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CHAPTER 13 
VEGETABLES, POTATOES, BEANS, AND RICE
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Pine Island Sound more closely resembled a flooded golf course than a saltwater estuary. The bar was exposed, dry and firm, a temporary peninsula ten meters wide and several miles long. On the Sanibel side, separated by a fringe of muck, were red mangroves elevated above the water on monkey-bar roots. On the bay side were hundreds of acres of turtle grass as green as spring wheat, that plateau of green pocked with sea pools and guttered by creeks. —Shark River, RWW




Vegetables


Grilled Italian Vegetables

A simple but tasty dish from Carlene’s friend Lynda, this side dish is easy to prepare on the grill. Grilling is one of my favorite ways to cook. —RWW


	vegetable cooking spray

	3 medium zucchini squash, cut into ¼-inch-thick angled slices

	1 medium onion, thinly sliced

	2 medium tomatoes, cored and quartered

	salt and pepper

	sweet basil leaves, finely chopped

	4 teaspoons butter, cut into small pieces



Preheat grill. Coat bottom of an aluminum foil pan with vegetable cooking spray. Place zucchini in center, top with onions, and arrange tomatoes around the perimeter of the zucchini. Season with salt, pepper, and basil to taste. Dot with butter. Cover pan tightly with aluminum foil. Grill for 30 to 35 minutes.

SERVES 4.

Recipe courtesy of Lynda Leonard-Boyce.


The mangrove is a rugged wind-stunted tree that elevates itself above swamp on monkey-bar roots. Because the tree employs its arched roots to creep and expand, it is called the “tree that walks,” the name itself alluding to qualities of silence that hint at dark groves of speechless men. —The Mangrove Coast, RWW
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Great egrets in black mangrove forest






Broccoli Soufflé

Another popular dish from Calamity Jane’s on Sanibel, a short distance from the marina. A memory from the past. —RWW


	3 tablespoons butter

	3 tablespoons flour

	1 teaspoon salt

	1 cup milk

	¼ teaspoon nutmeg

	1 tablespoon lemon juice

	2 bunches fresh broccoli, cooked, drained, and chopped

	4 egg yolks, beaten

	4 egg whites, beaten until stiff

	vegetable cooking spray



Preheat oven to 325°F. Place butter in a 4-quart saucepan over medium heat. When butter has melted, whisk in flour and salt until mixture bubbles. Slowly add milk, whisking until sauce is smooth and thick. Add nutmeg, lemon juice, and broccoli. Stir to combine.

Remove saucepan from heat and allow mixture to cool for about 15 minutes. Whisk in egg yolks. Allow mixture to cool another 15 minutes, then gently fold in the egg whites. Transfer broccoli mixture to a 1½-quart soufflé dish that has been coated with vegetable cooking spray. Place dish in a deep roasting pan. Add water to the pan so that it reaches one-third of the way up the side of the soufflé dish. Place soufflé, in its water bath, in oven and bake for 1 hour or until soufflé is set. Serve immediately.

SERVES 6.




Summer Squash Casserole

Most families have a favorite squash casserole recipe, especially if you are from the South. This recipe was given to Carlene by her ex-mother-in-law, Claire Baum, a wonderful Jewish cook. According to Carlene, she made even the most meager meal a delightful dining experience. —RWW


	2 cups sliced yellow squash

	1 small onion chopped

	1 (16-ounce) carton sour cream

	1 (10¾-ounce) can cream of mushroom soup

	1 (14-ounce) package Pepperidge Farm Stuffing Mix

	8 tablespoons melted butter or margarine



Preheat oven to 350°F. Place squash in a medium saucepan with water to cover. Bring to a boil over medium-high heat. Reduce heat to medium and cook until squash are fork-tender. Drain squash. Refresh with cold water and drain again.

Place squash and onion in a large bowl. Toss to mix ingredients. Place sour cream and soup in a small bowl. Stir to mix, then add mixture to vegetables. Toss until vegetables are well coated. Place stuffing mix in a large bowl. Add melted butter and stir with a fork until stuffing is well coated with butter. Add stuffing to vegetable mixture and toss well to combine ingredients. Bake, uncovered in a shallow baking dish, for 35 to 40 minutes.

