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A Note from Paula bbHEY 
Y’ALL

Summer’s Easy Celebrations
IT’S HIGH SUMMER HERE IN SAVANNAH, 

and I just love it! My grandkids are out of school 

and family is always coming and going, which 

turns into lots of lunches and dinners to fi x for 

everyone around. Luckily for you and me, this 

issue is full of hearty, down-home dishes that 

are perfect for any sort of get-together.

Starting on page 25, you’ll find easy recipes

to bring to a potluck, whether you need a

drink, snack, dessert, or something in between.

For your Sunday suppers, check out the Bacon-

Wrapped Meat Loaf and the rest of the menu

on page 41. And y’all know that I never forget

dessert, so I’m sharing a big batch of fruity

icebox pies on page 53 and some luscious ice

creams on page 77.

I haven’t forgotten about all the amazing

summer produce we’re blessed with. Check

out the scrumptious recipes for sweet corn

beginning on page 47, as well as the terrific

dishes made with fresh peas and beans on

page 33. Plus, I’ve got crunchy fried green

tomatoes on page 79 that are just to die for.

With bright, sunny days, starry nights, and

the best food there is in the South, I hope you

and your loved ones make wonderful memories

this summer. Happy cooking, y’all!

P.S. I’m so excited to announce my two new restaurants! Paula Deen’s Creek House in Savannah features steaks and seafood 
at a beautiful location with a view of the water, and a second location of Paula Deen’s Family Kitchen, serving up classic 

Southern food family style, is open in Myrtle Beach, South Carolina. Visit my Facebook page to keep up with all the details.

Gus is always
the fi rst one
to the party!
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aa ON THE SIDE b

For those on the hunt for a barbecue 

sauce that has a story as good as its 

fl avor, Pig’n Whistle could be the one. 

Th e name pays tribute to days gone by 

at the historic Pig’n Whistle Drive-in 

of Macon, Georgia, where employees 

included Otis Redding and Little 

Richard before they became famous.

Th e recipe for the sauce that dressed 

the drive-in’s barbecue sandwiches 

years ago has been resurrected, and a 

new sweet variety has been created. 

Th e sauces are Georgia made and 

can be purchased online as well as in 

local Georgia stores. To learn more 

about the company’s unique heritage 

and to purchase its products, visit 

pignwhistle.net.

MADE IN THE SOUTH 
PIG’N WHISTLE 
BBQ SAUCE

Tomato Art Fest
Nashville, Tennessee

Who can resist a summer tomato in
the peak of its season? The people of
Nashville sure can’t. They’ve created
an entire festival to celebrate this
seasonal treat. Join locals in the East
Nashville neighborhood August 12–13
for a free community event packed
with tomato recipe contests, a parade
filled with tomato-themed floats,
live bands, craft vendors, and more!
Visit tomatoartfest.com for more
information.
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Slugburger Festival
Corinth, Mississippi

If you’re from northern Mississippi, 
you’re probably familiar with the 
Slugburger, a regional favorite 
created from a mixture of meat and 
soybean meal that’s fried rather 
than grilled. Join locals July 13–15 
in their celebration of this creative 
dish at a festival that features 
slugburger eating contests, music, 
art, and more. For more details 
on this family-friendly event, visit 
mainstreetcorinth.com.

SOUTHERN SUMMER EVENTS
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Tastes like Home
You may think you’ve seen it all when it comes to Southern
sodas. But what may surprise you is that even in the land
of big-name brands, many Southerners possess an undying
devotion to some local fizzy favorites. Regional sodas are
as distinct in their consumers as they are in their flavors. Sip
one or try them all, and you’ll soon understand the source
of all that local-soda pride.

Alabama

North
Carolina

Louisiana

Texas

Kentucky

Alabama
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aa  PAULA'S PICKS b

Portable 
Perfection

TOTE YOUR FOOD AND DRINKS TO POTLUCKS
OR THE POOL WITH THESE HANDY ITEMS

Produced by SARAH HOWARD

1. Load napkins, utencils, cups, condiments, and more
onto this Bamboo Tray. $9.95, pier1.com 

2. Bake and take desserts in this Paula Deen Speckle
Nonstick 9x13-inch Covered Rectangle Cake Pan. 
$21.99, pauladeen.shop

3. This dishwasher-safe Oni Knife spreads and
slices and comes with a protective sheath. $11.95, 
dreamfarm.com

4. Add some spice and a dose of bright summer
color to your party with this Crow Canyon Splatter 
Enamelware Salt & Pepper Shaker Set and Storage 
Bowls.  $15.99–$16.99 for set of 2, roveandswig.com

5. Keep sauces warm during transport or heat them up
when you arrive with this KSP Microwave Soup-To-Go 
Mug. $2.99, kitchenstuffplus.com 

6. Ditch the paper towels at cleanup time in favor of
these reusable and highly absorbent Produce Stand 
Collection Swedish Wet It! and Dry It! Cleaning 
Cloths. $5.95–$12.99 each, wetcloths.com

7. Chill your beverages in style with this Aqua Retro
Drink Cooler. $49.99, worldmarket.com

8. Keep your cold dish cold and your hot dish hot
with Scout’s Two-Plate Special insulated carriers. $49, 
scoutbags.com

9. Dress up your outdoor tables with these Painted
Check Paper Placemats. $29 for pad of 30, 
hesterandcook.com

10. Salad dressings, yogurt, smoothies and more
will stay cold in this Asobu Chill YO 2 GO. $12.99, 
asobubottle.com

11. Cover a multitude of bowls and dishes with these
silicone Watermelon Lids. $8.49–$17.99 each, 
shop.charlesviancin.com

1

2

3

“These cute products make 
packin’ up all your food 

and s upplies for picnics and 
parties s o easy!”—Paula
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aa COMMUNITY FARE I Paula Gives Back b

AN EVENING WITH PAULA 
AND MICHAEL
Paula and Michael recently hosted 10 special 

guests at their home and treated them to a 

delicious Lowcountry shrimp boil dinner. Th e 

dinner was an auction item at Th e Bag Lady 

Foundation and Circle of Love fund-raising event 

held earlier this year in Greensboro, Georgia. 

Th e proceeds of this particular item were 

generously donated to Th e Bag Lady Foundation. 

It was a wonderful night of great food, friends, 

conversation, and warm Southern hospitality.

Paula signed copies of The
Lady & Sons Savannah Country
Cookbook for guests, including

Marilyn Kimble (left) and her
daughter, Linda (right).

The Bag Lady Foundation, 
named after Paula’s fi rst 
business, provides hope, 
inspiration, and support 
to women and families 

during their time of 
need. The organization 
focuses on providing 

food to families in need 
and helping women 

get on their feet. For 
more information, visit 
bagladyfoundation.org.

ALBANY ADVOCACY RESOURCE CENTER DONATION

Th e Bag Lady Foundation recently made a donation to the Albany [Georgia] Advocacy 

Resource Center (AARC) for their new Kids’ Corner Child Development Center. Th is 

much-needed facility provides early-intervention learning activities for both typical 

and atypical children from birth to age 4. AARC’s mission is to create life-changing 

solutions for people with disabilities. Visit albanyarc.org for more information.

AARC Deputy Director DeAnna 
Julian (left) and Bag Lady Foundation 
board members Susan Greene 
(center) and Lynda Campbell (right) 
with some of the children who are 
served by the Kids’ Corner Child 
Development Center. 



3 EASY WAYS TO ORDER
Enter or mention discount code PDCTBP17D

Allow 2–4 weeks for delivery. 

Hoffman Media Store
P.O. Box 6302 • Harlan, IA 51593

HOFFMANMEDIASTORE.COM/PARTYRECIPES

800-361-8059

NEW 
BOOK!

tiny book of

PARTY RECIPES

Order your copy today!

For Special OccasionsFor Special Occasions

Create a party with fun, unique recipes that 
are easy to prepare and even easier to enjoy. 
Our bite-size appetizers, small entrées, petite 
desserts, and beverages make throwing your 
next party a snap. Whether a holiday soirée, 
game-day gathering, or fancy tea party, all will 
become memorable occasions with stylish small 
bites and delectable tidbits from this new book.
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Low and Slow Baked Beans
THROW ALL THE INGREDIENTS FOR THIS ESSENTIAL SUMMER SIDE

IN YOUR TRUSTY SLOW COOKER FOR AN EASY, FLAVOR-PACKED DISH 

aa SIMPLE SLOW COOKER b

HEARTY SLOW-COOKER 
BAKED BEANS
Makes 2 quarts

 1  cup fi rmly packed dark brown 
sugar

 1  cup ketchup
 3⁄4  cup water
 1⁄3  cup yellow mustard
 1⁄4  cup Worcestershire sauce
 1⁄4  cup apple cider vinegar
 2  tablespoons kosher salt
 2  teaspoons chili powder
 2  tablespoons minced garlic
 3  (15-ounce) cans great Northern 

beans, rinsed and drained 
 2  (15-ounce) cans pinto beans, 

rinsed and drained 
 2  cups chopped yellow onion
 11⁄2  cups diced brown sugar ham* 

1. In a 4- to 6-quart slow cooker,

whisk together brown sugar, ketchup, 

¾   cup water, mustard, Worcestershire, 

vinegar, salt, chili powder, and garlic 

until smooth. Stir in all beans, onion, 

and ham. Cover and cook on high, 

stirring occasionally, for 4 to 5 hours.  

*We used Smithfi eld Sliced Brown Sugar 
Boneless Ham.

· kitchen tip ·
 Navy beans or cannellini 

beans can be used in place of 
great Northern beans. 



SoUtHeRn

This 164 page, hard-cover
book has everything you need
for the ultimate Southern
barbecue. From low-and-slow
smoked meats to quick-
grilled favorites like pork
chops and okra, this is the
ultimate guide to Southern-
style barbecue and grilling.

NeW
BoOk!

OrDeR YoUr 
CoPy ToDaY!

Enter or mention discount code PDCBBQ17D
EASY WAYS TO ORDER

Allow 2–4 weeks for delivery.

HOFFMANMEDIASTORE.COM/BBQGRILLINGHoffman Media Store
P.O. Box 6302 • Harlan, IA 51593

800-361-8059
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Pie Pop Party
THESE CUTE LITTLE BITE-SIZE TREATS ARE AS FUN TO MAKE AS THEY ARE TO EAT

EVERYBODY LOVES a slice of pie, but kids especially enjoy pie on a stick! Th ere’s just something 

about getting their own hand-held serving—or two—that makes snack time even more exciting. 

My grandsons love to help me cut the dough, add the fi lling, and sprinkle the toppings, and I have 

so much fun creating delicious treats with them in fl avors we all know and love.

CHERRY PIE POPS
Makes 8

1  (14.5-ounce) can red tart cherries 
in water, drained and half of juice 
reserved

 1⁄3  cup granulated sugar
 2  tablespoons cornstarch
 1⁄4  teaspoon vanilla extract

1  (14.1-ounce) package refrigerated
piecrusts

1  large egg
1  tablespoon water
8  wooden ice pop sticks, soaked in 

water overnight 
Turbinado sugar

1. Preheat oven to 400°. Line large

rimmed baking sheets with parchment 

paper.

2. In a medium heavy-bottomed

saucepan, stir together cherries, 

reserved cherry juice, granulated 

sugar, cornstarch, and vanilla 

until liquid is smooth. Cook over 

medium heat, stirring frequently, 

until thickened and bubbly, about

10 minutes. Remove from heat, 

and let cool completely.

3. On a lightly fl oured surface,

roll dough to ¼-inch thickness. 

Using a 3-inch square cutter, cut dough 

into 16 squares, rerolling scraps and 

cutting as necessary. 

4. In a small bowl, whisk together

egg and 1 tablespoon water. 

Brush egg wash onto 

wooden sticks, and 

press lightly onto half 

of squares. Place 

squares, stick side 

down, on prepared pans. Brush edges 

of dough with egg wash. Spoon about 

1 tablespoon cherry mixture in center 

of dough squares. Top with remaining 

squares, and crimp edges with a fork 

to seal. Cut 4 slits in top of dough to 

release steam. Brush tops with egg wash,

and sprinkle with turbinado sugar. 

5. Bake until edges are golden brown,

12 to 15 minutes. Let cool for 30 

minutes before serving. Store in an 

airtight container for up to 2 days.

