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To my grandchildren and great-grandchildren



My grandchildren are my life. They bring me such a sense of purpose as I help to train them to love God and one another. It’s especially fun to have so many granddaughters after having four rugged sons. Now I get to play dress up and baby dolls! Of course, my grandsons are just as special. I love seeing their daddies in them. What fun it has been to see the combination of my sons and their wives in their children. God creates each one of us differently, but it’s great to see that He hands down some of the best traits—like dimples and a sense of humor. I love to cook for a full table and mine keeps getting bigger and bigger. Babies, grandbabies, great-grandbabies—it’s the circle of life!
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Chrys and I love spending time with all of our grandkids!




Children’s children are a crown to the aged, and parents are the pride of their children.

—PROVERBS 17:6 NIV
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Introduction


If you know anything about me, you know that I love to cook. It’s something I learned from my grandmother, and to this day, I cherish the hours I spent with her in her kitchen. She taught me how to make the perfect piecrust and how to fry the juiciest chicken. But cooking wasn’t the most important thing she taught me. She showed me the value of sharing what I cooked with others. My earliest memories of my life with Phil include cooking and sharing meals with our young friends and family members. I wouldn’t trade those memories for anything.

I wrote this cookbook because I wanted to pass on to you my love for celebrating with friends and family every chance we get. It’s been proven that families who share meals together—around a table, not in front of the TV—are happier and healthier in every way. Celebrating with others is never about the perfect place setting or the correct number of invited guests. My idea of “entertaining” is to open the screen door and say, “Y’all come on in!” This is probably not a shock to you, but I’m the party animal of the family. Phil would be quite content never to leave his house or his chair or his woods. But Phil understands and values relationships and has always stood next to me as we fried fish or baked a pie for guests who were looking for some biblical truth or marriage wisdom. He might go on to bed when he’s done talking, but he never minds opening the door.

Sharing was a big part of cooking with my grandmother. We shared everything from cookies to brisket with church and community members who needed us to share in their celebration or their sadness. The occasions represented in this book provide year-long reasons to get together. From the pilgrims celebrating their year of good fortune to a young mom eager to open baby gifts, special occasions are the fabric of American society. I have never and will never claim to be the greatest cook in America, but I will claim to love cooking and love sharing what I cook.

In my first cookbook, I arranged the chapters around my family members and their favorite recipes. I hope you’ve had an opportunity to see it and cook from it. In this cookbook, I wanted to pass on to you our family’s love of getting together and invite you to gather up your loved ones as often as you can. To help you do that, I collected a whole new set of recipes that are ideal for celebrating with the ones we love on holidays and gatherings for every month of the year.

I’ve included family favorites like black-eyed peas and Key lime pie for New Year’s, chess pie and a wonderful ham for Easter, fried pickles and chicken-fried steak for Father’s Day, and strawberry popsicles and lemonade chicken for the Fourth of July. I’ve added venison stew and pumpkin pie dip for Grandparents’ Day (that’s an under-celebrated day!), and I’ll even teach you how to do a crawfish (or shrimp) boil that your family and friends will love! And of course, I’ve included some of the absolute best Thanksgiving and Christmas recipes, ranging from an amazing roast duck to a traditional turkey breast, along with candied yams, crab dip, and a fabulous pumpkin pie with brown-sugar whipped cream.

We Robertsons use any excuse we can to sit together around a table full of food and I encourage you to do the same. To help you do that, I’ve gathered recipes for every month of the year. Even though I’ve provided a menu for each month and a specific reason to get together, I hope you will be creative in mixing and matching these recipes to fit your tastes and preferences and to cook any time of the year you please.

Cooking isn’t hard, but it does take time. As my grandmother would say, anything worth doing is worth doing right. So, find a recipe that fits with your lifestyle and your occasion and enjoy every minute of cooking it. Then sit back and watch those you cooked for laugh and talk and grow closer.

If you love to cook as I do, be grateful for that gift and enjoy exploring these recipes. If cooking isn’t your favorite but you love to entertain, there are plenty of simple recipes in this book that I know you can do. Whatever you do, never underestimate the power of a perfectly timed casserole or fresh-baked cookies. They’re always guaranteed to lift spirits and celebrate any occasion.

Like my first book, this cookbook is a dream come true. Thank you for being a part of my dream!

Miss Kay
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New Year’s Day

Celebrated on the First Day of January

■  ■  ■  ■  ■

And now we welcome the new year, full of things that have never been.

—RAINER MARIA RILKE




God’s loyal love couldn’t have run out,

his merciful love couldn’t have dried up.

They’re created new every morning.

How great your faithfulness!

I’m sticking with God (I say it over and over).

