



    
		
		STARTERS & SNACKS

	

	Southern Cheese Crackers Three Ways

	Cranberry Chicken Bites

	Olive and Bacon Deviled Eggs

	Oven-Fried Green Tomato Caprese Stacks

	Spicy Rosemary Roasted Nuts

	Southern Pimento Cheese

	Roasted Figs with Goat Cheese and Nuts

	Black-Eyed Pea Hummus

	Warm Brie with Honeyed Fruit Compote

	Crispy Chicken Wings

	Southern Caviar

	Spinach and Artichoke–Stuffed Mushrooms
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		SOUTHERN CHEESE CRACKERS THREE WAYS
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    	These crackers make a perfect nibble to serve when company comes. I love the classic version, but the pecan and pimento cheese variations are an easy switch for serving with fruit, as part of a cheese board, or with Black-Eyed Pea Hummus. They are also a great addition to soups and salads. Here’s the deal though: You can never eat just one—at least, I’ve never met anyone who could! 

		MAKES 48 TO 60 CRACKERS

		1 (8-ounce) block of sharp Cheddar cheese, shredded (about 2 cups)

		8 tablespoons (1 stick) salted butter, softened

		1 teaspoon kosher salt

		½ teaspoon cayenne pepper

		¼ teaspoon freshly ground black pepper

		⅛ teaspoon garlic powder

		1½ cups all-purpose flour

		
		1Using an electric hand mixer, beat together the cheese and butter until fluffy, about 3 minutes. Mix in the salt, cayenne, black pepper, and garlic powder. Add the flour ½ cup at a time, stirring after each addition, until the ingredients are well combined and a dough forms. Turn the dough out onto a piece of parchment paper or plastic wrap and shape it into a 1-inch-diameter log. Twist the ends of the parchment paper to seal. Refrigerate for 30 minutes. 

		2Preheat the oven to 375°F. Line a baking sheet with parchment paper or a silicone baking mat. 

		3Remove the dough from the refrigerator, unwrap, and place on a cutting board. Cut the log into ⅛-inch-thick slices and place ¼ inch apart on the prepared baking sheet. 

		4Bake until light golden brown, about 15 minutes. Transfer to a wire rack and let cool completely. The crackers will keep in an airtight container for up to 1 week. 

		NOTE  I prefer to grate my own cheese right off the block. If you use preshredded cheese, you may have stiffer dough. If so, gradually add 1 to 2 tablespoons ice water until it reaches the right consistency. 

		
    	PECAN CHEESE CRACKERS

		Add ½ cup finely chopped pecans.

		PIMENTO CHEESE CRACKERS

		Add 1 cup Southern Pimento Cheese and decrease the amount of grated sharp Cheddar cheese to 1 cup. Decrease the cayenne to ¼ teaspoon.

		southern hospitality

		There’s nothing like giving homemade treats as hostess gifts. I also love to make all three varieties of these delicious nibbles to give to friends and family during the holidays. They are always welcome!

		freezer friendly

		You can store unbaked cracker dough in the freezer for up to 2 months to be ahead of the game. Wrap it well in plastic wrap, then drop it into a sealable freezer bag. Simply thaw in the refrigerator overnight, slice, and bake as directed. You can also refrigerate the dough for up to a week before baking.
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		CRANBERRY CHICKEN BITES
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    	Based on Mama’s chicken cheese ball that she made for so many holidays, parties, and showers, these are two-bite treats that are as gorgeous to look at as they are scrumptious to eat. Her original recipe used canned chicken, two blocks of cream cheese, and mayonnaise, all formed into a large ball. While it was absolutely delicious, it was also indulgent. I’ve updated the recipe to use home-cooked chicken and lighter, tangier goat cheese in place of some of the cream cheese, and I’ve portioned the mixture into individual truffle-sized bites. That way, everyone gets their own!

    	
		MAKES 4 DOZEN

		1 tablespoon olive oil

		2 (4-ounce) skinless, boneless chicken breasts

		1 (8-ounce) package cream cheese, at room temperature

		8 ounces goat cheese, at room temperature

		1 cup finely chopped reduced sugar dried cranberries

		¼ cup finely chopped scallions

		¼ teaspoon garlic powder

		½ teaspoon kosher salt

		2 cups finely chopped nuts (pecans, walnuts, almonds, or pistachios)

		Crackers and fruit, for serving

		
		1Preheat the oven to 400°F. Coat a rimmed baking sheet with the olive oil. 

