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ALSO BY PAT AND GINA NEELY

Down Home with the Neelys
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GINA  This book is dedicated to a higher power, as it could not have been accomplished without His hand in it, as well as to all who share a love of entertaining and bringing people together for the pure enjoyment of food and the celebratory communion of souls. Oink.

PAT  GOD has truly blessed me all the years of my life with many celebrations. My mom, Lorine, celebrated traditional holidays and everything in between in our fun, loving, Christian home. And today my soul mate, Gina, shares and carries on these traditions beautifully, no matter how busy we are in our lives. Our hope is that our daughters Shelbi and Spenser will carry this on when they begin their own families.

And we hope this book will bring you all joy and happiness when you plan your next family gathering.

To God, my family, my wife, and my two adorable daughters, I say, “Raise your glasses and let’s get the party started!”

CHEERS!
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Introduction

We hope you enjoyed getting to know our family and cooking some of our favorite recipes in our first book, but now … it’s party time! With a little Pat-and-Gina magic, we’d like to show you how to “Neely-tize” a holiday or special occasion to create a memorable event for everyone to enjoy. This book serves up new ways to celebrate the holidays, as well as introducing some holidays of our own. Gina can’t stand those long stretches between the “real” holidays, so she pulls together romantic Mini-Moons, turns it up for Movie Nights, and throws Girls’ Nights to be remembered. Think outside that box when you entertain!

Everybody teases Gina for throwing parties for any small reason or occasion, but shouldn’t life be celebrated every chance you get? It’s about sharing joy and loving the here and now. As we all know, cooking is a lot like therapy: food has a way of breaking the ice and helping you start fresh, so you can get relationships right (even on the fifth try, if need be), and entertaining is an excuse to bring all kinds of folks together. Throwing a party is like brewing a special potion of togetherness, and thank God it works!

So get ready to cook up some great dishes with a big shot of love, because, at the end of the day, you can’t enjoy the meal without an open heart.

Let’s get the party started.…Whoo-hoo!

Throwing a Party, Gina-Style

PAT  So often we’re told that if a man truly admires his mother he’ll look to marry a woman with some of her same distinct qualities. Well, I admit it: Gina and Mom can be like night and day, yet they both love to entertain at home and have family around. It’s odd, because I didn’t see that right away with Gina: she was so good-looking, and the good-looking girls I’d previously dated were so focused on strutting their stuff that they couldn’t even boil water! But once I realized that I’d found “the whole package” in Gina, it was a happy surprise.

GINA  Pat’s mom hosted the first Christmas Eve dinner we celebrated as a married couple. Now, Pat’s mom and I really are very similar in our hosting styles, but she likes to do things over-the-top all the time. Don’t get me wrong, I believe that there is a time and place for all of that. But I’ve got a little “old school” in me as well! Everything at that Christmas dinner was so pretty, and the table was beautiful: the desserts were exquisite, and there were elaborate turkeys, hams, and dressings.

So I was checking the table out, and all of a sudden I realized something was missing. I asked, “Where are the corn bread and cranberry sauce?” Pat’s mom replied, “We don’t eat cranberry sauce; we eat glazed apples.” I almost laid myself out on that floor! I had to do something quickly, so I said, “Oh, I forgot something. I’ll be right back,” and headed straight to the corner store for a cornbread mix and a can of cranberry sauce. (Forget my homemade cranberry relish; this was an emergency!) And now here we are, fifteen years later, and Pat and I have hosted every single Thanksgiving and Christmas since that first time. Our house has become holiday headquarters, and Mama Neely doesn’t mind a bit! Nowadays she can walk in with one of her Mama Neely specialties, help us finish up the cooking, then have a glass of wine and cross her legs. After all, she’s been hosting these holidays for more than twenty-five years for her six children—she’s earned a break!

PAT  In many ways, this book could be titled “How to Party like Gina,” because she’s truly a master of hosting events and putting on the good times. Watching her decorate, plan a menu, and assemble a guest list is kind of like watching a kid get ready for Christmas. You’re gonna hear about every detail for weeks and months building up to the event. Some of this may have to do with the role Gina used to have as the head of catering at Neely’s: she can wrangle together a party for ten to ten thousand people and get all the details just right, from utensils to uniforms, the whole nine yards. She “brings it” when she’s entertaining at home, too.

And, oh my God, she is raising two more holiday-event coordinators in Spenser and Shelbi. So you can imagine what it must be like to walk in my shoes, with three women in the house, when it’s Movie Night and they’re getting all excited about which movies, where we’re sitting, which great dishes we’re going to nibble on while watching.…I used to complain about all the work that went into even the most minor event, but I love my family, and I can have a blast with just the four of them—which of course includes Zoe, our two-year-old Shih Tzu!
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Pat’s Top Ten Party Tips for Guys

To me, throwing a party is kind of like getting ready for a trip. You’ve got to pack and prepare your house to go away, which may feel overwhelming, but once you get to the vacation site, it’s paradise. It’s been that way for years in our house. I don’t think Gina knows how to do a subtle celebration (in my opinion, just like my mom!), and she’s not indecisive—she knows what she wants. So, in light of my years of experience helping Gina, I’ve got some tips for the guys out there like me.

1  If Mama ain’t happy, ain’t nobody happy.

2  Hands off the guest list. In our household, I have input on about 10 percent of the list! (And that’s fine with me. Gina rules the party anyway, and always invites people I enjoy.)

3  Be prepared to do all of the “Honey Do”s. (“Honey, do this.…Honey, get the box out of the car.…Honey, get the grocery list.…”)

4  Inform all your golf buddies to give you a rain check. Forget it, no golf.

5  Put your weightlifting belt on. There’s going to be some heavy lifting.

6  The best reply: “Yes, dear” (and with a smile!). Guys, it’s much easier to say yes than no, and what follows when you say yes is so much better.

7  Restock your bar, because you may need a drink before the guests arrive.

8  Designate a personal corner. Every time we have a big family gathering, I find myself a peaceful corner after the party is really going, so I can just observe, and sometimes—most of the time—it is a true joy to admire the loved ones around me. Seize that moment. (I also do a head count, so I can tell Gina how many folks she really invited, or how many showed up. Two Thanksgivings ago, I counted fifty-seven people: I’ve got five siblings, Gina has four, there were mothers, cousins, nieces, and nephews, and then the third of the group that was unrelated but whom we still call family. I have toyed with the idea of installing a turnstile just so I don’t have to keep counting.)

9  Try to avoid segregating the women and the men. Gina hates it when the guys are watching a game upstairs, so she’ll come up and remind them to get downstairs and mingle (Super Bowl and March Madness being the exceptions to this rule).

