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dedication

There are those we’ve lost along the way who continue to live on in the sharing of these recipes and the telling of these stories. I can almost hear Garth’s mom, Colleen, whispering in my ear, “The secret’s the cinnamon!” when I’m making her cabbage rolls. Every time I make chocolate pie, I will see Ben Tillman smiling at me when I walk into the Tillman House and ask for fried chicken. I’ll smile knowing that Miss Betty got to sign a few autographs along the way because of the success of her recipes in the first cookbook. And always, there is my daddy, humbly “apologizing” for some of the best meals I ever tasted, yet I know he feels proud seeing the people he loves the most represented in these pages. This book is dedicated to all those we love who aren’t with us anymore but whose lives, stories, laughter, and good food are represented here.

We love you, always.

—Gwen, Beth, and Patricia
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foreword

The greatest thing that can happen to an artist is to have someone come up to you and tell you how one of your songs has changed his or her life for the better. As an artist, you enjoy this experience so much. There is nothing in music that could please you more … until you see it happen to your spouse. Talk about pride! To see people’s faces light up as they are telling Trisha how a song moved them to become more than what they were, to take chances, to take responsibility … to take control. That is what communicating and communicating well is all about. Now take that one step further. I cannot count the times I have seen someone approach Trisha with his or her cookbook in hand to either share a story or ask a question—and they always ask Trisha for her signature inside the cover. I have watched her tirelessly sign, exchange recipe tips, laugh, and swap stories over the first cookbook. If you have ever met Miss Yearwood and talked to her about family traditions and meals, then you will understand what I am about to say. I can’t tell which one she enjoys more: cooking or singing! She does both with a love unequaled. As her husband, I am very proud of all of her accomplishments, and I am very happy for her success. But I find myself being even happier for her because she loves what she does. And I think that is the secret to her success in music and in cooking. The greatest compliment you can give a cook is to ask for more, and that is all I hear as I stand by and listen to people talk to Trisha. For those people and for myself, I am very happy to introduce a second helping of heartfelt recipes from our family to yours.

Garth Brooks
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introduction





Never in my wildest dreams did I think I’d be sitting here writing an introduction to a second cookbook! Mom, Beth, and I were so overwhelmed and thrilled at the response to Georgia Cooking in an Oklahoma Kitchen. What a sweet surprise! We enjoyed getting to meet so many of you out on the road, and exchanging recipes and stories. I was happy to find out that our way of life was shared by many of you in all parts of the country, not just the south! What I learned from you was that you liked our family stories because they reminded you of your own lives, and that you liked our recipes because they were easy to prepare and didn’t have a lot of fancy, hard-to-find ingredients. We decided to stick to the saying “If it ain’t broke, don’t fix it!”

We have a wonderful extended family, full of cousins, aunts, uncles, and friends who were kind enough to contribute recipes. For instance, it was from those family members and friends that we found my grandmother Elizabeth Yearwood’s infamous Coconut Cake with Coconut Lemon Glaze recipe, which she used to make for my daddy.

Since we’ve received a lot of recipes that are traditions in our extended family but are new to us, we’ve been doing a lot of testing. We didn’t want to include anything in this book that we hadn’t made ourselves and didn’t absolutely love. This has worked out well for our family members and friends, who have really benefited from our testing—and gained a few pounds to boot!

Some of these newer recipes already feel like old favorites. I make things like Crockpot Macaroni and Cheese, Baked Bean Casserole, and Asparagus Bundles so often now that they feel like dishes I’ve been making all my life. The Key Lime Cake recipe that I got from family friend Angela Spivey has become the new dessert hit at my house.

One of the best things about putting together this collection has been discovering new recipes. We all tend to stick to what we know, and I’m usually a bit wary about trying out something new on my family, but this cookbook has made me brave! It’s a real treat for me to get to introduce some “new” old recipes to my family, like my grandma Lizzie Paulk’s Old-Fashioned Strawberry Shortcake, and fresh ideas for breakfast, such as Apple Dumplings and Country Quiche.

I have always associated really good food with really good company. If you’re with people you love, and you’re having fun and loving life, great food is almost like another guest at the table. You laugh, talk, and savor a good appetizer together. Or you assign your friends the job of chopping up the vegetables while you fire up the grill. It’s really all about being together, and enjoying life surrounded by people you love and food you can share!

