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Olivia’s Pralines
(from Evangeline Williams)
Ingredients:
1 cup granulated sugar
1 can evaporated milk
1 can condensed milk
1 lb. pecan halves
1 tbsp vanilla extract
1 stick butter
Instructions:
1. Spray and evenly wipe all sides and bottom of a cookie sheet with cooking
spray.
2. Over medium heat, combine evaporated milk and granulated sugar in a medium
pot. Stir until mixture comes to a rolling boil.
3. Add condensed milk. Stir until mixture returns to a rolling boil.
4. Add pecan halves. Stir until mixture returns to a rolling boil.
5. Add vanilla extract. Stir until mixture returns to a rolling boil.
Note: As each ingredient is added, the mixture begins to caramelize. It will
become thicker and darker in color with each step.
6. Add butter. Continue to stir for about 25 more minutes or until you see the
mixture stick to the pot lightly, almost flaky. (If your arm is tired of stirring, it’s a
great sign that your pralines are forming correctly.)
7. Pour the mixture on the prepared cookie sheet. Allow it to cool for 20 minutes.
While the pralines are still slightly warm to the touch, use a knife to cut them into
square shapes. Your pralines are now ready to enjoy.
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Mrs. Bea Brock’s 5-Flavor Pound Cake
This recipe is in a church cookbook I’ve had for 33 years. It is old-school
and so incredibly delicious you’ll know why there’s no new school. You
can’t improve on perfection. It also smells so good baking, no candle on
earth can match it.
Ingredients:
2 sticks butter, softened
½ cup shortening
3 cups sugar
5 eggs, well beaten
3 cups flour
½ tsp baking powder
1 tsp salt
1 cup milk
1 tsp each: vanilla, lemon, almond, coconut, and butter flavor extracts
Instructions:
1. Preheat oven to 325 degrees.
2. Cream together butter, shortening. Add sugar and beat until fluffy. Add eggs.
3. Mix together flour, baking powder, and salt. Add dry ingredients into creamed
mixture alternately with milk. Add extracts.
4. Pour into well-greased and floured tube pan.
5. Bake for 1½ hours. Let cool completely before you turn it out of the pan.
Note: If you prepare your pan properly, would you believe you can turn
that thing over on a cake plate and leave it for about 20 minutes and lift the
pan and it will come up clean? That way you can eat it hot. We Moores
have never waited more than 25 minutes to dive in. To us, the hotter the
better.
Note: You can put a glaze on this cake, but it doesn’t need one. You can
also throw some fresh strawberries or blueberries on it with whipped cream.
You’ll be back at your great-grandmother’s house again with the first bite,
tasting one of your sweetest childhood memories.
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Beth’s Red Beans & Rice
(from Beth Moore)
I love this recipe so much that I can hardly share it without making it. If Keith
Moore is not home, I don’t bother with the sausage, and to me, it’s just as good.
To him, it’s a sacrilege.
Ingredients:
1 pound red beans (pre-soaked)
2 quarts water
2 medium onions, chopped
2 stalks celery with leaves, chopped
½ bell pepper, chopped
hambone or bacon drippings
1 pound link sausage, cut in ½-inch slices
2 cloves garlic, minced
2 bay leaves
Seasonings, to taste: salt, pepper, garlic, cayenne, thyme, oregano
Cooked rice
Optional toppings: shredded cheddar cheese, chopped green onions
Instructions:
1. Add beans, water, onion, celery, bell pepper, and drippings to a pot. Bring to a
boil; cover and reduce heat to simmer 1½ hours or until soft.
2. Stir in sausage and seasonings; simmer 30 minutes more:
3. Serve over hot, cooked rice.
Note: Stirring often will result in mushy beans. If you want thicker beans,
remove the lid during the last 30 minutes of cooking time, or remove ½ cup
of the beans and mash them before returning to the pot.
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Crawfish Pie
(from Evangeline Williams)

