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Appetizers 

Hors D’Oeuvres En Brochette 

Thin Sliced Bacon Shrimp & Oysters 
Cracked Pepper Chicken Livers 
Jamaican Jerk Marinate Turkey Breast Medallions 
 
Season bacon with cracked pepper. Wrap seafood with ½ slice of bacon and secure with a 
toothpick. Marinate turkey for 30 minutes, then wrap with ½ slice of bacon and secure on 
bamboo skewers. Broil until bacon is crisp, turning and rotating several times. 
 

Boursin Cheese Ball 

8 oz Pkg Philadelphia Cream Cheese 1 clove Garlic, minced 
⅓ cup Sour Cream 1 Tbsp fresh Basil, minced 
¼ cup Sweet Butter, unsalted 1 Tbsp fresh Parsley, minced 
½ cup broken pecans or other nuts to coat Salt & Pepper to taste 
 
Soften the cream cheese and butter and blend all together except nuts. Refrigerate for at least 
24 hours so the flavors can meld. Roll in broken nuts just prior to serving.  
 

Cajun Popcorn 

1 lb Shrimp Heads Milk 
Oil to Fry Flour 
Salt & Pepper 
 
Clean the heads by pinching the face between your fingers until the meat and legs can be 
pulled free of the shell easily. Wash the heads well to remove fat and other undesirables, but 
leave the legs attached. 
 
Make a light batter from milk, flour and salt & pepper. Drop the heads in the batter, then deep 
fry at 350°F to 375°F until golden brown. Serve while hot. 
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Holiday Cheese Ball 

1 lb Shredded Cheddar Cheese 12 oz Cream Cheese 
½ cup pimento stuffed Olives 3 Tbsp Mayonnaise 
½ tsp Worcestershire Sauce ½ tsp Celery Salt 
dash Garlic Salt 2 Tbsp chopped Onion 
sliced stuffed Olives fresh Parsley, chopped 
Pecans, chopped 
 
Combine all ingredients except sliced olives, parsley, and nuts. Mix well and shape into a ball. 
Garnish with remaining ingredients. 
 

Cocktail Meatballs 

3 lbs ground Beef 2 cans Cream Mushroom Soup 
1 pkg Lipton Onion Soup Mix 1 bottle Onion Bar B Q Sauce 
2 raw Eggs  
Bread Crumbs  
Salt & Pepper, Onion & Garlic Powder to taste  
 
Mix all ingredients in first column and roll into small balls. Bake at 350°F for 10 to 15 minutes or 
until done. Mix ingredients in second column for sauce. Heat meatballs in sauce and serve with 
toothpicks. 
 

Deviled Eggs 

12 Eggs, hard cooked 2 Tbsp Vinegar 
1½ tsp Salt 3 Tbsp Mayonnaise 
¼ tsp Pepper ¾ tsp Mustard 
 Paprika to garnish 
8 Anchovies  
2 Tbsp fresh Basil 
 
Peel and cut eggs in half lengthwise. Remove yolks and mash until smooth. Mix in other 
ingredients. Refill the whites and garnish with Paprika. For a variation, add anchovies and basil 
to egg mixture.  
 

Oysters Roquefort 

12 large Oysters 1 cup Heavy Cream 
1 Tbsp Butter 4 oz Roquefort Cheese 
1 Tbsp Flour  
 
Make a blonde roux from the butter and flour. Add the cream and heat to thicken. Crumble in 
the cheese and stir until melted. Add the oysters and cook until they begin to curl. Serve hot. 
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Fried Vegetables 

¾ cup Corn Starch ¼ cup Flour 
1 tsp Baking Powder ½ tsp Salt 
¼ tsp Pepper ½ cup Water 
4 cups fresh cut Vegetables 1 Egg slightly beaten 
 
Stir dry ingredients together. Add water and egg and stir till smooth. Heat oil to 375°F. Dip 
zucchini, carrots, onion, mushrooms or cauliflower pieces in batter and fry 2 to 3 minutes, 
turning once, until golden brown and crispy. 
 

Marinated Garlic 

Fresh Garlic Toes Italian Salad Dressing  
White Vinegar  
 
Blanch peeled garlic toes in boiling water for three minutes, then plunge in cold water. 
Marinate the toes in ⅔ Italian dressing and ⅓ white vinegar, in the refrigerator, for a minimum 
of 3 full days. Serve with toothpicks. 
 

Hot Wings 

Family size pkg Chicken Wings Sauce of Choice 
 
Cut wings into pieces if not already. Steam for 30-45 minutes until fully cooked. Cool and rinse 
to remove surface fat. Package and freeze for future use if desired. Fully thaw an deep fry until 
golden brown. Drain on paper towels and paint sauce of choice all over. Sauce can be made 
from melt butter and Red Hot sauce, honey BBQ sauce, or any of the excellent sauces Buffalo 
Wild Wings sells. If the sauce is cold, head in the microwave for a few seconds.  
 

Aunt Ruth’s Marinated Mushrooms 

3 lbs fresh Button Mushrooms ½ pkg Garlic Salad Dressing 
½ cup lemon juice 1½ cups Oil 
Salt & Pepper to taste 2 Tbsp Accent 
2 Tbsp Parsley Flakes a cup red wine Vinegar 
 
Wash and cap mushrooms. Blanch in salt water for 1 minute. Plunge into cold water to stop 
cooking, then drain. Mix remaining ingredients to prepare marinate. Pour over mushrooms and 
refrigerate for 24 hours minimum. Drain and serve cold. 
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Sausage Balls 

1 lb Sausage 1 lb Cheddar Cheese 
3 cups Bisquick Louisiana Hot Sauce 
 
Cook sausage and drain well. Mix all ingredients and form into small balls. Freeze hard. Take out 
of freezer 30 minutes before cooking. Bake at 350°F on cookie sheet for 20 minutes.  
 

Stuffed Potatoes 

20 New Potatoes 8 oz Sour Cream 
Crab or Shrimp Boil 8 oz Cheddar Cheese, shredded 
½ lb Bacon, fried and crumbled 1 bunch Chives, finely chopped 
 
Boil potatoes in crab boil to give them a little spice. Drain, then cut in half and remove a small 
slice from each bottom so they will sit flat. Use a melon baller to scoop out a small circle from 
the center of the potato, then fill with a mixture of sour cream and shredded cheddar cheese. 
Top with crumbled bacon and chives. 
 

Spiced Nuts 

2 cups Pecan halves 2 Tbsp Sugar 
1 Tbsp Dark Rum ¼ tsp Kosher Salt 
2 tsp Vanilla Extract ½ tsp Cinnamon 
1 tsp Brown Sugar ⅛ tsp ground Cloves 
1 Tbsp unsalted Butter ⅛ tsp Allspice 
 
Spread nuts in single layer on parchment lined, rimmed cookie sheet and toast for 4 minutes in 
350°F oven. Rotate and toast for additional 4 minutes or until nuts are fragrant and color 
darkens slightly. Meanwhile, mix ingredients in column two for the spice mix. Also mix 
remaining ingredients in column one in sauce pan and bring to boil, whisking constantly. Add 
toasted nuts to pan and cook, stirring, until almost all liquid has evaporated (about 1½ 
minutes). Toss nuts in spice mixture to coat and return to cookie sheet on wire rack to cool.  
 

Microwave Pecans 

4 cups large Pecan Halves 1 stick Butter 
Kosher Salt Cayenne Pepper 
 
Alternate layers of pecans with pats of butter and seasonings in a 2 quart casserole dish. 
Microwave on high for 2 minutes. Stir and adjust seasonings and continue cooking, 2 minutes at 
a time until done. Spread on a rimmed cookie sheet to cool. Store in an airtight container.  
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Kathy Escobar’s Candied Pecans 

16 oz Pecan Halves ¼ cup Sugar 
1 Egg White ½ tsp Cinnamon 
2 tsp Water ¼ tsp Salt 
 
Beat egg white with water until frothy. Combine sugar, salt and cinnamon. Stir into egg mixture 
and blend well. Add pecans and stir to coat. Bake at 250°F for one hour. 
 

Spicy Candied Pecans 

2 cups Pecan Halves ½ tsp Cinnamon 
½ cup Sugar ½ tsp Salt 
2 Tbsp Water ¼ tsp Chipotle Chili Powder 
½ tsp Vanilla 
 
Heat oven to 325°F. Place pecans in a single layer on a foil covered baking sheet. Toast for 15 to 
20 minutes, until fragrant, mix sugar, water, cinnamon, salt and chili powder in a pot and heat 
to soft ball (235°F). Remove from heat and stir in vanilla. Allow to cool for 2 to 3 minutes. Place 
pecans in a large bowl and pour sugar mix over. Stir to coat completely, then scoop back onto 
the foil lined baking sheet and separate so they are not touching each other. Allow to cool 
completely before serving. 
 

Spicy Roasted Pecans 

1 lb Pecan Halves Salt & Pepper to taste 
1 Tbsp Ghee or Melted Butter Chipotle Chili Powder to taste 
 
Heat oven to 325°F. Toss pecans with butter. Place on a parchment covered baking dish in a 
single layer. Roast for 10 minutes. Rotate the dish and continue cooking for an additional 10 
minutes, or until the nuts become fragrant. Remove to a bowl and toss with salt, pepper and 
chili powder to taste. 
 

Ardis Black’s Pickled Shrimp  

2 lbs Shrimp 2 med Onions 
1 cup Vegetable Oil 1 cup White Vinegar 
½ cup Sugar 1½ tsp Salt 
4 Tbsp Capers with juice (small jar) 1½ tsp Celery Seed 
 
Place peeled and de-veined shrimp in boiling water for 3-5 minutes, or until pink and tender. 
Drain and rinse with cold water, then chill. Slice onions and separate into rings. Place alternate 
layers of shrimp and onion rings in a sealable container. Mix remaining ingredients and pour 
over shrimp and onions. Seal and place in refrigerator for 6 hours or more, shaking or inverting 
occasionally. Remove shrimp from marinade and serve.  
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Stuffed Jalapeno Peppers 

24 large Jalapeno Peppers 12 slices Canadian Bacon 
24 fresh Shrimp 8 oz Cream Cheese 
 
Cut tops off peppers and remove membrane and seeds with a peeler/corer. Cut Canadian 
bacon slices in half and line inside of pepper with bacon. Roll cream cheese and stuff into 
pepper with a shrimp along side. Stand upright in chili pepper grill or baking dish and bake at 
350°F for one hour. 
 

Crab Stuffed Mushrooms 

12–18 large Mushrooms 2 Tbsp Butter 
2 Tbsp minced Garlic 2 Tbsp chopped Parsley 
2 Tbsp chopped Green Onion chopped Mushroom Stems 
1 cup Crabmeat ¼ cup Bread Crumbs 
3 oz Chablis Wine  
 
Sauté caps in 1 Tbsp butter, saving butter when done. Sauté stems, parsley, garlic, and green 
onions in one more Tbsp of butter for 5 minutes. Add crab and mix well. Add bread crumbs, 
wine and butter stock. Stuff caps and broil to heat thoroughly. 
 

Baked Brie 

Brie Cheese Slivered Almonds 
Puff Pastry Apricot or Raspberry Jam 
 
Thaw puff pastry. Remove rind from cheese (unflavored dental floss works well). Press almonds 
into cheese. Form into shape. Place layer of jam on pastry, then put cheese on top. Fold pastry 
up around cheese and seal the seam. Turn seam side down and freeze. Bake in 350 oven for 
about 30 minutes or until pastry is browned. Serve immediately with bread or crackers. 
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Crab & Shrimp Stuffed Mushrooms 

1 container Large Mushrooms 1 cup White Wine or Water 
2 bunches Green Onions a cup Italian Bread Crumbs 
4 large Garlic Toes ¼ cup Parmesan Cheese 
½ – 1 stick Butter ¼ tsp Italian Seasoning 
1 sm can Deveined Broken Shrimp  
1 can White Crap Meat  
 
Chop only the very green part of the onion tops (about top ½). Sauté onions in ½ stick butter 
then add garlic and sauté until garlic is tender. Add shrimp, crab and wine or water. Add bread 
crumbs until consistency is right for stuffing. Add Parmesan cheese and Italian seasoning to 
taste and mix well. Remove from heat and allow to stand until almost cool, stirring occasionally, 
then place in bowl. 
 

Using the same skillet, sauté cleaned mushroom tops in ½ stick of butter until about ⅔ 

cooked — tops should still be firm. Place tops on cookie sheet and add stuffing. Sprinkle with 
Parmesan cheese and broil until brown on top. 
 

Fried Dill Pickles 

1 qt Dill Pickles 1 cup Buttermilk 
Oil or Lard to deep fry 1 cup Corn Meal or Corn Flour 
Salt & Cayenne Pepper 1 cup Flour 
 
Quarter pickles into spears. Lie on paper towels and roll to remove surface moisture, but do not 
squeeze juice from pickles. Dip each pickle in buttermilk, then roll in corn meal / flour / 
seasoning mixture. Repeat buttermilk and coating application. Fry pickles in very hot oil (390°F) 
until golden brown. Remove to rack and allow to cool for about 5 minutes before serving.  
 

Caviar with Crème Fraiche 

Caviar should be served with neutral tasting bases (with no salt) such as: plain white or toasted 
bread, buckwheat or regular blinis, hard boiled eggs, potato pancakes, rice, and crackers. 
Accompaniments which do not detract from the unique tastes of caviar are creme fraiche (page 
- 212 -), avocado, sour cream and unsalted butter. For all thicker shelled Caviar eggs (Lumpfish 
& Golden Whitefish), it is best to serve with toast so that they break easier and the flavor is 
released without excess chewing.  
 
Serving utensils and implements, designed to reduce damage to the roe have traditionally been 
made of: mother-of-pearl, wood, porcelain, glass, ivory, horn and gold. Metals which oxidize 
easily (i.e.; silver) have been known to impart a metallic taste and thus they are not preferred 
by very serious aficionados. 
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Ceviche 

5 Roma Tomatoes, seeded & chopped 4 sticks Imitation Krab Meat 
1 White Onion, chopped ¾ lb raw small Shrimp 
1 bunch Cilantro, chopped 2 raw Tilapia Fish Fillets 
1 large ripe, but firm Avocado Fresh Squeezed Lime Juice 
1 Jalapeno Pepper, chopped (optional) 1 tsp Sea Salt 
 
Slice the Krab sticks in half (because it’s wrapped) and then into ½ inch pieces. If you can’t get 
very small shrimp, cut them into ½ inch pieces. Dice the fish into ½ inch pieces too.  
Mix the seafood in a zip lock back and pour in enough lime juice to cover. Seal and marinate for 
at least two hours, or as long as 8 hours. 
 
Mix the tomatoes, onion and cilantro in a large glass bowl and refrigerate. When ready to serve, 
mix the seafood with the vegetables and salt. Garnish with chopped avocado. 
 

Roasted Brazil Nuts 

1 lbs Raw Brazil Nuts Olive Oil 
1 Tbsp Rosemary, chopped Salt & Pepper 
 
Toss nuts in oil and rosemary. Place on a parchment covered baking pan and sprinkle with salt. 
Bake at 375°F until nuts start to brown and split. Cool and sprinkle with pepper. 
 

Boiled Peanuts 

2 lbs Raw Peanuts 3 oz Salt 
 
Soak peanuts in cool, fresh water for 30 minutes. Use a steamer basket to keep submerged. 
Bring a large pot of water to a rolling boil. Add salt and peanuts. Boil for 4 hours. Scoop out with 
a spider or slotted spoon. Serve while hot or store in the refrigerator. 
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Candied Crab Apples 

12 Crab or Baby Lady Apples ½ tsp Red Food Coloring 
1½ cup Sugar 1 tsp Cinnamon 
¼ cup Light Corn Syrup  ¼ tsp Cayenne Pepper 
½ cup Water Cocktail Tooth Picks 
 
Wash apples, remove stem and insert tooth picks, then refrigerate. Combine all ingredients 
except apples and bring to a boil over medium heat. Stir constantly and be careful that the 
mixture does not boil over. Insert candy thermometer and continue cooking until mixture 
reaches 290°F. Dip apples in candy to produce a thin coating and place on parchment paper 
lined sheet to cool. Keep some heat on candy pan so mixture does not get too thick. Refrigerate 
until ready to serve. 
 

Sweet & Spicy Meatballs 

4 Lbs Frozen Meatballs 16 oz Jellied Cranberry Sauce 
16 oz Pace Picante Sauce Cocktail Tooth Picks 
 
Thaw meatballs. Mix all in crock pot or casserole baking pan and heat until hot. 
 

Parmesan Cheese Bites 

1 cup All Purpose Flour ¼ tsp Cayenne Pepper  
⅔ cup Parmesan Cheese, grated  
½ cup Butter 2 Tbsp Milk 
 
Combine all ingredients except milk in a food processor and pulse until it comes together as a 
dough that can be molded. Shape into two logs about 1¼ inch in diameter. Wrap in plastic wrap 
and refrigerate for a minimum of 8 hours, or freeze for later use. If frozen, thaw in refrigerator 
overnight.  
 
Preheat oven to 350°F. Cut logs into ¼ inch thick disks. Place on a lightly greased baking dish 
and brush with milk. Bake for about 15 minutes until golden brown. 
 

Marinated Asparagus 

2 bunches Asparagus 1 tsp dried Tarragon Leaves 
Salt & Fresh Ground Black Pepper 1 tsp Garlic Powder 
¼ cup Tarragon Vinegar 1 Small Bottle Wishbone Italian Dressing 
 
Trim and steam asparagus for 60 seconds. Place in a shallow dish or zip-lock bag. Mix remaining 
ingredients and pour over. Refrigerate at least 24 hours. Serve over a bed of lettuce with a 
dollop of mayonnaise, or just as is. 
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Vegetables for Dipping 

Some vegetables should be blanched before serving. Use a large pot with 6 quarts of boiling 
water and 5 tsp of salt. After blanching, submerge the vegetables in cold water to stop the 
cooking. To prevent the transfer of tastes from one vegetable to the next, blanch in the order 
shown. 
 
1) carrots – 15 sec. 2) snow/snap peas – 15 sec 
3) cauliflower 1-1/2 min 4) green beans – 1 min 
5) fennel – 1 min 6) broccoli – 1-1/2 min 
7) asparagus – 30 to 60 sec 
 
Asparagus: gently  bend one stalk until the tough end breaks off. Use this as a guide to trim the 
other stalks with a knife. 
Broccoli and Cauliflower: slice down through the stems and out through the buds producing 1 
inch florets with 2 inch stems. 
Fennel: after trimming the base and removing the upper the upper stalks and fronds, cut the 
bulb in half, remove the layers and cut into ½ inch pieces. 
Green Beans: line the beans up and trim the ends. 
Snow and Snap Peas: use a paring knife to remove the tough string. 
Carrots: peel and cut in half lengthwise. Cut each half into 3 long strips. 
Celery: peel and remove the strings with a vegetable peeler. 
Jicama: peel and cut into ½ inch sticks. 
Endive: gently pull the leaves off one at a time, trimming the end as you go. 
Radishes: buy radishes with the stem and slice in half so the stem is a handle. 
Green Pepper: remove the top and bottom, then the seeds and membrane and cut into ½ inch 
strips. 
Zuchini, Summer Squash and Daikon Radish: peel and slice into ⅛ inch thick strips with a 
mandoline. Roll and secure with toothpicks. 
 

Smoked Salmon, Capers & Lemon 

8 oz Wild Sockeye Smoked Salmon 8 oz Cream Cheese 
Large Wild Capers 3 Tbsp Lemon Zest 
Bagel or Pita Chips 2 Tbsp Fresh Lemon Juice 
 
Mix cream cheese, lemon juice and zest, season with salt and pepper. Spread a dollop of the 
cream cheese mixture over the bagel chips. Roll a small slice of salmon into a loose cylinder. 
Pinch one the bottom of the cylinder to form a rose shape and press the pinched end into the 
spread. Place a large caper beside the salmon roll.  
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Hogshead Cheese 

10 lbs Pork Shoulder Roast 4 lbs Pig’s Feet 
3 Large onions 4 Bay Leaves 
2 Green Bell Peppers 8 Stalks Celery 
3 Red Bell Peppers ½ cup Minced Garlic 
4 Bunches Green Onions 2 Tbsp Black Pepper 
¼ cup Cajun Seasoning 2 Tbsp White Pepper 
1 Tbsp Cayenne Pepper (optional) 
 
Boil the roast and feet until the meat falls off the bone (about 4 hours). Skim any foam off the 
top as it cooks. (If you skip the feet, you will have to add unflavored gelatin to the final 
mixture.) Remove the meat and strain the liquid to remove small bones, gristle and skin. Cool 
the liquid in the refrigerator for several hours and break off the hardened grease on top. The 
remaining liquid should be jelled. If not, reserve 1 cup to mix with unflavored gelatin later. 
Grind the meat using a chili die.  
 
Finely chop the onions, celery and bell peppers. Bring the liquid to a boil and add the chopped 
vegetables, garlic, bay leaves and seasonings. Boil for 30 minutes or until all the vegetables are 
tender. Remove the bay leaves and add the ground pork.  
 
Simmer over low heat for 30 minutes and adjust the seasonings, if needed. The mixture should 
be a thick paste. If there is too much liquid, continue cooking to reduce the amount. If you 
skipped the feet, add unflavored gelatin dissolved in the reserved cup of liquid. 
 
Snip the green part of the green onions into small pieces and stir in. Ladle into loaf pans or ice 
trays and refrigerate overnight to set. Run a knife around the edges and invert to remove from 
the mold. Wrap in clear plastic wrap, then tin foil, then put in a zip lock back to freeze. 
 

Texas Caviar 

1 15 oz can Black-Eyed Peas 1 Yellow Bell Pepper 
1 15 oz can Black Beans 1 Red Bell Pepper 
1 11 oz can White Shoepeg Corn 1 Orange Bell Pepper 
4 Roma Tomatoes 2 Jalapeno Peppers 
1 bunch Cilantro 16 oz Italian Dressing 
 
Drain and rinse the peas, beans and corn. Dice the peppers. Mix together with the Italian 
dressing and marinate in the refrigerator for a minimum of 8 hours. Dice the tomatoes and 
cilantro and mix in just before serving with tortilla chips. 
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Hatch Pepper Wraps 

Hatch or Jalapeno Peppers, seeded 8 oz Cream Cheese 
1 bunch Cilantro Sour Cream as needed 
1 lb Ground Chicken or Turkey Large Flour Tortillas 
Taco Seasoning Mix 
 
Cook the meat and add the taco seasoning. Don’t use the recommended water unless the meat 
is too dry. Taste the peppers and adjust the quantity depending on how hot you want the mix. 
Puree everything except the tortillas. Add sour cream if needed to make spreadable. Chill well 
and spread on the tortillas and roll. Slice in 1 inch pieces. Keep chilled until ready to serve. 
 

Anchovy & Roasted Red Pepper Canapés 

Water Crackers Anchovy Fillets 
Unflavored Hummus Roasted Red Peppers 
 
Spread a small amount of hummus on a cracker. Place a single anchovy fillet on the hummus 
and top with a strip of red pepper. 
 

Spiced Crab Apples 

1 lb Crab Apples ½ tsp Cinnamon 
2¼ cups Sugar ⅛ tsp ground Cloves 
1 cup Apple Cider Vinegar 1 cup Water 
 
Wash, but do not pare or stem apples. Remove fuzz opposite stem. Combine everything except 
the apples and boil for 5 minutes. Prick the skin of the apples so they won’t split open and add 
them. Reduce heat and cook slowly until tender. Let the apples sit in the syrup overnight. 
Reduce syrup to consistency of honey, pour over, and can or store in the refrigerator 
 

Tomato and Shrimp Mold 

1 can Condensed Tomato Soup ¼ cup Tomato Juice (or water) 
8 oz Cream Cheese 2 envelopes Unflavored Gelatin (¼ oz ea) 
1 cup Mayonnaise ½ bunch Green Onions 
1 Lemon  3 stalks Celery 
8 oz small Cooked Shrimp 2 Tbsp Parsley 
1 tsp Black Pepper 1 tsp Celery Salt 
 
Heat soup and cream cheese until melted. Whisk to combine. Meanwhile mix gelatin with 
tomato juice or water. Add soup mixture to gelatin mixture. In another bowl, mix mayonnaise, 
thinly sliced green onions, finely chopped celery, chopped shrimp, zest from lemon, and 
chopped parsley. Season with celery salt and pepper.  Fold soup mixture in, then pour into a 
bunt pan. Refrigerate for minimum of 6 hours. Unmold and serve with butter crackers. 
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Chips & Dips 

Tortilla Chips 

Corn Tortillas Oil for frying 
 
Cut stacks of tortillas into quarters and deep fry until crisp and golden brown. Salt immediately 
after removing from the oil. 
 

Potato Chips 

Idaho or Gold Yukon Potatoes Oil for frying 
 
Peel potatoes and slice very thin with a mandolin. Dry with paper towels or a salad spinner. 
Deep fry until crisp and golden brown. Salt immediately after removing from the oil. 
 

Salsa Verde 

1½ lb Tomatillos ½ cup White Onions, chopped 
½ cup Cilantro Leaves 1 Tbsp Lime Juice 
¼ tsp Sugar Salt to taste 
2 or more stemmed, seeded Jalapeño or Serrano Peppers, chopped 
 
Remove papery husks from tomatillos and rinse well. You can either cover with water, bring to 
a boil and simmer for five minutes, or cut in half and broil (cut side down) until the skin just 
starts to char. 
 
Place all ingredients in a food processor or blender and process until pureed. Refrigerate and 
serve with chips. 
 

Red Jalapeño Salsa 

1 lb Jalapeño, seeded 3 Red Bell Peppers 
¼ cup Sugar ¼ cup White Vinegar 
¼ cup Garlic, chopped Salt to taste 
 
Place all ingredients in a food processor or blender and process until pureed. Refrigerate and 
serve with chips. 
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Fromage Fort (Cheese Dip) 

1 lb left over cheese 3 Tbsp Unsalted Butter 
¼ cup Dry White Wine 2 Tbsp Fresh Parsley 
1 small Garlic Clove 
 
Any type of cheese will do. Allow cheese and butter to come to room temperature. Grate hard 
cheeses and cut soft cheeses into ½ inch cubes. Combine all ingredients in a food processor and 
blend for about 2 minutes, or until smooth and creamy. Serve immediately or store in the 
refrigerator for an hour for a firmer consistency. Keeps for about 1 week in the refrigerator. 
 

Caesar Dip with Parmesan and Anchovies 

1 cup Mayonnaise ½ cup Sour Cream 
½ ounce grated Parmesan (½ cup) 1 Tbsp juice from 1 Lemon 
1 Tbsp minced fresh Parsley leaves 2 medium Garlic cloves, pressed 
2 Anchovy fillets, minced to paste ⅛ tsp ground Black Pepper  
 
Combine all ingredients in medium bowl until smooth and creamy. Transfer dip to serving bowl, 
cover with plastic wrap, and refrigerate until flavors are blended, at least 1 hour; serve cold 
with crudités. (Can be refrigerated in airtight container for up to 2 days.) 
 

Chipotle-Lime Dip with Scallions 

1 cup Mayonnaise ½ cup Sour Cream 
3 Green Onions, sliced thin 2 medium Garlic cloves, pressed 
2 small Chipotle Chilies in Adobo ½ tsp Adobo Sauce 
1 tsp grated Lime Zest 1 Tbsp juice from 1 Lime 
 
Combine all ingredients in medium bowl until smooth and creamy. Transfer dip to serving bowl, 
cover with plastic wrap, and refrigerate until flavors are blended, at least 1 hour; serve cold 
with crudités. (Can be refrigerated in airtight container for up to 2 days.) 
 

Creamy Horseradish Dip 

¾ cup Mayonnaise ½ cup Sour Cream 
2 Green Onions, sliced thin ¼ cup prepared Horseradish 
1 Tbsp minced fresh Parsley leaves ⅛ tsp ground Black Pepper  
 
Squeeze excess liquid from horseradish. Combine all ingredients in medium bowl until smooth 
and creamy. Transfer dip to serving bowl, cover with plastic wrap, and refrigerate until flavors 
are blended, at least 1 hour; serve cold with crudités. (Can be refrigerated in airtight container 
for up to 2 days.) 
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Nancy’s Krab Meat Dip 

2 pkg Krab Meat 4 Hard Boiled Eggs 
1 small Red Onion 1 cup Mayonnaise 
1 pkg frozen Green Peas 
 
Rinse peas under cold water to remove any ice and dry on paper towels. Be careful to not 
smash the peas. Chop Krab and mix all together. Serve with Saltine or Club crackers. 
 

Taco Dip 

8 oz Sour Cream diced Onion 
8 oz soft Cream Cheese diced Green Pepper 
1 pkg dry Taco Mix sliced Black Olives 
Hot Taco or Picante Sauce sliced Jalapeno Peppers 
shredded Lettuce grated Cheddar Cheese 
cut Tomatoes  
 
Mix first three ingredients in first column and spread in a casserole dish. Spread hot taco sauce 
and/or picante sauce over mixture. Top with remaining ingredients, cheese last. Chill overnight 
for best flavor. Serve with tostado chips or crackers. 
 

Shrimp Dip 

2 lbs boiled Shrimp, chopped 8 oz Cream Cheese 
10 Green Onions, minced Mayonnaise 
Juice of One Lemon Hot Sauce 
Worcestershire Sauce Salt & Pepper 
 
Soften cream cheese with lemon juice. Add coarsely chopped shrimp and green onions to 
cream cheese mixture. Add enough mayonnaise to give a consistency for dipping. Season with 
hot sauce, Worcestershire sauce, salt and pepper to taste. Chill 8 hours before serving with 
large Frito chips.  
 

Quick Cream Cheese Dip 

1 pkg Philadelphia Cream Cheese Pick-a-Pepper Sauce 
 
Warm block of cream cheese to room temperature and pour sauce over. 
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Cheese Dip 

2 lbs Lean Hamburger  
2 lbs Mexican Velveeta (with Jalapeños)  
1 can Cream of Mushroom Soup  
 
Cook hamburger and drain well. Mix all ingredients in crock pot. Add ½ can of water if needed 
to thin and cook over high. Switch heat to low and serve from the crock pot with Dorito chips.  
 

Chili Cheese Dip 

15 oz can Wolf Chili without Beans 16 oz jar Velveeta  
 
Heat jar of cheese in microwave. Mix ingredients in crock pot. Set crock pot heat level to low 
and allow to warm completely. Serve from crock pot with Dorito chips.  
 

Andouille Dip 

2 lbs Andouille Sausage 1 cup Green Onions, chopped 
1 lb Ground Chuck 1 cup Bell Pepper, chopped 
2 cans Cream of Mushroom Soup 1 cup Onion, chopped 
2 lbs Velveeta cheese Salt & Pepper 
 
Cook beef and vegetables, then drain grease. Remove andouille from casing and grind or chop. 
Add sausage and soup to mixture. Cut cheese into 1 inch pieces and mix in. Simmer on low in 
crock pot and skim grease as necessary. Adjust seasonings and serve with Fritos dip chips or 
crackers. 
 

Mihaela’s Lover’s Dip 

1 can Old El Paso Refried Beans 1 can Black Olives 
1 cup Humus (from deli) 1 Tbsp Minced Garlic 
½ tsp Paprika  2½ Tbsp Diced Hot Cherry Peppers 
1 Tbsp Olive Oil Salt & Black Pepper to taste 
 
Get Cento brand peppers if you can. Place all ingredients in a food processor and process until a 
smooth paste results. Chill and serve with pita bread or tostado chips. 
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Guacamole 

3 Lg Ripe Avocados ½ tsp Kosher Salt 
Juice from 1 Lime ½ tsp Ground Cumin 
3 Tbsp Cilantro, chopped  ¼ tsp Cayenne Pepper 
1 med White Onion, diced 6 cloves Garlic, minced 
2 Roma Tomatoes, diced 1 mild Jalapeno Pepper, seeded & minced 
 
Scoop the meat from the avocados and sprinkle with lime juice. Toss to coat. Sprinkle the salt, 
cumin and cayenne pepper over and mash with a potato masher until only small lumps remain. 
 
Fold in the onion, tomatoes, garlic, jalapeno and cilantro. Cover with plastic wrap, pressing 
against the guacamole and refrigerate for one hour before serving with tortilla chips. 
 

Avocado Dip 

¾ cup Sour Cream ¾ cup Mayonnaise 
1 ripe Avocado 1 Tbsp Juice from 1 Lime 
½ cup Cilantro  1½ Chipotle Chilies en Adobo 
2 med Green Onions, sliced thin 1 tsp Adobo Sauce 
Salt & Black Pepper 
 
Halve and pit avocado. Scoop out flesh. In food processor, process sour cream, mayonnaise, 
avocado, lime juice, cilantro and chipotle chilies with adobo sauce until smooth and creamy. 
Transfer mixture to a medium bowl and stir in green onions. Season to taste with salt and 
pepper. Chill until flavors meld, about 1 hour. Dip can be covered and refrigerated for up to 2 
days. 
 

Chili con Queso  

16 oz Velveeta ½ medium Yellow Onion 
1 cup Half and Half ½ medium Red Bell Pepper 
 ½ medium Green Bell Pepper 
1 Tbsp All Purpose Flour 1 medium Tomato 
¾ cup Whole Milk 1-2 Jalapeño Peppers  
 
Dice all vegetables to fine dice. Cut Velveeta into cubes. Heat Velveeta and Half and Half in 
double boiler until cheese is melted, stirring often. Add vegetables to cheese mixture and cook 
for about 15 minutes, until tender. Mix flour and milk thoroughly to dissolve any lumps, then 
strain into cheese mixture, stirring to combine completely. Continue cooking for about 30 
minutes until a thick sauce develops.  
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Drinks 

Lemonade 

12 medium Lemons 1¼ cups Sugar 
 
Scrub lemons then halve pole-to-pole. Slice each lemon half thinly. Put lemon slices in a large 
glass bowl and sprinkle sugar over. Mash with a potato masher or wooden spoon until lemons 
give up their juice and sugar is dissolved (about 4 minutes). Put one half the slices into a sieve 
and press with a wooden spoon to remove as much juice as possible. Discard solids and repeat 
with other half. Mix juice (about 2¼ cups) with enough water to make two quarts. Chill to ice 
cold and stir before serving. 
 

Meyers Lemonade 

1½ cups Meyers Lemon Juice ¾ cup Sugar 
6 cups cold water 
 
Mix sugar and juice then add enough water to make two quarts. Chill to ice cold and stir before 
serving. 
 

Eggnog 

12 Eggs, separated 2 qts Heavy Whipping Cream 
1 lb Powdered Sugar ¼ tsp Allspice 
2 Tbsp Vanilla pinch Clove 
1 cup Dark Rum fresh grated Nutmeg 
1 cup Bourbon 
 
Place heavy whipping cream in a heavy bottom sauce pot and heat to 190°F. Do not boil or 
allow the cream to form a skin on top. Place egg yolks in a bowl and beat with an electric mixer 
until light and fluffy, 2 to 3 minutes. Slowly add powdered sugar, beating constantly until egg 
yolks take on a ribbon like texture.  
 
Add vanilla, rum and bourbon, blending thoroughly into the egg mixture. Pour about 1 half of 
the hot whipping cream into the bowl while blending slowly to temper the egg yolks. Remove 
the mixer and pour the rest of the cream into the bowl whisking constantly.  
 
Allow to stand covered for about one hour to blend flavors. Add allspice and cloves. Refrigerate 
for a minimum of 3 hours.  
 
When ready to serve, whip egg whites until stiff but not dry. Using a rubber spatula, fold whites 
into the eggnog mixture. Pour into serving bowl and sprinkle with freshly grated nutmeg. 
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Fruit Smoothies 

1 cup Vanilla Low-Fat Yogurt 2 cups Fresh or Frozen Blueberries OR 
1 cup Pineapple-Orange-Banana Juice 2 cups Frozen Persimmon Pulp OR 
1 Tbsp Sugar 2 cups Any Other Fresh or Frozen Fruit Desired 
 
Cut large pieces of fruit into smaller chunks. Combine all ingredients in a blender and process 
until nearly smooth. Garnish with additional fresh fruit if desired. 
 

Michelada 

1 Yellow Beer (any cheap brand) 2 Mexican (or Key) Limes 
Valentina’s Hot Sauce Coarse Salt 
 
Moisten the rim of a beer glass with a piece of lime and dust it with coarse salt. Pour an ounce 
or so (to taste) of hot sauce into the glass. Squeeze and add the lime, then pour in the beer. A 
large head will form, but quickly dissipate. Stir to mix, if desired, and drink. 
 

Sangria 

1 12oz can Frozen Limeade Concentrate 1 12 oz can Frozen Orange Juice Concentrate 
750 ml bottle of  Merlot Wine 1 Grapefruit Soda (Squirt or H.E.B brand) 
 
Mix everything except the soda and freeze until slushy. Add the grapefruit soda and serve. 
 

Sangrita 

¾ cup Fresh Orange Juice 1 Tbsp Cayenne Hot Sauce (Valencia) 
¼ cup Fresh Lime Juice ½ tsp Salt 
 
Mix everything and chill. Serve in shot glass as a side drink with shots of sipping tequila. 
 

Authentic Sangrita 

1 oz Fresh Orange Juice (Seville) ¼ tsp Ancho Chili Powder 
1 oz Fresh Lime Juice ½ oz Pomegranate based Grenadine 
 
Mix everything and chill. Serve in shot glass as a side drink with shots of sipping tequila. 
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Jamaican Rum Punch 

3 cups White Jamaican Rum 1 cup Lime Juice 
2 cups Grenadine Syrup 2 cups Fresh Orange Juice 
pinch grated Nutmeg 2 cups Pineapple Juice 
Orange and Pineapple Slices for garnish 
 
Combine everything except the garnish and refrigerate. Serve in tall glasses filled with ice and a 
slice of fruit for garnish. 
 

Spicy Bloody Mary  

24 oz Tomato Juice 1 tsp Black Pepper 
½ oz Tabasco Sauce 1 tsp Celery Salt 
1 oz Worcestershire Sauce ½ tsp spicy mustard 
½ oz Soy Sauce ½ tsp Wasabi 
½ oz fresh Lime Juice 2 oz Grapefruit Juice 
12 oz Vodka Olives  
Lime Wedges 
 
Combine everything except the olives and lime wedges and refrigerate. Serve in tall glasses 
filled with ice. Garnish with a squeeze of fresh lime and an olive. 
 

Whiskey Sour  

1½ oz Bourbon 1 oz Fresh Lemon Juice 
1 Marachino Cherry 1 oz Sugar 
Lemon Slice 2 oz Water 
 
Combine lemon juice with sugar, then dilute with water to dissolve sugar. Combine bourbon 
and 4 oz sour mix in a large old fashion glass with ice. Stir and garnish with cherry and lemon 
slice. 
 

Lemon Milkshake  

Zest & Juice of 2 Lg Lemons ¾ cup Lemon Pudding 
½ cup Whole Milk 1 pint Vanilla Ice Cream 
 
Blend until milkshake consistency. 
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Margarita Machine Frozen Margaritas  

6 oz Gold Tequila 2 oz Lime Juice 
2 oz Margarita Mix 2 oz Orange Juice 
1 oz Triple Sec 
 
Makes three drinks. Combine all ingredients in pitcher. Load machine with ice and use settings 
for 3 Margaritas. 
 

Margarita Machine Frozen Fuzzy Navel  

4 oz Vodka 4 oz Orange 
8 oz Ready Rabbit Peach Puree 
 
Makes three drinks. Combine all ingredients in pitcher. Load machine with ice and use settings 
for 3 Margaritas. 
 

Margarita Machine Rumrunner  

1 oz Light Rum 2 oz Banana Liquor 
1 oz Myers’ Dark Rum 1 oz Grenadine 
2 oz Blackberry Brandy 2 oz Rose’s Sweetened Lime Juice 
 
Makes two 16 oz drinks. Combine all ingredients in pitcher. Load machine with ice and use 
settings for 2 Margaritas. Run the machine twice. 
 

Rainbow Lodge Lemon Drop Martini 

1½ oz Vodka Simple Syrup 
1½ oz Sweet & Sour Mix Fresh Lemons 
½ oz Triple Sec Fresh Limes 
 
Make Simple Syrup from equal parts of fresh squeezed Lemon juice, Lime juice and simple 
syrup. In a shaker, muddle ½ lemon and ¼ oz simple syrup. Add vodka, sweet & sour mix, and 
triple sec. Shake with ice and strain into a martini glass rimmed with sugar. 
 

Penny’s Lemon Drop Martini 

3 parts (1½ oz) Vodka 3 parts (1½ oz) Fresh Squeezed Lemon Juice 
1 part (½ oz) Triple Sec  
 
Shake with ice and strain into a martini glass rimmed with powdered sugar. 
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Grilled Pineapple Pina Colada 

2 Tbsp Grilled Pineapple Puree Fresh Pineapple  
2 oz White Rum 
2 oz Cream of Coconut Maraschino Cherries 
1 oz Lime Juice 
 
Trim the pineapple and cut into spears. Grill over medium high heat until charred on all sides. 
Cool, then puree in a food processor. 
 
Mix all the ingredients in the first column in a cocktail shaker with crushed ice. Strain into 
glasses with crushed ice. Garnish with cherry. 
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Breakfast 
Fluffy Scrambled Eggs 

8 large Eggs ½ tsp Salt 
½ cup Milk Black Pepper to taste 
1 Tbsp Butter 
 
Crack eggs into a medium bowl. Add salt, pepper and milk. Whip with a fork until streaks are 
gone and color is pure yellow; stop beating while bubbles are still large. 
 
Meanwhile, put butter into 10 non-stick skillet over high heat. When butter foams, swirl it 
around and add egg mixture. Use wooden spatula to push egg mixture from one side to another 
until eggs are nicely clumped but still shiny and moist. 
 
For other egg counts, use following quantities: 
 
2 eggs  = 2 Tbsp milk, pinch salt, 1½ tsp butter 
4 eggs  =  ¼ cup milk, ¼ tsp salt, ¾ Tbsp butter 
12 eggs =  ¾ cup milk, ¾ tsp salt, 1½ Tbsp butter 
 

Crispy Bacon 

Using a rimmed backing pan with rack, bake it in the middle of a 400°F oven for 15 to 20 
minutes, depending on thickness. Rotate pan at midpoint of cooking. 
 

French Toast 

1 Egg ¼ cup Sugar 
¼ tsp Vanilla Milk 
Salt  
 
Mix sugar, egg, vanilla and salt well. Add enough milk to thin batter and mix well. Dip bread to 
coat and fry in butter. 
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Hash Browns 

1 pound Russet or Idaho Potatoes 1 tsp Salt 
1 Tbsp Butter ground Black Pepper 
 
Peel, wash and coarsely grate potatoes. Place potatoes in a dish towel and wring the water out 
of them. Toss with salt and pepper. Heat one half the butter in a 10-inch skillet over medium-
high heat until it just starts to brown. Scatter potatoes evenly over skillet and firmly press down 
with spatula. Reduce heat to medium and cook until dark golden brown and crispy on bottom 
(7 to 8 minutes). Invert hash browns, browned side up onto a plate. Add remaining butter to 
pan. When butter melts, slide potatoes back into pan and cook until golden brown on bottom 
(6 to 7 minutes more). 
 

Biscuits & Gravy 

1 pound pan Sausage 4 cups Milk 
Salt & Black Pepper to taste 2 Tbsp Flour 
Home Made or Frozen Biscuits 
 
Use a biscuit recipe from this cookbook or buy canned biscuits and prepare according to 
directions. Use Jimmy Dean or any good quality pan sausage. Fry sausage, breaking up into 
small pieces. Add flour and continue frying for a minute. Add milk and continue heating until 
thickened - do not boil. Season with salt and pepper. 
 

Potato Latkes (Pancakes) 

2 pounds peeled Russet Potatoes 3 Tbsp minced Parsley 
1 medium yellow Onion 1½ tsp Salt  
1 large Egg ground Black Pepper 
4 medium Scallions 1 cup Oil for frying 
 
Grate potatoes in food processor using coarse shredding blade. Place half the potatoes in a fine 
sieve set over a medium bowl. Cut onion into eighths and put in food processor with remaining 
potatoes. Pulse chop until all pieces are about ⅛ inch.  Mix chopped potatoes with reserved 
and press against sieve to remove as much liquid as possible. Let potato liquid stand until starch 
separates (about 1 minute). Pour off liquid leaving starch in bottom of bowl. Beat egg then 
remaining ingredients into starch. 
 
Heat ¼-inch deep oil in pan over medium-high heat until shimmering, but not smoking. Form 
about ¼ cup of potato mixture into ½-inch disk, squeezing out all extra liquid. Place in hot oil 
and press gently with spatula. Repeat until five latkes are in pan. Maintain oil temperature so 
oil bubbles around edges and fry until golden brown on bottom and edges (about 3 minutes). 
Turn with spatula and continue frying until golden brown all over. Drain on paper towels and 
season with pepper. 
 
Store at room temperature or freeze. Reheat in 375°F oven until crispy. 
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Calas 

2 cups Cooked rice 6 Tbsp Flour 
3 Tbsp Sugar 2 tsp Baking Powder  
¼ tsp Salt pinch Nutmeg 
2 Eggs ¼ tsp Vanilla 
Confectioner’s Sugar 
 
Mix all ingredients except eggs and vanilla. Mix in eggs and vanilla. Deep fry spoonfuls until 
golden brown. Drain and sprinkle with confectioner’s sugar. 
 

Fluffy Buttermilk Pancakes 

1¾ cups All Purpose Flour 2 cups Buttermilk 
2 tsp Sugar 2 large Eggs  
1½ tsp Baking Powder ¼ cup melted Butter 
1 tsp Baking Soda  
1 tsp Salt 
 
Mix all ingredients in first column in a 4 cup measuring cup. Whisk together buttermilk and 
eggs. Slowly stir buttermilk mixture into dry ingredients. Gently stir in butter. Do not over mix – 
batter should be lumpy. Allow to stand for about 5 minutes, then pour onto hot greased griddle 
or frying pan and cook until bubbly in the center and sides are firm. Flip and continue cooking 
until golden brown on both sides.  
 
For a nice topping, try using some of the filling from the peach cobbler recipe, without the flour 
(page - 183 -) or the filling from Blueberry Pie (page - 190 -) or Blackberry Pie (page - 190 -) or 
Strawberry Pie (page - 194 -) or the lemon cream filling for crepes (page - 31 -). 
 

Taya’s Waffles 

2 Eggs 1 Tbsp Sugar 
2 cups All Purpose Flour 4 tsp Baking Powder 
1¾ cups Milk ¼ tsp Salt 
½ cup Vegetable Oil ½ tsp Vanilla Extract 
 
Preheat waffle iron. Beat eggs until fluffy. Beat in remaining ingredients, just until smooth. 
Spray waffle iron with non-stick cooking spray. Pour mix onto hot waffle iron and cook until 
golden brown. Batter will keep, covered, in refrigerator for one week. 
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Eggs in Purgatory 

1 Tbsp Butter ½ lbs Chorizo 
1 Yellow Onion 14.5 oz can Crushed Tomatoes 
1 Green Bell Pepper 10 oz can Rotel or Hatch Chilies & Tomatoes 
1 clove Garlic  6 Eggs 
Salt & Pepper ½ cup Grated Parmesan Cheese 
 
Dice onion and bell pepper and sauté, using an oven proof skillet, in melted butter until 
translucent. Add garlic in last minute. Add chorizo and cook to 165°F, or per instructions on 
package. Add cans of tomatoes and bring to boil. Reduce heat and simmer until thick, 20 to 30 
minutes. 
 
Preheat oven to 325°F. Use a spoon to make a well in the sauce and break an egg into the 
pocket. Bake for 10 to 15 minutes, until the whites are set but the yolks are still runny. Sprinkle 
the cheese over the top of the eggs and continue to bake just until the cheese melts. 
 

Potato Cakes 

1 lb Russet Potatoes ¼ cup Olive Oil 
 
Peel potatoes and cut into matchsticks using a mandolin. Microwave potatoes until hot but still 
crunchy. This prevents browning, so you don't have to submerge in water, which will wash off 
too much starch. 
 
Heat 2 Tbsp oil in a non-stick pan over medium heat until shimmering. Add potatoes and press 
down with a rubber spatula. Season with salt & pepper. 
 
Cook until deep brown on the bottom, then slip into a plate. Add remaining oil, then slide 
potato cake back into the pan and continue cooking until deep brown. 
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Frittata 

6 eggs 12 Eggs 
¼ cup Full Fat Dairy  ½ cup Full Fat Dairy 
¼ tsp Salt ½ tsp Salt 
⅛ tsp Black Pepper ¼ tsp Black Pepper 
 
Diced Onions (sautéed), Diced Potatoes (boiled), Sliced White or Crimini Mushrooms (sautéed) 
Zuchini (cubed & sautéed), Ham, Bacon (crispy & crumbled), Sausage (cooked & drained) 
Shredded Cheddar, Gruyère, Fontina, or other easily melting cheese 
Chopped Herbs like Basil, Parsley, Cilantro or Spinach (wilted & squeezed dry) 
 
Olive Oil to coat the pan 
 
For a small or large base, choose measures from the 6 or 12 egg column. Don’t bother trying to 
make a smaller one, besides they keep well in the refrigerator. Use a full fat diary such as whole 
milk, heavy cream, sour cream, plain yogurt, etc. Choose optional ingredients from the list 
below, or improvise. Just remember that added ingredients will not get any more tender while 
cooking in the egg mixture, so season, precook and cool. Also, added ingredients should be 
fairly dry so they don’t add much moisture to the mixture, thus squeeze wilted spinach or pat 
damp mushrooms. 
 
Preheat oven to 350°F. Beat eggs, dairy, salt & pepper just enough to combine. Do not over 
beat. Add cooled optional ingredients and stir to combine. 
 
Choose a heavy non-stick oven proof pan such as well-seasoned cast-iron or heavy ceramic 
coated aluminum. Use an 8 inch pan for the 6 egg recipe and an 12 inch for the 12 egg one. 
Heat enough olive oil to coat the pan over medium heat. Pour in the egg mixture and cook on 
top of the stove just until the eggs can be pulled away from the pan edge. Transfer to the oven 
and bake, checking frequently, just until the mixture is set but still trembles. It should be 
custardy, not spongy. Don’t over bake. If you want a browned top, sprinkle some cheese on top 
in the last few minutes or put the frittata under the broiler briefly. 
 
I often make a 6 egg frittata with ½ cup each of diced onions, mushrooms, cheddar cheese, and 
lots of chopped basil. It feeds two for breakfast, with enough leftovers (refrigerated – not 
reheated) to feed two later. 
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Crepes 

Basic Crepe Batter 

Basic Batter: Sweet Batter:  
2 large Eggs 2½ Tbsp Sugar  
¾ cup Milk 1 tsp Vanilla Extract 
½ cup Water 2 Tbsp Liquor 
1 cup All Purpose Flour  
3 Tbsp Butter, melted Savory Batter: 
5 Tbsp Unsalted Butter ¼ cup Fresh Herbs, Spinach or Sun Dried Tomatoes 
 
In a blender, combine all ingredients for basic batter and sweet or savory option and pulse for 
10 seconds. Refrigerate for 1 hour (or as much as 48 hours) to allow bubbles to subside so the 
crepes will be less likely to tear during cooking. 
 
Heat a not-stick pan over medium heat. Add butter to coat. Pour a small amount of batter in 
and swirl the pan to coat evenly. Cook for about 30 seconds until set and brown on the bottom. 
Flip and continue cooking until brown on the other side. 
 
Remove from pan and lay out flat on a cutting board to cool. When cool, you can either use 
them immediately or stack them and store in a sealable plastic bag for several days in the 
refrigerator or up to two month in the freezer. 
 
Sweet Crepe Fillings: 

Lemon Cream Filling 

2 cups Sour Cream 1 Tbsp Lemon Zest, grated 
½ cup Milk 1 box Vanilla Instant Pudding Mix 
¼ cup Fresh Lemon Juice 2 cups Raspberries 
Powdered Sugar 
 
Beat sour cream, milk, lemon zest, lemon juice and pudding mix until blended. To fill crepes, 
use about ¼ cup of filling topped with 5 raspberries Roll up and sprinkle with powdered sugar. 
Garnish with additional raspberries.  
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Savory Crepe Fillings: 

Chicken and Tarragon 

2 cups cooked Chicken, diced ¾ cup Chicken Broth 
4 Tbsp Butter ¼ cup White Wine 
2 Tbsp Onion, finely chopped ¼ tsp Dried Tarragon 
4 Tbsp Flour 2 Egg Yolks 
1 + ¼ cup Milk Salt & Pepper to taste 
 
Melt butter over medium heat. Stir in onion and cook for 2 minutes. Stir in flour and cook for 
another 2 minutes. Slowly whisk in 1 cup of milk until smooth. Add broth, wine and tarragon. 
Stir over medium-low heat until thickened. Temper egg yolks with 2 Tbsp of sauce, then whisk 
egg mixture into sauce and cook 1 minute, then remove from heat. 
 