Anyone can cook at home, but that doesn’t necessarily make it home cooking. There’s a lot of love in these pages that comes from generations of Yearwoods, Paulks, Bernards, Brookses, and beyond. That’s home cooking. I’m proud to share this collection of recipes and stories with you.
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helpful hints


• If you have a slow cooker, now commonly referred to as a crockpot, that is over ten years old, chances are it has a liner that isn’t removable. Think about buying a new crockpot with a removable liner for easy cleanup. The liner is also great if you want to remove the pot to serve at the table.

• Never put hot water in a cold glass or ceramic pot or pitcher. If you’re making tea, be sure to put some cold water into your cold pitcher before adding hot steeped tea. The same goes for cold to hot. Never put a hot ceramic or glass bowl into the sink and fill it with cold water. You can easily crack a nice pan or pitcher (or your new removable crockpot liner) this way. Let the pot cool completely before rinsing.

• Take the time to grate your own cheese instead of buying preshredded for use in a recipe. The agents sometimes used to keep commercially grated cheese from clumping give the cheese a waxy taste and a rough texture. Always read the label to look for additives to cheese.

• Cake Release made by Wilton is a product I’ve discovered that you can use instead of cooking spray or greasing and flouring your pans. It works great in all pans, but is especially good in Bundt pans and helps the cakes to release easily.

• When icing a cake, use a decorating turntable for easy turning. Cake-decorating turntables are fairly inexpensive (some under $10) and can be easily found at craft stores or online.

• Invest in an inexpensive offset spatula for frosting cakes and cookies. The slight bend makes icing a breeze.

• When baking a pie in a disposable metal pie plate, cut away the pan’s outer rim with scissors to release the pie. This makes it much easier to cut slices of pie, and eliminates digging in the pan to get all the crust.

• Beater Blade makes a blade for stand mixers that has a rubber scraper on it. It basically works like a spatula and keeps your mixing bowl scraped while it turns. It works best in smooth cake batters.







breakfast
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    The saying is that breakfast is the most important meal of the day. People who think they aren’t breakfast eaters should take a look at these dishes before they say no. Whether you like something light or hearty, sweet or salty, something that feeds a crowd or just one, there’s a dish here for you. Breakfast was always a weekend treat for my sister and me as we grew up. Daddy didn’t have to get up early and be at work on the weekends, so he would usually make us a huge breakfast that included bacon, sausage, eggs, grits, and homemade biscuits.

I’m a big believer that cooking for someone else is an act of love. We serve breakfast in bed to our moms on Mother’s Day, our dads on Father’s Day, or as a special treat for a birthday or anniversary, but you don’t have to wait for a special occasion to show people you love them. Make every day special with these satisfying dishes.

[image: A breakfast table set and laden with all kinds of food]







    mama’s homemade waffles with hot maple syrup


Pancakes and waffles were special morning treats at our house. As you might imagine, breakfast in a home where both parents worked and the children were running off to school every day was more often than not a quick piece of peanut butter toast or a bagel. We usually saved the big breakfasts for the weekends, and I remember waking up on Saturday mornings to the smell of something homemade cooking. Pancakes were a sweet breakfast surprise. Even today when I make them, I feel like it’s a special occasion! We usually use one of our favorite store-bought syrups, but this Hot Maple Syrup from our cousin, Susan Yearwood, is easy to make and also tastes great over Blueberry Pancakes. Just make sure to watch the syrup carefully once it starts to boil, reducing the heat as necessary to prevent it from boiling over.


MAKES 6 WAFFLES



Waffles

2 cups sifted all-purpose flour

3 teaspoons baking powder

½ teaspoon salt

2 large eggs, separated

1½ cups milk

3 tablespoons unsalted butter, melted

Hot Maple Syrup



Sift together the flour, baking powder, and salt.

Beat the egg whites until stiff. Set aside.

Beat the egg yolks. Add the milk and butter. Add the flour mixture, stirring until just blended. Fold in the beaten egg whites. Bake in a hot waffle maker that has been sprayed with cooking spray for about 5 minutes, until golden brown. Serve immediately with Hot Maple Syrup, melted butter, honey, or jam.

FROM GWEN: This batter works great in a Belgian waffle maker, too.

FROM BETH: Folding in the beaten whites makes these waffles really crisp.


