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My family’s Sunday suppers have always been special, even if they haven’t always been gastronomic feasts. We mark the end of the weekend with casual suppers, often eating a little earlier (it’s a school night after all); many times, we include another family at our table. The atmosphere is always relaxed, and no one wants the day—or the weekend—to end. I celebrate the fall and winter seasons with one-pot meals, soups or stews, big roasts, and hearty vegetables. In spring and summer, the menu changes to more casual fare, and we often eat outdoors. Light salads are brimming with savory garden vegetables, and summer fruits star as dessert. No matter the season, the food is always good. How could it not be, with our vast array of agricultural riches? Fresh produce, seafood, and meats and poultry of every kind remind us just how good it is to be a Southerner. You’ll find a variety of seasonal meals and cooking methods in this issue–there’s something for everyone here, and I hope it helps you create your own mealtime memories.

— Cynthia Graubart,

cookbook author and contributing editor


BACK TO BASICS

CONSIDER THIS COLLECTION OF CLASSIC HITS TO BE THE FOUNDATION OF ANY SUNDAY RITUAL

If your family is struggling to find time to eat together regularly, then Sunday supper is a great place to start—when you have more time to spend cooking. We all know that Monday morning arrives soon enough, so savor this time around the table before the new week begins. Even when the meal has finished, we might linger over the last crunchy bits of a roast or another spoonful of corn soufflé. Many of the recipes here provide leftovers to jump-start your week. Large cuts of meat—leg of lamb and beef tenderloin—have elegant presentations and can be reheated for days. Others can be made ahead in a slow cooker. And then there are the long-cooking recipes made for the weekend—fried chicken, pot roast, Louisiana gumbo, and much more.

ROSEMARY-GARLIC CHICKEN QUARTERS
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3 carrots or celery ribs

5 lb. chicken leg quarters

2 Tbsp. chopped fresh rosemary

2 tsp. pimentón (sweet smoked Spanish paprika)

2½ tsp. kosher salt, divided

1¼ tsp. freshly ground black pepper, divided

12 garlic cloves, sliced

3 Tbsp. olive oil

½ cup chicken broth

2 lb. fingerling Yukon gold potatoes, halved

1 tsp. olive oil

1. Place carrots in a single layer in a 5-qt. slow cooker.

2. Remove skin from chicken, and trim fat. Stir together rosemary, pimentón, 1½ tsp. salt, and 1 tsp. pepper. Rub mixture over chicken.

3. Sauté garlic in 3 Tbsp. hot oil in a large skillet over medium heat 2 minutes or until golden brown. Transfer to a bowl using a slotted spoon; reserve oil in skillet. Cook half of chicken in reserved oil in skillet 3 to 4 minutes on each side or until deep golden brown. Transfer to slow cooker, reserving drippings in skillet. Repeat with remaining chicken.

4. Add broth and garlic to reserved drippings in skillet, and cook 1 minute, stirring to loosen particles from bottom of skillet; pour over chicken in slow cooker. Cover and cook on HIGH 2 hours.

5. Toss potatoes with 1 tsp. oil and remaining 1 tsp. salt and ¼ tsp. pepper; add to slow cooker. Cover and cook 2 more hours.

6. Transfer chicken and potatoes to a serving platter, and pour juices from slow cooker through a fine wire-mesh strainer into a bowl; skim fat from juices. Serve immediately with chicken and potatoes.

MAKES 6 to 8 servings.

DOUBLE-CRUST CHICKEN POT PIE
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½ cup butter

2 medium leeks, sliced

½ cup all-purpose flour

1 (14.5-oz.) can chicken broth

3 cups chopped cooked chicken

1½ cups frozen cubed hash browns with onions and peppers

1 cup matchstick carrots

⅓ cup chopped fresh flat-leaf parsley

½ tsp. table salt

½ tsp. freshly ground black pepper

1 (17.3-oz.) package frozen puff pastry sheets, thawed

1 large egg

1. Preheat oven to 375°. Melt butter in a large skillet over medium heat; add leeks, and sauté 3 minutes. Sprinkle with flour; cook, stirring constantly, 3 minutes. Whisk in chicken broth; bring to a boil, whisking constantly. Remove from heat; stir in chicken and next 5 ingredients.

2. Roll each pastry sheet into a 12-x 10-inch rectangle on a lightly floured surface. Fit 1 sheet into a 9-inch deep-dish pie plate; spoon chicken mixture into pastry. Place remaining pastry sheet over filling in opposite direction of bottom sheet; fold edges under, and press with tines of a fork, sealing to bottom crust. Whisk together egg and 1 Tbsp. water, and brush over top of pie.

3. Bake at 375° on lower oven rack 55 to 60 minutes or until browned. Let stand 15 minutes.

MAKES 6 to 8 servings.

BAKED ZITI WITH SAUSAGE
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12 oz. uncooked ziti pasta

4 oz. pancetta or bacon, diced

1 large onion, chopped

3 garlic cloves, chopped

1 (1-lb.) package ground Italian sausage

1 cup dry red wine

1 (28-oz.) can crushed tomatoes

½ cup firmly packed torn fresh basil

½ tsp. kosher salt

½ tsp. dried crushed red pepper

1 cup ricotta cheese

1 (8-oz.) package shredded mozzarella cheese, divided

Vegetable cooking spray

½ cup grated Parmesan cheese

1. Preheat oven to 350°. Prepare ziti according to package directions for al dente.

2. Meanwhile, cook pancetta in a large skillet over medium-high heat 3 minutes. Add onion and garlic, and sauté 3 minutes or until onion is tender. Add sausage, and sauté 5 minutes or until meat is no longer pink. Add wine, and cook 3 minutes. Stir in tomatoes and next 3 ingredients. Reduce heat to low, and cook, stirring occasionally, 3 minutes.

3. Stir ricotta and 1 cup mozzarella cheese into hot cooked pasta. Lightly grease a 13-x 9-inch baking dish with cooking spray. Transfer pasta mixture to prepared dish, and top with sausage mixture. Sprinkle with Parmesan cheese and remaining 1 cup mozzarella cheese.

4. Bake at 350° for 25 to 30 minutes or until bubbly.

MAKES 8 servings.
 HANDS-ON 30 min.
 TOTAL 55 min.

HERB-AND-POTATO CHIP-CRUSTED BEEF TENDERLOIN

This recipe gets added crunch with a flavorful coating of fresh herbs, panko, and kettle-cooked potato chips.
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1 (4-to 5-lb.) beef tenderloin, trimmed

3 tsp. kosher salt, divided

¾ cup panko (Japanese breadcrumbs)

3 garlic cloves, pressed

2 tsp. coarsely ground black pepper, divided

3 Tbsp. olive oil, divided

1¼ cups crushed, plain kettle-cooked potato chips

¼ cup finely chopped fresh parsley

1 Tbsp. finely chopped fresh thyme

1 bay leaf, crushed

1 egg white, lightly beaten

1 Tbsp. Dijon mustard

Garnish: fresh sage

1. Preheat oven to 400°. Sprinkle tenderloin with 2 tsp. salt. Let stand 30 to 45 minutes.

2. Meanwhile, sauté panko, garlic, 1 tsp. pepper, and remaining 1 tsp. salt in 1 Tbsp. hot oil in a skillet over medium heat 2 to 3 minutes or until deep golden brown. Let cool completely (about 10 minutes). Stir in potato chips and next 4 ingredients.

3. Pat tenderloin dry with paper towels, and sprinkle with remaining 1 tsp. pepper. Brown beef in remaining 2 Tbsp. hot oil in a roasting pan over medium-high heat until browned on all sides (about 2 to 3 minutes per side). Transfer tenderloin to a wire rack in an aluminum foil-lined jelly-roll pan. Let stand 10 minutes.

4. Spread mustard over tenderloin. Press panko mixture onto top and sides.

5. Bake at 400° for 40 to 45 minutes or until coating is crisp and a meat thermometer inserted into thickest portion registers 130° (rare). Let stand 10 minutes. 

MAKES 6 to 8 servings.

Note: For medium-rare, cook tenderloin to 135°; for medium, cook to 150°.

LOUISIANA GUMBO

Prepare all the ingredients ahead for the gumbo. Watch carefully as the flour browns; if it burns, the aroma will tell. If there is a possibility the roux is burned, start over: One can never remove a burned taste from a dish.
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½ cup peanut oil

½ cup all-purpose flour

1 cup chopped sweet onion

1 cup chopped green bell pepper

1 cup chopped celery

2 tsp. Creole seasoning

2 tsp. minced garlic

3 (14-oz.) cans low-sodium chicken broth

4 cups shredded cooked chicken

½ lb. andouille sausage, cut into ¼-inch-thick slices

1½ cups frozen black-eyed peas, thawed

1 lb. peeled, jumbo raw shrimp 

1. Heat oil in a large Dutch oven over medium-high heat; gradually whisk in flour, and cook, whisking constantly, 5 to 7 minutes or until flour is chocolate colored. (Do not burn mixture.)

2. Reduce heat to medium. Stir in onion and next 4 ingredients, and cook, stirring constantly, 3 minutes. Gradually stir in chicken broth; add chicken and next 2 ingredients. Increase heat to medium-high, and bring to a boil. Reduce heat to low, and simmer, stirring occasionally, 20 minutes. Add shrimp, and cook 5 minutes or just until shrimp turn pink. 

Note: We tested with Zatarain’s Creole Seasoning and Savoie’s Andouille Sausage.

MAKES 8 to 10 servings.
 HANDS-ON 40 min.
 TOTAL 40 min.

[TEST KITCHEN TIP]

FREEZE YOUR LEFTOVERS! DICE HAM, AND SAVE IT FOR A FUTURE BREAKFAST QUICHE. A POT OF LEFTOVER STEW SHOULD BE COOLED IN AN ICE BATH, THEN LADLED INTO ZIP-TOP PLASTIC FREEZER BAGS. LAY BAGS FLAT IN A SINGLE LAYER IN THE FREEZER, AND THEN STACK WHEN FROZEN. THAW OVERNIGHT IN THE FRIDGE. 

GLAZED SPIRAL-CUT HOLIDAY HAM
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1 (8-to 9-lb.) fully cooked, bone-in spiral-cut ham half

Cola-Dijon-Brown Sugar Glaze

Preheat oven to 350°. Place ham half, cut side down, in a heavy-duty aluminum foil-lined jelly-roll pan; let stand at room temperature 30 minutes. Brush ½ cup desired glaze over ham. Bake, uncovered, on lowest oven rack 2½ to 3 hours or until a meat thermometer inserted into thickest portion registers 140°, basting every 30 minutes with ½ cup glaze. Remove from oven, and spoon pan drippings over ham. Let stand 10 minutes.

MAKES 8 to 10 servings.
 HANDS-ON 10 min.
 TOTAL 3 hours, 25 min., including glaze

COLA-DIJON-BROWN SUGAR GLAZE

With just four simple ingredients, this glaze makes one of the best toppings for our spiral-cut ham.

1½ cups firmly packed dark brown sugar

½ cup cola soft drink

½ cup Dijon mustard

½ tsp. kosher salt

Stir together all ingredients until smooth.

MAKES 1½ cups.
 HANDS-ON 5 min.
 TOTAL 5 min.

CHICKEN-AND-BRISKET BRUNSWICK STEW

This chunky chicken-and-brisket stew is easy to pull together, and most of the cooking is unattended. It’s teeming with tomatoes, corn, and lima beans— all classic Brunswick stew ingredients. 
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2 large onions, chopped

2 garlic cloves, minced

1 Tbsp. vegetable oil

1½ Tbsp. jarred beef soup base

2 lb. uncooked skinned and boned chicken breasts

1 (28-oz.) can fire-roasted crushed tomatoes

1 (12-oz.) package frozen white shoepeg or whole kernel corn

1 (10-oz.) package frozen cream-style corn, thawed

1 (9-oz.) package frozen baby lima beans

1 (12-oz.) bottle chili sauce

1 Tbsp. brown sugar

1 Tbsp. yellow mustard

1 Tbsp. Worcestershire sauce

½ tsp. coarsely ground black pepper

1 lb. cooked chopped barbecued beef brisket (without sauce)

1 Tbsp. fresh lemon juice

Hot sauce (optional)

1. Sauté onions and garlic in hot oil in a 7.5-qt. Dutch oven over medium-high heat 3 to 5 minutes or until tender.

2. Stir together beef soup base and 2 cups water, and add to Dutch oven. Stir in chicken and next 9 ingredients. Bring to a boil. Cover, reduce heat to low, and cook, stirring occasionally, 2 hours.

3. Uncover and shred chicken into large pieces using 2 forks. Stir in brisket and lemon juice. Cover and cook 10 minutes. Serve with hot sauce, if desired.

MAKES 16 cups.
 HANDS-ON 25 min.
 TOTAL 2 hours, 35 min.

FRIED CHICKEN THIGHS & BISCUITS
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FRIED CHICKEN THIGHS

8 skinned and boned chicken thighs (about 2 ¼ lb.)

1 tsp. table salt

½ tsp. black pepper

⅛ tsp. onion powder

1 cup buttermilk

1 large egg

Vegetable oil

2 cups all-purpose flour

BISCUITS

2 cups bread flour

2 cups all-purpose flour

2 Tbsp. baking powder

2 Tbsp. sugar

1 tsp. table salt

1 cup butter, cut into small cubes

1½ cups buttermilk

1 large egg

Parchment paper

TOPPINGS

Chopped pickled green tomatoes, local honey

1. Prepare Chicken: Sprinkle chicken thighs with salt and next 2 ingredients. Whisk together 1 cup buttermilk and 1 egg in a large bowl; add chicken, tossing to coat.

2. Pour oil to depth of 1 inch into a large cast-iron skillet; heat to 325°. Place 2 cups flour in a shallow dish; dredge chicken in flour, shaking off excess. Fry chicken, in 2 batches, 5 to 6 minutes on each side or until golden brown and done. Drain on a wire rack over paper towels; keep warm.

3. Prepare Biscuits: Combine bread flour and next 4 ingredients in a large bowl. Place cubed butter in a zip-top plastic freezer bag. Freeze flour mixture and butter separately 10 minutes or until well chilled. Whisk together 1½ cups buttermilk and 1 egg in a small bowl.

4. Cut chilled butter into flour mixture with a pastry blender or fork until crumbly. Add buttermilk mixture, stirring just until dry ingredients are moistened.

5. Preheat oven to 450°. Turn dough out onto a lightly floured surface, and knead lightly 3 to 4 times. Pat or roll dough to 1-inch thickness; cut into 8 squares, and place on a parchment paper-lined baking sheet.

6. Bake at 450° for 15 to 16 minutes or until golden brown. Split biscuits; fill each with 1 cooked chicken thigh and desired toppings.

MAKES 8 servings.
 HANDS-ON 40 min.
 TOTAL 1 hour, 5 min.

HERB-ROASTED BONELESS LEG OF LAMB
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1 (5-lb.) boneless leg of lamb, rolled and tied

1½ tsp. kosher salt

1 tsp. freshly ground black pepper

¼ cup loosely packed fresh rosemary leaves

⅔ cup loosely packed fresh flat-leaf parsley leaves

¼ cup loosely packed fresh thyme leaves

2 shallots, coarsely chopped

6 garlic cloves 

1 Tbsp. fresh lemon juice 

6 Tbsp. olive oil, divided 

1. Rub lamb with 2 tsp. salt and 1 tsp. pepper; let stand 1 hour.

2. Pulse rosemary in a food processor 4 or 5 times or until finely chopped. Add parsley and next 4 ingredients, and pulse 4 or 5 times or until finely chopped. Add 6 Tbsp. olive oil, and pulse 7 or 8 times or until smooth, scraping down sides as needed. Rub mixture over lamb; place in a large roasting pan. Let stand 30 minutes.

3. Preheat oven to 450°. Bake for 50 minutes to 1 hour or until a meat thermometer inserted into thickest portion registers 125° (rare). Remove lamb from pan; cover loosely with aluminum foil, and let stand 15 minutes before slicing. Serve lamb with pan juices.

MAKES 8 servings.
 HANDS-ON 20 min.
 TOTAL 2 hours, 55 min.

TRY THIS TWIST

ROSEMARY LAMB STEW

Sauté 1 cup chopped onion in 1 Tbsp. hot olive oil in a 3-qt. saucepan over medium-high heat 3 to 4 minutes or until tender. Add 8 oz. sliced fresh mushrooms and 1 cup sliced carrots, and cook, stirring occasionally, 5 minutes. Add 21/ 2 cups diced cooked lamb and 2 minced garlic cloves, and cook, stirring constantly, 3 minutes. Stir in 1 (14 ½ -oz.) can stewed tomatoes, ½ cup chicken broth, and 1 sprig rosemary. Bring to a boil; reduce heat to medium-low, and simmer, stirring occasionally, 30 minutes. Season with salt and pepper. Discard rosemary sprig. Serve over hot cooked rice.

CHICKEN-MUSHROOM-SAGE CASSEROLE
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½ cup butter, divided

6 skinned and boned chicken breasts

3 shallots, chopped

2 garlic cloves, minced

1 lb. assorted fresh mushrooms, coarsely chopped

¼ cup sherry

3 Tbsp. all-purpose flour

2 (14-oz.) cans chicken broth

1 (6-oz.) package long-grain and wild rice mix

½ cup grated Parmesan cheese

2 Tbsp. chopped fresh flat-leaf parsley

1 Tbsp. chopped fresh sage

½ tsp. table salt

½ tsp. black pepper

Vegetable cooking spray

½ cup sliced toasted almonds

1. Preheat oven to 375°. Melt 1 Tbsp. butter in a large skillet over medium-high heat; add half of chicken, and cook 3 minutes or until browned; turn and cook 1 minute. Transfer to a plate. (Chicken will not be cooked completely.) Repeat procedure with 1 Tbsp. butter and remaining chicken. Wipe skillet clean.

2. Melt 2 Tbsp. butter in skillet over medium-high heat. Add shallots, and sauté 3 minutes or until translucent. Add garlic, and sauté 30 seconds. Add mushrooms; cook, stirring often, 4 to 5 minutes or until tender. Stir in sherry, and cook, stirring often, 1 minute.

3. Melt remaining ¼ cup butter in a 3-qt. saucepan over medium-high heat. Whisk in flour; cook, whisking constantly, 1 minute. Gradually whisk in broth. Bring to a boil, whisking constantly, and cook, whisking constantly, 1 to 2 minutes or until slightly thickened. Remove from heat; add rice (reserve flavor packet for another use), next 5 ingredients, and shallot mixture. Lightly grease a 13-x 9-inch baking dish with cooking spray. Spoon mixture into dish. Top with chicken.

4. Bake at 375° for 30 to 35 minutes or until a meat thermometer inserted in thickest portion of chicken registers 165°. Remove from oven, and let stand 10 minutes. Sprinkle with almonds.

MAKES 6 servings.
 HANDS-ON 1 hour.
 TOTAL 1 hour, 40 min.

5-INGREDIENT SLOW-COOKER PULLED PORK
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Vegetable cooking spray

2 large sweet onions, cut into ½-inch slices 

1 (5-to 6-lb.) boneless pork shoulder roast (Boston butt)

2 Tbsp. garlic-oregano-red pepper seasoning blend

1 tsp. kosher salt

1 (10 ½-oz.) can condensed chicken broth

1. Lightly grease a 6-qt. slow cooker with cooking spray. Place onions in slow cooker. Rub roast with seasoning blend and salt; place roast on onions. Pour broth over roast. Cover and cook on LOW 8 to 10 hours or until meat shreds easily with a fork.

2. Transfer roast to a cutting board or serving platter; shred with 2 forks, removing any large pieces of fat. Remove onions with a slotted spoon; serve with pork. (Reserve 2 cups shredded pork for Pork Noodle Bowls, if desired.)

MAKES 8 to 10 servings.
 HANDS-ON 10 min.
 TOTAL 8 hours, 10 min.

TRY THIS TWIST

PORK NOODLE BOWLS

Assemble stove-side, ladling the piping-hot broth into the bowls to coax the flavors of the individual ingredients into perfect harmony.