SERVES 4 TO 6.

Recipe courtesy of Carlene Fredericka Brennen.
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Broccoli Casserole

If my dear Aunt Della Wilson Denson listed crackers in her recipes it was usually Ritz. I think most kids grew up with a taste for those buttery favorites. —RWW


	2 (10-ounce) packages of broccoli, frozen

	1 (10¾ ounce) can cream of mushroom soup

	1 cup mayonnaise

	2 eggs, beaten

	¼ cup onion, chopped

	1 teaspoon salt

	1 teaspoon pepper

	1¾ cup grated extra sharp cheddar cheese

	1 cup cracker crumbs

	½ stick margarine, melted



Cook broccoli and drain. Mix all ingredients except 1 cup of grated cheese, cracker crumbs and margarine. Put in 13 × 9-inch casserole dish. Mix margarine with cracker crumbs. Sprinkle remaining cheese and cracker crumb mixture on top. Bake 45 for minutes at 350˚F.

SERVES 8–10.

Recipe courtesy of Randy Wayne White.




Cheesy Potatoes

Another delightful recipe from the collection of Lynda Leonard-Boyce. —RWW


	vegetable cooking spray

	4 medium potatoes, pared and sliced

	1 medium onion, sliced

	2 tablespoons butter, cut in small pieces

	salt and pepper

	3 tablespoons cream

	1 cup shredded cheddar cheese



Preheat grill to medium heat. Coat an aluminum foil pan with vegetable cooking spray. Place potato and onion slices in pan. Sprinkle with butter pieces and salt and pepper. Pour cream over vegetables. Top with shredded cheese. Cover pan tightly with aluminum foil. Place on grill for 30 to 35 minutes.

SERVES 4.

Recipe courtesy of Lynda Leonard-Boyce.
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Fishing at sunset, Sanibel bay beach
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Georgia Style Candied Potatoes

If you like the taste of oranges you will love my Aunt Della Wilson Denison’s version of this holiday dish. —RWW


	6 medium sweet potatoes (cook until tender)

	½ cup sugar

	½ cup brown sugar, packed

	½ cup orange juice

	2 teaspoons vanilla

	1 tablespoon corn syrup

	1 tablespoon cornstarch

	¼ teaspoon cinnamon

	4 tablespoons butter

	⅛ teaspoon salt



Peel and slice sweet potatoes. Add to 2½ quart greased casserole dish. Mix together sugar, brown sugar, orange juice, vanilla, corn syrup, cornstarch, cinnamon, butter and salt. Cook mixture for five minutes in a small pan until sauce thickens. Pour over potatoes. Bake uncovered for 30 minutes at 350˚F.

SERVES 8.

Recipe courtesy of Randy Wayne White.




Georgia Wilson White’s Creamed Onions

My mother and Carlene’s mother always served creamed onions with Sunday and holiday dinners. Many Southern cooks also add ingredients such as dry sherry, nutmeg, grated Parmesan cheese, paprika, or dry mustard for creative varieties. —RWW


	¼ cup butter

	¼ cup flour

	2 cups of light cream

	salt and pepper

	1 (15-ounce) jar whole onions, drained

	vegetable cooking spray



Preheat oven to 350°F. Place butter in a medium saucepan over medium heat. When butter has melted, stir in flour to form a roux. Slowly add cream, stirring constantly until sauce thickens. Season with salt and pepper to taste. Add onions and stir until they are well coated with the sauce.

Pour onions and sauce into a medium baking dish that has been coated with vegetable cooking spray. Bake, uncovered, for 10 minutes or until mixture is bubbly.

SERVES 6.

Recipe courtesy of Randy Wayne White.