    
    [image: ]

    Mama’s Homemade Waffles with Hot Maple Syrup

    
hot maple syrup

MAKES 4 CUPS



3 cups granulated sugar

2 cups light brown sugar

2 tablespoons dark corn syrup

2 cups water

2 teaspoons maple flavoring

2 teaspoons vanilla extract

1 teaspoon almond extract



Mix the sugars, syrup, water, maple flavoring, and extracts in a medium saucepan and cook over medium-high heat until the sugars dissolve. Bring the mixture to a boil, then reduce the heat to medium and simmer for 10 minutes, stirring occasionally, as the syrup reaches the correct consistency. Serve warm over pancakes or waffles. Store any leftover syrup in the refrigerator for up to 2 weeks.


Change it up by making bacon waffles. Cut bacon to fit each waffle grid. Close the cover and bake for 1 minute before adding waffle batter. Scramble some eggs and you have a complete breakfast.
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Blueberry Pancakes




    blueberry pancakes


Like me, my nephew Kyle loves anything made with blueberries, and he also loves breakfast for supper, a tradition we have perfected here in Oklahoma. There really isn’t any rule about when breakfast should be served. If we feel like having eggs and bacon for supper, we do it! Serve these pancakes topped with Hot Maple Syrup.


SERVES 4 TO 6



1¾ cups all-purpose flour

2 tablespoons sugar

1 teaspoon baking powder

½ teaspoon baking soda

½ teaspoon salt

2 large eggs

1 cup milk

1 cup sour cream

¼ cup (½ stick) butter, melted

½ teaspoon vanilla extract

½ teaspoon lemon zest

1½ cups fresh or frozen blueberries



Sift the flour, sugar, baking powder, baking soda, and salt into a large mixing bowl. In a separate large bowl, lightly whisk the eggs. Add the milk, sour cream, melted butter, and vanilla, whisking to blend. Make a well in the dry ingredients and pour the egg mixture into it. Whisk the ingredients together just until blended. Fold the lemon zest and blueberries into the batter.

Heat a large skillet over medium heat or use an electric skillet on a medium setting. Use cooking spray or pour in vegetable oil to lightly coat the surface of the skillet. For each pancake, pour about ¼ cup of the batter into the hot skillet. Cook 3 or 4 pancakes at a time, depending on the size of the skillet. If the batter seems too thick, thin it with a little milk (1 to 2 tablespoons). When bubbles begin to form and “pop” on the pancake’s surface (about 1 minute) and the outer edge looks done, flip it over and cook briefly (about 30 seconds) on the other side.
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Garth’s Breakfast Bowl




    garth’s breakfast bowl


Garth likes to cook breakfast. It’s wonderful to sleep in and wake up to the smell of bacon cooking. Don’t be too jealous, but he always has a fresh pot of coffee already made, too! He created this breakfast bowl because he wanted something really hearty. He’s the first person I ever met who puts pasta with eggs and bacon, but it works, and it tastes great! If you’re really hungry, all the better if you’re going to eat one of these breakfast bowls. Don’t worry if you can’t finish it; Garth will come along later and “clean up”!


SERVES 4



2 tablespoons butter

8 large eggs

1 16-ounce bag frozen hash browns or Tater Tots, thawed

1 pound pork sausage

1 pound bacon

1 9-ounce package cheese and roasted garlic tortellini

10 ounces sharp Cheddar cheese, grated (about 2½ cups)



In a large skillet, melt the butter and scramble the eggs.

In a separate large skillet, cook the hash browns according to package directions. In a third large skillet, break up the sausage with a wooden spoon and cook until browned. Drain off the excess fat. Transfer the sausage to a bowl. Cook the bacon in the same skillet. Drain on paper towels and set aside. Cook the tortellini according to the package directions. Layer a large bowl with hash browns, sausage, bacon, tortellini, eggs, and cheese.


Any potato will do. Garth’s even been known to use french fries! I sometimes fry an egg sunny side up and pile it on top of Garth’s bowl. He likes the way the yolk oozes into the dish.
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Country Quiche




    country quiche


The first time I had quiche was in a quaint little café in Nashville. I loved it, and thought it was really fancy. You know how they say “Real men don’t eat quiche”? Well, I don’t even know who “they” are, but I’ll bet you any real man would eat this quiche. It’s full of all things good and very hearty. I turned Garth loose on this recipe and he suggested the tortellini. It made it even better.


