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Dear Reader,


My own experience with Southern cooking began with a move from New Hampshire to Mississippi nearly twenty years ago. I was fascinated with the many differences in dishes and ingredients, and delighted with the wonderful new tastes. I’ll never forget my first meal; it was a sampler of sorts, and included fried chicken, fried green tomatoes, freshly cooked black-eyed peas, fried okra slices, chicken and dumplings, biscuits, and cornbread. And, of course, dessert was peach cobbler! Though there are many wonderful New England dishes and interesting regional foods throughout the nation, there is truly nothing in the United States quite like Southern cuisine.


As I began tasting these foods and new versions of vintage recipes, I found that I wanted to learn to cook them myself, not only to please my husband, who is a native Southerner, but also to satisfy my own culinary curiosity. I passed a personal cooking milestone when my husband approved of my fried green tomatoes, and another one when he liked my fried chicken and homemade biscuits. But I think my greatest personal achievement in Southern cooking came when my mother-in-law approved of my cornbread.


With this cookbook, I hope to do my own small part to preserve our Southern food culture and bring you a taste of many of the best-loved foods and recipes from regions throughout the South, along with some of my personal favorites.


Diana Rattray




Welcome to the EVERYTHING® Series!


These handy, accessible books give you all you need to tackle a difficult project, gain a new hobby, comprehend a fascinating topic, prepare for an exam, or even brush up on something you learned back in school but have since forgotten.


You can choose to read an Everything® book from cover to cover or just pick out the information you want from our four useful boxes: e-questions, e-facts, e-alerts, and e-ssentials. We give you everything you need to know on the subject, but throw in a lot of fun stuff along the way, too.


We now have more than 400 Everything® books in print, spanning such wide-ranging categories as weddings, pregnancy, cooking, music instruction, foreign language, crafts, pets, New Age, and so much more. When you’re done reading them all, you can finally say you know Everything®
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Avon, Massachusetts




This book is dedicated to my late grandfather, Edward Bernard, the baker and chef who introduced me to the world of cooking.
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Introduction


THOUGH THERE ARE MANY wonderful regional food specialties and dishes throughout the nation, there is nothing in the United States quite like Southern cuisine. Southern cuisine spans a large area and incorporates a variety of influences. The states with the richest history include Louisiana, Mississippi, Alabama, Georgia, Kentucky, Tennessee, Arkansas, Florida, North Carolina, and South Carolina. You’ll also find Southern food traditions in parts of Texas and Oklahoma, Missouri, Virginia, West Virginia, and even Maryland.


African Americans have certainly had a big influence on Southern cuisine, but you’ll also find Spanish and Caribbean influences in Florida; French in Louisiana and South Carolina; English, Scots, and Irish throughout the South; Moravian in North Carolina; German in Kentucky and parts of Tennessee; and the list goes on. Of course, the Native American influence is as pervasive in the South as anywhere else in the Americas. Without their influence, there would be no corn or hominy or grits, and Southern food wouldn’t use pumpkin, squash, tomatoes, potatoes, chili peppers, peanuts, sweet potatoes, many types of beans, or a long list of other foods


Through the years, the basics of Southern cuisine have changed little, though with the availability of more ingredients and population changes in many larger cities, there is now much more experimentation, something all Southern cooks dearly love. Drop in on a conversation between most Southern cooks and you’ll hear them talking about their chicken cordon bleu right along with their pinto beans and greens, and grilled tuna as well as catfish and hush puppies. Ask ten Southern cooks how they make their cornbread, and you’ll get ten slightly different answers, but no complete recipe. The one thing they all have in common is the claim that their own personal recipe is the “best.” Southern favorites, such as barbecue, vary widely according to which state you live in. In some cases, such as with North Carolina barbecue sauces and a regional Kentucky mutton barbecue, it can actually vary from one section of the state to another.


The Southern Foodways Alliance is one organization dedicated to preserving the heritage of this unique cuisine, and making sure through writings, events, chefs, and cooking demonstrations that it passes on from one generation to the next. Even as the years pass, traditional favorites will be remembered, and treasured recipes will hopefully change only slightly, depending on the region and the cook.


This cookbook will bring you a taste of many of the basics, some best-loved foods and popular recipes from regions throughout the South. Would you prefer creamy sausage gravy or muscadine jelly with your breakfast of hot buttered biscuits, pork sausage, eggs, and grits? A typical Southern Sunday dinner might include Fried Chicken Strips, Fried Green Tomatoes, freshly cooked Black-Eyed Peas with Ham, Crispy Fried Okra, Chicken and Dumplings, and more biscuits or Southern-Skillet Cornbread (with Southern-Style Ice Tea to wash it down, of course). The family next door might be eating Pulled-Pork Barbecue Sandwiches, Perfect Potato Salad, and Barbecue Baked Beans. Down the street someone might be dining on Fried Catfish, Hush Puppies, and Picnic Coleslaw. Or Country-Fried Steak, Savory Collard Greens, and Easy Fried Corn. Down on the coast, dinner might be Crispy Fried Oysters, Spicy Shrimp and Grits, or Cajun-Style Dirty Rice. Dessert might be Brown Sugar Pecan Pie, Peach Pie, Mississippi Mud Pie, or Pecan Praline Cookies. The options go on and on. In these pages you’ll learn to cook all these Southern staples and much more.





