smith, peeled, cored and cut in ½-inch thick slices


            1 cup dark brown sugar


            1 cup dried peaches


            1 large egg, beaten


            2 tablespoons sugar


             


            ½ cup toasted pecans, chopped


            ¼ cup confectioners’ sugar

          

          	
            Sift together the flour, salt, and sugar. Cut the cold butter into the flour mixture until the mixture resembles coarse cornmeal. Add 3 tablespoons cold water, one tablespoon at a time, and stir until the mixture comes together into a loose ball.


            Turn the dough out onto a lightly floured surface and shape into a disc. (You won’t roll the dough out until it has chilled.)Wrap tightly in plastic wrap and refrigerate at least 30 minutes. This dough can also be made, wrapped, and refrigerated 2 days ahead.


            In a large bowl, combine the apples and brown sugar and set aside.

          
        

        
    





          	
            In a small saucepan over medium-high heat, combine the dried peaches and 2 cups water. Bring to a boil, then reduce the heat and simmer for 10 minutes, or until the peaches are plump and tender. Remove from the heat, let cool slightly, then drain the peaches, reserving ¼ cup of the liquid. Add the cooked peaches to the apple mixture along with the reserved liquid and mix until well combined.

          
        

        
    





          	
            Remove the dough from the refrigerator and let it sit at room temperature for 10 to 20 minutes to temper it. Tempering the dough makes it easier to roll without cracking. When it has tempered, remove the plastic wrap and place on a sheet of lightly floured parchment paper. Roll out the dough, shaping it into a 12-inch round disc.

          
        

        
    





          	
            Brush the excess flour from the dough and parchment paper and transfer the dough and parchment paper to a baking sheet. Spoon the apple mixture into the center of the dough disc and fold the edges up around the fruit filling. Do not try to cover the fruit completely with the dough—keep a 6-inch circle of fruit showing at the top of the galette. Brush the dough with the beaten egg mixture, sprinkle it with the 2 tablespoons sugar, and bake for 30 minutes, or until the fruit mixture is bubbling and the crust is golden brown. Garnish with chopped pecans and a dusting of confectioners’ sugar.

          
        

      
    


  

    
      
        
          	
            Blackberry Cobbler

    
        

        
    

  






	
Blackberry Cobbler


            Serves 4


            



            Blackberries were one of the berries I didn’t see much in Paris. I saw lots of strawberries and raspberries, but blackberries were definitely under-represented. I ended up making cobblers with the berries I could find, but Blackberry Cobbler remains my favorite. I think the fresh tartness of the berries balances the sweetness of the sugar and pairs perfectly with the cinnamon. But if you love other berries, feel free to substitute them for the blackberries in this recipe. It will still be delicious—and more French!


            

          
        

        
          	
            1 tablespoon butter, room temperature


            4 cups fresh blackberries


            ¼ cup sugar, plus 1 tablespoon


            2 cups all-purpose flour


            3 tablespoons sugar


            1 tablespoon baking powder


            ½ teaspoon salt


            ½ cup cold butter


             


            ½ cup whole milk


            1 teaspoon cinnamon


            2 cups Blackberry Sauce (recipe, here)

          

          	
            Preheat an oven to 350° F.


            Butter a 12 x 8 x 2–inch baking dish with 1 tablespoon butter.


            Place the blackberries in a small bowl, sprinkle them with ¼ cup sugar, and set aside.


            Combine the flour, sugar, baking powder, and salt in a mixing bowl. Cut in the cold butter using a pastry cutter or fork until the mixture has the consistency of coarse cornmeal. Add the milk and mix well. Divide the dough into two unequal size portions—about ⅔ and ⅓. On a lightly floured surface, roll the larger piece of dough out to a ⅛-inch thickness. Place the dough into the prepared baking dish and top with the berries.

          
        

        
    

  






          	
            Roll out the remaining smaller dough ball to a rectangle large enough to cover the dish, and place it on top of the berries in the baking dish, tucking in the outer edges to completely cover the berries. Pour 1½ cups boiling water over the dough and berries in the dish.


            Combine the cinnamon with 1 tablespoon sugar and sprinkle over the top crust of the cobbler. Bake for 35 minutes, or until the crust is golden brown. The blackberries may bubble up to the top during baking—this is okay.


            Top individual servings of the cobbler with hot Blackberry Sauce and serve with Chantilly Cream (recipe, here).

