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TrUe SoUtHeRn FlAvOr

Grill Out With

THE MENU HASN’T CHANGED MUCH IN OVER 60 YEARS, 
BUT THEN, NEITHER HAS THE QUALITY.

800.726.0507 • CONECUHSAUSAGE.COM

( s a u s a g e )



FROM BACKYARD COOKOUTS 
TO TAILGATE PARTIES,

IS A SOUTHERN FAVORITE 
AND MAINSTAY.

( CoNeCuH SaUsAgE 
 tHrOw dOwN )

8 quarts water
1  (6-ounce) container Old Bay Seasoning
2 lemons, thinly sliced
4  bay leaves
3  pounds small red potatoes
2  pounds Conecuh Hickory Smoked 

Sausage, sliced 2 inches thick
6  ears fresh corn, shucked and halved 
3  pounds jumbo fresh shrimp, unpeeled

1. In a large stockpot, combine 8 quarts 
water, Old Bay Seasoning, lemons, and bay 
leaves. Cover, and bring to a boil over high 
heat; cook 10 minutes. Add potatoes; return 
mixture to a boil, and cook 10 minutes. Add 
sausage and corn; return mixture to a boil, 
and cook 10 minutes. Add shrimp; cook 
until pink and firm, 2 to 3 minutes. Drain 
immediately. 

Yield: 10 to 12 servings
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Alecia’s Tomato Chutney: 205.352.4900, 
aleciaschutney.com 
Allegheny Treenware: 304.892.5008, 
alleghenytreenware.com 
Angie Mosier: placematproductions.com
Photo courtesy Ben Fink
Blue Bonnet Café: 830.693.2344, bluebonnetcafe.net 
Photo courtesy Wyatt McSpadden
Blue Dog Bakery: 502.899.9800, 
bluedogbakeryandcafe.com 
Bottega: 205.939.1000, bottegarestaurant.com
Bull’s Bay Saltworks: 843.887.3007, bullsbaysaltworks.com 
Charleston Wine + Food Festival: 843.727.9998, 
charlestonwineandfood.com  •   Photo by Andrew Cebulka 
courtesy of Charleston Wine + Food Festival
Commander’s Palace: 504.899.8221, 
commanderspalace.com
Photo courtesy Commander’s Palace
Delta Blues Rice: 662.719.8194, deltabluesrice.com 
Durham, North Carolina: 919.687.0288, durham-nc.com
FIG: 843.805.5900, eatat� g.com 
Photo courtesy Gately Williams
Grif� th & Feil Drug Store and Soda Fountain: 
304.453.5227  •   Photo courtesy Long Creative
Grits & Groceries: 864.296.3316, gritsandgroceries.com 
Photo courtesy Grits & Groceries
Heirloomed Collection: 866.486.3622,
heirloomedcollection.com 
Photo courtesy Heirloomed Collection
Holly Hill Inn: 859.846.4732, hollyhillinn.com 
Jeff Rogers: theculinaryfanatic.com 
Kevin Gillespie: chefkevingillespie.com 
Photo courtesy Valerie Combs
LaCanne Smoked Sugar: lacannesugar.com 
Lodge Cast Iron: 423.837.7181, lodgemfg.com 
National Cornbread Festival: nationalcornbread.com 
Neon Pig Café: 662.269.2533, neonpig.net
New Orleans Jazz Fest: nojazzfest.com 
Photo courtesy Ellen Rapalje
O + O Hooch: 404.557.7178, oandohooch.com 
Olamaie: 512.474.2796, olamaieaustin.com
Photo courtesy Robert Lerma
Palmetto Cheese: pimentocheese.com 
Parker’s Barbecue: 252.237.0972
Photo courtesy Parker’s Barbecue
Piper & Leaf Tea: 256.929.9404, piperandleaf.com 
Photo courtesy White Rabbit Photography
Purple Hull Pea Festival: 501.416.4657, purplehull.com
Ramps: Photo courtesy Wild Wonderful West Virginia
Rhoda’s Famous Hot Tamales: 870.265.3108
Sexton’s Seafood Market: 850.837.3040, 
sextonsseafoodmarket.com 
Southern Tenant Farmers Museum: 870.972.2803, 
stfm.astate.edu
St. Augustine Distillery: 904.825.4962, 
staugustinedistillery.com  •   Photo courtesy Joseph Mills
Sweet Magnolia Gelato Co.: 662.313.6551, 
sweetmagnoliagelato.com 
The Factory Café at Alabama Chanin: 256.760.1090, 
alabamachanin.com 
The Orchard: 828.743.7614, theorchardcashiers.com
The Rhu: 828.785.1799, the-rhu.com 
Three Sisters Cheese Straws: 304.797.7273, 
threesisters3.com 
Verdant Kitchen: 912.349.2958, verdantkitchen.com 
Virginia Oyster Trail: 540.886.1684, virginiaoystertrail.com
Photo courtesy Rappahannock Oyster Co.
Walker Creek Confections: 615.295.4137, 
walkercreektoffee.com  •   Photo courtesy Jordan Hunter
We Three Beeks: wethreebeeks.tumblr.com 
Photo courtesy Cary Norton
Willa Jean Bakery: 504.509.7334, willajean.com 
Photo courtesy Willa Jean

SIDE TRIPS/Page 12: Photo courtesy Angie Mosier
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Welcome to high 
summer in the South,
where the days stretch long, our gardens 

reach toward the sun, and our tables 

groan in anticipation of the heavy 

feasting to come. Just like precious 

gems are forged from fi res deep in the 

Earth, the best vegetables burst forth 

under the heavy heat of Southern 

summers. Tomatoes and peppers 

catch the light like garnets and rubies; 

okra and butterbeans gleam with the 

bright green of precious peridots; 

corn and squash shine like a pirate’s 

horde of glimmering gold. When it’s 

all cooked up and gratefully spooned 

onto our supper plates, it truly is an 

embarrassment of humble riches. Summer is a beautiful time to be a Southerner.

If you don’t already have treasured recipes that celebrate summer’s bounty, 

we’re here to help. Our Vegetable Supper story (page 26) is like having Sunday 

dinner at your grandmother’s house   . Having family over? Turn to page 37 for our 

Farmstand Fourth menu, complete with a build-your-own burger bar. And no 

summer meal is complete without something sweet; I guarantee our golden and 

bubbly cobblers (page 31) and easy homemade ice cream (page 45) will do the trick.

 Before you put down this issue and start cooking, be sure to peruse our 

third-annual Taste 50 List, starting on page 52. Featuring authentically Southern 

cooks, makers, bakers, places, and events, it’s everything we love about the South 

right now.

I’ll quit talking your ear off , and let 

you dig in—the glory of summer awaits!

////////  FROM THE EDITOR

Follow US 
FOR A DAILY SERVING 
OF RECIPES, KITCHEN TIPS, & MORE

Summer Sizzle!
Don’t miss the summer issue of Southern 

Cast Iron, packed with even more delicious 

recipes that celebrate the best that summer 

has to off er. To get your copy, call  800-

361-8059 or visit hoff manmediastore. com.

S
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////// SOUTHERN SIDEBOARD

 
Haul your farmers’ market 
�nds in style with this 
set of Market Totes from 
Ballard Designs. The sturdy, 
reusable totes are made of 
laminated natural jute, so 
they can easily be wiped 
clean. $15 for a set of 2; 
ballarddesigns.com

 

Fresh jalapeño and cayenne pepper blend 
beautifully in this spicy pepper jelly. Made 
with jalapeños grown by a farmer in 
Merdianville, Alabama, this pepper
jelly makes the perfect starter at your 
summertime potlucks. $8.59; jalajalafoods.com

mmer in the South 
ldn’t be the same without 

m-fresh vegetables from your 
l farmstand or farmers’ 
ket. Make the most of 

mmer’s bounty with these 
s for storing and saving. 

Don’t wash your produce right 
when you get home. This speeds
the spoiling process. Instead,
sh it just before you use it.

Fruits such as tomatoes, avocados, 
and melons will continue to 

en when left on the countertop. 
owever, bell peppers, berries, 
d citrus need to be refrigerated.

g tely. You should also loosely pack 
 produce because the more compact they are, the quicker they’ll spoil.

4 Date your produce so you can prioritize what to eat � rst.
 

5 Freeze when possible. Fresh herbs keep well when frozen and will  
       last for weeks longer than they would fresh. 
 

6 Remove all ties and packaging. For vegetables with leafy ends such 
       as radishes, trim the greens to a few inches; keeping some greens 
       prevents veggies from drying out.

Z
Sum
woul
farm
loca

ar
sum
tips

w

aaa

Store fruits and vegetables se ra

�

t
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Blowing Rock, North Carolina
Blowing Rock, North Carolina, is a quaint, historic 
community perched along the Blue Ridge Mountains. 
Home to an impressive culinary scene and breathtaking 
mountain views, it’s easy to see how this small town 
earned the title “Crown of the Blue Ridge.”

tead of a hard-sided 
cket, this collapsible red 
d white checkered fabric 
cket holds the rock salt 
d ice needed to make 
ur favorite homemade ice 
eam when you need it, and 
ores � at when you’re done. 
9.99; hamiltonbeach.com 

>>

Storie Street Grille  Located on Blowing Rock’s 
Main Street, the Storie Street Grill is well known for its 
delicious local dishes, like their Pecan Crusted North 
Carolina Mountain Trout or the Walnut and Brown Butter 
Ravioli. storiestreetgrille.com

Village Spot This popular place for breakfast 
and lunch is tucked inside a historic home surrounded 
by a lush, shady garden. The restaurant makes their own 
bread in house, which is used in the French toast and 
sandwiches. Go for their crepes, soups and salads, but 
don’t skip their eggs Benedict. thecafevillage.weebly.com

The Restaurant at 
Gideon Ridge Inn
Diners can enjoy beautiful 
views while dining al fresco 
on the terraced gardens of 
this enchanting spot. The menu 
changes daily and features 
dishes like Western North 
Carolina Tempeh, North 
Carolina Red Drum, and North 
Carolina Black Angus Beef. 
gideonridge.com

Ins
bu
and
bu
and
you
cre
sto
$49
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BY BRIAN HART HOFFMAN

LEXINGTON

OBC KitchenDudley’s on Short

15-19 Southern Flavors.indd   15 5/16/16   4:37 PM
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s much as I travel, I feel like I know the South. But every 

    now and then, I come across a city, like Lexington, 

                    Kentucky, that makes me stop in my tracks. I arrived 

with visions of horse races and aged bourbon dancing in 

my head; I left with a new understanding of this quaint and 

humble city. There’s a profound pride of place—a vibrant love 

of all things local. Here’s a quick dash through the places and 

people that made me love Lexington.  

Lexington has a fantastically walkable downtown, and we 

started at The Village Idiot, a gastropub on Short Street 

with a terrifi c patio that allows for a great evening of sipping, 

snacking, and people watching. Stop here for good pub food 

like Pomme Frites (served with four dipping sauces). 

At the other end of the culinary spectrum lies Distilled 
at Gratz Park, a distinguished choice in the oldest 

boutique hotel in Lexington. Food here is as local as it gets 

—their honey even comes from a beehive on the roof. Don’t 

miss their Vanilla Old Fashioned; it’s smooth and sweet, and a 

delight even if you’re not usually a bourbon drinker.

There’s something about a white tablecloth that sets the 

scene for elegance, and the refi ned atmosphere of Dudley’s 
on Short did not disappoint. The gorgeous interiors of this 

renovated bank building are complemented by entrées like 

Duck Breast & Confi t served with pickled strawberries, and 

impressive yet approachable appetizers, like their Dudley 

Eggs. Dress up or dress down; you’ll feel at home either way.

At Lexington Diner, co-owners Ranada and Karin 

West-Riley are dedicated to local ingredients, and you can 

taste the diff erence in their farm-fresh burgers. They made a 

deep-fried Taste of the South burger with bacon just for us, but 

you can’t go wrong with anything on the menu, from the KY 

Bourbon Burger to the Southern Charm, made with house-

made pimiento cheese and fried green tomato. Come here for 

breakfast, brunch, or lunch—you won’t leave hungry!

Lexington Diner

15-19 Southern Flavors.indd   16 5/16/16   4:37 PM
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On the outskirts of downtown, we found doughnut heaven: 

North Lime Donuts. You know I must have my coff ee and 

pastry, so I had a real crush on this place! They have a few 

classics like Chocolate Iced and Cinnamon Sugar every day, 

but the real fun begins with their inventive daily specials. Past 

choices include Hummingbird Cake (pineapple cake with banana 

buttercream and pecans), Strawberry Yeast with Nutella Drizzle, 

and Grandma Pearl’s Blackberry Jam. Yum!

For a taste of Paris in the middle of Lexington, step into 

National Provisions. Through one door you’ll fi nd 

Boulangerie, a gorgeous, industrial-inspired space with 

buttercream-colored fl oors, cherry-red benches, and trays 

stacked with fresh-baked breads. Choose door number two, and 

you’re in the Beer Hall, a space fi lled with fantastic craft beers 

ready for tasting. Light pours through the windows and fi lters 

through the bottles, turning them into works of art for a look 

that’s oh-so-sophisticated yet utterly approachable.