In the dark mass of shore, birds were beginning to make their morning sounds. A rooster crowed. Trees began to move in a freshening dawn wind. —Grand Cayman Siam, RWW (as Randy Striker)






Cheesy Hash Brown Potatoes

I think most people have a cheesy potatoes recipe. If not I highly recommend my Aunt JoAnn Wilson Byers’ version. Cooking with Velveeta cheese brings back childhood memories. —RWW


	1 can cream of chicken soup

	1 teaspoon salt

	1 teaspoon pepper

	1 (16–ounce) sour cream

	1 pound Velveeta, cubed

	1 (32–ounce) package frozen, diced, hash brown potatoes

	1½ tubes Ritz crackers, crushed

	1 stick butter, melted



Grease 13 × 9-inch casserole dish. Mix soup, salt, pepper and sour cream together. Add soup mixture and half the cheese to potatoes. Spread out in greased casserole dish. Cover top of potatoes with remaining cheese. Crush up 1½ tubes of Ritz crackers. Melt butter and mix with cracker crumbs. Sprinkle cracker crumb mixture on top. Bake at 350˚F for 1 hour.

SERVES 8.

Recipe courtesy of Randy Wayne White.
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Bonita Bill’s docks, Matanzas Pass, and San Carlos Island’s shrimp fleet in the distance








Beans and Rice


Perfect Beans

Red and black beans are daily fare in the homes of most families in Central America. Families with limited resources eat beans as a main dish three times a day, and wealthier families serve them as a side dish with full course meals.

Women cook beans by the potful and use them in a variety of dishes, adding various seasonings: cumin, chopped cilantro, chopped onions, green pepper, black or red pepper. Freshly cooked beans are served whole or pureed, sometimes topped with sour cream or finely shredded cheese, and accompanied by rice, salad, eggs, tortillas, or cooked bananas. Savory bean soups are prepared with some of the beans and excess cooking broth. Cooked beans can be refrigerated for five to seven days and quickly reheated for an easy meal or snack mixed with rice or pureed for refried beans. —RWW


	1 pound dried red or black beans, sorted through, with broken ones discarded

	3 slices bacon, diced

	1 teaspoon salt

	3 cloves garlic

	1 tablespoon canola oil

	1 to 2 beef bouillon cubes



Place beans in a large soup pot and add 2 quarts water to cover. Cover pot and allow beans to soak overnight.

Place a medium skillet over medium-high heat. Add bacon and fry, stirring frequently, until bacon is crispy. Remove with a slotted spoon and drain on paper toweling.

Place bean pot over high heat. Add salt, garlic, canola oil, bouillon, and bacon. When mixture comes to a boil, reduce heat to medium-low, cover pot, and simmer until beans are tender, about 2 hours.

SERVES 8.

Recipe courtesy of Randy Wayne White.




Perfect Rice

This rice has a marvelous aroma, and I’ve always had perfect results. —RWW


	1 cup Cache River Basmati Popcorn rice or Cache River Brown Basmati Rice

	1 teaspoon salt

	1 tablespoon canola oil

	2 cups of water



Place rice, salt, oil, and 2 cups water in a large saucepan over medium-high heat. Bring to a rolling boil. Cover, reduce heat to low, and simmer for 20 minutes.

Do not stir! Remove saucepan from heat and allow it to sit, covered, for 10 minutes.

MAKES 3 CUPS.

Recipe courtesy of Randy Wayne White.


Jasmine flowers sense the temperature change, and bloom. Nightfall pivots on the final orange axis of sunset, and, all up and down the islands, electric lights go on. To people on boats in Pine Island Sound, the pockets of light mark the night strongholds of human occupation in the mangrove darkness. —The Heat Islands, RWW






Chicken with Rice

Traveling to foreign countries has many advantages. I discovered this wonderful dish on one of my many trips to Colombia. —RWW


	1 (3-pound) chicken, skinned and cut into serving pieces

	2 tablespoons lemon juice

	salt and pepper

	¼ cup olive oil

	1 onion, chopped

	1 cup green bell pepper, chopped

	3 cloves garlic, mashed

	½ cup celery, chopped

	¼ cup tomato paste

	½ teaspoon ground cumin

	¼ teaspoon dried oregano

	2 cups uncooked rice

	¼ teaspoon ground turmeric or saffron

	2½ cups chicken broth

	1 cup cooked peas

	1 cup cooked, diced carrots (optional)

	¼ cup roasted red peppers, finely chopped



Season chicken with lemon juice and salt and pepper to taste. Place olive oil in a large, deep skillet over medium-high heat. When oil is hot, add chicken and sauté, turning once, until browned. Remove chicken to a plate and set aside. Drain excess oil from skillet.

