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  About Southern Heirloom Cooking
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  For years, my husband, three sons, and grandchildren have asked me to write down my recipes so that they can make their favorite foods and have the recipes to pass along to the next generations. This is a great compliment to my cooking, but I haven’t found it easy to record the recipes. You see, I don’t cook a dish the same way every time I make it. I may add something one time or take something away the next time.

  My cooking has never been something that I had to do—it has always been something I enjoy and take great pride in. Mostly it’s my imagination working, along with a pinch of this and a little of that. My greatest feeling of accomplishment is when my family and friends let go with the “Ooh’s” and “Aah’s” and “Please tell me how you cooked that!”

  When I was a child, my mother, after much argument, let me cook lunch one day, all by myself and unsupervised. I will never forget the experience. She bragged on me, which made me very proud. And from then on, she let me experiment in the kitchen whenever I wanted. Recipes seemed to get in my way, so I would imagine what I wanted to create. I loved dreaming up dishes, experimenting with creating them, and then discovering that other people liked them, too.

  After I married my husband Joe and started a family, I was able to stay at home for several years while my sons, Richie, Cliff, and Gordon, were growing up. I used recipes given to me by my mother, grandmother, and aunts, as well as recipes from Joe’s family. While my family ate traditional Southern food, Joe’s family cooked with a Louisiana Cajun flavor. His mother, Josephine Morvaunt Haydel, was raised on a sugar cane plantation and was a very good cook. Joe enjoyed the spicier dishes his mother cooked, so I did my best to do justice to them. I learned to be more creative in my use of seasonings.

  My sons are now grown and are all married to wonderful women. And I’ve learned more dishes from them! In fact, some of the recipes that I’m sharing in this collection are ones that we’ve all learned to love from my daughters-in-law.

  I am sixty-eight years old and still experimenting with food. I get such satisfaction and enjoyment when I succeed. For the last four years I have tried to remember to measure my ingredients when I cook. Many of the following recipes are in this family collection because I did remember to measure—and then write down what I did! You may want to add or subtract to your own taste, but the basic information is what’s important. I hope you enjoy all of these favorite recipes of ours.

  —Norma Jean McQueen Haydel

  I am Norma Jean’s youngest sibling, so I’ve enjoyed her cooking for a lot of years. My mom and sisters, as well as my two brothers, were all good in the kitchen. Being surrounded by such great cooks made me want to try my hand at making food, too.

  My parents had seven children. On top of that, my father was not well during most of my childhood. Looking after us and after him took a lot of my mother’s time. Instant mixes and modern appliances were not a part of our life, so Mom did all of her cooking from scratch. But she did that everyday cooking with care and love.

  My earliest assignment in the kitchen was to help with the dishes after a meal had been cooked and served. The only cooking I was permitted to do in those years was on Boy Scout camp-outs.

  When I was a teenager, I worked with my oldest brother on a charter fishing boat in Biloxi, Mississippi. He was a wizard at cooking the seafood that he brought home from his fishing trips. He let me experiment, and I learned a lot about cooking from him. As important, I saw how much pleasure it gave him to create a meal that everyone enjoyed. Much of my interest in and appreciation of cooking stems from watching the joy it gave him.

  When my wife, Carleen, and I first married, neither of us had much experience cooking. Carleen came from a farming family in east Texas and grew up eating Southern country cooking. But we learned by tackling the recipes our families and friends gave to us. And we discovered how to adapt them to suit our tastes.

  As in many Southern families, our children, Greg, Denise, and Melissa, often threw their hands up in frustration at our inability to give them exact measurements in a “handed-down” recipe. When one of them would ask, “How much of this or that?”, we would answer as best we could—“A pinch,” or “Until it looks (or tastes) right.” Now that they are grown up and on their own, we’ve made an effort to write down the recipe measurements they need. Those family favorites are in this book.

