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DEDICATION

Betty Feezor
A LIFE THAT MATTERED

Betty Feezor was born in Texarkana, TX in 1925. She was such 
a natural at homemaking and cooking, that a local TV station 
in Greensboro, NC asked her to appear and share her expertise. 
When her husband was transferred to Charlotte, NC, Betty 
was highly recommended to WBTV, a Charlotte-metro area 
station, as a potential show host. WBTV gambled on Betty and 
won ... BIG TIME! That was 1953.

Betty’s sweet disposition and natural ease in front of the camera 
attracted viewers of all ages, sexes, and races. At 1:00 PM, 
Monday through Friday, folks within the WBTV viewing area 
would stop what they were doing to see what new recipe Betty 
was going to try, or learn how to host a dinner party or sew a 
hem.

The Betty Feezor show ended in 1977 when Betty was 
diagnosed with brain cancer. She passed in 1978 at the young 
age of 53 and was inducted into the NC Broadcasters Hall of 
Fame in 1982.

Betty’s iconic kitchen has been brought back to life and can be 
seen at my Concord, NC office. Please stop in for a visit!

One Community Real Estate® 
24 Cabarrus Avenue East
Concord, NC 28025



REALTORS® Relief Foundation
Now in its 20th year, the REALTORS® Relief Foundation 
(RRF) is a charitable organization dedicated to providing 
housing-related assistance to victims of disasters. Created as 
a REALTOR®-driven response to the 9/11 terrorist attacks, 
RRF continues to restore and rebuild communities affected 
by disasters such as wildfires, hurricanes, earthquakes, and 
tornadoes thanks to the generosity of individual REALTORS®, 
REALTOR® Associations, and affiliated organizations. 
Together, through the RRF, our community has helped over 
17,000 families in times of housing crisis.

$1 from every cookbook sold will be donated to RRF.

Text RRF to 41444 to make an additional contribution to 
this worthy organization or mail checks to:

REALTORS® Relief Foundation 
430 N. Michigan Avenue 
Chicago, IL 60611

Contributions made to REALTORS® Relief Foundation may be 
tax deductible.
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Hey, friends! While my cookies are baking, I wanted to share a few thoughts 
on the Southern recipes in this book you’re holding. Many are family recipes 
that we’ve passed down through generations. These are recipes we love and 
I hope you will try. They are battle-tested by demanding cooks with high 
standards, so you know they’re good. Any recipe that becomes a tradition 
has got to be tasty, as well. 

Mostly, I hope you’ll feel a lot of love glowing in these pages. 

I grew up on a farm, which is a wonderful education in the circle of life. We 
raised animals, grew our own fruits and vegetables, and worked hard every 
day. That’s farm life. On the upside, fresh vegetables tend to spoil a person! 
For flavor and texture (as well as good health), home-grown produce can’t 
be beat. 

Now, having said that, I’m also a professional Realtor® and there are plenty 
of days when I get home and just don’t have the energy to snap fresh green 
beans, much less go out to the garden to fetch them – so I’ll open a can 
of green beans. Yes, I will! Sometimes what you really want is speed and 
convenience – anything that gets supper on the table in a hurry.

My recipes are designed to be both tasty and (mostly) fast.

Good cooking is fun! I am all about having fun. Good cooking can also be 
a source of pride and accomplishment. Bake some of the holiday treats in 
this book and enjoy the compliments you’ll receive from family and friends! 

Most of the recipes in this book are also relatively inexpensive to prepare. 
You can eat well without trading a bag of money for a bag of groceries at 
the store.

Still, there are certain ingredients that are worth the money. As with 
most things in life, cooking is not so much a matter of luck as it is effort, 
inspiration and working with quality ingredients. The results that come out 
of the oven depend on the quality of the ingredients that go into the oven.

Introduction



Some pantry staples need to be on hand at all times. I keep a close eye 
on my supply of several must have ingredients. At the top of my list, the 
holy quad: Dixie Crystals® sugar, White Lily® flour, Duke’s® mayonnaise 
and Cheerwine®. A few secret ingredients like Goya Adobo® seasoning and 
Texas Pete Dust® always need to be on hand for that extra kick. I also like to 
keep a few varieties of hot sauce in the pantry when a dish needs a dash of 
shazam! Texas Pete® is a North Carolina native – and favorite.

Why Dixie Crystals? Southern families, especially, have been making sweet 
treats with Dixie Crystals for well over 100 years. But it’s more than tradition. 
Sometimes in life you really do get what you pay for: Dixie Crystals gives you 
non-GMO, 100% pure cane sugar. I love Dixie Crystals because their sugar 
produces consistently delicious results. When I’m baking treats, I bake them 
for the people I love – might as well bake with the best.

Why White Lily flour? It has a lower protein content. Without getting deep 
into the chemistry, it means White Lily flour rises better in baked goods. 
The result is moist cake, tender, fluffy cookies and flaky, flavorful biscuits. (If 
protein is what you want, I recommend a good steak!)

As for mayonnaise, yes, I know there are many brands on the shelf at the 
grocery store. I am blind to all of them except Duke’s mayonnaise. There’s a 
good reason! Duke’s mayo contains a higher ratio of egg yolks than the other 
brands. This means it’s less likely to separate when heated. Duke’s is also 
richer and creamier – more like custard than the gelatinous mess that spills 
out of other mayonnaise jars. It’s more flavorful, too, with a hint of paprika 
and vinegar to give it just the right amount of zip. 

Goya Adobo seasoning is sensational. It’s a just-right blend of garlic, 
oregano, black pepper and Latin spices. Try it one time and you will find 
yourself adding it to almost everything. Rosemary and thyme are also good 
to have on hand (fresh if you can get it, dried if you have to!) Sage, Italian 
seasoning blend and flavored salt are also winners.

Texas Pete Dust. This medium-heat pepper seasoning packs the perfect 
punch when you want to add a little zing to your dish. It has the same heat 
profile as Texas Pete hot sauce. Use it to mix into a recipe or – this is really 
useful – as a dry rub for meats such as barbecued ribs.



I’d be shirking my responsibilities as a North Carolina cook if I didn’t write a 
few nice words about Cheerwine. The family-run company that makes this 
wildly popular soda has been in business for more than a century, right here in 
North Carolina. It is the first (and for my money still the best) bottled cherry 
soda. (There’s not a drop of wine in it !) This “Nectar of North Carolina” 
even gave birth to the expression “Southern Handshake.” That’s when you 
have a plate of barbecue in one hand and a cold bottle of Cheerwine in the 
other!

Besides refreshment on a hot summer day, I use Cheerwine in a number 
of recipes that you’ll discover in these pages. Bake an amazing cake with 
Cheerwine or hand churn your own Cheerwine ice cream. Let me know 
when it’s ready, I’ll be right over!

Since we can’t live on ice cream alone (although I suppose we could try), it’s 
good to have some vegetables and fruits in our diet. I mentioned the health 
and flavor benefits of fresh veggies and fruits. Why not plant a little garden 
with the veggies you love the most and you can see the benefits, too. It’s like 
getting free food! Digging, planting, weeding and watering will give you 
some exercise and a stronger connection to your food – trust me.

What are your favorite fruits and vegetables?
Tomatoes, blueberries, figs, watermelon and green beans are easy answers 
(also true!), but really, the best fruits and vegetables are those that are fresh 
and in season (and grown domestically). I know we live at a time where 
fast shipping means you can buy fresh strawberries almost any time of year. 
Even when there’s a foot of snow in your own yard, strawberries are still 
growing somewhere. Those berries are technically fresh, but my idea of fresh 
is harvesting fruit and vegetables from your own garden or buying from a 
roadside stand in season, not fresh off the back of a truck from overseas. 
You will never taste a better tomato than one you grow yourself. The next 
best option is to pull over and buy some fresh fruits and vegetables from a 
produce stand on the side of the road – they pop up like wild mushrooms 
from mid-summer to early autumn. Plus, you’ll be buying locally. That 
helps our farmers and their families.



Magic number 350°
Many of the recipes in this cookbook will call on you to preheat the oven. 
Time and time again, you’ll notice the sweet spot on the oven thermostat 
is often what I call “Magic Number 350°.” That’s the temperature at which 
so many foods are baked or slowly roasted (to help tenderize meats). 
Remember the magic number and your cooking can’t go wrong.

What does every kitchen need? 
Grandma’s cast iron skillet!

A cast iron skillet is maybe the single most useful tool in the kitchen, next 
to a good set of sharp knives. You can cook with cast iron on the stove. 
You can cook with it IN the stove. You won’t be able to break it. You can 
chase a burglar with it. But your amazing cast iron skillet still needs proper 
cleaning, seasoning and a little TLC. I’ve devoted an entire article to the 
maintenance of this essential kitchen tool.

Betty Feezor, My Inspiration 
Few people just wander into the kitchen at a young age and start cooking. 
The spark begins somewhere. For me, it was Betty.

Betty Feezor (1925-1978) taught more Carolinians how to cook than 
anybody of her generation. Her cooking show ran on WBTV in Charlotte 
from 1953 until 1977, the year before she passed after a quick battle with 
brain cancer. She was only 53.

During her brief life Betty brought much joy into the lives of others. Her 
enthusiasm for good cooking was just plain evident from watching her show. 
When Betty was in the kitchen it never felt like an act or a performance. 
She knew what she was doing in the kitchen and made life a little bit easier 
for many thousands of people just trying to get supper on the table. 

What I learned from Betty is cooking isn’t just about sustenance. It’s also 
about stepping back from the hustle and bustle of life and relieving the 
stress it brings.



Cooking felt even more crucial during a worldwide pandemic when we 
all had little choice but to stay home, with just about every day revolving 
around work, Zoom meetings, house chores, and hoping against hope that 
things would get back to normal really soon. 

Life has a way of causing stress whether we’re cooped up at home or dodging 
traffic on our daily commute to and from work.

Cooking, thankfully, has de-stressing powers, in part because it’s an act of 
mindfulness.

“My Kitchen. My Rules.” – My motto.
That’s the glory of working in your kitchen. You make the rules. You have 
a preference for tinkering with recipes? Go for it. Want to substitute a 
different spice? Do it. Be yourself. Get creative. Go wild if you want to. 
You’re the boss!

Cooking is a delightful diversion, a way to take your mind off of the 
monotony and stress of your daily routine. On top of that, cooking – and 
its close cousin, baking – are a great way to pass the time while still being 
productive. In these times of uncertainty, the ability to stay productive 
brings a sense of accomplishment and some feel-good vibes along with it.

What’s more, studies suggest that cooking is therapeutic due to the interplay 
of factors that address psychological wellbeing. Apart from being a welcome 
diversion from our daily grind, cooking encourages feelings of autonomy 
that, in turn, result in a sense of purpose. When we cook we are caring for 
ourselves and those we love. Cooking gives us independence. 

It also exposes us to the aromas and visual appeal of food, and, without 
getting too scientific about it, this exposure is said to stimulate the 
neurobiological pathways that promote our well-being. Cooking is good 
for you!

It’s no surprise, then, that some psychologists prescribe cooking therapy as 
a way to improve mental health, and that more people are spending time in 
the kitchen, not just to prepare meals but to relax.



To make it fun, good kitchen tools are a must. Sharp knives designed for 
different cutting needs are not only more efficient, but safer. A manual 
cheese grater puts more cheese on your food and unlike a food processor 
leaves less stuck behind. You may never know the value of resealable storage 
bags or aluminum foil until you need some and realize you’ve run out!   

Ingredients, as I’ve mentioned, are the foundation of our cooking, but 
variety remains the spice of life. Nothing gives food variety like spices! The 
truth is, herbs and spices are expensive, especially some of the more exotic 
varieties you’ll discover as your culinary efforts become more ambitious. 
Vanilla beans from Madagascar are practically worth their weight in gold. 
The price tag on a bottle of saffron could stop your heart.

When it comes to stocking the cabinets with herbs and spices, my advice 
is to buy only what you need when you need it. With a little advance 
planning, you’ll know which spices are needed for the recipes you plan to 
cook in the week ahead. Add those to your grocery list. Whether it’s ground 
coriander or Texas Pete Dust, you won’t need the whole bottle for that 
week’s recipe. Over time you’ll begin to fill out your spice cabinet gradually 
and more affordably. 

I also enjoy sprucing up my kitchen décor. If there is one place in the house 
where “cute” and “charming” and “whimsical” can all roll together, it’s the 
kitchen. This should be a fun place that reflects your personality and makes 
you happy. It’s all part of the relaxation process that comes with creating in 
the kitchen.

Yes, friends, working in the kitchen can be a wildly creative activity, but also 
practical. Preparing food nourishes our bodies and feeds our souls. Setting 
the food we’ve prepared in front of our families is one of life’s greatest 
expressions of love. 



Cooking truly is a joy.
In the pages of this book I’ll share with you some of my passions and 
favorite recipes cultivated from a lifetime of Southern living. These are 
minimal fuss, inexpensive dishes that require only a few ingredients and 
quick prep, yet you can count on amazing results time after time. 

It is my great wish that you will enjoy these recipes as much as I do when 
preparing them for my own family and friends.

Now, let’s wrap this up with a riddle:
What has 14 eggs, 3 cups of Dixie Crystals sugar, 5 pounds of dried fruit 
and nuts and 3 bottles of 80-proof bourbon?

If you guessed my famous Southern fruitcake, well, you’re right! However, 
if you think the recipe will be found anywhere in this cookbook, um, nope. 
Not quite ready to share my magic recipe with the world. Some things are 
sacred.

But if you want one of these scrumptious cakes, we might make the magic 
happen. Follow me @LeighThomasBrown, watch for my after-Thanksgiving 
Day post and then send me someone who needs a Carolina REALTOR® or 
book me to speak at your next event.

Your fruit cake will be ready right before Christmas!

Happy Cooking ~ Leigh Brown
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101 Simple Cooking Tips

Simple Cooking Tips | credit: HarrisTeeter.com

1. A cutting tool called a mandoline can be your best friend. They allow you
to perfectly julienne, slice and dice vegetables every time. Always slice
slowly and use the safety guard to prevent you from cutting your finger.

2. A few drops of lemon juice added to simmering rice will keep grains
separated.

3. After handling garlic, rub your fingers on stainless steel (like your sink) to
get rid of the odor.

4. Always chill juices or sodas before adding them to beverage recipes.

5. Always read and re-read your recipes before you start cooking.

6. Always taste your food before seasoning.

7. Always use cold water for electric drip coffee makers. Use 1-2 tablespoons
ground coffee for each cup of water.

8. Always, always, always measure when baking! Baking is a science and any
wrong measurements can be disastrous.

9. Anchor your cutting board to the counter with a damp paper towel to
keep things steady and safe.

10. Before baking, remove butter and eggs from the fridge and let them reach
room temperature.

11. Celery getting floppy? Try wrapping it in tin foil before storing in the
refrigerator.

12. Chill cookie dough before putting it on a baking sheet. This will help
prevent your butter from flattening and losing its fluffy texture.

13. Clean as you go.

14. Crack eggs on a paper towel on the counter — no shells and easy cleanup!

15. Create simple syrup by simmering 1 cup of water and 1 cup of sugar in
a medium heated pot until the sugar dissolves. Bottle and store in your
refrigerator for up to 2 weeks.

16. Disinfect wood cutting boards by hand washing with vinegar.

17. Don’t rinse pasta.

18. Embrace salt. Don’t be afraid to use salt; it pulls the flavors out of your
dishes. Cook with kosher salt and season with sea salt.

19. For a great hardboiled egg every time, bring your pot to a boil and then
turn off the heat. Let eggs sit in heated pot for 8 minutes (6-10 minutes
depending on your desired doneness) and then transfer to cold water.

20. For crispy fries or chips: slice the potato, then remove the starch by
soaking in water for one hour before baking.

21. For easy clean-up, line baking sheets with parchment paper.



Applesauce Oat Breakfast Nuggets
Get ready to make a delicious & easy low-sugar breakfast snack that is so good you 
will want to make an extra batch to freeze and pop out when you have a day on the 

go! This recipe comes courtesy of Dixie Crystals, my go-to sugar.

1 cup old-fashioned oats

1/2 cup sprouted wheat flour or white 
whole wheat flour

1-1/2 tsp cinnamon

1 cup unsweetened applesauce

1 tsp vanilla extract

4 tbsp Dixie Crystals Dark Brown Sugar

1. Preheat oven to 350F. Prepare baking sheets with parchment paper. Set aside. 

2. Stir together oats, flour, and cinnamon. 

3. In a bowl large enough to hold all ingredients, whisk together applesauce, 
vanilla, sugar, salt, oil, and egg.

4. Add dry ingredients, mix well, then add fruit and nuts.

5. Scoop mixture onto cookie sheets into 2-3 tablespoon-size mounds.

6. Press flat to about 1/3rd-inch.

7. Bake for 9-10 minutes, until golden.

8. Cool on a wire rack. 

9. Store in the freezer in air-tight resealable freezer bags for a quick snack.

1/2 tsp salt

2 tsp canola oil

1 egg (optional; an egg will make 
these a little lighter)

1 cup raisins or other dried fruit

1/2 cup chopped raw almonds or 
other nuts or seeds



This recipe came from my dear friend Robert. Fresh blueberries from the 
local farmer’s market, yummy streusel topping, straight from the oven with 

a nice, fat pad of real butter on top. You feelin’ it yet?

Streusel topping
1 cup White Lily all-purpose flour

1/2 cup Dixie Crystals light brown sugar

1/2 tsp ground cinnamon

7 tbsp unsalted butter, melted

1. Preheat oven to 400F. Prep large muffin pan with butter and flour. Tap out any 
extra flour from the pan.

Streusel
2. In a small bowl, whisk together flour, brown sugar, and cinnamon. Add melted 

butter and stir with fork until crumbly. Refrigerate until ready to use. 

Muffins
3. In a large bowl, stir together flour, baking powder, and salt. Set aside.

4. In a medium bowl, whisk in sour cream, oil, lemon juice, and vanilla extract. 
Fold wet ingredients into dry ingredients until just combined.

5. Place blueberries in a small bowl and dust with 1 tbsp of flour. Toss until coated 
with a thin layer of flour. Fold them gently into the batter.

6. Spoon batter into prepared muffins tins, filling each cup about 2/3rds. Sprinkle 
generously with streusel topping.

7. Place muffins in oven, bake for 5 minutes, then reduce oven temp to 375° and 
bake for 20 minutes or until a toothpick inserted comes out clean. Cool for 5 
minutes. 

8. Remove muffins from pan and cool on wire rack. 

9. Stand back when you call the family for fresh, hot blueberry streusels muffins. 
It’s gonna look like a shark attack.

Muffins
1-1/2 cups White Lily all-purpose flour 

+ 1 tbsp

2 tsp baking powder

2/3 cup Dixie Crystals granulated sugar

2 large eggs, room temperature

2/3 cup sour cream

1/3 cup vegetable oil

2 tbsp lemon juice

1 tsp vanilla extract

1-1/2 cups fresh blueberries

Robert’s Blueberry Streusel Muffins



Is it Fall, y’all?