10  Start to clean up before the party is over. If you start picking up and taking the trash out, you’ll usually find that two or three people will pitch in, and then the others will feel guilty and ask how they can help.
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Gina’s Top Ten Holiday Tips

I know the holidays tend to be overwhelming, so I’ll let you in on some tips that work for me. The thing to always keep first and foremost in your mind is to have a good time—even if that means buying some prepared dishes, or designating a bartender if you’re worried about time or not feelin’ the hoopla. As a woman who wears a lot of hats, I say it’s okay for us to cheat every now and then.…Sometimes it’s not cheating, it’s being smart!

1  First, we want to give ourselves a good woosa. That’s a deep breath: in through the nose, and out through the mouth. It’s how we relax, relate, and release.

2  Recognize that you’re human and everything may not go as planned. When something doesn’t work out, just laugh!

3  Determine how large the party will be; will it be an intimate or a large gathering?

4  Do you want to do everything yourself, or throw a potluck? (Sometimes I find the downside to a potluck comes around if everyone arrives promptly, or if people start dropping off loads of stuff the day before. Try to prevent both! If you opt to do everything yourself, take the next step to heart.)

5  The key to the menu is preparation, preparation, preparation. If there’s anything that you can do ahead of time, do it. Do all the chopping and prepping you can, and determine which dishes can be made and stored in the fridge, waiting to be warmed up the day of the big event. (Sometimes I start several days before!)

6  For the bar, I usually suggest a house signature cocktail instead of a variety of drinks, plus a nonalcoholic offering of some sort. Fill up a colorful cocktail tray, and bring the drinks to greet your guests at the door. You’ll find that people love trying something new and festive, and not having to stock a full bar is easier on your wallet in the long run.

7  If you have a theme to your menu, you may want to think about translating that to the decor, but don’t get too crazy. You can get into color schemes, but something as simple as a lit-up fireplace can say “Welcome” when the guests arrive. Candles are also very pretty, and inexpensive; they make the whole room feel relaxing and calm. Place the candles across the mantel or sideboard in different sizes and heights to create an uneven, casual variety. When I decorate, I shy away from completely symmetrical formality, because we’re not striving for perfection: we want to give you get-real comfort that says “Welcome!” If your kids are older, they can be responsible for lighting the candles while you get ready.

8  Use music to set the mood. Load a foolproof mix of holiday-appropriate music, light jazz, and R&B onto your iPod or CD player. For Christmas, I go for Nat King Cole’s The Christmas Song CD, Mariah Carey, Ledisi, and one of my favorite jazz musicians. Pat’s been a fan of Ray Charles since he was a young child, and he loves Aretha Franklin (he’s an old-school boy), so a mix of those two doesn’t disappoint, no matter what the holiday.

9  Now for something to wear … Forget any rules, dress how you feel. After all, you’re the host and you set the tone! If you feel fancy, turn it up. If you feel comfy, put on a pair of slacks with a cute top.

10  Everyone knows it’s your kitchen; they don’t have to see you in it! Greet all the guests as they arrive, and spend quality time with them. They came for that special time together, not to watch you cook. And in case they need a reminder, take a moment before dinner and share what everyone means to you. I know this may seem cheesy, but as I get older I’m learning that we often don’t say what we need to say until it’s too late. Make sure that everyone who enters your home as a guest leaves as a friend!

Long story short, take time during your celebrations to get back to family and friends, and remember to love people as they are. None of us is perfect, and thank goodness for that. Just remember to love yourself, too. There’s no such thing as a perfect host, but you can be a happy one. That’s the secret!

And one last tip: Laugh uncontrollably at everything.

HAPPY HOLIDAYS!
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NEW YEAR’S EVE DINNER WITH FRIENDS

New Orleans BBQ Shrimp

Pat’s Deep-Fried Cornish Game Hens

Dirty-Rice Collard Green Bundles

Corn Bread Sticks

Bourbon Bread Pudding

On New Year’s Day: Gina’s Hoppin’ John Soup

SUPER BOWL SUNDAY

Country-Fried Jalapeño Poppers

Pat’s Sweet and Spicy Grilled Wings with Smoky Blue Cheese Dipping Sauce

Gina’s “Double Pig” Grilled Potato Skins

BBQ Chili Mac

Chocolate and Peanut Butter Brownie Bites

Michelada Beer Cocktails

SPENSER’S TWENTY-FIRST BIRTHDAY

Spenser’s Fried Chicken Sliders with Sweet-Pickle Mayo

Roasted Broccoli with Garlic and Cherry Tomatoes

Homemade BBQ Potato Chips

Frozen Mango Margaritas

New Year’s Eve Dinner with Friends

GINA  When Pat and I first got together, every intimate celebratory moment was precious, so the very first New Year’s Eve was just for us. Since we didn’t have much money, we had some appetizers and a decent bottle of champagne. Later, we’d occasionally go to a big party, and we have great memories of trips to New Orleans, but New Year’s really got Neely-tized when our girls got involved—and it only takes the four of us to get a party started. A lot of years, Pat would be working hard and long at the restaurant, but he’d bring home sausage and wings, and barbecue nachos, and we’d all tune in to Dick Clark and watch the ball drop—the girls toasting with sparkling cider, us toasting with champagne.

Now the girls are older, so New Year’s Eve is a time of reflection and anticipation of the year ahead for us all. We’ll invite a few couples over with their children; my sister Tanya will come, as well as some of the girls’ friends. It’s very relaxed: not a party with a lot of hoopla, horns, and confetti, but with good stories, soft music, and games like Taboo or charades. (Now, that means multi-generational teams—Pat says he gets teased for not understanding the board games too well and screwing up the rules, but in the long run we have a lot of fun!)

KICKIN’ OFF THE YEAR WITH TEENS

In a few years, our girls will be out at big parties for New Year’s, so we take advantage of our time now to show them that New Year’s doesn’t have to be about putting on fancy clothes and going out on the town. (Huge parties mean a lot of strangers, kissing your spouse, dancing a little, and trying to get home by 1 or 2 a.m.!) But remember: to celebrate with teenagers, you have to include them in the planning process, from whom they want to invite to what’s on the menu. So serve dishes they like, pull out the board games, and team up—you’ll sleep a lot better if the kids are at home, and they’ll have a lot of fun as well. We hope the girls continue the tradition, so one day we’ll be celebrating with our grandchildren!

New Orleans BBQ Shrimp
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On New Year’s Eve 1996, we decided we wanted a warmer place to celebrate, so we jumped on a train to New Orleans, took a paddleboat down the Mississippi, and ate dinner while watching the fireworks. The next day, there was the Sugar Bowl game and the Court of Two Sisters on Royal Street, in the French Quarter, where we went for mimosas and brunch. This routine became a tradition for a few years—but now it doesn’t beat toasting in the year with our girls, so we brought the flavors home. This recipe holds a particularly funny memory for us. One year we had a bowl of some of these saucy, spicy shrimp at a restaurant on the pier, just before jumping on the paddleboat. Pat couldn’t keep the spoon away from his mouth, and he ended up spilling a tremendous amount of that dark roux down the front of his white sweater. So there he was, sipping champagne and watching the fireworks with a huge stain! He didn’t mind a bit. MAKES 6 APPETIZER SERVINGS



2 pounds large shrimp, peeled and deveined

2 tablespoons Cajun seasoning

2 tablespoons canola oil

6 cloves garlic, smashed and peeled

One 12-ounce light-bodied beer

Juice of 1 lemon

One 8-ounce bottle clam juice

¼ cup hot sauce, preferably Tabasco

¼ cup Worcestershire sauce

2 tablespoons apple-cider vinegar

2 dried bay leaves

1 teaspoon whole black peppercorns

½ cup (1 stick) cold butter, cut into cubes

1 crusty French baguette






Toss the shrimp with the Cajun seasoning in a medium bowl. Set aside.

