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INTRODUCTION
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There’s this recurring dream that I have. I’m in a field—my great-grandma’s Texas cornfield to be exact. A long table loaded with dishes, bowls, and platters full of good food stretches through the green stalks, and surrounding the table is most everyone I’ve ever known, both family and friends. My great-grandmother is there, and she waves me over. “Mighty fine food and mighty fine people to eat it!” she says as I take a seat. I then begin to eat a most memorable meal.

It’s been said that if you ask a Texan about their most memorable meal, they won’t tell you about a coveted reservation at a five-star temple of dining, or an exotic feast served after an airplane flight halfway across the world. Nope, most Texans will say that their most memorable meal was home-cooked, shared at the family table.

At least it’s that way for me.

But to be honest—despite my recurring dream—I hadn’t really pondered the question until some New York friends and I were having dinner at my apartment. Now, before I continue, let me say I’m a seventh-generation Texan who happens to live in New York, and one of my favorite pastimes is to share the joys of my home state with my non-Texan friends.

That particular evening was Tex-Mex night. As we sat around dipping tortilla chips into salsas and quesos, my friends talked about elaborate meals from fine establishments located in places such as Napa Valley or Spain. But when it was my turn to answer the question, even though I’ve enjoyed eating in a fair share of fancy restaurants, I realized my most memorable meal was the potluck we had for my grandparents’ fiftieth anniversary.

“A potluck?” said my friends.

“Yes, a family potluck,” I said. Then I told them about the meal.

It was early July, and while Texas is notorious for being hotter than heck during the summer, that day was blessed with a gentle breeze. The party was held at my grandparents’ North Texas farm—a beautiful spread of green pastures, rolling hills, and a pond—which has been continuously owned by my family since the 1840s.

Through the course of the party, more than one hundred people came by to pay their respects—a lively gathering of folks young and old. I had recently moved to New York, so for me, a visit to the peaceful farm was a much-needed tonic from the craziness of city life. But beyond seeing the beautiful land, it was a treat to visit with dear family and friends, many of whom I hadn’t seen in years.

The food at the anniversary party was typical mid-summer Texan fare—cold salads, hot rolls, chicken, cake, and pies. The food was good, as it was all made with love. But what made the meal truly special were the connections made with family and friends, old and new.

Whether it was getting to hug cousins I hadn’t seen since we were kids, hearing stories about my grandparents’ wedding from guests who had been there that day, or eating homemade pies rolled out with a pin that had been a hand-carved wedding gift fifty years earlier—the meal made me smile. It was a most memorable meal.

And that’s what The Homesick Texan’s Family Table is all about—making memories at the table with those whom we love. No matter if they are memories of sitting together for a simple weeknight dinner or jostling for space during a large holiday gathering, some of my fondest moments have occurred at the family table. Perhaps you feel the same way.

Sure, Texans spend time at the table for the major milestones such as births, weddings, anniversaries, and deaths. But we’re also inclined to break bread together just because it’s a clear evening, and our friend’s back porch has a spectacular view of the sunset, or it’s a Sunday afternoon in spring, and we want to toast the arrival of our state flower, the bluebonnet. No special occasion is ever really needed: Texans gather at the table simply to reconnect with our family and friends.

This is not to say that food isn’t also important. On the contrary, we love to eat and we love to eat well. And what we eat plays such an important role in our lives, if you’re a homesick Texan such as myself, you’ll find that cooking and eating certain dishes will instantly take you back home.

For instance, on cold winter nights I’ll brighten people’s spirits with ranch-style beans and jalapeño cheese enchiladas. Or to commemorate Texas Independence Day, I might offer bowls of chili and slices of pecan pie. Fiery wings, peppery ribs, and choriqueso are always welcome before the big game. And when the world begins to awaken in spring, thick slices of balsamic-tarragon glazed ham along with strawberry shortcakes are a fine way to celebrate the world in bloom.

The recipes I’m sharing with you are inspired by old favorites that I culled from recipe cards, dinners, and conversations with family and friends across the state, dishes that are as wide and varied as Texas itself. Whether it’s seafood from the Coastal Bend, beef dishes from the arid west, Mexican-influenced dishes from the Rio Grande Valley, or traditionally Southern dishes from the east—Texas’s food reflects the diversity of its regions and people.

If you’re familiar with my first book and my blog, you might be aware that I have been known to take certain liberties with Texas cuisine. For instance, I tend to eschew processed and packaged ingredients in favor of their fresh equivalents. I also try to cook with fruits and vegetables that are in season as much as possible.

Simply put, my approach to cooking is to make each dish as flavorful as possible. This can be achieved, for example, by using fresh ingredients, by adding an extra squeeze of lime juice, or by throwing in a jalapeño slice or two. But while I may tweak the classics and create new dishes from old standards, their spirit and soul is always Texan.

But enough about the book—let’s get cooking. Please pull up a chair and join me at the table, where’s there’s plenty of mighty fine food, and mighty fine people to eat it.
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ABOUT THE RECIPES

KITCHEN EQUIPMENT

My kitchen is small. If I stand in the middle of it, I can spread my arms and reach the outer boundaries on each side. There is one counter, a stove, and a narrow, shallow sink. There is no dishwasher, there is no walk-in pantry, and while there is a refrigerator, it doesn’t fit in the space allotted and instead is halfway in the kitchen and halfway in the living area, straddling the border of both.

I share this with you not to complain, but rather to assure you that if I can cook all of these dishes in my tiny New York City kitchen, then you can, too, wherever you may be. Of course, having a small kitchen means that I need to keep only the essentials on hand, but that’s fine as I typically use the same ingredients and tools over and over.

Because my kitchen is so small, I keep my equipment needs to the bare minimum. Here are a few things that are a must for me.

CANDY THERMOMETER: This thermometer can measure temperatures up to 500°F. Now that’s hot! It’s invaluable when frying foods and—no surprise, given the name—making candy.

CAST-IRON SKILLET: I use my cast-iron skillet for just about everything—from deep-frying to sautéing to even baking. Pretty much the only things I don’t make in the cast-iron skillet are soups and some baked goods. I prefer cast iron because when it’s been well seasoned, it conducts heat well, is naturally nonstick, and lasts a lifetime. Actually, it lasts more than a lifetime: most of my cast-iron cookware has been passed down for generations in my family. They are a wonderful heirloom.

PALOTE: This thin, short rolling pin is ideal for rolling out homemade flour tortillas as it gives you more control. If you can’t find a proper palote, however, you can use a 1-inch-thick dowel that’s been cut to 6 inches in length. Also, many Asian groceries sell rolling pins for dumplings that are almost identical to a palote.

JARS FOR CANNING: Most of my pickle and jam recipes could easily be stored in plastic containers, but if you want to process your jams and pickles in a boiling water bath, then you’ll need proper glass canning jars. While the jars can be reused, you’ll need new lids for each batch, because the lids can only be processed once. (Though if you’re simply storing the jars and lids without doing a water-bath process, you can use the lids again.)

A NOTE ABOUT SALT

I prefer to cook with flaky kosher salt, so when a precise quantity of salt has been specified in a recipe, I call for kosher salt. Kosher salt has larger crystals than most table salts, so if you decide to use a finer-grained table salt, it’s best to halve the amount to start and then add more to taste if you feel it’s necessary. For recipes where I ask you to salt to taste, feel free to use any salt that you wish.

TO PEEL OR NOT TO PEEL?

For fruits and vegetables, the recipes will note if they should be peeled or not. The exception to this is for garlic and onions, which should always be peeled even though it’s not specified.
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CHILE PEPPERS

Texan cuisine is big and bold, and chile peppers—both fresh and dried—contribute largely to that flavor profile. Whether it’s a jalapeño’s piquant heat or a dried ancho chile’s bittersweet tones, chile peppers add distinct flavor. Here is some information about the chile peppers used in this book.

