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Introduction



THIS COLLECTION OF OUR FAMILY’S recipes was inspired by my wonderful parents, Woodrow and Geraldine Lewis. They made a dramatic impact on my life, each for different reasons. From Mother, I learned how a wife with seven children could balance the needs of her family with the needs of her friends and neighbors. If someone she knew was short on food, sick, or had no money to buy new clothes, Mother made sure nobody went without. She also taught me an appreciation for good food, much of which was grown fresh in her large garden. She loved fresh vegetables like peas, tomatoes and cantaloupes, canning and freezing healthy portions for our winter and spring meals. There was also an endless supply of home-grown fresh eggs that Mother made for breakfast and also used in her cakes, which always came out tall, light and fluffy. As a child, my grandmother and I used to pick berries just in time for mother to make a special cobbler. There was always something wholesome to eat because of her hard work and dedication to her family.

Daddy was a man of few words but great action. He worked from early morning until dark, driving the tractor, working cattle, bailing hay. He always had time, though, for a game of dominoes, or a pecan picking run. He didn’t have much of a formal education, though he realized the value in one, encouraging all of his children to study hard, as well as reading on the side when he had time. From him I learned not only how to get things done, but old fashioned virtues like dependability and hard work.

In a way, the name Uptown Country is a marriage of both of these attitudes: freshness and quality, along with a down-home simplicity. We celebrate the farm and all its bounty in our recipes as well as the freshness and quality of each of its ingredients. My greatest joy is for you and your family to bring the “country” back to your home with an “uptown” flair.




Appetizers



 

Cucumber Sandwiches




	1	   (8–ounce) package of cream cheese

	2	   tablespoons sour cream

	2	   teaspoons grated onion

	¼	   teaspoon celery salt

	1	   medium cucumber, peeled, grated, drained on paper towels

	1	   loaf wheat or white bread sliced thin





Place cream cheese, sour cream, onion, and celery salt in a food processor and process until smooth. Add drained cucumber and process only on and off. This filling may then be placed thinly on bread which will make 12 large sandwiches and may be cut into as many as 48 finger sandwiches.

Ham Ball




	2	   (4 ½-ounce) cans deviled ham

	3	   tablespoons chopped green olives

	1	   tablespoon prepared mustard

	¼	   teaspoon Tabasco Sauce

	1	   (3-ounce) soft cream cheese

	2	   teaspoons milk

	1	   cup dried parsley





In a large glass mixing bowl, combine deviled ham, olives, mustard, Tabasco Sauce. Form into a ball or a log and chill for 20 minutes. Prepare frosting of cream cheese and milk and spread on ball. Garnish with parsley.


The Pickle Croci

Mother made sweet pickles each summer from the cucumbers in her garden. In their preparation, she used a large, white 8-gallon pottery crock. She would cover the cucumbers with lime and other spices, then let them soak in water for at least three days. When they were ready, she’d can the leftovers, which were usually enough to last the entire year. Of all her kitchen wares, the pickle crock was her prize.



Gruyere Cheese Puffs




	1	   cup water

	6	   tablespoons (¾ stick) butter cut into small pieces

	¾	   teaspoon salt

	¼	   teaspoon ground black pepper

	½	cup all purpose flour

	1	   tablespoon Dijon mustard

	4	   large eggs

	1	   cup (packed) coarsely grated Swiss cheese/gruyere





Position 1 rack in top third and 1 rack in bottom third of oven and preheat to 425. Butter and flour 2 large baking sheets. Combine 1 cup water, butter, salt and pepper in heavy saucepan. Bring to boil over medium heat. Add flour and stir with wooden spoon until mixture forms over bottom of saucepan, about 2 minutes. Remove pan from heat. Beat in mustard. Beat in eggs 1 at a time. Beat in cheese.

Drop batter by heaping teaspoonfuls onto prepared sheets spacing about 1 ½ inches apart. Bake 15 minutes. Reverse position of sheets and bake until puffs are golden brown, about 5 minutes longer. Serve hot.

Crab Cakes

with Herbed Mayonnaise




		Vegetable oil spray

	½	   cup minced green onions

	½	   cup finely chopped celery

	¼	   cup mayo

	2	   tablespoons minced fresh taragon

	1	   tablespoons Old Bay seasoning

	1	   tablespoons Dijon mustard

	2	   teaspoons lemon juice

	2	   teaspoons grated lemon peel

	1	   pound crabmeat, picked over

	4	   cups bread crumbs

	2	   large egg yolks

		   Herbed mayo

		   Fresh basil sprigs





Spray 2 baking sheets with nonstick spray. Mix green onion, celery, mayo, tarragon, Old Bay, Dijon, lemon juice, lemon peel. Stir in crab meat. Then add 1 ½ cups bread crumbs. Season with pepper. Stir in egg yolks. Place 2 ½ cups breadcrumbs in shallow bowl. Shape crab mixture into 1 inch patties. Coat with breadcrumbs. Fry in fresh oil.