COOKIES AND CREAM PIE 
POPS
Makes 9

 11⁄2  (14.1-ounce) packages 
refrigerated piecrusts

1  large egg
1  tablespoon water
9  wooden ice pop sticks, soaked 

in water overnight 
 11  Double Stuf Oreo Cookies, 

divided
 1⁄2  cup marshmallow crème
 1⁄2  cup vanilla-fl avored candy 

coating, melted according 
to package directions

1. Preheat oven to 400°.

Line rimmed baking 

sheets with parchment 

paper.

2. On a lightly fl oured surface, roll dough

to ¼-inch thickness. Using a 3-inch round 

cutter, cut dough into 18 circles, rerolling 

scraps and cutting as necessary.

3. In a small bowl, whisk together egg and

1 tablespoon water. Brush egg wash onto 

wooden sticks, and press lightly onto half 

of circles. Place circles, stick side down, on 

prepared pans. 

4. Place 1 cookie in center of each circle;

spoon about 1 tablespoon marshmallow 

crème onto each cookie. Gently stretch 

remaining rounds, and place on cookies and 

marshmallow crème. Crimp edges with a 

fork to seal. Cut small slits in top of dough 

to release steam. 

5. Bake until edges are golden brown,

12 to 15 minutes. Let cool completely.

6. Drizzle candy coating onto pies; crush

remaining 2 Oreos, and sprinkle onto 

coating. Let stand until coating is set, 

about 10 minutes. Store in an airtight 

container for up to 2 days.

2 0 1 7  J U L Y / A U G U S T     C O O K I N G  W I T H  P A U L A  D E E N 18
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- MONDAY -
Oven-Fried

Chicken 

- TUESDAY -
Southwest
Pork Chops

- WEDNESDAY -
Meaty Spinach 

Ravioli Bake

- THURSDAY -
Citrus Grilled 

Chicken

- FRIDAY -
Shrimp and Bacon 

Jambalaya

aa PAULA'S WEEKLY 5 b

THESE QUICK-PREP AND FAST-COOK RECIPES OFFER YOU DELICIOUS, EASY

SOLUTIONS FOR WEEKNIGHT FAMILY DINNERS. A SHOPPING LIST OF INGREDIENTS 

TO PREPARE ALL THE MEALS CAN BE FOUND ON PAGE 81.

easy weeknight meal plannereasy weeknight meal planner

Paula Deen’s

Weekly
five
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Monday

OVEN-FRIED CHICKEN
Makes 4 to 6 servings

1  tablespoon unsalted butter
2 teaspoons kosher salt, divided
1 (4- to 5-pound) whole chicken, 

cut into 8 pieces
 1⁄4  cup all-purpose fl our
 1⁄4 cup quick-mixing fl our*
 1⁄2 teaspoon onion powder
 1⁄4 teaspoon garlic powder
 1⁄4 teaspoon ground black pepper 
 1⁄8 teaspoon crushed red pepper
White Barbecue Sauce (recipe 

follows)

1. Preheat oven to 425°. Place butter in

a 13x9-inch baking dish, and place dish 

in oven to preheat for 10 minutes.

2. Sprinkle 1 teaspoon salt all over

chicken pieces. In a shallow dish, 

whisk together fl ours, onion powder, 

garlic powder, all pepper, and 

remaining 1 teaspoon salt. Dredge 

chicken in fl our mixture, shaking off  

excess. Carefully place chicken, skin 

side down, in an even layer in hot dish.

3. Bake for 10 minutes. Turn

chicken, and bake until a meat 

thermometer inserted in thickest 

portion reads 165° and skin is 

golden brown and crisp, about

20 minutes more. Let stand for

5 minutes; serve with White 

Barbecue Sauce.

*We used Gold Medal Wondra
Quick-Mixing Flour.

White Barbecue Sauce
Makes about ½ cup

 1⁄2  cup mayonnaise
21⁄2   teaspoons apple cider vinegar
11⁄2  teaspoons prepared 

horseradish
 1⁄2  teaspoon Creole seasoning

1. In a small bowl, whisk together all

ingredients until smooth.

Warm Potato and Green Bean 
Salad
Makes 4 to 6 servings

 3 pounds new potatoes, quartered
 31⁄2 teaspoons kosher salt, divided

1 pound green beans, trimmed and 
cut into 1-inch pieces

 1⁄3 cup extra-virgin olive oil
 21⁄2 tablespoons apple cider vinegar

1 tablespoon Dijon mustard
 1 tablespoon whole-grain mustard
 1⁄2 teaspoon ground black pepper
 1⁄2 pound bacon, cooked and crumbled

1. In a large Dutch oven, bring potatoes,

3 teaspoons salt, and water to cover to 

a boil over medium-high heat. Reduce 

heat, and simmer for 10 minutes. Add 

beans; cook until vegetables are tender, 

2 to 4 minutes more. Drain well.

2. In a large bowl, whisk together

oil, vinegar, all mustard, pepper, and 

remaining ½ teaspoon salt until well 

combined. Gently stir in potatoes, green 

beans, and bacon until well combined. 

Serve immediately.
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SOUTHWEST PORK CHOPS
Makes 4 servings

 11⁄2 teaspoons chili powder
 1 teaspoon kosher salt
 1⁄2 teaspoon ground cumin
 1⁄4 teaspoon ground coriander
 1⁄4 teaspoon ground red pepper
 1⁄4 teaspoon ground black pepper
 4 (1-inch-thick) boneless pork chops
 1 tablespoon extra-virgin olive oil
Garnish: chopped fresh parsley

1. In a small bowl, stir together chili 

powder, salt, cumin, coriander, and all 

pepper. Pat pork chops dry with paper 

towels. Sprinkle spice mixture all over 

pork chops. 

2. In a large skillet, heat oil over 

medium-high heat. Add pork, and 

cook until browned, about 2 minutes 

per side. Reduce heat to medium-

low; cover and cook until a meat 

thermometer inserted in thickest 

portion registers 145°, 12 to 15 

minutes. Let stand for 5 minutes 

before serving. Garnish with parsley, 

if desired.

Black Bean and Orzo Pasta 
Salad
Makes 4 servings

 ¼ cup extra-virgin olive oil
 1 (15-ounce) can black beans, 

rinsed and drained 

 1 cup orzo pasta, cooked 
according to package directions

 1 small red bell pepper, diced
 1 small yellow bell pepper, diced
 1 lime, juiced
 1 teaspoon ground cumin
 1 teaspoon kosher salt
 ¼ teaspoon ground black 

pepper
 ¼ cup chopped fresh parsley

1. In a large skillet, heat oil over 

medium heat. Add beans, pasta, bell 

peppers, lime juice, cumin, salt, and 

pepper; cook, stirring frequently, until 

heated through, about 5 minutes; stir 

in parsley. Serve immediately.

tuesday

aa PAULA'S WEEKLY 5 b
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MEATY SPINACH RAVIOLI 
BAKE
Makes 4 to 6 servings

 1 teaspoon vegetable oil
 1⁄2 pound ground sirloin

2 plum tomatoes, diced
1 small yellow onion, minced
1 clove garlic, minced
1 teaspoon kosher salt

 1⁄2 teaspoon ground black pepper
 1⁄4  teaspoon crushed red pepper

1 (24-ounce) jar tomato and basil 
pasta sauce

WEDNESDAY

 1⁄4 cup chopped fresh parsley
1 (5-ounce) bag fresh baby 

spinach, roughly chopped
1 (8-ounce) package shredded 

Italian cheese blend
1 (24-ounce) package frozen 

cheese ravioli
Garnish: chopped fresh parsley

1. Preheat oven to 375°. Spray a 13x9-

inch baking dish with cooking spray.

2. In a small Dutch oven, heat oil over

medium-high heat. Add beef; cook 

until browned and crumbly, about 

5 minutes. Stir in tomatoes, onion, garlic, 

salt, and all pepper; cook until vegetables 

are tender, about 5 minutes. Stir in pasta 

sauce and parsley, and cook until heated 

through. 

3. Spread one-third of sauce in bottom of

prepared pan. Top with half of spinach, 

½   cup cheese, and half of ravioli; repeat 

layers once. Top with remaining sauce 

and remaining cheese. 

4. Bake until pasta is tender, 30 to 35

minutes. Let stand for 10 minutes before 

serving. Garnish with parsley, if desired. 
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CITRUS GRILLED CHICKEN
Makes 4 servings

 1 navel orange, juiced
 1 clove garlic, minced
 1 tablespoon honey
 1 tablespoon extra-virgin olive oil
 1 teaspoon kosher salt
 1 teaspoon dried thyme
 1⁄2 teaspoon dried rosemary
 1⁄2 teaspoon onion powder
 1⁄2 teaspoon ground black pepper
 4 boneless skinless chicken breasts
 1⁄2 cup heavy whipping cream
 2 tablespoons unsalted butter

1. Preheat grill to medium-high heat 

(350° to 400°), or heat a grill pan over 

medium-high heat.

2. In a large bowl, whisk together 

orange juice, garlic, honey, oil, salt, 

thyme, rosemary, onion powder, and 

pepper. Add chicken, and stir to coat. 

Cover and refrigerate for at least 

15 minutes or for up to 24 hours.

3. Add chicken to grill or grill pan, 

reserving excess marinade. Cook for 

10 minutes. Turn and cook until a 

meat thermometer inserted in thickest 

portion registers 165°, 12 to 15 

minutes more.

4. In a small saucepan, bring reserved 

marinade to a boil over medium heat. 

Stir in cream and butter; cook until 

slightly thickened, about 2 minutes. 

Serve with chicken.

Creamy Skillet Succotash
Makes 4 to 6 servings

 4 teaspoons kosher salt, divided
 2 cups fresh or thawed frozen 

butter beans
 2 cups (1⁄2-inch-thick) sliced fresh 

okra (about 1⁄2 pound)
 2 tablespoons unsalted butter
 1⁄2 small red onion, diced
 1 clove garlic, minced
 2 cups fresh corn kernels 
  (about 3 large ears)

 2 plum tomatoes, diced
 1⁄2 cup heavy whipping cream
 1⁄2 teaspoon ground black pepper
 1⁄4 cup chopped fresh parsley

1. Fill a large Dutch oven with 4 inches 

water. Add 3 teaspoons salt, and bring 

to a boil over high heat. Add beans; 

cook for 15 minutes. Add okra; cook 

until vegetables are tender, about 10 

minutes more. Drain well.

2. In a large skillet, melt butter over 

medium heat. Add onion; cook until 

tender, about 3 minutes. Add garlic; 

cook until fragrant, about 1 minutes. 

Stir in corn and tomatoes; cook for 

5 minutes. Stir cooked beans and 

okra, cream, pepper, and remaining 

1 teaspoon salt. Cook, stirring 

frequently, until heated through, 

about 5 minutes; stir in parsley. Serve 

immediately.
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SHRIMP AND BACON 
JAMBALAYA
Makes 4 to 6 servings

 1⁄2 pound bacon, chopped
4 plum tomatoes, diced

 2 cloves garlic, minced
 1⁄2  small red onion, diced

1 green bell pepper, diced
3  cups water
1 pound medium fresh shrimp, 

peeled and deveined

1 (8-ounce) package reduced-
sodium dirty rice mix*

 1⁄4 cup chopped fresh parsley
 1 teaspoon hot sauce
Garnish: chopped fresh parsley

1. In a small Dutch oven, cook bacon

over medium-high heat until crisp. 

Remove bacon using a slotted spoon, 

and let drain on paper towels. 

2. Add tomatoes, garlic, onion, and

bell pepper to drippings; cook, stirring 

frequently until vegetables are tender, 

about 5 minutes. Stir in 3 cups water, 

shrimp, rice mix, parsley, hot sauce, and 

three-fouths of bacon, and bring to a boil. 

Reduce heat to low, cover, and cook until 

rice is tender, about 25 minutes. Remove 

from heat; let stand for 2 minutes. Top 

with remaining bacon before serving. 

Garnish with parsley, if desired.

*We used Zatarain’s Reduced Sodium
Dirty Rice Mix.