Fresh Chiles

I’ve never met a fresh chile I didn’t like. Raw, pickled, or cooked, fresh chiles add heat, flavor, and life to Texan dishes. Fresh chiles have a relatively short season during the summer and early fall when they’re at their best, but you can usually find out-of-season fresh chiles in the store year-round. When buying fresh chiles, lightly thump the skins—they should be firm without any soft, mushy spots. They should be fragrant if they’re fresh, and some hotter chiles, such as jalapeños, are sometimes so pungent, they might make your eyes water.

Fresh chiles are usually sold when they’re green, though most of them will eventually turn red if permitted to stay on the plant long enough. I find that when you do find a red fresh chile, it tends to be hotter (but this is not scientifically proven).

To store fresh chiles, keep them individually wrapped, separate from each other in the crisper drawer of the refrigerator.

When working with fresh chiles, I recommend wearing gloves because their heat can linger on your hands. If you don’t wear gloves, running milk over your hands will help get rid of the heat. Either way, be especially careful not to touch any sensitive spots on your body after working with the chiles.

While there are many different varieties of fresh chiles, these are the ones that you’ll find used in this book.

FRESNO: This red, short, triangular chile ranges in heat from medium to hot. It’s similar to the jalapeño, but has a fruitier flavor.

HATCH: The Hatch chile is mild-to-hot, light green, slender, and long. Its name refers to its origin, the Hatch Valley in New Mexico, and not the type of chile that it is, as it’s properly known as a New Mexico chile. Unlike most fresh chiles, Hatch chiles are only sold fresh during their brief season, which is late summer and early fall. They do roast and freeze well; if you can’t find them, you can substitute the more common Anaheim instead, which comes from the same family. It has a thick skin, which you need to remove before eating by roasting.

JALAPEÑO: While the jalapeño is not a Texas native, no other chile is more closely identified with Texan character and cuisine. We love our jalapeños and their bright and lively flavor. This chubby, short, and pointed chile—usually sold as a green chile but sometimes as a red chile—can range from medium to hot. While it’s difficult to know the chile’s heat level before taking a bite, I find that the truly hot ones will emit volatile oils that will make my eyes water just to look at them.

POBLANO: This thick, heart-shaped long chile has a mild to medium heat level and is usually a dark green color. It has a thick skin, which you need to remove before eating by roasting, a process that gives this chile a deep, earthy flavor.
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SERRANO: This slender, short chile is like a thinner, meaner version of the jalapeño, because it is hot with a crisp bite. It’s usually sold as a green chile, though it can also be found as a red chile.
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Dried Chiles

Dried chiles are the foundation of many Texan dishes, especially Tex-Mex dishes. As the name implies, a dried chile is simply a fresh chile that has been dried and sometimes, as in the case of the chipotle chile, smoked. Because of the drying process, they have a robust, earthy depth that adds a lot of flavor to dishes.

When buying dried chiles, look for chiles that are soft and pliant like raisins, rather than hard and brittle, as these will be the freshest. The chiles should be whole, without cracks or tears. They should also be fragrant.

To store dried chiles, keep them in an airtight container, such as a jar. While they don’t need to be refrigerated, it is important to store each type of chile separate from the others as they have different flavors.

To use dried chiles, you’ll need to rehydrate them first. If you’ve never used dried chiles, don’t be intimidated! They’re fun to cook with and add so much to each dish that I know you’ll grow to love them as much as I do. The ones you’ll find in this book are listed on the next page.

ANCHO: This chile is the heart and soul of Tex-Mex cuisine. Triangular and dark red, the ancho chile is the dried version of the fresh poblano and has an earthy flavor with hints of raisin and chocolate. The ancho is the base for most commercial chili powders and its flavor will be familiar if you’ve ever had a bowl of chili or a plate of enchiladas drowning in brown gravy. Their heat level is mild to medium-hot. Sometimes they can be bitter, so I always rinse mine after roasting and rehydrating them before proceeding with a recipe.

CHILE DE ÁRBOL: This short, thin red chile is hot and adds spark wherever it’s added.

CHIPOTLE: This is a dried jalapeño chile that’s been smoked. As such, it has a smoky flavor and a lot of heat. When buying this chile dried, it will have either a dusty brown color or it will be a deep, rich red, depending on how it was processed. Most of the time this dried chile is sold in cans in a sauce known as adobo, which is made with vinegar, tomatoes, sugar, and spices. When using the canned chiles, you’ll want to include some of the sweet and smoky adobo sauce, too. Know that this chile is hot, so proceed with caution— and when a recipe calls for the canned chipotle chile, it will refer to one or two from the can, not the whole can! Since most of the time you won’t be using a whole can of chipotle chiles, you can transfer them to an airtight container and store them in the refrigerator for a couple of weeks, or in the freezer for 6 months.

GUAJILLO: This is a bright red, long, and slender chile with a berry-like flavor and medium heat. It doesn’t have a strong presence, so it tends to be more of a team player than the dominant star in a dish. It has a tough skin, so you’ll need to soak it longer than most dried chiles when rehydrating it. Some cooks also strain it when making a puree, but I find that if you run the blender for a few extra minutes, this is not a necessary step.

PASILLA: The pasilla chile is the dried version of the chilaco chile, which is not often found fresh in many American markets, though it is popular in Mexico. This long, dark-brown, dagger-like chile has an earthy flavor similar to the ancho chile, but it tends to be a little more bitter and has a touch more heat.

Ground Chiles

Using chiles that have already been ground into a powder is a simple way to bring some heat and flavor to a dish.

CAYENNE: This bright red chile powder packs a lot of heat. It adds brightness to dishes and also has the ability to make other flavors sing louder as well.

CHILE POWDER: This is a powder made from a single chile pepper, such as a chipotle chile powder. It is pure and has not been mixed with other ingredients.

CHILI POWDER: This differs from chile powder in that chili powder is a spice blend, made of ground chiles, usually ancho, along with garlic, cumin, clove, and allspice.

SMOKED PAPRIKA (PIMENTÓN): This is a Spanish chile powder that comes from chiles that are slowly smoked over wood. It tends to be mild to medium-hot. While it has a strong, fire-kissed flavor, there is also a bit of sweetness present, too. This is a terrific way to add a smoky dash to a dish when you don’t want the heat that comes from a chipotle chile.

Making your own chile powder

You can find pure chile powders in the spice aisle or at specialty grocers, but it’s also simple to make your own. To do this, in a dry skillet over high heat, toast 2 ounces of any dried chile for about 10 seconds per side, or just until they start to puff. Remove the seeds and stems, and then place the chiles in a spice or coffee grinder and process until finely ground.
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Making your own chili powder

Take a pure chile powder and then combine it with ground cumin, garlic powder, ground allspice, and ground cloves. While I like to play around with the ratios, a good place to start is ½ cup ancho chile powder mixed with 1 teaspoon ground cumin, ½ teaspoon garlic powder, ¼ teaspoon allspice, and ¼ teaspoon ground cloves.

Roasting fresh chiles

Preheat the broiler and place the chiles in a skillet or on a baking sheet. Broil the chiles for about 5 minutes per side. If the chiles need to be peeled, immediately place the chiles in a paper sack or plastic food-storage bag, close it tightly, and let the chiles steam for 20 minutes. To peel the chiles, remove them from the bag and gently rub off the skins.

Roasting and rehydrating dried red chiles

To use dried chiles, you need to rehydrate them first. To do this, simply remove the stems and seeds of the chiles. Then in a dry cast-iron skillet over medium-high heat, cook them for 5 to 10 seconds on each side or until they begin to puff up a bit. Add enough warm water to cover the chiles, turn off the heat, and let the chiles soak for 30 minutes, or until they are soft and plumped. To use the chiles, drain them from the soaking water, which can be bitter, rinse the chiles, and then proceed with the recipe.
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Sweet Potato and Chipotle Tortillas
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BREAKFASTS AND BREADS


Bacon-Molasses Breakfast Sausage

Sausage and Pepper Breakfast Casserole

Green Chile Baked Eggs

Chilaquiles in Black Bean Salsa

Breakfast Enchiladas

Potato-Chorizo Breakfast Tacos

Buttermilk Bacon-Fat Flour Tortillas

Sweet Potato and Chipotle Tortillas

Apple-Jalapeño Dutch Baby Pancake

Great-Grandma Blanche’s Chocolate Muffins

Apricot Bread

Pecan-Lime French Toast Casserole

Blueberry Granola

Cranberry-Gruyère Scones

Buttermilk Dinner Rolls

Angel Biscuits

Bacon-Cheddar-Chipotle Biscuits

Klobasnek (Sausage Kolaches)

Oatmeal Bread

Jalapeño Corn Sticks



In my family, the menfolk were the ones in charge of weekend and special occasion breakfasts. It started with my grandpa flipping pancakes on Saturday mornings, and my dad making us eggs on Sundays before church. Now, my brother has taken on the family mantle, and he’s always happy to make breakfast for anyone who asks. Lately, he even has an assistant giving him a hand: his toddler son, Austin Jack, who loves to cook. He’ll walk into the kitchen and ask his dad, “Can I help?” My brother will pull him up on a chair, and Austin Jack will stir a bowl or pour ingredients.

