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Every time I think of you—and I think of you often!—I thank God for your lives of free and open access to God, given by Jesus. There’s no end to what has happened in you—it’s beyond speech, beyond knowledge. The evidence of Christ has been clearly verified in your lives.

—1 Corinthians 1:4–6, The Message











Dedication

I always prayed for my boys to choose girls who would help them get to heaven and have the same lasting love as their dad and me. I will say that they chose wisely. I dedicate this book to my sweet daughters-in-law, who love, honor, and respect my boys.

To Lisa—thank you for your servant heart. You work harder than anyone I know, and no job is beneath you. I love how you adore Alan and treat Phil and me with such respect. Your example of standing strong and being willing to do the hard things in order to grow in the Lord makes us all better people.

To Missy—I knew Jase was looking for a mate who loved the Lord more than anything. Thank you for being exactly who Jase needs, for literally putting a song in my heart with your beautiful voice, and for sharing Jase’s goal of getting your children, first, and then the rest of the world to heaven.

To Korie—Willie never did lack attention from the girls, but a very special girl got his heart for life. Your warm, loving nature makes you a joy to be around. You never act ugly and always treat others with love and respect. Thank you for holding Willie up, for standing beside him in business, and for being the kind of mom every kid dreams of having.

To Jessica—the one who stole the heart of my youngest son, thank you for keeping us all young. Your energetic spirit and love for people challenges us to live life with joy and confidence. You adore Jep as much as I do, and I love you for that.

Thank you all for the gift of your friendship, which no amount of money will buy! I love you all.








Pray for us. We have no doubts about what we’re doing or why, but it’s hard going and we need your prayers. All we care about is living well before God.

—Hebrews 13:20–22, The Message
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Dear Friends

Well, dreams do come true! I’ve always wanted to write a cookbook and open a restaurant. Now one of those dreams is coming true. I’m still waiting on the restaurant, but at my age, I’m good with just cooking for my family. I do want to thank you for buying my cookbook. It means so much to me.

I’ve always loved to cook. I learned while watching my grandmother cook and care for our family. As a child, shelling peas and husking corn were two of my favorite activities—mainly because those were the times when I got to sit and talk to my Nanny. My first memories of food were about getting closer to my family. I believe that’s why I love cooking so much. Cooking is so much more than just putting food together in a way that people will eat it. We know from all the fast-food chains that people will pretty much eat anything prepared for them. But real cooking involves putting time and effort into food preparation for one reason only—because you love the ones you’re going to sit down and eat with.

To this day, when my family comes to visit, it’s likely they will all be in the kitchen surrounding me while I stir a pot or roll out a piecrust. There will be lots of conversation and plenty of laughter. Later we’ll crowd around our kitchen table, say grace, and enjoy the food and fellowship. If your family has gotten away from this habit, I would encourage you to begin today to sit down together for a meal at some point in the day. I know you’re all busy and may not be able to do this every day, but when you can, do it. Your family will be blessed by this simple action.

With this cookbook, I am not saying I am the greatest cook or the most experienced cook, but I am saying I’m a good cook with lots of experience in cooking for family. In this cookbook, you’ll find recipes each of my family members love as well as some old favorites. I hope you enjoy reading it and cooking from it.

May God bless you and your family.

—Miss Kay
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Cast-Iron Skillet

For most of my recipes, I use a cast-iron skillet or cast-iron Dutch oven. This is how I learned to cook, so of course I think it’s the best. In our earliest colonial days, the cast-iron skillet was used because modern stoves hadn’t been invented. Entire meals were cooked in cast-iron pots. The pots needed to be hung over a fire, so they had a handle, or just stood in the fire on legs. After modern stoves came into use, the legs came off and other types of handles were added. These days, cast iron can be bought preseasoned, which means it’s ready for use. If a skillet isn’t preseasoned, seasoning it is essential.