          
        

      
    

  


    
      
        
          	
            Deep Dish Pie Crust

    
        

        
    





	
Deep Dish Pie Crust


            Yields 1 (9 1/2-inch) pie crust


            



            Lard is perfect for making pastry . When the lard is cut into the flour and baked, the flour cooks between the fat crystals of the lard, making for a crisp, flaky pastry. At Le Cordon Bleu, we were taught to make our pie crust out of lard, but over the years I have come to like a crust made with half lard and half butter. I found that using both gives the best of both worlds—a crisp flaky crust that bakes golden brown and also tastes of sweet cream butter.


            Do not over mix your pie dough, or the butter and lard will become too warm and your dough will be too soft.

          
        

        
          	
            4 tablespoons unsalted butter


            5 tablespoons lard


            ¾ cup cake flour


            ¾ cup all-purpose flour


            1 teaspoon sugar


            ½ teaspoon salt


            ⅛ teaspoon baking powder


            1 egg yolk


            2 teaspoons distilled white vinegar

          

          	
            Preheat an oven to 350° F.


            Butter a 12 x 8 x 2–inch baking dish with 1 tablespoon butter.


            Place the blackberries in a small bowl, sprinkle them with ¼ cup sugar, and set aside.


            Combine the flour, sugar, baking powder, and salt in a mixing bowl. Cut in the cold butter using a pastry cutter or fork until the mixture has the consistency of coarse cornmeal. Add the milk and mix well.

          
        

        
    





          	
            Divide the dough into two unequal size portions—about ⅔ and ⅓. On a lightly floured surface, roll the larger piece of dough out to a ⅛-inch thickness. Place the dough into the prepared baking dish and top with the berries.


            Roll out the remaining smaller dough ball to a rectangle large enough to cover the dish, and place it on top of the berries in the baking dish, tucking in the outer edges to completely cover the berries. Pour 1½ cups boiling water over the dough and berries in the dish.


            Combine the cinnamon with 1 tablespoon sugar and sprinkle over the top crust of the cobbler. Bake for 35 minutes, or until the crust is golden brown. The blackberries may bubble up to the top during baking—this is okay.


            Top individual servings of the cobbler with hot Blackberry Sauce and serve with Chantilly Cream (recipe, here).

          
        

      
    


  

    
      
        
          	
            Chantilly Cream

    
        

        
    

 






	
Chantilly Cream


            Yields 2 cups


            



            


            

          
        

        
          	
            1 cup heavy whipping cream


            3 tablespoons confectioners’ sugar


            ½ teaspoon vanilla extract

          

          	
            In a small, chilled copper or glass bowl, beat the cream until it begins to thicken.


            Add the confectioners’ sugar and vanilla extract and beat until soft peaks form.

          
        

      
    

 


    
      
        
          	
            Deep Dish Pecan Pie

    
        

        
    





	
Deep Dish Pecan Pie


            Serves 8


            



            


            

          
        

        
          	
            1 unbaked Deep Dish pie crust, (recipe, here)


            1½ cups dark corn syrup


            4 large eggs, beaten


            1 cup sugar


            3 tablespoons unsalted butter, melted


            1 teaspoon vanilla extract 2 cups pecan halves

          

          	
            Preheat the oven to 350° F.


            Line a pie pan with a pie crust and prebake the crust for 10 minutes. Remove from the oven and set aside to cool at room temperature.


            Beat the corn syrup, eggs, sugar, melted butter, and vanilla together in a large bowl. Stir in the pecan halves. Pour the filling into the cooled, prebaked pie crust and place the pie pan on a cookie sheet.

          
        

        
    





          	
            Bake on the center rack of the oven for 60 to 70 minutes. The center of the pie should be soft to the touch and bounce back when pressed. Do not over bake.


            Remove from the oven and cool on a wire rack for at least 2 hours before serving.


            Serve topped with Chantilly Cream.

          
        

      
    


  

    
      
        
          	
            Fresh Fig Cookies

    
        

        
    

 






	
Fresh Fig Cookies

            Yields 2½ dozen

          
        

        
          	
            1 cup sugar


            1 cup light brown sugar


            1 cup unsalted butter, softened


            2 eggs, well beaten


            4 cups all-purpose flour


            2 teaspoons baking soda


            2 teaspoons baking powder


            1 teaspoon salt


            ½ teaspoon cloves


            ½ teaspoon cinnamon


            2 cups chopped fresh figs


            1 cup chopped walnuts

          

          	
            Preheat the oven to 350° F.


            Cream the sugars and butter together until creamy and light. Mix in the beaten egg until well combined.


            In a separate bowl, sift together the dry ingredients and add this to the egg mixture in three parts, stirring to combine. Fold in the chopped figs and nuts.


            Drop by heaping spoonfuls onto a greased cookie sheet and bake for 15 to 20 minutes.