Clearly, Austin Jack loves working with food. Though sometimes in his eagerness, he overreaches a bit. One time when I was visiting, my brother, as usual, was making breakfast. And as usual (well, when traveling), I was sitting around doing nothing, when my brother said, “Hey, Sis, please hand me the blueberries.”

I went looking for the berries, but they weren’t on the counter, nor were they in the refrigerator. Then I saw Austin Jack drinking from a bowl as large as his head. “Have you seen the blueberries?” I asked him.

He put down the bowl. It was empty, but Austin Jack grinned at me with a face covered in blue juice. He didn’t answer, but his face told me the story of what had happened. “I think I found your blueberries,” I said
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BACON-MOLASSES BREAKFAST SAUSAGE
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MAKING BREAKFAST SAUSAGE is an old family tradition for us. My grandpa’s family used to raise their own hogs, and when it came time for butchering day, they made sure that nothing went to waste. All parts of the animal were used—for hams, bacon, lard, and sausage. My grandpa was in charge of making the breakfast sausage—a tradition he passed on to us.

Breakfast sausage is a loose sausage that hasn’t been cured, which makes it appropriate for a home cook. My grandpa’s recipe was typically Texan in that it was seasoned with sage. While there is nothing finer than a basic breakfast sausage, I find it’s an excellent base for other flavors, such as the smoky notes of bacon and smoked paprika and bittersweet tones of molasses. This isn’t exactly my grandpa’s breakfast sausage, but I’m sure he would have enjoyed it just fine. MAKES 1½ CUPS; SERVES 4 TO 6




8 ounces ground pork

4 ounces bacon, finely chopped

1 teaspoon molasses

1 teaspoon smoked paprika (pimentón)

½ teaspoon brown sugar

½ teaspoon kosher salt

¼ teaspoon dried sage

¼ teaspoon black pepper



Stir together the pork, bacon, molasses, smoked paprika, brown sugar, salt, sage, and black pepper until well combined.

Heat up a skillet over medium heat and cook a small spoonful of the sausage for a couple of minutes on each side. Taste and adjust the seasonings, if necessary.

Once you’re satisfied with the flavor balance, refrigerate the mixture for an hour for the flavors to come together. To cook the sausage, form it into 2-inch-wide, ¼-inch-thick patties and fry over medium-high heat until both sides are brown and crisp, 5 minutes per side.

The sausage will keep in the refrigerator for a week uncooked, and it can also be frozen uncooked for 3 months.
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SAUSAGE AND PEPPER BREAKFAST CASSEROLE
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THE MORNING AFTER my grandma Ashner’s funeral, the family met at her home to begin going through her things. We were all exhausted from the day before, and the prospect of dealing with her stuff was a bit daunting. To fortify us for the task at hand, my aunt brought a breakfast casserole, made extra hearty with lots of sausage, bread, peppers, and cheese. As we silently tucked into warm slices of the casserole, we all began to feel a little bit better, and before long, we were sharing stories and recollections.

This type of breakfast casserole, also known as a strata, works well for busy days, as it can be assembled the night before and baked in the morning. And while you certainly don’t need a somber occasion to serve it, this substantial breakfast will give your family and friends the strength needed to begin a new day. SERVES 8




2 teaspoons vegetable oil

1 cup (8 ounces) Bacon-Molasses Breakfast Sausage, or other breakfast sausage

2 jalapeño chiles, stemmed, seeded, and diced

2 cloves garlic, minced

8 slices (12 ounces) Texas toast bread or French bread, cut into 1-inch cubes

6 eggs, beaten

2 cups whole milk

1 teaspoon powdered mustard

½ teaspoon kosher salt

½ teaspoon black pepper

Pinch of cayenne

1 cup (4 ounces) shredded cheddar cheese

1 cup (4 ounces) shredded pepper Jack cheese

Old-Fashioned Texas Hot Sauce or other salsa, for serving



In a large, ovenproof skillet, heat 1 teaspoon of the oil over medium-low heat and add the breakfast sausage. (If using breakfast sausage that comes in a casing, remove the casing.) Cook, occasionally stirring and breaking up any large clumps, until lightly browned, 5 to 7 minutes. With a slotted spoon, transfer the sausage into a large mixing bowl.

Leaving the skillet on the heat, add the remaining 1 teaspoon of oil (if there is plenty of grease in the skillet after cooking the sausage, you don’t need to add the oil) and then add the jalapeños. Cook, occasionally stirring, until the chiles are softened, about 5 minutes. Add the garlic and cook for 30 seconds more.

Turn off the heat and scrape the vegetables from the skillet into the bowl with the cooked sausage. Add the cubed bread and toss together until well combined. Once the skillet has cooled, about 5 minutes, transfer the bread, sausage, and vegetables into the skillet.

Whisk together the eggs, milk, mustard powder, salt, pepper, and cayenne and pour over the bread. Stir in half of the cheese and then top the casserole with the remaining cheese. Cover and allow the bread to rest, refrigerated, for at least 2 and up to 8 hours, or until the bread has absorbed the milk and egg mixture.

Preheat the oven to 350°F and take the skillet out of the refrigerator.

Bake the casserole, uncovered, for 45 to 50 minutes, until it’s puffed and golden brown on top. (The casserole will deflate as it cools.) Serve warm with salsa.




GREEN CHILE BAKED EGGS
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“WILL YOU BE HERE FOR BREAKFAST?” asked my mom. It was spring, and I had spent the past week driving around Texas looking at wildflowers and would be concluding my trip in Houston where she lives. I told her that I would indeed be there for breakfast. “Great!” she said. “I’ll make Sue’s eggs.”

Sue is a friend of my mom’s, and she is famous for her green chile baked eggs. She gave my mom the recipe, and our family has since made it a staple for special occasions. While I tend to associate this dish with Christmas morning, Mom’s making it in the spring signaled to me that maybe a simple visit was cause for celebration, too.

Now, about this breakfast dish. It’s not complicated—it’s just eggs, cheese, flour, and Hatch chiles. It’s also very rich; because there’s so much cheese in it, one slice will supply you with a week’s worth of vitamin D and calcium. This bit of decadence is probably why my family saves it for special days.

But you know what? I’ve decided that mom had the right idea—spending precious time with loved ones is always cause for celebration. We should cherish every moment we have. SERVES 4 TO 6




4 eggs

¼ cup all-purpose flour

1½ teaspoons powdered mustard

½ teaspoon baking powder

½ teaspoon kosher salt

1 cup (4 ounces) cottage cheese

1 cup (4 ounces) shredded Monterey Jack cheese

1 cup (4 ounces) shredded cheddar cheese

¼ cup (½ stick) unsalted butter, at room temperature

1 Hatch or poblano chile, roasted, peeled, stemmed, seeded, and diced

Old-Fashioned Texas Hot Sauce or other salsa, for serving



Preheat the oven to 350°F. Lightly grease an 8-inch square casserole dish or baking pan.

In a large bowl, beat the eggs. Stir in the flour, mustard, baking powder, and salt. Stir in the cottage cheese, Monterey Jack cheese, cheddar cheese, butter, and diced chile and mix until incorporated.