CHAPTER 1
The Joy of Southern Cooking


Southern cuisine has a reputation that reaches all across the country, far surpassing the borders of the southern states. Even if you live on the opposite side of the United States, there is no doubt that you’ve heard of or seen recipes for homemade fried chicken, buttermilk cornbread, collard greens, grits, fried green tomatoes, and sweet tea. There are many other delicious food cultures and specialties in the United States, but no other region has such a storied and flavorful history as Southern cuisine.


The Basics of Southern Cooking


For many areas, the local cuisine or food culture is often based specifically on the foods that are cooked or cooking methods. But it’s not simply the food that characterizes Southern cooking—it’s the traditions in cooking styles, the cookware used, the dishes passed down through families, and the stories that are attached to the foods and regions.


If you’ve ever spent time with Southerners, you know that one of the most common conversation topics is food. People swap stories of new dishes they’ve made, changes they’ve tried in their classic dishes, or how they’ve used a new ingredient they found recently at the store or grew in their garden. In the South, the dinner table is the heart of the home, where families and friends gather together to share a meal or shuck corn or preserve food for the winter.
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The population of the southern United States is made up of a variety different groups who came to the region, each contributing to what is now known as Southern cooking. With influences ranging from the Caribbean, French, Spanish, English, German, Native American, and African American traditions, Southern cuisine and cooking is one of the most eclectic in the world.










If you ask Southern cooks how they make their biscuits, you’ll probably get different answers from each person and no actual recipe or measurements. For the most part, cooking methods are passed down through families, and the act of cooking is often done by feel, not from a printed recipe or accurate measuring. Family recipes are taught in the kitchen and passed on through generations by telling and showing how dishes are made.


The basics rarely change in Southern cooking, which is what keeps the traditions and the identity of Southern cooking rich and recognizable. Greens are cooked low and slow, fried chicken is made in a cast-iron skillet, biscuits are patted out and cut by hand. While the tradition and know-how that is passed down stays fairly consistent, there is a good amount of experimentation happening recently as more ingredients become available in both restaurants and in the home kitchen.


Traditional Southern Dishes


During the 1800s, when many families lived on large plantations, guests would often come to visit for days or weeks at a time. Hospitality is very important to Southerners, and hosts prepare huge meals for their guests. This also explains why many Southern dishes make large amounts of food or are meant to feed people for a few days. Family, friends, and visitors are a large part of the Southern way of life, and always being willing to share a meal with people you love and new friends is one way that the South stands out.


The traditional Southern meal that most commonly comes to mind is pan-fried chicken, peas, greens (such as collard greens or mustard greens), mashed potatoes, cornbread, sweet tea, and some kind of pie for dessert—sweet potato, chess, shoofly, pecan, and peach are some of the most common—or a fruit cobbler. Many soups also originated in the American South and are staples of Southern cuisine.
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The main meal of the day in the South used to be at midday and was called dinner, while the smaller evening meal was referred to as supper. More recently, the main meal has moved to the evening—as in most places—though some Southerners still call it dinner.










Some other foods and beverages with ties to the South are grits, country ham (or salt ham), hush puppies, succotash, mint juleps, chicken-fried steak, buttermilk biscuits (served with butter, jelly, fruit preserves, honey, gravy, or sorghum molasses, also called sorghum syrup), pimiento cheese, boiled or baked sweet potatoes, pit barbecue, fried catfish, fried green tomatoes, bread pudding, okra (fried, steamed, stewed, sautéed, or pickled), butter beans, pinto beans, and black-eyed peas.


Fried chicken is one of the region’s best-known dishes. Thanks to the varied influences in Southern cuisine, you can thank the Scots for this dish, as they had a tradition of deep-frying chicken in fat, unlike the English who typically baked or boiled their chicken. Pork is also an integral part of the cuisine. Virginia ham is one example. A traditional get-together with a whole-hog barbecue is known in Virginia and the Carolinas as a pig pickin’. Green beans are almost always flavored with bacon or salt pork, biscuits served with ham often serve as breakfast, and ham with red-eye gravy or country gravy is a common breakfast or dinner dish for many families.


Today, a breakfast of buttermilk biscuits and sausage gravy is common throughout the region. Pork drippings from frying sausage, bacon, and other types of pan-fried pork are typically collected and used for making gravy and in greasing cast-iron cookware. Chicken and dumplings and fried chicken remain some of the most loved and popular dishes. Cornbread, hominy grits, cornbread pudding, and hominy stew are common foods, as corn is the primary grain grown in the Appalachian hills and mountains.
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Fresh Georgia peaches are available only sixteen weeks each year, from mid-May to August.










The most popular fruits in this region are apples, pears, and berries. Sweetened fried apples are not only used in pies but are commonly a sweet side dish for supper or dinner. Wild morel mushrooms and ramps (similar to green onions and leeks) are foraged wherever possible. Along with sausage gravy, tomato gravy, a typical roux thinned with tomatoes, is very popular as well. A variety of wild fruits like pawpaws, wild blackberries, and persimmons are also commonly available in Appalachia.


While many dishes center around meat, other traditional Southern meals consist of only vegetables with no meat at all, although meat or meat products might be used in the cooking process. Beans and greens, which is usually either white or brown beans alongside dark, leafy greens, has always been popular in most parts of the South. Turnip greens are generally cooked with diced turnips and a piece of fatback. Another Southern staple is beans and cornbread—pinto beans, stewed with ham or bacon, and cornbread. This is sometimes served with greens and buttermilk.


