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Foreword



About a year ago, I called my friend Martha Nesbit from the airport. Martha had been food editor of the Savannah Morning News when I was just starting out in the restaurant business, and she had featured my son Jamie’s chicken salad recipe in one of her newspaper columns. Martha and I both like to cook, and we appreciate each other’s food. We have very similar tastes. “I want you to collaborate with me on a cookbook!” I told Martha. And she said, “Yes!”


But what kind of book did we want to do? I had already done several recipe collections, and one dessert cookbook. What I really thought was missing was a book that told people how to put it all together. So we spent hours and hours thinking about how my friends like to entertain and came up with a long list of parties we thought would be fun to feature, from tailgates to bridge suppers, from christenings to camping trips. Then we set out to find the recipes that went with each party, going to some of the best southern cooks we know and begging for their best recipes. We threw in some of our own favorites, and as I do on my show, I tried to provide tips whenever possible to help you be successful with the recipes.


The result is a cookbook that I am so proud of. Not only do I think you are going to love the recipes, but I think you are going to love getting to know some of the people behind the recipes. Before I introduce you to them, here are some of my thoughts on entertaining, southern style:


The guest list is probably the most important part of planning a party. You should always invite fun-loving people. You can eat a hot dog with people who are fun and have a great time. On the other hand, you can have filet mignon with a bunch of stick-in-the muds and be miserable. I always try to surround myself with people who love life.


Southerners really know how to entertain, and they will find any excuse to share food with loved ones. I tried to paint a picture with words of these settings so you could re-create these heartfelt parties for yourselves, wherever you live.


As for the food, I can guarantee that you’re going to like these recipes. I meet people every day from all corners of the United States at my restaurant in Savannah, The Lady & Sons, and I’ve found that the love and appreciation for our Deep South cookin’ knows no geographic boundaries. Our cookin’ is so, so good, and I think our party food is definitely food for the gods.


To me, the hardest part of entertaining has never been the actual cookin’ but the menu planning, which I think is a chore! So if you’re anything like me, I think you’ll love grabbing this book and just shakin’ those pots and pans, because I’ve done the planning for ya. Here’s that book I always wish I had, with the parties laid out for me! I wanted to write an entertaining book with unique ideas for people who entertain the way I do, which is very casually. I just love people, and that’s what’s important about entertaining in the South—enjoying good food with people you love. This book is all about real people cookin’ real food. So let’s get to cookin’, y’all!




[image: images]





Introduction
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Hey, y’all! If you know my story, or read the intro to The Lady & Sons Just Desserts, I can’t believe the next book is due and it’s time to continue the story. And I have to tell ya, I’m sittin’ here laughing right now in front of the computer because in the last paragraph of the last book—you know, when I was talking about Michael—well, we had been in our relationship for only about two months. So I couldn’t tell the complete story because I knew he would read it and I didn’t want him to think that I’d put some kind of hex on him. But if you’ll remember, I told y’ all how my dogs, Otis and Sam, ran on me one day and led me straight to Michael’s house. Well, now that I’m pouring my heart out, I want to tell y’ all the whole story.


Even though my business was on its way to being very successful, my social life was the pits. I was consumed with work and family—95 percent work and 5 percent family. I tried to figure out how I could improve my personal life, but everywhere I turned, I saw no opportunity. My days and nights were filled with work (I don’t do bars), and Sunday was the one day when I could not leave the restaurant. So even church was out of the question! Well, I thought, and I thought, and I thought—and I finally realized that this one was going to have to be turned over to God. So, I added one more sentence at the end of my nightly prayers: “God, please send me a neighbor.” This prayer started when I was living in downtown Savannah. One day I got a wild hair: I wanted to live on the water. So I loaded up the dogs, cats, and birds and moved to the water on Wilmington Island. My prayer continued on, even though all my neighbors were married. Then, finally, came that fateful day Otis and Sam ran away. I’m here to tell y’all, you never know what the dogs will drag up!


