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January

Champagne Cocktail

Opening Act: Chicken Feed

Country Ham and Biscuits

Pot of Black-Eyed Peas

Turnip Greens

Skillet Cornbread

Encore: Chocolate Pie with Meringue

February

Opening Act: Stuffed Mushrooms

Steak and Lobster with Drawn Butter

Garden Salad with Miracle Madness Dressing

Baked Potato

Encore: Light My Fire Bananas Foster

March

Green Beer

Opening Act: Shamrock Sauerkraut Balls

Corned Beef Brisket with Carrots, Cabbage, and Potatoes

Cast-Iron Cornbread Sticks

Encore: Irish Dream Cake

April

Opening Act: Fried Green Tomatoes with Ranch Dressing

Dressed Eggs

Mashed Potatoes

Oven-Roasted Asparagus

Slaw of Many Colors

Rustic Chicken and Dumplin’s

Encore: Coconut Cake

May

Mother’s Day Mimosa

Opening Act: Watermelon Fruit Salad

Fried Chicken and Gravy

Angel Biscuits

Country Potato Salad

Oven-Roasted Broccoli

Encore: Fresh Orange Cake

June

Beer Bucket

Opening Act: Beef Queso

Grilled Chicken with Zesty Marinade

T-bone Steak with Herb or Blue Cheese Butter

Broccoli Salad

Encore: Mama’s Banana Pudding

July

Sweet Tea

Opening Act: Hot Wing Dip with Celery Sticks

Grilled Corn with Spicy Mayo

Layered Salad

Barbecue Ribs

Encore: Apple Pie with Crumb Topping

August

Opening Act: Nachos with Homemade Salsa

Fried Trout or Catfish

Corn Fritters

Purple and White Slaw

Broiled Potato Wedges

Encore: Strawberry Shortcake

September

Dirt Road Martini

Opening Act: Shrimp with Cream Cheese, Capers, and Cocktail Sauce

Family Favorite Meatloaf

Whipped Potatoes

Southern Green Beans

Country Loaf Bread

Encore: Chocolate Cobbler

October

Witches’ Brew Cider

Opening Act: Kettle Corn

Sloppy Dogs

Mac and Cheese

Jack-o’-Lantern Serving Bowls with Fresh Vegetables

Puppy Trix and Treats

Brainiac Jell-O

Encore: Spider Cake

November

Opening Act: Classic Spinach Artichoke Dip with Fresh Vegetables

Thanksgiving Turkey and Gravy

Sweet Potato Casserole

Holiday Potatoes

Cornbread Dressing

Carrots and Peas

Cranberry Mold

Encore: Pumpkin Pie

December

Opening Act: “Tree’s a Crowd” Cheese Ball

Prime Rib with Au Jus and Horseradish Sauce

Au Gratin Potatoes

Green Bean Casserole

Yorkshire Pudding

Encore: Crème Brûlée
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We dedicate this book to every person who has ever raided a garden, opened a refrigerator, held a spatula, or put a skillet or a pot on the stove to furnish love and nourishment to those they hold dear, and to those who believe that good food and good times are the next best thing to pure love. We also dedicate this book to all the friends and family who have contributed to and helped in any way to make this something we both are very proud of. Enjoy!
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A Message from Dolly

God, family, music, and food are the staples of my life. Food for the heart, food for the mind, food for the soul, and food for the table. Rachel and I come from a long line of great cooks—our mama, our grandmothers, our aunts, cousins, and so on.

“Hey, good lookin’—what ya got cookin’?” It’s a phrase from the old Hank Williams song we’ve used forever when we walk into someone’s kitchen. Sometimes we say it; sometimes we sing it. It fits here, though, and for several reasons.

A lot of my relatives are beautiful women—a lot of those same women are part of that long line of great cooks—so that seemed like a perfect title for our cookbook. And hey—Rachel’s one of them. She is beautiful on the inside and out.

Rachel is Mama and Daddy’s last child, but I’ve always claimed her as my own. She’s a wonderful singer and songwriter, and she spent time out there on the road with me for many years in our traveling family band. She also acted in the TV series 9 to 5. When it ended, though, she said, “Enough of this. I want to stay closer to home, raise a family, and cook,” and she did.