Return skillet to burner and add onion, green bell pepper, garlic, and celery. Sauté, stirring occasionally, until onion is transparent. Add tomato paste, cumin, oregano, and¼ teaspoon black pepper. Stir to combine ingredients. Add rice and stir to combine.

Place browned chicken back in skillet. Add turmeric and 1 teaspoon salt to chicken broth and stir to mix. Pour broth over chicken in skillet. Cover skillet and bring liquid to a boil. Reduce heat to medium-low and simmer until rice is fluffy and chicken is cooked through, about 20 to 25 minutes.

Remove chicken to a plate. Add peas and carrots to rice mixture and stir to mix well. Transfer rice to a large serving platter. Place chicken atop rice. Sprinkle roasted red peppers atop chicken and rice.

SERVES 4 TO 6.

Recipe courtesy of Randy Wayne White.


… The moon was enormous over the Gulf of Mexico. It was a gaseous sphere, meteor scars showing, sitting on a rim of atmosphere that buffered Captiva Island from the emptiness of outer space. Beyond the bridge, white surf rolled out of a far horizon that touched the Yucatan and the jungles of Central America. —Tampa Burn, RWW
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Consommé Rice

Lovely Aunt Johnsie Wilson Russo’s simple but tasty rice dish goes well with a variety of meats and is a quick fix especially for families like mine who were always on the go. —RWW


	1 cup extra long grain white rice

	2 (10¾ ounce) cans of beef consommé soup, no water added

	1 teaspoon butter

	(½ cup onion, chopped, optional)



Mix together rice, consommé and butter. Heat on the stove over medium. Bring to a boil. Put into a greased 2 quart casserole dish, cover and bake for 30 minutes at 350˚F, or until all liquid is absorbed. Let stand 5 minutes before serving.

SERVES 8.

Recipe courtesy of Randy Wayne White.


It was one of those common tropical nights that always seem too rare: moon-glazed sea, wind in the palms, the lights of boats blending with the glimmer of stars on the dark horizon. —Grand Cayman Siam, RWW (as Randy Striker)






Nicaraguan Valencia Rice

I first visited Nicaragua in the late ’70s and fell in love with the people and the food. The Mad Monk Stadium in Managua, Nicaragua, is a great place to watch baseball. —RWW


	1 (2- to 3-pound) chicken

	⅛ teaspoon pepper

	1 teaspoon salt

	1 carrot, peeled and diced

	2 potatoes, peeled and diced

	½ cup frozen peas

	2½ tablespoons olive oil

	1 medium onion chopped

	½ cup chopped green bell pepper

	1 stalk celery, chopped

	2 cloves garlic, minced

	2 cups uncooked short-grained Valencia rice

	3 sprigs fresh mint or cilantro

	½ cup tomato sauce

	2 tablespoons white wine or white wine vinegar

	1 tablespoon Worcestershire sauce

	1 teaspoon prepared mustard

	1 cup chopped cooked shrimp or

	1 cup cubed ham

	½ cup raisins

	½ cup pitted and chopped green olives



Place chicken in a 4-quart saucepan and add water to cover. Place saucepan over medium-high heat. Add⅛ teaspoon pepper and 1 teaspoon salt. Bring water to a boil, then reduce heat to medium-low, cover, and simmer until chicken is tender and cooked through. Remove chicken to a plate and allow it to cool.

Skim foam and fat from chicken broth. Increase heat to medium. Add carrot, potatoes, and peas to chicken broth. Cook until just tender, about 8 to 10 minutes. Remove saucepan from heat. Using a slotted spoon, remove vegetables to a plate. Allow chicken broth to cool.