            Allow to cool on a cookie rack before serving.

          
        

        
    

 






          	
            These cookies will keep well in an airtight container for up to 2 weeks.

          
        

      
    

 


    
      
        
          	
            Pecan Pralines

    
        

        
    





	
Pecan Pralines


            Yields 1 dozen


            



            


            

          
        

        
          	
            1 cup dark brown sugar


            ½ cup sugar


            ½ cup heavy cream


            ¼ teaspoon cream of tartar


            1 cup pecan halves, or pieces


            2 tablespoons cold unsalted butter


            ½ teaspoon vanilla extract


            ¼ teaspoon sea salt

          
          	
            Combine the sugars, cream, and cream of tartar in a heavy saucepan, and cook over low heat until the sugar dissolves, scraping the crystals from the sides of the pan with a rubber spatula.


            Increase the heat to medium and continue to cook for 15 minutes, or until the mixture reaches the “softball stage” (234° to 240° F on a candy thermometer), and when the candy forms a soft ball when dropped into a cup of cold water.

          
        

        
    





          	

            Add the pecans and cook, stirring constantly, for another 2 minutes. Remove the pan from the heat and beat in the butter, vanilla, and salt, until the mixture looks creamy around the edges of the pan.


            Drop by spoonfuls onto sheets of waxed paper. Allow the pralines to cool completely before you remove them from the paper.

          
        

      
    


    
      
        
          	
            My Best Lemon Pound Cake

    
        

        
    


  



	
My Best Lemon Pound Cake


            Serves 12


            



            A well-made pound cake is a sign of the Southern baker’s talent in the kitchen. It should be moist and dense, without being heavy, and baked to a golden brown so that the crust tastes like the cake, only intensified.


            

          
        

        
          	
            1 cup unsalted butter, room temperature, plus 1 tablespoon for coating the cake pan


            2 cups unbleached flour, plus 1 tablespoon for dusting the cake pan


            ¼ teaspoon salt


            1⅔ cups sugar


            2 teaspoons finely grated lemon zest


            1 tablespoon fresh lemon juice


            1 tablespoon vanilla extract


            5 eggs

          
          	
            Preheat an oven to 325° F.


            Butter and lightly flour a bundt pan.


            Sift together the flour and salt. Set aside.


            In a large mixing bowl, beat the butter and sugar until pale and creamy. Beat in the lemon zest, lemon juice, and vanilla. Add the eggs, 1 at a time, beating until just combined after each addition.


            Fold in the flour mixture in 2 batches, mixing after each addition, until the batter is smooth. Be careful not to over mix.

          
        

        
    


  



          	
            Spoon the batter into the bundt pan and bake for 45 to 55 minutes, or until a toothpick inserted into the cake comes out clean. If the crust browns too quickly, cover the pan loosely with aluminum foil.


            Remove the cake from the oven and transfer the pan to a cooling rack for 10 minutes, then turn the cake out onto a wire rack to cool completely.

          
        

      
    


  



  


  Drinks and Cocktails

  


  [image: Drinks]


  The art of making small batch wines and spirits is alive and well in the South. This chapter offers a taste of family recipes for making seasonal wines, artisan cocktails, and fruit brandies. I have taken the liberty of adding some French-inspired techniques that I learned while living in France and have been tweaking ever since. Several of the cocktails are classics, some are my favorites, and a few I’ve come up with by using herbs like basil, mint, and lavender from the garden; and peaches, strawberries, winter pears, and even pomegranate seeds to give these drinks a unique flavor. Use your favorite brand of alcohol when making these drinks, or try a new one. You’ll also find that many of these cocktails can be enjoyed without any alcohol and still be delicious.


  



  [image: image]


  My grandmother Bessie Lee’s brothers: (left to right) Spencer, Eugene, Earnest, Robert, and Willie, circa 1940.


    
      
        
          	
            Lavender Lemonade

    
        

        
    





	
Lavender Lemonade


            Yields 2 drinks


            



            Lavender is big in French cooking, but I grew up thinking it was something used to add fragrance to lotions and bath salts—until I ate a dish seasoned with Herbes de Provence (recipe, here), in which lavender was one of the main ingredients. That experience encouraged me to use it my cooking, too. It wasn’t until recently that I started adding it to drinks. This lemonade still has the sweet-tart flavor you would expect, but the addition of fresh lavender softens the lemon and adds a beautiful aroma.


