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Introduction



Hey, ya’ll! In my last cookbook, Paula Deen & Friends, I introduced ya’ll to a few of my girlfriends because I wanted them to share with ya’ll how they put together menus for entertaining. In this book, I want to share with ya’ll how I celebrate holidays and special occasions at my house along with my family. I need to tell ya up front that my first preference for entertaining is definitely casual, but that’s not to say that when the old girl has to, she can’t put on the dog.


When Michael and I were planning our dream house on Turner’s Creek, on Wilmington Island near Savannah, we wanted our home to be inviting. I wanted all my guests to feel like they were being embraced when they came in. I really love large rooms, and fewer of them, rather than a lot of smaller rooms. Our downstairs consists of our master bedroom and bathroom and walk-in closet, a laundry room, a living room, a morning room, a foyer, and a huge kitchen that has two farmhouse tables in it. At one end is an antique table that seats twelve people; at the other end is a small table that seats four people. Michael and I sit at the smaller table when it’s just the two of us, and when we have family and friends in, we go to the long table.


When Michael and I were building our kitchen, there were a few things that we just didn’t want to do without. I had become so accustomed to commercial deep fryers in the restaurants that I felt like I just couldn’t have a kitchen without one of those. I also felt like I couldn’t cook without a convection oven like the ones we used in the restaurants. So, into my kitchen went two commercial pieces—the big convection oven and the deep fryer. I have a five-burner drop-in cooktop on my island, and then under the ventihood, I have another four burners, and two ovens and a double-size griddle for when I have the family over and I’m making pancakes or grilling sandwiches. So, I have really made my kitchen very user-friendly, and the way my kitchen is set up, a lot of us can get in there at the same time and we’re not stepping on each other.


Outside, we have Michael’s smokehouse—really an open-air kitchen. It’s got all of his barbecue grills, and a long counter for holding lots of food and lots of dishes. We like to throw Low-Country boils there, and barbecue our chickens, grill briskets, cook steak, and smoke ribs. We always like company around us because we’ve found it’s easier to cook for a crowd than to cook for just the two of us. Inside or out, I love to celebrate with family and friends and just stand around and chitchat and cook. And there’s just nothing like cookin’ and eatin’ out by that water. It just gives you a huge appetite.


The important thing to me about this new book was the recipe selections. I didn’t want ya’ll to feel like you were seeing recipes that you had seen over and over and over again. Of course you’ll find my favorites, but at the same time I wanted to give ya’ll fresh, new recipes to add to your files. You know, there are so many different ways to update and freshen up recipes and I’ve said so many times, “A recipe is truly only a starting point.” So, when it was time to start on this book, it was only natural that I would turn to my friend Martha Nesbit. Martha and I had worked on Paula Deen & Friends: Living It Up, Southern Style, and it was a very successful book. Martha and I see eye-to-eye on a great many things, and Martha’s been testing recipes for twenty-five years. I know her and I trust her. She has taken my favorites, like my chicken potpie, and she’s made sure the recipes will work in your kitchen for you just like they work in my kitchen for me ’cause you know that I do have a tendency to add a little of this and a little of that and by the time I get through with it, I don’t know what’s in it!


For ideas for decorating for my parties, I turned to my personal assistant, Brandon Branch. Brandon has a degree in horticulture from Mississippi State University, and he is the creative director for Cooking with Paula Deen magazine and the art director/prop stylist for Paula’s Home Cooking and Paula’s Party, both Food Network productions. Brandon also did the flowers for my wedding, for Jamie (Deen) and Brooke’s wedding, and for Michelle (Groover) and Daniel Reed’s wedding. Brandon and I are very, very close; we work very closely together, and he knows what I like. I just know you’ll love his decorating tips.


Each celebration seemed to evoke a message, and I decided to share my thoughts with ya’ll and call them “Paula’s Pearls of Wisdom.” I hope that maybe some of these Pearls will pop into your mind at the exact moment that you need them.


When I was planning this book, it was only natural that I turned to the men in my life to get their opinions as to what they consider my celebration food. I was so touched when I found out what they thought because I feel the exact same way—a celebration with your family doesn’t have to mean a national holiday. In my house, a celebration can be something as simple as everybody being off from work at the same time. I have a daughter who is a nurse and one son who is home one week and works one week, and there’s no juggling those kinds of schedules.