—LAMENTATIONS 3:22–24 THE MESSAGE



Recipes for New Beginnings



Warm Tomato-Cheese Dip

Sausage Balls with Honey-Mustard Dipping Sauce

A Pot of Black-Eyed Peas

Texas Caviar

“Red Beans” & Rice

Pizza Monkey Bread

Marinated Coleslaw

Warm Ham & Cheese Party Rolls

Slow-Cooker Pork Barbecue Sliders

Key Lime Pie

Easy Chocolate Truffles
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It doesn’t get much better than a homemade biscuit or muffin with a little (or a lot) of butter.





Celebrating New Beginnings

I love what the New Year stands for. When I was a young girl, all I ever wanted was a pioneer man to take care of me. I got that man, but not without a lot of grief during our first years of marriage. (You can read more about that in our other books.) For now, I just want to talk about the joy of starting over and, even more important, the joy of allowing others to start over. That’s what a New Year stands for—new beginnings. Starting over is an amazing place to be!

Many years ago, a very prominent member of our home church came forward with a drug and alcohol problem. He was afraid to walk down the aisle and confess all the addictions that had controlled his life, but the result of his confession was overwhelming support and an attitude change in our entire church family. Since that time, our church family stands faithfully beside anyone who is ready to make a change in his or her life. I have seen drug addicts, thieves, adulterers, alcoholics, and more come to the front of our church and ask for help—and help is given. In my own life, I have had a husband and children who have taken the wrong path for a period of time. In those dark days, I had to depend on a lot of prayer, my church family, and the hope that I had in God and His saving grace.

In the book of Luke, Jesus tells the story of the Prodigal Son. This is one of my favorite “new beginnings” stories in the Bible. It’s the story of a son who came to his father and asked to have his inheritance now. The father gave it to him, and as you might have guessed, the son blew the money on wild living and fair-weather friends. When life got hard and he had nowhere else to turn, the son decided to go home and beg his father for mercy. As he approached the old homestead, he saw that his father was on the road waiting for him. And when the son got in arms’ reach, the father hugged and kissed him and called for a huge celebration.

I love the forgiveness that this father demonstrated. A forgiving spirit frees the offending person, but an unforgiving heart holds on to the grudge as tight as one of my dogs holds on to a bone. Letting go of the wrong done to us frees the offending person and it frees us. Letting go means we are letting God handle it and it is not ours to hold on to any longer.

So, it’s a New Year! Time to do away with the old and bring in the new in many different ways. Celebrate new beginnings and let everyone around you do the same. Enjoy!



Warm Tomato-Cheese Dip

■ Makes 12 to 16 servings



1 pound regular or Mexican Velveeta, cut into 1/2-inch cubes

1 can (10 ounces) diced tomatoes and green chilies, such as Ro*Tel

Corn or tortilla chips, for serving



1. Place the Velveeta and tomatoes in a medium saucepan. Cook over medium heat until the cheese melts. Stir until the mixture is warm and well combined, about 5 minutes.

2. Serve warm with chips.


[image: images]

A younger Phil enjoying the great outdoors.
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This is a favorite with the teens. This can also be done in your slow cooker and will last through the whole celebration.



Sausage Balls with Honey-Mustard Dipping Sauce

■ Makes about 6 dozen



Sausage Balls

2 rolls (16 ounces each) bulk breakfast sausage (I use Owens)

1 pound sharp cheddar cheese, grated (4 cups)

11/2 cups baking mix, such as Bisquick

1 teaspoon onion powder

1 teaspoon garlic powder

1/4 teaspoon black pepper

Dipping Sauce

1/2 cup Dijon mustard

1/2 cup yellow mustard

1/2 cup honey

1/2 cup mayonnaise

1/2 teaspoon cayenne, or to taste



1. For the sausage balls: Remove the sausage from the refrigerator 30 minutes before using.

2. Preheat the oven to 375°F.

3. In a large bowl, toss together the cheese, baking mix, onion powder, garlic powder, and pepper. Add the sausage and use your hands to knead it into the cheese mixture until the dry ingredients are moist and the mixture holds its shape when squeezed. This takes a while, so be patient and keep kneading. Refrigerate the mixture for 20 minutes.

4. For the sauce: Meanwhile, in a medium serving bowl, whisk together the Dijon, yellow mustard, honey, mayonnaise, and cayenne. Cover and chill until needed.

5. Form the sausage mixture into 1-inch balls. Working in batches, arrange the balls about 2 inches apart on a rimmed baking sheet. Bake until browned and a little crispy, 18 to 22 minutes. Serve hot with the sauce.