            

          
        

        
          	
            4 ounces vodka, your choice brand


            2 ounces Lavender Simple Syrup


            1 teaspoon fresh lavender flowers


            2 ounces fresh lemon juice


            4 ounces seltzer water, or club soda


            2 slices lemon

          
          	
            Pour the vodka and simple syrup into a cocktail shaker. Add the lavender flowers and lemon juice. Muddle until the lavender flowers are broken into small pieces.


            Add 1 cup crushed ice and shake for 10 seconds.


            Strain into a chilled martini glass, top with the seltzer water, and garnish with a slice of lemon.

          
        

      
    


    
      
        
          	
            Lavender Simple Syrup

    
        

        
    


  



	
Lavender Simple Syrup


            Yields 1½ cups


            



            Lavender lends its aroma and subtle floral flavor to this simple sweetener. This Syrup may be covered and kept, refrigerated, for 2 weeks. Make it ahead of time so that a spoonful or two is always ready to brighten up the taste of a classic cocktail.


            

          
        

        
          	
            1½ cups fresh lavender flowers


            1 cup sugar

          

          	
            In a saucepan over medium-high heat, bring the lavender, sugar, and 1 cup water to a boil. Stir until the sugar is dissolved. Allow the syrup to simmer, undisturbed, for 2 minutes.

          
        

        
    


  



          	
            Strain the syrup through a fine sieve, pressing hard on the lavender, then allow the syrup to cool to room temperature.

          
        

      
    


  

    
      
        
          	
            Basil Martini

    
        

        
    





	
Basil Martini


            Yields 2 cocktails


            



            Crisp and fresh is the best way to describe this martini. The traditional olives are replaced with key lime juice and muddled basil leaves, adding an enticing aroma, a pleasant tartness, and a beautiful color to this elegant drink.


            Enjoy it ice cold, made with your favorite gin or vodka, and with fresh basil from your herb garden.

          
        

        
          	
            4 ounces dry gin, your choice brand


            1 ounce Simple Syrup


            5 small (or 3 large) basil leaves


            1 ounce Key lime juice


            4 ounces seltzer water, or club soda


            2 sprigs fresh basil

          

          	
            Pour the gin and simple syrup into a cocktail shaker, add the basil leaves, and lime juice. Muddle the basil leaves to break them into small pieces.


            Add 1 cup crushed ice and shake 10 seconds.


            Pour into 2 chilled martini glasses, top with seltzer water, and garnish with a sprig of basil.

          
        

      
    


    
      
        
          	
            Simple Syrup

    
        

        
    


  



	
Simple Syrup


            Yields 1⅓ cups


            



            Sweet tea is the unofficial official drink of the South. Hot or cold, simple syrup sweetens it quickly and without having to add tons of sugar, or stirring forever to get the sugar to dissolve. It is also great to keep on hand for a touch of sweetness when mixing hand-crafted cocktails.


            

          
        

        
          	
            1 cup sugar


	In a medium saucepan over medium-high heat, combine the sugar with 1 cup water. Bring to a boil, stirring until the sugar has dissolved.

          
        

        
    


  



          	
            Allow to cool to room temperature.


            Use in the the Basil Martini or the Cranberry Sparkler cocktail (recipe, here). The remaining syrup may be kept, refrigerated, for 2 weeks.

          
        

      
    


  



  

    
      
        
          	
            Gingersnap Martini

    
        

        
    





	
Gingersnap Martini


            Yields 1 cocktail


            



            Inspired by childhood memories of gingerbread houses, orange spiced cider, and Christmas carols, this martini tastes like Christmas in a glass. If you like your gingersnaps sweeter, then use a sparkling wine in place of the Champagne, or add another teaspoon of simple syrup to your martini.


            

          
        

        
          	
            1½ ounce orange-flavored vodka, your choice brand


            1 ounce ginger liqueur


            1 teaspoon Simple Syrup (recipe, here)


            1 ounce brut Champagne


            Orange peel


            1 sliver fresh ginger

          

          	
            Fill a cocktail shaker with crushed ice. Add the vodka, liqueur, and simple syrup.


            Shake vigorously and strain into a chilled martini glass.>


            Top with Champagne and garnish with an orange peel and a sliver of ginger.

          
        

      
    


    
      
        
          	
            Old Fashioned

    
        

        
    


  



	
Old Fashioned


            Yields 1 cocktail


            



            Some French believe that bourbon has an ancient connection with their House of Bourbon, but Southerners know that origins of the popular liquor are closer to Kentucky and our Southern distilleries. Made from at least 51% corn and aged in charred oak barrels, bourbon has long been the cornerstone of American cocktails.