Meeting Michael has to be one of the best things that’s ever happened to me. But in addition to Michael, many other wonderful experiences have come my way since my last writing. My mind goes back to this one: Two years ago I was in the kitchen frying up chicken. I heard Rance, the kitchen manager, answer a phone call, and he handed the phone to me, saying, “Paula, Oprah is on the phone for ya!” I looked at him and said, “Get the hell out!” Well, lo and behold, the voice on the other end said, “Hi, Paula, this is Ray from The Oprah Winfrey Show.” When I regained consciousness, Ray went on to tell me they were doing a show about women who began businesses from the home, and they were interested in possibly having me on as a guest. After a couple of phone interviews, I got the callback saying that, yes, they wanted me to be on the show. Before my head could even quit spinning, I found myself in Chicago sitting onstage right next to Oprah and telling my story. I kissed her hand and said, “Oh, girl, I feel like I’m meetin’ the Queen!” With a hearty laugh, Oprah said, “No, I was with the real one last week in England!” Needless to say, Oprah and I seemed to connect in that ten minutes we had together. I really think that Oprah is the woman that we all believe her to be, and I’ll never forget this experience as long as I live. Oh, and did I forget to tell y’all? It was on this show that I announced to the world that I had just gotten my own show on the Food Network and Paula’s Home Cooking would begin airing in November of that year.


I have to let ya’ll in on a little secret: I was scared to death! Could I stand up there and cook and talk to that TV camera like it was a friend of mine? The same girl who took twenty years to work her way out of agoraphobia? The doubts ran like a whirlwind through my head: “What if I fail?” “What if I stink?” “How badly would I let down my producer, Gordon Elliott—who had really stuck his neck out for me—or embarrass my family?” Well, I did my best to put all that “stinkin’ thinkin’” aside and just concentrate on the wonderful opportunity that had been given to me. So, as green as a Granny Smith apple, I showed up to work. Before the day was up, my admiration for Gordon had grown so big that short of doing the show naked, I’d have done anything to make this show work. Well, thank goodness, y’all, we didn’t have to pull out the naked trick.


In my first season I rode motorcycles, a Vespa scooter, and flew in a hot-air balloon. The hot-air balloon was the worst, though. From the beginning I had my doubts about this one. Especially when I walked out on the field and saw this big balloon with a huge fire underneath it. Well, everybody said, “You’ll have a ball, Paula—it’ll be so much fun!” Wrong! So I’m gonna try to describe to y’all what you didn’t see. Picture an old white-headed girl gracefully trying to crawl into the basket, trying desperately to keep her catfish belly from peeking from under her shirt. Not pretty! Once in, clutching my basket of food, I quickly tried to deliver my lines. Well, my lines were not the ones to worry about. I should have been worrying about the lines on the hot-air balloon, because as luck would have it, the line to the balloon snapped and the basket was swaying wildly and I was screaming my lungs out as the balloon started its very shaky liftoff. I could see Gordon running across the field trying to catch the line and pull us back down. Thank God, Gordon is six feet seven; otherwise, I was gonna be a star, all right! There was nothing to stop me from going as high as that balloon was capable of going. Well, all’s well that ends well. Gordon caught the rope and pulled me to safety, and it took me one full hour to stop hyperventilating!


One episode that I will never forget from my second season is my time with former President Jimmy Carter. I felt just like a schoolgirl. I was totally in awe of this man, Miss Rosalynn, his friends, and his town of Plains, located right down the road from my birthplace, Albany, Georgia. Walking the streets of his hometown, with my arm linked in his, I could feel the love that he had for his people and the place where he had chosen to live his entire life. Mr. Jimmy, as I affectionately call him, is the epitome of a true Southern Gentleman.


But the most memorable event in my life as a Food Network host, or in my life, period, for that matter, came when I married Michael on a televised special called Paula Deen’s Wedding. I felt like Cinderella, and instead of having a fairy godmother, I had a fairy godproducer and a crew that produced magic. More than one time I asked myself, “Is it silly for a woman of my age to act like a young bride?” Even after going through the torture of the dress fitting (and I’m not a size 10), the answer to that is, “No, girls, it is not!” I think being the age I am made it even more special, and understanding that meeting your soul mate is a gift, not a “given.”


We’ve had so many fun times and laughs while working on this show. Don’t get me wrong, it’s hard work and can be long hours, but I’m a firm believer in “work is what you make it,” and thank goodness, so is the rest of the team.