[image: images] A Note from Miss Kay

This is a party favorite for New Year’s gatherings. Since my boys love all things meat, this is a great recipe for our family get-togethers. But watch out, because they go fast!
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A Pot of Black-Eyed Peas

■ Makes about 8 servings



1 pound dried black-eyed peas

1 tablespoon bacon drippings or vegetable oil

1 large or 2 small ham hocks

1 medium onion, chopped (about 2 cups)

2 celery stalks, chopped (about 1 cup)

1 green bell pepper, diced (about 1 cup)

3 large garlic cloves, chopped

4 cups chicken broth or water, plus more as needed

2 sprigs (3-inch) fresh thyme

2 bay leaves

2 tablespoons apple cider vinegar

1 tablespoon salt, or to taste

1/2 teaspoon black pepper, or to taste

1/2 teaspoon cayenne, or to taste



1. Place the peas in a large bowl and add cold water to cover by 3 inches. Let soak at room temperature overnight. Drain, rinse, and drain again. (For a quick-soak method, see p. 12, step 1.)

2. Heat the bacon drippings or vegetable oil in a large pot. Add the hock and sear until browned on all sides, about 1 minute per side. Remove from the pot and set aside.

3. Add the onion, celery, and bell pepper. Cook, stirring often, until tender, about 5 minutes. Add the garlic and cook 1 minute more.

4. Add the drained peas and enough broth or water to cover them by 1 inch. Return the ham hock to the pot and push down into the peas. Add the thyme and bay leaves.

5. Bring to a boil, reduce heat, partially cover, and simmer until the peas are almost tender, about 30 minutes. Make sure the top of the peas don’t cook dry. Add more broth or water to keep them slightly submerged as they cook.

6. Stir in the vinegar, salt, pepper, and cayenne and continue simmering until the peas are tender and the liquid is thick and creamy, 10 to 20 minutes more. Discard the thyme sprigs and bay leaves.

7. Remove the hock and pull any meat from the bones (discard the bones). Finely chop the meat and stir into the peas. Check the seasoning and serve warm.

Tip: It’s odd to think that dried peas and beans can get too old, but they can. If they don’t get plump and tender enough to bite after soaking, then no amount of cooking will make them fully tender.
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Black-eyed peas are only one type of field pea. Try this recipe with others that you like, such as crowder peas or purple hull peas. This dish is a must on New Year’s Day!



Texas Caviar

■ Makes 8 to 12 servings



2 cans (15 ounces each) black-eyed peas, drained and rinsed

1/2 small sweet onion, such as Vidalia, finely diced (about 1/2 cup)

2 Roma or plum tomatoes, seeded and finely diced (about 1 cup)

1 red bell pepper, finely diced (about 1 cup)

1 jalapeño pepper, seeded and finely chopped

2 garlic cloves, finely chopped

1/4 cup red wine vinegar

2 tablespoons extra-virgin olive oil

1 teaspoon hot sauce, or to taste

Salt and black pepper

1/4 cup chopped flat-leaf parsley

Tortilla chips, for serving



1. In a large bowl, stir together the peas, onion, tomatoes, bell pepper, jalapeño, garlic, vinegar, and oil. Season with the hot sauce and salt and pepper to taste. Cover and refrigerate until chilled, at least 2 hours and up to overnight.

2. Stir in the parsley and check the seasoning before serving with the tortilla chips.
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I know this says Texas, but it’s great in any state. New Year’s Eve is the time to bring out the best dips and this is one of them!



“Red Beans” & Rice

■ Makes 8 servings



1 pound dried pinto beans (I use Camellia)

1 stick (1/4 pound) butter

1 large onion, diced

12 ounces andouille sausage, cut into 1/4-inch rounds (I use Savoie’s)

2 tablespoons finely chopped garlic

1 box (2.4 ounces) Zatarain’s Red Bean Seasoning Mix (see note for alternate)

1 large meaty ham bone or 2 ham hocks

10 cups chicken broth or water, plus more as needed

6 cups hot, freshly cooked long-grain white rice, for serving

Chopped green onions (scallions), for garnish (optional)

Hot sauce, for serving



1. Place the beans in a large bowl and add water to cover by 3 inches. Soak overnight. Drain, rinse, and drain again. (If you’re in a hurry, you can quick-soak the beans: Pour them into a large pot, cover with water, and bring to a boil. Remove from heat, cover, and let sit 1 hour. Drain, rinse, and drain again.)

2. In a large pot or Dutch oven, melt the butter over medium-high heat. Add the onion and cook, stirring often, until tender, about 5 minutes. Add the sausage and cook, stirring often, until browned. Add the garlic and cook 1 minute more.

3. Stir in the drained beans and seasoning mix. Add the ham bone and push down into the beans. Add the broth. Bring to a boil, reduce the heat to medium-low, and simmer until the beans are tender and the broth begins to thicken, about 2 hours. If the top of the beans gets dry, add more broth to keep them barely covered.