            

          
        

        
          	
            1 tablespoon simple syrup (recipe, here)


            1 thin slice of orange peel


            2 dashes Angostura bitters


            2 ounces bourbon, your choice brand

          
          	
            Muddle the simple syrup and orange peel into a lowball glass. Add the bitters and bourbon and stir. Add ice cubes and serve.

          
        

      
    


  



  

    
      
        
          	
            Peppermint Hot Chocolate

    
        

        
    

 






	
Peppermint Hot Chocolate


            Yields 4 cups


            



            In Paris I fell in love with le chocolat chaud, or hot chocolate. I make mine with cream, but you can use milk instead.


            Adding a few drops of peppermint oil gives a fresh mint flavor that pairs beautifully with the creamy chocolate.

          
        

        
          	
            3 cups heavy cream


            3 cups milk


            ½ cup sugar


            1 pinch salt


            12 ounces bittersweet chocolate, chopped


            6 drops peppermint oil


            8 tablespoons Chantilly Cream (recipe, here)


            4 peppermint candy canes, crushed or whole

          

          	
            Combine the cream, milk, sugar, and salt in a stainless-steel saucepan over medium-low heat, and cook until the milk begins to steam.


            Add the chopped chocolate and peppermint oil and stir constantly until the chocolate has completely melted. While on low heat, whisk for 5 to 10 minutes to thicken the hot chocolate. Remove from heat if it begins to stick to the bottom of the pan.


            Pour into hot mugs and garnish with Chantilly cream, and crushed or whole candy canes.

          
        

      
    

 


    
      
        
          	
            Pomegranate Gimlet

    
        

        
    





	
Pomegranate Gimlet


            Yields 1 cocktail


            



            Imagine my surprise when I discovered two pomegranate trees growing in my front yard! By early fall I could see that these big ruby-colored fruits were pomegranates. They are in season in the Southeast from September through February, the perfect time to make your Pomegranate Brandy.


            

          
        

        
          	
            2 ounces gin, your choice brand


            1 ounce fresh lime juice


            1 ounce Pomegranate Brandy (recipe, here)


            1 ounce Simple Syrup (recipe, here)


            1 wedge lime

          

          	
            Fill a highball glass with crushed ice and add the gin, lime juice, Pomegranate Brandy, and simple syrup.


            Stir and garnish with a lime wedge.

          
        

      
    


    
      
        
          	
            Spiced Wine

    
        

        
    


  



	
Spiced Wine


            Serves 6


            



            Springtime in Paris is beautiful. The crisp sunny weather is ideal for walks along the city streets. Winter in Paris is a different story. It can to be cold, wet, and windy, making walking anywhere the last thing I wanted to do.


            That’s why spiced wine makes a perfect winter drink. You can make it ahead of time with whatever red wine you have on hand. Add a bit of brown sugar, some warm spice, heat, and enjoy. I serve it during holiday parties and family gatherings, and on cold, rainy days.

          
        

        
          	
            1 bottle full-bodied red wine, your choice brand


            ½ cup dark brown sugar


            Zest of 1 orange


            Zest of 1 lemon


            3 black peppercorns, crushed


            2 cardamom pods, crushed


            1 cinnamon stick


            2 cloves


            ½ cup kirsch, a clear cherry brandy


            6 cinnamon sticks

          

          	
            In a large saucepan over medium heat, combine the red wine, sugar, orange and lemon zests, peppercorns, cardamom pods, 1 cinnamon stick, and cloves. Bring the wine to a low simmer, stirring to dissolve the sugar.


            Remove from the heat, strain to remove the zest and spices, and stir in the kirsch.


            Ladle the spiced wine into heatproof glasses, garnish each glass with 1 cinnamon stick, and serve hot.

          
        

      
    


  



  
    
    Counter-clockwise from top left: Spiced Wine; Peppermint Hot Chocolate; and Pomegranate Gimlet, bottom right.




  

    
      
        
          	
            The Hot Toddy

    
        

        
    

 






	
The Hot Toddy


            Serves 1


            



            When I had the sniffles or a cough, my mother would make me a hot toddy with lots of honey, lemon, and a shot of whiskey added. This recipe is a modern spin on that old classic, and perfect for a cold winter night.


            

          
        

        
          	
            ½ teaspoon orange blossom honey


            1 teaspoon dried green tea leaves


            1½ ounces Peach Brandy (recipe, here)


            1 ounce apple schnapps


            ½ teaspoon clove-flavored liqueur, your choice of brand


            ½ teaspoon fresh lemon juice


            1 strip orange peel, studded with 1 clove

          

          	
            Place the honey and tea-filled infuser into a teapot. Pour in ½ cup boiling water, cover, and steep for 5 minutes.