  One more thing. I have come to believe—out of necessity, you understand!—that an essential ingredient in cooking is a sense of humor. Not everything I’ve cooked has turned out as I had imagined it should, and my family always finds a way to let me know when it hasn’t! But after years of having family and friends share recipes and honest advice with me, I am confident enough to do more than fire up the grill. I’m now getting my share of “Aah’s,” and you will, too, with these recipes!

  — Horace McQueen
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  ANGELS ON HORSEBACK

  Makes 6–8 servings

  24 shucked oysters

  ¼ cup lemon juice

  1 tsp. Worcestershire sauce

  3 dashes hot sauce

  12 slices bacon

  wooden toothpicks

  1. Place oysters in a bowl and add lemon juice, Worcestershire sauce, and hot sauce. Stir to coat oysters with the sauce.

  2. Cut each bacon slice in half and wrap each half slice around an oyster. Secure with a toothpick.

  3. Place oysters on a rack in baking pan. Either broil for 3 minutes on each side, or bake in a 350°F oven for about 8 minutes. They are done when the bacon slice is crisp.

  Notes:

  1. These are even better grilled. Place the oysters in a grill basket and grill over medium hot coals for about 4 minutes on each side.

  2. Devils on Horseback are pitted prunes stuffed with almonds (or olives), wrapped in bacon, and broiled until crisp.
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  ARMADILLO EGGS

  Yields 15 eggs

  1 lb. Monterey Jack cheese

  ½ lb. bulk sausage

  1½ cups buttermilk baking mix

  15 canned whole, medium-sized jalapeño peppers

  1 box Shake & Bake for pork

  2 eggs, beaten

  1. Grate half the cheese. Cube the remaining half into fifteen pieces.

  2. Mix together grated cheese, sausage, and baking mix. This will make a very stiff dough and should be kneaded for several minutes. Set aside.

  3. Slit and seed the peppers. Stuff each pepper with a cube of cheese; then pinch the pepper closed around the cheese.

  4. Pinch off a bit of the sausage mixture and pat into a flat circle, about ¼-inch thick. Place cheese-stuffed pepper in the middle of the circle. Wrap each pepper completely with a circle of dough, forming an egg-shaped piece. Make sure all edges are sealed.

  5. Roll each “egg” in the Shake & Bake mix until well coated. Dip in the beaten eggs and again in the Shake & Bake mix.

  6. Bake in a preheated 300°F oven for 20–25 minutes. The “eggs” will be soft when removed from the oven but will turn crusty as they cool.

  

  ARTICHOKE CHEESE SQUARES

  Makes about 20 squares

  ⅓ cup onion, chopped fine

  1 small clove garlic, chopped

  2 Tbsp. butter or margarine

  4 eggs, well beaten

  14 oz. can artichoke hearts, drained and finely chopped

  ¼ cup dry bread crumbs

  ½ lb. Swiss or cheddar cheese, shredded

  2 Tbsp. minced parsley

  ¼ tsp. salt

  ¼ tsp. oregano

  ¼ tsp. black pepper

  ¼ tsp. hot pepper sauce

  1. Sauté onion and garlic in butter.

  2. Mix eggs, artichokes, bread crumbs, cheese, parsley, seasonings, and hot pepper sauce. Add onions and garlic.

  3. Turn into buttered 11” x 7” x 1” pan.

  4. Bake at 325°F for 30 minutes or until set. Cut into squares.

  

  HOT ARTICHOKE DIP

  Makes about 2½ cups

  14 oz. can artichokes, broken up into pieces

  ½ cup mayonnaise

  4 oz. can chopped green chiles

  1 cup grated Parmesan cheese

  1. Combine all ingredients and bake in a shallow four-cup baking dish for 15 minutes at 350°F.

  2. Serve with crackers.
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  Hot Artichoke Dip

  