Influences and Regional Differences


Each state, and sometimes even specific cities, has its own dishes and foods that represent that area, the traditions, and the influences that have helped develop Southern cuisine. The Southern cuisine region historically includes states south of the Mason-Dixon Line, which divides Pennsylvania from Maryland and Maryland from Delaware, as well as states south of the Ohio River.


The most notable influences come from English, Scottish, Irish, German, French, Native American, and African American cuisines. In recent history, some elements of Southern cuisine have spread farther north, affecting the development of other types of American cuisine as well.


Many items such as squash, tomatoes, corn and corn products (including grits), as well as the practice of pit barbecuing, come from southeastern American Indian tribes including the Caddo, Choctaw, and Seminole. Sugar, flour, milk, eggs, and baking or dairy products such as breads and cheeses are more associated with the European influence in the area. Black-eyed peas, okra, sorghum, and melons, as well as most spices, can be traced back to an African origin.
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Along with being famous for its spicy seafood cuisine, New Orleans has come to be known as the birthplace of jazz, which is still incredibly popular in the city today.










Thanks to the large area of the country that Southern cuisine covers, the dishes and characteristics vary widely by region:




	In southern Louisiana, there is both Cajun and Creole cuisine. Louisiana is a large supplier of hot sauces and is the largest supplier of crawfish in the country.


	Historically, rice was an important crop in the coastal areas of South Carolina, leading to local specialties like hoppin’ John (a mixture of rice and black-eyed peas flavored with salt pork) and Charleston red rice. It is also one of the more prominent foods in Arkansas.


	Barbecue has many regional variations in the South. Barbecue sauce, if used, also varies by location. You may have tried different varieties, such as the typically vinegar-based North Carolina barbecue or the thicker, tomato-based sauces often found in Tennessee, Kentucky, and Georgia.


	Virginia produces Smithfield ham, one of the best-known foods from the state besides peanuts.


	Oklahoma has a reputation for many grain- and bean-based dishes, such as cornbread and beans or biscuits and gravy.


	Mississippi specializes in farm-raised catfish, found in fish houses throughout the state.


	Arkansas is the top rice-producing state in the nation, and is also noted for catfish and pork barbecue.


	Tennessee is known for its country ham, and Memphis, Tennessee, is the mecca of famous barbecue restaurants, as well a major barbecue competition held in May each year.


	Maryland is often recognized for its blue and soft-shell crabs.


	Florida is home of the Key lime pie and orange juice. Georgia is known for its peaches, pecans, peanuts, and Vidalia onions.


	The Appalachian areas have ramps (onions and their relatives—their arrivals each year are celebrated with festivals) and wild berries.


	Kentucky is famous for burgoo, a spicy stew typically served with cornbread.


	Texas is known for its barbecue and chili as well as their own variation of Mexican called Tex-Mex.


	Generally speaking, many parts of the upper South specialize more in pork, sorghum, and whiskey, while the low-country coastal areas are known for seafood (shrimp and crabs), rice, and grits.


	The western parts of the South like Texas and Oklahoma are more beef-focused and the eastern parts lean more toward pork.





Based on the geography, these distinctions make sense, as it shows how Southern cooks are putting their local ingredients to use.


Stocking Your Pantry


Southern cooking is often characterized by flavorful, hearty meals that are also easy to prepare. While some things like braised greens may take some time to cook, the actual process is very easy. Having a well-stocked kitchen will make planning and preparing a meal even easier. Here are some items you should try to keep on hand so you are ready to make a variety of Southern dishes.


Bacon Fat


Saving bacon fat is one practice that’s fallen by the wayside recently in Southern cooking. But saving the grease left from cooking a batch of bacon isn’t just frugal; it’s a great way to add flavor to future dishes—and it makes cleaning the pan easier.


Instead of pouring the hot, melted fat into a container, it’s easier (and safer) to let the pan sit on the stove and cool down until the fat solidifies into a softened-butter consistency. This makes it easy to scoop or scrape that fat out of the pan and into a jar to use later.


Wondering how you use leftover bacon fat? There really isn’t anything you can’t do with bacon fat, but some of the most popular ways of using it are:




	Using it in place of butter or oil when scrambling eggs or frying potatoes.


	Adding pork flavor to caramelized onions (using it in place of oil or butter).


	Using it as the fat for sautéing vegetables that will go into a frittata, quiche, or soup.


	Rubbing it on chicken breasts before roasting.


	Tossing it with herbs and some vinegar for a warm salad dressing.





Basically, bacon fat can be used anywhere you would normally use butter or another oil. It lends fantastic flavor to dishes, giving them a depth that you wouldn’t have otherwise. It’s also a great use of something you might normally throw away.
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According to Bacontoday.com, the average American easts 17.9 pounds of bacon per year.










Buttermilk


Originally, buttermilk was the liquid left behind after churning butter from cream. This buttermilk is known as traditional buttermilk, as it was the original way buttermilk was made. Buttermilk also refers to a range of fermented milk drinks, common in warm climates (the Middle East, Turkey, Afghanistan, Pakistan, India, Sri Lanka, and the southern United States) where unrefrigerated fresh milk sours quickly, as well as in colder climates, such as Scandinavia, Finland, the Netherlands, Germany, Poland, Slovakia, and the Czech Republic. This fermented drink, known as cultured buttermilk, is made from cow’s milk and has a characteristically sour taste caused by the bacteria found in lactic acid.