2 cups White Lily all-purpose flour
1/2 tsp salt
1 tsp baking soda
1/2 tsp baking powder
1 tsp ground cloves
1 tsp ground cinnamon

1. Preheat oven to 325F and set an oven rack in the middle position. 

2. Generously grease eight mini-loaf pans with butter and dust with flour.

3. In a medium bowl, combine the flour, salt, baking soda, baking powder, cloves, 
cinnamon, and nutmeg. Whisk until well combined; set aside.

4. In the large bowl of an electric mixer, beat the butter and sugar on medium 
speed until just blended. Add the eggs one at a time, beating well after each 
addition. Continue beating until light and fluffy, a few minutes. Beat in the 
pumpkin. The mixture might look grainy and curdled at this point — that’s 
okay. Don’t worry. Add the flour mixture and mix on low speed until combined.

5. Spoon the batter into the prepared mini pans, filling halfway, and bake for 35 
to 40 minutes. Keep an eye on 
them and bake until a toothpick 
inserted in the center comes out 
clean. (For full-size loaf pan bake 
60-65 minutes.) I double the recipe 
to make 10 mini-loaves at a time.
Let the loaves cool in the pans 
for about 10 minutes, then cool 
completely on a wire rack.

1 tsp ground nutmeg
1-1/2 sticks (3/4 cup) unsalted butter, 

softened
2 cups Dixie Crystals granulated sugar
2 large eggs
1 15 oz can pure pumpkin

Pumpkin Bread

Freeze Mini Loaves:
I wrap mine in wax paper then in 
aluminum foil before storing in a  
resealable freezer bag, so the loaves 
don’t get freezer burn. Pumpkin bread 
mails really well when it’s been frozen, 
and people will tell you it’s good when 
it gets to their house. Think about 
doing something nice next time you 
have a death within your sphere of 
friends and family.



Thanks to Dixie Crystals, there are lots of things to love about this coffee cake. 
The moist, tender crumb. The streusel topping. The swirls of cinnamon sugar. 
But the fact that it comes out of the oven ready to eat – no icing necessary – 

might be one of the best! This Chocolate Coffee Cake has everything you love 
about a classic coffee cake with the addition of chocolate chips, cocoa, coffee, 

and a cinnamon streusel topping.

Chocolate Coffee Cake
2 cups minus 2 tbsp White Lily  

all-purpose flour

2 tbsp cocoa powder

1 tsp baking powder

1/2 tsp baking soda

3/4 cups Dixie Crystals extra fine 
granulated sugar

1/2 tsp salt

1 cup + 1/3 cup chocolate chips

1/3 cup + 2 tablespoons vegetable or 
extra virgin olive oil (EVOO)

1 large egg

2/3 cup lukewarm or cold brewed coffee

1/2 tsp salt

2 tsp vanilla extract 

1. Preheat oven to 350F.

2. Line bottom and sides of an 8 x 8-inch or 9 x 9-inch square baking pan with 
parchment paper. Set aside.

3. Prepare streusel by combining flour, sugar, cinnamon, and salt in a bowl. Pour 
in oil and rub together until crumbles form. Set aside.

4. Whisk together flour, cocoa powder, baking powder, baking soda, sugar, and 
salt together. Stir in 1 cup chocolate chips and set aside.

5. In a bowl large enough to hold all ingredients whisk oil and egg together. Add 
coffee, salt, and vanilla.

6. Add dry ingredients and chocolate chips and mix briefly, mixture should look 
undermixed.

7. Scrape batter into prepared pan and cover with streusel.

8. Place in oven for approximately 32-35 minutes (slightly less if using a 9 x 9-inch 
pan) or until light golden brown and center bounces back when lightly pressed 
with a finger.

9. Once cake is removed from oven sprinkle with remaining chocolate chips.

Streusel Topping
1/2 cup White Lily all-purpose flour

1/3 cup Dixie Crystals extra fine granulated 
sugar

1 tsp ground cinnamon

1/8 tsp salt

3 tbsp vegetable oil

Chocolate Coffee Cake

Spoon & Sweep method:
Use a spoon to fill measuring cup 
with flour until required amount is 
obtained. Scooping measuring cup 
directly into flour bag will firmly 
pack flour resulting in more flour 
than required for recipe.



We’re fortunate enough to have a fig tree at home and, oh my word, is it ever 
productive. Figs are luscious, nutritious and versatile, which is a good thing 

when you have so many of them. You’ll find fresh figs at the grocery if you don’t 
have a blooming tree. Fresh is definitely the way to go. Dried figs might be 

good for camping or in a survival situation, but only fresh figs will do for these 
exquisite preserves. So easy to make, too.

Fresh Figs

Dixie Crystals granulated sugar (equal 
amounts sugar/figs by weight)

Water (enough to cover figs in pot)

1. Wash figs in cold water and remove 
stems.

2. Place in a large bowl, fill with cool water 
and soak for half an hour, drain.

3. Make a syrup by boiling the sugar and 
water in a large saucepan.

4. When syrup is clear and begins to thicken, around 15 minutes, 
add figs and lemon slices.

5. Bring to a boil over high heat. Boil for 1 minute.

6. Lower heat and simmer for 30 minutes.

7. Remove from heat.

8. Carefully pour the mixture into a blender or food processor and 
pulse gradually to grind the figs and lemon slices.

9. Ladle the preserves into hot, sterile 
canning jars. Seal with lids and bands, 
then process in a Water Bath until you 
hear the lids pop. Now they are sealed.

10. Let cool and store in your pantry until 
ready to eat.

Lemons, thinly sliced  
(enough to have one slice per jar)

Canning jars with lids & bands

Southern Fig Preserves

Special Tip:
Try fig preserves on fresh baked 
biscuits. Good on pancakes 
and waffles, too!

Water Bath Canning:
A Water Bath should only be 
used for foods with naturally 
high acidity, like many fruits 
(and tomatoes).

For detailed instructions check 
www.healthycanning.com.



My sun-loving fig tree is completely overloaded by late-summer, so that is the 
perfect time to make some of my Figolicious Fig Jam. This is an easy recipe and 
full of fiber which is good for y’all! You can even bring your trendy charcuterie 

board to life by adding a little sweet fig jam with your salty prosciutto.

5 lbs fresh figs

3 lemons

3-3/4 cups Dixie Crystals granulated sugar

1. Stem and quarter your figs in a large pot.

2. Add Dixie Crystals sugar, honey and thyme.

3. Peel the rind from a lemon and place the rind in the pot.

4. Cut the two remaining lemons in half and squeeze their juice into the pot.

5. Stir the pot over medium heat until mixed well.

6. Simmer for 50 minutes, remove from heat and let the mixture cool.

7. Remove all lemon rind.

8. Now spread some of your fig jam on a biscuit and enjoy!

9. Scoop the remaining jam into glass jars with airtight lids and refrigerate.

10 tbsp honey

¼ tsp thyme

Figolicious Fig Jam

I add some Duke’s mayo to give my pimento cheese that extra zippity doo-dah.  
You can make a huge batch in minutes, then pack into food-grade storage 

containers and refrigerate until ready to enjoy.

2 4 oz jars of sliced pimentos

1 cup Duke’s mayonnaise

2 8 oz blocks cream cheese

1. Start by adding 1 jar of sliced pimentos 
into a food processor; followed by 
mayonnaise, cream cheese, and half of 
the shredded cheese. Blend until well 
combined.

2. Add in the rest of the shredded cheese 
and the second jar of sliced pimentos 
and blend again. Use a spatula to scrape 
the sides if needed.

2 lbs cheddar cheese (sharp, mild, 
something in-between, your choice)

Pimento Cheese

Special Tip:
Spread generously on your 
favorite bread – Merita® old 
fashioned white is the fave in 
My Kitchen!

Pimento cheese also makes a 
great hamburger topping.



All-American Cheeseburger
Become a grillmaster and everyone will bow down before you at the cookout. First, 
you’ve got to start with quality ingredients and follow a few simple techniques that 
will take your All-American Cheeseburgers to new heights of deliciousness. Start with 
a good ground chuck, which has just the right ratio of meat to fat to ensure a juicy 
burger. I’ve thrown in a few tips and secret ingredients that will make your burgers 
stand out from all those mediocre patties charring on grills from sea to shining sea. 
You might as well be the best. Here’s your chance.

2 lbs ground chuck

Worcestershire sauce

Secret ingredient – Texas Pete Dust

1. Add two pounds of ground chuck 
to your mixing bowl. Add the 
worcestershire sauce, just enough to 
turn the beef brown. 

2. Add the secret ingredient: Texas Pete 
Dust. Don’t use too much of this because 
it can overwhelm everything else – start 
with 2-3 shakes. 

3. Add a package of Hidden Valley Ranch 
mix. Trust me on this, y’all! 

4. Mix in half a bag of colby-jack shredded 
cheese. 

5. Divide mixture and pat into round patties. You should have about 8 quarter-
pound patties or 6 one-third pounders, pre-cooked weight, of course.

6. Now, another little secret: after you form your patty, put your thumbprint in 
the middle to make a little bit of a divot. The indentation helps the patty hold 
its shape and prevents juices from falling into the grill, where they go to waste.

7. Head out to the grill and get cooking!

8. Place the burgers over a screaming hot fire and grill for 3 minutes on one side, 
then flip and grill another 6 minutes for medium-well, 5 minutes for medium 
and 4 more minutes for medium-rare. For food safety, don’t cook less than 
medium-rare.

9. If the cheese mixed into the beef just isn’t enough, top each burger with a slice 
of cheese about 30 seconds before pulling the burgers off the grill.

1 packet Hidden Valley Ranch® mix 
(Mmmm. That’s right)

Half bag of shredded colby-jack cheese

Special Tip:
Toast the hamburger buns on 
the grill for 30 seconds to add 
texture and help the buns hold 
together while handling one of 
these juicy burgers. Put a leaf 
of lettuce on the bottom half 
of the bun to catch the burger’s 
juices and keep the bread from 
becoming soggy. 



Not just for cocktail parties, these tasty little sandwiches are great for 
tailgating, too! Easy to fix and satisfying, these little sandwiches will take the 

edge off any hunger. Show up with a platter of these cocktail sammiches  
and you’ll be the belle of the party!

1 12 pack of dinner rolls

Stone ground mustard

2 lbs deli meat –  
ham or spiced turkey, or both

1. Preheat oven to 350F.

2. Cut the rolls in half, opening into two separate layers. Spread mustard across 
the bottom layer. Add several layers of deli meat. Add a layer of provolone 
cheese (I like to double layer the cheese). Place the top layer of bread on top 
of the cheese.

3. Bake for about 10 minutes. Serve 
immediately with cold pickle spears on 
the side.

Provolone cheese

Dill pickles, cold and quartered into spears

Cocktail Sammiches

Special Tip:
Wrap in foil if transporting to a 
tailgate or potluck party to help 
keep them warm



When it comes to simple homemade dinners, it doesn’t get any better 
than Sloppy Joes. Feed the whole family out of one skillet containing  

a meal that’s ready to go in 30 minutes!

1 lb ground sirloin

1 small onion, diced

1/2 jalapeño, seeded and minced

1 small red pepper, diced

2 cups canned or cooked pinto beans, 
drained 

1 cup tomato sauce

2 tbsp tomato paste

1. Preheat a non-stick or cast iron pan over medium high heat. Add the ground 
sirloin with the onion, jalapeno, and red pepper. 

2. Saute the meat and vegetables, until the meat is browned, breaking into small 
pieces as it cooks. Drain off any excess fat (which there rarely is with ground 
sirloin) and return to heat.

3. Add in tomato sauce, tomato paste, beans, garlic and salt, and stir well. 
Bring mixture to a boil then lower to simmer. 

4. Add the apple cider vinegar, honey, and 
worcestershire sauce. Stir well and let 
simmer for 5-10 minutes.

5. Serve on buns with sliced or grated 
cheese, if desired.

2 tsp freshly minced garlic

1 tsp kosher salt

1 tsp apple cider vinegar

2 tbsp honey

1 tsp worcestershire sauce

8 hamburger buns

Kickin’ Sloppy Joes

Special Tip:
Kick it up a notch with a good 
jolt of Texas Pete hot sauce 
(or the pepper sauce of your 
choice).



There is sometimes truth in advertising and the title of this recipe is proof.  
First, you’ve got to grow your own tomatoes, or become friends with a gardener. 

Store-bought tomatoes just won’t cut it. Seriously.

Homegrown tomatoes

Duke’s mayonnaise 

White bread

1. Spread the mayo on the bread slices. Be generous, but don’t overdo it.

2. Slice the tomatoes, not too thick.

3. Top one piece of bread with four tomato slices.

4. Add salt and freshly ground pepper to taste. As a rule of thumb use about twice 
as much pepper as salt.

5. Close up your sandwich by topping with another piece of bread.

6. Close your eyes and take a bite into one of the glories of summer.

Perfect Tomato Sandwich

What do you do with the last couple of pineapple rings in the can so they don’t go 
to waste? Why, make a pineapple sandwich for a quick lunch the next day.

This is a sandwich that I learned to make from my Dad growing up because  
when you are watching your pennies, you don’t let anything go to waste.  

Y’all are just gonna have to trust me on this. I know it sounds weird, but it’s  
even more scrum-dilly-icious. You can get as fancy as you want with the bread,  

but let’s keep it real. We’re fixin’ to have a pineapple sandwich.

1. Grab 2 pieces of white bread.

2. Spread a layer of Duke’s mayonnaise – and ONLY Duke’s – across two slices of 
bread.

3. Add your leftover pineapple rings, preferably cold from the ‘fridge, 
 moving them around to cover the bread.

4. Top it off with the second slice of bread.

Pineapple Sandwich
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101 Simple Cooking Tips

Simple Cooking Tips | credit: HarrisTeeter.com

22. Freeze leftover tomato paste in small ice cube containers.

23. Fresh lemon juice will remove onion scent from hands.

24. Get comfortable! Wear comfy clothes and an apron when you work in the
kitchen and you won’t have to worry about getting dirty.

25. Hold a knife properly: pinch the blade instead of gripping the handle.

26. Homemade meals are good for the heart and soul. Cook often and cook
with others.

27. Honey is a natural preservative and will never spoil. It also does not need
refrigeration.

28. Honey stuck in a jam? Place the container in hot water for about 5 minutes
to loosen up the sticky residue.

29. If you need to grate soft cheeses, freeze the cheese for 30 minutes for a
cleaner slice.

30. Ignore cooking times. Check your dishes by using your own senses (smell,
taste, touch) to decide when they are done.

31. Increase the shelf life of a halved avocado by keeping the pit intact and
placing it in your refrigerator.

32. Invest in a baking scale. Scales are not only an accurate way to measure
your cooking ingredients, but they streamline the entire process.

33. Invest in a seasoned cast iron skillet. This kitchen staple distributes heat
evenly and is easy to clean. (See page 60 for the care and feeding of your
cast iron skillet.)

34. Invest in high-quality extra virgin olive oil for special meals or to drizzle
over dishes to accent flavors.

35. Keep knives sharp by using a sharpening tool frequently. A sharp knife
is important for safety and efficiency. Always clean the knife after you
sharpen it!

36. Keep your spices away from sources of heat like the stove or lights. Herbs
and spices can lose their flavor when exposed to humidity and heat.

37. Kitchen pantry essentials: olive oil, flour, broth, salt, brown rice or pasta,
beans, vinegar, sugar, eggs and soy sauce. And you know my essential
brands!

38. Let steaks come to room temperature before seasoning and grilling.

39. Let cooked or grilled meat rest at room temperature before serving.

40. Look for ground beef that has been freshly ground. Extra points for buying
from a local family farm!

41. Make an ideal sunny-side egg by covering your pan with a lid and letting
the steam cook your egg. No flipping required.



This dish is believed to have originated in the late 1940s, early 1950s, when 
one of the principal ingredients was cream of chicken soup, whereas our 

version features a sauce made from scratch, because those are the best kind.

We begin, as all kitchen miracles must, with a whole stick of butter in our 
skillet. Melt it with a few choice ingredients and in just a few steps you’ll make 

this amazing version of the classic King Ranch Casserole.

1/2 cup (1 stick) butter

3 chopped poblano peppers 

1 chopped onion 

1 chopped jalapeño

1 container cilantro, loosely chopped

1 cup mirepoix (onions, carrots, celery)

¼ cup of White Lily self-rising flour

5 cups chopped cooked turkey/chicken 

1-3/4 cup chicken broth

1. Preheat oven to 375F. 

2. Place a large skillet over medium-high heat and melt the butter. Add onions 
and mirepoix, cooking until the onions are translucent. Add the poblano 
peppers and jalapeño, stirring well and cooking for 6-7 minutes until the 
pepper softens. Add kosher salt, black pepper, minced garlic, chili powder and 
cook for 1 minute until mixed thoroughly. 

3. Add flour for thickening and stir.

4. Add chicken broth and bring mixture to a boil.  Add the can of diced tomatoes 
& green chilies and sour cream, stir, and remove from heat. Stir in cilantro and 
turkey or chicken. 

5. Layer one-third of the corn tortillas in the bottom of a lightly greased 13x9 
baking dish. Top with one-third of the mixture and 2/3 cup cheese. Repeat 
layers twice. Place lightly greased sheet of aluminum foil over the baking dish 
and set in oven.

6. Bake at 375F for 20 minutes. 

7. Remove foil and bake another 2 minutes.

1-1/2 cup of sour cream

1 can of diced tomatoes & green chilies 

1 tsp chili powder 

1 tsp kosher salt

2 pinches minced garlic 

1 tsp black pepper 

12 corn tortillas

2 cups grated cheddar cheese

King Ranch Casserole



This is a great recipe for those who like a pop of color to go with the flavor on their 
plate. Flank steak isn’t the most expensive cut of meat, but it is among the most 

flavorful and that makes it a relative bargain at the meat counter. Flank takes  
well to marinades, which is precisely how we’re going to prepare it in this recipe. 

Tasty, with just the right amount of ancho chile heat.

1 (2 lbs) flank steak

¼ cup fresh lime juice

¼ cup chopped fresh cilantro

1/2 tsp garlic powder

1 tbsp plus 1 tsp ground cumin, divided

1 tbsp plus 1 tsp ancho chile powder, 
divided

1. Place flank steak in a large resealable storage bag. Stir together lime juice, 
cilantro and garlic powder, 1 tbsp cumin, 1 tbsp ancho chile powder and 2 
tsp salt in a small bowl. Whisk in 1/ 4 cup olive oil, and pour over flank steak. 
Seal bag, and turn to coat. Chill and marinate up to 12 hours. The longer it 
marinates, the deeper the flavor.

2. Place oven rack about 6 inches from top of oven. 

3. Preheat oven to 450F.

4. Rinse tomatillos, and cut into quarters. Peel and cut sweet potatoes into 
3/4-inch pieces). Combine with red onion, tomatillos, and remaining 1 tsp 
cumin, 1 tsp ancho chile powder, 2 tsp salt, and 2 tbsp oil in a large bowl. 
Spread sweet potato mixture in an even layer in a heavy-duty aluminum 
foil-lined sheet pan.

5. Bake at 450F for 20 minutes. Remove from oven, and move sweet potato 
mixture to outer edges of pan. Place flank steak in center of pan. Increase 
oven temperature to broil.

6. Broil 6 minutes. Turn steak over, and broil 6 minutes more. (Stir vegetables 
as necessary before they begin to char.) Remove from oven, and let stand 
5 minutes. 