Mix chicken with ½ of the sauce and season with salt and pepper. Fill each crepe with about 3 
Tbsp of chicken mixture and roll. Place crepes, seam side down, in a 9 x 13 baking dish. Thin 
remaining sauce with ¼ cup milk and pour over. Bake in 350°F oven for 20 minutes, or until 
sauce begins to bubble.  
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Salads & Dressings 

 Blue Cheese Dressing  

2½ oz (½ cup) crumbled Blue Cheese 3 Tbsp Buttermilk 
3 Tbsp Sour Cream 2 Tbsp Mayonnaise 
2 tsp white Wine Vinegar ¼ tsp Sugar 
⅛ tsp Garlic Powder Salt & Pepper  
 
Mash cheese and buttermilk in a small bowl with fork until mixture resembles cottage cheese 
with small curds. Stir in remaining ingredients, taste and adjust with salt and pepper. Can be 
refrigerated for up to 14 days. Whole milk can be substituted in an emergency. 
 

Caesar Salad 

6 Tbsp Extra Virgin Olive Oil ½ tsp dry Mustard 
3 Tbsp Lemon Juice ½ tsp Salt 
1 tsp Anchovy Paste ½ tsp fresh Garlic 
½ tsp Worcestershire Sauce 1 Egg 
Grated Asiago or Parmesean Cheese Croutons 
Crumbled Bacon 
 
Blend all ingredients except cheese, bacon and croutons in blender until creamy. Cut Romaine 
lettuce perpendicular to leaf axis, rinse, dry and pour dressing over. Mix until all is coated. Add 
cheese, croutons, and bacon. 
 

Cranberry Sauce 

2 ea 12 oz bags Cranberries 3 cups Sugar 
¼ cup + 2 Tbsp Orange Juice ¾ cup Tawny or Ruby Port Wine 
¼ tsp Salt  
 
Combine all and bring to a gentle boil over medium heat. Simmer until berries pop open. Let 
cool naturally and refrigerate until ready to serve.  
 

Cranberry-Walnut Relish 

4 cups Cranberries 1 Lemon 
1 Orange ½ cup Raisins 
1½ cup Sugar 1 cup Walnuts, chopped 
 
Peel and seed orange and lemon, cutting sections in half. Mix with berries and raisins and chop 
in food processor. Add sugar and mix well. Chill in refrigerator. Just before serving add walnuts. 
Makes 1 quart.  
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Homemade Mayonnaise 

Makes ¾ cup  
Each time you add oil, make sure to whisk until it’s thoroughly incorporated, but it is fine to 
stop for a rest or to measure the next addition of oil. Mayonnaise should have a smooth, 
uniform consistency. If it appears grainy or beaded after the last oil addition, as if it has broken, 
continue to whisk and it should emulsify. To keep the bowl stable while whisking, set it on a wet 
dishcloth.  
1 large egg yolk 
½ teaspoon salt 
1/4  Dijon-style mustard 
1½ teaspoons juice from 1 small lemon 
1 teaspoon white wine vinegar 
¾ cup corn oil  
Whisk egg yolk vigorously in medium bowl for 15 seconds. Add all remaining ingredients except 
oil and whisk until yolk thickens and color brightens, about 30 seconds. Adding ¼ cup oil in 
slow, steady stream, continue to whisk vigorously until oil is incorporated completely and 
mixture thickens, about 1 minute. Add another ¼ cup oil in same manner, whisking until 
incorporated completely, about 30 seconds more. Add last ¼ cup oil all at once and whisk until 
incorporated completely, about 30 seconds more. Serve. (Can be refrigerated in airtight 
container up to 7 to 10 days.)  
 
LEMON MAYONNAISE  
Follow Master Recipe for Homemade Mayonnaise, adding 1½ teaspoons grated lemon zest 
along with the lemon juice.  
 
Tartar Sauce  
Follow Master Recipe for Homemade Mayonnaise, mixing 1½ tablespoons minced cornichons 
(about 3 large), 1 teaspoon cornichon juice, and 1 tablespoon each minced scallion, minced red 
onion, and drained minced capers into completed mayonnaise.  
 
TARRAGON MAYONNAISE  
Follow Master Recipe for Homemade Mayonnaise, mixing 1 tablespoon minced fresh tarragon 
leaves into completed mayonnaise.  
 
ROASTED GARLIC MAYONNAISE  
Follow Master Recipe for Homemade Mayonnaise, adding puree from 1 medium head (about 3 
tablespoons) roasted garlic to initial ingredients and substituting ¼ cup pure olive oil for ¼ cup 
corn oil.  
 
FOOD PROCESSOR MAYONNAISE  
Makes 1½ cups  
Follow Master Recipe for Homemade Mayonnaise, adding 1 whole large egg and doubling 
quantities of other ingredients. Pulse all ingredients except oil in work bowl of food processor 
fitted with metal blade three or four times to combine. With machine running, add oil in thin 
steady stream through open feed tube until incorporated completely. 



 

 
- 35 - 

 
Egg Salad 

6 Hard Boiled Eggs ¼ cup Mayonnaise 
2 Tbsp minced Red Onion 1 Tbsp minced Parsley 
3 Tbsp chopped Celery 2 tsp Dijon Mustard 
2 tsp Lemon Juice ¼ tsp Salt 
Black Pepper to taste 
 1 minced Anchovy fillet 
½ cup chopped Black Olives 2 Tbsp chopped Capers 
 1 small Garlic Clove, minced 
 
Dice eggs and mix with remaining ingredients. Can be covered and refrigerated overnight. 
  
Spice up the basic recipe by adding either the black olives or anchovies, capers and garlic. 
 

German Pea Salad 

2 cups Lettuce Parmesan Cheese 
1 cup Celery 1 cup Mayonnaise 
10 slices Bacon frozen cooked Peas 
 
Mix lettuce, celery and mayonnaise. Add peas and toss lightly. Put into serving dish and sprinkle 
crumbled bacon then Parmesan cheese. 
 

Guacamole 

3 medium size ripe Hass Avocados 2 Tbsp minced Onion 
1 minced Garlic Clove 1 minced small Jalapeño 
¼ cup minced Cilantro ¼ tsp Salt 
½ tsp ground Cumin 2 Tbsp juice from 1 Lime 
 
Mash 1 avocado with other ingredients except lime juice. Cube 2 remaining avocados and add 
to mixture. Sprinkle with lime juice and mix until combined but still chunky. Serve at room 
temperature or cover with plastic wrap, pressing wrap onto surface, and refrigerate for up to 
one day. 

Carrot & Raisin Salad 

4 cups Carrots, shredded 1 cup Raisins 
¼ cup Mayonnaise 2 Tbsp Sugar 
2-3 Tbsp Milk 
 
Mix carrots and raisins in a large bowl. Combine remaining ingredients, using enough milk to 
form a dressing consistency. Pour dressing over salad and toss to coat. Refrigerate for an hour. 
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Martha's Salad 

Salad Olives Bell Pepper 
Carrots Bacon Bits 
Celery Artichoke Hearts 
Shallots* Italian Dressing 
Water Chestnuts Lettuce 
Cucumber hard boiled Eggs 
Tomato Croutons 
 
Chop all finely except lettuce, eggs and croutons and marinate in Italian dressing for 2 hours. 
Break and drain lettuce, dry and refrigerate for ½ hour with sliced eggs. Mix and add croutons.  
 

Peanut & Pea Salad 

frozen Peas dry roasted Peanuts 
Mayonnaise Sugar 
 
Blanch frozen peas in boiling water then drain. Add peanuts and mayonnaise and sugar to taste. 
Mix while peas are still hot. Chill for 6 hours or longer. 
 

Shaker Cucumbers 

3 large Cucumbers 2 tsp Salt 
16 oz Sour Cream 3 diced Green Onions 
1 Tbsp Capers 1 tsp Sugar 
1½ tsp Dill  
 
Sprinkle cucumbers with salt. Refrigerate one hour. Drain, rinse and dry. Mix the rest of 
ingredients and add cucumbers. Chill two hours. 
 

Shrimp Remoulade 

¼ cup Tarragon Vinegar ½ cup Salad Oil 
2 Tbsp Horseradish Mustard ¼ cup finely chopped Celery 
1 Tbsp Catsup ¼ cup snipped Green Onion 
½ tsp Salt 2 lbs boiled, peeled Shrimp 
1½ tsp Paprika lettuce or avocados 
¼ tsp Cayenne Pepper eggs, cooked beets, asparagus 
 
In a small bowl combine all ingredients in the first column. Slowly add the oil, beating 
constantly. Stir in the celery and onion. Pour over the shrimp and marinate for 4 to 5 hours. 
Serve over a bed of lettuce or over peeled avocado halves. Serve with chilled asparagus spears, 
sliced cooked beets, and sliced hard-boiled eggs. 
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John Folse’s Shrimp Remoulade 

2 Lbs peeled, boiled Shrimp ¼ cup finely chopped Parsley 
1-½ cup Mayonnaise ¼ cup diced Celery 
½ cup Creole Mustard 2 Tbsp minced Garlic 
1 tsp Tobasco Sauce 1 Tbsp Lemon Juice 
1 Tbsp Worcestershire Sauce Salt & Black Pepper to taste 
½ cup diced Green Onions Green Lettuce Leaves 
 
Combine all the above ingredients except shrimp and lettuce in the bowl of a food processor 
and pulse until chopped fine and well blended. Cover and refrigerate for a minimum of 4 hours 
but preferably overnight. To serve, put lettuce leaves on a salad plate, pile shrimp on, and cover 
with sauce. Do not put the sauce on until ready to serve so the shrimp will remain firm. 
 

Emeril’s Shrimp Remoulade 

2 Lbs peeled, boiled Shrimp 1 raw egg 
1 Lemon, juiced ¼ cup chopped White Onions 
¼ cup chopped Green Onion ¼ cup chopped Celery 
1 Tbsp Prepared Horseradish 3 Tbsp Creole Mustard 
3 Tbsp Prepared Yellow Mustard 3 Tbsp Ketchup 
3 Tbsp chopped Parsley Salt, Red & Black Pepper 
1 cup Olive Oil (not extra virgin) 
 
Combine all the above ingredients except shrimp and oil in the bowl of a food processor and 
process until chopped fine and well blended. Slowly drizzle in the oil to from an emulsion. Cover 
and refrigerate for a minimum of 2 hours but preferably overnight. To serve, put lettuce leaves 
on a salad plate, pile shrimp on, and cover with sauce. Do not put the sauce on until ready to 
serve so the shrimp will remain firm. 
 

Mom’s Shrimp Salad 

2 lbs Shrimp 3 Celery Ribs 
3 Hard Boiled Eggs 2 bunches Green Onions 
2 Tbsp Dill Pickle Relish 4 Tbsp Mayonnaise 
Salt & Pepper to taste 
 
Peel, devein and boil shrimp in lightly seasoned water. Cool completely and chop coarsely into 
¼ to ½ inch pieces. Finely chop celery, eggs, and white and firm green part of green onions. A 
finely chopped large dill pickle can be substituted for the relish.  
 
Season mayonnaise with salt and pepper and add the rest of the ingredients. Mix thoroughly 
and refrigerate for one to two days before serving. 
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Mom’s Jello Salad 

1 pkg. Jello - lemon, lime or orange.  4 ozs. Philadelphia Cream Cheese, whipped 
1 cup hot water.  1 cup nutmeats, chopped 
1 cup cold water  1 no. 2 can crushed pineapple, drained. 
Red & Green Cherries - small bottles.  Pimento - small jar.  
 
Dissolve jello in the hot water.  Add cold water. Let it cool a few minutes. Refrigerate until it 
begins to gel to pudding consistency.  
Add about 2 tablespoons of pineapple juice to cream cheese and whip it. Fold remaining 
ingredients into cream cheese then fold all into jello. Refrigerate to gel. Serve on lettuce leaf. 
 
Velma Adams got this recipe from Mom back in the 1940’s and sent it to us in 2005. Thanks! 
 

Louie Sauce 

½ cup mayonnaise 2 Tbsp sweet pickle relish 
¼ cup Heinz chili sauce 1 Tbsp Worcestershire sauce 
¼ cup ketchup 2 tsp hot sauce 
 
Whip mayonnaise until smooth and creamy. Add remaining ingredients and whisk to combine. 
Refrigerate for several hours to allow flavors t meld. Serve with boiled or fried shrimp, or over 
crab cakes. 
 

Crab & Shrimp Louie Salad 

1 lb Lump Crabmeat Iceberg Lettuce, shredded 
1 lb Boiled Shrimp 2 Avocados, sliced 
1 Louie Sauce Recipe 3 Hard Boiled Eggs, quartered 
2 Vine-Ripened Tomatoes 1 Lemon, cut in wedges 
 
Prepare the Louie Sauce using the recipe on page - 38 -. Steam the eggs using recipe on page . 
Peel and quarter.  
 
You can use crab and shrimp, or either one by itself. If using shrimp, boil using the recipe on 
page - 90 -. Cut shrimp into bite sized pieces and refrigerate. If using crab, pick over to remove 
any shell pieces. 
 
Line salad bowls with shredded lettuce. Cover with separate piles of crab, shrimp, tomato, egg, 
avocados. Dress with the Louie Sauce and serve with lemon wedges. Toss together just before 
eating, if desired. 
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Pat’s Potato Salad 

5 lbs Russet Potatoes 8 Hard Boiled Eggs 
3 Celery Ribs 3 bunches Green Onions 
3 Tbsp Yellow Mustard 2 cups Mayonnaise 
Salt & Pepper to taste 
 
Boil, peel and dice potatoes. Dice celery and slice eggs and green onions. Mix all and correct 
seasonings. Let sit overnight in the refrigerator so flavors meld.  
 

Sweet and Tangy Coleslaw 

1⅓ cups Sugar ⅔ cup Onion, finely chopped 
1 cup White Vinegar 1 tsp Celery Seed 
2½ lbs Cabbage, shredded 1 tsp Mustard Seed 
2 cups Celery, finely chopped Salt 
3 medium Carrots, shredded Fresh Ground Black Pepper 
1 Green Bell Pepper, finely chopped Essence (see page - 142 -) 
 
Combine all ingredients thoroughly. 
 

Delmonico’s Salad Dressing 

2½ Tbsp Creole Mustard ½ tsp Worcestershire Sauce 
2 Tbsp Ketchup ¼ tsp Lemon Juice 
2 Tbsp Vegetable Oil ⅛ tsp Salt 
2 Tbsp Water Pinch Garlic Powder 
¾ tsp A-1 Steak Sauce 2 Tbsp Red Wine Vinegar 
½ tsp Sugar 
 
Combine all ingredients except wine vinegar in a medium bowl and whisk to blend. Whisking, 
slowly add vinegar until emulsified. Transfer to an air tight container and refrigerate for up to 1 
week. 
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Quick Caesar Salad 

6 Tbsp Extra Virgin Olive Oil ½ tsp dry Mustard 
3 Tbsp Lemon Juice ½ tsp Salt 
1 tsp Anchovy Paste ½ tsp fresh Garlic 
½ tsp Worcestershire Sauce 1 Egg 
Grated Asiago or Parmesan Cheese Croutons 
Crumbled Bacon Romaine Lettuce 
 
Blend all ingredients except lettuce, cheese, bacon and croutons in blender until creamy. Cut 
Romaine lettuce perpendicular to leaf axis, rinse, dry and pour dressing over. Mix until all is 
coated. Add cheese, croutons, and bacon. 
 

Best Caesar Salad 

For the Croutons: For the Dressing 
2 Tbsp Butter, melted 2 cloves Garlic 
1 Tbsp Extra Virgin Olive Oil 6 Anchovy Fillets 
8-10 oz Loaf Rustic Italian Bread 1 tsp Salt 
2 tsp Salt 1 tsp Black Pepper 
¼ tsp Cayenne Pepper 1 Tbsp Lemon Juice 
½ tsp Black Pepper 1 tsp Worcestershire Sauce 
 ½ tsp Dijon Mustard 
Other: 1 large Egg Yolk 
20 oz Romaine Lettuce ½ cup Extra Virgin Olive Oil  
1 cup Parmesan Cheese, grated 
 
Preheat an oven to 450°F. Remove crust from bread and cut into ¼ inch cubes. Combine melted 
and butter in a large bowl. Add cubes and toss until evenly coated. Sprinkle with salt, cayenne 
pepper and fresh ground black pepper. Toss again until evenly coated. Spread in a single layer 
on a 12 x 17 baking sheet and bake until golden, about 10 minutes. Cool and set aside. 
 
In a glass bowl, mash garlic and anchovies with a fork to form a paste. Mix in pepper, lemon 
juice, Worcestershire sauce, mustard and egg yolk. Whisk in the olive oil. 
 
Remove the outer leaves from the head of romaine and discard. Wash and dry the inner leaves, 
then chop into 1 to 1½ inch pieces. Toss with the dressing, croutons and cheese. Grate 
additional cheese over the top if desired and serve at once. 
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Sandwiches 

Pattie Melt 

Bechamel: 1 lb Ground Chuck 
1 Tbsp Unsalted Butter 8 slices Sour Dough or Texas Toast 
1 Tbsp Flour 4 Tbsp Unsalted Butter 
¾ cup Whole Milk ¾ cup Shredded Cheddar Cheese 
¼ cup Heavy Cream 4 Tbsp Prepared Spicy Mustard 
 
Caramelized Onions (or use onions from the recipe on page - 148 -): 
5 Tbsp Unsalted Butter 1 White or Yellow Onion 
 
For the Bechamel, melt the butter in a sauce pan. Add the flour and cook, whisking constantly, 
for 1 minute. Whisk in the milk and cream and heat until it boils and thickens. Transfer to a 
bowl, cover and refrigerate until ready to use. 
 
For the Caramelized Onions, cut the onion in half, then slice thinly. Melt the butter under 
medium heat and add the onions. Cook, stirring occasionally for 30-45 minutes, or until well 
caramelized. Keep warm. 
 
Make four thin patties from the ground chuck. Butter one side of each piece of bread. Place the 
bread, buttered side down, in a shallow baking dish. Spread the Bechamel, then the mustard 
over the unbuttered side of the bread. Sprinkle the shredded cheese on top. Broil until the 
cheese melts. 
 
Heat the griddle or a cast iron skillet on high until very hot. Fry the patties, smashing with a 
spatula, until done and deeply browned. Remove the patties and reduce the heat to medium. 
Make the sandwiches by placing a patty and some onions on a piece of bread, then top with 
another piece of bread, the buttered sides out. Finish by frying on the griddle until toasted on 
each side. Remove to a plant and cut in half before serving. 
 

Bulgogi Sandwiches 

4 Green Onions, sliced ⅓ cup Soy Sauce 
2 Tbsp toasted Sesame Seeds 1 Tbsp Sesame Oil 
2 cloves Garlic, minced 1 Tbsp Rice Vinegar 
2 Tbsp chopped Ginger 2 tsp Sugar 
1 lb Eye of Round sliced very thin Po-Boy Buns 
 
Combine all ingredients except bread and meat in a non-reactive bowl. Add meat and toss to 
cover. Refrigerate for at least one hour. Fry in a heavy skillet and serve on po-boy buns spread 
with mayonnaise. 
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Roast Beef Po’boys with Debris Gravy 

3 lb Beef Chuck, Round or Rump Roast 1 cup Beef Stock 
1 head Garlic, peeled 1 cup Chicken Stock 
1 Carrot, chopped 2 Tbsp Worcestershire Sauce 
1 Onion, chopped 1 Tbsp Hot Sauce 
3 Tbsp Vegetable Oil ½ tsp Thyme 
Salt and Black Pepper to taste 1 Bay Leaf 
 
Po’boy (French) Bread Iceberg Lettuce 
Mayonnaise 
 
Cut small slits part way through the roast and stuff with the garlic toes. Salt and pepper the 
roast and brown in vegetable oil heated to the smoking point. Plate roast and sauté onion and 
carrots until translucent. Return roast to the pot and add enough stock to cover ¾ of the height 
of the roast. Add the rest of the ingredients and bring to a boil. Cover and reduce heat to 
simmer. Cook for about 4 hours, until meat is falling apart. 
 
Carve the meat into very thin slices, it will be hard to do and will fall apart, that is good. All of 
the bits and pieces, that fall off are your Debris. Add all of the bits and chunks to your cooking 
liquid after skimming off the fat from the surface, keep the carved meat with a little liquid on a 
warm plate, covered tightly with plastic wrap. Bring the gravy to a full boil and reduce until it 
coats the back of a spoon. Season to taste with salt and pepper. 
 
To make traditional New Orleans roast beef po’boys, split bread almost in half, slather with 
mayonnaise and cover with shredded iceberg lettuce. Top with slices of beef and plenty of 
gravy.  
 

New Orleans Seafood Po’boy 

New Orleans Style French Bread 
Mayonnaise Creole Mustard 
Shredded Iceberg Lettuce Sliced Tomatoes 
Pickles Hot Sauce 
 
Seafood (one or both): 
Fried Shrimp (page - 89 -) Fried Oysters (page - 100 -) 
 
Choose a loaf that has a thin crisp crust and a soft crumb inside. Slice into 9 to 12 inch pieces, 
then split each piece, cutting about ¾ of the way through. Slather with mayo on the bottom 
half, mustard and then mayo on the top half. Garnish with lettuce, pickles, and tomato (if 
desired). Place generous portions of fried seafood on each and add hot sauce (if desired). 
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Fried Mozzarella Sandwiches 

Mozzarella Cheese, sliced White Bread 
2 Eggs   
½ cup Milk 1 Tbsp Olive Oil 
½ tsp Thyme Leaves 1 Tbsp Butter 
 
Remove the crusts from the bread and make a sandwiches of two slices of bread and cheese. 
Mix the eggs, milk and thyme in a low bowl suitable for dipping the sandwiches. 
 
For each sandwich, heat 1 Tbsp each of oil and butter in a nonstick sauté pan. Dip the sandwich 
in the egg mixture and add to the pan. Fry until golden brown on both sides. 
 

 Mexican Dreamboat Hot Dogs 

6 to 8 Hot Dogs 2 Tbsp Canola Oil 
6 to 8 Slices Thick Bacon 1 White Onion, chopped 
6 to 8 Hot Dog Buns 1 Tomato, seeded & chopped 
6 to 8 Slices American Cheese 1 cup Ketchup 
Pickled Jalapeño Slices to taste ¼ cup Yellow Mustard 
 
On a cutting board, roll one slice of bacon around each hot dog. Place the tip of the hot dog 
over one end of the bacon slice, then roll the sausage around and around on the diagonal so 
that the bacon wraps around it and covers it entirely. If you get to the end of the hot dog and 
there is some bacon left, roll back in the other direction until the whole strip of bacon is rolled 
around the hot dog. Pin in place with toothpicks if needed. 
 
Heat a large griddle over medium heat. Add the bacon-wrapped hot dogs and cook, turning 
every 2 to 3 minutes, until crisped and browned on all sides. Remove from the heat. 
 
To make the salsa special, heat the oil in a medium skillet over medium heat. Add the onion and 
cook, stirring occasionally, until it is tender and the edges are beginning to brown, 5 to 6 
minutes. Stir in the tomato and cook for another minute or so, until the tomato has softened a 
bit. Stir in the jalapenos, ketchup, and mustard and cook just until heated through, about 1 
minute. Remove from the heat. 
 
Open the buns but try not to separate the tops from the bottoms. Place buns cut side down on 
the griddle to toast for 2-3 minutes. Flip over, top with cheese and allow the cheese to melt, 
about 2 minutes, cover with metal bowl if necessary. 
 
Place a bacon-wrapped hot dog on the bottom half of each bun and top with a generous 
amount of salsa especial. Cover the top halves and serve right away. 
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Soups, Stews & Gumbo 

Alligator Stew 

1 qt Alligator in ½" Cubes ½ cup chopped Celery 
½ cup Cooking Oil 2 Tbsp minced Parsley 
½ cup chopped Onion 1 can Rotel Tomatoes 
½ cup chopped Bell Pepper Salt & Pepper to taste 
 
Brown the meat in the oil in a cooking pot. Add the chopped vegetables and tomatoes. Season 
with salt and pepper to taste. Cover pot and cook over medium heat for 30 to 40 minutes. 
Serve with rice. 
 

Andouille & Oyster Gumbo 

½ cup Flour 1 lb Andouille Sausage 
½ cup Oil 1 pint Raw Oysters 
1 medium Onion, chopped 1 Bell Pepper, chopped 
3 stalks Celery, sliced fine 3 Green Onions, chopped 
2 Garlic toes, minced Salt & Pepper to taste 
 
Make a roux from flour and oil (page - 141 - ). Add the chopped onion when the roux turns dark 
brown. Add the bell pepper and onion and sauté until tender. Add sliced andouille and cook for 
5 minutes more. Add water, salt and pepper and bring to boil. Reduce heat and simmer for 1½ 
hours or until the andouille is tender. Skim grease off, if necessary, and add oysters. Cook for 
additional 5 to 10 minutes, then garnish with green onions and serve over cooked rice. Don’t 
forget to put gumbo filé on the table. 
 

Broccoli & Cheese Soup 

3 Tbsp Butter 6 cups Chicken Broth 
¾ cup chopped Onion 8 oz wide Egg Noodles 
1 clove Garlic 6 cups heated Milk 
10 oz frozen chopped Broccoli 1 lb American Cheese 
Salt & Pepper to taste  
 
Sauté onion and garlic in butter until tender. Cook broccoli according to directions, drain and 
set aside. In a large pan bring broth, salt and pepper to a boil. Add noodles and cook until 
tender. Do not drain noodles, but add onion, garlic, milk and cheese and broccoli. Cook 
additional 4 minutes. Do not boil. 
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Chicken Okra Stew 

1 pkg Frozen Cut Okra 1 can Rotel Tomatoes 
1 med Onion Salt & Pepper to taste 
2 Tbsp Butter cut Chicken Breasts 
Rice 
 
Sauté chopped onion and okra in butter until onions are transparent. Add remaining 
ingredients with 2 cans of water and cook until tender. Add rice and sufficient water and 
continue cooking until rice is done or serve over rice. 
 

Cream of Brie & Lump Crabmeat Soup 

1 large Onion 6 oz Brie Cheese (rind removed) 
1 large Bell Pepper 6 oz fresh Crabmeat (not frozen) 
3 stalks Celery 6 cups Half and Half Cream 
3 Tbsp Cottonseed Oil ¼ tsp White Pepper 
2 Tbsp Crab Base ¼ tsp Tabasco 
1 Tbsp dry Vermouth ⅛ tsp Lemon Juice 
1 tsp chopped Garlic 2 oz Blonde Roux (butter & flour) 
1 tsp Creole Seasoning (garlic powder, onion salt, red & black pepper) 
 
Sauté finely diced onion, bell pepper and celery in cottonseed oil until tender. Make blonde 
roux by melting ½ cup unsalted butter and whisking in an equal amount of flour until smooth 
and blended. Add all ingredients to pot except cheese, crab and roux. Bring to a slow boil and 
thicken with 2 oz of roux. Stir continuously until smooth and silky. Add brie and crab meat when 
ready to serve. Do not boil after cheese has been added. Makes 4 servings. (You may have to 
get the Crab Base and Cottonseed Oil from a specialty store.) 
 

Cream of Garlic Soup 

¼ cup Chicken Stock ¼ cup Green Onion, chopped 
¼ cup White Onions, chopped fine 3 Tbsp Fresh Parsley, chopped 
1 qt Half & Half Cream 3 Tbsp Bacon Drippings 
4 oz Butter, softened 2 dashes Louisiana Hot Sauce 
⅓ cup Fresh Garlic, chopped 2 dashes Worcestershire Sauce 
⅓ cup Blonde Roux (butter & flour) Salt & Pepper 
 8 oz Bacon 
 
Fry or bake bacon until crisp and drain well. Crumble and reserve for garnish. 
 
Cook white onions in chicken stock over medium heat for 5 minutes. Slowly whisk in Half and 
Half cream. Whisk in butter, then garlic, then white roux. Simmer for 15 minutes. 
 
Add all remaining ingredients except bacon garnish. Season with salt and pepper to taste. Serve 
in cups or bowls with bacon garnish. 
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Golden Oyster Stew 

1 qt fresh Oysters, with liquor ¼ tsp Pepper 
½ cup chopped Onion 2 cups Milk 
½ cup sliced Celery 1½ cup grated Cheddar Cheese 
2 cups sliced fresh Mushrooms 1 can Cream of Potato Soup 
¼ cup Flour 1 jar (2 oz) diced Pimento 
1 tsp Salt ¼ tsp Liquid Hot Pepper Sauce 
4 Tbsp Butter 
 
Sauté onion and celery in butter until tender. Add mushrooms and cook for one minute. Over 
low heat, stir in flour, salt and pepper. Add milk gradually and cook until thickened, but do not 
boil. Add cheese and stir until melted. Add remaining ingredients and cook over low heat 5 to 
10 minutes or until oysters begin to curl. Makes 6 to 8 servings.  
 

Simple Oyster Stew 

2 lb raw Oysters, undrained ½ cup Butter & ¼ cup Flour 
1 qt Half & Half Cream 1 cup Celery, minced 
Salt, Pepper & Cayenne to taste ½ cup Shallots, minced  
 
Make a blond roux from the butter and flour. Sauté onions and celery in the roux until tender. 
Add cream and bring near boiling, stirring constantly. Add oysters, liquor and salt and peppers. 
When oysters start to curl, cut heat and serve.  
 

Roasted Red Pepper & Crab Soup 

4 Red Bell Peppers 1 lb Lump Crab Meat 
¼ cup Butter ¼ cup Flour 
1 cup Onions, diced 2 qts Chicken Stock 
½ cup Celery, diced 6 oz Heavy Cream 
¼ cup Garlic, minced Salt, Cayenne Pepper, Hot Sauce to Taste 
tsp Liquid Hot Pepper Sauce 2 Tbsp Parsley, chopped 
 
Roast bell peppers over open flame until blistered and blackened on all sides. Place in paper 
bag to steam for 15 minutes or more. Dice 3 bell peppers and sauté in butter with other 
vegetables until wilted. Whisk in flour, cook for a few minutes, then add chicken stock and 
cream. Bring to a boil, then cook for 30 minutes or until thickened. Fold in crab meat, season, 
and serve with reserved pepper (diced) and parsley for a garnish. 
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French Onion Soup 

2 Tbsp unsalted Butter 6 cups Chicken Broth 
5 medium Red Onions 1¾ cups low sodium Beef Broth 
2 sprigs Parsley ¼ cup dry Red Wine 
1 sprig fresh Thyme 1 Bay Leaf 
1 Tbsp Balsamic Vinegar Salt 
1 Baguette, cut on the bias into ¾” slices (2 per serving) 
4½ oz Swiss Cheese, sliced thin  3 oz Asiago Cheese, grated  
 
Melt butter in a large Dutch oven over medium high heat. Add onion slices and ½ tsp of salt. Stir 
to coat onions thoroughly with butter. Cook, stirring frequently, until onions are reduced and 
syrupy and inside of pot is coated with a deep brown crust, 30 to 35 minutes. Stir in chicken and 
beef broths, red wine, parsley, thyme, and bay leaf, scraping bottom with a wooden spoon to 
loosen browned bits. Simmer for about 20 minutes then discard parsley and thyme. Stir in 
Balsamic vinegar and adjust seasonings with salt and pepper. Can be covered and refrigerated 
for up to two days. 
 
When ready to serve, bring to simmer. Adjust oven rack to middle and heat broiler. Place 
serving bowls on cookie sheet and fill with 1½ cups of soup. Top each bowl with 2 baguette 
slices and a single layer of Swiss cheese. Sprinkle about 2 Tbsp of Asiago cheese on top and heat 
in broiler until well browned and bubbly, about 10 minutes. Cool 5 minutes and serve. 
 

Quick Onion Soup for Two 

1 cup Caramelized Onions (pg - 148 -) 2 cans Chicken Broth 
¼ tsp Thyme 1 cube Beef Bouillon 
1 Bay Leaf 
½ tsp Balsamic Vinegar Toast, crusts trimmed  
Salt & Pepper to taste Swiss or Mozzarella Cheese Slices 
 
Dissolve bouillon in chicken stock. Add onions, thyme and bay leaf and simmer for 20 minutes. 
Remove bay leaf and stir in vinegar. Season with salt and pepper to taste. 
 
Heat broiler on high. Divide the soup between two bowls on a baking sheet. Top with toast and 
sliced cheese. Broil until well browned and bubbly. Cool for 5 minutes and serve. 
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Seafood Gumbo 

1 cup Flour 16 oz Frozen Okra 
1 cup Oil ½ cup Green Onion, chopped 
2 large Onions 3 lbs peeled Shrimp 
1 medium Bell Pepper 1 lb Claw Crabmeat 
8 ribs Celery 1 pt Oysters 
Salt, Red & Black Pepper Fish Fillets cut in chunks 
 
Make medium brown roux (see Gravies, Sauces & Rubs). Add coarsely chopped onions, bell 
pepper and celery. Sauté till tender then add okra and cook for an additional 5 minutes. Add 4 
cups of water, bring to boil, then reduce heat and simmer 30 minutes. Add salt and pepper, 
shrimp, crab and fish. Simmer 30 minutes more. A few minutes before serving, add oysters and 
cook until they just begin to curl. Serve over rice with green onions for garnish. Don’t forget to 
put the gumbo filé on the table. 
 

Spicy Potato Soup 

6 large Russet Potatoes ½ cup Flour 
1 large Onion ¾ stick Butter 
2 ribs Celery 3 cups Milk 
3 cloves Garlic 1 tsp Salt 
2 to 3 tsp Black Pepper 
 
Peel and dice potatoes, onion, garlic and celery. Boil in just enough water to cover until tender 
and mushy. Meanwhile melt butter and add flour to make a white roux. Add milk, salt and 
pepper and cook until thick. Adjust milk as needed. Add boiled vegetables and serve. This 
makes a very peppery soup. Adjust seasonings if you like less spice.  
 

Split Pea Soup 

12 slices Pepper Bacon 4 Carrots, shredded 
2 lbs cubed, boiled Ham 2 qt Chicken Stock 
2 lbs Split Peas 4 tsp Worcestershire 
4 cups diced Onions 1 tsp Black Pepper 
4 ribs Celery, chopped 1½ tsp Salt 
 
Cook bacon until crisply and drain. Add ham to bacon drippings and cook, stirring constantly, 
until slightly brown. Add peas, onions, celery and carrots and sauté until the vegetables start to 
wilt. Precooking the peas this way will make the soup very creamy. 
 
Add the chicken stock and bring to a boil. Add the remaining ingredients and reduce the heat to 
a simmer. Cover and cook for two hours, stirring occasionally so the peas don’t burn. Remove 
the cover and cook a little longer until thick. 
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Chicken & Andouille Gumbo 

½ cup Flour 1 lb Andouille Sausage 
½ cup Oil 1 Chicken 
1 medium Onion, chopped 1 Bell Pepper, chopped 
3 stalks Celery, sliced fine 1 lb pkg frozen cut Okra 
4 Garlic toes, minced Tony’s Seasoning to taste 
 
Boil chicken until meat falls off bone. Debone and reserve stock. Make a dark brown roux from 
flour and oil (page - 141 -). Add the chopped onion, bell pepper and celery and sauté until 
tender. Add sliced andouille and cook for 5 minutes more. Add okra and cook for 5 minutes 
more. Add chicken, stock, Tony’s seasoning, and bring to boil. Reduce heat and simmer for 1½ 
hours or until the andouille is tender. Skim grease off if necessary and serve over cooked rice. 
Don’t forget to put gumbo filé on the table. 
 

Turtle Soup 

2 lbs fillet Turtle Meat 1 large Green Pepper, ground 
4 qts Water 3 Tbsp All Spice (in cheese cloth) 
3 Tbsp Flour ½ Lemon, sliced thin 
2 Tbsp shortening 4 Tbsp Worcestershire Sauce 
3 ribs Celery, ground 4 Eggs, hard boiled & sliced 
3 Onions, ground Salt & Pepper to taste 
6 pods Garlic, ground 1 Tbsp Sherry per serving 
 Parsley 
 
Boil turtle meat in water until tender. Spoon out any scum that forms on the surface. Make a 
dark roux with the shortening and flour (page - 141 -), then add the ground vegetables and 
sauté until tender. Add the turtle meat and stock. Add lemon, Worcestershire Sauce, salt and 
pepper. Add bag of All Spice and simmer for 1 hour.  Remove bag of spices and add sherry. 
Garnish with egg and parsley. 
 

Menudo 

1 lb Honeycomb Beef Tripe 1 large White Onion, chopped 
2 Pigs Feet or Ham Hocks 4 cloves Garlic, minced 
2 tsp Oregano 1 tsp Cumin  
16 oz White Hominy ¼ cup Chili Powder  
Tortillas  
White Onions, chopped Serrano Peppers, chopped 
Fresh Cilantro, chopped Lime Wedges 
 
Cut tripe into ½” pieces and boil with pigs feet, onions, garlic, oregano and cumin for 2½ to 3 
hours, until tripe is tender. Skim fat and remove bones and skin from pigs feet, leaving just the 
meat. Add hominy and chili powder and cook for 15 minutes more. Serve with tortillas on the 
side and cilantro, lime, white onions and peppers for garnish. 
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Maquechou 

20 ears fresh Corn 2 Tbsp Sugar 
1½ cups Margarine 4 Onions, chopped 
4 Bell Peppers, chopped 2 cans Rotel Tomatoes 
2 tsp Salt 1 tsp Black Pepper 
1 tsp Red Pepper 
 
Melt margarine and add onions, bell pepper and tomatoes. Sauté until onions are clear. Cut and 
scrape corn and milk from ears. Add to pot with sugar and seasonings and simmer until corn is 
tender (about 2 hours). 
 
1 cup Margarine 2 Onions, chopped 
2 cans Rotel Tomatoes 2 Bell Peppers, chopped 
4 cloves Garlic, minced 
 
Meanwhile, melt margarine and sauté onion, bell pepper, garlic and tomatoes for about one 
hour. 
 
2 pounds fresh Mushrooms 1 can (12 oz) Evaporated Milk 
1 tsp Tabasco Sauce 1 tsp Garlic Powder 
2 Tbsp Green Onion Tops 
 
Just before the second mixture is ready, heat milk and add mushrooms, green onions and 
seasonings. Simmer for 15 minutes. Combine mushroom mixture with sautéed onions and bell 
pepper and cook for 30 minutes. 
 
5 pounds Shrimp or Crawfish 4 sprigs Parsley, chopped 
 
Add mushroom mixture and peeled shrimp to corn mixture and cook for about 10 minutes. Add 
parsley and serve. 
 

Linda’s Sausage & Sweet Pepper Stew 

2 cans Cream of Chicken Soup 1 lb Mini Sweet Peppers (Red, Orange, Yellow) 
2 cans Cream of Potatoe Soup 1 lb Chapel Hill Venison & Pork Sausage 
2 cans Cream of Nacho or Cheedar Soup 2 cups New Potatoes 
2 cups Whole Milk Optional: Habanero & Red Jalepeños for ‘chili’  
 
Stem and seed peppers, then cut into strips. Slice sausage to bite size pieces. Cut potatoes to 
bite size pieces, but microwave until partially cooked. Mix soups and milk in a large pot and 
heat. Add remaining ingredients and simmer until sausage and potatoes are tender. Can be 
done in a crock pot instead of on the stove. 
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Andouille & Collard Greens Soup 

½ lb Andouille Sausage 1 tsp Red Pepper Flakes 
3 Tbsp Oil 2 cloves Garlic, minced 
1 Onion, diced 2 cans Red Kidney Beans 
2 bunches Collard Greens 1 can Diced Tomatoes 
2 cans Chicken Stock Salt & Pepper to taste 
 
Remove thick stems from collards, rinse well, and chop roughly. Slice sausage on bias into ¼ 
inch pieces and brown in oil. Remove from pan and drain on paper towels. Add onion, garlic 
and pepper flakes and cook until translucent. Add collards and cook until wilted. Add sausage 
and rest of ingredients, bring to boil, then reduce to simmer until greens are tender. 
 

Beef Stew 

2 lbs Stew Meat 2 cups Water 
2 Tbsp Vegetable Oil 1 clove Garlic, chopped 
1 Tbsp Worcestershire Sauce 2 Bay Leaves 
1 med Onion, sliced 1 tsp salt 
1 tsp Sugar ½ tsp Pepper 
½ tsp Paprika Dash Ground Allspice 
3 lg Carrots, sliced 3 ribs Celery, chopped 
3 med Potatoes, diced 2 Tbsp Cornstarch 
4 Poblano Peppers 
 
Roast the peppers over a gas flame or under the broiler. Place in a bag to continue cooking. 
Remove skin and seeds and cut into pieces.  
 
Brown meat in hot oil. Add water, Worcestershire sauce, garlic, bay leaves, onion, peppers, salt, 
sugar, pepper, paprika and allspice. Cover and simmer for 1½ hours or until meat is tender.  
 
Remove bay leaves. Add vegetables, cover and cook 30 to 40 minutes longer. To thicken gravy, 
remove 2 cups hot liquid. Using a separate bowl, combine ¼ cup cold water and cornstarch until 
smooth. Mix with a little hot liquid and return to pot. Stir and cook until bubbly. 
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Exotic Mushroom Soup 

½ cup Olive Oil 1 bunch Leeks 
2 lbs assorted Exotic Mushrooms 1½ lbs Crimini Mushrooms 
5 qts Chicken Stock 4 cups Diced Tomatoes 
1 cup Sherry 1 Tbsp Minced Garlic 
½ cup Chopped Fresh Basil ½ cup Chopped Parsley 
Salt & Pepper to taste 
 
Exotic mushroom mix can include Portobello, Oyster, Chanterelles, Lobster and Shitakes. If 
Enokitakes are used, they should be added just before serving. Crimini mushrooms are often 
sold as Golden Italian mushrooms.  
 
Thinly slice the whites and about two inches of the green part of the leeks. Sauté in the oil until 
tender. Slice and add the mushrooms. Cook until they just begin to give off their liquid. Add 
chicken stock, tomatoes, sherry and garlic. Bring to boil and simmer for about 30 minutes. Add 
remaining ingredients. 
 
Rinse and dry Dutch oven. Puree soup in batches in blender until smooth, filling blender 
container only half full for each batch. Return soup to Dutch oven and add wine and cream. 
Bring to a simmer over low heat. Add lemon juice and season with salt and pepper to taste. 
 

Marty’s Beef Chili Soup 

1 lb Ground Chuck 1 can Chili Beans 
1 Onion, chopped 1 pkg Mild Taco Seasoning 
2 cans Whole Kernal Corn 1 pkg Ranch Dressing 
1 can Rotel Tomatoes Garnish: 
1 can Diced Tomatoes Grated Cheese 
1 can Pinto Beans Sour Cream 
 
Brown beef and sauté onion in a large pot. Mix in remaining ingredients and simmer for 30 
minutes to an hour. Garnish individual bowls. 
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Roasted Tomato Gazpacho 

12 Roma or Plum Tomatoes 2 Cucumbers 
2 Tbsp Olive Oil 1 ea Red, Yellow, Orange Bell Pepper 
1 tsp Sugar 1 bunch Green Onions 
1 tsp Salt 1 Red Onion 
4 Tbsp Balsamic Vinegar, divided 2 to 3 cups Tomato Juice 
 
Preheat oven to 400°F. Prepare a backing sheet by lining with aluminum foil and spraying with a 
non-stick spray. Cut tomatoes in half lengthwise, place on baking pan, cut side up and drizzle 
with olive oil and 1 Tbsp vinegar. Sprinkle salt and sugar over. Roast in oven for 45 to 50 
minutes, until lightly caramelized and beginning to collapse. Remove and cool. 
  
Meanwhile, prepare the remaining vegetables by cutting into 1 inch pieces. Do not peel the 
cucumber first. Working in two batches, add half the tomatoes and cut vegetables to a food 
processor and chop to the consistency you want for the soup. Move to a bowl and do the same 
to the second half of the vegetables. Move half of the second batch to the bowl and continue 
processing the remaining until pureed.  
 
Mix the puree, tomato juice and 3 Tbsp vinegar with the chopped vegetables. Taste for 
seasoning and refrigerate for 2 hours or up to 2 days. Serve cold. 
 

Octopus Stew 

2 lb fresh or frozen cleaned Octopus 
3 Tbsp Olive Oil ¾ cup sliced (1-inch) Green Onions 
1½ tsp Salt 2 Tbsp coarsely chopped Garlic 
½ cup Dry White Wine 1 tsp Spanish Paprika 
1½ cups diced (1-inch) Onions 1 Tbsp chopped Jalapeno Peppers 
1 cup diced (1-inch) Carrots 1 cup diced (½-inch) fresh or canned Tomatoes 
1 cup diced (1-inch) Celery 2 Tbsp minced fresh Chives 
 
Bring 10 cups water to a boil in a large saucepan. Drop the whole octopus into the boiling water 
and stir it around for 3 minutes. (The water will not have returned to a boil.) Transfer the 
octopus to a plate and let it cool enough so you can handle it. Remove the beak, if any, from 
the octopus and discard. Cut the octopus into 2 to 3-inch chunks. 
 
Preheat the oven to 275°F. Heat the oil in a large ovenproof saucepan or a Dutch oven. Add the 
octopus pieces and salt and cook for 2 minutes. Add the wine and bring to a boil. Cover the pan 
and place in the oven for 1 hour. 
 
Remove the pan from the oven (leave the oven on) and add the onions, carrots, celery, green 
onions, garlic, paprika, jalapeno peppers, and tomatoes. Bring to a strong boil on top of the 
stove, then mix well, cover, and place back in the oven for 1 hour, or until the octopus is very 
tender. Sprinkle with the chives and serve. 
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Breads & Stuffings 

Bread Stuffing 

2 large Onions, minced ½ tsp Salt 
½ stick Butter Pepper 
1½ cup soaked Bread 2 Tbsp minced Parsley 
 
Sauté onions in melted butter over medium heat for 6 minutes. Stir in bread, salt and pepper, 
and parsley. Cook 15 minutes mixing well. 
 

Cornbread Dressing 

2 cake pans Corn Bread 2 cups Celery, chopped 
7 slices Oven Dried White Bread 1 large Onion, chopped 
1 sleeve Saltine Crackers 1 stick Butter 
1 tsp Salt 2 ea 14 oz cans Chicken Stock 
Fresh Ground Black Pepper 1 tsp Sage (optional) 
5 eggs, beaten 1 Tbsp Poultry Seasoning (optional) 
 
Combine crumbled cornbread, bread and crackers in a large bowl. Sauté onions and celery in 
butter until transparent. Add vegetables, stock and seasonings to bread and mix well. Taste and 
adjust seasonings, then add eggs. Pour into greased dish and bake at 350°F  for 45 minutes. 
 

Mushroom & Cherry Dressing 

2 oz Dried Mushrooms 3 cups Dense Multi-Grain Bread 
1 cup chopped Onion 4 oz unsweetened Dried Cherries 
1 cup chopped Celery ½ cup chopped Pecans 
1 cup chopped Green Pepper 2 large Eggs, beaten 
1 qt Turkey or Chicken Broth 2 tsp Rubbed Sage 
1 bunch Green Onions, chopped 2 tsp Dried Parsley 
1 Tbsp Vegetable Oil Salt & Pepper  
 
Microwave broth on high to heat. Add dried mushrooms, cover, and allow to sit for 35 minutes. 
Meanwhile, toss onion, celery, green pepper, vegetable oil, and salt, then roast in a shallow pan 
at 400°F for 35 minutes. During the last 10 minutes of roasting, spread the bread, cut into ½ 
inch cubes over the vegetables.  
 
Drain and chop the mushrooms, reserving the broth. Mix mushrooms, bread, vegetables, 
cherries, pecans, eggs, and seasonings with about 1 cup of broth. Adjust broth until consistency 
is what you like and bake at 350°F for about 30 minutes, or until heated throughout. 
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Garlic Bread 

1 loaf Italian or French Bread Butter 
 Garlic Powder 
1½ Chipotle Peppers en Adobo Parmesan Cheese 
1 tsp Adobo sauce Paprika  
 
Slice bread lengthwise and place on baking pan. Cover with butter — be generous. Sprinkle 
garlic powder, then cheese over butter. Use plenty of both. Top with a light sprinkling of 
paprika and place in center of 500°F oven for 8-10 minutes or until browned. 
 
For a spicy alternative, mash and mix the chipotle pepper and adobo sauce with the butter 
before spreading on the bread. 
 

Cornbread 

3 Tbsp Bacon Drippings 2 Eggs 
1 cup White Corn Meal 1¼ cup Milk 
1 cup Flour 2 Tbsp Butter, melted 
2 Tbsp Sugar 
2 Tbsp Baking Powder Optional Ingredients: 
1 tsp Salt ½ cup Jalapeño Peppers, chopped 
Pinch Cayenne Pepper ½ cup Cheddar Cheese, grated 
 
Place bacon drippings in oven proof skillet in cold oven and heat to 425°F. Mix all dry 
ingredients in column 1. Mix wet ingredients in column 2. Combine wet and dry ingredients. Stir 
in optional ingredients, if desired. Pour into hot skillet (it should sizzle). Bake for 20 - 30 
minutes, until golden brown on top. 
 

Company Cornbread 

1⅓ cup Cornmeal 1¼ tsp Salt 
I cup Sifted Flour 3-4 ears Fresh Corn 

2 Tbsp Sugar 6 Tbsp Butter, cut in 6 pieces 
1½ tsp Baking Powder 1 cup Buttermilk 
¼ tsp Baking Soda 2 large Eggs plus 1 Egg Yolk 
 
Preheat oven to 400°F. Combine dry ingredients. Strip kernels from corn to produce about 2¼ 
cups. Process kernels in blender until very smooth. Transfer 1½ cups of puree to a sauce pan 
and cook over medium heat, stirring constantly, until reduced by half. Remove from heat and 
whisk in 5 Tbsp butter. Whisk in buttermilk, then eggs.  
 
Fold wet mixture into dry, just until combined. Melt remaining butter in a 10 inch oven proof 
skillet, then scrape batter into pan. Bake for about 25 minutes, until a toothpick inserted in the 
center comes out clean. Let cool on a wire rack for 5 minutes before removing from pan. Let 
cool an additional 20 minutes before serving.  
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Beer Bread 

3 cups Self-Rising Flour 12 oz Beer 
½ cup Sugar ¼ cup Butter, melted 
 
Make 3 cups of self-rising flour by mixing 3 cups all-purpose flour with 1 Tbsp plus 1 tsp baking 
powder and 1 tsp salt. Preheat oven to 350°F. Mix all ingredients except butter together and 
spoon into a lightly greased 9 inch by 5 inch loaf pan. Bake for 40 minutes then pour the melted 
butter over and return to oven. Bake an additional 10 minutes, or until done. Let rest on 
counter for 10 minutes before removing from pan. 
 

Jalapeno Hush Puppies 

1½ cups White Cornmeal ⅓ cup chopped Onion 
½ cup Sifted Flour 1 cup Milk 
2½ tsp Baking Powder 1 beaten Egg 
1½ tsp Salt 3 Tbsp Vegetable Oil 
½ tsp Pepper ¼ cup Jalapeno Peppers 
 
Finely chop onion and Jalapeno peppers. Combine dry ingredients. Add remaining ingredients 
and stir until blended. Using a fork, drop heaping portions of the mixture into hot deep fat 
(350°F). Fry each about 3 minutes or until golden brown, turning once. Drain on paper towels. 
Makes approximately 30 hush puppies. 
 

Oyster-Mushroom Stuffing 

1 pint Oysters, drained ¼ cup chopped fresh Parsley 
1 lb coarsely chopped Mushrooms 2 Tbsp diced Pimento 
1½ cup chopped Celery 2 tsp Salt 
1 cup chopped Onion 1½ tsp Poultry Seasoning 
½ cup Butter ¼ tsp Black Pepper 
2 cups toasted Bread Cubes 2 beaten Eggs 
 
Sauté mushrooms, celery, and onions in butter until tender. Place in large mixing bowl and add 
all ingredients except oysters and eggs. Add oysters and eggs and mix thoroughly. Makes about 
6 cups of stuffing. To serve as side dish, bake in well-greased dish at 350°F for 20 minutes.  
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Spicy Apple Log 

2a cups Biscuit Mix 2 cups shredded tart Apples 
3 Tbsp Sugar ¼ cup Raisins 
⅔ cups Half & Half Cream 3 Tbsp Sugar 
¼ tsp Nutmeg 
Butter, melted Egg Yolk 
 
Combine first three ingredients in first column and knead 8 to 10 times. Roll into 12" x 6" 
oblong. Brush with melted butter. Combine remaining ingredients for filling. Cover dough with 
filling and roll up like jellyroll. Brush with slightly beaten egg yolk and bake at 400°F for about 
35 minutes. 
 