  BACON CHESTNUTS

  Makes about 40 chestnuts

  1 lb. bacon

  3 8 oz. cans whole water chestnuts

  ½ cup brown sugar

  ½ cup ketchup

  1. Cut bacon strips in half. Wrap a piece of uncooked bacon around each chestnut and secure with a toothpick.

  2. Place on baking sheet and bake at 350°F for about 35 minutes or until bacon is crisp. Drain.

  3. In another bowl, mix brown sugar and ketchup. Pour over chestnuts. Bake another 20 minutes. Serve hot.
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  CHEESE DIP IN BREAD

  Makes about 3½ cups

  10 oz. cheddar cheese, grated

  2 cups mayonnaise

  1 medium onion, chopped fine

  ½ tsp. chili powder

  1 large round loaf of bread

  1. Place all ingredients, except bread, in the top of a double boiler. Heat on low, stirring occasionally.

  2. Cut the center out of the bread loaf. Tear the removed bread into small pieces.

  3. When the cheese has melted and the dip is smooth and hot, pour the dip inside the loaf and use the small pieces of bread as dippers.
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  MARINATED BEEF JERKY

  Years ago, meat was preserved by salting it, pickling it, or drying it. Dried game and dried beef were called “jerky.” Meat from the front quarters of the animal was cut into strips; then salted and peppered and hung in the sun or over a smoking fire until all its moisture was removed. The following recipe tells you how to dry jerky in the oven. It makes a great snack.

  1¼ cups lemon juice

  1 Tbsp. salt

  1 Tbsp. pepper

  1 Tbsp. oregano, crushed

  1 small green pepper, minced

  2 cups water

  2 lb. round steak

  1. Bring all ingredients (except meat) to a boil and then remove from heat. Cool.

  2. Cut meat into strips, each about 6 inches long, 2 inches wide, and ¾ inch thick.

  3. Pour the cooled mixture over the meat strips. Marinate for 8 hours in the refrigerator.

  4. Remove meat from marinade and lay strips across a broiling pan.

  5. Put into a cold oven and turn oven to lowest setting. Let the meat dry in the oven at this temperature for 10–12 hours. Cool completely.

  6. The meat will not need to be refrigerated when it is completely dry. Store it in a covered container.

  

  CHEESE SURPRISES

  Makes about 2 dozen pieces

  1 stick (¼ lb.) margarine

  ½ lb. cheddar cheese, grated

  ¼–½ tsp. hot sauce

  dash garlic salt

  1½ cups flour

  about 24 medium-sized stuffed olives

  1. Have margarine and cheese at room temperature.

  2. Blend margarine, cheese, hot sauce, and garlic salt together with fingertips.

  3. Add flour gradually and blend well until dough forms.

  4. Break off small bits of dough and flatten in the palm of your hand, using just enough to wrap completely around an olive.

  5. Bake on an ungreased cookie sheet at 350°F for about 15 minutes.
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  CHILE CHEESE STRAWS

  Makes about 2½–3 dozen straws

  2 cups (8 oz.) Monterey Jack cheese, shredded

  ½ cup butter or margarine, softened

  1 cup all-purpose flour

  ½ cup yellow cornmeal

  1 tsp. chili powder

  ½ tsp. salt

  ½ tsp. ground cumin

  1. Combine cheese and butter until well blended.

  2. Gradually add remaining ingredients, stirring until mixture is no longer crumbly and will shape into a ball.

  3. Use a cookie press fitted with a star-shaped disk to shape dough into straws. Or divide dough into four pieces of equal size, roll each portion into a ¼-inch thick rectangle on waxed paper, and cut 2” x ½” strips with a knife or pastry wheel.

  4. Lay strips on an ungreased baking sheet and bake at 375°F for 8 minutes or until lightly browned.

  

  FRIED CHEESE

  Makes 6 servings

  ½ lb. mozzarella cheese

  1 egg

  2 Tbsp. water

  ½ cup seasoned bread crumbs

  4 Tbsp. vegetable oil

  1. Slice cheese into ⅓-inch thick pieces.

  2. Break egg into a shallow dish, add water and beat well.

  3. Pour seasoned bread crumbs onto a plate.

  4. Heat oil in a heavy skillet.

  5. Dip cheese slices into egg and then into bread crumbs, coating well. Fry slices in hot oil, turning once, until both sides are nicely browned.

