Recipes
· Soup – Southern Sweet Potato Soup

· Appetizer – Fried Alligator fingers

· Sandwich – Southern Style Pulled Pork Sandwich

· Meat – Braised Duck
· Seafood – Blackened Cajun Catfish

· Starches – Red rice and Southside Sweet Potato Salad

· Salad – Watermelon Shrimp Salad
Southern Sweet Potato Soup (1 quart)
Ingredients
2 tablespoons butter or margarine
1 medium onion, chopped
1 celery rib, chopped
1 garlic clove, minced
2 cups chicken broth
1 large sweet potato, peeled and sliced
1 1/2 tablespoons peanut butter
1 (1 1/4-inch) cinnamon stick
1 1/2 cups half and half cream*
1/4 teaspoon salt
1/4 cup whipping cream
2 teaspoons molasses

Pinch of ground nutmeg
Garnishes: chopped dry-roasted almonds, fresh thyme sprigs

1. Melt butter in a large saucepan over medium heat; add onion and celery, and sauté 10 minutes or until tender. Add garlic, and sauté 1 minute.

2. Stir in broth and next 3 ingredients. Bring to a boil; reduce heat, and simmer 15 to 20 minutes or until potato is tender. Remove and discard cinnamon stick. Process sweet potato mixture in a blender or food processor until smooth. (Caution! Hot liquids create steam which will blow the top off the blender! Be sure to securely hold blender lid down!)

3. Return mixture to Dutch oven; stir in 1 1/2 cups whipping cream and 1/4 teaspoon salt. Cook over medium heat, stirring constantly, until thoroughly heated.

4. Beat 1/4 cup whipping cream, molasses, pinch of salt, and nutmeg until soft peaks form. Serve with soup, and garnish, if desired.

Fried Alligator fingers (8 servings)
Ingredients

2 pounds alligator meat, cut into bite-size pieces

2 tablespoons vinegar

salt and pepper to taste

¼  cup all-purpose flour

1 cup cornmeal

2 tablespoons garlic powder
4 oz  of Fresh cilantro
½ teaspoon cayenne pepper

2 teaspoons black pepper

 

Optional dipping sauce:

3 tablespoons mayonnaise

2 teaspoons prepared horseradish

1 tablespoon brown mustard

1 tablespoon red wine vinegar

½ tablespoon of Cayenne pepper

Directions

1. Place alligator meat in a medium bowl, and mix with vinegar, cilantro, salt, and pepper. Cover, and refrigerate about 10 minutes.
2. Add to a large resealable bag the flour, cornmeal, garlic powder, cayenne pepper, and black pepper. Squeeze off excess liquid from meat, and add one handful of meat to the resealable bag. Shake to coat. Remove meat, shake off excess flour, and set on a plate. Repeat with remaining meat.
3. When oil is hot in the deep fryer, place meat pieces into oil, being careful not to overcrowd. Fry until golden brown, about 3 minutes. Remove to paper towels, and serve hot.
4. To prepare dipping sauce, mix together in a small bowl the mayonnaise, horseradish, brown mustard, cayenne pepper and red wine vinegar.
Carolina Pulled Pork Barbecue Sandwich (4 servings)
Refer to pg 118 in the text for the recipe 
Serve with Sweet Potato Salad
Braised Duck (4 servings)

Courtesy of About.com Southern Food
Ingredients:

4 pounds of duck breast cut in serving size pieces

1 tablespoon oil

8 ounces sliced mushrooms

3 tablespoons all-purpose flour

3 cups water

1 1/2 teaspoons salt

1/4 teaspoon ground black pepper

1 small bay leaf

dash ground thyme

1 onion, stuck with 4 cloves

1/2 cup port wine

Preparation:

Rinse the duck and pat dry with paper towels. Brown duck on all sides in hot oil in a large skillet over medium heat, cooking for at least 30 minutes. Remove duck and pour off all but 3 tablespoons of fat. Cook mushrooms in remaining fat for 5 minutes; blend in flour, stirring well. Stir in water and bring to a boil. Return duck to skillet; add salt, pepper, bay leaf, thyme, and onion. Bring to a boil. Reduce heat; cover and simmer for 1 to 1 1/2 hours, or until duck is tender. Add port wine, heat through, and serve with rice.
 Served with sweet potato salad and Collard Greens
Blackened Cajun Catfish (4 servings)
Courtesy bassonhook.com
Ingredients:

4 (6-oz.) catfish fillets 
1/3 cup butter, melted 
2 tablespoons fresh lemon juice 
1 tablespoon dried thyme 
1 teaspoon salt 
1 teaspoon cracked black pepper 
1 teaspoon paprika 
1 teaspoon garlic powder 
1/2 teaspoon crushed red pepper flakes 
1/3 cup dry white wine 

Heat a large cast-iron skillet over medium-high heat for 10 minutes, or until hot. While pan heats, rinse fillets and pat dry. Mix melted butter and lemon juice in a small bowl. In another small bowl, combine thyme, salt, pepper, paprika, garlic powder and red pepper flakes; mix well. Brush fillets on both sides with butter mixture and sprinkle evenly with seasoning mix. Place fillets, skin side up in pan cook on both sides until fish flakes easily with a fork, about 6 minutes total. Remove catfish from skillet and hold warm. Pour wine and any remaining butter mixture into pan. Bring to a boil and spoon over catfish. Serve with Red rice 
Red Rice (6-8 servings)
Ingredients:

4 to 6 slices bacon, about 4 ounces

1 medium onion, chopped

2 ribs celery, chopped

1/2 bell pepper, chopped

2 cups uncooked rice

2 (14.5 ounces each) cans tomatoes, pureéd

2 teaspoons salt, or to taste
½ tablespoon of cayenne pepper

½ tablespoon of Cajun seasoning
1/4 teaspoon pepper

1 teaspoon sugar

3 or 4 drops Tabasco, or to taste

Preparation:

In a large heavy skillet, fry bacon until crisp; remove from pan to paper towels. Drain well then crumble and set aside. Sauté onions, celery, and green pepper with cayenne pepper and Cajun seasoning in the bacon grease until tender. Add rice, tomatoes, crumbled bacon, and seasonings. Cook on top of the stove for 10 minutes. Pour into a large buttered baking dish; cover tightly and bake at 350° for 1 hour, or until rice is tender.


Southern Style Collards (4-6 servings)
Ingredients

1 tablespoon olive oil

1 tablespoon butter

1/2 large onion, chopped

1 teaspoon red pepper flakes
1 tablespoon of dried basil
1 clove garlic, finely chopped

1 pound collard greens, chopped

3 cups vegetable stock

2 tomatoes, seeded and chopped

Salt and freshly ground black pepper

Directions

In a large pot over medium heat, heat oil and butter. Saute the onions until slightly softened, about 2 minutes, then add the red pepper flakes, basil and garlic, cook another minute. Add collard greens and cook another minute. Add the vegetable stock, cover and bring to a simmer. Cook until greens are tender, about 40 minutes. Add tomatoes and season with salt and freshly ground black pepper.

.
Southside Sweet Potato Salad (10 servings)
Ingredients

10 sweet potatoes

10 eggs

1-1/4 stalks celery, chopped

1½ tablespoons of garlic powder 
1/4 cup and 1 tablespoon prepared mustard

1-1/4 cups mayonnaise

salt and pepper to taste
Freshly chopped parsley for garnish
Directions

1. Bring a large pot of salted water to a boil. Add potatoes and cook until tender but still firm, about 15 minutes; drain and chop.
2. Place eggs in a saucepan and cover with cold water. Bring water to a boil; cover, remove from heat, and let eggs stand in hot water for 10 to 12 minutes. Remove from hot water; peel and chop.
3. In a large bowl, combine the potatoes, eggs, celery, garlic powder, mustard, mayonnaise and salt and pepper. Gently mix together and serve warm with parsley garnish.
Watermelon Shrimp Salad (4 servings)

Ingredients
1 pound medium shrimp, cooked, peeled and deveined

2 cups watermelon cubes

1 green pepper, julienned

¼ onion, thinly sliced

2 cups pineapple, cubed

1 cup mayonnaise

½ cup low-fat yogurt

1 tablespoon curry powder

1 head iceberg lettuce 

Directions


Boil the shrimp until fully cooked then refrigerate till ready for use. 

In a large bowl, combine the chilled shrimp, watermelon, pepper, onion and pineapple.
In a small bowl combine mayonnaise with yogurt and curry powder; blend well.

Pour over melon mixture and gently mix together.

Toss the fruit and yogurt mixture with salad and keep chilled till service.

