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Recipe title:  Grandma's Creamed Cornbread 

Recipe source or inspiration:  https://www.cookstr.com/Quick-Bread-
Recipes/Grandmas-Creamed-Cornbread 
Recipe:  
Ingredients 
4 tablespoons (½ stick) unsalted butter, melted 
1 cup yellow cornmeal, preferably stone-ground 
¾ cup all-purpose flour 
2 tablespoons granulated sugar 
1 tablespoon plus 1 teaspoon baking powder 
½ teaspoon salt 
1 (8-ounce) can creamed corn 
1 cup milk 
1 large egg, well beaten 
 
Instructions 
1. Preheat the oven to 450 degrees F. 
2. Pour 2 tablespoons of the melted butter into a 9-inch cake pan, and bake for 5 
minutes, until the 
cake pan is very hot. 
3. Meanwhile, in a medium bowl, whisk together the cornmeal, flour, sugar, baking 
powder, and 
salt. Make a well in the center of this mixture, and pour the creamed corn, milk, 
remaining 2 
tablespoons butter, and egg into the well. Stir until smooth. Pour the batter into the hot 
cake 
pan. 
4. Bake until the cornbread is golden brown and a toothpick inserted in the center 
comes out 
clean, 30 to 35 minutes. Remove the cornbread from the oven, and let it stand for 15 
minutes 
before serving. 
 
 
Recipe title:  Creamy Macaroni and Cheese 

Recipe source or inspiration:  NYTimes Cooking/Julia Moskin 
Recipe:  
INGREDIENTS 
2 tablespoons unsalted butter 
1 cup cottage cheese (not low-fat) 

https://www.cookstr.com/Quick-Bread-Recipes/Grandmas-Creamed-Cornbread
https://www.cookstr.com/Quick-Bread-Recipes/Grandmas-Creamed-Cornbread


2 cups milk (not skim) 
1 teaspoon dry mustard 
Pinch of ground cayenne 
Pinch of ground nutmeg 
1/2 teaspoon kosher salt 
¼ teaspoon black pepper 
1 pound sharp or extra-sharp Cheddar, grated 
1/2 pound elbow pasta, uncooked 
 
PREPARATION 
Heat oven to 375 degrees and position an oven rack in upper third of oven. Use 1 
tablespoon butter to grease a 9-inch round or square baking pan. 
In a blender, purée cottage cheese, milk, mustard, cayenne, nutmeg and salt and 
pepper. Reserve 1/4 cup grated Cheddar for topping. In a large bowl, combine 
remaining grated Cheddar, milk mixture and uncooked pasta. Pour into prepared pan, 
cover tightly with foil and bake 30 minutes. 
Uncover pan, stir gently, sprinkle with reserved cheese and dot with remaining 
tablespoon butter. Bake, uncovered, 30 minutes more, until browned. Let cool at least 
15 minutes before serving. 
 
My Notes: This was very cheesy and very rich. I used small elbows from TJ's, but they 
got lost a bit and were soft. I would use a heartier elbow next time and more than half a 
pound against a pound of cheese. I used Tillmook extra sharp cheese and full fat 
cottage cheese and milk. It was pretty fluid out of the oven, but it firmed up...that's why it 
says to wait 15 minutes before serving.Very easy! 
 
 
Recipe title:  Mealie Corn Bread and Black Eyed Pea Chili 
Recipe source or inspiration:  Immaculate Bites and Buy This Cook That (web) 
Recipe:  
Black Eyed Pea Chili 
Ingredients 
 
2 pound lean ground beef 
1 tablespoon olive oil 
2 teaspoon minced garlic 
1 onion chopped 
1 red bell pepper chopped 
4.5 ounces can green chiles undrained or 1/2 cup chopped tamed pickled jalapenos 
3 tablespoon chili powder 
2 teaspoons cumin 
2 teaspoons paprika 
1 teaspoon salt 
1/2 teaspoon red pepper flakes 
1/2 teaspoon ground coriander 
28 ounces can diced tomatoes undrained 



15 ounces can crushed tomatoes 
12 ounces beer 
1 cup chicken broth 
3 cups cooked black-eyed peas drained 
1/2 teaspoon black pepper 
Instructions 
 
In a large pot or dutch oven, heat oil and garlic until you can smell the garlic and it starts 
turning brown. Add ground beef and sear until brown. 
Add chopped onion, salt and pepper, stir and cook until meat is cooked through and no 
longer pink. Stir in the bell pepper. 
Mix in the chili powder, cumin, paprika, pepper flakes and coriander. Stir in diced 
tomatoes, crushed tomatoes, beer and broth. Add the green chiles or jalapenos. 
Combine, then add the black-eyed peas. 
Heat chili to a low boil, stirring frequently. Reduce to a simmer. Cook on low for 30-45 
minutes, stirring occasionally. 
Serve with cornbread and your favorite chili toppings. 
 
