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			foreword
		

		A BOOMING VOICE called out, “Is there a Paula Deen here?”

		That’s how I met David Venable. It was 1998, and I was in the QVC prep kitchen, whipping up some last-minute biscuits and checking other dishes before heading to the set. I was there to sell my very first book, The Lady & Sons Savannah Country Cookbook.

		I popped up from behind a table, covered from head to elbows in flour. Standing before me was this unbelievably tall man with a grin as wide as the Mississippi. I looked him square in the eyes and asked, “Are you David?” His grin got even wider. “That’s me.”

		“Do you understand Southern food?”

		“Yes, ma’am. I do. I was born and raised in North Carolina. I know my grits. I know biscuits.”

		I stood on my tippy toes and gave David the world’s biggest hug. Well, I forgot that I was all dusted and floured up. That hug made us both look like we were ready for the skillet. We were so excited when we finally got on the air that night that we told our how-we-met story to viewers and couldn’t stop sharing our memories of cooking and eating authentic Southern food. (I was so thrilled and surprised when my book sold out in mere minutes!) David and I have been the best of friends ever since.

		I’ve been lucky enough to be on In the Kitchen with David, eating, tasting, laughing, misbehaving, and carrying on, more times than I can count. And I’m sure y’all know that man does love his food. I am so delighted that he has put together a collection of his favorite recipes, because now y’all get to be In the Kitchen with David just like I do. And y’all are going to love David, his cooking, and his energy just as much as I do.

		—Paula Deen

	
		
			
			introduction
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		HELLO, FOODIES!

		It’s just moments before airtime on QVC’s In the Kitchen with David, and I’m putting the finishing touches on my recipe demonstrations for today’s show. As I look over the table filled with my ingredients and prepared dishes, I can’t help but smile at how lucky I am to be able to share my lifelong love of great food with my viewers.

		I’m a Southern boy, born and raised in Charlotte, North Carolina, and I love good eating. Even as a kid, I always looked forward to mealtime with a sense of celebration. I come from a family of accomplished cooks, so when the Venables get together, we eat and eat plenty! My love of cooking was born out of my desire to make, enjoy, and remember all the favorite foods of my childhood, from chicken and dumplings to chicken-fried steak to coconut layer cake.

		Having been taught to cook by my mom and grandmothers, I learned to achieve balance in my recipes and meals. Mom insisted that our dinner plates have a main course and two side dishes. She taught me to respect and create food with layers of flavor by adding some fresh herbs or a few strips of crumbled bacon. She believed cooking would be a skill that would benefit me for the rest of my life. As always, Mom was right.

		As my skills in the kitchen improved, I came to understand that cooking should never feel like a chore. The whole process, from prepping the food to the cooking to sitting down at the table, should be easy, creative, and joyful. I became a better cook by eating in restaurants, trying unfamiliar dishes, and asking lots of questions. I took all that new information home with me. When family recipes like smothered pork chops or buttermilk biscuits were already perfect, I didn’t change a thing. But I jumped right in when it came to trying new ingredients or techniques or improving my macaroni and cheese or elevating my chili to ultimate status. For me, comfort food is all of these things—old favorites and new classics.

		I’ve come to realize that comfort food isn’t limited to the South. No matter where we live or where our families come from, we all have our favorite dishes. Comfort food speaks to feelings and flavors, aromas and memories, whether it’s Sunday pot roast with creamy mashed potatoes, your Italian grandmother’s spaghetti and meatballs, or classic New England baked beans. All these recipes have three things in common: They warm your heart, stir your soul, and happily fill your stomach.

		In the Kitchen with David offers 150 hearty, easy, and comforting recipes. The portions are generous; the options are limitless. Recipes include quick Monday-to-Friday dinners as well 
as let-it-cook-all-day weekend suppers. If you’re hosting a cocktail party with great appetizers, a big game-day party, or contributing a dish to a family reunion, you’ll find everything you need. Foodie favorites, recipes that you voted for as your best-loved dishes from the show, are scattered throughout the book. Look for the “Foodie Favorite” icon next to them. I’ve also added “Dishin’ with David” tidbits that will streamline your cooking and save you time, and “Make It Your Own” suggestions that provide variations and substitutions.

		My cookbook In the Kitchen with David is a dream come true for me. Every step of the process—deciding which recipes to include, testing, tasting, and writing about them—has been so exciting and given me the chance to further share my passion for classic comfort food. My heart and my tummy are both full as I send this book into your kitchen. My wish is that these recipes encourage you and your family to gather around the dinner table for great meals and, more important, great memories.

		KEEP IT FLAVORFUL!
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		COOKING AND ENTERTAINING go hand in hand for me. I love doing both! No matter the occasion, gatherings at my home always start with some fantastic appetizers. Delicious dips, piping-hot poppers, and crispy potato skins are just some of the starters I’ve included in this chapter. All are easy. All are tasty. And all are sure to keep your guests coming back for more.

		I usually figure on four or five appetizers per person with before-dinner cocktails. Give your guests just enough small bites to tempt their appetites, but also leave room for the rest of the meal you’ve prepared. If I’m throwing an appetizers-and-drinks-only party, then I double the amount of appetizers.

		The secret to throwing memorable parties? Organization. That means planning ahead. Way ahead. Creatively balance your menu with made-the-day-before dips and hot appetizers. Do as much prepping and cooking ahead of time as you can. You don’t want to spend the entire party pulling trays of Cheddar-Ham Cups, Skewered Buffalo Chicken Tenders, and Chicken Nachos from the oven while everyone else is laughing it up in the living room. Dips taste best when made in advance so the flavors have time to develop. Fill and fry the Cheeseburger Dumplings a day or two ahead, then pop them in the oven when the first guests ring your doorbell. Then get the party started!

		
			
			guacamole cups

		
			with pico de gallo
		

		When you’re hosting a party, it’s fun to make dishes that are “out of the box.” This recipe is one of those—and it’s right out of a muffin pan. Your guests will think you spent hours making these cups, but actually, the process is simple. Just press egg roll wrappers (look for them in the produce section of your grocery store) into a mini muffin pan and bake. The filling for these cups is a classic, garlicky guacamole topped with a bit of pico de gallo—a fresh salsa. Some folks like a smooth guacamole, others chunky. I like the best of both worlds—smooth with a little chunkiness. Concerned about the heat? Cut back on the jalapeño.

		
			MAKES 36 CUPS
		

		
			Vegetable oil spray

			1 pound package egg roll wrappers

			4 ripe avocados

			Juice of 1 lime

			¾ cup jarred pico de gallo

			3 garlic cloves, minced

			1 teaspoon extra virgin olive oil

			1 teaspoon seeded and minced jalapeño

			1 teaspoon kosher salt

			1 cup (8 ounces) sour cream

			Cilantro sprigs

		

		Preheat the oven to 350°F. Spray mini muffin pans with the vegetable oil spray. If you have just one muffin pan, the cups will need to be made in batches.

		Cut the egg roll wrappers into quarters. Place a square in each of 36 mini muffin cups, gently pressing the wrappers against the bottoms and sides. Bake for 6 to 8 minutes, until light golden brown. Remove the cups from the pan and cool on a wire rack.

		Halve the avocados, remove the pits, and scoop out the flesh into a bowl. Sprinkle the avocados with the lime juice.

		Add the pico de gallo, garlic, olive oil, jalapeño, and salt. Using a fork, mash the mixture to the desired smoothness or chunkiness. Fill each egg roll cup with a spoonful of the guacamole. Top each one with a bit of the sour cream and a sprig of cilantro before serving.
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			Only your imagination limits what you can fill these little cups with

			
				• smoked salmon and cream cheese

				• goat cheese and chopped apples

				• shrimp salad with a sprig of dill

				• crumbled cooked sausage and shredded Cheddar

				• blue cheese and chopped pecans

				• sautéed mushrooms and bacon bits
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				BE FLEXIBLE!