Tammy’s Banana Nut Bread 

2 ½ cups Flour 6 ripe Bananas 
1 ¼ cups Sugar 2 Eggs 
1 tsp Baking Soda ½ cup Crisco, melted 
2 tsp Baking Powder 2 tsp Vanilla  
1 tsp Salt  1 cup Pecans, chopped  
 
Sift dry ingredients together first. Puree bananas in a food processor.  Add eggs and oil and 
continue to process until blended. Slowly blend the banana mixture into the dry ingredients. 
Add vanilla and fold in pecans. Bake at 325°F for 50 minutes to 1 hour. Makes two loaves. 
  

Corn Fritters 

1¼ cups Corn Meal 2 Eggs, lightly beaten 
1¼ cups Flour 14¾ oz can Cream of Corn 
¼ cup Sugar ½ stick Butter, melted 
1 Tbsp Baking Powder 15¼ oz can Whole Kernel Corn  
1 tsp Salt    
 
Sift dry ingredients together first. Combine eggs and cream corn in a separate bowl. Mix the 
wet ingredients into the dry, then stir in the melted butter and whole kernel corn. Drop by 
scant teaspoons into 325°F oil and fry until golden brown on all sides. Season with more salt as 
soon as removing from the oil, if desired. 
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Fluffy Biscuits 

1 cup all-purpose flour 2 cup plain cake flour 
1 Tbsp baking powder 1 tsp baking soda 
1 tsp sugar ½ tsp salt 
¼ lb chilled unsalted butter 2 Tbsp melted butter 
¾ cup cold buttermilk  2-3 Tbsp buttermilk, if needed  
 
Set rack at middle position and heat the oven to 450°. If you suspect your oven runs hot, lower 
the temperature to 425°. 
 
Mix or pulse dry ingredients in a large bowl or the work bowl of a food processor fitted with 
steel blade. Cut butter into ¼-inch cubes. With your fingertips, a pastry blender, 2 knives, or 
steel blade of the food processor, mix, cut, or process butter into the dry ingredients until 
mixture resembles coarse meal with a few slightly larger butter lumps.  
 
If making by hand, stir in buttermilk with a rubber spatula or fork until mixture forms into soft, 
slightly sticky ball. If dough feels firm and dry bits are not gathering into a ball, sprinkle dough 
clumps with additional tablespoon of buttermilk. Be careful not to over mix. If using food 
processor, pulse until dough gathers into moist clumps. Remove from food processor bowl and 
form into rough ball.  
 
With lightly floured hands, divide dough into 12 equal portions. Lightly bat a portion of dough 
back and forth a few times between floured hands until it begins to form a ball, then pat lightly 
with cupped hands to form a rough ball. Repeat with remaining dough, placing formed dough 
rounds 1 inch apart on ungreased cookie sheet or pizza pan. Brush dough tops with melted 
butter or milk. (May be covered with plastic wrap and refrigerated for up to 2 hours.) Bake until 
biscuit tops are light brown, 10 to 12 minutes. Serve immediately. 
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Flakey Biscuits 

2 cups “strong” all-purpose flour 1 Tbsp baking powder 
¾ tsp salt ¾ cup cold milk 
5 Tbsp chilled unsalted butter 2 Tbsp melted butter 
3 Tbsp chilled vegetable shortening or lard 
 
Adjust rack to center position and heat oven to 450°  
 
 Mix dry ingredients in a large bowl or the work bowl of a food processor fitted with steel 
blade.. If you don’t have high protein flour, make it by mixing 1 cup each “soft” all-purpose flour 
and bread flour. 
 
Cut butter into ¼-inch cubes. Add butter; with your fingertips, a pastry blender, 2 knives, or 
steel blade of a food processor, mix, cut, or process butter and shortening into dry ingredients, 
until the mixture resembles dry oatmeal. (Transfer food processor mixture to a large bowl.)  
 
Stir in milk with a rubber spatula or fork until dry ingredients are just moistened. Let dough rest 
for 1 minute, then transfer it to a well-floured work surface.  
 
Roll the dough into a rough 6-by-10-inch rectangle. With the long edge of the dough facing you, 
fold in both short ends of the dough so that they meet in the center; then fold the dough in half 
by width, forming a package of dough four layers thick. Once again, roll the dough into a 6-by-
10-inch rectangle 1/2-inch thick.  
 
 Using a lightly greased and floured 2-inch cutter, stamp, with one decisive punch per round, 4 
rows of 3 dough rounds, cutting them close together to generate as few scraps as possible. Dip 
cutter into flour before each new cut. Push the scraps of dough together so that their edges 
join; firmly pinch the edges with fingertips to make a partial seal. Pat the dough into small 
rectangle, fold it as before, and re-roll 1/2-inch thick. Cut out 3 or 4 more biscuits.  
 
Place dough rounds 1½ inches apart on an ungreased baking sheet; brush dough tops with 
melted butter or milk. (May be covered with plastic wrap and refrigerated up to 3 hours.)  
 
Bake until biscuits are lightly browned, 10 to 12 minutes. Serve immediately. 
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Black Pepper Drop Biscuits 

1 cup Flour 2 Tbsp + 1 tsp Lard or Crisco 
1 tsp Baking Powder ¼ cup + 1 Tbsp Milk 
⅛ tsp Baking Soda 2 tsp coarse Black Pepper 
¼ tsp Salt 
 
Mix all ingredients to form a slightly sticky dough. Divide into four pieces and place on a lightly 
greased baking pan. Bake at 400°F for 25 to 30 minutes, or until lightly browned. 
 

Chris’ Mexican Spoon Bread 

14 ¾ oz can Cream Style Corn 1 cup Yellow Corn Meal 
2 Eggs, beaten ½ tsp Salt  
⅓ cup Vegetable Oil 1 tsp Baking Soda 

¾ cup Milk 
 Pickled Green Chilies to taste 
 Grated Cheddar Cheese to taste 
 
Mix ingredients in first column. Add corn meal, salt and soda. Pour half of batter into greased 
casserole. Sprinkle cheese and chilies over, then add the rest of the batter. Bake at 350° for 40 
minutes. 
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Muffins 

2¼ cups (303g) All Purpose Flour ½ cup (105g) Sugar 
2 tsp (7g) Baking Powder ½ cup Vegetable Oil 
1 tsp (6g) Baking Soda 1 Whole Egg + 1 Egg Yolk 
Pinch Salt 1 cup Plain Yogurt 
 
Optional: 1 to 2 cups of chopped pecans, walnuts, blueberries, strawberries or raspberries. 
 
Place oven rack in center and preheat to 375°F. Prepare a Jumbo Muffin Tin (6 muffins) with 
Baker’s Joy and set aside. 
 
Weigh ingredients if possible. Combine all dry ingredients (in first column) and pulse in a food 
processor to “sift.” Whisk all wet ingredients (in second column) together, then add to dry 
ingredients and mix just until the batter comes together. Do not over mix. Stir in the optional 
berries or nuts, if desired.  
 
Dish batter into muffin tin and bake for 18 to 22 minutes (until instant read thermometer 
inserted to the bottom of the muffin reads 210°F). Remove from tin immediately and place on 
their side on a cooling rack so steam can escape from the bottoms. 
 

Banana Nut Muffins 

1⅔ cup (220g) All Purpose Flour 3 to 4 (340g) over ripe Bananas 
⅓ cup (35g) Oat Flour 1 cup (210g) Sugar 
1 tsp (6g) Baking Soda 
1 tsp (6g) Salt 1 stick Unsalted Butter 
 2 Eggs 
1 cup chopped Pecans or Walnuts 1 tsp Almond Extract 
 
Place oven rack in center and preheat to 350°F. Prepare a Jumbo Muffin Tin (6 muffins) with 
Baker’s Joy and set aside. Melt butter, then allow it to cool to about 100°F. 
 
Weigh ingredients if possible. Combine all dry ingredients (in first column) and pulse in a food 
processor to “sift.” Mash bananas and sugar together with a hand potato masher. Whisk 
remaining wet ingredients together. Combine banana mix and other wet ingredients, then add 
to dry ingredients and mix just until the batter comes together. Do not over mix. Fold nuts in. 
 
Dish batter into muffin tin and bake for 30 minutes (until instant read thermometer inserted to 
the bottom of the muffin reads 210°F). Remove from tin immediately and place on their side on 
a cooling rack so steam can escape from the bottoms. 
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Yeast Breads 

Bread Baking Tips 

Ideal conditions for dough t0 rise are an air temperature between 80 and 90 degrees and 
humidity around 75 percent. If the kitchen conditions aren’t right, you can improve them by 
using the oven. 
 
Adjust an oven rack to the middle position and place a loaf or cake pan in the bottom of the 
oven. Place the container of dough on the middle rack and pour 3 cups of boiling water into the 
pan. Close the oven door and allow the dough to rise as instructed. If you limit the time that the 
oven door is open, the proof box can be used for both the first and second rise without the 
need to refresh the water. 
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Very Basic Bread 

1 lbs Bread Flour 10 oz Bottled Spring Water 
1 tsp Instant Rapid Rise Yeast 2 Tbsp Cornmeal 
2 tsp Kosher Salt ⅓ cup water 
2 tsp Honey 1 Tbsp Cornstarch 
 
Combine 5 oz (142 grams) flour, ¼ tsp yeast, all of the honey and all of the spring water in a 
straight sided contain. Cover loosely and refrigerate for 8 to 12 hours. (use spring water 
because chlorine kills yeast and distilled water is tasteless.) This process gives the yeast a head 
start and allows better flavors to develop. 
 
Combine remaining 11 oz (314 grams) of flour, remaining yeast and salt in mixer bowl. Add the 
pre-ferment from the refrigerator and knead with the dough hook on low speed for 2 to 3 
minutes, or until the dough comes together in a ball. Cover with a kitchen towel and let rest for 
20 minutes. Knead on medium speed for 5 to 10 minutes or until you can stretch a small piece 
into a thin sheet that you can see light through. That’s when the gluten has properly formed.  
 
Arrange the oven racks in the lowest position and lower mid position. Put a baking dish of hot 
water on the bottom rack. Put the dough in an oiled container with straight sides. Slip a rubber 
band over the container to mark the height of the dough. Put the container on the upper rack 
and close the oven door. Allow to rise until doubled in size – approximately 1 to 2 hours. 
 
Turn dough out onto a lightly floured counter top and press down with your knuckles. Fold one 
third of the dough toward the center and then fold the other side, like folding a tri-fold wallet. 
Press down with your knuckles again and repeat fold in other direction. Cover dough with a 
kitchen towel and allow it to rest for 10 minutes. 
 
Flatten dough again with your knuckles, the fold in onto itself like you were shaping something 
that resembles a jelly fish. Turn dough over and press bottom together until top is smooth and 
tight. Rotate dough between your hands in a circular motion. Move dough ball to a cornmeal 
covered cutting board and cover with a kitchen towel to bench proof for 1 hour or until you can 
poke the dough and it quickly springs back. 
 
Place an unglazed terracotta dish on the middle rack of the oven, replenish water in the pan on 
the bottom rack if necessary, and preheat oven to 400°F. Combine cornstarch and water, then 
brush over top of dough. Make a few slashes in top of dough with a serrated knife – no more 
than ½ inch deep.  
 
Slide dough onto the terracotta dish and bake or 50 to 60 minutes, or the internal temperature 
is between 205 and 210°F. Remove to a cooling rack and let sit for 30 minutes before slicing. 
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Hamburger Buns 

¾ to 1 cup lukewarm water* 3½ cups Unbleached All-Purpose Flour 
2 Tbsp Butter, room temperature 1 large Egg 
¼ cup Sugar 1¼ tsp Salt 
1 Tbsp Instant Yeast 
 
1 Tbsp Butter, melted for 2 buns, 3 Tbsp for full recipe. 
 
*For best results (a smooth, slightly soft dough), start with smaller amount of water and add 
more as needed. Required water will depend on humidity. 
 
Mix and knead all of the dough ingredients — by hand, mixer, or bread machine — to make a 
soft, smooth dough. Place dough in a lightly oiled bowl and cover.  Let it rise for 1 to 2 hours, or 
until it's nearly doubled in bulk. 
 
Gently deflate the dough, and divide it into 8 pieces. Shape each piece into a round ball. At this 
point you can wrap some of the balls with plastic wrap and freeze for later use. If using frozen 
balls, let them thaw in the refrigerator overnight before proceeding 
 
Flatten balls to about 3" across. I like to use a 3½ biscuit cutter to assure a perfectly round bun. 
Place the buns on a lightly greased or parchment-lined baking sheet, cover, and let rise for 
about an hour, until noticeably puffy. 
 
Brush the buns with about half of the melted butter (melt 1 Tbsp for 2 buns, 3 Tbsp for 8). 
 
Bake the buns in a preheated 375°F oven for 15 to 18 minutes, until golden. Remove them from 
the oven, and brush with the remaining melted butter. This will give the buns a satiny, buttery 
crust. Cool the buns on a rack. 
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New Orleans French Bread 

2 cups Warm Water (110°F) 5 cups All Purpose Flour Plus More 
2 Tbsp Sugar 2 Tbsp Olive Oil 
2 Tbsp Instant Yeast  1 Tbsp Salt 
 
Pour water into the bowl of a stand mixer, add 1 Tbsp sugar and mix. Sprinkle yeast over top 
and let sit for 15 minutes, until frothy and bubbling. 
 
Add remaining ingredients and mix with a spatula to form a shaggy dough. Place bowl on the 
mixer fitted with a dough hook. Mix on medium for 8 minutes. Dough should form a ball that 
pulls away from the sides of the bowl. Add more flour, a few Tbsp at a time, if the dough seems 
too sticky. Turn the dough onto a floured surface and knead by hand for a minute or two.  
 
Lightly oil the mixing bowl with olive oil and return the dough to the bowl. Cover with plastic 
wrap and allow dough to rise in a draft-free place for 1 to 1½ hours. 
 
Deflate the dough and cut into 4 equal parts. Let the dough rest for 15 minutes, then shape into 
balls and cover with oiled plastic wrap. At this point you can freeze the dough to cook later. 
 
Roll the dough into 16 by 3 inch logs. Place on a parchment lined baking sheet and cover with 
oiled plastic wrap. Allow to rise for one hour. 
 
Bake in a 375°F oven for about 30 minutes, or until their deep golden brown. Rotate baking 
pans half way through the baking. Remove from the oven and allow to cool on a rack.   
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Bar-B-Q and Grilling 

Bar-B-Q is cooking meat over a low, smoky fire for a long time. The best temperature is 220°F 
to 240°F. Grilling is cooking meat over a hot fire for a short time.   
 
Usually thick or tough cuts of meat, such as pork shoulder, ham, brisket or ribs are cooked on 
the Bar-B-Q. The secret to cooking these meats until they are tender is the temperature. 
Collagen, the connective tissue that hold the meat together is very tough, but breaks down to 
gelatin and is absorbed into the meat when cooked at or about 225°F. Higher quality meats and 
more tender cuts with less collagen and more marbling, such as steaks and pork chops, are 
cooked fast and hot on the grill. 
 
Traditional grilled dishes include hamburgers, chicken and sausage or hot dogs. Fish and other 
seafood requiring a short cooking time also works well on the grill. However you must leave the 
skin or shells on, or cook on tin foil, to prevent the food from falling through the grill. A wide 
assortment of vegetables, including mushrooms, peppers, onions, zucchini, and potatoes can 
also be grilled. 
 
A wood burning water pit like the Pitts & Spitts products is the best Bar-B-Q solution, but I 
won’t try to convince anyone to buy one. If you can, do – you won’t be sorry. If you can’t, 
consider a Brinkman electric or charcoal smoker. It will work great for moderate amounts of 
Bar-B-Q. The Brinkman has two grills for placing meat and a large water pan that will not run 
out overnight.  Use lava rock (included) around the burner to control and disburse heat (more 
rock means more mass and less heat). I punched a hole in the top of my Brinkman and mounted 
a Bar-B-Q thermometer so I could easily view the temperature. If you do this, make sure the fit 
is tight so you don’t create a vent on top of the smoker. 
 
Ribs and brisket should be coated with a rub the night before cooking (see Gravies, Sauces & 
Rubs). Pulled pork does not need a rub. Cook ribs for about 4 hours and brisket for 8 hours or 
more. Pulled pork should be cooked for at least 12 hours and served with sauce on the side. 
Chickens only take about 3½ hours. It’s important to understand that the times suggested 
above are only guides. They will vary with the ambient temperature, wind, etc. 
 
If using a Pitts & Spitts, move the meat around and feed the fire once an hour. If using a 
Brinkman, add water-soaked chunks of Hickory or Pecan every few hours to keep the smoke 
coming and top the water off as needed. Chunks of wood should be placed individually on the 
lava rock, not touching each other or the heating element, to avoid flames. Mesquite is too 
strong for long smoking, but is great for grilling or faster cooking meats. 
 
Either a Weber charcoal grill or a gas grill can be used for grilling. Meat should only be turned 
once during cooking and should be handled with tongs or a spatula so as to not puncture and 
cause loose of juices. Soaked wood can be used, but is not necessary for flavoring in grilling; hot 
fat dripping on the charcoal or lava rock will explode into smoke to provide the flavor. 
 
See the section on Beef and Pork for some quick Bar-B-Q compromises. 
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Pulled Pork 

1 or 2 Pork Picnic Shoulders or Hams  
Western or Eastern style Bar-B-Q sauce (see Sauces) 
Cheap white hamburger buns 
 
Load smoker with hickory chunks soaked in water and fill pan with water. Place the shoulders 
or hams bone side up so the fat will naturally baste the meat. Plug the smoker in about 6:00 
PM. Add more wood before going to bed and top of the water pan. As soon as you get up, add 
more wood and water. Continue cooking for a total of 18 hours. 
 
Remove the meat from the smoker and put it inside a brown paper bag to rest for an hour. 
Remove the skin and pull the meat from the bone. Serve on buns with sauce on the side. 
 

Mixed Grilled Vegetables 

Onions Anaheim Peppers 
Corn on the Cob Portobello Mushrooms 
Zucchini  Carrots 
Butter Salt & Pepper 
  
Remove the papery outer skin from the onions and slice the top off. Place a dab of butter on 
top so it will run down between the layers as the onion cooks. Remove the stems from the 
Portobello mushrooms and baste with butter. Leave the husks on the corn, or coat with butter 
and wrap in tin foil.  Wash, but do not peel the zucchini and carrots. Cook on the grill over 
medium heat until the onions are tender, the skin of the peppers starts to turn black in places, 
mushrooms start to give up liquid and the corn, zucchini and carrots are tender.  
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Beef & Pork 

Prime Rib 

When purchasing the meat, specify that the roast be cut from the loin or small end. Three ribs 
from the loin end will produce about 5 to 6 pounds of prime rib. Buy the roast up to a week 
before cooking to allow for dry aging. Pat the roast dry and place it on a rack over a paper towel 
lined plate, cover the roast with a clean, damp tea towel. Place in the refrigerator for three to 
seven days. Trim any dehydrated meat off the surface after the aging process.  
 
Let roast sit at room temperature for about three hours, or until it reaches room temperature. 
Debone with a sharp knife. Pat dry and sear in a very hot pan with a few Tbsp of canola oil on 
the top and sides. Tie the roast back on the bones with twine to prevent the meat from coming 
apart during cooking. Season the roast with salt and pepper. Place it on a rack over a pan, rib 
side down. Insert the probe from a remote thermometer. Place the roast in the bottom of a 
170°F oven and roast until the internal temperature reaches 115°F, then shut the oven off. The 
roast will continue to climb in temperature to between 125°F and 135°F. At this point some 
enzymes are activated that will break down connective tissues (similar to aging for a month). If 
the roast does not reach 135°F, you may have to turn the oven back on at 200°F to finish. 
Remove the roast and tent it with aluminum foil while you finish other items on the menu. Snip 
the twine, remove the bone and carve into thick slices. Plan up 5 to 6 hours for the process. 
 

Blackened Steaks 

Ribeye Steaks Cajun Seasoning  
 
Coat both sides of steaks with liberal amounts of Cajun Seasoning. Preheat cast iron skillet to 
red hot on an outside burner. Add the steaks to the skillet and cook for about 1½ minutes on 
each side for medium rare. The outside should be crusty black and the juices sealed in. The 
skillet will flame, smoke and splatter — this must be done outside!  
 

Oven Bar-B-Q Brisket 

Brisket ½ cup Bar B Q Sauce 
¾ cup Ketchup 2 Tbsp Brown Sugar 
1 tsp Worcestershire Sauce 1 tsp Liquid Smoke 
Onion Salt Salt 
 
The secret to tender brisket, no matter what else you do, is to cook it for a long time at 220°F 
to 230°F.  This breaks down the collagen connective tissues that make brisket tough otherwise. 
Salt brisket. Mix other ingredients for sauce. Put brisket in baking pan and seal with tin foil. 
Cook at 225°F for six hours. Drain fat from pan and cut or scrape excess fat from the meat. If 
cooking a large untrimmed brisket, the two pieces can be separated by cutting through the fat 
layer between. Pour the sauce over and reseal. Continue baking at 225°F for another hour or 
more. Slice brisket across grain before serving.  
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Filet Mignon 

Center Cut Filets 1½ inches thick 3 Tbsp shallots, minced 
Olive Oil 1 cup Madeira or Sherry Wine 
Salt & Pepper 1 tsp Anchovy, mashed 
Bacon Slices (optional) 1 Tbsp fresh Parsley 
1 Tbsp fresh Thyme leaves 1 Tbsp Dijon Mustard 
1 Tbsp fresh Lemon Juice 3 Tbsp unsalted Butter  
 
Make sure to select steaks that have been cut to an even thickness. If all you can find are steaks 
where one side is thicker than the other, have the butcher cut some properly for you.  
 
Put a rimmed baking pan in the lower center position in the oven and heat to 450°F. Heat a 
heavy skillet over high heat for about 3 minutes until very hot. Meanwhile, rub steaks with a 
little oil and season with salt & pepper. Wrap a slice of bacon around, overlapping, and secure 
with a toothpick if desired. 
 
Cook steaks for 3 minutes without moving the steaks until a brown crust is formed. Turn and 
cook for 3 minutes on the other side. If using bacon, hold the steaks, two at a time, on the side 
to crisp the bacon.  
 
Transfer the steaks to the hot baking pan and cook as follows: 
    2 to 4 minutes – Very Rare (cherry red center) 
    4 to 6 minutes – Rare (soft, red center) 
    6 to 8 minutes – Medium Rare (firm, pink center) 
    8 to 10 minutes – Medium (firm, light pink center) 
 
When done, transfer steaks to a large plate and tent loosely with tin foil. Let them rest for 5 
minutes before serving. 
 
While the steaks are in the oven, make the pan sauce, if desired. Adjust the heat under the 
skillet to medium low and cook the shallots, stirring constantly, for about 1 minute, or until 
softened.  
 
Add the wine and increase the heat to high. Scrape the bottom of the pan with a wooden spoon 
and reduce to about a cup. Add any pan drippings from the baking pan and reduce for 1 minute 
more.  
 
Remove from heat and add the remaining ingredients. Whisk until butter has melted. Season 
with salt & pepper and spoon over steaks. Serve immediately. 
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Center Cut Beef Tenderloin Roast 

1 to 1½ lb Center Cut Beef Tenderloin 1 tsp Ground Cumin 
1 tsp Vegetable Oil 1½ tsp Salt 
1½ tsp Fresh Ground Black Pepper  
 
Combine seasonings and roll roast in them to coat. Brush with oil. Sear in heavy grill pan over 
high heat. Remove roast to a plate, cover loosely with aluminum foil and allow to rest for 10 to 
15 minutes.  
 
Place roast in a 250°F oven and cook until the internal temperature is 135°F, 15 to 20 minutes. 
Remove from open, wrap in foil and allow to rest for 30 minutes before cutting. 
 

Quick Bar-B-Q Ribs 

4 lbs Pork Ribs 2 Tbsp Cider Vinegar 
¾ cup Ketchup 1 tsp Salt 
¼ cup Brown Sugar 1 tsp Chili Powder 
 
Precooking the ribs will result in meat that literally falls off the bone without the usual five to 
six hours cooking time for pit Bar B-Q.  
 
Put ribs in a pot of water and bring to boil fast. Reduce heat, cover and simmer 1 hour or till 
tender. Refrigerate ribs. Combine other ingredients for Bar B-Q sauce. Put ribs on charcoal grill 
over medium heat. Cook 20 minutes or until heated through, turning and basting with sauce 
often. 
 
See the section on Bar B-Q and Grilling for ideas on how to slow cook meats with a water 
smoker. This takes more time, but the flavor is worth it!  
 

Green Pepper Steak 

1 lb Round Steak 1 cup Green Onion, sliced thinly 
¼ cup Soy Sauce 1 cup Green Pepper 
1 clove Garlic 2 stalks Celery, thinly sliced 
1½ tsp grated fresh Ginger 1 Tbsp Cornstarch 
or ½ tsp ground Ginger 1 cup Water 
¼ cup Salad Oil 2 Tomatoes cut into wedges 
 
Cut beef across grain into ⅛-inch strips. Combine soy, garlic and ginger, add beef, toss and set 
aside while preparing vegetables. Cut green pepper into 1" squares. Heat oil in large pan or 
wok. Add beef and toss over high heat until browned. Simmer for 30 to 40 minutes over low 
heat. Turn heat up and add vegetables. Toss about 10 minutes until vegetables are tender-crisp. 
Mix cornstarch with water, add and cook until thickened. Add tomatoes and cook for a few 
more minutes to heat through. 
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Pork Loin 

Liberally salt and pepper roast. Dredge in flour and brown in a Dutch oven. Roast, uncovered, at 
325°F until meat thermometer registers 175°F. 
 

Aunt Hattie’s Pork and Sauerkraut 

Boneless Pork Roast Bottled Sauerkraut 
Peeled and Cored Apple 
 
Put roast in a large Dutch oven. Add sauerkraut and apple. Cooked covered, at 325°F for 2 
hours. 
 

Rump Roast 

Garlic Cloves Rock Salt 
 
Stuff roast with a large number of garlic cloves. Season with pepper. Place on a bed of rock salt 
and cover with rock salt. Sprinkle with a little water. Roast at 325°F for 20 minutes per pound. 
The salt forms a crust sealing in juices. 
 

Mom’s Steak and Gravy 

2 lbs Round Steak Flour 
Salt & Pepper 2 Tbsp oil 
 
Cut steak into serving size pieces (about 2 by 4 inches). Season flour with salt and pepper and 
dredge pieces of steak. Fry in oil to brown, then reduce heat and cover. Simmer until meat gives 
up water, then water is about evaporated. Remove meat from pan and add water to create a 
thick brown gravy. Return meat to pan and simmer for at least 30 minutes. 
 

Susan’s Slow Cooked Eye of Round 

Eye of Round Roast Garlic Cloves 
 
Stuff roast with garlic cloves. Season with salt and pepper. Dredge in flour and brown in a Dutch 
oven. Place roast in a slow cooker with a small amount of water. Cook on low for 4 hours. 
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Texas Style Chicken Fried Steak with Cream Gravy 

Eye of Round Steaks 4 Eggs 
Oil for frying 2 Tbsp Chili Powder 
2½ cups + 3 Tbsp Flour (divided use) 2 Tbsp Black Pepper 
¼ cup Butter 2 Tbsp Salt 
2½ cups Milk 2 Tbsp Onion Powder 
1 tsp coarse Salt    2 Tbsp Garlic Powder 
2 tsp Coarse Ground Black Pepper 
 
Buy USDA Choice meat if you can. Have them cut between ¼ and ½ inch thick. Use a piercing 
tenderizer to thoroughly pierce the meat on both sides. Then use a tenderizing mallet to pound 
the steaks until tender. Do not pound so much that holes appear in the steaks.  
 
Make an egg wash with the eggs and spices in the second column. Setup a dredging station with 
flour in one dish and egg wash in another. 
 
Use a big deep fryer or enough oil to cover the steaks in a large, heavy skillet. Heat the oil to 
325°F.  
 
Dredge the steaks in the flour, then dip in the egg wash briefly and back into the flour.  
 
Fry the steaks in the hot oil, using a tong to hold the steaks in the center of the fryer, until 
golden brown and crisp. Maintain the oil above 300°F to prevent the steaks from absorbing it. 
Place finished steaks on a paper towel in a warm oven while cooking the rest. 
 
To make the cream gravy, use ¼ cup of butter and 3 Tbsp flour to make a blond roux.  Slowly 
add the milk, stirring constantly. Add the Kosher salt and coarse pepper and simmer until 
thickened. Serve on the side with mashed potatoes. 
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Pork Roast with Bacon & Mushroom Gravy 

3 Lb Boneless Pork Loin Roast 6 Tbsp All Purpose Flour 
1 Tbsp + 1 tsp Cajun Seasoning 1 Tbsp Minced Garlic 
1 tsp Salt 6 oz Sliced Button Mushrooms 
½ tsp Black Pepper 14 ½ oz Low Sodium Beef Broth 
6 oz Thick Cut Bacon 1 tsp Worcestershire Sauce 
1 Large Yellow Onion, finely chopped 2 Tbsp Sliced Green Onion Tops 
1 rib Celery, finely chopped 
½ Medium Green Pepper, chopped Cooked White Rice 
 
Season the roast with 1 Tbsp Cajun Seasoning, salt and black pepper. If using a high salt Cajun 
Seasoning, such as Tony’s, reduce or eliminate the salt. Rub the seasoning into the roast. Dice 
the bacon and fry in a Dutch Oven until crisply. Remove with a slotted spoon and drain on 
paper towels. Add the roast to the pan and cook on high heat until browned on all sides. 
Remove roast to a platter.  
 
Add the flour to the pan and cook, stirring constantly, until a milk chocolate roux is formed. Add 
the chopped onion, celery and bell pepper. Cook until the vegetables are wilted. Add the 
remaining 2 tsp of Cajun Seasoning and garlic and cook for 1 minute. Add the mushrooms and 
cook, stirring frequently, until they have released there liquid (about 4 minutes). Add the beef 
broth and Worcestershire sauce and bring sauce to a boil. Return the roast to the pan and 
cover. Reduce heat to low and cook for 30 minutes. Turn roast over and cover. Continue to 
cook on low for an additional 20 minutes or until an instant read thermometer reads 145 to 
150°F.  
 
Remove roast from pan and cover loosely with a tin foil tent to keep warm. Add green onion 
tops and cook, uncovered, for 10 to 15 minutes, or until sauce is thick enough to coat the back 
of a spoon. Stir in bacon. Slice the roast and serve with cooked white rice and gravy ladled over. 
Serve with Southern Style Smothered Green Beans (on page - 163 -).  
 

London Broil 

Sirloin Steak, cut 2 inches thick London Broil Marinade 
 
Make the marinade (page - 148 -). Place the steak in a zip lock bag with the marinade and 
squeeze all the air out. Refrigerate for at least 8 hours. Remove from marinade, pat dry, and let 
come to room temperature. Broil in on high for about 10 minutes on each side, or until meat 
temperature in center is 125 to 130°F. Let rest for 10 minutes and slice thinly against the grain. 

 



 

 
- 75 - 

Oxtails 

6 Lb Oxtails ¼ cup Salt 
2 Tbsp Olive Oil 1 Tbsp Garlic Powder 
2 cans Beef Broth 1 Tbsp Black Pepper 
2 cups Red Wine  
2 Tbsp Worcestershire Sauce 1 large Videlia or 1015 Onions 
12 cloves Garlic, cut in half 1 lb Carrots 
2 tsp dried Basil 12 new Red Potatoes 
2 tsp dried Oregano  
4 Bay Leaves Cooked Buttered White Rice 
16 oz Tomato Sauce 
2 Tbsp Tobasco Sauce 
 
Combine the salt, garlic powder and black pepper and season the oxtails liberally with the 
mixture. Coat the bottom of a large Dutch oven with olive oil and sear the oxtails. Remove to a 
bowl and deglaze the pot with beef broth and wine. Stir in the remaining ingredients in column 
1, add the oxtails and cover tightly. Bake in a 350°F oven for about 3 hours, or until very tender. 
 
Meanwhile, cut the carrots into 2 to 3 inch pieces. Cut the potatoes in half. Cut the onion into 
wedges. Remove the oxtails from the pot and use a gravy separator to remove as much oil as 
possible from the top of the gravy. Bring the gravy to a simmer and add the vegetables. Put the 
oxtails on top. Cover and simmer for about 30 minutes, or until the vegetables are fork tender. 
Serve with buttered white rice and cornbread.  
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Smothered Pork Chops 

8 Pork Chops – ¾ inch, bone in 1 cup All Purpose Flour 
½ cup Olive Oil 2 Tbsp Garlic Powder 
2 cups Chicken Broth 2 Tbsp Onion Powder 
1 cup Buttermilk 1 tsp Cayenne Pepper 
1 Onion, sliced and quartered 1 tsp Salt 
4 oz can Mushroom Pieces ½ tsp Black Pepper 
  
Mix all the ingredients in the second column to make the dredge. Pat the chops dry with a 
paper towel, then coat with the dredge. Heat the oil over medium heat, then brown the chops, 
working in batches.  
 
Remove the chops from the pan and add the onions. Cook until translucent, then add the 
mushrooms and 4 Tbsp of the seasoned dredge. Mix and cook for a few minutes, then add the 
chicken broth.  
 
Let the liquid cook down for about 5 minutes to thicken slightly. Stir in the buttermilk to make a 
creamy gravy and bring to a boil. Add the chops back to the pan and cover with the gravy. 
Simmer for 30 minutes, until the pork is cooked through and tender. 
 

Smothered Pork Chops with Onion Gravy 

4 Pork Chops, Bone In 2 tsp Salt  
1 Onion, sliced thin 2 tsp Garlic Powder 
¼ cup Flour ½ tsp Black Pepper 
¼ cup Vegetable Oil ½ tsp Paprika 
2 cups Water ¼ cup Baked Flour (for roux) page - 141 - 
 
Rinse pork chops in cold water and pat dry with paper towels. Mix seasoning with ingredients in 
column 2. Rub about ¾ tsp of seasoning on each chop. Coat each chop with flour.  
 
Heat oil over medium-hot heat. Brown chops on each side for about 3 minutes on each side, 
then remove to a plate. Add onions to the pan and cook until slightly browned. Add roux, 
remaining seasoning and enough water to make a thick gravy. Bring to a boil then return chops 
to pan and reduce heat to simmer. Cover and cook for about one hour, or until chops are 
tender. Serve with rice if desired. 
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Crown Pot Roast 

1 Crown Roast Small Russet Potatoes 
¼ cup Oil Carrots 
Flour Onions 
Salt & Pepper Celery  
 
Crown roast usually refers to pork or lamb rib roast with ribs attached and frenched portions of 
the rib extending up from the main roast. This crown roast is a two inch slab of chuck roast with 
a ribbon of rib bones with connective tissue around the perimeter. The ribs are fastened to the 
roast with long wood skewers. The ribs add a lot of flavor, but this roast needs to be braised for 
much longer than a standard chuck pot roast. In Houston, you can always find crown roast at 
B&W Meat Market on Shepherd. 
 
Season the roast with salt and pepper. Dredge in the flour. Heat the oil in a large Dutch oven on 
the stove top. Brown the roast, then add enough water to come one half to three quarters of 
the way up the roast. Cover and place in a 300°F oven and cook for two hours. 
 
Meanwhile, cut the potatoes, carrots and celery into bit size pieces. Depending on the size of 
the onions you have, you can leave them whole, or cut in half or quarters. Leave enough of the 
root end so the onion tends to stay together. 
 
Add the vegetables to the Dutch oven and continue cooking for another hour or two, until the 
meat is falling apart tender and the vegetables are cooked throughout. Add water and stir 
occasionally during the cooking to keep plenty of gravy and move the vegetables to the bottom 
for quicker cooking. 
 

Braised Beef with Carrots and Potatoes 

3 Tbsp Olive Oil 6 medium Carrots 
2 lbs Sirloin London Broil 2 medium Onions 
Salt & Black Pepper 2 Russet Potatoes 
2 Tbsp Tomato Paste 1 can Beef Stock 
2 tsp Italian Seasonings (Basil, Oregano, Thyme, Rosemary, Parsley, Garlic, Onion)  
 
Clean and chop carrots. Slice onions into wedges. Peel and quarter potatoes. Cut 2 inch thick 
beef steak into 4 to 6 pieces and season with salt and pepper. Heat oil and brown meat on all 
sides, then set aside. Add carrots and onions and sauté for 3 to 4 minutes, or until translucent. 
Add tomato paste, Italian seasonings and beef stock to deglaze pan. Add meat back in and place 
potatoes on top. Cover and braise in a 350°F oven for 2 hours or until meat is tender. 
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Pork Saltimbocca 

4 Pork Cutlets (pounded very thin) 2 Tbsp Olive Oil 
2 thin slices Prosciutto di Parma 3 Tbsp unsalted Butter 
2 fresh Sage Leaves ½ cup White Wine 
½ cup Flour 1 Lemon (zest and juice) 
¼ cup Parsley (finely chopped) Kosher Salt & ground Black Pepper 
 
Place 1 slice of prosciutto and 1 sage leaf on top of 2 pork cutlets. Place another cutlet on top. 
Cover with plastic wrap and, using a meat mallet, pound each pocket with a meat mallet until 
the 2 halves stick together and they are an even ¼ inch thickness. Season with Kosher salt and 
freshly ground black pepper on all sides. Dredge the pockets in flour. 
 
In a large sauté pan, add 2 Tbsp olive oil and 1 Tbsp butter and place over medium heat. Once 
the butter has melted, add the cutlets and cook until golden brown and 90% of the way cooked, 
about 3 minutes. Flip and cook for one more minute. Add the wine and the zest and juice of half 
a lemon, and bring to a simmer. Finish with 2 Tbsp of butter, swirling the pan to emulsify the 
butter. Finish with parsley. 
 
Remove to a platter and spoon the sauce over the meat. Finish with more freshly squeezed 
lemon juice, if desired. 
 

Crispy Buttermilk Pork Chops 

1½ lbs Loin Pork Chops  ¾ cup Panko Bread Crumbs 
1½ cups Buttermilk ¾ cup Seasoned Bread Crumbs 
3 cloves Garlic, crushed 5 Tbsp Oil  
¾ tsp Salt ¼ cup Parsley, chopped 
2 Tbsp Hot Sauce (optional) 1 Lemon, sliced 
 
Use pork chops that are thin, less than ½ inch thick. Place all ingredients in column one in a zip 
lock bag and seal, squeezing out all the air. Marinate for 8 to 24 hours. 
 
Mix bread crumbs in a shallow bowl. Working with two pork chops at a time, remove from bag 
and shake off any extra marinate. Coat heavily with bread crumbs and fry in a couple of 
tablespoons of oil until crisp and golden brown on one side. Add a bit more oil and flip to fry on 
the other side. Only cook until just pink in the center to prevent chops from becoming tough.  
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Poultry 

Baked Butterflied Chicken 

1 5Lb Chicken 3 Tbsp Butter 
¼ cup Olive Oil 2 Tbsp Onion, grated 
Kosher Salt 2 cloves Garlic, minced 
Black Pepper ¼ tsp Allspice 
¼ tsp Hot Sauce (Frank’s) ¼ cup Light Brown Sugar 
2 tsp Apple Cider Vinegar 1 Tbsp Stone Ground Mustard 
 
Sprinkle chicken with salt and pepper and allow to come to room temperature. Use kitchen 
shears to cut down both sides of the back bone and remove it. Use a large chef’s knife to 
butterfly the chicken from the back side so both breasts are on the bottom.  
 
Heat a large Dutch oven and add the olive oil. When the oil just starts to smoke, add the 
chicken, skin (breast) side down. Press gently while cooking and allow to sear until the skin 
turns golden brown, about 10 minutes. Using tongs, flip the bird so the skin is on top and place 
in 375°F oven for about 30 minutes. 
 
Meanwhile, melt the butter in a sauce pan. Add the onions, garlic and allspice and a pinch of 
salt and pepper. Sweat for a few minutes, but do not brown. Add the rest of the ingredients and 
cook a bit more to bring the flavors together, then remove from heat. 
 
When the chicken is around 140°F (about 30 minutes) remove it from the oven and brush on 
the glaze. Return to the oven and continue cooking until 165°F. Let chicken rest 10 minutes 
before cutting off the legs and slicing the breast into portions.  
 

Baked Chicken Breast 

8 Chicken Breasts ½ jar Dried Beef 
8 slices Bacon ½ pint Sour Cream 
1 can Cream of Mushroom Soup  
 
Bone & skin chicken breasts. Place beef in bottom of buttered casserole. Roll chicken breasts 
and wrap with bacon. Hold with toothpicks. Place on beef. Mix soup and sour cream and cover 
chicken breasts and bake 2½ hours at 300°F uncovered. Freezes well, cooked or not. 
 

Baked Chicken in Onion Soup 

1 Chicken, cut up Garlic Salt 
1 pkg Onion Soup Mix 1¼ sticks Butter 
 
Place 2 layers of foil in casserole. Place chicken on foil. Pour soup mix over, sprinkle with garlic 
salt, and cut butter over all. Close foil and seal tightly. Cook for 1½ hours at 350°F.  
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Uncle Sandy & Aunt Florence’s Chicken Adobo 

1 cut up Fryer dash Salt 
½ cup Vinegar ¼ cup Soy Sauce 
3 Cloves dash All Spice 
½ tsp Garlic 2 Bay Leaves 
Peppercorns ½ cup water 
 
Combine all ingredients, cover and cook for 45–60 minutes. Serve with hot rice.  
 

Grandma Hayes’ Chicken and Dumplings 

2 Whole Chickens 5 cups Flour 
Salt & Pepper ½ to ¾ cups Water or more 
1½ cups Lard or Shortening 
¾ tsp Salt 
 
Boil chickens with salt & pepper until meat falls off the bone. Strain water and remove all bones 
from chicken. Work shortening into flour and salt. Add water as needed and mix well to make 
dough. Roll out and cut into 2 inch squares. Add to chicken and broth and simmer until done. 
 

Chicken and Spaghetti 

2 Fryers 2 cans Cream of Mushroom Soup 
1 cup grated Cheddar Cheese 2 cans Cream of Chicken Soup 
2 pkg Elbow Spaghetti 1 large Onion, chopped 
2 Celery stalks Parsley Flakes 
 
Boil chicken with onion, celery and parsley flakes until it comes off the bones. Strain broth and 
save. Cook Spaghetti in broth until tender. Mix chicken and soups; add cheese and spaghetti. 
Put in 2 large casseroles and bake at 350°F for 30 minutes. May be frozen.  
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Fried Turkey 

12 to 14 lb Turkey small bottle Italian Dressing or Cajun Marinate 
2 to 3 gal Oil or Lard, or more Salt & Black Pepper 
Large Pot & Outside Burner Red Pepper 
 
Defrost turkey and remove anything in the cavity. The cavity must be empty to fry a turkey or it 
will not cook from the inside out as well as the outside in.  
 
If there is any doubt about how much oil you will need to submerge the turkey, put the bird in 
the pot and add water by the quart to cover plus one inch. Do not raise the level too near the 
top of the pot, as there will be some violent boiling when you add the bird to the hot oil.  
  
Inject marinate, using a large syringe and needle from a Feed Store or Vet Supply, or a Cajun 
Injector. Refrigerate overnight. Bring to room temperature and rub with salt and peppers.  
 
Tie wings and legs together with butcher’s twine to hold them next to the body. If you don’t 
have a special turkey frying pot with a lifter, you will have to use wire to form a loop attached 
to the ends of the legs so you can lower/raise the bird from the hot oil.  
 
Pick a location outside, away from any flammable structure and heat oil to 375 to 400°F, lower 
turkey in, using a pole between two people and bring oil back to 350°F. Maintain above 350°F 
so turkey does not absorb oil. Cook for approximately 3½ minutes per pound, but until an 
instant read thermometer read 151°F when inserted into the breast. Wrap the turkey in tin foil 
and let rest for at least 15 minutes. The turkey will continue to cook, picking up about 10°F as it 
rests. 
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Roasted Turkey 

20 – 28 lb Turkey Salt to brine and season 
Butter Black Pepper to season 
 
Defrost turkey and remove anything in the cavity. Reserve the neck and giblets for gravy. Place 
the turkey in a brining bag (very large zip-lock works well) in an ice chest. Add the brining 
solution made from ½ cup of table salt per gallon of water for an overnight brine (not more 
than 14 hours), or 1 cup per gallon for a 4 to 6 hour brine. Add a sack of ice beside the brining 
bag to keep the turkey cool. 
 
Remove from the brining solution and pat dry. Rub the skin with butter and season with salt 
and pepper. Place the turkey breast side down on a V rack that has been covered with 
perforated tin foil and position in a large open roasting pan. Allow turkey to come to room 
temperature before beginning the cooking process.  
 
Cook in the bottom of a 400°F for one hour, then rotate the bird to breast side up and cook for 
about two more hours in a 350°F oven. Use a thermometer probe in the breast and thigh to 
assure the turkey gets to 150°F internal breast temperature and 170°F thigh temperature.  
 
Remove the turkey from the oven and cover loosely with tin foil. Allow it to rest for at least 30 
minutes and preferably 45 minutes to assure that the juices remain in the meat when you start 
slicing. Continue to monitor the temperatures and you will see that it continues to cook, picking 
up about 10°F as it rests. 
 
Begin carving by removing the leg/thigh and wings. Cut the skin and meat at the joint with the 
body and bend the joint until the bone pops out of the socket. If the thigh has not reached the 
proper temperature, you can microwave for a few minutes to fix. Use an electric knife to cut 
the meat from the thighs and drum sticks. 
 
To carve the breast, use an electric knife and make in incision below the breast, all the way to 
the bone. Extend this incision along the edge of the breast in front, coming up the wishbone 
and along the bottom side. Begin carving breast slices, cutting parallel to the center line of the 
breast and all the way to the bottom incision. Continue until the breast is completely carved, 
then repeat on the other side. 
 
Serve with Giblet Gravy (page - 143 -) and a dressing such as Cornbread (page - 55 -) or 
Mushroom and Cherry (page - 55 -), or Oyster and Mushroom (page - 57 -). 
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Roasted Heritage Turkey 

20 – 28 lb Turkey Salt to brine and season 
Butter Black Pepper to season 
 
Use this method for high quality organic or heritage (Mary’s Turkeys) because the legs are so 
much larger that they don’t cook in proportion to the breast on a standard turkey.  
 
Defrost turkey and remove anything in the cavity. Reserve the neck and giblets (not liver) for 
gravy. Remove the leg quarters by cutting through the skin, bending the legs to expose the 
joint, then cutting the meat through the joint.  
 
Place the turkey in a brining bag (very large zip-lock works well) in an ice chest. Add the brining 
solution made from ½ cup of table salt per gallon of water for an overnight brine (not more 
than 14 hours), or 1 cup per gallon for a 4 to 6 hour brine. Add a sack of ice beside the brining 
bag to keep the turkey cool. When done, remove from the brining solution and pat dry. Rub the 
skin with butter and season with salt and pepper. Allow turkey to come to room temperature 
before beginning the cooking process. 
 
Place the dark meat pieces, skin side down, on a baking sheet with a lightly greased wire rack, 
or use a roasting pan with a V rack covered with tin foil and perforated. Cook in a 250°F oven 
until the thigh meat reaches 140°F. 
 
Flip leg quarters so skin side is up and place breast on the rack next to legs, with skin side down. 
Roast for an additional 1 hour. Flip breast so skin side is up and continue roasting until breast 
meat reaches 155°F and thigh meat reaches 175°F. Remove from oven and cover loosely with 
tin foil. Allow to rest for 30 to 60 minutes. 
 
Raise oven temperature to 500°F. Place turkey on a clean baking sheet with wire rack and roast 
for 10 to 15 minutes, until skin is golden brown and crispy. Remove from oven and let rest for 
20 minutes before carving. 
 
Begin carving by removing wings from the breast. Use an electric knife to cut the meat from the 
thighs and drum sticks. To carve the breast, use an electric knife and make in incision below the 
breast, all the way to the bone. Extend this incision along the edge of the breast in front, 
coming up the wishbone and along the bottom side. Begin carving breast slices, cutting parallel 
to the center line of the breast and all the way to the bottom incision. Continue until the breast 
is completely carved, then repeat on the other side. 
 
TimeLine for 19.5# Mary’s Natural Organic: 6:00 or earlier take out of brine & prep, 7:00 Legs in 
Oven, 9:15 Flip Legs, Breast in, 10:15 Flip Breast & Cook to Temp, 12:45 Rest 30 minutes, 1:15 
500°F for 15 minutes, 1:30 Rest for 30 minutes, 2:00 Carve. 
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Crunchy Fried Chicken 

1 Fryer, cut in pieces 2 tsp Baking Powder 
1 cup Buttermilk ¼ cup Buttermilk 
1 Tbsp Salt 1 tsp Salt 
Dash Hot Sauce 2 cups Flour 
1 tsp Black Pepper 2 tsp Black Pepper 
¼ tsp Garlic Powder ¾ tsp Garlic Powder 
¼ tsp Paprika ¾ tsp Paprika 
Pinch Cayenne Pepper ¼ tsp Cayenne Pepper 
 
Make a marinate from all the ingredients in column one except the chicken. Marinate the 
chicken in a zip-lock bag in the refrigerator for at least two hours or overnight. Take the bag out 
of the refrigerator and let the chicken come to room temperature. 
 
Preheat the oven to 400°F and prepare a rimmed backing pan with a rack so the chicken can 
finish in the oven without sitting in any grease that might drip. 
 
Mix all the dry ingredients in column two, then add the buttermilk and mix with your hand until 
small lumps form. One piece at a time, dredge the chicken, pressing the coating on to make a 
thick crust. 
 
Deep fry the chicken in 375°F oil until the coating is golden brown. Check the internal 
temperature of each piece and finish in the oven if needed until the breasts and wings are 
160°F and the thighs and legs are 175°F. 
 

Company Fried Chicken 

1 Fryer, cut in pieces 3 bag Pork Rinds 
1 cup Buttermilk  
1 Tbsp Salt ¼ cup Salt 
1 tsp Black Pepper  
 
Brine the chicken overnight in a zip lock bag with ½ gallon of water and ¼ cup salt. Remove the 
chicken from the brine, pat dry, and place, uncovered, on a rack in the refrigerator for at least 6 
hours to let the skin dry out. Pulverize the pork rinds in a food processor and store in an air 
tight container. 
 
Use a large cast iron chicken cooker with a cover. Fill half full of oil and heat to 300°F. Season 
the buttermilk with salt and pepper. Dunk the chicken in the buttermilk, then coat with the 
rinds. Fry, skin side down and covered, maintaining the oil at 270°F. Do not crowd the pot. 
When the skin is golden brown, turn the chicken over and continue cooking until an instant 
read thermometer shows 180°F internal temperature. Drain on paper towels.  
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Chicken Marsala 

2 Boneless Chicken Breasts ¼ lb Unsalted Butter 
2 cups Orzo Pasta ¼ cup Yellow Onion, Finely Chopped 
2 oz Olive Oil 3 cups Mushrooms, Sliced 
Salt  & Pepper 1 cup Dry Marsala Wine 
 
Pound the breasts until about ½ to ¾ inch thick. Season with salt and pepper.  
 
Sauté onions and mushrooms in 2 Tbsp butter until tender and mushrooms start to give off 
water. Add wine and reduce until wine is evaporated. Reduce heat to low and add remaining 
butter. Keep warm. 
 
Boil the pasta for about 10 minutes. Meanwhile, grill the chicken. Drain the pasta in a sieve and 
toss with olive oil. Plate the pasta, put a breast on top, and finish with the sauce. 
 

Crockpot Buttermilk Chicken 

4 lb Roasting Chicken 1 Tbsp + 1 tsp Paprika 
2 cups Buttermilk 1 Tbsp Garlic Powder 
¼ cup Brown Sugar 1 + ½ tsp Black Pepper 
 
Clean chicken and skin if desired. Mix buttermilk, sugar, 1 Tbsp paprika, garlic powder and 1 tsp 
black pepper together in a zip lock bag with chicken. Seal and refrigerate for 24 to 48 hours.   
 
Remove chicken from the bag and discard marinate. Place chicken, breast side down, in a 6 
quart crock pot. Sprinkle 1 tsp paprika and ½ tsp black pepper over, cover and cook on low for 7 
hours (or high for 4 hours), until meat temperature reaches at least 165°F. 
 

Chicken Schnitzel 

2 boneless, skinless Chicken Breasts ¼ cup Canola Oil for frying 
½ cup Flour 2 eggs  
1 tsp Garlic Powder ½ cup Milk 
1 tsp Black Pepper 2 cups Panko Bread Crumbs 
 
Cut each breast in half lengthwise, then in half again crosswise. Pound each portion between 
plastic wrap as thin as you can without tearing it up, at most ¼ inch thick. Make the flour 
dredge from flour, garlic powder and pepper. Make the egg wash from the eggs and milk, put 
the Panko in a third dish for final breading.  
 