Herbed Mayonnaise




	1	   cup mayo

	½	   cup chopped green onions

	¼	   cup parsley

	¼	   cup gherkin pickles

	2	   tablespoons fresh lemon juice

	1½	  tablespoons chopped fresh tarragon

	½	   teaspoon hot pepper sauce





Mix all ingredients in small bowl. Season with salt and pepper. Cover and refrigerate.

Vidalia Onion Cheese Dip




	3	   large Vidalia onions, coarsely chopped

	2	   tablespoons unsalted butter

	1	   cup mayo

	8	   ounces sharp cheddar cheese, shredded

	½	   teaspoon Tabasco

	1	   1clove garlic, minced

		   Homemade Tortilla Chips





Preheat oven to 375. Saute onions in butter. Blend with mayo, cheese, Tabasco, garlic. Pour into a buttered casserole and bake for 25 minutes.

Sweet and Spicy Mixed Nuts




	¾	   cup(1 ½ sticks) butter

	¾	   cup dark brown sugar

	6	tablespoons water

	1½	   teaspoons salt

	1	   tablespoon Chinese fve-spice powder

	1	   teaspoon cumin

	½	   teaspoon black pepper

	½	   teaspoon cayenne pepper

	2	   cups pecan halves

	2	   cups whole natural cashews

	2	   cups walnuts





Preheat oven to 350. Butter 2 rimmed baking sheets. Melt ¾ cup butter in large skillet. Add sugar, water, salt, powder, cumin, peppers. Add all nuts. Cook, stirring often, about 4 minutes. Divide nuts and syrup between the sheets. Single layer. Bake 15 minutes.

Savory Cheese Straws




	1	   pound frozen puff pastry, defrosted

	2	   egg whites, lightly beaten with 4 teaspoons water

	2	   cups plus 2 tablespoons parmesan

	½	   cup finely chopped fresh herbs





Preheat oven to 400. Line the bottom of a baking sheet. Cut each pastry sheet in half. Keep chilled. On a floured surface, roll dough into a 10x12 inch rectangle. Brush with egg wash. Sprinkle with ½ cup cheese and 2 tablespoons herbs. Press into dough. Fold forming a 6x10 rect. Brush with egg wash. Turn the dough over and repeat. Slice folded dough with sharp knife. Place in freezer. Bake for 10 minutes. Until puffed and golden brown.

Parmesan Blue Cheese Toasts




		   Green onions

	1	   cup mayo

	2	   large garlic cloves, minced

	½	   teaspoon ground black pepper

	1/8	   teaspoon cayenne pepper

	1½	   cups parmesan cheese

	¾	   cups blue cheese

	281/3	   inch thick slices from sourdough bread Olive oil

	¾	   cups finely chopped green onions





Combine mayo, garlic, pepper, cayenne in medium bowl and whisk to blend. Mix in cheeses, season with salt. Preheat oven to 350. Brush 1 side of each bread slice with oil. Place oiled side down on large rimmed baking sheet. Bake bread slices until almost golden, about 5 minutes. Spread 1 generous tablespoon of cheese mixture on each bread slice. Bake until cheese topping starts to bubble, about 10 minutes. Sprinkle with chopped green onions. Serve warm. Great with soup/salad.

Judy’s Sweet and Sour Sausage Balls

My sister, Judy Lewis Groom, frst introduced our family to this wonderful recipe. It has been one of our favorites and is welcomed by guests at any winter party. Prepare a double recipe as your company will enjoy these until they’re gone.




	2	   pounds mild pork sausage

	2	   eggs well beaten

	1	   cup cracker crumbs

	¼	   teaspoon salt dash pepper

	¾	   cup milk

	1	   cup water

	2/3	   cup catsup

	½	   teaspoon onion

	4	   tablespoons brown sugar

	1	   tablespoon granulated sugar

	2	   tablespoons vinegar

	4	   tablespoons soy sauce

	1	   cup vegetable oil





In a large non-metallic bowl, place sausage, eggs, cracker crumbs, salt, pepper and milk. Mix these ingredients well. Chill for 1 hour. Form 1-inch balls and refrigerate. Fry in vegetable oil until brown and drain on paper towels. In a separate bowl, mix water, catsup, onion, sugars, vinegar, soy sauce. Place the balls in a chafing dish or other suitable warming container and pour the sauce over them and saute for at least 20 minutes prior to serving. Enjoy!

Oyster Cracker Snacks




	3	   (12-ounce) packages oyster crackers

	2	   packages Buttermilk Ranch Dressing mi

	1	   teaspoon lemon pepper

	1	   teaspoon garlic powder

	1	   tablespoon dill weed

	2	   cups vegetable oil





Place the crackers in a large plastic bowl with a firm, sealed lid. Mix remaining ingredients well and place over the crackers. Stir well. Replace lid and leave for 30 minutes. Invert container for 30 more minutes and serve when all the moisture is absorbed.