            Remove the tea infuser and add the brandy, schnapps, liqueur, and lemon juice.


            Stir to mix and pour into a warm mug. Garnish with the clove-studded orange peel.

          
        

      
    

 


    
      
        
          	
            Holiday Punch

    
        

        
    





	
Holiday Punch


            Serves 8


            



            When I had the sniffles or a cough, my mother would make me a hot toddy with lots of honey, lemon, and a shot of whiskey added. This recipe is a modern spin on that old classic, and perfect for a cold winter night.


            

          
        

        
          	
            ½ cup Mint Syrup (recipe, here)


            1 (750-ml) bottle brut Champagne, chilled


            1 cup white rum


            1 cup Pomegranate Brandy (recipe, here)


            1 lemon, thinly sliced


            1 cup frozen cranberries


            1 bunch fresh mint leaves

          

          	
            Combine the mint syrup, Champagne, rum, and pomegranate brandy in a punch bowl filled with 1 quart crushed ice.


            Stir in the lemon slices, frozen cranberries, and fresh mint leaves.


            Serve in chilled Champagne glasses.

          
        

      
    


    
      
        
          	
            Pomegranate Brandy

    
        

        
    





	
Pomegranate Brandy


            Yields 3 quarts


            



            The ruby jewel tones of pomegranate juice is what inspired me to make this brandy—that, and the fact that fresh pomegranates are available through fall and most of the winter, which is a best time to make brandy. This is a simple recipe made of fresh pomegranates, sugar, and a little yeast to get the fermentation process started.


            The outer skin of a pomegranate is very tough, so be careful when cutting them.

          
        

        
          	
            3 quarts (6 pounds) ripe pomegranates, cut into quarters


            4 pounds sugar


            2 tablespoons active dry yeast


            6 cups lukewarm bottled water

          

          	
            Put the quartered pomegranates in a sterilized 2 gallon ceramic crock or glass pitcher. Pour the sugar on top of the cut pomegranates.


            Dissolve the yeast in 1 cup warm water (110° to115° F) and pour over the top of the pomegranates and sugar.

          
        

        
    





          	
            Stir until well combined, then pour the bottled water on top of the pomegranate-sugar yeast mixture and mix well. The water should fully cover the pomegranates. Add additional bottled water if necessary to fully cover the fruit. Be sure to leave at least 2 inches from the top of the fruit to the lip of the container for the fermentation process to bubble up.


            Cover the crock with a plate, or a clean unbleached towel secured with twine or a rubber band, and place in a cool, dark place for 1 week. The brandy will bubble up during the fermentation process, so be sure to put a larger tray or platter beneath the crock to catch any of the juice that overflows.

          
        

        
    





          	
            After a week, stir the mixture with a long-handled spoon, cover, and let it sit for another week. Repeat this process each week for 4 to 6 weeks. As the pomegranates ferment, they will begin to break down and settle to the bottom of the container.

          
        

        
    





          	
            After 6 weeks, strain the mixture through several layers of cheesecloth and discard the pomegranate pulp and seeds. Return the brandy to the container and allow the remaining sediment to settle to the bottom of the container overnight, then strain through layers of cheesecloth a second time.


            Using a funnel, pour the Pomegranate Brandy into sterilized, dry bottles. Cover tightly and store in a cool, dark place for at least 4 months for optimum taste.


            


            


            

          
        

      
    


    
      
        
          	
            Peach Brandy

    
        

        
    


  



	
Peach Brandy


            Yields 3 quarts


            



            My grandmother did not approve of drinking, especially for women, so it was a big shock the first time I saw one of my great aunts having a “thimbleful” of peach brandy. She said it was for medicinal purposes.


            

          
        

        
          	
            3 quarts (6 pounds) ripe peaches


            4 pounds sugar


            2 tablespoons active dry yeast


            6 cups bottled water

          

          	
            Wash the peaches and cut each one into 4 to 5 pieces, leaving the peel on and the pits intact. Put the quartered peaches in a sterilized 2 gallon ceramic crock or glass pitcher. Pour the sugar on top of the cut peaches and mix.

          
        

        
    


  



          	
            Dissolve the yeast in 1 cup warm water (110° to 115°F) and pour over the top of the peaches and sugar. Stir until well combined then pour the bottled water on top of the peaches and sugar-yeast mixture, and mix well. The water should fully cover the peaches. Add additional bottled water if necessary to fully cover the fruit. Be sure to leave at least 2 inches from the top of the fruit to the lip of the container for the fermentation process to bubble up.