What people may not know is that Rachel is the executive director of my company and pretty much runs my life. And thank goodness she does! But I think cooking is at the very top of her list of things she does best. I feel like I am kind of riding in on her coattails (or dress tail) on this one, but I am proud that we have something wonderful to do together that will last forever and hopefully bring as much joy and nourishment to others through the years as it has to us. Even though I am a very good cook, my dishes are not always as good lookin’ as Rachel’s. She has a true knack for making food look and taste beautiful, and that is truly an art.

We have had a wonderful time putting this together. And though it’s a lot of work to do a project like this, we will always remember the time we spent together, creating this for you. Enjoy!
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A Message from Rachel

I am a collector—a collector of recipes and cookbooks. It’s my hobby and my passion. There is only one thing I enjoy more than reading a good cookbook, and that’s cooking a great meal for people to enjoy. No matter how far we travel—the places we visit, the food that we get to experience—there’s nothing like home cookin’. And that’s made even better when the time spent in the kitchen finds me joined by those I love. I’ve been blessed with family and friends who enjoy sharing recipes, not to mention new ideas for how to approach an old recipe. Sometimes they add a little something, swap out an ingredient, or choose to let things simmer a bit longer. I’ve tried virtually all of them! I love each and every recipe and each and every person who shared all of them with me.

It seems like everyone has that one dish, that one smell from the kitchen that takes them back home. I do. And I’m thrilled to share many of them here.

I have been cooking most of my life. At the age of five, our mama taught me how to make cornbread, and I’ve never stopped. I wish I’d written down her recipes as she cooked. She knew how to make anything, even with modest ingredients. We would ask, “Mama, how did you make this taste so good?” She would always smile and say, “I made it with love.”

Our mama kept all of us happy with her cooking, and that extended to cousins, friends, and neighbors. When we were growing up, everyone knew that Mama always had food cooking, and there was always enough. She would make a few more biscuits, a few more dumplings, a little more gravy, and make sure everyone was taken care of. And welcome. No one walked away from her table hungry.

Daddy did his part, too, raising hogs for meat and cows for milk that could also be made into butter. We grew a garden, canned the vegetables it gave us, and put food away for the winter. We had apple, pear, and peach trees; their fruit was turned into jellies and jams. There were berries of all sorts, too—the perfect filling for cobblers. We even had walnut trees.

I’ve found in life there is nothing funnier than the truth, or more humbling. And the truth is we were poor. But we worked hard. One of my favorite jokes that Dolly loves to tell is how she responds when someone asks if we had running water—“Yes, when we’d run to get it!” It’s true. Though Daddy grew tobacco as our money crop, we didn’t have much.

But we did have each other. We had God and hope for a better tomorrow. We also had music. And we had Dolly. My sister is giving of her time, herself, her home. She made it out of poverty, and she took us with her. If she made a dime, she sent home a nickel. Whatever she has, she is more than willing to share—and does. It’s a wonderful quality. To this day she is the most generous person that I know. Maybe that’s why God graced her with so much talent. I’ve heard her say a million times, “You can’t out-give God!” Her heart is true, it’s pure, and it’s good. We truly are best friends.
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I thank God every day for my family. We have such a good time together. We laugh, we cry, we talk, we say a few cuss words every now and again. And without fail—year after year—we gather together, often around a table, and celebrate all of that. Some of these recipes are longtime family favorites; some are our versions of dishes we’ve enjoyed over the years and learned to make ourselves. Many remind us of special people in our lives—I hope you enjoy getting to know us and our family through these meals.

So much of what you’re about to enjoy and read is a credit, in part, to my mom, dad, brothers and sisters, aunts and uncles, cousins, friends, coworkers, neighbors, the internet, newspapers, magazines, and TV shows whose recipes have found their way into my collection. If you have given me a recipe over the years and I have added a little more of this or taken out a little bit of that, I hope you enjoy it … and I thank you.

In my home, food is a big part of how we connect and celebrate. I believe gathering for a meal feeds more than the body—it feeds the soul. I hope these recipes Dolly and I have collected to share will do the same for you.
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Why We Love Cookin’

People often ask us, “Why do you love to cook?” “Because we love to eat!” we reply. That is the honest truth and the main reason for this book. But we’re also creative people who like to make food that tastes great and looks beautiful. So, here we are with Good Lookin’ Cookin’. The title may be inspired by a song lyric, but for us it’s so much more.

It’s meals we’ve made. It’s recipes that are a reflection of who we are, where we come from, and the people who have been part of our lives. It’s a year of meals—a menu that has meaning for each month, comprised of recipes we grew up with, recipes we discovered in our adult lives and travels, recipes that were shared with us by friends or family, and even some we created on our own. Now that we see them together—in this book you hold in your hands—we also realize this is more than a year of meals. It’s a lifetime of family and friends and food.