Microwave 8 cups water and table salt at HIGH in a large microwave-safe glass bowl 2 minutes. Submerge 1 (8.8-oz.) package thin rice noodles; let stand 20 minutes or until tender. Drain. Divide noodles among 4 bowls. Sauté ½ (8-oz.) package sliced fresh mushrooms in 2 tsp. olive oil in a medium skillet over medium- high heat 5 minutes or until tender. Spoon over noodles. Add 2 cups leftover pork to skillet, and cook, stirring occasionally, 5 minutes or until hot; spoon over mushrooms. Divide ½ (16-oz.) package angel hair coleslaw mix, 4 sliced green onions, and ¼ cup loosely packed fresh cilantro leaves among bowls. Bring 6 cups chicken broth and, if desired, 1 Tbsp. grated fresh ginger to a boil in a 3-qt. saucepan over medium heat. Remove from heat, and divide among bowls. Serve with lime wedges, soy sauce, dried crushed red pepper, and chopped peanuts.

CHICKEN RISOTTO WITH SPRING VEGETABLES

Make a main dish meal of rice by adding chicken, asparagus, zucchini, herbs, and cheese to a creamy risotto.
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4 cups chicken broth

½ lb. fresh asparagus spears

¾ lb. skinned and boned chicken breasts, cut into 1-inch strips

½ tsp. herbes de Provence

1¼ tsp. table salt, divided

3 Tbsp. butter, divided

2 Tbsp. olive oil, divided

2 medium zucchini, thinly sliced into half moons

1 medium onion, finely chopped

2½ cups uncooked Arborio rice (short-grain)

1 cup dry white wine

1 cup freshly grated Parmesan cheese

½ cup freshly grated fontina cheese

¼ cup chopped fresh parsley

½ tsp. black pepper

Garnish: Parmesan cheese

1. Bring chicken broth and 4 cups water to a simmer in a large saucepan over low heat. Snap off and discard tough ends of asparagus. Cut into 2-inch pieces.

2. Sprinkle chicken with herbes de Provence and ¾ tsp. salt.

3. Melt 2 Tbsp. butter with 1 Tbsp. olive oil in a Dutch oven over medium-high heat; add chicken, and sauté 5 to 6 minutes or until done. Remove chicken; cover and keep warm.

4. Melt remaining 1 Tbsp. butter in Dutch oven; add zucchini, onion, and asparagus, and sauté 3 minutes or until tender. Remove vegetables; cover and keep warm.

5. Sauté rice in remaining 1 Tbsp. hot oil in Dutch oven over medium-high heat 1 minute. Reduce heat to medium. Add wine and remaining ½ tsp. salt, and cook, stirring often, until liquid is absorbed. Add 1 cup hot broth mixture; cook, stirring often, until liquid is absorbed. Repeat procedure with remaining broth mixture, 1 cup at a time. (Total cooking time is about 30 minutes.)

6. Stir in grated cheeses, chicken, and vegetables until creamy. Stir in parsley and pepper. Serve immediately.

MAKES 6 to 8 servings.
 HANDS-ON 1 hour, 10 min.
 TOTAL 1 hour, 15 min.

BRAISED SHORT RIBS
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2 ¼ cups dry red wine, divided

2 ¼ cups beef broth, divided

2 garlic cloves, chopped

1 tsp. ground allspice

½ tsp. ground ginger

4 lb. beef short ribs, trimmed and cut in half

1 tsp. table salt

1 tsp. black pepper

½ cup all-purpose flour

3 Tbsp. olive oil

1 carrot, chopped

½ onion, chopped

1 celery rib, chopped

2 Tbsp. tomato paste

1. Combine ¼ cup wine, ¼ cup broth, garlic, allspice, and ginger in a shallow dish; add ribs, turning to coat. Cover and chill ribs for 4 to 6 hours, turning occasionally.

2. Remove ribs from marinade, reserving marinade. Sprinkle ribs with salt and pepper; dredge in flour.

3. Cook ribs, in batches, in hot oil in a Dutch oven over medium-high heat 15 minutes or until browned. Remove ribs, and set aside.

4. Reduce heat to medium; add carrot, onion, and celery, and sauté 7 minutes or until browned. Add tomato paste; cook, stirring constantly, 3 minutes.

5. Return ribs to Dutch oven. Stir in reserved marinade and remaining 2 cups wine and 2 cups broth; bring mixture to a boil, and tightly cover.

6. Bake at 300° for 3 hours. Remove ribs from Dutch oven.

7. Skim fat from sauce and discard; simmer sauce for 12 to 15 minutes or until reduced by half. 

MAKES 6 servings.
 HANDS-ON 35 min.
 TOTAL 7 hours, 35 min.

SWEET TEA-BRINED FRIED CHICKEN

Our salty-sweet brine of brown sugar and freshly brewed tea infuses this picnic-perfect chicken with juicy flavor before frying. Bonus: The tannins in tea act as natural tenderizers.
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2 family-size tea bags

½ cup firmly packed light brown sugar

¼ cup kosher salt

1 small sweet onion, thinly sliced

1 lemon, thinly sliced

4 garlic cloves, halved

1 Tbsp. cracked black pepper

2 cups ice cubes

1 (3½-lb.) cut-up whole chicken

2 cups self-rising flour

1 cup self-rising white cornmeal mix

2 Tbsp. freshly ground black pepper

2 tsp. table salt

1 tsp. ground red pepper

Vegetable oil

1. Bring 4 cups water to a boil in a 3-qt. heavy saucepan; add tea bags. Remove from heat; cover and steep 10 minutes.

2. Discard tea bags. Stir in brown sugar and next 5 ingredients, stirring until sugar dissolves. Cool completely (about 45 minutes); stir in ice. (Mixture should be cold before adding to chicken.)

3. Cut chicken breasts in half crosswise. Place tea mixture and all chicken pieces in a large zip-top plastic freezer bag; seal. Place bag in a shallow baking dish, and chill 24 hours.

4. Remove chicken from marinade, discarding marinade. Drain chicken well.

5. Whisk together flour and next 4 ingredients in a medium bowl. Spoon 1 cup flour mixture into a brown paper bag or large zip-top plastic freezer bag. Place one piece of chicken in bag; seal and shake to coat. Remove chicken, and transfer to a wire rack. Repeat procedure with remaining chicken, adding more flour mixture to bag as needed. Let chicken stand 30 minutes to form a crust.

6. Pour oil to depth of 1½ inches into a cast-iron Dutch oven; heat over medium heat to 325°. Fry chicken, in batches, 15 to 22 minutes or until browned and done, turning occasionally. Drain on a wire rack over paper towels.

MAKES 6 to 8 servings.

Note: If using a 12-inch-wide (2¼-inch-deep) cast-iron skillet, pour oil to depth of 1 inch.

[TEST KITCHEN TIP]

COOK SHRIMP IN BATCHES AND AVOID OVERCROWDING THE POT, ENSURING THE SHRIMP BROWNS AND COOKS THROUGH QUICKLY.

ONE-POT SHRIMP AND GRITS

Spicy andouille, sautéed shrimp, and old-fashioned grits are the backbone of flavor in this classic dish.
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8 oz. andouille sausage, diced

3 Tbsp. olive oil

1¼ lb. peeled, large raw shrimp, deveined

1 medium-size sweet onion, chopped

2 celery ribs, chopped

3 garlic cloves, sliced

1 cup dry white wine

6 cups vegetable broth 

1 (14 ½-oz.) can fire-roasted diced tomatoes, drained

½ green bell pepper, diced

½ red bell pepper, diced

½ cup chopped green onions

1½ tsp. Cajun seasoning

1 tsp. kosher salt

½ tsp. freshly ground black pepper

1½ cups uncooked regular grits

2 Tbsp. chopped fresh oregano

1. Cook sausage in a large Dutch oven over medium heat, stirring often, 5 to 7 minutes or until browned. Remove sausage using a slotted spoon; reserve drippings in Dutch oven. Drain sausage on paper towels.

2. Stir oil into drippings. Cook shrimp, in batches, in hot drippings over medium-high heat 1 to 2 minutes on each side or until opaque; remove with slotted spoon. Reduce heat to medium.

3. Sauté onion and celery in Dutch oven over medium heat 3 to 5 minutes or until tender. Add garlic, and sauté 1 minute. Stir in wine, and cook, stirring occasionally, 5 minutes or until reduced by half. Stir in broth and next 7 ingredients, and bring to a boil over medium-high heat. Whisk in grits; return mixture to a boil, whisking constantly. Reduce heat to medium-low, and simmer, stirring occasionally, 20 to 25 minutes or until thickened. Stir in oregano, reserved sausage, and shrimp. Cook, stirring occasionally, 5 more minutes. 

MAKES 8 servings.
 HANDS-ON 35 min.
 TOTAL 1 hour, 5 min.

[TEST KITCHEN TIP]

RESIST THE TEMPTATION TO CARVE THE CHICKEN RIGHT AWAY. RESTING THE CHICKEN ON THE CUTTING BOARD FOR AT LEAST 10 MINUTES AFTER ROASTING ALLOWS THE JUICES TO REDISTRIBUTE INTO THE MEAT, MAKING IT MOIST AND TENDER.

PULLED PORK TACOS WITH AVOCADO-PEACH SALSA
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2 Tbsp. ground cumin

2 Tbsp. ground coriander

2 tsp. garlic powder

¾ tsp. table salt

½ tsp. freshly ground black pepper

¼ tsp. ground red pepper

3 lb. boneless pork shoulder roast (Boston butt) 

1 Tbsp. vegetable oil

1 large sweet onion, vertically sliced

1 cup reduced-sodium fat-free chicken broth 

¼ cup apple cider vinegar

3 Tbsp. brown sugar

20 (6-inch) fajita-size 96% fat-free flour tortillas 

Avocado-Peach Salsa

1. Combine first 6 ingredients; remove 1 Tbsp. spice mixture for onions. Sprinkle remaining spice mixture over pork. Cook pork in hot oil in a large skillet over medium-high heat 2 to 3 minutes on all sides or until browned. Remove pork from skillet; place in a 5-qt. slow cooker. Add onions to skillet; sprinkle with reserved 1 Tbsp. spice mixture, and sauté 5 minutes or until golden brown. Add chicken broth, vinegar, and brown sugar. Remove from heat; pour over pork in slow cooker.

2. Cover and cook on LOW 8 hours or until pork is fork-tender. Transfer pork to a cutting board, reserving 1 cup cooking liquid; let stand 10 minutes. Shred pork with 2 forks. Toss pork with reserved 1 cup cooking liquid.

3. Warm tortillas according to package directions. Serve pork with tortillas and Avocado-Peach Salsa.

MAKES 10 servings.
 HANDS-ON 27 min.
 TOTAL 8 hours, 42 min, including salsa.

AVOCADO-PEACH SALSA

Toss together 2 peeled and diced peaches, 2 seeded and diced plum tomatoes, 1 diced avocado, ¼ cup peeled and diced jicama, 1 Tbsp. minced red onion, 3 Tbsp. lime juice, 1 tsp. olive oil, ¼ tsp. table salt, and ¼ tsp. ground red pepper in a large bowl. Cover and chill until ready to serve.

CLASSIC DOUBLE ROAST CHICKENS

Got a large crowd? Serve both chickens tonight. If you’re using one for another meal later in the week, remember that it’s easier to cut the meat from the chicken when it’s still warm. 
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4 tsp. kosher salt

2 tsp. freshly ground black pepper

2 (4-to 5-lb.) whole chickens

2 lemons, halved

2 fresh rosemary sprigs

1 Tbsp. olive oil

Vegetable cooking spray

1. Preheat oven to 375°. Stir together salt and pepper. If applicable, remove necks and giblets from chickens, and reserve for another use. Pat chickens dry.

2. Sprinkle ½ tsp. salt mixture inside cavity of each chicken. Place 2 lemon halves and 1 rosemary sprig inside cavity of each chicken. Rub 1½ tsp. olive oil into skin of each chicken. Sprinkle with remaining salt mixture; rub into skin. Tuck chicken wings under, if desired. Lightly grease a wire rack in a 17-x 12-inch jelly-roll pan with cooking spray. Place chickens, breast sides up and facing in opposite directions (for even browning), on wire rack.

3. Bake at 375° for 1½ hours or until a meat thermometer inserted in thigh registers 180°. Cover and let stand 10 minutes before slicing.

MAKES 2 chickens.
 HANDS-ON 20 min.
 TOTAL 2 hours.

COMPANY POT ROAST
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6 medium leeks 

Vegetable cooking spray 

4 thick bacon slices 

1 (4-to 4 ½-lb.) boneless chuck roast, trimmed 

2 tsp. freshly ground black pepper 

1½ tsp. kosher salt 

2 Tbsp. olive oil 

3 garlic cloves, minced 

⅓ cup firmly packed light brown sugar 

1 cup dry red wine 

⅓ cup balsamic vinegar 

1 lb. carrots, cut into 4-inch sticks 

1 lb. parsnips, cut into 4-inch sticks 

1 cup chicken broth 

1 Tbsp. cornstarch 

1. Remove and discard root ends and dark green tops of leeks. Cut a slit lengthwise, and rinse thoroughly under cold running water to remove grit and sand. Lightly grease a 5-to 6-qt. slow cooker with cooking spray. Place leeks in slow cooker.

2. Cook bacon in a large skillet over medium heat 6 to 8 minutes or until crisp. Remove bacon, and drain on paper towels, reserving 3 Tbsp. hot drippings in skillet. Crumble bacon.

3. Sprinkle roast with pepper and salt. Add olive oil to hot drippings in skillet. Place roast in skillet, and cook over medium-high heat 2 to 3 minutes on each side or until browned. Transfer roast to slow cooker, reserving 1 Tbsp. drippings in skillet.

4. Add garlic to hot drippings, and sauté 30 seconds. Add brown sugar, stirring until sugar melts. Add wine and balsamic vinegar, and cook 2 minutes, stirring to loosen particles from bottom of skillet. Pour mixture over roast, and top with carrots and parsnips.

5. Cover and cook on LOW 8 to 10 hours or until meat shreds easily with a fork.

6. Transfer roast to a cutting board; cut into large chunks, removing any large pieces of fat. Transfer roast and vegetables to a platter, and keep warm.

7. Skim fat from juices in slow cooker, and transfer juices to a 2-qt. saucepan. Add broth, and bring to a boil over medium-high heat. Stir together cornstarch and 2 Tbsp. water in a small bowl until smooth; add to pan, stirring until blended. Boil 1 minute. Add salt and pepper to taste. Serve gravy with roast and vegetables over Creamy Mushroom Grits. Top with crumbled bacon.

MAKES 6 servings.
 HANDS-ON 40 min.
 TOTAL 9 hours.

CREAMY MUSHROOM GRITS

¼ cup butter 

2 (3.5-oz.) packages shiitake mushrooms, stemmed and sliced 

1 cup quick-cooking yellow grits 

½ cup freshly grated Parmesan cheese 

1 tsp. kosher salt 

½ tsp. freshly ground black pepper 

¼ cup chopped fresh flat-leaf parsley 

Melt butter in a medium skillet over medium-high heat; add mushrooms. Sauté 3 to 4 minutes or until mushrooms begin to brown. Prepare grits according to package directions. Stir in Parmesan cheese, kosher salt, and pepper. Stir in mushrooms and parsley.

MAKES 6 servings.
 HANDS-ON 20 min.
 TOTAL 20 min.

BEER-BATTERED FRIED FISH

These grouper fillets are doused in a beer batter before frying and emerge moist and flaky with a lovely coating. No grouper? Substitute any white, flaky fish. The two dipping sauces—a malt vinegar mignonette and a buttermilk Ranch sauce—add great flavor to the fish. Fry the fish in batches, keeping the fried fish warm. The sauces can be made a day or two ahead and refrigerated.
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Vegetable oil

2 lb. grouper fillets, cut into pieces

1 tsp. table salt

½ tsp. freshly ground black pepper

1½ cups all-purpose flour

1½ tsp. sugar

1 tsp. table salt

1 (12-oz.) bottle beer

1 tsp. hot sauce

1. Pour oil to depth of 3 inches into a large Dutch oven, and heat to 360°. Sprinkle fish with salt and pepper.

2. Whisk together flour and next 2 ingredients in a large bowl. Whisk in beer and hot sauce. Dip fish in batter, allowing excess batter to drip off.

3. Gently lower fish into hot oil using tongs (to prevent fish from sticking to Dutch oven). Fry fish, in 4 batches, 2 to 3 minutes on each side or until golden brown. Place fried fish on a wire rack in a jelly-roll pan; keep warm in a 200° oven until ready to serve.

MAKES 8 servings.
 HANDS-ON 30 min.
 TOTAL 30 min.

MALT VINEGAR MIGNONETTE 

2 cups malt vinegar

1 large shallot, diced

½ tsp. freshly ground black pepper

Stir together vinegar, diced shallot, and freshly ground black pepper in a small bowl. Serve immediately, or cover and chill up to 24 hours. 

MAKES 2 cups.
 HANDS-ON 5 min.
 TOTAL 5 min. 

BUTTERMILK-RANCH-HERB SAUCE 

1 cup mayonnaise

⅓ cup buttermilk

1½ Tbsp. chopped fresh chives

2 tsp. Ranch dressing mix

1 tsp. lemon zest

3 Tbsp. fresh lemon juice

½ tsp. freshly ground black pepper

¼ tsp. table salt

Whisk together mayonnaise, buttermilk, chives, Ranch dressing mix, lemon zest, fresh lemon juice, pepper, and salt. Serve immediately, or cover and chill up to 2 days. 

MAKES 1 ⅓ cups.
 HANDS-ON 6 min.
 TOTAL 6 min.

GULF COAST SEAFOOD STEW
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1½ lb. unpeeled, medium-size raw shrimp 

2 celery ribs 

1 large sweet onion 

2 qt. reduced-sodium fat-free chicken broth 

12 oz. andouille sausage, cut into ½-inch pieces

1 poblano pepper, seeded and chopped

1 green bell pepper, chopped 

1 Tbsp. canola oil 

3 garlic cloves, chopped 

1 lb. small red potatoes, halved 

1 (12-oz.) bottle beer 

1 Tbsp. fresh thyme leaves

2 fresh bay leaves

2 tsp. Creole seasoning

1½ lb. fresh white fish fillets, (such as snapper, grouper, or catfish), cubed

1 lb. cooked crawfish tails (optional)

1. Peel shrimp; place shells in a saucepan. (Refrigerate shrimp until ready to use.) Add celery ends and onion peel to pan; chop remaining celery and onion. (Using the leftover bits of onion and celery will layer the flavor and result in a flavorful broth.) Add broth; bring to a boil over medium-high heat. Reduce heat to low; simmer 30 minutes.

2. Meanwhile, cook sausage in a large Dutch oven over medium-high heat, stirring often, 7 to 8 minutes or until browned. Remove sausage; pat dry. Wipe Dutch oven clean. Sauté celery, onion, poblano pepper, and bell pepper in hot oil in Dutch oven over medium-high heat 5 to 7 minutes or until onion is tender. Add garlic, and sauté 45 seconds to 1 minute or until fragrant. Stir in potatoes, next 4 ingredients, and sausage.

3. Pour broth mixture through a fine wire-mesh strainer into Dutch oven, discarding solids. Increase heat to high, and bring to a boil. Reduce heat to low, and cook, stirring occasionally, 20 to 30 minutes or until potatoes are tender.

4. Add fish; cook 2 to 3 minutes or until just opaque. Add shrimp, and cook 2 to 3 minutes or just until shrimp turn pink. If desired, stir in crawfish, and cook 2 to 3 minutes or until hot. Discard bay leaves. Add table salt and black pepper to taste.

MAKES 8 servings.
 HANDS-ON 55 min.
 TOTAL 1 hour, 35 min.

SLOW-COOKER BARBECUE PORK
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Vegetable cooking spray

1 (4-to 5-lb.) boneless pork shoulder roast (Boston butt), trimmed 

1 (18-oz.) bottle barbecue sauce

1 (12-oz.) can cola soft drink

1. Lightly grease a 6-qt. slow cooker with cooking spray. P lace roast in slow cooker; pour barbecue sauce and cola over roast. Cover and cook on LOW 8 to 10 hours or until meat shreds easily with a fork.

2. Transfer pork to a cutting board; shred with two forks, removing any large pieces of fat. Skim fat from sauce, and stir in shredded pork.

MAKES 6 servings.
 HANDS-ON 5 min.
 TOTAL 8 hours, 5 min.


HOT OFF THE GRILL

THESE RECIPES WILL ENTICE YOU TO GET FIRED UP AND COOK OUTSIDE

In the South, grilling is practically a year-round sport. And whether you choose to dine outside or in, it’s hard to beat the taste of supper cooked on the grill. It doesn’t matter if you’re cooking with charcoal or with gas, direct or indirect heat, wood chips or planks, or using a bona fide smoker: The great outdoors soaks into every slightly charred bite. Because grilling is a casual affair, there’s no need to get fancy. The only must-haves? Plenty of cold beverages and napkins.