            Cover the crock with a plate, or a clean unbleached towel secured with twine or a large rubber band and place the crock in a cool, dark place. The peach brandy will bubble up during the fermentation process, so be sure to put a larger tray or platter beneath the crock to catch any of the juice that overflows.

          
        

        
    


  



          	
            After 1 week, stir the brandy with a long-handled spoon, cover, and let it sit for 4 to 6 weeks, stirring once each week. As the peaches ferment, they will begin to break down and settle to the bottom of the container.

          
        

        
    


  



          	
            After 6 weeks, strain the mixture through 5 layers of cheesecloth and discard the peach pulp and pits. Transfer the brandy to a clean, sterilized container and allow the remaining sediment to settle to the bottom of the container overnight.


            Strain a second time through 5 layers of cheesecloth.


            Using a funnel, pour the Peach Brandy into sterilized, dry bottles. Cover tightly and store in a cool, dark place for at least 4 months for optimum taste.


            Serve at room temperature, or slightly chilled.


            

          
        

      
    


  

  

    
      
        
          	
            Papa’s Holiday Eggnog

    
        

        
    

  






	
Papa’s Holiday Eggnog


            Serves 8


            



            Eggs, milk, and cream were always on hand on the farm, and what better way to use them than in this decadent eggnog? It is delicious with or without the alcohol, but adding it does make for a festive atmosphere. The key to making this drink is to chill it for several hours so it thickens before you add the whipped cream and egg whites.


            

          
        

        
          	
            12 eggs, separated 1½ cups sugar


            1 cup bourbon


            1 cup brandy


            ¾ cup dark rum


            2 ½ cups heavy cream


            6 cups milk


            2 teaspoons freshly ground nutmeg


            1 teaspoon cinnamon

          

          	
            In a large bowl, beat the egg yolks and sugar together until the mixture is firm and the color of butter. Slowly beat in the bourbon, brandy, and rum, ½ cup at a time.


            Once all the alcohol has been added, refrigerate the mixture for at least 4 hours.


            Thirty minutes before serving the eggnog, beat the cream in a bowl until it forms stiff peaks.

          
        

        
    

  






          	
            In a separate bowl, beat the egg whites until stiff peaks form.


            Stir the milk into the chilled egg yolk and alcohol mixture. Stir in the ground nutmeg and gently fold in the egg white mixture.


            Lastly, gently fold in the cream.


            Ladle the Holiday Eggnog into cups and garnish each cup with a sprinkle of cinnamon.


            Serve cold.

          
        

      
    

  


    
      
        
          	
            Strawberry Sparkler

    
        

        
    





	
Strawberry Sparkler


            Yields 2 cocktails


            



            Imagine picking strawberries fresh from the berry patch and transforming them into a grownup strawberry lemonade. That’s exactly what this cocktail recipe does. Crushed strawberries, fresh lemon juice, and your favorite vodka will make this a summertime favorite.


            

          
        

        
          	
            4 ounces vodka, your choice brand


            2 ounces Simple Syrup (recipe, here)


            2 teaspoons fresh lemon juice


            4 large strawberries, stems removed, plus 2 for garnish


            4 ounces seltzer water, or club soda


            2 lemon slices

          

          	
            Pour the vodka, simple syrup, and lemon juice into a cocktail shaker. Add 4 strawberries and muddle until they are broken into small pieces.


            Add 1 cup crushed ice and shake for 10 seconds.


            Pour into a chilled martini glass, top with club soda, and garnish each drink with a slice of lemon and a strawberry.

          
        

        
    


    
      
        
          	
            Cranberry Sparkler

    
        

        
    





	
Cranberry Sparkler


            Yields 4 cocktails


            



            


            

          
        

        
          	
            2 cups unsweetened cranberry juice


            1 cup fresh orange juice


            ½ cup apple flavored liqueur, your choice brand


            2 tablespoons Simple Syrup (recipe, here)


            2 cups seltzer water


            4 fresh sprigs mint


            12 fresh cranberries

          

          	
            In a large pitcher, combine the cranberry juice, orange juice, apple liqueur, simple syrup, and 4 cups crushed ice.


            Strain into 4 chilled champagne flutes, top with seltzer water, and garnish with mint sprigs and 3 fresh cranberries.

          
        

      
    


    
      
        
          	
            Muscadine Wine

    
        

        
    





	
Muscadine Wine


            Yields 3 to 4 bottles


            



            Just as sweet tea is the unofficial ‘official’ drink of the South, wine is the official drink of France. It was such a fun learning experience trying different wines, learning about grape varieties, and seeing firsthand the French winemaking process. This recipe is similar to the French process. It uses locally grown grapes, crushed and fermented, then bottled and aged.