Buttermilk is often used as a refreshing drink (that is also known to help upset stomachs), and it can also be used in cooking. If you have buttermilk in the fridge, you have one of the best-kept secrets of Southern cooking at your fingertips. Buttermilk can be used in cornbread, pancakes, and biscuits. It also serves as a fantastic marinade for chicken, helping break down the protein (thanks to the acidity) and offering a tang of flavor that you can’t get from other ingredients.


Buttermilk also lasts longer in the refrigerator than other dairy products, giving you more chances to cook with it and helping to make sure it doesn’t go to waste.


Pork


In the South, where the environment is prime for raising hogs, pork is the supreme provider of meat. Cured pork products like ham and bacon are ubiquitous. Pork fat (lard) greases the cornbread dish, bacon fat adds “that certain something” to the fried chicken, and fatback and ham hocks are essential for greens, red beans and rice, and other typical Southern dishes.


Every part of the pig is used; nothing is wasted. From cracklings (pork skin) to pork belly (basically a large slab of bacon) to pickled pigs’ feet, Southern cooks are extremely resourceful and have ways of using every bit of the pigs they raise. Some meals focus solely on the meat—ham, for example—while other meals stretch what they have, using just bits of pork to add flavor to a large pot of soup or greens or rice.


Greens


Greens are an inexpensive food and one that is also easy to grow in the garden or forage from your surroundings. Cooking greens with a bit of fat and protein makes for a hearty, balanced meal and is a great way to use up tidbits of protein you have in the refrigerator.


Collard greens are one of the oldest members of the cabbage family and are closely related to kale. They’re available all year long, but their peak season is usually January through April. With the surge in greenhouses around the country, greens can be grown year-round if you can create the right environment.
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Greens have been eaten for centuries, even dating back to prehistoric times. The ancient Greeks grew kale and collards, and the Romans grew several kinds of collards as well. It’s commonly thought that the Romans or the Celts introduced the versatile green to Britain and France in the fourth century B.C.










When African slaves arrived in the Southern colonies, they brought the now Southern style of cooking collard greens. Like many other dishes that originated at the time, their way of cooking greens came out of a need to provide hearty, filling food for their families and satisfy their hunger with the scraps they had available. They would often have ham hocks, pigs’ feet, and tops of greens, and they could easily turn these leftovers into a meal, which has now become known as the famous Southern greens.
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In the South, there are some superstitious traditions associated with collard greens. On New Year’s Day each year, those who believe in the tradition, or just like to play along, will serve up collard greens with black-eyed peas to ensure a year of good luck and good finances. Others might hang a fresh collard leaf over their door to keep bad spirits away, and a fresh leaf on the forehead is supposed to help cure a headache.










Even if the cooking style or ingredients changed, they kept at least one tradition from Africa—drinking the juice, called pot likker (or potlikker), left over from cooking the greens. Collard liquor, also known as pot liquor, is the leftover liquid from boiling vegetables, often greens; it is sometimes made with meat, especially pork, to add flavor. Pot liquor contains essential vitamins and minerals including iron and vitamin C. One of the most prevalent vitamins in greens, and in pot likker, is vitamin K, which aids in blood clotting.


Collard greens are quite unique to the southeastern region of the United States and have become a time-honored tradition in Southern kitchens. They have held an important place on the table for over a century now. A large amount of greens served in the home is commonly called a mess o’ greens, but the exact amount varies from family to family. The traditional way to cook them is to boil or simmer them slowly with salt pork or ham hock to soften up the leaves and the bitter taste. The most common side to serve with collard greens is baked or fried cornbread.


Cast-Iron Cookware


One of the most commonly recognized items in a Southern kitchen is cast-iron cookware, specifically a cast-iron skillet or Dutch oven. Cast-iron pots and pans have been used for cooking for hundreds of years and were treasured for their durability and their ability to retain heat, which improved the quality of cooking meals. Before the introduction of the kitchen stove in the middle of the nineteenth century, meals were cooked in the hearth or fireplace, and cooking pots and pans were designed for this use. This meant that all cookware had to be designed to be suspended on, or in, a fireplace. Cast-iron pots were made with handles to allow them to be hung over the fire, or with legs so that they could stand up in the fireplace. Cooking pots and pans with legless, flat bottoms were designed when cooking stoves became popular; this period of the late nineteenth century introduced the first flat-bottom cast-iron skillet.


Cast-iron cookware was especially popular among homemakers and housekeepers during the first half of the twentieth century. The twentieth century also saw the introduction and popularization of enamel-coated cast-iron cookware.


Cast iron fell out of favor in the 1960s and 1970s, as Teflon-coated aluminum nonstick cookware was introduced and quickly became the cookware of choice in many kitchens. Today, a large selection of cookware can be purchased from kitchen suppliers, of which cast iron comprises only a small fraction. However, the durability and reliability of cast iron as a cooking tool has ensured its survival, and cast-iron cookware is still recommended by most cooks and chefs as an essential part of any kitchen.
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What’s the most important tool in the Southern kitchen?
Most Southern kitchens aren’t outfitted with the latest kitchen gadgets. In fact, Southern kitchens typically work best when the tools you have can multitask rather than having a drawer full of items that can only do one thing. One tip that every cook should heed is to invest in some good knives—ones that will easily slice through a tomato, for instance, and ones that you can sharpen to keep them working well.










The most important part of keeping a cast-iron pan working for you for decades is to season it, and season it well. A seasoned pan has a stick-resistant coating created by oils and fats. Seasoning is the process where a layer of animal fat or vegetable oil is applied and cooked onto cast-iron cookware. New cookware should be washed in hot water with a strong detergent to remove any casting oils from the cookware’s surface. A light coat of oil is applied and the cookware is placed upside down on a layer of newspaper to drain for 1 hour. The pan is then placed on the middle rack of the oven, set to 350°F, and baked for 30 minutes.