SEARED FLANK STEAK WITH LIME-WASABI SAUCE

Zesty red wine marinade is the key for this super-tender and deeply flavored steak. The longer it marinates, the better.
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2 (1½-to 2-lb.) flank steaks

Red Wine Marinade

2 Tbsp. olive oil

1¼ lb. mixed cherry tomatoes

4 to 6 cups loosely packed arugula

Lime-Wasabi Sauce

1. Place steaks and marinade in a 2-gal. zip-top plastic freezer bag; seal bag, and turn to coat. Chill 2 to 12 hours.

2. Preheat grill to 400° to 450° (high) heat. Grill steak, covered with grill lid, 5 to 7 minutes on each side or to desired degree of doneness. Remove from grill, and let stand 10 minutes.

3. Heat oil in a skillet over medium-high heat; add tomatoes, and cook, stirring occasionally, 10 minutes or until seared. Season with table salt and black pepper.

4. Cut 1 flank steak thinly across the grain; serve with tomatoes, arugula, and sauce. (Reserve remaining steak for salads and sandwiches.)

MAKES 4 to 6 servings.

RED WINE MARINADE

1 cup dry red wine

3 Tbsp. soy sauce

1 Tbsp. minced garlic

Black pepper to taste

1 cup olive oil

Whisk together wine, soy sauce, and minced garlic in a bowl; add black pepper to taste. Whisk in olive oil.

MAKES about 2 cups.

LIME-WASABI SAUCE

2 Tbsp. fresh lime juice

3 Tbsp. wasabi sauce

1 Tbsp. minced fresh ginger

1 Tbsp. rice vinegar

¼ tsp. kosher salt

⅛ tsp. black pepper

½ cup olive oil

Stir together lime juice, wasabi sauce, ginger, vinegar, salt, and pepper in a small bowl. Whisk in olive oil.

MAKES about 1 cup.

SMOKY CHICKEN OR STEAK BARBECUE KABOBS
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2 lb. skinned and boned chicken breasts or 2 lb. top sirloin steak, trimmed

½ large red onion, cut into fourths and separated into pieces 

1 pt. cherry tomatoes 

8 (8-inch) metal skewers

Smoky Barbecue Rub

White Barbecue Sauce

1. Preheat grill to 350° to 400° (medium-high) heat. Cut chicken into 1-inch cubes. Thread chicken, onion, and tomatoes alternately onto skewers, leaving a ¼-inch space between pieces. Sprinkle kabobs with Smoky Barbecue Rub.

2. Grill kabobs, covered with grill lid, 4 to 5 minutes on each side. Serve with White Barbecue Sauce.

MAKES 8 servings.
 HANDS-ON 20 min.
 TOTAL 38 min, including rub and sauce.

SMOKY BARBECUE RUB

2 Tbsp. firmly packed dark brown sugar

2 tsp. garlic salt

1 tsp. chipotle chile powder

½ tsp. ground cumin

¼ tsp. dried oregano

Stir together brown sugar, garlic salt, chipotle chile powder, cumin, and oregano.

MAKES ¼ cup.
 HANDS-ON 5 min.
 TOTAL 5 min.

WHITE BARBECUE SAUCE

½ cup mayonnaise 

⅓ cup white vinegar

1 tsp. black pepper 

½ tsp. table salt

½ tsp. sugar 

1 garlic clove, pressed 

Stir together mayonnaise, vinegar, pepper, salt, sugar, and garlic. Refrigerate until needed.

MAKES 1 ¾ cups.
 HANDS-ON 5 min.
 TOTAL 5 min.

GRILLED SAUSAGES WITH ASPARAGUS
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3 lemons, halved and divided

½ cup refrigerated pesto sauce

½ cup toasted walnuts, chopped and divided

2 lb. fresh asparagus

2 Tbsp. olive oil

2 lb. sweet Italian sausage links

1. Preheat grill to medium-high (350° to 400°) heat. Squeeze juice from 2 lemon halves to equal 2 Tbsp. Stir together lemon juice, pesto, and ¼ cup walnuts. Snap off and discard tough ends of asparagus; toss asparagus with olive oil.

2. Grill sausage, without grill lid, 10 minutes or until thoroughly cooked, turning occasionally. At the same time, grill asparagus, without grill lid, 4 minutes or until tender. Brush asparagus with pesto mixture and transfer to a serving platter. Grill remaining 4 lemon halves, cut sides down, 1 minute or until charred. Place on platter with asparagus. Slice sausage, and arrange on serving platter. Sprinkle with remaining ¼ cup walnuts.

MAKES 4 to 6 servings.
 HANDS-ON 20 min.
 TOTAL 35 min.

BURGERS WITH GREEN TOMATO MAYONNAISE
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2½ lb. ground chuck

½ cup Worcestershire sauce

1¼ tsp. freshly ground black pepper, divided

1 tsp. kosher salt

8 whole wheat hamburger buns

Tomato slices

Green Tomato Mayonnaise

Fresh baby spinach

1. Preheat grill to 350° to 400° (medium-high) heat. Gently combine ground chuck, ¼ cup Worcestershire sauce, and ¼ tsp. pepper in a large bowl. Using your hands, gently shape meat into 8 (4-inch) patties (about ¾ inch thick). Transfer patties to a jelly-roll pan, and drizzle with remaining ¼ cup Worcestershire sauce. Sprinkle with ½ tsp. each salt and pepper. Turn patties over, and sprinkle with remaining salt and pepper.

2. Grill patties, covered with grill lid, 6 to 8 minutes on each side. Transfer burgers to a platter, and cover loosely with aluminum foil. Let stand 5 minutes.

3. Meanwhile, grill buns 1 to 2 minutes or until grill marks appear. Serve burgers on buns with tomato slices, Green Tomato Mayonnaise, and baby spinach.

MAKES 8 servings.

GREEN TOMATO MAYONNAISE

½ cup mayonnaise

1 (7-to 8-oz.) green tomato, cored and diced

4 fresh basil leaves, cut into thin strips

1 Tbsp. chopped fresh chives

2 tsp. Dijon mustard

Stir together mayonnaise, tomato, basil leaves, chives, and Dijon mustard. Serve immediately, or refrigerate in an airtight container up to 5 days.

MAKES about 1½ cups.

GRILLED LIME SHRIMP AND VEGETABLE RICE

[image: image]

1 (13.66-oz.) can coconut milk

2 garlic cloves, minced

1 tsp. table salt

3 Tbsp. red pepper jelly

2 Tbsp. olive oil

1 tsp. Asian hot chili sauce (such as Sriracha)

1 tsp. lime zest

6 Tbsp. fresh lime juice, divided

1 lb. peeled, large raw shrimp 

1¼ cups uncooked jasmine rice

2 ears fresh corn

5 assorted mini bell peppers

1 sweet onion, cut into ½-inch slices

2 tsp. olive oil

½ cup chopped fresh herbs (such as flat-leaf parsley, mint, basil, and cilantro)

1. Preheat grill to 350° to 400° (medium-high) heat. Bring first 3 ingredients and ⅔ cup water to a boil in a medium saucepan over high heat.

2. While coconut milk mixture comes to a boil, whisk together red pepper jelly, next 3 ingredients, and ¼ cup fresh lime juice in a small bowl. Reserve 2 Tbsp. red pepper jelly mixture. Combine remaining red pepper jelly mixture and shrimp. Let stand 20 minutes.

3. Meanwhile, stir rice into boiling coconut milk mixture. Cover, reduce heat to low, and simmer 20 minutes or until liquid is absorbed. Remove from heat, and keep covered.

4. While shrimp marinates and rice simmers, brush corn, peppers, and onion with 2 tsp. olive oil, and grill, covered with grill lid, 8 minutes or until slightly charred, turning halfway through. Remove and discard seeds from peppers; chop peppers. Cut kernels from corn cobs. Discard cobs. Chop onion. Combine peppers, corn, and onion in a bowl.

5. Remove shrimp from marinade, discarding marinade. Grill shrimp, covered with grill lid, 3 minutes on each side or just until shrimp turn pink. Remove shrimp from grill; sprinkle with 1 Tbsp. lime juice, and toss with reserved 2 Tbsp. red pepper jelly mixture. Stir remaining 1 Tbsp. lime juice into rice. Stir rice mixture and herbs into grilled vegetables. Serve remaining shrimp over rice-and-vegetable mixture.

MAKES 4 servings.
 HANDS-ON 25 min.
 TOTAL 1 hour, 5 min.

GRILLED STEAK SALAD WITH WALNUT DRESSING
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1 small red onion, thinly sliced

½ cup olive oil 

1 cup coarsely chopped walnuts

1 garlic clove, thinly sliced

1 lb. flat-iron, hanger, or tri-tip steak

1 Tbsp. olive oil

1½ tsp. Chicago steak seasoning

¾ tsp. kosher salt, divided

1 large red onion, cut into ½-inch-thick slices

⅓ cup white wine vinegar

1 Tbsp. dark brown sugar

1 Tbsp. whole grain Dijon mustard

¼ tsp. black pepper

1 romaine lettuce heart, torn

2 oz. crumbled blue cheese

1. Preheat grill to 350° to 400° (medium-high) heat. Sauté thinly sliced small onion in ½ cup hot olive oil in a large skillet over medium-high heat 3 to 4 minutes or until golden and tender. Add walnuts and garlic; cook, stirring occasionally, 3 to 4 minutes or until walnuts just begin to turn golden brown. Remove from heat, and cool 5 minutes.

2. Rub steak with 1½ tsp. olive oil, 1½ tsp. steak seasoning, and ¼ tsp. salt. Toss ½-inch onion slices with remaining 1½ tsp. olive oil.

3. Grill steak, covered with grill lid, 5 to 7 minutes on each side or to desired degree of doneness. At the same time, grill thick onion slices, covered with grill lid, 4 to 5 minutes on each side or until golden brown. Remove steak and onions from grill, and let stand 5 minutes. Thinly slice steak. 

4. Whisk together vinegar, brown sugar, and mustard in a medium bowl. Gradually whisk in walnut mixture. Add ¼ tsp. pepper and remaining ½ tsp. salt. 

5. Toss lettuce and grilled onions with ¼ cup vinaigrette in a large bowl; arrange on a serving platter. Top with grilled steak. Sprinkle with crumbled blue cheese. Serve with remaining vinaigrette.

MAKES 4 servings.
 HANDS-ON 20 min.
 TOTAL 30 min.

MARGARITA-BRINED CHICKEN

Soak chicken in a citrus-and-tequila-spiked brine to infuse Latin flavors and keep the chicken moist as it cooks. Pat the skin dry before grilling, and start skin-side down to ensure it gets good and crispy. Feel free to sub orange juice for tequila and lemons or oranges for limes, and be sure to grill extra citrus for a pretty and functional garnish.

1 cup water

¼ cup kosher salt

2 Tbsp. light brown sugar

1 cup cold water

½ cup tequila

3 Tbsp. orange zest

½ cup fresh orange juice

3 Tbsp. lime zest

1 Tbsp. whole black peppercorns

6 bone-in chicken breasts

Vegetable cooking spray

2 Tbsp. olive oil

1 tsp. kosher salt

½ tsp. freshly ground black pepper

6 limes, halved

Garnish: fresh cilantro

1. Bring first 3 ingredients to a boil in a small saucepan over medium-high heat. Boil, stirring occasionally, 1 to 2 minutes or until salt and sugar dissolve. Remove saucepan from heat; let stand 10 minutes. Pour mixture into a large bowl; stir in 1 cup cold water, ½ cup tequila, and next 4 ingredients. Submerge chicken in brine; cover and chill 6 to 12 hours.

2. Coat cold grill grate with cooking spray. Preheat grill to 350° to 400° (medium-high) heat. Remove chicken from bowl; discard brine. Pat chicken dry with paper towels, and brush skin with olive oil. Sprinkle chicken with kosher salt and freshly ground black pepper. Let stand at room temperature 20 minutes.

3. Grill chicken, covered with grill lid, 40 to 45 minutes or until done, turning occasionally. Transfer chicken to a platter. Grill limes, cut sides down, 1 to 2 minutes or until charred. Serve limes with chicken.

MAKES 6 servings.

SMOKED CHICKEN WITH FRESH HERB MARINADE

“Instead of a sauce, this recipe features a tasty marinade of fresh herbs and bright lemon juice,” writes pitmaster Chris Lilly, in Fire & Smoke. “By cooking the chicken in a pan instead of directly on the grill grate, the meat gets extra protection from drying out.”
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6 Tbsp. olive oil

¼ cup peanut oil

¼ cup chopped fresh flat-leaf parsley

2 Tbsp. chopped fresh basil

2 Tbsp. chopped fresh oregano

2 Tbsp. fresh lemon juice

2 Tbsp. Dijon mustard

4 tsp. dark brown sugar

4 tsp. Worcestershire

1 garlic clove, minced

2 tsp. table salt

½ tsp. black pepper

1 (3-to 3½-lb.) whole chicken, halved

1 cup hickory chips

1. Whisk together first 12 ingredients. Pour mixture into a 1-gal. zip-top plastic freezer bag; add chicken. Seal bag, and turn to coat. Chill chicken 8 to 12 hours.

2. Pile hot coals on 1 side of grill, leaving other side empty. Let grill heat up, covered with grill lid, 10 minutes or until internal temperature reaches 300°. (Go to southernliving.com/bbqchicken for gas grill instructions.)

3. Place chicken, skin-side up, in a 13-x 9-inch disposable aluminum foil pan. Pour marinade over chicken. Sprinkle hickory chips over hot coals. Place pan with chicken on unlit side of grill.

4. Grill, covered with grill lid and maintaining internal temperature at 300°, 2 hours or until a meat thermometer inserted in thickest portion registers 175°. Spoon pan drippings over chicken.

MAKES 4 servings.

[TEST KITCHEN TIP]

FIRE UP THE GRILL ON SUNDAY AND COOK ENOUGH FOR TWO MEALS. ADD EXTRA MEAT, SUCH AS SMALL PORK TENDERLOINS OR BONELESS CHICKEN THIGHS. SHRED AND REFRIGERATE FOR TACOS, NACHOS, OR SALADS FOR QUICK WEEKNIGHT MEALS.

CHILE-RUBBED CHOPS WITH SWEET POTATOES AND GRILLED OKRA

We love a rub. It’s easier and less messy than a marinade and gives through-and-through flavoring.
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1 tsp. ancho chile powder

2 tsp. dried oregano

1 tsp. celery seeds

1 tsp. paprika

1 tsp. dried thyme

2½ tsp. kosher salt, divided

4 (½ -inch-thick) bone-in pork loin chops

2½ Tbsp. olive oil, divided

3 or 4 flat wooden skewers

2 medium-size sweet potatoes

1 lb. fresh whole okra

¼ tsp. ground black pepper

2 Tbsp. butter

1. Stir together first 5 ingredients and 1½ tsp. salt. Brush pork chops with 1 Tbsp. oil, and rub mixture over both sides. Chill, uncovered, 8 to 12 hours.

2. Soak skewers in water 20 minutes. Preheat grill to 350° to 400° heat. Pierce potatoes several times with a fork. Cover with damp paper towels, and microwave at HIGH 8 minutes or until tender, turning after 3 minutes. Let stand 10 minutes.

3. Toss together okra, pepper, and remaining olive oil and salt; thread okra onto skewers. Grill pork, covered with grill lid, 5 minutes on each side or until a meat thermometer inserted in thickest portion registers 155°. At the same time, grill okra 5 minutes, turning occasionally.

4. Cut potatoes in half, and top with butter; season with salt and pepper. Serve with pork and okra.

MAKES 4 servings.

SMOKED PRIME RIB

Slow-cooking a prime rib in a smoker yields fork-tender, juicy meat. Use long-lasting hickory chunks in your smoker, instead of hickory chips, to eliminate frequent door openings.
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Hickory wood chunks

4 garlic cloves, minced

1 Tbsp. table salt

2 Tbsp. coarsely ground black pepper

1 Tbsp. dried rosemary

1 tsp. dried thyme

1 (6-lb.) beef rib roast

1½ cups dry red wine

1½ cups red wine vinegar

½ cup olive oil

1. Soak wood chunks in water 1 hour.

2. Combine minced garlic and next 4 ingredients, and rub garlic mixture evenly over beef roast.

3. Stir together dry red wine, red wine vinegar, and olive oil; set wine mixture aside.

4. Prepare charcoal fire in smoker; let burn 15 to 20 minutes.

5. Drain wood chunks, and place on coals. Place water pan in smoker, and add water to just below fill line. Place beef roast in center on lower food rack. Gradually pour wine mixture over beef roast.

6. Cook beef roast, covered, 6 hours or until a meat thermometer inserted into thickest portion of beef roast registers 145° (medium), adding more water to depth of fill line, if necessary. Remove beef roast from smoker, and let stand 15 minutes before slicing.

Note: No smoker? Roast prime rib at 450° for 45 minutes; reduce oven temperature to 350°, and bake 45 minutes or until a meat thermometer inserted in thickest portion registers 145° (medium-rare) or to desired degree of doneness. Remove from oven, cover loosely with aluminum foil, and let stand 15 minutes before slicing.

MAKES 8 to 10 servings.
 HANDS-ON 20 min.
 TOTAL 7 hours, 50 min.

SMOKED MOJO LEG QUARTERS
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⅓ cup olive oil

1 Tbsp. loosely packed orange zest

1 Tbsp. loosely packed lime zest

⅓ cup fresh orange juice

¼ cup fresh lime juice

1 bunch fresh cilantro, stems removed

6 large garlic cloves

2 red jalapeño peppers (seeded, if desired)

¼ cup fresh oregano leaves

1¼ tsp. ground cumin

1 tsp. kosher salt

½ tsp. black pepper

6 chicken leg quarters (about 5 ½ lb.)

6 cups applewood chips

1. Pulse first 12 ingredients in a food processor 20 seconds or until finely chopped. Reserve and chill ½ cup of mixture for later use. Place chicken in a large bowl; add remaining mixture, and toss gently to coat. Cover and chill 4 to 8 hours.

2. Place 3 cups dry applewood chips in center of 1 (18-inch) square piece of heavy-duty aluminum foil; repeat with remaining chips and another piece of foil. Wrap to form 2 envelopes. Pierce several holes in each packet.

3. Light 1 side of grill, heating to 350° to 400° (medium-high) heat; leave other side unlit. Place 1 applewood smoke packet, with holes facing up, on lit side.

4. Pat excess moisture from chicken with paper towels, leaving marinade on skin. Sprinkle chicken with desired amount of salt and pepper. Carefully move smoke packet to unlit side of grill. Place chicken over lit side, and grill, without grill lid, 4 to 6 minutes on each side or just until grill marks appear. Transfer chicken, skin side up, back to unlit side of grill; carefully move smoke packet back to lit side for the remainder of cooking. Grill, covered with grill lid and turning pieces occasionally, 1 hour and 30 minutes or until skin is golden brown and meat thermometer inserted into thickest portion registers 165°, replacing smoke packet halfway through. Let stand 10 minutes; serve with reserved sauce.

MAKES 6 servings.

LEMON-GRILLED SALMON 

Grilling on cedar planks imparts a woodsy, slightly smoky flavor to these salmon fillets. Cedar planks are found in grocery stores and cookware shops. Avoid the lumberyard unless the wood is certified nontreated with chemicals.
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2 (15-x 6-inch) cedar grilling planks

3 Tbsp. chopped fresh dill

3 Tbsp. chopped fresh parsley

2 tsp. grated lemon rind

3 Tbsp. fresh lemon juice

1 Tbsp. olive oil

1 garlic clove, pressed

½ tsp. table salt

¼ tsp. black pepper

4 (6-oz.) salmon fillets

1. Weigh down cedar planks with a heavier object in a large container. Add water to cover, and soak at least 8 hours.

2. Combine dill and next 5 ingredients; set aside. Sprinkle salt and pepper evenly on salmon.

3. Remove cedar planks from water, and place planks on cooking grate on grill.

4. Grill soaked planks, covered with grill lid, over medium-high (350° to 400°) heat 2 minutes or until the planks begin to lightly smoke. Place 2 fillets skin side down on each cedar plank, and grill, covered with grill lid, 15 to 18 minutes or until fish flakes with a fork. Carefully remove planks from grill using tongs, and remove fish from planks to individual serving plates using a spatula. Spoon herb mixture over fish, and serve immediately.