Heat the oil in a sauté pan. Dredge the chicken through the flour mixture, then the egg wash, 
and coat with the bread crumbs. Fry until golden brown and crisp, turning once. Drain on paper 
towels before serving. 
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Chicken Cacciatore with Bacon & Mushrooms 

2 lbs Chicken Thighs, bone in, skin on 1 tsp Fennel Seeds, toasted & ground 
2 Tbsp Olive Oil ½ tsp Chili Flakes 
8 oz Cremini Mushrooms, sliced 21 sprigs Rosemary 
1 cup Thick Bacon, large dice 1 cup Red Wine 
2 cups Onion, small dice 28 oz can Crushed Tomatoes 
1 cup Celery, small dice 2 Tbsp Parsley, chopped 
2 cloves Garlic, minced Salt & Black Pepper 
 
Heat oil in a large Dutch oven over medium-high heat. Season chicken on both sides with ½ tsp 
ground fennel seed, salt and pepper. When oil is almost smoking, add chicken, thigh side down, 
and cook until the skin is golden brown and crispy. Turn chicken and brown on other side, then 
remove to a plate and remove excess oil. 
 
Place pan back on medium-high heat, add bacon and cook until it begins to crisp. Add 
mushrooms, onion, celery, garlic, salt and pepper and cook until the vegetables begin to soften. 
Add remaining fennel seed, chili flakes, rosemary and red wine. Bring to a gentle boil. Allow to 
reduce by half, then add the tomatoes and stir to combine. Add the chicken back to the pot and 
allow to simmer for 20 minutes, or until the chicken is cooked through. Garnish with parsley 
and serve. 
 

Chicken Scaloppini 

¼ cup Olive Oil ½ cup Flour 
2 lbs Boneless Chicken Breasts Salt & Black Pepper 
1 lb Cremini Mushrooms, sliced ½ cup Red Wine 
2 cloves Garlic, chopped ½ cup Sherry 
3 Tbsp Butter, chilled 3 sprigs Thyme 
 
Cut the chicken breasts into fourths and pound until they are about ¼ inch thick. Make a dredge 
from the flour, salt and pepper. Heat the oil in a skillet. 
 
Dredge the chicken in the flour mixture, then fry until golden brown on both sides. Transfer to a 
platter.  
  
In the same skillet, add the mushrooms and sauté until they are browned and the juices have 
evaporated. Add the garlic and sauté 30 seconds more. Stir in the wine and sherry and bring to 
a boil. Reduce by one third, then remove from heat and whisk in the cold butter. Add the 
chicken and thyme to the sauce and cook to warm all. Transfer to a platter and serve. 
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Chicken with Orange Sauce 

3 or 4 Boneless Chicken Breasts 1 cup Sweet Baby Ray’s BBQ Sauce 
1 cup Flour or Corn Starch 1 cup Sweet Orange Marmalade 
2 Eggs 2 Tbsp Soy Sauce 
Optional: Pepper Flakes, Garlic, Ginger to taste. 
 
In a sauce pan, add the BBQ sauce, marmalade, soy sauce and any additional seasonings you 
want. Turn the heat on low and let it simmer for 20 minutes, stirring a few times. 
 
Meanwhile, cut up your chicken breasts into cubes. In one bowl beat 2 eggs, while the other 
bowl should mix the dry ingredients. Cornstarch makes the crust crispier. Dip pieces of chicken 
in the egg and then cover in flour/cornstarch. Set on a plate. 
 
Add a thin layer of oil to a frying pan and heat on medium/high heat until it sizzles. Add chicken, 
working in batches, and let it cook on each side until its brown and cooked through. Drain on 
paper towels. 
 
Add the chicken to the sauce and toss. Serve with white rice. Note: this recipe has a LOT of 
sugar in it. 
 

Braised Chicken with Potatoes 

1 whole (3 lb) Chicken, cut into pieces 1 lb Red Bliss or New Potatoes 
2 Tbsp Olive Oil 2 Tbsp Tomato Paste 
1 Red Onion, sliced ¼ cup fresh Tarragon Leaves 
8 cloves Garlic, sliced  
 
Preheat oven to 400°F. Pat chicken pieces dry and season with salt and pepper. 
 
Heat oil in a large, cast iron pan or high-sided, ovenproof Dutch oven or skillet over medium-
high heat. Add the chicken, skin-side-down and cook until well browned on both sides.  
 
Remove chicken to a plate and set aside. Add the onion, garlic, potatoes and tomato paste, and 
sauté for 3-4 minutes. Season with salt and pepper to taste. Add the browned chicken and the 
juices back into the pan, nestling the meat in between the vegetables. Add enough water 
around the chicken so that the skin is still exposed. Bring to a boil. Remove from heat and place 
in the oven. Cook until the potatoes are tender and chicken is cooked through, about 30-40 
minutes. Garnish with fresh tarragon and serve. 
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Roasted Chicken with Potatoes 

1 (4-pound) whole chicken  3 Tbsp olive oil 
2 lbs Yukon Gold Potatoes  2 tsp minced fresh thyme 
1½ tsp smoked paprika 1½ tsp grated lemon zest 
Salt and Pepper Lemon wedges for serving 
 
Adjust oven rack to lower-middle position and heat oven to 400°F. Combine 2 Tbsp oil, thyme, 
paprika, lemon zest, 1 tsp salt, and ½ tsp pepper in bowl. Pat chicken dry with paper towels and 
use your fingers or handle of wooden spoon to carefully separate skin from breast. Rub oil 
mixture all over chicken and underneath skin of breast. Tie legs together with kitchen twine and 
tuck wingtips behind back. 
 
Peel potatoes and cut into 1-inch-thick rounds with the ends squared off. Toss potatoes with 
remaining 1 tablespoon oil, 1½ tsp salt, and ½ tsp pepper. Arrange potatoes, flat sides down, in 
single layer in 12-inch oven-safe nonstick skillet. Place skillet over medium heat and cook 
potatoes, without moving them, until brown on bottom, 7 to 9 minutes (do not flip). 
 
Place chicken, breast side up, on top of potatoes and transfer skillet to oven. Roast until breast 
registers 160°F and thighs register 175°F, 1 to 1¼ hours. Transfer chicken to carving board, tent 
loosely with aluminum foil, and let rest for 20 minutes. 
 
Meanwhile, cover skillet, return potatoes to oven, and roast until tender, about 20 minutes. 
Carve chicken and serve with potatoes and lemon wedges. 
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Seafood — Shrimp 

Bar-B-Q Shrimp 

24 Jumbo Shrimp, Head On 3 Tbsp Fresh Basil, chopped 
2 sticks Butter 3 Tbsp Fresh Oregano, chopped 
¼ cup Olive Oil 3 Tbsp Fresh Rosemary, chopped 
¼ cup Purple Shallots, minced 2 Tbsp Fresh Thyme, chopped 
¼ cup Garlic, minced 1 cup Abita Beer 
½ cup Green Onions, sliced ½ cup Worcestershire Sauce 
Salt & Black Pepper to taste Cajun Seasoning to taste 
 
Preheat oven to 350°F. Place shrimp in a glass baking dish one deep. Heat butter and oil in a pot 
over medium high heat. Add shallots, garlic, green onions, basil, oregano, rosemary and thyme. 
Cook for 3 to 5 minutes to flavor butter sauce. Blend in Worcestershire sauce and beer. Pour 
hot mixture over shrimp. Season with salt, pepper and Cajun seasoning. Over season, as shells 
will prevent shrimp from absorbing most of the seasoning. Bake, turning shrimp over once, for 
about 15 minutes, or until shrimp are pink. Do not overcook or shrimp will be hard to peel and 
tough.  
 

Panko Fried Shrimp 

1 lb large Shrimp Flour 
Oil for Frying 2 Eggs 
Salt & Pepper Panko Bread Crumbs 
 
Peel and butterfly shrimp if they are large. Setup three stations of two large and one small 
shallow dishes. Put flour in the first large dish and season with salt and pepper. Beat the eggs in 
the second smaller dish. Pour the Japanese style Panko bread crumbs in the third large dish. 
Shake any excess water off the shrimp and dredge them in the flour. One at a time, dip them in 
the egg to coat completely, then roll them in the Panko and set them on a baking pan. When all 
the shrimp are coated, put the pan in the refrigerator while the oil heats. Fry until golden 
brown. Don't overcook – it doesn’t take long. Serve with Tartar Sauce (page - 144 -) 
 

Frogmore Stew 

2 lbs large Shrimp 2 links Smoked Sausage 
1 lb large mushroom caps 4 ears corn 
1 lb new Red Potatoes 1 lb small White Onions 
¼  pkg (4 oz) Louisiana Crawfish Boil Spices (taste water and adjust) 
 
Bring a large boiler pot of water to boil and add spices. Add potatoes, onions and sausage and 
boil for 15 minutes. Add corn and mushrooms and boil for 5 more minutes. Add shrimp and boil 
for 5 minutes. Serve hot. 
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Shrimp Bertrand 

3 sticks Butter 3 lbs headless large Shrimp 
2 large Onions, sliced large bottle Italian Dressing 
Salt & pepper  
 
Melt butter in Dutch oven then add onions and sauté until tender. Season with salt and pepper. 
Add shrimp and cook, stirring until shrimp are pink. Pour Italian dressing over, almost covering 
and cook in 350°F oven for 45 minutes. Serve with garlic bread. Peel and eat with fingers. Very 
messy and very good. 
 

Boiled Shrimp 

2 lbs medium or large Shrimp 1 sliced Lemon 
1½ oz Shrimp Boil Seasonings 1 clove Garlic, sliced 
1 small Onion, sliced 2 Tbsp Salt 
 
Peel and devein shrimp, then refrigerate. Meanwhile, in a medium pot, combine 2 quarts water 
with seasonings, onion, garlic, lemon juice, and 2Tbsp salt. Bring to a simmer over medium 
heat, then lower heat and gently simmer for 20 minutes. Strain out and discard solids. Fill a 
large bowl with ice water.  
 
When shrimp are chilled, add to pot with broth. Set over medium-high heat and cook, stirring 
occasionally, until water temperature reaches 170°F on an instant-read thermometer and 
shrimp are just cooked through; adjust heat to make sure temperature does not go over 170°F. 
 
Using a slotted spoon, transfer shrimp to zipper-lock bags, making sure not to crowd too many 
shrimp into each bag. Seal bags, removing as much air as possible, and submerge in ice water, 
moving shrimp around in each bag, until cooled. Transfer zipper-lock bags to refrigerator until 
shrimp are thoroughly chilled, at least 30 minutes. Serve with red cocktail sauce on page - 144 -. 
 

Poached Shrimp 

1 lb Shrimp, peeled & deveined  2-3 sticks Butter 
 
Make a Beurre Monté sauce from 2 Tbsp of water and the butter (page - 146 -). Poach (160-
180°F) the shrimp in the sauce until about 135°F internal temperature. 
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Shrimp Fettuccini 

¾ stick Butter 2 lbs Shrimp 
3 Tbsp Olive Oil ¾ carton Half & Half Cream 
1 bunch Green Onions, chopped 1½ oz Romano Cheese 
2 cloves Garlic 6 oz curly Egg Noodles 
1 lb fresh Mushrooms, sliced Salt & Pepper 
 
Melt butter then add 1 Tbsp oil, onions and ½ garlic and sauté. Add mushrooms and sauté. Add 
salt and pepper. Add shrimp and cook until done. Make sauce from half & half, 1 Tbsp oil, ½ 
garlic and Romano cheese. Cook until thick and add to pot. Boil egg noodles with salt and 
1 Tbsp oil until tender then drain and add to shrimp. Add more garlic powder if needed. Can be 
made ahead of time and frozen. 
 

Shrimp de Jonghe 

½ cup Butter 2 cloves Garlic 
⅓ cup snipped Parsley ½ tsp Paprika 
dash Cayenne ½ cup dry White Wine 
2 cups soft Bread Crumbs 4 cups cooked, peeled Shrimp 
 
Melt butter. Add garlic, parsley, paprika, cayenne and wine. Mix well and stir in bread crumbs. 
Place shrimp in 12 x 7½ x 2 inch baking dish. Spread butter mixture over. Bake at 350°F for 25 
minutes or till crumbs brown. Sprinkle with more snipped parsley.  
 

Shrimp in Lemon Butter 

1 cup Butter 1 tsp Parsley Flakes 
1 clove Garlic, minced 1 tsp Soy Sauce 
1 tsp Worcestershire Sauce ¼ tsp Salt 
½ tsp coarse ground Black Pepper ¼ tsp Garlic Salt 
2 lbs large Shrimp, peeled ¼ cup Lemon Juice 
Lemon wedges  
 
Melt butter. Add all ingredients except shrimp and lemon wedges. Bring to boil. Add shrimp and 
cook over medium heat for 5 minutes stirring occasionally. Garnish with lemon wedges.  
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Stuffed Shrimp 

4 Green Onions, diced fine Large Boiled Shrimp 
1 medium White Onion, diced fine 1 Egg 
4 cloves Garlic, diced fine 2 cups Milk 
¼ lb Margarine Flour Drench 
2 Bay Leaves Italian Bread Crumbs 
5 Tbsp Flour  
2 cups Milk  
2 cans Crabmeat  
1 cup Italian Bread Crumbs  
1 egg  
 
In a medium sauce pan, place chopped green and white onions, garlic, margarine and bay 
leaves. Cook till onions appear clear. Add flour and blend well. Add milk and stir until a thick 
sauce is formed. Add salt & pepper to taste. Fold in crabmeat. Remove from fire and add bread 
crumbs and egg. Set aside to cool. More bread crumbs may be required to achieve a 
consistency that can be packed around the shrimp. Stuffing should not be so dry that it will not 
adhere well. 
 
When peeling shrimp, leave the tip of the tail shell on. De-vein and butterfly. Pack stuffing 
around the shrimp tail, leaving the tip exposed. Roll in flour, dip in egg/milk mixture, and roll in 
bread crumbs. Use hands to mold the stuffing around the shrimp. Let it rest in the refrigerator 
for 15 minutes to glue the stuffing and coating to the shrimp. Fry in deep hot grease, 350°F 
until shrimp are golden brown. 
 

Shrimp Paisano 

2 lbs Large Shrimp 2 Egg Yolks 
Half & Half Juice of 1 Lemon 
Flour to Dredge 2 sticks Butter 
Salt & Black Pepper 4 cloves Garlic, minced 
Cayenne Pepper to taste ½ cup Parsley, chopped 
Oil to sauté Chives, chopped, to taste 
 
Preheat oven on broil. Peal shrimp and soak in half & half for 10 minutes. Season flour with salt, 
black pepper and cayenne pepper. Dredge shrimp in seasoned flour and sauté over medium 
heat in hot oil for five minutes. Do not turn shrimp. Place shrimp in a baking pan, sautéed side 
down, under the broiler for five minutes. 
 
For sauce, mix egg yolks, lemon juice, and one stick of butter in a sauce pan. Cook over low heat 
to melt the butter. Add garlic and remaining butter. Continue cooking until butter melts and 
sauce thickens. Add parsley and chives and pour over shrimp in serving bowl. 
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Shrimp Creole 

3 lbs Large Shrimp, peeled & deveined 2 Tbsp Garlic, minced 
¾ cup Oil 2 cups Tomato Sauce 
¾ cup Flour 15 oz can Diced Tomatoes 
1 cup Onion, diced 1 cup Green Onions, sliced 
1 cup Celery, diced ½ cup Parsley, chopped 
1 cup Bell Pepper, diced Salt & Black Pepper to taste 
 
Boil the shrimp shells to make 1 quarts of shrimp stock. Make a light brown roux from the oil 
and flour. Add the onion, celery and bell pepper and sauté until wilted. Add the garlic and cook 
1 minute more. Add the tomato sauce and diced tomatoes and mix well. Slowly add the shrimp 
stock to create a thick sauce. Simmer for 15 minutes. Add the green onions, parsley and shrimp 
and cook for an additional 5 minutes, or until shrimp are done. Do not overcook or the shrimp 
will get tough. Serve over white rice and with Louisiana hot sauce. 
 

Shrimp Cocodrie 

2 lbs Shrimp, peeled & deveined 1 Cocodrie Sauce Recipe (page - 147 -) 
 
Preheat oven to 400°F. Place shrimp in a glass baking dish in one layer. Pour warm Cocodrie 
sauce over and bake for 10 minutes or until shrimp are just done. Do not overcook or shrimp 
will become tough. Serve with French bread for dipping. 
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Seafood — Crab 

Crab Louis 

1 lb Lump Crabmeat 1 cup Mayonnaise 
½ lb Crab Claw Meat ¼ cup Chili Sauce 
Salad Greens 2 Tbsp finely chop Green Pepper 
1½ qts shredded Greens 2 Tbsp finely chopped Onion 
2 hard-boiled Eggs, quartered 2 Tbsp finely chopped Parsley  
Ripe Olives, sliced ⅛ tsp Cayenne Pepper 
2 Tomatoes, quartered ¼ cup fresh Whipped Cream 
Parsley sprigs 
Lemon wedges 
 
Drain crabmeat. Line plates with salad greens. Fill with shredded greens. Mound body meat on 
greens. Combine mayonnaise, chili sauce, green pepper, onion, parsley and cayenne. Fold in 
whipped cream. Pour sauce over crab. Garnish with claw meat, eggs, olives, tomatoes, parsley 
and lemon wedges.  
 

Stuffed Crabs 

1 lb Crabmeat ¼ lb Butter 
½ pkg stale Hamburger Buns 1 cup chopped Onions 
½ cup chopped Green Onion Tops ½ cup chopped Celery 
Parsley 2 cloves Garlic, minced 
3 Eggs ½ tsp Worcestershire Sauce 
1 cup Evaporated Milk Salt, Red & Black Pepper 
Bread Crumbs 
 
Soak buns in enough water to soften. Sauté onions, celery and garlic in butter in heavy 
uncovered pot until onions wilt. Add Worcestershire sauce, crabmeat, salt and red and black 
pepper. Cook over medium heat 15 minutes stirring constantly. Add onion tops and parsley, 
then soaked bread, eggs and milk. Add more salt & pepper if needed and mix well. Stuff 12 
artificial shells. Sprinkle with bread crumbs and bake at 325°F for 10 minutes. 
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Meg’s Crab Cakes 

1 lb Backfin or Lump Crabmeat 1-2 tsp Old  Bay Seafood Seasoning 
2 slices White Bread 1 bunch Cilantro, chopped 
2 Tbsp Milk 1 Tbsp Real Mayonnaise 
1 tsp Dry Mustard Bread Crumbs 
1 Egg Oil to Fry 
 
Tear bread into pieces and moisten in milk. Moisten dry mustard in a little water. Adjust the 
spiciness with the amount of Old Bay Seasoning. Combine all ingredients with enough bread 
crumbs thicken so that you can form balls or patties. Dust patties with more bread crumbs and 
put in freezer for one hour. Fry until golden brown. 
 

Soft Shell Crabs 

4 Soft Shell Crabs 2+ cups Milk 
1½ cups All Purpose Flour, divided use 2 tsp Salt, divided use 
½ cup Corn Flour  2½ tsp Cayenne Pepper, divided use 
Lemon Wedges 
 
Clean the crabs by removing the gills (lift the top shell at the edges to reveal) and cutting off the 
eyes/mouth with kitchen shears. Make a seasoned flour mixture from 1 cup flour, 1 tsp salt and 
1½  tsp cayenne pepper. Make a thin batter from ½ cup flour, ½ cup corn flour, 1 tsp salt, 1 tsp 
cayenne pepper and enough milk to make a batter the consistency of a thin pancake batter. 
 
Dredge the damp crabs in the flour mixture. Let them rest on a wire rack in the refrigerator for 
15 minutes. Shake excess off, then dip in the batter. Allow extra to drip off, then deep fry on 
their backs until golden brown and floating to the top. Serve with lemon wedges.  
 
Note: Frying on their back causes the claws to rise toward the top of the oil and will make them 
“sit up” on the plate. 
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Crab Imperial 

1 lb Lump Crabmeat ½ cup Mayonnaise 
1 tsp Sugar 1½ tsp Old Bay Seasoning 
1 tsp Italian Parsley, chopped 1 large Egg, lightly beaten 
Squeeze of lemon juice 
 
4 slices White Bread, crust removed 2 Tbsp Butter, melted 
 
 
Mix mayonnaise, egg, sugar, old bay, lemon juice and parsley together and blend well, this is 
your imperial sauce. Gently fold crabmeat into imperial sauce, being careful not to break up 
crab meat. 
 
Optional: Sprinkle with fresh buttered breadcrumbs before baking. Process bread pieces in the 
small bowl of food processor. Drizzle with melted butter and pulse a few more times. 
 
Place portions in baking dish(s). Use ramekins or small casserole dish. Bake in 350°F oven for 45 
- 60 minutes until top will turns golden brown. 
 
Allow to cool just a few minutes before serving, it will set and be more flavorful as it cools 
slightly. 
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Seafood — Oysters 

Baked Oysters 

12 Oysters on half shell 2 Tbsp Garlic, minced 
4 oz Parmesan Cheese, grated 1 Tbsp Yellow Onion, minced 
2 Tbsp Parsley, chopped ¼ cup White Wine 
 ¼ cup fresh Lemon Juice 
2 sticks Butter 1 tsp Salt, ½ tsp Pepper 
 
Make the butter sauce by sautéing the onion and garlic in the wine until tender.  Combine the 
onion, garlic, wine, lemon juice, butter and salt and pepper in a blender and puree.  
 
Melt some of the butter sauce and brush a generous coating on the oysters. Sprinkle cheese 
over the oysters and grill or bake for 5 to 10 minutes, or until butter bubbles. Watch close to 
avoid burning the cheese. Remove from heat and sprinkle parsley over. 
 

Oysters Brochette 

12 large Oysters, shucked 1 cup All Purpose Flour 
6 slices Bacon 1 tsp Salt 
4 Tbsp Bacon Drippings or Vegetable Oil 1 tsp Garlic, minced 
½ cup Yellow Onions, diced ½ tsp Pepper 
 1 tsp Onion Powder 
 
Mix all ingredients in the second column for the coating. Cut each bacon slice in half. Wrap 
bacon around an oyster and thread it onto a long skewer. Repeat for all oysters and bacon. 
  
Spread the coating in a shallow pan and roll the oysters in it, pressing to make a heavy coating 
and flatten the oysters.  
 
Heat the bacon drippings in a large pan over medium heat. Add the skewers and press to 
flatten. Cook for 3 to 4 minutes, or until deeply brown. Turn and cook on the other side for 2 to 
3 minutes. Remove the oysters and add the onions to the pan. Cook for 1 minute. Serve the 
oysters over a bed of onions. 
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Oysters Roquefort 

12 Large Oysters  
8 oz Heavy Whipping Cream  
4 oz Roquefort Cheese 
 
Bring the cream to a simmer. Crumble in the cheese and stir until melted. Add the oysters and 
continue to cook until the just begin to curl. Serve immediately. 
 

Panko Fried Oysters 

1 doz large Oysters Flour 
Oil for Frying 2 Eggs 
Salt & Pepper Panko Bread Crumbs 
 
Drain oysters in a colander. Setup three stations of two large and one small shallow dishes. Put 
flour in the first large dish and season with salt and pepper. Beat the eggs in the second smaller 
dish. Pour the Japanese style Panko bread crumbs in the third.  
 
Dredge the oysters through the seasoned flour, then the egg wash, and coat well with Panko. 
Place on a wire rack and refrigerate for at least 15 minutes. Heat oil in deep fryer and fry in 
batches until golden brown.  
Drain on paper towels before serving with Tartar sauce (page - 144 -).  
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Seafood — Fish 

Blackened Fish 

Red Fish, Snapper, Catfish or other Fillets  
Cajun Seasonings Butter 
 
Coat the fish fillets with a liberal amount of Cajun Seasonings. Heat a cast iron skillet to red hot 
on an outside burner. Through a few Tbsp of butter into the skillet and add the fish as soon as 
the butter melts. Cook about 1 - 2 minutes on each side, until the fish is blackened on the 
outside. Do not overcook. The skillet will flame, smoke and splatter — this must be done 
outside!  
 

Fish on the Half Shell 

Redfish or other thick Fillets Butter 
Tony Chachere’s Creole Seasoning Lemon Wedges 
 
Leave skin and scales on fish when filleting. Dot with butter pats and sprinkle Tony’s seasoning 
over. Place, skin side down on a charcoal grill and cook for 5 to 10 minutes, or until fish just 
flakes. Do not overcook. Serve with lemon wedges. Other fish can be used, but they must be a 
species with large scales. The scales will blacken and form into a hard shell. 
 

Broiled Dolphin Fillets 

Dolphin or other Fillets Butter 
Tony Chachere’s Creole Seasoning Lemon Wedges 
 
Place fillets in a broiling pan and dot with butter pats. Sprinkle Tony’s seasoning over and broil 
for 15 minutes, or until fish just flakes. Do not overcook. Serve with lemon wedges. 
 

Crispy Pan Fried Fish 

2 lbs Fish Fillets a cup Cornmeal 
1 Egg  3 Tbsp Flour 
2 Tbsp Water 2 Tbsp Yellow Mustard 
Salt & Pepper 3 Tbsp Parmesan Cheese 
 
Lightly beat egg, mustard, water, salt and pepper. Combine cornmeal, flour and cheese. Dip fish 
in egg then cornmeal mixture. Fry for 3 to 4 minutes on each side.  
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Fish Fry 

Fresh Fish Fillets  1 cup Yellow Cornmeal 
1 cup Milk ¼ cup Parmesan Cheese 
½ tsp Black Pepper ½ tsp Red Pepper 
1 tsp Salt 1 tsp Dry Mustard 
 
Mix all dry ingredients in a large bowl. Moisten fish fillets in milk and coat with dry mix. Deep 
fry at 350°F until golden brown and fish floats. 
 

Deep Fried Shark Steaks 

2 lbs Shark Steaks 1 tsp Salt 
1 Egg, lightly beaten ⅛ tsp Pepper 
1 Tbsp Milk 1 cup Dry Bread Crumbs 
 
Cut shark into serving sized pieces. Combine egg, milk, salt and pepper. Dip fish in egg mixture 
and roll in bread crumbs. Fry in preheated oil at 375°F for 3 to 4 minutes or until golden brown. 
Drain on absorbent paper. Serve immediately with lemon wedges. 
 

Baked Flounder Creole 

3 lbs Flounder Fillets ¼ cup finely chopped Onion 
Salt 1½ cup diced Tomatoes 
Pepper ¼ cup sliced stuffed Green Olives 
¼ cup Butter 1 tsp Sugar 
2 Tbsp Butter ¼ tsp Salt 
⅓ cup Green Pepper strips dash Pepper 
 
Season fish with salt & pepper. Arrange fish in buttered baking dish and pour ¼ cup butter over. 
Bake 25 minutes at 350°F. Meanwhile, sauté green pepper and onion in 2 Tbsp butter until 
lightly browned. Add tomatoes, olives, sugar, salt and pepper. Pour sauce over fish and bake 10 
minutes more. 
 

Seared Ahi Tuna Steaks 

2 Ahi (Yellow Fin) Tuna Steaks 2 Tbsp Black Peppercorns 
½ Tbsp Butter Salt & Black or Red Pepper 
2 Tbsp Olive Oil 
 
Season steaks with salt and black or red pepper. Melt butter and olive oil over medium high 
heat. Add peppercorns and cook until they get soft and pop. Sear the steaks for 1-1/2 minutes 
on each side for rare. Sear for no more than 2 minutes on each side to assure the center is still 
pink. 
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Stuffed Flounder 

Whole Flounder ¼ cup Celery 
½ stick Butter ½ cup Green Onion bottoms 
1 Tbsp Flour ½ cup Cream 
¼ tsp Cayenne Pepper ½ cup White Wine 
Bread Crumbs ¼ cup Crab Meat 
 
Sauté finely chopped celery and onions in butter. Add flour to thicken. Add cream and wine and 
cook a few minutes to thicken. Add crab meat and enough bread crumbs to make stuffing 
consistency. Cool to room temperature. 
 
Scale fish, but leave skin on. Use a paring knife to cut down fish’s back bone and form a pocket 
next to bones. Stuff pocket with mixture and bake at 375°F for 25 minutes, or until fish flakes. 
 

Broiled Red Fish 

3 to 4 lbs Red Fish 1 Lemon 
Salt & Pepper 1 bottle White Wine 
½ to ¾ stick Butter Paprika 
 Parmesan Cheese 
 
Fillet fish leaving skin on. Salt and pepper fillets. Preheat oven to 450°F. Brown butter in baking 
dish, add fillets and bake 8 to 10 minutes. Turn fillets, add lemon juice and wine and baste with 
butter. Bake 4 to 5 minutes. Remove and set oven to broil. Baste, add cheese and paprika, and 
lightly brown in oven. 
 

Baked Red Snapper 

4 to 6 lb Red Snapper 2 Tbsp Butter 
1 tsp each Salt & Pepper ½ cup chopped Onion 
1 Tbsp Crisco 2 ribs Celery, chopped 
2 large Onion, minced ¼ cup chopped Green Pepper 
½ stick Butter 1 clove Garlic, minced 
1½ cup soaked Bread 1 can (#2½) Tomatoes 
½ tsp each Salt & Pepper 1 Bay Leaf 
2 Tbsp Parsley 1 tsp Chili Powder 
 
Clean fish and remove gills. Combine shortening with 1 tsp each of salt and pepper and rub fish 
inside and out. Sauté minced onions in ½ stick melted butter until tender. Add bread, ½ tsp 
each salt and pepper and parsley. Cook for 15 minutes mixing well. Cool stuffing, then fill cavity. 
Bake at 450°F for 30 minutes. Sauté onion, celery, green pepper and garlic in butter. Add 
remaining ingredients and simmer for 40 minutes. Pour over fish and bake at 350°F for 30 
minutes more. Reduce baking time if using smaller fish.  
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Barbecued Fish 

2 lbs Fish Fillets or Steaks 2 Tbsp Lemon Juice 
¼ cup chopped Onion 1 Tbsp Worcestershire Sauce 
2 Tbsp chopped Green Pepper 1 Tbsp Sugar 
1 clove Garlic, finely chopped 2 tsp Salt 
2 Tbsp Oil ¼ tsp Pepper 
1 can (8 oz) Tomato Sauce  
 
Cook onion, green pepper and garlic in oil until tender. Add remaining ingredients, simmer for 5 
minutes, stirring occasionally, then cool. Cut fish into 6 portions and place in a single layer in a 
shallow baking dish, pour sauce over and let stand 30 minutes, turning once. Placed fish in well-
greased hinged basket. Cook about 4 inches above moderately hot coals for 5 to 8 minutes, 
baste and turn and cook 5 to 8 minutes more. 
 

Bonita Courtbouillon 

Bonita Fillets Garlic Salt 
½ cup Oil Salt 
½ cup Flour Pepper 
1 large White Onion 1 can Tomato Sauce 
1 bunch Green Onions 1 can Tomato Paste 
1 large Bell Pepper 1 cup Water 
 
Boil fish well to rid of oily taste. Make roux from flour and oil. Add finely chopped onion and 
bell pepper and cook over medium heat until clear — do not brown. Add tomato sauce and 
paste, 1 cup water, and other spices. Add fish and break into small pieces stirring. Cook over 
low heat for 45 to 60 minutes, stirring occasionally. Serve over rice. This recipe works well for 
any dark meat fish.  
 

Grouper Spectacular 

3 lbs Grouper Fillets a cup Lemon Juice 
1 medium Onion, diced 1 medium Green Pepper, diced 
3 Tbsp melted Butter Salt & Pepper 
2 medium Tomatoes, diced ½ cup sliced Black Olives 
10 oz shredded Mozzarella Cheese  
 
Soak fish in lemon juice in refrigerate for 2 hours. Sauté onion and pepper in butter for 5 
minutes. Add tomatoes and olives then cook for 2 minutes. Put fish, skin side down, in greased 
baking disk. Season with salt and pepper. Bake uncovered at 350°F for 30 minutes. Add 
vegetable mix, sprinkle with cheese and bake 15 minutes more. 
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Smoked Fish 

1 whole Redfish 2 cups Sour Cream 
Garlic Salt & Lemon Pepper 1 tsp Horseradish 
juice 3 Lemons 2 tsp Lemon Juice 
1 tsp chopped Parsley Salt to taste 
1 stick Butter, melted ¼ tsp Lemon Pepper 
2 Tbsp Worcestershire Sauce 1 Tbsp Chives or 1 tsp Dill Seed 
dash Tabasco Sauce  
 
Clean fish removing gills and eyes. Salt and pepper fish. Combine rest of column one for baste. 
Shield head and tail with aluminum foil and smoke over low heat on covered grill. Baste every 
15 minutes. Refrigerate for several hours. Mix all of second column for sauce.  
 

Stuffed Red Snapper I 

2 Red Snapper Fillets (2 lb each) ½ lb Shrimp 
1 lb Crabmeat 1 stick Butter, melted 
1 small Onion, chopped ½ cup Celery, chopped 
1 bunch Green Onions, chopped Parsley 
2 or 3 Eggs 4 or 5 slices of Bread 
 
Season fish with salt and pepper. Sauté onions and celery; add shrimp. Soak bread, squeeze out 
water and break into skillet. Add green onions, parsley, crab and seasonings. Beat eggs and add 
stirring constantly. Cook for a few minutes. Place one fillet in greased baking dish, cover with 
stuffing, then the other fillet. Garnish with lemon and bake at 350°F for 45 minutes, basting 
with lemon and butter sauce occasionally. 
 

Stuffed Red Snapper II 

2 Red Snapper Fillets (2 lb each) ½ lb Shrimp 
1 can White Crabmeat 4 cloves garlic 
2 bunches Green Onions 1 cup dry White Wine 
⅓ cup Progresso Italian Bread Crumbs ¼ cup Parmesan Cheese 
¼ tsp Italian Seasonings ½ stick Butter 
Paprika 
 
Chop white and firm green portion of green onions. Mince garlic. Sauté in ½ stick of butter. Add 
crab meat and finely chopped boiled shrimp. Add wine and bread crumbs. Sprinkle Italian 
seasoning over and mix well Remove from heat and let cool, stirring occasionally. 
 
Make a sandwich of two snapper fillets and ½ to ¾ inch of stuffing mix. Sprinkle paprika over 
top. Bake at 325°F for 45 minutes or until top flakes. 
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Redfish Cocodrie 

2 lbs Redfish Fillets 1 Cocodrie Sauce Recipe on page - 147 - 
 
Preheat oven to 400°F. Place fillets in a glass baking dish in one layer. Pour warm Cocodrie 
sauce over and bake for 10 minutes or until fish is just done. Serve with French bread for 
dipping. 
 

Broiled Sockeye Salmon with Cilantro Sauce 

2 lbs Sockeye Salmon Fillets 1 cup Cilantro Leaves, chopped 
Olive Oil 1 Poblano or Bell Pepper, chopped 
Salt & Pepper 3 cloves Garlic, chopped 
 2 Tbsp Sherry or White Vinegar 
½ cup Olive Oil ½ tsp each Cumin and Salt 
 
Mix all ingredients in second column and process in a food processor or blender until pureed. 
Slowly drizzle ½ cup of olive oil in while processor is running at low speed. Increase speed to 
high for 2 minutes. 
 
Wash and pat the fillets dry. Coat with olive oil and season with salt and pepper. Broil until the 
color starts to change and the fish flakes easily. Serve with the sauce on the side. 
 

Rick’s Pan Seared Salmon 

Sockeye Salmon Fillets 1 tsp fresh squeezed Lemon Juice 
3 Tbsp Maple Syrup 1 tsp Sriracha Hot Chili Sauce 
2 tsp Hoisen Sauce 
 
Make a sauce from the lemon, maple syrup, Sriracha and Hoisen. These quantities will make 
enough sauce for two 6 inch fillets. Heat a few Tbsp of oil in a pan large enough to hold all the 
fillets. When very hot, place the fillets, meat side down, and cook for about 2 minutes. Flip 
over, skin side down, and coat well with the sauce. Continue cooking until the meat flakes. 
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Baked Fish a-la Mitcheltree 

2 lb Thick White Fillets 1 can Whole Tomatoes, or Diced 
1 Onion, chopped 1 cup cold Water 
Celery, chopped 1 Lemon, sliced thin 
2 Tbsp Garlic, minced Green Onion Tops, chopped 
½ cup Cooking Oil Parsley, chopped 
2 cans Tomato Sauce Salt, Red & Black Pepper 
 
Choose a good fish, like dolphin (mahi-mahi), red fish, snapper, grouper or cod. Make sure to 
get ¾ inch thick fillets. Season fish with salt and peppers. Use oil to sauté onions, and an equal 
amount of celery. Add the garlic cook one minute more. Add tomatoes and sauce and cook over 
medium heat, uncovered for 40 minutes or until oil starts to separate. Add 1 cup water and salt 
and pepper to taste. Cook 20 minutes more. Pour mixture over fish and bake at 350°F for 30 to 
35 minutes. Garnish with lemon slice, green onion tops and parsley and serve with rice. 
 
Captain Mitcheltree and his wife ran the first big game fishing operation with a camp at the 
mouth of the Mississippi. This is where Dad caught Louisiana’s the first blue marlin and 
Mitcheltree didn’t have a blue flag to fly, so he flew his blue underwear all the way back in. 
When we caught a big dolphin, this is how it was served. 
 

Bruce’s Stuffed Fish Casserole 

6 Tilapia Fillets 1 stalk Celery, chopped 
1 lb Shrimp 1 medium Onion, chopped 
1 lb Crab Meat 3 Tbsp Garlic, chopped 
1 stick Butter 2 bunches Green Onions, sliced 
2 lemons, sliced Salt & Slap Your Mama seasoning to taste 
1 small loaf Bread, toasted & torn into pieces 
 
Sauté celery, onion and garlic in butter. Add shrimp and crab meat and cook until shrimp are 
pink. Stir in toasted bread and put into a casserole dish. Top with tilapia fillets, then sliced 
lemon. Cook at 350°F for one hour. 
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Seafood — Crawfish 

Crawfish Boil 

40–45 lbs (1 sack) Live Crawfish Rock Salt 
24 New Potatoes 1 stick Margarine 
8 ears Corn 2 lbs Mushrooms 
12 Onions 4 Lemons 
(4) 1 lb pkg Louisiana brand Crawfish Boil Spices  
 
Fill an 80 quart pot ⅔ full of water and start the burner under it. You will need a high capacity 
burner to heat the water quickly enough.  
 
Dump the live crawfish in a washtub and fill with water. Sprinkle rock salt over and let sit for 10 
– 15 minutes. Dump water and repeat until all mud is washed off and crawfish are purged.  
 
Wash potatoes but do not peel; shuck corn, rinse mushrooms, peel onions and cut lemons in 
half. Place potatoes, onions and lemons in bottom of boiling basket. When water boils, pour in 
the spices and add margarine.  
 
Put the crawfish in the basket and lower into the boiling water. Cover and bring back to a boil 
(about 15 minutes). Cut off the fire and add the corn. Let the crawfish sit for 10 minutes to 
absorb the spices, then drain and serve. 
 
This makes real spicy crawfish. If you like less spice, reduce the Louisiana Crawfish spices. If 
boiling more than one sack, replace half the spices and all the margarine for each new boil.  
 

Crawfish Etouffee 

1 lb Crawfish Tails with fat 1 can Chicken Broth 
1 stick Butter Salt 
1 cup Shallot Bottoms, chopped Black Pepper 
2 stalks Celery, chopped Red Pepper 
1 Tbsp Paprika Green Onion Tops, chopped 
3 Tbsp Flour Parsley, chopped 
 
Melt butter in heavy pan and sauté onion bottoms and celery until well wilted but not 
browned. Mix flour and paprika and add to butter, stirring until well mixed. Do not brown the 
mixture. Add seasonings, crawfish fat and broth. Simmer for about 20 minutes. Add crawfish 
tails and simmer another 20 minutes. Just before serving add green onion tops and parsley. 
Serve over rice with bread.  
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Crawfish Bisque — Heads 

¾ cup Flour 1 cup Crawfish Fat 
¾ cup Oil 3 lbs Crawfish Tails 
5 medium Onions 1½ cups Water 
6 cloves Garlic Bread Crumbs 
2 stalks Celery Salt, Red & Black Pepper 
16 oz can Tomato Pieces 150 cleaned Crawfish Heads 
¼ cup Tomato Sauce  
 
Make a light brown roux with flour and oil. Add chopped onions, minced garlic, celery, 
tomatoes, and tomato sauce. Cook, stirring constantly for about 15 minutes. Add crawfish fat 
and cool an additional 5 minutes. Grind crawfish tails and add with water. Simmer for about 20 
minutes. Remove from heat and cool for about 20 minutes. Add salt, red pepper, black pepper 
and enough bread crumbs to make the mixture stiff. Stuff the heads and sprinkle tops with 
bread crumbs. Bake at 350°F for 30 minutes. 
 

Crawfish Bisque — Gravy 

1½ cup Flour 16 oz can Tomato Pieces 
1½ cup Oil 6 quarts Water 
4 Onions Salt & Cayenne Pepper 
3 stalks Celery 1½ cups Crawfish Fat 
4 cloves Garlic 2 lbs Crawfish Tails 
1 Bell Pepper  
 
Make a roux with flour and oil. Chop onions, celery, garlic, and bell pepper. Add chopped 
vegetables and tomatoes pieces. Cook for about 10 minutes over medium heat stirring 
constantly. Add water, salt and red pepper and bring to boil. Lower heat and simmer for an 
additional 45 minutes. Add crawfish fat and simmer for 20 minutes. Add tails and continue 
cooking for 15 minutes. Serve heads and gravy over cooked rice. If crawfish fat is not available, 
substitute one half the amount of butter. 
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Seafood — Other 

Baked Stuffed Lobster 

4 Live Lobsters ¼ cup Milk 
16 Ritz Crackers Sherry 
Salt & Pepper grated Parmesan Cheese 
¼ cup melted Butter Paprika 
4 large Lettuce Leaves Crabmeat 
 
For stuffing grind crackers and season with salt & pepper, mix with butter and milk and add 
enough sherry to moisten. Add crab and mix well. To prepare lobster, plunge in boiling water to 
kill, place on back and bisect entire animal. Remove vein and craw. Stuff shell full, pour butter 
over and sprinkle generously with cheese and paprika. Place lettuce over stuffing to keep moist. 
Bake at 350°F for 30-40 minutes. Discard lettuce and serve immediately. 
 

Steamed Lobster Tails 

Run a wooded skewer through the tails so they don’t curl when cooked. Steam over salted 
water until 135°F internal temperature. About 10-12 minutes for 2 12 oz tails. 
 

Broiled Scallops 

Scallops cut in bite size pieces  
melted Butter or San Jacinto Butter  
Bread Crumbs  
 
Wash scallops and arrange in an oven proof serving dish. Sprinkle bread crumbs over top. Pour 
melted butter over. Broil until bread crumbs are lightly browned and scallops are done. Serve 
warm with toothpicks. Makes a good appetizer.  
 

Sea Scallops with Vermouth 

1 lb large Sea Scallops Salt & Pepper 
3 Tbsp extra-virgin olive oil  2 Tbsp Capers, drained 
1 shallot, chopped  ½ cup Dry Vermouth 
 
Heat a large nonstick skillet over medium high heat. Add 2 Tbsp of olive oil and the shallots to 
the pan. Cook shallots in oil a minute or so. Add capers, stir to combine, then remove from pan. 
 
Wipe out pan and return to the heat, raising heat a bit. Season drained and trimmed scallops 
with salt and pepper. Add 1 Tbsp of olive oil to the very hot pan and immediately place the 
scallops in the pan. Sear the scallops in a single layer, causing them to caramelize, 2 minutes on 
each side. Add vermouth to the pan and cook out the alcohol, 1 to 2 minutes. Return shallots 
and capers to pan to warm before serving. 
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Sea Scallops with Cream and Basil 

12 large Sea Scallops Salt & Pepper 
6 Tbsp Butter, divided  Pinch Chili Pepper Flakes 
¼ cup shallots, chopped  ½ cup Dry White Wine 
1 tsp Garlic, slivered ¾ cup Heavy Cream 
20 Basil Leaves, chiffonade 
 
Heat 4 Tbsp butter in a large nonstick skillet over medium high heat until the foam subsides. 
Add the scallops, sprinkle with salt and pepper and brown on both sides. Remove to a plate. 
 
Cool and wipe the pan to clean. Add remaining butter and melt over medium heat. Add 
shallots, garlic, chili flakes, and a little more salt and pepper. Cook about 2 minutes, or until 
shallots soften. 
 
Add wine and increase heat to reduce by half. Add cream and continue reducing until sauce is 
thick. Return scallops and any juices to pan. Stir in about half of the basil chiffonade and cook 
for about a minute, until the scallops are just firm. Plate and garnish with remaining basil. 
 

New Orleans Sea Supper 

4 Bacon slices 2 Jalapeno Peppers 
6 Bell Peppers, chopped 2 Bay Leaves 
1½ cups Celery, chopped ½ tsp dried Basil 
2 cloves Garlic, minced ½ tsp Black Pepper 
4 medium Tomatoes, chopped 1½ lb Shrimp, Fish or Scallops 
 ½ cup chopped Parsley 
 Hot Sauce to taste 
 
Fry bacon, set aside. Pour off all but 2 Tbsp bacon fat. Sauté onion, bell pepper, celery and 
garlic at medium heat for 3 minutes. Seed and chop Jalapenos. Add tomatoes, peppers and 
herbs. Stir and cover, bring to boil then reduce heat and simmer for 10 minutes. Add seafood, 
parsley, bacon and hot sauce. Stir and cover, bring to boil then reduce heat and simmer for 10 
minutes. Remove bay leaves. Serve over rice. Serves 6. 
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How to Prepare Calamari (Squid) 

Prepare squid by removing red membrane then plunging in cold water. Lay squid on board so 
eyes are up. Cut down center and remove cuttlebone. Pull tentacles to turn inside out. Discard 
innards, save body and tentacles. Cut off the head, remove and discard eyes saving tentacles. 
Slit the body cavity, flatten and scrape clean with a knife. Rinse well. Boil in 3 cups of water and 
2 tsp salt for 45 minutes or until tender. Drain and pat dry. 
 

Fried Squid Steaks 

1 lb Squid Steaks ½ cup Flour 
1 Egg beaten lightly 1 cup Panko Bread Crumbs  
¼ cup Cooking Oil  
 
Use a needle type meat tenderizer, or pound until tender. Dredge in flour, then egg, then in 
crumbs to coat evenly. Let rest at room temperature for 10 to 15 minutes. Sauté oil until golden 
brown and crisp on both sides. (Note: Some HEB stores carry squid steaks in the frozen seafood 
case. Call to verify and make sure they know you don’t want the calamari rings.) 
  

Calamari (Fried Squid) 

2 lbs small Squid  
⅓ cup unsifted Flour  
1 Egg beaten lightly w/ 1 Tbsp Water  
¾ cup Seasoned Bread Crumbs  
⅓ cup Cooking Oil  
 
Cut squid in 2 inch pieces, wash and pat very dry. Dip in flour, then egg, then in crumbs to coat 
evenly. Let dry at room temperature for 10 to 15 minutes. Sauté body pieces first in moderately 
hot oil 4 to 5 minutes or until brown on both sides. Drain on paper towels and keep warm. 
Sauté tentacles about 2 minutes. Serve with lemon wedges and Tartar sauce (page - 144 -) or 
seafood cocktail sauce (page - 144 -).  
 

Squid Over Steamed Rice 

1 large Onion, chopped fine Salt & Pepper to taste 
2 ribs Celery, chopped fine ¼ tsp Garlic Powder 
¼ Cup Oil 3 Bay Leaves 
1½ small cans Tomato Sauce 2 lbs Squid 
1 can Water (use tomato can) 2-3 cups cooked Rice 
 
Brown vegetables in oil. Add tomato sauce, water and seasoning. Simmer for 30 minutes. Add 
squid and simmer for 2 hours longer. Spoon on top of cooked rice. 
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Pat’s Crab Cioppino 

1 large Onion, chopped fine 2 cans Tomato Paste 
½ bunch Parsley 1 Lg can Stewed Tomatoes 
10 cloves Garlic 1 Lg can Red Wine 
½ bunch Green Onions 10 Jumbo Shrimp, 20 Clams 
½ large Green Pepper 6 Dungeness Crabs, cleaned 
 
Chop all ingredients in column 1. Break the crabs half. Do not peel the shrimp. Cook tomato 
paste in Dutch oven until deep, dark red. Add chopped vegetables and sauté until tender. Add 
the crab and continue cooking for about 5 minutes. Add the stewed tomatoes, red wine, and 
water to cover. Bring to a simmer and cook until done. Add shrimp and clams and cook another 
30 minutes.  
 

Tempura 

¾ cup Flour 1 Egg Yolk 
1 tsp Baking Powder 1 cup Club Soda 
 
Mix flour, baking powder and egg yolk with ½ cup Club Soda. When smooth, add remaining 
soda and mix. Dip shrimp, fish, and/or vegetable in batter and deep fry until golden brown. 
 
 

Grilled Lobster Tails 

5 to 7 oz Lobster Tails Olive Oil 
Crème Fraiche or Melted Butter Salt & Pepper 
 
Trim legs and cartilage from belly of lobster tails. Brush with oil and season with salt and 
pepper. Grill over medium heat until 130°F internal temperature. Serve with crème fraiche or 
melted butter 
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Seafood — Sushi 

Sushi consists of various types of seafood, raw or cooked, and/or vegetables served either 
rolled in rice and seaweed or served over a clump of rice. Good sushi is as much art as it is 
science, so you may never make as presentable sushi as a professional sushi chef. However with 
a little practice you can make delicious sushi yourself. 
 
To make sushi rolls, you will need a bamboo rolling mat as supply of nori, or dried seaweed. You 
will probably have to visit an Asian market to get these. While there, pick up some sliced 
pickled ginger, wasabi powder, rice vinegar, soy sauce and short-grained glutinous rice (sticky 
rice).  Mix the wasabi powder with an equal amount of water to create the hot horseradish 
paste. 
 
You may also want to purchase a sushi serving set at the Asian market. These will consist of four 
or more rectangular plates for holding the sushi, ginger and wasabi and an equal number of 
smaller rectangular dishes for holding the dipping sauce made to taste from soy sauce and 
wasabi. 
 
Purchase seafood that will be served raw only from the highest quality markets. Make sure you 
tell the proprietor that you plan to serve it raw. High quality salmon and tuna are easiest to 
come by. You may be able to find cry-o-vac tuna that his flash frozen on the boat. Supermarkets 
often thaw this out and sell it for fresh tuna. Purchase the frozen product and thaw it yourself 
just before using.  
 

Sushi Rice and Vinegar 

4 cups short-grain rice ⅔ cup Rice Vinegar 
4 cups water 4 Tbsp Sugar 
 1 Tbsp Salt 
 
Bring the rice to a boil, then lower the temperature and simmer, covered, for 20 minutes until 
all the water is absorbed. Turn off heat, replace cover with a clean kitchen towel and let it sit 
for 15 minutes. 
 
Meanwhile, mix the sugar and salt with the vinegar and heat to dissolve. Cool to room 
temperature. Sprinkle 8 Tbsp of sushi vinegar over the rice and turn the rice into a large glass 
bowl. Cut with a spatula or wooden spoon to separate the grains. Cool to room temperature. 
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California Rolls 

Sushi Rice Cucumber 
Sushi Vinegar Avocado 
Nori Imitation Crab Sticks 
 
Peel the cucumber and slice into long strips about ¼“ wide. Discard the seeds. Cut the avocado 
into quarters and remove the peeling. Slice in to long thin slices. Cut the crab sticks into thin 
slices too.  
 
 
 
Place a piece of nori on a bamboo rolling mat. Spread with a very thin layer of sushi rice, leaving 
about 1” at the top of the mat bare. Place a piece of crab across the rice at the base of the nori. 
Cover it with a piece of avocado. Place a piece of cucumber in behind the crab so that when you 
roll the nori you will be rolling the crab and avocado onto the cucumber. Run a very thin ribbon 
of wasabi down the rice (be careful because it is very hot). 
 
 

 
 
Begin rolling the mat from the end with the ingredients up to the end with no rice on it. Use a 
bit of sushi vinegar to seal the wrap. Remove the bamboo roller and cut the sushi into 1” pieces 
with a very sharp knife. Dip the knife in the sushi vinegar to keep it from sticking. 
 
Other types of rolls can be made by varying the ingredients. A cucumber roll would have only 
cucumber. A tuna roll would have raw tuna and cucumber. A Campbell roll has salmon, 
asparagus and Hellmans’s mayonnaise. You can sauté strips of Portobello mushroom caps in 
butter to make a mushroom roll. 
 