7. Cut steak across the grain, and drizzle with pan drippings. 

8. Serve with sweet potato mixture, tortillas, sour cream, and fresh cilantro.

4 tsp kosher salt, divided

¼ cup + 2 tbsp extra virgin olive oil (EVOO)

1/2 lb fresh tomatillos, husks removed

1-1/2 lbs sweet potatoes

1 large red onion, cut into 1/2 -inch pieces

Flour tortillas, sour cream, fresh cilantro

Ancho Chile Flank Steak & Veggies



This dish is packed with health benefits, featuring low carbs and rich with  
Vitamin A and Omega 3. My Baked Sesame-Ginger Salmon steams in a super-easy, 

clean-up-and-serve parchment paper packet.

This Asian inspired dish goes well with our easy roasted garlic side potatoes,  
and together make the perfect meal when your Mama and Daddy  

come over for Sunday dinner.

1 tsp sesame oil

2 tbsp soy sauce

2 tbsp freshly grated ginger

1 tsp garlic powder

2 tbsp honey

Pinch of red pepper flakes

1. In a small bowl whisk sesame oil, soy sauce, ginger, garlic powder, honey and 
pepper flakes to combine.

2. Take one piece of parchment and place a fourth of the zucchini in an even layer 
on one side of the crease, then top with a fourth of the sliced red onion.

3. Squeeze one of the lime quarters generously over the vegetables.

4. Place a salmon fillet on top of the vegetables and brush generously with the 
soy sauce mixture. Top with 1 tsp of sesame seeds, optional.

5. Fold the uncovered side of the parchment over the salmon and vegetables, 
then roll the two edges of the paper together toward the salmon to seal like 
a package.

6. Repeat for the remaining salmon fillets, vegetables and sauce.

7. Transfer the packets to a baking sheet and bake until the salmon is fully 
cooked, about 16-18 minutes.

8. Carefully open each packet (there will be steam) and transfer each portion 
to a plate.

2 large zucchini, halved lengthwise  
and thinly sliced

1 red onion, halved and thinly sliced

1 lime, quartered

4 6 oz skinless salmon fillets

4 tsp sesame seeds, optional

Baked Sesame-Ginger Salmon



If you love beef, you’ll adore Betty Feezor’s recipe for broiled veal chops.  
The marinade has a real zing to it. Broiling the chops in the oven gives them  

a nice crust on the outside, while the veal is melt-in-your-mouth tender. 

For a change of pace, fix these veal chops and kick it old school the  
Betty Feezor way. Everyone at the dinner table will thank you.  

Marinade:
4 tbsp extra virgin olive oil (EVOO)

3 tbsp soy sauce

3 tbsp ketchup

1 tbsp apple cider vinegar

¼ cup Dixie Crystals granulated sugar

¼ tsp pepper

1 clove garlic or 1 tsp minced garlic 

Marinade:  
1. Mix marinade ingredients in a resealable storage bag. Add veal chops. 

2. Place in refrigerator for 1 hour.

Broiling the chops:
3. Preheat oven (550F) for broiling. 

4. Line bottom of a broiler pan with aluminum foil, making a fold in the center 
to divide the pan in half. On one side pour out 1 can yellow corn, drained. 
Season with butter, salt and pepper. On the other side place 1 can green beans, 
drained. Dot with butter and season with salt and nutmeg. Place broiler rack 
over vegetables and place 4 veal chops that have been marinating at least 
1 hour on the rack over the vegetables. 

5. Broil about 3 inches from the heat source for approximately 10 minutes. Turn 
chops. Baste with remaining marinade. Broil 5 minutes more or until chops are 
done to your taste.

Other ingredients:
1 15 oz can yellow corn 

1 15 oz can green beans

Kosher salt, pepper, and nutmeg for 
seasoning vegetables

2-3 tbsp butter

1 large resealable storage bag

4 veal chops

Betty Feezor’s Broiled Veal Chops



Here’s a blast from the past, 1958 to be exact. This recipe comes from Betty 
Feezor’s cookbook published that year. I’ve taken some modern liberties 

with the ingredients and preparation, but the recipe still delivers just as Betty 
described it decades ago: “This is one of my favorite recipes. It makes an 

inexpensive meat taste like a million dollars.”

Meatballs
1 cup soft bread crumbs
1/2 cup milk
1 lb ground beef
1 tsp salt and pepper

1. Preheat oven to 375F.

Meatballs
2. Moisten bread crumbs with milk. 

3. Combine ground beef, salt and pepper. 

4. Shape mixture into balls. 

5. Place in baking dish. 

Barbecue Sauce
6. Combine remaining ingredients to make barbecue sauce. 

7. Pour around the meatballs. 

8. Set baking dish in oven.

9. Bake uncovered for 45 minutes.

Barbecue Sauce
1-1/2 tbsp worcestershire sauce
¼ cup apple cider vinegar
1 tbsp Dixie Crystals granulated sugar
1/2 cup ketchup
1/2 cup water
1/2 cup finely chopped green pepper
1/2 cup finely chopped onion

Betty Feezor’s Barbecued Meatballs

Special Tip:
Cooked meatballs can be frozen 
in airtight resealable freezer 
bags for up to 6 months until 
ready to use. 



My version of this delicious pasta dish uses lean turkey and just the  
right blend of spices to delight hungry appetites. This is a great recipe  

any time of year, but especially welcome a day or two after Thanksgiving 
when everyone has had just about enough sliced turkey and gravy.  

Here’s a great alternative for using up those leftovers.

1 lb spaghetti

1/2 stick of butter

1 lb cooked, chopped turkey

1 tsp kosher salt

2 cans cream of chicken soup

2-¼ cups of water

1. Preheat the oven to 350F. 

2. Boil water in a large pot and add kosher 
salt. Once the water comes to a boil, add 
spaghetti and cook to al dente. Check the 
spaghetti, remove from heat, drain and 
place the noodles in a 9x13 baking pan 
coated with cooking spray.

3. Add butter to a saucepan and set on 
medium heat. Add soup, water and 
stir well. Once blended, add minced onions, minced garlic, black pepper and 
poultry seasoning. Continue to stir on medium heat.

4. Place chopped turkey over noodles then pour in the mixture from the sauce 
pan. Cover all with the shredded cheese and pat down.

5. Bake at 350F for 20 minutes, serve and enjoy.

1 bag shredded mexican cheese

4 shakes of minced onion

4 shakes of minced garlic

4 shakes of black pepper

4 shakes of poultry seasoning

4 shakes of kosher salt

Cheesy Turkey Tetrazzini

Al dente:
Al dente is Italian for “to the 
tooth” and describes pasta 
or rice that is cooked to be 
firm to the bite. 



Here’s a dinner recipe that even the pickiest and whiniest of kids will love. 
Combine taco night and casserole night into one! That’s right, y’all, we’re making 

Doritos Casserole. This dish delivers layers of Doritos, ground beef, noodles, 
and cheese, so it’s not exactly diet food, but it is beyond delicious. Know what 
else? It offers a great post-dinner excuse to get your family walking around the 

neighborhood to burn off calories. Family togetherness. You’re welcome.

1 bag Doritos® (choose your flavor)

1 diced onion

1 lb lean ground beef

1 clove minced garlic

1 cup salsa

1/3 cup water

1 package taco seasoning

1 cup sour cream

1 can cream of celery soup

2 cups shredded cheese

1 bag egg noodles

Doritos Casserole

1. Preheat oven to 350F.

2. Brown the ground beef with onion and garlic in a skillet; drain excess fat.

3. Add taco seasoning, salsa and water. Cook until thickened and remove from 
heat.

4. Boil egg noodles at the same time, per package directions.

5. In a large mixing bowl, combine beef mixture, cooked noodles, sour cream, 
soup and 1 cup of the cheese.

6. Cover the bottom of a 9x13 casserole dish with crushed Doritos, then pour in 
the beef/noodle mixture. Cover with another layer of Doritos and remaining 
cheese. Cover with tin foil.

7. Bake 30 minutes, covered, then remove foil and continue baking until cheese 
is bubbling and beginning to turn golden brown, another 5-10 minutes.



In a hurry? My Hurried Haricot Vert & Bird one-pot dish will become one  
of your favorite go-to recipes plus it sounds cool to say. French green beans 

(also called Haricots Verts) are slightly longer and skinnier than regular  
green beans and may be a little bit more expensive.

8 chicken thighs

¼ tsp kosher salt

¼ tsp pepper

1 tsp onion powder

1 tsp paprika

1. Mix all your spices and chicken broth in a bowl.

2. Add the chicken to the bowl.

3. Let the chicken sit for a bit to marinade in the seasoning.

4. Put green beans in a microwave-safe bowl; add ½ cup of water and microwave 
for 8 minutes.

5. Melt 2 tbsp of butter in the skillet.

6. Pan fry the thighs in the hot skillet - 5mins on each side; then transfer to a plate.

7. Add 1 tbsp butter to the skillet.

8. Add the beans to the skillet, scraping the sauce/spices left from the chicken.

9. Let beans cook on medium heat for about 5 minutes.

10. Add ½ cup broth and the lemon juice.

11. Mix thoroughly to thicken.

12. Add the chicken back into the skillet to reheat.

13. Ring the dinner bell; it’s time to eat.

2 pkgs 12-oz cut green beans  
(Haricots Verts optional)

1/2 cup of water

1 lemon, juiced

1/2 cup chicken broth

Chicken and Green Bean Skillet



You’ve heard patience is a virtue? Good things come to those who wait? Well, that 
applies to succulent beef brisket – whether you use a barbecue smoker in the 

backyard or your oven in the kitchen, which is how we’ll be preparing this recipe. 

Beef brisket is one of those wonderful meats that renders out tender and juicy 
over a long cooking time using medium heat. The long roasting process breaks 
down the connective tissue in the brisket, transforming it into a culinary marvel 

that your family and friends will rave about. I’ve jazzed it up a bit with the 
introduction of Dr. Pepper to the sauce base. Some brisket fans use cola. 

This sweet and smokey Dr. Pepper-infused brisket recipe is perfect for your next 
outdoor gathering or event. Set aside some time well before you need to serve. 

Prep and roasting time will take at least 3-½ hours.

1 cup of Dixie Crystals light brown sugar

1 cup of ketchup

1 cup of Dr. Pepper®

1 small onion, finely chopped

1. Preheat oven to 325F.

2. Trim fat from meat. This will help the brisket cook more evenly. 

3. Place brisket in a large roasting pan.

4. Combine brown sugar, ketchup, Dr. Pepper, onion, salt, and pepper in a 
medium bowl. Mix until well blended.

5. Pour over brisket. Wrap tightly with foil.

6. Roast for three hours or until brisket is tender, brushing occasionally with sauce 
mixture.

7. Remove from oven and place brisket on a platter and keep warm. This is 
called the “rest” and it allows the delicious juices in your brisket to redistribute 
throughout the meat. The juices retreat to the center of the brisket while 
roasting.

8. Pour remaining sauce into a medium saucepan. Bring to a boil; reduce heat and 
simmer for 10-15 minutes or until sauce reduces and thickens.

9. Cut brisket into thin diagonal slices across the grain at an angle. Serve brisket 
with sauce.

1/2 tsp kosher salt

1/4 tsp ground black pepper

4-5 lbs fresh beef brisket

Dr. Pepper Beef Brisket



Those long, cold months make us yearn for warm, soul-satisfying home-cooked 
meals. Well, nothing takes the chill off of a late fall afternoon like a hearty  
bowl of chili. Some like it mild, others like it spicy. At my house, we use a  

lot of spices and temper it whenever my Mama joins us.

1 tbsp extra virgin olive oil (EVOO)

2 lbs ground beef

1 tsp kosher salt

1 tsp freshly ground black pepper

3 cloves garlic, finely minced

1 tsp worcestershire sauce

Texas Pete Dust, to taste

1 large yellow onion, chopped

2 cans diced tomatoes with green chilies

3 cans tomato sauce

1/2 cup beef broth

1. Heat olive oil in a large skillet over medium heat. 

2. Sauté garlic and onions until translucent.

3. Add and brown the ground beef.

4. Stir in salt and pepper, all spices and seasonings, and worcestershire sauce.

5. Drain excess liquid with the ground beef is browned, then transfer to a large 
stock pot.

6. On low heat stir in tomatoes, tomato 
sauce, beans and broth.

7. Simmer on medium heat for 3 hours.

8. Transfer to bowls and serve with 
shredded cheddar and sour cream on 
top.

2 tbsp chili powder

2-1/2 tsp ground cumin

2 tsp paprika

2 tsp unsweetened cocoa powder

1/2 tsp coriander

1/2 tsp Dixie Crystals granulated sugar

1 can dark red kidney beans

1 can light red kidney beans

Shredded cheddar cheese

Sour cream

Soul Satisfying Southern Chili

Special Tip:
For those who like extra heat, 
top the chili with slices of 
pickled jalapeños or the sliced 
hot pepper of your choice, and 
a dash of hot sauce – again, 
dealer’s choice.   



Some say lasagna is a lot of trouble to make. I say make lasagna and fill your 
whole house with love. I even snuck in a little nutrition by using whole grain 

lasagna noodles, and you can, too. Just don’t tell my kids.

1 lb sweet Italian sausage

3/4 lb lean ground beef

1/2 cup minced onion

2 cloves garlic, crushed

1 28 oz can crushed tomatoes

2 6 oz cans tomato paste

2 6.5 oz cans tomato sauce

1/2 cup water

2 tbsp Dixie Crystals granulated sugar

1-1/2 tsp dried basil

1. In a skillet cook sausage, ground beef, onion and garlic over medium heat until 
well-browned. Stir in crushed tomatoes, tomato sauce and paste, and water. 
Season with sugar, basil, fennel, Italian seasoning, salt and pepper, and about 
half the parsley. Simmer, uncovered, for about 1-½ hours, stirring occasionally.

2. Boil lasagna noodles in a large pot for 8-10 minutes until tender. Drain noodles 
and rinse under cold water.

3. In a mixing bowl combine egg, ricotta cheese, remaining parsley and ½ tsp salt.

4. To assemble your lasagna, pour a layer of the meat sauce into the bottom of 
a baking dish. Arrange noodles lengthwise over the meat sauce. Now spread 
half the ricotta cheese mixture over the noodles. Top that with a third of 
the mozzarella slices. Spread meat sauce over the mozzarella, sprinkle with 
parmesan cheese, then top the sauce with another layer of noodles. Repeat 
layers with the remaining ricotta, meat sauce and noodles, then top with 
mozzarella and parmesan. 

5. Cover the lasagna with a piece of 
aluminum foil sprayed lightly with 
non-stick cooking oil.

6. Bake in a 350F preheated oven for 
25 minutes. Remove foil and bake an 
additional 25 minutes.

7. Remove from oven and let the dish sit 
10 minutes before serving. This will help 
the lasagna set and make it easier to 
remove servings with a spatula.

1/2 tsp fennel seeds

1 tsp Italian seasoning

1-1/2 tsp kosher salt to taste

¼ tsp freshly ground black pepper

4 tbsp freshly chopped parsley

12 lasagna noodles

1 lb ricotta cheese

1 egg

1 lb mozzarella, sliced 

3/4 cup grated parmesan cheese

Leigh’s Classic Lasagna

Special Tip:
Take your lasagna over-the-
top! Prepare the dish today 
and refrigerate until ready to 
bake tomorrow. Just bring the 
dish up to room temperature 
before baking. This overnight 
treatment allows all the 
ingredients to introduce 
themselves to each other and 
co-mingle into a divine dinner.



Lasagna is one of the all-time great comfort foods, though it’s often seen as a 
complicated, time-consuming dish. Well, friends, try this easy recipe for One 
Skillet Lasagna – perfect for those long, hard days when you just don’t have 

any energy left, but the family’s still gotta eat and all eyes are on you.

1 lb ground sausage (My favorite: 
Neese’s® country sausage)

1 onion, diced

3 cloves garlic, minced

1 28 oz can tomato sauce

1 15 oz can diced tomatoes

1/2 tsp kosher salt

1. To a large skillet (at least 12 inches in diameter and 3-4 inches deep) or Dutch 
oven, add the ground beef and cook until browned. Stir intermittently.

2. Add diced onions and garlic. Sauté over medium-high heat for about 5 minutes, 
or until onions begin to soften. Stir intermittently.

3. Add tomato sauce and diced tomatoes (do not drain), and stir to combine.

4. Add the Italian seasonings, salt, and pepper to taste.

5. Add the lasagna noodles and cover them 
with the diced tomatoes and tomato 
sauce. Cover pan and allow to simmer 
over low heat for about 15 to 20 minutes, 
or until noodles are tender and cooked 
through.

6. Turn the heat to low, add the mozzarella, 
evenly distributed. Cover skillet with 
a lid for about 2 to 3 minutes, or until 
mozzarella melts.

1/2 tsp black pepper

2-3 tbsp Italian spice blend, basil, oregano, 
thyme, and parsley (fresh optional)

16 oz whole grain no-boil lasagna noodles

1 cup fresh mozzarella, sliced

30-Minute One-Skillet Lasagna

Special Tip:
Pair your one-skillet 
lasagna with a delicious 
Portuguese White Port from 
my friends at Uncorked by 
the Sea in Southport North 
Carolina (https://www.
uncorkedbythesea.com).



Our mission: Make a satisfying, crowd-pleasing, creamy, crave-worthy  
baked pasta casserole. Do you like lasagna, but not the fuss?  

Make my Easy Cheeeeeesy Baked Ziti instead. 

It’s a lot like a classic lasagna, but easier to make and without lots of layers  
or broken noodles. You’ll love this tasty, quick and easy recipe. I mean, what is 
better than noodles covered in a rich homemade and spiced spaghetti sauce 

with ooey-gooey thick Mozzarella?

1 tbsp extra virgin olive oil (EVOO)

1 lb ground turkey

1 tsp kosher salt

1 tsp garlic powder

1 tsp red pepper flakes

1 tsp worcestershire sauce

1. Preheat oven to 350F.

2. Bring a large pot of salted water to boil.

3. Heat olive oil in a large skillet over medium heat.

4. Add ground turkey and cook through until browned, about 4-6 minutes.

5. Add seasonings and continue to cook for 1 minute.

6. Stir in can of crushed tomatoes and simmer over low heat while you boil the 
pasta.

7. Cook the pasta al dente, about 6-7 minutes.

8. Drain the ziti and add to skillet, stirring 
until mixed.

9. Pour mixture into a deep baking dish and 
top with the mozzarella.

10. Bake in a preheated oven for 20-25 
minutes.

11. Let dish rest for 10 minutes before 
serving.

12. Garnish with fresh, chopped basil if 
desired.

1 28 oz can crushed tomatoes

1 lb ziti pasta

8 oz mozzarella, thinly sliced

2 tbsp fresh basil, chopped fresh for 
garnish, if desired

Easy-Cheeeeesy Baked Ziti

Special Tip:
This recipe is great for making 
ahead of time. Once assembled 
you can keep it in the fridge for 
up to 24 hours, or freeze for a 
later date. Freeze this prepared 
meal in a tightly sealed dish for 
up to a month. Leave it in the 
fridge the night before to thaw, 
then bake according to the 
instructions.