            

          
        

        
          	
            3 pounds ripe Muscadine grapes, stems removed


            3 pounds sugar


            1 ounce active dry yeast

          

          	
            Rinse the grapes in cold water 3 to 4 times, until the rinse water runs clear. Using your hands, or a mortar and pestle, crush the grapes and place them into a sterilized 2 gallon ceramic crock or glass pitcher.

          
        

        
    





          	
            In a large stockpot over high heat, bring 1 gallon cold water to a rolling boil. Add the sugar and bring to a second boil, stirring to dissolve the sugar. Remove the pot from the heat, allow it to cool for 10 minutes, then pour the hot sugar water over the crushed grapes. Allow the mixture to cool to room temperature.


            Dissolve the yeast into 1 cup warm water (110° to 115°F), and add to the grape mixture, stirring until well combined.


            Cover the container with a clean tea towel secured with twine or a rubber band. The muscadine wine will bubble up during the fermentation process, so be sure to put a larger tray or platter beneath the container to catch any of the juice that overflows.


            Place in a cool, dark place to ferment for 3 weeks, or until the fermentation process is complete, stirring the wine twice each week. The wine will bubble during the fermentation process. There will be no bubbles once fermentation is complete.

          
        

      
    


    
      
        
          	
            Winter Pear Wine

    
        

        
    





	
Winter Pear Wine


            Yields 3 to 4 bottles


            



            Grapes aren’t the only fruit that can be made into wine. Most fruits can be used, and winter pears are no exception. The winemaking process starts with ripe seasonal fruits, sugar, and yeast. These three ingredients, plus time and patience will result in a tasty fruit wine. The most important ingredient of wine is the fruit. Use whatever fruits are in season, and remember that the fruit doesn’t have to be pretty—only fresh.


            

          
        

        
          	
            6 pounds winter pears


            2 pounds sugar, divided


            12 raisins, divided


            1 teaspoon active dry yeast

          
          	
            Wash and cut each pear into 3 to 4 pieces, leaving the skin on and the seeds intact. Place half the chopped fruit into a sterilized 2-gallon ceramic crock. Pour half the sugar and raisins over the pears. Add the remaining fruit, sugar, and raisins on top of the first layer. Do not stir.

          
        


    





          	
            Bring 5 quarts cold water to a rolling boil over high heat and pour the boiling water over the fruit. There should be at least 2 inches of room at the top of the container to allow the mixture to bubble up during the fermentation process. Stir the mixture until the sugar is dissolved. Cover the container with a clean tea towel and allow the mixture to cool overnight.

          
        


    





          	
            The next day, dissolve the yeast in 1 cup of warm water (110° to 115° F) and stir into the fruit mixture. Cover again with the tea towel, this time securing it with twine or a large rubber band. The mixture will start bubbling immediately after adding the yeast and will continue to bubble up during the fermentation process, so be sure to put a larger tray or platter beneath the crock to catch any of the juice that overflows.

          
        


    





          	
            Place the container in a cool, dark place for 6 weeks to allow the fermentation process, stirring once weekly.


            Strain the wine through 5 layers of cheesecloth. Using a funnel, pour the wine into sterilized wine bottles. Cover the bottles loosely with cheesecloth and let stand for another 3 days to allow for any last minute fermentation..


            After 3 days, seal the bottles tightly with corks and store on their sides in a cool, dark place. Allow the wine to age at least another 6 weeks for optimum taste.

          
        

      
    


  
    
      
        
          	
            Mulled Cider

    
        

        
    








	
Mulled Cider


            Serves 6


            



            Growing up, the kids drank cider without the spices, while the grownups added cinnamon, allspice, cloves, and star anise, then warmed the cider and topped it off with a splash of spiced rum.


            

          
        

        
          	
            1 quart apple cider


            1 (1-inch) piece fresh ginger, peeled


            1 fresh lemon, cut in quarters


            1 fresh orange, cut in quarters


            2 cinnamon sticks


            Pinch of allspice


            2 whole cloves


            1 cup spiced rum, your choice brand


            6 whole star anise

          

          	
            Combine the apple cider, ginger, lemon, orange, cinnamon sticks, allspice, and cloves in a stainless-steel saucepan over medium heat and bring to a boil. Reduce the heat to low and simmer for 15 minutes.


            Strain the mixture, add the spiced rum, and serve hot in mugs. Garnish with the star anise.
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            A 1950 family portrait of my Grandfather Green, Grandmother Bessie Lee, Uncles Lawrence and Jimmy (the baby), my mother LaVerne, and Aunt Honey.
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