Farm Fresh Sausage

Daddy would take the leanest meat from our fattest hog and season it with spices, especially sage. He took great pride and precision in preparing our sausage, and it’s a taste I haven’t had since.



Puff Pastry Mushrooms




	32	   large firm mushrooms

	¼	   cup butter

	1	   (4 ½-ounce) can deviled ham

	1½	   teaspoons prepared mustard

	1	   package Pepperidge Farm Puff Pastry





Preheat oven to 425 F. Wash the mushrooms and pat dry. Remove the stems and set the caps aside. Saute the caps in butter until tender. Mix the ham and mustard and set aside. Thaw pastry for 20 minutes. Unfold thawed pastry onto wax paper. In each section of the pastry, place a mushroom cap and fill with the ham mixture. Fold and pastry over making a turnover and cook until brown.



Beverages



Our Favorite Party Punch




	1	   qt. Can apple juice

	1	   qt. Can pineapple juice

	1	   qt. Can white grape juice

	1	   liter Sprite





Combine all juices and chill prior to use. Add ice or even crushed pineapple and 3 blended and mashed bananas for extra richness.

Hot Spiced Tea




	2	   cups apple juice or grape juice

	2	   cups pineapple juice

	2	   cups orange juice

	½	   cup lemon juice

	4	   cups strong tea

	1	   cup sugar

	12	   cloves

	3	   cinnamon sticks





Combine the juices in a large saucepan. Add the tea and the sugar and stir until the sugar is dissolved. Simmer the mixture after adding the cloves and cinnamon.

The Cinnamon Basket Chocolate Café Ole




	1	   tablespoon instant cocoa mi

	¼	   teaspoon ground ginger

	3/8	   teaspoon ground cinnamon

	1	   cup hot House Blend coffee

	¾	   cup warm milk





Combine the coca mix, ginger and cinnamon in a medium size saucepan. Add coffee and milk and heat just until boiling.


Our Milk Cow

Jersey was like a member of our family. She was a large, black and white Holstein cow who gave rich, smooth milk that was a favorite in our home.



Mexican Hot Chocolate




	2	   cups hot fresh ground Colombian coffee

	1	   (1-ounce square) unsweetened chocolate

	5	   tablespoons granulated sugar Dash of salt

	¾	   cup boiling water

	½	   cup milk

	½	   cup whipping cream

	1	   teaspoon vanilla

	½	   teaspoon nutmeg (optional)

	½	   teaspoon cinnamon (optional)





In a small saucepan, melt the chocolate over low heat. Add the sugar and salt and mix until well blended. Add the water and heat for 3-5 minutes. Combine milk and whipping cream and heat for 1 minute in the microwave or on the stove just until boiling point. Stir well the coffee, chocolate, and milk mixture until well blended. Add vanilla and garnish with cinnamon or nutmeg.




Salads



 

Favorite Tuna Salad




	2	   (6 ½-ounce) cans tuna, drained

	4	   eggs

	¼	   cup pecans, chopped

	3	   tablespoons sweet pickles, chopped

	1	   medium apples, cored and chopped

	½	   cup mayonnaise

	2	   tablespoons parsley





In a small saucepan, hard boil the eggs until done. Combine tuna, chopped eggs, pecans, pickles, apple, and mayonnaise. Serve on lettuce leaves. Garnish with parsley or chopped pecans. Yield: 6 servings.

Potato Bean Salad




	4	   cups potatoes, diced and cooked

	1	   (16-ounce) can garbanzo beans, drained

	1	   cup celery, chopped

	½	   cup green olives, chopped

	2	   tablespoons dried parsley fakes

	2	   teaspoons onion salt

	¼	   teaspoon pepper

	1	   cup mayonnaise

	4	   eggs, hard boiled, sliced

	1	   teaspoon paprika





Combine diced potatoes, beans, celery, olives, parsley in a large bowl. Sprinkle onion salt and pepper. Stir in mayonnaise to coat mixture. Add eggs gently and stir. Chill thoroughly. Sprinkle with paprika for garnish. Yield: 8 servings.


My Garde,

Only one time did I plant my own garden. For some reason, I planted English peas. Even in our Texas heat, they did reasonably well. One very special night, we had my English Peas, Daddy’s fresh pork tenderloin, ruby red tomatoes and cantaloupes. With God’s sun and rain, we were able to eat entirely off our own land.