FRIDAY



Photography by 
WILLIAM DICKEY AND

MATT ARMENDARIZ

Recipe Development and Food 
Styling by VANESSA ROCCHIO

POTLUCK
P L E N T Y  F O R  A 

Summer in the South is prime time for backyard cookouts, 
neighborhood block parties, family reunions, and covered-dish 

suppers. No matter if you’re hosting just a few folks for 
an afternoon or are traveling to an all-day shindig, these 

dishes will feed and please any size crowd.
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MEATBALL CASSEROLE
Makes 6 to 8 servings

 2  tablespoons olive oil
 3  cloves garlic, minced
 1⁄2  teaspoon fennel seeds
 2  (24-ounce) jars tomato basil 

pasta sauce
 3⁄4  cup chopped fresh basil, divided
 1⁄4  cup tomato paste
 1  (15-ounce) container ricotta 

cheese
 1  cup chopped roasted red 

peppers
 1  cup grated Parmesan cheese
 2 large eggs, lightly beaten
 1  teaspoon kosher salt
 1  (16-ounce) package penne pasta, 

cooked according to package 
directions

 1  (14-ounce) package frozen 
cooked Italian-style meatballs, 
thawed

 2  cups shredded mozzarella 
cheese

Garnish: fresh basil 

1. Preheat oven to 375°. Lightly spray 

a 13x9-inch baking dish with cooking 

spray. 

2. In a large Dutch oven, heat oil over 

medium heat. Add garlic and fennel 

seeds; cook, stirring constantly, for 

1 minute. Stir in pasta sauce, ¼   cup 

basil, and tomato paste; cook, stirring 

frequently, for 10 to 15 minutes. 

3. In a medium bowl, stir together 

ricotta, roasted peppers, Parmesan, 

eggs, salt, and remaining ½   cup basil. 

4. Spread 1 cup tomato sauce in 

bottom of prepared pan. Layer with 

half of cooked pasta, half of remaining 

tomato sauce, all ricotta mixture, 

remaining pasta, all meatballs, and 

remaining sauce. Cover with foil.

5. Bake for 30 minutes. Uncover 

casserole, and sprinkle with 

mozzarella. Bake until melted, about 

10 minutes more. Let stand for 

15 minutes before serving. Garnish 

with basil, if desired.

ORANGE MINT ICED TEA
Makes 6 cups

 2  cups boiling water
 1  cup sugar
 8  tea bags
 1  (1-ounce) package fresh mint
 1  (32-ounce) container 

refrigerated no-pulp orange 
juice

Garnish: fresh mint, orange slices

1. In a large heatproof pitcher, stir 

together 2 cups boiling water and 

sugar until dissolved. Add tea bags 

and mint; let stand for 30 minutes. 

Discard tea bags and mint; stir in 

orange juice. Refrigerate until cold, 

about 3 hours. Serve with mint and 

orange, if desired.
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CHEESY CAULIFLOWER
AND BROCCOLI BAKE
Makes 6 to 8 servings

4 cups fresh cauliflower florets
4 cups fresh broccoli florets

1⁄4 cup salted butter
1⁄4 cup all-purpose flour
2 cups whole milk
1 (4-ounce) jar diced pimientos,

drained
1 teaspoon kosher salt
1 teaspoon Dijon mustard
1 (8-ounce) block sharp Cheddar

cheese, shredded
1⁄4 cup panko (Japanese bread

crumbs)
2 tablespoon salted butter, melted

1. Preheat oven to 375°. Lightly spray

an 11x7-inch baking dish with cooking

spray.

2. In a large Dutch oven, bring cauliflower,

broccoli, and water to cover to a boil

over high heat. Reduce heat, and

simmer until crisp-tender, about

3 minutes. Drain well.

3. In Dutch oven, melt butter over

medium heat. Whisk in flour; cook

for 2 minutes. Gradually whisk in

milk; cook, whisking occasionally,

until thickened and bubbly. Stir in

pimientos, salt, and mustard. Stir in

cheese until melted. Stir in broccoli

and cauliflower, and pour into

prepared pan.

4. In a small bowl, stir together bread

crumbs and melted butter. Sprinkle

onto casserole.

5. Bake until golden brown and bubbly,

20 to 25 minutes. Let stand for

10 minutes before serving.

QUICK-PICKLED GREEN 
BEANS AND OKRA
Makes 2 pints

 1  (12-ounce) bottle rice vinegar
 1⁄4  cup sugar

2 teaspoons kosher salt
1  teaspoon mustard seeds
1  teaspoon fennel seeds

 1⁄2  pound fresh green beans, 
trimmed

 1⁄2  pound fresh whole okra
 1⁄2  large red onion, sliced

1. In a small saucepan, bring vinegar,

sugar, salt, mustard seeds, and fennel 

seeds to a boil over medium-high heat, 

stirring occasionally. Remove from 

heat, let cool for 20 to 30 minutes.

2. Place green beans and okra in

separate large bowls; divide onion 

between bowls. Pack green bean and 

okra mixtures in separate 1-pint jars. 

Divide vinegar mixture between jars, 

and seal. Refrigerate for at least 1 hour 

before serving or for up to 3 days. 

KITCHEN TIP
Add some chopped cooked chicken 

or ham to turn this simple side into an 
easy main dish. The casserole can be 
made through step 3, covered, and 

refrigerated overnight before baking.
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BLT MACARONI SALAD
Makes 6 servings

 1⁄2   cup mayonnaise
 1⁄2  cup sour cream
 1⁄4  cup chopped fresh basil

1  teaspoon lemon zest
2  tablespoons fresh lemon juice
2  teaspoons kosher salt
1  teaspoon minced fresh garlic

 1⁄2  teaspoon ground black 
pepper

1  (16-ounce) package elbow 
macaroni, cooked according to 
package directions

1  (16-ounce) package thick-cut 
bacon, chopped and cooked

3  cups chopped tomatoes
1  (6-ounce) bag fresh baby spinach

1. In a large bowl, whisk together

mayonnaise, sour cream, basil, lemon 

zest and juice, salt, garlic, and pepper 

until smooth; stir in pasta, bacon, and 

tomatoes. Cover and refrigerate for 

at least 1 hour before serving or up to 

overnight. Stir in spinach just before 

serving.

ROCKY ROAD SHEET CAKE
Makes 1 (13x9-inch) cake

1  (12-ounce) bag semisweet 
chocolate morsels

 1⁄2  cup unsalted butter, softened
1  (16-ounce) package light brown 

sugar
3  large eggs 
2  cups all-purpose fl our
1  teaspoon baking soda

 1⁄2  teaspoon kosher salt
1  (8-ounce) container sour 

cream
1  cup hot water
2  teaspoons vanilla extract

 2⁄3  cup caramel ice cream topping
Chocolate Fudge Frosting (recipe 

follows)
1  (10.5-ounce) bag miniature 

marshmallows
1  cup salted peanuts 

1. Preheat oven to 350°. Lightly spray

a 13x9-inch baking pan with cooking 

spray. Line pan with parchment paper, 

letting excess extend over sides of pan. 

2. In a medium microwave-safe bowl,

heat chocolate morsels on high in 

30-second intervals, stirring between 

each, until melted and smooth, about 

2 minutes total.

3. In a large bowl, beat butter and

brown sugar with a mixer at medium 

speed until fl uff y, about 5 minutes, 

stopping to scrape bowl. Add eggs, 

one at a time, beating just until 

combined after each addition. Beat in 

melted chocolate just until combined. 

4. In a medium bowl, whisk together

fl our, baking soda, and salt. Gradually 

add fl our mixture to butter mixture 

alternately with sour cream, 

beginning and ending with fl our 

mixture, beating just until combined 

after each addition. Gradually add 

1 cup hot water in a slow, steady 

stream, beating just until combined. 

Stir in vanilla. Spread batter into 

prepared pan. 

5. Bake until a wooden pick inserted

in center comes out clean, 30 to 35 

minutes. Let cool in pan for 

10 minutes. Pour caramel topping 

onto hot cake; let stand for 

10 minutes. Spread two-thirds of 

Chocolate Fudge Frosting onto cake; 

sprinkle with marshmallows and 

peanuts. Drizzle with remaining frosting. 

Let cool completely. Store in an airtight 

container for up to 2 days.

Chocolate Fudge Frosting
Makes about 4 cups

1  (2-pound) package confectioners’ 
sugar

 1⁄4  cup unsweetened cocoa powder
 1⁄4  teaspoon kosher salt
 1  cup heavy whipping cream
 1⁄4  cup unsalted butter

1 teaspoon vanilla extract

1. In a large bowl, whisk together

confectioners’ sugar, cocoa, and salt until 

well combined. 

2. In a large saucepan, bring cream

and butter to a boil over medium heat. 

Working quickly, whisk cocoa mixture 

into cream mixture until smooth; whisk 

in vanilla. Use immediately.



PEAS
southern

and beans
THE FAMILIAR FLAVORS OF SOME OF 

THE SOUTH’S FAVORITE VEGGIES SHINE 

IN THESE DIVERSE RECIPES 

Photography by CAROLINE SMITH
Recipe Development and Food Styling by 

VIRGINIA HORNBUCKLE
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 The slight crunch of biting into just-picked green beans and the 
beautiful, verdant shades of fresh fi eld peas and lima beans just can’t 
be beat. These veggies and legumes are often served as simple sides 

or added to a recipe to complement the main fl avor, but in these creative and 
classic dishes, they truly shine. From tasty appetizers and salads to quick sides 
and a complete skillet supper, these recipes will have you headed to the farmers’ 
market over and over this season. 
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PINK-EYED PEA CROSTINI
Makes 12 servings

 1  cup fresh pink-eyed peas 
 12 slices French baguette
 4  tablespoons olive oil, divided
 1⁄4  cup chopped pimiento-stuff ed 

green olives
1  lemon, zested and juiced
2  tablespoons chopped red bell 

pepper
1  tablespoon chopped fresh 

parsley
 1⁄4  teaspoon salt
 1⁄4  teaspoon ground black 

pepper
4 ounces goat cheese, softened

1. In a medium saucepan, bring peas

and water to cover to a boil over high 

heat. Reduce heat, and simmer until  

tender, 10 to 15 minutes. Drain well, 

and let cool.

2. Preheat oven to 400°.

3. Brush bread slices with

2 tablespoons oil, and place on a 

rimmed baking sheet. Bake until 

lightly browned, about 5 minutes.

4. In a large bowl, stir together peas,

olives, lemon zest and juice, bell 

pepper, parsley, salt, pepper, and 

remaining 2 tablespoons oil. Spread 

goat cheese on toasted bread; top with 

pea mixture. Serve immediately.

LAYERED SALAD 
Makes 8 to 10 servings

 1  pound shelled fresh peas
11⁄4 pounds small to medium red 

potatoes, scrubbed well
 1  cup sour cream
 1⁄2  cup mayonnaise
 1⁄2  teaspoon garlic salt

2  large red tomatoes, seeded and 
chopped

2  tablespoons balsamic vinegar
2  tablespoons extra-virgin olive 

oil
 1  teaspoon sugar
 1⁄4  teaspoon ground black pepper

1  head romaine lettuce,  chopped
1  (8-ounce) package shredded 

sharp Cheddar cheese
1  pound center-cut bacon, 

chopped and cooked
 1⁄2  cup chopped green onion

1. In a large saucepan, bring peas

and water to cover to a boil over 

high heat. Cook until tender, 3 to 

4 minutes. Transfer peas to an ice 

water bath, and let cool. Drain well. 

2. In same saucepan, bring potatoes

and water to cover to a boil over high 

heat. Cook until potatoes can be 

pierced easily with a fork, about

6 minutes. Drain well, and let cool.

3. In a large bowl, whisk together

sour cream, mayonnaise, and garlic 

salt. Cut potatoes into quarters; stir 

into mayonnaise mixture until well 

coated.

4. In a medium bowl, stir together

tomatoes, vinegar, oil, sugar, and 

pepper. 

5. In a large serving bowl, layer

lettuce, potato mixture, peas, tomato 

mixture, cheese, bacon, and green 

onion. Cover tightly with plastic 

wrap, and refrigerate for at least

2 hours before serving or for up to

24 hours.

· kitchen tip ·
Pea mixture can be refrigerated 

for up to 24 hours before serving.
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BLACK-EYED PEAS AND HAM
Makes 8 to 10 servings 

 2  pounds fresh black-eyed peas
 11⁄2  pounds ham hocks

1  large yellow onion, halved
1  (32-ounce) carton low-sodium 

chicken broth
1  teaspoon ground black 

pepper

1. In a large Dutch oven or stockpot,

bring all ingredients to a boil over high 

heat. Reduce heat, cover, and simmer 

until peas are tender, about 1 hour.

