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COOKING NOTES

Standard level spoon measurements are used in all recipes.

1 tablespoon = one 15 ml spoon

1 teaspoon = one 5 ml spoon

Both imperial and metric measurements have been given in all recipes. Use one set of measurements only and not a mixture of both.

Eggs should be medium unless otherwise stated. The Department of Health advises that eggs should not be consumed raw. This book contains dishes made with raw or lightly cooked eggs. It is prudent for more vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young children to avoid uncooked or lightly cooked dishes made with eggs. Once prepared these dishes should be kept refrigerated and used promptly.

Milk should be full fat unless otherwise stated.

Fresh herbs should be used unless otherwise stated. If unavailable use dried herbs as an alternative but halve the quantities stated.

Ovens should be preheated to the specific temperature – if using a fan-assisted oven, follow manufacturer’s instructions for adjusting the time and the temperature.

Pepper should be freshly ground black pepper unless otherwise stated.

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, the elderly, babies and children, to avoid dishes made with nuts and nut oils. It is also prudent to check the labels of pre-prepared ingredients for the possible inclusion of nut derivatives.

Vegetarians should look for the ‘V’ symbol on a cheese to ensure it is made with vegetarian rennet.


Introduction

Well, hey there, look who it is! Prepare to kick up your heels with these recipes that celebrate Dolly’s life and lyrics. You’ll find yourself a-hooting and a-hollering as you partner with the Queen of Country’s music on a fabulously foodie adventure. If you’ve been working 9 to 5 and you’re all out of mealtime inspiration, this book will transform your culinary mindset – it’s gonna be less Here You Come Again and more I Will Always Love You! Fun facts about Dolly are also sprinkled throughout to add some extra homestyle charm.

Each recipe has simple, step-by-step instructions to follow, with ideas for Breakfast, Lunch, Dinner and Dessert, along with a Drinks section that includes cocktails and non-alcoholic ‘mocktails’ so you can pour your own cup of ambition. There’s even some (song)writing space at the end of the book for your own notes. So, whether this is your first rodeo, or you’re an old cooking hand, let’s get this show on the road!

x
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OATS

Of Many Colours

Dolly wrote the song ‘My Coat of Many Colours’ about a patchwork coat that her mama made for her from scraps of cloth, and which the other children teased her about in school. These oats can come in many colours so adapt them to fit whatever fruit you have – no waste, no judgement – just ingenuity and talent!

SERVES 4 | PREP: 10mins | COOKING TIME: 15mins

[image: ] INGREDIENTS [image: ]

500g (1lb) eating apples, peeled, cored and roughly chopped

½ teaspoon ground mixed spice

½ teaspoon ground ginger

5 tablespoons soft brown sugar

8 tablespoons water

600ml (1 pint) milk

150g (5oz) porridge oats

[image: ] METHOD [image: ]

1. Place the apples in a medium, heavy-based saucepan with the spices, 3 tablespoons of the sugar and the measured water. Bring to the boil, then reduce the heat to a simmer. Cover and simmer over a very gentle heat for 4–5 minutes, stirring occasionally, until the apples are soft yet still retaining some of their shape.

2. Bring the milk and remaining sugar to the boil, stirring occasionally. Remove from the heat and add the porridge oats. Stir well, then return to a low heat, stirring continuously for 4–5 minutes until the porridge has thickened.

3. Stir half the apple mixture through the porridge until well mixed, then ladle into 4 warmed serving bowls. Spoon over the remaining apple mixture.

4. For hot-pink, swirled porridge, mash 250g (8oz) fresh raspberries with 1 teaspoon golden caster sugar. Make up the porridge following the mentioned method, then remove from the heat and spoon in the mashed raspberries. Using 1–2 stirs only, swirl the raspberries into the porridge before serving.
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Rhinestone

PANCAKES

Time to cook up a breakfast that’ll look as good on the plate as it’ll feel in your belly! Transfer the pancakes to a baking sheet as you make them and keep warm in a low oven until they’re all ready to eat. The soft blueberry compote that tops these pancakes also tastes delicious over yogurt or with granola.