4. Remove from the heat. Remove the ham bone (or hocks). Trim off any good meat (discard the bone), chop it, and return to the pot.

5. Serve hot with rice. If desired, garnish with chopped green onions. Pass a bottle of hot sauce at the table.
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We call this “red beans” because many people around here use red beans in this recipe, but my clan actually prefers pintos. Either type of dried bean works fine and tastes good. This recipe is full of great products that are easy to find here in West Monroe, but you might not find them in your grocery store. If that’s the case, use any brand of pintos and andouille that you like. If you can’t find Zatarain’s Red Bean Seasoning Mix, replace it with 2 teaspoons salt, 1 teaspoon black pepper, 1 teaspoon dried thyme, 1 teaspoon hot sauce, 1 teaspoon Creole seasoning, and 1 bay leaf.



Pizza Monkey Bread

■ Makes 8 servings



1/4 cup extra-virgin olive oil

1 tablespoon pizza seasoning or Italian herb blend

1 teaspoon garlic powder

2 cans (13.8 ounces each) refrigerated pizza dough (I use Pillsbury Classic Pizza Crust)

8 ounces sliced pepperoni

2 cups (8 ounces) shredded Italian blend or mozzarella cheese

1 cup finely grated Parmesan cheese

Warmed pizza sauce or marinara sauce, for serving



1. Preheat the oven to 350°F.

2. In a large bowl, whisk together the oil, pizza seasoning, and garlic powder.

3. With kitchen scissors or a sharp knife, cut the dough into 2-inch pieces. Add to the bowl and toss to coat.

4. Cut the pepperoni slices in half or quarters, depending on size. Add to the bowl with the dough. Add the Italian blend cheese and toss to mix well.

5. Transfer the dough into a 10- to 12-cup Bundt pan or tube pan. Drizzle any oil left in the bowl over the top.

6. Bake until the bread is browned and cooked through, 30 to 40 minutes. Let cool in the pan for 5 minutes and then turn out onto a serving plate. Sprinkle with the Parmesan and serve warm with the sauce.
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You can buy fresh pizza dough in some grocery stores. If you prefer to use that instead of canned dough, you’ll need 11/2 pounds. Yummy!
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Marinated Coleslaw

■ Makes 12 servings



1 large green cabbage, finely shredded (about 12 cups)

1 tablespoon salt

1 large red onion, halved and very thinly sliced (about 3 cups)

2 large carrots, coarsely grated

3/4 cup apple cider vinegar

1 cup sugar

1/2 cup vegetable oil

2 teaspoons mustard seeds

2 teaspoons celery seeds

1/2 teaspoon black pepper, or to taste



1. Place the cabbage in a large colander. Toss with the salt. Sit the colander in the sink to drain for 1 hour.

2. Transfer the cabbage to a large bowl. Add the onion and carrots and toss to combine.

3. In a medium saucepan, combine the vinegar, sugar, oil, mustard seeds, celery seeds, and pepper and bring to a boil over medium-high heat, whisking until the sugar dissolves. Pour the hot vinegar mixture over the cabbage mixture and stir to coat. Let sit at room temperature for 1 hour, tossing occasionally.

4. Cover and refrigerate overnight. Toss well and check the seasoning before serving lightly chilled.
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Not everyone in my family loves coleslaw, but for those who do, this is a great recipe, and one that can be done ahead of time. I love anything that has early prep time.
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Our sons and their young families.
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Here we are several years later—still growing!





Warm Ham & Cheese Party Rolls

■ Makes 1 dozen



11/2 sticks (12 tablespoons) butter

1/4 cup packed light brown sugar

1/4 cup Dijon mustard

1 tablespoon Worcestershire sauce

2 teaspoons poppy seeds

2 teaspoons onion powder

Two 12-packs small potato rolls, slider buns, or Hawaiian rolls

Salt and black pepper

1 pound very thinly sliced deli ham

12 ounces thinly sliced provolone or Swiss cheese



1. Preheat the oven to 325°F.

2. Heat the butter and brown sugar in a small saucepan over medium heat, stirring until melted and smooth. Remove from the heat and stir in the mustard, Worcestershire sauce, poppy seeds, and onion powder.

3. Split the rolls in half horizontally. (Do not separate into individual rolls.) Spread the cut sides with two-thirds of the butter mixture. Season with salt and pepper to taste. Arrange the ham and cheese over the bottom halves of the rolls. Replace top halves of the rolls. Place in a 9 x 13-inch baking pan. Drizzle the remaining butter mixture over the tops. Cover with foil.
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