Next door, Blue Door Smokehouse does classic barbecue 

and does it right. They have unbelievable brisket, pulled pork, 

pulled chicken, and smoked sausage. You can even try a bit of 

everything with a plate called “All the Meats!” Sides are collard North Lime Donuts

15-19 Southern Flavors.indd   17 5/16/16   4:37 PM
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greens, potato salad, ranch beans, and two kinds of slaw. The 

hours of operation include the caveat “until the meat sells out,” 

just as any good Southern barbecue joint should.

Kentucky has bourbon fl owing through its veins, and the 

revival of Lexington’s old distillery district at Pepper Campus, 

the former home of James E. Pepper Whiskey, is a prime 

example. Anchoring the district is Middle Fork Kitchen 
Bar. Chef Mark Jensen is a master of wood-fi red cuisine; he’s 

often found manning the wood oven all night long, and you can 

taste that dedication in his food. Start with a tasting plate of 

pickles or cheese, and move on to house specials like The Daily 

Bowl, fi lled with whatever’s freshest that day. Next door, you’ll 

fi nd the perfect dessert: delightful ice cream from Crank + 
Boom. Owner Toa Green is a fi rst-generation American, and 

she’s inspired by her Thai heritage (her recipes are based on the 

coconut ice cream sold by street vendors in Thailand) but her 

ingredients are all Kentucky. Flavors run the gamut from Coff ee 

Stout to Maple Bacon to Strawberry Sorbet. 

Not all the great Lexington restaurants are downtown; the 

city’s perimeter has a few standouts, too. AZUR Restaurant 
& Patio does comfort food with a wonderful Southern twist. 

Chef Jeremy Ashby takes local sourcing seriously, and it shows 

in dishes like his decadent take on classic fried chicken and his Crank + Boom

Wine + Market

15-19 Southern Flavors.indd   18 5/16/16   4:38 PM
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spicy braised pork belly. And for a great taste of old Kentucky 

bourbon, head to OBC Kitchen (it stands for Old Bourbon 

Country). Their menu includes comfort food favorites like baked 

mac and cheese and chicken and waffl  es, and snackables like 

candied bacon and pimiento cheese. They’re open late, so no need 

to rush—try it all!

Trust me: Don’t make a trip to Lexington without scheduling 

a visit to Midway. On the 20-minute trip from downtown 

Lexington, you’ll  wind past gorgeous rolling hills and farms, and 

when you arrive, it feels like you’re in a diff erent world. First, 

grab a picnic lunch at Wallace Station. This classic lunch 

counter and diner is one of Chef Ouita Michel’s restaurants, and 

her dedication to fresh ingredients ensures excellent plates every 

time. Choose from mouthwatering sandwiches like the Inside 

Out Hot Brown. Better yet, visit on a Monday night for the Fried 

Chicken Dinner, or on a Friday for the Fish Fry—everyone fi lls 

their plates and heads for picnic tables outside.

Heirloom is another of Midway’s standouts. Chef Mark 

Wombles started this restaurant with his father, and the menu 

changes with the seasons. Make no mistake, this is refi ned 

Southern fair, but you’ll fi nd whimsical twists, like the bed of 

zucchini spirals that our superb shrimp was served on.

Be sure to save room for Chef Ouita’s other Midway gem, 

Holly Hill Inn. When you walk in, you’ll feel like you’re in a 

historical novel. The inn, built in 1845, feels homespun, yet 

elegant. Imagine creaky fl oors and chandeliers—it’s no wonder 

it’s rumored this place is haunted! But the cuisine is very much 

alive with incredible fl avors born of the Kentucky soil, because 

Chef Ouita cooks straight from the garden. Try the Kentucky 

Smorgasbord, packed with local treats, including Stilton 

pimiento cheese, onion walnut muffi  ns, bourbon bacon-wrapped 

pate, and dressed eggs.

In Lexington, there’s a lot of passion for food, but there’s 

almost no ego; chefs support each other and sing each other’s 

praises. In this city of bluegrass and rolling hills, plates are fi lled 

with simple ingredients and secret recipes that have stood the test 

of time. All are welcome, all leave satisfi ed, and all enjoy the spirit 

of hospitality and community that defi nes the Kentucky table.

WHERE TO STAY         21 C MUSEUM HOTEL   

Right in the heart of downtown, the 21c Museum Hotel is full of bold style. The real 

appeal is their collections of modern art; the galleries are free to view anytime. 

Lockbox, the hotel’s restaurant, features a mesmerizing art piece called Tomorrow’s 

Weather; it’s an installation of globes that change color based on the weather outside. 

What wonderful dinner entertainment! 21cmuseumhotels.com/lexington

Wallace Station

Heirloom OBC Kitchen

15-19 Southern Flavors.indd   19 5/16/16   4:38 PM
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Throughout “Wild, Wonderful West Virginia,” you’ll find

Appalachian home-style cooking, seasonal flavors, and local

produce-driven dishes crafted by innovative chefs

1

2

34

5

7

8

9

west virginia

ADVERTISING

#GoToWV
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gEt yOuR gRiLl oN

Thanks to our supporting partners, The Foodie Field Guide to the South is proud to announce our
 2016 Grill Sweepstakes. Enter for a chance to win a Primo Oval XL 400, valued at over $2,000! 
Don't miss this great chance to own a superior grill that can grill, bake, roast, or smoke any food. 

Enter today at tasteofthesouthmagazine.com/primo-grill-sweepstakes

grill master

2016

GUIDE
tO tHe sOuTh

How to Enter: NO PURCHASE NECESSARY TO ENTER OR WIN. To enter for a chance to win, go to sweepstakes tasteofthesouthmagazine.com/primo-grill-sweepstakes and 
follow the directions. Limit one entry per e-mail account. Sweepstakes begins 12:01 a.m. Central Time (CST) June 1, 2016, and ends on entry deadline of 11:59 p.m. CST August 31, 
2016. Two (2) winners will be randomly selected from among all eligible entries. The Winner will receive one Primo Ceramic Grills Oval XL 400 grill and a grilling essentials prize pack 
from the states of South Carolina and West Virginia. (Total Value including shipping $2,250 each) All entries must be received by the entry deadline. You may be asked to consent to 
receive promotional e-mails from Sponsor(s) or affi  liates of same. Consent is optional and does not aff ect your eligibility or improve your chances of winning. All entries become the 
property of Hoff man Media and will not be returned or acknowledged. Odds of winning depend upon the number of eligible entries received. Sweepstakes is governed by U.S. law 
and is subject to all federal, state, and local laws. Void where prohibited by law. For all offi  cial rules, go to tasteofthesouthmagazine.com/primo-sweepstakes-rules

For more information on our featured destinations visit 
discoversouthcarolina.com and gotowv.com
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CLASSIC SQUASH CASSEROLE
Makes about 10 servings

Cooking the squash and onion in chicken 

broth adds an extra layer of rich flavor.

10 cups sliced yellow squash 
 (about 3 pounds)
11⁄2 cups chopped yellow onion
3 cups water
3 cups chicken broth
1 cup shredded Cheddar cheese, 

divided
1⁄2 cup sour cream

1⁄2  cup mayonnaise
2 tablespoons unsalted butter, 

melted, divided
1 teaspoon kosher salt
1⁄2 teaspoon ground black pepper
1⁄4 teaspoon garlic powder
1 large egg, lightly beaten
11⁄2 cups crushed buttery round 

crackers, divided

1. Preheat oven to 350°. Spray a 

2- to 21⁄2-quart baking dish with 

cooking spray.

2. In a large Dutch oven, bring squash, 

onion, water, and broth to a boil. 

Reduce heat to medium-low; simmer 

until squash is crisp-tender, about 

7 minutes. Drain well.

3. In a large bowl, gently stir together 

squash mixture, 1⁄2 cup cheese, sour 

cream, mayonnaise, 1 tablespoon 

melted butter, salt, pepper, garlic 

powder, and egg. Spoon half of 

squash mixture into prepared dish, 

spreading evenly. Sprinkle with 3⁄4 cup 

crushed crackers. Top with remaining 

squash mixture, remaining 3⁄4 cup 

crushed crackers, and remaining 
1⁄2 cup cheese. Drizzle with remaining 

1 tablespoon melted butter.

4. Bake until cheese melts, about 

25 minutes.

REC IPES
Cover
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SPICY FRIED OKRA
Makes about 6 servings

Cajun seasoning adds a kick of heat to this 

crispy fried okra.

2 cups all-purpose flour, divided
1 cup plain yellow cornmeal
1 tablespoon Cajun seasoning
1 cup whole buttermilk
1 tablespoon hot sauce
1 pound okra, trimmed and 

halved lengthwise
Canola oil, for frying
Cajun seasoning, to taste

1. In a medium bowl, place 1 cup 

flour. In a large shallow pan, stir 

together cornmeal, Cajun seasoning, 

and remaining 1 cup flour. In another 

large shallow pan, stir together 

buttermilk and hot sauce.

2. In a large deep skillet, pour oil until 

halfway full. Heat over medium-high 

heat until a deep-fry thermometer 

registers 350°. Working in batches, 

place okra in bowl with flour, stirring 

to coat. Shake off excess flour, and 

place in buttermilk mixture, allowing 

excess to drip off. Dredge in cornmeal 

mixture, shaking off excess.

3. Working in batches, carefully 

add okra to hot oil. Fry until golden 

brown, about 3 minutes, turning 

occasionally. (Adjust heat to maintain 

350°.) Remove okra from skillet, and 

let drain on paper towels. Sprinkle 

with Cajun seasoning, to taste.

Like your okra extra crispy? 

Keep it warm in a 200° 

oven for up to 20 minutes.
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BUTTERMILK CORNBREAD 
Makes 1 (10-inch) skillet

To keep the crust crispy, carefully turn

the cooked cornbread out of the skillet 

as soon as possible. Letting it cool in 

the skillet steams the crust.

2 tablespoons canola oil
2 cups plain yellow cornmeal
1 cup all-purpose flour
1 tablespoon baking powder
11⁄2 teaspoons kosher salt
21⁄2 cups whole buttermilk
6 tablespoons unsalted 
 butter, melted
2 large eggs

1. Preheat oven to 425°. Pour oil 

into a 10-inch cast-iron skillet. 

Place in oven until oil is very hot, 

about 8 minutes.

2. In a large bowl, whisk together 

cornmeal, flour, baking powder,

and salt. In a medium bowl, whisk 

together buttermilk, melted butter, 

and eggs. Make a well in center 

of dry ingredients. Add buttermilk 

mixture; stir until combined. 

Carefully pour batter into hot 

oil in skillet.

3. Bake until golden brown and 

a wooden pick inserted in center 

comes out clean, about 27 minutes.
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BRAISED LADY PEAS
Makes about 10 servings

Lady peas, also known as lady cream peas, 

are smaller and sweeter than other field 

peas. Substitute your favorite field peas or 

butterbeans for equally delicious results. 

12 slices bacon, cut into 1⁄2-inch pieces
1 large yellow onion, chopped
3 pounds shelled lady peas
6 cups chicken broth
1 teaspoon kosher salt
1⁄4 teaspoon ground black pepper
Hot cooked rice

1. In a large Dutch oven, cook bacon 

over medium heat until crisp, about 

10 minutes. Remove bacon using a 

slotted spoon, and let drain on paper 

towels, reserving 4 tablespoons 

drippings in pan.

2. Add onion to pan; cook, stirring 

occasionally, until tender, about 

6 minutes. Add cooked bacon, peas, 

broth, salt, and pepper to pan. Bring 

to a boil over high heat. Reduce heat 

to medium-low, and simmer until peas 

are tender, about 30 minutes. Serve 

with rice, if desired.

Still Hungry?
Round out your vegetable

plate with our Creamed
Corn on page 80.
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Simply stir and bake these
blissful summer desserts

PHOTOGRAPHY BY WILLIAM DICKEY
RECIPES AND FOOD STYLING BY EMILY TURNER
STYLING BY LUCY HERNDON
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TRIPLE  BERRY COBBLER
Makes 5 servings

This triple berry cobbler is even better 

with a scoop of vanilla ice cream.

3  cups fresh strawberries, 
quartered

3  cups fresh raspberries
3  cups fresh blueberries
1  cup plus 2 tablespoons 

granulated sugar, divided
1⁄4  cup cornstarch

2  tablespoons fresh lemon juice 
1  cup all-purpose flour 
11⁄2  teaspoons baking powder
1⁄4  teaspoon salt
3  tablespoons cold unsalted 

butter, cubed
2⁄3  cup whole milk
2  tablespoons coarse sugar

1. Preheat oven to 375°. In a large bowl, 

combine strawberries, raspberries, 

blueberries, 1 cup granulated sugar, 

cornstarch, and lemon juice. Spoon berry 

mixture into a 11⁄2-quart baking dish.

2. In a medium bowl, whisk together 

flour, baking powder, salt, and 

remaining 2 tablespoons granulated 

sugar. Using a pastry blender or 2 forks, 

cut in butter until mixture is crumbly. 

Stir in milk until dough comes together. 