Ingredients:
2 bell peppers, chopped (any color)
2 large onions, chopped
½ bunch green onions, chopped
1 stick of butter
Tony Chachere’s original creole seasoning
2 cans cream of mushroom soup
1 can celery soup (or cream of celery)
1 can Rotel diced tomatoes & green chilies
2 eggs, beaten
½ cup Italian seasoned bread crumbs (plus more for garnish)
1 pound crawfish tails
4 pie crusts (9”, frozen)
Instructions:
1. Preheat oven to 350 degrees. Allow frozen pie crusts to thaw while preparing
filling.
2. In a large pot over medium heat, sauté onion, bell peppers, and green onions in
butter. Cover and cook until soft.
3. Add cream of mushroom soup, celery soup, and Rotel. Simmer for 10 minutes.
4. Add crawfish tails and simmer for 15 minutes.
5. Remove from heat, and add eggs and ½ cup bread crumbs.
6. Add Tony Chachere’s to taste.
7. Evenly divide filling and pour into pie crusts. Sprinkle additional bread crumbs
on top as a garnish.
8. Bake until crusts are golden brown, approximately 45 min to 1 hour. (Cover
crust with aluminum foil after cooking 30 mins to keep crust from overcooking.)
Note: To freeze pies for future use, prepare the filling as instructed above,
then allow mixture to cool completely. Assemble pies, cover with foil, and
freeze. When ready to use, defrost pie on counter for about 1 hr prior to
cooking.
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Miss Beth’s Sunshine Morning Buttermilk Pancakes
(from Beth Moore)
Keith Moore and I have made these pancakes countless times with slices of crispy thick-cut bacon, and
we moan over how good they are with every bite. I didn’t originate this recipe and I no longer remember
where I got it, but I bless the one who first knew that no pancakes without buttermilk will do.

Ingredients:
2 cups all-purpose flour
2 tsp baking powder
1 tsp baking soda
½ tsp salt
3 tbsp sugar
1 tsp vanilla
2 large eggs, lightly beaten
3 cups buttermilk
4 tbsp unsalted butter, melted (plus additional butter for griddle)
Instructions:
1. Heat griddle to 375.
2. Whisk together dry ingredients (flour, baking powder, baking soda, salt, and
sugar) in a medium bowl.
3. Add eggs, buttermilk, vanilla, and melted butter; whisk to combine. Batter
should have small to medium lumps. The key to fluffy pancakes is to not overmix
the batter; do not beat until smooth.
4. Heat oven to 175 for warming finished pancakes.
5. Test griddle by sprinkling a few drops of water on it. If water bounces and
spatters off griddle, it is hot enough. Using a pastry brush, brush ½ teaspoon of
butter or reserved bacon fat onto griddle. Wipe off excess.
6. Pour about ½ cup batter into pools 2 inches away from one another. When
pancakes have bubbles on top and are slightly dry around the edges, flip over—
about 2½ minutes. Cook until golden on bottom, about 1 minute.
5. Repeat with remaining batter while keeping finished pancakes warm in oven.
Serve warm.
Makes nine 6” pancakes
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Jillian’s Muffins
This is adapted from a recipe I’ve made many times that was given
to me by Uldine Bisagno, my pastor’s wife of 25 years. The whole time I
imagined Jillian making these muffins in the kitchen of Saint Sans, my
mouth was watering. I nearly had to slap my desk when the butter started
melting on top of them and rolling down the crispy, brown edges.
Ingredients:
2½ cups whole wheat pastry flour
1½ cups dark brown sugar
2½ tsp baking soda
¾ tsp salt
2¾ cups Raisin Bran cereal
1 cup raw old-fashioned oats
½ cup raisins
½ cup apple, cubed
½ cup carrot, shredded
½ cup walnuts, chopped
2 cups buttermilk
¼ cup corn oil
2 eggs, beaten
1 tsp vanilla
1 tsp cinnamon
½ tsp nutmeg
¼ tsp ginger
Instructions:
1. Preheat oven to 400 degrees.
2. In a GLASS BOWL, blend together flour, brown sugar, baking soda, and salt.
3. Stir in raisin bran cereal.
4. Add oats, raisins, apple, carrot, and walnuts.
5. Blend in buttermilk, oil, eggs, vanilla, and spices just until moist. Once you’ve
blended it, DO NOT STIR AGAIN.
6. Fill muffin tin to the top as they will not rise.
7. Bake 14–17 minutes. Muffins will look wet.
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Nanny’s Chicken and Dumplings
(from Beth Moore)
Don’t even get me started talking about this recipe. There is no comfort food in the world
that can outdo this one. If you’ve had a really bad day, spoon up a really big bowl.
Ingredients:
Dumplings:
3 cups flour
1 tsp salt
6 tbsp shortening
2 eggs, well beaten
10 tbsp water
Stock/Chicken:
Large stockpot filled with water
Salt/pepper to taste
1 bay leaf
3 large chicken breasts or 5–6 smaller breasts (with skin on for flavor)
1 can cream of chicken soup
½ can cream of celery soup
Instructions:
For Chicken:
1. Gently boil chicken breasts in water until cooked. (Not a hard boil so as not to get
tough.)
2. Turn off the heat. Remove chicken from broth and set chicken aside.
3. After chicken has cooled, debone and cut to desired size.
For Dumplings:
1. Mix flour, salt, and shortening.
2. Add water and egg, making a soft dough.
3. Divide dough into 2 parts. Roll out into very thin sheets and let “dry” for 15 minutes.
4. Cut into small strips about 1×3 inches.
5. Bring chicken broth back to a gentle rolling boil.
6. Toss dumplings in one at a time, and gently stir to keep them from sticking to the
bottom. Cook about 20 minutes. Taste one to make sure they are done to your liking.
For Broth:
1. Add cream of chicken soup and cream of celery soup with bay leaf. Stir until
soups are dissolved and broth is creamy.
2. Remove bay leaf and return cut chicken to broth mixture and simmer until
chicken is heated through.
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Chili
(from Gennifer Menard)