2. Remove ham hocks; pull off 

meat, and return to pot. Cook until 

liquid has reduced and peas have 

thickened, 10 to 15 minutes.

TWO-BEAN SUCCOTASH
Makes 6 to 8 servings

1  pound fresh green beans, 
trimmed and cut into 11⁄2-inch 
pieces

1  pound fresh lima beans
2  tablespoons unsalted butter
2  cups fresh corn kernels (about

 3 large ears)
 1⁄2  red bell pepper, chopped
 1  cup heavy whipping cream
 3⁄4  teaspoon salt
 1⁄2  teaspoon ground black pepper

1. In a large saucepan, bring green beans

and water to cover to a boil over high 

heat. Cook until crisp-tender, about

2 minutes. Remove beans with a slotted 

spoon, and let cool.

2. Return saucepan of water to a boil

over high heat. Add limas, and cook until 

tender, about 10 minutes. Drain well, and 

let cool.

3. In a large skillet, melt butter over

medium heat. Add corn and bell pepper; 

cook, stirring frequently, until tender, 

about 3 minutes. Stir in limas, green 

beans, cream, salt, and pepper; cook, 

stirring frequently, until heated through, 

about 5 minutes. 
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BLACK-EYED PEA CAKES 
WITH PEACH RELISH
Makes 8

2  cups cooked black-eyed peas
1  cup shredded Parmesan cheese
3  cups panko (Japanese bread 

crumbs), divided
1  teaspoon garlic salt
2  large eggs, lightly beaten
2  tablespoons water

Canola oil, for frying
Peach Relish (recipe follows)
 1⁄2  cup sour cream

1. Line a rimmed baking sheet with

plastic wrap.

2. In a large bowl, mash peas with a

fork or potato masher until mostly 

smooth. Stir in Parmesan and 1 cup 

bread crumbs until well combined. 

Divide mixture into 8 portions, and 

shape each into a patty. Place on 

prepared pan. Cover loosely with 

plastic wrap, and refrigerate until fi rm, 

30 minutes to 1 hour.

3. In a shallow dish, stir together

garlic salt and remaining 2 cups bread 

crumbs. In another shallow dish, whisk 

together eggs and 2 tablespoons water.

4. In a large, deep skillet, pour oil

to a depth of ¾ inch, and heat over 

medium-high heat until a deep-fry 

thermometer registers 350°.

5. Working in batches, dip pea cakes

fully in egg mixture, letting excess 

drip off . Dredge in bread crumbs, 

gently pressing to adhere. Fry until 

golden brown, about 2 minutes per 

side. Let drain on paper towels. Serve 

immediately with Peach Relish and 

sour cream.

Peach Relish
Makes about 1½ cups

 1  large fresh peach, diced
 1⁄2  red bell pepper, minced
 1⁄4  cup minced red onion

1  tablespoon chopped fresh 
parsley

1  tablespoon sugar
 1  tablespoon rice vinegar
 1⁄2  teaspoon salt

1. In a large bowl, stir together all

ingredients. Cover and refrigerate for 

up to 2 days.

SKILLET CHICKEN, PEAS, 
AND GREENS
Makes 4 servings

2  tablespoons extra-virgin olive oil
1  pound boneless skinless chicken 

breasts
1  pound fresh lady peas
2  cups chicken broth
1  (5-ounce) bag fresh arugula
1  pint grape tomatoes, halved

 1⁄2  teaspoon garlic salt

1. In a large nonstick skillet, heat oil

over medium-high heat. Add chicken; 

cook until browned, 3 to 4 minutes per 

side. Remove chicken from skillet. 

2. Add peas and broth to skillet, and

bring to a boil. Reduce heat, cover, and 

simmer for 7 minutes. Uncover and 

return chicken to skillet. Cook until 

broth has evaporated and chicken is 

cooked through, 7 to 10 minutes.

3. Add arugula to skillet in batches,

stirring until wilted. Stir in tomatoes 

and garlic salt, and cook until heated 

through. Serve immediately.





SUmmeR
flavors

SavoringSavoring

INVITE YOUR FAMILY FOR THIS HEARTY MEAL THAT 

MAKES THE MOST OF LATE SUMMER’S BEST PRODUCE
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menu
Bacon-Wrapped Meat Loaf

Herbed Whipped Potatoes

Cheesy Squash and Zucchini Casserole

Cucumber, Tomato, and Onion Salad

Glazed Lemon Pound Cake

∙ SUNDAY SUPPER ∙

Photography by CAROLINE SMITH

Recipe Development and Food Styling by 
MELISSA GRAY

Styling by BETH K. SEELEY

Cucumber,
Tomato, and
Onion Salad, 

page 45
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BACON-WRAPPED MEAT 
LOAF
Makes 6 to 8 servings

 2 pounds ground sirloin
 2 cloves garlic, minced
 2 large eggs, lightly beaten
 1 cup minced Vidalia or other 

sweet onion
 1 cup panko (Japanese bread 

crumbs)
 1⁄2 cup chopped fresh parsley
 1⁄2 cup whole milk
 2 tablespoons tomato paste
 1 tablespoon Montreal steak 

seasoning
 6 slices thick-cut bacon, halved 

crosswise
 1⁄2 cup ketchup
 1⁄4 cup fi rmly packed light brown 

sugar
 1 teaspoon dry mustard
 1 teaspoon hot sauce
 1 teaspoon Worcestershire sauce

1. Preheat oven to 350°. Line a rimmed 

baking sheet with foil.

2. In a large bowl, stir together 

ground sirloin, garlic, eggs, onion, 

bread crumbs, parsley, milk, tomato 

paste, and steak seasoning until well 

combined. On prepared pan, shape 

mixture into an 11x5-inch rectangle. 

Top with bacon slices. 

3. In a small bowl, whisk together 

ketchup, brown sugar, mustard, hot 

sauce, and Worcestershire. Brush half 

of sauce on top and sides of meat loaf. 

4. Bake for 45 minutes. Brush 

remaining sauce on top and sides 

of meat loaf; bake until a meat 

thermometer inserted in center 

registers 160° , about 30 minutes 

more. Let stand for 10 minutes before 

serving.

CHEESY SQUASH AND 
ZUCCHINI CASSEROLE
Makes 6 to 8 servings

 6 cups chicken broth
 5 cups (1⁄4-inch-thick) sliced yellow 

squash (about 11⁄2 pounds)
 5 cups (1⁄4-inch-thick) sliced 

zucchini (about 11⁄2 pounds)
 11⁄2  cups chopped yellow onion

 2 cups shredded sharp Cheddar 
cheese, divided

 1 small red bell pepper, seeded 
and diced

 1 large egg, lightly beaten
 1 (10.5-ounce) can cream of 

mushroom soup
 1⁄2 cup sour cream
 2 tablespoons unsalted butter, 

melted
 2 teaspoons kosher salt
 1⁄2 teaspoon ground black pepper
 11⁄2  cups crushed buttery round 

crackers

1. Preheat oven to 350°. Spray a 

2-quart baking dish with cooking 

spray. 

2. In a large Dutch oven, bring broth, 

squash, zucchini, and onion to a boil 

over medium-high heat. Reduce heat, 

and simmer until squash is tender, about 

7 minutes. Drain well.

3. In a large bowl, stir together 1½ cups 

cheese, bell pepper, egg, soup, sour 

cream, melted butter, salt, and pepper. 

Gently stir in cooked vegetables until 

well combined. Spoon half of squash 

mixture into prepared pan. Sprinkle 

with half of crushed crackers. Top with 

remaining squash mixture, remaining 

crackers, and remaining ½ cup cheese. 

4. Bake until hot and bubbly and cheese 

is melted, about 25 minutes. Let stand 

for 10 minutes before serving.
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HERBED WHIPPED POTATOES
Makes 6 to 8 servings

5 pounds Yukon gold potatoes, 
peeled and cubed

3 tablespoons kosher salt, divided
 3⁄4 cup unsalted butter, cubed
 11⁄2 teaspoons ground black pepper
 11⁄2 cups whole buttermilk, heated

2 tablespoons minced fresh parsley
1 tablespoon minced fresh dill

1. In a large Dutch oven, bring

potatoes, 2 tablespoons salt, and water 

to cover to a boil over medium-high 

heat. Reduce heat, and simmer until 

tender, about 25 minutes. Drain well, 

and return potatoes to pot. Cook, 

stirring frequently, over low heat for

5 minutes. 

2. In the bowl of a stand mixer fi tted

with the whisk attachment, beat 

potatoes, butter, pepper, and remaining 

1 tablespoon salt at low speed until 

combined, about 1 minute. Gradually 

add buttermilk, beating until potatoes 

are smooth, about 1 minute, stopping 

to scrape bowl. Beat in parsley and dill 

until combined. Serve with additional 

butter and pepper, if desired. 

CUCUMBER, TOMATO, AND 
ONION SALAD
Makes 6 to 8 servings

 1 cup white wine vinegar
 1⁄2  cup sugar
 1⁄4  cup vegetable oil

4 teaspoons kosher salt
2 teaspoons ground black pepper
6 salad cucumbers, scored and 

sliced 1⁄4 inch thick
6  Campari tomatoes, quartered
2 cups assorted heirloom cherry 

tomatoes, halved
1 small red onion, sliced 1⁄4 inch 

thick
 1⁄4 cup fresh dill

1. In a large bowl, whisk together

vinegar, sugar, oil, salt, and pepper 

until dissolved. Stir in cucumbers and 

all remaining ingredients until well 

combined. Cover and refrigerate for at 

least 2 hours before serving or for up to 

3 days.

GLAZED LEMON POUND 
CAKE
Makes 1 (8-inch) loaf cake

 1  cup unsalted butter, softened
 11⁄2  cups granulated sugar
 2 large eggs

2 cups all-purpose fl our
 3⁄4  teaspoon salt
 1⁄2  teaspoon baking powder
 1⁄2 cup plus 4 tablespoons whole 

milk, divided
2 teaspoons lemon zest
1 teaspoon lemon extract

 1⁄2 cup confectioners’ sugar
Garnish: lemon zest
Sweetened whipped cream
Sliced fresh strawberries

1. Preheat oven to 325°. Spray an 8x4-

inch loaf pan with cooking spray. 

2. In the bowl of a stand mixer fi tted

with the paddle attachment, beat butter 

and granulated sugar at medium speed 

until fl uff y, 2 to 3 minutes, stopping to 

scrape bowl. Add eggs, one at a time, 

beating well after each addition.

3. In a large bowl, whisk together

fl our, salt, and baking powder. In a 

small bowl, whisk together ½   cup plus 

3 tablespoons milk, lemon zest, and 

extract. Gradually add fl our mixture 

to butter mixture alternately with 

milk mixture, beginning and ending 

with fl our mixture, beating just until 

combined after each addition. Spread 

batter in prepared pan. 

4. Bake until a wooden pick inserted in

center comes out clean, about 1½   hours. 

Let cool in pan for 10 minutes. Remove 

from pan, and let cool completely on a 

wire rack.

5. In a small bowl, whisk together

confectioners’ sugar and remaining

1 tablespoon milk. Drizzle onto cooled 

cake, and garnish with lemon zest, if 

desired. Serve with whipped cream and 

strawberries.





GoOdNeSs
SwEeT GoLdEn

FRESH CORN IS ONE OF THE MANY PERKS THAT SUMMER BRINGS.

THESE FIVE RECIPES SHOW JUST HOW TASTY IT CAN BE. 

Photography by MARCY BLACK SIMPSON  Recipe Development and Food Styling by KATHLEEN KANEN  Styling by LUCY FINNEY
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Creamed Corn with 
Smoked Sausage,

page 51
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CORN AND TOMATO TART
Makes 1 (11-inch) tart

Crust:
13⁄4 cups all-purpose fl our
 1⁄4 cup plain yellow cornmeal
 11⁄2 teaspoons kosher salt
 1⁄2 cup cold unsalted butter, cubed
 1 large egg
 1⁄4 cup whole buttermilk

Filling: 
3 (1⁄4-inch-thick) slices tomato, 

halved
 2 teaspoons kosher salt, divided
 13⁄4 cups fresh corn kernels
 11⁄2 cups heavy whipping cream
 5 large eggs

5 tablespoons grated fresh 
Parmesan cheese, divided

 1⁄4 teaspoon ground black pepper

Garnish: chopped fresh chives, torn 
fresh basil

1. For crust: In the work bowl of a

food processor, pulse together fl our, 

cornmeal, and salt. Add butter, and 

pulse until mixture is crumbly. Add 

egg and buttermilk; pulse until dough 

forms a ball. Turn out dough onto to a 

very lightly fl oured surface, and shape 

into a disk. Wrap in plastic wrap, and 

refrigerate for 1 hour or up to overnight. 