Corn Bread 
Ingredients 
▢2-3 fresh corn about 2 cups corn 
▢1 cup 130gram all-purpose flour 
▢¾ cup 95gramcorn meal 

▢2 teaspoon baking powder 
▢½ teaspoon baking soda 
▢2-3 tablespoon sugar 
▢¾ teaspoon salt 
▢½ 115 grams cup sour cream 

▢1/2 cup 120ml milk 
▢2 large eggs 
▢2 teaspoons fresh basil chopped 
▢1 teaspoon smoked paprika optional 

▢4 tablespoon 57grams unsalted butter melted 
Instructions 
Preheat the oven to 350 degrees F. Butter and flour a 10-inch cake pan and set aside. 
 
Remove husk from corn and using a sharp knife, cut the kernels from the cob from top 
to bottom and gather the kernels with their juices in a large bowl. Use the back of a knife 
to scrape the residual corn from the cobs. Repeat with the remaining corn. 
Using a food processor or blender, pulse the corn without water until it is coarsely 
ground. You do not want to puree the corn. 
In a medium bowl, whisk together the flour, cornmeal, baking powder, baking soda, 
sugar, smoked paprika and salt. 
Whisk in, sour cream, milk, and lightly beaten eggs until well combined 
Then, add corn mixture, melted butter and basil. Pour batter into prepared cake pan. If 
there is any leftover corn place it on top of the cake batter. 



Bake for about 40- 45 minutes or until light golden brown and toothpick inserted in 
center comes out clean. 
 
 
Recipe title:  Toffee Bites 

Recipe source or inspiration:  Delish.com 
Recipe:  
Use silicon ice cube trays with 1”x1” cubes. Recipe makes 4 dozen. 
 
Ingredients  
—2 1/2 sticks of butter 
—1 1/4 c granulated sugar 
—1/2 t pure vanilla extract 
—Pinch kosher salt (I didn’t use this because I used salted butter.) 
—1 1/2 c semisweet chocolate chips 
—1/2 c toasted chopped pecans 
—Flaky sea salt for garnish 
 
In small heavy pan on medium heat melt butter. Add sugar and stir in, whisking 
constantly until sugar is melted. Bring to a boil and continue to whisk constantly until 
mixture is thick and turns toffee colored, about four minutes. It should reach 290 
degrees on a candy thermometer. (I found this took more like 8-10 minutes, but the 
temp only got to about 250 before it started to scorch, so I took it off the heat then, and 
that worked fine.) 
—Remove from heat and stir in vanilla and salt. 
—Pour about a teaspoon full into each cell of the ice cube trays. (I filled them about 1/3 
full.) 
—Immediately place about 10 chocolate chips on top of each cell. It helps to have an 
extra pair of hands who can follow behind and do this for you. 
—Let the chips soften for about 2 minutes, then use a small knife or the back of a spoon 
to smooth the chocolate over the toffee. 
—Sprinkle toasted pecan bits all over the chocolate, followed by a small amount of sea 
salt to taste. 
—Place the ice cube trays in the refrigerator for 45-60 minutes until set. 
—Gently bend the trays to release the toffee bites from the individual cells and arrange 
on a pretty holiday plate or package as hostess gifts. 
 
 
Recipe title:  Old-Fashioned Southern Spoon Bread 

Recipe source or inspiration:  Adapted from Diana Rattray, The Spruce Eats 
Recipe:  
Ingredients: 
3/4 cup cornmeal (I used polenta, but ground it up in my spice grinder) 
1 teaspoon salt 
1 cup water 
3 tablespoons butter, melted 



1 cup milk 
2 large eggs 
2 teaspoons baking powder 
1/2 cup grated Parmesan cheese (optional) 
 
Preheat the oven to 350 degrees and butter an 8x8 casserole dish and boil the water. 
Mix cornmeal and salt, then gradually add boiling water, whisking to remove any lumps. 
Add melted butter and whisk to blend, then set aside to cool for a few minutes. In a 
separate bowl, whisk the eggs until well blended. When the cornmeal mixture has 
cooled a bit, stir in milk, then add eggs (and cheese, if using). Mix well and pour into 
casserole dish. Bake for 30-35 minutes or until set and lightly browned on top. Serve 
with a spoon, of course. :)  
 
 
Recipe title:  Hoppin' John-Stuffed Peppers 

Recipe source or inspiration:  Vegetable Kingdom by Bryant Terry (2020) 
Recipe:  
FYI: This recipes is labor intensive and time consuming, but it is absolutely, 100% worth 
it!  
 