Place olive oil in another 4-quart saucepan over medium heat. When oil is hot, add onion, bell pepper, celery, garlic, and rice. Sauté, stirring frequently, until rice is pearly white. Add 3 cups reserved chicken broth, 1 teaspoon salt, dash of pepper, and sprigs of herbs. Bring liquid to a boil, then reduce heat to low, cover, and simmer for 20 minutes.

Meanwhile, remove chicken meat from the bones, discarding skin and bones and tearing chicken into bite-size pieces. Place chicken and reserved vegetables in a large saucepan. Add tomato sauce, wine or










[image: chpt_fig_120.jpg]













CHAPTER 15 
ISLAND DESSERTS
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… The first smear of daylight hung foglike over Sulphur Wells … then expanded out of the Pine Island tree line: a stratum of gray membrane that, gradually, was streaked with conch pink and violet. Somewhere over Bimini, maybe: someplace in the Bahamas chain—the sun was wheeling around the rim of earth, moving incrementally across the Gulf Stream toward Florida. —Everglades, RWW




Coconut Island Pie

Every Southerner has to have a coconut pie recipe. My mother made wonderful pies, including a coconut pie that was a family favorite. Lynda Leonard-Boyce has a terrific pie recipe. You can make it yourself or stop by the Sanibel Café for a slice. —RWW


	3 eggs

	3 tablespoons flour

	1½ cups sugar

	1 cup shredded sweetened coconut

	1 cup crushed pineapple, drained

	½ cup melted butter

	1 (9-inch) piecrust, unbaked

	1 cup whipped cream

	2 tablespoons shredded sweetened coconut
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Coconut palms on Captiva Island



Preheat oven to 365°F. Place eggs in the bowl of an electric mixer. Beat until frothy. Reduce mixer speed to low and slowly fold in flour, sugar, coconut, and pineapple. Add melted butter and mix until batter is smooth. Pour batter into unbaked piecrust. Bake 40 to 45 minutes or until filling is set and crust is lightly browned.

To serve, top with whipped cream and a sprinkling of shredded coconut.

SERVES 6 TO 8.

Recipe courtesy of Lynda Leonard-Boyce.




Dan’s Sanibel Rum Cake

Dan Toolan is a good friend of Carlene’s. His rum cake is always a hit at island parties and during the holidays. —RWW


	Cake:

	1 package Betty Crocker Super Moist yellow cake mix

	¼ cup plus ½ tablespoon water

	½ cup plus 4 teaspoons canola oil

	3 eggs

	¼ cup dark rum

	vegetable cooking spray




	Glaze:

	1 stick butter

	5 tablespoons light or dark brown sugar

	½ cup rum

	1 tablespoon powdered sugar (optional)
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For the cake:

Preheat oven to 350°F. Place cake mix, water, oil, eggs, and¼ cup rum in the large bowl of an electric mixer. Beat on low speed for 30 seconds, then on medium speed for 2 minutes, scraping bowl occasionally. Coat a Bundt pan with vegetable cooking spray. Pour batter into pan. Bake for 38 to 43 minutes, or until a wooden skewer inserted in the center comes out clean. Cool cake in pan for 15 minutes.




For the glaze:

Meanwhile, place butter, brown sugar, and½ cup rum into a small saucepan over medium-low heat. Cook, stirring constantly, until butter is melted, sugar has dissolved, and mixture is well blended.

Pour glaze over cake in Bundt pan. Allow cake to rest for about 7 minutes so glaze can soak in. Place serving plate upside down on top of Bundt pan and quickly invert cake onto plate. Remove pan. Dust cake with powdered sugar.

SERVES 8 TO 10.

Recipe courtesy of Dan Toolan.