Heat the canola oil in a large saucepan over medium-high heat. Once it’s hot, toss in the garlic, and sauté until golden, about 3 or 4 minutes. Add the shrimp to the pan, and cook until they turn bright pink, about 1 minute more. Remove the shrimp from the pan with a slotted spoon, and set aside on a plate. Pour in the beer, lemon juice, clam juice, hot sauce, Worcestershire sauce, apple-cider vinegar, bay leaves, and peppercorns; bring to a simmer, and cook for 15 minutes, until the liquid is slightly thickened.

Whisk the cubes of butter into the sauce, and once it’s melted, add the shrimp to finish cooking, about 2 minutes more. Serve the shrimp and sauce in bowls with loads of crusty bread for dipping.



Pat’s Deep-Fried Cornish Game Hens [image: ]
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I love Cornish hens: baked or smoked, but also deep-fried. To me they’re like smaller turkeys, so they’re perfect for entertaining smaller groups or just your family. If you can’t find them at your butcher counter, check the frozen-meat section—just be sure to let them thaw out completely. Because of their small size, you can use an electric fryer instead of the larger turkey contraptions for deep-frying them (another bonus). Deep-fried, they’ve got a golden crust and a juicy, juicy tenderness. If you’re short on fridge space, divide the marinade between two or three large zip-top bags, and divide the Cornish hens among them. Press the air out and seal tight; then you can fit them into a smaller space. Now, Shelbi and Gina might share a hen, so for light eaters just split one bird down the middle. But a heavy eater like me will eat a whole hen. I’ve been anticipating it all day! SERVES 6 OR MORE



1 tablespoon kosher salt

1 tablespoon crushed red-pepper flakes

1 tablespoon freshly ground black pepper

1 tablespoon poultry seasoning

2 teaspoons cayenne pepper

2 teaspoons lemon-pepper seasoning

3 quarts buttermilk

1 onion, cut into wedges

1 bunch fresh thyme sprigs

Six 1½-pound Cornish game hens

Peanut oil, for frying

2 cups all-purpose flour






Whisk together the first six ingredients in a small bowl. Set half of this mixture aside.

Divide the remaining seasoning mixture between two large mixing bowls, and pour the buttermilk evenly between the two bowls, whisking to combine. Put half of the onion and thyme in each bowl. Place three game hens in each mixing bowl, and turn to coat. Cover the bowls with plastic wrap, and leave in the fridge for 8 hours or overnight (the longer the better; allow the seasonings and flavors to permeate the game hens).

    Heat the peanut oil to 375 degrees F in a large Dutch oven or deep-fryer. (For tips on deep-frying.) Preheat your oven to 200 degrees F, and cover two heavy-duty sheet trays with wire racks. Remove the game hens from the buttermilk mixture while the oil is heating.

Whisk together the flour and the remaining seasoning mixture in a large casserole. Working with one game hen at a time, put one game hen in the flour and toss to coat, then shake off the excess. Slip the coated game hens, in batches according to the size of your fryer, into the hot oil, and fry for 13 minutes, until beautifully golden brown. Place each fried hen on the wire-rack-fitted sheet tray, and hold in the warm oven. Repeat with remaining hens.






    ALTERNATIVE

Baked Cornish Game Hens

Heat the oven to 400 degrees F. Cover two heavy-duty rimmed sheet trays with wire racks, and spray with nonstick spray.

Drain the hens from the buttermilk marinade, and pat dry. Place the hens on the sheet trays, drizzle with olive oil, and season with salt and pepper.

Put the pan in the oven, and roast for 45 minutes, or until an instant-read thermometer inserted into the thickest part of the thigh registers 165 degrees F and the juices run clear.





Pat’s Guide to Deep-Frying

One of the things I think people really don’t know about me is that I was frying food before I was grilling! (Nowadays my love of fried food comes second only to my love of grilling.) Fried food in the South is like pizza in Chicago: if you grew up in Memphis, you grew up with it. My grandfather used to fry whole rabbits, and my grandmother used to fry chicken for breakfast, served up with biscuits!

1  CHOOSE YOUR OIL    Neutral oils like peanut, safflower, canola, and vegetable oil all have a high “smoke point,” so they work well at high frying temperatures. We often like to use peanut oil, because it adds a very subtle peanut flavor; the flavor of canola oil is less pronounced.

2  PICK YOUR POT    If you don’t have an electric fryer, select a heavy-bottomed Dutch oven for deep-frying. You’ll usually need at least 3 or 4 inches of oil in the bottom of the pan, but more if you’re frying something larger, like Cornish game hens or chicken.

3  FILL IT UP    Be careful not to overfill your pot! If you don’t leave room for the items you’re frying, the oil may spill over the sides, causing a mess or, even worse, a fire. To check how much oil you need, you can first do a test run with water. Fill the pot up with water, then slip in the food you’re going to fry. Wherever the water rises to, that’s how high your oil is going to go—so mark that place on the pot, and don’t fill it too high!

4  HEAT IT UP    If the temperature of your oil is too low, you’ll be left with a greasy, pale crust minus that great crunch we all love. If it’s too high, you’ll have a dark brown, burnt crust that’s undercooked on the inside. It’s always best to use a deep-fry thermometer for accurate cooking, but if you don’t have one, test the temperature by slipping into the oil a little corner or edge of the food you’re planning to fry. If the oil is at the right temperature, it will bubble up and sizzle around the food.

5  SLIP IT IN    Using caution, gently slip the food into the oil, so you don’t splatter and burn yourself. Don’t plop it in!

6  DON’T OVERCROWD    Adding too much to your fryer at once will lower the oil temperature, resulting in soggy, pale food instead of the crispy, golden-brown crust you’re going for. So fry in batches for best results.

7  TAKE THE FOOD’S TEMPERATURE    Be sure to have a meat thermometer handy when cooking poultry of any kind. (I’ve been served fried chicken that looked beautiful on the outside but was raw on the inside.) Insert the thermometer into the thickest part of the breast or thigh, and make sure it comes to around 160 degrees F before you pull it from the oil. Onion rings, potato chips, and French fries are easier to gauge by sight; with something like hush puppies, it’s best to break the food open and test for doneness.