3. Bake fruit mixture for 10 minutes. 

Remove from oven, and using a 

3-tablespoon scoop, drop dough over 

fruit. Sprinkle with coarse sugar; bake 

until tops of biscuits are golden brown 

and fruit is bubbling, 35 to 40 minutes.
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BLUEBERRY-PEACH 
COBBLER
Makes 8 servings

Store-bought piecrust is an easy way 

to add a “pie” look to any cobbler.

12  cups peeled and sliced  
 fresh peaches
3  cups fresh blueberries
1  cup granulated sugar
2  tablespoons fresh lemon juice
1⁄4 cup cornstarch
1  (14.1-ounce) package 

refrigerated piecrusts
1  large egg, lightly beaten
1  tablespoon turbinado sugar

1. Preheat oven to 350°. In a large 

bowl, combine peaches, blueberries, 

granulated sugar, and lemon juice. 

Let stand for at least 10 minutes. 

2. Drain fruit mixture in a colander; 

discard liquid. Transfer to a large 

bowl; stir in cornstarch. Spoon 

mixture into 13x9-inch baking dish.

3. On a lightly floured surface, unroll 

one piecrust. Lightly brush with water; 

top with second piecrust. Roll to

 1⁄4 inch thick. Cut dough into 

11⁄4-inch-wide strips. Arrange over 

filling in a lattice design. Trim excess 

dough extending past edges of dish. 

Brush lattice with beaten egg, and 

sprinkle with turbinado sugar.

4. Bake until top is golden brown 

and filling is bubbly, 45 to 50 minutes. 

(Loosely cover with foil to prevent 

excess browning, if necessary.)

BLUEBERRY-COCONUT CRISP
Makes 8 servings 

Coconut adds a sweet crunch to this warm 

and bubbly blueberry dessert.

9  cups fresh blueberries
1  cup granulated sugar
3  tablespoons cornstarch
1  cup sweetened flaked coconut
1⁄2  cup all-purpose flour
1⁄3  cup old-fashioned oats

1⁄3  cup firmly packed brown sugar
1⁄4 teaspoon salt
6  tablespoons unsalted butter, 

softened

1. Preheat oven to 350°. In a large bowl, 

stir together blueberries, granulated 

sugar, and cornstarch. Spoon 

mixture into a 3-quart baking dish. 

2. In a medium bowl, combine 

coconut, flour, oats, brown sugar, 

and salt. Stir in butter until a 

crumbly dough forms. Sprinkle 

over blueberries. 

3. Bake until top is golden brown and 

fruit is bubbling, 35 to 40 minutes. 
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STRAWBERRY 
CHEESECAKE COBBLER
Makes 8 to 10 servings

This dense cake-like cobbler is so much 

easier to make than cheesecake. 

1  cup unsalted butter, melted
1⁄2  (8-ounce) package cream 

cheese, softened
11⁄2 cups plus 3 tablespoons 

granulated sugar, divided
1  teaspoon vanilla extract
2  cups all-purpose flour

1  tablespoon baking powder
3⁄4  teaspoon salt
2  cups whole milk
4  cups fresh strawberries, halved
1⁄4  cup confectioners’ sugar

1. Preheat oven to 375°. Pour melted 

butter into an 111⁄2x8-inch baking dish. 

2. In the bowl of a stand mixer, beat 

cream cheese at medium speed until 

creamy, stopping to scrape sides of 

bowl. Add 3 tablespoons granulated 

sugar, beating until combined. Stir in 

vanilla.

3. In a large bowl, whisk together 

flour, baking powder, salt, and 

remaining 11⁄2 cup granulated sugar. 

Whisk in milk until smooth. Pour 

batter into prepared dish. Arrange 

strawberry halves over batter; spoon 

heaping teaspoonfuls of cream 

cheese mixture over top.

4. Cover with foil, and bake until a 

wooden pick inserted in center comes 

out clean, 45 to 50 minutes, removing 

foil after 25 minutes. Sprinkle with 

confectioners’ sugar; serve warm.

PLUM-APRICOT COBBLER
Makes 6 servings

Red plums add beautiful color to this 

delicious cake-like cobbler.

6  tablespoons unsalted butter, 
melted

3  plums, halved and pitted
3  apricots, halved and pitted
3⁄4  cup plus 3 tablespoons sugar, 

divided
1⁄4  teaspoon ground cinnamon
1  cup all-purpose flour
1  teaspoon baking powder
1⁄4  teaspoon salt
3⁄4  cup whole milk
1⁄4  cup honey
1⁄4  cup sliced almonds, toasted

1. Preheat oven to 375°. Pour melted 

butter into a 11⁄2-quart baking dish. 

2. In a medium bowl, stir together 

plums, apricots, 3 tablespoons sugar, 

and cinnamon. 

3. In a large bowl, whisk together 

flour, baking powder, salt, and 

remaining 3⁄4 cup sugar. Whisk in 

milk until smooth. Pour batter into 

prepared dish. Arrange fruit over 

batter, cut side up.

4. Bake until golden brown and 

a wooden pick inserted in center 

comes out clean, 40 to 45 minutes. 

Drizzle with honey, and sprinkle with 

almonds. 
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FaRm
STAND

Round up the freshest ingredients you can 
find to serve up this easy summer menu

Fourth

PHOTOGRAPHY BY CAROLINE SMITH / RECIPE DEVELOPMENT AND 
FOOD STYLING BY KATHLEEN KANEN AND ANNA THEOKTISTO

STYLING BY BETH K. SEELEY AND SIDNEY BRAGIEL
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SUMMER CORN 
WITH BASIL BUTTER
Makes 8 servings

This butter is a great way to use up extra 

basil, and is also delicious on cornbread. 

Butter:
1 cup unsalted butter, 
 at room temperature
1⁄2 cup chopped fresh basil
1⁄2 teaspoon kosher salt
1⁄4 teaspoon ground black pepper 

Corn:
1 tablespoon kosher salt
8  ears corn, unhusked
Kitchen string
Salt and pepper, to taste

1. For butter: Stir together butter, 

basil, salt, and pepper. 

2. For corn: Fill a stockpot two-thirds 

full with water; add salt. Bring to a 

boil over medium-high heat.

3. Peel husks down to within 1-inch 

from bottom of corn cobs, leaving 

husks intact; discard corn silk. 

Tie husks together with kitchen 

string. Place corn, husk end up, into 

boiling water. Cook until tender, 

about 8 minutes. Drain corn. Place 

on a serving platter. Sprinkle with 

additional salt and pepper. Serve 

with basil butter.

PIMIENTO CHEESE
Makes about 8 servings

This classic spread makes a great 

appetizer and burger topping.

2 (4-ounce) blocks extra-sharp 
Cheddar cheese, shredded

2 (4-ounce) jars diced pimientos, 
drained

2⁄3 cup mayonnaise
1 teaspoon smoked paprika
1 teaspoon hot sauce
1⁄2 teaspoon kosher salt
1⁄4 teaspoon ground black pepper
1 baguette, sliced

1⁄4 cup canola oil
Sliced pickles, to serve

1. In a large bowl, stir together 

cheese, pimientos, mayonnaise, 

paprika, hot sauce, salt, and pepper. 

Cover and refrigerate for at least 

30 minutes or up to 2 days.

2. Heat a grill pan over medium-high 

heat. Lightly brush bread with oil, 

and place on grill pan. Cook until grill 

marks form, about 1 minute per side. 

Serve Pimiento Cheese with grilled 

bread and pickles.

Pick up a jar of 
homemade pickles at 
your farmer’s market. 
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CAST-IRON SALT & PEPPER BURGERS   
Makes 10

Seasoning the outside of the patty prevents overworking the ground beef, 

leaving you with a perfectly juicy burger.

4 pounds ground 
 chuck beef (20% fat)
1 tablespoon 
 kosher salt
2 teaspoons ground 
 black pepper
2 tablespoons 
 unsalted butter

1. Shape beef into 10 (6-ounce) patties, 

making a slight indentation in center 

of each burger. Season both sides with 

salt and pepper.

2. In a 12-inch cast-iron skillet, melt 

butter over medium-high heat. Working 

in batches, cook burgers to desired degree 

of doneness, about 3 minutes per side. 

BuIlD YoUr BeSt

nd

 TOMATO-BACON JAM PEPPER JELLY 
 PICKLED RED ONIONS PIMIENTO CHEESE 
 

gErSoUt eRn RgEr
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TOMATO-BACON JAM
Makes about 11⁄4 cups

Bacon jam is a sweet and tangy 

condiment that can be spread 

on just about anything.

11⁄2 pounds plum tomatoes
1 pound bacon, 
 cut into 1-inch pieces
1 large yellow onion, 
 chopped
1⁄3 cup firmly packed 
 light brown sugar
3 tablespoons water
2 tablespoons apple 
 cider vinegar
1 teaspoon Dijon mustard
1⁄2  teaspoon kosher salt
1⁄2 teaspoon smoked paprika
1⁄2 teaspoon crushed red pepper

1. Fill a large bowl with ice and 

water; set aside. Bring a large

 saucepan of water to a boil. 

2. Using a sharp knife, remove 

stem end of each tomato. 

On bottom of each tomato, 

cut a shallow X. Place 

tomatoes in boiling water. 

Let cook until skin starts to 

loosen, about 1 minute. 

Transfer tomatoes to ice water. 

Let cool. Using your fingers or 

a knife, remove skin from tomatoes 

and discard. Chop tomatoes; discard 

seeds. Set aside.

3. In a large skillet, cook bacon over medium 

heat until crisp, about 10 minutes. Remove 

from pan, and let drain on paper towels, 

reserving 2 tablespoons bacon drippings 

in pan. Heat pan over medium heat. Add 

onion; cook, stirring frequently, until 

softened, about 6 minutes. Add cooked 

bacon, chopped tomato, and all remaining 

ingredients. Reduce heat to medium-low.

Cook, stirring frequently, until darkened 

in color, about 40 minutes (mixture will be 

thick). Remove from heat; let cool slightly. 

4. Transfer to the container of a blender, 

and pulse about 4 times. Refrigerate in 

an airtight container for up to 5 days.

PICKLED RED ONIONS
Makes about 4 cups

Pickled red onions are super easy to 

prepare and make a tasty addition 

to burgers and salads.

1 large red onion, thinly sliced
3 cups distilled white vinegar
1 tablespoon plus 1 teaspoon 

kosher salt
1 tablespoon plus 1 teaspoon 

sugar
2 bay leaves
1 teaspoon black peppercorns 

1. Place onion in a medium glass 

bowl; set aside.

2. In a medium saucepan, bring 

vinegar, salt, sugar, bay leaves, 

and peppercorns to a boil over 

medium-high heat. Pour boiling 

vinegar mixture over onion. Let 

stand at room temperature until 

cool, about 1 hour. Refrigerate in an 

airtight container for up to 5 days.
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WATERMELON LEMONADE
Makes about 2 quarts

Watermelon adds a refreshing twist 

to our favorite summer sipper.

1⁄2 cup sugar
1⁄2 cup water
10  cups cubed seedless watermelon
1⁄2 small seedless watermelon, 

cut into wedges
2 lemons, sliced
11⁄2 cups fresh lemon juice

Garnish: watermelon wedges, 
 lemon slices

1. In a small saucepan, bring sugar 

and 1⁄2 cup water to a boil, stirring 

until sugar dissolves. Remove from 

heat; let cool completely.

2. In the container of a blender, place 

half of cubed watermelon; process 

until smooth. Press juice through a 

fine-mesh sieve into a large bowl, 

discarding solids. Repeat procedure 

with remaining cubed watermelon, 

reserving 6 cups juice. 

3. In a large pitcher, place watermelon 

wedges and lemon slices. Add sugar 

mixture, reserved watermelon juice, 

and lemon juice; stir gently. Serve over 

ice. Garnish with watermelon wedges 

and lemon slices, if desired. 

37-44 Farmstand.indd   41 5/16/16   4:45 PM



42tasteofthesouthmagazine.com   /   TASTE OF THE SOUTH 

POTATO SALAD WITH BELL
PEPPERS AND GREEN BEANS
Makes about 8 servings

Fresh summer veggies add color and 

crunch to this vinegar-based potato salad.

2 large red bell peppers
2 large yellow bell peppers
21⁄2 pounds red and Yukon gold 
 new potatoes, quartered 
2 teaspoons kosher salt, divided
1⁄2 pound French green beans, 

halved crosswise
1⁄2 cup chopped green onion
4 slices bacon, cooked and chopped
1⁄4 cup red wine vinegar
2 tablespoons chopped fresh 

thyme
2 tablespoons stone-ground 

mustard
2 tablespoons extra-virgin olive oil
2 cloves garlic, minced
1⁄4 teaspoon ground black pepper

1. Position oven rack to highest level, 

and preheat oven to broil. Line a 

baking sheet with foil. 

2. Cut peppers in half lengthwise, 

discarding stems, seeds, and 

membranes. Place pepper halves 

skin side up on prepared pan; flatten 

slightly. 

3. Broil until skin is blackened, about 

4 minutes. (Watch peppers carefully 

during cooking.) Place peppers in a 

resealable plastic bag; seal bag. Let 

stand until cool enough to handle. 

Peel peppers, discarding skins. Chop 

peppers.

