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      For Ford-
      

      
      Just when I thought there was no one for me,
you walked in the door and made me fried chicken,
stealing both my pan and heart.

      
      Love always,

      
      Tara

      
   
      
      
      
         
            
            Hello Readers,
            

            
         
         Thanks for coming to Lucky Harbor. I’m sure your presence has already been noted by Lucille and the rest of her blue-haired
            posse and will shortly be posted on their Facebook page. Hope you don’t have toilet paper stuck to your shoe.
         

         
         Or any secrets…

         
         In the pages ahead are recipes on how to catch a man, how to cope with sisters, and bunches of wisdom. Whoops, sorry. Wrong
            book. (See either Simply Irresistible, The Sweetest Thing, or Head Over Heels).
         

         
         There are, however, some fantastic recipes from my very own kitchen, and in the cooking of these recipes, I can guarantee you a culinary
            experience that will make you forget your troubles.
         

         
         Happy reading, happy cooking, and happy eating!
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You’re My Honey Bun Muffins (Honey Banana)


      
      Things You’ll Need

      
            • 1/2 cup (1 stick) butter

            • 1/2 cup brown sugar

            • 1/4 cup honey

            • 1 egg

            • 3-4 ripe bananas

            • 1 teaspoon vanilla

            • 1/2 teaspoon almond extract or black walnut extract 1/2 teaspoon almond extract or black walnut extract

            • 1 1/2 cups self rising flour

            • 12-cup muffin pan

            • No-stick cooking spray

      
      
      Directions

      
      Preheat oven to 400 degrees. Prepare 12-cup muffin pan by spraying with no-stick oil or lining with cupcake holders.

      
      Melt butter in microwave until softened. Combine butter, brown sugar, honey and egg in a mixing bowl. Peel bananas and mash
         on a plate with a fork. Add to bowl and stir until smooth. Add vanilla and almond or walnut extract. Add flour and stir until
         it forms a thick smooth batter.
      

      
      Spoon batter into muffin pan.

      
      Bake at 400 degrees for 15 minutes. Remove from pan immediately to cool. Serve warm with milk and try not to eat all in one
         sitting.
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Bottom Of The Barrel Waffles


      
      Things You’ll Need

      
            • 1/4 cup light brown sugar

            • 3 tablespoons cornstarch

            • 1 1/4 cup all-purpose flour

            • 1 1/2 teaspoons baking powder

            • 1/2 teaspoon salt

            • 1 3/4 teaspoons cinnamon

            • 1/4 teaspoon nutmeg

            • 2 large eggs

            • 1 cup milk

            • 1 cup canned solid-pack pumpkin

            • 4 tablespoons unsalted butter, melted and warm

      
      
      Directions

      
            1. Lightly oil the waffle iron with vegetable oil and set to the desired temperature.

            2. Combine brown sugar and cornstarch in a large bowl. Whisk together to break apart the cornstarch. Add the remaining dry ingredients
               then whisk to blend.
            

            3. Separate eggs. Yolks go in a medium-sized bowl and whites get set aside in a smaller bowl.

            4. Add pumpkin and milk to the egg yolks. Whisk to blend and set aside.

            5. Whip egg whites with a hand mixer on high for about 2 minutes. Set aside.

            6. Pour melted butter into the yolk/milk/pumpkin mixture. As you pour, whisk to combine.

            7. Add the pumpkin mixture to the dry ingredients, and mix them together until just combined. A little lumpiness is okay.

            8. Slide the whipped egg whites out of the bowl and onto the mixture you just prepared. Gently fold them in until no white bits
               are obvious.
            

            9. Poor the batter into waffle iron, each should take approximately 2 minutes 30 seconds. (It’ll take less time to eat them,
               trust me!)
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Egg White Omelettes


      
      Things You’ll Need

      
            2 teaspoons butter

            2 egg whites

            Veggies

      
      
      Directions

      
      Melt butter in 10" skillet over medium heat; add whisked egg whites. When bottom is set, lift edges using spatula to let uncooked
         portion flow underneath. When bottom is browned, add veggies of choice (mushrooms, peppers, etc), fold omelet over and slide
         onto serving dish.
      

      
      Add whole wheat toast and strawberry jelly for a guaranteed great start to your day!
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I Don’t Give A Flip Blueberry Wheat Pancakes


      
      Things You’ll Need

      
      
            • 1 1/4 cups whole wheat flour

            • 2 teaspoons baking powder

            • 1 egg

            • 1 cup milk

            • 1/2 teaspoon salt

            • 1 tablespoon sugar

            • 3/4 cup fresh blueberries

      
      
      
      Directions

      
      
            1. Sift together flour and baking powder, set aside. Beat together the egg, milk, salt and sugar in a bowl. Stir in flour until
               just moistened. Add blueberries.
            

      
      
            2. Preheat a heavy-bottomed skillet over medium heat, and spray with cooking spray. Pour approximately 1/4 cup of the batter
               into the pan for each pancake. Cook until bubbly, about 1 1/2 minutes. Turn and continue cooking until golden brown.
            

      
      
      Best eaten with a little ‘tude and a choice of bacon or sausage.
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Good Morning Sunshine Casserole


      
      Things You’ll Need

      
            1 layer of tater tots

      
      
            1 layer of ham or sausage cubes (or crumbled bacon, whatever makes your skirt blow up)

      
      
            1 layer of grated cheddar cheese (there’s no such thing as too much cheese for breakfast)

      
      
      Directions

      
            Pour this over the layer:

      
      
            6 beaten eggs

      
      
            1/2 teaspoon salt (or more, if no one’s looking)

      
      
            1/2 teaspoon pepper

      
      
            1 teaspoon dry mustard

      
      
            1/2 cup of chopped onion

      
      
            3 cups of milk

      
      
            2 teaspoons Worchestershire sauce

      
      
      
      Add 1/2 cup melted butter over all that.

      
      Bake uncovered 1 hour at 350 degrees.
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Carlos’ Abuelo’s Chicken Enchiladas


      
      What You’ll Need

      
            • whole chicken

            • 2 dozen tomatillos (small green tomato with husk) – remove husk, rinse, and dry

            • 1 bunch fresh cilantro – remove root stems, soak and drain

            • 1 white onion

            • 6 fresh whole Serrano chili peppers – stems removed

            • 6 limes

            • 2 dozen eight inch soft white corn tortillas

            • 24 oz. of shredded mild cheddar cheese

            • one cup sour cream

            • salt (to taste)

            • 2 cloves garlic

            • 2 tablespoons olive oil\

            • rice – prepare according to package’s directions

      Directions

      
            1. Boil 2-3 quarts water.

            2. Set 8-quart stock pot over medium-high flame, add 2 tablespoons oil and sauté garlic until slightly golden.

            3. Add chicken to pot. Turn to lightly brown all sides – 2 minutes each side.

            4. Add two quarters of onion, pinch of salt and one Serrano chili pepper.

            5. Pour boiling water over chicken to cover. Boil five minutes, then cover and reduce to simmer for one hour, turning chicken
               often.
            

            6. Set oven to 375 F.

      
      
Salsa Verde-


      
            1. Place cleaned tomatillos, quarter onion, two lime halves, and five Serrano chilis in second stock pot. Add water to cover.
               Bring to boil.
            

            2. Reduce boil immediately. Add pinch of salt and simmer for 7 minutes, or until tomatillos turn light green but remain firm.
               Remove from flame. Do not stir.
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