Judy’s Patio Potato Salad




	½	   cup milk

	1/3	   cup sugar

	¼	   cup vinegar

	1	   tablespoon cornstarch

	1	   egg

	¾	   teaspoon salt

	¾	   teaspoon celery seed

	¼	   teaspoon dry mustard

	¼	   cup mayonnaise

	¼	   cup onion, chopped

	1	   bell pepper, chopped

	6	   cups potatoes, diced, cooked





In a medium saucepan, combine milk, sugar, vinegar, cornstarch, egg, salt, celery seed, and mustard. Cook over low heat until thicker and well incorporated. Remove from heat. Blend in mayonnaise, onion, and bell pepper. Chill for 1 hour. Pour over 6 cups diced cooked potatoes. Mix well. Yield: 10 servings.

Cinnamon Basket Chicken Salad

Each Wednesday, our Cinnamon Basket Tea Room serves this chicken salad. People have enjoyed this special salad since we opened in 1988. During certain seasons, we have decorated it with violet leave or other edible flowers. You can use your left-over smoked turkey during the holidays for a lighter winter lunch.



	
	2½	   cups chicken, cold, diced

	1	   cup white and purple seedless grapes, cut in half

	2	   tablespoons parsley, minced

	1	   cup mayonnaise

	1	   cup whipping cream

	1	   teaspoon salt

	½	   teaspoon pepper

	1	   cup celery, chopping

	½	   cup pecans, chopped coarsely

	1	   teaspoon garlic powder

	1	   teaspoon lemon pepper





In a large non-metallic mixing bowl, combine chicken (or turkey), grapes, celery, parsley, and mayonnaise. Whip cream and add to the chicken mixture and add salt, pepper, garlic, and lemon pepper. Add pecans last and mix well. Garnish with extra parsley or finely chopped pecans, or grated cheddar cheese. Serve on lettuce leaf with our Country Banana Bread.

Strawberry Gelatin Salad




	2	   cups crushed pretzels (not too fne)

	¾	   cup butter, melted

	3	   teaspoons sugar

	1	   (8-ounce) cream cheese

	1	   cup sugar

	1	   (8-ounce) Cool Whip

	1	   (6-ounce) strawberry Jello

	2	   (10-ounce) frozen strawberries





Preheat oven. Mix and pour first three items into a 9 x 13 pan. Bake at 400 degrees for 8 minutes. (Do not overbake.) Mix the next 3 items and spread on cooled pretzels. Mix the last two ingredients lessening the water amount on the package somewhat. Add the two 10 cartons of strawberries and pour over cream cheese mixture. This delicious strawberry gelatin salad is served as an accompaniment to our chicken salad.

Raspberry Vinaigrette




	1/3	   cup raspberry preserves

	¼	   cup vegetable oil

	4	   teaspoons rice vinegar

	4	   teaspoons cider vinegar

	1	   tablespoon dry white wine

	1	   teaspoon coarse mustard





Place preserves in medium bowl. Gradually whisk in oil. Stir in vinegar, wine and mustard. Season with salt and pepper.

Parmesan, Pear, and Walnut Salad




	1	   tablespoon Dijon mustard

	1	   tablespoon dry sherry/red wine

	1	   tablespoon red wine vinegar

	¼	   cup olive oil

	8	   cups mixed baby greens

	1	   cup fresh parmesan shavings

	1	   large frm pear, peeled, halved, cored, cut crosswise into thin slices

	½	   cup walnuts, toasted

	1	   shallot, peeled, thinly sliced





Whisk mustard, wine, red wine vinegar in medium bowl. Gradually add oil, whisking until well blended. Season dressing with salt and pepper. Toss greens, parmesan, pear, walnuts, and shallot in large bowl to combine. Toss with dressing to coat.

Chunky Blue Cheese Dressing




	1	   cup crumpled Blue cheese about 4 ½ oz.

	1	   cup sour cream

	¼	   cup mayo

	2	   tablespoons minced garlic

	1	   1 tablespoon red wine vinegar





Mix all	ingredients in a bowl. Cover. Chill. Can use for up to one week.

Roasted Garlic and Bacon Dressing




	¼	   cup plus 3 tablespoons olive oil

	½	   cup peeled garlic cloves, about 12

	4	   bacon slices, chopped

	¼	   cup sherry wine vinegar

	2	   tablespoons minced shallot

	1	   tablespoon Dijon mustard

	1½	   teaspoons honey

	1½	   teaspoons mild molasses

	¾	   teaspoon dried tarragon

		   Red onion, thinly sliced

		   Blue cheese crumbled





Preheat oven to 375. Combine ¼ cup oil and garlic, cover with foil, and bake for 35 minutes. Finely chop garlic. Reserve roasted garlic oil. Cook bacon in skillet and drain on paper towels. Pour drippings into medium bowl. Add vinegar, shallot, mustard, honey, molasses, tarragon, and whisk to blend. Add roasted garlic, garlic oil, 3 tablespoons olive oil.




End of sample




    To search for additional titles please go to 
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