Fresh Mango Yogurt with Blueberries and Banana

This is a favorite dessert from the Nutmeg House on Sanibel. Although the restaurant has closed its doors, Carlene still serves this dish at home. —RWW


	2 large mangoes, peeled and pitted

	1½ teaspoons honey

	1 teaspoon vanilla extract

	3 cups plain vanilla yogurt

	1 pint blueberries

	3 bananas, peeled and sliced

	6 large strawberries



Place 1 mango in a blender or food processor and puree until smooth. Transfer to a large bowl. Coarsely chop the other mango and set aside.

Add honey to mango puree and stir until honey dissolves. Mix in½ cup of the chopped mango. Gently fold in vanilla extract, yogurt, 1 cup blueberries, and half the sliced bananas. Divide yogurt mixture among 6 individual chilled bowls. Sprinkle each bowl with the remaining chopped mango and blueberries. Top with remaining bananas and place a strawberry in the middle of each serving.

SERVES 6.




Key Lime Pie

The Mucky Duck is one of Captiva’s most beloved restaurants. Not only do they have great food, but it is a fun place to dine thanks to owner Victor Mayeron and his friendly staff. Their wonderful Key Lime Pie or sunset (or both) at The Mucky Duck are worth the drive. —RWW


	3 egg yolks

	3½ ounces Key lime juice

	8 ounces sweetened condensed milk, like Eagle brand

	3 egg whites

	1 (9-inch) graham-cracker piecrust

	1 cup heavy cream, whipped

	Key lime slices for garnish



Place egg yolks in a large bowl. Whisk in Key lime juice and condensed milk. Place egg whites in the bowl of an electric mixer and beat until stiff. Using a spoon, gently fold egg whites into the Key lime mixture, taking care not to deflate the beaten whites. Pour Key lime mixture into piecrust and freeze until solid.

To serve: Top each serving with a dollop of whipped cream and garnish with a slice of Key lime. Serve frozen.

SERVES 6 TO 8.

Recipe courtesy of The Mucky Duck on Captiva.


… bright moon and frozen stars against a black tropical sky. A meteor flared through the darkness and faded. —Grand Cayman Siam, RWW (as Randy Striker)
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Roseate spoonbills in the J. N. “Ding” Darling National Wildlife Refuge






Old-Fashioned White Sheet Cake with White or Chocolate Icing

Sheet cakes were popular desserts when I was a youngster. Each happy event was a chance to celebrate, to bring the family together and you could always count on sweet Aunt Jewel Wilson McRae to bring one of her delicious sheet cakes to the gathering. —RWW


	2½ cups sifted flour

	1 teaspoon baking powder

	1 teaspoon salt

	1½ cups sugar

	½ cup shortening

	1 cup milk

	3 eggs

	1 teaspoon vanilla

	White Icing

	2 cups powdered sugar

	¼ cup milk

	½ teaspoon vanilla



Sift together flour, baking powder, salt, and sugar. Add shortening and milk. Add eggs, 1 teaspoon vanilla and beat for 2 minutes. Pour into a lightly greased, floured 16 × 11-inch pan or 3 layer pans. Bake for 25–30 minutes at 350˚F.


Icing

In bowl mix sugar, milk and vanilla. If you want chocolate icing add ¼ cup cocoa.

SERVES 10.

Recipe courtesy of Randy Wayne White.






Bananas in Paradise

Shirley’s Spirit of Foolishness on Captiva was known for this wonderful dessert. Carlene called Shirley’s establishment a true island dining experience. The restaurant’s closing saddened the hearts of many islanders. —RWW


	1 (14-ounce) burrito-size flour tortillas

	2 whole bananas

	½ cup chopped mixed nuts

	½ cup cold green grapes, cut into quarters

	vegetable cooking spray

	2 large scoops rum-raisin ice cream (or your favorite flavor)

	1 cup whipped cream



Preheat oven to 500°F. Lay each tortilla flat and place a whole banana on the lower third. Sprinkle each banana with¼ cup nuts. Top each with¼ cup cold grapes. Roll tortilla, folding in the edges, until banana is completely covered. Spray thoroughly with vegetable cooking spray.