			When working with egg roll wrappers, wet a paper towel and cover the wrappers. Using a damp paper towel makes the wrappers more pliable and easier to handle.
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			white bean and sun-dried tomato dip
		

		When you’re asked to bring an appetizer to a party or a family gathering, wow them with this easy-to-put-together dip. Pops of color from sun-dried tomatoes and bright green herbs make this savory spread a winner, and guests will no doubt hit you up for the recipe.

		
			MAKES 3 CUPS
		

		
			1 15-ounce can cannellini beans, drained and rinsed

			2 tablespoons fresh lemon juice

			¼ cup extra virgin olive oil

			2 garlic cloves

			1 teaspoon onion powder

			Pinch of cayenne

			1 3- to 4-ounce jar sun-dried tomatoes packed in olive oil, drained and patted dry

			½ teaspoon chopped fresh rosemary

			¼ teaspoon kosher salt

			¼ teaspoon freshly ground black pepper

			1 teaspoon chopped fresh chives

			Toasted pita chips

		

		Put the beans, lemon juice, olive oil, garlic, onion powder, cayenne, sun-dried tomatoes, rosemary, salt, and black pepper in a food processor. Pulse until the mixture is smooth.

		Put the dip in a serving bowl. Before serving, garnish with the chives and serve with a basket of toasted pita chips. The dip can be refrigerated up to one to two days.
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		Artichoke-Spinach Dip in a Bread Bowl
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			artichoke-spinach dip
		

		
			in a bread bowl
		

		While you’ll find this popular appetizer in many restaurants, you’ll be surprised how easy it is to make at home. The hardest part is hollowing out the bread and not eating all the pieces!

		
			MAKES 4 CUPS
		

		
			1 8-ounce package cream cheese, at room temperature

			¼ cup mayonnaise

			¼ cup (1 ounce) freshly grated Parmigiano-Reggiano

			¼ cup (1 ounce) freshly grated Pecorino Romano

			1 garlic clove, minced

			½ teaspoon dried basil

			¼ teaspoon garlic salt

			Kosher salt and freshly ground black pepper to taste

			1 14-ounce can artichoke hearts, drained and chopped

			1 10-ounce package chopped frozen spinach, thawed, drained, and squeezed dry

			⅓ cup (2½ ounces) shredded mozzarella

			
				
				Bread bowl or pita chips
			

		

		Preheat the oven to 350°F. Lightly grease a 1-quart ovenproof baking dish.

		Mix together the cream cheese, mayonnaise, Parmigiano-Reggiano, pecorino, garlic, basil, garlic salt, kosher salt, and pepper in a medium bowl. Gently stir in the artichoke hearts and spinach. Transfer the mixture to the prepared baking dish. Sprinkle the mozzarella on top.

		Bake for 25 minutes, until bubbly and lightly browned on top. Transfer the dip to a bread bowl (if using) or serve warm with pita chips or small toast.
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				THINK OUTSIDE THE BOWL
			

			
				Hot soups, chunky stews, and fresh dips are always welcomed with big smiles and big appetites. But, when you add a bread bowl, you’ve just served the perfect comfort-food dish. Bread bowls are simply hollowed-out loaves of crusty round French or sourdough bread. And best of all, they’re edible! Use larger loaves for dips and spreads; individual loaves for soups and stews.
			

			
				Here’s how to prepare them: Use a serrated knife to slice off the top of the round loaf. Pull out most of the soft interior, leaving a 1-inch thickness on the inside. Cut the bread into cubes and lightly toast to serve with the dip. Place the bread bowl on a serving plate and spoon the dip into the bowl. When serving soups and stews in bread bowls, use the top rounds as “lids.” When guests remove their lids, they’re greeted with the delicious aroma of your home-cooked creation. At this point, everyone’s smiling around the table, and that’s even before the first bite.
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			cheesy pepperoni dip
		

		
			with pizza dippers
		

		One of my favorite foods on the planet is pizza. I love it hot. I love it cold. Thin or thick crust. In any form or fashion. In true foodie tradition, I also love being creative with pizza. This recipe includes everything I want in my pie—in the form of a mouthwatering dip. It’s cheesy, it’s flavorful, and it’s fun.

		
			MAKES 32 DIPPERS
		

		
			
				PIZZA CRUST DIPPERS
			

			⅔ cup (about 2 ounces) freshly grated Parmigiano-Reggiano

			1 teaspoon Italian seasoning

			½ teaspoon garlic powder

			2 13.8-ounce cans refrigerated pizza dough

			½ cup extra virgin olive oil

			
				CHEESY PEPPERONI DIP
			

			12 ounces cream cheese, at room temperature

			½ cup (4 ounces) sour cream

			2 teaspoons dried oregano

			1 teaspoon dried basil

			¼ teaspoon red pepper flakes

			1 garlic clove, minced

			¾ cup prepared pizza or tomato sauce

			1⅓ cup chopped pepperoni

			½ cup chopped green bell pepper

			¼ cup sliced scallions

			¾ cup (3 ounces) shredded Cheddar

			¾ cup (3 ounces) plus ¼ cup (1 ounce) shredded mozzarella

		

		Preheat the oven to 425°F.

		
			
			To make the dippers, combine the Parmigiano-Reggiano, Italian seasoning, and garlic powder in a bowl. Set aside. Roll out one pizza dough on a lightly floured work surface and cut into 18 squares. Then cut each square in half diagonally to form 2 triangles. Arrange the triangles on a baking sheet and brush each one with olive oil. Sprinkle the Parmesan mixture over the triangles. Repeat with the remaining pizza dough. There will be a total of 72 triangles. Bake for 10 to 12 minutes, until golden brown. Remove to a wire rack to cool.
		

		
			
			To make the dip, whisk together the cream cheese, sour cream, oregano, basil, red pepper flakes, garlic, pizza sauce, pepperoni, bell pepper, scallions, Cheddar, and ¾ cup of the mozzarella in a bowl. Evenly spread out the mixture in a shallow 2-quart ovenproof dish.
		

		Bake for 15 minutes, until bubbly. Remove from the oven and sprinkle with the remaining ¼ cup mozzarella. Bake for 5 minutes more. Serve hot with the dippers.
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			chicken nachos
		

		You know how I love to feed crowds. Well, one of my all-time favorite crowd-pleasers is a ginormous platter of my cheesy, zippy, crunchy nachos. While nachos are often made with ground beef, I like to mix things up every once in a while by using shredded chicken for a different flavor profile. Leftover chicken or a store-bought rotisserie chicken makes these nachos easy to prepare.

		
			MAKES 6 TO 8 SERVINGS
		

		
			2 teaspoons chili powder

			2 teaspoons ground cumin

			1 teaspoon garlic powder

			1 teaspoon kosher salt

			2 cups cooked and shredded chicken

			1 13.5-ounce bag tortilla chips

			
				2 poblano peppers, roasted and chopped
			

			2 medium tomatoes, seeded and diced

			1 15-ounce can black beans, rinsed and drained

			1 8-ounce package shredded Mexican cheese blend

			4 to 5 scallions, minced

			¾ cup chopped fresh cilantro

		

		Preheat the oven to 375°F.

		Stir together the chili powder, cumin, garlic powder, and salt in a small bowl. Add the shredded chicken and toss evenly to coat.