Pour the egg mixture into the casserole dish, and bake for 20 to 25 minutes, or until the top is lightly browned and the center is firm. Serve warm with salsa.




CHILAQUILES IN BLACK BEAN SALSA
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CHILAQUILES, WHICH IS A DISH comprised of fried corn tortillas tossed with a salsa and usually a protein—often eggs but occasionally chicken or beef—is sometimes confused with a popular Texan breakfast known as migas, which is eggs scrambled with fried tortilla strips, vegetables, and cheese. The two are similar—they are both clever ways to use up old corn tortillas—but the main difference is that chilaquiles at heart is a salsa-based dish, whereas migas is an egg-based dish.

Typically, chilaquiles are made with a tomatillo- or tomato-based salsa, but I decided to buck tradition and serve them with a creamy black bean salsa. If you’re a fan of nachos or bean dip, then this is a dish for you. The crispy fried tortillas are a terrific vehicle for the earthy, smoky black beans; when topped with a fried egg, avocado slices, jalapeños, and cheese, they make for a hearty breakfast. SERVES 4




Oil, for frying

12 corn tortillas, cut into quarters

½ yellow onion, chopped

4 cloves garlic, chopped

2 cups cooked or canned black beans

1 cup bean broth or chicken broth

1 canned chipotle chile in adobo sauce

¼ cup chopped fresh cilantro, plus more for serving

¼ teaspoon ground cumin

¼ teaspoon kosher salt

4 eggs

Cotija or feta cheese, crumbled, for serving

1 jalapeño, sliced into rounds, for serving

1 avocado, peeled, pitted, and diced, for serving



In a large skillet, heat about ¾ inch oil over medium-high heat until it reaches 350°F. If you don’t have a candy thermometer, after 5 minutes of heating, you can stick a wooden spoon into the oil to see if it’s ready. If the oil bubbles around the spoon, it should be hot enough. Line a baking sheet with paper towels. In batches, place the quartered tortillas in the hot oil and fry for about 30 seconds per side or until light brown and crisp. Remove the fried tortillas with a slotted spatula and place on the paper towel–lined sheet. Repeat until all the quartered tortillas have been fried.

Carefully discard all but 2 tablespoons of the oil. Return 1 tablespoon of the oil to the skillet and turn the heat down to medium-low. Add the onion and cook until translucent, about 5 minutes. Add the garlic and cook for 30 seconds more.

Transfer the onion and garlic to a blender or food processor. Add to the blender the black beans, broth, chipotle chile, cilantro, cumin, and salt. Puree until smooth. Pour the black bean salsa into the skillet and cook over low heat, occasionally stirring, until the salsa is heated, about 2 minutes. Taste and adjust the seasonings.

Meanwhile, in another large skillet, heat the remaining 1 tablespoon of oil over medium heat. Add the eggs and fry until the whites and yolks are set to your preference. For over easy, it takes about 2 minutes. For over hard, cook for about 2 minutes and then flip the eggs and cook for 1 minute more.

Add the fried tortillas to the black bean salsa, and gently stir until the chips are well coated. Serve immediately, topping each plate with a fried egg, cilantro, cheese, jalapeño, and avocado.
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BREAKFAST ENCHILADAS
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THE MORNING AFTER A FAMILY WEDDING, we all met for breakfast at a local Mexican restaurant in downtown Bryan, Texas. Bacon enchiladas were on the menu—and while I was tempted to order them, I decided at the last minute to go with breakfast tacos instead.

The thought of those enchiladas, however, stayed with me. At the time, I thought that enchiladas for breakfast sounded unusual (silly me). But the more I thought about it, the more I felt that a plate of enchiladas in a light chile salsa could be the perfect way to begin the day.

Back in New York, I set about making a batch of breakfast enchiladas, using guajillo chiles for their bright flavor and, of course, crisp slices of bacon to go along with the thick strands of melted cheese. These enchiladas could be eaten at any time of day, but the lighter sauce and bacon makes them especially appropriate in the morning. Enchiladas are a great addition to any weekend table, though you can also make a batch early in the week and then reheat them each morning (or afternoon, or evening!) as needed. SERVES 4




ENCHILADA SAUCE

2 teaspoons vegetable oil

½ yellow onion, diced

4 cloves garlic, chopped

6 dried guajillo chiles, rehydrated, stemmed, and seeded

1 canned chipotle chile in adobo sauce, with a dash of adobo

1 (14.5-ounce) can diced tomatoes, drained

1 cup chicken broth

1 teaspoon ground cumin

½ teaspoon dried oregano

¼ teaspoon ground allspice

Salt

ENCHILADAS

1 tablespoon vegetable oil

12 corn tortillas

4 cups (1 pound) shredded Monterey Jack cheese

12 slices thick-cut bacon, cooked

¼ cup chopped fresh cilantro, plus more for serving

1 whole pickled jalapeño, sliced into rings

Sour cream, for serving

Guacamole, for serving



To make the sauce, heat 1 teaspoon of the oil in a skillet over medium-low heat. Add the onion and cook until translucent, about 5 minutes. Add the garlic and cook for 30 seconds more.

Scrape the cooked onion and garlic into a blender or food processor and add the rehydrated guajillo chiles, chipotle chile, tomatoes, chicken broth, cumin, oregano, and allspice. Blend until smooth, about 2 minutes. Heat the remaining 1 teaspoon of oil in a pot over medium-low heat and pour in the sauce. Cook, occasionally stirring, until fragrant and slightly darker in color, 10 minutes. Adjust the seasonings and add salt to taste.

Preheat the oven to 350°F. Grease a large baking dish (9 by 13 inches works well).

To make the enchiladas, pour ½ cup of the sauce along the bottom of the baking dish. In a skillet, heat the oil over medium-low heat. One at a time, heat up the tortillas in the hot oil until soft and pliant and then keep them wrapped in a cloth or tortilla warmer until all the tortillas are heated.

To assemble, lay a tortilla on a plate or clean work surface and add about ¼ cup of cheese, a slice of bacon, and a teaspoon of cilantro. Roll the tortilla and place it in the baking dish, seam side down. Repeat with the remaining tortillas, packing the rolled tortillas next to each other in the baking dish. Evenly pour the rest of the sauce over the enchiladas and top with the remaining shredded cheese.

Bake for 15 minutes, or until cheese is lightly browned and bubbling. Serve warm, topped with the pickled jalapeño, sour cream, and guacamole.
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POTATO-CHORIZO BREAKFAST TACOS
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BREAKFAST TACOS ARE A TEXAS TRADITION, and in the morning you find them all over the state, at taco stands, gas stations, small town cafés, and even in people’s homes.

While just about any filling can be used in a breakfast taco, one of my favorites is the combination of chorizo and potatoes. The spicy chorizo wakes you right up, and contrasts nicely with the hearty potatoes. When you scramble in some eggs and fold it all into a warm flour tortilla, such as Buttermilk Bacon-Fat Flour Tortillas or Sweet Potato and Chipotle Tortillas, you have a breakfast that will keep you well filled until the next time you decide to eat. MAKES 8 TACOS; SERVES 4




1 large (12-ounce) russet potato, peeled and cut into ¼-inch cubes

¼ teaspoon kosher salt, plus more as needed

¼ teaspoon black pepper, plus more as needed

1 tablespoon vegetable oil

½ cup (4 ounces) Mole Chorizo, or other Mexican chorizo, removed from its casing and crumbled

4 eggs

1 tablespoon water, at room temperature

8 Buttermilk Bacon-Fat Tortillas, Sweet Potato and Chipotle Tortillas, or other flour tortillas, warmed

Shredded cheddar cheese, for serving

Chopped fresh cilantro, for serving

Old-Fashioned Texas Hot Sauce, Tomatillo-Chipotle Salsa, or other salsa, for serving



In a pot, cover the potato with water. Bring to a boil, turn the heat to low, and simmer until the potato cubes are just beginning to soften but are still firm, 3 minutes. (Be sure not to overcook.) Drain and season with the salt and black pepper.