4. In a large Dutch oven, bring 

potatoes, 1 teaspoon salt, and water 

to cover to a boil over medium-high 

heat. Reduce heat, and simmer until 

potatoes are just tender, about 

7 minutes. Add beans; cook for 

1 minute. Drain well, and let cool 

for 20 minutes. Place potatoes and 

beans in a large bowl. Add peppers, 

green onion, and bacon. 

5. In a small bowl, whisk together 

vinegar, thyme, mustard, oil, garlic, 

pepper, and remaining 1 teaspoon 

salt. Pour over potato mixture; 

gently stir. Cover and refrigerate 

for at least 1 hour.

CORNBREAD SALAD
Makes about 8 servings

Leftover cornbread makes this recipe easy.

Dressing:
1⁄2 cup whole buttermilk
1⁄2 cup mayonnaise
3 tablespoons chopped fresh dill
1⁄2 teaspoon kosher salt
1⁄4 teaspoon garlic powder

1⁄4 teaspoon ground black pepper, 
plus more for serving

Salad:
10 cups 1-inch cubed cornbread
1 cup cherry tomatoes, halved
3⁄4 cup sliced seedless cucumber 
1⁄2 cup thinly sliced radishes, 
 cut in half crosswise
Garnish: chopped fresh dill 

1. For dressing: In a small bowl, whisk 

together buttermilk, mayonnaise, dill, 

salt, garlic powder, and pepper. Cover 

and refrigerate until ready to use.

2. For salad: Preheat oven to 350°. 

Place cornbread in a single layer 

on a large rimmed baking sheet. 

3. Bake until cornbread is dry to the 

touch, about 20 minutes, stirring 

once. Let cool completely. 

4. In a large bowl, combine 

cornbread, tomatoes, cucumber, and 

radishes. Add dressing; gently stir to 

combine. Sprinkle with additional 

pepper. Garnish with dill, if desired. 

Serve immediately, or cover and 

refrigerate for up to 30 minutes.
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FROZEN BLUEBERRY-
RASPBERRY SWIRL BARS
Makes about 12 servings

You’ll definitely want to save room for

this extra-creamy frozen dessert.

Crust:
21⁄4 cups graham cracker crumbs
1⁄3 cup sugar
9 tablespoons unsalted butter, 

melted
1⁄8 teaspoon kosher salt

Blueberry sauce:
1 cup fresh blueberries
1⁄4 cup water
3 tablespoons sugar

1 tablespoon light corn syrup
3⁄4 teaspoon cornstarch
1⁄2 teaspoon lemon zest

Raspberry sauce:
1 cup fresh raspberries
1⁄4 cup water
3 tablespoons sugar
1 tablespoon light corn syrup
1 teaspoon cornstarch

Cream filling:
2 (8-ounce) packages cream 

cheese, softened
11⁄2 cups confectioners’ sugar
1 cup sour cream
3 cups heavy whipping cream

1. Preheat oven to 350°. Line a 13x9-

inch baking pan with parchment 

paper, letting excess extend over 

edges of pan. 

2. For crust: In a large bowl, toss 

together graham cracker crumbs, 

sugar, melted butter, and salt until 

moistened. Press mixture into bottom 

of prepared pan. Bake for 7 minutes. 

Let cool completely on a wire rack.

3. For blueberry sauce: In a small 

saucepan, stir together blueberries, 
1⁄4 cup water, sugar, corn syrup, 

and cornstarch. Bring to a boil 

over medium-high heat, stirring 

occasionally. Reduce heat to 

medium-low; cook until mixture 

begins to thicken and berries begin 

to burst, 4 to 5 minutes. Remove from 

heat; stir in zest. Pour into a small 

bowl; let cool slightly. Cover and 

refrigerate until chilled, about 1 hour.

4. For raspberry sauce: In a small 

saucepan, stir together raspberries, 
1⁄4 cup water, sugar, corn syrup, 

and cornstarch. Bring to a boil 

over medium-high heat, stirring 

occasionally. Reduce heat to 

medium-low; cook until mixture 

begins to thicken, about 3 minutes. 

Press through a fine-mesh sieve into 

a small bowl, discarding solids. Let 

cool slightly. Cover and refrigerate 

until chilled, about 1 hour.

5. For cream filling: In a large bowl, 

beat cream cheese with a mixer at 

medium speed until creamy. Add 

confectioners’ sugar and sour cream. 

Beat until combined. Add cream; beat 

at low speed until mixture begins 

to thicken. Beat at high speed until 

thickened.

6. Spread half of cream mixture onto 

prepared crust; drizzle with blueberry 

and raspberry sauce. Top with 

remaining cream filling, swirling with 

the tip of a knife. Freeze until firm. 

Let stand before serving until lightly 

softened, about 15 minutes. 

7. Using parchment as handles, remove 

from pan, and cut into squares using 

a knife dipped in warm water.

In a small bowl, stir together 3⁄4 cup seedless raspberry
jam with 1⁄4 cup water until smooth. Use this raspberry

mixture in place of the homemade raspberry sauce.

Skip a Step
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OLD-FASHIONEDOLD-FASHIONED

Ice CreamIce Cream
MADE EASYMADE EASY

PHOTOGRAPHY BY 
WILLIAM DICKEY
RECIPE DEVELOPMENT 
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STYLING BY MARY BETH JONES

These no-cook r ecipes are as creamy 
and dreamy as you r emember
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Ice Cream
OLD-FASHIONED ICE CREAM BASE
Makes 2 quarts

Customize this base recipe with your favorite flavors.

4  cups half-and-half
1  (14-ounce) can sweetened condensed milk
1  cup confectioners’ sugar
2  tablespoons vanilla extract
1⁄8  teaspoon salt

1. In a large bowl, whisk together all ingredients. 

Cover and refrigerate until chilled, about 

1 hour. Proceed with recipes as directed.
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CHERRY ICE CREAM
Makes 2 quarts

Store-bought preserves make this 

ice cream come together in a snap.

Old-Fashioned Ice Cream Base 
(recipe page 46)

1  (12-ounce) jar cherry preserves
2  tablespoons light corn syrup

1. Transfer Old-Fashioned Ice Cream 

Base to an ice cream maker, and 

freeze according to manufacturer’s 

instructions. 

2. In a small bowl, combine preserves 

and corn syrup. Swirl cherry mixture 

into ice cream mixture. Transfer to an 

airtight container. Freeze until firm, 

4 to 6 hours. 

PEACHES & CREAM ICE CREAM
Makes 2 quarts

Sweet peaches are cooked with spices and 

swirled into a creamy vanilla ice cream.

5  peaches, peeled, pitted, and diced
1  cup sugar
2  tablespoons corn syrup
1⁄2  teaspoon vanilla extract
1⁄4  teaspoon ground cinnamon
1⁄4  teaspoon almond extract
1⁄8  teaspoon ground nutmeg
Old-Fashioned Ice Cream Base 

(recipe page 46)

1. In a medium saucepan, stir together 

peaches, sugar, corn syrup, vanilla, 

cinnamon, almond extract, and 

nutmeg. Let mixture stand for 

10 minutes. 

2. Cook peach mixture over medium 

heat, stirring constantly, until 

thickened, about 6 minutes. Let cool 

completely.

3. Transfer Old-Fashioned Ice Cream 

Base to an ice cream maker, and 

freeze according to manufacturer’s 

instructions. Swirl in peach mixture. 

Transfer to an airtight container.  

Freeze until firm, 4 to 6 hours.
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Cherry 
top with toasted 
sliced almonds

Blackberry 
top with crumbled 
shortbread cookies

Peaches & Cream 
      top with sliced fresh peaches

BLACKBERRY ICE CREAM
Makes 2 quarts

This sweet ice cream pairs well with 

the tart flavor of fresh blackberries.

11⁄2  cups fresh blackberries 
1⁄4 cup sugar
1  tablespoon corn syrup
11⁄2  teaspoons fresh lemon juice
11⁄2  teaspoons cornstarch

Old-Fashioned Ice Cream Base
     (recipe precedes page 46) 

1. In a medium saucepan, bring 

blackberries, sugar, and corn syrup to 

a boil over medium-high heat; reduce 

heat to medium, and simmer until 

berries begin to burst. 

2. In a small bowl, whisk together 

lemon juice and cornstarch until 

smooth. Add to blackberry mixture, 

and stir to combine. Continue to 

cook until mixture thickens, about 

1 minute. Using a potato masher, 

mash berries. Remove from heat, and 

let cool completely. Transfer mixture 

to a bowl; cover and refrigerate until 

chilled, about 1 hour. 

3. Transfer Old-Fashioned Ice Cream 

Base to an ice cream maker, and 

freeze according to manufacturer’s 

instructions. Swirl in blackberry 

mixture. Transfer to an airtight 

container. Freeze until firm, 

4 to 6 hours. 
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TOASTED COCONUT ICE CREAM
Makes 2 quarts

This cool and creamy treat is loaded 

with coconut flavor.

2  (14-ounce) cans coconut milk
2  cups half-and-half
2  cups cream of coconut*
11⁄2  cups confectioners’ sugar
2  tablespoons vanilla extract
Pinch of salt
11⁄2  cups sweetened flaked coconut, 

lightly toasted and divided

1. In a large bowl, whisk together 

coconut milk, half-and-half, cream of 

coconut, confectioners’ sugar, vanilla, 

and salt. Transfer mixture to an ice 

cream maker, and freeze according 

to manufacturer’s instructions. Stir 

in 1 cup toasted coconut. Transfer to 

an airtight container. Sprinkle with 

remaining 1⁄2 cup coconut. Freeze 

until firm, 4 to 6 hours. 

*We used Coco Lopez. 

CARAMEL SWIRL ICE CREAM
Makes 2 quarts

Swirled with ribbons of golden caramel, 

this ice cream is blissfully easy to make.

1  (13.4-ounce) can dulce de leche, 
divided 

Old-Fashioned Ice Cream Base 
(recipe page 46)

Garnish: sea salt

1. In a large bowl, whisk together 
3⁄4 cup dulce de leche and Old-

Fashioned Ice Cream Base. Transfer 

mixture to an ice cream maker, and 

freeze according to manufacturer’s 

instructions. Swirl in remaining 3⁄4 

cup dulce de leche, and transfer to an 

airtight container. Freeze until firm, 

4 to 6 hours. Garnish with sea salt, if 

desired. 

BUTTER PECAN ICE CREAM
Makes 2 quarts

Easy-to-bake candied pecans star in this 

sweet treat.

2  cups pecan halves
2⁄3  cup sugar
1⁄4  cup unsalted butter
1⁄2  teaspoon salt
Old-Fashioned Ice Cream Base 

(recipe page 46)

1. Line a rimmed baking sheet with foil. 

In a medium skillet, combine pecans,

sugar, butter, and salt. Cook over 

medium heat, stirring constantly, 

until sugar is melted and browned, 

about 5 minutes. Remove from heat; 

spread mixture onto prepared pan. 

Let cool for 1 hour. Break into bite-

size pieces. 

2. Fold half of pecan mixture into 

Old-Fashioned Ice Cream Base. 

Transfer mixture to an ice cream 

maker, and freeze according to 

manufacturer’s instructions. Transfer 

to an airtight container; sprinkle with 

remaining pecan mixture. Freeze until 

firm, 4 to 6 hours.
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1
ElLa BrEnNaN This 
accomplished matriarch of the 
Brennan family helped direct the 
course of dining in New Orleans, 
a city now undeniably famous for 
its culinary scene. Though now 
retired, she championed the cause 
of Creole cuisine, nurtured many 
now-famous chefs, and helped 
build a veritable � eet of must-try 
restaurants, including her � agship, 
Commander’s Palace. Learn more 
about this colorful character in a 
new documentary, coming this fall.

2
KeViN GiLlEsPiE  Whether he's 
praising the bene� ts of buttermilk 
or dreaming up inspired dishes at his 

Atlanta-area restaurants, Gunshow 
and Revival, chef, restaurateur, and 
cookbook author Kevin Gillespie is 
a soulful and spirited ambassador 
of Southern food.

3
MiKe LaTa The acclaimed 
chef of Charleston’s famous FIG 
restaurant may not have been born 
in the South, but you’d never know 
from the number of folks lining up 
to experience his upscale take on 
the classic dishes of the Lowcountry. 
Mike’s focus on local produce and 
goods has been credited in part 
for Charleston’s food renaissance. 
His latest venture, The Ordinary, 
showcases all the briny glory of 
the Carolina coast.

ElLa BrEnNaN

KeViN GiLlEsPiE

MiKe LaTa
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DoLeStEr MiLeS Though 
“Dol” has spent most of her culinary 
career creating sweet masterpieces 
in the back of the house, her 
efforts have always been one of the 
highlights of the four restaurants 
owned by Frank and Pardis Stitt in 
Birmingham, Alabama. Coconut 
cakes, lemon meringue tarts, and 
much more have paraded out of 
their kitchens for more than 30 years 
to diners’ delighted ooh’s and ahh’s. 
Now a little light is shining back on 
her—this year she was nominated 
for Most Outstanding Pastry Chef 
in America by the James Beard 
Foundation.

