VIDALIA ONION PIE
Ingredients:
* 2lbs. of Vidalia onions, peeled and thinly sliced (there is only one Vidalia onion and that is the onion grown in Vidalia, Georgia. In the wintertime, when I get desperate - I'll use Texas sweet onions.....but don't tell anybody.
* 1/2 Cup Butter
* 3 eggs, beaten
* 1/4 teaspoon of salt
* 1 Cup of Sour Cream
* Dash of Tabasco
* 1/4 Cup of grated Parmessan cheese
* 1 9inch pie crust (un-baked)

Preheat oven to 450 degrees.

Heat butter in a large skillet. Add onions an saute` until tender. In a separate bowl combine eggs and sour cream. Add cooked onions. Stir in salt and Tabasco. Pour into pie shell and sprinkle the Parmessan cheese evenly on top.

Bake at 450 degree for 15 minutes, then reduce to 325 dgree for 20 more minutes and lightly brown on top. Serve warm.

Eat and enjoy!

Hummingbird Cake
3 cups all-purpose flour
1 1/2 tsp baking soda
2 cups sugar
1 tsp ground cinnamon
3 eggs, beaten
1 1/4 cup vegetable oil
2 tsp vanilla extract
1 8oz can crushed pineapple
3/4 cup chopped pecans
1/4 cup chopped walnuts
2 cups chopped bananas
Cream Cheese Frosting

Pre-heat oven to 350° . Combine first 5 ingredients in a large bowl; add eggs, oil and vanilla. Stirring until dry ingredients are moistened. Drain pineapple. Stir in pineapple with nuts and bananas. Pour into 3 greased and floured 9in cake pans. Bake for 25-35 minutes until done.

Ice with cream cheese frosting. Refrigerate. Fannie says this is even better the next day.

Now, that is a piece of South in your mouth!

Sweet Tea

AMBROSIA

6 large oranges 3/4 cup sugar. More or less to suit
1 large cocoanut the taste

Remove the brown skin and put the cocoanut through the food chopper or grate. Remove the orange sections from the skin, being careful to remove all of the skin. Mix orange, cocoanut and sugar. Put in a cool place for one hour, and it is ready to serve.

To get the cocoanut out easy remove the milk and place in a hot oven until the shell is quite hot to the hand. With a hammer tap over the nut, then give a hard knock to crack the shell, which will break and come from the nut meat.

Woodruff Pudding:

INGREDIENTS:
3/4 cup sugar
4 tablespoons butter, softened
3 eggs
3/4 cup flour
1/2 teaspoon cinnamon
1/2 teaspoon allspice or nutmeg
1 cup blackberry jam
3 tablespoons buttermilk or sour milk

PREPARATION:
Beat sugar and butter until well blended; beat in eggs. Add remaining ingredients, blending well. Pour into an 8- or 9-inch round or square baking dish and bake at 325° for 35 to 45 minutes, or until browned.

Ozarks Pudding:

INGREDIENTS:
1/2 cup sifted all-purpose flour
2 teaspoons baking powder
1/2 teaspoon salt
2 eggs
1 cup light brown sugar, packed
2 teaspoons vanilla
1 cup chopped pecans or walnuts
1 cup finely chopped peeled apples

PREPARATION:
Sift together the flour, baking powder, and salt; set aside. In a mixing bowl, beat egg and sugar together until creamy. Stir in sifted dry ingredients, blending well. Stir in vanilla, chopped nuts, and chopped apples.

Spoon batter into a well-greased 10-inch pie plate and bake at 350° for 35 minutes. Sprinkle more nuts over the top, if desired, and serve warm or cold with ice cream or whipped cream.

Mama's cornbread recipe 

1 1/2 cups cornmeal
3T flour
1 t salt
1 t soda
2 cups buttermilk
3 T bacon drippings

Turn oven to 450. Add some oil or bacon grease to a seasoned iron skillet and put in the oven to pre-heat for fifteen minutes.

Mix dry ingredients well. Add buttermilk and bacon drippings and stir well. Open the oven and pour the batter into the hot oil. Cook for twenty minutes or until top is brown and bottom is crusty. Cool for five minutes in the skillet, then turn onto a plate. Slice it up and put some real butter on it.