So, anyway, why don’t we stop all the chitchat and get to cooking, ’cause we’ve got a lot to celebrate! Ya’ll have fun, and, as always, I send you best dishes and love from my kitchen to yours.
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July 2006





New Year’s Eve Brunch
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New Year’s Eve is probably my least favorite time to go out. What I really like is to spend the night at home—mine or someone else’s. I want to be around old friends, not new people.


Billy and Kathy Lamas’s house is the one stop we make—they live close by and we’re usually home by midnight. Billy cooks the best standing rib roast on the grill and he serves the meat right off the grill just for me! Everyone brings a dish (usually the same one every year), and we have the most wonderful special foods that we all just look forward to digging into—shrimp dip, crab stew, steamed shrimp, and that dried beef and cream cheese dip that men just adore.


Rather than a heavy meal, I think hors d’oeuvres are nice for New Year’s. Or, you can take it the other way as we have here, and have a late-night breakfast. Start the party after midnight, and your friends can make it their last stop on the way home. I always take our tree down before New Year’s Eve, even though I keep up the rest of the decorations, like Christmas greenery and flowers. It’s just an old superstition—my Granddaddy Paul wouldn’t allow that tree to be in the house going into a New Year.






Paula’s Pearls of Wisdom


Don’t get caught up in having such a good time
that you make poor choices. Drink in moderation.







MENU


Collard Green Wontons
Crab and Spinach Casserole
Baked Tomatoes
Hash Brown Casserole
Blueberry Gems
Pecan Pie Muffins
Hummingbird Cake
Mimosas
Irish Coffee
Champagne and Sparkling Cider*


*No recipe





 



COLLARD GREEN WONTONS


We southerners love our greens! The melted cream cheese in the center of these crispy morsels is hot enough to burn your mouth if you pass them too quickly. Let these cool down on paper towels for about 5 minutes before serving, but don’t let them sit too long for the tastiest results.


1 pound ham hocks, smoked turkey wings, or smoked neck bones


1 teaspoon House Seasoning, plus more for seasoning


1 teaspoon seasoned salt


1 tablespoon hot sauce (my favorite is Texas Pete)


Olive oil, for drizzling


½ large bunch collard greens


4 tablespoons (½ stick) butter


One 8-ounce package cream cheese, softened


70 wonton wrappers, approximately (1 package)


Peanut oil, for frying


1. In a large pot, bring 1½ quarts water to a boil and add the meat, House Seasoning, seasoned salt, hot sauce, and a drizzle of olive oil. Cover, reduce the heat to medium, and cook for 1 hour.


2. Meanwhile, wash the collard greens thoroughly (or use prewashed greens, available in most supermarkets). Remove the thick stem that runs down the center of the greens by holding the stalk in one hand and stripping the leaves from the stalk with your other hand. Stack 6 to 8 leaves on top of each other, roll up, and slice into ½-to 1-inch ribbons. Place the greens in the pot with the meat. Add the butter. Cook the greens, stirring occasionally, until the greens are tender, 45 minutes to 1 hour. When they are done, taste and adjust seasoning.


3. Remove the collard greens with a slotted spoon from the broth and transfer to a large bowl. Mix in the softened cream cheese.


4. To assemble, place a scant teaspoonful of the collard green mixture in the center of a wonton wrapper and fold into a triangle. Have a bowl of water ready—dip your finger in it and run it along the seams before pressing to seal. Repeat with the remaining wrappers. Place on a parchment- or wax-paper-lined baking sheet, covered with a damp paper towel, until ready to fry.


5. Heat 2 to 3 inches peanut oil in a heavy deep pot to 350°F. Fry the wontons in batches until they are golden brown, about 3 to 4 minutes per batch. Place on paper towels to drain and allow to cool for 5 minutes before serving.


Makes about 70 wontons


 



CRAB AND SPINACH CASSEROLE



This is a perfect dish if you love the combination of spinach and crabmeat, which I do.


Two 10-ounce packages frozen leaf spinach


½ cup (1 stick) butter


1 clove garlic, minced


2 tablespoons grated yellow onion


1/3 cup all-purpose flour


3 cups whole milk (not 1% or 2%)


1 cup (¼ pound) grated Swiss cheese


1 cup half-and-half


2 teaspoons fresh lemon juice


Pinch of garlic powder


Dash of freshly grated nutmeg


1 teaspoon salt


¼ teaspoon cayenne pepper


2 pounds fresh crabmeat, picked through twice for shells


1 cup fresh bread crumbs


1. Preheat the broiler. Butter a shallow 2-quart baking dish or eight ovenproof individual ramekins or scallop shells.


2. Thaw the spinach in its package in the refrigerator overnight or defrost in the microwave following the package directions. Remove the packaging and sauté the spinach in 2 tablespoons of the butter in a 12-inch skillet over medium heat with the garlic and onion for 3 minutes. Drain the spinach mixture and chop finely. Transfer the spinach to the baking dish.