		Spread the tortilla chips in an even layer on a large baking sheet. Evenly top the chips with the chicken, followed by the chiles, tomatoes, and black beans. Finish with the cheese and scallions. Bake for 8 to 10 minutes, until the cheese is melted and bubbly and the nachos are heated through. Remove from the oven and top with the cilantro. Using a wide spatula, transfer the nachos to a serving plate.
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			Pass bowls filled with salsa, crumbled bacon, avocado slices, and sour cream to top off the nachos.
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				ROASTED PEPPERS
			

			
				Roasting chiles or bell peppers mellows their intense flavors and makes it easy to remove the tough skins. Preheat the broiler. Line a baking sheet with aluminum foil. Place the chiles or bell peppers on the foil and roast for 6 to 8 minutes. Using tongs, turn the peppers so their skins blister and char evenly on all sides. When they are charred and blackened all over, remove the peppers to a bowl and cover with plastic wrap. The steam helps loosen the skins. When the peppers are cool enough to handle, use your fingers to peel off the skins. It’s just fine if you can’t remove all of those charred bits. Don’t run them under water—you’ll wash away all those flavorful juices. Once they are roasted and peeled, you can chop or slice the peppers as directed, or cover and refrigerate them for several days.
			

		

		
			
			bacon, caramelized onions, and gorgonzola bruschetta

		
			To me, bacon is the world’s most perfect food. It’s salty, it’s smoky, it’s crispy, and it’s the absolute perfect comfort food (more on that in Pork: The Divine Swine). This appetizer combines bacon, slowly caramelized onions, and robust Gorgonzola and is served on tiny, toasty pieces of French baguette. Your party guests will find these bites hard to resist. Be sure to save a few for yourself.
		

		
			MAKES 12 BRUSCHETTA
		

		
			½ pound bacon slices, cut into 2-inch pieces

			2 tablespoons unsalted butter

			3 large onions, halved and thinly sliced

			1 teaspoon kosher salt

			1 tablespoon sugar

			1 French baguette, sliced diagonally into twelve 1-inch pieces

			1 large garlic clove, halved

			1 teaspoon extra virgin olive oil

			½ cup (2 ounces) crumbled Gorgonzola

		

		Put the bacon slices in a cold skillet and cook over medium heat for 3 to 4 minutes on each side, turning just once, until desired crispness. Transfer the bacon to paper towels to drain. Discard all but 1 tablespoon of the bacon drippings from the skillet.

		Add the butter and onions to the skillet with the bacon drippings. Cook over low heat, stirring occasionally. After 10 minutes, sprinkle the salt and sugar over the onions to help caramelize them. Cook for 12 to 15 minutes more, until the onions turn a rich caramel color. Don’t let them burn. Set aside.

		Adjust an oven rack to just below the broiler. Set the oven to broil.

		Rub both sides of the bread slices with the garlic. Using a pastry brush, lightly brush one side of each slice with olive oil. Place the slices, oil side down, on a baking sheet. Toast the bread for 3 to 4 minutes, until the bread just begins to brown. Using tongs, remove the bread slices to a wire rack to cool, but don’t turn off the oven.

		Top each oiled side of the bread slices with some of the bacon and onions. Sprinkle the Gorgonzola on top. Return the bruschetta to the oven for 1 minute, or until the cheese has melted. Serve immediately.
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				WEIGHTS AND MEASURES AND CHEESE
			

			
				
				You’ll notice in the ingredients that I’ve listed the equivalent of 8 ounces of cheese—Cheddar or Monterey Jack—as 2 cups. You must be thinking, “I know that eight ounces equals one cup. What on earth is David talking about?” Well, shredded or grated cheese is sold by weight, not volume. So, if you’re buying shredded cheese or grating your own, know that 8 ounces in weight equals 2 cups in volume. Here’s a handy chart to make your shopping easier:



			
				
						WEIGHT
						VOLUME
				

				
						1 pound cheese (16 ounces)    
						4 cups shredded
				

				
						8 ounces
						2 cups shredded
				

				
						4 ounces
						1 cup shredded
				

				
						3 ounces
						¾ cup shredded
				

				
						2 ounces
						½ cup shredded
				

				
						1 ounce
						¼ cup shredded
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		Cheddar-Broccoli Poppers with Ranch Dipping Sauce

		
			
			cheddar-broccoli poppers

		
			with ranch dipping sauce
		

		You’re going to love these piping-hot, fresh-from-the-fryer poppers. As soon as you bite into their crispy, golden brown crust, you’ll taste the gooey cheese. Then . . . wait for it . . . there’s the bite of the broccoli. Just when you think they can’t get any better, dip one into the creamy ranch sauce. You’d better make a double batch; one won’t be enough for your hungry guests.

		
			MAKES 20 TO 24 POPPERS
		

		
			1 16-ounce package frozen chopped broccoli

			3 cups (12 ounces) shredded sharp Cheddar

			3 plus 2 large eggs, lightly beaten

			1 teaspoon kosher salt

			½ teaspoon freshly ground black pepper

			½ teaspoon garlic powder

			2 cups dry bread crumbs

			Canola oil for frying

			Kosher salt and freshly ground black pepper

			1 cup bottled ranch dressing

		

		Cook the broccoli according to package directions, about 5 minutes. Drain and dry the broccoli in a salad spinner or with paper towels to remove excess water. Chop finely. Broccoli should be warm when adding other ingredients.

		Mix together the broccoli, Cheddar, the 3 beaten eggs, salt, pepper, and garlic powder in a large bowl. Using your hands, shape the mixture into 1-inch balls.

		Put the bread crumbs on a shallow plate. Dip the balls into one of the bowls with the 2 beaten eggs, then roll them in the bread crumbs. Refrigerate the balls for 20 minutes. Dip the balls back into the bowl with the beaten eggs, then roll them again in the bread crumbs. Place the balls on a baking sheet and keep refrigerated until ready to fry.

		Clip a deep-frying thermometer to the side of a heavy, deep pot. Add 3 inches of canola oil to the pot and slowly heat to 375°F. Using a slotted spoon, add 6 poppers to the hot oil and fry until golden brown on one side, 1 to 2 minutes. Turn them and fry for 1 or 2 minutes more. (Cook the poppers in batches or the oil won’t stay hot and the poppers will be soggy rather than crisp.) Using tongs, remove the fried poppers to a wire rack or paper towels. Season with salt and pepper. Cook the remaining poppers. Serve hot with the ranch dressing.

		
			
			st. louis fried ravioli

		
			with marinara sauce
		

		If you want a great cheese steak, go to Philadelphia. If you want a great po’boy, go to New Orleans. And if you want great fried ravioli, go to St. Louis. What? It’s true. Locals call these perfect bites toasted ravioli rather than fried, but you’d be hard pressed to find a restaurant in St. Louis that doesn’t have these tasty little nuggets on the menu. Legend has it they were created when a chef mistakenly dropped a batch of ravioli into a pot of oil rather than boiling water. No matter how these came to be, enjoy them right away with some zesty marinara sauce.

		
			MAKES 24 RAVIOLI
		

		
			3 large eggs

			2 cups all-purpose flour

			2 cups Italian-style bread crumbs

			24 small fresh ravioli, such as Buitoni

			Canola oil for frying

			½ teaspoon kosher salt

			½ teaspoon coarsely ground black pepper

			¼ cup (1 ounce) freshly grated Parmigiano-Reggiano

			
				2 cups Marinara Sauce

		

		Put the eggs, flour, and bread crumbs in three separate shallow bowls. Beat the eggs. Working in batches, dip each ravioli in the egg to coat completely. Allow the excess egg to drip back into the bowl. Dredge the ravioli in the flour and then in the bread crumbs. Place the ravioli on a large plate and continue with the remaining ravioli.