Collard Crock Pot Casserole

Ingredients
16 ounces (5 cups) frozen chopped collard greens
2 tablespoons olive oil
2 tablespoons balsamic vinegar
1 teaspoon salt substitute
2 teaspoons Splenda®
1 can (10 ½ ounces) cream of mushroom soup
1 can (10 ½ ounces) cream of chicken soup
1 can french-fried onions

Preparation
· Place all ingredients except the onions in the Crock-Pot ®.
· Turn on the heat. Use low if you are going to work or shop.
· Use high if it’s 2-3 hours until dinner.
· Cook the mixture until the greens are tender and the liquid has thickened.
· Layer the onions over the top of the mixture 10 minutes before serving.

Suggestion for Pot-Luck Supper
Prepare 2 batches in a medium-sized Crock-Pot®. After it cooks until the collards are tender, transfer it to a large casserole or baking dish (2 quarts). Top it with 1 cup (4 ounces) grated sharp cheddar cheese, 1 cup toasted pecan pieces, and then the onions.

Fried Pickles

We Southerners will fry anything!
1 jar sliced hamburger dill pickles
1 egg
1/2 c. milk
1 1/2 c. fish fry

Mix egg and milk then dip pickles in mixture. Roll in fish fry. Deep fry in oil until golden and crisp. Drain well on paper towels.

It may sound odd, but they are tasty!

Southern Fried Biscuits

1 1/4 cups milk
1/4 cup water
1 1/4 tablespoons sugar
3/4 tablespoon active dry yeast (2 2/3 packages)
1/4 cup shortening
1 3/4 teaspoons salt
2-2 5/8 cups flour

Makes approximately 24 biscuits

1 hour 10 minutes 1 hr prep
Dissolve yeast in warm water.
Add and combine sugar, shortening and salt.
Add flour until mixture has a good dough consistency.
Knead for 5 minutes and let rise until about 1 1/2 times.
(45 min) don't let it rise to high.

Roll out and cut into biscuits.

Heat oil in deep fryer to about 355 degrees but no hotter or biscuits will come out with a soggy center.

Drop biscuits in oil and fry for 8 to 10 minutes.

They should be medium brown and done through.

Do not crowd too many biscuits in the oil at one time.

Key Lime Pie

In g r e d i e n t s (crust)
16 graham crackers, crushed
3 tablespoons sugar
1 cube (1/4 lb) margarine or butter

d i r e c t i o n s (crust)
Mix the ingredients and press them into a 9" pie plate. Bake in a preheated 350F oven for 10 - 12 minutes until lightly browned. Place on a rack to cool.

_________________________

i n g r e d i e n t s (pie)
4 large or extra large egg yolks 
1 14 ounce can sweetened condensed milk
1/2 cup fresh key lime juice (approximately 12 Key limes)
2 teaspoons grated lime peel, green portion only
Whipping cream for garnish (optional)

d i r e c t i o n s (pie)
Use an electric mixer and beat the egg yolks until they are thick and turn to a light yellow, don't over mix. Turn the mixer off and add the sweetened condensed milk. Turn speed to low and mix in half of the lime juice. Once the juice is incorporated add the other half of the juice and the zest, continue to mix until blended (just a few seconds). Pour the mixture into the pie shell and bake at 350F for 12 minutes to set the yolks and kill any salmonella in the eggs.

s e r v i n g
If you are using the whipping cream garnish, prepare the cream. Serve with a dollop of whipped cream.

Southern Buttermilk Biscuits: 
2 cups sifted flour 
1 tsp salt 
1/4 tsp baking soda 
2 tsp baking powder 
1/3 cup lard or vegetable shortening 
3/4 cup buttermilk (or 3 tbs buttermilk powder and 3/4 cup water) 

Sift dry ingredients (including the buttermilk powder if you're using it), cut in the lard and fresh buttermilk (or water if you're using the buttermilk powder) and mix. Knead lightly, using as little flour as possible. Roll out 1/2 inch thick. Cut with floured cutter (or a rim of a glass works in a pinch). Place on baking sheet and bake at 425 degrees F for 10 to 15 minutes. Makes 12 to 15 biscuits. 

Instead of the baking sheet you can do it like my grandmother and I do it: grab some pie pans, pour about 1-2 tbs of vegetable oil in the pan, swirl it in the pan to coat, then put your biscuits in the pan to bake. 

Don't forget to put one in the center, for some unknown reason, that one is always the best.

Sweet Potatoe Pie

Ingredients:
1lb sweet potato 

1/2 tsp ground nutmeg

1/2 cup butter, softened 

1/2 tsp ground cinnamon
1 cup white sugar 

1 tsp vanilla extract
1/2 cup milk 


1 9 inch unbaked pie crust
2 eggs

Direction:
1. Boil sweet potato whole in skin for 40-50 mins, or until done. Run cold water over the sweet potato, and remove the skin.