MAKES 4 servings.
 HANDS-ON 15 min.
 TOTAL 8 hours, 30 min.

SMOKY RIBS

Soak wood chips in water at least 30 minutes (and wood chunks 1 to 24 hours) before grilling. Start your fire and let coals burn down until they’re covered with gray ash. Cover coals with soaked chips, and set smoker vents to produce a smooth, even draft. Begin smoking the ribs about 6 hours before supper time.
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3 slabs baby back pork ribs (about 6 lb.)

Hickory wood chunks

¼ cup Cajun seasoning

Bottled barbecue sauce

1. Rinse and pat ribs dry. Remove thin membrane from back of ribs by slicing into it with a knife and then pulling. (This makes for more tender ribs and allows smoke and rub to penetrate meat better.) Soak wood chunks in water for 1 hour.

2. Sprinkle meat evenly with Cajun seasoning, and massage into meat. Let stand at room temperature 30 minutes.

3. Prepare smoker according to manufacturer’s directions. Bring internal temperature to 225° to 250°; maintain temperature for 15 to 20 minutes.

4. Drain wood chunks, and place on coals. Place rib slabs in a rib rack on upper cooking grate; cover with smoker lid.

5. Smoke ribs, maintaining temperature in smoker between 225° and 250°, for 3½ to 4 hours. Remove ribs from grill, and wrap in heavy-duty aluminum foil; return ribs to smoker. Cover with smoker lid, and smoke 30 more minutes. Serve with barbecue sauce.

Note: We tested with Luzianne Cajun Seasoning.

MAKES 6 servings.
 HANDS-ON 30 min.
 TOTAL 6 hours, 15 min.

GRILLED PORK CHOPS WITH BLUEBERRY-PEACH SALSA

Go for bone-in center loin chops or loin chops at least 1½ inches thick. Meatier chops ensure a good char while the inside cooks through.
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4 (1½-inch-thick) bone-in pork chops (about 3 ¼ lb.)

All-Purpose Pork Brine

1 Tbsp. olive oil

Blueberry-Peach Salsa

1. Place pork and brine in a large zip-top plastic freezer bag; seal. Place bag in a shallow baking dish, and chill 8 hours.

2. Remove pork chops from brine; discard brine. Let pork stand at room temperature 30 minutes. Light 1 side of grill, heating to 350° to 400° (medium-high) heat; leave other side unlit. Brush pork with 1 Tbsp. oil; sprinkle with desired amount of table salt and black pepper.

3. Place pork over lit side, and grill, covered with grill lid, 4 minutes on each side. Transfer pork to unlit side, and grill, covered with grill lid, 8 to 10 minutes on each side or until a meat thermometer inserted into thickest portion registers 150°. Let stand 5 minutes. Arrange pork on a serving platter, and top with Blueberry-Peach Salsa.

MAKES 4 servings

ALL-PURPOSE PORK BRINE

1½ qt. hot water

3 Tbsp. kosher salt

2 Tbsp. chopped fresh thyme

2 Tbsp. brown sugar

2 tsp. coarsely ground black pepper

4 garlic cloves, crushed

2 bay leaves

½ large lemon, sliced

Stir together all ingredients in a large stockpot until salt and sugar dissolve. Let stand 1 hour.

Note: We tested with Diamond Crystal Kosher Salt.

MAKES 1½ qt.

BLUEBERRY-PEACH SALSA

This juicy condiment pulls sweet and savory double duty: Liven up a cheese platter with it, or spoon it over goat cheese or a wheel of Brie.

1½ cups fresh blueberries

Zest and juice of 1 lime

1 large peach, peeled and finely diced

1 small shallot, finely chopped

3 Tbsp. chopped fresh basil

3 Tbsp. chopped fresh chives

2 Tbsp. hot pepper jelly

1 Tbsp. olive oil

Coarsely chop half of blueberries. Toss chopped blueberries with whole blueberries and remaining ingredients. Add table salt and black pepper to taste. Serve immediately, or cover and chill up to 24 hours.

MAKES 3 cups.
 HANDS-ON 15 min.
 TOTAL 15 min.

GRILLED SPICY CILANTRO CHICKEN

The aroma of the cilantro and mint whirling together with olive oil, lemon juice, and jalapeños will be all the supper bell you’ll need on this night. Rubbed on chicken thighs before grilling and served with grilled plum tomatoes, it’s heaven served with Indian flatbread (naan) heated on the grill.
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⅔ cup olive oil

2 Tbsp. fresh lemon juice

4 medium-size jalapeño peppers, seeded

2 bunches fresh cilantro (about 3 cups loosely packed leaves)

2 bunches fresh mint (about 1 cup loosely packed leaves)

4 garlic cloves

1 tsp. table salt

1 tsp. ground ginger

12 small skinned and boned chicken thighs

8 plum tomatoes, halved

Olive oil

Assorted chopped fresh herbs

Naan bread

1. Preheat grill to 350° to 400° (medium-high) heat. Process first 4 ingredients and ¼ cup water in a blender until smooth. Add mint and next 3 ingredients, and process until smooth, stopping to scrape down sides as needed.

2. Divide cilantro mixture into 3 (½-cup) portions; reserve ½ cup for Grilled Chicken Naan Pizza and ½ cup to serve with chicken. Rub remaining ½ cup cilantro mixture over chicken; cover and chill 10 minutes. 

3. Grill chicken, covered with grill lid, 5 to 6 minutes on each side or until done. Remove from grill, and let stand 5 minutes.

4. Meanwhile, grill tomato halves 3 to 5 minutes or just until they begin to blister. Sprinkle with salt and black pepper to taste, drizzle with desired amount of olive oil, and top with chopped fresh herbs. Grill naan 1 to 2 minutes on each side or just until puffy and soft.

5. Reserve 6 chicken thighs and 4 tomato halves for Grilled Chicken Naan Pizza. Serve remaining chicken and tomatoes with grilled naan bread and ½ cup reserved cilantro mixture.

MAKES 4 to 6 servings.
 HANDS-ON 15 min.
 TOTAL 30 min.

TRY THIS TWIST

GRILLED CHICKEN NAAN PIZZA

Preheat oven to 450°. Thinly slice 6 Grilled Spicy Cilantro Chicken thighs. Place 2 naan breads on a parchment paper-lined baking sheet; spread each with 1 Tbsp. reserved cilantro mixture; layer each with ½ cup sliced chicken, 4 reserved plum tomato halves, and 4 fresh mozzarella cheese slices. Bake 7 to 8 minutes or until cheese melts. Top with arugula. Serve with remaining cilantro mixture.

MAKES 4 servings

SOUTHWEST SHRIMP TACOS

Consider dressing this meal up with a little hot sauce, Mexican crema or regular sour cream, and chopped radishes.
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10 to 12 (10-inch) wooden skewers

2 lb. unpeeled, large raw shrimp 

Vegetable cooking spray

2 Tbsp. hot sauce

1 Tbsp. olive oil

1½ tsp. ancho chile powder

1½ tsp. ground cumin

¾ tsp. table salt

16 to 20 (8-inch) soft taco-size corn or flour tortillas

3 cups shredded cabbage

1 cup grated carrots

Lime wedges

1. Soak skewers in water 20 minutes.

2. Meanwhile, peel shrimp; devein, if desired. Coat cold cooking grate of grill with cooking spray, and place on grill. Preheat grill to 350° to 400° (medium-high) heat.

3. Toss shrimp with hot sauce and next 4 ingredients. Thread shrimp onto skewers. Grill shrimp, covered with grill lid, 1 to 2 minutes on each side or just until shrimp turn pink. Grill tortillas 1 minute on each side or until warmed.

4. Combine cabbage and carrots. Remove shrimp from skewers just before serving. Serve shrimp in warm tortillas with cabbage mixture and lime wedges.

MAKES 8 servings.
 HANDS-ON 15 min.
 TOTAL 35 min.


SENSATIONAL SIDES

FRESH INGREDIENTS AND SIMPLE PREP ALLOW THE SEASON’S BEST FRUITS AND VEGETABLES TO SHINE 

Easy side dishes are a cook’s best friend, from hearty root vegetables roasted in the oven to tender greens tossed in a skillet on the stove. And no-cook salads are always time-savers. Each season brings its own definitive tastes, with fresh flavors and beautiful colors. Spring awakens with tender peas, sweet strawberries, and thin asparagus. Okra, tomatoes, corn, and watermelon define summer in the South. Fall and winter squash, potatoes, and greens are hearty vegetables that warm up any menu. With little effort, these sides will round out any menu or season.

FALL & WINTER

ROASTED SQUASH, WILD RICE CASSEROLE, AND WARM BUTTERED BISCUITS ARE IDEAL FOR COOL TEMPERATURES

CANE SYRUP-GLAZED ACORN SQUASH

[image: image]

3 acorn squash, halved and seeded

4 ½ tsp. olive oil

1 Tbsp. light brown sugar

½ tsp. kosher salt

Vegetable cooking spray

¼ cup dried cranberries

¼ cup sherry vinegar

¼ cup cane syrup

1 Tbsp. butter, melted

⅛ tsp. ground red pepper

¼ cup loosely packed fresh flat-leaf parsley, coarsely chopped

1. Preheat oven to 475°. Slice each squash half into 4 to 5 wedges, and toss with olive oil, brown sugar, and salt. Lightly grease a jelly-roll pan with cooking spray. Arrange squash in a single layer on pan. Bake 40 minutes or until golden and tender.

2. Meanwhile, microwave cranberries and vinegar in a microwave-safe bowl at HIGH 30 seconds. Let mixture stand 10 minutes; drain. Stir together cane syrup, butter, and red pepper in a bowl.

3. Brush squash with half of syrup mixture. Turn squash over, and brush with remaining syrup mixture. Bake at 475° for 12 more minutes or until golden brown. Transfer squash to a serving platter; top with cranberries and parsley.

MAKES 8 servings.

HERB-AND-CREAM BISCUITS
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2 cups self-rising soft-wheat flour (such as White Lily)

4 Tbsp. cold butter, cut into small pieces

1 tsp. fresh thyme leaves, chopped

½ tsp. chopped fresh rosemary

3 Tbsp. crème fraîche or sour cream

¾ to 1 cup buttermilk

1. Preheat oven to 450°. Sift flour into a large bowl. Cut cold butter into flour with a pastry blender or fork until mixture resembles coarse meal. Stir in thyme and rosemary.

2. Stir in crème fraîche, using a fork. Gradually stir in ¾ cup buttermilk, adding up to ¼ cup buttermilk, 1 Tbsp. at a time, to make a sticky dough. Gently stir with fork until dough pulls away from sides of bowl.

3. Turn dough out onto a floured (with self-rising soft-wheat flour) surface; sprinkle dough with flour, and pat to a 1-inch thickness.

4. Cut with a floured 2-inch round cutter; place, with edges touching, in a greased (with butter) 9-inch square pan. Reshape and cut dough until all dough is used.

5. Bake at 450° for 15 minutes or until lightly browned. Serve immediately.

Note: These biscuits can easily be made ahead of time and frozen. Cook biscuits for 10 to 12 minutes or until they’re just set but not browned. Remove from oven, cool completely on a wire rack, and place biscuits in a heavy-duty zip-top plastic freezer bag. Seal and freeze. To thaw, remove biscuits from bag, and arrange frozen biscuits on a baking sheet brushed with melted butter. Bake at 450° for 7 to 8 minutes or until thoroughly heated and lightly browned.

MAKES 16 biscuits.

GREEN BEAN SALAD WITH HEARTS OF PALM
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PICKLED ONIONS

1 cup thinly sliced red onion (about ½ onion)

¾ cup rice wine vinegar

½ tsp. table salt

½ tsp. sugar

VINAIGRETTE

1 Tbsp. apple cider vinegar

2 tsp. whole grain mustard

1 tsp. Dijon mustard

½ tsp. table salt

¼ tsp. sugar

2 Tbsp. olive oil

SALAD

1½ lb. haricots verts (French green beans), trimmed

1 (14-oz.) can hearts of palm, drained and rinsed

Freshly ground black pepper

1. Prepare Pickled Onions: Toss together first 4 ingredients and ¼ cup water in a bowl. Cover and chill 1 to 12 hours.

2. Prepare Vinaigrette: Whisk together cider vinegar and next 4 ingredients. Add oil in a slow steady stream, whisking constantly until smooth.

3. Prepare Salad: Cook beans in 6 qt. boiling salted water in a large Dutch oven over medium-high heat 3 minutes or until crisp-tender; drain. Plunge beans into ice water to stop the cooking process; drain and pat dry.

4. Cut hearts of palm into 1-inch-thick slices, and separate into rings. Toss haricots verts and hearts of palm with vinaigrette; add salt and pepper to taste. Arrange on a platter. Drain onions, and sprinkle over salad. Gently toss, if desired, and serve immediately.

MAKES 6 servings.

WILD RICE-AND-GREENS CASSEROLE

We prefer chopped kale in this casserole, but use your favorite green. For heartier greens like collards, cook them five minutes longer in Step 1. If you want to prepare the dish ahead, cover and chill up to three days before baking. Uncover and bake just before serving.
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½ lb. fresh kale or other hearty greens, trimmed and coarsely chopped

1 medium onion, chopped

4 ½ tsp. olive oil

3 garlic cloves, minced

1 Tbsp. fresh thyme leaves

¼ tsp. ground nutmeg

4 Tbsp. all-purpose flour

1 cup 2% reduced-fat milk

1 cup reduced-sodium chicken broth

3 cups cooked wild rice

½ cup chopped sun-dried tomatoes

1 cup grated Gruyère cheese, divided

Vegetable cooking spray

½ cup chopped almonds

1. Preheat oven to 375°. Cook kale in 1 cup boiling salted water in a Dutch oven over high heat, stirring occasionally, 5 minutes; drain.

2. Cook onion in hot oil in a large skillet over medium-low heat, stirring often, 20 minutes or until golden. Add garlic, thyme, and nutmeg, and cook 1 minute. Stir in flour and cooked kale. Gradually stir in milk and broth, and cook, stirring often, 4 minutes or until thickened. Stir in rice, tomatoes, and ½ cup cheese. Add table salt and black pepper to taste.

3. Lightly grease a 2½-qt. baking dish with cooking spray. Transfer mixture to dish. Sprinkle almonds and remaining ½ cup cheese over mixture.

4. Bake at 375° for 18 minutes or until bubbly and lightly browned.

Note: Swiss cheese may be substituted for Gruyère cheese.

MAKES 8 servings.

SPRING

CELEBRATE NEW BEGINNINGS AND THE GARDEN’S FIRST BOUNTY WITH AN ARRAY OF COLORFUL AND TASTY VEGETABLES, INCLUDING ASPARAGUS, PEAS, CARROTS, POTATOES, AND MORE

ASPARAGUS AND SPRING PEAS WITH RED PEPPER CHOWCHOW
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1 lb. fresh asparagus

1 (8-oz.) package fresh sugar snap peas, trimmed

1 (6-oz.) package fresh English peas

1 Tbsp. butter or olive oil

2 Tbsp. Red Pepper Chowchow

1. Snap off and discard tough ends of asparagus. Bring a large pot of water to a boil. Stir in kosher salt until the water seems as salty as the sea (about 1½ Tbsp. per every 5 qt. of water). While the water returns to a boil, fill a large bowl halfway with ice cubes. Add just enough cold water to make the ice float. 

2. Boil asparagus until it is bright green and crisp-tender (1 to 2 minutes). Transfer to a colander set in the ice water to set the color and texture, using a slotted spoon or tongs. Chill until ice-cold, and then drain. Repeat procedure with sugar snap peas and English peas.

3. Melt butter in a large skillet over medium-high heat. Add asparagus, sugar snap peas, and English peas, and sauté 3 minutes or until thoroughly heated. Stir in Red Pepper Chowchow, and sauté 1 minute. Serve immediately.

MAKES 4 to 6 servings.
 HANDS-ON 25 min.
 TOTAL 1 hour, 10 min., including chowchow

RED PEPPER CHOWCHOW

3 red bell peppers, chopped

½ medium-size sweet onion, chopped

3 garlic cloves, finely chopped

⅓ cup olive oil

¼ cup white wine vinegar

1¼ tsp. kosher salt

½ tsp. dried crushed red pepper

½ tsp. orange zest

Sauté first 3 ingredients in hot oil in a large skillet 6 to 7 minutes or until tender. Add vinegar and next 3 ingredients to skillet, and sauté 2 minutes. Cool completely (30 minutes). Serve immediately, or refrigerate up to 1 week.

MAKES 1½ cups.
 HANDS-ON 15 min.
 TOTAL 45 min.

CARROT-GINGER PUREE

You’d never know there’s only a tablespoon of butter in this velvety, spiced puree. Make it up to three days ahead.
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2 lb. carrots, coarsely chopped (about 4 cups)

2 cups milk

2 Tbsp. sugar

2 tsp. grated fresh ginger or ½ tsp. ground ginger

1 tsp. table salt

⅛ tsp. ground cinnamon

1 Tbsp. butter

1 tsp. loosely packed orange zest

1. Bring carrots and milk to a boil in a medium saucepan over medium heat. Reduce heat to low, and stir in sugar and next 3 ingredients. Simmer, stirring often, 25 minutes or until carrots are tender.

2. Transfer mixture to a blender, reserving ½ cup cooking liquid. Add butter and orange zest to carrot mixture, and process until smooth, stopping to scrape down sides as needed. Add reserved cooking liquid, if necessary, 1 Tbsp. at a time, and process to desired consistency. Serve puree immediately (warm) or serve chilled. Refrigerate in an airtight container up to 3 days. 

Note: Organic milk may curdle while simmering. Don’t worry —it will smooth out when processed in the blender.

MAKES 6 to 8 servings.

HOT BACON POTATO SALAD WITH GREEN BEANS

[image: image]

3 lb. fingerling potatoes, cut in half

1 (8-oz.) package haricots verts (French green beans)

½ cup white wine vinegar

1 shallot, minced

3 Tbsp. honey

1 Tbsp. Dijon mustard

1½ tsp. table salt

1 tsp. black pepper

½ cup olive oil

2 Tbsp. chopped fresh dill

¼ cup coarsely chopped fresh parsley

4 fully cooked bacon slices, chopped

1. Bring potatoes and water to cover to a boil in a large Dutch oven over medium-high heat, and cook 20 minutes or until tender. Drain.

2. Meanwhile, cook green beans in boiling water to cover in a medium saucepan 3 to 4 minutes or until crisp-tender. Plunge in ice water to stop the cooking process; drain.

3. Whisk together vinegar and next 5 ingredients in a medium bowl. Add oil in a slow, steady stream, whisking constantly, until smooth.

4. Pour vinegar mixture over potatoes. Just before serving, add green beans, dill, and parsley, and toss gently until blended. Sprinkle with bacon. Serve immediately.

MAKES 8 servings.
 HANDS-ON 30 min.
 TOTAL 30 min.

SUMMER

SERVE UP A BEVY OF FRESH SIDES AND SALADS AT PICNICS, BACKYARD BARBECUES, AND POTLUCKS THAT SIGNAL PEAK PRODUCE SEASON HAS BEGUN

HOT BACON CAPRESE SALAD
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2½ lb. heirloom tomatoes, cut into ½-inch slices

1 (16-oz.) package fresh mozzarella cheese, cut into ½-inch slices

½ cup fresh basil leaves

6 thick bacon slices, coarsely chopped

3 to 4 Tbsp. red wine vinegar

2 Tbsp. olive oil

½ tsp. kosher salt

½ tsp. freshly ground black pepper

1. Arrange tomatoes and cheese on a serving platter, placing basil leaves between slices. Sprinkle with desired amount of salt and pepper.

2. Sauté chopped bacon in a large skillet over medium heat 6 to 8 minutes or until crisp. Remove from heat, reserving bacon and 2 Tbsp. drippings in skillet. Let stand 1 minute. Add vinegar and oil, stirring to loosen browned bits from bottom of skillet. Sprinkle with ½ tsp. kosher salt and ½ tsp. black pepper. Drizzle warm bacon mixture over tomatoes and cheese. Serve immediately.

MAKES 6 to 8 servings.
 HANDS-ON 25 min.
 TOTAL 25 min.

CHARRED EGGPLANT WITH MISO DRESSING

Miso is a Japanese staple with a slightly salty, pungent flavor. Find it on the international aisle or in the refrigerated section of your grocery store.
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⅓ cup mayonnaise

2 Tbsp. white miso

1 Tbsp. fresh lime juice

⅛ tsp. freshly ground black pepper

2 large eggplants (about 2 lb.)