So the road on this show has taken me on lots of twists and turns, but the latest turn was just too unbelievable. Would you believe that Gail Levin, head of casting with Paramount Studios, gave me a call out of the blue one day? There was a part in a movie she was trying to cast, but it kept stumping her. She told me she kept asking herself, “Who is this character in real life?” As fate would have it, Gail’s TV was tuned in to the Food Network, and Paula’s Home Cooking was on the air. She looked at my face on her TV screen and thought, “That’s the girl for the part!” So Paula goes to Hollywood! Y’all, please don’t miss this movie. And whatever y’all do, don’t get up to get popcorn after the movie starts, ’cause you might miss me. Oh, by the way, the name of the movie is Elizabethtown. As of this writing, the movie is still in production, so I can’t tell y’all when it’ll be out; you’ll just have to watch for it.


I’m also happy to report that my sons, Jamie and Bobby, continue to thrive in their blessings. I’m so proud of those two young men. They still continue to be my best work.


And speaking of children, I have to tell y’all, I think getting kids after they’re grown may be the smart way to go. Marrying Michael gave me two new children: Michelle, twenty-two, and Anthony, nineteen. I didn’t have the first labor pain or the first sleepless night getting ’em raised. Their father did a fabulous job, and they are an added blessing to my abundant life.


And my brother, Bubba? They definitely threw the mold away with that one. As we speak, Bubba and I are working to get another restaurant opened. So if you’re planning a trip to Savannah, please drop in to Uncle Bubba’s Oyster House, located on Wilmington Island, because if I’m not at The Lady & Sons, there’s a good chance that’s where you’ll find me.


Oh, and by the way, Aunt Peggy is still reigning over all she surveys.


Without a doubt, my life has been an amazing journey. It’s my wish for those who have felt loneliness and despair, experienced failure and defeat, and been crippled by fear, that my story will bring encouragement and hope, ’cause I’m here to tell y’all, if you wake up on the right side of the dirt, it’s a good day; we got one more chance!


And always remember, I send y’all best dishes and love from Savannah, Georgia.
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Paula’s Birthday Bash



THE MENU


BEER-IN-THE-REAR CHICKEN


BACON-WRAPPED GRILLED CORN ON THE COB


GREEN BEANS WITH NEW POTATOES


LACE HOECAKE CORN BREAD


ROASTED CARROTS


BUTTERMILK BISCUITS


BUTTERMILK POUND CAKE WITH STRAWBERRIES AND WHIPPED CREAM


Since my recent marriage, my family has doubled in size, which means so have the birthdays. And that’s all right by me, because I just love throwing birthday parties for my family and close family friends. Because some months have multiple birthdays, I’ve found that it was easier if I picked one Sunday in each month and celebrated all the birthdays for that month on the same day. Take March, for example. This past March we had five birthdays, which meant five cakes, because one of the rules is “Everybody has his own cake.” For this I have to confess I just go to the local grocery store, head straight for the bakery department, and order each guest of honor a personalized birthday cake. Then I bake a homemade pound cake and serve it along with fresh sweetened strawberries, ice cream, and fresh whipped cream. That gives everybody a traditional cake as well as that scrumptious, scrumptious homemade cake. Well, I’m really getting ahead of myself with this story, though, because before anyone can sing, blow out their candles, and eat birthday cake, there are a lot of things that have to happen first!


A few years back, I realized that our childhoods were getting further and further behind us, and that made me sad. So I set out to find a way to step back in time and recapture a small piece of that time when our lives were worry free. I decided one way to do this was through the wonderful, silly games we all played at our childhood birthday parties. Well, needless to say, when I announced that this birthday celebration was going to involve games, the moans and groans commenced. All the adult children said, “But we don’t want to play games,” and my response was, “If you’re physically able, you must play the games, or no cake for you.” Well, it took all of about three minutes for the hoots and hollers of laughter to begin. To this day, I cannot tell you who had the most fun—Jamie and Bobby playing pin the tail on the donkey, or Michelle and Anthony running the three-legged race. I also found that the guys love bashing a piñata.


So I’m happy to say, now on Birthday Sundays, when I clap my hands and yell, “Okay, let the games begin,” everybody is eager to play. I also found that these games really work up a hearty appetite. So after the games and before the birthday cake we all share a scrumptious meal together. Michael and I always make sure to plan a meal that is easy to prepare for a large crowd. Michael does the outside cooking while I prepare the inside dishes. It’s really a toss-up between the most requested meal, but it’s almost always a low-country boil or a Beer-in-the-Rear Chicken.