This is one of those suppers that can be made in a hurry when you work long 
hours, or you can make a batch in the slow cooker one morning, set it to low 
and let it simmer all day. I hope you enjoy my easy beef vegetable stew that’s 

ready in 40-ish minutes. Hearty and nutritious, this is the perfect meal to warm 
your soul and fill your tummy on cold winter nights.

1 tbsp vegetable oil

1 chopped onion

1-1/2 tsp kosher salt

3 shakes minced garlic

1 lb stew meat

3- 32 oz containers vegetable broth

1/2 bag (8-10oz) frozen green beans

1/2 bag (8-10oz) frozen corn

1. Heat the vegetable oil in a large pot. Add chopped onions and cook until they 
are translucent. Keep on medium heat, and add salt, minced garlic and stew 
meat. Cook until the meat is nice and brown.

2. Add the vegetable broth. Take approximately half of each of the five frozen 
vegetable bags, add to the pot and stir well. 

3. Add diced tomatoes, black pepper and thyme and turn up heat. 
Bring to a boil and continue stirring.

4. Once it’s boiling, lower the heat and 
simmer for 15-20 minutes until the 
vegetables are tender. 

5. Add the ditalini pasta and cook for 8-10 
minutes until pasta is cooked to al dente.

1/2 bag (8-10oz) frozen okra

1/2 bag (8-10oz) frozen Lima beans

1/2 bag (8-10oz) frozen mixed vegetables

1- 32 oz. can diced tomatoes

4 shakes of black pepper

1 tsp thyme

1 box ditalini pasta

Easy Beef Vegetable Stew

Special Tip:
Season the raw stew meat with 
salt and pepper, then roll the 
pieces in flour. Sear the stew 
meat in a hot skillet, turning 
frequently until all sides develop 
a nice crust. Then add to the 
stew per the instructions above. 
This extra step will add texture 
to the stew and give the meat 
a nice initial crunch before 
reaching the tenderness inside.



What do you do with all of the fresh vegetables  – zucchinis, peppers, onions, 
tomatoes, oh my! – gathered from your summer garden? Try my vegetable 

medley family recipe that I like to call “Everything From the Garden Pie.”

This is another easy, well-balanced family meal full of healthy veggies!

1 lb ground beef

1 onion, chopped

1 squash, chopped

4 medium tomatoes, sliced

1 green bell pepper, chopped

1. Preheat oven to 375F.

2. Brown the ground beef in a skillet. Drain.

3. While the ground beef is browning, chop the vegetables.

4. Add the chopped onion, bell pepper and squash to the ground beef and 
continue cooking over medium heat until the onion is translucent.

5. Add the salt, Goya and worcestershire sauce to taste.

6. Prepare the crust by arranging the crescent roll triangles in the pie pan and 
close in the gaps.

7. Pour the ground beef and vegetables into the pie pan.

8. Place sliced tomatoes on top.

9. Cover the tomatoes with the cheese 
blend.

10. Bake for 15-20 minutes until the crust is 
golden brown.

Kosher salt

Goya Adobo seasoning

Worcestershire sauce

16 oz shredded cheddar, jack blend

1 can crescent rolls

Everything From the Garden Pie

Special Tip:
Use my homemade pie crust 
recipe on page 79 or you  
can buy a can of pre-made 
crescent rolls. 



If you’re like, me you’re busy as can be — so check out this recipe. It’s one of 
my go-to-Speedy-Gonzalez meals that I can have ready and on the table in 

30 minutes with minimal prep.  Pretty darn smart, if I say so myself!

1 12 -oz bag egg noodles

2 tbsp extra virgin olive oil (EVOO)

2 tbsp minced onions, dried or fresh

1-1/2 lbs ground beef

Worcestershire sauce, to taste

1 10 oz can cream of chicken soup

Noodles:
1. Lightly salt the water in a stock pot and bring to a boil. Add the noodles and oil.

2. Cook until tender, drain and set aside.

Meat Pot:
3. Heat the olive oil in a large pan.

4. Add onions and cook until you can smell them. If using fresh onions, cook until 
translucent, about 3 minutes.

5. Add ground beef and brown, 5-6 minutes. Drain off the fat. Add worcestershire 
sauce to taste.

6. Add the cream of chicken soup and tomatoes. Continue to cook over medium 
heat.

7. Add the Adobo seasoning and stir thoroughly.

8. Add the peas and snaps.

9. Stir in about half the cheese.

10. Let sit to cook a little longer, about 10 minutes.

11. Add the drained noodles and stir.

12. Top entire casserole with remaining cheese and serve immediately.

1 14 oz can diced tomatoes, drained

Goya Adobo seasoning, to taste

1 15 oz can seasoned field peas and snaps

1/2 cup cheese, chef’s choice

Everything in My Pantry Casserole



Smothered Avocado Chicken
Did someone say Smothered Avocado Chicken topped with loads of melted 
cheese? Oh my! It’s packed with flavor and really simple to throw together.

2-3 ripe avocados, cubed 

4-6 skinless, boneless chicken thighs

Kosher salt, to taste

Fresh, ground black pepper, to taste

¼ cup cherry tomatoes, quartered

1/2 red onion, chopped

1. Preheat oven to 375F. Arrange chicken thighs in a 9x13 baking pan. Season 
with salt and pepper.

2. Lightly mix the avocados, onion, cilantro and cherry tomatoes. Pour mixture 
over the chicken and top with a layer of shredded cheese.

3. Bake 40 minutes. While the dish is baking, prepare the sauce by combining the 
Sriracha, honey, sesame oil and vinegar. (You can substitute sweet chili sauce 
for the homemade sauce.)

4. Add the sauce to each serving, to taste.

Freshly chopped cilantro, to taste

1 tbsp sesame oil

1 tbsp rice vinegar

2 tbsp honey

Sriracha 

Your choice of shredded cheese



When the weather begins to warm, it’s time to get grillin’! This grilled chicken 
marinade is easy to make, tastes great and gives you a new way to enjoy 
America’s most popular protein. Unlike pricey cuts of steak that require 

constant monitoring on the grill, chicken is far more forgiving on an open 
flame. It takes a little longer to grill, but the results are worth it.

You can serve the chicken in whole pieces,  
or slice diagonally to serve on a nice, crisp salad. Fire it up!

1/3 cup olive oil

2 small lemons, juiced

¼ cup balsamic or apple cider vinegar

1 tsp worcestershire sauce

4 tsp soy sauce

2 tsp minced garlic

1. Pierce each piece of chicken in several places, top and bottom, with a fork. 
This helps the marinade seep into the poultry to work its magic. 

2. In large mixing bowl add olive oil, lemon juice, vinegar, worcestershire sauce, 
soy sauce, garlic, pepper, salt, brown sugar and mix well.

3. Take a large resealable storage bag and combine the mixed ingredients 
and chicken.  Place in the refrigerator 
for 2 to 3 hours.

4. Take the chicken from the bag and place 
on your preheated grill about 12 minutes 
each side, turning frequently with tongs. 
Boneless breasts and thighs will cook 
faster. The chicken is done when a meat 
thermometer reads 165F in the thickest 
part of the poultry. 

4 shakes ground pepper

1 tsp kosher salt

¼ cup Dixie Crystals brown sugar, packed

1 large resealable storage bag  

1 lb chicken thighs

1 lb chicken breasts

Grill-a-Licious Chicken Marinade

Food Safety:
To prevent cross-
contamination, once you 
remove the chicken from the 
marinade and start grilling do 
not add any of the marinade 
mix to the grilling food. Throw 
the leftover marinade away. 



Oven-baked pasta dates to the Renaissance, when it was served to Italian 
royalty. It may have originated in Sicily, but nobody knows for sure because 

it caught on so quickly that soon everyone throughout Italy was baking 
spaghetti with meat in a tomato-based sauce. 

This dish is a breeze to make while retaining all the home-cooked attraction. 
Another thing I like is by adding some ricotta cheese, the dish delivers a real 

lasagna vibe without the hassle of layering the noodles. 

1 lb pasta

Salt

5 tbsp butter (melted)

2 eggs

1/2 cup parmesan cheese

5 oz ricotta cheese

1 lb ground beef

1. Boil pasta in salted water until al dente and drain.

2. Cook ground beef over medium high heat.

3. Add in worcestershire sauce and minced onions to taste.

4. Drain off excess grease into a can and return to heat.

5. Add a jar of your favorite pasta sauce and 
seasoning salt and stir.

6. Binder mix: whisk the ricotta, eggs, and 
parmesan cheese together in a bowl 
until smooth.

7. Add to pasta and mix until all pasta is 
coated.

8. Dump pasta and binder mix into a greased 9x13 pan.

9. Cover with the meat and sauce mixture.

10. Top with additional ricotta and spread evenly.

11. Top with your favorite shredded cheeses.

12. Cover with a greased piece of tin foil and bake at 350F for 30 minutes.

13. Remove tin foil and bake for an additional 15 minute or until cheese is nicely 
browned.

14. Let sit for 10 minutes before serving. This will make it easier to remove portions 
with a spatula.

Worcestershire sauce

Dried minced onions

1 28 oz pasta sauce

Seasoning salt

Colby Jack shredded cheese

Mozzarella shredded cheese

Homemade Baked Spaghetti

Special Tip:
Try one of my homemade pasta 
sauce recipes in the Sides and 
Sauces section, pages 51-53. 



Here we have the king of all comfort foods!  The buttery crust and creamy 
sauce, with a hearty mix of tasty chicken and veggies, will make this 

Homemade Chicken Pot Pie one of your favorite meals.

For the Crust:
3 cups White Lily all-purpose flour

1-1/2 cups all-vegetable shortening

1 whisked egg

5 tbsp cold water

1 tbsp white vinegar

1 tsp salt

Egg Wash:
1 whisked egg

2 tbsp cold water

1. In a large mixing bowl combine the flour and shortening with a pastry cutter or 
fork until an even consistency is formed.

2. Add the whisked egg, water, vinegar and salt, and combine gently with the 
flour mix, being careful not to overmix so the dough will not become tough.

3. Knead the dough with your hands so it comes together. Add 1-2 tbsp cold 
water if necessary to form the dough.

4. Separate the dough into thirds and place each portion in a resealable storage 
bag or plastic wrap and freeze for 15 minutes.

5. Preheat oven to 375F.

6. Melt butter in large frying pan or cast-iron skillet over medium-high heat. Add 
the mirepoix and cook, stirring, until the onions become translucent.

7. Add the flour and stir gently. Add the poultry seasoning and shredded chicken. 
Continue stirring until well blended.

8. Lastly, add heavy cream, chicken broth and salt and pepper. Let the filling come 
to a bubble, then remove from heat.

9. Remove dough from freezer. Sprinkle flour on a clean surface and roll out the 
dough to your desired thickness. 

10. Pour the pie filling into a 2-quart dish. Lay one rolled-out dough over the entire 
dish. (You will have dough and filling for an extra pot pie or 2 to freeze for another night!)

11. Poke a few holes in the dough to allow steam to vent.

12. Brush the egg was mix over the dough. This will form a golden crust.

13. Bake in a preheated oven for 25-30 minutes.

For the Filling:
4 tbsp butter

2 cups mirepoix (onions, carrots, celery) 

Pulled rotisserie chicken

¼ cup White Lily all-purpose flour

2-3 tbsp poultry seasoning

¼ cup heavy cream

3 cups chicken broth

Salt and pepper to taste

2 quart baking dish

Homemade Chicken Pot Pie



A family favorite recipe from my cousin Ann.

An excerpt from our family recipe book; “This is a recipe I “made 
up” after watching a cooking show on TV. On Sunday after church, I 
like to pick up a deli chicken and use it during the week for several 

different meals. If you have any left over, freeze it for later meal.”

8 oz wide egg noodles

1 32 oz box of chicken broth  
+ 2 cups of water

1 can cream of celery soup

2 ribs of celery, chopped

1. In large pot, add chicken broth, water and a dash of salt and bring to a boil. 

2. Add noodles and cook gently until they start to soften.

3. Add soup, celery, onion, salt and pepper and mix.

4. Add chicken chunks and butter.

5. Lower heat and simmer about 30 minutes. Stir occasionally and add some 
water if needed.

6. For extra color and taste, add frozen peas about 15 minutes left to go.

1 small onion, chopped

1 rotisserie chicken, cut into chunks

Kosher salt and pepper, to taste

1/2 stick (¼ cup) butter

1/2 cup frozen peas, optional

Ann’s Chicken and Noodles



This is a super easy supper to make, delicious too, and  
you’ll get to do lots of therapeutic chopping.

I recommend using little creamer potatoes like Yukon Gold. They cook faster 
and have a better flavor. No need to peel. As for the shrimp, make sure it’s 

deveined. You do know what that little black line is along the back of a 
shrimp, don’t ya? That little vein goes in the garbage, not your stomach! 

Parchment paper

2 lemons, cut into wedges

1 lb baby yukon gold potatoes

4 ears corn, husked, cut into thirds

4 tbsp olive oil, divided

Fresh ground black pepper

Kosher salt

Red pepper flakes

Minced garlic

Salt blend (or seasoning blend  
of your choice)

1. Preheat oven to 425F.

2. Cut a piece of parchment paper large enough to cover a baking sheet.

3. Place potatoes in a large pot and cover with salted water. Bring to a boil, then 
simmer over medium heat for 10-12 minutes. Add corn and simmer another 
5 minutes. Drain.

4. Combine 3 tbsp olive oil with the seasonings and juice of 1 lemon into a bowl. 
Mix well and set aside.

5. Combine potatoes and corn with the rest of the vegetables and the sausage.

6. Add seasoning mixture and stir gently to coat the veggies and sausage.

7. Spread onto the parchment covered baking sheet in an even layer.

8. Place lemon wedges around the edges of the baking sheet.

9. Bake in a preheated oven 8 minutes.

10. Meanwhile, combine the shrimp, 1 tbsp olive oil, paprika and Old Bay. 
Let the shrimp marinate a few minutes.

11. Add the shrimp mixture to the baking pan after 8 minutes. 

12. Return sheet pan to the oven and bake an additional 6-8 minutes until the 
shrimp are cooked and an opaque, pinkish color. 

13. Remove lemon wedges and garnish with parsley and green onions.

1 cup cherry tomatoes, sliced in half

Whole white onion, cut into 2-inch pieces

1 each red, yellow and orange bell pepper, 
chopped

1 lb andouille sausage (or kielbasa) cut 
into round slices

1 lb uncooked shrimp, peeled and 
deveined

1/2 tsp paprika

1/2 tsp Old Bay® seasoning 

Fresh chopped parsley and green onions 
for garnish

Low Country Shrimp Sausage Bake



This super easy 6-ingredient chicken and rice casserole recipe is loaded with 
protein and so quick to put together. We call it Casserole in a Crunch, as it 
truly is a fast dish to make when you just need a great, filling meal without 

much preparation or thought.

1-1/2 lbs boneless, skinless chicken 
breasts or thighs (about 4 pieces)

1 6 oz package Uncle Ben’s® long grain 
wild rice

1 can cream of chicken soup

1 can cream of bacon soup

1. Preheat oven to 350F.

2. Combine rice, soups and water in casserole baking dish and mix together.

3. Add can of drained tomatoes.

4. Place chicken on top of rice mixture.

5. Season with salt and pepper to taste.

6. Cover dish with aluminum foil and 
seal tightly.

7. Bake, covered, for 1 ½ hours until rice 
has absorbed liquid.

1-1/2 cans water (use soup can to measure)

1 12 oz can diced tomatoes, drained

Kosher salt and freshly ground black 
pepper to taste

6 Ingredient Chicken Dinner

Special Tip:
It’s OK to freeze your leftover 
chicken casserole. Place in an 
airtight container or tightly 
wrap with aluminum foil then 
wrap with plastic wrap before 
freezing. When you’re ready 
to use the leftovers, remove 
and allow to thaw in the fridge 
overnight before placing it 
again in the oven to bake and 
heat (remove that plastic wrap 
first, though!). You can freeze 
chicken casserole for up to 3 
months.  Go ahead and make a 
big batch. 



If we’re going to do anything in this life, might as well do it right. As my Daddy said, 
“Every time you step up to the plate, swing for the fence.”  That’s what we’re going  

to do. Swing for the fence. And we’re going to knock it out of the ballpark.

The fried chicken we’re going to make is as authentic as it gets. And at least  
twice as delicious as anything you can buy from a deli or grocery store.

I like to marinate mine in buttermilk and then dredge it in seasoned flour not once, 
but twice to get that perfect crispy crust. Of course it wouldn’t be the real deal if we 

didn’t add a kick, so make sure you’ve got some Texas Pete Dust handy.

Chicken legs or thighs

1/2 cup buttermilk

3 cups White Lily all-purpose flour

1/2 cup corn starch

1 tsp paprika

1 tsp garlic powder

1 tsp onion powder

1. Salt and pepper the chicken legs or thighs on both sides, place in a bowl and 
cover with buttermilk.

2. Cover and let sit in the refrigerator for several hours or overnight.

3. Fill skillet 1/3 of the way full with oil and pre-heat. (Be careful not to leave on 
high to avoid oil popping out.)

4. In a large flat bowl, mix flour, corn starch, paprika, onion powder, garlic powder, 
and pepper and stir to incorporate.

5. Crack three eggs in a bowl, add Texas Pete to taste, pepper, salt, and about a 
half cup of buttermilk.

6. Whisk to incorporate and break the eggs

7. Remove the chicken from the refrigerator and dredge by coating in the flour 
mixture, then the egg mixture, and then the flour mixture again

8. Fry the chicken in hot oil until cooked 
through and golden brown, about 10 
minutes.

9. Remove with tongs and blot on paper 
towels before serving.

3 eggs

Texas Pete Dust, to taste

1 tsp kosher salt

1 tsp freshly ground black pepper

1 tsp seasoned salt

Peanut or vegetable oil

Leigh’s Southern Fried Chicken

Special Tip:
Pack some of this fried chicken 
in a picnic basket and take 
to your next tailgate party. 
Whether the home team wins 
or loses, you’ll be the real 
champion.



Who loves Cajun Spice? I’m a Carolina gal, heart & soul, but around here we 
sure do love some N’awlin’s spice. Here’s an easy 20-minute meal loaded 
with Cajun flavor, Neese’s sausage, bell peppers, and sweet, tangy onion. 

you can’t go wrong with a one-skillet supper, either. 

Laissez le bon temps rouler!

1 package (16 ounces) sausage

1 large onion, chopped

1 medium green pepper, chopped

1 14 oz can diced tomatoes with garlic 
and onion, undrained

1 14 oz can reduced-sodium chicken 
broth

1. In a large nonstick skillet, crumble and cook sausage with onion and pepper 
over medium-high heat until no longer pink, 5-7 minutes.

2. Stir in tomatoes, broth, cajun seasoning, pepper and contents of rice bags; 
bring to a boil. 

3. Reduce heat; simmer, covered, until liquid is absorbed and rice is tender, 
another 10-15 minutes. 

4. If desired, serve with hot sauce.

3 tsp cajun seasoning

1/4 tsp pepper

2 bags boil-in-bag white rice

Texas Pete cajun flavor hot sauce,  
optional – but recommended!

Spicy Cajun Sausage Skillet



When you’re hankerin’ for a yummy Southern casserole, and sometimes when  
you’re really hungry and want a big-ol’ bowl of comfort food, your baking pan  

is the fastest route to filling up that tummy.  