Cooking and food have been part of our lives for as long as we can remember. Rachel has been cooking ever since the day Mama first let her help make cornbread at the age of five and Daddy told her at supper that night it was the best he’d ever tasted. Dolly stepped up and did a lot of the cooking back home, along with our sisters Willadeene, Stella, and Cassie, on those occasions when Mama wasn’t well or was busy with everything else that accompanied having a dozen children. We spent a lot of time in the kitchen.

The kitchen—any kitchen—is so much more than a room. It’s often the center of the home, and we all have memories of our mothers, grandmothers, and other wonderful women who have made us feel warm, fed, and safe there. From dawn to dusk, every piece of daily life that unfolded there contributed to our love of cooking. And that’s because that room was filled with much more than warmth from the stovetop or oven—it was filled with the love of family.

Perhaps that’s where the term “comfort food” comes from. And we believe there’s something about food that is comforting. It brings people together. Preparing food allows you to express yourself. It’s almost like a gift you’ve prepared with your hands to share with the people you love. Even the simplest dish can bring joy—to the person at the table who ultimately enjoys it and to the person who made it. We believe that—we know that—and it’s why we love to cook.

Good food is good food. It doesn’t have to be fancy, but it can be. It doesn’t have to be simple, but it can be. There can be as much enjoyment in the finished result—the taste, seeing people gathered around the table—as there is in making it. This book, these meals, and our recipes are here in the hope that you’ll do that. We want you to look at the food you make and say, “I can’t wait to taste that!” We want you to enjoy the entire process, whether you’re new to cooking or not, experienced or not, living on a budget or not, used to entertaining or not. Much of what you’ll see on these pages is here because we decided to take a chance and try making it. And you know what? You can, too.

Don’t get us wrong—we’re not perfect cooks. We learned along the way, too, and not just from Mama. There may still be some spaghetti stuck to the ceiling and a spot or two of red sauce on the walls of Dolly and Carl’s first home … and one Thanksgiving Rachel had to do some fast thinking when things didn’t play out exactly as planned (just know that no one’s ever going to complain about having extra gravy). But moments like those—which still provide joy as we laugh about them years later, even if we didn’t in the moment—are more than offset by the number of unexpected, picture-perfect, “Wow! Look what I did!” moments, like the crème brûlée recipe in this book. Rachel just went for it, and it was beautiful. Like we’ve found is true of so many things in life, if you never try, you’ll never know if you can, right? And that can be the case with food and in the kitchen. We’ve both had many moments where we’ve realized, “Everyone can do this. Anyone can do this.”

And the truth is you can! Recipes should be easy—even if what ends up on the table looks like it wasn’t. We’re not complicated people. And who needs anything complicated in their life these days? Every recipe and every meal have a purpose, but you may be surprised to find out how much you can do with what you already have on hand. It helps to have an organized pantry that’s stocked with the basics. The same holds true for your freezer. We can’t tell you how many times we’ve thought, “There’s nothing in this kitchen to make a meal.” But just like Mama—who would grab something here and something there and before you knew it, there’d be a full meal on the table—we’ve discovered it’s completely possible to create something from what seems like nothing. When we were first starting out, we each had about five recipes we could always bring out—two or three desserts, too. Having a few go-to’s—and there are plenty in this book—will take you far.

It’ll also allow you to enjoy the meal yourself. Everything we’re sharing in these pages is meant to ensure that the person making these dishes gets to be at the table, spending time with their guests. Timing can be important. But a little simple planning—and we’ve tried to offer some ideas to help with that—will put you in your chair at the table along with everyone else as they enjoy the food you’ve prepared. And that’s important.

It’s often said that food can be comforting, but we feel it can be healing, too—healing to the mind, body, and soul. Dolly can do that with music; Rachel finds ways to do it with food. Together we’ve discovered we can even keep people near us in our memories because we’re honoring them through food that they loved or shared with us.

The taste of a certain food, or the scent of it from the kitchen, can take you back so easily. Though we already knew that, we found it happening again and again as we put this book together for you. We even spent one weekend working on it as we made the long drive from Nashville to East Tennessee to visit family, one of us behind the wheel, the other making notes as we talked and reminisced. But these recipes—and the stories behind them—are very much a reflection of who we are now, not just where we’ve been. We make these foods all the time. They’re part of
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