Seasoning is the process of treating the surface of a cast-iron skillet so your food won’t stick and your skillet won’t rust. Seasoning is done by applying a thin layer of oil and then heating the skillet. I’m going to quickly tell you how it’s done. First, you should wash and thoroughly dry your pan. Then coat it inside and out with any cooking oil. Don’t forget the lid and outside of the pot. Next, put the skillet in the oven and heat it at 300°F for about 30 minutes or at 200°F for 2 to 3 hours. Let it cool to room temperature while in the oven, then repeat the process three or four times. Your skillet will now be ready for all these delicious recipes. Be sure to thoroughly dry your skillet and spray it with cooking spray or oil after each use.

I love cast iron because it heats up quickly and distributes heat more evenly than other cookware materials. You can use it on top of the stove or in the oven. And it can be used for quick frying or slow cooking. At one point in American history, cast iron was considered part of a woman’s dowry. Well, I didn’t come with cast iron, but I sure learned how to use it and love it. I hope you do, too!
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Cooking for Phil
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We got married in a fever, hotter than a pepper sprout.

—June Carter Cash








Husbands, go all out in your love for your wives, exactly as Christ did for the church—a love marked by giving, not getting. Christ’s love makes the church whole. His words evoke her beauty. Everything he does and says is designed to bring the best out of her, dressing her in dazzling white silk, radiant with holiness. And that is how husbands ought to love their wives. They’re really doing themselves a favor—since they’re already “one” in marriage.

—Ephesians 5:28, The Message











Phil’s Favorite Recipes




Pork & Chicken Chow Mein

Pecan Pie

Chocolate Pie

Swiss Steak & Sautéed Mushrooms

Egg Custard Pie

Red & Green Fruit Salad

Fried Round Steak & White Sauce

Pinto Beans & Sausage

Cheesy Corn Casserole

Phil’s Famous Pralines
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Turnip Greens, Fried Chicken, & Gravy


One day, when we were first married, I had gotten a mess of turnip greens and really didn’t know what to do with them. I did figure they had to be washed, so I rinsed them off and threw them in a pot to boil. Later that night Phil came in the kitchen, took the lid off the greens, and chomped down a big bite. His face looked a little odd. Then he said, “Did you add sugar to the greens?” I said no. He looked down in the pot, then looked at me with another odd look and said, “How many times did you rinse them?” I said, “Once.” He calmly put the lid back on the greens and just said, “Dirt.” I didn’t know that turnips greens had to be washed over and over again to get the dirt out. Apparently Phil did.


[image: picture]



We’ve come a long way in our forty-plus years of marriage. This picture was taken in 1969, when Phil had just graduated from college.

Another time I was so excited to cook some chicken and gravy for my hungry man. In those days, you didn’t buy chickens all cut up in nice pieces; you had to do that yourself. No one had ever given me a cutting lesson, so I got that whole chicken and cut and cut. Phil said it was so hacked up he didn’t know what part was what. That might not have been so bad if it wasn’t for the gravy that was intended to cover it up. Somehow I got the amounts mixed up and added more flour and less water than was supposed to be mixed together. That gravy looked more like brown custard than it did gravy.
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We love getting our big family together. Just after we took this photo, the kids ran to the swings and the adults sat around and talked. Even a photo shoot can be fun!

These stories are two of the many that we have laughed at when we remember our early years of marriage. Neither one of us was perfect then, nor are we now. Many times young people get confused, thinking they can find the “perfect” mate. I want you to know that “perfect” people don’t exist. I married Phil when I was sixteen, which was young to marry even for the 1960s, when the average marrying age was around twenty. Marrying that young is not something I would ever recommend, but I do know this: marriage isn’t about finding the perfect person and then settling down for the perfect life. It’s about living up to a commitment you made and learning to love the person you are committed to.

Trust me, we have been through some hard times, worse times than bad gravy on chopped-up chicken and dirty turnip greens. But we stuck together and are so proud of the family we have now. We have four incredible sons, four loving daughters-in-law, fourteen God-honoring grandchildren, and two beautiful great-granddaughters—all because we chose to stay together and love each other. [image: picture]



Pork & Chicken Chow Mein


Makes 6 to 8 servings • Large skillet with a lid

1/4 cup vegetable oil

4 boneless pork chops (about 1 pound), cut in small pieces

1 bi-pack can (42 ounces) chicken chow mein dinner

1 can (28 ounces) chop suey vegetables

3 tablespoons soy sauce

3 tablespoons teriyaki marinade and sauce

Just Right White Rice, for serving



1. Heat the oil in a large skillet over medium heat and brown the pork pieces.

2. Stir in the chow mein, vegetables, soy sauce, and teriyaki marinade. Put the lid on and simmer for 10 to 15 minutes, until the pork is cooked through and the vegetables are hot.