2. Preheat oven to 350°.

3. Let dough stand at room

temperature until slightly softened, 

about 10 minutes. On a lightly fl oured 

surface, roll dough to a 14-inch circle. 

Press into bottom and up sides of an 

11-inch removeable-bottom tart pan, 

Trim excess dough to ¾   inch beyond 

edges of pan. Fold edges under. Pierce 

dough all over with a fork. Place tart 

pan on a rimmed baking sheet, and top 

with a double layer of parchment paper, 

letting ends extend over edges of pan. 

Add pie weights.

4. Bake until dough begins to set, about

20 minutes. Carefully remove paper 

and weights. Bake 5 minutes more. Let 

cool on baking sheet on a wire rack for 

15 minutes.

5. Meanwhile, for fi lling: Place tomato

slices on several paper towels; sprinkle 

with ¼ teaspoon salt. Let stand for

1 hour. 

6. Pat tomatoes dry with paper

towels. Spread corn in an even 

layer in prepared crust. In a large 

bowl, whisk together cream, eggs, 

4 tablespoons cheese, pepper, and 

remaining 1¾   teaspoons salt. Pour 

onto corn. Arrange tomato slices in a 

circle on cream mixture; sprinkle with 

remaining 1 tablespoon cheese.

7. Bake until center is set, about

35 minutes. Let cool in pan on a wire 

rack for 1 hour before serving. Garnish 

with chives and basil, if desired.

GREEN TOMATO AND CORN 
RELISH
Makes about 4 cups

6 tablespoons apple cider vinegar
 2 tablespoons sugar

 2 tablespoons water
1 teaspoon vegetable oil

 1⁄4 teaspoon garlic powder
 1⁄4 teaspoon kosher salt
 1⁄4 teaspoon ground black pepper
21⁄2 cups fresh corn kernels
 1 cup chopped green tomato
 1⁄2 cup chopped red bell pepper
 1⁄2 cup chopped onion

1 small jalapeñ o, sliced

1. In a small saucepan, bring vinegar,

sugar, 2 tablespoons water, oil, garlic 

powder, salt, and pepper to a low boil 

over medium heat. Remove from heat. 

2. In a large bowl, stir together vinegar

mixture, corn, and all remaining 

ingredients. Cover and refrigerate for at 

least 4 hours before serving or for up to 

3 days.
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SHRIMP AND CORN SALAD 
WITH CREAMY DILL DRESSING
Makes 4 servings

 1⁄3 cup mayonnaise
 21⁄2 tablespoons red wine vinegar
 2  tablespoons chopped fresh dill
 11⁄2 tablespoons Creole mustard
 1⁄8 teaspoon kosher salt
 1⁄8 teaspoon ground black pepper
 2 pounds large fresh shrimp, peeled, 

deveined, and cooked
 4 cups lightly packed fresh arugula
 2 cups fresh corn kernels
 1⁄3 cup minced celery
 4 slices thick-cut bacon, chopped 

and cooked
Garnish: chopped fresh dill

1. In a large bowl, whisk together 

mayonnaise, vinegar, dill, mustard, 

salt, and pepper. Gently stir in shrimp, 

arugula, corn, and celery. Top with 

bacon just before serving. Garnish 

with dill, if desired.

CREAMED CORN WITH 
SMOKED SAUSAGE
Makes about 6 servings

 12  medium ears fresh corn, 
shucked

 1 tablespoon vegetable oil
 1 cup chopped smoked sausage
 1⁄2 cup chopped Vidalia onion
 1 clove garlic, minced
 1⁄2 cup heavy whipping cream, 

divided
 11⁄2 teaspoons kosher salt, divided
 1 tablespoon chopped fresh 

thyme
 1⁄2 teaspoon ground black pepper
 1⁄8 teaspoon ground red pepper
Garnish: fresh thyme

1. Using a sharp knife, cut tips from 

corn kernels (about 3 cups). Using the 

back of a spoon, scrape cobs to remove 

pulp (about 1½   cups).

2. In a 10-inch cast-iron skillet, heat oil 

over medium-high heat. Add sausage 

and onion, and reduce heat to medium; 

cook, stirring occasionally, until lightly 

browned, about 3 minutes. Add garlic; 

cook for 1 minute. Stir in corn, corn 

pulp, ¼   cup cream, and 1 teaspoon salt, 

and bring to a boil over medium-high 

heat. Reduce heat, cover, and simmer, 

stirring occasionally, until tender, about 

40 minutes. 

3. Stir in remaining ¼   cup cream; cook, 

uncovered, for 10 minutes. Stir in 

thyme, peppers, and remaining

½   teaspoon salt. Garnish with thyme,

if desired.



CRISPY CORN STICKS
Makes about 10

1. Preheat oven to 450°. Pour ½ teaspoon oil in each well of a

cast-iron corn stick pan. Place pan in oven until oil is very 

hot, about 8 minutes. 

2. In a large bowl, whisk together cornmeal, fl our, baking

powder, salt, baking soda, and red pepper. Stir in corn, 

cheese, and bell pepper. In a small bowl, whisk 

together buttermilk, egg, and remaining 1 teaspoon 

oil. Stir buttermilk mixture into cornmeal mixture 

just until moistened.

3. Carefully spoon batter into hot corn stick

pan, fi lling wells about two-thirds full. 

4. Bake until golden brown, about

15 minutes. Let cool in pan for 5 minutes; 

serve immediately with Cilantro Butter.

Cilantro Butter
Makes 1 cup

6 teaspoons vegetable oil,
  divided
 2⁄3 cup plain yellow 

cornmeal
 1⁄2 cup all-purpose fl our
 1 teaspoon baking 

powder
 1 teaspoon kosher salt
 1⁄4 teaspoon baking soda
 1⁄8 teaspoon ground red 

pepper

 1⁄2 cup fresh corn kernels
 1⁄2 cup shredded 

Monterey Jack cheese
 2 tablespoons fi nely 

chopped red bell 
pepper

 3⁄4 cup plus 2 tablespoons 
whole buttermilk

 1 large egg
Cilantro Butter (recipe 

follows)

1 cup unsalted butter, 
softened

 1⁄2  cup chopped fresh 
cilantro

 1⁄8 teaspoon kosher 
salt

 1⁄8 teaspoon ground 
black pepper

1. In a medium bowl, stir together all ingredients until combined.

Serve immediately, or cover and refrigerate for up to 1 week.



MY OH MY,

ICEBOX
PIES

HAVE A SLICE OR TWO OF THESE 

DELIGHTFULLY CREAMY ICEBOX PIES THAT 

ARE FULL OF FRESH SUMMER FLAVORS

Pink Lemonade Pie, 
page 55



Photography by WILLIAM DICKEY AND 
MATT ARMENDARIZ
Recipe Development and Food Styling by
ELIZABETH STRINGER AND
EMILY TURNER
Styling by LUCY FINNEY
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CREAMY ORANGE SHERBET PIE
Makes 1 (9-inch) deep-dish pie

 11⁄2  cups pretzel crumbs
6 tablespoons unsalted butter, 

melted
 1⁄4  cup sugar

2  (8-ounce) containers frozen 
whipped topping, thawed and 
divided

1  pint orange sherbet, thawed
 1  orange, zested
Garnish: orange zest strips

1. Preheat oven to 350°. Spray a

9-inch deep-dish pie plate with 

cooking spray.

2. In a medium bowl, stir together

pretzel crumbs, melted butter, and 

sugar. Press mixture into bottom and 

up sides of prepared pan.

3. Bake until lightly browned, about

10 minutes. Let cool completely.

4. In a large bowl, stir together

1 container whipped topping, 

sherbet, and zest until combined. 

Spread into prepared crust. Freeze 

until firm, about 4 hours. 

5. Dollop remaining whipped topping

onto pie, and garnish with orange curls, 

if desired. Serve immediately. 

PINK LEMONADE PIE
Makes 1 (9-inch) deep-dish pie

 11⁄2  cups vanilla wafer crumbs
6 tablespoons unsalted butter, 

melted
 1⁄4  cup sugar
 1⁄8  teaspoon salt

1  (14-ounce) can sweetened 
condensed milk

1  (6-ounce) can frozen pink 
lemonade concentrate, thawed

1  lemon, zested 

2  (8-ounce) containers frozen 
whipped topping, thawed and 
divided

Garnish: lemon slices

1. Preheat oven to 350°. Spray a

9-inch deep-dish pie plate with 

cooking spray.

2. In a medium bowl, stir together

wafer crumbs, melted butter, sugar, 

and salt. Press mixture into bottom 

and up sides of prepared pan.

3. Bake until lightly browned, about

10 minutes. Let cool completely.

4. In a large bowl, stir together

condensed milk, lemonade 

concentrate, and zest. Fold in

1½ containers whipped topping. 

Spread into prepared crust. Freeze 

until fi rm, about 4 hours. 

5. Spread remaining whipped topping

onto pie, and garnish with lemon 

slices, if desired. Serve immediately.



BERRY BUTTERMILK PIE
Makes 1 (9-inch) deep-dish pie 

 2  (5.3-ounce) boxes shortbread 
cookies, crushed

 4 tablespoons unsalted butter, 
melted

 1  tablespoon sugar
 1⁄2  cup fresh strawberries
 1⁄2  cup fresh raspberries
 1⁄4  cup whole buttermilk
 1  (8-ounce) package cream cheese, 

softened
 3⁄4  cup sweetened condensed milk
 1⁄4  cup raspberry preserves 

 1  (8-ounce) container frozen 
whipped topping, thawed and 
divided

Garnish: fresh strawberries, fresh 
raspberries 

1. Preheat oven to 350°. Spray a 

9-inch deep-dish pie plate with 

cooking spray. 

2. In a medium bowl, stir together 

cookie crumbs, melted butter, and 

sugar until combined. Press mixture 

into bottom and up sides of prepared 

pan. 

3. Bake until lightly browned, about 

12 minutes. Let cool completely.

4. In the container of a blender, pulse 

together strawberries, raspberries, 

and buttermilk until smooth.

5. In a large bowl, beat cream cheese 

and condensed milk with a mixer at 

medium speed until creamy, about 

2 minutes. Add raspberry preserves 

and buttermilk mixture, beating until 

combined. Fold in ¾ cup whipped 

topping. Spread into prepared crust. 

Freeze until firm, about 4 hours.

6. Spread with remaining whipped 

topping, and garnish with berries, if 

desired. Serve immediately.
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BANANA CARAMEL 
CHEESECAKE PIE
Makes 1 (9-inch) deep-dish pie

1  (8.8-ounce) package Biscoff  
Cookies, crushed

6 tablespoons unsalted butter, 
melted

 1⁄4  cup granulated sugar
 1⁄8  teaspoon salt
 11⁄2  (8-ounce) packages cream 

cheese, softened
 13⁄4  cups confectioners’ sugar

1  teaspoon vanilla extract
 1⁄2  cup heavy whipping cream
 1⁄3  cup sour cream

1  cup sliced banana 
 1⁄2  cup caramel topping
Garnish: banana slices

1. Preheat oven to 350°. Spray a 9-inch

deep-dish pie plate with cooking spray.

2. In a medium bowl, stir together

cookie crumbs, melted butter, 

granulated sugar, and salt. Press 

mixture into bottom and up sides of 

prepared pan.

3. Bake until lightly browned, about

10 minutes. Let cool completely.

4. In a medium bowl, beat cream

cheese, confectioners’ sugar, and 

vanilla with a mixer at medium speed 

until smooth. Add cream and sour 

cream, and beat until very thick, 

about 3 minutes. Stir in sliced banana. 

Spread into prepared crust. Dollop 

caramel sauce onto pie, and gently 

swirl together. Freeze until fi rm, about 

4 hours. Garnish with banana slices, if 

desired. Serve immediately. 