  

  CHILE RELLENOS SQUARES

  Makes 12 squares

  2 eggs

  6 egg whites

  ¼ cup all-purpose flour

  ½ tsp. baking powder

  1 cup cottage cheese

  ¼ cup grated cheddar cheese

  ¼ cup grated Monterey Jack cheese

  4 oz. can chopped green chiles

  ½ tsp. hot sauce

  1. In a small bowl, beat eggs and egg whites lightly. Add flour and baking powder.

  2. Combine remaining ingredients in a separate bowl.

  3. Stir in egg mixture.

  4. Pour into an 8-inch square greased baking pan.

  5. Bake at 400°F for 10 minutes. Reduce heat to 350°F and bake for 35 minutes more. Cut into twelve squares and serve warm.
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  COWBOY CAVIAR

  Makes 8–10 servings

  15 oz. can black beans, rinsed and drained

  4 oz. can chopped ripe olives, drained

  ¼ cup chopped onion

  1 clove garlic, finely chopped

  2 Tbsp. vegetable oil

  2 Tbsp. lime juice

  ¼ tsp. salt

  ¼ tsp. cayenne pepper

  ¼ tsp. ground cumin

  ¼ tsp. black pepper

  8 oz. pkg. cream cheese, at room temperature

  2 hard-cooked eggs, chopped

  1 green onion, chopped

  15 oz. pkg. tortilla chips

  1. Mix all ingredients together except cream cheese, eggs, onion, and chips.

  2. Cover and refrigerate at least two hours.

  3. Spread cream cheese on serving plate.

  4. Spoon bean mixture evenly over cream cheese.

  5. Arrange eggs over bean mixture in ring around edge of plate.

  6. Sprinkle with onion.

  7. Serve with tortilla chips.
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  Hot Crabmeat Dip

  

  HOT CRABMEAT DIP

  Makes about 1½ cups

  8 oz. pkg. cream cheese, at room temperature

  6½ oz. can crabmeat

  2 Tbsp. green onion, chopped

  1 Tbsp. milk

  dash cayenne pepper

  ¼ tsp. salt

  ⅓ cup toasted sliced almonds

  1. Combine all ingredients except almonds.

  2. Spoon into ovenproof dish. Sprinkle with almonds.

  3. Bake at 375°F for 15 minutes.

  4. Serve on crackers.

  

  DEVILED EGGS

  Makes 24 egg halves

  1 dozen hard-cooked eggs

  1 small onion, grated

  2 Tbsp. pickle relish

  ½ tsp. garlic powder

  1 tsp. prepared yellow mustard

  1 tsp. vinegar

  salt and pepper to taste

  mayonnaise

  paprika

  1. Slice eggs in half and remove yolks.

  2. In large bowl, mash yolks. Add onion, relish, garlic powder, mustard, vinegar, salt, and pepper.

  3. Add enough mayonnaise to make mixture creamy but not runny, and mix well.

  4. Spoon mixture back into egg-white cups.

  5. Sprinkle with paprika and chill.
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  Guacamole

  

  GUACAMOLE

  Makes about 1½ cups

  2 large ripe avocados

  1 tomato, chopped

  1 small jalapeño pepper, finely chopped

  1 Tbsp. mayonnaise

  1 Tbsp. chopped onion

  ½ tsp. garlic salt

  ½ tsp. chili powder

  1 Tbsp. lemon juice

  1. Peel and mash avocados with a fork.

  2. Add remaining ingredients and mix well.

  

  BOILED PEANUTS

  Snacking on boiled peanuts is a Deep South tradition. Some people love them, and some think they taste like unseasoned peas!