3. Serve over rice.
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Here we are celebrating the fortieth anniversary of Duck Commander. I had always dreamed of marrying a “pioneer” man who could live off the land. Phil dreamed of inventing a duck call that really sounded like a duck. With the help of our good Lord, both our dreams have come true.

A Note from Miss Kay
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I know what you’re thinking—surely Phil doesn’t eat chow mein? Yep, he does. In fact he even eats sushi now! One of our grocery stores makes sushi, and Phil has me stop often and bring him some. Hey—good food is good food from any country!
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Pecan Pie


Makes 1 (9-inch) pie • Electric mixer

3 large eggs

3/4 cup sugar

1/2 stick (4 tablespoons) butter, softened

1/2 teaspoon salt

1 teaspoon vanilla extract

1/2 cup light corn syrup (I use Karo)

1/2 cup maple syrup (I use Johnnie Fair) or honey

11/2 cups pecan halves

1 (9-inch) piecrust, homemade or store-bought, unbaked



1. Heat the oven to 350°F.

2. Beat the eggs with the mixer until fluffy, about 8 minutes.

3. In another mixing bowl, stir together the sugar, butter, salt, vanilla, and syrups. Gently fold this into the eggs. Gently fold in the pecans. Pour the filling into the piecrust.

4. Bake for 40 to 50 minutes, until the filling is set and no longer wobbly in the center.

5. Let cool completely before cutting.

A Note from Miss Kay
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This is Phil’s favorite, and the good news is he makes it himself! I make the crust while he is mixing together the pie filling, and in no time we have a fresh pie on the counter. Everyone declares it’s the best they’ve ever tasted.



Chocolate Pie


Makes 2 (9-inch) pies • Double boiler • Electric mixer

Pie Filling

1 stick (1/4 pound) butter

5 squares (5 ounces) unsweetened chocolate (I use Baker’s), chopped

2 cups sugar

2/3 cup all-purpose flour

1 teaspoon salt

1 can (12 ounces) evaporated milk (I use Pet)

1 cup whole milk

6 large egg yolks, lightly beaten (save the whites for the meringue)

1 teaspoon vanilla extract

2 (9-inch) piecrusts, homemade or store-bought, baked as directed

Meringue

6 large egg whites

1 cup sugar

1 to 11/2 teaspoons vanilla extract



1. Make the pie filling: In the top of a double boiler over simmering water, melt the butter and chocolate. Beat in the sugar, flour, and salt. Add both milks and stir continuously until the mixture thickens. This may take up to 30 minutes.

2. Once it’s thickened, stir a little into the egg yolks. This will temper the yolks and keep them from cooking too fast. Stir the tempered egg yolks into the mixture in the double boiler and cook, stirring, for 1 minute.

3. Remove the top from the double boiler. Stir the vanilla into the filling and set aside to cool.

4. Pour the filling into the piecrusts.

5. Make the meringue: Heat the broiler. With the mixer, beat the egg whites on high speed for 3 to 4 minutes, until soft peaks form. Gradually beat in the sugar, then beat in the vanilla. (By now, the peaks should be able to stand and bend over as you remove the beaters.) Spread the meringue over the pie filling.

6. Put the pies under the broiler to brown the meringue. (Watch carefully, as this will only take about 30 seconds.)

7. Chill the pies thoroughly before serving.

A Note from Miss Kay
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Meringue can be scary to make, but you can do it. With a little practice you will be impressing your family with a perfect chocolate pie!