SERVES 16



1 pound ground pork sausage with sage

6 large eggs

1 teaspoon baking powder

20 grape tomatoes, sliced in half

10 ounces sharp Cheddar cheese, grated (about 2½ cups)

Salt and pepper

2 9-inch unbaked frozen pie shells



Preheat the oven to 350°F.

In a large skillet, cook the sausage until done, then drain off the excess fat and set aside.

Whisk the eggs, baking powder, and tomatoes together. Add the cooked sausage and the cheese to the egg mixture and stir together with a large spoon. Add salt and pepper to taste. Divide the mixture in half and pour into the unbaked pie shells. Bake for 30 minutes, or until the filling is set.


Set the frozen pie shells out to thaw a bit while you’re preparing the quiche.



FROM GARTH: I boil some cheese tortellini and add it into the quiche before baking.
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Hawaiian Fresh Fruit Salad




    hawaiian fresh fruit salad


My family was lucky enough to go to Hawaii a few years ago for vacation. It was an incredible experience. Mama and I would wake up every morning looking forward to breakfast because the fruit was just amazing. I would eat fruit for breakfast every day if it tasted like those Hawaiian pineapples. Our cousin Lydia lives in Hawaii and gave us this recipe. She’s lucky to be able to choose a variety of fresh fruit year-round.


SERVES 6



6 cups of your favorite fresh fruits, such as:

Bananas, peeled and sliced

Blueberries

Pineapple, cut into bite-size pieces

Blackberries

Raspberries

Mango, peeled and cubed

Strawberries, stems removed and berries cut into halves

Kiwi, peeled, sliced, and each slice cut in half

Oranges, peeled and cut into chunks



⅓ cup fresh lime juice

1½ tablespoons honey

¾ teaspoon ground ginger or minced fresh ginger



Mix the fruit in a large salad bowl. Mix the lime juice, honey, and ginger in a small bowl. Pour the dressing over the fruit, and stir. Serve immediately if you use bananas. (If you make the salad ahead of time, hold out the bananas until just before serving.)


Watermelon is my favorite fruit, so I add chunks of it to thin salad when it’s in season.
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Apple Dumplings




    apple dumplings


Quick and delicious! This is like having your own individual apple pie. My nephew Bret loves these served warm for breakfast.


SERVES 8



2 Granny Smith apples

1 cup water

1 cup sugar

½ cup (1 stick) butter

¼ teaspoon vanilla extract

8 canned buttermilk biscuits

4 teaspoons ground cinnamon



Preheat the oven to 375°F.

Peel, core, and slice the apples vertically into 8 slices each. Cover with water to keep the slices from turning brown.

In a medium saucepan, mix the water, ¾ cup of the sugar, the butter, and the vanilla. Bring the sugar mixture to a boil over medium heat.

Separate each biscuit into 2 layers. Wrap a biscuit layer around a slice of apple, stretching the biscuit slightly to overlap, and seal on the bottom. Place the wrapped slices, sealed side down, in a 9 × 12 × 2-inch casserole dish. Pour the hot sugar mixture over the apple slices. Mix the remaining ¼ cup sugar with the cinnamon and sprinkle the mixture over the tops of the wrapped apples. Bake for 35 minutes, or until golden brown.
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Monkey Bread Muffins




    monkey bread muffins


Monkey bread is usually baked in a large tube pan and served by pulling off a “lump” of bread at a time. My niece Ashley tried this idea for making monkey bread in individual servings by downsizing the biscuit pieces and using our Hot Maple Syrup in the mix. The muffins are a lot cuter and less messy!


SERVES 12



1 12-ounce can biscuits (10 in each can)

3 tablespoons Hot Maple Syrup

¼ cup (½ stick) butter, melted

⅔ cup sugar

1 tablespoon ground cinnamon

½ cup finely chopped pecans



Preheat the oven to 375°F.

Place cupcake liners in 12 muffin cups. With kitchen shears, cut each biscuit into 4 pieces. In a small bowl, combine the maple syrup and melted butter. In a separate bowl, mix the sugar, cinnamon, and chopped pecans. Dip each biscuit piece into the maple butter, and roll in the sugar mixture. Place 3 or 4 coated pieces in each muffin cup, pressing to compact (see Note). Bake the muffins for 15 to 17 minutes. Allow to cool in the pan for 5 minutes before removing to wire racks. Serve warm.