		2Arrange the chicken breasts on the baking sheet and cover loosely with a piece of parchment paper or foil. Bake until a thermometer inserted in the thickest part of the chicken registers 165°F and the juices run clear when the flesh is pricked with a sharp knife, about 30 minutes. Let the chicken cool and then chop finely.

		3In a medium bowl, combine the chicken, cream cheese, goat cheese, cranberries, scallions, garlic powder, salt, and 1 cup of the nuts. Scoop out tablespoons of the mixture and roll into balls, then roll the balls in the remaining nuts. Refrigerate in an airtight container or tightly wrapped for 1 hour or up to 3 days before serving. 

		4When ready to serve, let stand at room temperature for 15 minutes. Serve with crackers and fruit.

		freezer friendly

		Place the prepared chicken bites on a parchment paper–lined baking sheet and freeze for 30 minutes. Transfer to a sealable freezer bag, remove as much air as possible, and freeze for up to 2 months. The day you want to serve them, arrange the bites on a serving tray, cover with plastic wrap, and thaw in the refrigerator, at least 4 hours, until time to serve.

		even easier!

		This recipe can also be transformed into a great chicken salad to serve in lettuce cups. Mix in all of the nuts, skip the step of rolling the chicken mixture into balls, and instead spoon it into Bibb lettuce leaves.
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    	OLIVE and BACON DEVILED EGGS
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    	Deviled eggs have to be one of the most versatile dishes in the world. So easy to prepare, they always make an appearance at my house during the holidays and at showers, reunions, and parties. While we love deviled eggs just about any way that you can think to make them, this olive and bacon version is one of my favorites.

		SERVES 6 TO 8

		12 large eggs, hard-boiled (see sidebar)

		5 tablespoons mayonnaise

		1 teaspoon Dijon mustard

		¼ teaspoon kosher salt

		¼ teaspoon freshly ground black pepper

		10 pimento-stuffed green olives, sliced

		3 slices of cooked bacon, crumbled or roughly chopped

		
		1Slice the hard-boiled eggs in half lengthwise and pop the yolks into a medium bowl. Using a fork, mash the yolks. Stir in the mayonnaise, mustard, salt, and pepper. 

		2Using a spoon or a pastry bag fitted with a large star tip, fill each egg white with the egg yolk mixture. Arrange the eggs on a platter and top each with a slice of olive and bacon. Cover and refrigerate for at least 30 minutes before serving.

		
    	HOW TO

		hard-boil eggs

		To boil eggs that peel easily every time, I still use the method I learned in my high school home economics class. Arrange the eggs (however many you’re cooking, but be sure not to overcrowd the pan) in a single layer in a heavy-bottomed saucepan and add cool, fresh water to cover by 1 to 2 inches. Add ¼ teaspoon baking soda and bring to a boil over medium-low heat. Boil for 1 minute, then cover and remove the pan from the heat. Let sit for 12 minutes. Using a slotted spoon, transfer the eggs to a bowl of ice water to stop the cooking. They peel perfectly for me every single time!


		
			


		
    	

    		[image: ]

		OVEN-FRIED GREEN TOMATO CAPRESE STACKS
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    	In early summer, before the tomatoes show even a speck of pink, you’ll find me in the garden picking them. I swear I can still hear my daddy lecturing me for picking so many before they had a chance to ripen. He’d stop by our little house, as he did most afternoons, and, with a hint of laughter in his voice, say, “You’ll never even have enough tomatoes for a sandwich if you keep picking them the minute the plant starts blooming.” But heavens, they sure do shine in this dish. Lighter and so much easier than traditional deep-fried green tomatoes, these still offer that familiar crunch when you take a bite. They’re perfect as an appetizer when you have company, but I also love them as a weeknight side dish with supper.

    	
		SERVES 4 TO 6

		Oil mister or cooking spray

		4 large green tomatoes, cut into ½-inch-thick slices

		½ cup buttermilk

		2 large eggs

		1 cup cornmeal

		1 cup all-purpose flour

		1 teaspoon kosher salt

		½ teaspoon freshly ground black pepper

		6 tablespoons olive oil

		8 ounces mozzarella cheese, cut into ½-inch-thick slices

		12 whole basil leaves

		Balsamic Reduction (recipe follows)

		
		1Preheat the oven to 450°F. Line a baking sheet with foil (to catch drippings) and place a wire rack on the baking sheet. Lightly spray the rack with oil. Line a second baking sheet with paper towels.