PINEAPPLE COCONUT 
CREAM PIE
Makes 1 (9-inch) pie

 11⁄2  cups graham cracker crumbs
 1⁄2  cup sugar, divided

6 tablespoons unsalted butter, 
melted

 1⁄4  teaspoon salt, divided
1  cup whole milk

 2  large egg yolks
 1⁄3  cup canned coconut milk
 1⁄4  cup all-purpose fl our
 1⁄2  cup pineapple preserves
 1⁄3  cup sweetened fl aked coconut
 1⁄4  teaspoon coconut extract

    1  (8-ounce) container frozen 
whipped topping, thawed

Garnish: sweetened fl aked coconut, 
pineapple wedges

1. Preheat oven to 350°. Spray a 9-inch

pie plate with cooking spray. 

2. In a medium bowl, stir together

cracker crumbs, ¼ cup sugar, melted 

butter, and ⅛   teaspoon salt. Press 

mixture into bottom and up sides of 

prepared pan. 

3. Bake until lightly browned, about

10 minutes. Let cool completely.

4. In a medium saucepan, cook milk

over medium heat just until bubbles  

begin to form around sides of pan. 

In a large bowl, whisk together egg 

yolks and remining ¼ cup sugar; whisk in 

coconut milk, fl our, and remaining

⅛   teaspoon salt until smooth. Gradually 

whisk hot milk into egg mixture. Pour 

egg mixture into saucepan; cook over 

medium heat, whisking constantly, until 

thickened and bubbly, about 6 minutes. 

Remove from heat, and stir in preserves, 

coconut, and extract.

5. Place saucepan in a sink of ice water.

Let stand, stirring occasionally, until 

mixure has cooled to room temperature, 

about 30 minutes. Spread into prepared 

crust; refrigerate until cold and set, 

about 4 hours.

6. Spread whipped topping onto pie .

Garnish with coconut and pineapple, if 

desired. Serve immediately.
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aa BOBBY LIGHTENS IT UP I by Bobby Deen b

“There’s practically 
no cooking involved 
for these delicious 
salads—a real bonus 
during our hot 
Southern summers.”

Fresh Summer Salads
ENJOY A LIGHTER VERSION OF THESE CLASSIC SOUTHERN 

SALADS WITH JUST A FEW SIMPLE TWEAKS 

IN THE SOUTH, the word salad doesn’t always mean healthy. But it always means 
delicious, and there are some iconic Southern recipes that can easily be lightened up. Serve 
these salads at your next potluck or cookout, and no one will miss the heavier originals.  
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EGG SALAD
Makes about 3½ cups

 8  hard-cooked eggs, peeled and 
halved lengthwise

 1⁄4  cup fi nely chopped celery
 11⁄2  tablespoons chopped green 

onion
 11⁄2  tablespoons chopped fresh dill
 6  tablespoons light mayonnaise
 11⁄2  tablespoons Dijon mustard
 1⁄4  teaspoon salt
 1⁄4  teaspoon ground black 

pepper
Pinch garlic powder

1. Separate egg yolks and whites; place 

in separate bowls. Using a pastry 

blender, cut egg whites into fi ne pieces. 

Stir in celery, green onion, and dill. 

2. Using a fork, mash together egg 

yolks, mayonnaise, mustard, salt, 

pepper, and garlic powder until 

almost smooth. Stir yolk mixture into 

white mixture until well combined. 

Cover refrigerate until cold before 

serving, about 4 hours, or for up to

3 days.

WALDORF SALAD
Makes about 5 cups

 ½  cup light mayonnaise
 2 tablespoons reduced-free Greek 

yogurt
 1½  tablespoons fresh lemon juice
 3  cups chopped Gala apples
 1  cup seedless red grapes, halved
 ½  cup sliced celery
 1⁄3  cup dried cranberries
 1⁄3  cup toasted walnut halves, roughly 

chopped

1. In a large bowl, whisk together 

mayonnaise, yogurt, and lemon juice. Stir 

in apples, grapes, celery, and cranberries. 

Cover and refrigerate for 2 hours. Stir in 

walnuts; serve immediately.

· kitchen tip ·
Unpeeled cooked eggs can be 
refrigerated for up to 2 days. 

Peeled hard-cooked eggs are also 
available in the dairy section of 

most grocery stores.
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aa BOBBY LIGHTENS IT UP I by Bobby Deen b

CHICKEN SALAD
Makes about 4½ cups

 6  tablespoons light mayonnaise
 6  tablespoons reduced-fat sour 

cream
 2  tablespoons dill pickle relish
 2  tablespoons chopped fresh chives
 1⁄2  teaspoon ground black pepper
 1⁄4  teaspoon salt
 4  cups shredded cooked chicken
 1⁄4  cup diced red bell pepper

1. In a large bowl, stir together 

mayonnaise, sour cream, relish, chives, 

pepper, and salt. Stir in chicken and bell 

pepper until well combined. Cover and 

refrigerate for up to 2 days. 

· kitchen tip ·
You’ll get about 4 cups 
shredded meat from a

large rotisserie chicken.

CARROT RAISIN SALAD
Makes about 5½ cups

 1⁄4  cup low-fat plain yogurt
 2  tablespoons honey
 1  teaspoon lime zest
 2  tablespoons fresh lime juice
 1⁄8  teaspoon salt 
 4  cups shredded carrots 
 3⁄4  cup raisins 
 1⁄2  cup diced fresh pineapple
 1⁄3  cup toasted chopped pecans
 2  tablespoons light mayonnaise 

1. In a large bowl, whisk together 

yogurt, honey, lime zest and juice, 

and salt. Stir in carrots, raisins, 

and pineapple until well combined. 

Cover and refrigerate for 1 hour. Stir 

in pecans and mayonnaise; serve 

immediately.

· kitchen tip ·
Use dark or golden raisins or a 

mix of both—whatever you like.
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aa JAMIE'S FAMILY TABLE I by Jamie Deen b

“My boys practically 
live outside in the 
summer, and these 
treats are perfect for 
us all to enjoy.”

Fun, Sun, and Snacks
TAKE THIS EASY-TO-COOK AND EASY-TO-EAT MEAL
WITH YOU FOR A DAY OF FAMILY FUN IN THE SUN

SUMMER IN SAVANNAH is great, and my sons love nothing more than to play outside from 
sunup to sundown. Whether they’re in our backyard, at the pool at Mama’s house, or we’re 
having a family day on Tybee Island, this quick and easy meal keeps us all full and happy.



aa JAMIE'S FAMILY TABLE I by Jamie Deen b
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TURKEY AND CHEESE
ROLL-UPS
Makes 6 to 8 servings

 11⁄2  (8-ounce) packages cream 
cheese, softened

 3  tablespoons mayonnaise
 1⁄2  teaspoon onion powder
 6  (10-inch) assorted fl our tortillas 
 12  slices deli roasted turkey
 12  slices Colby cheese

6  leaves green lettuce
1  large tomato, cored, halved, and 

thinly sliced
 3⁄4  cup shredded or matchstick 

carrots

1. In a small bowl, stir together

cream cheese, mayonnaise, and onion 

powder. Spread mixture in an even 

layer onto tortillas, leaving a ½-inch 

border around edges. 

2. Layer turkey, cheese, lettuce,

tomato, and carrots onto tortillas. 

Fold bottom of tortillas over fi lling; 

tuck in sides, and tightly roll up. 

Wrap individually in plastic wrap, and 

refrigerate for 1 hour. Cut each roll 

into 6 pieces.

STRIPED FRUIT SLUSHIES
Makes about 5 cups

4  cups halved fresh strawberries, 
frozen until fi rm

 11⁄2  cups strawberry banana nectar*
4  cups cubed fresh pineapple, 

frozen until fi rm
 11⁄2  cups orange juice

1. In the container of a blender, process

frozen strawberries and nectar until 

smooth, stopping to stir. Pour into a 

freezer-safe container; freeze.

2. Rinse blender. Process frozen

pineapple and orange juice until 

smooth, stopping to stir. 

3. Pour alternating layers of each fruit

mixture into glasses; serve immediately. 

*We used Jumex Strawberry–Banana
Nectar.
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aa JAMIE'S FAMILY TABLE I by Jamie Deen b

CHEESY BACON-WRAPPED 
HOT DOGS
Makes 8 servings

 8   beef bun-length hot dogs
 4  Cheddar cheese sticks, halved 

lengthwise
 8  slices center-cut bacon, halved 

lengthwise 
 8  hot dog buns, lightly toasted
Topping: mustard, ketchup, pickles

1. Preheat oven to 425°. Line a rimmed 

baking sheet with foil. Place a wire rack 

on top; spray rack with cooking spray.

2. Cut a deep slit lengthwise into each 

hot dog, stopping at ¼ inch from each 

end. Insert 1 cheese piece into each 

hot dog. 

3. Wrap 2 bacon pieces around each 

hot dog to fully cover cheese; tuck in 

end of bacon. Place on prepared pan, 

cheese side down.

4. Bake for 8 minutes. Turn hot dogs, 

and bake until bacon is crisp, about

10 minutes more. Serve immediately in 

buns with desired toppings. 

RED PEPPER HUMMUS  
Makes about 3 cups

 2  (15-ounce) cans chickpeas, 
rinsed and drained

 2  tablespoons tahini
 2  tablespoons water
 2  tablespoons apple cider vinegar
 2  cloves garlic, chopped
 3⁄4  teaspoon salt
 1⁄2  teaspoon ground cumin
 1⁄2  teaspoon paprika
 6  tablespoons extra-virgin olive oil
 1⁄2  cup diced roasted red peppers
Assorted vegetables

1. In the work bowl of a food processor, 

pulse together chickpeas, tahini, 2 

tablespoons water, vinegar, garlic, 

salt, cumin, and paprika until coarsely 

chopped. With processor running, 

add oil in a slow, steady stream until 

mixture is smooth, stopping to scrape 

bowl. Transfer to a serving bowl, 

and fold in red peppers. Cover and 

refrigerate for up to 5 days. Serve with 

vegetables.





aa TEN TO TRY I Fried Green Tomatoes bb  

YOU’LL WANT TO MAKE  A SPECIAL TRIP TO TRY  THESE 
RESTAURANTS’ TAKES ON THIS ICONIC SOUTHERN DISH

Written by WHITNEY DURRWACHTER AND SARAH HOWARD

FRIED GREEN 
TOMATOES

∙  TRIED AND TRUE ∙
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Walker’s Drive-In
Jackson, Mississippi

Originally founded in the 1950s,
Walker’s Drive-In boasts a little bit
of Mississippi history. This Jackson
favorite is located in an old drive-in,
giving their customers a small taste of
the old days. When Derek and Jennifer
Emerson took over the restaurant 16
years ago, they started making fried
green tomatoes that were equally
worthy of historical praise. Choose
between two of the house favorites—
an appetizer tomato topped with
a special crawfish butter sauce or
the famous Fried Green Tomato BLT
complete with house-made comeback
sauce. Either way, you can’t go wrong.

3016 N. State Street
walkersdrivein.com

Walker’s Drive-In

Katie’s Restaurant 
& Bar
New Orleans, Louisiana

Chef Scot Craig of Katie’s Restaurant 
& Bar has created the perfect dish 
to encapsulate both the essence of 
this traditional Southern recipe and 
the brilliant flavors of the Louisiana 
Gulf Coast. His Remmy Stack consists 
of fresh Louisiana tomatoes that 
are fried to perfection, topped with 
fresh grilled shrimp straight from 
the Gulf, and served with a house-
made rémoulade sauce. Open since 
1984, this restaurant clings to its 
neighborhood roots and greets 
every customer like a local, showing 
diners from near and far what makes 
Louisiana food so special.

3701 Iberville Street
katiesinmidcity.com

Magnolia Grille
Palm Harbor, Florida

To know the secret behind 
Magnolia Grille’s fried green 
tomatoes, simply walk across 
the street. Owner Joey Kappas 
shows his love for local farmers 
by getting the staple of his 
signature dish from the produce 
stand across from the restaurant. 
The chef coats the tomatoes in 
egg wash and cracker meal to 
ensure that this favorite has a 
great crunchy exterior with a juicy 
interior. For those wanting fare 
beyond the tomato, Joey promises 
that Magnolia’s hush puppies, 
barbecue, and homemade 
desserts will not disappoint. 

600 Alternate 19 North
(727) 789-5464

Felicia Suzanne’s 
Memphis, Tennessee

Chef Felicia Suzanne Willett’s 
passion for cooking began in her 
family’s kitchen as a child, but it 
didn’t stop there. She has worked 
with celebrity chefs, co-authored 
cookbooks, and serves delicious 
Southern cuisine at her namesake 
restaurant. The menu includes fried 
green tomatoes served in classic 
and creative ways. They’re featured 
as a side served with rémoulade 
sauce and the restaurant’s popular 
Flo’s Green Tomato Chow Chow; 
as a part of the BLFGT Salad with 
bacon, greens, and Tennessee 
Cheddar spread; and in a Pimento 
Cheese BLT.