¼ cup olive oil

¼ cup torn fresh cilantro leaves

1. Preheat grill to 350° to 400° (medium-high) heat. Stir together first 4 ingredients in a small bowl.

2. Cut eggplants lengthwise into ¾-inch-thick slices. Brush each slice with olive oil, and sprinkle with desired amount of table salt and black pepper.

3. Grill eggplant slices, without grill lid, 5 minutes on each side or until slightly charred and tender. Arrange on a serving platter, and drizzle with desired amount of miso dressing; top with cilantro. Serve immediately with remaining dressing.

MAKES 6 servings.
 HANDS-ON 25 min.
 TOTAL 25 min.

GRILLED MEXICAN CORN SALAD

Here’s an off-the-cob play on a popular Mexican street dish. 
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3 limes, divided

8 large ears fresh yellow corn, husks removed

3 Tbsp. mayonnaise

⅔ cup crumbled feta or Cotija cheese

⅓ cup sliced fresh chives 

1. Cut 2 limes in half, and squeeze juice from lime halves to equal about ¼ cup.

2. Preheat grill to 400° to 450° (high) heat. Brush corn with mayonnaise. Sprinkle with desired amount of table salt and black pepper. Grill corn, covered with grill lid, 10 to 12 minutes or until done, turning occasionally. (Kernels may char and pop.)

3. Cut kernels from cobs into a large bowl. Stir cheese, chives, and lime juice into kernels. Cut remaining lime into 4 wedges, and serve with corn salad.

MAKES 6 to 8 servings.
 HANDS-ON 25 min.
 TOTAL 40 min.

ZUCCHINI-POTATO CASSEROLE
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2 Tbsp. butter

2 medium-size sweet onions, chopped

 Vegetable cooking spray

1 medium-size Yukon gold potato, sliced

1 medium-size zucchini, sliced

4 plum tomatoes, sliced

1½ tsp. kosher salt

¾ tsp. freshly ground black pepper

2 Tbsp. butter, melted

⅓ cup freshly grated Parmesan cheese

1. Preheat oven to 375°. Melt 2 Tbsp. butter in a medium skillet over medium heat; add onions, and sauté 10 to 12 minutes or until tender and onions begin to caramelize.

2. Spoon onions into a 10-inch quiche dish coated with cooking spray. Toss together potatoes and next 4 ingredients. Arrange potatoes, zucchini, and tomatoes in a single layer over onions, alternating and overlapping slightly. Drizzle with 2 Tbsp. melted butter. Cover with aluminum foil.

3. Bake at 375° for 30 minutes. Remove foil, and sprinkle with cheese. Bake 35 to 40 minutes or until golden brown. Let stand 10 minutes before serving.

MAKES 6 to 8 servings.
 HANDS-ON 35 min.
 TOTAL 1 hour, 50 min.

MEDITERRANEAN GREEN BEANS
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⅓ cup chopped pitted kalamata olives

1 large shallot, sliced

2 Tbsp. red wine vinegar

2 tsp. whole grain Dijon mustard

½ tsp. sugar

3 Tbsp. olive oil

2 (8-oz.) packages haricots verts (French green beans)

1. Stir together first 5 ingredients in a large bowl. Let stand 10 minutes. Stir in olive oil; add table salt and black pepper to taste.

2. Cook green beans in boiling salted water to cover 3 to 4 minutes or until bright and crisp-tender; drain. Plunge beans into ice water to stop the cooking process; drain and pat dry. Toss together beans and olive mixture. Serve at room temperature, or cover and chill up to 2 hours.

MAKES 6 to 8 servings.
 HANDS-ON 10 min.
 TOTAL 20 min.


SUNDAY UPSIDE DOWN

TREAT THE KIDS TO BREAKFAST FOR DINNER, OR SERVE UP AN INDULGENT AND DELICIOUS SPREAD THAT TURNS BRUNCH INTO AN ALL-DAY AFFAIR

These recipes can be served anytime you like—as a delicious send-off for overnight guests, for brunch with friends, or as a special breakfast with the family. But serving these dishes for Sunday supper offers a pleasant surprise to close out the weekend. Egg and bread casseroles are easy on the cook, as they’re prepared in advance and baked before serving. Waffles and pancakes are always family favorites. Grits cakes are customizable with ingredients you have on hand—or as canvases for your creativity. Fruit salads both sweet and savory make Sunday supper a real meal. Tomatoes, cantaloupe, watermelon, and mango are striking features in side dishes.

ONE-DISH BLACKBERRY FRENCH TOAST

This French toast recipe is loaded with tasty ingredients. Of course, you can always add a little extra sweetness with maple syrup or whipped cream.
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1 cup blackberry jam

Vegetable cooking spray

1 (12-oz.) French bread loaf, cut into 1½-inch cubes

1 (8-oz.) package ⅓-less-fat cream cheese, cut into 1-inch cubes

4 large eggs

2 cups half-and-half

1 tsp. ground cinnamon

1 tsp. vanilla extract

½ cup firmly packed brown sugar

Toppings: maple syrup, whipped cream

1. Cook jam in a small saucepan over medium heat 1 to 2 minutes or until melted and smooth, stirring once.

2. Lightly grease a 13-x 9-inch baking dish with cooking spray. Place half of bread cubes in bottom of dish. Top with cream cheese cubes, and drizzle with melted jam. Top with remaining bread cubes.

3. Whisk together eggs and next 3 ingredients. Pour over bread mixture. Sprinkle with brown sugar. Cover tightly, and chill 8 to 24 hours.

4. Preheat oven to 325°. Bake, covered, 20 minutes. Uncover and bake 10 to 15 minutes or until bread is golden brown and mixture is set. Serve with toppings.

MAKES 8 to 10 servings.

COUNTRY HAM WITH REDEYE GRAVY

On breakfast tables in some parts of the South, country ham with redeye gravy is just about as common as bacon. The origin of the name is debated, but the most common belief is that the gravy— a very thin, salty sauce—takes on a reddish tone from the browned bits scraped from the bottom of the skillet. Some Southerners make their gravy with water, others with coffee or cola.
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1 lb. country ham, cut into 3-x 4-inch pieces

2 Tbsp. unsalted butter

1½ cups cola soft drink

1. Cook ham, in 3 batches, in a large stainless-steel skillet (do not use nonstick) over medium heat 4 to 5 minutes on each side or until browned. (The skillet will be dry.) Remove ham from skillet.

2. Melt butter in skillet. Stir in cola and ½ cup water; simmer 3 minutes, stirring with a spatula to loosen particles from bottom of skillet. Serve hot gravy with ham.

MAKES 6 servings.
 HANDS-ON 20 min.
 TOTAL 20 min.

SPRING VEGETABLE FRITTATA

This dish celebrates spring’s favorite veggie. Trim the asparagus, discarding any tough parts of the stem. The frittata is best made just before serving.
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4 oz. fresh asparagus

½ (8-oz.) package cremini mushrooms, sliced

½ small yellow onion, sliced

1 Tbsp. extra virgin olive oil

½ tsp. kosher salt, divided

½ tsp. cracked black pepper, divided

2 Tbsp. butter

8 large eggs

2 oz. crumbled feta cheese

1. Preheat oven to 400°. Cut asparagus into 1-inch pieces, discarding tough ends.

2. Sauté mushrooms and onion in 2 tsp. hot oil in a 10-inch nonstick ovenproof skillet over medium heat 4 to 5 minutes or until onion is tender; remove from skillet. Add remaining 1 tsp. oil to skillet, and sauté asparagus 2 to 3 minutes or until tender; stir in ¼ tsp. each salt and pepper. Remove from skillet. Wipe skillet clean.

3. Melt butter in skillet over medium heat. Whisk together eggs and remaining ¼ tsp. each salt and pepper. Add egg mixture to skillet. As eggs start to cook, gently lift edges of egg with a spatula, and tilt pan so uncooked portion flows underneath. Cook 2 to 3 minutes or until almost set. Top with vegetables and feta cheese.

4. Bake frittata at 400° for 16 to 18 minutes or until lightly browned and puffy. Serve immediately.

MAKES 4 to 6 servings.
 HANDS-ON 20 min.
 TOTAL 36 min.

[TEST KITCHEN TIP]

SPICE THINGS UP WITH A BLOODY MARY BAR, WHERE FRIENDS AND FAMILY CAN ADD THEIR OWN LEMONS, LIMES, OR SPICES. TRY PEPPER VODKA FOR A LITTLE EXTRA KICK.

BARBECUE BLOODY MARY

These Bloody Marys get their kick from a barbecue rub; they’re not too spicy, but they have plenty of flavor. To serve 8, prepare recipe in a large pitcher with about 4 cups veggie juice, ½ cup lime juice, 8 tsp. Worcestershire sauce, 1½ cups (12 oz.) vodka, and 2 tsp. rub. A pitcher can be made early and kept refrigerated until needed. Stir well before serving.
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Lime wedge

½ tsp. Barbecue Rub, divided

½ cup vegetable juice

1 Tbsp. lime juice

1 tsp. Worcestershire sauce

3 Tbsp. vodka

Rub rim of an 8-oz. glass with lime wedge; dip rim of glass in ¼ tsp. Barbecue Rub to coat. Combine vegetable juice, lime juice, Worcestershire sauce, vodka, and remaining ¼ tsp. Barbecue Rub in a cocktail shaker; fill with ice. Cover with lid; shake vigorously until chilled. Strain into prepared glass filled with ice.

MAKES 1 serving.
 HANDS-ON 5 min.
 TOTAL 10 min, including rub.

BARBECUE RUB 

2 Tbsp. kosher salt

2 tsp. paprika

1 tsp. celery salt

½ tsp. garlic powder

½ tsp. ground black pepper

¼ tsp. ground red pepper

Stir together kosher salt, paprika, celery salt, garlic powder, ground black pepper, and ground red pepper. Store in an airtight container.

HANDS-ON 5 min.
 TOTAL 5 min.

PORK CHOP SANDWICHES WITH GRAVY AND GRITS

Use biscuits to make the sandwiches, and serve them with fresh fruit.
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6 frozen buttermilk biscuits (from a 41.6-oz. package)

6 thin boneless pork loin chops (about 1 ¾ lb.)

1½ tsp. kosher salt, divided

½ tsp. ground black pepper, divided

2 Tbsp. olive oil

½ cup butter, divided

⅓ cup all-purpose flour

3 ¾ cups milk

½ tsp. hot sauce

1 cup uncooked quick-cooking grits

½ cup (2 oz.) freshly shredded Cheddar cheese

1. Cook biscuits according to package directions.

2. Meanwhile, sprinkle pork chops with 1 tsp. salt and ¼ tsp. pepper. Cook in hot oil in a large skillet over medium-high heat, in batches, 2 to 3 minutes on each side or until browned. Transfer chops to a platter, and cover with aluminum foil to keep warm. Wipe skillet clean.

3. Melt ¼ cup butter in skillet over medium-low heat. Whisk in flour. Cook, whisking constantly, 1 minute, scraping browned bits from bottom of skillet. Gradually whisk in milk; increase heat to medium, and cook, whisking constantly, 10 minutes or until thickened. Stir in hot sauce and remaining ½ tsp. salt and ¼ tsp. pepper.

4. Cook grits according to package directions; stir in cheese and remaining butter. Season with salt and pepper. Split biscuits; top with pork chops and desired amount of gravy. Serve with grits.

MAKES 4 to 6 servings.

PRALINE-PECAN FRENCH TOAST

Assemble the casserole the night before or the morning of, depending on the serving time, allowing at least eight hours to chill before baking.
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1 (16-oz.) French bread loaf

1 cup firmly packed light brown sugar

⅓ cup butter, melted

2 Tbsp. maple syrup

Vegetable cooking spray

¾ cup chopped pecans

4 large eggs, lightly beaten

1 cup milk

2 Tbsp. granulated sugar

1 tsp. ground cinnamon

1 tsp. vanilla extract

1. Cut 10 (1-inch-thick) slices of bread. Reserve remaining bread for another use.

2. Stir together brown sugar and next 2 ingredients. Lightly grease a 13-x 9-inch baking dish with cooking spray; pour mixture into dish. Sprinkle with pecans.

3. Whisk together eggs and next 4 ingredients. Arrange bread slices over pecans, and pour egg mixture over bread. Cover and chill 8 hours.

4. Preheat oven to 350°. Bake bread 35 to 37 minutes or until golden brown. Serve immediately.

MAKES 8 to 10 servings.
 HANDS-ON 20 min.
 TOTAL 8 hours, 55 min.

SAUSAGE, BISCUIT, AND GRAVY BAKE
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1 lb. ground pork sausage

2 tsp. canola oil

5 Tbsp. butter

¼ cup all-purpose flour

3 cups milk

¾ tsp. table salt

½ tsp. black pepper

Vegetable cooking spray

8 refrigerated jumbo biscuits

½ cup chopped green onions

3/ 4 cup shredded sharp Cheddar cheese

1. Preheat oven to 350°. Cook sausage in canola oil in a large skillet over medium-high heat 8 minutes or until crumbly and no longer pink; remove from skillet, and drain. Melt butter in skillet; whisk in flour. Whisk constantly 1 minute. Gradually whisk in milk, salt, and pepper. Bring to a boil, whisking constantly; cook 2 minutes. Stir in sausage. 

2. Lightly grease an 11-x 7-inch baking dish with cooking spray; place dish on a baking sheet. Split biscuits in half lengthwise; place 8 halves in baking dish. Top with half of sausage mixture and ¼ cup chopped green onions. Repeat layers. Sprinkle with ¾ cup shredded sharp Cheddar cheese. Bake 40 minutes or until golden.

MAKES 6 to 8 servings.
 HANDS-ON 20 min.
 TOTAL 1 hour.

CHEESE GRITS CASSEROLE 

Cheese grits are a family favorite; these get an extra boost from adding eggs and baking the casserole to create a more soufflé-like texture. This recipe can be made ahead; reheat before serving.

4 cups milk 

¼ cup butter 

1 cup uncooked quick-cooking grits

1 large egg, lightly beaten 

2 cups (8 oz.) shredded sharp Cheddar cheese 

1 tsp. table salt 

½ tsp. black pepper 

Vegetable cooking spray

¼ cup grated Parmesan cheese 

1. Preheat oven to 350°. Bring milk just to a boil in a large saucepan over medium-high heat; gradually whisk in butter and grits. Reduce heat, and simmer, whisking constantly, 5 to 7 minutes or until grits are done. Remove from heat.

2. Stir in egg and next 3 ingredients. Lightly grease an 11-x 7-inch baking dish with cooking spray; pour mixture into dish. Sprinkle with Parmesan cheese.

3. Bake, covered, at 350° for 35 to 40 minutes or until mixture is set. Serve immediately.

MAKES 6 servings.
 HANDS-ON 20 min.
 TOTAL 55 minutes.

[TEST KITCHEN TIP]

THE WATERMELON FLESH CAN BE REMOVED IN BALLS OR CUT INTO CHUNKS AND REFRIGERATED A DAY AHEAD. ALLOW AT LEAST A COUPLE OF HOURS BEFORE SERVING TO CHILL THE MELON IN THE SYRUP.

TIPSY RED-AND-YELLOW WATERMELON SALAD
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½ (6-lb.) red watermelon

½ (6-lb.) yellow watermelon

1 cup fresh lemon juice (about 10 to 12 lemons)

⅔ cup sugar

½ cup vodka

⅓ cup black raspberry liqueur

Pinch of fine sea salt

1 Tbsp. chopped fresh mint

1. Scoop watermelons into balls using various-size melon ballers, and place watermelon in a large bowl.

2. Whisk together lemon juice and next 4 ingredients in a medium bowl until sugar dissolves. Pour lemon juice mixture over watermelon balls; gently stir to coat. Cover and chill 1 to 2 hours.

3. Gently toss watermelon balls. Sprinkle salad with chopped fresh mint. Serve immediately with a slotted spoon.

MAKES 6 to 8 servings.
 HANDS-ON 20 min.
 TOTAL 1 hour, 20 min.

SPINACH-AND-BROCCOLI BREAKFAST BREAD PUDDING

The slow cooker does the work for this light and cheesy bread pudding. Dijon mustard gives the dish just a bit of zing. Start the breakfast bread pudding in plenty of time to allow three or so hours for cooking. 
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1 (10-oz.) package fresh baby spinach

Vegetable cooking spray

1 lb. loaf Cuban bread, cut into 1-inch cubes

1 (10-oz.) package frozen broccoli florets, thawed

¼ cup chopped fresh chives

1 cup freshly grated Parmesan cheese

1 (12-oz.) can evaporated milk

1 cup milk

12 large eggs

3 Tbsp. Dijon mustard

1 tsp. kosher salt

¼ tsp. ground red pepper

2 cups (8-oz.) shredded sharp Cheddar cheese

1. Place spinach and 1 Tbsp. water in a large microwave-safe bowl. Cover with plastic wrap. Microwave at HIGH for 1 minute and let stand, covered, until spinach is wilted. Drain well and chop.

2. Lightly grease a 6-qt. slow cooker with cooking spray. Layer half of bread and all spinach, broccoli, and chives in slow cooker. Sprinkle with Parmesan cheese. Top with remaining bread cubes, pressing down gently to fit.

3. Whisk together evaporated milk and next 5 ingredients until frothy. Pour evenly over bread. Top with shredded cheese. Cover and cook on Low for 3 to 4 hours or until set. Remove lid, and cook 10 minutes.

MAKES 8 to 10 servings.
 HANDS-ON 10 min.
 TOTAL 3 hours, 20 min.

BLT BENEDICT WITH AVOCADO-TOMATO RELISH

Immediately after poaching, place eggs in ice water, and refrigerate until serving time. Drain eggs; place in boiling water 45 seconds, and drain again. Serve immediately.
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1 cup halved grape tomatoes

1 avocado, diced

1 Tbsp. chopped fresh basil

1 garlic clove, minced

2 Tbsp. extra virgin olive oil

1 Tbsp. red wine vinegar, divided

6 large eggs

¼ cup mayonnaise

6 (¾-inch-thick) bakery bread slices, toasted

3 cups firmly packed arugula

12 thick bacon slices, cooked

1. Combine tomatoes, next 4 ingredients, table salt and black pepper to taste, and 2½ tsp. red wine vinegar in a small bowl.

2. Add water to depth of 3 inches in a large saucepan. Bring to a boil; reduce heat, and maintain at a light simmer. Add remaining ½ tsp. red wine vinegar. Break eggs, 1 at a time, and slip into water, as close as possible to surface. Simmer 3 to 5 minutes or to desired degree of doneness. Remove with a slotted spoon. Trim edges, if desired.

3. Spread mayonnaise on 1 side of each bread slice. Layer each with ½ cup arugula, 2 bacon slices, and 1 egg. Top with tomato mixture.

MAKES 6 servings.
 HANDS-ON 15 min.
 TOTAL 15 min.

[TEST KITCHEN TIP]

IF YOU USE A REGULAR WAFFLE IRON, REDUCE THE AMOUNT OF BATTER TO ½ CUP PER WAFFLE.

LEMON-POPPY SEED BELGIAN WAFFLES WITH BLACKBERRY MAPLE SYRUP

Prepare the waffles and keep them warm in a 200-degree oven while using up all of the batter. Freeze any leftover waffles to re-warm in a toaster for a quick weekday morning treat.
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LEMON-POPPY SEED BELGIAN WAFFLES

2 cups all-purpose baking mix

1 to 2 Tbsp. poppy seeds

1 Tbsp. lemon zest

1¼ cups cold club soda

1 large egg, lightly beaten

¼ cup butter, melted

BLACKBERRY MAPLE SYRUP

½ cup maple syrup

1 (12-oz.) package frozen blackberries, thawed

1 tsp. lemon zest

2 tsp. fresh lemon juice 

1. Prepare Lemon-Poppy Seed Belgian Waffles: Stir together baking mix, poppy seeds, and 1 Tbsp. lemon zest. Whisk together club soda, egg, and butter in a small bowl; gently whisk egg mixture into poppy seed mixture. (Mixture will be lumpy.) Let stand 3 minutes.

2. Cook batter according to manufacturer’s instructions in a preheated, oiled Belgian-style waffle iron until golden (about ¾ to 1 cup batter per waffle). 

3. Prepare Blackberry Maple Syrup: Combine maple syrup, blackberries, 1 tsp. lemon zest, and lemon juice in a medium bowl. Warm in microwave, if desired. Serve with waffles.