8  DRAIN AND SALT    Remove the food with tongs or a spider sieve, and let the food drain on a paper-towel-lined plate or sheet tray to remove the excess oil. Season while the food is still hot. (You want the salt to stick to the oil!)

Dirty-Rice Collard Green Bundles [image: ]

PAT  You won’t find a collard green—or a green of any kind, for that matter—that Gina hasn’t mastered and found a dozen ways to cook. She’s queen of the twists on greens. The idea for this particular twist came from stuffed cabbage with a vinegary red sauce—but we think this is even better than that recipe. Don’t you? SERVES 6 TO 8



SAUCE

1 large onion, finely chopped

3 cloves garlic, finely chopped

2 tablespoons canola oil

One 28-ounce can plain tomato sauce

¼ cup light brown sugar

¼ cup apple-cider vinegar

Kosher salt and freshly ground black pepper

1 large bunch collard greens (about 18 leaves), stalks discarded

DIRTY-RICE FILLING

1 tablespoon canola oil

½ pound sweet Italian pork sausage, removed from casing

1 large onion, finely chopped

1 medium green bell pepper, seeded and finely chopped

2 stalks celery, finely chopped

2 cloves garlic, minced

1 cup chicken broth

¼ teaspoon cayenne pepper

2 cups cooked long-grain white rice

¼ cup chopped fresh parsley leaves

Kosher salt and freshly ground black pepper






Preheat the oven to 350 degrees F.

To start the sauce: Sauté the onion and garlic in the oil in a heavybottomed saucepan set over medium-high heat, until softened, about 3 minutes. Stir in the tomato sauce, brown sugar, apple-cider vinegar, salt, and pepper. Bring to a boil, then reduce the heat, and let simmer for 15 minutes, so all the flavors can build.

Set a large pot of water to boil. Lay each collard leaf out on your work surface, and remove the tough large stem and center vein. Don’t cut the whole leaf in half; just cut out the toughest part of the stem in a V-shape. Once the water is boiling, slip the collard leaves in and cook until tender, about 15 minutes. Drain into a colander, and rinse with cold water to help stop the cooking.

While the sauce is simmering, begin the dirty-rice filling: Heat the oil in a heavy-bottomed sauté pan set over medium-high heat. Brown the sausage, breaking it up with a wooden spoon. Once the sausage is browned, add the onion, green bell pepper, celery, and garlic, cooking until softened, about 5 minutes more. Stir in the chicken broth, cayenne, cooked rice, and parsley, mixing thoroughly and letting the broth reduce until there is no moisture left in the pan. Taste, and season with salt and pepper.

Lay out each cooked collard leaf and put ¼ cup of the dirty rice in the center. Fold both the sides into the center, and the top and bottom over the center. Roll up into a cylinder—tightly, like a cigar or a small burrito. If there happen to be any remaining leaves, you can chop them up and add to the sauce.

Pour a ½-inch layer of the sauce into a 13-by-9-inch casserole dish. Arrange the collard rolls, seam sides down, on top of the sauce. Pour the remaining sauce over the stuffed collards, and cover the pan with foil. Bake in the preheated oven for 40 minutes. Remove from the oven, and serve.



Corn Bread Sticks
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You can’t have collard greens without corn bread, and these bite-sized corncobshaped sticks are a cute way to serve them. You can also bake the batter in a 9-inch cast-iron skillet—just cook the vegetables in the same skillet you’d like to bake the bread in. MAKES 14 CORN BREAD STICKS



4 tablespoons unsalted butter, plus 2 tablespoons, melted

1 small red jalapeño, seeded and finely chopped

2 green onions, thinly sliced

1 clove garlic, minced

½ teaspoon table salt, plus more to taste

½ cup yellow cornmeal

½ cup all-purpose flour

1 teaspoon sugar

½ teaspoon baking soda

1 cup buttermilk, shaken

1 large egg

1 cup grated sharp cheddar cheese






Preheat the oven to 425 degrees F.

Place two seven-stick cast-iron corn-stick molds in the oven, and heat them for at least 15 minutes.

Melt 4 tablespoons butter in a medium sauté pan over medium-high heat until it foams. Toss in the jalapeño, green onions, and garlic. Sauté until the onions have softened, 2 to 3 minutes. Season with a little salt, to taste. Set aside to cool slightly.

Combine the cornmeal, flour, sugar, baking soda, and ½ teaspoon salt in a large bowl. Whisk the buttermilk and egg lightly in a small bowl until combined. Make a well in the center of the dry ingredients, and pour in the buttermilk all at once. Stir the two mixtures together just until combined. Add to the bowl the sautéed vegetables, along with any butter in the pan, and the shredded cheese. Stir to combine (the batter will be thick).

Remove the hot pans from the oven, and brush the pans with the remaining 2 tablespoons melted butter. Divide the batter among the molds, then place back into the oven and bake for 10 to 12 minutes, until lightly golden and firm and springy to the touch.

If you’re using a cast-iron skillet: Swirl the melted butter in the heated skillet, and then pour in the batter all at once. Bake for about 20 minutes, until golden and springy when touched.



Bourbon Bread Pudding [image: ]
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Here we go back to New Orleans again, with Bourbon Street flair. Southern bourbonsoaked brioche bread makes a hearty Creole-style dessert. SERVES 10



2 tablespoons butter, plus more for greasing

10 cups cubed brioche bread (from a 1-pound loaf)

1 cup chopped pecans

4 cups half-and-half

1 cup whole milk

5 eggs, beaten

1 cup packed dark-brown sugar

3 tablespoons bourbon

2 teaspoons pure vanilla extract

1 teaspoon ground cinnamon

½ teaspoon kosher salt

¼ teaspoon grated nutmeg






Butter a 13-by-9-inch baking dish, and put the cubed brioche in it. Sprinkle with the pecans.

Whisk together the half-and-half, milk, eggs, butter, brown sugar, bourbon, vanilla, cinnamon, salt, and nutmeg in a large bowl.

Pour the custard mixture over the bread in the baking dish, giving the bread a stir to make sure it’s coated. Let the pudding sit for 1 hour, so the bread can fully absorb the milk.

Preheat the oven to 350 degrees F. Once it is ready, put the dish in the oven and bake for 50 minutes, or until puffy and set. Remove, and let stand 10 minutes before serving. This is absolutely lovely when served with some fresh whipped cream.