5
OuItA MiChEl Respected for 
her dedication to local ingredients, 
Ouita Michel is the humble and 
big-hearted queen of Kentucky 
cuisine. Based in Midway, Kentucky, 
Ouita's dynasty of restaurants has 
something for everyone, from � ne 
dining and white tablecloths at the 
centuries-old Holly Hill Inn, to the 
comforting picnic-ready fare at 
Wallace Station. Come as you are—
Ouita will be happy to see you.

6
HeIdI TrUlL After growing 
up cooking from the legendary 
Charleston Receipts cookbook, and 
spending years in the New Orleans 
restaurant scene, South Carolina 
native Heidi Trull and her husband 
made the trek back to her home 
state to open Grits and Groceries. 
Here, at what has now become 
a destination restaurant in the 
South Carolina countryside, Heidi 
displays her own creative style of 
Southern comfort food, with a local 
market-inspired menu and a casual, 
hospitable welcome.

DoLeStEr MiLeS

HeIdI TrUlL

OuItA MiChEl
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7
JeFfReY RoGeRs With a passion for � avors, 
technique, and cast iron, Jeffrey Rogers is known 
to many as The Culinary Fanatic through his 
blog and YouTube channel. From his cast-iron 
cooking, cleaning, and restoration videos to 
collecting advice, he is a phenomenal resource 
on caring for our beloved heirloom pans. 

8
BoB KeLlErMaN  Thanks to the vision and 
ingenuity of Lodge Manufacturing CEO, Bob 
Kellerman (great-grandson of founder Joseph 
Lodge), America is still a major player in the 
cast-iron game. Bob helped launch their line 
of pre-seasoned cast-iron cookware, keeping 
his family-owned company—and the jobs it 
created—right where they belonged, in South 
Pittsburg, Tennessee. 

9
AnGiE MoSiEr Once a pastry chef herself, 
Atlanta-based photographer Angie Mosier fell 
in love with the story behind the food. Her food 
styling and photography showcase not only 
the food itself, but the people who create it. 
With the power of a click, she is helping people 
understand the South through its food. 

10
RhOdA AdAmS  When Rhoda Adams began 
selling sweet potato pies out of her home in Lake 
Village, Arkansas, to raise money for her church, 
they were the only pies she knew how to make. 
Today, Rhoda makes a variety of pies for her 
adoring fans, including coconut, lemon icebox, 
and her famous half-pecan/half-sweet potato 
pie. In addition to her pies, Rhoda is known 
for her Delta-style hot tamales—made from 
a passed-down family recipe.

Folks

JeFfReY RoGeRs

AnGiE MoSiEr
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1
OlAmAiE Four generations of 
strong Southern women in Chef 
Michael Fojtasek’s family have held 
the name Olamaie, and now he 
and his partner, Chef Grae Nonas, 
have brought that heritage to this 
generation with their Austin, Texas, 
restaurant. Just like the name, the 
food is rooted in tradition, and the 
pair’s thoughtful interpretation of 
classic Southern cuisine draws folks 
from all over to dine in this restored 
cottage. Try the Hoppin’ John or the 
Country-Fried Cornbread and you’ll 
see what all the fuss is about.

2
SeXtOn’S SeAfOoD MaRkEt  
Brought straight from the docks daily, 
the seafood at this family-run market 
is always unbelievably fresh. It doesn’t 
hurt that in Destin, Florida, known 
as “The World’s Luckiest Fishing 
Village,” the � shermen are constantly 
plucking beautiful � sh, shrimp, 
scallops, and more from the emerald 
waters. Don't miss their smoked tuna 
dip and Boathouse Gumbo.

3
RhU The little sister to Chef John 
Fleer’s Asheville hotspot Rhubarb, 
Rhu is a café, bakery, and small 
grocery dedicated to local ingredients 
and producers. Don't pass up the 
butter-rich Sweet Potato Brioche: It’s 
a loaf above all others, studded with 
crispy bits of Benton's smoky bacon.

4
DuRhAm, NoRtH CaRoLiNa
Tucked away near Chapel Hill and 
Raleigh, Durham has become a 
haven for food lovers. Here you 
can � nd a variety of ways to sate 
your appetite, from Southern-
inspired Spanish-style small plates 
at Mateo Tapas to rich soul food 
at Dame’s Chicken & Waf� es, and 
everything in between.  

OlAmAiE
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5
BlUe BoNnEt CaFÉ  In business 
since 1929, this café in Marble Falls, 
Texas, is especially beloved for their 
pies, piled high with billowy clouds of 
meringue. Luckily, owners John and 
Belinda Kemper have instituted “pie 
happy hour” on weekdays from 3 p.m. 
to 5 p.m., when meringue lovers can 
take the opportunity to get their � ll.

6
WiLlA JeAn  Protégés of John 
Besh, pastry chefs Kelly Fields 
and Lisa White are the hearts and 
masterminds behind this glorious 
bakery and café in downtown New 
Orleans, Louisiana. Named after 
Fields’ grandmother, Willa Jean 
offers heavenly baked goods, as well 
as Southern- and Creole-in� uenced 
fare all day long. Don’t miss their 
Cookies and Milk—baked with a 
hint of salt and served warm with a 
beater of cookie dough and a glass 
of ice-cold vanilla-infused milk, it’s a 
treat straight from your childhood.

7
ThE OrChArD Located in a 
100-year-old farmhouse set at 
the edge of an apple orchard in 
Cashiers, North Carolina, The 
Orchard is a rustically beautiful spot, 
but the food is what sets it apart—
speci� cally their Dannyboy’s Fried 
Chicken Livers. Served on top of 
Anson Mills stone-ground grits and 
topped with barbecue-caramelized 
Vidalia onions, these chicken livers 
are deliciously upscale. 

8
BlUe DoG BaKeRy Situated 
on historic Frankfort Avenue in 
Louisville, Kentucky, this bakery is 
equally popular for its wood-� red 
loaves and the brimming hospitality 
of husband-and-wife owners, Bob 
Hancock and Kit Garrett. It's a truly 
blissful place to start your day.

9
St. AuGuStInE DiStIlLeRy 
Located in Florida’s oldest ice plant 
in historic St. Augustine, Florida, 
this distillery collaborates with local 
farmers to produce vodka, gin, and 
rum distilled from Florida-grown 
cane sugar to produce ultra-smooth 
spirits. Hungry? Stop by the Ice 
Plant Bar for lunch, dinner, or snacks 
to complete your experience.  

BlUe BoNnEt CaFé

WiLlA JeAn
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10
GrIfFiTh & FeIl  This small, 
independent pharmacy and soda 
fountain opened in 1892 and is the 
oldest continuously running business 
in Kenova, West Virginia. This shop’s 
classic fountain treats like jerk-pulled 
sodas and milkshakes, make you feel 
like you’ve stepped into a bygone era.

11
NeOn PiG CaFe This one-stop
shop in Tupelo, Mississippi, does
everything—whole animal butchery,
fresh seafood, craft beer, and of course,
good food. Don't miss their burger,
topped with Comeback sauce
(a Mississippi specialty).

12
ThE FaCtOrY+CaFÉ Housed
in a former textile plant in Florence,
Alabama, The Factory + Café grew out
of Alabama clothing designer Natalie
Chanin’s love of quality, minimalist
beauty, and good Southern food. With
a focus on local produce, goods, and
community enrichment, the café also
holds harvest dinners and their “Friends
of the Café” dinner series, where visiting
chefs create masterful menus.

places

BlUe DoG 

BaKeRy

GrIfFiTh & FeIl
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LaCaNnE SmOkEd SuGaR  
Made in Lafayette, Louisiana, 
LaCanne Smoked Sugar is a must-
have for all Southern bakers. Its 
pecan � avor, subtle smokiness, and 
light molasses � nish come from 
slowly smoking raw Turbinado sugar 
over pecan shells.

2
PaLmEtTo ChEeSe  Known as 
“The Pimiento Cheese with Soul,” 
Palmetto Cheese is our favorite go-
to spread when we don’t have time 
to make our own. Palmetto Cheese’s

shredded texture is easily mistaken 
for homemade, and it’s available in 
three varieties: original, jalapeño, 
and bacon. Pick up a tub in grocery 
stores across the South. 

3
BuLlS BaY SaLt  This 
handcrafted salt is sourced from 
the pristine water of Bulls Bay off 
the coast of South Carolina. The salt 
is crystallized using solar and wind 
evaporation and is harvested by 
hand to create a unique Southern-
made sea salt. 

4
AlLeGhEnY TrEeNwArE 
Husband and wife team Stan and Sue 
Jennings (former coal miners) hand 
carve wooden kitchen utensils from the 
hardwoods surrounding their 45-acre 
farm in Preston County, West Virginia. 
Their beautifully hewn wooden spoons, 
measuring cups, butter dishes, and 
more make the perfect rustic addition 
to any Southern kitchen. 

5
ThReE SiStErS ChEeSe 
StRaWs  Three Sisters was 
founded in 2010 by sisters Isabel 
Bates, Peggy Crowley, and Alice 
Frankovitch from Richmond, Virginia. 
Using their grandmother’s cheese 
straw recipe, they have been making 
this Southern delicacy for more 
than 30 years. Their handmade 
buttery, crunchy treats are perfect 
for snacking, appetizers, or 
accompanying your favorite libation. 

6
DaTiL PePpEr SaUcE  Similar 
to a habañero but sweeter and with 
a bit of citrus � avor, datil peppers are 
unique to the St. Augustine, Florida, 
area. One of our favorite brands is 
A Frame Datil Pepper Sauce—it has 
the perfect balance of heat and sweet.

 7
DeLtA BlUeS RiCe  Grown 
from the rich soil of the Mississippi 
Delta, the Arant family’s white rice, 
brown rice, and rice grits are artisan 
milled and deeply � avorful. Produced 
from their multi-generation farm in 
Ruleville, Mississippi, this small-batch, 
rice will take your fried chicken and 
gravy game to the next level. 

13Goods
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8
AlEcIa'S ToMaTo ChUtNeY Stirred up in
a converted cottage in Leeds, Alabama, Alecia’s
Tomato Chutney is a staple in many Southern
kitchens, including those of Birmingham-based
chef Frank Stitt. Made with simple ingredients
like tomatoes, raisins, and garlic, this Southern
condiment is sweet, savory, tart, and full of �avor.
Use it to amp up dressings and marinades, or

serve a dollop atop your favorite grilled meats.

9
SwEeT MaGnOlIa GeLaTo Co. Talk 
about a true Delta delight. This Clarksdale, 
Mississippi-based company uses local growers 
and ingredients to make their small-batch 
gourmet gelato, sorbet, and ice cream. Owner 
Hugh Balthrop stirs up decidedly Southern 
� avors like Brown Sugar and Bourbon, Whiskey 
and Delta Pecans, and Mississippi Mary’s Pound 
Cake. 

LaCaNnE 
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SuGaR PaLmEtTo 
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AlEcIa’S

ToMaTiO

ChUtNeY
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10
VeRdAnT KiTcHeNs  Grown on the 
historic Lebanon Plantation in Savannah, 
Georgia, Verdant Kitchens’ organic ginger 
bene� ts from the rich, sandy loam of 
the coastal city. Once the ginger has 
reached its peak, the spicy tuber is made 
into a plethora of delicious, artisanal 
delights, from spiced ginger ale to 
ginger-infused honey and more. 

11
WaLkEr CrEeK CoNfEcTiOnS  
Based in Watertown, Tennessee, 
this family-run shop works diligently 
to partner with local producers to 
source the ingredients in their candies. 
Their creamy Buttermilk Caramels 
are our favorite workday indulgence.

12
O+O HoOcH  Owners Shawn and 
Jennifer Holland and Chris Totty have 
� gured out how to make your good 
times even better. Made in Sullivan’s 
Island, South Carolina, their limeade-
� avored carbonated mixer is a perfect 
addition to your tailgates and parties 
around the South. The bottle is even 
designed with a � ll-line on the label 
so you can mix your drink right in it!

Goods

13
HeIrLoOmEd CoLlEcTiOn  
Inspired by the memories of her 
grandmother’s love for cooking, 
entertaining, and sewing, founder 
Ashley Schoenith has been making 
beautiful vintage-designed linen 
aprons since 2008. Dedicated 
to preserving the past for future 
generations, Heirloomed Collection 
now offers tabletop linens, recipe 
cards, ceramics, and many more 
handcrafted artisan gifts that 
connect us with the beloved 
bespoke items of days gone by.

O+O HoOcH
WaLkEr CrEeK 

CoNfEsTiOnS

VeRdAnT 

KiTcHeNs
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1
NaTiOnAl CoRnBrEaD 
FeStIvAl Every April, this 
two-day event in South Pittsburg, 
Tennessee, celebrates the South’s 
most-lauded quick bread. Pull out 
your best recipe and take part in the 
cornbread cook-off, join in for the 5k 
run, or just enjoy the live music and 
all the cornbread you can eat.

2
SoUtHeRn TeNaNt FaRmErS 
MuSeUm  Opened in 2006, this 
museum in Tyzona, Arkansas, works 
to share the history of tenant farming 
and agricultural labor movements in 
the Mississippi River Delta. 

With historic photographs, artifacts, 
oral history excerpts, interviews 
with former farmers, and more, the 
museum shares a side of food that is 
rarely seen.