MAKES 4 servings.
 HANDS-ON 20 min.
 TOTAL 23 min.


ON THE LIGHT SIDE

A CUP OF SOUP AND A HOT SANDWICH HAVE ALWAYS BEEN A FAVORITE SUPPER IN THE SOUTH—THE PERFECT FINISH TO A DAY FILLED WITH GOOD FOOD 

Traditionally, in Southern cooking, “Sunday supper” was a light meal enjoyed in the evening, usually coming after a big feast at midday or in the early afternoon. Here, you’ll find some of our favorite lighter suppers, including sandwiches, soups, and salads. These recipes are well suited to end a day that includes a fancy restaurant brunch or a classic Sunday dinner. And, often, fingers are involved—with sandwiches or little pick-up bites.

LEMONY BROCCOLI RABE PASTA
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2 tsp. kosher salt

1 lb. broccoli rabe, trimmed and cut into 3-inch pieces

1 (16-to 17-oz.) package filei, penne, or fusilli pasta

3 Tbsp. butter

1 Tbsp. olive oil

2 garlic cloves, chopped

¾ tsp. dried crushed red pepper

2 tsp. lemon zest

¼ cup freshly grated Parmesan cheese

1 Tbsp. fresh lemon juice

Black pepper

1 (4-oz.) package goat cheese, crumbled

1. Bring 4 qt. water to a boil in a large Dutch oven. Add 2 tsp. kosher salt, return to a boil, and stir in broccoli rabe. Cook 1 minute or until crisp-tender; drain. Plunge into ice water to stop cooking process; drain.

2. Cook pasta in Dutch oven according to package directions; drain, reserving 1 / 2 cup hot pasta water.

3. Melt butter with oil in Dutch oven over medium heat; add garlic, and sauté 1 to 2 minutes or until tender. Add red pepper and lemon zest; cook, stirring constantly, 1 minute. Stir in broccoli rabe; cook, stirring constantly, 1 minute. Stir in hot cooked pasta, reserved pasta water, Parmesan, and lemon juice; cook 1 to 2 minutes. Season with kosher salt and black pepper. Top with cheese.

MAKES 4 to 6 servings.

LIGHT CRAB CAKES

Fresh lump crabmeat is key to this simple recipe. It’s pricey, but a little goes a long way.
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8 oz. lump crabmeat

2 Tbsp. finely chopped green onions

1 Tbsp. finely chopped fresh flat-leaf parsley

2 Tbsp. canola mayonnaise

1 tsp. fresh lemon juice 

1 tsp. Dijon mustard

½ tsp. Old Bay seasoning 

½ tsp. Worcestershire sauce 

⅛ tsp. kosher salt 

⅛ tsp. ground red pepper

1 large egg, lightly beaten

⅔ cup panko (Japanese breadcrumbs), divided

1 Tbsp. olive oil

1 lemon, quartered

1. Pick crabmeat, removing any bits of shell. Stir together green onions, next 9 ingredients, and ⅓ cup panko in a large bowl. Add crabmeat; stir gently to combine.

2. Using wet hands, shape mixture into 4 balls. Dredge balls in remaining ⅓ cup panko. Gently fatten each ball to form a 4-inch patty.

3. Cook patties in hot oil in a large skillet over medium - high heat 3 minutes on each side or until golden. Serve with lemon wedges.

MAKES 4 servings (serving size: 1 crab cake).
 HANDS-ON 25 min.
 TOTAL 25 min.

[TEST KITCHEN TIP]

The tomatoes can be broiled and left to rest until needed—or prepared along with the pasta as directed. The dish takes just 15 minutes to make, if the ingredients are prepped ahead.

PASTA WITH BURST TOMATOES AND MASCARPONE

For a heartier meal, substitute an equal amount of sausage-or meat-filled ravioli for the cheese-filled. 
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1 (24-oz.) package frozen cheese-filled ravioli

3 pt. assorted grape tomatoes

1 large tomato, chopped

2 garlic cloves, chopped

2 Tbsp. olive oil 

¼ cup butter, cubed

1 Tbsp. fresh lemon juice

¾ tsp. kosher salt

¼ tsp. freshly ground black pepper

½ cup torn assorted fresh herbs (such as parsley and basil)

1 (8-oz.) container mascarpone cheese

1. Prepare pasta according to package directions, and keep warm.

2. Meanwhile, preheat broiler with oven rack 4 to 5 inches from heat. Stir together tomatoes, garlic, and olive oil in a 15-x 10-inch jelly-roll pan. Broil 5 to 8 minutes or until tomatoes are charred, stirring halfway through.

3. Transfer tomato mixture to a large bowl. Stir in butter, next 3 ingredients, and ¼ cup fresh herbs. Spoon over hot cooked ravioli, and dollop with cheese. Sprinkle with remaining ¼ cup fresh herbs. Serve immediately.

Note: We tested with Celentano Cheese Ravioli.

MAKES 6 servings.
 HANDS-ON 15 min.
 TOTAL 15 min.

[TEST KITCHEN TIP]

NO PANINI PRESS? NO PROBLEM. PREHEAT A CAST-IRON SKILLET TO MEDIUM-LOW. ADD THE SANDWICH; THEN PRESS A HEAVY PAN (OR A CLEAN BRICK WRAPPED IN ALUMINUM FOIL) ON TOP TO WEIGH IT DOWN.

SMOKY CHICKEN PANINI WITH BASIL MAYO
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½ cup mayonnaise

2 Tbsp. chopped fresh basil

½ tsp. lemon zest

8 sourdough bread slices

4 cooked boneless chicken breasts (about 1 lb.), sliced

½ lb. smoked Gouda cheese, sliced

1 cup loosely packed baby spinach

¼ cup thinly sliced sun-dried tomatoes

3 Tbsp. butter, melted

1. Stir together mayonnaise and next 2 ingredients. Spread mixture on 1 side of each bread slice. Top 4 bread slices with chicken, Gouda, and next 2 ingredients. Top with remaining bread slices, mayonnaise mixture sides down. Brush sandwiches with melted butter.

2. Cook sandwiches, in batches, in a preheated panini press 2 to 3 minutes or until golden brown.

MAKES 4 servings.
 HANDS-ON 35 min.
 TOTAL 35 min.

WHITE BEAN-AND-COLLARD SOUP
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2 thick hickory-smoked bacon slices

2 cups chopped smoked ham

1 medium onion, finely chopped

5 (16-oz.) cans navy beans

1 cup barbecue sauce

1 (6-oz.) can tomato paste

1 tablespoon chicken bouillon granules

1 tsp. ground chipotle chile pepper

½ tsp. dried thyme

½ tsp. freshly ground black pepper

3 cups shredded collard greens

Hot sauce

1. Cook bacon in a large Dutch oven over medium-high heat 4 to 5 minutes or until crisp; remove bacon, and drain on paper towels, reserving 2 Tbsp. drippings in Dutch oven. Crumble bacon.

2. Sauté ham and onion in hot drippings 10 minutes or until tender.

3. Add navy beans, next 6 ingredients, and 8 cups water. Bring to a boil over medium-high heat. Cover, reduce heat to medium-low, and simmer, stirring occasionally, 1 hour. Stir in collards; cook 10 minutes or until tender. Serve with crumbled bacon and hot sauce.

MAKES 12 cups.

SPICY COCONUT SHRIMP SOUP

Prep all the ingredients for the soup in advance because they’re added to the pot in quick succession.
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1 lb. unpeeled, medium-size raw Gulf shrimp

1 Tbsp. grated fresh ginger

4 garlic cloves, minced

2 tsp. olive oil

4 cups vegetable broth

1 (13.5-oz.) can unsweetened coconut milk

2½ Tbsp. fish sauce

1 Tbsp. light brown sugar

1 Tbsp. fresh lime juice

2 tsp. red curry paste

1 (8-oz.) package sliced fresh mushrooms

1 medium-size red bell pepper, chopped

¼ cup chopped fresh basil

¼ cup chopped fresh cilantro

¼ cup sliced green onions

1 Thai chile pepper, seeded and minced (optional)

1. Peel shrimp; devein, if desired.

2. Sauté ginger and garlic in hot oil in a large Dutch oven over medium-high heat 1 to 2 minutes or until fragrant. Add broth and next 5 ingredients. Bring broth mixture to a boil, and reduce heat to medium. Add mushrooms and bell pepper, and cook, stirring often, 3 to 5 minutes or until crisp-tender. Add shrimp, and cook 1 to 2 minutes or just until shrimp turn pink. Remove from heat. Add basil, next 2 ingredients, and, if desired, chile pepper.

MAKES 4 to 6 servings.
 HANDS-ON 55 min.
 TOTAL 55 min.

SAUSAGE-AND-BEAN STEW

This dish is so easy: Just brown your favorite smoked sausage, toss the ingredients together, and let the slow cooker do the rest. All you need to round out the meal are a simple green salad and a loaf of crusty bread.
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1 lb. smoked sausage

2 Tbsp. olive oil

1 (48-oz.) container reduced-sodium chicken broth

3 cups dried great Northern beans

2 cups chopped yellow onion

¾ cup chopped carrot

½ cup chopped celery

10 garlic cloves, sliced

1 Tbsp. chopped fresh sage

2 tsp. kosher salt

1 tsp. freshly ground black pepper

1 Parmesan cheese rind

1 fresh rosemary sprig

Garnishes: chopped fresh parsley, Parmesan cheese

1. Cut sausage into 2-inch pieces, and halve sausage pieces lengthwise, cutting to but not through other side. Cook half of sausage in 1 Tbsp. hot oil in a large skillet over medium-high heat 2 minutes on each side or until browned. Transfer sausage and drippings to a 7-qt. slow cooker. Repeat with remaining sausage and oil.

2. Add 1 cup chicken broth to skillet, and bring to a boil over medium-high heat, stirring to loosen browned bits from bottom of skillet. Boil 1 minute or until reduced by half. Stir beans, next 8 ingredients, boiled broth mixture, 3 cups water, and remaining broth into slow cooker. Cover and cook on HIGH 7 hours or until beans are tender. Discard cheese rind.

3. Stir mixture with rosemary sprig 30 seconds to 1 minute; discard rosemary. Remove 1 cup beans, and process in a blender 1 to 2 minutes or until smooth. Stir pureed bean mixture into slow cooker. (Repeat procedure with 1 more cup beans, if a thicker consistency is desired.) Serve stew immediately.

MAKES about 4 qt.

SMOKY CHOPPED SALAD WITH AVOCADO
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¾ cup buttermilk

¼ cup sour cream

2 Tbsp. freshly grated Parmesan cheese

2 Tbsp. chopped fresh chives

1 Tbsp. chopped fresh basil

1 Tbsp. fresh lemon juice

2 to 3 dashes of Worcestershire sauce

1 to 2 dashes of hot sauce

1 small garlic clove, pressed

Table salt

Black pepper

Vegetable cooking spray

2 ripe avocados, peeled and halved

3 romaine lettuce hearts, cut in half lengthwise

½ cup thinly sliced radishes

½ cup crumbled blue cheese

1. Whisk together first 9 ingredients in a medium bowl, whisking until smooth; add salt and pepper to taste.

2. Coat cold grill grate with cooking spray. Preheat grill to 350° to 400° (medium-high) heat. Lightly coat cut sides of avocados and lettuce with cooking spray; season with salt and pepper. Grill avocado halves and lettuce, cut sides down and covered with grill lid, 1 minute or until grill marks appear.

3. Slice avocados. Chop lettuce, and arrange on a platter. Top with avocado, radishes, and blue cheese. Drizzle with dressing. Add salt and pepper to taste.

MAKES 6 servings.

[TEST KITCHEN TIP]

MOVE OVER, VEGGIE PLATE! FRESH SEASONAL PRODUCE, LIKE CORN AND ZUCCHINI, TAKES CENTER STAGE IN THESE MEATLESS MAIN DISHES—THE PERFECT LIGHT SUMMER FARE FOR A LAZY SUNDAY AFTERNOON. 

MAQUE CHOUX SOUP
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Run a knife along just-cut cobs to catch the sweet corn milk in a bowl. It will add flavor and creamy texture.

3 cups fresh corn kernels (about 6 ears)

1 medium-size orange bell pepper, chopped

¼ tsp. ground cumin

¼ tsp. ground coriander

1 (32-oz.) container chicken broth

¾ tsp. kosher salt

½ tsp. freshly ground black pepper

½ cup sour cream

3 Tbsp. plain white cornmeal

Toppings: cooked bacon, fresh flat-leaf parsley leaves, fresh lime juice

1. Stir together first 2 ingredients. Place a large cast-iron skillet over medium-high heat until hot. Add half of corn mixture; cook, stirring constantly, 4 minutes or until vegetables begin to char. Transfer mixture to a 3-qt. saucepan. Add remaining corn mixture to skillet; cook, stirring constantly, 4 minutes or until vegetables begin to char. Stir in cumin and coriander; cook, stirring constantly, 2 to 3 minutes or until fragrant.

2. Add 2 cups broth to corn mixture in saucepan, and process with a handheld blender 1 to 2 minutes or until slightly smooth. Add remaining corn mixture and 2 cups broth to saucepan; bring to a light boil over medium heat. Reduce heat to medium-low, and simmer, stirring often, 5 minutes. Stir in salt and pepper.

3. Whisk together sour cream and cornmeal in a heatproof bowl. Whisk in ½ cup hot soup. Add sour cream mixture to soup. Simmer, stirring occasionally, 5 minutes or until thickened.

MAKES 6 cups.

ZUCCHINI-MINT PASTA

This recipe is from the kitchen of Marian Cooper Cairns of Birmingham: “Add cooked shrimp for a heartier main, or add white beans for a vegetarian option.”
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2 Tbsp. butter

2 Tbsp. olive oil

2 shallots, diced

1½ lb. small zucchini, sliced

1 garlic clove, minced

2 Tbsp. fresh lemon juice

2 tsp. lemon zest

1 tsp. kosher salt

½ tsp. freshly ground black pepper

1 (9-oz.) package refrigerated fettuccine pasta, cooked, or 1 (8.8-oz.) package pappardelle pasta, cooked

½ cup thinly sliced fresh mint

½ cup chopped toasted walnuts

¼ cup freshly grated Parmesan cheese

4 oz. crumbled feta cheese

Melt butter with olive oil in a large nonstick skillet over medium-high heat; add shallots, and sauté 2 minutes. Add zucchini, and sauté 5 minutes or until zucchini is tender. Stir in minced garlic, and cook 1 minute. Remove from heat; stir in lemon juice, lemon zest, kosher salt, and freshly ground black pepper. Toss in cooked pasta, fresh mint, walnuts, and Parmesan cheese. Sprinkle with feta cheese just before serving.

MAKES 4 to 6 main-dish or 6 to 8 side-dish servings.

HEARTY ITALIAN SOUP WITH PARMESAN-PEPPER CORNBREAD BISCOTTI

To make ahead, stop before adding the spinach and remaining ingredients. Reheat when ready to serve, and complete the recipe.
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1 (16-oz.) package mild Italian sausage

2 tsp. olive oil

1 large onion, diced

2 garlic cloves, minced

1 (48-oz.) container chicken broth

2 (15-oz.) cans cannellini beans, drained and rinsed

2 (14.5-oz.) cans diced tomatoes

1 tsp. dried Italian seasoning

1 (5-oz.) package baby spinach

¼ cup chopped fresh parsley

¼ cup chopped fresh basil

Freshly shaved Parmesan cheese

Parmesan-Pepper Cornbread Biscotti 

1. Cook sausage in hot oil in a Dutch oven over medium heat 7 to 8 minutes on each side or until browned. Remove sausage from Dutch oven, reserving drippings in Dutch oven. Sauté onion in hot drippings 3 minutes or until tender. Add garlic, and sauté 1 minute. Cut sausage into ¼ -inch-thick slices, and return to Dutch oven.

2. Stir chicken broth and next 3 ingredients into sausage mixture; bring to a boil over medium-high heat. Reduce heat to medium-low, and simmer 25 minutes.

3. Stir in spinach and next 2 ingredients; cook, stirring occasionally, 5 to 6 minutes or until spinach is wilted. Top each serving with Parmesan cheese. Serve with Parmesan-Pepper Cornbread Biscotti. 

MAKES 12 cups.
 HANDS-ON 40 min.
 TOTAL 2 hours, 20 min, including biscotti.

PARMESAN-PEPPER CORNBREAD BISCOTTI

Store biscotti in an airtight container up to 3 days, or freeze up to 2 weeks.

2 (6-oz.) packages buttermilk cornbread-and-muffin mix

1 cup freshly grated Parmesan cheese, divided

2 tsp. freshly ground pepper

¾ tsp. chopped fresh rosemary

¼ cup cold butter, cut into pieces

3 large eggs, divided

¼ cup buttermilk

Vegetable cooking spray

Parchment paper

1. Preheat oven to 350°. Combine cornbread mix, ¾ cup grated Parmesan cheese, and next 2 ingredients in a food processor bowl. Add butter, and pulse 5 to 6 times or until crumbly.

2. Whisk together 2 eggs and buttermilk. With processor running, gradually add egg mixture through food chute, and process just until well moistened. (Batter will be thick.)

3. Lightly grease hands with cooking spray. Spread dough into a 12-x 4-inch rectangle on a parchment paper-lined baking sheet using hands. Lightly beat remaining egg; brush over dough. Sprinkle with remaining cheese.

4. Bake at 350° for 20 minutes or until pale golden brown and firm. Let cool on baking sheet on a wire rack 10 minutes. Reduce oven temperature to 300°.

5. Gently slide loaf (on parchment paper) onto a cutting board, and cut loaf diagonally into ½ - inch-thick slices using a serrated knife. Place slices, cut sides down, on a baking sheet lined with a new sheet of parchment paper.

6. Bake at 300° for 15 to 20 minutes on each side or until golden and crisp. Let cool on baking sheet on wire rack 15 minutes. Serve warm. 

Note: We tested with Martha White Buttermilk Cornbread & Muffin Mix.

MAKES about 1½ dozen.
 HANDS-ON 15 min.
 TOTAL 1 hour, 15 min.

SMOKED TURKEY-BLUE CHEESE OPEN-FACED SANDWICHES

Here’s a great use for leftover smoked turkey.
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Fig paste

12 (¼-inch-thick) toasted ciabatta or French bread slices

Sliced smoked turkey

Soft-ripened blue-veined Brie

Parchment paper

Arugula

Black pepper

Spread desired amount of fig paste on toasted bread slices; top with smoked turkey slices and Brie. Place on a parchment paper-lined baking sheet. Bake at 425° for 8 minutes. Remove from oven. Top with arugula and sprinkle with pepper just before serving.

CHICKEN, FARRO, AND VEGETABLE SALAD WITH LEMON VINAIGRETTE

Grilling the chicken and vegetables gives this healthy and hearty salad a smoky, sweet flavor. If you prefer, substitute sliced celery for fennel and pearl barley or wheat berries for farro.
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4 skinned and boned chicken thighs, trimmed

Lemon Vinaigrette, divided

1 cup uncooked farro

2 ¼ tsp. kosher salt, divided

2 garlic cloves, peeled

¾ tsp. black pepper, divided

½ red onion, cut into wedges

1 fennel bulb, thinly sliced

10 sweet mini peppers, halved and seeded

1½ tsp. olive oil

½ cup loosely packed fresh flat-leaf parsley leaves

⅓ cup torn fresh basil leaves

1 Tbsp. fresh thyme leaves

1. Place chicken and ¼ cup Lemon Vinaigrette in a 1-gal. zip-top plastic freezer bag. Seal and turn to coat. Chill 30 minutes. (Reserve and chill remaining vinaigrette.)

2. Meanwhile, cook farro according to package directions, adding 1 tsp. salt and 2 garlic cloves before bringing to a boil. Drain and rinse; discard garlic, and transfer farro to a large bowl.

3. Preheat grill to 350° to 400° (medium-high) heat. Remove chicken from marinade, discarding marinade in bag. Sprinkle chicken with ¼ tsp. each salt and black pepper. Grill chicken, covered with grill lid, 4 to 5 minutes on each side or until done. Transfer to a platter; cover with foil.

4. Toss together onion, next 3 ingredients, and remaining 1 tsp. salt and ½ tsp. black pepper. Place vegetables in a large grill basket, and grill, covered with grill lid, 10 to 12 minutes or until vegetables start to char and soften, stirring and turning every 2 minutes. Transfer vegetables to bowl, and cover with foil.