So let’s get one thing straight — cornbread is a little bit of Heaven on Earth —  
and this recipe has the cornbread baked in. Baked in! Life is good.

So if you’re on the prowl for a cozy meal that takes a jiffy to make, here you go.

1 lb lean ground turkey

1 cup mirepoix (onions, carrots, celery)

1/2 tsp chili powder

Kosher salt, to taste

1/2 tsp fresh ground black pepper

1/2 tsp ground cumin

1/2 tsp crushed red pepper

1 can (15 oz) tomato sauce

1. Preheat oven to 350F.

2. Grease 9x13 baking pan.

3. Cook turkey and mirepoix mix until turkey is no longer pink and onions are 
translucent, 5-7 minutes.

4. Add spices, cook 2 minutes, stirring, then add tomato sauce and beans. Cook 
until heated through, about 5 minutes.

5. Combine cornbread mixes, milk and eggs in a bowl and mix well. 

6. Spoon cornbread batter into baking pan and spread.

7. Pour ground turkey mixture over the batter.

8. Bake until edges of cornbread are brown and the center sets, about 20 minutes.

9. Remove from oven and sprinkle with shredded cheddar.

10. Return to the oven for a final 5 minutes of baking to melt the cheese.

11. Let dish rest 5-10 minutes before serving.

1 can (15 oz) chili Beans

1 can (15) cannellini beans, drained

3 pkgs (6 oz each) cornbread mix

2/3 cup milk

2 eggs

1 cup shredded cheddar cheese

Tex-Mex Turkey Cornbread Casserole
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101 Simple Cooking Tips

Simple Cooking Tips | credit: HarrisTeeter.com

42. Make stock in large quantities and freeze in resealable storage bags for
later use.

43. Make your own spiced tea or cider. Place orange peels, whole cloves
and cinnamon sticks in a 6-inch square piece of cheesecloth. Gather the
corners and tie with a string. Steep in hot cider or tea for 10 minutes; steep
longer if you want a strong flavor.

44. Moisturize dried coconut by adding a sprinkle of milk and letting it sit
for 10 minutes.

45. Mushrooms should be kept dry, as they can easily soak and store water.

46. Never boil coffee; it brings out acids and causes a bitter taste. Store
ground coffee in the refrigerator or freezer to keep it fresh.

47. Never over-season seafood; you want to still be able to taste the flavor
of the fish. Simply use lemon juice, salt and pepper.

48. Never overcook foods that are to be frozen. Foods will finish cooking when
reheated. Don’t refreeze cooked, thawed foods.

49. Never overcrowd your skillet with food. The heat will not distribute evenly.

50. No luck finding shallots? Replace with a combination of onions and garlic.

51. Ovens can lie. Place a second thermometer in your oven to ensure proper
preheating temperatures.

52. Overcooked vegetables lose important enzymes and nutrients.

53. Peel tomatoes with ease! Cut an X in the top, and then simmer in a pot of
hot water for 15 to 30 seconds. Cool down and the skin will fall right off.

54. Place fresh or dried mint in the bottom of a cup of hot chocolate for a cool
and refreshing taste.

55. Plunge vegetables in ice water after blanching to help maintain a bright
color.

56. Prepping salad before serving is a huge time saver. Layer all the
ingredients in a bowl and don’t add the dressing until it’s time to serve.

57. Prevent bacteria growth by cooling hot food in a shallow dish.

58. Purchase a new coffee grinder and mark it “spices.” It can be used to grind
most spices; however, cinnamon bark, nutmeg and others must be broken
up a little first. Clean the grinder after each use.

59. Purchasing and preparing a whole chicken is cost-effective and
resourceful.

60. Recipes are only a guideline. Feel free to substitute items that cater to your
personal preferences.

61. Remove seeds from chili peppers to help reduce heat.



This is just all kinds of delicious.  
Bacon and baked beans slow cooked in a savory sauce. 

Mercy.

2 28 oz cans baked beans

1 12 oz can red enchilada sauce 

1/2 lb of bacon

1. Preheat oven to 400F. 
2. Combine 2 large cans of baked beans in 9×13 baking pan.
3. Stir in secret ingredient: red enchilada sauce. Trust me.
4. Lay the bacon strips on top.
5. Bake uncovered 30-45 minutes.
6. The dish is done when bacon looks nice and crisp.

Bacon Baked Beans

Start with good, healthy quinoa and tasty fresh spinach, 
then nail it with delicious Gruyère cheese. Easy. Nutritious. 

Yummy. Such a great side dish. So much winning.

1-¼ cup golden quinoa

1-1/2 cup chicken broth

1-1/2 tsp kosher salt

1. Place quinoa in a pan and add chicken broth. Add salt, mix well and bring 
to a boil. Cover and simmer for about 12 minutes.

2. Remove the lid, add the spinach, cover and cook down for 3 minutes. 

3. Add the cheese and serve.

1 cup (1/2 block) Gruyère cheese

1 12 oz bag fresh spinach

Cheesy Spinach Quinoa



Here’s a special treat for your Easter potluck — my Southern Deviled Eggs. These 
are the real deal, honest-to-goodness deviled eggs done right. The Southern way.

Southern Deviled Eggs are not complete without Duke’s mayonnaise  
and Texas Pete Dust. I even have a special twist to my Grandma’s Yellow Mustard 

... shhh! Don’t tell her. 

Be sure to bust out the good china and serve your eggs with style. You deserve 
extra fancy every day — no matter the occasion. That’s life and how to live it.

1 dozen hard-boiled eggs

1/2 cup or so of Duke’s mayonnaise

¼ cup or so of sweet relish

1 tbsp yellow mustard with horseradish 
(a-ha!)

1. Boil, cool and shell all 12 eggs.

2. Slice 11 of the eggs lengthwise and carefully remove yolks.

3. Dice the 1 full egg and add in a bowl with remaining yolks; mash with a fork.

4. Add and mix remaining ingredients; adjust spices to taste.

5. Pour the deviled egg mix into a resealable storage bag and use to pipe the 
filling into the hollow boiled egg whites.

6. Serve on your fancy china and enjoy!

1 tbsp white vinegar

Texas Pete Dust to taste

Kosher salt, to taste

Fresh ground black pepper, to taste

Southern Deviled Eggs

1. First thing you need is a large enough pot so the eggs aren’t overcrowded. 
It’s not like they’re antisocial; you just don’t want them banging into each 
other during the boil.

2. Rinse and place the eggs in a pot 
of cold water. The water should be 
at least an inch above the eggs. 

3. Heat on high to a rapid boil, 
remove from heat and cover. 

4. Let the eggs sit covered for 8 minutes 
(6-10 minutes depending on your desired doneness)

5. Use tongs to place eggs in an ice bath This prevents them from overcooking so 
the yolks won’t turn an unappetizing brown and makes the shells easier to peel.

Boiling eggs to perfection

Special Tip:
If any egg immediately begins 
to float, that’s not a good sign. 
Toss it.



It’s always good to use fresh veggies each day but what the heck can you do 
with the garden that keeps overflowing with tomatoes?  Well, if you want to get 

the best flavor from your tomatoes, roasting them is the way to go!  So today 
we are making the easiest, Homemade Oven Roasted Tomato Sauce ever!  

You will find it’s perfect for pasta, soups, and even pizza.

6 sliced garden-fresh tomatoes

3 qts garden-fresh cherry tomatoes

Extra virgin olive oil (EVOO)

Italian seasoning

1. Preheat oven to 425F.

2. Slice the tomatoes and layer them with the cherry tomatoes across a large 
roasting pan.

3. Drizzle olive oil over tomatoes.

4. Sprinkle seasonings and salt to taste.

5. Roast 20 minutes until the cherry tomatoes burst.

6. Scoop the roasted tomatoes into a blender until about ¾ full.

7. Add sugar to taste (cuts acidity).

8. Blend on low to mix well, then puree to complete the sauce.

9. Pour into glass jars with lids and refrigerate for up to 3 days, or extend the 
shelf life of your sauce by freezing in jars or heavy-duty resealable freezer bags.

10. When ready to use, thaw and reheat, then pour over your favorite pasta.

Goya Adobo seasoning

2 tbsp kosher salt

1 tbsp Dixie Crystals granulated sugar

Oven Roasted Tomato Sauce



When you’re tired of your Mom serving grilled chicken for 
a million weeks during quarantine, Reagan brings you her 

homemade pasta sauce recipe to try! 

2 tbsp extra virgin olive oil (EVOO)

1 medium onion finely diced

3-5 cloves garlic minced or put through 
garlic press

2 tsp dried basil

Pinch red pepper flakes

1. Heat the olive oil over high until it shimmers. Sauté the onions, stirring 
frequently, until they soften and shine, about three minutes. The onions should 
sizzle and hiss as they cook. Add the garlic. Stir to combine. This prevents the 
garlic from burning. Cook an additional two minutes. Add the basil, red pepper 
flakes, salt, and sugar. Stir to combine. Add the butter. Stir, cook for about a 
minute.

2. Add 1/2 of your crushed tomatoes. Scrape the bottom of the pan to remove 
any stuck-on bits. Reduce heat to low. Add remaining tomatoes. Stir in 1/4 cup 
water. If the sauce seems too thick, add 
additional water.

3. Allow sauce to simmer for 10 minutes 
up to one hour. If simmering for longer, 
stir the sauce occasionally and add 
additional water as needed to keep the 
sauce at the correct consistency.

4. This sauce will keep nicely for a week 
in the refrigerator until ready to use or 
place in storage containers and freeze 
for up to 6 months.

1/2 tsp kosher salt 

1/2 tsp Dixie Crystals granulated sugar

1 pat butter, about 2 tsp

4 medium quartered tomatoes,  
pureed in blender)

¼ cup water

Reagan’s Homemade Sauce

You won’t want to miss this 
extra special video from my 
sweet friend, Reagan cooking 
in the kitchen with her Mom, 
Lauren. Watch this and all of  
my cooking videos at 

youtube.com/
mykitchenmyrules

Make sure you SUBSCRIBE for 
new recipes rolling out monthly!



Why would you buy spaghetti sauce in a jar when you can make delicious 
sauce from scratch right in your own kitchen?! This is your third tomato 
sauce recipe in this book. I hope one of these gives you the inspiration  

to discover that home-made flavor you just can’t find in a jar.

... and let me know which one is YOUR favorite!

¼ cup extra virgin olive oil (EVOO)

1 diced onion or 2 tbsp minced onions

3-4 cloves fresh garlic or 1-2 tbsp minced 
garlic

28 oz can crushed tomatoes  
(no added sugar!)

¼ cup water

1. Add olive oil to a large stock pot over medium heat.

2. Add onion and garlic, heating until oil is shimmering. If using fresh onion, 
heat until the onion is translucent.

3. Stir in tomatoes and water.

4. Stir in the spice and herb mix.

5. Simmer 10-15 minutes, stirring occasionally to prevent the sauce from 
sticking to the bottom of your stock pot.

6. While the sauce simmers, in a separate stock pot bring water to a boil 
and prepare your pasta – spaghetti, fettuccine, ziti – whatever you like or 
whatever’s on sale!

7. Serve the sauce over the boiled pasta, 
topping with freshly grated parmesan, 
Romano or other cheese of your choice.

Spice & Herb Mix
1 tsp kosher salt

1 tsp black pepper

1 tsp crushed red pepper

2-3 tbsp italian seasoning, or a blend of 
basil, oregano, thyme and rosemary

Homemade Spaghetti Sauce

Special Tip:
Freeze extra sauce in heavy-
duty resealable freezer bags 
and use instead of store-bought 
for these suppers in a rush. 
Leigh’s Classic Lasagna ..................... 33

30-Minute One-Skillet Lasagna ...... 34

Easy-Cheeeeesy Baked Ziti ............... 35

Homemade Baked Spaghetti .......... 41



Hard to think of a more delicious side dish on cold winter nights (or most any 
other night) than this classic. Roasted potatoes go with everything. Minimal prep 

work is involved. Just 30 minutes in the oven and they’re ready to serve.  
Mmmm. Bet you won’t have any leftovers.

Be creative with the seasonings and use any kind of potatoes you want, although 
little baby potatoes roast faster and are more tender on the inside.

2 lbs new potatoes (not really “new”  
but small – about two bites each)

Minced garlic

Kosher salt

1. Preheat oven to 400F.

2. Slice the potatoes in half so each piece is about one bite.

3. Put the potatoes in a resealable storage bag and drizzle with 3-4 tbsp olive oil 
to distribute evenly.

4. Season with the garlic, salt, pepper and rosemary to taste. Shake the bag to 
coat the potatoes with the seasonings.

5. Spread the potatoes into an even layer on a baking sheet and roast in a 
preheated oven for about 25-30 minutes, a little longer depending on how 
well-roasted you like them.

Fresh ground black pepper

Rosemary

3 tbsp extra virgin olive oil (EVOO)

Roasted Garlic Side Potatoes



For this Green Bean recipe, we’re adding a few strong ingredients to ensure 
great flavor, as this type of bean can be boring — and we can’t have that!  
My secret ingredient is red pepper flakes. Seriously. Add chicken stock to 
boil them instead of water. This dish will be honestly delicious and pair 

nicely with your Easter ham.

1 lb fresh cut green beans  
(frozen if you must)

Sugar cured country ham  
or ham hock

1 tbsp butter

1 tbsp minced onion or diced white 
onion

1. In a medium stock pot melt the butter, adding garlic and onions.

2. Add ham and sauté about 2 minutes until the onions are translucent.

3. Add chicken stock and bring it up to a boil.

4. Add red pepper flakes, salt and pepper to taste.

5. Add green beans.

6. Pour in water or more chicken stock, as 
necessary, until the beans are completely 
covered. 

7. Cover and simmer for about two hours. 
Leave the cover on the stock pot the 
entire time.

1 tbsp minced or fresh garlic

2 cups chicken stock

Secret ingredient: red pepper flakes 
(to your heat tolerance level)

Freshly ground black pepper

Kosher salt

Soulfully Southern Green Beans

Special Tip:
The best ham hock comes from 
your local meat guy. 



Eating collard greens on New Year’s Day is a tradition that began in the South  
and spread far and wide for the superstitions surrounding the prosperity this 

vegetable is supposed to bring.  

Ours is a region of long held superstitions. We paint our porch ceilings light blue 
to stave off the “haints.”  We hang mirrors outside our garden and save old wine, 

sparkling water, and even Bud Platinum bottles to put on dead tree branches for the 
same reason. We won’t invite 13 guests to dinner nor will we leave a rocking chair 

without ceasing its motion to ward off illness and misfortune.

Cooked collard greens, with their green color resembling money, signified more 
prosperity for the New Year, while black-eyed peas also symbolized good luck. 
Greens are said to represent green “folding money,” and by eating it, you open 
yourself up to prosperity in the New Year. Oh and the same is believed true of 

cornbread; its golden color might just bring gold into your New Year, tradition says.

Hey, they’re also delicious. Slowly simmered, and bursting with flavor, my collard 
greens recipe will leave your family beggin’ for more.

1 large onion, chopped

12 oz Hormel® sliced cured ham/salt 
pork or ham hock

3 lbs (a mess of) collard greens, mustard 
greens or turnip greens

3 quarts chicken broth

1/3 cup apple cider vinegar

1. Set stovetop on medium heat.
2. In a large stockpot sauté the chopped onions until translucent.
3. Add the ham or salt pork and let it cook down.
4. Strip the rinsed greens from their stalks and tear into small pieces by hand 

(don’t chop greens with a knife – they’ll lose more flavor).
5. Add the chicken broth and apple cider vinegar to your stock pot and stir.
6. Add your spices, continuing to stir.
7. Now add the greens and stir.
8. Let cook for 2 hours minimum.

1 tbsp Dixie Crystals granulated sugar

1 tbsp kosher salt

1 tbsp black pepper

Crushed red pepper flakes to taste

Splash of white vinegar to top the greens

Hug Your Mama Collard Greens

Special Tip:
Add a splash of white vinegar 
to greens served on a plate. 
Zippity-doo-da!



Get you some beans, y’all!  Pinto beans are an extremely nutritious side 
dish. Or, even better – paired with my Southern Cast Iron Skillet Cornbread! 

They’re an excellent source of protein, fiber, vitamins, and minerals. Plus, 
they’re rich in antioxidants and may help lower your risk of chronic disease! 

Delicious and healthy! Sounds like a winner to me.

1 lb dried pinto beans

2 ham hocks

1/2 tbsp Texas Pete Dust

1. Soak beans overnight in a stock pot of water.

2. Place the ham hocks in a stock pot of water and bring to a boil, about 
30 minutes until most of the meat falls off the bone.

3. Rinse the pinto beans thoroughly.

4. Add the beans to the ham hocks and water.

5. Return to the stove and simmer for about an hour.

6. Add your seasonings and stir well.

7. Be sure there is enough water to cover the beans, then cook for 
another 30 minutes.

8. Remove the ham hocks and cut off any remaining meat, then add it to 
the stock pot.

9. Cook another 10 minutes and you’re ready to serve.

10. Serve with my Southern skillet cornbread! The recipe’s in this book, 
page 61.

1 tbsp thyme

2 tsp kosher salt

Really (Really) Good Pinto Beans



Here’s a tasty southern staple — crispy and crunchy, fresh from the garden okra, 
dredged in cornmeal, and fried until golden brown. A wonderful side dish to 

accompany traditional Southern cooking. Fresh okra, purple or green, is at its best 
up to about two inches in length. Okra that grows larger is probably going to be 
tough and chewy. You definitely want fresh okra for frying. Frozen okra might be 

okay for gumbo in a pinch, but fried okra demands fresh. 

1 lb fresh garden okra (approx. 2 inch 
okra is most tender)

1 tbsp kosher salt

1/2 cup White Lily all-purpose flour

3/4 cup White Lily cornmeal mix

1. Soak fresh okra in water. Cut to approx. 1/2 inch slices (discard stems and tips)

2. In a brown bag or resealable storage bag, add dry ingredients. 

3. Add okra to dry mixture and Shake! Shake! Shake your okra!

4. Add oil to a cast-iron skillet and warm on medium heat.

5. Test a drop of water and listen for the magic sizzle. 

6. Add the okra to the skillet and fry to a crispy golden brown all over, turning 
over to fry both sides, 2 to 3 minutes. 

7. Use a slotted spoon to transfer the okra to a paper towel-lined plate. 

8. Finish with a sprinkle of kosher salt, if desired.

Freshly ground black pepper 

Secret Ingredient: Texas Pete Dust

Canola oil

Authentic Southern Fried Okra

You can dip your fried okra in the condiment of your choosing.  
Try it with Remoulade sauce — delicious and easy to make.

1-¼ cups Duke’s mayonnaise

¼ cup mustard 

1 tbsp paprika

2 tsp Cajun or Creole seasoning

2 tsp prepared horseradish

1. Combine all ingredients in a mixing bowl and stir until well blended. 
Refrigerate.

1 tsp pickle juice (dill or sweet)

1 tsp hot sauce (Tabasco or Texas Pete 
work well)

1 large clove garlic, minced 

Homemade Remoulade Sauce



When brussels sprouts are cooked perfectly, sprouts are sweet, a little crisp, and 
mildly-flavored. For the sweetest, mildest flavor, look for sprouts with tight, compact, 

bright green leaves. If the leaves have started to open up or turn brown, your 
sprouts are older and will be more sulphur-y (aka stinky!) when cooking. 