Hand Made Sushi 

This is traditional sushi made with two tablespoons of rice formed into an oblong about 2 
inches by 1 inch. Lay a strip of raw tuna, salmon or cooked and butterflied shrimp over the rice. 
Place a very small dab of wasabi between the seafood and rice. The seafood should just droop 
over the sides of the rice. 
 
 



 

 
- 117 - 

Game 

Baked Venison 

4 to 5 lbs Venison Milk 
Pork Sausage Ginger 
All Spice Cream of Mushroom Soup 
Onions Water 
Oil  
 
Soak venison in milk overnight to kill game taste. Stuff with sausage and tie together. Season 
with ginger and All Spice. Dredge in flour and brown in oil, then sautéed onions. Put in roasting 
pan and add 1 cup hot water and soup. Cover and cook for 2 to 2½ hours at 325°F.  
 

Beer Batter Fried Alligator 

1 lb Alligator Meat, sliced thin 1 tsp Salt 
12 oz Beer 1 tsp Pepper 
½ cup Flour Corn Meal to dredge 
1 tsp Season All Oil for frying 
 
Mix batter and coat alligator, dredge in corn meal. Fry in hot oil for about 15 minutes, turning 
often until golden brown. 
 

Sautéed Frog Legs 

12 Frog Legs 3 Garlic toes, minced 
1 stick Butter Salt & Pepper to taste 
 
Melt butter and cook garlic about 1 minute, until fragrant. Add frog legs cook over medium 
heat for about 10 minutes. 
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Gator Sauce Piquant 

2 lbs Alligator 1 can Rotel Tomatoes 
2 cups Red Wine 8 oz can Tomato Sauce 
¼ cup Cooking Oil 6 oz can sliced Mushrooms 
2 cups chopped Onions 2 Tbsp Worcestershire Sauce 
½ cup chopped Bell Pepper ¼ tsp Basil 
½ cup chopped Celery 1 Bay Leaf 
¼ cup chopped Parsley ¼ tsp Oregano 
¼ cup chopped Green Onions Salt & Pepper 
 
Marinate alligator in wine for 1 hour before adding to sauce. Sauté onions in oil until dark 
golden brown, stirring often. Add bell pepper and celery and sauté until tender. Add Rotel 
tomatoes, tomato sauce, and seasonings and simmer for 10 minutes. Add mushrooms and 
meat. Cover and cook for 40 minutes. Add green onion and parsley and cook uncovered for 10 
minutes. Serve with rice.  
 

Grilled Alligator 

Alligator Tail Lemon Pepper 
Italian Salad Dressing Worcestershire Sauce 
 Salt & Pepper 
 
Cut alligator into 1" steaks or leave whole, as you like, and remove all fat from meat. Removing 
the "eyes" of fat from a whole tail is difficult, but necessary. Marinate meat in Italian dressing 
for at least 2 hours. Sprinkle seasonings over and grill over medium coals until done.  
 

Nutria Sauce Piquant 

2 Nutria Tony Chachere’s Seasoning 
¼ cup Cooking Oil 1 can Rotel Tomatoes 
3 Tbsp flour 8 oz Tomato Sauce 
2 cups Onions, finely chopped 15 oz crushed Tomatoes  
1 cup Bell Pepper, finely chopped 3 cans Chicken Broth 
1 cup Celery, finely chopped 8 oz Mushrooms, sliced 
8 cloves Garlic, pressed 1 bunch Green Onions 
 
Cut nutria into hind and fore quarters. Remove silver skin. Season with Tony Chachere’s 
seasoning and brown in hot oil. Drain on paper towels. 
 
Make a medium roux from 3 Tbsp of the oil used to brown the nutria and 3 Tbsp of flour. Add 
the onions, bell pepper and celery and cook until tender. Add the garlic and cook until fragrant, 
about 30 seconds. Add the tomatoes, tomato sauce, chicken broth, seasoning and nutria and 
simmer until the meat is falling off the bones, about 2 hours. Debone the meat and return the 
meat to the pot. Add the mushrooms and simmer for 10 minutes more. Garnish with chopped 
green onion tops and serve over white rice. 
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Rabbit Sauce Piquant 

1½ lbs Rabbit Backstrap Tony Chachere’s Seasoning 
¼ cup Cooking Oil 1 can Rotel Tomatoes 
3 Tbsp Flour 8 oz Tomato Sauce 
2 cups Onion, finely chopped 15 oz can Crushed Tomatoes 
½ cup Bell Pepper, finely chopped 1 can Chicken Broth 
1 cup Celery, finely chopped 8 oz Mushrooms, sliced 
8 cloves Garlic, pressed 1 bunch Green Onions 
 
Cut meat into bite size pieces and season with Tony’s seasoning. Brown the meat and drain on 
paper towels. Make a medium roux from 3 Tbsp of the oil used to brown the meat and the 
flour. Add the onions, bell pepper and celery and cook until tender. Add the garlic and cook 
until fragrant, about 30 seconds. Add the rabbit, tomatoes, tomato sauce, broth, and season to 
taste with more Tony’s. Simmer until the meat is tender, about 2 hours. Add the mushrooms 
and simmer for 10 minutes more. Garnish with chopped green onion tops and serve over white 
rice. 
 

Squirrel Stew 

12 Squirrels 1 tsp Garlic Powder 
½ cup Cooking Oil 1 tsp Kitchen Bouquet 
½ cup Flour  
1 Large Onion, chopped Salt & Pepper to taste 
 
Boil squirrels until tender, then pick meat from bones and reserve broth. Make a roux from the 
oil and flour. Add the onion and cook until translucent. Add the broth, garlic powder, Kitchen 
Bouquet and squirrel. Season with salt and pepper.  
 

Smothered Alligator 

2 lbs Alligator Meat ¼ cup Parsley, chopped 
¼ cup Cooking Oil ¼ cup Green Onions, chopped 
2 Onions, finely chopped 1 Bay Leaf 
1 Bell Pepper, finely chopped ¼ tsp Basil 
½ cup Celery, finely chopped Salt & Pepper to taste 
 
Slice alligator in ½ inch thick pieces. Sauté onions in oil until golden brown, add bell pepper and 
celery and sauté until tender. Add meat and seasonings then simmer for 40 minutes. Add 
parsley and green onions about 5 minutes before serving. 
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Casseroles & One Dish Meals 

Mary Elizabeth's Chili 

2 lbs Pinto Beans 1 lbs Butter 
(4) 28 oz + (1) 14.5 oz cans diced Tomatoes ½ cup Salt 
¼ cup + 2 tsp Salad Oil 2 Tbsp Black Pepper 
4 lbs Green Peppers 2 tsp ground Cumin 
6 lbs Onions 10 lbs ground Round Steak 
8 cloves Garlic 4 lbs ground Lean Pork 
2 cups chopped Parsley 2 cups Medium Chili Powder 
 
Think big pots on this one. It ends up filling a 20 quart stock pot. Soak beans overnight. Simmer 
in same water until tender. Add tomatoes and simmer 5 minutes.  
 
Sauté chopped green pepper lightly in salad oil. Add onion, garlic, and parsley. Sauté beef and 
pork in butter until lightly browned, then add to onion mix. Add chili powder and cook for 10 
minutes, then add beans and water to mix. If there is no room in bean pot for tomatoes, add 
them now.  
 
Add salt, pepper and Cumin and simmer covered for 1 hour. Remove cover and cook 30 
minutes longer. Skim excess fat off top before serving. Makes 9 Tupperware containers. 
 

Red Beans & Rice 

1 lb Red Beans 2 links Smoked Sausage OR 
1 Green Pepper, chopped 1 large link Andouille 
1 large Onion, chopped Salt, Pepper, Red Pepper 
 
Wash beans and soak overnight. Rinse beans and add to a pot of boiling water. Cook sausage in 
a skillet. When done, add to bean pot, but save fat. Sauté green pepper and onion in sausage 
fat and add to bean pot. Cook over low heat until beans are soft. Mash a few beans to thicken 
the gravy. Serve over hot rice. 
 

Seafood Casserole 

1½ lbs Shrimp 3 cloves Garlic 
1 lb Crabmeat ½ cup Celery 
1 Bell Pepper 2 cups cooked Rice 
1 Onion 2 cans Mushroom Soup 
½ cup Green Onion Tops Tabasco Sauce 
½ cup Parsley 3 tsp Worcestershire Sauce 
 
Boil and peel shrimp. Chop all seasonings fine. Combine all ingredients in greased casserole dish 
and bake 250 to 300°F for about 45 minutes. 
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Savanna’s Stuffed Peppers 

12 Green Peppers 2 lbs Lean Ground Turkey 
1 pkg Zataran’s Spanish Rice Dry Mix ½ Red Onion, diced 
14 oz can Diced Tomatoes ½ tsp Red Pepper Flakes 
1 cup Marinara Sauce ½ tsp Black Pepper 
1 clove Garlic, minced 1 tsp Cajun Seasoning 
Parmesan Cheese, grated 
 
Slice top from peppers and clean. Parboil for 5 minutes, then cool. Cook the Zataran’s mix as 
directed, adding the diced tomatoes. Brown the ground turkey and red onion. Add the garlic 
and cook one minute more, then drain. Combine the meat, rice and Marinara sauce and stuff 
the peppers with the mixture. Place in shallow baking dish, sprinkle Parmesan cheese on top, 
and bake at 350°F for 25-30 minutes.  
 

Chipotle-Sweet Potato Shepherd’s Pie 

1 can Chipotle in Adobo Sauce 2 cups Onion, chopped 
1½ lbs Sweet Potatoes 1 cup Carrot, chopped 
1 cup Milk 3 cloves Garlic, minced 
1 tsp Kosher Salt ½ cup Crushed Tomatoes 
¾ Cracked Black Pepper ½ cup Parsley, chopped 
2 lbs Ground Sirloin 3 Tbsp A-1 Steak Sauce 
1 cup frozen Peas, thawed 2 Tbsp Tomato Paste 
 
Peel and cut sweet potatoes into 1 inch pieces. Cover with water and boil for 15 minutes or 
until very tender. Drain and mix with milk, salt, and ¼ tsp pepper with an electric mixer in a 
large bowl until smooth.  
 
Cook beef in a large skillet until done, stirring to crumble. Drain. Sauté onions, carrots and garlic 
for 8 minutes or until tender. Return beef to skillet and add peas, tomatoes, parsley, steak 
sauce, tomato paste and remaining ½ tsp pepper. Cook for 2 minutes then put in 3 quart 
casserole. Top with sweet potato mixture and bake at 400°F for 30 minutes or until warm 
throughout. 
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Meat Loaf 

3 lb ground Chuck 6 eggs 
(3) 4 oz can Mushroom Pieces 3 cups Bread Crumbs 
3 large Onion, chopped 14 oz can Green Peas 
3 Tbsp Garlic, minced Salt, Black Pepper 
 
Mix all ingredients and form into a loaf. Bake at 350°F for about 1 hour. No tomatoes in the 
recipe, but plenty of ketchup on the dinner plate works very well. 
 

Cleburne’s Meat Loaf 

Meat Loaf Sauce 
3 lbs Ground Chuck ¼ cup Olive Oil 
1 cup Plain Bread Crumbs ½ cup Onion, chopped 
½ cup Onion, chopped ½ cup Celery, chopped 
½ cup Celery, chopped 1 tsp Garlic, chopped 
¼ cup Bell Pepper, chopped 4 Roma Tomatoes, diced 
2 Tbsp Parsley, chopped 2 cups Tomato Sauce 
1 Tbsp Garlic, chopped ½ tsp Salt 
2 tsp Salt ¼ tsp Black Pepper 
1 tsp Black Pepper 
6 Eggs 
 
Mix all the ingredients in column one except the eggs. Beat the eggs, then combine with the 
meat mixture and form into a tall loaf. Place in a glass casserole and bake at 375°F for 60 to 75 
minutes. Drain some of the grease from the dish. 
 
Meanwhile sauté the onion, celery and garlic in the second column in the olive oil until the 
onion is translucent. Add the remaining ingredients and cook over medium heat for at least 30 
minutes. Spoon the sauce over the cooked meat loaf when serving. 
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Beverly’s Artichoke Casserole 

1 can Artichoke Hearts (not marinated) 3 hardboiled Eggs 
½ cup sliced, Stuffed Green Olives ¼ cup sliced Water Chestnuts 
1 can Cream of Mushroom Soup ¼ cup Milk 
¾ cup American or Velveeta Cheese ½ cup Buttered Bread Crumbs 
 
Drain and slice artichoke hearts in half. Layer ingredients in a small casserole dish. Artichoke 
hearts on bottom, followed by sliced eggs, then green olives, and finally water chestnuts. Cover 
with soup/milk mixture and top with grated cheese. Sprinkle with bread crumbs and bake at 
350°F for 30–35 minutes or until mixture bubbles.  
 

Meg’s King Ranch Chicken 

1 medium Onion, chopped 1 Chicken or 6 Boneless Breasts 
1 Bell Pepper, chopped 1 Corn Tortillas 
Butter or Margarine to Sauté  1 can Whole Kernel Corn, drained 
1 can Cream of Mushroom Soup 1 can Rotel Tomatoes 
1 can Cream of Chicken Soup 1 can Black Beans, drained 
8 oz Colby or Jack cheese 
 
Sauté the onion and bell pepper in the butter until tender. Add all the canned ingredients to 
make the sauce. Boil the chicken and tear into bite-sized pieces. Tear tortillas into bite-sized 
pieces too. Shred the cheese. In a 13-inch by 9-inch pan, layer the sauce, chicken tortillas and 
cheese. Repeat until all ingredients are used. Bake at 350°F for 30–35 minutes or until mixture 
bubbles.  
 

Baked Bologna 

1 3 lb Bologna ½ cup Yellow Mustard 
Salt, Black Pepper 1 cup Brown Sugar 
 
Score top of bologna in several places. Coat entire surface with mustard and then roll in brown 
sugar to coat. Bake at 200°F for 6 to 7 hours or until the outside of the bologna is completely 
charred. Place on a serving platter and serve with hot rolls and whole grain mustard. 
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Mario’s Fettucine alla Carbonara 

½ lb Bacon 1 lb Cheddar Cheese 
1 Tbsp Minced Garlic ½ lb Blue Cheese 
1 cup Whipping Cream Spaghetti 
 
Boil spaghetti and drain. Meanwhile, cut bacon into ½ inch pieces and fry. When just starting to 
crisp, add garlic and cook until bacon is crisp. Reduce heat to medium-low.  Add cream and 
shredded cheese and stir to melt and combine into a smooth sauce. Add spaghetti and cook a 
few minutes more. 
 

Spaghetti and Meatballs 

2 slices White Sandwich Bread Vegetable Oil for pan-frying 
½ cup Buttermilk 
¾ pound ground Chuck 2 Tbsp extra virgin Olive Oil 
¼ pound ground Pork 1 tsp minced Garlic 
¼ cup grated Parmesan Cheese 1 can (28 oz) crushed Tomatoes 
2 Tbsp minced Parsley 1 Tbsp fresh minced Basil 
1 large Egg yolk Salt & Black Pepper 
1 small Garlic clove, minced 
¾ tsp Salt 1 pound Spaghetti 
ground Black Pepper grated Parmesan Cheese 
 
Remove bread crusts and tear bread into small cubes. Combine bread and milk in a small bowl, 
mashing occasionally with a fork, until a smooth paste forms (about 10 minutes).  
 
Mix all meatball ingredients (column one), including bread, in a mixing bowl. Form about 
fourteen 1½ inch meat balls from 3 Tbsp of mixture each. Take care not to compact the balls 
too much. 
 
Bring 4 quarts of water to a boil for cooking the pasta. Heat ¼-inch vegetable oil over medium 
heat in large skillet. When edge of meatball dipped in oil sizzles, add meatballs in a single layer. 
Cook for about 10 minutes, turning, until well browned on all sides. Regulate heat as needed to 
keep oil sizzling, but not smoking. Place meat balls on paper towels to drain. 
 
Discard oil from pan, leaving behind any browned bits. Add olive oil and garlic and sauté until 
garlic browns (about 30 seconds). Add tomatoes and bring to a boil, then simmer about 10 
minutes until the sauce thickens. Stir in basil and salt and pepper to taste. Add meat balls and 
cook until warmed throughout. Keep warm over low heat. 
 
Meanwhile, add 1 Tbsp of salt and pasta to boiling water. Cook, drain and return to pot. Ladle 
several large spoonfuls of sauce over spaghetti and toss until well coated. Serve pasta and meat 
balls in separate dishes. 
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Ruben Casserole 

½ lb Fatty Corned Beef  Creole Mustard 
½ lb Lace Swiss Cheese Rye Bread 
1 bag Sour Kraut ½ stick Butter 
 
Poke a few holes in sour kraut bag and squeeze out as much juice as possible. Slice corned beef 
as thin as possible, then tear into small pieces. Line bottom of casserole with sour kraut, then 
corned beef, then mustard and top with thin sliced cheese. Cut several slices of bread into ¾ 
inch squares and toss in melted butter. Sprinkle bread over top of cheese and press down with 
a spatula. Bake at 350°F for 20–30 minutes until heated through, cheese is melted and bread is 
toasted. Serve immediately.  
 

Penny’s Chicken Pot Pie 

1 boiled and boned Chicken, chopped 1 can mixed Vegetables 
1 can condensed Cream of Potato Soup ¼ cup milk 
¼ tsp Black Pepper ¼ tsp dried Thyme 
¼ tsp dried Parsley Salt to taste 
1 recipe on page - 189 - for double 9 inch pie crust 
 
Preheat oven to 350°F. Roll one pie crust out to fit a 9 inch pie plate. Place bottom crust in pie 
plate. Roll out top crust and set aside. 
 
In a large bowl, combine chicken, vegetables, potato soup and milk. Season with pepper, 
thyme, parsley and salt to taste. Add chicken broth as needed to moisten to a creamy 
consistency. 
 
Pour filling into pie shell. Cover with top crust. Seal edges and cut several slits in the top to 
allow steam to escape. Bake in the preheated oven for 60 minutes, or until golden brown. 
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Chicken Pot Pie 

5 Tbsp Flour ⅓ cup cognac 
5 Tbsp Unsalted Butter 1 can Chicken Stock 
1 large Onion, chopped 1 cup milk 
3 medium Potatoes (about 1 pound), peeled and cut into 1-inch pieces 
3 medium Carrots (about 12 ounces), peeled and cut into 1-inch pieces 
12 ounces small Cremini Mushrooms, stems trimmed 
2 large Chicken Breasts, poached 
1 cup shelled Green Peas 1 tsp dried Parsley 
1 tsp dried Thyme leaves 1 tsp coarse Salt 
1 tsp freshly ground Pepper 1 Egg White 
 
Make a double pie crust from the recipe on page - 189 -. Blind bake the bottom crust. 
 
In a large heavy-bottom pot, melt 5 tablespoons butter over medium-high heat. Add onion, 
potatoes, and carrots. Cook, stirring occasionally, until potatoes and carrots are fork-tender, 10 
to 12 minutes. Add mushrooms, cooking until mushrooms are heated through. Add cognac, and 
cook for 30 seconds. Add flour, and cook, stirring, for 1 minute. Pour in chicken stock and milk. 
Bring to a simmer; cook until thick and bubbly, stirring constantly, 2 to 3 minutes. Stir in 
chicken, peas, parsley, and thyme. Season with salt and pepper. Cool and refrigerate until ready 
to make the pie. Warm the filling before assembling the pie. 
 
Transfer to pie dish with blind baked bottom crust. Fit top crust and flute edge. Make slits with 
a paring knife and brush with egg white. 
 
Transfer pie to a parchment-lined baking sheet. Bake at 350°F for 45 minutes to 1 hour until 
crust is browned. Serve hot. 
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Official Natchitoches Meat Pie Festival Recipe 

1 tsp Shortening  1 qt All Purpose Flour 
1 lb Ground Beef  2 tsp Salt 
1 lb Ground Pork  1 tsp Baking Powder 
1 bunch Green Onions, chopped  2 Eggs 
1 pod Garlic, minced  ½ cups + 1 Tbsp Shorting  
1 Bell Pepper, chopped  1 cup Milk 
1 medium Onion, chopped  
Salt, black pepper and red pepper to taste  
1 Tbsp Flour 
 
For the filling: Melt shortening in heavy pot. Add meat. Cook until pink is gone. Add vegetables 
and season to taste. (Season well, as meat will lose seasoning during frying.) When meat is 
completely done and vegetables glazed, remove from heat and drain excess liquid. Stir in 1 
tablespoon flour.  
 
For the pastry: Sift dry ingredients together. Cut in shortening. Beat egg and add to milk. Work 
gradually into dry ingredients until proper consistency to roll. Break into small pieces and roll 
very thin. Cut into rounds using a saucer as a guide.  
 
To assemble: Place a large tablespoon of prepared meat along edge and halfway in the center 
of round dough. Fold the other half over, making edges meet and seal with water. Form edges 
with fork. Drop in deep fat and cook until golden brown. Drain and serve hot.  
Makes approximately 18. 
Mrs. L.J. Melder  
 
Velma Adams found this recipe in the Houston Chronicle, Travel Section, 9-11-05. 
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Pizza 

(2) 14” Pies (2) 12” Pies (or 14” very thin crust) %Flour 
681 gm Flour 454 gm Flour 100% 
402 gm Water 268 gm Water 59% 
14 gm Salt 9 gm Salt 1% 
7 gm Active Dry Yeast 5 gm pkg Active Dry Yeast 2% 
20 gm Vegetable Oil 14 gm Vegetable Oil 3% 
 
6 oz Tomato Paste 32 oz Mozzarella or Pizza Cheese 
8 oz Tomato Sauce Onions, chopped 
1 pkg Fresh Basil, chopped Bell Peppers, chopped 
 Cremini or White Mushrooms, sliced 
Pepperoni, sliced Black Olives, sliced 
Italian Sausage, precooked & crumbled  
 
Anchovies (optional) Jalapeno Peppers, pickled & sliced (optional) 
Tomatoes, sliced (good for Veggie Pizza) Roasted Hatch Peppers (optional) 
 
Percents are Baker’s Percent (percent of flour, which is always 100%). Dough ingredients should 
be weighed for accuracy, however flour amount may have to be adjusted depending on the 
humidity of the day. Premeasure all the dough ingredients, then heat some of the water in the 
microwave to 100-110°F. Mix the yeast and  1tsp of flour in and let it sit for until the yeast 
starts foaming, but not more than 10 minutes. Combine the yeast mixture, rest of the water, 
salt and flour in a mixer bowl and stir on low until the flour is incorporated. Add the oil and 
increase the mixer speed to medium. Continue to mix until a tight ball forms and you can pull a 
little piece off and stretch it thin enough to see through. This is the indication that the gluten 
has properly formed. Separate the dough into two equal balls and place each in a slightly oiled 
bowl, covered by a damp towel or plastic wrap, in a dark, warm place to rise. Allow to rise until 
double in size (usually about 1 to 1½ hours). 
 
While the dough is rising, mix the tomato sauce and paste with the chopped basil and set aside 
– no need to cook, as that will just reduce flavor. Prepare the vegetables and pre-cook the 
Italian sausage. 
 
Once the dough has risen, removed it to a floured surface and punch it down with your 
knuckles. Roll the dough out to fit a perforated bottom pizza pan. If you plan to freeze the pizza, 
bake the bare crust for about 5 minutes or less in a 425°F oven to kill the yeast and set the crust 
so it does not shrink. Do no brown the crust. 
 
Spread the crust with the tomato and basil mixture. Sprinkle with cheese, the onions and bell 
peppers. Finish vegetable layer with mushrooms and olives and any other vegetables you want. 
Place the pepperoni and Italian sausage on top and any other meat toppings you want, like 
anchovies. Cover with plastic wrap and freeze or bake 425°F for about 20 minutes, or until the 
crust is browned. Allow to cool for a few minutes before cutting and serving. 
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Taya’s Chicken Alfredo 

1 pkg (4) Boneless Chicken Breasts ½ tsp Garlic Powder 
1 jar Ragu Cheesy Alfredo Sauce ½ cup Milk 
2 cans Cream of Mushroom Soup Salt to taste 
Egg Noodles 
 
Heat Alfredo sauce, soup and milk Add garlic powder and salt to taste. Fry chicken until done, 
then chop. Boil noodles in salted water. Mix all together and serve with garlic bread. 
 
 

Macaroni & Cheese 

8 Tbsp Unsalted Butter 3½ cups Milk   
2 cups Fresh Bread Crumbs 1¾ cups Chicken Broth  
1 lb Elbow Macaroni 1 tsp Nutmeg 
1 clove Garlic, minced 1 lb Colby Cheese, shredded 
¼ tsp Cayenne Pepper ½ lb Extra Sharp Cheddar Cheese, shredded 
1 tsp Dry Mustard dissolved in 1 tsp water Salt & Black Pepper to taste 
6 Tbsp Flour 
 
Melt 2 Tbsp butter and toss with bread crumbs. Set aside. Preheat oven to 400°F. Cook 
macaroni in 4 quarts of water with 1 tsp salt until almost tender, but still stiff. Drain and set 
aside. 
 
Melt 6 Tbsp butter in a large pot over medium heat. Stir in garlic and sauté for 30 seconds. Stir 
in flour and cook until golden, about 1 minute. Slowly whisk in milk and broth. Add nutmeg and 
bring to a simmer. Cook until slightly thickened, about 6 minutes.  
 
Remove from heat and mix in cheeses until completely melted. Season with salt and pepper to 
taste. Stir in macaroni until well combined. Pour into a 13x9 baking pan and sprinkle bread 
crumbs over the top. Bake for 25 to 30 minutes, or until golden brown and bubbly. 
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Pat’s Hamburger Casserole 

2 lbs Ground Chuck 2 cans Tomato Soup 
1 Onion, diced 1 can Milk 
1 Tbsp Garlic, minced Velveeta Cheese, sliced ¼” thick  
12 oz Egg Noodles Salt & Pepper to taste 
 
Sauté meat, onion and garlic then drain and allow to cool. Cook egg noodles and allow to cool. 
Mix soup and milk and heat until warm. In a large casserole, layer noodles, meat, Velveeta and 
soup mixture. Repeat layers until all ingredients used, topping with soup mixture. Bake at 350°F 
for 45 minutes. 
 

American Goulash 

12 oz small Elbow Pasta Olive Oil 
1 lbs Ground Chuck 2 Tbsp Tomato Paste 
1 Onion, sliced 28 oz Diced Tomatoes 
1 cloves Garlic, minced 1 tsp Red Chili Flakes  
3 Tbsp Parmesan Cheese Salt & Pepper to taste 
 
Fill a large pot with salted water and bring to a boil. Cook the pasta according to package 
instructions, then drain. 
 
Sauté the ground chuck in the olive oil until well browned. Drain excess oil, the add onions and 
sauté until tender. Add the garlic and sauté 30 seconds more. Add the tomato paste and 
crushed tomatoes. Stir to combine and season with chili flakes to taste. 
 
Add the drained pasta to the pan with meat and sauce. Add a couple of tablespoons of pasta 
water to help season the sauce. Add grated parmesan cheese and toss to combine. Serve 
immediately. 
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Beef Stroganoff with Buttered Noodles 

3 Tbsp Olive Oil 2 Tbsp Butter 
2 lbs Boneless Beef Short Ribs 1 tsp Ground Thyme 
1 lb Cremini Mushrooms ¼ cup Flour 
1 medium Onion 1 can Chicken Stock   
2 cloves Garlic 2 Tbsp Worcestershire Sauce 
¼ cup Sour Cream Salt & Pepper to taste 
 
16 oz Egg Noodles 3 Tbsp Butter 
Parsley Chives or Green Onion Tops 
 
Place olive oil in a Dutch oven over high heat. Cut beef into strips and season with salt and 
pepper. Cook until browned, working in batches if necessary. Remove to a plate. 
 
Reduce heat to medium-high and add quartered mushrooms and cook until caramelized. Add 3 
Tbsp of butter, diced onion, minced garlic and thyme. Season with salt and pepper. Cook until 
onions begin to soften, then add flour and stir to combine. Add stock, stirring constantly. Add 
meat and any juices back to the pan. Reduce heat and simmer for 2 hours, until meat is tender. 
Add Worcestershire and sour cream. Stir to combine and keep warm. 
 
Cook noodles in a large pot of salted boiling water until tender.  Drain and put the noodles back 
in the pot. Add 3 Tbsp of butter, salt and pepper, parsley and chives. Serve stroganoff over 
noodles and garnish with more parsley and chives. 
 
  



 

 
- 133 - 

American Beef Stew 

4 cups Chicken Stock 10 oz White Mushrooms 
1 oz (4 pkg) Unflavored Gelatin 4 med Carrots, divided 
3 Tbsp Tomato Paste 8 oz Frozen Pearl Onions 
1 Tbsp Soy Sauce 1 Lg Yellow Onion 
3 Anchovy Filets 2 stalks Celery 
1 Tbsp Worcestershire Sauce 3 cloves Garlic 
2 Tbsp Oil 1 cup Red Wine 
3 lbs Boneless Short Ribs or Chuck Roast 2 Bay Leaves 
2 Tbsp Flour 4 sprigs Thyme 
1 lb Yukon Gold Potatoes 4 oz Frozen Peas 
Kosher Salt & Black Pepper 
 
Combine stock, gelatin, tomato paste, soy sauce, anchovies, and Worcestershire sauce in a 
blender and blend on high speed until homogenous. Set aside. Adjust oven rack to lower 
position and preheat oven to 275°F. In a large Dutch oven, heat oil over medium-high heat until 
shimmering. Season beef all over with salt and pepper and add to Dutch oven. Cook, turning 
occasionally, until beef is well browned on 2 sides, about 10 minutes. Transfer beef to a rimmed 
baking sheet or large plate and set aside. 
 
Quarter mushrooms, add to Dutch oven and cook, stirring, until liquid is released and 
mushrooms begin to brown, lowering heat as necessary to prevent scorching. Add diced carrots 
and pearl onions and cook, stirring, until well-browned on all sides. Season to taste with salt 
and pepper then transfer to a bowl and set aside. Add halved yellow onion to Dutch oven, cut-
side-down. Add 2 whole carrots, celery sticks, and garlic. Cook, turning carrots, celery, and 
garlic occasionally until all the vegetables are well-browned. Add wine or sherry, scrape up 
browned bits with a wooden spoon, and cook until reduced by ¾, about 3 minutes. Add broth 
mixture and bring to a simmer. Remove from heat. 
 
Cut seared steaks into 1½ - to 2-inch chunks and transfer to a large bowl. Toss with flour. Add 
beef and any juices accumulated in the tray or plate to the Dutch oven along with bay leaves 
and thyme sprigs. Stir to combine and return to a simmer over medium heat. Transfer to oven, 
cover with lid partially open, and cook until beef is starting to become tender, about 1 hour 30 
minutes or until the meat starts to become tender. Liquid should be at a slow, steady simmer 
the entire time (190°F). Adjust oven temperature if necessary during cooking. 
 
Remove stew from oven. Using tongs, fish out and discard carrot, celery, thyme, bay leaves, 
onion, and garlic. Add peeled and cubed potatoes and reserved sautéed mushroom, pearl 
onions, and 2 carrots cut to bite size pieces to stew, return to oven, and continue to cook, 
partially covered, until beef, potatoes, and carrots are tender and broth has thickened, 45 
minutes to 1 hour. Remove stew from oven. If necessary, place over a burner and simmer for 
up to 15 minutes to reduce to desired consistency. Stir in peas. Season to taste with salt and 
pepper if necessary. Serve immediately, or for better results, let cool overnight or for up to 5 
days and reheat to serve. 
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Lasagna 

1 lb Sweet Italian Sausage  12 Lasagna Noodles 
1 lb Ground Beef  2 lb Ricotta Cheese 
½ cup Onion, minced  2 Lg Eggs 
2 cloves Garlic, crushed  1 tsp Salt 
1 (28 ounce) can Crushed Tomatoes   
2 (6 ounce) cans Tomato Paste  1½ lbs Mozzarella Cheese, sliced thin 
2 (6.5 ounce) cans Tomato Sauce  1 cup Parmesan Cheese, grated 
½ cup water or Chicken Broth 
2 Tbsp White Sugar ¼ tsp dried Rosemary 
1½ tsp dried Basil Leaves ½ tsp Fennel Seeds  
½ tsp dried Oregano  ½ tsp dried Thyme 
¼ tsp Black Pepper  pinch Red Pepper Flakes 
1 Tbsp Salt 4 Tbsp chopped fresh Parsley  
 
This recipe will make one 9x13 baking dish or (2) 7x11 and (1) 5½ x 8½ baking dishes. 
 
In a Dutch oven, cook sausage, ground beef, onion, and garlic over medium heat until well 
browned. Stir in crushed tomatoes, tomato paste, tomato sauce, and water or chicken broth. 
Season with sugar, 2 Tbsp parsley and the rest of the spices. Simmer, covered, for about 1½ 
hours, stirring occasionally. 
 
Bring a large pot of lightly salted water to a boil. Cook lasagna noodles in boiling water for 8 to 
10 minutes. Drain noodles, and rinse with cold water. Preheat oven to 375°F (unless freezing for 
later use). In a mixing bowl, combine ricotta cheese with egg, remaining parsley, and 1 tsp salt. 
 
To assemble, spread the ingredients in the following 13 layers: 
Meat Sauce (⅓), Noodles (single layer), Ricotta (½), Mozzarella (⅓),  
Meat Sauce (⅓), Parmesan (⅓), Noodles (single layer), Ricotta (½), Mozzarella (⅓),  
Meat Sauce (⅓), Parmesan (⅓), Mozzarella (⅓), Parmesan (⅓). 
 
Cover with foil: to prevent sticking, either spray foil with cooking spray, or make sure the foil 
does not touch the cheese. Freeze or continue to bake. 
 
Bake in preheated oven for 25 minutes. Remove foil, and bake an additional 25 minutes. Cool 
for 15 minutes before serving. 
 
Note: If you have some extra time on your hands, try making your own Ricotta Cheese. It’s 
much cheaper and better that what you can buy in the grocery. Recipe on Page - 205 -. 
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Tex-Mex 
Beef & Cheese Enchiladas 

Ground Beef Filling: Shredded Beef Filling: 
1 lb Ground Chuck 3-4 lb Chuck Roast 
1 clove Garlic, minced 1 Lg Onion, chopped 
1 small Onion, chopped 8 cloves Garlic 
½ tsp Salt 2 tsp Mexican Oregano 
½ tsp Cumin 1 tsp Cumin 
½ tsp Mexican Oregano Salt & Pepper to taste 
6 sprigs Cilantro, chopped ½ cup Beef Broth 
 
Cheese Filling: Garnishing: 
Velveeta Processed Cheese Cheddar Cheese, grated 
 While Onions, chopped 
Fresh Corn Tortillas 
Oil Chili Gravy (page - 147 -) 
 
Depending on how much time you have, make either the ground beef filling or the shredded 
roast. For the ground beef, fry all the ingredients together and drain well. Let cool. For the 
shredded roast, stuff the roast with whole garlic cloves. Cook in a slow cooker with all the 
remaining ingredients for 6 to 8 hour, then shred the meat with a couple of forks. 
 
Heat a small amount of oil in small frying pan. Fry tortillas for a few seconds on each side, set 
aside to cool. Meanwhile, prepare the chili gravy. 
 
Spread a small amount of chili gravy in the bottom of a baking pan. Dip the tortillas in the chili 
gravy, then place 2-3 Tbsp of meat filling or strips of cheese in the center of each tortilla. Roll 
and place in the baking pan, seam side down.  
 
Pour chili gravy over and freeze for later use, or sprinkle with chopped onions and bake at 
350°F for 15 to 20 minutes or until cheese is melted and gravy is bubbly. Sprinkle with shredded 
cheddar cheese and return to the oven to melt the cheese topping. Serve immediately. 
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Chicken Enchiladas 

4 Tbsp Flour Chicken Breasts 
3 Tbsp Chili Powder Monterey Jack Cheese 
2 tsp Cumin Cheddar Cheese 
1 tsp Salt White Onions 
½ tsp Garlic, minced Green Onions 
dash Black Pepper 
¼ cup Butter Corn Tortillas 
3 cups Chicken Stock Sour Cream 
 
Brown flour in a dry pan over high heat, constantly stirring. Mix in butter. Once butter is 
melted, add remaining ingredients in first column and bring to boil. Reduce heat and simmer 
for 15 minutes. 
 
Fry corn tortillas in hot oil for 5 seconds on each side. Dip in sauce to coat and lay on flat 
surface. Placed a little shredded chicken and shredded cheese on along center of tortilla, then 
roll.  
 
Place rolled enchiladas in a baking pan with the seam side down. Pour remaining sauce over 
and sprinkle with remaining shredded cheese. Bake at 350°F to warm and melt cheese.  
Alternately, place two or three on a microwave-safe plate and warm for one to two minutes. 
 
 

Carne Guisada 

4 lbs Lean Stew Meat 1 Tbsp Cumin 
4 Tbsp Oil 1 Tbsp Chili Powder 
1 med Onion, diced 1 tsp Mexican Oregano 
5 cloves Garlic, minced ½ cup Cilantro, chopped 
14.05 oz. can of Diced Tomatoes 1 Bay Leaf 
2 Jalapeno Peppers, diced 2 cups Water 
2 Serrano Peppers, diced 12 oz bottle of Dark Mexican Beer 
Salt to taste 1 Tbsp Flour (optional) 
 
Cut meat in 1 inch cubes. In a large pot or a Dutch oven, brown the beef on medium high heat 
in 2 tablespoons of the oil, may have to do in batches. Remove beef from pot, add the final 2 
tablespoons of oil and cook on medium heat the onions and chilies for about 10 minutes or 
until the onions are translucent. Add the garlic and cook for another minute. 
 
Throw in the browned beef, add the herbs, spices, water, tomatoes and beer and mix 
everything really well. Turn up the heat to high, bring the stew to a boil and then turn heat 
down to low and simmer for five hours, stirring occasionally. At this point, some of the meat 
will have turned to strings thus thickening the gravy. Optionally, you can mix the flour with a 
little water to form a paste, then mix it into the stew to further thicken. 
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Cheese Chiles Rellenos 

½ lb Monterey Jack cheese, thinly sliced 1 cup Corn Oil 
¼ cup + 1 Tbsp Flour 2 cups Salsa Verde or Mexican Salsa 
6 Raw Eggs (separated) ½ tsp Salt 
 
Rinse the chilies and roast over gas flame (or broil) until skins start to make popping sounds and 
peppers are charred on all sides. Wrap each chili in a moist paper towel and place inside a 
sealed plastic bag to steam for a few minutes. When skin comes off easily, peel peppers. Make 
a slit almost the full length of the peppers and make a T cut near the stem end. Open peppers 
and remove seeds and membranes. Insert some cheese and fold back together. Roll in ¼ cup 
flour and refrigerate while preparing the batter. 
 
Whip the egg whites at high speed with an electric mixer, until stiff peaks have formed. Beat 
the egg yolks with 1 Tbsp flour and salt. Mix the yolks into egg whites and stir until you have a 
thick paste. 
 
Heat the oil in a skillet until a drop of water sizzles when dropped into the pan. Dip peppers in 
the egg batter. Coat evenly. Fry, starting with seam side down, on both sides until golden 
brown. Place on paper towels to drain. Meanwhile, heat the salsa in a medium saucepan. Place 
one or two Rellenos on each plate and pour salsa over them. 
 

Classic Chili con Carne 

16 oz Bacon 6 Tbsp Ancho Chili Powder 
7½ lbs Boneless Chuck Roast 1 Tbsp Guajillo Chili Powder 
2 lbs White Onions 4 Tbsp Cumin Seeds 
1 head Garlic 4 tsp Paprika 
2 cans Beef Broth 1 tsp Dried Thyme 
2 28oz cans Crushed Tomatoes 1 tsp Salt 
2 cups Water 2 tsp Black Pepper 
4 large Ancho Chiles 
 
Make the chili powders fresh – see page - 145 -. Toast the cumin seeds and crush with a mortar 
and pestle. Stem and seed the whole anchos. Slice the roasts into ¼ inch dice, removing the 
large blocks of fat and sinew. Chop the onions and garlic.  
 
Fry the bacon until crisp and drain on paper towels. Divide the bacon drippings between a large 
pot and a medium pot. Brown the meat in the large pot, then cut the heat. Sauté the onions in 
the medium pots until lightly brown. Add the garlic and all the spices in column two and cook 
for about one minute. Add the broth and water, then transfer to the large pot. 
 
Add the tomatoes, crumbled bacon and anchos. Bring to a boil, then reduce heat and simmer 
for two hours. Add water as needed. Remove the anchos, puree and add back in.    
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Ninfa’s Cheese Enchiladas 

2 Tbsp Oil 3 cups Monterey Jack Cheese, grated 
½ cup Onion, chopped 3 cups Cheddar Cheese, grated 
1 Garlic Clove, minced  
1 Tbsp Flour 12 Flour Tortillas (8-inch) 
½ tsp Dried Oregano  
¼ tsp ground Cumin Sour Cream 
1¾ oz can Tomato Puree Picante Sauce 
1¼ cups Chicken Stock  
 
Spray 9 by 13-inch pan with nonstick spray and set aside. Preheat oven to 350°F. 
 
To make the sauce, heat the oil in a skillet, then sauté the onion and garlic until soft. Add the 
flour and cook for 1 minute, stirring. Add the rest of the ingredients in column 1 and simmer, 
partly covered, for 15 minutes. 
 
Mix the cheeses. Warm the tortillas briefly in a microwave. Using tongs, dip a tortilla on both 
sides in the sauce. Place 2 to 3 Tbsp of the cheese mixture in the center. Roll up and place, 
seam side down, in the prepared pan. When the pan is full, pour the remaining sauce over the 
top and sprinkle with the left over cheese. 
 
Bake, uncovered, 25 minutes or until cheese is melted. Serve with sour cream and picante 
sauce. 
 

Mexican Rice 

1 cup Rice 1 Tbsp Olive Oil 
2 cups Chicken Broth 1 small Onion, diced 
1 Tbsp of Butter 4 cloves of Garlic, minced 
¼ cup Tomato Paste 1 Tbsp Lime Juice 
½ cup Cilantro 1 Tbsp Cumin  
Salt to taste Chopped Jalapeno or Serranoes to taste 
 
Add rice, chicken broth and butter into a pot. Bring to a boil on high, stir once and cover. 
Simmer on low for 20 minutes, then remove from heat and keep covered for 5 to 10 minutes 
longer. 
 
Meanwhile, in a skillet, cook onions in oil for 10 minutes or until just about to brown. Add garlic 
to pan and cook for one minute. Stir in tomato paste and cumin and cook for one minute. 
 
Mix in cooked rice, lime juice, cilantro and peppers, and season to taste. 
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Refried Beans 

1 lb Pinto Beans 1 Garlic Clove, minced 
¼ lb Salt Pork slit with a knife 4 slices Bacon 
½ Onion, whole Salt to taste 
¼ cup of Onion, diced 
 
Soak the beans overnight or quick soak by bringing to a boil and then turning off the heat and 
letting them sit for an hour. Drain soaked beans and then place back in the pot. Cover beans 
with fresh water to cover them two inches. 
 
Throw half an onion in the pot and add the salt pork cut into small strips. Bring beans to a boil, 
cover and simmer for an hour, stirring occasionally, or until tender. Remove salt pork and onion 
and then drain the beans, keeping ½ cup of the bean broth. 
 
Chop the slices of bacon and fry them in a skillet on medium until crispy and all the fat is 
rendered. Remove cooked pieces and reserve for something else. Fry the diced onion in the 
bacon grease for a couple of minutes, and then add the minced garlic and cook for another 
minute. 
 
Add the drained cooked beans into the skillet, adding ¼ cup of the bean broth. Mash the beans 
with a potato masher, adding more bean broth for desired moisture. Keep stirring the mashed 
beans in the bacon fat until the texture is a chunky paste. 
 

Chicken Enchilada Casserole 

2 cups cooked Chicken Breasts, diced ¼ cup Green Onions, sliced 
3 cups Monterey Jack Cheese Blend 16 oz can Refried Beans 
4½ oz can Chopped Green Chilies  19 oz can Enchilada Sauce 
1 pkg Corn Tortillas Sour Cream for garnish 
 
Brush the chicken with olive oil and bake at 350°F for 35-45 minutes, until fully cooked. Leave 
the oven on. Dice in ½ inch pieces. Mix chicken, 1½ cups cheese and undrained chilies in a bowl. 
 
Grease a 13 x 9 casserole dish with oil. Add a few spoons of enchilada sauce on the bottom of 
the dish. Layer tortillas on the bottom of the dish, covering the entire bottom and part of the 
sides. Trim a few pieces to make sure the bottom is covered. 
 
Spread with half of the beans, then half of the chicken mixture, and half of the enchilada sauce. 
Cover with more tortillas, then the rest of the beans and chicken mixture. Place two more 
tortillas on top and cover with the rest of the sauce. Sprinkle the rest of the cheese over. 
 
Cover the dish with tin foil and bake for 45-55 minutes, or until the cheese is bubbly. Garnish 
with green onions and let rest for 5 minutes before serving with a dollop of sour cream on top.  
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Gravies, Sauces & Rubs 
Roux 

½ cup Flour ½ cup Oil or Butter 
1 cup chopped Onion ½ cup chopped Celery 
½ cup chopped Bell Pepper 3 cups Chicken or Other Stock 
 
A roux is the basic ingredient for many Cajun dishes and is very easy to make. Without the 
vegetables, it’s a good brown gravy. It can be cooked with fat or dry in the oven. For a fat based 
roux, mix equal parts of flour and oil in a heavy skillet or pot. Cook over high heat, stirring 
constantly, until flour starts to brown. Reduce heat and continue cooking until a rich, almost 
chocolate, brown. If black specks form, you have burned it and must start over. Add vegetables 
to stop the cooking and sauté until tender. Add liquid to complete. 
 
For a dry baked roux, sift 1 or 2 cups of flour into an oven proof deep skillet. Place in the center 
of a 425°F oven and bake for about 10-15 minutes to drive the moisture out. Roux will have a 
cracked earth look. Remove from oven and sift again to produce a fine powder. Return to oven 
and continue baking until the color of cinnamon and fragrant. Stir occasionally, more frequently 
near the end. This will take about 45-60 minutes. Cool and store in an air tight zip lock bag in 
the refrigerator. When added to a liquid, this will make a very dark roux. 
 
Roux can be white, blonde, light brown or dark brown. White and blonde roux are usually made 
with butter and flour. Darker roux requires oil. Cook a white roux until it just starts to change 
color. A blonde roux will be light tan when you stop the cooking. The longer a roux is cooked, 
the less thickening property it will have because the starch in the flour breaks down.  
 
Butter and oil based roux can be cooked and allowed to cool naturally (without adding 
vegetables or stock) and stored in the freezer for several months. If storing an oil and flour roux 
(i.e. no vegetables), reserve half the flour and add at the end to immediately cool so it doesn’t 
burn once the color is right. This won’t change the color, but does add to the thickening power. 
 

Basic Bar B Q Rub 

¾ cup Paprika 2 Tbsp Chili Powder 
¼ cup Black Pepper 2 Tbsp Garlic Powder 
¼ cup Salt 2 Tbsp Onion Powder 
¼ cup Sugar 2 tsp Cayenne Pepper 
 
Mix all ingredients and store in a cool, dark and dry place. Liberally pat onto ribs, brisket or 
chicken up to one day before putting on the pit. 
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Ragin’ Cajun Rub 

¼ cup Celery Salt 2 Tbsp Garlic Powder 
¼ cup Black Pepper 1 Tbsp Cayenne Pepper 
¼ cup White Pepper 1 Tbsp dried Thyme 
¼ cup Brown Sugar 2 tsp dried Sage 
 
Mix all ingredients and store in a cool, dark and dry place. Liberally pat onto ribs, brisket or 
chicken up to one day before putting on the pit. 
 

Creole Sauce 

¼ cup chopped Green Pepper 1 tsp Chili Powder 
½ cup chopped Onion ½ tsp Sugar 
2 sticks Celery, chopped 1 Bay Leaf 
1 clove Garlic minced 1 sprig Thyme 
2 Tbsp Butter Salt 
1 can Tomatoes, cut up Pepper 
 
Sauté green pepper, onion, celery and garlic in butter. Add tomatoes and seasonings. Simmer 
for 40 minutes. Yield 2½ cups. 
 

Tony’s Creole Seasoning 

26 oz Free Flowing Salt (Morton’s) 1 oz pure Garlic Powder 
1 ½ oz ground Black Pepper 1 oz Chili Powder 
2 oz ground Red Pepper 1 oz Accent (MSG) 
 
Mix all ingredients and store covered. Use just like salt. To season seafood, use half the above 
mixture and add: 
 
1 tsp powdered Thyme 1 tsp powdered Bay Leaf 1 tsp Sweet Basil 
 
This recipe is straight out of an autographed first edition of Tony Chachere’s Cajun Country 
Cookbook. Just try and get the recipe from the company these days! 
 

Emeril’s Essence Seasoning 

2½ Tbsp Paprika 1 Tbsp Onion Powder 
2 Tbsp Salt 1 Tbsp Cayenne Pepper 
2 Tbsp Garlic Powder 1 Tbsp Dried Oregano 
1 Tbsp Black Pepper 1 Tbsp Dried Thyme 
 
Combine all ingredients thoroughly. Store in a cool dark place, like you would any spice. 
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San Jacinto Butter 

2 Tbsp Garlic, minced 4 Tbsp Lemon Juice 
1 Tbsp Shallots or Yellow Onion, minced 1 tsp  
4 Tbsp White Wine ½ tsp Black Pepper 
2 sticks Butter 
 
Cook the garlic and onion in the wine until tender. Put all the ingredients in a food processor 
and puree. Cover with plastic wrap and refrigerate. Use with any kind of seafood you would put 
melted butter on. 
 

Giblet Gravy 

4 Tbsp Flour 2 cans Turkey or Chicken Broth 
4 Tbsp Butter 1 can White Wine  
½ cup Onions, chopped Salt & Pepper 
Turkey Giblets 2 hard-boiled Eggs 
 
Most of this can be done a day or two before the turkey is cooked, then finished while the 
turkey is resting.  
 
Boil the neck and giblets for at least 2 to 3 hours, or until very tender. Skim foam off as needed. 
Allow to cool, then strain and reserve broth in the refrigerator. Chop giblets and store in the 
refrigerator in a zip lock bag. 
 
On serving day, make a medium roux (nut colored) from the butter and flour. Sauté the 
chopped onions in the roux until tender. Break any excess solid fat off the top of the 
refrigerated broth and add to the roux, whisking constantly to break up any lumps. Add 
additional canned turkey or chicken broth if needed, but you should end up with a very thick 
gravy.  
 
Once the turkey is out of the roasting pan and resting, deglaze the pan over a double elements 
on the stove top. Use 1 cup wine and some of the reserved stock or some turkey or chicken 
stock. Reduce the drippings, then transfer to a separator and pour off most of the fat. Mix the 
remaining drippings into the very thick gravy and add the chopped giblets and chopped eggs. If 
the gravy is still too thick, add additional canned stock.  
 

Pepper Sauce 

Hot Peppers Vinegar 
 
Wash hot peppers and put in jar. Heat vinegar to boiling and pour over. Store for one week 
before using. 
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Penny’s Red Cocktail Sauce 

1 cup Ketchup 1 tsp Tabasco Sauce 
4 Tbsp Lemon Juice 1 Tbsp Worcestershire Sauce 
4 Tbsp Horseradish ¼ tsp each Salt & Pepper 
 
Combine all ingredients and chill well. Serve with seafood.  
 

Tartar Sauce 

2 cups Mayonnaise 2 Tbsp Sweet Pickle Relish 
1 clove Garlic, minced 2 Tbsp Pimento Stuffed Olives, chopped  
½ cup Green Onion, chopped 2 Tbsp Fresh Squeezed Lemon Juice 
 
Stir mayonnaise until creamy. Fold in remaining ingredients, but add lemon juice to adjust 
consistency. Refrigerate for two hours before use. Keeps for two weeks in the refrigerator.   
 

Tex-Mex Bar B Q Sauce 

1 medium Onion, chopped fine 8 oz Tomato Sauce 
2 Tbsp Olive Oil 6 oz Tomato Paste 
¼ cup Brown Sugar 2 Tbsp Lime Juice 
2 Tbsp White Vinegar 2 tsp Lemon Juice 
2 Tbsp Worcestershire Sauce 1½ tsp Chipotle Peppers, chopped 
1 Tbsp Garlic Powder 1 tsp Adobo sauce or to taste  
1 tsp Salt 12 oz Beer 
 
Sauté onion in olive oil until tender and clear. Add remaining ingredients and bring to a boil. 
Reduce heat and simmer until thick, about one hour. 
 