Heat the oil in a skillet over medium-low heat. Add the chorizo, breaking it up into smaller pieces. Cook, occasionally stirring, until brown, about 5 minutes. With a slotted spoon, transfer the chorizo into a bowl.

Leaving the skillet on the heat, add the potatoes and cook until the potatoes are tender with the edges beginning to crisp, 7 to 10 minutes, stirring occasionally.

Meanwhile, beat the eggs with the water. When the potato is cooked, return the chorizo to the skillet and stir until well combined. Pour in the eggs and cook until the eggs are scrambled to your preference (I like mine well done, so I cook them for about 3 minutes), gently stirring two or three times. Add salt and black pepper to taste.

Divide the chorizo, potato, and egg mixture among the tortillas. Top each with shredded cheese, cilantro, and salsa and serve.
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BUTTERMILK BACON-FAT FLOUR TORTILLAS
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WHEN I WAS MAKING TORTILLAS one day, I was out of regular milk so I substituted buttermilk. While I was shaking things up a bit, I also threw in some leftover bacon grease to see what it would add. The result was a fluffy, supple tortilla with just a hint of smoke. It’s my new favorite for breakfast tacos, though it’s awfully good with just about anything you choose to place inside of it. But even though this flour tortilla works well with others, it’s also mighty fine hot off the skillet, served on its own. MAKES 8 TORTILLAS




2 tablespoons bacon grease (see note)

2 tablespoons unsalted butter

2 cups all-purpose flour

½ teaspoon baking powder

¼ teaspoon kosher salt

¾ cup buttermilk



Combine the bacon grease and butter in a pot and cook over medium-low heat until bacon grease and butter have melted. Remove from the heat.

In a bowl, stir together the flour, baking powder, and salt. Pour in the melted fat mixture and stir until the flour is crumbly. Pour in the buttermilk and stir until a soft dough forms. Place the dough on a floured surface and knead for 2 minutes until the dough is firm and smooth. Cover the dough and let it rest for an hour.

Divide the dough into eight pieces and roll each piece into a ball. One at a time place a dough ball on a floured surface, pat it out into a 4-inch circle, and then roll with a palote or rolling pin from the center out until the tortilla is thin and about 8 inches in diameter. Keep the rolled-out tortillas covered, side by side, until you are ready to cook. (I usually have one cooking as I roll out another.)

In a dry cast-iron skillet heated over medium-high heat, cook each tortilla for 30 seconds on one side, flip it, and then cook for 1 minute on the other side. It should start to puff a bit. Flip it again and cook for 30 more seconds. Cover the cooked tortilla with a cloth until you are ready to serve. Repeat with the remaining balls of dough.

NOTE: Bacon grease is what’s left over in the skillet after cooking bacon. While our great-grandmothers usually kept theirs in an old coffee can over the stove, to save my bacon grease, I pour it into a glass jar and store it in the refrigerator.




SWEET POTATO AND CHIPOTLE TORTILLAS
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THE INSPIRATION FOR THESE came when I had too much mashed sweet potato left over from a late-fall meal. I’d made sweet potato biscuits before and they had turned out a wonderful shade of light orange with a soft, pliable texture, so I was curious if those qualities would translate to flour tortillas.

My hunch was correct. While you might find these unusual, they are actually very versatile and go well with a host of fillings for tacos, such as eggs or pork. They are also, however, fine on their own, especially when warm, as they are tender and soft with a hint of earthy sweetness from the sweet potato and a little kick from the chile.

One of my ancestors was known as Tater Chambers because he not only grew sweet potatoes, he also adored eating them. It’s not documented if he was a fan of Mexican food, as I’m not sure if it had quite made its way to North Texas in the middle of the 1800s. That said, I do reckon he would have appreciated these sweet potato tortillas because they are a terrific way to use up any leftovers you may have. They are also good enough to bake one or two sweet potatoes for this recipe alone. MAKES 8 TORTILLAS [image: ] PICTURED HERE




2 tablespoons (¼ stick) unsalted butter

¼ cup whole milk

1 cup cooked mashed sweet potato (from 1 or 2 sweet potatoes)

2 cups all-purpose flour

1 teaspoon baking powder

½ teaspoon chipotle chile powder

¼ teaspoon kosher salt

Water (optional)



Melt the butter in a pot over low heat. Turn off the heat and add the milk and the sweet potato; stir until well combined.

In a bowl, stir together the flour, baking powder, chipotle chile powder, and salt. Add the flour mixture to the sweet potato mixture, and stir until a smooth dough forms. If the dough is too dry, add a little water, and if it’s too sticky, add a little more flour. You want the dough to be soft and flexible. Cover the dough and let it rest for an hour.

After an hour, divide the dough into eight pieces and roll each into a ball. One at a time, place a dough ball on a floured surface, pat it out into a 4-inch circle, and then roll with a palote or rolling pin from the center out, until it is thin and about 8 inches in diameter. Keep the rolled-out tortillas covered, side by side, until you are ready to cook. (I usually have one cooking as I roll out another.)

In a dry cast-iron skillet heated over medium-high heat, cook a tortilla for 30 seconds on one side, flip it, and then cook it for 1 minute on the other side. It should start to puff a bit. Flip it again and cook for 30 more seconds. Cover the cooked tortilla with a cloth until you are ready to serve. Repeat with the remaining balls of dough.




APPLE-JALAPEÑO DUTCH BABY PANCAKE
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DUTCH BABY PANCAKES ARE NOT DUTCH. Nope, they are from Germany. This, of course, does not make them any less delicious. And as Texas has many folks with German roots, you’ll find these pancakes served in North and Central Texas where this cultural influence is most strong.

If you’re not familiar with Dutch babies, they are a large skillet pancake that is baked. Though associating them with regular pancakes is a bit of a mistake; Dutch babies are thin, crisp, and delicate on the outside with a creamy, fruit-studded center within.

Traditionally, Dutch babies are made with apples, but I like to throw some jalapeños into mine as well, especially in late summer and early fall when you’ll find both fruits in fine form. Good looks and flavor aside, the Dutch baby’s simplicity and ability to feed several makes them perfect for mornings when you have guests. SERVES 4 TO 8




¼ cup (½ stick) unsalted butter

2 firm cooking apples, such as Granny Smith, peeled, cored, and thinly sliced

¼ cup granulated sugar

½ teaspoon kosher salt

¼ teaspoon ground cinnamon

4 eggs

1 cup whole milk

1 cup all-purpose flour

½ teaspoon vanilla extract

2 jalapeño chiles, stemmed, seeded, and diced

Confectioners’ sugar, for serving



Preheat the oven to 425°F.

In a large ovenproof skillet, melt the butter over low heat. Add the apples, granulated sugar, salt, and cinnamon and cook, stirring occasionally, until the apples are soft, about 10 minutes.

Meanwhile, in a blender or food processor, combine the eggs, milk, flour, and vanilla and mix until a smooth batter is formed. Alternatively, you can combine the eggs, milk, flour, and vanilla in a mixing bowl and whisk until smooth.

When the apples are done, sprinkle the diced jalapeños on top of them and then pour the batter over.

Bake, uncovered, in the oven for 15 minutes, or until the Dutch baby is puffy and an inserted knife pulls out clean. Sprinkle with confectioners’ sugar and serve.
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GREAT-GRANDMA BLANCHE’S CHOCOLATE MUFFINS
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WHEN I WAS GOING THROUGH the pile of handwritten recipe cards that had belonged to my great-grandma Blanche, this recipe for muffins jumped out at me.

Now, my great-grandma was indeed famous for her cakes and her cookies, but these muffins were a mystery. And when I asked my mom about them, she shrugged and said she didn’t believe that she’d ever tried them.

It’s a shame they haven’t received more attention until now. These muffins have a rich, sweet flavor, which I’ve made even more chocolaty by throwing in some chocolate chips. Beyond the flavor, however, is the texture; they are fluffy with a slightly crisp topping that provides a satisfying contrast to the soft center when you take a bite.