3
FlOrIdA StRaWbErRiEs 
With its warm climate and sandy soil, 
Florida is the ideal place for growing 
sweet, juicy strawberries, even 
through the winter. Their strawberry 
harvest season runs from December 
through March, and the rest of the 
South can count on Florida to warm 
their winter days with the bright 
� avor of these beautiful gems.

4
FoOd At JaZz FeSt The 
quality and quantity of the cuisine 
at Jazz Fest call to the food lover as 
well as the concertgoer. With more 
than 70 food vendors, making a 
decision can be overwhelming, so 
take it from us and try creamy and 
spicy Craw� sh Monica pasta. 

5
BaNaNa PuDdInG  In a 
region well known for its showpiece 
desserts, banana pudding stands 
out as a Southern favorite. The 
tropical fruit mellows into a creamy, 
comforting dessert, welcome at any 
Southern gathering.

FoOd At 

JaZz FeSt

NaTiOnAl 

CoRnBrEaD 

FeStIvAl
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7
ChIlToN CoUnTy PeAcHeS 
Few things are as Southern as a 
peach—the stone fruit harbinger of 
summer, the epitome of warm days. 
In Alabama, home of Taste of the 
South, we � nd some of our favorites 
in rural Chilton County. A perfect visit 
includes a peach hand pie, ice cream 
with fresh peaches, and a basketful 
of peaches to take home, of course.

8
PuRpLe HuLl PeA FeStIvAl  
Each year on the last Saturday in June, 
folks � ock to Emerson, Arkansas, to 
pay homage to the purple hull pea, 
a close cousin to the black-eyed pea. 
The highlight of the weekend is the 
World Championship Rotary Tiller 
Race, where contestants race their 
garden tillers down a 200-foot � eld 
course. 

9
ChArLeStOn WiNe + FoOd 
FeStIvAl Whether you’re boarding 
a boat to � sh for supper with Chef 
Nico Romo, attending a class on 
expert biscuit-making techniques with 
Carrie Morey, or exploring the city 
on the Sip & See tour, this immersive 
Southern food festival is the perfect 
opportunity to enjoy once-in-a-
lifetime experiences with renowned 
chefs from all over the South.

6
ViRgInIa OyStEr TrAiL  Thanks to 
the efforts of the Rappahannock Oyster 
Co., Virginia is now the largest producer of 
fresh farm-raised oysters on the east coast, 
and has created a culinary trail to celebrate. 
Through the trail, folks can connect with the 
farmers, restaurants, and wineries that are 
taking part in this delicious revival. 

ChArLeStOn 

WiNe + FoOd 

FeStIvAl

ChIlToN CoUnTy 

PeAcHeS
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1
We ThReE BeEkS Birmingham,
Alabama’s We Three Beeks is
comprised of Cary and Stephanie
Norton and Jillian Woodruff, hobbyist
beekeepers who were inspired to
help rebuild diminishing honeybee
populations. They started caring for
their � rst hive in 2011 after taking a
local class and have been enamored
ever since. Their golden-hued honey
can be found at farmers’ markets and
shops all around Birmingham.

2
CoRnBrEaD + BuTtErMiLk 
In the days when buttermilk was a 
more reliable way to get needed 
fats and proteins than easily spoiled 
sweet milk, crumbling leftover 
cornbread into a glass of it was a 
go-to snack—or sometimes a meal! 

3
PaRkEr’S BaRbEcUe Since
opening its doors in 1946, Parker’s
has become a Wilson, North
Carolina, landmark. Fans are willing
to wait in long lines to get a serving
of the delicious barbecue; many of
the 20,000 weekly customers have
been coming to Parker’s for most
of their lives, and don’t plan on
stopping any time soon.

4
RaMpS These delicious wild leeks 
grow around the Appalachia region 
in the springtime, and nowhere are 
they more revered than in West 
Virginia. When late March rolls 
around, festivals pop up all over 
the state in honor of these pungent 
bulbs, which are prized by chefs and 
home cooks alike.

We ThReE

BeEkS

PaRkEr’S 

BaRbEcUe

RaMpS

HeRe'S A HaNdFuL Of IdEaS ShArEd 
By OuR BeLoVeD ReAdErS ViA PhOnE 

CaLlS, LeTtErS, AnD FaCeBoOk
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Louisiana
HEARTEART OF THEOF THE
CAJUNAJUN PRAIRIERAIRIE

JOIEOIE DE VIVREIVRE—A LA LITTLEITTLE JOYOY OFOF LIVINGIVING

ACADIACADIA PARISHARISH TOURISTOURIST COMMISSIONOMMISSION

•Tour Rice and Crawfish Farms

•Visit Kelly’s Landing Agricultural 
Museum & Agri-Tour

•Tour The Grand Opera House 
of the South

•Visit a Rice Interpretive Center, 
J.D. Miller Recording Studio Museum and 

Visit Ford Automotive Museum

•Visit a German Heritage Museum

877.783.2109877.783.2109
aptc@bellsouth.net

www.acadiatourism.org

5
DiViNiTy The story goes that everyone who 
tried this glorious candy would take just one 
bite and, noting the heavenly texture, declare 
it divine. The cardinal rule of divinity making 
is to wait for the right weather—humidity is its 
mortal enemy.

6
PiPeR & LeAf This family-run tea company 
creates gourmet tea blends sourced as locally as 
possible. They gather from their garden and farm 
in Huntsville, Alabama, as well as forage for wild 
edibles to give their teas true local � avor. The 
handpicked teas are a hit everywhere they go, 
from farmers’ markets to festivals, where you’re 
bound to see folks walking around with Piper & 
Leaf drinking jars full of refreshing iced tea. 

PiPeR & LeAf
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TomatoTomato
PIE

All year long we wait for tomato season, when 
 those perfect, garnet-hued orbs ripen to 
  their full potential. And while there’s no wrong 

way to enjoy a summer tomato, you haven’t lived until 
you’ve had them combined with herbs and cheeses 
and baked into a golden, savory pie. This old Southern 
favorite beautifully and deliciously serves up these 
summertime gems in all their � avorful glory.

Summer’s savory bounty 
surrounded by a flaky crust

BY GINNY HEARD

TOMATO PIE
recipe on page 77
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CHARLESTON, SOUTH CAROLINA

Located in downtown Charleston’s historic French Quarter, this 
Lowcountry mainstay has served up local cuisine and hospitality for 
34 years. Chef Steve Stone placed the tomato pie on a seasonal menu 
a few years ago, and customers haven’t let him take it off since. Made 
in ceramic crocks, these individual pies showcase fresh tomatoes 
layered over a garlic-Cheddar biscuit crust and topped with a mixture 
of mozzarella, Cheddar, garlic, basil, green onions, mayonnaise, and 
optionally, apple-smoked bacon. Take our advice, and enjoy your pie 
in the lovely courtyard underneath the mammoth magnolia tree the 
complete old Charleston experience.

82 Queen Street 

843.723.7591 
82queen.com

SCOTTSBORO, ALABAMA

The Carlile family opened Carlile Brothers 
Bar-B-Que in Birmingham, Alabama, in 
1945. After selling this original barbecue 
spot, later generations of the family brought 
their cooking know-how to Scottsboro, 
where the new restaurant’s menu grew to 
incorporate all kinds of Southern fare. The 
tomato pie was added to Carlile’s menu in 
2005, and was inducted into the Alabama 
Tourism Department’s ”Year of Alabama 
Food” state-wide culinary must-try list. The 
� aky, golden-brown piecrust is � lled with 
sliced ripe tomatoes, fresh basil, and bacon, 
and topped with a mixture of cheese, green 
onions, mayonnaise, and secret seasonings. 

23730 John T. Reid Pkwy.

256.574.5629
carliles.net
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HOUSTON, TEXAS

Executive Chef Hugo Ortega creates 
menus for Backstreet Café that 
re� ect Houston’s culinary landscape, 
incorporating classic Southern, Cajun, 
Creole, and Hispanic in� uences. The 
menus are very seasonal and often 
changing—and the tomato pie is one 
seasonal item that is eagerly awaited. 
The homemade butter-based crust 
serves as the vessel for heirloom 
tomatoes, a sauce made of sundried 
tomatoes, onions, garlic, herbs, and 
gracious amounts of cheese. What 
arrives at your table is a beautiful, 
layered display, perfect for enjoying 
out on the café’s lauded patio. 

1103 S. Shepherd Dr.

713.521.2239
backstreetcafe.net
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GAINESVILLE, GEORGIA

This lovely pie shop quickly grew from 
owner Amanda Wilbanks’ desire to make 
pies for her neighbors to an in-demand 
pie mecca. With homemade buttery 
crusts and delicious � llings made from 
local Georgia ingredients, Amanda’s pies 
continually win rave reviews and loyal 
customers. And while you can’t go wrong 
with her pecan, apple, and chocolate pies, 
her savory pies are not to be missed! Her 
tomato pie features local vine-ripened 
tomatoes, onions, and a blend of savory 
cheeses. Because of her commitment to 
local goods, her menu is very seasonal—
don’t expect to see the tomato pie until 
its main characters are ripe!

302 Broad St. S.E.

706.499.5234
buttermilkpieco.com
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JOHNS ISLAND, SOUTH CAROLINA

This casual café that grew from the Ambrose 
Family Farm offers dishes made from 
delicious, fresh, and very local produce. Their 
customer-beloved tomato pie is simplicity 
at its � nest. “It’s pure comfort food,” says 
Barbara Ambrose, who helps run the family 
café. They start by cutting thick slices of 
tomatoes and salting them to pull out the 
excess moisture. Then they pile the slices 
into a prebaked biscuit crust, season them 
with fresh basil, and cover it all with a mix of 
Cheddar and mayonnaise. The recipe came 
from a close family friend who helped them 
open the café, and it is as dear to the family 
as it is to their customers’ taste buds. 

842 Main Rd. 

843.559.9999
stonofarmmarket.com

COVINGTON, KENTUCKY

Otto’s on Main began as a sandwich shop, 
opened by owner and chef Paul Weckman 
and his wife, Emily, with little in the way 
of startup money. But they quickly gained 
a reputation for delicious food, and the 
restaurant grew. The menu now consists of 
classic Kentucky and Southern dishes with 
a bit of French in� uence. One of the menu 
mainstays is Cathy’s Tomato Pie, made with 
ripe tomatoes, fresh basil, and green onions 
piled high in a piecrust and topped with a 
three-cheese blend. Shared by and named 
after Paul’s mother-in-law, this recipe has 
quickly become a customer favorite.

521 Main St.

859.491.6678
ottosonmain.com

ATLANTA, GEORGIA

Though the tomato pie was added to their menu only in 2010, Mary 
Mac’s Tea Room has been serving up Southern classics since 1945. Since 
its introduction, the tomato pie has become one of the top three favorite 
sides, averaging 10,000 orders a month. With diced tomatoes, sautéed 
onions, and Cheddar and Parmesan cheese blended with fresh basil and 
mayonnaise all stacked in a cracker crust, it’s not hard to see why.

224 Ponce De Leon Ave. N.E. | 404.876.1800 | marymacs.com

WINSTON-SALEM, NORTH CAROLINA

Named after and inspired by owner Jennifer Smith’s grandmother, 
Mozelle’s is the perfect spot for scratch-made, locally sourced Southern 
cuisine. Their tomato pie takes center stage as an entrée and features 
a hearty mix of herb-sprinkled tomatoes and cheese covered with a 
buttery, hand-rolled double crust that holds its crunch against the juicy 
� lling. Seats at this cozy spot, located in downtown Winston-Salem,  
are always in high demand, so we recommend making a reservation. 

878 W. Fourth St. | 336.703.5400 | mozelles.com
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Share Your 
FAVORITE!

Connect with us on 
Facebook, Twitter, 
and Instagram to 
share your local 

favorites.
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TOMATO PIE
Makes 6 to 8 servings

Writing this story got us craving tomato pie. 

Here’s a recipe from our sister magazine 

Southern Cast Iron.

1⁄2  (14.1-ounce) package refrigerated 
piecrusts

21⁄2 pounds assorted heirloom tomatoes, 
sliced 1⁄4 inch thick, seeds removed

2 teaspoons kosher salt, divided
1 cup grated Gruyère cheese
1 cup shredded Monterey Jack cheese
3⁄4 cup mayonnaise
1 large egg, lightly beaten
1⁄2 cup fresh basil, thinly sliced
1 tablespoon chopped fresh thyme
1⁄4 teaspoon ground black pepper
1 cup chopped red onion
Garnish: fresh basil, chopped fresh thyme

1. Preheat oven to 425°. Press piecrust into 

bottom and up sides of a 10-inch cast-iron 

skillet; crimp edges as desired. Refrigerate 

for 30 minutes.

2. Place tomato slices on paper towels; 

sprinkle with 1 teaspoon salt. Let stand at 

room temperature for 30 minutes.

3. In a medium bowl, stir together cheeses, 

mayonnaise, egg, basil, thyme, pepper, and 

remaining 1 teaspoon salt. Sprinkle red 

onion over prepared piecrust; top with 

one-third of cheese mixture. Layer half of 

tomatoes in an overlapping pattern; top 

with one-third of cheese mixture. Repeat 

with remaining tomatoes and remaining 

cheese mixture.