SERVES 4 | PREP: 10mins | COOKING TIME: 12–15mins
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FOR THE BUTTERMILK PANCAKES

125g (4oz) plain flour

pinch of salt

1 teaspoon baking powder

200ml (7fl oz) buttermilk

1 egg

1 tablespoon vegetable oil

crème fraîche, to serve (optional)

FOR THE VANILLA BLUEBERRIES

250 g (8 oz) blueberries

2 tablespoons freshly squeezed orange juice

1–2 tablespoons vanilla sugar, to taste

vegetable oil, for greasing

[image: ] METHOD [image: ]

1. Sift the flour, salt and baking powder together into a large bowl, then make a well in the centre. Beat the buttermilk and egg together in a jug, add to the well and gradually beat in the flour mixture from around the sides to make a smooth batter.

2. Heat a large nonstick frying pan over a medium heat. Brush with oil. Drop 3 tablespoonfuls of the batter into the pan to make 3 pancakes. Cook for 2–3 minutes until bubbles start to appear on the surface and the underside is golden brown. Flip over and cook for a further 2 minutes.

3. Meanwhile, place the blueberries, orange juice and vanilla sugar, to taste, in a small saucepan. Warm over a low heat until the blueberries begin to burst.

4. To serve, place a stack of pancakes on to each warmed serving plate and spoon over the warm vanilla blueberries. Add a dollop of crème fraîche if liked (optional).


• FUN FACT •

Dolly’s famous one-liner, “It costs a lot of money to look this cheap,” was in response to critics of her rhinestone-encrusted style. She doubled down on them though, even putting them in the subtitle of her book, Behind the Seams: My Life in Rhinestones.
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Take Me Back to the

COUNTRY HAM

There’s nothing like a slice or two of country ham to set you up for the day, especially when eaten with a pile of tasty Tennessee Mountain Home Fries. Tip: There’s usually no need to soak a ham before cooking these days as they are mostly cured with less salt. If in doubt (or you prefer a less salty flavour), soak a small ham for around 8 hours in cold water, or a larger ham for up to 24 hours.

SERVES 10–12 | PREP: 5mins

COOKING TIME: 2 hours 25 minutes–3 hours

[image: ] INGREDIENTS [image: ]

2.5–4kg (5½–8½lb) gammon joint, either on the bone or boned and rolled

2 bay leaves

8 tablespoons demerara sugar

3 tablespoons ginger marmalade

150ml (¼ pint) ginger ale

[image: ] METHOD [image: ]

1. Either follow the pack instructions or calculate the cooking time of the ham based on 25 minutes per 500g (1lb), plus 20 minutes. For a joint over 3kg (6½ lb), allow 20 minutes per 500g (1lb), plus 20 minutes. Place in a large pan and cover with fresh cold water. Add the bay leaves and 2 tablespoons of the sugar and bring to the boil. Cover, reduce the heat and simmer for half the calculated cooking time.

2. Remove the gammon from the water and strip off the skin. Stand the joint on a large sheet of foil in a roasting tin and score the fat diagonally in a trellis pattern. Mix the marmalade and remaining sugar and spread over the fat. Pour the ginger ale around the joint and enclose in the foil, sealing the edges firmly.

3. Bake in a preheated oven, 190°C (375°F), Gas Mark 5, for the remaining cooking time. During cooking, baste the gammon with the ginger ale, then rewrap in the foil. About 20 minutes before the end of the cooking time, fold back the foil, baste again and return to the oven. Leave to cool overnight.


• FUN FACT •

Dolly and her sister, Rachel Parton George, recommended serving country ham as part of their New Year’s Day feast in their book, Good Lookin’ Cookin’ which they wrote together in 2024.
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9 To 5 Breakfast

MUFFINS

Make these quick and easy breakfast muffins in the evening and they’ll be ready to grab and go when you’re stumblin’ to the kitchen and hustlin’ out the door in the morning! Perfect with a cup of coffee while you’re waiting for the tide to turn your way!