Some cookware now comes preseasoned from the factory. The seasoning layer protects the cookware from rusting, provides a nonstick surface for cooking, and prevents food from interacting with the iron of the pan. However, frequent use of acidic foods such as tomato sauce will remove the seasoning and the cookware will need to be reseasoned frequently. Even if your pan is seasoned well or if you have a preseasoned pan, reseasoning your cast-iron cookware each year is a great way to ensure you keep a nonstick surface and protect the surface from rust.


Canning


Home canning is a strong tradition in the South, and its popularity has also grown across the country over the past decade or so. Dried pinto beans are a major staple food during the winter months, used to make the ubiquitous ham-flavored bean soup usually called soup beans. Home-canned green beans is one of the most popular foods you’ll find in Southern kitchens. Pears and apples are used to make pear butter and apple butter to slather on biscuits throughout the year. Bread and butter pickles, pickled beets, and chow-chow (commonly called “chow”) and other relishes are popular. Tomatoes are canned in large numbers—crushed, whole, and in sauce—as well as sliced green tomatoes so fried green tomatoes can be made in the middle of winter.


Canning is a method of preserving food in which the food contents are processed and sealed in an airtight container. Canning provides a shelf life typically ranging from 1–5 years, although, under the right circumstances, it can be much longer.


Demand for canned food greatly increased during wars. Urban populations demanded ever-increasing quantities of cheap, varied, quality food that they could keep at home without having to go shopping daily, and this also offered options for food when everything fresh was being rationed. In response to the demands, companies like Nestlé and Heinz provided canned food for sale to the working class. The late nineteenth century saw a range of canned food available to urban populations greatly increase, as canners competed with one another using novel foodstuffs, highly decorated printed labels, and lower prices.


More than just a time-honored tradition and family activity, canning is a way of processing food to extend its shelf life. The idea is to make food available and edible long after the processing time. The heating process during canning has been studied and proven to preserve not only the foods themselves but also the vitamins and minerals present in the foods. Canned foods are a great way to preserve the harvest for the leaner times of the year.


A Waste-Free Culture


The American Civil War, from 1861 to 1865, had a major impact on the South and its food. Many plantations and farms were destroyed during this time. In order to survive, Southerners ate whatever they could grow or find, and nothing ever went to waste. When the economy began to recover, many people in the country were not allowed to share in the newfound wealth, so they continued to eat the simple foods that were available during the war. This simple way of cooking and eating, while using every bit of food you had available, is one of the biggest trademarks of Southern cooking. Nothing goes to waste; nothing is thrown away. If there’s one thing Southern cooks know, it’s how to stretch a meal and fill a table with delicious dishes, even when starting with what most people would consider meager ingredients.





CHAPTER 2
Appetizers and Breads


Spicy Cheese Straws


Crab-Stuffed Mushrooms


Fried Green Tomato Bruschetta


Benedictine Spread or Dip


Spicy Cheese Dip


Chili-Cheese Dip


Deviled Eggs with Mustard


Creamy Crab Dip


Dried Beef and Cheese Dip


Tangy Glazed Sausage Bites


Cheddar Sausage Balls


Jalapeño Poppers


Barbecued Chicken Wings


Louisiana Hot Wings


Spiced Pecans


Southern Skillet Cornbread


Cheesy Corn Muffins


Savory Bacon Cheddar Muffins


Perfect Buttermilk Biscuits


Big Daddy Biscuits


Drop Biscuits


Angel Biscuits


Virginia Ham Biscuits


Ham and Corn Fritters


Dumplings


Hush Puppies


Spoon Bread




Spicy Cheese Straws


A Southern favorite, these cheese straws are spicy and delicious. Roll them into straw shapes or cut into narrow strips and gently turn to make cheese twists.




INGREDIENTS | MAKES 5–6 DOZEN


13⁄4 cups all-purpose flour


1⁄8 teaspoon salt


1⁄2 teaspoon ground cayenne pepper


14 tablespoons butter, at room temperature


3 cups shredded sharp Cheddar cheese


1 teaspoon Worcestershire sauce







	Preheat oven to 300°F.


	In a large mixing bowl, combine flour, salt, and cayenne pepper. Using 2 knives or a pastry blender, cut butter, cheese, and Worcestershire sauce into flour mixture until thoroughly blended.


	Working with a small amount of dough at a time, roll into a long tube shape about the width of a straw and cut into desired lengths. Or, roll out dough on a floured surface to a thickness of about 1⁄8"–1⁄4". Cut into strips and gently twist.


	Arrange straws or twists on ungreased baking sheets. Bake for 20–25 minutes or until straws are crisp and just lightly browned.


	Remove straws and let cool.







Kitchen Lifesaver


A food processor is one tool that no cook—and definitely no Southern cook!—should be without. Your food processor will save you time in many recipes, and it can come in especially handy for this recipe. Combine the ingredients in the bowl of a food processor fitted with a metal blade. Pulse in short bursts until the mixture is just blended and clumping together.







Crab-Stuffed Mushrooms


This is a delicious appetizer to fix for a Derby Day party, New Year’s Eve, the Super Bowl, or just about any occasion.




