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Disclaimer

The recipes and information in this book are provided for general informational and educational purposes only. They are not intended as medical, nutritional, or dietary advice and should not be used as a substitute for guidance from a qualified physician, registered dietitian, or other licensed healthcare professional.

Before beginning any new diet, changing the way you eat, or preparing foods for anyone with a medical condition, food allergy, food intolerance, or other dietary concern, consult an appropriate healthcare professional.

Some recipes in this book may include common allergens, including but not limited to dairy, eggs, wheat, soy, peanuts, tree nuts, fish, and shellfish. Although care may be taken in recipe writing and ingredient suggestions, ingredient formulations can change and cross-contact may occur during manufacturing, shopping, storage, or preparation.

For that reason, this book does not guarantee that any recipe is safe for a particular individual or free from specific allergens. Always read ingredient labels carefully, use your own judgment, and take appropriate precautions for your household's needs.



Series Page

50 States Gathering Table: Home-Style Meals from Across America is a cozy cookbook series by Waverly Finch that celebrates the comfort foods, kitchen traditions, and everyday flavors that make each state feel like home. From weeknight suppers and Sunday favorites to special-occasion dishes and sweet treats, each book invites readers to gather around the table and enjoy warm, approachable meals inspired by the heart of American home cooking.

Books planned in this series will cover all 50 states. Coming soon are:


•  Louisiana

•  Texas

•  New York

•  California





About the Author

Waverly Finch grew up believing the best stories were told around a crowded kitchen table, with a pot on the stove and somebody asking if you have had enough to eat yet. As a home cook rooted in Kentucky, Waverly's favorite kind of food is the kind that brings people back for seconds and keeps them sitting and talking long after the plates are cleared.

From Sunday suppers and neighborhood gatherings to weeknight skillet meals, Waverly loves turning simple ingredients into dishes that feel like home. The 50 States Gathering Table series was born from a simple idea: every state has its own way of saying "come on in," and a good meal is often the first word in that welcome.

When Waverly is not stirring gravy or rolling out biscuit dough, you will usually find recipe notes on the kitchen counter, family stories being passed around, and plans being made for the next state's table. Wherever these pages are opened, the hope is that readers feel invited to slow down, pull up a chair, and make themselves at home.



Welcome to the Kentucky Gathering Table

In Kentucky, a good meal has never been just about what is on the plate. It is about the way a kitchen fills up before supper is ready, the sound of somebody opening the oven to check the biscuits, and the way people linger at the table long after the last bite is gone. Around here, food has a way of bringing folks together without much fuss, and that kind of cooking is the heart of this book.

The recipes in these pages are inspired by the meals that feel right at home in a Kentucky kitchen: fried chicken with a homemade seasoned dredge, buttermilk biscuits passed warm from hand to hand, comforting suppers meant for Sundays, and sweet treats that belong on porches, potlucks, and family tables. Some dishes lean rustic, some feel fit for a celebration, and some are simple enough for an ordinary weekday when you still want something made with care.

Kentucky cooking carries a little bit of everything that makes home-style food so beloved: Southern comfort, old family habits, gathering-table hospitality, and a love for making something hearty and memorable out of everyday ingredients. It is unfussy food, but never plain. It is generous food, meant to be shared.

That spirit is what shaped this book. The goal here is not perfection. It is warmth. It is bringing back the kind of cooking that fills the house with good smells and gives people a reason to come into the kitchen and ask when supper will be ready. It is the kind of meal that says welcome before a word is even spoken.

So whether Kentucky food is already familiar or completely new, these recipes are meant to make the table feel fuller, the kitchen feel friendlier, and everyday meals feel a little more like home.

Pull up a chair and stay awhile. There is always room for one more at the Kentucky gathering table.
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Everyday Kentucky Kitchen
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These are the kinds of meals that make an ordinary day feel a little softer around the edges. They are the suppers that come together with simple ingredients, steady hands, and the kind of know-how that gets passed from one kitchen to the next.

	[image: ]
	 	[image: ]


[image: ]

Weeknight Skillet Chicken and Dumplings
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Some nights call for the long Sunday version of chicken and dumplings, and some nights call for supper on the table before the whole house starts asking how much longer. This skillet version keeps the comfort and trims the fuss, giving you tender chicken, a creamy broth, and dumplings that cook up soft and satisfying right on top.

Serves: 4 to 6

Prep Time: 10 minutes

Cook Time: 30 minutes

Ingredients


•  2 tablespoons butter

•  1 tablespoon olive oil

•  1 small onion, diced

•  2 carrots, peeled and sliced

•  2 celery stalks, sliced

•  3 tablespoons all-purpose flour

•  4 cups chicken broth

•  2 cups cooked shredded chicken

•  1/2 cup heavy cream

•  1 teaspoon salt, plus more to taste

•  1/2 teaspoon black pepper

•  1/2 teaspoon dried thyme

•  1 cup all-purpose flour

•  2 teaspoons baking powder

•  1/2 teaspoon salt

•  2 tablespoons cold butter

•  1/2 cup buttermilk



Instructions

	Melt the butter with the olive oil in a large deep skillet over medium heat.