Place rolled bananas on a baking sheet and bake for 5 to 7 minutes, turning several times, until tortilla has lightly browned and is slightly crispy. Place each rolled banana in an individual shallow bowl. Top each with a scoop of ice cream and a generous dollop of whipped cream.

SERVES 2.
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Chocolate Pecan Pie

One of The Lighthouse Café’s most popular desserts, especially for chocolate lovers. —RWW


	1 (9-inch) unbaked piecrust

	6 ounces mini chocolate chips

	1½ cups pecan pieces

	¼ cup melted butter

	½ cup light corn syrup

	½ cup sugar

	2 large eggs, lightly beaten



Preheat oven to 325°F. Bake piecrust for 10 minutes. Remove crust from oven and allow it to cool. Line bottom of piecrust with chocolate chips. Place pecan pieces atop chocolate chips.

Place butter, corn syrup, sugar, and eggs in a small bowl. Whisk ingredients until smooth. Pour mixture over pecans in crust. Bake for 45 minutes. (If edges of piecrust get too brown, cover with narrow strips of aluminum foil.)

SERVES 6 TO 8.

Recipe courtesy of The Lighthouse Café on Sanibel Island.


It was summer dusk and mosquitoes were moving over the water out of mangrove shadows. Light in the Western sky beyond the mangroves beyond the marina, had an oyster sheen. High clouds to the east still reflected a rusty, mango band of sunset upon cumulous canyons. —Tampa Burn, RWW






Texas Sheet Cake

Carlene told me this is one of her favorite dessert recipes in the cookbook. She has served it to family and friends with great success. My beloved mother Georgia Wilson White was used to receiving compliments for her baking and this cake recipe was one of her favorites. Mine too. —RWW


	2 cups self-rising flour

	1½ cups sugar

	½ teaspoon salt

	1 teaspoon baking soda

	2 sticks butter (or margarine)

	1 cup water

	4 tablespoons cocoa

	2 eggs, beaten

	½ cup buttermilk (or milk)

	1 teaspoon vanilla




	Frosting:

	1 stick of butter (or margarine)

	4 tablespoons cocoa

	6 tablespoons of milk

	1 box of powdered sugar, sifted

	½ teaspoon vanilla



Sift together and set aside: flour, sugar, salt, and baking soda. Bring to a boil: 2 sticks of butter, water, and 4 tablespoons of cocoa. In a small bowl beat: eggs, buttermilk, and 1 teaspoon of vanilla. Add water mixture to flour mixture. Add egg mixture. Mix well. Pour into either a greased and floured 17x1x1 jelly roll pan (for thinner cake) and bake for 15–20 minutes at 350˚F or 13 × 9-inch baking pan and bake for 22 minutes at 375˚F.


Frosting

Bring to boil butter, cocoa, and milk. Pour over one box of sifted powdered sugar. Mix and add ½ teaspoon of vanilla. Frost while still warm. Frosting will be thin.

SERVES UP TO 24.

Recipe courtesy of Randy Wayne White.






Easy & Delicious Cookies

My mother Georgia Wilson White was a well respected baker. Her cookie recipes never went out of style. Everyone who ever ate one of these cookie bars not only wanted more but usually went home with the recipe. —RWW


	1 stick butter, melted

	1½ cups graham cracker crumbs

	1 (6-ounce) package chocolate chips

	1 (6-ounce) package of butterscotch chips

	1 cup (finely shredded) sweetened coconut

	1 cup pecans, chopped

	1 (14-ounce) can sweetened condensed milk, like Eagle brand



Melt butter and mix with graham cracker crumbs. Spread on the bottom of a greased 9 × 13-inch pan. Add in layers chocolate chips, butterscotch chips, coconut, pecans—do not stir! Pour condensed milk over mixture. Bake for 25–35 minutes at 325˚F. Cool and cut into bars.

MAKES 20 BARS.

Recipe courtesy of Randy Wayne White.




