RS (ENSRTTL

| (IS EFESARA 0 o

&

(ores | jeum sedded/ipS o N "ones pup fuiw paddoyo yim ysiuiob ‘eoin(
) y uows| jo zyluds o ppo “Jeub|d Big P uo Buiyikiers ebupy /

1] “*)OV1d | ‘SIUSWSINSDOW OU 8D 810y} |
o@aloN ‘||nd eseayo ayy uUo no ssiw nok aieym Buo| ooy jou inq

s,Jeyl yesA) sdiyo uoluQ pue wesl uoluo syl .
anBuoy unoA uing Jou o} ybnous Buo| [00d 19| ‘INo o)D) “18s O} sey oy Feul yeaL) saiy uouo p 9 M

INos 10/suoAun4 Jo Beq/suoiuo pati- e oll406 Jo "SNOOSNOO By} YHiM B|qp1eBeA palspol sso] °9

UOILO B)IYM T ‘SUOIUO Xl NOA J| e SOAO[O MO} D o "8UOp |14un uOIYd Aij und Jo ‘jloiq ‘||UD G
+xxSBUILOSBAS B]1I0AR) 18U]Oxxx WpDaIo "oAlas 0} Appal |I1uN IS [8] PUD ‘J9A0D ‘108Y 4O uINny ‘sanuiw O]

JoUNg e NOgD 10} J00D ‘SNOOSNOO B} PPL ‘BUIjlog O} JoJOM By} JOBH
BBo| e "4,52S 1o seinuiw

XIW JDPPOYD POPPLIYS ‘UDSBULIDY ‘OUDWOY ‘oBpIsSY 'seseayD e 0¢ #nogo oy yspos puo uod Buysoos o ul yno poeidgg

IUCIDODW MOQ|F e ‘qnJ @o1ds ey} :

oubwoy pup obpisy Inok xiw ‘Buijood aib Aeyi S|Iym |00 wayy (Buptoq 4o4) ysiq joiessp « 1 Jorq ol pueijisie ol biEseSERtpuRisej gt eReticn o)z SG'C‘D].OBQA PG]SDOH PUD

18] pup .1} 8y} J40 aungxiw o1dob /uciuo Inok eyo] ‘aip sBuluospes ke :spuoipoibu| § SOINUIL Qg {SPY| {0 104 SPISD 13S PUB USHOIYD I18AO ||B seolds gny | “I§ sSnodsno)H !Iab-lsl |~II-!M sqslql ua’|°!"|3

:suolpoailg 1o - RS T

4 6UO| JSASMOY IO} IO Ul (Qg-G| 404 USAO Ul 80D|4 JOpPP3ayd dayi ubuijjod I{I.lellag—

jo doy uo eop|d pup Jayng paiew puo aseayd upsawind jo dno "OA0| BYJ 8IDYS "PMOIO 8JOYM D IO ‘spusliy ‘Ajiuioy 1nok

Z/1 YHM [MOQ D Oul Ysnio pup SUOIUO pall) 1o suokuny ‘sdiyo ojojod poaj--sayonoy [pioads umo inok Buippo--siyj ooy ‘@ioo oy

Inok &ypy ‘Ajjoul4 do} uo Joppayd INoA Jo isau syt apjulds pup ‘ysip pUD ‘LM pup ALiaiLoalo ey ‘seysip Aioabs soy Aq pey Buleq peioy
8|0J8SSDO By} OUl XIW 8$88YD puD OpPW INoA unog “einixiuw O[|J06 oM pup sn Bu!paa} paAo| eunpy '/(/]LUD} J8y pup puusy Yim
pup uoluo INoA Ajjpul} PUD ‘einiXiw 8oNDS JINOA Ul INOd °s8|poou pehobis eys usym soppy LN Aq peipdeid usyo som ysip siyj

Inok oyul 1eond Joppayd 8yl Jo 1oy Xy "S8|PO0U INOA Ojul 8s88yo

91110AD] InoK Jeratoym pup sedded ‘jos ‘eseeyo upseuwod jo dno
7i **JOUUIP Of PAJIAUL S,0YM UO Pasbd SSLIDA sBuinag ‘Bupjog

o} ulw Qg/se|poou Joj ulwg :Bupood ‘seinuiw Gz-0z deid P seADS| JUIWY
“ soInf uowa1 sypadgiyni e [ Bio sypadgiyniy -mmm