NEW YEAR’S DAY
Gina’s Hoppin’ John Soup

[image: ]

GINA  Ever since I was a little girl, my mom has been telling me that if you don’t eat black-eyed peas on New Year’s Day you’ll have a bad year ahead of you. Now, when I was younger I didn’t care a bit. I was going through that awkward stage anyway—how much worse could it be?
    But as I got older, I learned to love that black-eyed pea tradition, convinced that my year was going to be fantastic! And you know what’s funny? I tell my girls the same thing. Who says traditions and superstitions aren’t effective? Not to mention that black-eyed peas are rich in calcium and vitamin A. What could be bad about that? Of course, this being a Gina recipe, I added in my favorite collard greens.…Mmm, even better. SERVES 4 TO 6



1 small bunch (about 1 pound) collard greens

2 tablespoons olive oil

6 ounces smoked ham steak, cut into ¼-inch cubes

1 medium onion, chopped

4 cloves garlic, minced

1 medium carrot, chopped

1 stalk celery, chopped

¼ teaspoon crushed red-pepper flakes

Kosher salt and freshly ground black pepper

6 cups low-sodium chicken broth

1 dried bay leaf

One 15½-ounce can black-eyed peas, drained and rinsed

One 15-ounce can diced tomatoes, with juices

1 cup cooked long-grain white rice

Dash of hot sauce, preferably Tabasco

Dash of Worcestershire sauce

Parmesan cheese, grated, for topping






Remove the stems and center ribs from the collard greens. Stack about six leaves on top of each other, roll into a cigar shape, and slice into thin ribbons.

Heat the olive oil in a large, heavy pot over medium-high heat. When the oil is hot, toss in the ham, onion, garlic, carrot, and celery, and cook, stirring, until the vegetables are tender, roughly 4 minutes. Sprinkle in the red-pepper flakes, and season with salt and pepper. Add the collard greens, and sauté until they begin to soften.

Pour in the chicken broth, the bay leaf, the black-eyed peas, and the can of tomatoes with their juices. Bring to a simmer, and cook for 30 minutes. Stir the rice into the soup to warm. Taste for seasoning, and add more salt and pepper, hot sauce, and Worcestershire sauce.

Spoon into bowls, and sprinkle each bowl with Parmesan cheese.



Super Bowl Sunday

GINA  As we all know, Super Bowl is generally a time for the boys to get together, but the new trend is that a lot of women are joining the club. I hear more women discussing sports as eagerly as men, which I love, because this is just another way for all of us to communicate as couples.

Pat and I love a good debate, but the Super Bowl or its menu is not one that we disagree on. Unfortunately, you can’t count me in as a member of the “new club,” because “Super Shopping” is still my choice, not Super Bowl. But the great thing about the Super Bowl is … I am not even missed! As you can imagine, in Pat’s house, with five football-playing boys, Super Bowl Sunday was always a big deal. As he tells it…

PAT’S BROTHERS IN FOOTBALL

PAT  I grew up as one of five boys. Our father was born with sickle-cell disease, always small and spending a lot of time going to the doctor, so he was never able to play sports growing up. I think that’s why he introduced us all to football at a very young age, and was adamant that we play sports. I can remember back when my brother Tony was no more than in grade school: my father bought him an Atlanta Falcons uniform, complete with helmet and shoulder pads—the whole nine yards!

I started playing in my Catholic-school parochial league in probably first or second grade. We always wanted to please our father, and he didn’t miss a game. During Saturday Little League and right after Sunday mass, we’d head out to the field, and if you scored a touchdown or a play, you knew you’d be in Daddy’s good graces for a whole week. It felt like being on cloud nine. To my sorrow, my father passed away when I was in sixth grade, but he would’ve been proud of me, because by middle school I’d evolved into a decent athlete, just like my brothers, and I felt him cheering me on in spirit.

Gaelin, my oldest brother, was the front-runner. In junior high and high school, he wore the number 40 … so all the younger brothers looking up to him from our respective grades and schools also had to wear 40. He chose the number 40 because it was Gale Sayers’ number: Gale was a top Hall of Fame running back for the Chicago Bears, and we’d all watched the movie Brian’s Song, about Brian Piccolo, who died of cancer while still playing for the Bears. Gale was his best friend, and we idolized him. Football was something that kept all of my brothers close, and it keeps us close even now.

Nowadays all of us Neely brothers get together for the Super Bowl, and we include Gina’s brother Ronnie in the big day. We’re never all rooting for the same team, and that just adds more excitement. (I can tell my brothers Mark and Gaelin, “I told you so!” when my team scores!) Gina will come around and flip the channel to Sex and the City, giving us the business—we always need to have that spice on Super Bowl Sunday. But we always end up back on the game, yelling and cheering and having a good time.

And then there’s always the question “What are we eating?” As the years went on and we opened the restaurants, we just had to have something connect us to our roots! Having pulled pork on skins gave us a bit of both our loves: classic football, and great barbecue. This type of menu gives you the feeling of being at a bar with a bunch of guys, with great flavorful appetizers to nibble on during the game, and a spicy beer. (And there’s nothing sweeter than a chocolate peanut-butter brownie to cool the palate.)

Country-Fried Jalapeño Poppers

[image: ]

PAT  Gina’s told me before, “If you like the kickoff, then you’re going to love these poppers!” They have the perfect amount of kick to them. Between the smokiness of the paprika and the heat of the cayenne pepper, take one bite and the game is on!
    We remove the jalapeño seeds so that the poppers aren’t too hot, but leave them in if you like really spicy. After all, I am a hot man, and I mean that both palate-wise and physical-wise (and, as you can tell, I’m very, very humble). Jalapeños are a vegetable that you can get seriously creative with: filling them up with cheese, using buttermilk in a batter, and deep-frying these little puppies makes one of the best appetizers you can imagine. SERVES 4



Peanut oil, for frying

16 medium jalapeño peppers

2 tablespoons butter

1 small shallot, minced

4 cloves garlic, minced

Kosher salt and freshly ground black pepper

1 cup grated pepper-Jack cheese

4 ounces cream cheese, softened

2 cups self-rising flour

2 tablespoons smoked paprika

½ teaspoon cayenne pepper

1 cup buttermilk

1 egg, beaten






Preheat your oil in a Dutch oven or fryer to 375 degrees F. (For tips on deep-frying.)

Make a long slit from the stem of each jalapeño to the bottom. Make another slit across the top of the pepper, creating a T-shape. Remove the seeds and ribs with a small paring knife, or, if you prefer it fiery hot, leave the seeds and ribs intact.

Melt the butter in a small sauté pan over medium-high heat. Once it foams, add the shallot and garlic, and sauté until tender. Season with salt and pepper. Scrape the shallot and garlic into a bowl, and let cool.

Once the shallot and garlic are cool, stir in the pepper Jack and the cream cheese. Carefully stuff the jalapeños with the cheese mixture, and push the seams closed to seal (the cheese mixture inside will stick and hold them shut).

Whisk together the flour, smoked paprika, cayenne, and a pinch of salt and pepper in a large bowl. Whisk together the buttermilk and the egg in a separate, small bowl. Dredge the stuffed peppers through the flour, then the buttermilk, and then the flour again. If you like, take a second run through the buttermilk and another dip in the flour, so you have some extra crunch in your popper.

Working in batches, gently place the jalapeños in the hot oil in the fryer and fry until golden brown, about 2 minutes. Drain on a paper-towel-lined platter, and season with salt and pepper.