		Clip a deep-frying thermometer to the side of a heavy, deep pot. Add 3 inches canola oil to the pot and slowly heat the oil to 325°F. Using a slotted spoon, add 4 or 5 ravioli to the hot oil and fry until golden brown, about 3 minutes, turning them halfway through cooking. (Cook the ravioli in batches or the oil won’t stay hot and they will be soggy rather than crisp.) Using tongs, remove the fried ravioli to a wire rack or paper towels. Cook the remaining ravioli. Sprinkle the hot ravioli with the salt, pepper, and Parmigiano-Reggiano. Serve hot, accompanied by a bowl of warm marinara sauce for dipping.
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				GET YOUR DEGREE IN FRYING
			

			
				A deep-frying thermometer clipped to the side of the pot is the most accurate way to tell if the cooking oil is hot enough. The ideal oil temperature is 350°F to 365°F for frying. If you don’t have a thermometer, stick the end of a wooden spoon into the heated oil. If bubbles form around the wood and float toward the surface, the oil is hot enough for frying.
			

		

		
			
			crispy potato skins

		You know, I’ve never met a potato I didn’t like. But when the skin of a potato is baked until it’s crispy, crunchy, and toasty and then filled with two of my favorite ingredients—cheese and bacon—it can rival a bowl of mashed potatoes any day. Add the cheese, don’t skimp on the bacon, and don’t forget that fresh rosemary. As soon as you taste the first bite, you’ll be saying, “Mashed what?”

		
			MAKES 8 SERVINGS
		

		
			4 medium baking potatoes

			¼ cup extra virgin olive oil

			1 tablespoon minced fresh rosemary

			Freshly ground black pepper

			
				½ pound bacon slices, cooked and crumbled
			

			2 cups (8 ounces) shredded Cheddar

			½ teaspoon kosher salt

			1 cup (8 ounces) sour cream

		

		Preheat the oven to 375°F.

		Scrub the potatoes with a vegetable brush and pierce each one several times with a fork. Bake until the skins are crisp and a knife goes easily through the flesh, 50 minutes to 1 hour. Remove the potatoes from the oven. Leave the oven on.

		Because the potatoes will be very hot, use a towel or oven mitt to protect your hands. Cut the potatoes in half lengthwise and scoop out the flesh, leaving about ⅛ inch of the potato flesh attached to the skin. (Don’t discard all that good potato; mash the pulp with a little butter and milk until smooth and save for another use.)

		Brush the inside of each potato skin with some olive oil. Sprinkle on the rosemary and a few grinds of pepper. Top each one with some crumbled bacon, Cheddar, and salt. Arrange the skins on a baking sheet and bake for 5 to 10 minutes until crisp. Serve immediately with the sour cream on the side.
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		Cheddar-Ham Cups

		
			
			cheddar-ham cups

		When I host brunch at my house, I like to greet my hungry friends and family with big platters of these bite-size bits of comfort. Bursting with lots of ham, cheese, and bacon, these savory starters keep everyone satisfied until we sit down for the main event.

		
			MAKES 32 CUPS
		

		
			Vegetable oil spray

			2 cups (8 ounces) finely shredded Cheddar

			½ cup thinly sliced, finely chopped smoked ham

			¾ cup mayonnaise

			½ cup finely chopped onion

			
				4 to 5 bacon slices, cooked and finely crumbled
			

			2 to 3 teaspoons Dijon mustard

			¼ teaspoon kosher salt

			1 16.3-ounce tube (8 biscuits) Pillsbury Grands! Flaky Layers

			Freshly ground black pepper

		

		Preheat the oven to 450°F. Spray a mini muffin pan with the vegetable oil spray, even if using a nonstick pan.

		Toss together the Cheddar, ham, mayonnaise, onion, bacon, mustard, and salt in a medium bowl.

		Gently separate the individual biscuits. Cut each biscuit into quarters. Roll each biscuit quarter into a 1-inch ball and press the dough into the bottom and up the sides of the muffin cups. Fill each cup with ½ teaspoon of the cheese-ham mixture. Take care not to overfill them. Sprinkle a grind of pepper on top of each one.

		Bake for 5 to 7 minutes, until golden brown and the cheese is melted. Let stand for 2 minutes before removing from the pan. Serve warm.

		
			
			cheesy crab-stuffed mushrooms

		Crab-stuffed mushrooms may have you thinking about fancy five-star restaurants. But fancy food doesn’t have to be, and often isn’t, difficult to prepare, as this recipe proves. You can make this dish easily at home—even ahead of time. Cover, refrigerate, and pop the mushrooms into the oven as your first guest arrives. Everyone will be so impressed.

		
			MAKES 12 TO 16 MUSHROOMS
		

		
			1 pound (12 to 16) mushrooms, 1 to 1½ inches in diameter

			2 tablespoons unsalted butter

			2 tablespoons chopped onion

			½ cup fresh, soft bread cubes

			½ cup (4 ounces) fresh crabmeat, picked over and finely chopped

			½ teaspoon kosher salt

			2 teaspoons fresh lemon juice

			½ teaspoon Worcestershire sauce

			2 tablespoons chopped fresh parsley

			½ cup dry white wine

			½ cup (2 ounces) shredded Cheddar

		

		Preheat the oven to 400°F.

		Remove the stems from the mushrooms and set aside the caps. Finely chop the stems.

		Melt the butter in a small skillet over medium heat. Add the onion and stems and sauté for 4 to 5 minutes. Add the bread cubes and crabmeat, stirring constantly until lightly brown. Stir in the salt, lemon juice, Worcestershire sauce, and parsley.

		Fill the mushroom caps with the crab mixture. Arrange the mushrooms in a single layer in a shallow baking dish. Pour the white wine in the bottom of the baking dish. Bake for 15 minutes. Remove the dish from the oven and sprinkle on the Cheddar. Bake for 8 to 10 minutes more, until the cheese melts. Serve hot.
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				A WORLD OF INGREDIENTS, BUT NOT A WORLD AWAY
			

			
				I asked one of the Two Hot Tamales, chef Susan Feniger, where people can find Mexican spices and ingredients, and she told me, “Now, it’s really pretty easy to find great Latin ingredients. For sure, online you can find almost anything. But in every major grocery store across the country you can find Mexican cheeses, dried chiles like chipotles and anchos, and tamarind. And really, even without all those special ingredients, you can still make great Latin food because every store has cumin, cayenne, and other spices. Just do a little research to understand the ingredients.”
			

			
				That’s so true, not just for Mexican foods, but for Southeast Asian, Indian, Middle Eastern, and other cuisines.
			

		

		
			
			tex-mex chicken roll ups

		
			Inspired by the food I had while visiting the QVC facility in San Antonio, Texas, this will have everyone at your next party saying, “Muy bueno!” Visit any restaurant along the city’s famous River Walk and you’ll find the best of both worlds: Tex-Mex cuisine. These bites are my own special combination of chicken, peppers, cheese, and spices all wrapped up in flour tortillas, baked, and then sliced.
		

		
			MAKES 10 SERVINGS
		

		
			Vegetable oil spray

			2 tablespoons extra virgin olive oil

			2 small onions, chopped

			¼ red bell pepper, cored, seeded, and diced

			1 jalapeño, stemmed, seeded, and diced

			2 garlic cloves, chopped

			4 large button mushrooms, sliced

			¾ cup prepared taco sauce

			3 cups cooked and shredded chicken

			2 cups (8 ounces) grated Monterey Jack

			1 teaspoon kosher salt

			1 teaspoon cayenne

			10 8-inch flour tortillas

			
				
				Guacamole or salsa
			

		

		Preheat the oven to 350°F. Spray a 9 × 13-inch shallow baking dish with the vegetable oil spray.

