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Ba rny;zrd
BAKED BEANS

Makes 12 servings

12 slices applewood-smoked
bacon
1 large yellow onion, chopped
2 tablespoons minced garlic
4 (31-ounce) cans pork and beans,
drained
'/2 cup firmly packed dark brown
sugar
'/2 cup maple syrup
'/4 cup Creole mustard
3 tablespoons soy sauce
3 tablespoons Worcestershire
sauce
1 teaspoon salt
'/ teaspoon ground black pepper

1. In a large skillet, cook bacon over
medium heat until browned and crispy.
Crumble bacon, and set aside. Reserve
'/2 cup bacon drippings.

2. In 2 tablespoons reserved drippings,
cook onion and garlic over medium heat
for 6 to 7 minutes, stirring frequently,
until tender.

3. Preheat oven to 350°.

4. In a large bowl, combine pork and
beans, remaining reserved drippings,
onion mixture, brown sugar, maple
syrup, mustard, soy sauce, Worcester-
shire sauce, salt, and pepper. Spoon
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Barbecue
BEEF BRISKET

Makes 10 to 12 servings

'/s cup smoked paprika

'/s cup ground chipotle chili
powder

tablespoons dried minced onion
tablespoons ground coriander
tablespoons garlic powder
tablespoons onion powder
tablespoon salt

teaspoon ground black pepper
'/ teaspoon ground red pepper
cup orange marmalade

cup ketchup

tablespoons Dijon mustard

(7- to B-pound) beef brisket
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1. Preheat oven to 275°,

2. In a medium bowl, combine paprika,
chili powder, minced onion, coriander,
garlic powder, onion powder, salt, pep-
per, and red pepper. Trim fat cap on beef
brisket to '/s-inch thickness. Rub entire
surface of beef brisket completely with
spice mixture. Place beef brisket, fat
side up, in a large disposable aluminum
foil roasting pan.

3. In asmall bowl, combine marmalade,
ketchup, and mustard. Spoon marma-
lade mixture over top of beef brisket.
Cover with aluminum foil. Bake for 7
hours. Remove fat from meat. Shred
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Chocolate

CHESS PIE
Makes 1 (9-inch) pie
(14.1-ounce) box refrigerated
pie crust

cup sugar
tablespoons all-purpose flour
teaspoons yellow cornmeal

teaspoon salt
(1-ounce) squares semisweet
chocolate, chopped
cup butter

/3 cup heavy whipping cream

4 large eggs, beaten

1'/2 teaspoons vanilla extract

Garnish: sweetened whipped

cream, chocolate shavings

1. Preheat oven to 350°

2. Unroll pie crust on a lightly flourec
surface. Roll into a 10-inch circle. Fit pie
crust into a 9-inch pie plate; fold edge:
under, and crimp.

3. In a medium bowl, combine sugar
flour, cornmeal, and salt.

4. In a microwave-safe bowl, combine
chocolate and butter. Microwave or
High in 30-second intervals, stirring af
ter each, until melted and smooth; coo
slightly. Combine chocolate mixture
cream, eggs, and vanilla, whisking tc
combine

5. Add chocolate mixture to suga
mixture, stirring to combine well. Spoon
chocolate mixture into prepared crust.
Bake for 30 to 35 minutes, or until cen-
ter is set. Remove from oven, and cool.
Garnish with sweetened whipped cream
and chocolate shavings, if desired

Sowuthern Lady « Seprember/October 2010 8




	SOUTHERN LADY OCT 2010 PT 1
	SOUTHERN LADY OCT 2010 PT 2
	SOUTHERN LADY OCT 2010 PT 3
	SOUTHERN LADY OCT 2010 PT 4