With a cup of strong coffee or cold milk, these are a welcome addition to the breakfast table or for your afternoon snack. And if you share them with your neighbors, you will be very popular. They’re so good, though, you might find yourself hoarding them, as I suspect my great-grandma did, which is why no one in the family recalls ever eating these extraordinary chocolate muffins. MAKES 12 MUFFINS




1½ cups sugar

½ cup vegetable oil

2 eggs

½ cup whole milk

1 teaspoon vanilla extract

2 cups all-purpose flour

½ cup unsweetened cocoa powder

1 teaspoon baking powder

¼ teaspoon ground cinnamon

¼ teaspoon kosher salt

½ cup semisweet chocolate chips



Preheat the oven to 400°F. Lightly grease twelve regular muffin cups or line them with paper liners.

Stir together the sugar, oil, eggs, milk, and vanilla. In a separate bowl, whisk together the flour, cocoa, baking powder, cinnamon, and salt until well blended. Add the liquids and stir until a smooth batter forms. Stir in the chocolate chips. Fill the muffin cups three-quarters full.

Bake for 20 to 25 minutes, until lightly browned on top and when a knife inserted into the muffin comes out clean. Serve warm.




APRICOT BREAD
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APRICOT BREAD has long been a family favorite. My grandma will make a batch and take it to Sunday school to share with her friends.

Apricots have a natural honey-like sweetness that goes well with the crunchy pecans and bright orange zest in this recipe. And while there’s enough sweetener involved that you might consider this bread cake-like, it’s sturdy enough that it can hold up to a slather of butter or cream cheese, best applied when the bread is fresh out of the oven. Enjoy this bread after church on Sunday morning, in the afternoon as a tea-time snack, or even for dessert, if you’re craving something fruity. MAKES 1 LOAF; SERVES 12




2 cups all-purpose flour

1 cup sugar

2 teaspoons baking powder

¼ teaspoon baking soda

1 teaspoon ground cinnamon

½ teaspoon kosher salt

2 eggs, beaten

½ cup buttermilk

1 teaspoon vanilla extract

¼ cup (½ stick) unsalted butter, melted and cooled

1 cup dried apricots, chopped

1 cup chopped pecans

1 tablespoon orange zest



Preheat the oven to 350°F. Lightly grease and flour a 9 by 5-inch loaf pan and line the bottom with parchment paper.

Whisk together the flour, sugar, baking powder, baking soda, cinnamon, and salt until well blended.

Stir together the eggs, buttermilk, vanilla, and melted butter. Combine the wet ingredients with the dry ingredients, and stir until a thick batter forms. Stir in the apricots, pecans, and orange zest. Evenly spoon the batter into the prepared loaf pan.

Bake, uncovered, for 50 to 60 minutes, or until an inserted knife comes out clean. Cool for 15 minutes before removing from the pan. Wrapped tightly, this can be stored at room temperature for 3 days or refrigerated for 1 week.
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PECAN-LIME FRENCH TOAST CASSEROLE
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MY STEPMOTHER CHRIS makes a lemon curd French toast casserole, which I sadly have to admit I’ve never tried. We’ve talked about it many times, but it seems whenever I visit we get so busy that we never get around to making it.

Finally, I decided to try my hand at my own version. While Chris’s recipe was definitely the inspiration for this French toast casserole, I decided to make it a little more Texan by using limes instead of lemons and pecans instead of poppy seeds. (Although I’m sure if you went the lemon/poppy seed route, it’d be delicious.) This casserole is a little tart and a little sweet, and the crunchy nuts nicely accent the soft bread. You could serve it with syrup, but it’s soft and flavorful with just a sprinkling of powdered sugar. The recipe as written feeds a large group, but it can easily be halved—just layer the French toast in a 9-inch square baking dish instead. SERVES 10 TO 12




LIME CURD

¾ cup granulated sugar

2 eggs, beaten

½ cup fresh lime juice (or substitute lemon or Ruby Red grapefruit juice)

1 teaspoon finely grated lime zest

¼ cup (½ stick) unsalted butter, at room temperature

¼ teaspoon kosher salt

CASSEROLE

12 ounces day-old bread, cut into 1-inch thick slices (see note)

2 teaspoons finely grated lime zest

1 cup chopped pecans

4 cups whole milk

4 eggs, beaten

¼ cup granulated sugar

1 teaspoon ground cinnamon

½ teaspoon almond extract

¼ teaspoon kosher salt

Confectioners’ sugar, for serving



To make the lime curd, in the top of a double boiler or in a small, heatproof bowl, whisk together the sugar, eggs, lime juice, and zest. Place the top of the double boiler or bowl over a pot of simmering water and, while continually stirring, cook until the curd has thickened, 7 to 10 minutes. Remove from the heat and stir in the butter until it’s melted, then add the salt. Refrigerate for at least 2 hours. The curd will keep for a week in the refrigerator, so this can be done in advance.

To make the casserole, lightly grease a 9 by 13-inch baking dish. Spread each slice of bread generously with the lime curd and then lay the slices of bread, curd side up, in the bottom of the dish. (It’s okay if some pieces overlap.) You may have to tear some pieces in half to cover the whole bottom of the casserole. Sprinkle on top of the bread the lime zest and pecans.

Whisk together the milk, eggs, granulated sugar, cinnamon, almond extract, and salt. Pour this over the bread. Allow the bread to absorb the milk for at least 2 hours, or overnight. If you’re only going to wait 2 hours, you can leave the casserole out at room temperature, but if you are leaving it any longer then that, the casserole should be covered and refrigerated.

Preheat the oven to 350°F. Bake the casserole, uncovered, for 45 to 50 minutes, until it’s puffed and golden brown on top. (The casserole will deflate as it cools.) Sprinkle with confectioners’ sugar for serving.

NOTE: I measure the bread by weight rather than the number of slices since loaves can vary in width. That said, if using a standard white bread loaf, you’ll want about 12 slices. If using a standard baguette, you’ll want about 16 slices.
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BLUEBERRY GRANOLA
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EVERY YEAR FOR CHRISTMAS, my uncle Austin makes batch upon batch of his homemade granola, and then shares it with his family and friends. I’m not exaggerating when I say it’s probably the best granola that you’ve ever had. He says the secret ingredient is powdered milk, but I believe there’s something more powerful involved.

When I was working on my first book, Austin told me the most important thing was to have fun while I was writing it. If you are having fun, he said, then those who cook from it will have fun, too. Of course, this philosophy applies to everything in life, and clearly Austin gets great joy out of making granola, which is why his is so delicious.

Now, this is the granola you make in March, when your Christmas stash from Uncle Austin has been depleted. While it’s not exactly his granola, because it wasn’t made with his two hands, it’s a decent approximation. And if you make it with joy, then chances are it will bring much happiness to others, too. MAKES 4 CUPS




2 cups rolled oats (not instant)

1 cup sliced almonds

1 cup chopped pecans

1 cup unsweetened coconut flakes

1 tablespoon powdered milk

½ teaspoon kosher salt

½ teaspoon ground cinnamon

½ cup canola oil

½ cup honey

1 teaspoon vanilla extract

½ cup dried blueberries



Preheat the oven to 350°F. Lightly grease a 9 by 13-inch baking dish.

In a large bowl, stir together the oats, almonds, pecans, coconut, powdered milk, salt, and cinnamon. In a separate small bowl, stir together the oil, honey, and vanilla extract and then pour over the oats. Stir until well combined. Pour the granola into the baking dish.

Bake, uncovered, for 30 to 35 minutes, or until fragrant and toasted, stirring the granola every 10 minutes. Remove the granola from the oven and stir in the dried blueberries. Allow the granola to cool, then store it in an airtight container for up to a month.
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CRANBERRY-GRUYÈRE SCONES
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SCONES HAVE LONG BEEN a favorite addition to our family’s breakfast table. My mom is quite famous, in fact, for her scones, and she has been known to make up new scone recipes on the spot, depending on what is available.

These cranberry scones stem from one such experiment that she created at my grandma’s farm one morning. They were delicious, and I asked her if she could give me the recipe. Unfortunately, my attempts at recreating what she had done were a complete failure.