		Heat the olive oil in a skillet over medium heat. Add the onions, bell pepper, jalapeño, garlic, and mushrooms and cook for 1 minute. Stir in the taco sauce and cook until heated through, 1 to 2 minutes. Add the chicken, salt, and cayenne and toss to coat. Add the Monterey Jack. Cover and simmer for 5 minutes.

		Place a tortilla on a clean work surface. Spoon 2 tablespoons of the chicken mixture on top and spread it to the tortilla’s edges. Roll up and place in the prepared baking dish. Continue with the rest of the tortillas, putting the filled and rolled ones next to one another. Bake for 10 minutes, until hot and the cheese is melted.

		Remove each tortilla from the baking dish to a cutting board and slice diagonally into 6 pieces. Arrange the slices on a serving platter, accompanied by a bowl of guacamole or salsa.
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		Cheeseburger Dumplings with Steak Sauce

		
			
			cheeseburger dumplings

		
			with steak sauce
		

		Here’s a melding of two culinary classics combined into one East-meets-West duo—true-blue all-American cheeseburger used as a filling for Asian dumplings, all served with a zesty homemade steak dipping sauce. And there’s certainly no confusion about that! I’m not one for playing favorites, but these are some of the tastiest little treats I’ve ever had.

		
			MAKES 48 DUMPLINGS
		

		
			
				CHEESEBURGER FILLING
			

			1 pound ground beef

			1 cup finely chopped gherkins or pickle relish, drained

			1 small onion, finely chopped

			2 teaspoons Worcestershire sauce

			2 heaping teaspoons Dijon mustard

			1 teaspoon kosher salt

			½ teaspoon freshly ground black pepper

			
				STEAK SAUCE
			

			1 cup ketchup

			3 tablespoons Dijon mustard

			1 tablespoon red wine vinegar

			1 tablespoon molasses

			2 tablespoons Worcestershire sauce

			
				DUMPLINGS
			

			2 large eggs

			2 packages (24 each) round pot sticker or gyoza wrappers

			20 slices American cheese, quartered and cut into ½-inch strips

			¼ cup canola oil

		

		Preheat the oven to 350°F.

		
			
			To make the filling, combine the ground beef, gherkins, onion, Worcestershire sauce, mustard, salt, and pepper in a large bowl. Mix well by hand or with a spoon and season with the salt and pepper. Cover and refrigerate for at least 30 minutes.
		

		
			
			To make the sauce, whisk together the ketchup, mustard, vinegar, molasses, and Worcestershire sauce in a small bowl until smooth. Cover and set aside while preparing the dumplings.
		

		
			
			To make the dumplings, make an egg wash, lightly beating the eggs with 2 teaspoons water in a small bowl. Set aside.
		

		Spoon 1 teaspoon filling on one side of a circular wrapper. Top with a strip of cheese. (Cover the other wrappers with a damp paper towel to keep them from drying out.) Using a pastry brush, brush the edges of each dumpling with the egg wash. Fold the unfilled side over to create a half moon. Press to seal the edges. Place the filled dumpling on a baking sheet. Continue until all the wrappers and filling are used.

		Heat the canola oil in a large skillet over medium-high heat until it’s almost smoking. Using a spatula, gently transfer 4 or 5 dumplings to the skillet and cook for 2 to 3 minutes. Turn them over and cook until lightly browned, 2 to 3 minutes more. Transfer the dumplings to the baking sheet and bake them for 5 minutes. Serve warm with the steak sauce.
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		Skewered Buffalo Chicken Tenders with Blue Cheese Sauce

		
			
			skewered buffalo chicken tenders

		
			with blue cheese sauce
		

		Let’s take a trip to Buffalo, New York, home of those spicy-hot chicken wings. Here, the same great flavors we all know and love come in my version of these no-mess, no-fuss, easy-to-serve appetizers. First, they’re made with boneless chicken tenders. And second, they offer that great spicy, blue cheesy flavor—all handed to your guests on a skewer. It’s great party food done with absolute ease. You can use either metal or bamboo skewers. If using bamboo skewers, be sure to soak them in water for 15 minutes before putting the chicken on them so they don’t go up in smoke.

		
			MAKES 8 TO 10 SERVINGS
		

		
			Vegetable oil spray

			
				CHICKEN SKEWERS
			

			½ cup all-purpose flour

			½ cup plain bread crumbs

			Pinch of garlic powder

			Pinch of paprika

			½ teaspoon kosher salt

			½ teaspoon coarsely ground black pepper

			2 large eggs, lightly beaten

			1 pound chicken tenders or 4 boneless, skinless chicken breasts, cut into ½-inch strips

			
				BUFFALO HOT SAUCE
			

			¾ cup hot sauce

			5 tablespoons unsalted butter

			1 teaspoon minced garlic

			1 to 2 cups bottled blue cheese dressing

			3 celery stalks, cut into 3-inch pieces

		

		Preheat the oven to 350°F. Line a baking sheet with aluminum foil and spray with the vegetable oil spray.

		
			
			To make the chicken skewers, combine the flour, bread crumbs, garlic powder, paprika, salt, and pepper in a resealable plastic bag. Close the bag and shake thoroughly. Place the beaten eggs in a shallow bowl. Dip the chicken tenders into the egg, shaking off any extra. Put the chicken tenders into the flour mixture, close the bag, and shake thoroughly to coat.
		

		Thread the chicken onto the skewers. Arrange the skewers in a single layer on the prepared baking sheet. Bake for 7 to 8 minutes, then turn the skewers over and bake for 7 to 8 minutes more.

		
			
			To make the sauce, while the chicken is cooking, combine the hot sauce, butter, and garlic in a saucepan over medium heat. Stir well.
		

		Remove the baking sheet from the oven. Brush both sides of the chicken with the Buffalo Hot Sauce. Return the chicken to the oven and bake for 3 minutes more. Serve with the blue cheese dressing and celery sticks.

		
			
			teriyaki chicken wings

		I’m always looking for new ways to prepare wings. You can purchase teriyaki sauce or make your own by whisking together soy sauce, mirin (Japanese rice wine), and a touch of brown sugar. This teriyaki sauce on chicken wings is a nice changeup from Buffalo-style or barbecued ones. Why not give it a try?

		
			MAKES 10 TO 12 WINGS
		

		
			Vegetable oil spray

			
				TERIYAKI SAUCE
			

			1 cup chopped fresh pineapple or 1 8-ounce can crushed pineapple

			½ cup low-sodium soy sauce

			¼ cup mirin or dry sherry

			Juice of 1 lime

			Juice of ½ orange

			1 tablespoon rice vinegar or apple cider vinegar

			1 teaspoon toasted sesame oil

			¼ cup packed dark brown sugar

			1 2-inch piece fresh ginger, peeled and minced

			2 garlic cloves

			2 tablespoons cornstarch

			¼ teaspoon red pepper flakes

			
				CHICKEN WINGS
			

			1½ pounds chicken wings

			1 scallion, minced

		

		Preheat the oven to 425°F. Spray a 9 × 13-inch baking dish with the vegetable oil spray.

		
			
			To make the sauce, combine the pineapple, soy sauce, mirin, lime juice, orange juice, rice vinegar, sesame oil, brown sugar, ginger, and garlic in a blender and blend until smooth. For a smoother sauce, strain the mixture through a fine-mesh sieve.
		

		Whisk the cornstarch with 1½ tablespoons cold water in a small bowl until smooth. Pour the teriyaki sauce into a medium saucepan, add the red pepper flakes, and bring to a boil over medium heat. Remove the sauce from the heat and immediately stir in the cornstarch mixture. Stir constantly until the sauce thickens. Allow the sauce to cool.