Nuttie Fingers

My Aunt Jewel Wilson McRae loved to bake. Actually we are all bakers. This recipe was a popular request for family celebrations. Because these cookies are so light I tend to eat more than I should. —RWW


	2 cups of cake flour

	7 tablespoons powdered sugar

	⅛ teaspoon salt

	1½ sticks of butter (or margarine)

	2 teaspoons vanilla

	1 tablespoon ice water

	1½ cups pecans, finely chopped

	More powdered sugar for rolling



Sift together flour, sugar, and salt. Cut butter into flour mixture using a food processor, 2 knives or a pastry blender. Add vanilla, ice water, and pecans and mix well. Roll cookies into skinny logs–size of your finger. Don’t make them too long. Place on a parchment paper-lined cookie sheet. Bake for 15 minutes at 350˚F. Let cool just slightly and remove to wire racks. Roll in powdered sugar. Return to wire rack to cool completely.

MAKES ABOUT 3 DOZEN COOKIES.

Recipe courtesy of Randy Wayne White.




Oreo Balls

To speed up the process of making one of my favorite desserts, I would do the first two steps of this recipe using a food processor. I’m sure my Aunt Della Wilson Denson would approve. Saving time in the kitchen was always important to the women in my family. —RWW


	1 package Oreo cookies

	1 (8-ounce) package cream cheese

	1 pound package Candy Quick / Almond Bark Chocolate Coating



Crush Oreo cookies (to the consistency of graham cracker crumbs). Mix in entire package of cream cheese until it forms a paste. Roll into balls about the size of a quarter. Melt chocolate over water on low heat or in the microwave. Coat Oreo Balls in the chocolate and set on wax paper. Put in refrigerator until set.

MAKES ABOUT 30.

Recipe courtesy of Randy Wayne White.


The sea changed from the strain of darkness with dawn and in graduation of fresh light. In the east, the blackness lifted in an airy white corona and the breeze freshened. —Cuban Death-Lift, RWW (as Randy Striker)






Sweet Potato Pie

No holiday dinner in our house was complete without my grandmother Nayrilla Wilson’s Sweet Potato Pie. —RWW


	3 large sweet potatoes

	3 tablespoon self-rising flour

	¾ teaspoon nutmeg

	1 teaspoon cinnamon

	1 teaspoon vanilla

	3 eggs, separated (save whites for meringue topping)

	½ cup sugar

	¾ cup evaporated milk, like Carnation brand

	½ stick butter, melted




	Meringue:

	3 egg whites

	5 tablespoons of sugar



Bake sweet potatoes for 1 hour to 1 hour and 15 minutes at 350˚F or until done. Peel potatoes, dice, and put in mixer bowl. Add butter to bowl. Add 3 tablespoons of self-rising flour, nutmeg, cinnamon, and vanilla. Separate 3 eggs (save whites if you want meringue). Mix egg yolks, sugar and evaporated milk and add to potato mixture. Whip until smooth. Pour into greased pie pan. Bake for 40 minutes at 350˚F, or until light brown. Whisk egg whites and sugar in mixer till stiff. Cover the pie to the edge with meringue and bake for 15–18 minutes, at 350°F until lightly browned.

SERVES 6–8.

Recipe courtesy of Randy Wayne White.




Date Nut Balls

My Aunt Jewel Wilson McRae’s delicious date nut balls are chewy treats for any holiday. They are also easy to make. —RWW


	1 stick butter (or margarine)

	1 cup brown sugar

	1 (8–ounce) package dates, chopped

	3 cups crisped rice cereal, like Rice Krispies

	1 cup pecans, chopped

	½ cup (finely shredded) sweetened coconut



Combine and cook the butter, brown sugar and dates on low heat until dates dissolve. Add rice cereal, pecans and coconut. Mix well. Cool. Roll into small balls, roll each ball in powdered sugar. Place on wax paper.

MAKES ABOUT 50.

Recipe courtesy of Randy Wayne White.


The southernmost west coast of Florida is unlike anything else the vacation state has left to offer. It is vast mangrove forests, trees eighty feet high, and dark tidal rivers and uncharted oyster bars where the tides have ebbed and flowed for a thousand years. —Key West Connection, RWW
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A great egret looking for his next meal
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