Not to be deterred, however, I decided to make my own cranberry scone. I kept the cranberries, but decided to go for a more sweet and savory scone, so I threw in some salty and nutty Gruyère cheese, along with a handful of crunchy pecans, two things that go quite well with the tart cranberries. They make a fine addition to any cool-weather holiday breakfast table. While these might not be my mom’s cranberry scones, I’m okay with that; even though they’re different, they’re still just as good. MAKES ABOUT 8 SCONES




2 cups all-purpose flour, plus more for rolling the scones

¼ cup sugar

2 teaspoons baking powder

½ teaspoon kosher salt

¼ teaspoon ground cinnamon

½ cup unsalted (1 stick) butter, chilled, cut into slices

¼ cup half-and-half

1 egg, beaten

½ cup chopped pecans

½ cup dried cranberries, chopped

½ cup (2 ounces) shredded Gruyère cheese



Preheat the oven to 425°F. Lightly grease a baking sheet or a 10-inch cast-iron skillet.

Mix together the flour, sugar, baking powder, salt, and cinnamon. Cut the butter into pieces, and work it into the flour mixture with your hands or a pastry blender, until the flour mixture has the texture of pea-size crumbs.

Add the half-and-half and egg, mixing until the dough is a bit loose and sticky. Stir in the pecans, cranberries, and cheese, and mix until well combined. The dough will be slightly stick and wet.

Turn the dough out onto a floured surface and gently roll out until it’s ½ inch thick. With a 3-inch biscuit cutter or a glass, cut out the scones and place ⅛ inch apart on the baking sheet. (You may have to gather the scraps and roll out again.)

Bake until lightly brown, about 15 minutes. Serve warm. They are best on the day they are made, but they can be tightly wrapped and then reheated, up to 2 days after baking. They can also be frozen.




BUTTERMILK DINNER ROLLS
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SUNDAY DINNERS AND HOLIDAY MEALS aren’t complete without a basket of warm dinner rolls. Every family has their own special recipe, and mine is no different. Here is my version, inspired by Great-Grandma Gibson’s mysteriously half-written recipe from years ago, made soft and tender with buttermilk, butter, and eggs. While these are not difficult to make, I’d say their rich flavor lends them more toward special occasions rather than everyday eating. That said, I do always keep a few on hand, and they freeze very well. MAKES 18 ROLLS




1 tablespoon (1 packet) active dry yeast

3 to 3½ cups all-purpose flour

1 tablespoon sugar

1 teaspoon kosher salt

¼ cup vegetable oil

6 tablespoons (¾ stick) unsalted butter, melted and cooled

1 cup buttermilk, at room temperature

1 egg, beaten



Stir together the yeast, 3 cups of the flour, sugar, and salt. Add the oil, 4 tablespoons of the butter, the buttermilk, and beaten egg and stir until the dough comes together, adding more flour if it’s too sticky. Turn the dough out on a floured surface and knead for 5 minutes, or until smooth.

Place the dough in a lightly oiled bowl and cover with a damp cloth. In a warm place, allow to rise until doubled in size, 1 to 2 hours.

Lightly grease a 9 by 13-inch baking pan. Punch down the dough and form into eighteen equal-sized balls. Place the balls in the pan so that the sides are touching, cover, and allow to rise until doubled, about 1 hour.

Preheat the oven to 375°F.

Brush the rolls with the remaining 2 tablespoons melted butter and bake, uncovered, for 22 minutes, or until lightly browned. Serve warm. The rolls can also be tightly wrapped and stored at room temperature for up to 3 days or in the refrigerator for up to 1 week. They can also be frozen.




ANGEL BISCUITS
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A READER ASKED ME if I had a recipe for angel biscuits. She sent me a list of all the recipes her homesick Texan mother in England was wanting, and I had most of them but said biscuits. Some research was in order!

Angel biscuits, so called because they are triple leavened with yeast, baking powder, and baking soda, are a cross between a dinner roll and what you normally think of as a biscuit. They tend to be softer and more airy, and often people will make a double or triple batch of dough on a Sunday and then keep it in the refrigerator all week, pulling off biscuits and baking them as needed. If you like your biscuits fresh and warm, I recommend this approach.

A little asking around led me to a friend’s old recipe that she insisted I make. They turned out light and fluffy and indeed live up to their name. So I thank my reader for sharing her love of them with me, as they are a delightful addition to any family’s table. Serve these heavenly biscuits with Blueberry-Pecan Jam or Plum Jam for breakfast, or with a smear of butter as a tasty lunch or dinner accompaniment. MAKES ABOUT 12 BISCUITS




2½ cups all-purpose flour

1 tablespoon (1 packet) active dry yeast

2 tablespoons sugar

½ tablespoon baking powder

½ teaspoon baking soda

¼ teaspoon kosher salt

½ cup (1 stick) unsalted butter, at room temperature, plus 1 tablespoon unsalted butter, melted

1 cup buttermilk, at room temperature



Stir together the flour, yeast, sugar, baking powder, baking soda, and salt. Stir in the room-temperature butter until the flour mixture has the texture of peas. Add the buttermilk and stir until a shaggy dough forms. Cover the bowl and allow to rise until doubled in size, about 1 hour.

Grease a baking sheet or large ovenproof skillet. Turn the dough out onto a floured surface and gently roll out until it’s ½ inch thick. With a 3-inch biscuit cutter or glass, cut out the biscuits and place them ⅛ inch apart on the baking sheet. (You may have to gather the scraps and roll out again.) Cover the biscuits and allow to rise again, until almost doubled in size, about 30 minutes.

Preheat the oven to 400°F. Brush the biscuits with the melted butter.

Bake for 12 to 15 minutes, or until lightly browned on top. Serve warm. They are best on the day they are made, but they can be tightly wrapped and then reheated, up to 2 days after baking. They can also be frozen.
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BACON-CHEDDAR-CHIPOTLE BISCUITS
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WHILE THERE’S NOTHING FINER to me than a basic biscuit, warm from the oven and drizzled in butter, sometimes you want to make them a little more decadent, especially if you have traveling plans.

Such was the inspiration for these. I was returning to New York, and my mom asked me if I had any cravings for the plane. A long time ago, she had made me some bacon-cheddar biscuits, so that’s what I asked her to make. She did, but unfortunately I had a terrible cold and couldn’t taste a thing. The biscuits she made did not get the proper reception that they should have received.

When I was finally well again, I decided to re-create the biscuits in my New York kitchen. These biscuits are chock-full of bacon and cheese, with a little bit of chipotle chile added to give some smoke and heat. They are hearty enough that they can stand alone for breakfast, especially if you opt to use them as the base for a scrambled egg sandwich. They also go well with soup or chili. If you’re traveling, know that they’ll hold up well on long journeys, too. MAKES 8 TO 10 BISCUITS




2 cups all-purpose flour

1 tablespoon baking powder

½ teaspoon kosher salt

4 slices bacon, cooked and chopped

½ cup (2 ounces) shredded cheddar cheese

1 canned chipotle chile in adobo, finely diced

½ cup (1 stick) unsalted butter, cold

¾ cup of half-and-half



Preheat the oven to 450°F. Grease a baking sheet or a large ovenproof skillet.

Whisk together the flour, baking powder, and salt. Stir in the bacon, cheddar cheese, and diced chipotle chile. Cut the butter into small pieces and work into the flour mixture with your hands or a pastry blender, until the flour is crumbly. Stir in the half-and-half, mixing until the dough is well combined. It’s okay if the dough is a little sticky.

Pour the dough out onto a floured surface and knead for 1 minute, until the dough is smooth and no longer wet. (You can sprinkle more flour on the surface if you find that it’s sticking.) Roll out the dough until it’s ¼ inch thick and then fold over in half. Using a 3-inch biscuit cutter or a glass, cut out the biscuits. (You may have to gather the scraps and roll out again) Place the cut biscuits next to each other on the greased baking sheet (so they rise up, not out).