		2Place the tomato slices on the baking sheet lined with paper towels. Cover the tomatoes with additional paper towels and pat dry. 

		3In a shallow dish, whisk together the buttermilk and eggs. In a separate shallow dish, whisk together the cornmeal, flour, salt, and pepper. Working in batches, dip the tomato slices into the buttermilk mixture and then into the cornmeal mixture, making sure that both sides and the edges are well coated.

		4In a medium skillet set over medium heat, heat 3 tablespoons of the oil until it begins to shimmer, about 1 minute. Cook the tomatoes until lightly browned on one side, about 1 minute. Flip to brown the other side, 1 more minute. Transfer to the prepared wire rack. Repeat with the remaining tomatoes. Bake until fork-tender, about 20 minutes. 

		5Assemble stacks by placing one tomato slice on a plate. Top with a slice of mozzarella and then a basil leaf. Repeat with another tomato slice, piece of mozzarella, and basil leaf, and top with a final tomato slice. Repeat with the remaining ingredients. Drizzle with balsamic reduction and serve.

		
    	BALSAMIC REDUCTION

		MAKES ½ CUP

		1 cup balsamic vinegar

		In a small nonreactive saucepan set over low heat, bring the vinegar to a simmer. Let simmer until the vinegar reduces by more than half and coats the back of a spoon, about 15 minutes. Remove the pan from the heat and let cool. The reduction will keep in an airtight container in the refrigerator for up to 3 weeks.

		
    	even easier!

		If you want to skip the stacking, you can easily turn these ingredients into a lush and satisfying salad. Arrange 2 cups mixed salad greens in a bowl, then add ½ cup halved cherry tomatoes, the fried green tomatoes, mozzarella slices, and torn basil. Top with balsamic vinegar (instead of the reduction) and olive oil.
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    	SPICY ROSEMARY ROASTED NUTS

    	

    	The combination of fresh herbs and spices in these roasted nuts makes for a delicious nibble that’s perfect when entertaining, watching a game, or simply having an afternoon treat. I also love making batches to share with friends and neighbors or to take as hostess gifts.

		MAKES ABOUT 4 CUPS

		1 pound (about 4 cups) pecan halves

		4 tablespoons (½ stick) salted butter

		2 tablespoons chopped fresh rosemary 

		1 teaspoon kosher salt

		½ teaspoon cayenne pepper

	
		1Preheat the oven to 300°F. 

		2Spread the pecans in a single layer on a rimmed baking sheet. Break the butter into small pieces and scatter them over the nuts. Sprinkle the rosemary, salt, and cayenne over the pecans. 

		3Bake until browned and fragrant, about 20 minutes, stirring halfway through. Remove the pan from the oven and let cool for about 5 minutes before serving.

		leftover makeover

		I’m not certain you’ll ever have leftovers of these spicy pecans, but I can’t urge you enough to toss them into my Tarragon Chicken Salad. Talk about scrumptious!

		variation

		SWEET AND SPICY MIXED NUTS

		Spread 1 cup each raw pecan halves, walnut halves, almonds, and cashews in a single layer on a rimmed baking sheet. Omit the butter. Replace the rosemary with 2 tablespoons honey, and combine it with the salt and cayenne before pouring the mixture over the nuts. Bake as directed.
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		SOUTHERN PIMENTO CHEESE
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    	My grandmother made her pimento cheese the old-fashioned way—she had a meat grinder dedicated to the task of grinding her cheese. As a little girl, I was fascinated watching the process, and it made the most delicious pimento cheese I’ve ever tasted to this day. While I don’t grind my cheeses with a meat grinder, I do like to buy blocks of Cheddar to grate myself; it makes a big difference in the texture. I also lightened up the recipe a bit by decreasing the cream cheese and adding a bit of Greek yogurt. If you want to make it Grandmother Verdie’s way, just use a whole package (8 ounces) of cream cheese and leave out the yogurt and pimento juice.