		Place the chicken wings in the prepared dish and pour the sauce over them. Bake, uncovered, until the wings are golden brown, about 45 minutes. Remove to a platter and garnish with the scallion before serving.
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		HAVE YOU EVER walked by a bakery and suddenly the warm, comforting aroma of butter, sugar, and flour baking together whisks you back to your childhood? Those moments remind me of all the delicious baked goodness that came out of my mother’s and my grandmothers’ kitchens. When I want to re-create those memories in my own kitchen, I whip up some homemade biscuits, muffins, or quick breads.

		Besides some of the delicious treats I grew up with, this chapter also features some recent additions to my lineup. I call these my “makin’, bakin’, and takin’ ” recipes. Make and bake a basket of Cheddar-Bacon Biscuits, a muffin tin with Banana–Peanut Butter Muffins, or a loaf of Pumpkin Bread with Cream Cheese Frosting to take as gifts to any gathering. There’s something so lovely and inviting about these recipes; they make everyone feel like they’re back home again.
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		Southern Buttermilk Biscuits

		
			
			southern buttermilk biscuits

		Both of my grandmothers had a knack for making hot-out-of-the-oven, light and flaky biscuits that would almost float off the countertop all by themselves.

		Slather with sweet butter and drizzle with some honey. Or even better, take a fork (yes, a fork) and pull a biscuit apart. Tuck a slice of salty country ham between the halves. I could eat a whole batch of these flaky biscuits in one sitting. I’ll try to control myself and save one or two for you.

		
			MAKES 6 TO 8 BISCUITS
		

		
			4 cups all-purpose flour

			2 tablespoons baking powder

			2 tablespoons sugar

			2 teaspoons kosher salt

			⅔ cup butter-flavor all-vegetable shortening, chilled and cut into ½-inch dice

			2 cups buttermilk

			2 tablespoons unsalted butter, melted

		

		Preheat the oven to 450°F.

		Combine the flour, baking powder, sugar, and salt in a large bowl and whisk to blend. Add the shortening. Using a pastry cutter or two knives, cut through the shortening and flour until the mixture resembles coarse meal. Add the buttermilk and mix just until combined. The dough will be very moist and sticky.

		Turn the dough out onto a well-floured board or work surface and gently pat or roll it into a round about ½ inch thick. Fold the dough into thirds, as if folding a letter, and reroll it into a round 2 inches thick.

		Using a 3-inch biscuit cutter, cut the dough into rounds. Gather up the scraps, gently roll out the dough, and cut out additional biscuits. Transfer the biscuits to a nonstick baking sheet. Bake the biscuits for 10 to 12 minutes, until they are puffed and golden brown. Let cool on a wire rack until you can’t wait any longer. As the biscuits cool, brush the tops with the melted butter.
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				BISCUIT LOVERS
			

			
				There are as many biscuit recipes as there are biscuit lovers. To make your biscuits stand out from all the rest, follow these easy tips: Make sure the buttermilk and the shortening are ice cold. And if you want fluffy, flaky biscuits, don’t overmix, overhandle, or overknead the dough. A gentle touch means light and airy biscuits.
			

		

		
			
			mom’s mayonnaise drop biscuits

		Mayonnaise biscuits? Yup, you read that correctly. My mother has made these biscuits for as long as I can remember. They have an incredible, tangy, sourdough flavor from a touch of apple cider vinegar, and a denser texture than buttermilk biscuits. They’re also unique because mayonnaise takes the place of cold shortening or butter. Self-rising flour cuts out having to measure baking powder and salt. And the batter is dropped into muffin cups, so you don’t have to use a biscuit cutter. Mom always served these biscuits to sop up the gravy from pot roast, chicken, or pork chops, so make sure you have plenty of biscuits on hand.

		
			MAKES 12 BISCUITS
		

		
			Vegetable oil spray

			1 cup plus 2 tablespoons whole milk

			3 tablespoons distilled white vinegar

			2 cups self-rising flour

			⅓ cup mayonnaise (not light or reduced fat)

		

		Preheat the oven to 450°F. Generously spray a 12-cup muffin pan with the vegetable oil spray.

		Combine the milk and vinegar in a measuring cup and stir to blend. Combine the flour and mayonnaise in a large bowl and stir until combined. The batter will be stiff. Add the milk-vinegar mixture and stir with a fork until just combined. Don’t overmix. Evenly divide the batter among the cups of the prepared muffin pan.

		Bake the biscuits for 15 minutes, until puffy and golden brown. Serve immediately.
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				SELF-RISING FLOUR
			

			
				If you don’t have self-rising flour in your pantry, don’t worry. For each cup called for in a recipe, mix together 1 cup all-purpose flour, 1 teaspoon baking powder, and ¼ teaspoon kosher salt. If there’s any other baking powder or salt in the recipe, omit it.
			

		

		
			
			cheddar-bacon biscuits

		There are times when buttermilk biscuits are just what you want, but there are other moments when you need something that packs a bit more of a punch—like these biscuits made with Cheddar cheese and bacon—two of the most delicious ingredients on earth. They’re perfect as a side dish, but be careful, you might just end up making a meal out of the whole batch. If I want to make a breakfast sandwich, all I have to do is put a scoop of scrambled eggs between two halves and I’m good to go.

		
			MAKES 8 TO 10 LARGE BISCUITS
		

		
			2 cups all-purpose flour

			2 teaspoons baking powder

			2 teaspoons sugar

			¾ teaspoon baking soda

			½ teaspoon kosher salt

			5 tablespoons unsalted butter, chilled and cut into ½-inch dice

			1 garlic clove, minced

			1½ cups (6 ounces) grated Cheddar

			
				5 bacon slices, cooked and crumbled
			

			1 cup buttermilk

		

		Preheat the oven to 425°F. Line a baking sheet with parchment paper.

		Whisk together the flour, baking powder, sugar, baking soda, and salt in a large bowl. Add the butter. Using a pastry cutter or fork, gently work the butter into the dry ingredients until the mixture resembles a coarse meal. Stir in the garlic, Cheddar, and bacon. Add the buttermilk and stir just until the mixture comes together. The dough should be shaggy and moist.

		Gather the dough into a ball and transfer it to a lightly floured work surface. Knead it gently a few times, and pat or roll it into a disk about ½ inch thick. Fold the dough 3 times, as if folding a letter, and roll out into a rectangle approximately 9 × 13 inches and about 1 inch thick.

		Using a 4-inch biscuit cutter, cut the dough into rounds. Gather up the scraps, gently roll out the dough, and cut out additional biscuits. Transfer the biscuits to the prepared baking sheet. Bake for 12 to 15 minutes, until the biscuits are puffed and light golden brown. Serve warm.

		
			
			skillet corn bread

		
			with scallions and cheddar
		

		When I was a little boy, we had dinner at my grandmother Mimi’s once a week. While she changed the menu from meal to meal, one thing was always on the table: savory corn bread that was baked and served in a seasoned cast-iron skillet that she had owned for decades. There truly is a difference between corn bread made in a cast-iron skillet or in a regular baking dish. A properly cared for cast-iron skillet that’s been repeatedly oiled and wiped, never washed out, just gets better and better the more you use it.

		
			MAKES 8 TO 10 SERVINGS
		

		
			2 tablespoons canola oil

			¾ cup all-purpose flour

			¾ cup yellow cornmeal

			1 tablespoon sugar

			1 teaspoon kosher salt

			2 teaspoons baking powder

			1 teaspoon baking soda

			4 tablespoons (½ stick) unsalted butter, melted

			1 large egg

			1¼ cups buttermilk

			½ cup chopped scallions (white and light green parts)

			½ cup (2 ounces) shredded sharp Cheddar

		

		Preheat the oven to 400°F.