SERVES 12 | PREP: 10mins | COOKING TIME: 20–25mins

[image: ] INGREDIENTS [image: ]

6 streaky bacon rashers, excess fat removed, finely chopped

1 small red onion, finely chopped

200g (7oz) sweetcorn

175g (6oz) fine cornmeal

125g (4oz) plain flour

2 teaspoons baking powder

50g (2oz) Cheddar cheese, grated

200ml (7fl oz) skimmed milk

2 eggs

3 tablespoons vegetable oil

[image: ] METHOD [image: ]

1. Lightly oil a 12-hole muffin tin.

2. Dry-fry the bacon and onion in a nonstick frying pan over a medium heat for 3–4 minutes until the bacon is turning crisp.

3. Put the cornmeal, flour and baking powder in a bowl and mix. Add the sweetcorn, cheese, bacon and onions, then stir in.

4. Whisk the milk with the eggs and oil in a separate bowl, then add to the dry ingredients. Stir gently until just combined, then divide the mixture between the muffin tin sections.

5. Bake in a preheated oven, 220°C (425°F), Gas Mark 7, for 15–20 minutes until golden and just firm. Loosen the edges of the muffins with a knife and transfer to a wire rack to cool.


• FUN FACT •

Dolly and her siblings would help harvest the corn that grew on their family farm when growing up in the mountains of East Tennessee.





[image: 9 To 5 Breakfast Muffins]


Bluegrass

GRANOLA

Bluegrass music is characterised by guitars, banjos and close-harmony vocals, combining to create what Dolly calls ‘Mountain music’. This combination of granola ingredients offers a perfect harmony of flavours in each and every spoonful! All you need to do is imagine sitting on your porch and watch the sunrise over the Smoky Mountains as you eat them!

SERVES 6 | PREP: 20mins, plus cooling

COOKING TIME: 5–8mins

[image: ] INGREDIENTS [image: ]

FOR THE GRANOLA

2 tablespoons olive oil

2 tablespoons maple syrup

40g (1½ oz) flaked almonds

40g (1½ oz) pine nuts

25g (1oz) sunflower seeds

25g (1oz) porridge oats

375g (12oz) natural yogurt

2 tablespoons pecans, chopped

FOR THE FRUIT SALAD [PER PERSON]

6 strawberries, halved

handful of red seedless grapes, halved

2 slices cantaloupe melon, cubed

grated rind and juice of 1 lime

[image: ] METHOD [image: ]

1. Heat the oil in a flameproof frying pan with a metal handle, add the maple syrup and the nuts, seeds and oats and toss together.

2. Transfer the pan to a preheated oven, 180°C (350°F), Gas Mark 4, and cook for 5–8 minutes, stirring once and moving the brown edges to the centre, until the granola mixture is evenly toasted.

3. Leave the mixture to cool, then pack it into a storage jar, seal, label and consume within 10 days.

4. Make the fruit salad. Mix the fruits with the lime rind and juice, spoon the mixture into dishes and top with a tablespoon of natural yogurt and the granola.
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Little Bit Country

BREAKFAST SKILLET

This version of a traditional breakfast skillet is cooked in the oven so that you can be getting yourself lookin’ just fine without having to tend to a stovetop pan! Leave out the sausages to turn this into a satisfying vegetarian option. Ideal for low-maintenance brunches with your gal pals, served with a Steel Magnolia Spritz.

SERVES 4 | PREP: 10mins | COOKING TIME: 35mins

[image: ] INGREDIENTS [image: ]

500g (1lb) cooked potatoes, cubed

4 tablespoons olive oil

3–4 thyme sprigs

4 pork sausages, each chopped into 5 chunks

250g (8oz) button mushrooms, trimmed

12 cherry tomatoes

4 eggs

salt and black pepper

2 tablespoons chopped parsley, to garnish

buttered toast, to serve (optional)

[image: ] METHOD [image: ]

1. Spread the potato cubes out in a roasting tin. Drizzle over half the oil, scatter over the thyme sprigs and season with salt and pepper. Add the
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Fill Your Working Boots

FLAPJACKS
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