Southwestern Bar B Q Sauce 

1 cup Yellow Onion, chopped fine 4 cups Tomato Sauce 
2 Tbsp Olive Oil ½ cup Molasses 
1 Tbsp Garlic, minced 2 tsp Dry Mustard 
3 Tbsp Chipotle Peppers, chopped  2 Bay Leaves 
½ cup Red Wine Vinegar ½ tsp Salt 
2 Tbsp Lime Juice 1 tsp Adobo sauce or to taste  
 
Sauté onions in olive oil over medium-high heat until lightly caramelized. Add garlic and chilies 
and cook for 1 minute. Deglaze pan with vinegar and lime juice and cook until the liquid is 
reduced by half. Add the adobo sauce, tomato sauce, molasses, mustard, bay leaves and salt. 
Bring to a simmer and cook until thick, 15 to 20 minutes. Remove bay leaves and strain if 
desired.  
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Chili Powder 

Dried Chili Peppers: Ancho, Guajillo, Chipotle, Pasilla, de Arbol (increasing in heat) 
 
Choose peppers that are still a little pliable. Remove stems and seeds. Toast in a skillet until 
fragrant. Cool, then grind to a fine powder using a blade type coffee grinder. Use within one 
month. 
 

Kansas City Style Bar B Q Sauce 

1 cup Ketchup ½ tsp Salt 
½ cup Apple Cider Vinegar ¼ tsp Black Pepper 
3 Tbsp Dark Brown Sugar ¼ tsp Ground Ginger 
1 Tbsp + 1 tsp Worcestershire sauce ¼ tsp Allspice 
1 Tbsp Cane Syrup or Dark Molasses ¼ tsp Ground Mustard 
2 tsp Chopped Garlic ¼ tsp Ground Cayenne Pepper 
½ tsp Finely Grated Onion 
 
Combine all ingredients in a blender until smooth. Store for up to two weeks in the refrigerator. 
 

Western Bar B Q Sauce 

½ cup Water 1 Tbsp Worcestershire Sauce 
½ cup Cider Vinegar 1 Tbsp Tabasco Sauce 
1 cup Ketchup ½ tsp Pepper 
1 tsp Salt 1 chopped Onion 
1 Tbsp Sugar 
 
Mix all ingredients in sauce pan and simmer for one hour. 
 

Eastern Bar B Q Sauce 

2 cups White Vinegar 1 Tbsp fresh ground Black Pepper 
2 Tbsp Sugar 1 tsp Cayenne Pepper 
2 Tbsp Salt 
 
Mix all ingredients in sauce pan. Heat and stir until sugar and salt dissolve. Reduce heat and 
simmer for ten minutes.  
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Franklin BBQ Sauce for Chicken 

1 cup Ketchup Splash Worcestershire Sauce 
½ cup Brown Sugar ½ tsp Ancho Chili Powder 
¼ cup White Vinegar ¼ tsp Garlic Powder 
¼ cup Apple Cider Vinegar ¼ tsp Onion Powder 
2½ Tbsp Tamarind Concentrate ½ tsp Black Pepper 
¼ tsp Smoked Salt or Liquid Smoke Squirt of Honey 
 
Combine all and heat on low, stirring constantly, until sugar is dissolved and flavor marry. Do 
not boil. Note: Tamarind Concentrate is sold at Indian or Asian grocery stores. 
 

Ghee 

1 or 2 lbs Unsalted Butter 
 
Place the butter in a ceramic oven proof dish and heat at 325°F for 2 hours, or until all the 
butter fat browns and settles out. Cool slightly and strain through cheese cloth. Store in a dark 
place at room temperature for up to 3 months or in the refrigerator for up to a year. Ghee will 
be a slush at room temperature and a solid if refrigerated. Warm and it will turn to a golden 
liquid. 
 

Beurre Monté 

1 or 2 Tbsp Water 1 or 2 sticks Unsalted Butter 
 
Heat water in a small sauce pan until simmering (200°F), but not boiling. Add a few cubes of 
butter and whisk to combine. Continue adding butter and whisking, but do not allow to boil or 
the sauce will separate. If it does separate, pour into a container and refrigerate until solid. Use 
this to make a new batch of the sauce. 
 
Use the sauce to poach (160-180°F) shrimp, coat a grilled steak, or paint on grilled vegetables. 
You can also add additional ingredients such as lemon juice, cream, pureed vegetables, or 
crème fraiche. Just make sure it never boils, or it will separate. Left over sauce can be 
refrigerated and used as regular butter. 
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Cocodrie Seafood Sauce 

½ stick Butter 1 Lemon, juiced and seeded 
2 Tbsp Bacon Drippings 1 tsp Creole Mustard 
½ cup Green Onions, thinly sliced 2 Tbsp Worcestershire Sauce 
¼ cup Celery, finely chopped 1 tsp Louisiana Hot Sauce 
2 cloves Garlic, finely chopped ¼ cup Velveeta Cheese 
¼ cup White Wine 2 oz Philadelphia Cream Cheese 
½ cup Reduced Seafood Stock ¼ cup Parsley, finely chopped 
½ cup Bacon, finely crumbled Salt & Black Pepper to taste 
16 oz bottle Catalina French Dressing Cayenne Pepper to taste 
 
Sauté onions, celery and garlic in bacon drippings and butter. Do not let garlic brown. Pour in 
wine and seafood stock and bring heat to medium high. Cook for about 5 minutes until 
vegetables blend into stock. Stir in bacon and Catalina dressing and reduce heat to low. Cook 
until vinegar aroma almost disappears. Slowly add, one at a time, lemon juice, mustard, 
Worcestershire sauce and hot sauce. Continue to simmer for about 5 minutes. Stir in cheeses 
until completely dissolved. Season with salt and peppers, then stir in parsley just before 
covering seafood. (See Shrimp Cocodrie on page - 93 - and Red Fish Cocodrie on page - 106 -).   
 

Enchilada Chili Puree 

2 oz Ancho Chilies 5 cloves Garlic, minced 
1 oz Guajillo Chillies 2 Tbsp Bacon Drippings 
1½ tsp Salt ½ tsp Sugar, optional 
 
Rinse dried chilies and remove seeds and stems. Bring 8 cups of water to a boil in a large pot. 
Put the chilies in and weigh down with a plate to keep submerged. Let stand for 1 hour.  
 
Put rehydrated chilies, garlic and salt in a food processor with 3 cups of fresh water and process 
for 5 minutes. Strain through a sieve, pushing as much though as possible. 
 
Heat bacon drippings in a pot over medium high heat. Add puree and reduce heat to low. 
Simmer for 15 minutes, stirring often to prevent sticking. Allow to cool.  
 

Chili Gravy 

½ cup Flour 4 tsp Cumin 
½ cup Oil 1 tsp Mexican Oregano 
1 tsp Black Pepper 1 cup Chili Puree (page - 147 -) 
2 tsp Salt 2 to 3 cups Water 
 
Make a light brown roux from the oil and flour. Add the remaining ingredients and stir to make 
a thick gravy. 
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Quick Caramelized Onions 

5 lbs Yellow Onions, sliced 1 Tbsp Sugar 
2 Tbsp Butter ¼ tsp Baking Soda 
 
Sprinkle the sugar in the center of a large Dutch oven and heat over high heat until it melts and 
forms a golden caramel. Add the onions and stir with a wooden spoon to coat with the caramel. 
Add butter and baking soda and continue cooking until a brown coating starts to build on the 
bottom of the pot. Add 2 Tbsp of water and stir to deglaze the pot. Continue cooking and 
adding water until the onions are fully caramelized.  
 

Caramelized Onions 

8 Medium/Large Onions ¼ cup Butter, melted (or Olive Oil) 
1 tsp Salt  
 
Slice onions ¼ to ½ inch thick and fill crock pot ½ to ¾ full with slices. Toss with butter and salt. 
Cook on low for 10 hours. Uncover and cook an additional 4 hours, stirring occasionally, until 
liquid has evaporated. Store in refrigerator for a week or freeze for later use. 
 

Kingsinton Club Marinade 

14 oz Unsweetened Pineapple Juice ½ cup Soy Sauce 
½ cup dry White Wine 6 Tbsp Sugar 
¼ cup Red Wine Vinegar 1 tsp Garlic, minced 
 
Mix all ingredients together. Marinade steak in a zip lock bag with the air squeezed out for 24 
hours in the refrigerator. Remove steak from bag, pat dry and let come to room temperature 
before grilling. 
 

London Broil Marinade 

4 cloves Garlic, minced 1½ Tbsp Worcestershire Sauce 
4 Tbsp Balsamic Vinegar 1 Tbsp Soy Sauce 
4 Tbsp Fresh Lemon Juice 1 tsp dried Oregano, crumbled 
3 Tbsp Dijon Mustard 1 tsp dried Basil, crumbled 
½ tsp dried Hot Pepper Flakes 1 tsp dried Thyme, crumbled 
⅔ cup Olived Oil 
 
Whisk all ingredients together in a bowl. Put meat in a zip lock bag and pour marinade over. 
Press air out and seal. Place in refrigerator for at least 8 hours. 
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Italian Seasonings 

3 Tbsp Dried Basil 1 Tbsp Garlic Powder 
3 Tbsp Dried Oregano 1 tsp Onion Powder 
3 Tbsp Dried Parsley 1 tsp Dried Thyme 
¼ tsp Black Pepper 1 tsp Dried Rosemary 
¼ tsp Red Pepper Flakes 
 
Mix all ingredients in a spice grinder. Tightly cover and store for up to 6 months. 
 

KFC Secret Recipe? 

⅔ Tbsp Salt ½ Tbsp Thyme 
⅓ Tbsp Oregano ½ Tbsp Basil 
1 Tbsp Celery Salt 1 Tbsp Black Pepper 
1 Tbsp Dried Mustard 4 Tbsp Paprika 
2 Tbsp Garlic Salt 1 Tbsp Ground Ginger 
3 Tbsp White Pepper 2 cups All Purpose Flour 
 
Mix spices, then mix with flour. 
 
This recipe was printed in the Chicago Tribune, then the Houston Chronicle on August 27, 2016. 
A Tribune reporter was interviewing Joe Ledington, a nephew of KFC founder, Colonel Harland 
David Sanders, when he saw this hand written recipe on the back of a scrapbook containing the 
last will and testament of Sanders’ second wife, Claudia Ledington. The reporter was first told 
that this was the original recipe, but later that it might not be. Of course, KFC’s official position 
is that it is not. 
 

Caramel Sauce 

1 can Eagle Brand Sweetened Condensed Milk 
 
Oven Method: Heat the oven to 425°F. Pour milk into 9-inch pie plate. Cover with foil. Place pie 
plate in larger shallow pan. Fill larger pan with about 1/2-inch hot water to surround pie plate. 
Bake 1¾ to 2 hours or until thick and caramel-colored. Carefully remove from oven; remove pie 
plate from shallow pan. Whisk caramel until smooth. Cool 20 minutes before serving. Store any 
leftover caramel in refrigerator. Bring to room temperature or heat until warm to serve.  
 
Stovetop Method: Pour milk into top of double boiler. Place over boiling water and cover. 
Simmer 1 ½ to 2 hours over medium-low heat, stirring occasionally, until thick and caramel-
colored. Remove from heat. Whisk caramel until smooth. Cool 20 minutes before serving. Store 
any leftover caramel in refrigerator. Bring to room temperature or heat until warm to serve. 
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Fresh Horseradish Sauce 

1 cup Horseradish Root, ground 2½ Tbsp White Vinegar 
Water to process  ½ tsp Salt  
 
Select firm horseradish, peel, and grind in a food processor or blender. Add water if needed to 
keep things flowing, but don’t process to the point where you have a paste. For a mild sauce, 
add the vinegar immediately. Wait 3 minutes before adding for a stronger sauce. Refrigerate in 
a sealed jar for up to a month. 
 

Candied Bacon 

1 lb Thick Sliced Bacon ½ cup Maple Syrup 
1 Tbsp Brown Sugar ½ tsp Paprika 
¼ tsp Cayenne Pepper  
 
Preheat oven to 350°F. Whisk together all ingredients except bacon. Dip each slice of bacon in 
mixture, then place on a backing pan with parchment paper and a rack. Bake for 30-35 minutes 
or until crispy. Cool, the crumble to make a garnish. 
 

Home Made Hot Sauce 

2 Tbsp olive oil 1 cup Onion, diced 
4 cloves Garlic, minced 1 lbs Tomatoes, diced 
1 cup Distilled White Vinegar 1-3 tsp sugar 
 
2 medium Chile Peppers, such as poblano, New Mexico or Anaheim, diced 
2-4 habanero peppers, or other small hot chile peppers, stemmed, halved and seeded 
 
Heat oil in a large saucepan over medium-high heat. Add onion, chile peppers, habaneros to 
taste and garlic and cook, stirring, until the onion is soft and beginning to brown. 
 
Reduce heat to medium. Add tomatoes, vinegar and sugar to taste. Cook, stirring occasionally, 
until the tomatoes begin to break down. 
 
Carefully transfer the tomato mixture to a food processor or blender. Puree until smooth. You 
can either let the sauce cool and bottle, or strain through a fine-mesh sieve if you don’t want 
any of the solids 
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Pickles, Preserves & Syrup 

Wanda’s Hot Pepper Jelly 

1 cup ground Green Pepper ¾ cup ground Jalapeno Pepper 
6½ cups Sugar 1½ cups Cider Vinegar 
1 bottle Certo ¼ tsp Green Food Coloring 
 
Remove seeds from peppers. Grind in a blender or food processor. Bring sugar, vinegar and 
peppers to a rolling boil. Boil for 10 minutes, then remove from heat and add food coloring and 
Certo. Pour into sterilized jars and seal. 
 

Pickled Peaches 

30 freestone Peaches 5 cups White Vinegar 
Cinnamon Sticks 5 lbs light Brown Sugar 
Whole Cloves 2½ tsp ground Cinnamon 
Canning Jars 1¼ tsp Allspice 
 
Dip peaches in boiling water for one minute then cool in cold water and peel. Halve peaches 
and remove pit. Bring sugar, vinegar, cinnamon and allspice to a boil. Reduce to simmer, add 
peaches in batches and cook for 30 minutes, or until tender. Stick each peach half with two 
cloves. Can in glass mason jars and store in dark cool place. Expect to fit 10 peach halves in a 
quart jar and four or five in a pint. 
 

Pickled Watermelon Rind 

1 lb Watermelon Rind Kosher Salt 
3 inch Cinnamon Stick 2 cups Sugar 
8 Whole Cloves 1 cup Cider Vinegar 
pint Canning Jars / Lids 
 
Cut all green and red from rind, leaving just the white part. Weight it to make sure you have 
about a pound. Cut the rind into cubes and cover with salted water (¼ cup for each quart of 
water) and refrigerate for 12 hours.  
 
Drain well and boil in rapidly boiling fresh water until tender, but not soft (about 10 minutes), 
then drain. Place in pot with 1 cup water, cider vinegar, sugar, cinnamon and cloves. Boil for 30 
minutes or until rinds are clear. Spoon into glass mason jars and cover with boiling vinegar 
mixture. Seal and store in dark cool place. Serve with sliced ham, hamburger or just on a 
toothpick. 
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Fig Preserves 

1 gallon fresh figs 12 cups White Sugar 
4 Lemons, sliced 1 qt Water 
Canning Jars  
 
Sort figs and wash well in cold running water. Bring a pot of water to a boil and add figs. 
Remove from heat and allow figs to blanch for 3 minutes to set the color, then quickly remove 
and drain.  
 
Combine sugar and 1 quart of water in a 2 gallon pot and bring to a rolling boil, stirring, to 
dissolve the sugar. Add lemon slices, then gently add figs to boiling water.  
 
Reduce heat and cook figs for 2½ hours, or until transparent. During the cooking process, shake 
the pot gently. Stirring will mash the fruit.  
 
Figs may be left to cool in syrup overnight to plump the fruit, or they may be canned 
immediately. Using a slotted spoon, fill jars with fruit and pour syrup over to come within ¼ 
inch of the top. Wipe rim then seal jars and process in a boiling water bath for 10 minutes (20 
minutes if allowed to cool overnight). After processing, allow to cool then check the seal per the 
jar lid manufacturer’s instructions.  
 

Prickly Pear Syrup 

10 Red Prickly Pears ½ cup Water 
1 cup Sugar ⅛ tsp Mint Extract 

¼ tsp Ground Cinnamon ½ tsp Vanilla  
 
Scrape the thorns off the prickly pears with a sharp knife. Cut off both ends of the fruit, then 
peel the fruit. Cut the fruit into large pieces and puree in a food processor. Strain through a fine 
sieve. You should have about 2 cups of liquid. 
 
Combine the liquid with the rest of the ingredients in a sauce pan. Bring to a boil over medium 
heat (watch that it does not boil over), then reduce to simmer for 20 minutes. 
 
Taste to make sure the flavors are balanced. Ladle over fresh fruit or use in drink recipes. 
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Kumquat Preserves 

2 lbs Kumquats 2 slices Lemon 
4 cups Sugar  

 
Wash kumquats and prick skin in several places with a large needle. Boil kumquats for 25 to 30 
minutes, until tender. Mix 1 quart of water with sugar and lemon slices and boil for 5 minutes. 
Add kumquats and simmer for about 30 minutes, or until translucent. Cover lightly and let sit 
overnight to plump. Discard lemon, bring back to boil and put kumquats in a pint jars. Heat 
syrup to 220°F and cover fruit to ¼ inch of rim. Refrigerate or process for 10 minutes in boiling 
water. 
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Vegetables 

Acorn Squash 

4 Acorn Squash ¼ tsp Nutmeg 
¼ cup Honey  
 
Cut squash in half and clean. Put open side down in shallow dish with water to cover bottom. 
Bake at 350°F for 45 minutes or until tender. Scoop out flesh, mash with other ingredients and 
spoon back into shell. Bake at 350°F for another 30 minutes. 
 

Balsamic Glazed Carrots 

1¼ lbs Carrots ¼ cup Balsamic Vinaigrette Dressing 
3 Tbsp Brown Sugar 1 Tbsp Butter 
Parsley for garnish  
 
Cut carrots lengthwise into quarters if thick. Boil for 5 minutes or until tender-crisp. Mix 
remaining ingredients and heat until thickened. Drain carrots and pour sauce over. Garnish with 
parsley. 
 

Glazed Carrots 

1 pound carrots ½ tsp salt 
3 Tbsp honey ½ cup chicken broth 
1 Tbsp butter ½ tsp thyme leaves 
½ tsp grated lemon zest 2 tsp juice from 1 lemon 
ground black pepper 
 
Peel the carrots and slice ¼ thick on the bias. Bring carrots, salt, 1 Tbsp honey, and broth to boil, 
covered, over medium-high heat; reduce heat to medium and simmer, stirring occasionally, 
until carrots are almost tender, about 5 minutes. Uncover, increase heat to high, and cook, 
stirring occasionally, until liquid is reduced to about 2 Tbs. Add butter, thyme, zest and 
remaining 2 Tbsp honey and toss carrots to coat. Cook, stirring frequently, until carrots are 
completely tender and glaze is light gold, about 3 minutes. Off heat, add lemon juice; toss to 
coat. Season to taste with pepper and serve immediately. 
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Pan Fried Cauliflower 

1 medium Cauliflower 2 Tbsp Soy Sauce 
1½ tsp Canola Oil 1 Tbsp Dry Sherry 
1 tsp Sesame Oil 2 Tbsp Rice Vinegar 
2 Garlic cloves, minced 2 med Scallions, minced 
2 Tbsp fresh Ginger, minced ground Black Pepper  
 
Trim cauliflower and cut into one-inch pieces. Heat large pan over medium-high heat until very 
hot (3 - 4 min). Add canola oil and swirl to coat evenly. Add cauliflower and sauté until it 
browns (6 - 7 min).  
 
Make a well in center of pan and add sesame oil, garlic and ginger. Mash and stir with rubber 
spatula until fragrant (about 1 minute). Stir to combine mixture with cauliflower and cook 
about 30 seconds more.  
 
Reduce heat to low and add soy, sherry, vinegar and ¼ cup water. Cover and cook until 
cauliflower is done (tender, but not mushy -- about 5 minutes). Add scallions and stir to 
distribute. Season with black pepper and serve immediately. 
 

Roasted Cauliflower 

1 Large Cauliflower    Olive Oil, Salt & Pepper 
6 cups Water     Juice of 1 Lemon 
1 Tbsp Chili Powder    ½ tsp Red Pepper Flakes 
 
Trim leaves from cauliflower, rinse and trim stalk so it will sit upright. Mix the water, chili 
powder, pepper flakes and lemon in a large sauce pan. Steam cauliflower for 10 minutes. Move 
head to a shallow roasting pan with slotted spoons. Spoon some of the water over the head, 
drizzle with olive oil and salt and pepper. Bake at 400°F for an hour or until golden brown.  
 

Cauliflower alla Parmigiana 

1 head Cauliflower ½ stick Butter 
¾ cup Parmesan Cheese, freshly grated Salt & Pepper 
 
Boil large florets in water with 3 tsp salt until just beginning to get tender, about 4 minutes. 
Drain and cool. Lightly butter 8 x 10 baking dish. Slice florets into ¼ inch thick pieces and pack 
into baking dish. Dot with butter, then season with salt and pepper. Sprinkle cheese over and 
bake at 425°F for 30 minutes, or until golden brown.   
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Cauliflower au Gratin 

1 head Cauliflower 1½ cup Milk 
3 Tbsp stick Butter ¾ cup Heavy Cream 
3 Tbsp Flour ½ cup Gruyere or Emmenthaler Cheese 
½ tsp Salt ¼ cup Parmesan Cheese 
¼ tsp White Pepper dash Nutmeg 
 
Trim cauliflower, leaving large florets. Bring a large pot of salted water to rolling boil. Add 
cauliflower and bring back to boil. Cook for 3 minutes then plunge cauliflower into cold water 
to stop cooking. Cut cool florets in half and arrange in lightly buttered casserole dish. 
 
Melt butter in sauce pan. Stir in flour and cook for 1 minute. Add the milk and bring to a boil 
over medium heat then simmer over low heat for 1 minute. Add cream and spices and bring to 
boil. Pour over florets and sprinkle grated cheese over. Bake at 400°F for 30 minutes, or until 
golden brown. Serve immediately. 

Cream Peas 

24 oz sliced Salt Pork 6 large 1015 or other Sweet Onions 
10 lbs fresh Cream Peas 2 Tbsp minced Garlic 
Salt & Pepper to taste  
 
Fresh cream peas can be found in farmer’s markets in the late spring and summer. You can 
substitute any other field peas such as purple hull or black eyed. Cut the salt pork into 1-inch 
bite sized pieces and render until brown, but not crispy. Coarsely chop onion and sauté in fat 
until just starting to brown. Add garlic and sauté one more minute. Add peas and just enough 
water to cover. Season with salt and pepper to taste. Simmer for about 60 minutes until tender 
but not mushy. 
 

Creamy Potato Bake 

3 cups mashed Potatoes 8 oz Sour Cream 
6 slices Bacon, crumbled 3 small Green Onions, chopped 
1 cup shredded Cheddar Cheese  
 
Evenly spread potatoes in a lightly greased 10" x 6" x 2" baking dish. Cover with sour cream, 
sprinkle with bacon and onions, then top with cheese. Bake at 300°F for 30 minutes. Serve hot. 
Can be made ahead of time and frozen. 
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Cushaw 

3 cups Cushaw 4 Tbsp Butter, melted 
¾ cups Brown Sugar ½ tsp Salt 
1 tsp Cinnamon 1 tsp Nutmeg 
 
Cook, drain and mash squash. Mix all ingredients together and pour into buttered casserole and 
cook in 350°F oven for 35 minutes or until brown. 
 

Green Bean Casserole 

2 pkg frozen Green Beans ¾ cup Milk 
1 tsp Salt ⅛ tsp Black Pepper 
1 can Cream of Mushroom Soup 2 Tbsp diced Pimento 
3 oz Durkee O&C French Fried Onions 
 
Cook frozen beans in salted water and drain. Combine milk, soup, and pepper. Pour over beans. 
Add ½ of the onions and ½ of the pimento. Pour into 1½ quart casserole and bake at 350°F for 
20 minutes. Garnish with remaining onions and pimento. Bake for an additional 5 minutes.  
 

French Fried Potatoes 

Russet Baking Potatoes Oil, Salt & Pepper 
 
Cut potatoes into long thin strips (¼ to ½ inch). 
 
Fry in 350°F oil for 10 minutes or until potatoes take on a translucent look. Remove from oil 
and cool (fry another batch while the first is cooling). Make sure the batch size is small enough 
that the oil does not cool off too much when the potatoes are added. Fry the potatoes a second 
time for 5 to 10 minutes until golden brown. Drain, salt and pepper and serve while hot (hold in 
a warm oven while the other batches finish).  
 
Alternately, toss potatoes in oil, salt and pepper and bake in a single layer at 400°F for 50 
minutes, turning after 20 minutes. 
 

Braised Cabbage 

6 Slices Bacon 1 tsp Olive Oil 
1 Head Cabbage ¾ tsp Black Pepper 
2 Yellow Onions ¼ tsp Cayenne Pepper 
3 Bay Leaves ½ tsp Sugar 
12 oz Bottle Beer Salt to Taste 
 
Chop bacon coarsely and fry in oil until it browns. Core and shred the cabbage. Slice the onion 
thinly. Add onion, spices and cabbage. Add beer and cover tightly. Braise over medium heat for 
about 30 minutes, stirring occasionally. 
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Roasted Butternut Squash 

1 Butternut Squash 3 Tbsp Butter 
3 Tbsp Butter, melted  ½ cup Hazel Nuts, toasted 
½ tsp each Salt & Black Pepper Green Onions, to garnish 
 
Preheat an oven to 425°F. Peel squash using a Y-peeler. Cut ends off squash and cut in half 
lengthwise. Scoop out seeds with a grapefruit spoon if you have one, and slice into ½ inch 
pieces. Mix ingredients in first column and toss squash pieces to coat. Arrange on baking sheet 
and bake for 30 minutes, then rotate pan and bake for 15 minutes more. Flip squash and bake 
for 10-15 minutes more, until browned. Cool. 
 
Heat butter and hazel nuts until butter begins to brown. Remove from heat and add water. Cool 
a little. Move squash to platter and drizzle sauce over. Garnish with green onions and serve. 
 

Grilled Portabella Mushrooms 

4 Portabella Mushrooms ½ cup Canola Oil 
¼ cup Chopped Onion ½ cup Balsamic Vinegar 
6 cloves Garlic, minced 
 
Clean mushrooms, remove stems, and place on a plate with the gill side up. Combine the oil, 
onion, garlic and vinegar. Pour over mushrooms and let set for 1 hour. Grill for 10 minutes and 
serve immediately. 
 

Baked Eggplant & Zucchini 

1 small Eggplant 2 cups Tomato Sauce or Puree 
2 small Zucchini 1 cup shredded Mexican Blend Cheese 
¼ cup dried Basil 1 cup shredded Parmesan Cheese 
 
Peel vegetables and cut into ¼ inch slices. Mix tomato and basil. Spread ½ cup sauce in 9-by-13-
inch baking dish. Top with eggplant, zucchini, ¾ cup sauce and half of each cheese. Repeat. 
Bake for 25-30 minutes at 400°F degrees. Reduce heat to 350°F and bake until vegetables give 
up water and are tender. 
 

Roasted Vegetables 

1 Butternut Squash ¼ cup Olive Oil 
2 Zucchini Fresh Rosemary Leaves 
2 Yellow Squash Salt & Black Pepper to taste 
1 Lb Carrots Minced Garlic 
 
Peel butternut squash. Wash other vegetables and cut all into 1 inch pieces. Line baking pan 
with tin foil. Toss vegetables with oil, rosemary, spices and garlic, then roast in 450°F oven for 
45 to 60 minutes, until vegetables start to caramelize. 
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Fried Onion Rings 

Large Onions 2 cups Plain Breadcrumbs 
2 eggs ½ cup Flour + more for dusting 
1 cup Milk 2 Tbsp Tony’s Seasoning 
 
Peel and cut onions into large rings (¼ to ½ inch). Place in zip lock bag with enough flour to dust 
thoroughly. Shake to coat and let rest for at least 15 minutes. 
 
Mix eggs and milk to make the wash. Mix the dry ingredients to make the coating. Dip dusted 
rings in wash then crumbs. Repeat if necessary to increase thickness of coating. Bring frying oil 
up to 350°F in a large, deep skillet (cast iron skillet works well). Fry rings for 3 minutes on each 
side, or until golden brown. Drain on paper towels and store in warm oven while frying the 
remaining rings. 
 

Fluffy Mashed Potatoes 

6 Large Yukon Gold Potatoes 1 cup Whipping Cream 
½ cup Butter Salt to taste 
 
Peel potatoes. Cut into 1-inch pieces and boil in salted water until fork tender. Drain well, then 
process through food mill with smallest grate. Warm butter and cream. Drizzle some through 
mill to get all the potatoes. Fold rest into. Don’t over work. 
 

Company Mashed Potatoes 

3 – 4 Potatoes Chicken Stock to mash 
2 – 4 Parsnips ¼ cup Cream or Half-n-Half 
5.4 oz Boursen wheel ½ cup Parmigiano-Reggiano, grated 
 
Peel, chop and boil potatoes and parsnips until tender. Drain and return to hot pot. Mash with a 
little chicken stock. Mash in cream. Stir in cheeses and season with salt and pepper. 
 

Mashed Potato Casserole 

4 lbs Potatoes 8 oz Cream Cheese 
1 cup Sour Cream 2 tsp Salt 
⅛ tsp Pepper 1 clove Garlic, crushed 
¼ cup chopped Chives ½ tsp Paprika 
1 Tbsp Butter  
 
Cook potatoes in boiling salt water. Drain, mash and add all but chives, paprika and butter. Beat 
at high speed until smooth and light. Stir in chives. Spoon into lightly greased baking dish. 
Sprinkle with paprika and dot with butter. Bake at 350°F for 30 minutes or until golden.  
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Onion Roasted Potatoes 

2 lbs potatoes  cup olive or vegetable oil 
1 envelope Onion Soup Mix ⅓ chopped Parsley 
 
Preheat oven to 450°F. Cut potatoes into bit sized pieces. Mix all except parsley in a large 
plastic bag and shake to evenly coat potatoes. Bake potatoes in a roasting pan, stirring 
occasionally, for 40 minutes or until potatoes are tender and golden brown. Garnish with 
chopped parsley. 
 

Pork Fried Rice 

1 qt cooked White Rice (unsalted) 1 cup Soy Sauce 
2-3 broiled Pork Chops 2 Eggs 
¾ cup Green Onions 1 Tbsp Butter 
 
Sauté onions and chopped pork cubes in butter until pork is browned. Add rice then soy sauce 
slowly while stirring. Drop in two eggs stir until eggs are done. Serves 4 to 6.  
 

Potato Cakes 

1 lb mashed Potatoes 1 cup Flour 
1 tsp Salt 4 Tbsp Butter, melted 
1 beaten Egg 1 tsp Baking Powder 
 
Add salt, butter and egg to potatoes. Sift baking powder and flour together. Mix in as much 
flour as needed to make soft dough. Roll out or pat to ½" thick. Fry in skillet until light brown. 
Serve with melted butter and honey. 
 

Quick Dirty Rice 

1 lb ground Beef 1 cup Raw Rice 
1 can Cream of Mushroom Soup 1 can Onion Soup 
¼ cup Parsley, chopped ¼ cup Green Onion, chopped 
2 pods Garlic, crushed ¼ Green Pepper, diced 
1 stalk Celery, sliced thin Salt & Red Pepper 
 
Combine all ingredients in a 2 quart casserole dish. Bake, tightly covered, in a 350°F oven for 
one hour. Can be made ahead of time, refrigerated and reheated.  
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Louisiana Style Rice 

1 Tbsp Butter 1½ cup Long Grain Rice 
1 Onion, minced 3 cups Chicken Broth 
½ tsp Salt 1 Bay Leaf 
 
Sauté onion in butter. Combine all ingredients and bring to boil. Reduce heat to simmer and 
cook 20 – 30 minutes. 
 

Spanish Rice 

1⅓ cups Rice 2 Beef Bouillon Cubes 
3 Tbsp Oil 8 oz can Tomato Paste 
1 Onion, chopped 1 Tbsp Parsley, minced 
1 clove Garlic, minced 1 Tbsp Cumin 
 1 tsp Coriander 
 
Fry rice in oil until opaque yellow. Add onion and garlic and sauté until clear. Dissolve bouillon 
cubes in 2 cups of water. Add water and rest of ingredients and simmer, covered, for 20 
minutes, or until water is absorbed.  
 

Smothered Okra 

2 lbs Okra 3 Tbsp Oil 
1 large Onion, chopped 2 to 3 Tbsp Vinegar 
Salt to taste Pepper 
 
Sauté onions in oil in large pot. Add okra, salt and pepper to taste. Smother down until okra 
begins to get slimy. Add vinegar, one tablespoon at a time, slowly cooking, until slime 
disappears. Cook about 45 minutes to 1 hour. 
 

Stewed Okra & Tomatoes 

1 lbs Okra 4 Tbsp Oil 
2 large Yellow Onions 28 oz can Crushed Tomatoes  
1 tsp Salt  1 tsp Black Pepper 
 
Rinse okra then dry with paper towels. Do not cut up okra. Cut onions in half then slice. Sauté 
onions in oil until tender. Add whole okra and continue to sauté for a few more minutes, until 
the pan sizzles a bit. Add tomatoes and juice and bring to a boil, add salt and pepper, then 
cover and reduce heat to a simmer. Cook for about 30 minutes until okra is tender. You can 
substitute a couple of fresh seeded and chopped tomatoes in season. 
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Sautéed Corn, Bacon & Green Onions 

4 ears Corn 4 slices Bacon 
4 Green Onions Crushed Red Pepper, Salt & Pepper 
 
Cut bacon into one inch pieces and fry until brown and crispy. Remove corn from ear and add 
to pan. Season with crushed red pepper, salt and pepper and continue sautéing until corn is 
tender. Slice green onions very thinly and add to pan just before serving. 
 

Sweet Potato Casserole 

3 cups Sweet Potatoes (about 4) Topping: 
½ cup Sugar  
½ cup Butter ⅓ cup melted Butter 
2 Eggs, beaten 1 cup Light Brown Sugar 
1 tsp Vanilla ½ cup Flour 
¼ tsp ground Nutmeg 1 cup chopped Nuts 
½ tsp Cinnamon  
⅓ cup Milk  
 
Boil and mash potatoes. Mix in sugar, butter, eggs, vanilla, nutmeg, cinnamon and milk. Put in 
12 x 9 inch baking dish (or smaller square baking dish).  
 
Melt butter and mix in remaining ingredients. Sprinkle on top of potato mixture. Bake 25 
minutes at 350°F. 
 

Southern Style Smothered Green Beans 

4 Slices Bacon 1 Medium Onion, Finely Chopped 
1½ Lbs Fresh Green Beans Salt & Black Pepper  
 
Cut bacon into pieces and cook in a large sauce pan until most of the fat is rendered and bacon 
begins to brown. Add chopped onions and sauté until soft and translucent. Add trimmed green 
beans and enough water to cover. Bring to a boil then reduce heat to low. Add salt and pepper 
and cover. Simmer until beans are very, very tender, about an hour. Add water as needed to 
keep the beans covered. Be careful to not break the beans up as stirring. Adjust seasonings, if 
needed. 
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Scalloped/Au Gratin Potatoes 

6 medium Red Potatoes 3 Tbsp Butter 
6 Green Onions 3 Tbsp Flour 
1 Tbsp minced Garlic ½ tsp Black Pepper 
1½ cups Whole Milk Salt to Taste 
1 cup Sharp Cheddar Cheese, grated  Bread Crumbs (optional) 
 
Lightly grease small baking pan. Preheat oven to 350°F. Peel potatoes and slice thinly with a 
mandolin. Rinse and pat dry. Melt butter in a medium sauce pan. Slice green onions, including 2 
inches of green part. Sauté for 1 minute with the garlic. Stir in flour until smooth. Add milk, salt 
and pepper. Cook, stirring, until thick and bubbly. Add cheese, if making Au Gratin, and stir until 
melted. Put potatoes in baking pan in layer, pouring sauce over each. Cover with foil and bake 
for 45 minutes. Uncover sprinkle bread crumbs on if desired. Bake for 15 to 20 minutes longer, 
or until potatoes are tender. 
 

Best Baked Potatoes 

Russet Baking Potatoes   
2 Tbsp Salt 1 Tbsp Vegetable Oil 
 
Heat oven to 450°F. Wash potatoes and towel dry. Using a fork poke each potato six times. 
Make a brine of 2 Tbsp table salt and ½ cup water. Roll the potatoes in the brine for a few 
seconds, then place on a rack over a foil lined baking pan. Bake until 205°F to 212°F internal 
temperature. Remove from oven and brush vegetable oil over. Return to oven for an additional 
10 minutes. Immediately cut an X into potato and give a little squeeze to open up. Serve 
immediately. 
 

Caramelized Brussels Sprouts with Pancetta and Truffle Butter 

1½ lbs Brussel Sprouts 1 Tbsp Extra Virgin Olive Oil 
6 oz Pancetta or Bacon, diced Kosher Salt and Fresh Ground Pepper 
1 Shallot, diced 1 Tbsp Truffle Butter or Oil 
1 Tbsp Garlic, chopped ¼ tsp each Parsley, Chives, Tarragon and Chervil 
 
Stem and halve Brussel sprouts. Blanch sprouts in boiling water for five minutes, then submerge 
in ice bath, then drain when cooled. Cook pancetta in a large sauté pan until crispy. Reserve 
rendered fat.  
 
Heat fat until it starts to smoke, then add oil and sprouts, cut side down. Season with salt and 
pepper. When sprouts turn a golden, caramelized color, add pancetta, shallot and garlic. Toss 
and cook for another minute or two.  
 
Just before serving, fold in truffle butter or oil and remaining herbs. 
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Brussels Sprouts and Shallot Sauté  

1¾ lbs Brussels Sprouts 6 cloves Garlic 
2 Tbsp Butter 4 Tbsp Pine Nuts, toasted 
3 Tbsp Olive Oil 2 Tbsp Lemon Juice 
12 medium Shallots  
 
Remove stems and loose outer leaves from Brussels sprouts. Slice ¼ inch thick. Thinly slice 
shallots and garlic.  
 
Melt butter with olive oil in a large pot over medium heat. Sauté shallots until almost 
translucent, about 3 minutes. Add garlic and stir for 1 minute. Add Brussels sprouts and sauté 
until tender, about 8 minutes. Mix in 3 Tbsp of pine nuts and lemon juice. Season with salt and 
pepper. 
 
Transfer to serving bowl and sprinkle with remaining Tbsp of pine nuts.  
 

Fresh Corn on the Cob 

4 ears Fresh Corn in husks Butter 
Salt & Pepper or Cajun Spice 
 
Wrap two ears in small towel and microwave for 2 minutes on high. Trim stalk and peel husk 
off. The silk will be loose and come off with the husk. Repeat for the other two ears. 
 
Soften butter and rub over ears. Season and wrap in tin foil. Grill or roast in a 400°F oven for 
30-35 minutes. 
 

Killen’s Creamed Corn 

8-10 ears Fresh Corn in husks ¼ cup Sugar (more or less depending on corn) 
1 cup Heavy Cream ¼ tsp White Pepper 
1½ cups Whole Milk ¼ tsp Cayenne Pepper 
1 stick Unsalted Butter Salt to taste 
 
Select the freshest corn available. Corn loses sweetness Very quickly. Shuck corn and cut from 
cobs. Bring milk and cream to a simmer and add corn cobs. Allow to infuse for 30 minutes. 
 
In a separate pan, melt butter and sauté corn nibblets over low heat for about 20 minutes.  
 
Remove cobs from milk/ cream mixture and scrape off all milk. Discard cobs. 
 
Add ¼ of the sautéed corn to milk/cream mixture and blend until smooth. Add the rest of the 
corn and simmer till thickened, usually about another 30 minutes. Season with sugar, salt and 
peppers to taste. 
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Mexican Grilled Corn 

6 Ears Corn (shucked) 2 tsp Chipotle Chili Powder 
½ cup Mayonnaise 2 Tbsp Green Onions, sliced + more for garnish 
½ cup Sour Cream 2 Limes, zest and juice 
1 cup Cotija Cheese, crumbled Kosher Salt & Pepper 
 
Place the corn on the hottest part of the grill and cook for 3 minutes, or until grill marks appear 
on the first side. Roll each ear over a quarter turn and cook for 2 to 3 minutes, then repeat two 
more times. 
 
Meanwhile, combine mayonnaise, sour cream, chipotle chili powder, green onions, lime zest 
and juice, salt and pepper in a medium bowl. Pour onto a large flat plate. Roll each ear of grilled 
corn in the chipotle-mayo mixture. Garnish with Cotija and more green onions. (Note: Mix the 
cheese with the mayo/sour cream mixture and use as a topping for baked potatoes.) 
 
 

Slow Cooked Carrots 

Whole Carrots, peeled  1 Tbsp Butter 
½ tsp Salt 3 cups Water 
 
You will need a piece of parchment paper cut to fit inside the pan you will use to cook the 
carrots. Fold 12-inch square of parchment paper into quarters to create 6-inch square. Fold 
bottom right corner of square to top left corner to create triangle. Fold triangle again, right side 
over left, to create narrow triangle. Cut off 1/4 inch of tip of triangle to create small hole. Cut 
base of triangle straight across where it measures 5 inches from hole. Open paper round and 
make sure it fits the pan. You may have to refold and trim a bit. 
 
Bring water, butter, and salt to simmer in 12-inch skillet over high heat. Remove pan from heat, 
add carrots in single layer, and place parchment round on top of carrots, pushing it down to 
make contact. Cover skillet and let stand for 20 minutes. 
 
Remove lid from skillet, leaving parchment round in place, and bring to simmer over high heat. 
Reduce heat to medium-low and simmer until almost all water has evaporated and carrots are 
very tender, about 45 minutes. Discard parchment round, increase heat to medium-high, and 
continue to cook carrots, shaking pan frequently, until they are lightly glazed and no water 
remains in skillet. Transfer carrots to platter and serve. 
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Bruce’s Broccoli, Rice & Cheese Casserole 

3 ea 12oz pkg Frozen Broccoli 24 oz pkg Thick Sliced Bacon 
3 cups Rice 1½ cup chopped Yellow Onion 
2 14 oz cans Chicken Broth 1½ cup chopped Red Bell Pepper 
1 14 oz can Cream of Mushroom Soup 1½ cup chopped Celery 
1 14 oz can Cream of Broccoli Soup ½ pod Garlic, chopped 
1 lb Cheese Whiz 1-2 large chopped Jalapeno 
8 oz Shredded Sharp Cheddar Cheese 1 lb Sliced White Mushrooms 
6 oz can French Fried Onions  
 
Cook broccoli per instructions on package. Cook rice with 3 cups chicken broth. Cut bacon into 
½ inch pieces and fry. Reserve bacon grease.  
 
Sauté onion, bell pepper, celery and jalapeno in 1 Tbsp bacon grease. Add garlic and sauté one 
minute more. Sauté mushrooms in one more Tbsp bacon grease.  
 
Heat soups, cheese whiz, remaining chicken broth and 1 can water until cheese melts. Mix all in 
a large bowl.  
 
Grease baking dishes with bacon fat and divide mixture between pans. Cover and freeze for 
later use if desired.  
 
Sprinkle shredded cheese on top and bake at 350°F for 30 minutes. Sprinkle French fried onions 
on top and bake 5 minutes more.  
 

Broccoli and Rice Casserole 

1 stick Butter 1 small jar Cheese Whiz 
1 cup chopped Onion 1 can Cream Mushroom Soup 
1 cup chopped Celery 1 pkg frozen chopped Broccoli 
3 cups Cooked Rice (instant is fine) Salt & Pepper 
 
Melt butter in large skillet, add onions and celery and sauté for ten minutes. Cook rice and add 
with cheese, soup, and broccoli. Salt and pepper to taste. Bake in casserole at 350°F for 45 
minutes.  
 
This recipe makes enough to feed a Thanksgiving crowd. Don’t double unless you want to eat it 
for the next week or two. 
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Deserts — Cakes 

Apple Top Cake 

1 can Apple Pie Filling (#2 can) ½ cup melted Butter 
1 layer Spice Cake Mix Pecans 
 
Place apple pie filling in bottom of 8" pan. Alternately mix melted butter with cake mix then add 
a handful of broken pecans then spread over pie filling. Bake at 375°F for about 30 minutes or 
until brown and crispy. 
 

Charles’ Chocolate Sauerkraut Cake 

⅔ cup Margarine 1 stick Margarine 
1½ cups Sugar 6 oz Cream Cheese 
3 Eggs ¼ cup Cocoa 
2¼ cups Flour 1 tsp Vanilla 
1 tsp Baking Soda 2½ cups Powdered Sugar 
½ tsp Salt  
½ cup Cocoa  
1 cup Water  
1 Tbsp Vanilla  
⅔ cup Sauerkraut  
 
Preheat oven to 350°F. Grease and flour a 13 x 9 x 2 inch pan. Cream margarine and sugar. Add 
eggs, one at a time, beating after each one. Sift dry ingredients together and add to first 
mixture, alternating with water. Stir in vanilla. Add sauerkraut, which has been squeezed dry 
with your hands and cut into small slivers. Pour everything into prepared pan and bake for 
about 30 minutes. 
 
For the frosting, beat 1 stick of margarine with 6 oz of cream cheese. Add ¼ cup cocoa, 1 tsp 
vanilla and 2½ cups powdered sugar. 
 

Quick Cheese Cake 

1 can (14 oz) Condensed Milk Juice of ½ Lemon 
8 oz Philadelphia Cream Cheese 1 Graham Cracker Pie Crust 
 
Mix all ingredients and put into crust. Chill well and serve with fruit pie filling over top.  
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Terese Raia’s Gourmet Cheesecake 

1 box Vanilla Wafers 6 Tbsp Hershey’s H.F.S. Topping 
¾ stick melted Butter 2 handfuls Bittersweet C.Chips 
4 Tbsp Sugar 6 oz Cool Whip 
4 Eggs 2-3 Tbsp Kaluha 
1 cup Sugar 2 Tbsp Cocoa 
3 8 oz pkg Phil. Cream Cheese 1 Tbsp Instant Coffee 
1 tsp Vanilla 2 Tbsp Kaluha 
16 oz Sour Cream Heath Bar chips 
4 Tbsp Sugar  
1 tsp Vanilla  
 
Crust: Crush Vanilla Wafers in your food processor. Add ¾ stick melted butter and 4 Tbsp of 
sugar and mix well. Press into spring-form pan. 
 
Cake: Beat 4 eggs until real fluffy. Add 1 cup of sugar gradually. Beat until real creamy. Add 
three 8 oz packages of Philadelphia cream cheese at room temperature. Add cream cheese a 
little at a time. When you add cream cheese, it will look like the eggs have fallen, but don't 
worry, just continue to beat. Add 1 tsp of vanilla and pour into an 8-inch spring-form pan. Bake 
at 325°F for approximately 55 to 60 minutes and check. 
 
While cake is baking, mix 16 oz sour cream with 4 Tbsp sugar and 1 tsp vanilla. Mix until sugar is 
blended, not real creamy, just until you can't feel sugar when pinched between your fingers. 
 
You will notice that first the cake sides will rise up; when middle rises up and it starts to puff, 
put the sour cream mixture on top of the cake and return it to the oven for another 5 to 10 
minutes. 
 
Let the cake cool and then refrigerate it, in the pan, until 30 minutes before serving. For a 10-
inch spring-form pan, prepare 1½ times the cake ingredients. The crust ingredients stay the 
same. 
 
Chocolate Kaluha Topping: Melt sundae topping and chocolate chips in a makeshift Teflon 
double boiler and stir until creamy. Add 2 Tbsp or more of Kaluha until spreading consistency. 
Keep warm until ready to use. 
 
Garnish: Mix Cool Whip, cocoa, instant coffee and 2 Tbsp Kaluha. If not creamy, add a few 
drops of milk. Measurements can be altered according to your taste. Put in pastry bag and 
decorate edges and center. Put Heath Bar chips over chocolate. 
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Ursula’s German Apple Cake 

¼ lb + 1 Tbsp Butter 2 tsp Baking Powder 
5 oz Sugar pinch Salt 
4 jumbo Eggs Grated Lemon Rind & Juice 
1⅔ cups Flour 3-4 Tbsp Milk 
3 or 4 Red Rome or Jonathan Apples 
 
Soften butter, add sugar, eggs and salt a little at a time and stir until creamy. (You can use an 
electric mixer for this part only.) Mix baking powder and flour, then sift into butter cream 
mixture. Add the milk, lemon rind and juice and beat well (by hand) until dough is creamy and 
smooth. Pour dough into greased and floured spring form pan. 
 
Peel, halve and core apples trying to keep the peeled surface as smooth as possible. Using a 
small knife, slice partially through the apple halves to make thin sections. Be careful to not cut 
all the way through the apple, so the half remains one piece. Place the apples around on top of 
the dough. Do not push into batter; it will rise around apple. 
 
Bake at 350°F for 50 to 55 minutes. Cook cake on rack, open spring form pan. When cooled, sift 
a mixture of powdered sugar and cinnamon over the entire cake. 
 

Rum Cake 

1 cup chopped Pecans ¼ lb Butter 
18½ oz Yellow Cake Mix ¼ cup Water 
3 ¾ oz Instant Pudding 1 cup Sugar 
4 Eggs 1 cup Dark Rum 
½ cup cold Water  
½ cup Oil  
 
Grease and flour 10" tube or 12" Bundt pan. Place nuts on bottom. Mix rest of first column and 
½ cup rum. Pour over nuts. Bake one hour at 325°F. For glaze melt butter in saucepan. Stir in 
water and sugar. Boil five minutes. Remove from heat and stir in the rest of the rum. Cool cake 
and invert on plate. Prick top of cake and spoon glaze over, letting cake absorb it.  
 

Eivind’s Surmelk Cake 

2 Eggs 4¼ cups Flour 
2½ cups + 1 Tbsp Sugar 2 tsp Baking Soda 
2 tsp Ground Cloves 2 tsp Cinnamon 
1½ cups Cultured Buttermilk   
 
Cream the eggs and sugar together. Mix the baking soda with the milk. Add all the ingredients 
together and mix well. Bake 40 minutes at 400°F 
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Pineapple Upside-Down Cake 

4 lb Ripe Pineapple 1½  cups Flour 
1 cup Light Brown Sugar 1½ tsp Baking Powder 
3 Tbsp Butter ½ tsp Salt 
½ tsp Vanilla Extract  1 stick softened, but cool Butter 
 ¾ cup granulated Sugar 
⅓ cup Milk at room temperature 1 tsp Vanilla Extract 
2 eggs plus 1 egg white at room temperature 
 
Cut top and bottom off pineapple and peal sides. Cut into quarters from top to bottom. Run a 
knife along the core of each quarter to remove it. Cut remaining meat into ¾ inch strips then 
cut strips into ½ inch pieces.  
 
Cook pineapple chunks and brown sugar over medium heat, stirring occasionally, until 
pineapple is translucent and starting to turn brown, about 20 minutes. Strain pineapple and 
return juice to pan. Leave pineapple in strainer to collect additional juice, then add after about 
four minutes. Cook juice until it becomes thick, darkens and forms large bubbles. Off heat, 
whisk in butter and ½ tsp of vanilla. 
 
For the cake, whisk flour, baking powder and salt together. Cream butter and sugar in mixer 
with flat beater on medium high speed until light and fluffy. Reduce speed to medium and add 
vanilla, eggs, one at a time, then egg white. Beat well and scrape down sides after each 
addition. 
 
Reduce speed to low and add about one third of the flour mixture. After incorporated, add 
about one half of the milk, followed by one half of the remaining flour, the remaining milk, and 
finally the remaining flour.  
 
Add caramel to baking pan that has been sprayed with cooking spray, or use the pan it was 
reduced in. Add pineapple chunks and spread batter over top and to sides of pan. Bake 45 to 50 
minutes at 350°F until cake is golden brown and toothpick inserted into center comes out 
clean. Cool on rack for 10 minutes then place plate over pan and invert to remove cake. Let cool 
for an additional two hours before serving. 
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Rebecca Cooper’s Italian Cream Cake 

2 ½ cups Cake Flour 1 cup Butter 
1 tsp Baking Soda 2 cups Sugar 
1 tsp Salt 5 Eggs, separated 
1 cup Pecans, chopped 1 tsp Vanilla 
1 cup Coconut 1 cup Cultured Buttermilk 
 
Sift together the first three dry ingredients. Beat butter and sugar until light and fluffy. Separate 
eggs and add yokes to butter mixture one at a time, beating well after each addition. Stir in 
vanilla. Add dry ingredients, alternating with buttermilk. Stir in coconut and pecans.  
 