		SERVES 6 TO 8

		1 (8-ounce) block of sharp Cheddar cheese, grated (about 2 cups)

		1 (8-ounce) block of mild Cheddar cheese, grated (about 2 cups)

		¼ cup cream cheese, at room temperature 

		2 tablespoons Greek yogurt

		1 (4-ounce) jar diced pimentos, drained, 2 tablespoons liquid reserved

		¼ teaspoon Stone House Seasoning

		2 to 3 tablespoons mayonnaise (optional)

		
		1In a medium bowl, using a hand mixer, beat together the Cheddar cheeses, cream cheese, yogurt, and liquid from the pimentos until creamy and fluffy, about 3 minutes. Stir in the pimentos and seasoning mix. If you prefer your pimento cheese to be a bit thinner for spreading, add the mayonnaise. 

		2The cheese will keep in an airtight container in the refrigerator for 1 week.

		southern hospitality

		If there is any more iconic Southern spread, I can’t think of it. Pimento cheese is lovely served in a pretty bowl, surrounded with crackers and celery. It is also delicious spread on a slice of bread for an open-faced BLT sandwich. I think you’ll love it!


		
		

		
    	

    		[image: ]

		ROASTED FIGS with GOAT CHEESE AND NUTS 
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    	I’ve always adored figs. As a young girl, I’d volunteer to pick them for Mama and Grandmother to make their fig preserves—one would go into the basket for the preserves and the next, into my mouth. I still can’t get enough of figs when they are in season, and this quick little appetizer is one of my favorite ways to serve them. If the figs are ripe enough, you won’t need much honey. You can also use ripe peaches or plums.

		SERVES 6 TO 8

		12 figs, halved

		¼ cup crumbled goat cheese

		¼ cup chopped pecans

		Honey, to taste

		
		1Preheat the oven to 325ºF. Line a baking sheet with parchment paper.

		2Place the figs on the lined baking sheet, cut sides up, and bake until soft and heated through, about 10 minutes. Remove the pan from the oven and top with the goat cheese and pecans. Drizzle with honey. Bake until the toppings are warm, about 3 more minutes. Serve warm.

		leftover makeover

		ROASTED FIG TOAST

		If—and this is a mighty big if—you happen to have any of these roasted figs left over, smear them onto a toasted biscuit or baguette. Oh my goodness gracious, talk about heavenly!
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    	BLACK-EYED PEA HUMMUS
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    	A Southern update to classic hummus, this is one dip that I can’t get enough of! I love to serve it with cucumber slices, celery, pepper slices, and carrot sticks, or Southern Cheese Crackers, and it’s great as a spread for sandwiches and wraps. The black-eyed peas replace the traditional chickpeas, giving the hummus a slightly darker color and fantastic nutty flavor. 

		MAKES 1½ CUPS

		¼ cup fresh lemon juice

		¼ cup tahini

		3 tablespoons olive oil

		1¼ cups black-eyed peas, well-cooked and drained (see sidebar)

		1 small garlic clove, minced

		½ teaspoon ground cumin

		½ teaspoon kosher salt


		1In a blender or food processor, combine the lemon juice, tahini, and 2 tablespoons of the olive oil. Blend until smooth. Scrape down the sides of the container and add 1 cup of the black-eyed peas, the garlic, cumin, and salt. Blend until smooth, about 1 minute. Scrape down the sides and blend again for another minute. Add the remaining black-eyed peas and blend for about 20 seconds, or until the hummus has reached the creaminess you prefer. Transfer to a serving bowl and drizzle with the remaining olive oil. 

		2The hummus will keep in an airtight container in the refrigerator for 1 week.

		freezer friendly

		Put the hummus in a sealable freezer bag and press out as much air as possible. Flatten the bag and freeze for up to 3 months. To use, thaw in the refrigerator overnight. You may need to add a drizzle of olive oil before serving to add moisture.

		
    	HOW TO

		cook dried peas and beans

		Preparing dried peas and beans, versus opting for canned, may take some extra time, but it’s worth it. The texture is so much better! They are great for meals, for tossing into salads and soups, and for use in spreads like Black-Eyed Pea Hummus or dips like Southern Caviar. Here’s how to do it:

		SOAK. Rinse the peas or beans and discard any that do not look appealing. Put them in a large bowl, add 1½ tablespoons kosher salt, and soak uncovered overnight at room temperature. 