  1 lb. fresh, raw peanuts in shells

  1 gallon water (more or less)

  10 oz. salt

  1. Wash unshelled raw peanuts in cool water. Place the peanuts in a large cooking pot and cover with water. Stir in the salt. Soak peanuts in the salted water for 2 hours. It may be necessary to add more water to keep the peanuts covered, since the peanuts will absorb water as they soak.

  2. Cover the pan and bring to a boil. Boil covered for about 1 hour or until peanuts are tender. Allow to stand in the hot water for about 30 minutes. Drain.

  3. Serve in the shell, chilled or at room temperature.

  

  PECAN DIP

  Makes 2½ cups

  8 oz. pkg. cream cheese, softened

  ¼ cup green pepper, finely diced

  ¼ cup onion, finely diced

  ½ tsp. garlic salt

  ¼ tsp. black pepper

  1 cup sour cream

  1 Tbsp. butter

  ½ cup pecans, coarsely chopped

  ½ tsp. salt

  wheat crackers

  1. Combine cream cheese, green pepper, onion, garlic salt, pepper, and sour cream. Mix well and put in a serving bowl.

  2. Melt butter in a skillet; add pecans and salt. Toast over medium heat for about 5 minutes, stirring constantly. Spoon over cheese mixture.

  3. Serve at room temperature with crackers.

  

  TOMATILLO GUACAMOLE

  Makes about 2½ cups

  1 medium-ripe avocado

  11 oz. can tomatillos, drained

  1 cup chopped onion, divided

  2 Tbsp. fresh cilantro

  1½ tsp. serrano chile, seeded and chopped

  2 Tbsp. fresh lime juice

  ¼ tsp. salt

  ¼ tsp. pepper

  1. Peel and halve the avocado.

  2. Place the avocado, tomatillos, half the onion, and the cilantro in a blender and process until smooth.

  3. Spoon the mixture into a bowl and stir in remaining ingredients.

  4. Cover and chill for at least an hour.

  

  MEXICAN FUDGE

  Makes about 18 squares

  8 oz. Monterey Jack cheese, shredded

  4 oz. can chopped green chiles

  8 oz. cheddar cheese, shredded

  1 can evaporated milk

  4 eggs

  1. Spread the Monterey Jack cheese on the bottom of a greased glass casserole.

  2. Spread chopped chiles over the cheese.

  3. Spread cheddar cheese over the chiles.

  4. Mix milk and eggs together and beat well. Pour over the cheese and chili mixture.

  5. Bake at 350°F for about 40 minutes.

  6. Cut into 2-inch squares and serve warm with salsa.

  

  HOT PEPPER PECANS

  Makes 1 pound pecans

  1 lb. pecan halves

  ½ cup melted butter or margarine

  4 Tbsp. light soy sauce

  1 tsp. Beau Monde seasoning

  6 dashes pepper sauce

  1. Mix pecans and butter. Place on cookie sheet.

  2. Bake at 300°F for 30 minutes or until brown, stirring several times.

  3. Mix soy sauce, Beau Monde, and pepper sauce. Pour over pecans and stir thoroughly.

  4. Cool and store in container with tight lid.

  

  MARINATED SHRIMP

  Makes 2 lb. shrimp

  2 large red onions, thinly sliced

  2 lb. cooked shrimp

  ¼ cup vegetable oil

  ¾ cup white vinegar

  2 tsp. hot sauce

  2 tsp. celery seed

  1 bottle capers with juice

  2 bay leaves

  ½ tsp. salt

  1. In large serving dish, alternate layers of onions and shrimp.

  2. Mix together oil, vinegar, hot sauce, celery seed, capers, bay leaves, and salt. Pour over onions and shrimp.

  3. Refrigerate for 24 hours before serving. Serve onions and shrimp in their marinade.

  