INGREDIENTS | MAKES 20


20 large mushrooms (about 1 pound)


6 tablespoons butter, divided


4 green onions, finely chopped


2 tablespoons minced red bell pepper


1 cup fresh bread crumbs, processed until fine


4 ounces crabmeat


1⁄2 teaspoon Creole seasoning or seasoned salt


Dash ground black pepper


2 tablespoons freshly grated Parmesan cheese







	Preheat oven to 350°F.


	Clean mushrooms. Trim ends, then twist to separate them from the caps. Chop stems finely and set aside.


	Melt 2 tablespoons butter; brush over mushroom caps. Lightly butter a shallow 8" or 9" square baking dish or spray with a nonstick cooking spray.


	Melt remaining 4 tablespoons butter in a medium skillet. Add chopped mushroom stems, green onions, and bell pepper. Sauté until vegetables are tender, about 6–8 minutes.


	In a medium bowl, combine vegetables with bread crumbs, crabmeat, Creole seasoning, and ground black pepper. Fill mushroom caps, mounding slightly. Arrange in a single layer in the prepared baking dish. Sprinkle each mushroom with a little Parmesan cheese.


	Bake until mushrooms are tender and stuffing is hot, about 15–20 minutes.







Time-Saving Tip


Don’t throw away day-old bread or rolls—use them to make homemade bread crumbs! Chop up the bread into smaller chunks, then run them through your food processor. Season as you like, and then freeze crumbs in small bags. Just pull what you need out of the freezer when you’re ready to use it in a recipe. Some seasonings you might add to homemade bread crumbs include Parmesan cheese, dried parsley flakes, oregano and basil, garlic powder, onion powder, paprika, seasoned salt, or herb seasoning.







Fried Green Tomato Bruschetta


This recipe combines the best of Italy with the best of the Deep South.




INGREDIENTS | MAKES 12


1 cup olive oil


2 large eggs


1 cup all-purpose flour


1 cup dry fine bread crumbs,


4 medium green tomatoes, cut into 1⁄2" slices


1 tablespoon balsamic vinegar


1⁄4 cup roughly chopped fresh basil


12 pimiento-stuffed green olives, halved


1 loaf crusty country bread, cut into 6 slices


1⁄4 cup extra-virgin olive oil







	Heat olive oil in a large skillet over medium-low heat.


	Lightly beat eggs in a shallow bowl. Place flour in a shallow bowl and bread crumbs in another shallow bowl. Dredge tomato slices in flour, dip them in eggs, and then in bread crumbs, shaking off excess after each dip. Fry until golden and mostly tender, about 5 minutes per side. Place the still-hot tomatoes flat on a cutting board and dice them into 1⁄2" pieces.


	In a large mixing bowl, gently toss diced tomatoes with vinegar, basil, and olives. Set aside.


	Preheat oven to 400°F.


	Brush bread slices with extra-virgin olive oil and place on a baking sheet. Toast in oven until lightly browned. Remove and top each slice with tomato mixture. Cut each in half. Serve warm or at room temperature.







Benedictine Spread or Dip


This light-green cucumber spread is a Kentucky tradition, named for Jennie Benedict, who ran a tearoom in Louisville, Kentucky, in the early 1900s. To make sandwiches, spread bread slices with mayonnaise, then a layer of Benedictine. To use as a dip for vegetables, stir in a little heavy cream or sour cream to thin slightly.




INGREDIENTS | MAKES ABOUT 11⁄2 CUPS


1 large cucumber, peeled


1⁄2 small onion, peeled


8 ounces cream cheese, softened


1 tablespoon mayonnaise


Dash salt


Green food coloring (optional)







	Grate cucumber and onion into a colander; drain well, pressing to remove all excess moisture.


	Blend cream cheese and mayonnaise with a mixer or food processor; add salt and grated cucumber and onion. If desired, stir in a few drops of green food coloring.







Spicy Cheese Dip


This easy slow-cooker cheese dip is always a hit, and it’s very flexible. Add a little diced hot pepper or ground cayenne to give it some extra heat.




INGREDIENTS | MAKES 7–8 CUPS


2 pounds pasteurized processed cheese food, cut into cubes


8 ounces cream cheese, cut into cubes


1 (4-ounce) can chopped mild green chili peppers


1 (1.25-ounce) envelope taco seasoning mix


16 ounces chunky salsa or canned Mexican-style diced tomatoes







	Combine all ingredients in a 3- to 5-quart slow cooker.


	Cover and cook on low setting, stirring occasionally, until cheese is melted and mixture is hot.


	Serve warm from the slow cooker or a chafing dish. Stir occasionally to keep smooth.







Chili-Cheese Dip


You can substitute 33⁄4 cups homemade chili for the canned chili. For a thicker dip to serve with tortilla chips or celery sticks, stir in a pound of cooked and drained ground beef. This dip also makes a delicious topper for baked potatoes.




INGREDIENTS | SERVES 12


1 (15-ounce) can chili


1 pound Velveeta cheese, cut into cubes





Add the chili and cheese to a 4- to 6-quart slow cooker. Cover and cook on low for 2–3 hours or until the cheese is melted, stirring every 30 minutes. To serve, reduce the heat setting of the slow cooker to warm.




Deviled Eggs with Mustard


Honestly, it seems everyone loves deviled eggs. These have just a touch of mustard, and you can top them with an olive slice, a piece of pickle, or a sprinkle of paprika to give them a little color.