1-1/2 lb brussels sprouts, trimmed and 
halved

4 oz diced bacon

¼ cup extra virgin olive oil (EVOO)

4 cloves garlic crushed or finely chopped

1. Preheat oven to 425F. 

2. Lightly grease a large baking pan with 
nonstick cooking oil spray or a light 
coating of oil. Set aside.

3. Trim the ends of sprouts and cut in half 
lengthwise.

4. Arrange brussels sprouts, any loose leaves, bacon and garlic on the pan. Drizzle 
with olive oil. Season with salt and pepper. Toss well and spread mixture out in 
a single layer.

5. Roast sprouts, turning once through cooking, until tender with charred edges. 
The bacon will be cooked and crispy (about for 25-30 minutes).

6. Toss with the balsamic vinegar. Serve immediately.

1 tsp kosher salt, to taste

1/2 tsp freshly ground black pepper, to 
taste

2 tbsp balsamic glaze, optional

Balsamic Roasted Brussels Sprouts

Drizzle roasted brussels sprouts with the balsamic as soon as they are  
taken out of the oven or serve separately, to keep them crispy.

2 cups balsamic vinegar

1/2 cup Dixie Crystals brown sugar

1. Heat balsamic vinegar and sugar in a small saucepan over medium heat. 

2. Bring to a gentle boil, then reduce heat to medium-low heat and let simmer, 
stirring occasionally, until the vinegar thickens and is reduced to about 1/2 cup 
(about 20 minutes). It should be thick enough to coat the back of a spoon.

3. Remove from heat and allow to cool completely before serving.

Balsamic Glaze (Reduction)

Special Tip:
Broil for an additional 3-5 
minutes to get your Brussels 
sprouts even crispier.



A cast iron skillet is maybe the single most-useful tool in the kitchen, next 
to a good set of sharp knives. You can cook with cast iron on the stove. You 
can cook with it IN the stove. You won’t be able to break it. You can chase a 
burglar with it. But your amazing cast iron skillet still needs proper cleaning, 
seasoning and a little TLC.

So let’s get one thing out of the way. Don’t wash cast iron in the sink or 
use liquid dish soap.

1. Do sprinkle table salt generously in a cold skillet. 

2. Now scrub the salt in the pan with a couple of paper towels. 

3. Remove any bits of food and grease. 

4. Resist the temptation to use water. Cast iron and water do not play nice.

5. The salt and paper towels will get the job done, though it may take a 
little elbow grease. 

6. Once your skillet is clean, pour a small amount of vegetable oil on a fresh 
paper towel and rub the surface of the cast iron until it glistens. Don’t 
forget the bottom and handle. 

7. Now place your skillet upside-down on the top rack in an oven 
preheated to 350F. 

8. Place a piece of aluminum foil on the bottom of the oven to catch any oil 
drips. 

9. Heat the skillet in the oven for one hour, then turn off the oven and allow 
the skillet to cool completely before removing.

If someone has committed the unpardonable sin of causing your skillet to 
rust, all is not lost. Scrub the rust spots with detergent-free steel wool. Again, 
no water.

If you’ve inherited a rusty iron skillet and the damage looks hopeless, 
consider taking the skillet to a machine shop where they have the equipment 
to sand-blast the rust and restore the skillet to like-new condition. But in 
most cases, salt, paper towels and steel wool will be sufficient.

This seasoning process protects the iron so your skillet will be ready the next 
time you roll into the kitchen to create another masterpiece.

The Care and Feeding 
of Your Cast Iron Skillet



Here’s a recipe that needs to be part of your repertoire: Southern-style cornbread. 
You can’t visit a Southern home or a Southern restaurant without a gracious 

hostess taking a warm block of cornbread from her basket with metal tongs and 
placing it in a position of honor on your plate. Cornbread complements just about 
everything, it’s delicious and so easy to bake – especially when you whip it up in a 

single cast iron skillet.

Maybe you’ve heard the expression “Country as cornbread.” This recipe lives up to 
that expression. You’ll have fun baking a truly traditional cast iron skillet cornbread 

that my Grandma & PawPaw would make for our Southern comfort. Even better, 
you’ll enjoy all the compliments when you serve this amazing staple of the South. 

Oh, use butter. Real butter. I’m tellin’ ya. Accept no substitutes.

¼ cup vegetable oil (for the skillet)

2 eggs

2 cups White Lily self-rising enriched 
flour

2 cups cornmeal mix

1. Preheat oven to 400F.

2. Heat ¼ cup vegetable oil in the cast iron skillet.

3. Combine eggs, cornmeal, flour and milk with a fork, ensuring you break up the 
yolks while mixing.

4. Add 2 tbsp vegetable oil and stir in. Don’t overmix, as this is the #1 cause of 
crumbly cornbread.

5. Test your skillet to make sure it’s hot by flicking a drop of water on the oil. If it 
pops, you’re good to go.

6. Pour the entire mixture into the skillet, leaving room at the top to allow for the 
cornbread rising.

7. As soon as the edge begin to brown, 
transfer the skillet without delay to the 
preheated oven.

8. Bake 25-30 minutes until the middle of 
the cornbread is set and firm.

9. Now, break out that real butter, spread 
on the cornbread and have a big time!

1-3/4 cups buttermilk (or the equivalent in 
sweetened condensed milk – see tip)

2 tbsp vegetable oil (to mix)

1 tsp kosher salt (optional)

Real butter for serving

Southern Cast Iron Skillet Cornbread

Special Tip:
If you like a sweeter cornbread, 
substitute sweetened 
condensed milk for the 
buttermilk. It’ll make it sweeter 
and the batter stickier, so you 
don’t have to worry about 
crumbly cornbread.



Need something quick, easy, and delicious to bring to the potluck? Have a house 
full of hungry kids? Whatever your situation, this southern-style macaroni and 

cheese will rise to the occasion. 

In just about any language, “Mac & Cheese” translates into “comfort food.” Warm, 
delicious and satisfying, here’s a dish that takes us back to happy memories of 

childhood, big picnics with family and friends, or wonderful memories of thawing 
out with a warm bowl of goodness after playing in the snow. 

Mac & cheese requires minimal prep and is almost impossible not to get right. 
Just make sure you take the dish out of the oven while it is still a little bit jiggly, as 

it will firm up when it cools.

Make this super cheesy Southern style mac & cheese and you’ll be a superhero. 
The champion of the picnic. The cook who conquered winter. Take a bow.  

It’s okay to bask in the applause.

3 cups uncooked elbow macaroni

1-1/2 cups milk

1/2 cup heavy cream

1 cup shredded colby/jack blend

1 cup shredded sharp cheddar

2 cups shredded Velveeta

1. Preheat oven to 350F.

2. Cook macaroni to al dente (don’t overcook!). Drain and set aside.

3. Mix milk, cream and 2 cups of cheese (reserve a cup of cheddar). Add salt, 
pepper and seasonings to taste. Mix in eggs.

4. Pour macaroni into a buttered pan. 

5. Pour cheese mixture over macaroni and distribute evenly.

6. Top with the reserved cup of cheese.

7. Bake for 30-40 minutes or until the 
cheese is browning and the dish is not 
quite firm but still wiggles somewhat.

Kosher salt, to taste

Fresh, ground black pepper, to taste

Salt blend, to taste

2 eggs

Southern Style Mac & Cheese

Special Tip:
Crumble some freshly cooked 
bacon on top of your mac & 
cheese or sprinkle bacon bits. 
Pow!   
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101 Simple Cooking Tips

Simple Cooking Tips | credit: HarrisTeeter.com

62. Remove tough stems on leafy greens by pinching the stem and gently
pulling off the leaves with your other hand.

63. Rice cookers can be your personal kitchen assistant. Let them do all the
tedious work and you will never worry about monitoring and watching
water boil.

64. Roll citrus on the counter using the palm of your hand to help release all of
the juice pockets.

65. Safely chop odd-shaped vegetables by cutting off both ends for an even
surface.

66. Save money by purchasing in-season fruit and vegetables. You can freeze
and store in airtight containers to save for later.

67. Save old, stale bread to make breadcrumbs in a food processor; you can
freeze them for up to 6 months.

68. Seafood should never smell overwhelmingly fishy; that’s a sure sign that
it’s starting to go bad.

69. Set up your workspace by gathering clean tools, bowls and utensils. Make
sure to keep a trash can within arm’s reach.

70. Soften hard brown sugar by placing a piece of dry bread in the bag
overnight.

71. Store fresh herbs in a glass of water in your refrigerator.

72. Substitute half a lemon and half an orange as a replacement for a Meyer
lemon.

73. Test oil in a pan before adding all of your ingredients. Throw a small piece
in and make sure it sizzles before adding the rest.

74. The basic ratio to make a classic vinaigrette is 3 parts oil to 1 part vinegar.

75. To keep hot oil from splattering, sprinkle a little salt or flour in the pan
before frying.

76. The most versatile and important tool is a sharp chef’s knife.

77. To avoid teary eyes when cutting onions, cut them under cold running
water or briefly place them in the freezer before cutting.

78. To create an egg wash, whisk together a large egg with one tablespoon of
water until smooth. Use as a glue to seal pastries, then brush on top for a
glossy appearance.

79. To dress up buttered, cooked vegetables, sprinkle them with toasted
sesame seeds, toasted chopped nuts, canned French fried onions, grated
cheese or slightly crushed croutons.

80. To keep garlic from going rancid, always store it at room temperature.

81. To last longer, opened flour bags can be stored in the freezer.



Made from humble ingredients, I have a real Southern Recipe for a classic dessert 
for you that’s sweet, full of flavor, and soooo simple to make — Old Fashioned Chess 
Pie.  Some say it originated in England more than 200 years ago, where cooks kept 

this tasty treat unrefrigerated in a “chest” for however long it lasted.

3 large eggs

1 cup Dixie Crystals granulated sugar

1/2 stick of butter

1. Preheat your oven to 350F.

2. In a large bowl mix the eggs, melted butter, sugar, vanilla extract, water, and 
vinegar well.

3. Pour the mixture into a deep pie plate.

4. Place the pie into the oven for approximately 20 minutes.

5. Cut yourself a slice and ENJOY!

2 tbsp water (half of an egg shell full)

1 tsp vanilla extract

1 tsp white vinegar

6 Ingredient Crustless Chess Pie

Do this right, and they’ll remember you forever. They’ll sing songs about you in the 
decades to come. We call this one Cuppa Cobbler because it’s got a cuppa Dixie 

Crystals Sugar, a cuppa White Lily flour, a cuppa milk, and a sticka butter! Of course 
we’ve got our peaches in there too, grown locally in South Carolina. Fresh fruit is a 

must. You want the flavor and texture that only fresh fruit can deliver.

Cuppa White Lily self-rising flour

Cuppa Milk

Cuppa Dixie Crystals granulated sugar

Sticka Butter

1. Preheat oven to 350F.

2. In a large bowl, combine all dry ingredients and mix together with a fork.

3. Add milk, vanilla, and butter and mix with a fork until incorporated.

4. Pour your fresh fruit into a 9 x 13 pan and spread evenly.

5. Dump the cobbler batter over the top of the peaches and smooth out with a 
spatula to cover the fruit.

6. Bake at 350F for 45 minutes

7. Serve with a scoop of your favorite brand vanilla ice cream.

1 tsp salt

1 tsp vanilla extract

Local fresh fruit or frozen fresh fruit 
(peaches, blueberries, apples, 
strawberries, etc.) 

Grandma’s Cuppa Cobbler



You will love this Fancy Five Flavor Cake with flavors of rum, butter, coconut, 
vanilla, and lemon. This cake is pictured on the cover.  

Oh my goodness it’s soooo moist!

Cake
2 sticks of butter (1/2 lb)

1/2 cup all-vegetable shortening

3 cups Dixie Crystals granulated sugar 

5 eggs, slightly beaten

3 cups White Lily self-rising flour

1/2 tsp baking powder 

1 cup milk

1 tsp each: vanilla, rum, coconut,  
butter and lemon extracts

1. Preheat the oven to 325F.

2. Grease and flour the cake pan.

3. In a small bowl, combine flour and baking powder.

4. In a measuring cup, combine the milk and the 5 extracts.

5. In mixing bowl, cream butter, shortening, and sugar until light and fluffy.

6. Add eggs one at a time and beat until smooth.

7. Beat in flour mixture alternately with milk mixture.

8. Spoon mixture into prepared pan.

9. Bake for 1-1/2 hours, or until cake tests done.

10. Cool 15 minutes before turning out.

Glaze
11. Cook over low heat until thickened. Pour over cake while the glaze is still warm.

Glaze
1 cup Dixie Crystals granulated sugar 

1/2 cup water

1 tsp each: vanilla, rum, coconut,  
butter and lemon extracts

Leigh’s Fancy Five Flavor Cake



This is it. The empress of all cakes and a marriage of flavors that no dessert can beat. 
And of course I use the best sugar I know, Dixie Crystals. 

Widely considered a Southern cake, red velvet cake is thought to have originated 
in the early 1900s. More than a century ago, one of the bakers working at New York 

City’s famous Waldorf-Astoria Hotel created a version of red velvet cake and dubbed 
it Waldorf-Astoria cake. But red velvet cake belongs to the South.

To make this cake extra-special, I recommend you whip up your own baking flour. 
It’s not hard and I am positive you will taste the difference. Full instructions below.

Red Velvet Cake:
1/2 cup shortening

1-1/2 cups Dixie Crystals granulated sugar

2 eggs

2 tbsp cocoa

2 oz (about 4 tbsp) red food coloring

3/4 tsp salt

1-1/2 cups cake flour

1 cup buttermilk

1 tbsp vinegar

1 tsp vanilla extract

1 tsp baking soda

1. Preheat oven to 350F.

2. Grease 9x9 baking pan and dust lightly with flour (double the recipe and 
grease a second pan if you want to build a 2-layer cake).

3. Cream shortening and sugar, add eggs and beat 1 minute.

4. Add food coloring and cocoa to mixture. Blend well.

5. Bake 24-30 minutes until a toothpick inserted in the center pulls out clean.

Frosting:
1 cup milk

1 cup butter, softened

1 tsp vanilla extract

5 tbsp White Lily self-rising flour

1 cup Dixie Crystals powdered sugar

Bless Your Heart Red Velvet Cake

Homemade Cake Flour:
• 1-½ cups White Lily self-rising 

flour minus 2 tbsp

• 2 tbsp cornstarch

• Sift mixture through a sifter



Big shout out to Bon Appétit for this delicious recipe to help use up all my fresh 
figs. I’ve made a few modifications because, yes, My Kitchen! My Rules! This apple 

and fig combination produces a creamy custard with an absolutely amazing flavor 
profile. Fresh figs. Autumn apples. The brandy (or rum, if you prefer) gives it a 

memorable zip. Yes, this is custard bliss. Here’s a dessert like no other.

4 tbsp unsalted butter, plus more for 
dish

2 tbsp demerara sugar, plus more for 
sprinkling

1/2 cup Dixie Crystal’s granulated sugar

2 tsp finely grated lemon zest

1 vanilla bean, halved lengthwise

3 large eggs, room temperature

2/3 cup whole milk, room temperature

1. Place rack in top third of oven; preheat to 450F. 

2. Butter a shallow 2-qt. baking dish and sprinkle with demerara sugar. Combine 
granulated sugar and zest in a medium bowl. Scrape in seeds from vanilla bean; 
save pod for another use. Massage zest 
and seeds into sugar with your fingers 
until mixture is very fragrant.

3. Blend eggs until very frothy, about 1 
minute. With motor running, gradually 
stream in milk, then brandy. Add sugar 
mixture, crème fraîche, flour, and 1 tsp 
salt and blend just until smooth. Let 
custard rest while you roast the apples.

4. Cook remaining 4 tbsp butter in a small 
saucepan over medium heat, stirring 
often, until butter foams, then browns (don’t let it burn), about 5 minutes. 
Remove from heat and add apples, a pinch of salt, and remaining 2 tbsp 
demerara sugar and toss to coat.

5. Arrange apples in a single layer on a rimmed baking sheet. Roast in oven, 
tossing halfway through, until caramelized and tender, about 25-30 minutes. 
Let apples sit until they are cool enough to handle but still warm (otherwise 
they’ll stick), then arrange in prepared dish, reserving a few slices for placing 
on top. Add figs, reserving a few for on top. 

6. Place dish on a rimmed baking sheet and carefully pour custard over fruit. 
Arrange reserved apple slices and figs on top. Reduce oven temperature to 
375F and bake custard until golden and center is firm, 30–35 minutes. 
Let cool slightly before serving.

2 tbsp apple brandy or dark rum

3/4 cup crème fraîche, room temperature

1/2 cup White Lily all-purpose flour

1 teaspoon kosher salt, plus more

2 lbs firm baking apples (about 4 large), 
peeled, cored, sliced into 1/2-inch-thick 
rings

6 ounces fresh mission figs, halved 
lengthwise

Apple & Fig Custard

Demerara Sugar:
Found at most grocery stores, 
demerara sugar is a light brown 
cane sugar with large crunchy 
crystals and a tasty caramel 
flavor. Like many sugars, it is 
made from pulped sugar cane, 
but undergoes only minimal 
processing. 



Who loves pineapples?! I have the best recipe for a rich, buttery, sticky-sweet 
Cast Iron Skillet Pineapple Upside-Down Cake! This homemade dessert is a 

throwback to the 1920s and is just so easy to make.

Grab your favorite family cast iron skillet or make an investment worth  
its weight in some good family cooking for years to come!

1/2 cup butter

1/2 cup Dixie Crystal’s brown sugar

8 pineapple rings

8 pecan halves

1 cup White Lily all-purpose flour

1 tsp baking powder

1. Preheat oven to 350F.

2. Melt butter in a 9-inch cast iron skillet over medium heat. Stir in brown sugar; 
heat until bubbly. Remove from heat. Arrange pineapple rings and pecans on 
top.

3. Sift flour, baking powder, and salt together in a bowl; repeat sifting two more 
times.

4. Beat sugar, eggs and almond extract together in a bowl until light and fluffy.

5. Alternate folding flour mixture and 
pineapple juice into the egg mixture 
in 3 batches, beginning and ending 
with the flour mixture. Pour over 
pineapple slices.

6. Bake in a preheated oven until a 
toothpick inserted into the center of the 
cake comes out clean, 30 to 35 minutes. 

7. Let cool for 5 minutes. 

8. Place a serving platter over the 
cooled skillet and hold tightly. Turn 
over the skillet and platter carefully. 
Voila! Pineapple upside-down cake.

¼ tsp salt

2/3 cup Dixie Crystals granulated sugar

2 eggs

1 tsp almond extract

¼ cup pineapple juice

Cast Iron Skillet  
Pineapple Upside-Down Cake

Special Tip:
While you can always use 
canned pineapple slices for this 
recipe, fresh, peeled and cored 
pineapple at the grocery in the 
produce section has more “zing” 
to it. Just slice the fresh cored 
pineapple into rings and you’re 
ready to go.

———

What do you do with the last 
couple of pineapple rings so 
they don’t go to waste? 