Michael and I would like to share with y’all one of our Birthday Bash menus and hope that your family and friends enjoy it as much as ours do.
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BEER-IN-THE-REAR CHICKEN


1 chicken (3 pounds)


Lawry’s seasoned salt


House Seasoning (see box, below)


One 12-ounce can beer


1 sprig rosemary


Assorted barbecue and hot sauces, your choice


1. Wash and drain the chicken and pat dry. Coat the chicken inside and out with seasoned salt and House Seasoning. Refrigerate until ready to cook.


2. Prepare the charcoal grill. When the coals are hot and glowing, carefully push them over to the sides of the grill, leaving an open space in the middle of the grill. Open the can of beer and pour off approximately ¼ cup. Insert the sprig of rosemary into the can, then place the beer can, keeping it upright, into the rear cavity of the chicken. Carefully place the chicken, standing up on the beer can, in the center of the grill, facing one of the banks of coals, making sure not to spill the beer. Cover the grill and cook the chicken for approximately 1 hour, or until done, rotating the chicken as necessary. The chicken is done when the juice runs clear when pierced with a fork.


3. Carefully remove the beer can from the chicken using mitts and discard the can. Cut the chicken into halves or quarters. I personally don’t want any sauce on this chicken, but I always offer barbecue sauces and hot sauces to my guests.


One chicken serves 2 to 4, depending on appetites.
My crowd can all eat half a chicken each, easy.
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HOUSE SEASONING


Keep this in a shaker by the stove. This seasoning goes with just about anything.


1 cup salt
¼ cup garlic powder
¼ cup pepper
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BACON-WRAPPED GRILLED CORN ON THE COB


8 ears fresh corn, husks attached


8 slices bacon


Butter


1. Gently pull back the husks, completely exposing the kernels, but do not remove the husks. Remove the corn silk and use a brush to make sure all the silk is removed. In a large pot filled with water, soak the corn for 30 minutes.


2. Preheat the grill to medium.


3. Remove the corn from the water and pat dry. Take a slice of bacon and wrap it spiral-fashion around an ear of corn. Fold the husk back over the corn and bacon. Tie the husk with butcher string. Repeat the process for each ear of corn. Place the corn on the hot grill and cook, turning occasionally, until the bacon is cooked and the corn is tender, approximately 15 to 20 minutes. The bacon will not be brown, which doesn’t bother me one bit, but if it bothers you, gently pull the husks back and run the corn under the broiler for a few minutes until the bacon is brown. Serve with butter!


Serves 8


 



GREEN BEANS WITH NEW POTATOES


My children’s favorite green beans were cooked by their Great-Grandmother Paul. She used very little water and always wilted them. It dawned on me a couple of months back that while I had been cookin’ these like Grandmama Paul did for years, I didn’t have an exact formula. So the other day, I went into the kitchen at the restaurant and wrote down exactly everything I did. Well, I brought home that pot of beans and potatoes for Michael’s supper. I served them alongside of Lace Hoecake Corn Bread and sliced tomatoes with onions. We fixed our plates and started eating, when all of a sudden Michael put down his fork, looked at me, and said, “Paula, those are the best green beans I have ever eaten.” Needless to say, that little statement made me very happy, and once again proved that Grandmama Paul was a fabulous teacher.


3 pounds fresh green beans


¼ pound salt pork, sliced


¼ cup bacon grease (pour this into a jar and keep on hand in the refrigerator to use as needed)


2 cups chicken broth plus more if needed (canned is fine)


2 to 3 teaspoons House Seasoning


12 small red potatoes, or more


1 onion, cut into slivers


1. Remove the ends from the beans. Snap the beans in two, place into a colander, wash, and set aside to drain.


2. Meanwhile, in a large cast-iron Dutch oven, lightly brown the salt pork in the bacon grease over medium heat, turning often, for approximately 10 minutes.


3. Toss the green beans into the pot, stirring them with a wooden spoon to coat well with the pork fat. Add the stock and House Seasoning. Cook over medium-low heat, covered tightly, for approximately 30 minutes, or until the beans are half done.