INGREDIENTS | SERVES 12


12 large hard-cooked eggs


2–3 tablespoons mayonnaise (enough to moisten yolks)


1 teaspoon prepared yellow mustard


1 scant teaspoon salt


3–4 tablespoons sweet pickle relish


Paprika


Olive slices or chopped pickles







	Cut hard-cooked eggs in half lengthwise. Remove and mash yolks in a medium bowl; combine with mayonnaise, mustard, salt, and sweet pickle relish.


	Refill the centers of egg whites with yolk mixture.


	Garnish stuffed eggs with paprika and olive slices or chopped pickle.







Creamy Crab Dip


This flavorful dip is wonderful with assorted crackers or chips.




INGREDIENTS | MAKES ABOUT 2 CUPS


6 ounces cream cheese, softened


1 cup sour cream


2 tablespoons chopped green onion


Dash ground cayenne pepper


1⁄2 teaspoon paprika


1 (1.5-ounce) envelope ranch-style dressing mix


8 ounces crabmeat


Salt and ground black pepper


1 tablespoon chopped fresh flat-leaf parsley







	In a medium bowl, beat cream cheese with sour cream until well blended. Blend in green onion, cayenne, paprika, and dressing mix. Stir in crabmeat.


	Taste and adjust seasonings with salt and pepper.


	Sprinkle chopped parsley over dip. Chill until serving time.







Dried Beef and Cheese Dip


This delicious dip is a festive addition to a holiday party.




INGREDIENTS | SERVES 10


41⁄2 ounces dried beef (2 small jars), minced


2 (8-ounce) packages cream cheese, softened


8 ounces sour cream


1⁄4 cup chopped red bell pepper


1⁄4 cup chopped green bell pepper


3 tablespoons grated or minced yellow onion


1 cup chopped pecans







	Preheat oven to 300°F.


	Combine minced beef with cream cheese and sour cream in a medium bowl, blending well. Stir in chopped red and green bell pepper and grated onion.


	Spread mixture in a 11⁄2-quart baking dish; sprinkle chopped pecans evenly over the top.


	Bake for 25–30 minutes until thoroughly heated.







Tangy Glazed Sausage Bites


These tangy sausage bites are a great alternative to meatballs. They’re perfect for a game party, New Year’s Eve, or any other special occasion.




INGREDIENTS | MAKES 5–6 DOZEN


2 pounds bulk pork sausage


2 large eggs, slightly beaten


1 cup fine dry bread crumbs, plain


1⁄2 cup whole milk


1 teaspoon ground sage


1⁄2 teaspoon dried thyme, crumbled


1 cup water


2⁄3 cup ketchup


1⁄4 cup light brown sugar, packed


2 tablespoons apple cider vinegar


2 tablespoons soy sauce







	In a large bowl, combine sausage, beaten eggs, bread crumbs, milk, sage, and thyme. With an electric mixer or food processor, beat until well blended.


	With wet hands, shape mixture into balls about 1"–11⁄4" in diameter.


	In a large skillet over medium-high heat, arrange a batch of sausage balls in a single layer; brown on all sides. This will take about 12–15 minutes for each batch. When all sausage bites are browned, pour off excess fat and return to the skillet, or transfer to a large, heavy saucepan or Dutch oven.


	Combine remaining ingredients in a medium bowl; pour over sausage bites. Cover and simmer on medium for 15 minutes, stirring occasionally.


	Serve hot from a slow cooker or chafing dish, with toothpicks for spearing sausage bites.







Easier Mixing


Using a stand mixer or food processor for meat mixtures such as the one in this recipe is quicker and more efficient than mixing with a spoon and much less messy than using your bare hands. Try using your mixer for the next meatloaf, burger mixture, or meatball recipe you fix. Keep in mind that overmixing can make meatloaf tough and rather compact, so mix just until ingredients are well combined.







Cheddar Sausage Balls


This is a popular appetizer in the South, and it is delicious served with dips. If you don’t have time to make a dip, try store-bought ranch dressing or sweet-and-sour sauce.




INGREDIENTS | MAKES 36


1 pound bulk pork sausage, mild or spicy


2 cups finely shredded sharp Cheddar cheese


3 cups biscuit baking mix


1⁄2 cup minced green onion







	Preheat oven to 350°F.


	Combine all ingredients in a large bowl; mix well by hand or with a heavy-duty electric mixer.


	Shape mixture into 1" balls; arrange on a 12" × 18" jellyroll pan or large baking sheet.


	Bake for 12–15 minutes or until the bottoms are browned.







Sausage Ball Dips


Here’s a quick and easy dip to make for these sausage balls: Combine 1 cup mayonnaise with about 2 teaspoons prepared yellow mustard, 1–2 teaspoons Dijon mustard, and about 1⁄4 teaspoon dried dill. Taste and adjust seasonings before serving. Or you can make a curried mayonnaise dip with about1⁄2 cup each of mayonnaise and pineapple preserves and a little curry powder to taste.







Jalapeño Poppers


These peppers aren’t the deep-fried versions you’ll find at bars, but they’re just as gooey, cheesy, and tasty.




INGREDIENTS | MAKES 20


10 medium jalapeño peppers


8 ounces cream cheese, at room temperature


1⁄2 cup goat cheese, at room temperature


2 tablespoons finely chopped fresh cilantro


2 medium cloves garlic, finely chopped


1⁄2 teaspoon salt


Pinch ground cayenne pepper


Ground black pepper


Juice of 1⁄2 medium lemon







	Preheat oven to 450°F and position an oven rack in the middle. Grease a baking sheet.