Make a pineapple sandwich 
for a quick lunch the next day! 
Recipe on page 22.



Cheerwine has been quenching thirst and smacking taste buds for well 
over a century. So popular is this refreshing drink in the South that we’ve 
created all sorts of new ways to incorporate Cheerwine into our cooking, 

like this scrumptious dessert. This is my son’s favorite birthday cake!

Need something to bring to the cookout or a potluck this weekend? 
Cheerwine Poke Cake makes that task a tasty, cherry-flavored breeze. You’ll 
poke the cake to fill it with Cheerwine and cherry gelatin. Your guests will 

be poking it from every direction with their forks until the Cheerwine Poke 
Cake, like a fine summer day, is gone, gone, gone.

Cake:
1 box white cake mix, plus ingredients 

listed on back of box, replacing the 
water with Cheerwine

1/2 cup chopped maraschino cherries

For the Gelatin:
1-1/2 cups Cheerwine

1 3 oz box cherry-flavored gelatin

1. Preheat oven to 350F. 

2. Grease a 9×13 baking pan. 

3. Prepare cake mix according to package directions, using the 1 cup of 
Cheerwine in place of the water, and stirring in the chopped cherries. 

4. Pour batter into prepared pan and bake for recommended time on cake mix 
box. Allow cake to cool 15 minutes. 

5. In a small saucepan, bring 1-½ cups of Cheerwine to a boil. Remove pan from 
heat and stir in the gelatin until dissolved.

6. Using a straw poke holes in the cake about every 2 inches.

7. Pour the gelatin mixture evenly over entire cake. 

8. Cover and refrigerate cake for at least 4 hours. 

9. Using an electric mixer, beat heavy cream, confectioners’ sugar and cherry juice 
until stiff peaks form. Spread whipped cream on top of cake and garnish with 
cherries. 

10. Refrigerate leftovers to keep the gelatin firm. 

Whipped Topping:
2 cups heavy cream

1/2 cup confectioners’ sugar

2 tbsp liquid from Maraschino cherry jar

Maraschino cherries for garnish

Cheerwine Poke Cake



Summertime…and the livin’ is easy. Great song. Great sentiment. Nothing goes 
down easier in the summertime than a cold bowl of hand-churned homemade 

ice cream – Cheerwine flavor, no less. 

You’ll need an ice cream churn, surprisingly enough, but that’s the only special 
equipment. Motorized ice cream makers will do the churning for you, but I’m 

convinced churning by hand with a crank and handle makes the ice cream 
taste better. Maybe it’s the love pouring into the dessert from the extra effort. 
If your arm gets tired, you can always recruit volunteers to help – especially if 

they expect to get a dish of ice cream when the work is done.

2 cups Dixie Crystals granulated sugar

4 eggs

2 cups milk

2-1/2 cups Cheerwine

1 14 oz can sweetened condensed milk

1. Place double boiler on the stove and add water to the bottom pan and heat on 
high.

2. Remove the top pan from the double boiler and add sugar, eggs, regular milk 
and whisk well.

3. Place the top pan back on the stove and heat until the sugar dissolves. 

4. Remove the top pan from the heat and add evaporated and condensed milk, 
stir and place in refrigerator to cool down.

5. After it cools, add the Cheerwine.

6. Place the ice cream mixture in the churn 
container. Add a layer of rock salt first, 
then a layer of ice. Repeat. Then churn 
until ready, about half an hour.

1 13 oz can evaporated milk

Milk (as needed to bring mixture  
to fill line of container)

1 bag rock salt / ice cream salt

8-10 lb bag of ice

Hand-Churned Cheerwine Ice Cream

Special Tip:
You can transfer your ice cream 
to airtight containers and freeze 
for an anytime treat. Pint-size 
containers work well.



Here’s one of the best summer desserts just for my Cheerwine fans!  
It’s my favorite, Cherry Lemon Icebox Pie. It’s cool, creamy, and tastes  
like a refreshing Cherry Lemon Sundrop® from your favorite NC local  

What-A-Burger on a hot summer day!  

Crust:
1 cup graham cracker crumbs

3 tbsp butter, melted

3 tbsp Dixie Crystals powdered sugar

Filling:
1 cup lemon juice (6-10 fresh-squeezed 

lemons)

6 egg yolks

2 cans sweetened condensed milk

1-2 tbsp Cheerwine syrup

Homemade Whipped Cream:
1 cup whipping cream

2 tbsp Dixie Crystals powdered sugar

1 tsp Cheerwine syrup

Cherry Lemon Icebox Pie

1. Preheat oven to 375F.

2. Stir graham cracker crumbs, butter and powdered sugar in a large bowl.

3. Press crumb mixture firmly into bottom and sides of a 9-inch deep-dish pie pan. 

4. Bake 10 minutes, then allow to cool completely on a wire pie rack.

5. Separate 6 eggs. Whisk the yolks, 
sweetened condensed milk, lemon juice 
and Cheerwine syrup in a large bowl 
until blended. 

6. Pour mixture into cooled crust, cover 
with plastic wrap and freeze until firm, 
about 4 hours.

7. Beat whipping cream, sugar and 
Cheerwine syrup into soft peaks and top 
pie right before serving.

Cheerwine Syrup:
For those not local to the 
Carolinas, Cheerwine sells their 
sweet secret syrup on their 
website at store.cheerwine.com.

Be cautious, a little bit goes a 
long way! Once you have the 
syrup recipe, you can use it in 
your own craft cocktails, cakes, 
ice cream concoctions, candies, 
in marinades, barbecue sauces 
and much more!



This one I just know you’re gonna love. Keep the ingredients handy, because 
everyone in your family is going to be demanding an encore.

This classic Southern recipe has many variations, but it’s easy to make  
and delivers a creamy, sweet & tart flavor — glorious refreshment that’s  

perfect for hot summer days.

Crust:
1 12.3 oz package of coconut cookies, 

such as Voortman Bakery,® finely 
crushed

¼ cup melted coconut oil

2 tbsp Dixie Crystals granulated sugar

1. Preheat oven to 350F.

2. Stir cookie crumbs, oil and sugar in a large bowl.

3. Press the crumb mixture firmly into the bottom and along the sides of a 9-inch 
springform pie pan or deep dish pie plate.

4. Bake pie crust until golden, about 10 minutes, then allow to cool completely on 
a wire rack, about 20 minutes.

5. Stir 1 container whipped topping, sweetened condensed milk, and lime zest 
and juice into a bowl until blended.

6. Pour mixture into cooled crust, cover with plastic wrap and freeze until firm, at 
least 4 hours.

7. Top each pie slice with whipped topping, decorate with lime slices and sprinkle 
with lime zest.

8. Grand slam! Who says you’ve got to be at the ball park to hit a home run?

Filling:
1 16 oz container whipped topping

1 can sweetened condensed milk

1 tbsp lime zest

Juice of 4 limes (or 12 Key limes)

Topping:
2 8 oz containers thawed frozen coconut 

whipped topping (optional)

Additional lime slices for garnish

Lime zest (optional)

Cookie Crust Lime Icebox Pie



Here’s a special occasion dessert that’s a flashback to the ‘50s!  My Broken 
Glass Torte recipe was one of my grandma’s favorites at Christmas, and it’s 

still a classic for almost any holiday with your family. All the bright colors of 
the Jell-O make the torte look like a broken stained glass window!

Jell-O
4 pkg Jell-O® (lemon, lime, strawberry 

and orange)

Pineapple and Gelatin
1-1/2 pkg plain gelatin

¼ cup cold water

1 cup pineapple juice, hot

1 pint heavy cream

1-1/2 cups Dixie Crystals powdered sugar

Jell-O
1. Dissolve each package into 1-½ cups water and let stand overnight. 

Cut Jell-O into small squares.

Pineapple and Gelatin
2. Dissolve gelatin in ¼ cup cold water. Add hot pineapple juice; let cool. 

Whip one pint heavy cream with 1-½ cups Dixie Crystals powdered 
sugar. Add pineapple and gelatin mix to whipped cream. Mix well. 
Pour over Jell-O squares.

Crust
3. Mix all crust ingredients and pack into oblong Pyrex® glass pan. 

4. Add Jell-O, gelatin and pineapple juice mix to the pan.

5. Cover and chill overnight.

6. Cut and serve. Enjoy!

Crust
2 cups graham cracker crumbs

¼ cup butter

1/2 cup Dixie Crystals granulated sugar

Grandma’s Broken Glass Torte



This Buttermilk Pound Cake recipe never goes out of style and simply melts in 
your mouth. You can pair it with fruit and fresh whipped cream and serve with 

coffee to make one of the best desserts for your family and friends.

2 cups Dixie Crystals granulated sugar

2 sticks butter, room temperature

3 eggs, room temperature

3 cups White Lily self-rising flour

1/2 cup buttermilk, shaken

1. Preheat oven to 325F.

2. Cream together the butter and sugar on a mixer’s medium speed until 
light and fluffy.

3. Add one egg at a time, mixing between each addition.

4. Add the flavoring extract.

5. Set the mixer to low speed and slowly add the flour, salt and baking 
soda. Mix until well-blended.

6. Grease a baking pan and dust lightly with flour.

7. Add the cake mixture and smooth out with a spatula.

8. Bake for 1 hour and 15 
minutes until a toothpick 
inserted in the middle 
of the cake comes out 
almost clean.

9. Enjoy for dessert or with 
coffee or tea. 

1 tsp flavoring; lemon, almond  
or vanilla extract

¼ teaspoon kosher salt

1/2 teaspoon baking soda

Grandma’s Old-Fashioned
Buttermilk Pound Cake

Special Tip:
Here’s a good one. Jump up and down near your 
stove, make a big racket. You need to be really 
aggressive in the space, near your oven, so your 
pound cake can get a sad streak. This is no joke.

You’ll notice that on a good pound cake you 
get that little top cracked ring going on, which 
is, frankly, the mark of perfection. When I put 
my knife in to see if it’s done, it should come out 
with just a little gushy goodness, which tells me 
the pound cake formed a sad streak from all my 
jumping up and down. Carrying on like this in 
the kitchen is how sweet ol’ Grandmas win blue 
ribbons at the county fair for their pound cake 
masterpieces. Sssh. Don’t tell anyone. Grandmas 
don’t like tattle-tales.



Peanut Butter Cookies are so incredibly delicious, even though they are 
ridiculously simple to make. You can’t go wrong with this four ingredient 

recipe that yields such a yummy treat. 

1 cup Dixie Crystals granulated sugar

1 egg

1. Preheat oven to 350F.

2. Line cookie sheet with parchment paper.

3. Cream the peanut butter and sugar together.

4. Add the egg and mix well.

5. By hand, mold the dough into balls of your preferred size and arrange on the 
cookie sheet so they’re not touching.

6. Flatten each dough ball using a fork to create a cross-hatch design.

7. Bake 12 minutes.

8. Top each cookie with an 
unwrapped Hershey’s milk 
chocolate kiss.

9. Let cool and enjoy with your 
Valentines Sweetie. 

1 cup of Peanut Butter

Bag of Chocolate Kisses

Peanut Butter (Cookie) Kisses

So why do bakers mark 
their peanut butter cookies 
with a crosshatch? 
Peanut butter cookie dough is denser 
than other types of cookie dough. 
Putting the hash marks in the cookie 
dough balls actually flattens them 
for more even baking. Without being 
pressed, the cookies will not cook 
evenly.



Friends, this recipe combines two of my utmost favorite ingredients IN THE 
WORLD! Cheerwine and Dixie Crystals Sugar! Did you hear me? I’m incredibly 
excited to share this with you … funny enough both of these companies were 

started at the same time 104 years ago, in 1917. Shut the front door! It’s Kismet!  

These birthday twins live forever in my heart! And I am showcasing this for 
Valentine’s Day … how apropos.

What says love more than cooking for family and friends?  So this Valentine’s 
Day, or any ol’ day, surprise them with some fudgy-fun-brownie goodness.

Don’t worry about the calories and the fat and all that stuff. ‘Cause really, let me 
remind you, butter and dairy contain calcium, which is great for our developing 
(or aging) bones. Anything to assist our bone density is always a great thing. So 

eat more butter and dairy, help your bones, forget about the calories and get 
more out of life. Just tell anyone that Leigh Brown said so.  

Brownies:
1 box brownie mix (you may also 

need 1-2 eggs and vegetable oil, 
depending on the mix)

1/2 cup Cheerwine

1 tsp almond extract

Brownies:
1. In a large bowl, combine all ingredients and blend with a hand mixer or fork.

2. Pour the mix into a 9x9 baking pan.

3. Bake in a preheated 350F oven for 25-30 minutes, until a toothpick inserted in 
the center of the brownies comes out clean.

Cheerwine frosting:
1. In a large bowl combine butter, cream cheese, Cheerwine and almond extract. 

Beat until smooth, with no lumps.

2. Adding a cup at a time, beat in the powdered sugar until mixture is light/retro 
pink, smooth and fluffy.

3. Spread the frosting over the brownies, cut into squares and – bam! Share or 
share not – watch them disappear. 

Cheerwine frosting:
¼ cup Cheerwine

4 oz cream cheese

4 tbsp room-temperature butter

1/2 tsp almond extract

3 cups Dixie Crystals powdered sugar

3 Ingredient Cheerwine Brownies



Don’t let the name of this recipe fool you.  
We’re going to make the impossible…possible. 

During the holiday season we allow ourselves to indulge in delicious, rich 
desserts. And why not? Let’s make the Impossible Coconut Pie — a sweet slice 

of old-fashioned comfort food. There was a time, many years ago, when coconut 
was hard to get in this country, back when shipping and transportation systems 

were still in their infancy and food preservation methods were no nearly so 
sophisticated as they are today. So getting a hold of coconut was cause for 

a special occasion. This is why coconut desserts became popular around the 
holidays, when people often feel like spending a little more. 

If you’re a fan of coconut, this recipe is one to dog-ear, folks.

2-1/2 cups sweetened shredded coconut
2-3/4 cups Dixie Crystals granulated 

sugar
1/2 cup White Lily self-rising flour
4 eggs

1. Preheat oven to 350F.

2. Grease two 9-inch pie pans with shortening.

3. Whisk your eggs, butter and sugar until smooth.

4. Add the flour slowly while stirring to mix out all the lumps.

5. Measure and drop in the vanilla extract.

6. Add coconut, continuing to stir.

7. Pour in the milk.

8. Mix well.

9. Pour the batter divided between the two pie pans.

10. Bake for 1 hour until the middle is firm and the top is golden.

11. Slice & enjoy! This pie is delicious warm or chilled.

2 cups milk
1 stick melted butter
1 tsp vanilla extract
All-vegetable shortening

Impossible Coconut Pie



When they say, “As American as apple pie” they’re talking about this recipe. 
Perfect for your Independence Day celebration. By saving a few calories 
by going crustless, you can indulge a warm slice with a scoop of home-
churned vanilla ice cream. Okay, maybe the ice cream has more calories 

than a pie crust, but it’s important to bat our eyes and smile when we 
rationalize our dietary decisions, right? Right.

6 apples cored and sliced (Honey Crisp)
¼ cup Dixie Crystals light brown sugar
¼ cup Dixie Crystals granulated sugar
12 tbsp butter, melted, divided equally 

into 2 bowls

1. Preheat oven to 325F.

2. Prepare baking dish with nonstick cooking spray.

3. Arrange the sliced apples in a circular design in your prepped pie dish. 

4. Combine brown sugar and white sugar. Whisk into one of the melted butter 
bowls that you divided.

5. Pour and brush this butter-sugar mixture over the apples. Bake for about 25-30 
minutes; apples should begin to brown and become soft. Meanwhile, combine 
together your remaining ingredients.

6. Remove your baked apples from oven, cool for 5 minutes.

7. Evenly spread the remaining ingredients (butter, cinnamon, nutmeg, oats) over 
and in between the apples. Return to the oven and continue to bake for 8-10 
minutes.

1-1/2 tbsp ground cinnamon 
1 tsp nutmeg
2/3 cup rolled oats

Patriotic Crustless Apple Pie



Lots of folks can bake a tasty pie. A few can make a really great lemon pie.  
So three cheers for the baker who can pull off an excellent lemon meringue 

pie. This dessert is as tangy and delicious as it is impressive. After all, 
meringue doesn’t spring to life on its own. It requires nurturing, a little 

coaxing. Some love. Like all great things, it’s worth the effort. 

Pie Filling
1 cup Dixie Crystals extra fine 

granulated sugar

1-¼ cups water

2 tbsp butter

6 tbsp cornstarch

1/2 cup fresh squeezed lemon juice 
(for an extra tart result, increase the 
lemon juice to a total of 8 tbsp)

3 large egg yolks

2 tbsp milk or water

1. Preheat oven to 400F.

Pie Filling
2. In a non-reactive saucepan combine sugar, water, cornstarch, lemon juice, 

lemon zest, and salt. Whisking constantly, bring to a boil over medium-high 
heat. Lower heat slightly, whisking constantly.

3. In a separate bowl whisk egg yolks and milk. Gradually add about 5-6 
tablespoons of above-boiled mixture and whisk quickly.

4. Pour egg yolk mixture into saucepan and whisk to a boil. Remove from 
heat when mixture is thickened like mayonnaise and makes thick bubbles, 
about 1-2 minutes.

5. Add butter and stir in. Pour into pie shell and set aside. Do not cover with 
plastic wrap or refrigerate at this point.

Meringue
6. Whip egg whites, cream of tartar, and remaining sugar to stiff peaks. Spread 

onto pie ensuring that meringue covers the pie shell and edges (this keeps the 
meringue from sliding around).

7. Place pie in the oven until meringue is golden brown, about 8-10 minutes. 
Remove from the oven immediately, as meringue will darken rapidly once 
it begins to brown. Golden-brown meringue is appetizing and delicious. 
Blackened egg whites with caramelized sugar is not.

Pie Crust
1 pure butter pie crust  

(recipe on next page)

Meringue
3 large egg whites, no egg yolk traces

6 tbsp Dixie Crystals extra fine 
granulated sugar

1 tbsp lemon zest, no white bitter pith

Pinch salt

1/8 tsp cream of tartar

Lemon Meringue Pie



This amazing pie crust recipe comes courtesy of our friends at Dixie Crystals, 
my go-to sugar for all things sweet. When you want to bake a pie that’s 

incredibly flavorful and decadently rich, this is the crust to prepare. Oh, my!

2-1/2 cups White Lily all-purpose flour, 
preferably unbleached*

1 cup (2 sticks) butter, unsalted and 
very cold

¼ cup buttermilk or ice cold water

1. Place flour in a bowl of an electric mixer 
and place in freezer along with mixer’s 
paddle attachment for at least 20 
minutes.

2. Cut butter quickly into small cubes and 
place in freezer for 15 minutes.

3. Combine buttermilk with salt, sugar and 
vanilla extract and place in refrigerator.

4. Remove cold flour bowl from the freezer and add butter. With paddle 
attachment mix mixture on medium speed until butter pieces become smaller 
than peas and mixture feels like coarse meal.

5. With machine mixing on low speed add buttermilk mixture quickly and mix 
just until dough forms. Do not over mix! Chill dough in refrigerator for at least 
an hour.