Swiss Steak & Sautéed Mushrooms


Makes 4 to 8 servings • Dutch oven or flameproof casserole dish with a lid • Large cast-iron skillet

1 package (about 1 pound) tenderized round steak (see Tip)

Salt and black pepper

3 tablespoons all-purpose flour

Vegetable oil

2 celery stalks, chopped in large chunks

1 onion, chopped in large chunks

1 garlic clove, chopped

1 bell pepper, chopped in large chunks

1 can (14.5 ounces) diced tomatoes

1 can (8 ounces) tomato sauce

Sautéed Mushrooms (recipe follows), for serving



1. Heat the oven to 275°F.

2. Season the meat with salt and pepper. Sprinkle the steaks lightly with flour on both sides.

3. Heat a small amount of oil in the Dutch oven and brown the steaks on both sides. Drain off extra oil, keeping the browned drippings in the pan. Add the celery, onion, garlic, bell pepper, tomatoes, and tomato sauce. Cover and bake for 11/2 hours.

4. Serve with the sautéed mushrooms on the side.

Tip  Tenderized round steaks usually come 4 to a package. Cut in half so you have 8 pieces.


Sautéed Mushrooms


1 stick (1/4 pound) butter

1 onion, chopped

Dash of liquid smoke (see Tip)

Dash of teriyaki sauce

Dash of soy sauce

Dash of Worcestershire sauce

1/4 cup red wine

1 pound mushrooms, sliced or left whole if small

Duck Commander Cajun Seasoning (mild or zesty)



1. Melt the butter in the skillet over medium-low heat. Add the onion and cook, stirring occasionally, until tender, about 8 minutes.

2. Add the liquid smoke, teriyaki, soy, and Worcestershire sauces, the red wine, mushrooms, and Cajun seasoning to taste and bring to a simmer. Simmer until the liquid reduces some and the mushrooms are tender.

Tip  A dash would be to just turn the bottle over and shake it one or two times.

A Note from Miss Kay
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Sautéed mushrooms are a simple recipe but really add to a meal like Swiss steak and potatoes. Remember that mushrooms can lose some flavor if soaked and washed, so just wipe them off with a damp paper towel.



Egg Custard Pie


Makes 2 (9-inch) pies

1/2 stick (4 tablespoons) butter, softened

3/4 cup sugar

Pinch of salt

4 large eggs

1 can (14 ounces) sweetened condensed milk (I use Eagle Brand)

2 cups whole milk, warmed

1/2 teaspoon vanilla extract

2 (9-inch) piecrusts, homemade or store-bought, baked as directed



1. Heat the oven to 425°F.

2. In a mixing bowl, beat the butter, sugar, and salt until creamy. Add the eggs one at a time, beating after each egg is added. Add the condensed milk, whole milk, and vanilla and mix thoroughly. Pour into the piecrusts.

3. Bake for 10 minutes. Reduce the oven heat to 300°F and bake 25 minutes more, until the filling is set and no longer wobbly in the center.

A Note from Miss Kay
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Many young folks don’t think they like egg custard, but it’s a delicious pie. Give it a try. You can also top it with berries of your choice.



Red & Green Fruit Salad


Makes 4 servings

4 apples, 2 red and 2 green, cut into 1/2-inch chunks with skin on

2 celery stalks, chopped

1 cup coarsely chopped walnuts

3/4 cup mayonnaise or salad dressing



Mix all the ingredients together in a large mixing bowl. Enjoy!
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Korie is busy at work in Kay’s kitchen.

A Note from Miss Kay
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This is a simple variation of the Waldorf salad, and I call it our Red and Green Fruit Salad. It’s perfect for Christmas with all its red and green colors. But you can make it any time of the year. You will love it!
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Fried Round Steak & White Sauce


Makes 4 servings steak and about 1 cup sauce • Large cast-iron skillet • Medium saucepan

4 round or cubed steaks (about 1 pound, or enough for your family)

Salt and black pepper

1/4 cup all-purpose flour

1/2 cup cooking oil

White Sauce

3 tablespoons butter

1/2 teaspoon salt

1/2 teaspoon black (or white) pepper

3 tablespoons all-purpose flour

1 cup milk



1. Season the meat with salt and pepper. Roll the steaks lightly in the flour on both sides.
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