Let cool for just a few minutes before serving. These suckers will be hot!



Pat’s Sweet and Spicy Grilled Wings with Smoky Blue Cheese Dipping Sauce

[image: ]

    PAT  I absolutely love making my grilled hot wings. Gina calls me the grill master: I’m a grill king and a wingman. There is nothing better than wings with a smoky grilled flavor mingling with a sweet, spicy, and creamy dipping sauce.
    One of the best things about living in Memphis is that we can grill year-round, even on a 35-degree day (which is the normal temperature on Super Bowl Sunday). Grilling wings can be completed in a 10-minute period outside, so even if it’s chilly out, you can stand it! SERVES 6



WINGS

3 pounds chicken wings, cut at the joint, washed, and dried well

¼ cup canola oil

2 tablespoons lemon-pepper seasoning

1 tablespoon kosher salt

1 teaspoon chipotle chile powder

4 tablespoons unsalted butter

2 tablespoons Dijon mustard

2 tablespoons honey

¼ cup hot sauce, preferably Tabasco

1 tablespoon apple-cider vinegar

1 teaspoon chipotle chile powder

Dash of Worcestershire sauce

Kosher salt and freshly ground black pepper

2 tablespoons sliced green onions, for garnish (optional)

1 scant cup smoky blue cheese dipping sauce (recipe follows)






Toss the chicken wings with the oil, and sprinkle with lemon-pepper seasoning, salt, and chile powder in a large bowl. Cover with plastic wrap, and leave the bowl in the fridge for 30 minutes, letting the flavors marry together while you prepare the grill.

Heat your grill to medium-high direct heat, using charcoal. Once it’s hot, grill the wings for 7 to 9 minutes per side, until crisp and completely cooked through.

Combine the butter, mustard, honey, hot sauce, vinegar, chile powder, Worcestershire, salt, and pepper in a large saucepan set over medium heat. Taste for seasoning, and add more chipotle if you want it spicier. Allow the sauce to come to a simmer.

Once the sauce is simmering, cut the heat and add the wings, and toss thoroughly in the sauce. Remove to a large platter, sprinkle with green onion, and serve with the smoky blue cheese dipping sauce.



SMOKY BLUE CHEESE DIPPING SAUCE

MAKES 1 SCANT CUP



¼ cup crumbled Danish blue cheese

¼ cup buttermilk

¼ cup sour cream

2 teaspoons apple-cider vinegar

1 teaspoon smoked paprika

2 tablespoons thinly sliced green onions

Kosher salt and freshly ground black pepper






Mash the blue cheese with a fork into the buttermilk and sour cream in a small bowl, thoroughly breaking it up. Pour in the vinegar, paprika, and green onion and mix well. Season with salt and pepper, cover with plastic wrap, and let rest in the fridge for at least 30 minutes, so the flavors can marry.



Gina’s “Double Pig” Grilled Potato Skins [image: ]
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GINA  For some reason, there are always potatoes in the pantry. So pull them out and make some potato skins! Grilling them gives them a nice spin, and since we are the first family of barbecue, these skins are complemented by barbecue sauce, pulled pork, and bacon. And you guys all know how I feel about the pig … so I like to call these the “double pig.”
    They also make a nice pick-me-up when you’re entertaining, so, to make them more like appetizers, you can slice them in quarters, arrange on a platter, and sprinkle with green onions. Trust me, these will be eaten so fast they’ll be history.
PAT  That’s right, pig layered on pig, y’all! Having potato skins, and adding two types of pork—bacon and pulled pork—truly puts a guy (that’s me, Pat!) in hog heaven. For you non–pig lovers (surely only a few of you), you can always substitute turkey bacon, chicken, or even beef brisket for the bacon and pulled pork. SERVES 6



4 large russet potatoes, scrubbed

¼ cup (½ stick) butter

2 cloves garlic, minced

¼ teaspoon cayenne pepper

Kosher salt and freshly ground black pepper

1 cup shredded cheddar cheese

½ cup Neely’s BBQ sauce, warmed

½ pound BBQ pork

Sour cream, for topping

4 slices bacon, cooked, crumbled

Green onions, sliced, for garnish






Preheat the oven to 350 degrees F.

Pierce the potatoes with a fork, and spread on a baking sheet. Place on the middle rack of the oven, and bake until fork-tender, about 1 hour. Remove from oven, and let sit until the potatoes are cool enough to handle.

Preheat the grill to medium heat.

Cut the potatoes in half lengthwise, and spoon out the flesh, leaving a ½-inch shell of meat on the skin.

Melt the butter in a saucepan, then toss in the minced garlic and cayenne pepper. Liberally brush the potato insides with the butter mixture, then flip each over and butter the skin. Sprinkle the skin with salt and freshly ground black pepper.

Place the potatoes, skin side up, on grill, and cook until crisp, about 4 or 5 minutes, then flip and grill an additional 4 or 5 minutes on other side.

Remove from the grill to a platter. Pile the cheese, barbecue sauce, and pulled pork into the hot potatoes. Top with the sour cream, crumbled bacon, and green onions for garnish.



BBQ Chili Mac

This dish reminds us of warmth and comfort, and it also adds heartiness to the menu. Being served BBQ chili mac basically means a big “welcome to the Neely home.”
    Cavatappi are great noodles for this dish, because they’re shaped like corkscrews, so you can grab all the good stuff and get the full flavor. If you can’t find cavatappi, elbow macaroni comes in a distant second. SERVES 8 TO 10



Kosher salt and freshly ground black pepper

1 pound cavatappi pasta

1 tablespoon olive oil

4 slices bacon, diced

1 large onion, chopped

2 jalapeño peppers, ribs and seeds removed, chopped

4 cloves garlic, chopped

1½ pounds lean ground beef

3 tablespoons tomato paste

1 cup Neely’s BBQ sauce (recipe follows)

One 14-ounce can crushed tomatoes

One 28-ounce can diced tomatoes in juice

One 15-ounce can ranch-style pinto beans

Dash of hot sauce, preferably Tabasco

Green onions, sliced, for garnish

Sour cream, for garnish

Grated cheddar cheese, for garnish






Bring a large pot of salted water to a boil. Once it’s boiling, add the pasta and cook until it’s al dente. Drain well in a colander, toss in olive oil, and reserve.

Cook the bacon in a large Dutch oven over medium heat until it is just lightly crisp and its fat has rendered. Toss in the onion, jalapeño, and garlic, and sauté until tender. Add the beef to the veggies to brown, breaking up with a wooden spoon. Plop the tomato paste into the pan, and stir until incorporated. Stir in the BBQ sauce, crushed tomatoes, diced tomatoes, and beans, and simmer for 20 minutes, to allow the flavors to marry. Taste for seasoning, and add hot sauce and salt and pepper if desired. Add the pasta to the meat mixture, and stir well to combine.