2. Break apart the sweet potato in a bowl. Add butter, and mix well with mixer. Stir in sugar, milk, eggs, nutmeg, cinnamon, and
vanilla. Beat on medium speed until mixture is smooth. Pour
filling in a unbaked pie crust.

3. Bake at 350 degrees F (175 degrees C) for 55 - 60 minutes, or until knife inserted in center comes out clean.

Pie will puff up like a souffle, then will sink down as it cools.

Tomato Pie

Ingredients:
4 tomatoes, peeled and sliced


10 fresh basil leaves, chopped
1/2 cup chopped green onion


1 (9-inch) prebaked deep dish pie shell
1 cup grated mozzarella



1 cup grated cheddar
1 cup mayonnaise



Salt and pepper
Preheat oven to 350 degrees F.

------------------------------------

Place the tomatoes in a colander in the sink in 1 layer. Sprinkle with salt and allow to drain for 10 minutes.

Layer the tomato slices, basil and onion in pie shell. Season with salt and pepper. Combine grated cheeses and mayonnaise. Spread mixture on the top of the tomatoes and bake for 30 minutes or until lightly browned.

Cut into slices and serve warm.

Stuffed Jalepenos

8 Large jalepenos (Cut the top off and carefully seed, leaving the pepper whole instead of halved. Word to the wise, it pays to wear some disposable plastic gloves while completing this task.)
Hickory bacon slices
Pkg Cream cheese - softened
Green Onions
Fresh Garlic
1 Pound Chorizo ( Mexican sausage)
Seasonings to taste, I use a little fresh chopped cilantro, chile and cumin powder.

In a skillet, mix together chopped green onions and garlic in a small amount of olive oil - cook until transparent. (However, DO NOT overcook the green onions as they can get tough and bitter - might add them last.) Add chorizo and crumble while cooking with the onions and garlic. Remove from heat and add the softened cream cheese, mix well. Stuff each cleaned pepper with mixture. Wrap the bacon around each pepper, securing with a toothpick. Place peppers on a medium grill and cook slowly until peppers are tender (usually about 30 minutes). You can pare boil the peppers first for a couple of minutes if you want them really tender and less fiery. The pare boil will take some of the "heat" out, if you prefer.

I like to serve ranch dressing with mine, but you can also serve them with queso or sour cream.

Sausage and Grits Casserole

Ingredients
1 lb. pork sausage, hot
12 oz. grated cheddar cheese,
3 eggs, beaten 1-1/2 cups milk
3 TBS margarine
3 cups cooked grits
1 small onion, chopped

Preparation

Preheat oven to 350°. Cook the sausage & onion in a skillet until
sausage is done. Drain well. Spread sausage evenly in a lightly
greased casserole dish. Cook grits according to pkg. directions. Add
cheese & margarine. Stir until cheese and butter is melted. With a
fork, beat eggs and milk together & stir into grits. Pour over
sausage. Bake for one hour. Can be refrigerated overnight and baked
the next day.

Truly delicious hon!

Fried Green Tomatoes

Unripe Green Tomatoes

Cornmeal

Bacon Grease or Oil for frying

Salt and pepper

2 eggs beaten

Salt and pepper the tomato slices. Dip slices in beaten egg, letting excess drip off, then coat well with meal or crumbs. Fry in hot grease or oil until browned, turning gently (about 3 minutes each side).
Pecan Crusted Southern Fried Chicken

Vegetable oil, for frying
1/2 pound pecan pieces
2 cups flour
Essence*
1 large frying chicken, cut into 8 pieces, about 3 1/2 pounds (2 breasts, 2 legs, 2 thighs, and 2 wings)
Salt and freshly ground black pepper
3 eggs, beaten
3 tablespoons milk

Heat the oil, over medium heat, in a large cast iron skillet. In a food processor, fitted with a metal blade, finely grind the pecans. Combine the pecans with the flour. Season with Essence. Season the chicken with salt and pepper. Whisk the eggs with 2 tablespoons of the milk. Dredge the chicken pieces in the pecan flour, coating each piece completely. Dip the chicken in the egg wash, coating completely and letting the excess drip off. Dredge the chicken in the pecan flour, for a second time, coating the chicken completely.