		COOK.
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		10 INGREDIENTS OR FEWER

		Southern Cheese Crackers Three Ways

		Cranberry Chicken Bites

		Olive and Bacon Deviled Eggs

		Spicy Rosemary Roasted Nuts

		Southern Pimento Cheese

		Roasted Figs with Goat Cheese and Nuts

		Black-Eyed Pea Hummus

		Warm Brie with Honeyed Fruit Compote

		Crispy Chicken Wings

		Southern Caviar

		Spinach and Artichoke–Stuffed Mushrooms

		Sunday Roasted Chicken

		Southern Buttermilk Fried Chicken

		Coffee-Encrusted Prime Rib

		Pepper Jelly Pork Medallions

		Roasted Venison Fillets

		Sam’s Oven-Fried Halibut

		Easy Blackened Catfish

  		Broiled Grouper with Lemon Basil Butter

		Creamy Artichoke Chicken

		Citrus Shrimp

		Easy Skillet Lasagna

		Pot Roast with Root Vegetables

		Braised Beef Short Ribs

		Perfect Pork Roast

		Tarragon Chicken Salad

		Brisket with Tomato Gravy

		Sticky Molasses BBQ Ribs

		Spicy Slow Cooker Chicken Sliders

		Balsamic Beef

		Easy Pepper Steak

		Slow Cooker Honey-Glazed Ham

		Never-Fail-Me Ham and Spinach Quiche

		Spicy Stuffed Cabbage Rolls 

		Mushroom and Wild Rice–Stuffed Peppers

		Weeknight Chicken Pot Pie

		Mama’s Meat Loaf with Sweet and Spicy BBQ Sauce

		Cheesy Spinach-Stuffed Chicken Breasts

		Baked Chicken Spaghetti

		White Chicken Enchilada Stuffed Shells

		Brown Sugar Baked Salmon and Vegetables

		Chicken and Snap Pea Skewers

		One-Pan Roasted Pork Chops with Vegetables

		One-Pan Parmesan-Crusted Chicken with Broccoli

		Green Beans with New Potatoes

		Buttered Carrots with Peas and Thyme

		Grandmother Earlene’s Creamed Corn

		Southern Butter Beans

		Roasted Okra

		Rosemary Roasted Beets, Carrots, and Onion

		Creamed Collard Greens

		Buttermilk Mashed Potatoes

		Sauteed Squash, Zucchini, and Okra

		Roasted Mushrooms

		Field Peas and Snaps

		Sam’s Easy Weeknight Beef Stew

		Mushroom and Thyme Soup

		Slow Cooker Chicken Noodle Soup

		Slow Cooker Hoppin’ John Soup

		Grandmother’s Chicken and Dumplings

		Not Just Game Day Chili

		Broccoli Pineapple Salad

		Poppy Seed Fruit Salad

		Apple Raisin Slaw

		Heirloom Tomato Salad with Charred Corn and Okra

		Grilled Watermelon and Peach Salad with Basil and Feta

		Spring Arugula, Radish, and Pea Salad

		Grandmother Earlene’s Biscuits

		Pimento Cheese Biscuits

		Parmesan Garlic Biscuit Rolls

		Sausage and Cheddar Spoon Bread

		Boots Butler’s Yeast Rolls

		Popovers

		Lulu Belle’s Lemon Meringue Pie

		Strawberry Shortcakes with Sweet Cream Cheese Biscuits

		Mimi’s Pecan Pie

		Coconut Custard Pie

		Georgia Peach Crisp

		Mama’s Cream Cheese Pound Cake

		So Simple Freezer Jam

		Sweet and Spicy BBQ Sauce

		Grandmother’s Dill Pickles

		Pepper Jelly

  		Sweet Tea Concentrate

		Apple Butter

		Essential Seasonings and Spice Blends

  		 Stone House Seasoning

  	 Blackening Seasoning

  	 Espresso Chili Spice Blend

  	 Dry Rub Mix

		Homemade Fresh Tomato Sauce

		Chow Chow
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    	30 MINUTES OR LESS