  STUFFED MUSHROOMS

  Makes 6–8 servings

  1 lb. fresh mushrooms

  1 cup bread crumbs

  1 Tbsp. grated Parmesan cheese

  1 Tbsp. chopped onion

  1 small clove garlic, chopped

  ¼ tsp. black pepper

  ½ tsp. salt

  2 Tbsp. vegetable oil

  1 Tbsp. parsley, chopped

  1. Wipe the mushrooms clean with a damp cloth and remove stems.

  2. Chop stems and mix with the remaining ingredients.

  3. Stuff mushroom caps and place on baking sheet.

  4. Bake at 350°F for 20 minutes.
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  Stuffed Mushrooms

  

  SPICY OYSTER CRACKERS

  Makes about 2 cups crackers

  16 oz. pkg. oyster crackers

  ¾ cup vegetable oil

  1 pkg. dry ranch dressing mix

  ¼ tsp. lemon pepper

  1 tsp. dried dillweed

  ¼ tsp. garlic powder

  1. Mix well; then spread on an ungreased cookie sheet.

  2. Bake at 350°F for 25 minutes.
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  PEPPER ROLLS

  Makes about 2 dozen rolls

  6 oz. cream cheese at room temperature

  6 oz. cheddar cheese, grated

  2 Tbsp. chopped black olives

  3 Tbsp. chopped green chiles

  1 Tbsp. grated onion

  9 dashes hot sauce

  2 tubes crescent rolls

  1. Combine first 6 ingredients.

  2. Separate crescent rolls and shape into eight rectangles (pinch two triangles together to form each rectangle). Flatten slightly with a rolling pin.

  3. Spread ⅛ of the cheese mixture on each rectangle. Roll up jelly roll–style and slice into ½-inch slices.

  4. Place on slightly greased cookie sheet.

  5. Bake for 20 minutes at 350°F.

  

  PICO DE GALLO

  Makes about 2 cups

  5 medium tomatoes, chopped

  2 onions, chopped

  ¼ cup fresh cilantro leaves, chopped

  2 jalapeño peppers, seeded and chopped

  juice of 2 limes

  salt to taste

  2 avocados, diced, optional

  Combine all ingredients and chill.
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  Salsa

  

  SALSA

  Makes 2 cups

  16 oz. can tomatoes

  1 clove garlic

  1 small onion

  2 jalapeño peppers, fresh or canned

  1 Tbsp. vinegar

  1. Chop tomatoes, garlic, onion, and peppers.

  2. Put in a medium saucepan, along with the vinegar, and simmer over low heat for about 20 minutes until the flavors blend.

  3. Bring to room temperature before serving.

  

  TEXAS CAVIAR

  Makes about 3 cups

  2 cans black-eyed peas

  ½ cup salad oil

  ¼ cup wine vinegar

  ½ cup thinly sliced onions

  1 clove garlic (or more)

  ½ tsp. salt

  black pepper to taste

  1. Drain peas well and place in bowl.

  2. Blend oil and vinegar with remaining ingredients and add to peas.

  3. Chill for one day. Remove garlic. Drain to serve.

  

  TORTILLA ROLLS

  Makes about 3 dozen servings

  8 oz. pkg. cream cheese, softened

  2½ oz. can chopped black olives

  ½ cup chopped green onions

  1½ cups grated Monterey Jack cheese

  ½ cup sour cream

  1 pkg. large tortillas

  1. Mix all ingredients together except tortillas.

  2. Spread on tortillas. Roll up each tortilla, jelly-roll fashion, wrap in plastic, and refrigerate overnight.

  3. Slice into ½-inch slices and serve with salsa.
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  CORN DOGS

  Makes 10 servings

  Since we both have grandchildren, it seemed fitting to include a few “just for kids” snacks.