Beat egg whites until stiff peaks form. Fold into mixture Bake in two greased pans for about 25-
30 minutes at 350°F. Cool on a cooling rack and frost the cake using the Cream Cheese Frosting 
below. 
 

Rebecca Cooper’s Pineapple Carrot Cake 

3 cups Cake Flour 1½ cups Oil 
2 tsp Baking Soda 2 cups Sugar 
1 tsp Salt 3 Eggs 
2 tsp Cinnamon 2 tsp Vanilla 
1 cup Pecans, chopped 
1 cup Carrots, grated 8 oz can Crushed Pineapple 
  
 
Sift together dry ingredients (cake flour, baking soda, salt, cinnamon).  Add carrots, pineapple 
and pecans to dry ingredients. Combine oil, eggs and sugar in a bowl. Beat two minutes at 
medium speed. Blend in vanilla. Add flour mixture, blend well. Bake at 350°F. Let cool and frost 
cake. 
 

Rebecca Cooper’s Cake Frostings 

Cream Cheese Frosting 
1 box Confectioners’ Sugar 1 tsp Vanilla 
8 oz Cream Cheese, softened ½ cup Butter 
 
Make the icing by beating together the confectioners’ sugar, cream cheese, vanilla and butter.  
 
Glaze Frosting 
½ box Confectioners’ Sugar ¼ tsp Vanilla 
1 Tbsp Milk 
 
Make the icing by mixing together the confectioners’ sugar, milk and vanilla.  
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Carrot Cake 

Cake: 
3 cups grated Carrots 3 tsp Baking Soda 
2 cups Sugar 1 tsp Salt 
1½ cups Vegetable Oil 2 tsp Cinnamon 
4 Eggs 1 Tbsp Pure Vanilla Extract 
2 cups Flour 1 cup Chopped Pecans 
3 tsp Baking Powder 
 
Preheat oven to 350°F . Grease and flour four 9-inch cake pans. Cream sugar and oil in a mixer 
bowl until well blended. Add eggs, one at a time, mixing well after each addition. Combine 
flour, baking powder, baking soda, salt and cinnamon in a separate bowl. Add dry ingredients to 
mixing bowl, a little at a time., mixing well. Fold in carrots, pecans and vanilla extract. Pour 
evenly into four baking pans and bake for 30 to 40 minutes or until a tooth pick inserted comes 
out clean. Cool on wire racks.  
 
Filling: 
20 oz can Crushed Pineapple 1 cup Sugar 
2½ Tbsp Corn Starch 
 
Combine ingredients in a medium sauce pan and bring to a boil over medium heat, stirring 
constantly until mixture thickens. Remove from heat and allow to cool.  
 
Icing: 
3½ cups Powdered Sugar ½ cup Butter, softened 
8 oz Cream Cheese, at room temperature 1¼ tsp Pure Vanilla Extract 
Chopped Pecans to garnish 
 
Beat all ingredients together until smooth. 
 
Remove cakes from pans and turn the first one upside down on a cake platter. Spread one third 
of the filling over. Repeat with remaining cakes and filling. Cover with icing. Sprinkle with 
chopped pecans, if desired. 
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Coconut Cake 

Cake: 
3 sticks unsalted Butter 1 tsp Baking Powder 
2 cups Sugar ½ tsp Baking Soda 
5 extra large Eggs ½ tsp Kosher Salt 
1½ tsp pure Vanilla Extract 1 cup Milk 
1½ tsp pure Almond Extract 4 oz Sweetened Shredded Coconut 
3 cups All Purpose Flour 
 
Icing: 
1 lb Cream Cheese ¼ tsp pure Almond Extract 
2 sticks unsalted Butter 1 lb Confectioners’ Sugar 
¾ tsp pure Vanilla Extract 6 oz Sweetened Shredded Coconut 
 
Allow butter and eggs to come to room temperature. Preheat oven to 350°F. Grease two 9-inch 
round cake pans, then line with parchment paper and grease again. Dust lightly with flour. 
 
Cream butter and sugar in a stand mixer using the paddle attachment on medium speed for 3 
to 5 minutes, until yellow and fluffy. Crack eggs into a small bowl and add, one at a time, with 
mixer running at medium speed. Scrape down the bowl once during the process. Add vanilla 
and almond extracts and mix well. If mixture looks curdled, don’t worry. 
 
In a separate bowl, sift together flour, baking powder, baking soda and salt. With mixer on low 
speed alternately add dry ingredients and milk to batter in 3 parts, beginning and ending with 
dry ingredients. Mix until just combined. Fold coconut in with a rubber spatula. 
 
Pour batter evenly into 2 pans and smooth top. Bake in center of oven for 50 to 60 minutes, 
until tops are browned and cake tester comes out clean. Cool on baking rack for 30 minutes, 
then turn cakes out onto rack to finish cooling. 
 
In bowl of mixer fitted with paddle attachment, combine cream cheese, butter, vanilla, and 
almond extract at low speed. Add confectioners’ sugar and mix until just smooth. Do not whip. 
 
To assemble, place 1 layer on a flat serving plate, top side down. Spread with frosting. Place 
second layer on top, top side up and frost top and sides. To decorate, sprinkle top with a little 
coconut and lightly press some into sides. Serve at room temperature.  
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Free Range Fruit Cake 

1 cup Golden Raisins 1 cup Unfiltered Apple Juice 
1 cup Currants ½ tsp Allspice 
½ cup Sun Dried Cranberries 1 tsp Cinnamon 
½ cup Sun Dried Blueberries 1 tsp Ground Ginger 
½ cup Sun Dried Cherries ¼ tsp Ground Cloves 
½ cup Dried Apricots, chopped 1¾ cups All Purpose Flour 
Zest of 1 Lemon, chopped coarsely 1 tsp Baking Soda 
Zest of 1 Orange, chopped coarsely 1 tsp Baking Powder 
¼ cup Candied Ginger, chopped 1½ tsp Salt 
1 cup Gold Rum 2 Eggs 
1 cup Sugar ½ cup Toasted Pecans, broken 
1¼ sticks Unsalted Butter Brandy to baste 
 
Combine dried fruits, candied ginger, zests and rum in a glass bowl. Cover and allow to 
macerate overnight. Add fruit mixture, sugar, butter, apple juice and spices to a non-reactive 
pot and bring to a boil, stirring frequently. Reduce heat and simmer for 5 to 10 minutes. 
Remove from heat and cool at least 15 minutes, or store for up to 2 days in a zip lock bag in the 
refrigerator. If refrigerated, bring to room temperature before continuing with the cake. 
 
Toast pecans in a 300°F oven for 10 minutes, then begin checking every minute or two, shaking 
when you check. Pecans should be a dark mahogany, but if the kitchen fills with the smell of 
pecans, they are overdone. 
 
Combine dry ingredients and sift into fruit mixture. Quickly bring batter together with a large 
wooden spoon. Stir in eggs, one at a time, then fold in broken nuts. Spoon into a 10-inch non-
stick loaf pan, or two smaller loaf pans. Place a pan of water on the bottom rack of the oven 
and bake the cake in the center of the oven at 350°F for one hour or until a toothpick comes 
out clean when inserted into the center.  
 
Remove cake to a cooling rack and baste with brandy to prevent the top from splitting as the 
cake cools. Allow it to cool completely before removing from the pan. Seal in a tight sealing 
food safe container for two weeks. Every 2 to 3 days, check the cake and baste with brandy if it 
seems to be drying out.  
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Pat’s Blackberry Cake 

1½ cups All Purpose Flour 2 tsp Vanilla 
1 cup Sugar 3 cups Blackberries 
½ cup Butter 2 cups Sour Cream 
1 Egg 2 Egg Yolks 
1½ tsp Baking Powder 
 
Preheat oven to 350°F. Butter a 9 or 10 inch spring form pan. Combine flour, ½ cup sugar, 
butter, baking powder, whole egg and 1 tsp vanilla and mix well. Spread into pan. Sprinkle 
evenly with berries. Combine remaining ingredients and spread over berries. Bake for 1 hour.  
 

Pat’s Pineapple Poke Cake 

1 Duncan Hines Yellow Cake Mix 3.4 oz pkg Instant Vanilla Pudding 
20 oz can Crushed Pineapple 2 cups cold Milk 
1 cup Sugar 8 oz tub Cool Whip 
 
Preheat oven to 350°F. Grease 9 by 13 pan. Prepare and cook cake mix per directions on box. 
While cake is baking, heat and stir together pineapple with juice and sugar until mixture is 
bubbly. Keep warm. 
 
When cake is done, poke holes in it with the handle of a wooden spoon. Pour the pineapple 
mixture over the cake and allow it to cool. Combine pudding mix with milk then fold in cool 
whip. Cover cake with pudding mixture and refrigerate until ready to serve. 
 

Pat’s Chocolate Poke Cake 

1 Duncan Hines Chocolate Cake Mix 3.4 oz pkg Instant Chocolate Pudding 
3 oz pkg Cherry Jello 1½ cups cold Milk 
 1 pkg dry Dream Whip 
 
Preheat oven to 350°F. Grease 9 by 13 pan. Prepare and cook cake mix per directions on box. 
While cake is baking, dissolve cherry jello in ¾ cup boiling water then add ½ cup cold water. 
Cool to room temperature.  
 
When cake is done, poke holes in it with the handle of a wooden spoon. Pour the jello mixture 
over the cake and allow it to cool. Combine pudding mix and dream whip with milk and beat 
until thick. Cover cake with pudding mixture and refrigerate until ready to serve 
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Savanna’s Chocolate Chip Bundt Cake 

1 pkg Yellow Cake Mix 1 cup Water 
⅔ cup Oil 4 Eggs 
1 Lg Chocolate Instant Pudding Mix 12 oz bag Semi-Sweet Chocolate Chips 
Powdered Sugar 
 
Mix all ingredients together except dry pudding mix and chips, then add pudding and chips. 
Pour into a Bundt pan and bake at 350°F for 50 minutes. Cool and sprinkle with powdered 
sugar.  
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Deserts — Other 

Aunt Hattie’s Apple Dessert 

1 pkg crushed Cinnamon Crisp Graham Crackers 
½ cup Brown Sugar ½ stick Margarine 
6-7 Tart Apples ½ cup water 
 
Grease baking dish. Mix Cinnamon Crisp with brown sugar and margarine. Peel and slice apples 
and arrange them in the bottom of the baking dish. Cover with the topping and sprinkle ½ cup 
water over. Bake at 350°F until apples are soft (about 60 minutes). 
 

Apple Turnovers 

1 pkg frozen Puff Pastry 4 Granny Smith Apples 
 2 tsp juice from Lemon 
½ cup Sugar 1 cup Sugar 
2 tsp Cinnamon ¼ tsp Salt 
 
Peel apples and grate in food processor using coarse grating disk. Combine with rest of 
ingredients in column 1. Line baking sheet with parchment paper. Unfold puff pastry and cut 
each sheet into 4 squares. Squeeze juice from about 2 Tbsp of apple mixture and place in center 
of each square. Fold over to form triangle and seal edges with juice from apple mixture. Use a 
fork to crimp edges. Using wide metal spatula, transfer to baking sheet. 
 
Refrigerate for 30 minutes or cover with plastic wrap and refrigerate for up to 24 hours. Mix 
remaining sugar and cinnamon. Brush turnovers with water and sprinkle with cinnamon sugar 
mixture. Bake at 375°F for 18 to 22 minutes or until turnovers are golden brown. Using a wide 
metal spatula, transfer to wire rack to cool. 
 

Banana Pudding 

5.1 oz (Lg) pkg Instant Vanilla Pudding Mix 3.4 oz (Sm) pkg Instant Vanilla Pudding 
2 cups cold Whole Milk 1⅓ cup cold Whole Milk 
14 oz can Sweetened Condensed Milk 9⅓ oz Sweetened Condensed Milk  
1 Tbsp Vanilla Extract 2 tsp Vanilla Extract 
12 oz Cool Whip Topping, Thawed 8 oz Cool Whip Topping, thawed 
16 oz pkg Vanilla Wafers 11 oz Vanilla Wafers  
12 Bananas, sliced 9 Bananas, sliced 
 
Gather the ingredients from either column 1 or 2, depending on how large a batch you want to 
make. Do not purchase the sugar free vanilla pudding. Beat the pudding mix and milk in a large 
bowl for 2 minutes. Blend in the condensed milk until smooth. Stir in the vanilla extract and 
cool whip topping. Layer wafers, bananas and pudding in a deep serving pan. Repeat the layers. 
Chill 3 hours and serve cold.   
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Bananas Foster 

¼ cup Butter 4 Bananas split lengthwise 
1 cup Brown Sugar       then cut in half 
½ tsp Cinnamon ¼ cup Dark Rum 
¼ cup Banana Liqueur 4 scoops Vanilla Ice Cream 
 
Combine the butter, sugar, cinnamon and banana liqueur in a flambé pan or skillet. Place pan 
over low heat and cook, stirring, until sugar dissolves. Stir in the bananas and continue cooking 
until bananas get soft and start to brown. Carefully add the rum and cook until warm. Light the 
pan and wait until the flames subside. Serve four pieces of banana and a generous helping of 
sauce over each scoop of ice cream. 
 

Luscious Lemon Dessert 

½ cup Flour 1 tsp Lemon Extract 
¼ cup Butter ¼ cup Whipped Cream 
¼ cup chopped Pecans 1 Sm pkg Instant Lemon Pudding 
4 oz Cream Cheese ½ cup Milk 
½ cup confectioners' Sugar 2 tsp Lemon Juice 
 Whipped Cream Topping 
 
Mix flour, butter and pecans for crust and press into 8" square pan. Bake 15 minutes at 300°F.  
 
Whip cheese till fluffy. Add sugar and lemon extract and blend well. Fold in whipped cream and 
spread over crust. Make pudding with milk and juice and spread over first filling. Top with 
whipped cream and lemon rind garnish. 
 

Balsamic-Glazed Strawberries over Ice Cream 

1 pint Strawberries 4 Tbsp Brown Sugar 
4 Tbsp Balsamic Vinegar Premium Vanilla Ice Cream 
 
Trim strawberries and cut into large pieces. Heat vinegar and sugar over moderate heat until 
sugar is dissolved. Simmer for one minute. Remove pan from heat and add the strawberries. 
Toss to coat and spoon over ice cream. 
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Meg’s Fruit Tart 

¼ tsp Salt ⅔ cups Sugar 
2 cups Flour  ½ cup Flour 
3 Tbsp Sugar Pinch of Salt 
1½ Sticks Butter 2 cups Half & Half Cream 
2 Egg Yolks 6 Egg Yolks 
2 tsp Vanilla Extract 2 Tbsp Unsalted Butter 
1 – 2 Tbsp Ice Water 1 Tbsp Vanilla Extract 
 
1 cup Red Currant Jelly 1 Tbsp Lemon Juice 
4 – 6 Kiwi Fruits Unsweetened Whipped Cream 
2 pints Fresh Berries (Blackberries, Raspberries, Blueberries, Strawberries) 
 
Make the pastry by combining the salt, flour and sugar from the first column. Cut the butter 
into ¼ inch pieces and refrigerate, then cut into dry ingredients. Mix egg yolks and vanilla, then 
combine to make the dough. Add water, one Tbsp at a time, to form the dough. Bring together 
with hands to form a rough disk, wrap in plastic wrap, and refrigerate for one hour. Roll out to 
form bottom crust, prick with a fork all over, cover, and freeze for 15 minutes. Cover with foil 
and pie weights then bake in a 425°F oven for 18 minutes. Lower oven to 350°F, remove 
weights and foil, and continue baking for an additional 15 minutes, or until golden brown. Cool 
on a rack. 
 
Make the pastry cream by whisking together the sugar, flour and salt from the second column 
in a heavy sauce pan. Slowly stir in the light cream until smooth. Bring to boil over medium-high 
heat, stirring constantly. Reduce heat to simmer and cook for 2 to 3 minutes. Whisk together 
the 6 egg yolks, then temper by adding half the hot cream mixture, then pour back into the pan 
with the rest of the cream mixture. Cook for about 5 minutes over low heat until mixture 
becomes thick – do not allow to boil. Remove the pan from the heat and stir in the butter and 
vanilla until smooth. Strain into a bowl and cover with plastic wrap pressed against the surface. 
When room temperature, refrigerate for about one hour. 
 
Heat the red currant jelly until melted, then add lemon juice. Hull and halve the strawberries. 
Coat all berries with jelly glaze. Coat crust with pastry cream, then arrange berries and kiwi in 
decorative pattern. Serve with unsweetened whipped cream. 
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Crème Brûléé 

4 cups chilled Heavy Cream ⅔ cup Granulated Sugar 
pinch of Salt 2 tsp Vanilla Extract 
12 Large Egg Yolks Turbinado or Demerara Sugar 
 
Adjust oven rack to center and heat oven to 300°F. Line the bottom of a large baking pan with a 
kitchen towel and arrange eight 4 to 5 oz ramekins on the towel. Heat a large pan of water to 
boiling. 
 
Combine 2 cups cream, granulated sugar and salt in a sauce pan and bring to boil, stirring to 
dissolve sugar. Remove from heat and let cool for a few minutes. Stir in the remaining cream to 
cool down the mixture.  
 
Whisk the egg yolks until broken up. Add vanilla and continue whisking until well combined. 
Add 1 cup of cream and whisk until combined. Add 1 more cup of cream and whisk until 
combined. Add remaining cream and whisk until an even color. Strain mixture through a fine 
mesh strainer into a 2 quart measuring cup. Pour or ladle mixture into ramekins, dividing it 
equally between them. 
 
Place baking dish on oven rack and fill with boiling water to ⅔ the way up the sides of the 
ramekins. Make sure not to splash any into the ramekins. Bake for about 25 to 35 minutes until 
centers are just barely set and are no longer sloshy. An instant read digital thermometer 
inserted into the center should read 170 to 175°F. 
 
Transfer ramekins to a wire rack to cool to room temperature (about 2 hours). Cover ramekins 
tightly with plastic wrap and refrigerate until cold, at least 4 hours and up to 4 days. 
 
When ready to serve, remove from refrigerator, unwrap and remove any condensation that 
may have formed with a paper towel. Sprinkle each with 1 to 1½ tsp of turbinado or Demerara 
sugar (granulated sugar can be substituted, but use less than 1 tsp). Tilt and tap ramekin if 
necessary to get an even coverage. Use a butane torch to caramelize the sugar and return to 
refrigerator uncovered for 30 or up to 45 minutes to re-chill. 
 
A good variation is to cut the vanilla in half and add ¼ cup of coarsely crushed espresso beans 
to the cream mixture before bringing to a boil. Steep for 15 minutes for the cooling stage.   
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Peach Cobbler 

8 cups sliced Peaches 2 cups Sifted Flour 
2 Tbsp Flour 1 tsp Salt 
1 ¾ cup Sugar ⅔ cup Shortening 
1 stick Butter (melted) ½ cup Milk 
1 Tbsp Lemon Juice ½ stick Butter (melted) 
 
Mix all ingredients in first column and pour into 9" x 9" x 2" pan. For pastry, stir flour and salt 
together. Cut shortening in with pastry blender until the size of small peas. Mix in milk. Roll out 
and cut into strips and place over filling. Pour ½ stick melted butter over top. Bake at 350°F for 
45 minutes or until golden brown. 
 

Blueberry Cobbler 

10 cups Blueberries 1 Pie Crust Recipe (page - 189 -) 
1 cup Sugar  
4 Tbsp Corn Starch 1 Tbsp Lemon Zest grated 
¼ tsp Cinnamon 2 Tbsp Lemon Juice 
¼ tsp Salt 
 
Mix all dry ingredients in large bowl. Add lemon juice and zest and stir to combine. Add 
blueberries and stir to mix. Pour into 8" x 6" x 2" baking dish and bake at 350°F for 30 minutes 
or until bubbly. 
 
Prepare crust and roll out. Cut into ½-inch strips. You can use a clean hacksaw blade to measure 
and cut the pie dough. Place over filling, weave to form a lattice. Paint with melted butter or an 
egg white and sprinkle with cinnamon sugar. Bake at 375°F for 20 minutes or until golden 
brown. 
 
Cool on a rack for 20 minutes and serve. 
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Bread Pudding 

2 oz soft unsalted Butter 1 quart whole Milk 
4 oz powdered Sugar ½ cup Raisins 
 1 pound loaf day old French Bread 
½ tsp Cinnamon  
2 cups Sugar 2 oz unsalted Butter 
pinch Nutmeg 4 oz powdered Sugar 
1 Tbsp Vanilla 4 oz heavy Whipping Cream 
4 Eggs plus 2 Egg Yolks 1 oz Meyers Rum 
 
Cream 2 oz butter and 4 oz powdered sugar. Coat sides and bottom of 9 x 13 x 2-inch cake pan 
with half of mixture. Put cake pan in refrigerator. 
 
Combine cinnamon, sugar, nutmeg, vanilla, and eggs with a whisk. Add milk and raisins and stir 
until combined. Slice bread, removing heavy bottom crust. Add bread to mixture, gently 
pushing them in  do not squeeze. Let soak 30 minutes, occasionally stirring. Pour into pan 
and press raisins down into mixture so they won’t burn.  Melt other half of butter and sugar 
mixture and pour on top of pudding. Place on top of cookie sheet in top third of 325°F oven for 
45 to 50 minutes. 
 
To prepare rum sauce, combine butter, sugar, and cream in a sauce pan and bring to boil over 
medium heat. Add rum and pour over individual servings.   
 

Grilled Peaches, Plums and Apricots 

3 Firm, Ripe Peaches or Nectarines 1 Vanilla Bean, halved and cut in 1” pieces 
3 Firm, Ripe Red Plums 6 Tbsp White Sugar 
3 Firm, Ripe Apricots 2 Tbsp Light Brown Sugar 
2 Tbsp Unsalted Butter, melted ½ cup Amaretto 
Crème Fraiche, for serving 
 
Cut fruit in half and remove pits. Lightly brush cut surfaces with melted butter. Place fruit, cut 
side down, on a hot grill and cook until slightly charred, 4 to 6 minutes. 
 
Combine sugars and vanilla bean in a mortar and pound with the pestle until the bean is slightly 
broken up and the sugar is fragrant.  
 
Transfer charred fruit to a baking dish, cut side up. Sprinkle with sugar mixture and drizzle with 
half of the amaretto. Bake at 325°F for 10 to 15 minutes, or until fruit is tender and sauce is 
bubbly. 
 
Carefully transfer to serving bowls and drizzle with juices and remaining amaretto. Add a dollop 
of crème fraiche (see page - 212 -) and serve immediately. 
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Tiramisu 

2½ cups Strong Coffee  6 Large Egg Yolks 
1½ Tbsp Instant Espresso Granules ⅔ cups Sugar 
5 Tbsp Dark Rum ¼ cup Salt 
 1½ Lbs Mascarpone Cheese 
14 oz Ladyfingers (Savoiardi) ¾ cup cold Heavy Cream 
3½ Tbsp Dutch-Processed Cocoa 4 Tbsp Dark Rum 
¼ cup Grated Semisweet Chocolate 
 
Stir coffee, expresso crystals and 5 Tbsp rum together in a wide bowl or small loaf pan that you 
can easily dip the ladyfingers in. Cool to room temperature. 
 
Beat egg yolks at low speed until just combined. Add sugar and salt and beat on medium-high 
speed until pale yellow. Add remaining 4 Tbsp of rum and beat until combined. Add 
mascarpone and beat on medium speed until no lumps remain. Transfer mixture to a large 
bowl. 
 
Without cleaning the mixing bowl, add the cream and beat on medium speed until frothy. 
Increase speed to high and beat until stiff peaks form. 
 
Using a rubber spatula, fold one third of the whipped cream into the mascarpone mixture, then 
fold the remaining whipped cream in. Continue folding until no white streaks remain. 
 
Working one at a time, drop half of the ladyfingers into the coffee mixture, roll and remove and 
transfer to a glass baking dish. Arrange to cover the bottom with one layer. The process should 
only take 2 to 3 seconds for each cookie. 
 
Spread half the mascarpone mixture over the soaked ladyfingers, using a rubber spatula to 
smooth. Place 2 Tbsp of cocoa in a fine mesh strainer and dust cocoa over mascarpone layer.  
 
Repeat process with a second layer of ladyfingers, mascarpone and 1½ Tbsp of cocoa. Wipe 
edges of dish and cover with plastic wrap. Refrigerate for 6 to 24 hours. Serve chilled with 
grated chocolate sprinkled over the top. 
 
Instant espresso and Savoiardi and be hard to find. Central Market carries both. 
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Bittersweet Chocolate-Bourbon Popsicles 

½ cup Granulated Sugar 2 Tbs. Quality Bourbon (like Knob Creek) 
2 Tbs. Dutch-Processed Cocoa Powder  ⅛ tsp Table Salt 

3½ oz. Bittersweet Chocolate (70% to 72%), chopped 
 
Put the sugar, chocolate, cocoa powder, salt, and 2 cups water in a large saucepan. Bring to a 
boil over medium heat, whisking constantly. Transfer to a 4-cup glass measure (or any 
container with a spout for easy pouring). Let cool at room temperature for 30 minutes. 
 
Stir in the bourbon and divide the mixture among pop molds. Freeze until completely set, about 
4 hours more (up to 3 days). When ready to serve, unmold. 
 

Lemon-Vodka Cream Popsicles 

½ cup Granulated Sugar 1 cup Heavy Cream 
3 or 4 medium Lemons 1 cup Whole Milk 
⅛ tsp Table Salt 2 Tbsp. Citron Vodka 
 
Using a vegetable peeler, remove all of the zest from 3 of the lemons in 3- to 4-inch-long strips. 
Set the lemons aside. 
 
Combine the lemon zest, cream, milk, sugar, and salt in a large saucepan. Bring to a simmer 
over medium heat, stirring occasionally to dissolve the sugar, about 5 minutes. Remove from 
the heat. Let steep at room temperature, stirring occasionally, for 20 minutes. 
 
Squeeze ⅔ cup juice from the reserved lemons (juice the fourth lemon, if necessary). Stirring 
constantly, pour the lemon juice into the cream mixture in a slow stream. Stir in the vodka. 
 
Strain the mixture through a fine sieve into a 4-cup glass measure (or any container with a 
spout for easy pouring), pressing on the solids to extract as much liquid as possible. Freeze until 
completely set, about 4 hours more (up to 3 days). When ready to serve, unmold. 
 

Margarita Ice Cream 

1 cup Lime Juice 2 cups Heavy Cream 
2½ cups Powdered Sugar ¼ cup Tequila 
 ¼ + 2 Tbsp Triple Sec 
 
Dissolve sugar in lime juice. Mix in tequila and triple sec. Add the cream and whisk or lightly 
beat until it just starts to hold its shape. Pour into a freezer container and freeze for minimum 8 
hours. 
  



 

 
- 187 - 

Pat’s Blackberry Cheesecake Squares 

Crust: Filling: 
11 oz box Vanilla Wafers 3 ea 8 oz Cream Cheese  
½ cup Pecans 1½ cup Sugar 
1 stick Butter, melted 1½ tsp Vanilla Extract 
Topping: 4 Eggs 
4 cups Blackberries ½ cup Sour Cream 
1 cup Sugar 
1 Tbsp Corn Starch 
 
Line a 9 x 13 inch baking pan with tin foil and spray with cooking spray. Place the vanilla wafers 
and pecans in a food processor and pulse until the mixture becomes crumbs. Add the melted 
butter and pulse until combined. Press crumbs into the bottom of the baking pan. 
 
Beat the cream cheese, sugar and vanilla in a medium bowl until smooth. Add the eggs, one at a 
time, beating after each addition. Add the sour cream and beat until combined. 
 
Pour the mixture over the crumbs and bake at 350°F for 50 minutes. Turn off the over and open 
the oven door. Let the pan sit in the open oven for 15 minutes, then take out and allow to cool. 
 
Add the blackberries, sugar, and ¼ cup water to a sauce pan. Bring to a boil over medium heat 
and cook until the juices thicken slightly, 4 to 5 minutes.  
 
In a small bowl, make a slurry by mixing the corn starch with 2 Tbsp water until smooth. Add 
the slurry to the berries and return to boil for another 1 to 2 minutes. Turn off the heat and 
cool the mixture.  
 
Pour the blackberries over the cheesecake and refrigerate for at least 2 hours (more is better). 
When ready to serve, remove the cheesecake from the pan by lifting out the foil. Cut into 
pieces with a long serrated knife. 
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Deserts — Pies 

Pie Crust 

All Purpose Flour Chilled Unsalted Butter 
Salt Chilled Crisco or Lard 
Sugar Ice Water & Vodka 
 
Cut the butter in half lengthwise twice to make four sticks. Cut into ¼-inch pieces and freeze. 
Mix the water and vodka and put in freezer. Cut shortening into small pieces and freeze too. 
Mix first flour amount, salt and sugar in a food processor until combined (couple of pulses). Add 
butter and shortening and toss to coat with flour. Process until homogenous dough starts to 
collect into uneven lumps (about 15 seconds). Scrape bowl and add the second flour amount. 
Give it a few quick pulses to distribute evenly. 
  
Turn mixture into a medium bowl. Sprinkle ice water/vodka over and use a flat spatula to fold 
together. Form into a ball, then make one or two flattened 4 inch diameter disks with your 
hands (do not overwork).  
 
Lightly dust with flour, wrap in plastic wrap, and refrigerate for 30 minutes or freeze for later 
use. Roll out ⅛ inch thick. 
 
To blind bake the bottom, fit to pie plate, chill for at least 30 minutes. Line with tin foil and fill 
with pie weights. Bake at 350°F for 30 to 60 minutes, depending partial baking amount. 
 
  Single 9” Deep Dish Double 9” Deep Dish 
Flour (1st)  ¾ Cups   1½ Cups 
Salt   ½ tsp   1 tsp 
Sugar   1 Tbsp   2 Tbsp 
Butter   ¾ Stick   1½ Sticks 
Shortening  ¼ Cup   ½ Cup 
Flour (2nd)  ½ Cup   1 Cup 
Water   2 Tbsp   ¼ Cup 
Vodka   2 Tbsp   ¼ Cup 
 

Shortbread 

1½ sticks Butter 2 cups Flour 
½ cup Light Brown Sugar ½ tsp Salt 
 
Cut chilled butter into ½ inch pieces. Mix all ingredients in a food processor until lumps begin to 
form. Pat into a baking dish (a spatula works well) and bake at 350°F for about 20 minutes, or 
until golden brown. Use as a base for Lemon Bars, Fruit Tarts, etc. 
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 Black Russian Pie  

1 cup Oreo Crumbs ⅓ cup Coffee Liquor 
2 Tbsp melted Butter 1 cup Whipping Cream 
24 large Marshmallows  
½ cup cold Milk Baker's semi-sweet Chocolate 
⅛ tsp Salt softly Whipped Cream 
 
Press crumbs and butter into 9" pie pan. Freeze until firm. Melt marshmallows with milk and 
salt in double boiler. Cool until mixture mounds on a spoon. Stir in liquor. Beat cream stiff and 
fold in. Chill 30 minutes. Put into pie shell and freeze firm. Garnish with soft whipped cream and 
chocolate graded into curls. 
 

Blueberry Pie 

1 cup Sugar 3-4 Tbsp Cornstarch 
4 cups Blueberries 1 Egg White 
9" double Pie Crust 1 tsp Lemon Juice 
 
Use the recipe on page - 189 - for the pie crust. Mix cornstarch with enough cold water to 
dissolve. Mix with sugar, lemon juice and berries and cook on stovetop until thick. Adjust with 
more cornstarch in water if necessary. Put in pie shell. Cover with shell top, seal and flute edge, 
slit top crust and paint with egg white. Bake at 350°F for about an hour, until crust is browned. 
 

Blackberry Pie 

1 cup Sugar 3-4 Tbsp Cornstarch 
6 pints Blackberries 1 Egg White 
9" double Pie Crust 1 tsp Lemon Juice 
 
Use the recipe on page - 189 - for the pie crust. Mix cornstarch with enough cold water to 
dissolve. Mix with sugar, lemon juice and berries and cook on stovetop until thick. Adjust with 
more cornstarch in water if necessary. Put in pie shell. Cover with shell top, seal and flute edge, 
slit top crust and paint with egg white. Bake at 350°F for about an hour, until crust is browned. 
 

Frozen Lemon Pie 

1 can Condensed Milk 1 can frozen Lemonade 
4 oz Cool Whip Graham Cracker Crust 
Lemon Juice  
 
Mix milk and lemonade thoroughly. Add lemon juice to taste. Fold in cool whip and put in crust. 
Freeze for one hour or until firm. 
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Buttermilk Pie 

2 cups Sugar 2 Tbsp Cornstarch 
1 tsp Cinnamon ½ cup melted Butter 
1 tsp Nutmeg 3 large Eggs 
1 tsp Vanilla 1 cup Buttermilk 
 
Use the recipe on page - 189 - for the pie crust. Mix all ingredients with a whisk. Pour into a 9” 
pie crust and bake at 350°F for 40 minutes or until set and brown on top. This makes a very 
sweet pie. If you like less sugar, try the Egg Custard Pie. 
 

Egg Custard Pie 

3 large Eggs + 1 yolk, beaten 1 Egg White 
¾ cup Sugar 2½ cups Whole Milk, scalded 
¼ tsp Salt ¼ + ¼ tsp ground Nutmeg 
1½ tsp Vanilla 3 drops Yellow Food Coloring 
 
Use the recipe on page - 189 - for a single pie crust. Mix the beaten eggs, sugar, salt, ¼ tsp 
nutmeg and vanilla. Blend in milk and food coloring if you want a more yellow color. Paint the 
pie crust the egg white to prevent a soggy crust. Pour the custard mixture into the pipe crust 
and sprinkle with grated nutmeg. Bake at 400°F for 40 to 50 minutes or until a knife inserted 
near the center comes out clean. Cook on a rack, then refrigerate. 
 

Cherry Custard Pie 

2 cans Red Sour Cherries 4 Eggs, separated  
2 Tbsp Flour  
4 Tbsp Butter, softened ½ tsp Vanilla 
1¼ cups Sugar 4 Tbsp Sugar 
1 tsp Vanilla pinch Salt 
½ cup Heavy Cream  
 
Prepare a single 9-inch Pie Crust (page - 189 -). Do not bake. Drain cherries and pour into pie 
crust. Cream together the flour, butter, 1¼ cups sugar, 1 tsp vanilla and egg yolks. Spoon onto 
cherries and pour cream over top. Bake at 350°F for 45 minutes, or until set. 
 
Whip egg whites, ½ tsp vanilla and pinch of salt until stiff. Continue beating, adding 4 Tbsp of 
sugar a little at a time. Spread Meringue over hot pie and return to oven for 10 to 15 minutes, 
or until nicely browned. Cool, chill and serve.  
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Sweet Potato Pie 

1¼ cups packed Light Brown Sugar ¼ tsp ground Nutmeg 
1¾ lbs Sweet Potatoes, unpeeled 1 cup Sour Cream 
½ tsp Salt 3 large Eggs + 2 large Yolks 
4 Tbsp Unsalted Butter 1 tsp Vanilla Extract 
½ tsp ground Cinnamon 2 Tbsp Bourbon 
 
Use the recipe on page - 189 - for a single pie crust. Preheat oven to 375°F. Line a pie plate with 
the crust and trim so there is ½ inch overlap. Tuck the overhang under the crust so the edge is 
flush with the pie plate. Crimp dough edges with your fingers. Cover loosely with plastic wrap 
and freeze until dough is firm, about 15 minutes. Line chilled shell with two layers of parchment 
paper, letting the edges hang over the sides of the plate and fill with pie weights (dry beans will 
work as a substitute). Bake for 18 to 25 minutes, until lightly golden around the edges. Carefully 
remove the parchment and pie weights, rotate the shell in the oven and continue baking until 
the center begins to look opaque and slightly drier (3 to 6 minutes). Remove from oven and 
cool completely on a rack. Sprinkle ¼ cup brown sugar over the bottom of the crust and set 
aside. Reduce the oven temperature to 350°F. 
 
Meanwhile, prick the sweet potatoes all over with a fork or small knife. Microwave on a large 
plate until the potatoes are very soft and the surface is slightly wet, 15 to 20 minutes, flipping 
every 5 minutes. Immediately slice the potatoes in half to release steam.  
 
When cool enough to handle, scoop flesh into the bowl of a food processor. Add salt, and 
remaining 1 cup of brown sugar and process until smooth, scraping down side of bowl as 
needed. 
 
Melt butter with cinnamon and nutmeg in microwave, stir to combine. Add spiced butter, sour 
cream, eggs and yolks, bourbon and vanilla to potatoes and process until incorporated, scraping 
down the sides of bowl as needed. 
 
Pour into prepared pie crust and bake until filling is set around edges but center registers 165°F 
and giggles slightly when pie is shaken, 35 to 40 minutes. Let pie cool completely on a wire rack, 
about 2 hours, before serving. (Note: cooking past 165°F in the center will result in cracking.) 
  



 

 
- 193 - 

Gayle’s Southern Pecan Pie 

4 Eggs ¼ tsp Salt 
1 cup Sugar 1 tsp Vanilla 
2 tsp Flour ¼ cup Butter, melted 
1 cup Light Karo Syrup 2 cups Pecan Halves 
 
Use the recipe on page - 189 - for the pie crust. Beat eggs well. Add sugar, flour, syrup, salt and 
vanilla and beat until well blended. Stir in melted butter and pecans. Bake 15 minutes at 350°F 
then reduce heat to 325°F and bake about 40 to 50 minutes or until filling is set in center of pie 
when gently shaken.  
 

Pat’s Four Layer Pie 

1½ cups All Purpose Flour 2 large pkg Instant Chocolate Pudding 
1½ sticks Butter 5 cups Milk 
¾ cup chopped Pecans  
 ½ 13 oz container Cool Whip 
8 oz pkg Cream Cheese, softened Chopped Pecans or Shaved Chocolate 
1 cup Powdered Sugar  
½ 13 oz container Cool Whip 
 
Combine the flour, butter, and chopped pecans and press into the bottom of a 9 by 13 inch pan. 
Bake at 325°F for 30 minutes, then cool. Mix the cream cheese, powdered sugar and cool whip 
and layer over the cooled crust. Make the chocolate pudding and spread over the cream cheese 
layer. Top with cool whip and chopped pecans or shaved chocolate. Refrigerate. 
 

Lemon Pie 

3 eggs Zest from 1 Lemon 
⅛ tsp Salt 1 Lemon, peeled and sliced thin 
1½ cups Sugar ¼ cup Fresh Lemon Juice 
2 Tbsp Flour ¼ cup Water 
½ cup Butter, softened  
 
Use the recipe on page - 189 - for the pie crust. Beat eggs and salt with an electric mixer on high 
speed until fluffy. Combine sugar, flour, butter and lemon zest using a pastry cutter or food 
processor until mixture has a coarse texture. Add eggs, blending with a spoon. Mix in lemon 
juice and water. Slice lemon very thinly. Pour some filling into single unbaked 9” pie crust, layer 
lemon slices and pour remaining filling over. Bake at 350°F for 35 to 40 minutes. 
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Lemon Meringue Pie 

1½ cup Sugar 2 Tbsp Corn Starch 
¼ cup + 2 Tbsp Corn Starch ½ tsp Cream of Tartar 
⅛ tsp Salt ¾ cup Sugar 
2 cups Cold Water 6 large Egg Whites at room temperature 
9 large Egg Yolks 1 tsp Vanilla 
1 cup Fresh Squeezed Lemon Juice  
Zest from 3 Lemons Single Deep Dish Pie Crust Recipe 
3 Tbsp unsalted Butter ½ cup Graham Cracker Crumbs (optional) 

 
Use the recipe on page - 189 - for the pie crust. Optionally press the graham cracker crumbs 
into both sides of the crust before baking for 15 minutes at 400°F with weights. Remove 
weights and reduce oven temperature to 350°F and continue baking for 10 minutes or until 
golden brown. 
 
For the filling, combine the first four ingredients in column one and bring to a simmer over 
medium heat whisking more as the mixture thickens. When it begins to turn translucent, whisk 
in the egg yolks two at a time. Whisk in zest, lemon juice and finally butter. Continue heating to 
a good simmer, whisking constantly. Remove from heat and cover with plastic wrap directly on 
the surface to keep hot and prevent skin from forming. 
 
For the meringue, mix the corn starch in column 2 with ⅔ cup of water and bring to simmer, 
whisking continually. Remove from heat and let cool while beating egg whites. Mix cream of 
tartar and sugar together. Beat egg whites and vanilla until frothy. Beat in sugar, 1 Tbsp at a 
time, until all incorporated and whites form soft peaks. Add corn starch mixture, 1 Tbsp at a 
time, and continue beating until whites form stiff peaks. 
 
Pour hot filling into pie shell and spread evenly. Immediately spread meringue evenly around 
the edges, then toward the center. Make sure meringue is sealed to the pipe shell to prevent 
shrinking. Use a spoon to create peaks all over. Bake in 325°F oven for 20 minutes or until 
golden brown. Remove to rack and cool to room temperature before serving. 
 
 

Strawberry Pie 

2 pt fresh or frozen Strawberries 1 Pie Shell 
1 cup Sugar Red Food Coloring 
2 Tbsp Cornstarch Whipped Cream or Cool Whip 
2 Tbsp Lemon Juice 
 
Use the recipe on page - 189 - for the pie crust. Put ½ of the berries in a saucepan and mash a 
little. Mix sugar and cornstarch together then add to pan. Cook until thick. Add red food 
coloring and cook a little more. Stir in lemon juice and allow to cool slightly. Bake pie shell and 
cool. Put the rest of the berries in the bottom of the shell and pour the cooked berries over. 
Cover with Cool Whip and chill. 
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Apple Pie 

4 medium Granny Smith Apples ¾ cup Sugar 
4 medium McIntosh Apples ¼ tsp Nutmeg 
 
1 tsp Lemon Zest ⅛ tsp Allspice 
1 Egg White ¼ tsp Salt 
 
Use the recipe on page - 189 - for the pie crust. Core and peel the apples then cut into ½ to ¾ 
inch slices. Mix apples with all remaining ingredients except egg white. Put into pie shell and 
cover with top crust. Fold edges and crimp with a fork. Cut four vent holes in top. Brush with 
lightly beaten egg white and sprinkle with about 1 Tbsp of sugar. Bake at 425°F for 25 minutes 
or until crust is golden brown. Reduce oven to 375°F for 30 to 35 minutes when crust is deep 
golden brown and juices are bubbly. Cool for at least 4 hours before serving. 
 

Green Tomato-Apple Pie 

2 Granny Smith Apples 3 Tbsp All Purpose Flour 
2 cups Green Tomatoes, seeded & diced ½ tsp Salt 
¾ cup Raisins ½ tsp Cinnamon 
1 tsp Lemon Zest 1⅓ cup Sugar 
¼ tsp Lemon Juice ¼ tsp ground Ginger 
1 Tbsp Cider Vinegar 1½ Tbsp Butter, cut into pieces 
 
Use the recipe on page - 189 - for the pie crust. Core and peel the apples then cut into ½ to ¾ 
inch slices. Mix tomatoes, apples, raisins, zest, lemon juice and vinegar. In a separate bowl, 
combine salt, sugar, flour, cinnamon and ginger. Add dry ingredients to tomato-apple mixture 
and stir just until combined. Fill crust bottom with mixture, dot with butter and apply top crust. 
Slit top and brush with egg white if desired. Bake at 425°F for 15 minutes, then reduce 
temperature to 350°F and continue baking for 45 minutes more.  
 
  



 

 
- 196 - 

Momofuko’s Crack Pie 

Cookie for Crust: Filling: 
⅔ cup plus 1 Tbsp Flour 1½ cups Sugar 
Scant ⅛ tsp Baking Powder ¾ cup plus scant 3 Tbsp Light Brown Sugar 
Scant ⅛ tsp Baking Soda ¼ tsp Salt 
¼ tsp Salt ⅓ cup plus 1 tsp Milk Powder 
 ⅓ cup Light Brown Sugar ¾ cup plus scant 2 Tbsp Heavy Cream 
3 Tbsp Sugar 1 tsp Vanilla Extract 
1 Egg 8 Egg Yolks 
Scant 1 cup Rolled Oats  
 Powdered Sugar for Garnish 
Crust:  
½ stick Butter 
1½ Tbsp Brown Sugar 
⅛ tsp Salt 
  
Cookie for Crust: 
Heat oven to 325°F. In medium bowl, sift together flour, baking powder, baking soda and salt. 
In the bowl of a stand mixer, using paddle attachment, beat the butter, brown sugar and sugar 
until light and fluffy. Whisk the egg into the butter mixture until fully incorporated. With the 
mixer running, beat in the flour mixture, a little at a time until fully combined, then stir in oats. 
 
Spread the cookie mixture into a 9 x 13 baking sheet and bake until golden brown and set, 
about 20 minutes. Remove from oven and let cool completely. Crumble the cookie to use in 
crust. 
 
Crust: 
Combine the cooled crumbled cookie, butter, brown sugar and salt in a food processor and 
pulse until evenly combined and a bit of the mixture holds together in your fingertips. Divide 
the crust between 2, 10-inch pipe plates. Press the crust into each, forming an even, think layer 
on the bottom and up the sides of the dish. 
 
Filling: 
Heat oven to 350°F. In a large bowl whisk together sugar, brown sugar, salt and milk powder. 
Whisk in the melted butter, then the heavy cream and vanilla. Gently whisk in the egg yolks, 
being careful not to add in too much air. 
 
Fill the two pie crusts. Bake, one at a time, for 15 minutes, then reduce heat to 325°F and bake 
until filling is slightly jiggly and golden brown. 
 
Remove and let cool. Refrigerate the cooled pie as they are meant to be served cold. Garnish 
with powdered sugar once on the serving saucer. 
 
Note: Cooked this once. Probably didn’t bake long enough. The filling fell and was not good! 
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Cookies & Candy 

Butter Cookies 

4½ cups sifted Cake Flour 2 tsp Vanilla 
1 cup Butter 2 tsp Baking Powder 
1½ cup Sugar 1 tsp Salt 
2 Eggs, slightly beaten 2 Tbsp Cream 
 
Cream butter until light and fluffy. Slowly add sugar, eggs, cream and vanilla. Sift together 3 
cups flour, baking powder, and salt. Stir into butter mixture slowly. Add ½ remaining flour then 
enough four to make dough stiff enough for rolling. Chill and roll to ⅛-inch thick on floured 
board. Cut into fancy shapes and bake on ungreased cookie sheet at 375°F for 8 to 10 minutes.  
 

Chocolate Chip Cookies – Jacques Torres’ 

2 cups minus 2 Tbsp (8.5 oz) Cake Flour 1¼ (10 oz) cup Light Brown Sugar 
1⅔ cup (8.5 oz) Bread Flour 1 cup plus 2 Tbsp (8 oz) Granulated Sugar 
1¼ tsp Baking Soda 2 Large Eggs 
1½ tsp Baking Powder 2 tsp Vanilla Extract 
1½ tsp Coarse Salt (Kosher) 1¼ Lbs Ghirardelli Semi-Sweet Chocolate Chips 
2½ Unsalted Butter Coarse Salt (Kosher) for sprinkling 
 
Sift flours, baking soda, baking powder and 1½ tsp salt into a bowl. Set aside. 
 
Using a mixer fitted with a paddle attachment, cream butter and sugars together until very 
light, about 5 minutes. Add eggs, one at a time, mixing well after each addition. Stir in vanilla. 
Reduce speed to low, add dry ingredients and mix until just combined, 5 to 10 seconds. Drop 
chocolate pieces in and incorporate them without breaking. Press plastic wrap against dough 
and refrigerate for 24 to 36 hours. Dough may be used in batches and can be refrigerated for up 
to 72 hours. 
 
Bring dough to room temperature and preheat oven to 350°F. Line a baking sheet with 
parchment paper or a nonstick baking mat. Set aside.  
 
Scoop 6 (3½ oz) mounds of dough (the size of a generous golf ball) onto the baking sheet, 
making sure to turn horizontal any chocolate pieces that are poking up. Sprinkle lightly with salt 
and bake until golden brown but still soft, 18 to 20 minutes. Transfer pan to wire rack for 10 
minutes, then slide cookies onto another rack to cool a bit more. Repeat with remaining dough. 
Eat warm with a big napkin. 
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Chocolate Chip Cookies – Cook’s Illustrated “Perfect” 

1¾ cup (8.75 oz) All Purpose Flour 1 tsp Table Salt 
½ tsp Baking Soda 2 tsp Vanilla Extract 
1¾ Sticks (14 Tbsp) Butter 1 Large Egg plus 1 Egg Yolk 
½ cup (3.5 oz) Granulated Sugar 1¼ cups Ghirardelli Semi-sweet Chocolate Chips 
¾ cup (5.25 oz) Packed Dark Brown Sugar ¾ cup Broken Pecans or Walnuts (optional) 
 
Adjust oven rack to middle position and preheat to 375°F. Whisk flour and baking soda together 
in a medium bowl and set aside.  
 
Heat 10 Tbsp butter in a 10-inch skillet over medium-high heat until melted, about 2 minutes. 
Continue cooking, swirling pan constantly until butter is dark golden brown and has a nutty 
aroma, 1 to 3 minutes. Remove from heat and transfer to a heat proof mixing bowl. Stir 
remaining 4 Tbsp of butter in until melted. 
 
Add both sugars, salt, and vanilla to bowl with butter and whisk until fully incorporated. Add 
eggs and yolk and whisk until mixture is smooth with no sugar lumps remaining, about 30 
seconds. Let mixture stand for 3 minutes, then whisk for 30 seconds. Repeat procedure of 
resting and whisking two more times until mixture is thick, smooth, and shiny. Stir in flour 
mixture until just combined, about 1 minute. Stir in chocolate pieces and nuts, giving dough a 
final stir to make sure no flour pockets remain. 
 
Let dough rest for a few minutes to stiffen, if necessary, then form into generous golf ball size 
lumps. Place 2 inches apart on a parchment covered baking sheet. Bake, 1 tray at a time, until 
cookies are golden brown and still puffy, and edges have begun to set but centers are still soft, 
10 to 14 minutes, rotating baking sheet half way through baking. Transfer sheet to cooling rack 
and let cool completely before serving.  
 

Coconut Macaroons 

1 cup Cream of Coconut 2 Tbsp light Corn Syrup 
4 large Egg Whites 2 tsp Vanilla 
½ tsp Salt  
6 cups sweetened, flaked or shredded Coconut (about 16 oz) 
 
Whisk together all ingredients except shredded coconut. Toss shredded coconut in a large bowl 
to break up any lumps. Add liquid mixture and mix until evenly moist. Chill for 15 minutes. 
Cover two baking sheets with parchment paper and spray with non-stick cooking spray.  Drop 
heaping tablespoons of mixture onto sheet about 1 inch apart. Form into loose haystacks with 
moistened fingers. Bake at 375°F for about 15 minutes until golden brown. 
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Donni Branch’s Peanut Brittle 

2 cups Sugar 2 Tbsp Margarine 
1 cup Light Corn Syrup 1 Tbsp Baking Soda 
⅛ tsp Salt 2 tsp Vanilla 
3 cups Raw Shelled Peanuts  
 
Grease baking sheets heavily. Combine sugar, corn syrup and salt in casserole. Stir in peanuts. 
Microwave on High (100%) until light brown, about 20 minutes, stirring three or four times. 
 
Stir in remaining ingredients until light and foamy. Quickly spread on greased baking sheet. 
Spread as thin as possible for brittle candy. Cool and break into pieces.  
 

Double Chocolate Fudge 

3 Tbsp plus 1 tsp Butter 2 oz Milk Chocolate, chopped 
1½ cups Sugar 2 oz Dark Chocolate, chopped 
½ cup Light Brown Sugar 1 tsp Light Corn Syrup 
¾ cup Half and Half 1 tsp Vanilla Extract 
 ½ cup chopped walnuts or pecans 
 
Line an 8 x 8 x 2 inch pan with aluminum foil. Butter the pan with 1 Tbsp of the butter. Butter 
the bottom and sides of a 2 quart heavy sauce pan with the 1 tsp of butter. Combine the sugars, 
half and half, chocolates and corn syrup in the sauce pan. Cook over medium heat until the 
mixture reaches a boil, stirring constantly. Continue to cook and stir until the mixture reaches 
soft boil (234 °F).  
 
Remove from heat and add the remaining 2 Tbsp of butter and the vanilla. Let the mixture 
stand for about an hour until it reaches 110°F. Add chopped nuts and beat until thick enough to 
spread in the pan without running. Let the candy set completely, preferably overnight in the 
refrigerator, before cutting into individual squares.  
 