Serve in bowls, garnished with green onions, sour cream, and cheddar cheese.



NEELY’S BBQ SAUCE [image: ]

MAKES 3½ CUPS



2 cups ketchup

1 cup water

½ cup apple-cider vinegar

5 tablespoons light-brown sugar

5 tablespoons granulated white sugar

½ tablespoon freshly ground black pepper

½ tablespoon onion powder

½ tablespoon ground mustard

1 tablespoon lemon juice

1 tablespoon Worcestershire sauce






In a medium saucepan, combine all ingredients. Bring mixture to a boil, and reduce heat to simmer. Cook, uncovered, stirring frequently, for 1 hour 15 minutes.



Chocolate and Peanut Butter Brownie Bites
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GINA  Can you imagine life without these two amazing ingredients? Who would want that? It would be like having fabulous shoes without a great handbag. Having chocolate and peanut butter is heaven on earth. If you think I talk a lot, give me chocolate and peanut butter and you won’t hear another word out of me! MAKES 36 SMALL BROWNIES



BATTER

¾ cup (1½ sticks) unsalted butter

2 cups semisweet chocolate chips, divided

½ cup all-purpose flour

½ teaspoon baking powder

¼ teaspoon table salt

⅓ cup packed light-brown sugar

½ cup granulated white sugar

2 large eggs

2 large egg yolks

1 teaspoon pure vanilla extract

PEANUT BUTTER SWIRL (“GET YO SWIRL ON!”)

2 tablespoons unsalted butter, at room temperature

¼ cup confectioners’ sugar

¾ cup smooth peanut butter

1 teaspoon pure vanilla extract

Pinch of table salt






Preheat the oven to 350 degrees F. Adjust a rack to the center of the oven.

Line an 8-by-8-inch baking pan with parchment or foil, leaving a 2-inch overhang over the edges. Cover the pan with some nonstick cooking spray.

Melt the butter and 1 cup chocolate chips together in a heavy-bottomed saucepan set over medium heat, stirring constantly. Remove from heat and cool slightly.

Whisk together the flour, baking powder, and salt in a medium bowl. Set aside.

Once the chocolate is slightly cool, stir the brown sugar, granulated sugar, eggs, egg yolks, and vanilla into the saucepan until smooth. Stir the flour mixture into the saucepan until thoroughly combined. Pour in the remaining cup of chocolate chips.

To make the peanut butter filling: Beat together the butter, confectioners’ sugar, peanut butter, vanilla, and salt in a medium bowl until smooth.

Pour the chocolate batter into the prepared pan. Spoon large dollops of the peanut butter mixture evenly across the top of the batter. Use the tip of a knife or a toothpick to make pretty swirls with the peanut butter throughout the chocolate.

Bake for 40 minutes, or until a toothpick inserted into the center comes out clean. Remove from the oven, and let cool completely on a wire rack before cutting into squares.



Michelada Beer Cocktails
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GINA  Pat says no Super Bowl should ever be viewed without a beer, but I’m the queen of cocktails, and who needs regular beer when you can have a Michelada cocktail? When we filmed the show Road Tasted with the Neelys, we discovered this spicy beer in Santa Fe, where it is generally served during Fiesta. It has such a unique flavor, and sometimes it’s nice to mix it up and serve the totally unexpected … but you definitely need to be ready for the spice.
    If you want to add a little something special, you can rim your glasses with lime, put salt and chile powder on a separate plate, and dip the rims of the glasses in it—just to give the cocktail a little something extra!
    Go ahead—drink it, and score a touchdown! MAKES 2 COCKTAILS



3 tablespoons kosher salt

2 teaspoons chile powder (optional)

1 lime, wedged, for garnish

¼ cup Rose’s Lime Juice

Two 12-ounce Mexican beers, preferably Corona

2 dashes of hot sauce, preferably Tabasco (yes, this is the kick!)






Place the salt (mixed with chile powder, if using) in a small dish. Rub a lime wedge over the edge of two tall pilsner glasses, and then dip into the salt. Fill the glasses with crushed ice, and reserve the remaining lime wedges for garnish.

Mix the Rose’s Lime Juice, beer, and hot sauce together in a pitcher. Pour into the ice-filled glasses, garnish with lime wedges, and serve.



Spenser’s Twenty-First Birthday

GINA  What is it about twenty-one, that we can’t wait until that birthday? In your crazy twenties, the questions and uncertainties begin, and yet we can’t wait to embrace them.…So Spenser’s countdown was on!

As Pat can attest, when you’re living in a house with three women and a female pet dog, each birthday is celebrated for at least three days. Spenser and Shelbi drive us wild, but what I love most about my girls is that they are the same girls they were before we went on television. I have done everything I can to maintain a sense of normalcy. So, when Spenser wanted her party at our neighborhood bowling alley, I thought, “That’s cool—I mean, that Sweet 16 TV show about the over-the-top parties has made most teenagers crazy!”

It’s our job as parents to teach and nurture our girls all the time, even when our lives are topsy-turvy. We all knew Spenser couldn’t wait to turn twenty-one because she wanted to have her first cocktail. So I am thinking she would start with something light … but she goes for the big kahuna, and asks to have a Long Island Iced Tea! Well, that wasn’t going to happen—I can’t even drink those, and I’m in my forties! So this gave me an opportunity to slide in a “life lesson.” If you start with something so potent, where will you go from there? Besides, as I was taught, “Drink a little, feel a little,” and obviously she hadn’t heard of that one. So for her first drink we made up mango margaritas, heavier on the fruit than on the alcohol!

I try to teach my girls to pace themselves and enjoy the moment. Your twenties are a life-changing period of time: there are so many “I don’t know”s and “What should I do?”s. So keep the door open even when your kids head out on their own, because, trust me, they will be back. And guess what? Some of them don’t ever leave. And we don’t want them to! (Shhh…)

So did we get on those bowling shoes? You bet we did. We surprised her on the eve of her birthday with maybe twenty-five guests, family and friends, in a room full of balloons, and bowling until one or two in the morning. And for her party the next day, we wanted her to have all her favorites: mini–chicken sandwiches, freshly made chips with a special rub to give them a more homemade flavor, and of course her top vegetable of all time, broccoli.

DADDY’S LITTLE GIRL

PAT  I remember taking Spenser to all her firsts: her first trip to day care, her first day of grade school, her first sleepover, and, in the blink of an eye, her first day at college. We all jumped into the truck and drove up to her school in Chattanooga, in the southeastern corner of Tennessee. Gina and Shelbi had the music on, chatting like it was no big deal, but I was quiet. I’d been warned that it would be tough to let go of your daughter, and this was my first: I was leaving my baby for the first time. I knew my girl would be back, but it was still unbearable for me to watch her as I pulled out from the driveway. I couldn’t even wave goodbye.