5. Coarsely chop chicken; toss with farro, vegetables, parsley, basil, thyme, and ¼ cup chilled reserved Lemon Vinaigrette. Season with salt and pepper, and serve with remaining vinaigrette.

MAKES 6 to 8 servings.

LEMON VINAIGRETTE

2 tsp. lemon zest

2 Tbsp. fresh lemon juice

2 Tbsp. white wine vinegar

1 Tbsp. Dijon mustard

1 Tbsp. honey

1 small garlic clove, pressed

½ tsp. kosher salt

¼ tsp. black pepper

½ cup olive oil

Whisk together first 8 ingredients; add oil in a slow stream, whisking constantly until smooth.

MAKES about ¾ cup.

MINI MEATBALL MINESTRONE
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SOUP

1 Tbsp. olive oil

2 cups diced onion

¾ cup (½-inch) sliced carrot

¾ cup (½-inch) sliced celery

¾ cup (½-inch) cubed parsnip

2 garlic cloves, minced

3 cups chopped Swiss chard

1 cup dry red wine

½ tsp. freshly ground black pepper

¼ tsp. kosher salt

1 (32-oz.) container beef broth

1 (14.5-oz.) can diced tomatoes with basil, garlic, and oregano

MINI MEATBALLS

1 lb. ground turkey

3 Tbsp. dry breadcrumbs

1 Tbsp. chopped fresh basil

1 Tbsp. olive oil

½ tsp. freshly ground black pepper

¼ tsp. kosher salt

1 large egg, lightly beaten

TO FINISH SOUP:

1 (15-oz.) can chickpeas (garbanzo beans), rinsed and drained

¼ cup chopped fresh basil

1 oz. grated fresh Parmesan cheese (optional)

1. To prepare soup, heat a large Dutch oven over medium-high heat. Add oil; swirl to coat. Add onion and next 4 ingredients; sauté 6 minutes or until vegetables are tender. Add chard; sauté 1 minute or until wilted. Stir in wine and next 4 ingredients. Bring to a boil; reduce heat and simmer 10 minutes.

2. To prepare meatballs, combine turkey and next 6 ingredients in a bowl. Shape meat mixture by tablespoonfuls into 30 meatballs. Add meatballs and chickpeas to soup. Bring to a boil over medium-high heat. Cover and cook 12 minutes or until meatballs are done. Remove from heat; stir in ¼ cup basil.

3. Ladle soup into bowls, and sprinkle evenly with Parmesan cheese, if desired.

MAKES 8 servings.
 HANDS-ON 25 min.
 TOTAL 47 min.

[TEST KITCHEN TIP]

KEEP YOUR PANTRY STOCKED WITH CANNED TOMATOES, DRIED PASTA, AND GRAINS; FILL YOUR FREEZER WITH MEAT, SEAFOOD, AND VEGETABLES. WITH A FEW FRESH INGREDIENTS, YOU’LL ALWAYS HAVE THE MAKINGS FOR A QUICK AND SATISFYING MEAL. 

HOPPIN’ JOHN SOUP

Bestow good luck on New Year’s Day with bowls of Hoppin’ John Soup. Smoky flavor shoots through this good-for-you soup of peas and collards.
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½ (16-oz.) package dried black-eyed peas, rinsed and sorted

2 lb. smoked turkey wings

⅓ cup finely chopped country ham

¼ tsp. dried crushed red pepper

2 garlic cloves, minced

1 jalapeño pepper, seeded and minced

2 carrots, cut into 1-inch pieces

1 celery rib, diced

1 large sweet onion, diced

1 bay leaf

2 Tbsp. canola oil

½ (16-oz.) package fresh collard greens, trimmed and finely chopped

1 Tbsp. hot sauce

1 Tbsp. apple cider vinegar

Hot cooked brown rice

Cornbread Croutons

Flat-leaf parsley leaves

1. Bring peas, turkey wings, and 6 cups water to a boil in a large Dutch oven. Cover, reduce heat to medium, and simmer 45 minutes or until peas are tender, skimming any foam from surface. Drain peas, reserving 1 ¼ cups liquid. Remove turkey meat from bones. Chop meat.

2. Sauté ham and next 7 ingredients in hot oil in Dutch oven over medium-high heat 10 minutes or until vegetables are tender. Add peas, reserved 1 ¼ cups liquid, turkey meat, collards, hot sauce, and 6 cups water. Bring to a boil; reduce heat to medium, and simmer, stirring occasionally, 30 minutes. Stir in vinegar. Season with table salt and black pepper. Discard bay leaf. Serve over rice with Cornbread Croutons and parsley.

MAKES 11 cups.

CORNBREAD CROUTONS

Our Cornbread Croutons pack a bite with jalapeño peppers and fresh cilantro baked in. 

½ cup chopped fresh cilantro

2 jalapeño peppers, seeded and chopped

Cornbread batter

Vegetable cooking spray

Stir cilantro and jalapeño peppers into your favorite cornbread batter. Bake; cool 10 minutes. Cut into 1-inch cubes. Lightly grease a jelly-roll pan with cooking spray. Place cubes on pan; bake at 375° until edges are golden, stirring halfway through.

MAKES 6 dozen using a 9-inch pan. (Yield depends on pan size.)

ROASTED TOMATO-AND-FETA SHRIMP
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2 pt. grape tomatoes

3 garlic cloves, sliced

3 Tbsp. olive oil

1 tsp. kosher salt

½ tsp. black pepper

1½ lb. peeled and deveined, medium-size raw shrimp 

½ cup chopped jarred roasted red bell peppers

½ cup chopped fresh parsley

1 (4-oz.) package crumbled feta cheese

2 Tbsp. fresh lemon juice

Crusty French bread, sliced

Preheat oven to 450°. Place tomatoes and next 4 ingredients in a 13-x 9-inch baking dish, tossing gently to coat. Bake 15 minutes. Stir in shrimp and peppers. Bake 10 to 15 minutes or just until shrimp turn pink. Toss with parsley, feta cheese, and lemon juice. Serve immediately with crusty French bread.

MAKES 6 servings.
 HANDS-ON 10 min.
 TOTAL 35 min.

GREEN TOMATO SOUP WITH LUMP CRABMEAT

Make this vibrant, peppery soup and easy crab salad up to a day ahead, and then stash them in the fridge to chill.

[image: image]

1 poblano pepper

2 Tbsp. butter

2 Tbsp. olive oil

2 medium onions, chopped

4 celery ribs, chopped

2 jalapeño peppers, seeded and chopped

4 garlic cloves, minced

2½ lb. firm green tomatoes, cored and coarsely chopped

6 cups chicken or vegetable broth

2 bay leaves

Kosher salt

Freshly ground black pepper

3 cups loosely packed arugula

14 fresh basil leaves

½ bunch fresh cilantro, stems removed

2½ Tbsp. fresh lemon juice

1 to 2 tsp. hot sauce

Lump Crabmeat Salad

1. Preheat broiler with oven rack 5 inches from heat. Cut poblano pepper in half lengthwise; remove seeds. Broil pepper halves, skin sides up, on an aluminum foil-lined baking sheet 2 to 3 minutes on each side or until blistered. Place pepper halves in a zip-top plastic freezer bag; seal and let stand 10 minutes to loosen skins. Peel pepper halves, and chop.

2. Melt butter with oil in a Dutch oven over medium-high heat. Reduce heat to low; add onions, and cook, stirring often, 15 minutes. Add celery, jalapeño peppers, and chopped poblano pepper; cook, stirring often, 5 minutes. Add garlic; cook, stirring constantly, 2 minutes. Add tomatoes, broth, and bay leaves. Season with salt and pepper. Increase heat to medium-high, and bring to a boil. Reduce heat to low, and simmer, stirring occasionally, 15 to 20 minutes or until tomatoes are tender. Remove from heat, and discard bay leaves. Stir in arugula, basil, and cilantro. Let cool 30 minutes.

3. Process soup, in batches, in a food processor or blender until smooth. Stir in lemon juice and hot sauce; add salt and pepper to taste. Cover and chill 8 to 24 hours. Ladle chilled soup into serving bowls; top each serving with about 2 Tbsp. Lump Crabmeat Salad.

MAKES about 3 qt.

LUMP CRABMEAT SALAD

As long as the crabmeat is prepped, this dish comes together in just 5 minutes.

8 oz. fresh lump crabmeat (picked through to remove bits of shell)

2 Tbsp. olive oil

1 Tbsp. fresh lime juice

1 Tbsp. chopped fresh basil

1 Tbsp. chopped fresh cilantro

1 jalapeño pepper, seeded and sliced

Sea salt

Freshly ground black pepper

Stir together crabmeat, olive oil, lime juice, basil, cilantro, and jalapeño pepper. Season with sea salt and freshly ground black pepper. Serve immediately, or refrigerate up to 2 days.

MAKES 2 cups.

TORTILLA SOUP

The slow cooker does the work for you in this recipe, so you can enjoy a lazy Sunday afternoon.
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1 ¾ lb. skinned and boned chicken thighs

1 (12-oz.) bag frozen whole kernel yellow corn, thawed

1 large onion, chopped

2 garlic cloves, pressed

2 (14-oz.) cans chicken broth

1 (14-oz.) can tomato puree

1 (10-oz.) can diced tomatoes and green chiles

1 tsp. smoked paprika

2 tsp. ground cumin

1 tsp. chili powder

1 bay leaf

4 (5 ½-inch) corn tortillas

Toppings: fresh cilantro, shredded Cheddar cheese, sliced jalapeños, avocados

1. Combine first 11 ingredients in a 4-qt. slow cooker.

2. Cover and cook on High 7 to 8 hours. Discard bay leaf, and shred chicken.

3. Preheat oven to 375°. Cut tortillas into ¼ -inch-wide strips, and place on a baking sheet.

4. Bake at 375° for 5 minutes. Stir, and bake 5 more minutes or until crisp. Add table salt to taste. Serve soup with tortilla strips and desired toppings.

MAKES 10 cups.
 HANDS-ON 10 min.
 TOTAL 7 hours, 10 min.


A SWEET ENDING

AS THE WEEKEND COMES TO A CLOSE, CAP OFF THE FUN WITH A GREAT DESSERT

Homemade desserts have a tendency to turn any meal into a special occasion. But they don’t have to be difficult to make to be impressive to family and friends. Cobblers, cakes, and pies made from scratch are perfect anytime of year and are the ultimate in sweet comfort food. Single-serving cookies and bars are great for toting to picnics—or to your own backyard. With traditional favorites, like carrot cake and apple crisp, and new twists, such as mocha-fudge cobbler, there’s a dessert here for every menu.

BROWN SUGAR PEARS
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1 Tbsp. lemon juice

3 Anjou pears, peeled and quartered

3 Tbsp. butter

¼ cup firmly packed brown sugar

1 tsp. vanilla extract

Crème fraîche or vanilla ice cream

Gingersnaps, crumbled

1. Sprinkle lemon juice over pears; toss.

2. Melt 1 Tbsp. butter in a large nonstick skillet over medium-high heat. Sauté pears 2 minutes or until browned. Add remaining 2 Tbsp. butter and brown sugar to skillet. Reduce heat to medium-low; cook, stirring often, 3 to 4 minutes or until pears are tender. Remove from heat, and stir in vanilla extract.

3. Serve warm pears and syrup with a dollop of crème fraîche or ice cream. Sprinkle with gingersnap crumbs.

MAKES 4 servings.
 HANDS-ON 15 min.
 TOTAL 15 min.

HONEY-BALSAMIC-BLUEBERRY PIE

Honey-Balsamic-Blueberry Pie is unexpected but oh-so right. A touch of tangy-sweet balsamic vinegar combined with honey, cinnamon, and a pinch of freshly ground black pepper magnifies the sweetness of blueberries. We love this buttery crust, but if time is short, substitute a store-bought one and simply crimp the edges.
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CRUST

3 cups all-purpose flour

¾ cup cold butter, sliced

6 Tbsp. cold vegetable shortening, sliced

1 tsp. kosher salt

4 to 6 Tbsp. ice-cold water

FILLING

7 cups fresh blueberries

¼ cup cornstarch

2 Tbsp. balsamic vinegar

½ cup sugar

⅓ cup honey

1 tsp. vanilla extract

¼ tsp. kosher salt

¼ tsp. ground cinnamon

⅛ tsp. finely ground black pepper

2 Tbsp. butter, cut into ¼-inch cubes

1 large egg

1. Prepare Crust: Process first 4 ingredients in a food processor until mixture resembles coarse meal. With processor running, gradually add 4 Tbsp. ice-cold water, 1 Tbsp. at a time, and process until dough forms a ball and pulls away from sides of bowl, adding up to 2 Tbsp. more water, 1 Tbsp. at a time, if necessary. Divide dough in half, and flatten each half into a disk. Wrap each disk in plastic wrap, and chill 2 hours to 2 days.

2. Prepare Filling: Place 1 cup blueberries in a large bowl; crush blueberries with a wooden spoon. Stir cornstarch and vinegar into crushed berries until cornstarch dissolves. Stir sugar, next 5 ingredients, and remaining 6 cups blueberries into crushed berry mixture.

3. Unwrap 1 dough disk, and place on a lightly floured surface. Sprinkle with flour. Roll dough to ⅛ -inch thickness. Fit dough into a greased (with butter) 9-inch deep-dish pie plate. Repeat rolling procedure with remaining dough disk; cut dough into 12 to 14 ( ½ -inch-wide) strips. (You will have dough left over.)

4. Pour blueberry mixture into piecrust, and dot with butter cubes. Arrange piecrust strips in a lattice design over filling. Trim excess dough.

5. Reroll remaining dough, and cut into 6 (9-x½-inch) strips. Twist together 2 strips at a time. Whisk together egg and 1 Tbsp. water. Brush a small amount of egg mixture around edge of pie. Arrange twisted strips around edge of pie, pressing lightly to adhere. Brush entire pie with remaining egg mixture. Freeze 20 minutes or until dough is firm.

6. Preheat oven to 425°. Bake pie on an aluminum foil-lined baking sheet 20 minutes. Reduce oven temperature to 375°, and bake 20 more minutes. Cover pie with aluminum foil to prevent excessive browning, and bake 25 to 30 more minutes (65 to 70 minutes total) or until crust is golden and filling bubbles in center. Remove from baking sheet to a wire rack; cool 1 hour before serving.

MAKES 8 servings.

MOCHA-FUDGE COBBLER
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1 cup all-purpose flour

2 tsp. baking powder

¼ tsp. table salt

1¼ cups granulated sugar, divided

¼ cup plus 2 Tbsp. unsweetened cocoa, divided

½ cup milk

⅓ cup vegetable oil

1 tsp. vanilla extract

Vegetable cooking spray

½ cup firmly packed light brown sugar

1½ cups hot brewed coffee

Whipped cream or ice cream (optional)

1. Preheat oven to 350°. Stir together first 3 ingredients, ¾ cup granulated sugar, and 2 Tbsp. cocoa in a medium bowl. Stir together milk, oil, and vanilla; add to flour mixture, stirring until dry ingredients are moistened. Lightly grease a 2-qt. baking dish with cooking spray. Spread batter into dish.

2. Stir together brown sugar, remaining ½ cup granulated sugar, and remaining ¼ cup cocoa in a small bowl; sprinkle over batter in pan. Using a spoon, gently drizzle hot coffee over brown sugar mixture, being careful not to disturb layers. (Do not stir.)

3. Bake at 350° for 35 to 40 minutes or until a cake layer forms on top and springs back when lightly touched. Remove from oven to a wire rack, and cool 25 minutes. Serve warm with whipped cream or ice cream, if desired.

MAKES 8 to 10 servings.
 HANDS-ON 10 min.
 TOTAL 1 hour, 10 min.

STRAWBERRY SHORTCAKE

The shortcake layers can be baked earlier in the day. Plan ahead for slicing and chilling the strawberries. Assemble cake with whipped cream just before serving. 
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2 (16-oz.) containers fresh strawberries, sliced

¼ to ½ cup granulated sugar

½ cup butter, softened and divided

2 cups all-purpose flour

1 Tbsp. plus 1 tsp. baking powder

¼ tsp. table salt

¼ cup granulated sugar

Dash of ground nutmeg

½ cup milk

2 large eggs, separated

¼ cup granulated sugar

1 cup whipping cream

¼ cup powdered sugar

1. Combine sliced strawberries and desired amount of granulated sugar; stir gently, and chill 1 to 2 hours. Drain.

2. Preheat oven to 450°. Butter 2 (9-inch) round cake pans with ½ tsp. butter each. Combine flour and next 4 ingredients in a large bowl; cut in remaining butter with a pastry blender until mixture is crumbly.

3. Whisk together milk and egg yolks. Add to flour mixture; stir with a fork until a soft dough forms. Pat dough out into prepared cake pans. (Dough will be sticky; moisten fingers with water as necessary.)

4. Beat egg whites at medium speed with an electric mixer just until stiff peaks form. Brush surface of dough with beaten egg white; sprinkle with ¼ cup granulated sugar.

5. Bake at 450° for 8 to 10 minutes or until layers are golden brown. (Layers will be thin.) Remove from pans to wire racks, and let cool completely (about 30 minutes). 

6. Beat whipping cream until foamy; gradually add powdered sugar, beating until soft peaks form. Place 1 cake layer on a serving plate. Spread half of whipped cream over layer, and arrange half of sweetened strawberries on top. Repeat procedure with remaining layer, whipped cream, and sweetened strawberries, reserving a small amount of whipped cream. Top cake with remaining whipped cream. Store in refrigerator.

MAKES 8 servings.
 HANDS-ON 30 min.
 TOTAL 2 hours, 8 min.

THE ULTIMATE CARROT CAKE

These layers are tender, so remove from pans carefully!
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1½ cups chopped pecans

1 Tbsp. butter, melted

⅛ tsp. kosher salt

2½ cups all-purpose flour

2 tsp. baking soda

1½ tsp. ground cinnamon

½ tsp. ground nutmeg

½ tsp. table salt

½ cup butter, softened

1 cup granulated sugar

1 cup firmly packed light brown sugar

½ cup canola oil

3 large eggs

¾ cup buttermilk

2 tsp. vanilla extract

3 cups grated carrots

1 cup peeled and grated Granny Smith apple

1 cup sweetened flaked coconut

Shortening

Candied Carrot Curls

Brown Sugar-Cream Cheese Frosting

1. Preheat oven to 350°. Toss together first 3 ingredients; spread in a single layer in an aluminum foil-lined pan. Bake 10 minutes or until toasted, stirring once.

2. Stir together flour and next 4 ingredients. Beat butter and both sugars at medium speed with an electric mixer until blended. Add oil, and beat until blended. Add eggs, 1 at a time, beating just until blended.

3. Add flour mixture to butter mixture alternately with buttermilk, beginning and ending with flour mixture. Stir in vanilla; fold in carrots, next 2 ingredients, and 1 cup toasted pecans. Spoon batter into 3 greased (with shortening) and floured 9-inch round cake pans.

4. Bake at 350° for 23 to 28 minutes or until a wooden pick inserted in center comes out clean. Cool in pans on wire racks 15 minutes. Remove from pans, and cool completely. Spread Brown Sugar-Cream Cheese Frosting between layers and on top and sides of cake. Top with Candied Carrot Curls and remaining toasted pecans.

MAKES 12 servings.

CANDIED CARROT CURLS

Elevate your cake with these vibrant embellishments that are a cinch to make. Best of all, they are as tasty as they are beautiful, adding sweetness, texture, and whimsy. Make up to five days ahead, and layer between sheets of wax paper in an airtight container. Store at room temperature.

Parchment paper

Vegetable cooking spray

1 or 2 large peeled carrots

1 cup water

1 cup sugar

Sugar (optional)

1. Prepare Carrots. Preheat oven to 225°. Line a baking sheet with parchment paper, and lightly grease with cooking spray. Remove 15 to 20 long strips from carrots, using a vegetable peeler. 

2. Cook and Drain. Bring 1 cup water and 1 cup sugar to a boil in a large heavy-duty saucepan over medium-high heat. Add carrot strips, and reduce heat to medium-low. Simmer carrot strips 15 minutes. Drain in a wire-mesh strainer, and cool 5 minutes.

3. Bake the Strips. Spread cooked carrot strips 1 inch apart in a single layer on prepared baking sheet. Bake at 225° for 30 minutes. As the carrot strips bake, they will begin to look translucent. Remove from oven. (Strips will be warm but cool enough to handle.)

4. Create the Curls. Working quickly, wrap each carrot strip around the handle of a wooden spoon, forming curls. Gently slide off spoon. Sprinkle with sugar, if desired. Let curls sit at room temperature until completely dry (about 30 minutes).