  10 hot dogs

  piecrust dough for 2 pies (see page 248)

  ¼ cup cornmeal

  ½ tsp. chili powder

  ⅛ tsp. cayenne pepper

  10 wooden craft sticks

  1. Prepare the piecrust recipe adding cornmeal, chili powder, and pepper.

  2. Roll the crust out as for a pie. Cut into ten rectangles and wrap each around a hot dog, pressing seams, top and bottom, to make a smooth crust.

  3. Insert a craft stick into one end of each hot dog. Bake on a lightly greased baking sheet at 350°F for about 20 minutes, or until lightly browned.

  

  POPCORN BALLS

  Makes about 2 dozen balls

  1 stick butter

  1 stick margarine

  2 cups sugar

  ½ cup white corn syrup

  1 tsp. salt

  ½ tsp. baking soda

  1 tsp. vanilla

  6 quarts popped corn (1 cup popcorn kernels equals 6 quarts popped)

  1. Melt the butter and margarine in saucepan.

  2. Add sugar, corn syrup, and salt.

  3. Cook and stir until the mixture boils. Boil for 5 minutes.

  4. Stir in the baking soda and vanilla.

  5. Remove from heat and pour over the popped corn. Mix well.

  6. Shape into balls.

  

  GINA’S TRASH

  Gina is our sister, and she often makes this wonderful snack. “Gina’s Trash” is just what we’ve all come to call it!

  1 stick margarine

  1½ cups bacon drippings

  2 Tbsp. onion powder

  2 Tbsp. garlic powder

  2 Tbsp. chili powder

  2 Tbsp. Cajun seasoning

  2 Tbsp. Worcestershire sauce

  1 box Corn Chex cereal

  1 box Rice Chex cereal

  1 box Wheat Chex cereal

  1 box Cheerios

  1 small bag mini pretzels

  1 can mixed nuts

  1½ cups pecan halves

  1. Melt the margarine and drippings. Add seasonings and Worcestershire sauce and stir well.

  2. Mix together cereals, pretzels, nuts, and pecans.

  3. In a large baking pan, place a layer of the cereal mixture. Sprinkle with a large spoonful of the seasonings and mix well. Add a second layer of cereal mixture and a second portion of seasonings. Repeat until all cereals, pretzels, nuts, and seasonings are used. Mix well, coating cereal with seasonings.

  4. Bake at 250°F for 2–3 hours. Stir well every 30 minutes.

  5. Let cool completely. Store in cookie tins.
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  AMBROSIA

  Makes 6–8 servings

  Southern holiday dinners are simply not complete without fruit salad. Ambrosia is just about everybody’s favorite.

  3 oranges

  1 can sliced peaches

  1 bottle maraschino cherries and juice

  1 can crushed pineapple with juice

  1½ cups flaked coconut

  1 cup orange juice

  ½ cup peach nectar

  ¼ cup sugar

  1. Peel oranges and remove seeds. Cut slices into small pieces. Remove as much of the white pulp from slices as you can. Place into a large mixing bowl. Set aside.

  2. Remove peaches from can and cut into small pieces. Add peaches and juice to the oranges.

  3. Remove cherries from jar and cut into slices. Add cherries and juice to mixture.

  4. Add remaining ingredients. Mix well. Chill in refrigerator.

  

  BARBECUED CHICKEN SALAD

  Makes 4 servings

  1 Tbsp. cider vinegar

  1 Tbsp. sugar

  2 tsp. Worcestershire sauce

  ¼ tsp. dry mustard

  ¼ tsp. hot pepper sauce

  ¼ tsp. black pepper

  2 slices bacon

  1 small onion, chopped

  2 cloves garlic, minced

  1 lb. chicken breast tenders, cut in ½-inch wide strips

  red and green leaf lettuce

  1 yellow bell pepper, cored, seeded, and cut into thin strips

  1 red bell pepper, cored, seeded, and cut into thin strips

  1 cup cooked or canned corn kernels, drained

  2 green onions, minced (including green tops)

  1. In a small bowl, combine vinegar, sugar, Worcestershire sauce, mustard, pepper sauce, and pepper. Set aside.

  2. In a large skillet, cook the bacon until crisp. Drain, crumble, and set aside.

  3. Drain all but 1 Tbsp. drippings from the skillet and place skillet over medium heat. Sauté onion and garlic in drippings for about 2 minutes or until softened.