/1 Inogo sp ||om sb ‘einixiw Jolom Bupood pup BB6e ‘wpaio eyt

PP ‘|Moq b U] "enixiw 8on0s syl BupoWw Of UOIUSLLD JNOA UINt UDD
2 NOA UMop Buijooo aio 2llJ0B pup SUOIUC INOA B|IYM OS BWlf BWOS
pe.g ueenp— o7 41 Bupow euop som | 4oy wily Buisoe, $N008N0D |08 40 j9pss] dno | :sypodgiyni] Aq pojueseiq

poLIDIS | Loy 1811y 888y % oDy S BILUND JO SWOS 9ADY so1om dno 1/ |

upo | os BuialBsyuby| Joj epis yob|g oyl of Buiwoo 8AQ)
|, SOM [pIoDI-Iq S| oym smeydeu Aw JO SUO WOIf SIUSWWOD

- 9ADY noA auns a)PW , "Jailig 1ob |Im L1 Jo Buo| ooy ul o1lu0B syt aAbY

4
é @)o} ADW SIY| "UING ||IM SUOIUO Pub JIUBB By} 4O JpBY MO| UO SIy} M
)
O} JUDM LUOp NOA, "OIl40B 8yt ppp ‘Wayi o)l hoA Moy o) 8so|o aip

A d -
Jlo SR SHOBTA™ £7¢ iAol ewos nof buuq

SUOIUO JNOA 20UO ‘(4DBNS 8y} INO MDIP O) WYL jos | os d|qissod so o1110B Jo seroo paddoyo p-g
841i0Apy Aw jo euQ ‘umo Aw |y eppbw pup sbuiy; mey
b peppp pup odios. siy Joo | 0s ‘WY ubyf Jeijeq {I eyow
p|NOO | 8IOMS | PUD 8S98YO PUD ODW YLIM paioyulf SKOM|D
pop Aw i1 104 Buiyso peyiojs xjoj usyy pup [ jybnoiq
pupb epouw jsnf | so pemoiseq soMm [ Abs Jupd | ‘nof uodn
damMoLs3g 4euuip Ajwpy eyy o) Buibuug jo Jouoy eyl
SADY Of 9ADY NOA SBYSIP 8SOYJ JO BUO S| 9S8YDH PUD DY

pazijoWpInd Of 8SO|0 Sb aulw 166 o} 1| |) "$USON[SUDIY UINt O} LDIS § | /(el,/.,t adoq aM '/(.LIUI’ILULUOO ino LUOJJt Sad!OGJ

90l0Yo :
InoA Jo ss|qojeban Jayjo Jo ‘siaddad |joqg ‘luiyoonz ‘ysonbs e painspa.il ewos selbys auiz sy} ‘1iids joyp uj
‘suoluo paJ Jo Mojjef ‘seojpwoy Auusyo dn ino yoos dno | ‘

UpO I OS Jsil} UoIUO Byt Buleinobs 1DIS "ollupB pub uoluo Buisn aip
noA J1 o1up6 pup uoluo syt dn doyo upd Nok ‘Buljood aib Asyt 3|IYM

iINMOQ AVM JHL T1V |[00° wayl 18| usy} ‘sBuiuosoas a1luoAD) Jnok /(e|smd peddoqo uoodse|qDH ' ;

ppr lpooﬁ v3y dn wayt Jepng pup (1ejom 6u!>|ooo 8y} jo swos dod , d Jamod aAj,Loa//oo pP//Ing puo 6n60/01p poa.iq

Buiniesaud) weyy uipip ‘sefpoou sy Bupooo Jeyyy ‘nok op noy +yjos A A 081G 'DUSAUOD O SULJOSBUUIYY Yob|g J0) 8o0ds
JopUPLIOD ‘UoWBUUID ‘BuuaADD ‘921ds||p yone uoodspayl g /| ) O Wy 42%) '}

sYBIy4 USYOIYO SSBJUNS PUD SSBJBUOA Sq| Z 4NOGD bulieyob |pinyno Alieipnb o si seuulq Aopung

osn ysn[ o|doad swog “Jeyom Aw ui |10 pup sBuiuospes ind | ‘(1jos .
asaeqo PUD )|OD|8 SIDG.IG usanp 11 :syuaipaubuy