NOTE: To make traditional monkey bread, grease all surfaces of a 10-inch tube pan. Drop the coated biscuit pieces evenly inside the tube pan. Pour the maple butter over the biscuits and bake at 350°F for 40 to 45 minutes. Let the bread stand for 5 minutes before turning out onto a cake plate. Pull off one lump at a time.
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Cinnamon Rolls




    cinnamon rolls


My daddy used to make the most amazing cinnamon rolls. I always think of him when I smell them baking. This recipe comes from a friend of Beth’s. The neighborhood kids would know to go to Vicki’s house at the first sign of snow because her mom would have a fresh batch of cinnamon rolls for them. We only get a little snow here in Oklahoma every year, and Mama and Beth never get snow, so we officially decided that any day, rain or shine, is a good day for homemade cinnamon rolls!


MAKES 2 DOZEN ROLLS



½ ounce (2 packages) active dry yeast

1 cup lukewarm (80–90°F) water

1 cup vegetable shortening, such as Crisco

¾ cup granulated sugar

1 cup boiling water

2 large eggs

6 cups self-rising flour

1 teaspoon salt

½ cup cinnamon sugar

1 cup (2 sticks) butter

2 teaspoons milk

1 16-ounce box confectioners’ sugar



Butter the bottoms of four 9-inch round pans.

In a small bowl, dissolve the yeast in the lukewarm water. In a separate bowl, add the vegetable shortening and sugar to the boiling water. Set this mixture aside to cool slightly. In a large mixing bowl, beat the eggs and mix with the flour and salt. Add the dissolved yeast and the vegetable shortening–sugar mixture to the flour mixture. Mix until thoroughly combined. Cover the dough in the bowl with a clean towel and let it rise for 2 hours.

On a lightly floured surface, roll out the dough to a 19 × 14-inch rectangle and sprinkle with some of the cinnamon sugar. Slice 1 stick of butter into small pieces and dot all over the cinnamon sugar. Roll up the dough like a jellyroll and cut into 1-inch slices, using a heavy cotton thread or floss. Place the rolls in the prepared pans, cover, and allow them to rise for 2 hours.

Near the end of the rising time, preheat the oven to 350°F. While the oven preheats, melt the remaining stick of butter and add the milk and confectioners’ sugar, mixing until smooth. Bake the rolls for 13 to 15 minutes, or until very light brown. Drizzle the icing over the rolls while they’re hot.

FROM GWEN: Make your own cinnamon sugar by mixing 2 teaspoons of ground cinnamon with ½ cup granulated sugar.
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Beignets




    beignets


I always say that I am not really a “sweets” person. The truth is I am more of a sweets snob. I like desserts, but only if they’re homemade. One of my weaknesses, though, is doughnuts. I could live at Krispy Kreme and be happy. They give you a little hat to wear, they let you watch the doughnuts coming off the line, they smother them with glaze, and then they give you one, right off the assembly line. I immediately buy at least a dozen. These beignets are a little taste of Krispy Kreme heaven at home. All you need is a small baker’s hat!


MAKES 5 DOZEN BEIGNETS



¼ ounce (1 package) active dry yeast

1½ cups warm water (105°F)

½ cup granulated sugar

1 teaspoon salt

2 large eggs

1 cup evaporated milk

7 cups all-purpose flour, sifted

¼ cup vegetable shortening, such as Crisco

8 cups peanut oil

Confectioners’ sugar for sprinkling



In the bowl of an electric mixer, sprinkle the yeast over the warm water. Stir to dissolve. Add the sugar, salt, eggs, and milk. Beat until blended. Add 4 cups of the flour by big spoonfuls. Beat until smooth. Add the shortening, and then beat in the remaining 3 cups flour. Cover the bowl with plastic wrap and chill in the refrigerator for 3 hours.

In a large electric fryer, preheat the oil to 360°F.

On a lightly floured surface, roll out the dough to a ⅛-inch thickness. Cut the dough into 2½-inch squares. Deep-fry each square in the hot oil for 2 to 3 minutes, or until lightly browned on each side. Drain on paper towels. Sprinkle heavily with confectioners’ sugar.

FROM GWEN: Deep-fry in batches of about 12 at a time.

FROM BETH: Depending on the size of your electric fryer, it may take more or less than 8 cups of oil. Just pour the oil as deep as you can into your fryer.




End of sample
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