  4. Add the chicken and cook for about 4 minutes or until almost cooked through, stirring often.

  5. Add reserved vinegar mixture to skillet, cook 1 minute longer, and then remove from heat.

  6. To serve, line four salad plates with lettuce, divide bell peppers and corn among plates, top with warm chicken mixture, and garnish with crumbled bacon and green onions. Serve immediately.

  

  RAW BEET SALAD

  Makes 4 servings

  3 medium-sized beets

  2 stalks celery

  ⅓ cup chopped onion

  1 grated carrot

  1. Wash, peel, and coarsely chop the beets.

  2. Chop the celery and onion.

  3. Mix all ingredients with dressing below.

  Dressing:

  3 Tbsp. chopped chives

  1 clove garlic

  1 Tbsp. lemon juice

  1 Tbsp. tarragon vinegar

  ½ cup chopped parsley

  ½ cup sour cream

  ½ cup mayonnaise

  salt and pepper to taste

  1. Combine all dressing ingredients in blender. Blend for 1 minute.

  2. Chill.
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  MARINATED VEGETABLES

  Makes 8–10 servings

  9 cups assorted vegetables, such as:

  red or green pepper strips

  carrot or celery sticks

  red onion wedges

  cauliflower

  broccoli

  fresh or frozen green beans

  fresh or frozen peas

  frozen or canned artichoke hearts

  3 cloves garlic, minced

  ½ cup vegetable oil

  ½ cup cider vinegar

  ½ cup water

  1 tsp. salt

  1 tsp. dried oregano or Italian seasoning

  ½ tsp. black pepper

  1 cup pitted ripe olives, optional

  1. In a large pot, combine all ingredients except olives with enough lightly salted water to just cover vegetables. Bring to a boil. Reduce heat, cover, and simmer for 5 minutes or until vegetables are crisp-tender. Cool slightly.

  2. Add olives. Transfer to a bowl or storage container.

  3. Cover and chill for 6 hours or overnight.

  

  BLACK-EYED PEA SALAD

  Makes 6–8 servings

  2 cups cooked black-eyed peas

  2 large tomatoes, diced

  1 cup whole-kernel corn

  ½ cup finely chopped green pepper

  2 large green onions with tops, finely sliced

  ½ tsp. hot sauce

  Dressing:

  ⅓ cup vegetable oil

  2 Tbsp. vinegar

  2 Tbsp. lemon juice

  1 tsp. dried basil leaves, or 1 Tbsp. chopped fresh basil leaves

  1 Tbsp. Dijon mustard

  ½ tsp. black pepper

  1. Mix black-eyed peas, tomatoes, corn, pepper, onion, and hot sauce.

  2. Combine dressing ingredients and pour over pea mixture.

  3. Chill for at least 2 hours.

  

  BROCCOLI AND GREEN OLIVE SALAD

  Makes 6 servings

  1 bunch fresh broccoli

  1 small jar stuffed green olives

  3 hard-cooked eggs

  green onions and tops, chopped

  ¼–½ cup mayonnaise

  1. Wash broccoli thoroughly and drain. Pinch flowerettes into small pieces. Peel the stalks and cut them into tiny cubes.

  2. Slice each olive into about three slices and add to the broccoli.

  3. Peel the hard-cooked eggs, mash fine with a fork, and add to broccoli mixture along with chopped green onions.

  4. Add mayonnaise a spoonful at a time, tossing well after each addition. You do not need to add salt because the olives are salty enough.

  Note:

  Add just enough mayonnaise to make the salad stick together. You do not want it to be runny.
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