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Merry Christmas, Y’all

Hey, y’all!

Christmas is one of my most favorite holidays, and I love the run-up just as much as I do the Big Day itself. Maybe even more; I think the anticipatin’ is the best part. How many times have we all been more excited unwrapping a present than about what was in the box, like my grandbaby Jack? His first Christmas, he had way more fun with the boxes and ribbons than he did with what was inside them!

Still, I hope you enjoy what’s inside my little Christmas gift to you. I’m big on tradition: My family wouldn’t stand for a Christmas dinner without a big piece of beef, or a party without my momma’s eggnog. But comes time to make dinner or bake my Christmas cookies, I’m pawing through stacks of torn-out magazine pages and cookbooks to find those recipes I turn to again and again. So I’ve gone through all my books and put together this collection of my most treasured recipes and memories for the holiday season to share with you, grouping them by occasion. You’ll find a few new dishes, a sprinkling of new holiday stories, and some family pictures you might not have seen before.

So Merry Christmas, y’all; and best dishes and best wishes from me and my family to yours.
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INTRODUCTION


Don’t Ever Mess with Christmas

If ever I’m tempted to go to a glamorous, exotic place for Christmas—just my husband, Michael, and me—just in time I’ll remember the rule I made when I was very young: Never mess with the holidays. Always be with the people you love, as many of them as you can round up.

No matter what, I always got everyone nuts trying to get us home for the holidays, wherever we were: I can remember when Jimmy Deen (my boys’ father) and I had just moved to Savannah. I’ll tell you, I missed my hometown of Albany, Georgia, something fierce. By hook or by crook, this Southern gal was going home for Christmas: I would get me and my kids and my husband to Albany. We’d been planning to leave Christmas Eve, but would you believe it started snowing early in the day and Savannah ended up with seven inches of snow! My son Jamie and my niece, Corrie, had gone ahead and were waiting for us in Albany. Now, Southern towns aren’t so good about preparing for snowstorms, and that half-foot of white stuff about shut down Savannah. Nothin’ was moving—not the automobiles, which had turned into bumper cars, not even the tourists. I was heartbroken. And I told my son Bobby and Jimmy, “We’ve just got to make it. I’ve got to be home for Christmas.”

All the kids were jumping for joy. When had they ever seen that much white powder from the sky? But me? I was devastated. Enjoy a Christmas so far away from my Aunt Peggy and people I loved? Impossible. But, next day, that Georgia sun came out shining, that old snow melted, and we did get home to Albany.

One time, when my boys were still very little and we were living in Columbus, Georgia, we had seventeen inches of snow. That was really the first time I’d ever seen a snowstorm, and even I had to admit it was so gorgeous. My kids had the best time playing in that snow, and it was then that I was first introduced to snow cream. I am telling y’all the truth, there is nothing better. We were all outside playing, and Ettie May, the housekeeper who lived across the street from us, hollered, “Come on over here, Miss Paula, and eat some snow cream.” I scooped up the fresh, cold, white powdery stuff and stuffed it in my mouth, and it was the best treat I’d ever in my whole life tasted. The last time it snowed on the Deen family was in New York around Christmastime a couple of years ago. I was filming my show and it began snowing. I went outside with a big old blue bowl and just filled it up with solid handfuls of snow (being careful to avoid the yellow snow from the passing parade of doggies!). I added a bit of sweetened condensed milk and a couple of spoonfuls of vanilla, mixed it together, and soon the whole crew and I were eating the best homemade snow cream ever invented. It was the sweetest Christmas present on the planet!

The first Christmas memory I have is still my absolute favorite. I was five years old, and my brother, Bubba, hadn’t been born yet. I was showered with presents. I got a bicycle and the Mary Hartline majorette doll that I wanted so badly. It makes me smile to think about it. That Mary Hartline was so cool in her blue uniform dotted with pink flowers with a pearl in the center of each flower.

In our house there were always snow-white lilies, flickering red candles, pomegranate wreaths, and balls of kissing mistletoe. There was gold ribbon everywhere. Aunt Peggy taught me to make our Christmas more fragrant than any other time of the year by preparing a mix of fresh fruit peels (apple, pear, and citrus), apple cores, and bay leaves, plus a few ground-up cinnamon sticks. We’d simmer it all in some water on the stove for hours, bringing fragrance to our holiday home.

Later on I heard about a strange holiday bird called a turducken. A turducken is a turkey, a duck, and a chicken stuffed one inside the other. You have the butcher debone the turkey (except for the legs and the wings), the duck, and the chicken. You cut ’em down their backs, then you lay the turkey breast-side-down, the duck breast-side-down on top of the turkey, and then the chicken breast-side-down on top of the duck. You can choose to stuff the inside bird alone or slather stuffing on top of each bird. Then you take those birds and you pin and tie them back together so that it looks like only one big turkey and roast it for the richest, most impressive main dish ever.