		Pour the canola oil into a 10-inch cast-iron skillet. Put the skillet in the oven for 10 minutes to preheat while you prepare the batter.

		Combine the flour, cornmeal, sugar, salt, baking powder, and baking soda in a large bowl and whisk to blend. In a small bowl, combine the melted butter, egg, and buttermilk and whisk to blend. Pour the egg mixture into the flour mixture all at once. Add the scallions and Cheddar. Using a spatula or large wooden spoon, gently fold the ingredients together until they are just incorporated, about twelve folds. It’s okay if there are still a few streaks of flour or cornmeal.

		
			
			Using an oven mitt, remove the hot skillet from the oven. Pour in the batter and return the skillet to the oven. Bake for 10 minutes, then check the corn bread and rotate the skillet back to front so that it browns evenly. Continue to bake the corn bread until it is golden brown, about 10 minutes more.
		

		Using oven mitts, remove the skillet from the oven and let the corn bread cool for 8 to 10 minutes. Place a plate facedown over the surface of the skillet and invert the skillet so that the corn bread falls onto the plate. Slice the corn bread into wedges and serve.
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			Add to the batter

			
				• ½ cup cooked and chopped crispy bacon

				• ½ cup frozen corn kernels, thawed

				• ½ cup chopped ham

				• ½ cup minced red or green bell pepper

				• 1 4-ounce can chopped green chiles, drained

				• ¼ to ½ teaspoon cayenne

				• Monterey Jack, with or without chiles, herbs, or vegetables, for the Cheddar
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				NO BUTTERMILK? NO PROBLEM!
			

			
				
				You’ve got a pot of my Ultimate Game-Day Chili simmering on the stove top for supper. Time to make the skillet corn bread, but you realize that there’s no buttermilk in the fridge. Here’s a foodie favorite tip: Just add a tablespoon of distilled white vinegar to whole milk and let it sit for a minute or two until you see it curdling. Ta-da! You’ve got buttermilk.
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				SOME SALTY TALK
			

			
				There are three types of salt you’ll find on grocery store shelves, and here are the differences among them:
			

			
				• Table salt is what you find in most homes and restaurants. To make the salt free-flowing, an anticaking agent and other additives like iodine are added and give table salt a chemical taste that many cooks try to avoid.

				• Kosher salt is refined like table salt, but it doesn’t have

				
			

			
				I prefer kosher salt for most of my cooking and baking and use a sprinkle of sea salt to finish off dishes like grilled steak or chicken, fresh salads, and cooked vegetables.
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			blueberry muffins
		

		
			with streusel topping
		

		Any bread or muffin is always better when you add fresh fruit. When I was a little boy, I used to spread butter on piping-hot blueberry muffins and watched it pool and run all over those sweet breakfast treats. These muffins are soft, the blueberries are plump, and just a little lemon adds brightness. Be sure to make a full batch—you’ll want to snack on these later in the day, long after breakfast is over.

		
			MAKES 12 MUFFINS
		

		
			
				STREUSEL TOPPING
			

			6 tablespoons (¾ stick) unsalted butter, softened

			¼ cup packed light brown sugar

			¼ cup granulated sugar

			⅔ cup all-purpose flour

			1¼ teaspoons ground cinnamon

			
				MUFFINS
			

			1¼ cups all-purpose flour

			1 teaspoon baking powder

			¼ teaspoon baking soda

			¼ teaspoon kosher salt

			½ cup vegetable oil

			1 cup sugar

			2 large eggs, at room temperature

			½ cup (4 ounces) sour cream

			2 teaspoons pure vanilla extract

			Finely grated zest of one lemon

			3 cups (about 1½ pints) fresh blueberries, rinsed, dried, and tossed with 2 to 3 tablespoons all-purpose flour

		

		Preheat the oven to 350°F. Line a standard 12-cup muffin pan with paper muffin cups.

		
			
			To make the topping, cream the butter, brown sugar, and granulated sugar together in the bowl of an electric mixer until light and fluffy. Add the flour and cinnamon and mix until crumbly. Set aside.
		

		
			
			To make the muffins, whisk together the flour, baking powder, baking soda, and salt in a medium bowl. Set aside.
		

		Place the vegetable oil, sugar, eggs, sour cream, vanilla, and lemon zest in a bowl. Using a whisk, mix the wet ingredients until well combined. Pour the batter into the dry ingredients and mix until completely incorporated. Do not overmix. Using a spatula, fold the floured berries into the batter.

		Divide the batter evenly among the muffin cups, filling each cup to the top. Sprinkle the streusel topping evenly over the muffins. Bake the muffins for 28 to 30 minutes, until a tester inserted into the center of a muffin comes out clean. Transfer the muffin pan to a wire rack and cool for 10 minutes. Turn the muffins out onto the wire rack and let cool for 5 minutes before serving.

		
			
			
				
				
				
				
				
			

		

		
			
			
				FLOUR POWER
			

			
				I like my muffins with some blueberries in every bite. Not just on the bottom. To keep your blueberries from heading south, lightly dust them with 2 or 3 tablespoons of flour before adding them to the batter. Use an ice cream scoop to measure out the batter in equal amounts. This guarantees that your muffins will bake evenly without a soggy one in the bunch.
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			banana–peanut butter muffins
		

		Anyone who knows me knows I go nuts for peanut butter. Creamy or chunky. It doesn’t matter. If a dish or dessert includes peanut butter, I am the first one in line. This recipe was inspired by the peanut butter–banana sandwiches my mother made for me when I was a kid. There was nothing I loved more, especially when the peanut butter got stuck to the roof of my mouth. These are oh-so-easy to eat and are a welcome surprise in a lunch box or as an afternoon snack.

		
			MAKES 12 MUFFINS
		

		
			Vegetable oil spray

			3 tablespoons sugar

			
				MUFFINS
			

			1½ cups all-purpose flour

			1 teaspoon baking powder

			1 teaspoon baking soda

			½ teaspoon kosher salt

			⅓ cup vegetable oil

			¾ cup sugar

			1 large egg, lightly beaten

			1 teaspoon banana extract

			4 ripe bananas, mashed

			1 cup peanut butter chips

			
				TOPPING
			

			1 ripe banana sliced into 12 even slices

			3 tablespoons sugar

		

		Preheat the oven to 350°F. Coat a nonstick 12-cup muffin pan with the vegetable oil spray. Divide the 3 tablespoons of sugar equally among the bottoms of the muffin cups. Gently shake the pan to evenly coat the sides and bottoms of the cups with sugar.

		
			
			To make the muffins, place the flour, baking powder, baking soda, and salt in a medium bowl. With a whisk lightly mix to evenly distribute the ingredients. Set aside.
		

		Put the vegetable oil, sugar, egg, banana extract, and mashed bananas in the bowl of an electric mixer and, using the whisk attachment, mix the ingredients until completely combined. Add the dry ingredients and mix on low speed until all the ingredients are evenly incorporated. Using a spatula, fold in the peanut butter chips.

		
			
			To prepare the topping, toss the banana slices with the sugar.
		

		Divide the batter evenly among the muffin cups, filling each cup a little over three fourths of the way full. Top each muffin with a sugared slice of banana.

		Bake the muffins for 22 to 26 minutes, until a tester inserted into the center of a muffin comes out clean. Transfer the muffin pan to a wire rack and cool for 8 minutes before turning out the muffins.
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			sour cream coffee cake
		

		I love pairing a slice of this delicious cake with my morning cup of joe, although it’s good at any time of the day. I raid the pantry of just about every ingredient to make this cake, which is flecked with cinnamon and walnuts. Adding sour cream to the batter makes the cake so moist that it melts in your mouth.