	Add the onion, carrots, and celery and cook for 5 to 6 minutes, until softened.

	Sprinkle in the flour and stir for 1 minute.

	Slowly pour in the chicken broth, stirring well so no lumps remain.

	Add the shredded chicken, cream, salt, pepper, and thyme. Bring to a gentle simmer.

	In a small bowl, whisk together the flour, baking powder, and salt for the dumplings.

	Cut in the cold butter until crumbly, then stir in the buttermilk just until a soft dough forms.

	Drop spoonfuls of dumpling dough over the simmering chicken mixture.

	Cover the skillet, reduce the heat to low, and cook for 15 minutes without lifting the lid.

	Check that the dumplings are cooked through and serve hot.


Notes


•  Rotisserie chicken works well here on busy nights.

•  If you like a looser broth, stir in a splash more broth before serving.



Kentucky Fact: Chicken and dumplings has been a Kentucky comfort food since the early 1800s, when most rural families kept their own chickens and rendered lard for the dough — making the dish nearly free to prepare and deeply satisfying to eat.
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Kentucky-Style Pinto Beans with Cornbread
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A pot of beans on the stove has a way of making a house feel settled. This version keeps things simple, with pinto beans simmered low and slow until creamy and flavorful, just the way they ought to be when there is cornbread on the side.

Serves: 6 to 8

Prep Time: 10 minutes, plus overnight soaking

Cook Time: 2 hours

Ingredients


•  1 pound dried pinto beans

•  8 cups water, plus more for soaking

•  1 small onion, chopped

•  2 cloves garlic, minced

•  1 meaty ham hock or 6 ounces diced smoked ham

•  1 teaspoon salt, plus more to taste

•  1/2 teaspoon black pepper

•  1/2 teaspoon smoked paprika



Instructions

	Pick over the beans and rinse them well.

	Cover the beans with cool water and soak overnight. Drain.

	Place the beans in a large pot with 8 cups fresh water, onion, garlic, and ham hock.

	Bring to a boil, then lower the heat and simmer, partially covered, for 1 1/2 to 2 hours.

	Stir now and then and add a little more water if needed.

	Once the beans are tender, season with salt, pepper, and smoked paprika.

	If using a ham hock, remove it, shred any meat, and stir the meat back into the pot.

	Serve hot with cornbread.


Notes


•  For extra creaminess, mash a few spoonfuls of beans into the broth before serving.

•  Smoked turkey can stand in for ham.



For the Skillet Cornbread

Makes: 8 wedges

Prep Time: 5 minutes

Cook Time: 20 minutes

Cornbread Ingredients:


•  1 cup yellow cornmeal

•  1/2 cup all-purpose flour

•  1 tablespoon sugar

•  1 teaspoon baking powder

•  1/2 teaspoon baking soda

•  1/2 teaspoon salt

•  1 cup buttermilk

•  1 egg, lightly beaten

•  3 tablespoons unsalted butter, divided



Cornbread Instructions:

	Heat the oven to 425°F. Place a 9-inch cast-iron skillet in the oven while it preheats.

	In a large bowl, whisk together the cornmeal, flour, sugar, baking powder, baking soda, and salt.

	Stir in the buttermilk and egg until just combined — do not overmix.

	Carefully remove the hot skillet from the oven. Add 2 tablespoons of the butter and swirl to coat. Pour in the batter, dot the top with the remaining 1 tablespoon butter, and bake for 18 to 20 minutes until golden and set. Slice into wedges and serve hot straight from the skillet alongside the beans.


Kentucky Fact: Pinto beans and cornbread have been a staple meal in Appalachian Kentucky for so long that the pairing is simply called "beans and bread" — a complete supper that sustained mountain families through hard winters on ingredients that could be stored all year.
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Country-Style Green Beans with Ham
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These are not crisp little green beans for company supper. These are the kind that cook down with onion and ham until they turn soft, savory, and full of flavor, just right beside potatoes, fried chicken, or a roast.

Serves: 6

Prep Time: 10 minutes

Cook Time: 1 hour

Ingredients


•  2 pounds fresh green beans, trimmed

•  1 tablespoon butter

•  1 small onion, chopped

•  6 ounces diced country ham or smoked ham

•  2 cups chicken broth

•  1/2 teaspoon salt, plus more to taste

•  1/2 teaspoon black pepper



Instructions

	Snap or cut the green beans into smaller pieces.

	Melt the butter in a Dutch oven over medium heat.

	Add the onion and ham and cook until the onion softens.

	Add the green beans, broth, salt, and pepper.

	Bring to a simmer, cover, and cook for 45 to 60 minutes, until very tender.

	Remove the lid during the last few minutes if you want the broth to reduce a bit.

	Taste and adjust seasoning before serving.


Notes


•  A pinch of sugar can soften the edge if your ham is especially salty.

•  These reheat beautifully the next day.



Kentucky Fact: Kentucky's tradition of slow-cooking green beans — often called "leather britches" when dried and strung — dates to the Cherokee and European settler practice of preserving the summer harvest to last through winter in the mountain counties of eastern Kentucky.
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