4. Bake until golden brown and center is set, 

40 to 45 minutes. Let cool completely before 

cutting. Serve at room temperature. Garnish 

with basil and thyme, if desired.

OXFORD, MISSISSIPPI

One of John Currence’s many restaurants, Bouré’s heavily Cajun-
inspired menu is a draw for locals and the many visitors who come
through Oxford. Housed in a former drugstore in the town’s historic 
square, the restaurant serves upscale meals in a casual atmosphere. 
Put their seasonal tomato pie on your must-eat list—the deep savory 
crust, the layers upon layers of tomato slices, herbs, and cheese, and 
the wonderfully rich topping complete with Duke’s mayonnaise are 
classic, and it’s hard to improve on perfection.

110 Courthouse Square

662. 234.1968
citygroceryonline.com/boure
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FIVE WAYS WITH
taste of tradition

Sometimes recipes are the best memories

Creamed Corn
BY GINNY HEARD / PHOTOGRAPHY BY MAC JAMIESON

RECIPE DEVELOPMENT AND FOOD STYLING BY KATHLEEN KANEN / STYLING BY BETH K. SEELEY

M y mother’s father worked at the Alabama 

State Docks in Mobile, Alabama. They 

knew him as Harvey; we knew him as 

Pawpaw. He was in the Army during World War II, 

a father of six, and the lucky owner of a kind, jovial 

nature and a good sense of humor. 

 He died when I was young, and the gaps in my 

memory are filled in by overheard stories and 

yellowed photographs. Apparently I inherited 

my avid interest in trying new food from him. I 

remember sneaking slices of raw bell pepper from 

the cutting board as my mother made dinner; she 

turned to me with glistening eyes and said, “Pawpaw 

would be so proud.” He was a man who appreciated 

f lavors—who thoroughly enjoyed what food could be. 

To hear my parents tell it, watching him cook was 

like watching an artist put brush to canvas. Care and 

precision went into everything he made.

W hen it came to his eagerly awaited creamed corn, 

only the best ingredients were used. Pawpaw would 

take his razor-sharp knife and, with practiced hands, 

cut down the fresh, just-shucked silver queen corn, 

with kernels so full and shining that they looked like 

they could burst. He’d then rake down the remaining 

kernels, leaving the barest of cobs. 

 You see, this was a man who grew up during the 

Great Depression—a man who slowly and thoroughly 

scraped every last smudge of butter from its waxy 

wrapping. The same was true of the now-barren 

corncob. All of it went into the skillet, along with 

the smears of salvaged butter, a bit of bacon, and 

a judicious amount of salt and pepper. Carefully 

watching over the skillet, Pawpaw would coax the corn 

to the seemingly impossible point of being both crispy 

and creamy smooth.

 His recipe was passed down, thankfully. But 

something is different. Maybe the corn isn’t as 

sweet these days; perhaps my knife isn’t as sharp. 

Or maybe it ’s the missing traces of wax and ink from 

the thoroughly scraped butter wrapper. As good 

as each of my attempts at creamed corn can be, it 

never seems to compare. I guess it just wasn’t made 

by Pawpaw. Fortunately, my memories of him will 

always make it sweeter. 
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CREAMED CORN
Makes about 5 cups

Simmered until tender and sweet, this is 

one of the best versions of creamed corn 

we’ve ever had.

18 medium ears corn, shucked
3 tablespoons unsalted butter, 

plus more for serving
3⁄4 cup chopped yellow onion
11⁄2 teaspoons kosher salt, divided
1⁄4 cup heavy whipping cream
1 tablespoon chopped fresh thyme
1⁄4 teaspoon ground black pepper
1⁄8 teaspoon ground red pepper

1. Holding a long, sharp knife at a 

downward angle, cut tips from corn 

kernels (about 4 cups). Stand each 

cob over a large bowl. Using the 

back of a spoon, scrape downward 

to remove pulp (about 3 cups).

2. In a 10-inch skillet, melt butter 

over medium heat. Add onion; cover 

and cook over medium-low heat 

until softened, about 15 minutes. 

3. Add corn kernel tips, pulp, and 

1 teaspoon salt; bring to a boil over 

medium-high heat. Cover, reduce 

heat, and simmer until corn is 

tender, about 35 minutes, stirring 

occasionally. 

4. Uncover; stir in cream, thyme, 

black pepper, red pepper, and 

remaining 1⁄2 teaspoon salt. Cook 

until thickened, 8 to 10 minutes. 

Serve with extra butter.

1
Save the corn cobs and 
husks to make Creamed 
Corn Grits on page 83.
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SPOONBREAD MUFFINS 
WITH BACON BUTTER
Makes 12

Serve these muffins warm, smeared with 

bacon butter. What’s not to love?

Bacon butter:
6 slices bacon
1 cup unsalted butter, softened
1⁄4 teaspoon kosher salt

Muffins:
1 cup all-purpose flour
1 cup stone-ground cornmeal
1 tablespoon baking powder
11⁄2 teaspoons kosher salt
11⁄4 cups Creamed Corn (recipe on page 80)
1⁄2 cup whole milk
1⁄2 cup unsalted butter, melted
1 large egg
2 large egg whites

1. For bacon butter: In a large skillet, 

cook bacon over medium heat until crisp. 

Remove bacon, and let drain on paper 

towels, reserving 1⁄4 cup drippings in a 

bowl. Let bacon cool completely; crumble.

2. In a medium bowl, stir together 

crumbled bacon, butter, and salt. Cover 

and refrigerate until ready to use. 

3. Preheat oven to 425°. Pour 1 teaspoon 

bacon drippings into 12 muffin cups. Place 

in oven until drippings are very hot, about 

8 minutes.

4. In a large bowl, whisk together flour, 

cornmeal, baking powder, and salt. In a 

medium bowl, whisk together 11⁄4 cups 

Creamed Corn, milk, melted butter, 

and egg. Make a well in center of dry 

ingredients. Add milk mixture, stirring just 

until moistened. In another medium bowl, 

beat egg whites with a mixer at high speed 

until stiff peaks form. Fold egg whites 

into batter. Carefully divide batter among 

muffin cups. 

5. Bake until a wooden pick inserted in 

center comes out clean, about 12 minutes. 

Let cool in pan for 5 minutes. Run a knife 

around edge of cups; remove muffins. 

Serve warm with bacon butter.

2
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CREAMED CORN AND RICE-
STUFFED BELL PEPPERS
Makes 8 servings

Perfect for a meatless Monday supper, 

these taste just like enchiladas.

3 tablespoons unsalted butter
1⁄2 cup finely chopped yellow onion
1 cup long-grain rice
2 cloves garlic, minced
2 cups chicken broth
11⁄4 teaspoons kosher salt
2 cups Creamed Corn (recipe on 

page 80)
1 cup shredded sharp Cheddar 

cheese, divided
1 cup shredded Monterey Jack 

cheese, divided

1⁄2 cup chopped fresh cilantro
1⁄2 teaspoon ground ancho chile 

powder
1⁄2 teaspoon ground cumin
4 medium red bell peppers
2 tablespoons water
1 tablespoon canola oil

1. In a large saucepan, melt butter 

over medium-high heat. Add onion; 

cook for 1 minute. Add rice and garlic; 

cook for 1 minute. Stir in broth and 

salt; bring to a boil. Reduce heat to 

medium-low. Cover and simmer until 

liquid is absorbed and rice is tender, 

about 15 minutes. Remove from 

heat. Gently stir in 2 cups Creamed 

Corn, 1⁄2 cup Cheddar, 1⁄2 cup 

Monterey Jack, cilantro, chile 

powder, and cumin. 

2. Preheat oven to 350°. Cut 

bell peppers in half lengthwise, 

discarding seeds and membranes. 

Place peppers, cut side up, in a 

microwave-safe 13x9-inch baking 

dish. Add 2 tablespoons water to 

dish. Lightly cover with wax paper. 

Microwave until peppers begin to 

soften, about 3 minutes. Drain any 

excess liquid. Fill peppers, mounding 

rice mixture in each pepper half. 

Drizzle with oil. Cover with foil.

3. Bake until tender and heated 

through, about 35 minutes. Uncover; 

sprinkle with remaining 1⁄2 cup 

Cheddar and remaining 1⁄2 cup 

Monterey Jack. Bake until cheese 

melts, about 10 minutes more. 

3
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SHRIMP AND CREAMED 
CORN GRITS
Makes 4 servings

Boiling the husks and cobs adds tons 

of corn flavor to this spin on classic 

shrimp and grits.

Grits:
52⁄3 cups chicken broth
6  corn husks
2 corn cobs
11⁄4 cups stone-ground grits
11⁄2 teaspoons kosher salt
1⁄4 teaspoon ground black pepper
1 cup Creamed Corn (recipe on 

page 80)
2 tablespoons unsalted butter
2 tablespoons heavy whipping 

cream

Shrimp:
4 tablespoons unsalted butter, 

divided
1 tablespoon canola oil
11⁄2 pounds medium fresh shrimp, 

peeled and deveined (tails left on)
3⁄4  teaspoon kosher salt
1⁄4 teaspoon ground black pepper
1 tablespoon fresh lemon juice
1 teaspoon hot sauce
1⁄2 cup cherry tomatoes, quartered
1⁄2 cup torn fresh basil
1⁄3 cup chopped green onion
1⁄4 cup chopped fresh parsley

1. For grits: In a large saucepan, bring 

broth, corn husks, and corn cobs to 

a simmer over medium heat. Reduce 

heat to low; cover, and cook for 

30 minutes. 

2. Discard husks and cobs. Reserve 
2⁄3 cup broth. Bring remaining broth 

to a boil over medium-high heat. 

Whisk in grits, salt, and pepper until 

combined. Reduce heat to medium-

low. Partially cover and simmer until 

thickened and tender, about 

40 minutes, stirring occasionally. 

3. Remove from heat. Add 1 cup 

Creamed Corn, butter, and cream, 

stirring until butter melts. Cover and 

set aside.

4. For shrimp: In a large skillet, heat 

2 tablespoons butter and oil over 

medium-high heat. Sprinkle shrimp 

with salt and pepper. Add half of 

shrimp to skillet; cook until pink 

and firm, about 3 minutes, turning 

occasionally. Remove shrimp from 

skillet. Repeat with remaining shrimp. 

Add reserved 2⁄3 cup chicken broth, 

lemon juice, and hot sauce to skillet, 

scraping browned bits from bottom 

of skillet with a wooden spoon. 

Reduce heat to low. Add remaining 

2 tablespoons butter to skillet. Cook 

until butter melts, stirring frequently. 

Return shrimp to skillet, stirring well. 

Serve shrimp mixture with grits, 

tomatoes, basil, green onion, and 

parsley. Sprinkle with additional salt 

and pepper, if desired. 

CREAMED CORN FRITTERS
Makes about 24

Served with a sweet and spicy pepper jelly, 

these fritters are the perfect appetizer for 

any summer meal.

3⁄4 cup red pepper jelly
2 tablespoons water

1 tablespoon stone-ground mustard
Vegetable oil, for frying
11⁄2 cups self-rising flour
1⁄4 cup plain cornmeal
1⁄4 cup grated Parmesan cheese
1 cup Creamed Corn (recipe on 

page 80)
1 large egg
1⁄2 cup whole milk

1. In a small bowl, whisk together 

pepper jelly, 2 tablespoons water, 

and mustard.

2. Fill a small Dutch oven halfway full 

with oil, and heat over medium-high 

heat until a deep-fry thermometer 

registers 350°. 

3. In a large bowl, whisk together flour, 

cornmeal, and cheese. In a medium 

bowl, whisk together 1 cup Creamed 

Corn, egg, and milk. Make a well in 

center of dry ingredients. Add milk 

mixture, stirring just until moistened.

4. Working in batches, drop batter 

by tablespoonfuls into hot oil. Fry, 

turning occasionally, until golden 

brown, about 3 minutes. Remove 

with a slotted spoon; let drain on 

paper towels. Serve with red pepper 

jelly mixture. 

5
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SCLowcountryCuisine.com

SOUTH OF CHARLESTON. NORTH OF SAVANNAH. JUST NEARheavenheaven.

We invite you and your loved ones to enjoy the many 
cultural, historical and recreational opportunities in this 
unique part of South Carolina.

Beaufort •  Bluffton •   Daufuskie Island •   Edisto Beach
Hampton •   Hardeeville •   Hilton Head Island
Jasper County •   Port Royal •   Walterboro •   Yemassee
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G
rowing up on the Gulf Coast, Lucy Buffett 

(the youngest of the Buffett clan that 

includes famed musician Jimmy Buffett) 

had a wild streak in her. Over time she learned to 

call on the strength of her off-the-beaten-path 

persona and her love of cooking, giving her the 

nerve to take a chance on her restaurant, LuLu’s. 

What began as a “high-class dive” peering over 

the brackish water of Weeks Bay has become a 

favorite destination restaurant in Gulf Shores, 

Alabama, and now Destin, Florida. Her cookbook, 

LuLu’s Kitchen, is a beautifully photographed study 

of the Gulf Coast dishes that make LuLu’s such a 

beloved spot. In addition to recipes, Lucy shares a 

bit of her food philosophy, her cooking techniques, 

and her experiences along the way.