In a matter of weeks, Spenser wanted to come back home, but she was scared to ask. “I wanted to ask you sooner,” she said, “but you always told me, if you start something, then finish it.” Deep down, I’d wanted her to come back home, and I know Gina felt the same way. So she moved back and now goes to a great school right here in Memphis. And now, this milestone, her twenty-first birthday—we are so damn proud of her. Even as a child, she was neat and followed the rules. She has never broken curfew or been disrespectful or disobedient; she’s a great kid, and a joy to be around.

However, along with that personality, she is a finicky eater; she was never a child who would eat whatever was thrown in front of her. She made me separate out the corn, because it couldn’t be running into the mashed potatoes, or the gravy, or the beans! But we learned that she had some favorites—Gina and I have made broccoli steamed, with cheese, blanched, and mashed into potatoes!

Spenser’s Fried Chicken Sliders with Sweet-Pickle Mayo
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Spenser loves those little fried-chicken sandwiches from fast-food places, so we thought we just had to take a stab at our own down-home remix. You would not believe how many of these bad boys folks can put away!
    The sweet-pickle mayo gives just the right tang to the crunchy and tender fried chicken. We like these sandwiches on soft dinner rolls, but you can also make mini-biscuits if you’re really feeling buttery bad. MAKES 20 SMALL SLIDERS (2 TO 3 PER SERVING)



Peanut oil, for frying

2 pounds boneless, skinless chicken breasts

3 eggs, beaten

1 tablespoon hot sauce, preferably Tabasco

1 cup all-purpose flour

½ teaspoon kosher salt

½ teaspoon freshly ground black pepper

2 cups panko bread crumbs

1 teaspoon garlic powder

1 teaspoon lemon-pepper seasoning

½ teaspoon cayenne pepper

1 recipe sweet-pickle mayo (recipe follows)

20 soft dinner rolls, split

3 plum tomatoes, thinly sliced crosswise, for serving






Pour the peanut oil into your deep-fryer or Dutch oven, and preheat it to 350 degrees F. (For tips on deep-frying.)

Pound the chicken breasts with a meat mallet until they are of even thickness, about ½ inch, then cut them into 2-inch bite-sized pieces.

Pour the beaten eggs and the hot sauce into a shallow dish, and whisk to combine. Place the flour in another dish, and season with half of the kosher salt and freshly ground pepper. Place the panko in a third dish, and season with garlic powder, lemon-pepper seasoning, cayenne, the remaining kosher salt and freshly ground pepper.

Dredge the chicken through the seasoned flour, then the beaten eggs, and then, finally, through the seasoned panko, shaking off the excess.

Fry the chicken in batches in the oil for 4 to 6 minutes, turning, until crisp and golden brown. Remove the pieces to a paper-towel-lined sheet tray to drain.

Spread the sweet-pickle mayonnaise on the bottom and top of each sliced roll. Place a slice of tomato on top, and then the fried chicken. Top with the other half of the roll, and secure with a decorative bamboo skewer.



SWEET-PICKLE MAYO

MAKES SCANT ¾ CUP



½ cup mayonnaise

3 tablespoons sweet-pickle relish

1 teaspoon Dijon mustard

Kosher salt and freshly ground black pepper






Blend the first three ingredients together in a bowl, seasoning to taste with salt and pepper.






ALTERNATIVE

Baked Chicken Sliders

Heat the oven to 425 degrees F. Coat a sheet tray with nonstick spray, and lay the breaded chicken pieces on it in a single layer. Bake for 10 minutes, then turn and bake for another 5 to 10 minutes, or until golden and crisp. Assemble the sliders as in the main recipe.





Roasted Broccoli with Garlic and Cherry Tomatoes
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Broccoli is Spenser’s favorite vegetable, and she’s partial to this recipe. It’s a beautiful dish that’s also very flavorful, not to mention healthy. SERVES 4



2 pounds broccoli, cut into 2½-inch-long florets

1 medium shallot, roughly chopped

1 pint cherry tomatoes

4 cloves garlic, roughly chopped

½ teaspoon crushed red-pepper flakes

⅓ cup olive oil

Kosher salt and freshly ground black pepper

⅓ cup coarsely grated Parmesan cheese






Preheat the oven to 450 degrees F.

Combine the broccoli, shallot, cherry tomatoes, garlic, red-pepper flakes, and olive oil in a large bowl. Sprinkle with salt and pepper, and toss to coat.

Spread the vegetables on a large baking sheet. Roast until the stems are tender-crisp and lightly golden brown on the edges, about 15 to 20 minutes. Remove, and sprinkle the Parmesan on top.



Homemade BBQ Potato Chips
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PAT  In our house there’s always some barbecue going on (even if we’re not grilling, we’re adding the spice). These chips are dusted with paprika, garlic, sugar, and salt, and once they’re out of the fryer, they quickly disappear (so make two batches!). SERVES 4



Peanut oil, for frying

2 tablespoons paprika

1 tablespoon garlic powder

1 teaspoon sugar

1 teaspoon kosher salt

1 pound russet potatoes (about 2 large), well scrubbed






Preheat the peanut oil in a deep-fryer or Dutch oven to 375 degrees F. (For tips on deep-frying.)

Whisk together the paprika, garlic powder, sugar, and salt in a small mixing bowl.

Slice the potatoes into very thin (⅛-inch) slices (you can use a knife, but a mandoline with a straight-blade attachment is helpful).

Fry the potatoes in batches, only a few at a time, for about 3 to 4 minutes. Once they reach a golden-brown color, remove the chips from the fryer and drain on a paper-towel-lined sheet tray. Sprinkle the chips immediately with the barbecue seasoning.






ALTERNATIVE

Baked BBQ Potato Chips

Heat the oven to 400 degrees F.

Toss the potato slices with 3 tablespoons vegetable oil, and season with the barbecue seasoning. Spray two sheet trays with nonstick spray. Arrange the potato slices in a single layer on the prepared sheet trays, leaving some breathing space between them.

Bake for 20 minutes, then start watching the chips closely. After another 5 minutes, they’ll start to brown; as soon as you see the browning, take them out of the oven. They turn on a dime from browned to burned!





Frozen Mango Margaritas
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PAT  At twenty-one, most people want their first cocktail … but when our kids are moving a little too fast, we always say, “Slow your roll or pump your brakes, sister!” So Gina came up with this recipe for frozen mango margaritas, which tastes great as written (for us) or with only a splash of the tequila and Cointreau (for Spenser). MAKES 4 DRINKS



5 lime wedges, and juice of 3 limes

Kosher salt, for rims

One 16-ounce package frozen chunked mango

½ cup good tequila

¼ cup Cointreau

⅓ cup sugar

1½ cups ice cubes






Rub the rim of four glasses with one of the lime wedges. Dip into salt to create a salted rim.

Combine the lime juice, frozen mango, tequila, Cointreau, sugar, and ice cubes in a blender, and purée until smooth. Pour into glasses, and garnish with the remaining four lime wedges. Serve immediately.
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End of sample
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