3. Melt 4 tablespoons of the butter in a 2-quart saucepan. Stir in the flour and whisk until smooth. Over low heat, gradually add the milk, stirring constantly with a spoon until smooth and thickened, 8 to 10 minutes. When the sauce has thickened, add the cheese, half-and-half, lemon juice, garlic powder, nutmeg, salt, and cayenne. Cook over low heat until thickened again, about 10 minutes. Remove the sauce from the heat and carefully fold in the crabmeat.


4. Pour the mixture over the spinach. Sprinkle with the bread crumbs and dot with the remaining 2 tablespoons butter. (You may need more bread crumbs and butter if you are preparing individual ramekins.)


5. Broil about 5 minutes, until browned.


Serves 8


{ Note: This dish can be prepared ahead and refrigerated covered. When ready to cook, preheat the oven to 350°F and bake for about 30 minutes, until bubbly. Change the oven setting to broil and broil the top for about 5 minutes. }


 



BAKED TOMATOES



The topping is nice and spicy, the perfect contrast to the rich crabmeat. This recipe makes even winter tomatoes taste delicious.


4 ripe tomatoes


½ cup (1 stick) butter


2 cups fresh bread crumbs


¼ cup freshly grated Parmesan cheese


1 teaspoon Worcestershire sauce


1 teaspoon salt


½ teaspoon pepper


1 teaspoon dried thyme


¼ teaspoon hot sauce (I like Texas Pete)


1. Preheat the oven to 350°F.


2. Slice the stem ends off the tomatoes. Cut the tomatoes in half and place cut side up in a 13 by 9-inch baking dish.


3. In a 10-inch skillet over low heat, melt the butter. Stir in the bread crumbs, cheese, Worcestershire sauce, salt, pepper, thyme, and hot sauce. Place 2 tablespoons of the mixture over each tomato half.


4. Bake for 30 minutes, until the topping is browned.


Serves 8


 



HASH BROWN CASSEROLE



Well, you know how I love meat and potatoes, so I’ve used both sausage and prepared hash browns to make this eggy casserole an extra-hearty dish. I love that you have to make this ahead of time: at least eight hours or up to a day in advance.


I’d serve this for Sunday brunch anytime, with biscuits and a fresh fruit salad.


3 tablespoons butter


1 small yellow onion, chopped


4 cups frozen shredded hash browns


8 cups cubed French or Italian bread, crusts removed


1 pound bulk sausage, mild, hot, or sage


2 cups (½ pound) grated Gruyere cheese


2 cups (½ pound) freshly grated Romano cheese


2¼ cups whole milk


8 large eggs


1 teaspoon salt


¼ teaspoon pepper


¼ teaspoon freshly grated nutmeg


2 tablespoons Dijon mustard


1. Spray a deep 13 by 9-inch casserole with vegetable oil cooking spray. Melt the butter in a large frying pan. Add the onion and sauté over medium-low heat until soft, about 5 minutes. Add the hash browns and break apart. Sauté until soft, about 5 minutes. Place the bread cubes in the bottom of the casserole. Spread the onion and hash browns evenly over the bread cubes.


2. Sauté the sausage in the same pan as the potatoes, breaking apart large clumps. When the sausage is cooked through, remove it with a slotted spoon and distribute it evenly over the hash browns. Distribute the grated cheeses evenly over the sausage.


3. In a large mixing bowl, combine the milk, eggs, salt, pepper, nutmeg, and mustard, whisking briskly to blend. Pour over the cheese. Cover with plastic wrap and chill overnight or at least 8 hours.


4. Remove the casserole from the refrigerator 30 minutes before baking. Preheat the oven to 350°F. Bake the casserole, uncovered, for 45 to 50 minutes, until puffed and golden brown.