Tell us about your experience with food when you were growing up.

My mother did not enjoy cooking. She worked, which was somewhat 

unusual for women in the area at that time. My father would use his 

prized grill fairly regularly, but by the time I was in fourth or fi fth 

grade, I had taken over cooking dinner because I enjoyed it. It was 

nothing fancy, mind you—a ham steak, Kraft Macaroni & Cheese, 

Le Sueur peas—but my mom was more than happy to let me take 

on that chore!

How did you � rst learn to cook?

Because my mother worked, in the summers my siblings and I 

would get shipped to my grandmother’s house in Pascagoula. Her 

mother had run a boarding house, so she was a country-Cajun 

boarding house cook. She always had something on the stove. I’d 

spend a lot of time in her kitchen—the kitchen was the heart of that 

home—just watching her and smelling the aromas. She was also one 

of those Southern cooks who baked a cake every week. I’d come in 

from playing, tired and hot, and she’d say, “You want a Coke?” And 

I’d sit there sipping on my Coke and eating a piece of cake. 

BY GINNY HEARD
RECIPES AND PHOTOS REPRINTED, WITH PERMISSION, 
FROM  LULU’S KITCHEN: A TASTE OF THE 
GULF COAST GOOD LIFE  BY LUCY BUFFETT 
(GRAND CENTRAL LIFE & STYLE, 2016)
PHOTOGRAPHY COURTESY ANGIE MOSIER

///////COOKBOOK SHELF

Soul- 
Satisfying
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How has being a coastal Southerner molded you? 

Growing up on the Gulf Coast makes me a diff erent Southerner 

than someone who grew up elsewhere in the South. There’s 

resilience in coastal folks; living on the water, we know 

hurricanes, and we know what it’s like for everything we own 

to be destroyed, and then to build it back up again. Things 

happen, and you have to start all over again—that’s a piece of 

my Southern heart and soul and psyche. But we love water—

we have this connection to the ocean, to the beaches, to the 

bay, to the brackish inland waters. 

You say that in the Coastal South, food and recreation 

are intertwined.

Food is a part of our everyday life, and we enjoy our natural 

resources in multiple ways—we play on the same gulf and 

bays where we get our bounty of seafood. We’re snacking on 

fi shing boats and having dockside fi sh frys. Few places allow 

you to connect to nature like this. It’s really a diff erent, 

exciting culture all its own. 

Do you have a favorite recipe in the cookbook?

The LuLu’s Summer Seafood Gumbo recipe is my favorite. 

I can make it now with my eyes closed. I only get to make it 

for special occasions these days because things are so busy. 

I’ve made it for my daughters’ weddings, no matter where 

they’ve taken place. But an easy go-to for me is my L.A. 

(Lower Alabama) Caviar. It gets made at my house regularly.

Why did you decide to open a restaurant?

It’s a bit of that coastal resilience, and appreciation of the 

beauty of the area. When I came home after living away for 

a few years, I thought, “It’s just too beautiful—let me try 

to fi gure out how to be happy here.” So I took the chance 

on the restaurant. I remember in the early days of LuLu’s, 

there was a rainy, swampy day, the ceiling was leaking, and 

we just had a fi ve-gallon pot of gumbo—but out of that grew 

this phenomenal business I have today. One important thing 

I’ve learned is to accept that life is working for you and not 

against you. It was when I began to embrace that belief that 

things started moving.

What does food mean to you?

Cooking for people is how I show love. That attitude is 

disappearing a little bit, but for generations in the South, 

food brought us together, and was a big part of every 

gathering. Sitting at the dinner table was a ritual of 

connection and love. It means a lot to me when someone 

cooks for me—it doesn’t matter what it is. A lot of what 

makes food good is the love that goes into it. 

PERFECT
FRIED 
OYSTERS
page 90
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SLOPPY SHRIMP
Makes 4 to 6 servings

Recipe adapted from Lulu’s Kitchen by Lucy  

      Buffett (Grand Central Life & Style, 2016) 

Similar to barbecue shrimp, this dish 

has a flavorful broth that is perfect 

for sopping up with bread. 

Seasoning mix:
2  teaspoons salt
2  teaspoons paprika
1 teaspoon onion powder
1  teaspoon ground black pepper
1⁄2 teaspoon ground white pepper
1⁄2 teaspoon ground red pepper
1⁄2 teaspoon crushed red pepper 

Shrimp:
1⁄2  cup plus 2 tablespoons unsalted 

butter, divided
1⁄2  cup olive oil
2 tablespoons finely chopped 

fresh garlic
2 tablespoons finely chopped 

fresh rosemary
1⁄2 cup dark beer, room 

temperature
1⁄2  cup seafood stock
2  pounds large headless shrimp 

in the shells
1  tablespoon hot sauce
1 tablespoon Worcestershire sauce
1  lemon, zested and juiced
2  tablespoons minced fresh parsley
1 loaf French bread

1. For seasoning mix: In a small 

bowl, combine all seasoning mix 

ingredients. Set aside.

2. For shrimp: Melt 1⁄2 cup butter and 

oil over medium-high heat in a heavy 

skillet large enough to fit shrimp 

without overcrowding.

3. When butter and oil begin to sizzle, 

add garlic and rosemary. Stir once. 

Add seasoning mix, and stir once.

4. Add beer and seafood stock, 

shaking skillet to mix the oil and 

liquid. Bring to a boil over medium-

high heat, stirring or shaking the 

skillet constantly.

“Wh en I entertain lots of folks at my 

riverside home, I like to serve Sloppy Shrimp 

outdoors on a paint-chipped picnic table covered 

in newspaper where we can stand around, eat, 

sop, and guzzle cold beer. It is messy and fun food. 

It doesn’t get better than this.”
— LUCY BUFFETT
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5. Add shrimp. Stir to coat, and sauté 

or shake pan, turning shrimp, until 

they begin to turn pink, 2 to 3 minutes.

6. Add remaining 2 tablespoons 

butter, hot sauce, Worcestershire 

sauce, lemon zest and juice, and 

parsley. Stir well, and cook for 

1 minute. (Do not overcook shrimp!)

7. Quickly remove shrimp with a slotted 

spoon to 4 to 6 soup bowls. Ladle liquid 

over shrimp, and serve immediately 

with bread and paper towels.

PERFECT FRIED OYSTERS
Makes 4 to 6 servings

Recipe adapted from Lulu’s Kitchen by Lucy  

      Buffett (Grand Central Life & Style, 2016) 

Fried until golden brown with a thin 

crunchy exterior, these oysters are 

delicious by themselves or served 

with a remoulade sauce.

LuLu’s Crazy Frying Cornmeal 
(recipe follows)

6  cups peanut or vegetable oil, 
or enough to fill a skillet about 
2 inches deep

1  quart oysters, drained

1. Place LuLu’s Crazy Frying Cornmeal 

in a bowl, and set aside.

2. Heat oil in a cast-iron skillet to 355°. 

(Use a candy or deep-fry thermometer 

for accuracy, or heat until a little flour 

flicked into the oil sizzles.)

3. Taking a few at a time, dredge 

oysters through cornmeal mixture, 

coating thoroughly.

4. Gently place oysters into hot oil. 

Fry until golden brown, turning once, 

or until they float to the top, about 

2 minutes. Drain on paper towels, 

and serve immediately. 

LULU’S CRAZY FRYING CORNMEAL
Makes 2 cups

In a medium bowl, stir together 

2 cups plain white cornmeal, 
2 tablespoons LuLu’s Crazy Creola 
Seasoning (recipe follows), 

1 tablespoon ground black pepper, 
and 1⁄2 tablespoon salt. 

LULU’S CRAZY CREOLA SEASONING
Makes 1⁄2 cup

In a small bowl, stir together 1⁄2 cup 
paprika, 1⁄4 cup granulated onion, 

2 tablespoons granulated garlic, 

1 tablespoon salt, 2 teaspoons 
ground red pepper, 2 teaspoons 
ground white pepper, 11⁄2 teaspoons 
ground black pepper, 1⁄2 teaspoon 
dried thyme leaves, and 1⁄2 teaspoon 
dried oregano leaves. Store in an 

airtight container.
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healthier helpings

TOMATO COBBLER
Makes 6 to 8 servings

This savory cobbler is a delicious way to

use up an abundance of summer tomatoes.

Topping:
12⁄3 cups self-rising flour
2⁄3 cup plain yellow cornmeal
4 slices bacon, cooked and crumbled
1⁄2 teaspoon kosher salt
3⁄4 cup low-fat buttermilk
1⁄3 cup unsalted butter, melted

Filling:
1 tablespoon olive oil
3 pounds assorted grape and

cherry tomatoes
4 tablespoons unsalted butter
1 cup thinly sliced red onion
2 cloves garlic, minced
2 tablespoons all-purpose flour
2 tablespoons balsamic vinegar
2 teaspoons kosher salt

Br ight s ummer tomatoes  topped with pillowy cornmeal biscuits 
get a kick from a little balsamic vinegar in this comforting summer supper

EASY SALAD WITH BALSAMIC VINAIGRETTE   
In a large bowl, combine 6 cups chopped lettuce, 1⁄2 cup sliced 
red onion,  and 1 cup halved assorted grape tomatoes. Drizzle 

Balsamic Vinaigrette over lettuce mixture; serve immediately. 

1. Preheat oven to 400°. For biscuits: In a medium 

bowl, stir together flour, cornmeal, bacon, and salt. 

Add buttermilk and melted butter, stirring until 

a soft dough forms. Set aside.

2. For filling: Heat a 10-inch cast-iron skillet over 

medium heat. Add oil and tomatoes; cook, stirring 

constantly, until tomatoes begin to soften, 

5 to 7 minutes. Remove from skillet; set aside. 

3. Add butter to skillet; cook until melted. Add red 

onion; cook until tender, about 5 minutes. Add garlic; 

cook until fragrant, about 1 minute. Stir in flour; cook 

1 minute. Add vinegar, salt, and cooked tomatoes, 

stirring to combine; cook until mixture is hot, about 

5 minutes more. Remove from heat, and spoon biscuit 

batter over tomato mixture. 

4. Bake until biscuits are golden brown, 

25 to 30 minutes. 



BALSAMIC VINAIGRETTE 
In a small bowl, whisk together 1⁄4 cup 
balsamic vinegar, 3⁄4 cup extra-virgin 
olive oil, 1 tablespoon Dijon mustard, 
1⁄2 teaspoon kosher salt, and 1⁄4 teaspoon 
ground black pepper. 
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GRILLED 
PEACH PARFAITS
Makes 4 servings

Honey-kissed peaches are 

grilled until tender and served 

with a scoop of frozen yogurt.

4 fresh peaches, halved 
and pitted

1⁄2 cup honey, divided
1 pint vanilla frozen yogurt
1⁄4 cup sliced almonds, toasted
Garnish: fresh mint leaves

1. Heat a grill pan over medium-

high heat; spray with cooking spray.

2. Brush peach halves with 1⁄4 cup 

honey. Place peaches cut side 

down on grill; cook until grill 

marks form, about 3 minutes. 

Turn; cook 3 minutes more. 

Carefully remove from grill; 

let cool slightly.

3. In 4 small serving bowls, place 

1 grilled peach half. Add a scoop 

of frozen yogurt to each; top with 

remaining peach halves. Sprinkle 

with almonds, and drizzle with 

remaining 1⁄4 cup honey. Garnish 

with mint, if desired. 
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Nick Wallace////// DISHING WITH

Who are your biggest cooking influences?
My grannies, Queen Morris from Jackson,

Mississippi, and Lennel Donald from Edwards,

Mississippi, are my biggest cooking influences.

My life changed when those two beautiful

women taught me their love of food. As Nana

used to say, “My story is what it is, and that’s

pretty simple—with fancy ways to share!”

Describe your “Modern Mississippi” cuisine.
I love to design a story based on where you

come from. For me, that’s Mississippi—I’m

connected to the roots and the soil of the state.

I get inspiration from the classic dishes and

aspects of the area’s cooking, and love to restore

and shine up old items with my own twist.

What is your first food memory?
Trying to understand what a blueberry biscuit

was. When Granny told me to grab a pail

and fill it up with blueberries to make some

biscuits, I had a time trying to figure out what

she meant. I considered the possibility that

she would be making a jam or jelly to put

on the biscuit. But lo and behold, she made

biscuits with blueberries in the dough!

That’s when I knew I wanted to know more.

Three things you always have in your
kitchen?
Beets, pickles, and vanilla beans.

Favorite summer fruit or vegetable?
Strawberries, dewberries, and honeysuckle.

Which of your recipes best represent
your home state of Mississippi?
My Pickled-Brined Fried Chicken!

(Find the recipe on our website,

tasteofthesouthmagazine.com.)
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R
aised on a farm in Edwards, Mississippi,

 chef Nick Wallace has an appreciation 

  for the beloved flavors of the South. 

He grew up learning the soulful magic of 

Southern cooking from his grandmothers, and 

later began blending classic French techniques 

into his culinary style. Now the Executive Chef 

at the Mississippi Museum of Art in downtown 

Jackson, Nick works with local and regional 

farmers to create exceptional Southern dishes 

to show off the art of food.
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