		Olive and Bacon Deviled Eggs

		Oven-Fried Green Tomato Caprese Stacks

		Spicy Rosemary Roasted Nuts

		Southern Pimento Cheese

		Roasted Figs with Goat Cheese and Nuts

		Black-Eyed Pea Hummus

		Warm Brie with Honeyed Fruit Compote

		Southern Caviar

		Pepper Jelly Pork Medallions

		Sam’s Oven-Fried Halibut

		Easy Blackened Catfish

  		Broiled Grouper with Lemon Basil Butter

		Citrus Shrimp

		Creole Shrimp and Grits

		Easy Skillet Lasagna

		Mushroom and Wild Rice–Stuffed Peppers

		Jambalaya

		Cheesy Spinach-Stuffed Chicken Breasts

		White Chicken Enchilada Stuffed Shells

		Weeknight Beef and Bean Casserole with Cornbread Topping

		Brown Sugar Baked Salmon and Vegetables

		One-Pan Roasted Pork Chops with Vegetables

		Green Beans with New Potatoes

		Buttered Carrots with Peas and Thyme

		Grandmother Earlene’s Creamed Corn

		Roasted Okra

		Buttermilk Mashed Potatoes

		Sauteed Squash, Zucchini, and Okra

		Roasted Mushrooms

		Not Just Game Day Chili

		Broccoli Pineapple Salad

		Poppy Seed Fruit Salad

		Apple Raisin Slaw

		Heirloom Tomato Salad with Charred Corn and Okra

		Grilled Watermelon and Peach Salad with Basil and Feta

		Spring Arugula, Radish, and Pea Salad

  	Grandmother Earlene’s Biscuits

		Pimento Cheese Biscuits

		Parmesan Garlic Biscuit Rolls

		Popovers

		Strawberry Shortcakes with Sweet Cream Cheese Biscuits

		So Simple Freezer Jam

		Sweet and Spicy BBQ Sauce 

		Grandmother’s Dill Pickles

		Sweet Tea Concentrate

		Essential Seasonings and Spice Blends

		Homemade Fresh Tomato Sauce
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		FREEZER FRIENDLY

		Southern Cheese Crackers Three Ways

		Cranberry Chicken Bites

		Black-Eyed Pea Hummus

		Crispy Chicken Wings

		Sweet-and-Sour Meatballs with Zucchini

		Easy Skillet Lasagna

		Pot Roast with Root Vegetables

		Braised Beef Short Ribs

		Perfect Pork Roast

		Brisket with Tomato Gravy

		Sticky Molasses BBQ Ribs

		Balsamic Beef

		Easy Pepper Steak

		Slow Cooker Honey-Glazed Ham

		Never-Fail-Me Ham and Spinach Quiche

		Spicy Stuffed Cabbage Rolls

		Mushroom and Wild Rice–Stuffed Peppers

		Weeknight Chicken Pot Pie

		Mama’s Meat Loaf with Sweet and Spicy BBQ Sauce

		Cheesy Spinach-Stuffed Chicken Breasts

		Baked Chicken Spaghetti

		Sausage and Grits Casserole

		White Chicken Enchilada Stuffed Shells

		Weeknight Beef and Bean Casserole with Cornbread Topping

		One-Pan Roasted Pork Chops with Vegetables

		One-Pan Parmesan-Crusted Chicken with Broccoli

		Grandmother Earlene’s Creamed Corn

		Not Your Mother’s Broccoli Cheese Casserole

		Creamed Collard Greens

		Field Peas and Snaps

		Sam’s Easy Weeknight Beef Stew

		Mushroom and Thyme Soup

		Slow Cooker Chicken Noodle Soup

		Slow Cooker Hoppin’ John Soup

		Not Just Game Day Chili

  	Grandmother Earlene’s Biscuits

		Pimento Cheese Biscuits

		Boots Butler’s Yeast Rolls

		Bart’s Cinnamon Rolls

		German Chocolate Cake

		Italian Cream Cake

		Buttermilk Praline Cheesecake

		Mama’s Chocolate Pie with Meringue Topping

		Mimi’s Pecan Pie

		Coconut Custard Pie

		Georgia Peach Crisp

		Mama’s Cream Cheese Pound Cake

		So Simple Freezer Jam

		Sweet and Spicy BBQ Sauce

		Apple Butter

		Homemade Fresh Tomato Sauce
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		SLOW COOKER FAVORITES

		Pot Roast with Root Vegetables

		Braised Beef Short Ribs

		Perfect Pork Roast

		Tarragon Chicken Salad

		Brisket with Tomato Gravy

		Sticky Molasses BBQ Ribs

		Spicy Slow Cooker Chicken Sliders

		Balsamic Beef

		Easy Pepper Steak

		Slow Cooker Honey-Glazed Ham

		Slow Cooker Chicken Noodle Soup

		Slow Cooker Hoppin’ John Soup

		Apple Butter
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