Quick Chocolate Fudge 

16 oz Semi-Sweet Chocolate 1 can (14 oz) Condensed Milk 
2 oz Unsweetened Chocolate 1 Tbsp Vanilla Extract 
½ tsp Baking Soda 1cup Pecans or Walnuts 
Dash Salt  
 
Chop all chocolate very fine. Chop nuts coarse. Line a shallow baking pan with heavy duty tin 
foil and butter, or spray with Pam. Mix all ingredients in column one in a heat proof bowl. Toss 
to distribute evenly, then stir in milk and vanilla. Sit bowl over a four quart pot with 2 quarts of 
simmering water (not boiling). Stir with a rubber spatula until almost all of the chocolate has 
melted, but some pieces remain. Remove from heat and continue stirring until chocolate has 
completely melted and becomes smooth (about 2 minutes). Stir in nuts and transfer to 
prepared baking pan. Refrigerate until set (about 2 hours). 
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Pecan Roll 

7½ oz jar Marshmallow Crème ¼ tsp Almond Extract 
1 lb confectioners' Sugar 1 lb Caramels 
1 tsp Vanilla 10 cups coarse chopped Pecans 
 
Combine all except caramels and nuts, kneading last of sugar gradually. Shape in 8 one inch 
rolls, wrap in wax paper and freeze. Melt caramel in double boiler. Dip rolls in caramel and then 
roll in nuts. Store in cool dry place. Keeps for at least one month.  
 

Pralines 

1 cup light Brown Sugar 1 Tbsp Butter 
1 cup White Sugar 1 tsp Vanilla 
½ cup Milk 2 cups Pecan Halves 
 
Boil sugars and milk until firm ball (245–250°F). Add butter and vanilla. Beat and add nuts. Dip 
out on waxed paper quickly when color starts to dull. Recipe can be cut in half, but not doubled, 
or you won’t get it out of the pan. 
 
Six 1½ Lb bags of pecan halves makes 16 batches, requiring 8 lbs white sugar, 8 lbs brown sugar, 
2 sticks butter, 2 quarts milk and about 2½ hours non-stop. 
 

Soft Peanut Butter Cookies 

2 cups Creamy Peanut Butter ⅔ cup Sugar  
6 Tbsp Fructose 2 large Eggs  
 
Combine all ingredients with a wooden spoon. With floured hands, roll into 24 2-inch balls. 
Bake on ungreased cookie sheet at 350°F for 10–12 minutes. 
 

Crock Pot Crack 

16 oz jar Unsalted Peanuts 12 oz bag Milk Chocolate Chips 
16 oz jar Salted Peanuts 10 oz (2 bags) Peanut Butter filled Chips 
12 oz bag Semi-Sweet Chocolate Chips 24 oz pkg White Almond Bark 
 
Layer all ingredients in a large crock pot, starting with the peanuts. Put the lid on the pot, turn it 
on to low, and leave for 2 hours. Stir, put lit back on and leave for 30 minutes more. Using a 
teaspoon, spoon out the candy onto wax paper over a towel (to keep the wax paper from 
sticking to the counter). Allow to cool thoroughly – may take several hours, then put in a 
container and store in the refrigerator. 
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Old Fashion Sugar Cookies 

1 cup Unsalted Butter 3 cups All Purpose Flour 
1 cup Sugar 2 tsp Baking Powder 
2 Eggs 1 tsp Salt 
1 tsp Vanilla  
 
Cream butter and sugar. Beat in eggs and vanilla. In a second bowl, sift and mix the flour, 
baking powder and salt. Stir flour into butter mixture, 1 cup at a time.  
 
Chill dough for 3 to 4 hours. Roll dough out and cut into shapes with cookie cutters or a knife. 
 
Bake on a parchment line pan at 350°F for 10–15 minutes, depending on size. Remove cookies 
to a rack and cool completely. 
 

Lemon Bars 

4 large Eggs 1½ cups Sugar 
¾ cup Fresh Lemon Juice ⅓ cup Flour 
Zest from Lemons Shortbread Recipe (page - 189 -) 
Powdered Sugar to garnish  
 
Make the shortbread recipe using an 8 x 11 glass baking dish. While it is cooking, whisk the eggs 
and sugar together until well combined. Stir in the lemon juice, zest and flour. Pour lemon 
mixture over hot shortbread and bake at 300°F for about 30 minutes, or until set. Cool 
completely in the pan, then cut into bars and dust with powdered sugar before serving. Will 
keep for 3 days if covered and refrigerated. Substitute Lime for Lemon for a change. 
 

Tamarind Balls 

1 Tbsp Tamarind Concentrate 1 cup Light Brown Sugar 
 1 tsp Cayenne Pepper 
White Sugar ½ tsp Salt 
 
This makes a hot candy. Use less pepper if you want it milder. Using a fork, mix the pepper, salt 
and brown sugar to make sure the seasonings are evenly dispersed. Add the tamarind and 
continue mixing until a uniform stiff dough forms. Form into ¾ inch firm balls. Roll the balls in 
white sugar to coat. Store in an air tight container 
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Homemade Marshmallows 

3 pkg Unflavored Gelatin ¼ tsp Salt 
1 cup Ice Cold Water, divided 1 tsp Vanilla Extract 
12 oz (~1½ cups) Sugar ¼ cup Powdered Sugar 
1 cup Light Corn Syrup ¼ cup Cornstarch 
 
Put gelatin and ½ cup ice water in a stand mixer bowl. Attach the whisk. Mix remaining water, 
sugar, corn syrup and salt in a small sauce pan. Cook, covered, over medium heat for 3 to 4 
minutes. Uncover and insert a candy thermometer. Continue cooking until mixture reaches 
240°F, then immediately remove from heat. 
 
With mixer running on low, slowly pour syrup down side of mixing bowl. Once all syrup is in 
bowl, increase speed to high and beat for about 15 minutes until very thick and lukewarm. Add 
vanilla in last minute of beating. 
 
Meanwhile, combine powdered sugar and cornstarch in a small bowl. Spray 13 x 9 inch baking 
pan with non-stick spray, then dust with sugar-starch mixture. Make sure to completely cover 
the bottom and sides.  
 
Spread marshmallow mixture evenly in pan, using a lightly oiled spatula. Dust top with more 
sugar-starch mixture. Allow to sit uncovered at least 4 hours and as much as overnight.  
 
Turn out to a cutting board and slice into 1 inch squares with a pizza cutter dusted with the 
sugar-starch mixture. Coat cut sides with the mixture too. Store in an airtight container for up 
to 3 weeks. 
 

Joy’s Peanut Butter Balls 

8 oz Cream Cheese 1 stick Butter 
¾ of 18 oz jar Creamy Peanut Butter 1 tsp Vanilla 
2 lbs Confectioner’s Sugar Candy Chocolate for dipping 
 
Allow cream cheese to come to room temperature. Mix all ingredients together, kneading in 
the last of the sugar. Roll into balls and refrigerate. Melt chocolate in a double boiler. Dip balls 
in melted chocolate and allow to cool on wax paper. 
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Pat’s Rocky Road Fudge 

12 oz Semi-Sweet Chocolate Chips 10 oz Mini-Marshmallows 
14 oz Condensed Milk 2 cups Dry Roasted Peanuts, Walnuts 
2 Tbsp Butter Pecans, or Macadamia Nuts 
 
Heat chips, milk and butter in a double boiler until melted. Mix marshmallows and nuts in a 
large bowl. Add melted chocolate and mix well. Pour into 9 x12 baking pan lined with wax 
paper. Refrigerate for 2 hours, then cut into squares. 
 

Oatmeal Treats 

1 cup Shortening 1½ cups Whole Wheat Flour 
2 cups Light Brown Sugar 1 tsp Salt  
2 Eggs 1 tsp Baking Soda 
1 tsp Vanilla Extract ½ cup Walnuts, chopped 
3 cups Old Fashion Uncooked Oats 1 cup Dried Apricots, chopped 
 
Preheat oven to 350°F. Cream shortening and sugar together. Add eggs, one at a time, followed 
by vanilla, mixing until fluffy. Sift together flour, salt and baking soda. Add in three parts. Stir in 
oats, apricots and walnuts. Drop by spoonful size balls onto a parchment covered cookie pan 
and bake for 15 to 20 minutes, until golden brown. Cool on a wire rack. 
 

Alton Brown’s Chocolate Chip Cookies 

2¼ cups (300g) All Purpose Flour ¾ cup (150g) Sugar 
2 tsp (6g) Baking Soda ¾ cup (142g) Brown Sugar 
1 tsp (6g) Salt 1 cup (2 sticks) Unsalted Butter 
 2 Egg Yolks 
2 cups (12 oz / 340g) Chocolate Chips 1 tsp Vanilla Extract 
 
Place oven rack in center and one level above and preheat to 350°F. Melt butter, then allow it 
to cool to about 100°F. 
 
Mix dry ingredients and pulse in a food processor to “sift.” Mix wet ingredients (column 2) then 
add to dry and mix just until the batter comes together. Do not over mix. Stir in the chocolate 
chips. 
 
Using a 1 ounce cookie scoop, place 24 portions on a pair of ungreased, parchment or silicon 
lined cookie sheet. Cookie dough can be frozen at this point and stored in zip lock bags in the 
freezer for up to 3 months.  
 
Bake for 15 to 17 minutes or until golden brown. Let cookies cool on the sheets for 2 minutes, 
then move to a cooking rack to finish cooling.  
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Miscellaneous 

Hard Boiled Eggs 

6 or 12 Eggs 
 
Bring water to hard boil in a steamer. Place eggs in the steamer basket and add to the pot. 
Cover and steam for 13 minutes for 6 eggs or 14 minutes for 12 eggs. Meanwhile, setup an ice 
water bath to cool the eggs. When done, move to the ice bath and cool for 15 minutes. 
 
Eggs can be stored in the refrigerator and used as needed. To peel, add some eggs and water to 
a covered container and shake to crack the shells all over. The shells will then just slip off.  
 

Homemade Ricotta Cheese 

2 cups Whole Milk 2 Tbsp Distilled White Vinegar 
¼ tsp Salt 
 
Line colander with four layers of cheesecloth or 2 layers of food-safe paper towels and set over 
large bowl. Combine milk, salt, and vinegar in microwave-safe glass 1-quart liquid measure. 
Microwave on high heat until lightly bubbling around edges, 2 to 4 minutes (milk should 
register about 165°F on an instant-read thermometer). Remove from microwave, and stir 
gently for 5 seconds. Milk should separate into solid white curds and translucent liquid whey. If 
not, microwave for 30 seconds longer. Repeat until fully separated. 
 
Using slotted spoon or wire skimmer, transfer curds to prepared colander, cover exposed top 
with plastic wrap, and allow to drain until desired texture is reached.  
 
Store in covered container in refrigerator for up to 5 days. 
 
Drainage times and uses: 
Less than 5 minutes – For immediate consumption while still hot. Drizzle with olive oil, sprinkle 
with sea salt and pepper, or for dessert, drizzle with honey and serve with fruit. 
 
15 to 20 minutes – For most savory applications like lasagna or ravioli filling and dips or un-
cooked pastries such as cannoli filling. 
 
2 hours to overnight (refrigerated) – For ricotta pancakes or gnocchi. 
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Making Sense of Mayonnaise 

Use a mild-flavored oil, fresh lemon juice, and a bit of patience, and this incredible emulsion 
sauce will work every time. 
 
The challenge: The homemade mayonnaise we were looking for was to be fresh-tasting, with a 
delicate egg flavor, a slight lemony tang, and a thick yet not stiff texture. We also wanted a 
quick and easy method so that home cooks would actually make it.  
 
The solution: The key technique in making a successful mayonnaise is whisking the oil into the 
egg mixture. If you add too much too quickly, it won’t be incorporated into the emulsion of 
eggs and oil that you are trying to create by whisking or mixing. If the oil gets ahead of the eggs’ 
ability to absorb it, you’ll end up with a pool of oil and a curdly mass of eggs. (See "Drizzling the 
Oil" for a technique that all but guarantees a slow, steady drizzle of oil). 
 
Another important consideration in terms of both flavor and texture is the kind of oil used. 
Olive oil produced disappointing results; extra-virgin contributed a harsh flavor to the 
mayonnaise, while pure olive oil made it somewhat dense and heavy. We ended up liking 100 
percent corn oil best. It makes a rich-tasting mayonnaise with plenty of body. Canola oil was 
good, too, making for a lighter, more lemony mayonnaise. 
 
Also crucial to flavor is the use of freshly squeezed lemon juice; mayonnaise made from 
reconstituted lemon juice didn’t have the bright flavor of the real thing. (Fresh lime juice works 
pretty well as a substitute for fresh lemon juice.)  
 
Also crucial to texture is the ratio of oil to liquid. Contrary to what would seem like common 
sense, more oil makes a stiffer mayonnaise. (If a mayonnaise has become too stiff you can 
simple whisk in a bit of water to soften it.) We had seen recipes calling for as little as one-half 
cup of oil per egg yolk and as much as one cup. Three-quarters cup was just right, producing a 
mayonnaise with a smooth but not stiff consistency and allowing for a distinct yet not 
overwhelming flavor of egg and lemon.  
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The Art of Biscuit Making 

The flour you use has a great effect on the biscuit you end up with. For a fluffy biscuit, the trick 
is to use a soft flour, such as White Lily, or a blend of low-protein, all-purpose flour, such as 
Gold Medal, and plain cake flour, which is extremely soft. On the other hand, for a flaky biscuit, 
you need a high-protein all-purpose brand, such as Hecker's or King Arthur, which will give the 
biscuit structure.  
 
To determine the protein content of any flour, read the side panel on the bag or box. Cake 
flour, the softest kind, has around eight grams of protein in every four ounces of flour; bread 
flour, the hardest, contains around 20. All-purpose flours generally range from 11 grams of 
protein per four ounces (though some southern brands have even less) to 14. If you stock plain 
(not self-rising) cake flour, plus a low-gluten all-purpose flour such as Gold Medal, plus bread 
flour, you can always make the perfect blend for biscuits or any other recipes requiring specific 
types of flour. 
 
As for fat, you can use all butter for fluffy biscuits. Because flaky biscuits are handled a fair 
amount, which activates gluten to produce a less tender product, some shortening is needed in 
addition to butter. This is because shortening lends particular tenderness to biscuits. When it 
comes to mixing, the key is to make sure the fat remains cold and firm, which means a deft, 
quick rubbing of the fat into the dry ingredients. We found that a food processor can make this 
task fast and almost foolproof.  
 
For good measure: Biscuits are always at their best when served as soon as they come out of 
the oven. The dough, however, may be made some hours in advance, stored in the refrigerator, 
and baked when needed; they still rise well. 
 

Picking Blueberries around Houston 

Watch the newspaper around mid June for a list of farms. In 2003 the only farm near Houston 
was Chmielewski Farm in Northwest Harris County. They are open weekends from 8:00 A.M. to 
8:00 P.M. but you should get there Saturday in the morning to get the most berries at a 
convenient picking height. The farm is on Bauer-Hockley Road about ¼ mile east of Becker 
Road. Call (281) 304-0554 to confirm that the farm is open before making the drive. 
 
When freezing blueberries, do not wash them first. Contact with water makes the skins very 
tough.  
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Picking Figs around Houston 

Matt Family Orchard has plenty of LSU Purple fig trees and the harvest is July through 
September. They are open weekdays and Saturdays from 9:00 A.M. to 2:00 P.M. (not Sundays). 
The farm is at 21110 Bauer Hockley Road in Tomball. Take Hwy 249 northwest past 1960 (7.3 
miles) to Mueschke Road. Turn north on Mueschke Road and go 4.2 miles to Bauer Hockley 
Road. At the Matt Family Orchard sign turn west and proceed 1 mile, through the green pipe 
gate. Call (281) 351-7676 or (281) 467-9758 to confirm that the farm is open before making the 
drive. 
 

Meat Grades & Aging 

Cattle were corn-fed in the old days and the fat was almost yellow, and the marbling was 
incredible. In 1986 the “War on Fat” changed everything. Up until then, the three main 
categories in the grading system were Prime, Choice and Good. The USDA lowered their 
standards in 1987 and renamed the “Good” grade to “Select.” Also the beef industry shifted its 
marketing to focus on leaner beef. USDA standards have been lowered several times over the 
years, but this change resulted in a shift in thinking. One result is that what is sold today as 
USDA Prime is no better marbled than the upper half of the inexpensive Good grade back in 
1927. 
 
The major difference between Prime, Choice and Good/Select is the degree of marbling 
(intermuscular fat) in the beef. Prime is roughly 15 percent more marbled than Choice, and 
Choice is about 15 percent more marbled than Select.  
 
The Certified Angus program is the most successful of several branded-beef programs in the 
country. But branded beef is causing confusion among customers. Within the extremely broad 
category of USDA Choice, there are actually three different levels of quality. They are usually 
called small marbling, modest marbling and moderate marbling. Moderately marbled USDA 
Choice is the top cut, just one step short of Prime.  
 
The Certified Angus program goes beyond government grading. After the USDA issues a grade, 
an Angus grader comes through and stamps the meat that fits their program. What they are 
taking is, by and large, the top level of USDA Choice. They are cherry-picking the most marbled 
beef that's still affordable. While branded programs are a reasonable way to purchase quality 
beef, you need to be careful that you are in fact purchasing branded beef. Just because the 
label says Angus, does not mean that it is part of the Certified Angus program.  
 
Dry-aging is the old-fashioned process. In this process, carcasses are hung for up to five weeks 
in a cool, well-ventilated meat locker at 85 percent relative humidity. During aging, natural 
enzymes break down proteins in the muscle fibers, resulting in improved tenderness. The meat 
also acquires a unique flavor. But dry-aging is costly, as the meat loses something like 6 percent 
of its weight every week.  
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In the last 20 years, wet-aging has replaced dry-aging. In wet-aging, the meat is simply sealed in 
Cryovac and set aside for a while. The same enzymes break down the same proteins, but 
without any loss in weight. Wet-aged steaks are often just as tender, and because they retain 
more water, they're juicer than dry-aged steaks. But when the steaks are sampled side by side, 
most people describe the taste of wet-aged steaks as "bloody" or "metallic," compared to the 
"dry" and "nutty" flavor of dry-aged beef.  
 
The dry-wet aging technique used by a butcher in Nebraska is one of many innovations hitting 
the beef business lately. The meat is dry-aged for 30 days and then marinated and sealed in a 
Cryovac bag for an additional 15 days of wet-aging. After picking up that nutty flavor during 30 
days of dry-aging, the meat is sealed with a marinade containing salt and other spices. The 
meat reabsorbs the liquid. It becomes juicier, without the bloody taste, and absorbs the salt 
and spices deep into the steak.  
 
Consumer complaints about declining quality in the high-end steak market have triggered a 
push for higher standards. This is a major change in the cattle industry. The change in 
philosophy towards leaner beef brought on a change in ranching techniques. To produce more 
USDA Select to meet consumer demand for leaner meat, ranchers began to feed their cattle 
differently. So, if a simple diet alteration created more Select cuts, why couldn't cattlemen 
simply switch back to old feeding styles to produce more USDA Prime?  
 
Things aren't quite that simple as it turns out. Cattle breeding has been leaning away from the 
Prime tendency. Hereford and Angus, which are prone to high marbling, have been crossed 
with leaner European cart-oxen strains like Limousin and Charolais to reduce the fat. The 
nation's cattle now have a leaner genetic makeup, and that's not something you can change 
overnight.  
 
Some reject the notion that a USDA grade accurately measures the quality of beef. They say you 
can measure quality meat by three "palatability attributes" -- tenderness, juiciness and flavor. 
The assumption that marbling ensured tenderness may be wrong. Tests employing both 
objective instruments and human taste testers, scientists have proved that marbling is not a 
reliable indicator. Other factors, including genetics and the animal's stress level, both during its 
lifetime and at the time of slaughter, have an effect on tenderness that is not apparent to the 
eye of the grader or the consumer.  
 
It also has been discovered that tenderness can be enhanced after the slaughter. Calcium-
chloride injections speed up aging, as does high-voltage electrical stimulation. It is conceivable 
that through high-tech methods, lean beef could be rendered as soft and buttery as USDA 
Prime used to be.  
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Beefmaster Cattlemen LP in Huntsville, is one of the high-tech pioneers. The have a project for 
Beefmaster Breeders United, an organization that promotes Beefmaster cattle, a breed of 
Hereford, Shorthorn and Brahman that's native to South Texas. The cattle are slaughtered at a 
plant in Corpus Christi, where the sides of beef are then shocked with 400 volts and evaluated 
with a digital apparatus called the BeefCam, which rates the color of the rib eye and gives the 
beef a tenderness score. The top scorers qualify for Beefmaster's premium label, which they 
have contracted Hall of Famer Nolan Ryan to help pitch. Nolan Ryan's Tender Aged Beef brand 
can now be found at Houston grocery stores. Ryan's beef does not carry a USDA grade.  
 
Here are some steps to try Dry Aging beef at home: 
 
1. Only the top grades of beef can be dry aged successfully. Use USDA Prime or USDA Choice - 
Yield Grade 1 or 2 (the highest quality of Choice) only. These have a thick layer of fat on the 
outside to protect the meat from spoiling during the aging process.  
2. Buy a whole rib-eye or loin strip. [You cannot age individual steaks.] Unwrap it, rinse it well 
with cold water, and allow it to drain; then pat it very dry with paper towels.  
3. Wrap the meat in immaculately clean, large, plain white cotton dish towels and place it on 
the bottom shelf of the refrigerator - which is the coldest spot.  
4.  Change the towels each day, replacing the moisture-soiled towels with fresh. Continue to 
change towels as needed for 10 days, to 2 weeks. (See Step #7 for cleaning towels.)  
5. After the desired aging time, you're ready to cut off steaks from each end, trim as 
desired, and allow the rest to continue to age in the refrigerator.  
6. If, after 21 days, you have not eaten all the meat, cut the remaining piece into steaks, wrap 
each steak in freezer-proof, heavy-duty plastic wrap, and freeze. The steaks will keep for several 
months in the freezer.  
7.  To clean the towels for re-use, soak the soiled towels, immediately upon removing them 
from the meat, in cold water overnight. Next, soak them in cold, salted water for 2-3 hours to 
remove any blood stains. Then launder as usual. [In olden days, butchers used to cover sides of 
beef with cotton "shrouds" during the aging process - this is essentially the same thing.] 
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Yeast 

Active dry yeast and rapid rise (instant) yeast may be similar in appearance and origins (both 
are dried forms of live yeast), but substituting one for the other will yield vastly different 
results. Active dry batches consistently take longer to rise after mixing and after shaping -- by 
almost 50 percent -- and bake up denser than the rapid rise batches. These two forms of yeast 
have different degrees of potency owing to differences in processing: Active dry yeast is dried 
at higher temperatures, which kills more of the exterior yeast cells (this yeast requires an initial 
activation in warm water), whereas rapid rise yeast is dried at more gentle temperatures (so it 
can be added directly to the dry ingredients).  
 
If you are substituting, to compensate for the greater quantity of inactive yeast cells in the 
active dry yeast, simply use 25 percent more of it (for example, if the recipe calls for 1 teaspoon 
of instant yeast, use 1¼ teaspoons of active dry). The inverse holds true as well -- use about 25 
percent less rapid rise yeast in a recipe that calls for active dry. Also, don't forget to dissolve 
active dry yeast in a portion of the water from the recipe, heated to 105°F, but not more than 
110°F. Then let it stand for five minutes, but not more than 10 minutes, before adding it to the 
remaining wet ingredients. Skip this step if using instant yeast in recipes that call for active dry. 
 

Pecans 

A good source for pecans in Houston is Houston Pecan Company, 7313 Ashcroft, (713) 722-
6216. www.houstonpecan.com 
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How to Make a Basil Chiffonade 

To chiffonade basil is to cut it in long strips, avoiding the stems and center vein of the leave. 
Remove the stems from several leaves. Stack a few, with the largest on bottom, and roll from 
stem to tip. Using a sharp knife, slice roll like a jelly roll. When you get to the center vein, 
discard that slice. 
 

Cracklins & Lard 

Lard is half the cholesterol of butter and one third the saturated fat. However, all lard is not 
created equal. You can buy fresh lard at most Mexican meat markets, or render it yourself from 
pork fat. The lard sold on most grocery store shelves is hydrogenated and contains unhealthy 
transfats and very little flavor. 
 
To make your own, buy five pounds of pork bellies from the butcher. Ask the butcher to cut it 
into 2 inch pieces. Cook in a 250°F oven for 2 to 3 hours or until enough fat is melted to float 
the rest. Move to the stove top and continue frying at a medium-low heat until all the fat is 
rendered. Pour through a cheese cloth lined colander to catch the cracklins. Pour lard into clean 
jars and cool. Store cracklins in an air tight container. Can be frozen for several months.  
 
 
 

Crème Fraiche  

1 cup Heavy Cream 1 cup Sour Cream 
 
To make crème fraiche, mix the heavy cream and sour cream together with a whisk and leave it 
at room temperature for 12 to 18 hours, or until it thickens. Can be refrigerated in airtight 
container for up to a week and a half. 
 

Dried Chili Peppers  

Ancho: Dried Poblano peppers. Usually mild, but heat can vary. Rich, almost sweet taste, with a 
slight coffee/chocolate bitterness. 
 
Guajillo: A bit smoky, spicier than an ancho and a bit less complex. Often paired with ancho. 
 
Chipolte: A red, ripe jalapeno, smoke dried over mesquite. Fairly spicy and quite smoky. 
Available dried or canned with adobo sauce. 
 
Passilla: Pretty spicy, with a complex and lingering taste. A bit acidic; not sweet at all.  
 
De Arbol: Very hot, small reddish chili. Usually used in salsas. 
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Handy Information 
Measurement Equivalents: 

 tsp = teaspoon 
 Tbsp = tablespoon 
 1½ teaspoons = ½ tablespoon 
 3 teaspoons = 1 tablespoon 
 2 tablespoons = ⅛ cup 
 4 tablespoons = ¼ cup 
 6 tablespoons = ⅜ cup 
 5 tablespoons + 1 tsp = ⅓ cup 
 5/8 cup = ½ cup + 2 tablespoons 
 7/8 cup = ¾ cup + 2 tablespoons 
 1 fluid ounce = 2 tablespoons 
 4 fluid ounces = ½ cup 
 8 fluid ounces = 1 cup 
 2 cups = 1 pint 
 2 pints = 1 quart 
 4 cups = 1 quart 
 4 quarts = 1 gallon 
 2 gallons = 1 peck 
 8 gallons = 1 bushel 
 1 jigger = 1 ½ fluid ounce 
 1 gallon = 230.9138477 cubic inches 
 1 cup = 14.43211548 cubic inches 
 16 ounces = 1 pound 
 1 ounce = 28.3495 grams 
 2 ounces = 56.7 grams 3 ounces = 85.0 grams 
 4 ounces = 113.4 grams 5 ounces  = 141.7 grams 
 6 ounces = 170.1 grams 7 ounces = 198.4 grams 
 8 ounces = 226.8 grams 9 ounces = 255.1 grams 
 10 ounces = 283.5 grams 11 ounces = 311.8 grams 
 12 ounces = 340.2 grams 13 ounces = 368.5 grams 
 14 ounces = 396.9 grams 15 ounces = 425.2 grams 
 1 pound = 453.59237 grams 
 1 kilogram = 2.2046226 pounds 
 1 inch = 25.4 millimeters 
 1 meter =  39.37 inches 
 1 yard = 1.0936 meters 
 1 cubic foot = 1728 cubic inches 
 pure water = 1 gram / cubic centimeters 
 pure water = 62.42796058 pounds/cubic foot 
 Celsius = (Fahrenheit * 9 / 5) + 32 
 Fahrenheit = (Celsius – 32) * 5 / 9 
 9 / 5 =  1.8 
 5 / 9 = 0.5555556
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Ingredient Equivalents: 
 
 1 ounce Butter = 2 tablespoons 
 ¼ pound Butter = 1 stick 
 1 pound butter = 2 cups or 4 sticks 
 2 cups fat = 1 pound 
 1 pound grated Cheese = 4 cups 
 ¼ pound crumbled Bleu Cheese = 1 cup 
 1 slice Bread = ½ cup crumbs 
 8 to 10 Egg Whites = 1 cup 
 12 to 14 Egg Yolks = 1 cup 
 1 cup unwhipped Cream = 2 cups whipped 
 1 medium Onion = ½ cup chopped 
 1 stalk Celery = ¼ cup chopped 
 1 ounce Chocolate = 1 square 
 1 Lemon = 3 tablespoons Juice 
 1 Orange = ⅓ cup Juice 
 1 pound unshelled Walnuts = 1½ to 1¾ cups shelled 
 5 pounds Granulated Sugar = 10 cups 
 2 cups Granulated Sugar = 1 pound 
 3½ to 4 cups Powdered Sugar = 1 pound 
 2¼ cups packed Brown Sugar = 1 pound 
 4 cups sifted Flour = 1 pound 
 4½ cups Cake Flour = 1 pound  
 4 ounces uncooked Macaroni = 2¼ cups cooked 
 7 ounces Spaghetti = 4 cups cooked 
 1 cup raw Rice = 3 cups cooked Rice 
 28 Saltine Crackers = 1 cup crumbs 
 4 slices Bread = 1 cup crumbs 
 14 square Graham Crackers = 1 cup crumbs 
 22 Vanilla Wafers = 1 cup crumbs 
 1 tsp Instant Rise Yeast = 1¼ tsp Active Dry Yeast 
 Self Rising Flour =  ¾ cup All Purpose Flour +  
   1 tsp Baking Soda + ¼ tsp Salt 
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Equivalent Dish Sizes 
 
 4 cup baking dish = 9” Pie Pan 
   8” x 1¼”  Cake Pan 
   7⅜” x 3⅝“ x 2¼” Loaf Pan 
 6 cup baking dish = 8” or 9” x 1½” Layer Cake Pan 
   10” Pie Pan 
   8½” x 3⅝“ x 2⅝“ Loaf Pan 
 8 cup baking dish = 8” x 8” x 2” Square Pan 
   11” x 7” x 1½” Baking Pan 
   9” x 5” x 3” Loaf Pan 
 10 cup baking dish = 9” x 9” x 2” Square Pan 
   11¾” x 7½” x 1¾” Baking Pan 
   15” x 10” x 1” Flat Jelly Roll Pan 
 12 cup Baking Dish (or more) = 13½” x 8½” x 2” Glass Bake Pan 
   13” x 9” x 2” Metal Baking Pan 
   14” x 10½” x 2½” Roasting Pan 
 
 7½” x 3” Bundt Tube Pan = 6 cups 
 9” x 3½” Fancy/Bundt Tube Pan = 9 cups 
 9” x 3½”  Angel Cake Pan = 12 cups 
 10” x 3¾” Bundt Tube Pan = 12 cups 
 9” x 3½” Fancy Tube Mold =  12 cups 
 10” x 4” Fancy Tube Mold = 16 cups 
 10” x 4” Angel Cake Pan = 18 cups 
 8” x 3” Spring Form Pan = 12 cups 
 9” x 3” Spring Form Pan = 16 cups 
 8½” x 2¼” Ring Mold = 4½ cups 
 9¼” x 2¾” Ring Mold = 8 cups 
 9½” x 3¼” Brioche Pan = 8 cups 
 
Calculated Volumes 
 
 7” Straight Side Round Pan = 2⅜ cups (38.48 Cu In) / inch high 
 8” Straight Side Round Pan = 3½ cups (50.27 Cu In) / inch high 
 9” Straight Side Round Pan = 4½ cups (63.62 Cu In) / inch high 
 10” Straight Side Round Pan = 5½ cups (78.54 Cu In) / inch high 
 Rectangular Pan Volume in Cups = 0.06929 * Len * Width * Height 
 Round Pan Volume in Cubic Inches =  Height * 3.14159 * (OD/2)2 
 1 Cubic Inch =  0.06929 Cups
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Emergency Substitutions 
 
 1 whole Egg = 2 Egg Yolks 
 1 tablespoon Corn Starch = 2 tablespoons Flour 
 1 square (1 oz) Chocolate = 3½ Tbsp Cocoa + 1 Tbsp Butter 
 1 cup Milk = ½ cup Evaporated Milk +  
   ½ cup Water 
 1 tablespoon Cornstarch  = 2 tablespoons Flour 
 1 cup sifted All-Purpose Flour = 1 cup + 2 Tbsp sifted Cake Flour 
 1 teaspoon Baking Powder = ¼ teaspoon Baking Soda +  
   ½ teaspoon Cream of Tarter 
 1 cup Whole Milk = ½ cup Evaporated Milk +  
   ½ cup water 
  or 1 cup reconstituted Nonfat Dry 
   Milk + 1 tablespoon Butter 
 1 cup Sour Milk = 1 cup Sweet Milk +  
   1 Tbsp Vinegar or Lemon Juice 
 ¾ cup Cracker Crumbs = 1  cup Bread Crumbs 
 3 cups Dry Corn Flakes = 1 cup crushed 
 10 miniature Marshmallows = 1 large Marshmallow 
 1 cup Sour Cream (in recipe) =  ⅓ cup Butter + ⅔ cup Milk 
 2 ounces Compressed Yeast = 3 (¼ ounce) packages Dry Yeast 
 1 teaspoon Dried Herbs = 1 tablespoon Fresh Herbs 
 1 Tbsp Minced Onion, Rehydrated = 1 small Fresh Onion 
 1 tablespoon Prepared Mustard = 1 teaspoon Dry Mustard 
 ⅛ teaspoon Garlic Powder = 1 small Pressed Clove of Garlic 
 1 pound Whole Dates = 1½ cups Pitted and Cut Dates 
 3 medium Bananas = 1 cup mashed 
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Temperature Equivalents 
 (All temperatures are in degrees Fahrenheit ) 

 
Candy 

 
Soft Ball ..........................................................230-238 
Medium Ball ...................................................238-244 
Firm Ball .........................................................244-248 
Hard Ball .........................................................248-254 
Very Hard Ball ................................................254-265 
Light Crack ......................................................265-285 
Hard Crack ......................................................290-310 

 
Meat 

 
This is the “legal” list. Bacteria is destroyed at 140. 

If you have good quality beef, and like it rare, try 130 to 135. 
 

Beef Rare ....................................................140  
Medium-Rare .....................................150  
Medium ..............................................160  
Well-Done ..........................................170 
  

Ham Precooked ..........................................140  
Uncooked ...........................................160 
 

Veal ................................................................170  
Lamb ...............................................................170-180  
Fresh Pork ......................................................170-180  
Poultry ............................................................180-185 
Fish .................................................................145 (until if flakes) 
 

General Oven Chart 
 
Very Slow Oven ..............................................250-300 
Slow Oven ......................................................300-325 
Moderate Oven ..............................................325-375 
Medium Hot Oven .........................................375-400 
Hot Oven ........................................................400-450 
Very Hot Oven ................................................450-500  
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Roasting Time Guide 
 (Times are in Hours) 
 
Meat Cut (325°F Oven) Size Rare Med Well 
Standing Rib Roast (10-inch) 4 lbs 1¾ 2 2½ 
 8 lbs 2½ 3 4½ 
Standing Rib Roast (8-inch) 4 lbs 1¼ 1½ 2 
 8 lbs 2½ 4 
Rolled Rib Roast 4 lbs 2½  3 
 6 lbs 3¼ 4 
Rolled Rump (high quality or Braise) 5 lbs 2¼ 3 3¼ 
Sirloin Tip (high quality or Braise) 3 lbs 1½ 2 2¼ 
 
Leg of Lamb 6 lbs  3 3½ 
 8 lbs  4 4½ 
 
Veal Leg (piece) 5 lbs   2¾ 
Veal Shoulder 6 lbs   3½ 
Veal Shoulder (rolled) 3 lbs   3 
Veal Shoulder (rolled) 5 lbs   3½  
 
Turkey 6–8 lbs   2½ - 3 
 8-12 lbs   3 – 3½ 
 12-16 lbs   3½ – 4 
 16-20 lbs   4 – 4½   
Turkey (300°F Oven)   20-24 lbs   5 – 6 
 
Chicken (400°F Oven) 2-2½ lbs   1 – 1½ 
 2½-4 lbs   1½ - 2½ 
Chicken (325°F Oven) 4-8 lbs   4 – 5 
 
Duck (325°F Oven) 3-5 lbs   2½ - 3 
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Standard Can Sizes, Capacity and Dimensions  
Can Industry measurements are 3 digits. First is inches. Last two are sixteenths. 

Traditional Name 
Capacity 

in 
fluid oz. 

Dimensions in inches Can Industry 

202 4 2⅛ by 2⅞ 202 by 214 

Tall 202 5 2⅛ by 3½ 202 by 308 

8-Z short 7 2 11⁄16 by 3 211 by 300 

No. 1 10 2 11⁄16 by 4 211 by 400 

Tall no. 1 12 2 11⁄16 by 4 13⁄16 211 by 413 

300 14 3 by 4 7⁄16 300 by 407 

303 16 3 3⁄16 by 4⅜ 303 by 406 

Short no. 2 14 3 7⁄16 by 3⅜ 307 by 306 

No. 2 19 3 7⁄16 by 4 9⁄16 307 by 409 

Tall no. 2 24 3 7⁄16 by 5 9⁄16 307 by 509 

No. 2½ 28 4 1⁄16 by 4 11⁄16 401 by 411 

No. 3 32 4¼ by 4⅞ 404 by 414 

Tall no. 3 46 4¼ by 7 404 by 700 

2 lb coffee 66 5⅛ by 6½ 502 by 608 

No. 10 (same as 3-lb coffee can) 105 6 3⁄16 by 7 603 by 700 

 
Standard Can Sizes and Nominal Capacities 
  
 Picnic ..............1¼ cups ...........10 ounces 
 No. 300 ...........1¾ cups ..........14 ounces 
 No. 1 tall .........2 cups .............16 ounces 
 No. 303 ...........2 cups .............16 ounces 
 No. 2 ...............2½ cups ..........20 ounces 
 No. 2½ ............3½ cups ..........28 ounces 
 No. 3 ...............4 cups .............32 ounces 
 No. 10 .............12 to 13 cups ..96 to 104 ounces 
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Volume to Weight Conversions 
From King Arthur Web Site Volume Ounces Grams 
King Arthur Flours    
- Unbleached All-Purpose Flour 1 cup 4 1/4 120 
- 9 Grain Flour Blend 1 cup 4 3/8 124 
- European-Style Artisan Bread Flour 1 cup 4 1/4 120 
- Bread Flour 1 cup 4 1/4 120 
- Durum Flour 1 cup 4 3/8 124 
- First Clear Flour 1 cup 3 3/4 106 
- French-Style Flour 1 cup 4 1/4 120 
- Irish-Style Flour 1 cup 3 7/8 110 
- Italian-Style 00 1 cup 3 3/4 106 
- Perfect Pasta Blend 1 cup 5 1/8 145 
- Self-Rising Flour 1 cup 4 113 
- Perfect Pastry Blend 1 cup 4 113 
- Sir Lancelot High-Gluten Flour 1 cup 4 1/4 120 
- Perfect Pizza Blend 1 cup 4 3/8 124 
- Unbleached Pastry Flour 1 cup 3 3/4 106 
- Unbleached Cake Flour Blend 1 cup 4 1/4 120 
- Whole Wheat Flour (traditional) 1 cup 4 113 
- White Whole Wheat Flour 1 cup 4 113 
- Whole Wheat Pastry Flour 1 cup 3 3/8 96 
- All-Purpose Baking Mix 1 cup 4 1/4 120 
King Arthur Gluten-Free Flours     
- Gluten-Free Flour 1 cup 5 1/2 156 
- Gluten-Free Brown Rice Flour 1 cup 4 3/4 135 
- Gluten-Free Whole Grain Flour 1 cup 4 1/4 120 
- Gluten-Free Baking Mix 1 cup 4 1/4 120 
Rye Flours     
- Medium Rye 1 cup 3 5/8 103 
- Perfect Rye Blend 1 cup 3 3/4 106 
- Pumpernickel 1 cup 3 3/4 106 
- White Rye 1 cup 3 3/4 106 
Various Flours     
- Almond Flour 1 cup 3 3/8 96 
- Toasted Almond Flour 1 cup 3 3/8 96 
- Amaranth flour 1 cup 3 5/8 103 
- Ancient Grains 1 cup 4 5/8 113 
- Barley flour 1 cup 4 113 
- Buckwheat Flour 1 cup 4 1/4 120 
- Chickpea flour 1 cup 3 85 
- Coconut Flour 1 cup 2 1/4 64 
- Harvest Grains Blend 1/2 cup 2 5/8 74 
- Hazelnut Flour 1 cup 3 1/8 89 
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From King Arthur Web Site Volume Ounces Grams 
- Hi-Maize® High-Fiber Flour 1 cup 4 1/4 120 
- Hi-Maize® Fiber 1/4 cup 1 1/8 32 
- Hi-Maize® Whole Grain Cornmeal 1 cup 4 113 
- Oat Flour 1 cup 3 1/4 92 
- Potato Flour 1/4 cup 1 5/8 46 
- Potato Starch 1 cup 5 3/8 152 
- Quinoa flour 1 cup 3 7/8 110 
- Brown Rice Flour 1 cup 5 3/8 152 
- Rice flour (white) 1 cup 5 142 
- Semolina Flour 1 cup 5 3/4 163 
- Sorghum flour 1 cup 4 7/8 138 
- Soy flour 1/4 cup 1 1/4 35 
- Spelt Flour 1 cup 3 1/2 99 
- Sprouted Whole Wheat Flour 1 cup 3 3/4 106 
- Tapioca Starch or flour 1 cup 4 113 
- Teff flour 1 cup 4 3/4 135 
  
Ingredients Volume Ounces Grams 
6-Grain Flakes 1 cup 3 3/8 96 
Almonds (sliced) 1/2 cup 1 1/2 43 
Almonds (slivered) 1/2 cup 2 57 
Almonds, whole (unblanched) 1 cup 5 142 
Almond paste (packed) 1 cup 9 1/8 259 
Apples (dried, diced) 1 cup 3 85 
Apples (peeled, sliced) 1 cup 4 223 
Apricots (dried, diced) 1/2 cup 2 1/4 64 
Baking powder 1 teaspoon   4 
Baking soda 1/2 teaspoon   3 
Baker’s Cinnamon Filling 1 cup 5 3/8 152 
Bananas (mashed) 1 cup 8 227 
Barley (cooked) 1 cup 7 5/8 215 
Barley flakes 1/2 cup 1 5/8 46 
Barley, pearled 1 cup 7 1/2 213 
Basil pesto 2 tablespoons 1 28 
Berries (frozen) 1 cup 5 142 
Boiled cider 1/4 cup 3 85 
Blueberries (dried) 1 cup 5 1/2 156 
Blueberries (fresh) 1 cup 6 170 
Bran cereal 1 cup 2 1/8 60 
Bread crumbs (dried) 1/4 cup 1 28 
Bread crumbs, Japanese Panko 1 cup 1 3/4 50 
Bread crumbs (fresh) 1/2 cup 3/4 21 
Baking Sheet brownie mix (dry) 1 cup 5 3/4 163 
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From King Arthur Web Site Volume Ounces Grams 
Buckwheat, whole (kasha) 1 cup 6 170 
Bulgur 1 cup 5 3/8 152 
Butter 1/2 cup, 1 stick 4 113 
Buttermilk, yogurt, sour cream 2 tablespoons 1 28 
Buttermilk Powder 2 tablespoons 7/8 25 
Cake Enhancer 2 tablespoons 1/2 14 
Caramel, 14-16 individual pieces 1/2 cup 5 142 
Caramel bits (Heath, choc. or chopped toffee) 1 cup 5 1/2 156 
Candied Peel 1/2 cup 3 85 
Caraway seeds 2 tablespoons 5/8 18 
Cashews (chopped) 1 cup 4 113 
Cashews (whole) 1 cup 4 113 
Carrots (grated) 1 cup 3 1/2 99 
Carrots (cooked and puréed) 1/2 cup 4 1/2 128 
Carrots (diced) 1 cup 5 142 
Celery (diced) 1 cup 5 142 
Cheese, cheddar, jack, mozzarella, Swiss (grated) 1 cup 4 113 
- Feta 1 cup 4 113 
- Ricotta 1 cup 8 227 
- Parmesan (grated) 1/2 cup 1 3/4 50 
Cheese powder 1/2 cup 2 57 
Cherries (dried) 1/2 cup 2 1/2 71 
Cherries (candied) 1/4 cup 1 3/4 50 
Cherries (frozen) 1 cup 4 113 
Chives (fresh) 1/2 cup 3/4 21 
Chocolate (chopped) 1 cup 6 170 
Chocolate chips 1 cup 6 170 

Cocoa, unsweetened 
2 tablespoons 3/8 11 
1/4 cup 3/4 21 
1 cup 3 85 

Coconut, unsweetened (grated) 1 cup 4 113 
Coconut milk powder 1/2 cup 2 57 
Coconut, sweetened (flakes) 1 cup 3 85 
Cookie crumbs 1 cup 3 85 
Coffee powder 2 teaspoons 1/8 4 
Corn (popped) 4 cups 3/4 21 
Cornmeal, whole 1 cup 4 7/8 138 
Corn syrup 1 cup 11 312 
Cornstarch 1/4 cup 1 28 
Cranberries (dried) 1/2 cup 2 57 
Cranberries (fresh or frozen) 1 cup 3 1/2 99 
Cream cheese 1 cup 8 227 
Currants 1 cup 5 142 
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From King Arthur Web Site Volume Ounces Grams 
Dates (chopped) 1 cup 5 1/4 149 
Dough Improver 2 tablespoons 5/8 18 
Egg white (fresh) 1 large 1 1/4 35 
Egg whites (dried) 2 tablespoons 3/8 11 
Egg yolk (fresh) 1 large 1/2 14 
Flaxseed 1/4 cup 1 1/4 35 
Flax meal 1/2 cup 1 3/4 50 
Figs (dried, chopped) 1 cup 5 1/4 149 
Garlic (cloves, in skin for roasting) 1 large head 4 113 
Garlic (minced) 2 tablespoons 1 28 
Garlic (peeled and sliced) 1 cup 5 1/4 149 

Ginger (crystallized) 
1/2 cup 3 1/4 92 
1/3 cup 2 1/4 64 

Ginger (fresh, sliced) 1/4 cup 2 57 
Graham crackers (crushed) 1 cup 5 142 
Graham cracker crumbs (boxed) 1 cup 3 1/2 99 
Granola 1 cup 4 113 
Grape Nuts 1/2 cup 2 57 
Hazelnuts (whole) 1 cup 5 142 

Honey 
1 tablespoon 3/4 21 
1 cup 12 340 

Instant Clearjel® 1 tablespoon 3/8 11 

Jam or preserves 
1/4 cup 3 85 
2/3 cup 7 1/4 206 

Lard 1/2 cup 4 113 
Leeks (diced) 1 cup 3 1/4 92 
Lemon powder 2 tablespoons 5/8 18 
Lime powder 2 tablespoons 5/8 18 
Macadamia nuts (whole) 1 cup 5 1/4 149 
Malted milk powder 1/4 cup 1 1/4 35 
Malt syrup 2 tablespoons 1 1/2 43 
Malted Wheat Flakes 1/2 cup 2 1/4 64 
Maple sugar 1/2 cup 2 3/4 78 
Maple syrup 1/2 cup 5 1/2 156 
Maple Flav-R-Bites 1/2 cup 2 1/2 71 
Marshmallow crème 1 cup 3 85 
Marshmallow Fluff® 1 cup 4 1/2 128 
Marshmallows (mini) 1 cup 1 1/2 43 
Meringue powder 1/4 cup 1 1/2 43 
Mayonnaise 1/2 cup 4 113 
Milk, evaporated 1/2 cup 4 1/2 128 
Milk, 1% 1 cup 8 227 
Milk, baker’s special dry 1/4 cup 1 1/4 35 
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From King Arthur Web Site Volume Ounces Grams 
Milk, store bought nonfat dry 1/4 cup 3/4 21 
Milk, sweetened condensed 1/4 cup 2 3/4 78 
Millet (whole) 1/2 cup 3 5/8 103 
Molasses 1/4 cup 3 85 
Mushrooms (sliced) 1 cup 2 3/4 78 
Oat bran 1/2 cup 1 7/8 53 
Oats, traditional rolled or thick flakes 1 cup 3 1/2 99 
Oats, quick cooking 1 cup 3 1/8 89 
Oats, steel cut (raw) 1/2 cup 2 7/8 99 
Oats, steel cut (cooked) 1 cup 9 255 
Oil, vegetable 1 cup 7 198 
Olives (sliced) 1 cup 5 142 
Onions, baking 1/2 cup 1 3/8   
Onions, fresh (diced) 1 cup 5 142 
Orange juice powder 2 tablespoon 5/8 82 
Organic 6-Grain Flakes 1/2 cup 3 5/8 103 
Peaches (peeled and diced) 1 cup 6 170 
Peanut butter 1/2 cup 4 3/4 135 
Peanuts (whole, shelled) 1 cup 5 142 
Pears (peeled and diced) 1 cup 5 3/4 163 

Pecans (diced) 
1/2 cup 1 7/8 57 
1 cup 3 7/8 113 

Peppers, red or green (fresh) 1 cup 5 142 
Persimmon pulp 1 cup 8 1/2 241 
Pineapple, dried 1/2 cup 2 1/2 71 
Pineapple juice powder 2 tablespoons 5/8 18 
Pineapple (fresh or canned, diced) 1 cup 8 1/2 43 
Pie Filling Enhancer 1/4 cup 1 5/8 46 
Pine nuts 1/2 cup 2 1/2 71 
Pistachio nuts 1/2 cup 2 1/8 60 
Pistachio nut paste 1/4 cup 2 3/4 78 

Poppy seeds 

2 tablespoons 5/8 18 
1/4 cup 1 3/8   

Polenta (coarse ground cornmeal) 1 cup 5 3/4 163 
Potatoes (mashed) 1 cup 7 1/2 213 
Praline paste 1/2 cup 5 1/2 156 
Pumpkin (canned) 1 cup 9 1/2 269 
Quinoa (whole) 1 cup 6 1/4 177 
Quinoa (cooked) 1 cup 6 1/2 184 
Raisins (loose) 1 cup 5 1/4 149 
Raisins (packed) 1/2 cup 3 85 
Raspberries (fresh) 1 cup 4 1/4 120 
Rhubarb (fresh, medium dice) 1 cup 4 1/4 120 

http://www.kingarthurflour.com/shop/items/king-arthur-flour-poppy-seeds-225-oz


 

 
- 225 - 

From King Arthur Web Site Volume Ounces Grams 
Rice Krispies 1 cup 1 28 
Rice, brown (cooked) 1 cup 6 170 
Rice, long grain (dry) 1/2 cup 3 1/2 99 
Rye flakes 1 cup 4 3/8 124 
Scallions (sliced) 1 cup 2 1/4 64 
Sesame seeds 1/2 cup 2 1/2 71 
Shallots (peeled and sliced) 1 cup 5 1/2 156 
Signature Secrets 1/4 cup 5/8 18 
Sour cream 1 cup 8 227 
Sourdough starter 1 cup 8 to 8 1/2 227-241 
Strawberries (fresh sliced) 1 cup 5 7/8 167 

Sugar (granulated white) 

1 cup 7 198 
2/3 cup 4 3/4 135 

Sugar, confectioners' (unsifted) 2 cups 8 227 
Sugar, dark or light brown (packed) 1 cup 7 1/2 213 
Sugar, demerara 1 cup 7 3/4 220 
Sugar, sticky bun 1 cup 3 1/2 99 
Sugar substitute (Splenda) 1 cup 7/8 25 
Sugar substitute (Clabber Girl Sugar replacer for 
baking) 1 cup 5 142 

Sundried tomatoes (dry pack) 1 cup 6 170 
Sunflower seeds 1/4 cup 1 1/4 35 
Tahini paste 1/2 cup 2 1/2 71 
Tapioca (quick-cooking) 2 tablespoons 3/4 21 
Toffee chunks 1 cup 5 1/2 156 

Vegetable shortening 
1/4 cup 1 5/8 46 
1/3 cup 2 1/8 60 
1/2 cup 3 1/4 92 

Vital wheat gluten 2 tablespoons 5/8 18 
Walnuts (whole) 1/2 cup 2 1/4 64 
Walnuts (chopped) 1 cup 4 113 

Water 
1/3 cup 2 5/8 74 
2/3 cup 5 1/4 149 

Wheat berries (red) 1 cup 3 1/2 99 
Wheat bran 1/2 cup 1 1/8 32 
Wheat (cracked) 1 cup 5 1/4 149 
Wheat flakes (malted) 1/4 cup 1 28 
Wheat germ 1/4 cup 1 28 
Yeast (instant) 2 1/4 teaspoons 1/4 7 
Yogurt 1 cup 8 227 
Zucchini (shredded) 1 cup 5/6 142-170 
 
  

http://www.kingarthurflour.com/shop/items/bakers-special-sugar-3-lb
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If you find any errors, please contact Paul or Penny Gibson at (713) 436-9950, 
or paul@ppgibson.com 

mailto:paul@ppgibson.com
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