	Slice jalapeños lengthwise down the center. Remove seeds and ribs from inside peppers and discard.


	Combine cream cheese, goat cheese, cilantro, garlic, salt, cayenne, black pepper to taste, and lemon juice in a medium bowl. Stir until all ingredients are smooth and thoroughly mixed.


	Spoon cheese mixture into each of the jalapeño halves. Place filled peppers on the prepared baking sheet about 2" apart.


	Bake until peppers are starting to char and filling is browned and bubbly, about 12–15 minutes. Remove from oven and let cool for 5 minutes before serving.







Barbecued Chicken Wings


These chicken wings are sure to please your guests. If you like a spicier flavor, add a little ground cayenne to the sauce.




INGREDIENTS | MAKES 48


24 chicken wings (about 1 pound)


2 tablespoons prepared yellow mustard


1⁄3 cup apple cider vinegar


1 cup ketchup


3⁄4 cup light molasses


3 tablespoons vegetable oil


1 tablespoon Worcestershire sauce


1⁄2 teaspoon salt


1⁄4 teaspoon ground black pepper


1⁄4 teaspoon garlic powder







	Preheat broiler to 500°F. Line a broiler pan with foil; brush with some oil to keep wings from sticking.


	Cut each chicken wing through the joints to make three pieces; discard tip portion.


	In a medium saucepan, combine remaining ingredients; blend well and bring to a boil. Remove from heat.


	Arrange wing pieces on the prepared pan. Reserve about 1⁄3 cup sauce in a small serving bowl; refrigerate until serving time. Use remaining sauce for basting.


	Broil chicken wings about 6" from heat for 12 minutes, turning frequently. Brush wings with sauce; turn and brush the other side. Continue broiling and turning, basting occasionally, for about 10 minutes longer, removing smaller pieces earlier as needed to keep them from burning.







Save the Tips


Instead of discarding the tips of the wings, put them in a food storage bag, and then seal and freeze for up to 6 months. When you need to make homemade chicken broth, add the wing tips along with any other chicken pieces, vegetables, and seasonings, and then strain them out of the finished broth. Use the broth in soup or any other recipe calling for chicken broth.





[image: ]




Louisiana Hot Wings


If you’re serving these at an evening-long party, add a little water and stir the wings every hour or so; then they won’t dry out.




INGREDIENTS | SERVES 8


1 small yellow onion, peeled and diced


1 medium jalapeño pepper, seeded and diced


1 cup Louisiana red pepper sauce


2 tablespoons Worcestershire sauce


2 tablespoons Cajun seasoning, divided


1 cup barbecue sauce


5 pounds thawed chicken wings, tips removed







	Preheat a 4- to 6-quart slow cooker on high.


	Add onion, jalapeño, red pepper sauce, Worcestershire sauce, Cajun seasoning, and barbecue sauce to slow cooker and stir well.


	Add chicken wings and stir until all wings are covered.


	Cover and cook on high for 4 hours. Uncover and turn heat to low while serving.







Spiced Pecans


If spicy-hot Cajun seasoning isn’t to your liking, you can use sweet-hot barbecue seasoning blend, savory Italian seasoning blend, or another seasoning mix instead.




INGREDIENTS | SERVES 16


3 pounds pecan halves


2 tablespoons extra-virgin olive oil or melted butter


2 tablespoons Cajun seasoning







	Add pecans, oil or butter, and Cajun seasoning to a 4- to 6-quart slow cooker. Stir to combine. Cover and cook on low for 1 hour. Taste for seasoning and add more Cajun seasoning if desired. Stir the mixture.


	Cover and cook for 2 more hours, stirring mixture again after 1 hour. Store in an airtight container.







Southern Skillet Cornbread


Most Southern cooks make cornbread so often that they don’t need a recipe. Although a cast-iron skillet isn’t absolutely necessary for this recipe, it makes the best, crustiest cornbread. If you don’t have a skillet, use a 9" square baking pan and heat in the oven with oil before filling with batter.




INGREDIENTS | SERVES 8


1 tablespoon vegetable oil


21⁄2 cups white or yellow cornmeal


1 cup all-purpose flour


2 teaspoons salt


2 teaspoons baking powder


1 scant teaspoon baking soda


2 large eggs


1 cup whole milk


1 cup buttermilk


2 tablespoons butter, melted







	Preheat oven to 375°F. Add 1 tablespoon vegetable oil to a 10" cast-iron skillet and place in the oven.


	In a large bowl, combine cornmeal, flour, salt, baking powder, and baking soda.


	In a small bowl, whisk eggs. Lightly whisk in milk, buttermilk, and melted butter.


	Pour egg mixture into dry ingredients. Mix until dry ingredients are just moistened.


	Using pot holders, carefully take the hot skillet from the preheated oven; swirl gently to coat sides with oil. Pour batter into hot oil. Return to oven and bake for 35 minutes or until lightly browned on top.


	Remove and let cool slightly on a wire rack. Cut into wedges or squares.







Cheesy Corn Muffins


Cheesy corn muffins are the perfect accompaniment to a steamy bowl of chili. Spice them up with a can of diced green chilies, or a minced fresh jalapeño, if you dare.




INGREDIENTS | SERVES 12


2 cups all-purpose flour


1 tablespoon baking powder


1 teaspoon salt


2 cups cornmeal


1 cup butter


2 tablespoons light brown sugar


2 large eggs


11⁄2 cups shredded Cheddar cheese


2 cups buttermilk
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