Serves 8 to 10


 



BLUEBERRY GEMS



These tender little muffins taste like dessert! The flavor of sweet fresh blueberries is just perfect with the rich crab casserole and spicy tomatoes. I don’t have to tell ya just how important a colorful table is to me—and with the creamy white-and-green crab and spinach casserole, the bright red baked tomatoes, and these brown-and-blue blueberry muffins, I’m a happy girl.


2 cups self-rising flour


1½ cups sugar


2 eggs, lightly beaten


1 teaspoon vanilla extract


½ cup vegetable oil


½ cup whole milk


1 cup blueberries (preferably fresh, but frozen will work)


1. Preheat the oven to 375°F. Line 18 muffin tin cups with paper liners.


2. Combine the flour and sugar in a large bowl. In a smaller bowl, combine the eggs, vanilla, oil, and milk. Whisk together until well combined. Make a well in the center of the flour mixture. Pour in the liquid. Mix with a spoon until the flour is moistened. Gently fold in the blueberries.


3. Spoon the batter into the prepared muffin cups, filling about half to two-thirds full.


4. Bake for 23 to 25 minutes, until nicely browned and puffed.


Makes 18 muffins


 



PECAN PIE MUFFINS



What could be better than pecan pie? How about pecan pie muffins! These are great on any brunch table, and I like to bring them along on picnics, too.


½ cup (1 stick) butter, softened


¾ cup packed light brown sugar


2 eggs, beaten


½ cup all-purpose flour


¾ cup chopped pecans


1. Preheat the oven to 350°F. Grease and flour 8 muffin tin cups or use paper liners.


2. In a medium bowl, cream the butter and sugar. Add the eggs and mix well. Add the flour and stir until just combined. Stir in the pecans.


3. Spoon the batter into the prepared muffin cups, filling about two-thirds full.


4. Bake for 25 minutes. Serve warm with more butter!


Makes 8 muffins


 



HUMMINGBIRD CAKE



I like having a showstopping cake on the buffet table for special events. This old favorite is so easy—you just dump all of the ingredients into a bowl and stir!


3 cups self-rising flour


2 cups granulated sugar


¾ cup vegetable oil


½ cup finely chopped pecans


2 very ripe large bananas, mashed


One 8-ounce can crushed pineapple, with juice


1 teaspoon vanilla extract


1 teaspoon ground cinnamon


4 large eggs, beaten


ICING


One 1-pound box confectioners’ sugar


One 8-ounce package cream cheese, at room temperature


6 tablespoons ¾ stick) butter, softened


1 teaspoon vanilla extract


1 tablespoon milk, or more, if needed


½ cup finely chopped pecans


1. Preheat the oven to 325°F.


2. Grease and flour three 8-inch round cake pans. In a large mixing bowl, combine the flour, sugar, oil, pecans, bananas, pineapple, vanilla, cinnamon, and eggs. Stir well with a spoon until the batter is smooth.


3. Pour the batter into the prepared pans. Bake for 26 to 28 minutes, until the tops spring back. Cool in the pans for about 10 minutes, then loosen from the pans and invert onto wire racks to cool completely.


4. To make the icing, mix the sugar, cream cheese, butter, vanilla, and 1 tablespoon milk in a large mixing bowl with an electric mixer until the icing is smooth. If needed, add more milk, 1 teaspoon at a time, to achieve the proper spreading consistency. Ice between the cake layers, and on the sides and top of the cake. Sprinkle the top with the pecans. Refrigerate until ready to serve.


Serves 12


 



MIMOSAS



This is such a lovely color, and the taste is refreshing—perfect with the seafood casserole.


FOR EACH DRINK


Orange juice


Champagne


Fresh mint sprig


Fill a champagne or wineglass half full with orange juice, then add champagne to fill. Garnish with a fresh mint sprig.


 



IRISH COFFEE



For coffee lovers, this is the best way to jump-start a new year.


FOR EACH DRINK


Lime slice


Sugar


¾ cup hot, strong black coffee


1 ounce Irish whiskey


2 tablespoons lightly whipped cream


Rub the lime slice around the rim of a glass coffee mug. Dip the rim in sugar to coat. Pour in the coffee. Add 1 to 2 teaspoons sugar and the whiskey and stir. Slide the whipped cream off a spoon so that it floats on top of the coffee.
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Paula always gets so much fruit over the holidays, and this New Year’s Eve “brunch” is the perfect opportunity to put it to good use. Take green apples, hollow them out, and fill them with Sweetheart roses cut so only the blooms show. Hollow out lemons and limes, stick a votive candle in each one, and place them all around the house.