Ingredients 
 
Hopping' John 
3/4 cup black-eyes peas, picked over and soaked overnight in water plus 1 tbsp kosher 
salt 
1 bay leaf 
1 large yellow onion, half diced, half left intact 
5 garlic cloves, 3 cut in half, 2 minced 
1 dried red chile 
2 1/2 tsp kosher salt 
1/2 cup long-grain brown rice, rinsed and soaked overnight in water plus 1 tbsp vinegar 
2 tbsp extra-virgin olive oil 
2 tbsp sun-dried tomato paste 
1/4 tsp cayenne pepper 
2 tbsp Bragg Liquid Aminos 
2 cups vegetable stock 
 
Red Pepper Sauce 
6 tbsp extra-virgin olive oil 
1 cup diced yellow onion 
1/2 tsp ground cumin 
1/8 tsp cayenne pepper 
2 tsp coarse sea salt 
3 large garlic cloves, minced 
1 tsp minced, seeded habanero chile 
1 1/2 cups canned whole tomatoes, with their juices 



2 large red bell peppers, roasted, seeded and coarsely chopped 
1/2 cup Cashew Cream (1 cup raw cashews soaked in water overnight and drained 
well. Combine the cashews and 1/2 cup water in a blender and blend until smooth and 
cream. Use immediately or store in an airtight container in the refrigerator for up to 4 
days.) 
2 tbsp fresh lemon juice 
1 tbsp apple cider vinegar 
 
Fried Scallions 
1/2 cup safflower oil 
6 scallions, very thinly sliced on an angle 
Coarse sea salt 
 
Bell Peppers 
4 large yellow bell peppers or banana peppers 
1 tbsp fine sea salt, plus more as needed 
Scallion oil (I just used the oil from frying the scallions for this recipe) 
2 tbsp minced fresh scallions, for serving 
Flaky sea salt, for finishing 
Freshly ground white pepper 
 
Recipe 
Make the Hoppin' John: Drain and rinse the black-eyed peas. Put them in a medium 
saucepan and add enough water to cover them by 2 inches. Bring the water to a boil 
over high heat. Skim off any foam and decrease the heat to medium low. Add the bay 
leaf, onion half, halved garlic cloves, and dried chile. Partially cover and simmer until 
just tender, 45 minutes to 1 hour (the cooking time will greatly depend on the freshness 
of the beans.) Once the beans are just tender, add 1 tsp of salt and simmer for 10 more 
minutes. Drain the beans. Remove bay leaf, onion, garlic and chile and discard them. 
Set the beans aside.  
 
Drain the rice and place it in a small bowl.  
 
In a large Dutch oven, warm the olive oil over medium heat until shimmering. Add the 
diced onion and the remaining 1 1/2 tsp salt and cook, stirring often, until onion starts to 
brown, 10-12 minutes. Add the tomato paste, minced garlic, cayenne, and rice and 
cook, stirring with a wooden spoon, until the rice starts smelling nutty, about 2 minutes.  
 
Add the liquid aminos and stock and bring to a boil. Gently stir in the black-eyes peas. 
Return to a boil, decrease the heat to low, cover, and cook until most of the liquid has 
evaporated (the mixture should be slightly moist to yield moist finished peppers), about 
50 minutes. Remove from the heat and let sit, covered for 10 minutes to finish steaming 
the rice. Transfer the Hoppin John to a large bowl and set aside. Clean the Dutch oven.  
 
Make the red pepper sauce: While the Hoppin John is cooking, in a medium saucepan, 
warm the olive oil over medium low heat until shimmering. Add the onion, cumin, 



cayenne, and salt and sauté until the onion just starts to brown, 10-12 minutes.  
 
Stir in the garlic and chile and sauté until fragrant, 3-4 minutes more, then transfer the 
mixture to a blender. Add the tomatoes with their juice, roasted peppers, cashew cream, 
lemon juice, vinegar, and 3/4 cup water and puree until smooth.  
 
Make the fried scallions: In a small skillet, heat the safflower oil over medium heat until 
shimmering. Add the scallions and fry, stirring frequently, until deeply browned and 
crisp, 3-5 minutes. Remove the skillet from the heat. Use a slotted spoon to transfer the 
scallions to a paper towel-lined plate and sprinkle with salt. Let cool completely before 
serving.  
 
Make the peppers: Preheat the oven to 400F. 
 
In a large pot, bring 3 quarts water to a boil over high heat. Pour about 1 cup of the red 
pepper sauce into the Dutch oven.  
 
Meanwhile, slice the bell peppers in half lengthwise and discard the ribs and seeds, 
scraping the ribs with a spoon to ensure a smooth interior. With a paring knife, cut two 
1/2-inch slits in the sides of each pepper to allow the sauce to seep through when 
cooking.  
 
Add the salt and the peppers to the boiling water and cook until just tender but still crisp, 
3-4 minutes. With tongs, transfer the peppers to a cutting board or large plate. Lightly 
season the peppers with salt.  
 
Fill each pepper with a heaping portion of Hoppin John, packing the mixture in firmly. 
Place the peppers, filling-side up, in the sauce in the Dutch oven. They should fit snugly. 
Pour in additional read pepper sauce as needed to come three-quarters of the way up 
the sides of the peppers. Loosely cover the peppers with aluminum foil and bake until 
the peppers are tender and heated through, 45 minutes to 1 hour. Transfer the peppers 
to a plate.  
 
Serve family style or spread about 1/4 cup of the red pepper sauce over each plate and 
place two bell peppers halves on each plate. Drizzle each pepper with scallion oil and 
garnish with the fried scallions. Season with a sprinkle of flaky salt and white pepper 
and serves. (Makes 4 servings.) 
 
 