MAKES 15 to 20 curls.

BROWN SUGAR-CREAM CHEESE FROSTING

2 (8-oz.) packages cream cheese, softened

½ cup butter, softened

¼ cup firmly packed light brown sugar

2 tsp. vanilla extract

7 cups powdered sugar

Beat softened cream cheese, butter, and brown sugar at medium speed with an electric mixer until creamy. Add vanilla, and beat until blended. Gradually add powdered sugar, beating at low speed until blended. Increase speed to high; beat 1 minute or until smooth.

MAKES about 5 cups.

PEACH MELBA SHORTBREAD BARS

[image: image]

2 cups all-purpose flour

½ cup granulated sugar

¼ tsp. table salt

1 cup cold butter

Vegetable cooking spray

1 cup peach preserves

6 tsp. raspberry preserves

½ cup sliced almonds

1. Preheat oven to 350°. Combine first 3 ingredients in a medium bowl. Cut in butter with a pastry blender until crumbly. Reserve 1 cup flour mixture.

2. Lightly grease an 11-x 7-inch or 9-inch square pan with cooking spray. Press remaining flour mixture in bottom of pan.

3. Bake at 350° for 25 to 30 minutes or until lightly browned.

4. Spread peach preserves over crust in pan. Dollop raspberry preserves by ½ teaspoon fuls over peach preserves. Sprinkle reserved 1 cup flour mixture over preserves. Sprinkle with almonds.

5. Bake at 350° for 35 to 40 minutes or until golden brown. Let cool 1 hour on a wire rack. Cut into bars. 

MAKES 1½ to 2 dozen bars.
 HANDS-ON 20 min.
 TOTAL 2 hours, 20 min.

[TEST KITCHEN TIP]

BAKE COOKIES ON SHINY, HEAVY ALUMINUM BAKING SHEETS. THE BAKING SHEETS WITH NO SIDES ARE DESIGNED FOR EASILY SLIDING COOKIES ONTO A COOLING RACK.

WHITE CHOCOLATE CHIP OATMEAL COOKIES
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1 cup butter, softened

1 cup firmly packed light brown sugar

1 cup granulated sugar

2 large eggs

2 tsp. vanilla extract

3 cups all-purpose flour

1 tsp. baking soda

1 tsp. baking powder

1 tsp. table salt

1½ cups uncooked regular oats

2 cups (12 oz.) white chocolate morsels

1 cup coarsely chopped pecans

Vegetable cooking spray

1. Preheat oven to 350°. Beat butter at medium speed with an electric mixer until creamy; gradually add sugars, beating well. Add eggs, one at a time, beating just until yellow disappears after each addition. Stir in vanilla.

2. Combine flour and next 3 ingredients; gradually add to butter mixture, beating until blended. Stir in oats, morsels, and pecans. Lightly grease baking sheets with cooking spray. Drop dough by tablespoon fuls onto baking sheets.

3. Bake at 350° for 12 minutes. Cool on baking sheets 3 minutes; remove to wire racks to cool completely.

MAKES about 5 dozen.
 HANDS-ON 20 min.
 TOTAL 35 min.

CHOCOLATE BUTTERMILK POUND CAKE
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CAKE

2 cups all-purpose flour

¾ cup unsweetened cocoa

½ tsp. baking powder

1 tsp. table salt

1½ cups butter, softened at room temperature

3 cups granulated sugar

5 large eggs, at room temperature

1¼ cups buttermilk

2 tsp. instant espresso

2 tsp. vanilla extract

1 cup 60% cacao bittersweet chocolate morsels

Shortening

CHOCOLATE GLAZE

¾ cup semisweet chocolate morsels

3 Tbsp. butter

1 Tbsp. light corn syrup

½ tsp. vanilla extract

BUTTERMILK GLAZE

1 cup powdered sugar

1 to 2 Tbsp. buttermilk

¼ tsp. vanilla extract

1. Prepare Cake: Preheat oven to 325°. Whisk together flour and next 3 ingredients. Beat 1½ cups butter in a medium bowl at medium-high speed with an electric mixer until smooth. Gradually add granulated sugar, beating until light and fluffy. Add eggs, 1 at a time, beating just until yolk disappears. Combine 1¼ cups buttermilk and next 2 ingredients. Add flour mixture to egg mixture alternately with buttermilk mixture, beginning and ending with flour mixture. Beat at low speed after each addition. Fold in bittersweet chocolate morsels. Pour batter into a well-greased (with shortening) and floured 12-cup Bundt pan. Sharply tap pan on counter to remove air bubbles. Bake at 325° for 1 hour and 15 minutes to 1 hour and 25 minutes or until a wooden pick inserted in center comes out clean. Cool in pan on a wire rack 20 minutes. Remove from pan; cool completely on rack.

2. Prepare Chocolate Glaze: Combine semisweet chocolate morsels, 3 Tbsp. butter, and 1 Tbsp. corn syrup in a microwave-safe glass bowl. Microwave at MEDIUM (50% power) 1 to 1½ minutes or until morsels begin to melt, stirring after 1 minute. Stir until smooth. Stir in ½ tsp. vanilla.

3. Prepare Buttermilk Glaze: Whisk together powdered sugar, 1 Tbsp. buttermilk, and ¼ tsp. vanilla in a small bowl until smooth. Add up to 1 Tbsp. buttermilk, if desired. Drizzle warm glazes over cooled cake.

MAKES 10 to 12 servings.
 HANDS-ON 45 min.
 TOTAL 4 hours, 25 min.

APPLE CRISP
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3 oz. all-purpose flour (about ⅔ cup)

¾ cup packed brown sugar

½ cup old-fashioned rolled oats

2 tsp. ground cinnamon, divided

¼ tsp. table salt

Dash of freshly ground nutmeg (optional)

6 Tbsp. chilled butter, cut into pieces

7 cups sliced peeled Fuji apple

1 tsp. grated lemon rind

1 Tbsp. fresh lemon juice

¼ cup granulated sugar

Vegetable cooking spray

1. Preheat oven to 400°. Weigh or lightly spoon flour into dry measuring cups; level with a knife. Combine flour, brown sugar, oats, 1 tsp. cinnamon, salt, and, if desired, nutmeg, in a bowl. Add butter; beat with a mixer at low speed 3 minutes or until moist and crumbly.

2. Place apple in a large bowl; sprinkle with lemon rind and lemon juice, and toss well. Sprinkle with granulated sugar and remaining 1 tsp. cinnamon; toss well. Spoon apple mixture into an 8-inch square glass or ceramic baking dish coated with cooking spray. Sprinkle brown sugar mixture over apple mixture. Bake, uncovered, at 400° for 15 minutes. Reduce oven temperature to 350°.

3. Bake an additional 40 to 50 minutes or until apples are tender and topping is crisp and brown. Let stand 15 minutes before serving.

MAKES 8 servings.
 HANDS-ON 15 min.
 TOTAL 1 hour, 25 min.

[TEST KITCHEN TIP]

SAVE TIME BY TOASTING AND FREEZING NUTS IN BULK. TOAST THEM HALVED, SLIVERED, OR CHOPPED, AND STORE IN FREEZER-SAFE BAGS FOR UP TO FOUR MONTHS. SIMPLY MEASURE OUT THE AMOUNT YOU NEED WHEN BAKING. 

SIMPLE BROWNIES WITH CHOCOLATE FROSTING
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1½ cups coarsely chopped pecans

1 (4-oz.) unsweetened chocolate baking bar, chopped

¾ cup butter

2 cups sugar

4 large eggs

1 cup all-purpose flour

Vegetable cooking spray Chocolate Frosting

1. Preheat oven to 350°. Bake pecans in a single layer in a shallow pan 6 to 8 minutes or until lightly toasted and fragrant.

2. Microwave chocolate and butter in a large microwave-safe bowl at HIGH 1 to 1½ minutes or until melted and smooth, stirring at 30-second intervals. Whisk in sugar and eggs until well blended. Stir in flour. Lightly grease a 13-x 9-inch pan with cooking spray. Spread batter into pan.

3. Bake at 350° for 25 to 30 minutes or until a wooden pick inserted in center comes out with a few moist crumbs.

4. Prepare Chocolate Frosting. Pour over warm brownies; spread to edges. Sprinkle with pecans. Let cool 1 hour on a wire rack. Cut into squares.

MAKES 4 dozen.
 HANDS-ON 15 min.
 TOTAL 1 hour, 56 min, including frosting.

CHOCOLATE FROSTING

½ cup butter

⅓ cup milk

6 Tbsp. unsweetened cocoa

1 (16-oz.) package powdered sugar

1 tsp. vanilla extract

Cook first 3 ingredients over medium heat in a large saucepan, stirring constantly, 4 to 5 minutes or until butter melts. Remove from heat, and beat in powdered sugar and vanilla at medium speed with an electric mixer until smooth.

MAKES 2 cups.
 HANDS-ON 10 min.
 TOTAL 10 min.

EASY BERRY COBBLER

For individual cobblers, prepare recipe as directed, and divide between 6 (8-oz.) ramekins. Bake exactly as directed (same temperature and same time) on an aluminum foil-lined baking sheet.
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Vegetable cooking spray 

4 cups frozen blackberries

1 Tbsp. lemon juice

1 large egg

1 cup sugar

1 cup all-purpose flour

6 Tbsp. butter, melted

Sweetened whipped cream (optional)

1. Preheat oven to 375°. Lightly grease an 8-inch square baking dish with cooking spray. Place blackberries in dish; sprinkle with lemon juice. Stir together egg, sugar, and flour in a medium bowl until mixtureresembles coarse meal. Sprinkle over fruit. Drizzle melted butter over topping. 

2. Bake at 375° for 40 to 45 minutes or until lightly browned and bubbly. Let stand 10 minutes. Serve warm with sweetened whipped cream, if desired.

MAKES 6 servings.
 HANDS-ON 10 min.
 TOTAL 1 hour.

TRY THIS TWIST

EASY PEACH COBBLER

Substitute 4 cups frozen sliced peaches for blackberries. Prepare recipe as directed, sprinkling 1 Tbsp. peach schnapps and ½ tsp. ground cinnamon over peaches with lemon juice, and baking cobbler 1 hour to 1 hour and 5 minutes or until lightly browned and bubbly. 

HANDS-ON 10 min.
 TOTAL 1 hour, 10 min.

MIXED BERRIES WITH ORANGE MASCARPONE CREAM

The mascarpone cream can also be made ahead and kept refrigerated. Wash the berries just before using; dry gently on paper towel-lined jelly-roll pans. 
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¼ cup mascarpone cheese

¼ cup vanilla 2% reduced-fat Greek yogurt

½ tsp. grated orange rind

2 cups quartered strawberries

1 cup blueberries

1 cup raspberries

1 cup blackberries

1 Tbsp. sugar

1 Tbsp. chopped fresh mint

1 Tbsp. fresh orange juice

Garnishes: peeled orange curls, mint leaves

1. Combine first 3 ingredients in a small bowl.

2. Combine strawberries and next 3 ingredients in a medium bowl. Gently stir in sugar, chopped mint, and orange juice. Spoon fruit mixture into bowls; top evenly with mascarpone cream. Garnish with orange curls and mint leaves, if desired. 

MAKES 6 servings.
 HANDS-ON 20 min.
 TOTAL 20 min.

CARAMEL CAKE
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1 (8-oz.) container sour cream

¼ cup milk

1 cup butter, softened

2 cups sugar

4 large eggs

2 ¾ cups all-purpose flour

2 tsp. baking powder

½ tsp. table salt

1 tsp. vanilla extract

Shortening

Caramel Frosting 

1. Preheat oven to 350°. Combine sour cream and milk.

2. Beat butter at medium speed with an electric mixer until creamy. Gradually add sugar, beating well. Add eggs, 1 at a time, beating until blended after each addition.

3. Combine flour, baking powder, and salt; add to butter mixture alternately with sour cream mixture, beginning and ending with flour mixture. Beat at medium-low speed until blended after each addition. Stir in vanilla. Pour batter into 2 greased (with shortening) and floured 9-inch round cake pans.

4. Bake at 350° for 30 to 35 minutes or until a wooden pick inserted in center comes out clean. Cool in pans on wire racks 10 minutes. Remove from pans to wire racks, and let cool 1 hour or until completely cool.

5. Spread Caramel Frosting between layers and on top and sides of cake.

MAKES 8 servings.
 HANDS-ON 15 min.
 TOTAL 3 hours, 35 min, including frosting.

CARAMEL FROSTING

⅓ cup sugar

1 Tbsp. all-purpose flour

2½ cups sugar

1 cup milk

¾ cup butter

1 tsp. vanilla extract

1. Sprinkle ⅓ cup sugar in a shallow, heavy 3½-qt. Dutch oven, and cook over medium heat, stirring constantly, 3 minutes or until sugar is melted and syrup is light golden brown (sugar will clump). Remove from heat.

2. Stir together 1 Tbsp. flour and 2½ cups sugar in a large saucepan; add milk, and bring to a boil over medium-high heat, stirring constantly.

3. Gradually pour about one-fourth hot milk mixture into caramelized sugar, stirring constantly; gradually stir in remaining hot milk mixture until smooth. (Mixture will clump, but continue stirring until smooth.)

4. Cover and cook over low heat 2 minutes. Increase heat to medium; uncover and cook, without stirring, until a candy thermometer reaches 238° (soft-ball stage, about 10 minutes). Add butter, stirring until blended. Remove from heat and let stand, without stirring, until temperature drops to 110° (about 1 hour).

5. Pour into bowl of heavy-duty electric stand mixer. Add vanilla, and beat at medium speed (setting 4) with whisk attachment until spreading consistency (about 20 minutes).

MAKES 3 cups.
 HANDS-ON 30 min.
 TOTAL 1 hour, 40 min. 

PEACH-HONEY ICEBOX PIE

[image: image]

¼ cup butter

2½ cups chopped fresh or frozen peaches, thawed

¼ cup plus 3 Tbsp. good-quality local honey, divided

1 Tbsp. fresh lemon juice

2 cups vanilla ice cream, softened

1 (9-inch) ready-made graham cracker piecrust

1 cup whipping cream 

1. Melt butter in a large skillet over medium heat. Add peaches and ¼ cup honey; cook, stirring often, 6 minutes or until peaches have softened and liquid has thickened to a syrup that coats peaches. Spoon peach mixture into a medium bowl; place over a bowl of ice, and stir occasionally until cool (about 1 hour). Stir in lemon juice.

2. Add vanilla ice cream to peach mixture, and stir well. Spoon ice-cream mixture into crust, spreading evenly. Cover and freeze 6 hours or until firm.

3. Let pie stand at room temperature 15 minutes before serving. Meanwhile, beat whipping cream at high speed with an electric mixer until stiff peaks form. Spoon whipped cream over pie, and drizzle with remaining 3 Tbsp. honey.

MAKES 8 servings.
 HANDS-ON 17 min.
 TOTAL 7 hours, 32 min.


RECIPE INDEX

DRINKS

Barbecue Bloody Mary

BREAKFAST & BREADS

BLT Benedict with Avocado-Tomato Relish

Cheese Grits Casserole

Cornbread Croutons

Country Ham with Redeye Gravy

Herb-and-Cream Biscuits

Lemon-Poppy Seed Belgian Waffles with Blackberry Maple Syrup

One-Dish Blackberry French Toast

Parmesan-Pepper Cornbread Biscotti

Pork Chop Sandwiches with Gravy and Grits

Praline-Pecan French Toast

Sausage, Biscuit, and Gravy Bake

Spinach-and-Broccoli Breakfast Bread Pudding

Spring Vegetable Frittata

SALADS & DRESSINGS

Chicken, Farro, and Vegetable Salad with Lemon Vinaigrette

Green Bean Salad with Hearts of Palm

Grilled Mexican Corn Salad

Grilled Steak Salad with Walnut Dressing

Hot Bacon Caprese Salad

Hot Bacon Potato Salad with Green Beans

Lemon Vinaigrette

Lump Crabmeat Salad

Smoky Chopped Salad with Avocado

Tipsy Red-and-Yellow Watermelon Salad

SOUPS & STEWS

Chicken-and-Brisket Brunswick Stew

Green Tomato Soup with Lump Crabmeat

Gulf Coast Seafood Stew

Hearty Italian Soup with Parmesan-Pepper Cornbread Biscotti

Hoppin’ John Soup

Louisiana Gumbo

Maque Choux Soup

Mini Meatball Minestrone

Rosemary Lamb Stew

Sausage-and-Bean Stew

Spicy Coconut Shrimp Soup

Tortilla Soup

White Bean-and-Collard Soup

MAINS

Baked Ziti with Sausage

Beer-Battered Fried Fish

Braised Short Ribs

Burgers with Green Tomato Mayonnaise

Chicken-Mushroom-Sage Casserole

Chicken Risotto with Spring Vegetables

Chile-Rubbed Chops with Sweet Potatoes and Grilled Okra

Classic Double Roast Chickens

Company Pot Roast

Double-Crust Chicken Pot Pie

5-Ingredient Slow-Cooker Pulled Pork

Fried Chicken Thighs & Biscuits

Glazed Spiral-Cut Holiday Ham

Grilled Chicken Naan Pizza

Grilled Lime Shrimp and Vegetable Rice

Grilled Pork Chops with Blueberry-Peach Salsa

Grilled Sausages with Asparagus

Grilled Spicy Cilantro Chicken

Herb-and-Potato Chip-Crusted Beef Tenderloin

Herb-Roasted Boneless Leg of Lamb

Lemon-Grilled Salmon

Lemony Broccoli Rabe Pasta

Light Crab Cakes

Margarita-Brined Chicken

One-Pot Shrimp and Grits

Pasta with Burst Tomatoes and Mascarpone

Pork Noodle Bowls

Pulled Pork Tacos with Avocado-Peach Salsa

Roasted Tomato-and-Feta Shrimp

Rosemary-Garlic Chicken Quarters

Seared Flank Steak with Lime-Wasabi Sauce

Slow-Cooker Barbecue Pork

Smoked Chicken with Fresh Herb Marinade

Smoked Mojo Leg Quarters

Smoked Prime Rib

Smoked Turkey-Blue Cheese Open-Faced Sandwiches

Smoky Chicken or Steak Barbecue Kabobs

Smoky Chicken Panini with Basil Mayo

Smoky Ribs

Southwest Shrimp Tacos

Sweet Tea-Brined Fried Chicken

Zucchini-Mint Pasta

SIDES

Asparagus and Spring Peas with Red Pepper Chowchow

Cane Syrup-Glazed Acorn Squash

Carrot-Ginger Puree

Charred Eggplant with Miso Dressing

Creamy Mushroom Grits

Mediterranean Green Beans

Wild Rice-and-Greens Casserole

Zucchini-Potato Casserole

DESSERTS

Apple Crisp

Brown Sugar-Cream Cheese Frosting

Brown Sugar Pears

Candied Carrot Curls

Caramel Cake

Caramel Frosting

Chocolate Buttermilk Pound Cake

Chocolate Frosting

Easy Berry Cobbler

Easy Peach Cobbler

Honey-Balsamic-Blueberry Pie

Mixed Berries with Orange Mascarpone Cream

Mocha-Fudge Cobbler

Peach-Honey-Icebox Pie

Peach Melba Shortbread Bars

Simple Brownies with Chocolate Frosting

Strawberry Shortcake

The Ultimate Carrot Cake

White Chocolate Chip Oatmeal Cookies

SAUCES, MARINADES & MORE

All-Purpose Pork Brine

Avocado-Peach Salsa

Blueberry-Peach Salsa

Buttermilk-Ranch-Herb Sauce

Cola-Dijon-Brown Sugar Glaze

Green Tomato Mayonnaise

Lime-Wasabi Sauce

Malt Vinegar Mignonette

Red Pepper Chowchow

Red Wine Marinade

Smoky Barbecue Rub

White Barbecue Sauce


METRIC CHART

The information in the following chart is provided to help cooks outside the United States successfully use the recipes in this book. All equivalents are approximate.

COOKING/OVEN TEMPERATURES

[image: ]

LIQUID INGREDIENTS BY VOLUME

[image: ]

EQUIVALENTS FOR DIFFERENT TYPES OF INGREDIENTS

[image: ]

DRY INGREDIENTS BY WEIGHT

To convert ounces to grams, multiply the number of ounces by 30.

[image: ]

LENGTH

To convert inches to centimeters, multiply the number of inches by 2.5.

[image: ]
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