Paula also likes to have cut greens everywhere. In Savannah we can use greens from the garden; if you live where it’s colder, evergreen garlands will do the trick. New year, new life—that’s the idea.








New Year’s Day Good Luck Meal
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If don’t cook any other day of the year, I cook on New Year’s Day because the restaurants are closed (including mine!). And I am not going to let that day pass without my family consuming black-eyed peas, collard or turnip greens, and hog jowl. (My Granddaddy Paul’s superstitions obviously made a big impression on me.) Black-eyed peas were for luck, and the greens represented financial success. The hog jowl was for health, believe it or not! In Savannah, every grocery store carries hog jowl, so we can always buy it; it’s the favored meat for cooking greens and beans. A good, meaty hambone or streak o’lean will also do the trick. For New Year’s, many southerners stick with a vegetable-only plate—black-eyed peas, greens, and corn bread. But the vegetables also taste delicious with a pork loin, like the recipe I’ve included.
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Beloved Food Network personality;

The show-stopping dessert is Paula’s butter-laden

Coconut Pound Cake glazed with coconut syrup

and covered with icing and toasted coconut!
Paula brings you into her home, her kitchen,

and author Paula Deen loves a party; and in her
latest book, Paula Deen Celebrates!, Paula shares
with fans old and new how she celcbrates a year's
worth of holidays and special occasions. Now
anyone can share in the down-home celebra-
tions Paula, her husband, Michael, their kids,
and extended family enjoy at their beautiful
home in Savannah, Georgia.

What better way to start off the New Year
than witha New Year’s Eve Brunch with friends
—at midnight! This colorful celebration in-
cludes Crab and Spinach Casserole and Baked
Tomatoes, and finishes with a quintessentially
southern Hummingbird Cake and Irish Coffee.
Welcome St. Patrick’s Day, Savannah style, with
Lamb Stew and Green Gits Pie. The centerpiece
of an Easter dinner is a Peanut Butter-Glazed
Ham, accompanied by Spinach-Swiss Casserole,
Squash Boats, and flaky Butterhorns, with a
bonus recipe for Ham Salad that makes cating
leftovers a treat. Looking for a reason to party;
south-of-the-border style? Try Paula’s Cinco de
Mayo Fiesta menu, with Macho Nachos and a cool
and creamy Margarita Mousse. Paula honors the
memory of her mother, and all the other wom-
en who have blessed her life, with a Mother's
Day Tea of dainty sandwiches and irresistible
cookies served on her best china, and fathers get
their due with a Father’s Day Boating Picnic.
The Fourth of July is the perfect occasion for
an Outdoor Grill Party and Low-Country Boil,
and if what you want is a quiet evening at home,
pop a movie in the DVD player and chow down
on your choice of Paula’s savory and sweet pizzas.
Gather the family to watch some football and
savor Jamie’s Cheeseburger Pies, and give family
and friends the gift of a sweet treatat the holidays
with Paul’s Teebox Fruitcake or Peppermint
Bark. Her Christmas feast starts with Cranberry
Holiday Brie and stars an impressive Standing
Rib Roast, with Twice-Baked Potato Casserole.

This time, her husband, Michael, sons Jamie and
Bobby, and brother, Bubba, chime in to share
their memories, too. Decorating and serving ideas
will inspire you to use what you have to carry
through a theme to make the most informal
meal special. And Paula shares her most private
thoughts in a special feature—Paula’s Pearls of
Wisdom —which you'll find with each menu.

Puula Deen Celebrates!is Paulaat her very south-
ern best. Join her in making and sharing her best
dishes for the best times of your life.

PAULA DEEN is the bestselling author of
Pauda Deen & Friends: Living It Up, Southern Style
The Lady & Sons Just Desserts; and other books. She
is the host of the Food Network’s Paulat Home
Cooking and Paula’s Party, and has appeared on
Good Morning America, Today, Fox and Friends,
and The Oprab Winfrey Show. She lives with her
family in Savannah, Georgia.

# MARTHA NESBIT is a
cookbook writer and food
columnist for Savannah Mag-
azine. She has been featured
on HGTV’s “Thanksgiving
Across America” special and
on Food Network's Food
Nation with Bobby Flay. She lives on the beautiful
Isle of Hope in Savannah, Georgia, with her
husband, Gary, her sons Zack and Emory, and
her dachshund, Lucy.

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