6. Roll dough into desired thickness (about 1/8 inch is typical) and lay the dough 
into your pie pan. Shapes of leaves can be cut out from dough scraps for 
topping your pies if desired, using a cookie cutter or kitchen knife.

1 tsp salt

1 tsp Dixie Crystals extra fine  
granulated sugar

1 tsp vanilla extract

Pure Butter Pie Crust

Use the spoon & sweep 
method to measure:
Use a spoon to fill measuring 
cup with flour until required 
amount is obtained. Scooping 
measuring cup directly into  
flour bag will pack flour firmly  
in your measuring cup, resulting 
in more flour than required  
for recipe.



This is my Daddy’s most beloved recipe, Fried Apple Jackpies. What’s an 
Apple Jackpie, you ask? It’s golden, delicious, fried, hand-sized apple pie.  

A traditional Southern dessert.  

Apple Filling:
1 8 oz bag dried apples

1/2 cup Dixie Crystals granulated sugar

Cold water

Optional toppings:  
Dust the pies with Dixie Crystals 
confectioner’s sugar and ground 
cinnamon or nutmeg. Or both!

Apple Filling:
1. Put dried apples in a stock pot and add just enough water to cover.

2. Stir in Dixie Crystals sugar.

3. Turn heat to medium-high and bring to a boil.

4. Turn down heat so apples continue to simmer until mushy. Don’t let the apples 
cook until they are dry. You may need to add a little water as they simmer.

5. Remove from heat and allow apple mixture to cool.

Dough:
6. Start with two heaping cups of White Lily self-rising flour. Add buttermilk and 

canola oil, mixing until dough is sticky.

7. Pinch off pieces of dough to make balls.

8. Roll out each ball into a circle about 4 inches in diameter.

9. Add a heaping spoonful or two of the apple mixture to one side of the dough.

10. Fold the dough over and lightly seal the edges.

11. When all the pies are ready, pour about ½ cup of peanut oil (or a substitute 
cooking oil) into a large skillet and heat on medium-high.

12. When the oil sizzles from a drop of water, carefully add the pies to the skillet. 

13. Fry about one minute to one and a half minutes on each side.

14. Remove pies with a spatula and transfer to a serving platter lined with paper 
towels.

Dough:
2 heaping cups White Lily self-rising flour

3/4 cup buttermilk (plus a bit)

¼ cup canola oil (plus a bit)

1/2 tsp baking powder

¼ tsp Morton’s salt

Additional flour for mixing the dough

Peanut oil for frying

*If you are someone in your family has 
peanut allergies, substitute the peanut oil 
used for frying the jackpies with another 
cooking oil.

Southern Fried Apple Jackpies



Let’s make a mess y’all. It’s one of my favorite things to do …  
make A MESS OF COOKIES!

In life it’s all about sharing food, family and having fun. Oh, and butter. Real 
butter. I said, REAL BUTTER! Get you some real butter for this recipe — and 
bring it up to room temperature — so it creams properly and ensures the 

recipe comes out rich in flavor.  Now let’s bake cookies.

Cookie dough:
2/3 cup Dixie Crystals granulated sugar

1 cup butter, softened

2 cups White Lily self-rising flour

1/2 tsp almond extract

1/2 cup raspberry jam

1. Preheat oven to 350F.

2. In a large bowl combine sugar, butter and almond extract.

3. Beat at medium speed until creamy, gradually adding flour, then beat on low 
speed until thoroughly mixed.

4. Shape dough into 1-inch balls and place on cookie baking sheet 2 inches apart. 
Using your thumb, make an indentation in the center of each dough ball. Fill 
each indentation with about ¼ tsp of the jam.

5. Bake 14-18 minutes until the edges are beginning to brown slightly.

6. Let stand 1 minute, then move cookies to a wire rack to cool.

7. In a small bowl stir together the powdered sugar, almond extract and just 
enough water to form a thin glaze. Drizzle the glaze over the cooled cookies.

Glaze
1 cup Dixie Crystals powdered sugar

1-1/2 tsp. almond extract

2-3 tsp water

Raspberry Almond Thumbprints



This tasty snack will take you back – to carefree afternoons at the county 
fair or soft spring days on a picnic in the park. 

Thank you to Paula Deen, queen of Southern cooking for this recipe. I’ve 
put my own spin on it. You can, too. Try different cheeses and spices to 

come up with your own twist on Southern Cheese Straws. 

They won’t last long because nobody can eat just one.

¼ tsp cayenne pepper

2 cups White Lily all-purpose flour

¼ tsp kosher salt

1. Preheat oven to 350F.

2. Sift together flour, cayenne and salt and set aside. 

3. Using an electric mixer, cream together the butter and cheese until blended. 
Add the flour mixture slowly, beating at low speed, then continue to beat for 5 
minutes, until very creamy, scraping down the sides of the bowl several times.

4. Using a cookie press with a star tip, 
make 3-inch-long cheese straws, leaving 
at least 1/2 inch between each on an 
ungreased cookie sheet.

5. Bake for 10-15 minutes or until lightly 
browned. 

6. Remove to racks to cool. Makes 
approximately 5 dozen cheese straws.

2 cups shredded (1/2 lb) sharp cheddar 
cheese at room temperature

1 cup (2 sticks) butter at room temperature

Southern Cheese Straws

Special Tip:
If you don’t have a cookie press, 
just roll the dough into a log 
and slice into 3 inch sections. 
Or roll out dough, cut into strips 
and twist each before placing 
on cookie sheet.
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101 Simple Cooking Tips

Simple Cooking Tips | credit: HarrisTeeter.com

82. To make a simple polish for copper bottomed cookware, mix equal parts
of flour and salt with vinegar to create a paste.

83. To make leafy greens last longer, wrap them in damp paper towels and
place in a resealable storage bag before storing.

84. To preserve flavor and prevent burning, it’s important to cook slow and
keep your heat low.

85. To prevent butter from over-browning in your pan, add a little bit of
lemon juice.

86. To prevent cheese from sticking to a grater, spray the grater with cooking
spray before beginning.

87. To prevent sliced apples from browning, lightly squeeze lemon or lime
juice on the pieces.

88. To prevent sogginess, do not dress salads for large parties. Serve, then
allow guests to add their own dressing.

89. To prevent tears, cut off the root of the onion before you slice.

90. To rehydrate sun-dried tomatoes, soak them in hot water or stock for
about 20 minutes.

91. To soften butter, cut slices into a bowl and let sit at room temperature
for 10–15 minutes.

92. Use 2 skewers instead of 1 when grilling or roasting to prevent your food
from spinning.

93. Use an egg slicer to cut small fruits like kiwis.

94. Use Greek yogurt as a healthy substitute for mayo, sour cream, heavy
cream and more.

95. When cooking greens, add a teaspoon of sugar to the water to help
vegetables retain their fresh colors.

96. When cutting butter into flour for pastry dough, the process is easier
if you cut the butter into small pieces before adding it to the flour.

97. When freezing foods, label each container with its contents and the
date it was put into the freezer. Always use frozen, cooked foods within
1-2 months.

98. When serving ice cream to large groups, ditch the ice cream scoop.
Break open the whole container and slice the ice cream into portions.

99. Whenever possible, cut meat across the grain; this will make it easier
to eat and also gives it a more attractive appearance.

100. You can store butter in the freezer for up to six months.

101. And as always — keep it simple!



Here’s some Thanksgiving trivia: Native Americans used cranberries for food, as a 
dye for clothing and even as medicine. Cranberries are one of only three fruits native 

to North America, the others being Concord grapes and blueberries. Because of 
their abundance and ability to keep well, cranberries flourish late into autumn. So 
the pilgrims and American Indians enjoyed some at Thanksgiving. A tradition was 

born. It also helps that they’re delicious when you cook ‘em just right.

This is liable to become your favorite Thanksgiving recipe. We’ve got cranberries. 
Sugar. Honey whiskey. Apple cider. Yum. Simple to make, too. Make sure you get to 

the grocery store and the liquor store for your 4 ingredients before the big day.

1 cup Dixie Crystals granulated sugar

1 lb bag fresh cranberries,  
preferably non-GMO

1. Pour sugar into large saucepan.

2. Place saucepan on stove set to medium and add cranberries. Stir to mix.

3. Pour honey whiskey into the cranberry 
mix. Stir well until sugar dissolves.

4. Add hard cider or apple juice and 
continue to stir.

5. When the cranberries begin to burst, 
lower heat and simmer 15-20 minutes.

6. Allow to cool before serving. You can 
also refrigerate the cranberry sauce, if 
desired, to serve cold.

1 cup hard apple cider  
(apple juice optional) 

1 cup honey whiskey 
Get the good stuff — top shelf!  
Evan Williams is a little sweeter  
than the others.

Drunken Cranberries

You won’t want to miss the  
Best Thanksgiving Ever! 
Cranberry Recipe Live 
Thanksgiving morning. 
Subscribe to my channel 
and press the bell icon to get 
notifications as new videos are 
released! 

youtube.com/
mykitchenmyrules



When December rolls around on the calendar, ‘tis the season for sausage balls.  
Sure, they’re perfectly at home on the table for Easter, the Fourth of July, and any 
Sunday supper, but a holiday buffet isn’t complete without a paper-towel-lined 

serving bowl brimming with sausage fa-la-la balls! Experiencing a Christmas  
without sausage balls is like waking up to no presents under the tree.

Throughout December, sausage balls show up on just about every North Carolina 
party table. Hundreds of them stacked on a regal silver tray or packed tightly in 

plastic containers send a clear message: “Eat your fill.”  Most people do.

The beauty of sausage balls is their simplicity. This recipe calls for three easy-to-find 
ingredients, in amounts best described as “enough.” Enough sausage so you don’t 
end up with cheese-flavored biscuits. Enough Bisquick so you don’t end up with 

glorified meatballs. And enough cheddar cheese to make them divine. 

Any Southern girl knows the secret recipe — 3, 2, 1. That stands for 3 cups of 
shredded cheddar, 2 cups of Bisquick and 1 pound of sausage. Also, one Mason jar 

of sweet tea to drink while you assemble your ingredients. Because if you’re not 
drinking sweet tea when you’re throwing together a recipe that involves copious 

amounts of sausage and cheese, you’re just doing it wrong.

3-4 cups cheddar cheese grated 
off the block

2 cups Bisquick® mix (or even better, 
make your own from scratch)

1 lb Neese’s country sausage

1 tsp paprika, to taste

Kosher salt, to taste

Fresh ground black pepper, to taste

1. Preheat oven to 350F.

2. Line a baking pan with parchment or wax paper.

3. Mix all ingredients and roll into balls, about 1 inch in diameter.

4. Arrange the sausage balls on the baking sheet so they are not touching 
each other.

5. Bake for 25 minutes. 
Yields about 3 dozen.

6. Refrigerate the finished sausage balls in a 
sealed container until ready to serve.

Homemade Bisquick:
1 cup White Lily self-rising flour

1-1/2 tbsp baking powder

¼ tsp salt

1 tbsp butter

Cream the butter into the dry mixture  
and – Shazam! – You’re done.

Sausage Fa-La-La Balls

Special Tip:
Drizzle a bit of water on the 
mixture before forming the balls 
if the mix seems too dry.



These rum balls are one of my favorite things to make for the holiday season — 
they are super easy, delicious, and boozy!  And they make a great gift! 

These gorgeous tasty treats come together in less than 15 minutes, leaving plenty 
of time for all of life’s distractions and merry-making!  They can be decorated to 
suit any occasion. Make sure to use a good quality rum that you like and good, 

unsweetened cocoa. These two ingredients are super important, as they make the 
rum balls the tasty treat that people keep coming back for more. A bitter rum? 

Nah!  A sweet dark rum? Ooooh. You get it.

These treats will last about two weeks if stored properly in an airtight container 
in the fridge.  Or, freeze for up to two months. Or, who are we kidding? These will 
not last more than 10 minutes! Rum balls taste best after a couple of days in the 

fridge where the ingredients can co-mingle and the rum can mellow.

You will definitely taste the rum in these treats but isn’t that the plan? When it’s 
holiday time who will have leftover rum balls? I know we won’t.

3+ cups vanilla wafers  
(entire box of vanilla wafers)

1 cup Dixie Crystals confectioner’s sugar

2 tbsp cocoa powder

1. Place vanilla wafers in a food processor and pulse into fine crumbs. 
Alternatively, place the wafers in a resealable plastic bag and work them over 
with a rolling pin into fine crumbs.

2. Add confectioner’s sugar, cocoa powder and syrup, then pulse until combined. 
3. Add the rum and pulse to combine. If necessary, add more rum until the 

mixture gradually comes together and sticks to the food processor blade or 
holds together when you pinch it.

4. Using a teaspoon, scoop out portions of the mixture and form into irregular-
shaped balls.

5. Place the balls in a shallow container with a thin layer of confectioner’s sugar.
6. Close the container and shake gently to cover the rum balls in powdered sugar.
7. Transfer to an air-tight container and store in the refrigerator or freeze up to 

3 months until ready to serve.
8. Bring the rum balls up to room 

temperature before serving.
9. Now go look for the mistletoe and 

pop rum balls to your delight. 
Merry Christmas, indeed!

2 tbsp corn syrup or pure maple syrup

1/3 cup rum, plus more as needed

Holiday Festive Rum Balls

Special Tip:
For a change of pace, substitute 
light rum with coconut rum, 
dark rum, or even spiced rum.

Not a huge fan of corn syrup?  
No problem. Use real maple 
syrup. 



1. Rough chop the apples and pears into small chunks.

2. Put the fruit in a glass pitcher.

3. Pour in the cider, vodka and sparkling 
wine.

4. Top off with your cinnamon sticks.

5. Let steep in the refrigerator for about 2 
hours.

6. Now pour in the ginger ale.

7. Serve cold or over ice. Bottoms up!

Savor the flavors of Autumn.

This recipe is for my apple cider fans looking to turn it up a notch at their 
Autumn weekend brunch, Halloween party or Thanksgiving gathering. 

Apple cider on its own is so good, but add in sparkling wine and caramel vodka 
and your guests will be wowed! Large quantities can easily be made in advance 

and the flavors will continue to meld as the party goes on. It just gets tastier!

4 apples
2 pears
5 cups apple cider
2 cups ginger ale

1 cup of caramel vodka
2 bottles of a sweet sparkling wine, 

like Moscato
2 sticks of cinnamon

Apple Pie Sangria

Mocktail:
To make Caramel Apple Punch, 
replace wine with ginger ale, or 
warm up the flavor with spicy 
ginger beer. Substitute 1 cup 
of caramel simple syrup for the 
caramel vodka. Serve over ice!

1. In a large saucepan over low to medium-low heat, combine the apple cider, 
juices, orange slices, cinnamon sticks, allspice, cloves and rum, optional, stirring 
occasionally.

2. Bring mixture to a boil; reduce heat and simmer until flavors have blended, 
15 to 20 minutes. Remove orange slices and spices before serving.

This recipe is thanks to run club friend, Lelania, which proves, those who run 
with you are some of the best friends one can have. This rum wassail recipe  

is sure to warm you from head to toe after a cold-weather run!

1/2 gallon apple cider
1 46 oz can pineapple juice
46 oz cranberry juice
1-2 medium oranges, thinly sliced 

5 cinnamon sticks
1 tbsp whole allspice berries
1 tbsp whole cloves
2 cups rum, optional

Rum Apple Cider Wassail



You’ve got to have a good sour mix for those Long Island Iced Teas or 
Whiskey Sours you’ll be serving for your next barbecue. Homemade sour 

mix just tastes better and has no added chemicals, preservatives or anything 
else you don’t want – which means no heartburn! After all, when blending 

cocktails, make them like you mean it. Let the good times roll.

2 cups water

2 cups Dixie Crystals granulated sugar

1. Add water to a sauce pan and slowly stir in Dixie Crystals Sugar while burner 
is on medium to medium-high.

2. Heat and stir until the sugar is dissolved, leaving you with a simple syrup.

3. Roll firmer lemons and limes around on the counter top or put them in the 
microwave for 7 seconds to loosen up the juices.

4. Juice all lemons and limes using a juicer (or squeeze with your hand to relieve 
stress and exercise your finger muscles).

5. Pour the juiced lemons and limes into the simple syrup and stir.

6. After it cools pour your homemade sour mix into canning jars to store.

7. The mix will keep nicely, refrigerated, for about 2 weeks. After that, toss and 
make yourself a fresh batch because by then it will be time for another party.

8 lemons

8 limes

Homemade Sour Mix

Take those remaining slices of watermelon and transform them into tasty 
little buzz bombs. Because nothing says summer like cold watermelon.  

And nothing puts a smile on faces quite like refreshing frozen margaritas  
on a screaming hot day. So let’s get them together on a date. Bam!

1 watermelon, cut to bite sized pieces 

1 cup tequila (more or less, to taste)

1/3 cup triple sec

¼ cup freshly squeezed lime juice

1. Place watermelon pieces in a large bowl. 

2. Pour over tequila, triple sec, and lime juice. 

3. Soak 1 hour in the refrigerator. 

4. In a small bowl, mix together salt and lime zest. 

5. Dip watermelon slices in salt mixture and serve.

¼ cup margarita salt, for garnish

Zest of 1 lime, for garnish

Margarita Watermelon



Recipe Notes
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Certified Professional Speaker™ (CSP®) international 
keynote speaker who happens to be hilarious in an almost-
inappropriate-but-still-family-friendly way. Leigh uses her 
decades of experience as the go-to expert for REALTORS® 
to help any organization get on track with goal setting and 
achievement. Leigh’s messages are bold, powerful, and full 
of a contagious energy that breaks through barriers and 
skyrockets your organization towards success. Book Leigh 
Brown today! www.LeighBrown.com 

Over Leigh’s years as a REALTOR,® she has lived out her motto 
of #MoreThanHouses — even before we had hashtags! 
She strives to make her community a better place through 
personal interactions and positive relationships on a daily 
basis. She has over 20 years of real estate experience, selling 
over 3,000 properties! Her understanding and knowledge of 
the greater Charlotte, NC area, Leigh is second to none.  
www.LeighSells.com

With the 2020 launch of One Community Real Estate,® Leigh 
continues her mission to support and develop REALTORS® 
who are both leaders and advocates in their own communities 
while still striving to serve buyers and sellers as their 
REALTOR® advocate. www.OneCommunity.RealEstate

This comprehensive online course covers the growth path that 
Leigh herself followed to build a powerful and highly profitable 
real estate business. www.LeighBrownUniversity.com

Crazy Sh*t in Real Estate! — a podcast that will shatter 
the HGTV-induced veneer of real estate, and celebrate the 
challenges of working in this wild, wacky business.  
www.CrazyShitInRealEstate.com

“…the best weapon in your sales arsenal is not all 
that fluff & puff. It’s telling the truth.” ~ Leigh Brown 

The Seven Deadly Sins of Sales,® Outrageous Authenticity®  
and Peeling the Onion® can be purchased in print or Audible 
on Amazon or by visiting www.LeighBrown.com.
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A wife. A mama. With three cats available for adoption. Runner,  
singer and pianist, who enjoys cooking, gardening and needlepoint  

(yes, I’m an old Southern woman). A child of God and a follower of Jesus. 
Trying to get life right, one mistake at a time.  

Like, Follow and Subscribe for Tips and Insights from Leigh EVERY DAY! 
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