Bake for 15 minutes, or until the tops are golden brown. Serve warm. They are best on the day they are made, but they can be tightly wrapped and then reheated, up to 2 days after baking. They can also be frozen.
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KLOBASNEK (SAUSAGE KOLACHES)
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IF YOU MEET A CZECH TEXAN, he or she will politely inform you it’s incorrect to use the term sausage kolache when referring to a sausage-stuffed kolache. When you scrunch up your face with confusion, the person will then kindly explain that the correct term for this savory pastry is klobasnek. But wait, let’s back up here for a minute. If you’re not familiar with a kolache, then you may be wondering what the heck I’m talking about. Allow me to explain.

A kolache is a sweetened yeast roll that’s been stuffed with a fruit, cream cheese, or a poppy seed filling. The roll is either square or round, and there’s a well in the center to contain the filling. With a klobasnek, the dough is wrapped entirely around the filling, and the only way you can tell what’s inside is to take that first bite. You find these pastries all over Texas, though they were first introduced in Central Texan Czech communities, such as the small towns of West and Caldwell.

While the origin of the term klobasnek for the sausage-stuffed version is a little vague, The Village Bakery in downtown West has claimed provenance for the term. What’s interesting, however, is that these Czech pastries are more associated with Southeast Texas than with Central Texas.

The two pastries are different things, but some people still insist on calling them sausage kolaches. This doesn’t bother me, but I can see how it could upset some linguistic purists. No matter what you call them, however, they are good. I like to eat them for breakfast, warm from the oven when the cheese is still melted and the sausage juicy with a snap. Though they are still good a few hours later at room temperature and can easily be reheated, too. MAKES 8 PASTRIES




1 cup whole milk

8 tablespoons (1 stick) unsalted butter

1 tablespoon (1 packet) active dry yeast

¼ cup sugar

½ teaspoon kosher salt

3½ to 4 cups all-purpose flour

2 tablespoons vegetable oil

2 egg yolks

½ cup (2 ounces) grated cheddar cheese

2 whole pickled jalapeños, cut into 16 slices (optional)

1 pound smoked kielbasa sausage, cut into 8 (2-inch) pieces



Over medium heat, warm the milk and 4 tablespoons of the butter until the milk is just beginning to steam, but is not boiling, and the butter is melted. Remove from the heat.

In a large mixing bowl, whisk together the yeast, sugar, salt, and 1½ cups of the flour. Pour in the warm milk mixture and stir until a sticky dough has formed. Cover the dough and let it rest for 30 minutes.

Meanwhile, beat together the oil and egg yolks. Pour the eggs into the flour mixture and blend until fully incorporated.

Slowly stir in enough of the remaining 2 to 2½ cups flour until the dough comes together and is soft but not sticky. Turn the dough out onto a floured surface and knead for about 10 minutes, or until it is smooth.

Place the kneaded dough in a lightly oiled bowl and cover. Allow to rise until doubled in size, about 1 hour.

Grease or line a baking sheet with parchment paper. After the dough has risen, punch it down and divide into 8 even-size pieces. In your hands, roll the pieces of dough into balls and then flatten them into disks 4 inches in diameter. In the center of each piece of dough, place ½ tablespoon of the cheddar cheese, 2 slices of jalapeño, and a piece of sausage. Fold one side of the dough over the other and roll, then seal by pinching on all sides. Place on the baking sheet 1 inch apart, seam side down. Cover and allow to rise for 45 more minutes.

Preheat the oven to 375°F.

Melt the remaining 4 tablespoons of butter. Brush the tops of the klobasneks with half the melted butter. Bake, uncovered, for 15 to 18 minutes, or until lightly browned. After you remove them from the oven, brush each klobasnek with the remaining melted butter. Serve warm. They are best on the day they are made, but they can be tightly wrapped and then reheated, up to 2 days after baking. They can also be frozen.
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OATMEAL BREAD
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ONE SUMMER while I was visiting my grandma, she pulled out her recipe box and began sharing with me her cards. Every dish came with a story, but Grandma especially lit up when we came across the card for Great-Grandma Gibson’s oatmeal bread. “That’s my favorite,” said Grandma.

Great-Grandma Gibson’s oatmeal bread wasn’t an everyday thing—she only baked it about once a week. But when Grandma would wake up and see a loaf cooling in the kitchen, she knew it was going to be a great day. She recalled one time when she came home from college, and Great-Grandma Gibson had just pulled a loaf out of the oven. “I was so hungry, and it smelled so good, I probably ate most of the loaf with some butter,” she said.

While this is a yeast bread, kneading the dough isn’t necessary for success. And after you pull your first loaves out of the oven and take your first bite of this slightly sweet and nutty soft bread, you’ll understand why my grandma almost ate a whole loaf in one sitting as you’ll be inclined to do the same, too. MAKES 2 LOAVES




2 cups whole milk

1 cup rolled oats (not instant)

2 tablespoons (2 packets) active dry yeast

½ cup warm water

2 teaspoons kosher salt

1 large egg, beaten

½ cup honey

¼ cup vegetable shortening or unsalted butter (½ stick), at room temperature

5 to 6 cups all-purpose flour

OAT TOPPING

1 tablespoon whole milk

1 tablespoon water

1 tablespoon rolled oats (not instant)



Over medium heat, bring the milk to a boil in a large pot and then immediately remove from the heat. Stir in the oats and let stand for 2 hours until well moistened.

Grease two 9 by 5-inch loaf pans or one baking sheet, depending on if you want the bread to be in a loaf shape or a ball shape.

Dissolve the yeast in the warm water. Stir the yeast mixture, salt, egg, honey, and shortening into the oats. Working 1 cup at a time, stir in the flour until the dough is stiff.

Form the dough into two loaves and place in the loaf pans. Alternatively, you can form into two equal-sized balls and bake on a sheet. Cover with a clean cloth and let rise in a warm place until doubled in size, about 1 hour.

Preheat the oven to 350°F. To make the wash, stir the milk with the water and brush evenly over the loaves. Sprinkle the oats on top.

Bake for 40 to 45 minutes, until browned and hollow sounding when you tap the bottom of the bread. Serve warm. The bread can also be tightly wrapped and stored at room temperature for up to 3 days or refrigerated for up to 1 week. It can also be frozen.
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JALAPEÑO CORN STICKS
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WHEN MY FRIENDS JOHN AND MONICA were married, they had a fish fry in Austin’s Zilker Park for all of their family and friends. While the fish was crisp, and the pies abundant, perhaps my favorite thing on the menu that day was the corn sticks, something that you don’t see on the Texas table nearly enough.

Corn sticks are individual servings of cornbread that have been baked in a special pan. Because we’re Texan, our corn sticks are made without sugar (after all, it’s bread not cake), and many times we’ll throw in some jalapeños for heat and flavor, as well.

The traditional cornstick pan is cast iron with seven corn-shaped grooves for each stick. My cornstick pan belonged to my great-grandmother, which I think makes the corn sticks taste especially fine, as a little bit of history goes into each one. But even if you’re starting from scratch with a new pan, that’s okay, as new memories can be made and passed down to your loved ones someday. MAKES 14 CORN STICKS




1½ cups yellow cornmeal

½ cup all-purpose flour

2 teaspoons baking powder

½ teaspoon baking soda

1 teaspoon kosher salt

2 jalapeños, stemmed, seeded, and diced

1 egg, lightly beaten

1 cup buttermilk

¼ cup bacon grease, melted, or vegetable oil



Preheat the oven to 450°F. Lightly grease two cornstick pans. (If you only have one, you can make the corn sticks in batches. You can use a large cast-iron skillet instead of cornstick pans, too.)

Mix together the cornmeal, flour, baking powder, baking soda, salt, and jalapeños. Whisk together the egg, buttermilk, and bacon grease and pour into the dry ingredients. Stir until well combined. The batter will be very thick. Spoon the batter evenly into the cornstick pan, filling each indention to the rim.

Bake for 15 to 17 minutes, or until the top is lightly brown and an inserted knife comes out clean. If you are baking in a skillet, bake for 15 to 18 minutes. Serve immediately as they will dry out after a few hours.

NOTE: Cornstick pans traditionally come with slots for seven corn sticks, and that’s what this recipe makes. If your pan has more or less slots, you may have to increase or decrease the ingredient quantities proportionally.
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