00} Jou) apusp |o o} sa|poou |log ‘sealbep (GG Lo UsAO |bay-aid

:suoyoanig BT

oA

Pan-Fried Collard Greens Buffalo Shrimp _|I§ Mommad's Country Corn Bread Dressing
Interesting way to cook an old favorite. —Carolyn Ross I love Redstone’s Buffalo Shrimp and decided to try my own. B This is how my mother made it and she taught me. Its special to me
—Shannon Myles because we would always be in the kitchen together and having a
Prep: 20 min; Cooking: 30 min; Servings: 4. : good old time. —Kira Cansler
Prep: didn't keep track; Cooking: 2-3 minutes, until shrimp is pink;
Ingredients: S Servings: Depends on how much shrimp you cook. ‘ Prep: 30 min; Cooking: 40-45 min until done; Servings: 9 to 10.
e 2 |b collard greens; about two large bunches, stems “‘ P :
i ngredients: 5 e s
discarded, washed and chopped . & auee: 4 . Ingredients: _
o di <Jf ° 2oupstlour * 4 cloves minced garlic » 1 cup AUNTIE JEMIMA Yellow Com Meal  * 1/4 vegetable oil
* One large onion, diced - bl | . P I fl
. lic ol inced L 1. 2 tablespoons Creole seasoning e 21/2 tablespoons « 1tablespoon baking powder 1 cup all -purpose flour
5 gc?r LA, .mlnce . . 3 * 1tablespoon garlic powder butter 1 cup milk 1/2 teaspoon salt
6 thick bacon slices, chopped into large pieces | « 1tablespoon cayenne pepper N6z beipepren T cup colery 2 eggs
* Ttbsp of honey (season to your taste) ¢ 1teaspoon onion powder sauce (I used Frank's). 1/2 cup (1 stick) margarine or butter 1 cup chopped onion
* Salt and pepper and other seasonings - ¢ 1teaspoon black pepper ' 113 - 3/4-ounce can chicken broth 1 pan of cornbread,
* A few dashes of hot sauce ") ¢ 1pound large shrimp with the tail on 110 1-1/2 teaspoons ground sage cooled, crumbled
¢ Vegetable oil for frying the shrimp 1 cup bread crumbs 2 teaspoons poultry
Directions: 4 seasoning
~ + Add bacon to a large skillet over medium heat. Cook Directions: 1/8 black pepper
bacon, stirring occasionally, until crispy, about 5 minutes. 1.In resealable bag add flour, creole seasoning, Garlic powder, Directions:
* Use a slotted spoon to remove the bacon from the pan and € aysnnsipeppen; onior.w powder, and black pepper. Seal the First heat oven to 450. Heat vegetable oil in 10-inch oven-proofed
set aside, leaving the fat in the pan. s b.og and shalfe ’ro.combme. . . skillet or baking pan for 3 minutes. Combine dry ingredients, add
» Add the onion to the bacon grease and cook, stirring, until 2.R|hse the shrimp in cold wcﬂer., place in the bag with fbe Hour milk and eggs; mix until blended. Add melted shortening or oil; mix
softened, about 3 minutes. Stir in garlic and cook, stirring mixture and shake. Remove shrimp and place on a cookie sheet well. Pour into hot skillet; bake 20-25 minutes. Now for the
= and put in the refrigerator for 20 minutes.

for another 30 seconds or so, until fragrant. dressing: keep your oven on but turn it down to 350. Saute celery &

3.Make the sauce using a whisk to mix and then set aside.

» Add the greens, honey, hot sauce, salt and pepper or other onion in margarine or oil until tender; combine celery mixture and

4.Take your shrimp and add to your flour mixture once again then

seasonings. remaining ingredients. Toss lightly until bread is moistened. Place in

fry your shrimp about 2 to 3 minutes; immediately coat in your 8 inch square baking dish or 1-1-2 quart casserole.

 Serve hot with bacon on top.

buffalo sauce mixture.

N . . Amne




