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These first two are GREAT! Make them and ask folks to guess what is in them. No one

can believe they are made with black-eyed peas! This first one may be served as a side

dish (YUM), but I also use it for a dip along side the second one. They compliment each
other beautifully.

*Note - Speaking of compliments - these are always such a hit, I double the recipes.)
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Oh, My! I was fooling around and figured
this one out by accident. It is devine. The
sweet and citrus flavor of the Fig Conserve
blends beautifully with the Blue Cheese for a
flavor that is very, very unique!
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OK! This has been a favorite for decades! I
make it very thick and VERY hot. Hardy eaters
LOVE it!
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The term “soul food” frequently refers to
the home cooking of African Americans,
even though many white Southerners cook
the same dishes in their homes, as well.
Soul food restaurants rarely have a menu
other than a hand-written sign describing
their offerings, and those menus rarely in-
clude the word “appetizer.” However, corn-
bread and pot liquor is frequently served
before the main course as an appetizer.
“Pot liquor” refers to the liquid remain-
ing in the pot after cooking a big batch of
greens.
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OK, Here is one I tried recently, and even
though it was good -- and easy with left over
turkey, it only got BETTER each time I
tried it. Try it and experiment with different
types of cornbread. Ummm!
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These next few
were in the paper
| this week. Simply
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