The Christmas stocking was always the best part for me: I loved to dig for all the little gifts in it. Sometimes it meant a ring, a bracelet, or a small doll, but it always meant fruits and nuts. Oranges, apples, Brazil nuts, and walnuts were the stocking stuffers of choice when I was young. There was no end of bubble bath, perfumes, scratch-off lotto tickets, and fancy underwear. Today I’m a bit older, but Christmas stockings are still my favorite part of opening presents, and I love buying the small stuff for my family’s stockings.

I so remember the last Christmas before I was married. I was seventeen and it was a bummer.

Momma always put up the tree one week before Christmas, and most of our presents were already wrapped and under the tree by December 23. One day, Momma went to the grocery store and I said to myself, This is the perfect time for me to go in there and look at all my gifts.

Very carefully, I snuck into the living room, opened every box with my name on it, pulled out the contents, and then slipped ’em back in their boxes. Carefully, and with a heavy heart, I put the ribbons back on. You would never have guessed that anybody had ever been in those boxes.

Well, when I got through lookin’, I was so angry. There was nothing in none of those boxes that I really wanted. But I learned a valuable lesson: Some things are better left wrapped. Some things need to be a surprise.

It was also the same Christmas that Momma went out and bought her own presents. I always knew Daddy would get Momma something, but Momma never got what she really wanted. So this one particular Christmas, Momma went out and bought herself everything she wanted, wrapped it, and put it under the tree. Lo and behold, this same Christmas, my daddy did a little bit better with his shopping. He’d bought her a mink stole, and a set of diamond wedding bands was hidden in the folds of that mink stole.

So, we get up Christmas morning, and I know what’s waitin’ for me, and that ruins everything. Momma, on the other hand, got gifts under the tree that she had bought herself, so she’s pretty excited. Well, she opens the first box, and it had a beautiful green negligee set that she’d bought, and she slips it on and she’s sittin’ there, lookin’ like a queen. Then Daddy pulls out this big box from behind the couch and hands it to Momma. She opens it, and it’s the mink stole with the diamond-ring bonus. Well, you’d think she’d be happy, but Momma felt so bad because she had bought herself these gifts, and then Daddy had gone out and bought her the world. What’s more, her gifts now so outweighed what her children had gotten. Still, I can remember her sittin’ there in the living room wearing that negligee with the new fur wrap right on top of it.

For a lot of reasons, none of us was real happy. I had the feeling that if only I hadn’t looked at my presents, they would have magically been a lot better. Momma was so embarrassed that she’d one-upped Daddy, but I must admit she still enjoyed every bit of the fur, and the diamond rings, which Jamie’s wife, Brooke, now proudly wears.
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“I've gone through all my books and put together this
collection of my most treasured recipes and memoriesfor
the holiday season to share withyou. . .. You'll find a few
new dishes, a sprinkling of new holiday stories, and some
family pictures you might not have seen before.”

There’s no holiday Paula Deen loves better than
Christmas, when she opens her home to family
and friends, and traditions old and new make the
days merry and bright. Filled with Paula’s trade-
mark Southern charm and happy reminiscences
of Yuletide seasons past, Christmas with Paula Deen is
a collection of beloved holiday recipes and stories
interspersed with cherished family photographs.
Included are Paula’s most requested homemade
gifts of food; a collection of cookies sure to become
your family's favorites; easy dishes for a Christmas
breakfast or brunch that will let you enjoy the food and
your guests; impressive fare for Christmas dinner
and holiday entertaining; and, of course, spectacu-

lar cakes, puddings, pies, and other sweet things.

“So Merry Christmas, all; and best dishes and best wishes
from me and my family to yours.”
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p ﬂl&/d/ Dﬂe/{/ is the author of a best-

selling memoir, Paula Deen: It Ain't All About the
Cookin', and the cookbooks Paula Deen Celebrates!s
Paula Deen & Friends: Living It Up, Southern Style; The Lady
& Sons Just Desserts; The Lady & Sons Savannah Country
Cookbook; and The Lady & Sons, Too! She is the host of
the Food Network's Paula’s Home Cooking and Pala’s
Party. Her magazine, Cooking uith Paula Deen, appears
bimonthy. Paula has appeared on Good Morning
America, Today, Fox and Friends, and The Oprah Winfrey Show.
Paula is the founder of The Lady & Sons restaurant
and co-owner of Uncle Bubba’s Oyster House. She
lives with her family in Savannah, Georgia. Her

website is www. pauladeen.com.
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