Gently lay half of the chicken in the hot oil, skin side down. Fry the chicken for 6 minutes. Turn the chicken over and continue to cook for 6 minutes or until the chicken is golden brown and the chicken is completely cooked. Remove the chicken from the oil and drain on a paper-lined plate. Season the chicken with Essence. Continue frying the remaining chicken. 

*Essence (Emeril's Creole Seasoning):
2 1/2 tablespoons paprika
2 tablespoons salt
2 tablespoons garlic powder
1 tablespoon black pepper1 tablespoon onion powder
1 tablespoon cayenne pepper
1 tablespoon dried leaf oregano
1 tablespoon dried thyme 

Miss Maudie’s Lane Cake

Sift together 3-4 times, 3 1/2 C. flour and 2 tsp. baking powder.
Cream together 1 C. butter with 2 C. sifted sugar until light and fluffy. Then begin to add alternating and beginning and ending with the dry ingredients, the flour and 1 C. whole milk. When well combined add 1 tsp. vanilla and fold in 8 stiffly beaten egg whites. Divide the batter among 4 8" cake pans or 3 9" pans that have been greased and floured and the bottoms lined with rounds of parchment. Bake at 375 F 30-35 minutes. Cool in the pans for a few minutes and then turn out on a rack to cool. While cooling make the filling.

Beat 8 egg yolks until lemon colored beat in 1 C. sugar and a pinch of salt. Melt 1/2 C. butter in the top of a double boiler and add the egg yolk mixture and cook stirring constantly until the mixture is thick and of a spread able consistency. Remove from the heat and stir in 1 C. chopped raisins, 1+1/2 C. freshly grated coconut, 1 C. chopped nuts...pecans preferably, 1 C. brandy and 1 tsp. vanilla. (apple, grape or cherry juice may be substituted for the brandy) Cool and spread evenly between the cake layers. Ice with your favorite white frosting

PAULA DEEN'S COLLARD GREENS 
(From "The Lady & Sons Savannah Country Cookbook") 
1/2 pound smoked meat (ham hocks, smoked turkey wings or smoked neck bones) 
1 tablespoon House Seasoning 



1 tablespoon seasoned salt 
1 tablespoon Texas Pete hot sauce 


1 large bunch of collards 
8 tablespoons (1 stick) butter 

In a large pot, bring 3 quarts of water to a boil and add smoked meat, House Seasoning, seasoned salt and hot sauce. Reduce heat to medium and cook for 1 hour. In the meantime, wash collards greens thoroughly. Remove the thick stem that runs down the center of the greens by holding the leaf in your left hand and stripping the leaf down with your right hand (the tender young leaves in the heart of the collards don't need to be stripped). Stack 6 to 8 stripped leaves on top of each other, roll up, and slice into 1/2- to 1-inch thick slices. Place greens in pot with cooked smoked meat. Add butter after greens. Cook for 45 to 60 minutes, stirring occasionally. When done, taste and adjust seasoning. 

Fried Okra & Potatoes

Ingredients

	1 lb. fresh okra diced
	1 lg. onion chopped

	1 of those little bags of Martha White Cornbread Mix
	1 or 2 diced green tomatoes (optional but wonderful!)

	4 or 5 medium potatoes diced
	


Preparation

Everything should be chopped approx. the same size. Mix in a bowl with the cornbread mix and set stand for about 15 minutes. Fry in a skillet covered until the potatoes are tender and then uncover to brown. Drain on paper towels and serve.

Hushpuppies

Ingredients:
2 cups yellow corn meal
1 cup plain flour (flour is what gave it the
lighter taste and you can experiment with the
amount you use if you want)
2 eggs
1 cup buttermilk (you can also use plain milk in a pinch, but nothing compares to buttermilk)
3/4 teaspoon seasoned salt. I use Lowreys but just about any brand will work as you are just looking for something to spice things up a little
1/2 teaspoon ground pepper blend (again, the idea is to spice things up a little).
1 teaspoon baking powder
2/3 teaspoon baking soda
1/8 cup bacon grease. This is another big key to the flavor. In a pinch you can use other types
of cooking oil, but bacon is my favorite.

You also need some type of cooking oil to deep fry these in. I usually use Crisco oil although peanut oil and some of the lower fat oils work well too. 

Mix all of the dry ingredients in a bowl. Add your eggs, oil, and buttermilk. Stir it all up until the flavors are thoroughly blended. 

Turn your cooker on medium-high heat. When it's hot you can drop your hush puppies in using a
tablespoon. Allow them to brown on all sides.  They should begin floating when done, but if they
don't, don't overcook them.