Ingredients:
1 lb. lean ground meat
1 lb. regular pork sausage
1 box 2 Alarm Chili Kit
2 cups fresh onion mix
2 cans fire-roasted tomatoes
1 large can tomato sauce
2 cans water (use the tomato sauce can)
1 can black beans, drained
1 can red kidney beans, drained
Instructions:
1. In a large stockpot, brown ground beef and sausage, and drain if needed.
2. Add onion and cook until it is translucent.
3. Open the 2 Alarm Chili Kit. Add the red pepper packet to taste. The masa flour
should only be added if you would like it thickened.
4. Add the roasted tomatoes, tomato sauce, water, and beans.
5. Cover and simmer for 30 minutes, and then serve.
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Okra Gumbo
(from Karen Bias)
After traveling through the lower Ninth Ward one day, I was overwhelmed by the sights
and destruction. While there, I met a family standing over the ruins of what was once a
home. Karen’s family, like many others in the New Orleans area, was forced to deal with
the loss of several family homes. When I asked Karen i f she was returning to New
Orleans, her answer was simple: “YES, YES, YES!” Karen and her sister Rita won first
place in the African American Museum Okra Cook-Off in St. Martinville, LA. Enjoy it
with your family and know that it is food from the heart and food for the soul.

Ingredients:
2 cups of roux
8 cups of water
1 large onion, chopped
1 large bell pepper, chopped
1 quart cooked okra, chopped
3 pounds smoked sausage
1 fryer chicken, cut up
Seasoning of preference
Cooked rice
Instructions:
1. Boil water in large stockpot.
2. Add roux, okra, and chopped vegetables. Boil approx. 2 hours.
3. If desired, brown chicken pieces.
4. Add sausage and chicken to water and bring to a simmer. Season to taste. Let
simmer for 1 hour.
5. Serve over steamed rice and enjoy.
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Uncle Wayne’s Winter White Chili
(from Beth’s brother Wayne)

Ingredients:
1 tablespoon of oil
1 onion, chopped
1 clove of garlic, minced
1 tablespoon of cumin
3 cooked chicken breasts, boned, skinned and cut into bite-size pieces
2 cans of white beans (about 14 oz. each)
1 can of white corn (about 12 oz.)
1 can of creamed corn (white, if possible, about 12 oz.)
1 can of chopped mild green chilies (4 oz.)
2 cups of chicken stock
1 tablespoon of dried oregano
1 tablespoon of chili powder
1 can of diced tomatoes (15 oz.)
3–4 tablespoons of mild salsa verde (or to taste)
Optional garnishes:
Sour cream, chopped cilantro, shredded cheddar (smoked cheddar’s great) or jack cheese,
tortillas or tortilla chips
Instructions:
1. Heat oil in a Dutch oven over medium heat
2. Cook onion, garlic, and cumin until tender.
3. Stir in chicken. Add all other ingredients (except garnishes), and stir to blend.
4. Cover and cook over low heat until flavors blend, about 30 minutes.
5. Put the garnishes on the table and let everybody dig in.
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Beth’s Texas Sheet Cake
(from Beth Moore)
Ingredients:
Cake:
2 cups all-purpose flour
2 cups sugar
2 sticks butter
1 cup water
4 Tbsp. cocoa
2 eggs
½ cup buttermilk
1 tsp. baking soda
1 tsp. cinnamon
1 tsp. vanilla
Icing:
1 stick butter
4 Tbsp. cocoa
6 Tbsp. milk
Powdered sugar (16 oz. box)
1 cup pecans
Instructions:
1. Grease a 9×13 pan.
2. Sift flour and sugar.
3. Mix butter, water, and cocoa in a saucepan and bring to a boil. Pour over sifted
flour and sugar.
4. Mix in remaining ingredients.
5. Bake at 400 degrees, 20-25 minutes
6. For icing, heat ingredients, then add powdered sugar to achieve desired
consistency (Beth prefers close to 1 box) and 1 cup pecans. Spread on cake while
it’s hot.
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