80 Monroe Avenue, Suite L-1 
feliciasuzanne.com
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Fried Green Tomatoes

Fried Green Tomatoes
Galena, Illinois

Since 1993, folks have been visiting Fried Green Tomatoes to enjoy its 
namesake dish. Despite the simplicity of the restaurant’s name, their 
fried green tomato dish is anything but ordinary. Their tomatoes have 
a traditional Southern-style breading, but after being fried, they are 
layered with cheese and marinara sauce and baked, a nod to the Italian 
cuisine the restaurant serves. Stop by to try this creative spin on a 
classic. 

213 N. Main Street
friedgreen.com

aa  TEN TO TRY I Fr ied Green Tomatoes b  b  

Goose Creek Diner
Louisville, Kentucky

In sampling fried green tomatoes, 
you learn that everyone makes them 
just a little bit differently. Goose 
Creek Diner is no exception. Chef 
Chris Mike created a new twist on 
a staple by coating his tomato in 
a seasoned flour to give the dish 
an added punch of flavor. A panko 
bread crumb coating is added, 
resulting in an extra-crunchy texture. 
While many guests come in for the 
tomatoes, they tend to stay for the 
family-friendly atmosphere and a staff 
that treats everyone like old friends.

2923 Goose Creek Road
gcdiner.com

Jestine’s Kitchen
Charleston, South Carolina

Jestine’s Kitchen is full of Southern 
flair and plenty of soul. It’s named 
after Jestine Matthews, who was 
born in 1885 in the Lowcountry and 
lived to age 112. The comforting, 
delicious food she cooked for 
generations inspired the restaurant’s 
menu, and the fried green tomato 
is right at home among the classic 

Buttermilk’s
Canton, Texas

A native Texan, Chef Ben Carter 
thinks everything tastes better 
with buttermilk, so his charming 
downtown restaurant is aptly 
named. Filled with Southern charm 
and a menu full of old-fashioned 
favorites, Buttermilk’s serves fried 
green tomatoes as an appetizer, 
side, and on the popular BLT. The 
green tomatoes are sliced in-house 
daily and dipped in buttermilk, then 
flour, and then Lawry’s seasoning 
before hitting the deep fryer. The 
recipe is simple yet incredibly tasty, 
and Buttermilk’s menu just wouldn’t 
be complete without this iconic dish.

100 W. Dallas Street 
buttermilkscanton.com

Southern offerings. Beloved by 
customers, Jestine’s green tomatoes 
are thinly sliced, dipped in an egg 
wash, tossed in a simple breading 
before frying, and served with a 
house-made Sweet Pepper Relish. 
They can be ordered as a starter, on 
a salad, or on the BLFGT [bacon, 
lettuce, fried green tomato sandwich].

251 Meeting Street 
jestineskitchen.com

Last Resort Grill
Athens, Georgia

This must-visit spot in Athens takes 
their fried green tomatoes up a notch 
by serving them with a Vidalia Bacon 
Dressing that folks can’t get enough 
of. The popular dish has been on the 
menu since the restaurant opened in 
1992, and it’s made with flour, egg 
wash, seasoned cornmeal, a blend 
of herbs and spices, and finished off 
with crispy bacon and griddled red 
onions. The crowd-pleasing tomatoes 
can also be ordered on a BLT with 
a healthy dose of their signature 
dressing. 

174/184 W. Clayton Street 
lastresortgrill.com

Buttermilk’s
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IRONDALE CAFE FRIED 
GREEN TOMATOES
Makes 8 to 10 servings

Recipe adapted from Irondale Cafe

11⁄2 cups low-fat buttermilk
1 cup plain yellow cornmeal

1⁄2 cup self-rising flour
6 tablespoons masa harina 
1 teaspoon salt

4 to 6 tablespoons water
Vegetable oil, for frying 

· kitchen tip ·
Not to be confused with cornstarch, 

masa harina is very fi nely ground corn 
fl our. You’ll fi nd it in the  international 

foods aisle of grocery stores.

6 to 8 large green tomatoes, sliced
 1⁄4  inch thick

1. In a medium bowl, whisk together

buttermilk, cornmeal, fl ours, and salt 

until smooth. Whisk in water 

1 tablespoon at a time until mixture is 

the consistency of thin pancake batter.

2. In a Dutch oven, pour oil to

a depth of 1 inch, and heat over 

medium heat until a deep-fry 

thermometer registers 330°. 

3. Dip tomatoes in batter to coat,

letting excess drip off . Fry tomatoes 

until golden brown, 4 to 5 minutes, 

turning halfway through. Let drain on 

paper towels; sprinkle with additional 

salt while  still warm. Serve immediately.

Irondale Cafe
Irondale, Alabama

In 1932, Bess Fortenberry, author and actress Fannie Flagg’s great-aunt, 
took over a hot dog stand and renamed it Irondale Cafe. The restaurant has 
served fried green tomatoes for years, but they became much more popular 
after Fannie’s novel-turned-movie Fried Green Tomatoes premiered and 
people discovered that Irondale Cafe was the inspiration for the Whistle Stop 
Cafe from the book. Current owner Jim Dolan purchased the restaurant in 
2000 and has continued serving classic Southern food, including 400 to 500 
pounds of green tomatoes a week. The cafeteria-style cafe’s recipe is simple, 
but the perfectly crisp and tart tomatoes are legendary.

1906 1st Avenue North 
irondalecafe.com

Irondale Cafe
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aa TRAVEL I Florence and Muscle Shoals, Alabama b

Discover the Soul of the Shoals
FROM ITS SOUTHERN FOOD TO ITS SOULFUL MUSICAL ROOTS, 

THE SHOALS AREA OF ALABAMA IS FULL OF RICH HISTORY 
AND DELICIOUS EATS WORTHY OF A ROAD TRIP TO EXPLORE IT ALL

Written by WHITNEY DURRWACHTER

IN NORTHWEST ALABAMA, Florence and Muscle Shoals —and nearby Tuscumbia 

and Sheffi  eld—comprise what are commonly referred to as the Quad Cities or the Shoals. 

Th ese quaint, unassuming towns contain plenty of beloved restaurants, chic stores, and 

historic sites dotting the streets. Florence and Muscle Shoals might seem like nothing more 

than small-town America, but the incredible Southern food, impressive history of music 

and arts, and thriving funky fl air have put them on the map for all to enjoy.

Downtown Florence, Alabama
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Orange Pineapple 
Ice Cream at 
Trowbridge’s

Staggs Grocery

Good Food,
Old and New
In the small towns of the Shoals, both 

established, down-home restaurants 

serving traditional Southern food and 

newer eateries serving fresh takes on 

the classics are alive and well. Walking 

into Trowbridge’s, a fi xture in Florence 

since its opening in 1918, is a welcome 

blast from the past. Th e local favorite’s 

mint-green stools and checkerboard 

fl oor, classic sandwiches from ham salad 

to pimiento cheese, and smiling servers 

at the ice cream counter remind guests 

of a simpler time. No matter which treat 

you choose—from the Orange Pineapple 

Ice Cream, which has been named one 

of the 100 Dishes to Eat in Alabama, to 

the decadent “Oh-My-Gosh” featuring 

a brownie, ice cream, and caramel 

completely covered in whipped cream 

with a cherry on top—a visit to this 

nostalgic shop is a must. 

Staggs Grocery, another old-school 

stop, is the place to fi nd delicious, 

no-frills food that has made the small-

town joint a staple in the community. 

It has been at the same location in East 

Florence since 1937 when it started as a 

grocery store, and later turned its focus 

to food service. Th e good old-fashioned 

burgers are always a hit, and the biscuits 

with chocolate gravy, served only on 

Fridays, are a hot commodity.

Claunch Cafe in Tuscumbia is a 

cash- or check-only meat-and-three with 

food so Southern guests feel like they’re 

eating at their grandmother’s house. Th e 

daily menu is made up of rotating iconic 

dishes such as fried chicken, butter 

peas, casseroles, meat loaf, and mashed 

potatoes, and their Pecan Chicken Salad 

plate is also featured on the list of 100 

Dishes to Eat in Alabama. Anything you 

order from this charming family cafe will 

taste like the kind of home-cooked meal 

made with love you’d expect to fi nd in 

the South.

Swampers Bar and Grille, located 

in the Marriott Shoals Hotel in Florence, 

Claunch Cafe
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hasn’t been in business as long as

some of the area’s landmark eateries,

but it celebrates the rich heritage of

Alabama and its storied past. With

nightly live music and walls lined

with photos and information on the

area’s deep musical roots, Swampers

is enjoyed by hotel guests and locals

alike.

The restaurant serves breakfast,

lunch, and dinner, and the impressive

breakfast buffet includes everything

from fresh waffles and omelets to

pastries and other morning-meal

basics. Executive Chef Garien

Shelby says the goal for the menu is

to bring creative flair to traditional

Southern dishes using fresh and local

ingredients as much as possible. “It’s

taking a twist on some of the classics,”

he says. Named after the Swampers,

the famous studio musicians who

formed The Muscle Shoals Rhythm

Section in the area in the 1960s, this

lively establishment gives guests a

true taste of the Shoals.

Ray’s at the Bank is one of the

newest lunch and dinner spots in

Florence, and its American and

Southern-style cuisine and welcoming

atmosphere have made it a new go-to

for a great meal. The Angus Burger

is piled high with bacon, smoked

jalapeño pimiento cheese, and pickled

green onion for plenty of Southern

flair, and any of the daily dessert

options are always a treat.

For a fun and fresh meal in

Florence, Wildwood Tavern
(keepflorencefunky.com) will not

disappoint. The menu includes pizzas,

sandwiches, and pastas, but the hot

dogs steal the show. The nitrate-free,

100-percent natural beef hot dogs

come in a variety of creative flavors,

from The Korean BBQ Dog to The

Dixie Dog, which is smothered in

barbecue sauce, melted Cheddar

cheese, grilled onions, and Cajun

spices. Co-owner Tyler Ross says the

restaurant’s motto, “Keep Florence

Funky,” shows the restaurant and

community’s desire to maintain and

pay homage to the fun vibe that comes

from the area’s roots in funk and soul

music and the arts.

The rotating, fine-dining restaurant

360 Grille is also at the Marriott

Shoals Hotel, and it offers a stunning

view of the city of Florence and

modern fare with a touch of Southern

charm. The popular appetizer BBQ

Bacon Wrapped Prawns is a great

aa TRAVEL I Florence and Muscle Shoals, Alabama b

The Dixie Dog at Wildwood Tavern
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PIMIENTO CHEESE BACON DEVILED FARM EGGS
Makes 12 servings

Recipe adapted from Odette

example of the way the modern eateries 

in the Shoals area still pay homage to the 

traditional fl avors of the South.

Odette (odettealabama.com) brings 

delicious elevated American fare with 

Southern infl uences to historic downtown 

Florence. Th e menu features beautifully 

crafted meals made with locally and 

sustainably sourced ingredients, and 

the inviting restaurant has become a 

community favorite. Th e Deviled Farm 

Eggs Two Ways starter includes two eggs 

with a ham salad fi lling topped with bread 

and butter pickles and two eggs with a 

pimiento cheese fi lling topped with bacon 

(recipe below) for their take on a beloved 

Southern classic. 

BBQ Bacon 
Wrapped Prawns 
at 360 Grille

1. In a small bowl, stir together all ingredients until well combined.

 12  large eggs
 3 tablespoons sour cream
 3  tablespoons mayonnaise
 3  tablespoons Pimiento 

Cheese (recipe follows)
 2  tablespoons hot sauce

 2  tablespoons apple 
cider vinegar

 2  slices bacon, chopped 
and cooked

 1  teaspoon chopped 
fresh parsley

1. In a saucepan, bring eggs and cold water to cover to a boil over 

medium-high heat. Reduce heat, and simmer for 11 minutes. Let 

cool completely. Peel eggs, and cut in half horizontally.

2. Separate egg yolks and whites. In a medium bowl, stir together 

egg yolks, sour cream, mayonnaise, Pimiento Cheese, hot sauce, 

and vinegar. Pipe mixture into egg whites. Top with bacon and 

parsley. Serve immediately.