4. While the beans are cooking, peel a center strip from each new potato with a potato peeler. At the end of 30 minutes, add the potatoes and onion to the beans; add ¼ cup more broth if needed. Cook, covered tightly, until the potatoes are tender, approximately 25 to 30 minutes, periodically checking the pot to make sure a small amount of liquid remains. When the potatoes are tender, tilt the lid slightly, off to the side of the pot, and continue to cook until the green beans are wilted, approximately 15 minutes.


Serves 8 to 10
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My tips for cooking phenomenal green beans: Stir often. Add additional chicken broth in small amounts as needed, but don’t drown your beans.
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LACE HOECAKE CORN BREAD


2 cups plain enriched white cornmeal, sifted


1 teaspoon salt


Vegetable oil


1. Combine the cornmeal, salt, and 2½ cups water and allow the mixture to sit for a few minutes.


2. Spray a flat hoe skillet with vegetable oil cooking spray and drizzle with approximately 1½ tablespoons of oil. Heat the skillet over medium heat. Pour about three 2-ounce ladlefuls of the batter onto the skillet. The batter will sizzle and have a lacy appearance. If the batter gets too thick, add a bit of water. When the edges are slightly brown, place a wet glass plate over the hoecake. With a pot holder, grab the handle of the pan and flip the plate and pan so the hoecake falls onto the plate. Slide the hoecake off the plate back into the pan to cook the other side, and cook until golden brown.
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Sharing a delicious meal is everyone’s favorite
way of bringing together friends and loved ones.
In her new cookbook, Paula Deen & Friends: Living It
Up, Southern S, Paula Deen—author, restaura-
teur, and Food Network star—turns to her
friends to share their stories, ideas for enter-
taining Southern style, and, most important,
more than 150 of the prized recipes they serve
to their family and friends.

With the trademark Southern charm that
has made her beloved by fans everywhere,
Paula’s new book features delicious, down-
home entertaining menus, with recipes that

Iced Tea and Mint Juleps, to Lemonade and
Hot Granberry Cider.

Entertaining Southern style is about much
‘more than the food; it's about spending time
with the people you care about. Paula and her
friends are the experts when it comes o creat-
ing delightful meals that are easy to prepare,
50 you, 00, can relax and enjoy the fun with
your guests. Each chapter is filled with helpful
tips and time-saving techniques, as well as the
‘memorable cooking stories that inspired Paula
and her friends to create these recipes. You'll
be inspired to share memorable meals and
occasions with family and friends, as Paula Deen

are d o be instant

Whether you're planning an intimate fam-
ily dinner, hosting an clegant cocktail party,
or feeding a hungry crowd for lunch, these
mouthwatering meals are the perfect way to
share any occasion with good friends—and
have fun doing it! From a tailgate picnic to a

and a family dinner to an ice cream social,
there are recipes to delight any gathering.
Throw a down-home Birthday Bash with
Beer-in-the-Rear Chicken, Bacon-Wrapped
Grilled Corn on the Cob, and Buttermilk
Pound Cake with Strawberries and Whipped
Cream. Or host a casual Cookie Swap with
friends and watch those Peanut Butter Brownie
Cupeak d Rolled Oatmeal Cookies di:
pear! An outdoor lunch wouldn' be complete
without real Southern Fried Chicken and
Buttermilk Corn Bread. And comfort foods
like Quick Crab Stew, Shrimp and Wild Rice
Casserole, and Black Bottom Pie are soul-
satisfying dishes that warm the heart and
soothe the spirit. There are also recipes for
refreshing cocktails and beverages, from the
Southern traditional favorites, like Plantation

you to live it up, Southern styl

PAULA DEEN is the author of The Lady & Sons

Just Deserts; The Lady & Sons, Tool; and The Lady &
Sons Savannah Country Cookbook. She is the host
of the Food Network’s popular show Paula’s
He Jing, and h d
America, Today, Fox and Friends, and The Oprah Winfrey
Show. She lives with her family in Savannah,
Georgia.

MARTHA NESBIT is a cookbook writer and
food columnist for Saannah Magazine. She has been
featured on HGTV's "Thanksgiving Across
America” special and on the Food Network’s
FoodNation uith Bobby Flg. She lives in Savannah,
Georgia.

Register online at www.simonsays.com for more
information on this and other great books.
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