		
			MAKES 16 SERVINGS
		

		
			Vegetable oil spray

			
				TOPPING
			

			½ cup finely chopped walnuts

			⅔ cup sugar

			1 tablespoon plus 1 teaspoon ground cinnamon

			
				CAKE
			

			3 cups all-purpose flour

			2 teaspoons baking powder

			1 teaspoon baking soda

			1 teaspoon kosher salt

			½ pound (2 sticks) unsalted butter, at room temperature

			2 cups sugar

			4 large eggs

			2 teaspoons pure vanilla extract

			1¾ cups (14 ounces) sour cream

		

		Preheat the oven to 350°F. Spray a 12-cup Bundt pan with the vegetable oil spray.

		
			
			To make the topping, mix the walnuts, sugar, and cinnamon in a small bowl. Put 2 tablespoons of the topping in the prepared pan and toss to coat the pan. Set aside the remaining topping.
		

		
			
			To make the coffee cake, whisk together the flour, baking powder, baking soda, and salt in a medium bowl. Set aside.
		

		Combine the butter and sugar in the bowl of an electric mixer and beat until light and fluffy, about 5 minutes. Add the eggs, one at a time, beating on low speed after each addition. Add the vanilla. Gradually beat in the sour cream and the flour mixture, alternating the sour cream and flour mixture until combined. Stop the mixer to scrape down the sides of the bowl as necessary.

		Spread one third of the batter into the prepared Bundt pan and sprinkle on one third of the remaining topping. Repeat 2 more times.

		Bake the cake for 1 hour to 1 hour and 10 minutes, until a tester inserted into the center of the cake comes out clean. Let cool on a wire rack for 1 hour. Invert the cake onto a plate. Serve warm or at room temperature.

		
			pumpkin bread
		

		
			with cream cheese frosting
		

		With good-quality canned pumpkin available year-round, you don’t have to wait until the autumn to dig into this delicious recipe. Sweet, filled with spices, and topped with a cream cheese frosting, slices of the bread can be served for breakfast, dessert, or even with a cup of afternoon tea. Like most quick breads, make it a day ahead to maximize the flavors. Margarine is used in the frosting because it has less flavor than butter, allowing the taste of the cream cheese to stand out.

		
			MAKES 12 SERVINGS
		

		
			Vegetable oil spray

			
				PUMPKIN BREAD
			

			1 15-ounce can pumpkin puree

			4 large eggs

			½ cup canola oil

			½ cup applesauce

			⅔ cup fresh orange juice

			2 teaspoons pure vanilla extract

			1 cup granulated sugar

			1 cup packed light brown sugar

			3½ cups all-purpose flour

			2 teaspoons baking soda

			1¼ teaspoons kosher salt

			1½ teaspoons ground cinnamon

			1 teaspoon ground nutmeg

			½ teaspoon ground cloves

			1½ teaspoons ground ginger

			
				CREAM CHEESE FROSTING
			

			3 8-ounce packages cream cheese, at room temperature

			8 tablespoons (1 stick) margarine, at room temperature (do not use butter)

			1½ teaspoons pure vanilla extract

			1 tablespoon fresh lemon juice

			1 1-pound box confectioners’ sugar, sifted

		

		Preheat the oven to 350°F. Spray a 9 × 13-inch baking pan with the vegetable oil spray.

		
			
			To make the bread, whisk together the pumpkin puree, eggs, canola oil, applesauce, orange juice, vanilla, granulated sugar, and brown sugar in a large bowl until well blended. Set aside.
		

		In another bowl, combine the flour, baking soda, salt, cinnamon, nutmeg, cloves, and ginger. Pour half of the dry ingredients into the pumpkin mixture and stir well to combine. Then pour in the rest of the dry ingredients, mixing until just blended. Pour the mixture into the prepared baking pan.

		Bake for 45 for 55 minutes, until a toothpick inserted into the center of the bread comes out clean. Let cool on a wire rack before icing.

		
			
			To make the frosting, put the cream cheese and margarine in the bowl of an electric mixer. Cream on medium-low speed until smooth and free of any lumps. Mix in the vanilla and lemon juice. Carefully add the confectioners’ sugar and whip until light and fluffy. Spread the frosting on the bread and refrigerate until slicing and serving.
		

		
			
			
				HEY THERE, PUMPKIN!
			

			
				Notice that the ingredients list says to buy canned pumpkin puree, not pumpkin pie filling. Why? Pumpkin pie filling contains added sugar and spices, while pure pumpkin puree is just that: pure pumpkin.
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			warm cinnamon pull-apart bread

		
			with cream cheese dipping sauce
		

		A homemade gift of food says, “Here’s a thank-you from my kitchen and my heart.” I love giving homemade gifts of food throughout the year, but especially at Christmastime. And especially this cinnamony pull-apart bread. Your mail carrier, neighbors, friends, and even Santa Claus will appreciate this truly one-of-a-kind present. Pull each piece apart and watch that gooey cinnamon filling drizzle down the bread. Before popping the bread into your mouth, dip it in the cream cheese sauce. Just make sure you have a cold glass of milk to wash it down.

		
			MAKES 6 TO 8 SERVINGS
		

		
			Vegetable oil spray

			
				PULL-APART BREAD
			

			4 tablespoons (½ stick) unsalted butter

			2 1-pound loaves frozen bread dough, thawed and briefly kneaded together

			1 cup sugar

			2 teaspoons ground cinnamon

			1 cup golden raisins

			½ teaspoon ground nutmeg

			
				CREAM CHEESE DIPPING SAUCE
			

			4 ounces cream cheese, at room temperature

			1 cup confectioners’ sugar

			4 tablespoons (½ stick) unsalted butter, at room temperature

			½ teaspoon pure vanilla extract

		

		Position a rack in the center of the oven. Preheat the oven to 350°F. Spray an 8-inch square baking pan with the vegetable oil spray.

		
			
			To make the bread, melt the butter in a small saucepan over medium-low heat, swirling the pan occasionally, until the butter becomes golden brown and smells nutty, 3 to 4 minutes. Set aside to cool slightly.
		

		On a lightly floured work surface, use a floured rolling pin to roll the bread dough out into a 9 × 13-inch rectangle. Using a pastry brush, evenly brush the browned butter on the dough. Combine the sugar, cinnamon, and nutmeg in a small bowl and sprinkle on top of the buttered dough. Evenly sprinkle the raisins over the cinnamon sugar.

		
			
			Starting at the short end closest to you, roll the dough into a log. Cut the log crosswise into 2-inch-thick slices. Arrange the slices, cut side up, side by side in the prepared baking pan. Bake the bread for 30 to 35 minutes, until it is puffed and the top is a deep golden brown. Let the bread cool on a wire rack for 5 minutes and turn out onto a platter before serving.
		

		
			
			To make the sauce, combine the cream cheese, confectioners’ sugar, butter, and vanilla in the bowl of an electric mixer. Beat until creamy and smooth.
		

		Serve the bread warm from the oven, accompanied by a bowl of cream cheese dipping sauce, or spread the sauce on top of the warm bread.

		
			
			
				WRAP IT UP!
			

			
				Sure, you can present this bread in some plastic wrap and tie it with a ribbon, but here’s how to make your gift from your heart even more special: Bake the bread in an attractive baking dish. Put the dipping sauce in a separate plastic container. Wrap them up together. Include the recipe and instructions for rewarming the bread (“Heat in a 350°F oven for 5 to 8 minutes”) on an attached gift tag.
			

		

		
			[image: ]
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