Pimiento Cheese
Makes about 1½ cups

 8  ounces white Cheddar 
cheese, shredded

 1⁄4  cup mayonnaise
 1⁄4  cup sour cream
 2  tablespoons minced 

yellow onion
 2  tablespoons minced 

roasted red pepper

 2  tablespoons apple 
cider vinegar

 1⁄2  teaspoon Sriracha 
sauce

 1⁄4  teaspoon chopped 
fresh parsley

 1⁄4  teaspoon smoked 
paprika
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aa TRAVEL I Florence and Muscle Shoals, Alabama b

A great way to spend the day in the 

Shoals is by touring the music studios 

responsible for creating the “Muscle 

Shoals sound,” which developed 

from the world-famous music that 

was made here. It all began with 

FAME Music (Florence Alabama 

Music Enterprises) founded in 1959 

in Florence, which owner Rick Hall 

later moved to Muscle Shoals. Still a 

working studio, FAME Recording 
Studios (fame2.com) has worked with 

artists from Aretha Franklin and Etta 

James to the popular country band 

Alabama, the family music group Th e 

Osmonds, and many, many more.   

Session musicians who worked 

at FAME became known as Th e 

Muscle Shoals Rhythm Section, or 

the Swampers. In 1969, the four 

primary members of the Muscle 

Shoals Rhythm Section—keyboardist 

Barry Beckett, guitarist Jimmy 

Johnson, drummer Roger Hawkins, 

and bassist David Hood—left FAME 

to start a competing business, the 

The Artistic Side of the Shoals

Muscle Shoals Sound Studio
(msmusicfoundation.org). The

original location was at 3614 Jackson

Highway in Sheffield, Alabama, and

this unassuming building and its

simple sign have become legendary in

the music business, with artists such

as Th e Rolling Stones, Rod Stewart,

Paul Simon, and Cher recording

here. Cher even named an album she

recorded here 3614 Jackson Highway.

Th e iconic studio is now open

for tours after being authentically

restored to how it was before the

recording studios were moved to

a larger facility, Cypress Moon
Studios (cypressmoonproductions.
com), which is also available for tours.

Th e Alabama Music Hall of
Fame (alamhof.org) in Tuscumbia

makes the perfect final stop on your

tour of the area’s musical history,

as it celebrates musical icons such

as Hank Williams, Nat King Cole,

Jimmy Buffett, Tammy Wynette,

the Commodores, W.C. Handy, and

more. On display are their chart-

topping albums, hand-written lyrics,

instruments, costumes, and even a

full-size tour bus.

The Rosenbaum House
(wrightinalabama.com), designed

in the Usonian style by revered

20th-century American architect

Frank Lloyd Wright, shows another

creative side of this artsy area. The

architectural masterpiece is nestled

right in the midst of a beautiful

but unassuming neighborhood

in Florence and is the only Frank

Lloyd Wright-designed structure in

Alabama. The gorgeous home was

created for newlyweds Stanley and

Mildred Rosenbaum in 1939, and

Wright designed an addition for

their growing family that was built

in 1948. The low ceilings and many

windows draw the eye outside, and

every room, complete with period-

correct furnishing and accessories, is

a sight to behold.

 FAME Recording Studio

The Rosenbaum House

Members of
The Swampers
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Ice Cream Social
COOL OFF ON A HOT SUMMER DAY WITH A SCOOP

OR TWO OF THESE BELOVED SOUTHERN ICE CREAMS

PEACH ICE CREAM
Makes 2 quarts

2  cups cold whole milk
1  cup sugar
4  cups cold heavy whipping 

cream
 1⁄2 cup honey

2  teaspoons salt
2  teaspoons vanilla extract
3  large fresh peaches,  peeled and 

diced
Garnish: fresh peach slices

1. In a large bowl, whisk together milk

and sugar until sugar is dissolved. 

Whisk in cream, honey, salt, and 

vanilla. 

2. Pour mixture into the container of

an electric ice cream maker, and freeze 

according to manufacturer’s directions, 

adding peaches when mixture is 

partially frozen.

3. Transfer mixture to a freezer-safe

container, and freeze until fi rm before 

serving, at least 4 hours or up to

2 weeks. Serve with peaches, if desired.

CANDIED BUTTER PECAN ICE 
CREAM 
Makes 2 quarts

 1⁄2  cup unsalted butter
 2  cups chopped pecans 
 11⁄2  cups plus 1⁄3 cup sugar, divided

8  tablespoons cane syrup, divided
2  cups cold whole milk
4 cups cold heavy whipping cream
2  teaspoons salt
2  teaspoons vanilla extract
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· cane syrup ·
A common sweetener in the South, cane syrup is made 

by boiling sugar cane juice until thick. Sometimes 
confused for molasses, cane syrup is a lighter, thinner 

syrup that can be used interchangeably with dark 
corn syrup for baking and cooking.

1. In a medium skillet, melt butter

over medium heat. Stir in pecans; 

cook for 3 minutes. Stir in ⅓   cup 

sugar and 2 tablespoons cane syrup; 

cook, stirring occasionally, for

5 minutes. Remove from heat, and 

pour mixture onto a large piece of 

wax paper. Let cool completely.

2. In a large bowl, whisk together

milk and remaining 1½ cups sugar 

until sugar is dissolved. Whisk in

4 tablespoons cane syrup, cream, 

salt, and vanilla. 

3. Pour mixture into the container

of an electric ice cream maker, and 

freeze according to manufacturer’s 

directions, adding three-fourths of 

candied pecans when mixture is 

partially frozen.

4. Transfer mixture to a large metal

loaf pan, and top with remaining 

candied pecans and remaining

2 tablespoons cane syrup; cover and 

freeze until fi rm before serving, at 

least 4 hours or for up to 2 weeks.
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Classic Fried Green Tomatoes
MAKE A DOUBLE BATCH OF THESE CRISPY ‘MATERS—THEY’LL BE GONE IN A FLASH!

aa CAST-IRON COMFORT b

FRIED GREEN TOMATOES
Makes 4 servings

3  medium green tomatoes, sliced 
1⁄3 inch thick

 11⁄2  teaspoons kosher salt, divided
 11⁄2  cups all-purpose fl our, divided
 1⁄2  cup plain cornmeal
 1⁄2  teaspoon ground black 

pepper

1  cup whole buttermilk
 1  large egg
Vegetable oil, for frying
Zesty Rémoulade (recipe follows)

1. Place tomatoes in a single layer on

paper towels. Sprinkle with

½   teaspoon salt. 

2. Place ½   cup fl our in a small bowl.

In a shallow dish, whisk together 

cornmeal, pepper, remaining 1 cup 

fl our, and remaining 1 teaspoon salt. 

In another small bowl, whisk together 

buttermilk and egg. Dredge tomato 

slices in fl our, shaking off  excess. 

Dredge in buttermilk mixture, letting 

excess drip off ; dredge in cornmeal 

mixture. Place on a wire rack, and let 

stand for 10 minutes. 

3. Pour oil to a depth of ¼   to ½   inch

in a large cast-iron skillet, and heat 

over medium heat until a deep-fry 

thermometer registers 350°.

4. Fry tomatoes in batches until

golden brown, about 2 minutes per 

side. Let drain on paper towels or a 

clean wire rack. Sprinkle tomatoes 

with additional salt, if desired. Serve 

immediately with Zesty Rémoulade.

Zesty Rémoulade
Makes about 1½ cups

 1  cup mayonnaise
 1⁄4  cup chopped fresh parsley

2  tablespoons Dijon mustard
2  tablespoons capers, minced

 1⁄2  teaspoon lemon zest
 1  tablespoon fresh lemon juice
 11⁄2  teaspoons paprika

1  large clove garlic, minced

1. In a small bowl, whisk together all

ingredients until combined. Cover and 

refrigerate for up to 3 days.

COVER
RECIPE
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SHOPPING LIST
PAULAˇS WEEKLY 5

MEAT
Chicken, 1 (4- to 5-pound) whole and
4 boneless skinless breasts
Pork chops, 4 (1-inch-thick) boneless
Bacon, 1 pound
Shrimp, 1 pound medium fresh
Ground sirloin, 1⁄2 pound

PRODUCE
New potatoes, 3 pounds
Corn, 3 large ears
Green beans, 1 pound
Plum tomatoes, 8
Baby spinach, 1 (5-ounce) bag
Butter beans, 2 cups
Okra, 1⁄2 pound
Green bell pepper, 1
Red bell pepper, 1 small
Yellow bell pepper, 1 small
Red onion, 1 small
Yellow onion, 1 small
Lime, 1
Navel orange, 1
Garlic, 1 head
Parsley, 1 large bunch

DAIRY
Heavy whipping cream, 1 cup
Butter, 1 stick
Shredded Italian cheese blend,
1 (8-ounce) package

CANNED AND DRY GOODS
Tomato and basil pasta sauce,
1 (24-ounce) jar
Orzo pasta, 1 (16-ounce) box
Black beans, 1 (15-ounce) can
Dirty rice mix, 1 (8-ounce) package
Quick-mixing flour

CONDIMENTS
Apple cider vinegar
Dijon mustard
Honey
Horseradish
Hot sauce
Mayonnaise
Whole-grain mustard

SEASONINGS
Chili powder
Creole seasoning
Crushed red pepper
Dried rosemary
Dried thyme
Garlic powder
Ground coriander
Ground cumin
Ground red pepper
Onion powder

STAPLES
All-purpose flour
Extra-virgin olive oil
Ground black pepper
Kosher salt
Vegetable oil

FROZEN
Cheese ravioli, 1 (24-ounce) package

Recipe Index 
APPETIZERS AND SNACKS
Black-Eyed Pea Cakes with 
 Peach Relish 39
Fried Green Tomatoes 79
Green Tomato and Corn Relish 50
Irondale Cafe Fried Green Tomatoes 70
Pimiento Cheese 74
Pimiento Cheese Bacon Deviled Farm 
 Eggs 74
Pink-Eyed Pea Crostini 35
Quick-Pickled Green Beans 
 and Okra 29 
Red Pepper Hummus 65 
Turkey and Cheese Roll-Ups 64

BEVERAGES
Orange Mint Iced Tea 28
Striped Fruit Slushies 64

BREAD
Crispy Corn Sticks 52

CAKE
Glazed Lemon Pound Cake 45
Rocky Road Sheet Cake 32

MAIN DISHES
Bacon-Wrapped Meat Loaf 44
Cheesy Bacon-Wrapped Hot Dogs 65
Citrus Grilled Chicken 23
Meatball Casserole 28
Meaty Spinach Ravioli Bake 22
Oven-Fried Chicken 20
Shrimp and Bacon Jambalaya 24
Shrimp and Corn Salad with Creamy  
 Dill Dressing 51
Skillet Chicken, Peas, and Greens 39
Southwest Pork Chops 21

CONDIMENTS AND TOPPINGS
Chocolate Fudge Frosting 32
Cilantro Butter 52
Peach Relish 39
White Barbecue Sauce 20
Zesty Rémoulade 79

ICE CREAM
Candied Butter Pecan Ice Cream 77
Peach Ice Cream 77

SALADS
Black Bean and Orzo Pasta Salad 21
BLT Macaroni Salad 32
Carrot Raisin Salad 61

Chicken Salad 61
Cucumber, Tomato, and Onion Salad 45
Egg Salad 60
Layered Salad 35
Waldorf Salad 60
Warm Potato and Green Bean Salad 20

PIES
Banana Caramel Cheesecake Pie 58
Berry Buttermilk Pie 56
Cherry Pie Pops 18
Cookies and Cream Pie Pops 18
Creamy Orange Sherbet Pie 55
Pineapple Coconut Cream Pie 58
Pink Lemonade Pie 55 

VEGETABLES AND SIDES
Black-Eyed Peas and Ham 38
Cheesy Caulifl ower and 
 Broccoli Bake 29
Cheesy Squash and 
 Zucchini Casserole 44
Corn and Tomato Tart 50
Creamed Corn with 
 Smoked Sausage 51
Creamy Skillet Succotash 23
Hearty Slow-Cooker Baked Beans 15
Herbed Whipped Potatoes 45
Two-Bean Succotash 38

Where to Find It
CAST-IRON COMFORT
Page 81—Paula Deen Savannah Trellis 
platter, belk.com or potsandpans.com






